
xi

A great many people and organizations have helped bring this book into 
being. I could never have written it without the hundreds of people on the 
front lines of school foodservice who assisted me along the way. I’m humbled 
by the work they do to feed the nation’s children and by the trust they put in 
me to tell this story. While I interviewed many more people and visited many 
more schools than appear in this book, I learned something new from each 
encounter.

I’m grateful to school districts across the country and to the School 
Nutrition Association for granting me permission to conduct research with 
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Olin Wright, Jane Collins, and Nan Enstad. Erik helped me find a footing 
within emancipatory social science and pushed me to think more deeply 
about how the National School Lunch Program could become a “real utopia.” 
Jane’s work on economic value, commodity chains, and gendered labor con-
tinues to inspire me. Nan’s advice on how to enliven my historical writing 
helped to make this a much better book, as did her insightful recommenda-
tions for improving earlier versions of this manuscript. The food studies 
networks at both Yale and the University of Wisconsin–Madison provided 
valuable opportunities to workshop this book, as did a First Book Workshop 
facilitated by the UW–Madison Center for the Humanities. I specifically 
thank Jennifer Klein, Amy Bentley, Nan Enstad, Jane Collins, Rima Apple, 
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Michael Apple, Jack Kloppenburg, and Connie Flanagan for the many help-
ful suggestions they made during the workshop.

I owe a tremendous debt of gratitude to my early readers, who were by my 
side as this book evolved from an initial idea into a full-fledged manuscript. 
Top on this list are Amy Coplen, Emily Gaddis, and Liz Hennessy. Amy 
pointed me to academic conversations that strengthened the book’s theoreti-
cal frame, while always encouraging me to foreground the activist side of my 
scholarship. She read multiple drafts of several chapters with a generous 
spirit, always helping draw out the best in my writing and scholarship. Emily 
is the best cook I know, a zero-waste trash hacker, and a feminist who spends 
her free time fighting alongside her neighbors for environmental justice. I am 
extremely lucky to call her my big sister. She was the perfect test audience for 
this book’s wider appeal, and I thank her for the helpful input, on-demand 
advice, and constant cheerleading. Liz offered invaluable input at so many 
critical moments. Her friendship and supportive presence during writing 
dates always helped me get words on the page.

I credit my grandma, Patsie Ruth, for my love of food and thank her for 
the gift of her time and spirit. I thank my mom for teaching me to be a life-
long learner, feeding me “real” food, and encouraging me in all my pursuits, 
and I thank my dad for emphasizing the importance of service to community 
as an important life goal. Thanks also to Alexia Ferracuti and Kate Whitacre 
for the friendship and encouragement they’ve given me over the years. My 
partner, James Pyecroft, kept my spirits high during the ups and downs of 
book writing with his sweet nature, silly sense of humor, and home cooking 
(he’s the second-best cook I know). I appreciate that he has always believed in 
me and coached me to be kinder to myself.

I also wish to thank my colleagues in the Department of Civil Society and 
Community Studies, especially Carolina Sarmiento, for their support. 
Several students assisted me with this research and provided feedback on the 
book manuscript, including Claire Barrett, Amina Maamouri, Liz Schnee, 
Kelly Weldon, Maddie Wilinksi, and Julia Machgan. Labor organizer 
Cristina Cruz-Uribe brought me into the real-food, real-jobs movement and 
has long been an invaluable interlocutor, pushing me to stay relevant and 
helping me refine my research and writing on the labor of lunch. My fellow 
school lunch researchers Amy Rosenthal, Janette Byrd, and Andrew Ruis all 
provided helpful feedback on earlier drafts of this manuscript, as did farm-
to-school regional coordinator Andrea Northup.
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Kate Marshall, my editor at the University of California Press, was an 
early champion of this project. Her thoughtful editorial guidance, unwaver-
ing support, and commitment to action-oriented scholarship made this a 
better book. My thanks to Kate, Bradley Depew, Enrique Ochoa-Kaup, and 
the team at UC Press who ushered this book through the publication proc-
ess. I’m grateful to Janet Poppendieck, Amy Bentley, and Josée Johnston, 
who provided feedback that substantially strengthened the book, and to an 
anonymous historian who pushed me to dig deeper into the history of school 
lunch. I owe a tremendous thanks to Megan Pugh, who vastly improved the 
narrative structure and argumentation of this book through her patient, 
skilled, and attentive developmental editing, and to Susan Paton for her 
skilled and efficient help with preparing the notes and bibliography.

Lastly, this book would not be what it is today without the support I 
received from the National Science Foundation, the Robert and Patricia 
Switzer Foundation, the Meta Schroeder Beckner Endowment, the Baldwin 
Wisconsin Idea Endowment, and the UW–Madison Institute for Research 
in the Humanities. Support for this research was also provided by the 
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Research Foundation.




