
		
			
				 

			

		

		

		
			
				 

			

		

		
			
				 

			

		

		

		
			
				 

			

			
				
					To my sisters, Nel, Jen, Fay, and Val, 

					who cook just like Mom

					—G.A.

					To Grandma Thelma, Grandma Stephanie, 

					Granddaddy James, and Granddaddy D— 

					Thank you for pouring so much into me.

					—S.W.
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					Mmmm. I close my eyes and follow the sweet potato pies with my nose as Grandma moves them from the oven to the windowsill.

					There’s no place I’d rather be than right here in Grandma’s kitchen.

				

			

		

		
			
				 

			

			
				
					Mom, Dad, and I came all the way from California to spend the holidays with our family. Soon it will be New Year’s Day, and everyone will be here. 

					Mom and Dad are staying with Auntie Betty. So today I have Grandma all to myself. 

					I put on my apron, and I’m ready to help her prepare the New Year’s Day dinner.

					Know what I like most about Grandma’s kitchen?

					More than jambalaya? More than sweet potato pie? Even more than pralines?

					Grandma’s stories! Every meal Grandma cooks comes with a story.

					What will today’s story be?
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					“Time for black-eyed peas, Tifi,” Grandma says.

					Tifi sounds like “tee-FEE,” and it means “little girl” in Creole. That’s Grandma’s first language. 

					Grandma spreads the black-eyed peas on a towel.

				

			

			
				
					My job is to pluck out any tiny stones or broken peas.

					“We can’t celebrate the New Year without black-eyed peas,” Grandma says.

					I can tell that a story is about to begin as I find a pebble. “Why, Grandma?”

				

			

		

		
			
				 

			

			
				
					“Well, Frances”—Grandma calls me by my name this time—“many years ago, our African ancestors were taken from their farms and villages and put in chains. They were forced onto a big ship and brought to America against their will. They were angry and afraid.”

					I close my eyes. I imagine the ship. My heart feels heavy as I see the faces of my ancestors.

				

			

			
				
					The Atlantic Slave Trade, which lasted from the sixteenth to the nineteenth century, formed a triangle. First, European ships brought products to West Africa. The products were exchanged 

					for people who were being held captive. The second 

					leg, in which the captives were brought by force to 

					the Americas, was the 

					Middle Passage. On the third leg of the journey, 

					the ships returned to Europe with raw materials received in exchange for 

					the African captives.
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					Grandma continues, “The Africans would only eat the foods they knew from home: yams, rice, and—”

					“Black-eyed peas?”

					“Yes,” Grandma says. “Black-eyed peas kept 

					them alive. Now we eat them on New Year’s Day for good luck.”

				

			

			
				
					Black-eyed peas are actually beans and are native to Africa. They can be cooked many ways and are a source of fiber, protein, copper, calcium, vitamin A, and iron. Since black-eyed peas swell when cooked, they have come to symbolize 

					prosperity. Eating them on New Year’s Day is said to bring wealth 

					and happiness in the New Year.

				

			

		

		
			
				 

			

			
				
					Grandma rinses the black-eyed peas and puts them in a pot to cook.

					“Is it time to make pralines?” I ask eagerly.

					“Not yet.” Grandma takes a pan out of the refrigerator. “It’s time to check on my hoghead cheese.”
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					I wrinkle my nose. I do not like hoghead cheese.

					One, it’s not really cheese. Two, it really is made from a hog’s head!

					Yesterday, I peeked at the hog’s head boiling in Grandma’s big pot. It was scary!

				

			

			
				
					Grandma scraped the meat off the bone, mixed it with gelatin and spices, and spread it in a pan.

				

			

			
				
					Pork: meat from a pig.

					Hog: a domestic pig that weighs more than 120 pounds.

				

			

			
				
					Now I watch as she shakes the pan. “Good!” she exclaims. “It’s nice and firm.”

				

			

		

		
			
				 

			

			
				
					“Grandma, why do you make hoghead cheese?”

					“Well, after their terrible journey, our ancestors were brought here to Louisiana, where they were enslaved—forced to work without pay—on a big farm called a plantation. They picked cotton.

					They sowed rice. They cut sugarcane. Sunup to sundown.”
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					Grandma cuts the hoghead cheese into squares. “Our ancestors were given a small amount of food, usually cornmeal, molasses, rice, and pork. They received the parts of the pig no one else wanted: the feet, tail, intestines, and head.”

					“Yuck.”

				

			

		

		
			
				 

			

			
				
					“So,” Grandma continues, “our ancestors made do with what they had. They stuffed bits of pork into the intestines to make the sausage we call andouille. They made many meals using rice: jambalaya, beans and rice, gumbo.”

					“Yum. I like rice!”

					“They ate boiled pigs’ feet. They cooked pig tails 

					with greens. And,” she adds with a little smile, 

					“they made hoghead cheese.” Grandma 

					offers me a small piece.

				

			

			
				
					I picture my great-great-great-grandmother making do. I take a bite. “Hmmm. Not too bad.”
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					Early next morning, Grandma and I go to the garden to pick turnip greens for our New Year’s Day dinner. 

					We greet Grandpa, who is already there pulling weeds.

					Grandpa shows me how to pull the turnips from the ground by their leafy green stems.

				

			

		

		
			
				 

			

			
				
					“Did our ancestors who were slaves eat healthy foods, too?” I ask Grandma.

					“Mais oui!” she replies. It sounds like “may we,” but it means “oh yes.”

					“Our people have always planted gardens,” Grandpa tells me.

				

			

		

		
			
				
				 

				

			
				
				 

				

		

		
			
				
					Early next morning, Grandma and I go to the garden to pick turnip greens for our New Year’s Day dinner. 

					We greet Grandpa, who is already there pulling weeds.

					Grandpa shows me how to pull the turnips from the ground by their leafy green stems.

				

			

			
				
					“Did our ancestors who were slaves eat healthy foods, too?” I ask Grandma.

					“Mais oui!” she replies. It sounds like “may we,” but it means “oh yes.”

					“Our people have always planted gardens,” Grandpa tells me.

				

			

		

		

		
			
				 

			

			
				
					“What did they grow in their gardens during slavery time?” I ask as I begin 

					pulling turnips. 

					“They grew the same vegetables our ancestors grew in Africa,” Grandpa answers, “and the 

					same ones I grow in my garden today: beans and tomatoes, turnip greens and sweet potatoes.” 

					“But when did they have time to tend their gardens?”

					“Often on Saturdays, their workday ended at noon,” Grandma explains. “So they had 

					Saturday afternoon and Sunday to tend to their own needs.”

				

			

		

		
			
				 

			

			
				
					Yams vs. Sweet Potatoes

					Sweet potatoes have thin, smooth skin and usually have orange flesh. 

					Yams, which are native to Africa, tend to have tough skin and white flesh. In the United States, sweet potatoes are more common than yams. Both are packed with nutrients!
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/* Region-Magnificationator
 *
 * This JavaScript adds simple touch-to-popup functionality
 * 
 * It looks for elements with a data-mag-target attribute:
 * 
 * <div data-mag-target="page7_item1_1">...</div>
 * 
 * For ease of converting to KF8, intra-page popup order
 * should also be defined by setting an ordinal attribute.
 * This script, however, will ignore it:
 * 
 * <div data-mag-target="page7_item1_1" data-mag-ordinal="1">...</div>
 *
 * This script has no library dependencies.
 *
 * It is designed to work in both mouse and touch environments.
 */


/*
 * global variables
 */

var DEV_MODE = false; // set to true for console output on device

var MAX_TAP_DIAMETER = 50; // how far can finger stray before no longer tap?
var MAX_TAP_DURATION = 250; // milliseconds 
var PAGINATIONHOTSPOTWIDTH = 0.10; // percent of screen edges to reserve for page forward/backward
var MAG_TARGET_ATTRIBUTE = 'data-mag-target';

var currentlyShowing = null;
var startCoords = null;
var startTime = null;
var maxPageBackXValue;
var maxPageForwardXValue;

var isTextSelected = false;

/**
 * initialize
 * 
 * @function main
 */
function main() {

	// dev mode 
	if (DEV_MODE && 'ontouchstart' in window) {
		console = new MobileConsole();
	}
	
	// estimate position of page back/forward hotspots
	var windowWidth = document.getElementsByTagName('div')[0].offsetWidth;
	maxPageBackXValue = (windowWidth * PAGINATIONHOTSPOTWIDTH);
	minPageForwardXValue = windowWidth - maxPageBackXValue;

	// set up triggers
	var triggers = getTriggers();
	initializeTriggers(triggers);

	// use body as event backstop
	addEventListeners(document.body);

}

/**
 * find triggers
 * 
 * @function getTriggers
 * @return {Array<Element>} 
 */
function getTriggers() {
	var anchors = document.getElementsByTagName('div');
	var triggers = new Array();
	for( var i = 0; i < anchors.length; i++ ) {
		if (anchors[i].hasAttribute(MAG_TARGET_ATTRIBUTE)) {
			triggers.push(anchors[i]);
		}
	}
	return triggers;
}

/**
 * add event listeners and connect triggers
 * to popups
 * 
 * @function initializeTriggers
 * @param {Array<Element>} triggers
 */
function initializeTriggers(triggers) {
	for( var i = 0; i < triggers.length; i++ ) {
		addEventListeners(triggers[i]);
		// store ref to popup in trigger DOM object
		var targetId = triggers[i].getAttribute(MAG_TARGET_ATTRIBUTE);
		var popup = document.getElementById(targetId);
		if (!popup) throw Error('Invalid mag target: ' + targetId);
		triggers[i].jsPopupTarget = popup;
	}
}

/**
 * @function addEventListeners
 * @param {Element} el
 */
function addEventListeners(el) {
	if ('ontouchstart' in window) {
		console.log('adding touch events');
		el.addEventListener('touchstart', handleTouchStart, false);
		el.addEventListener('touchend', handleTouchEnd, false);
	} else {
		el.addEventListener('mousedown', handleTouchStart, false);
		el.addEventListener('mouseup', handleTouchEnd, false);
	}

}

/**
 * @function handleTouchStart
 * @param {Event} event
 */
function handleTouchStart(event) {
	isTextSelected = checkIfTextSelected();
	if (event.currentTarget === document.body || event.currentTarget.hasAttribute(MAG_TARGET_ATTRIBUTE)) {
		event.stopPropagation();
		startCoords = getCoordinates(event);
		startTime = (new Date()).getTime();
	}
}

/**
 * Determine if action should be taken
 * 
 * @function handleTouchEnd
 * @param {Event} event
 */
function handleTouchEnd(event) {
	if (event.currentTarget === document.body || event.currentTarget.hasAttribute(MAG_TARGET_ATTRIBUTE)) {
		if (startTime != null) {
			event.stopPropagation();
			var endTime = (new Date()).getTime();
			var duration = endTime - startTime;
			if (duration <= MAX_TAP_DURATION) {
				handleFullTouch(event);
			}
		}
	}
}

/**
 * If an event reaches this function,
 * consider it a proper touch event.
 * - If popup showing, hide it
 * - If trigger touched, show that popup
 * 
 * @function handleFullTouch
 * @param {Event} event
 */
function handleFullTouch(event) {
	// If user interacting with link, let it happen
	if (event.target.tagName.toLowerCase() !== 'a') {
		if (currentlyShowing != null && event.currentTarget === document.body) {
			hideAll();
			if (!isTextSelected) {
				// if text selected, don't prevent default
				// or user can't deselect
				event.preventDefault();
			} 
		} else if (event.currentTarget.hasAttribute(MAG_TARGET_ATTRIBUTE)) {
			event.preventDefault();
			var trigger = event.currentTarget;
			var popup = trigger.jsPopupTarget;
			if (popup != currentlyShowing) {
				show(popup);
			}
		}	
	}
}

/**
 * Determines if user has selected text
 * 
 * @function checkIfTextSelected
 * @return {boolean}
 */
function checkIfTextSelected() {
	var txt = '';
	if (window.getSelection) {
		txt = window.getSelection().toString();
	}
	if (txt == '' || txt == null) {
		return false;
	}
	return true;
}

/*
 * show popup
 * 
 * @function show
 * @param {Element} popup
 */
function show(popup){
	hideAll();
	popup.style.display = 'block';
	currentlyShowing = popup;
}

/*
 * hide all popups
 * 
 * @function hideAll
 */
function hideAll(){
	if ( currentlyShowing != null ) {
		currentlyShowing.style.display = 'none';
		currentlyShowing = null;
	}
}

/* ---------------- utilities ------------------- */

/**
 * get event coordinates
 * 
 * @function getCoordinates
 * @param {Event} event
 * @return {Object} containing x and y Number properties
 */
function getCoordinates(event) {
	var x;
	var y;
	if ( 'touches' in event ) {
		x = event.touches[0].pageX;
		y = event.touches[0].pageY;
	} else {
		x = event.pageX;
		y = event.pageY;
	}
	return {'x':x, 'y':y};
}

/**
 * get distance between points
 * 
 * @function getDistance
 * @param {Number} pointA
 * @param {Number} pointB
 * @return {Number}
 */
function getDistance(pointA, pointB) {
	return Math.sqrt( Math.pow((pointB.x - pointA.x),2) + Math.pow((pointB.y - pointA.y),2));
}

/**
 * is event single finger touch?
 * 
 * @function isSingleFingerEvent
 * @param {Event} event
 * @return {boolean}
 */
function isSingleFinger(event) {
	if ( 'touches' in event && event.touches.length > 1) {
		return false;
	}
	return true;
}

/**
 * add a class to a DOM element
 * 
 * @function addClass
 * @param {Element} el
 * @param {String} className
 */
function addClass(el, className) {
	var newClassAtt = '';
	/*
	 * remove existing occurrences
	 */
	var currentClassNames = el.className.split(' ');
	for( var i = 0; i < currentClassNames.length; i++ ) {
		if ( currentClassNames[i] != className ) {
			newClassAtt += ' ' + currentClassNames[i];
		}
	}
	// now add to end		
	newClassAtt += ' ' + className;
	// remove space that may have been added to beginning
	newClassAtt = newClassAtt.trim();
	el.className = newClassAtt;
}

/**
 * check if DOM element has class
 * 
 * @function hasClass
 * @param {Element} el
 * @param {String} classToCheck
 * @return {boolean}
 */
function hasClass(el, classToCheck){
	var existingClasses = el.className.split(' ');
	for( var i in existingClasses ) {
		if( existingClasses[i] == classToCheck ) {
			return true;
		}
	}
	return false;
}

/**
 * By overriding the console with an instance
 * of this class, you can get console output
 * on mobile devices.
 * @class MobileConsole
 */
function MobileConsole() {
    this.outputElement = document.createElement("div");
    document.getElementsByTagName('div')[0].appendChild(this.outputElement);
    var style = 'font-size:0.8em;position:absolute;background-color:rgba(100,150,255,0.5);max-width:40%;top:10px;left:10px;';
    this.outputElement.setAttribute('style',style);
}
/**
 * @method log
 */
MobileConsole.prototype.log = function(txt) {
    var p = document.createElement('p');
    p.setAttribute('style','margin:0;text-indent:0;');
    p.innerHTML = txt;
    this.outputElement.appendChild(p);
}

window.addEventListener('load', main, false);
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