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Abstract

This article explores the intersection of health, well-being, food, language, and institutional tourism discourse
through a comparative analysis of three mid-twentieth-century English-language food glossaries produced by
ENIT (the Italian Tourist Board): At Table in Italy 1, At Table in Italy 2, and Eating in Italy. These glossaries are
examined as linguistic artefacts that encode both terminological and cultural knowledge, providing insight into
how Emilia-Romagna’s culinary identity was constructed, mediated, and promoted for an Anglophone tourist
audience. Drawing on scholarship in terminology studies, food discourse, and tourism linguistics, the study frames
these glossaries as hybrid communicative tools that combine lexical precision with narrative, ethnographic, and
promotional functions. It argues that such texts exceed the referential aims of traditional glossaries, instead
functioning as discursive instruments of cultural diplomacy and gastronomic branding. Special attention is given
to how terms are defined, glossed, and contextualized within wider discourses of health and well-being. The
analysis shows how these glossaries articulate a symbolic convergence between nourishment, heritage, and leisure,
contributing to a broader understanding of food as both a linguistic and cultural practice in tourism-mediated
contexts.
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1. Introduction

This article undertakes a comparative analysis of three mid-twentieth-century Italian food glossaries, with a
particular focus on their treatment of Emilia-Romagna’s culinary identity. The texts in question—At Table in Italy
1, At Table in Italy 2, and Eating in Italy—were produced and distributed by ENIT (the Italian Tourist Board) and
function as examples of Italian institutional tourism communication in English (Note 1). Furthermore, they serve
as heritage-embedded resources that document Italy’s gastronomic lexicon during a period of increasing touristic
interest and culinary codification (Montanari, 2014; Parasecoli, 2017). This article articulates its comparative
analysis against the backdrop of the complex interplay between food, health, well-being, and tourism, synthesizing
recent literature and offering novel insights. The aim is to explore how these texts function as glossaries, as
examples of institutional tourism communication, and also as instruments of culinary representation. In doing so,
the analysis interrogates the following core issues: the typological classification of the documents (Are they
glossaries? What kind of glossaries are they?), the differences (if any) between them, the editorial and linguistic
choices evident across versions, and the implicit discourses on health, well-being, and regional identity embedded
within their content.

What follows is articulated in six parts: the introduction is followed by four theoretical-analytical sections and a
final discussion/conclusion. Section 2 introduces the interplay between food, health, well-being, and tourism.
Section 3 deals with the theoretical and practical considerations in glossary compilation; it aims to establish the
theoretical framework for defining the documents under scrutiny, positioning them within the broader traditions
of culinary terminography. Section 4 offers an introduction to food glossaries and lists their structural and content
specificities. Section 5 presents the corpus of food glossaries and their analysis. The final section summarizes the
findings and reflects on the role of these food glossaries in ENIT’s institutional tourism development agenda.

2. Food, Health, Well-Being, and Tourism

The interconnectedness of food, health, well-being, and tourism has increasingly attracted scholarly attention,
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reflecting a growing awareness of their collective impact on individual and societal well-being. Food, beyond its
essential role in nutrition, serves as a potent symbol, significantly influencing tourist experiences and destination
branding (Lai et al., 2017). Food tourism, in particular, emphasizes the rising demand for authentic culinary
encounters, which can foster local economic development and preserve cultural heritage. As a label, food tourism
encompasses diverse definitions: from Hall and Sharples (2003, p. 10), who provide a preliminary understanding
of food tourism as “visitation to primary and secondary food producers, food festivals, restaurants and specific
locations for which food tasting and/or experiencing the attributes of specialist food production region [sic] are
the primary motivating factor for travel”, to the cultural turn in food tourism studies that marked a shift from
management-focused studies to more exploratory discussions of food and culture. In 2018, Ellis et al. outline four
definitional perspectives on food tourism—activity-based, motivation-based, mixed, and destination-centred—
each highlighting different aspects of the food-travel nexus (Note 2).

The complex relationship between food, health, well-being, and tourism, is often played out in promotional texts.
As Dann argues in his seminal work The Language of Tourism (1996), tourism discourse is never ideologically
neutral but is instead imbued with persuasive and aspirational language that constructs not only destinations, but
the desired experiences of health, vitality, and sensual pleasure associated with them. Recent scholarship has
extended these insights by examining how food tourism language operates discursively to frame eating as both a
key to accessing and experiencing a destination and a pathway to well-being (Yang et al., 2024). The vocabulary
of tourism, particularly in institutional promotional materials, often emphasizes the healthfulness, authenticity, and
restorative nature of local cuisines, creating a semantic convergence between nourishment, heritage, and leisure
(Sims, 2009).

However, the pursuit of food tourism presents some challenges. Firstly, food safety and hygiene remain paramount,
as foodborne illnesses pose a significant risk to travellers, potentially disrupting their experiences and causing
serious health complications (Hall et al., 2004). Secondly, the increasing diversity of dietary needs necessitates
meticulous planning and accommodation; catering to dietary restrictions, allergies, intolerances, and cultural
requirements is crucial for inclusive tourism. Neglecting these needs can lead to adverse health outcomes and
diminish the overall tourist experience. Thirdly, the potential for nutritional imbalance arises from the consumption
of food which can deviate significantly from travellers' usual dietary patterns (Page & Connell, 2020). Fourthly,
managing chronic diseases during travel presents unique challenges, requiring careful consideration of dictary
needs and access to necessary medications (World Health Organization, 2025). Finally, while the exploration of
local cuisine is a central element of food tourism, awareness of potential health risks associated with unfamiliar
dishes is essential; high levels of fat, salt, sugar, or the presence of undercooked foods can pose risks for certain
individuals (Matijevic et al., 2025). Health considerations during travel, encompassing food safety and nutritional
balance, are paramount.

Beyond risk mitigation, food tourism is increasingly recognized for its potential to contribute positively to well-
being. Recent studies have emphasized the importance of “food well-being”, a multidimensional construct that
incorporates not only physical health, but also emotional, social, and cultural satisfaction derived from food
experiences (Bublitz et al., 2011). Culinary encounters can foster psychological well-being by encouraging
mindful eating, cultural learning, and social connection—elements that are central to restorative tourism
experiences (Yang et al., 2024). Furthermore, destinations that emphasize sustainable, plant-based, or traditional
dietary patterns often align closely with public health priorities, positioning food not only as a pleasure but as a
mechanism for lifestyle enhancement (Hjalager & Richards, 2002). Nevertheless, the globalization of food systems
and the prevalence of unhealthy dietary patterns in tourist destinations continue to pose significant challenges to
sustainable tourism and public health. Addressing these dual dynamics—risk and reward—demands an integrated
approach to food tourism that foregrounds not only safety but also nourishment, cultural sensitivity, and
experiential richness.

3. The Case of Food Glossaries

Glossary studies are cross-disciplinary and typically categorized under broader fields such as terminology studies,
lexicography, corpus linguistics, translation studies, cognitive linguistics, and semantics. These fields focus on
analysing, compiling, and organizing terms within a specific domain, often for academic, technical, or professional
use. Some scholars, especially in the fields of terminology, terminology management and lexicography, have
contributed to the conceptualisation, compilation, and understanding of glossaries. In particular, the field of
terminology studies has been shaped by key figures who have advanced both the theoretical underpinnings and
practical methodologies of glossary development (Wiister, 1979; Cabré, 1999; Temmerman, 2000; Wright & Budin,
2001; Faber 2012). Collectively, these contributions position glossary work not as a merely technical endeavour
but as a discursive and cognitive process embedded in domain-specific communication. Glossary compilation is a
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structured and iterative process, varying according to glossary domain and purpose, but relying on a set of core
phases: needs analysis, term extraction, concept analysis, term selection, definition writing, and validation. Each
phase reflects both the linguistic and conceptual dimensions of specialized language use and aims to ensure
accuracy, clarity, and usability for the intended audience

Food glossaries are specialized resources that aggregate and define terminology within the food and nutrition
sectors, facilitating clearer understanding and communication across various disciplines. They provide definitions,
explanations, and contextual information about food-related terms. These glossaries serve as reference tools that
aid in understanding culinary terminology, ingredients, preparation methods, and food traditions. They are
particularly valuable for professionals in the food industry, translators, researchers, and consumers seeking clarity
on food-related language. The primary aim of food glossaries is to promote accurate and consistent communication
in the realm of food and gastronomy. Whether serving as linguistic aids, educational resources, or repositories,
these glossaries play a crucial role in bridging gaps between languages, regions, and culinary traditions.

The compilation of a food glossary shares many foundational steps with general terminology work—such as term
extraction, concept analysis, and definition writing—but differs in scope, conceptual structure, and communicative
function, due to the inherently interdisciplinary nature of food language. Firstly, in contrast to technical or scientific
domains, food-related terms often resist univocal definition. A single dish may have multiple regional variants,
and ingredients may carry different semantic loads depending on cultural or historical context (Temmerman, 2000;
Faber & Vidal Claramonte, 2017). While technical glossaries prioritize standardization, food glossaries often need
to accommodate variation, contradiction, and even debate over authenticity. Thus, the concept analysis phase is
more interpretive: it must consider culinary tradition, regional variation, and ethno-linguistic factors, rather than
relying on purely taxonomic logic. The idea of a culinary concept is often constructed as much through narrative
and memory as through functional properties (Scarpellini, 2014). Secondly, food terminology is deeply tied to
embodied, sensory experiences—taste, texture, smell— which are notoriously difficult to define or translate
precisely. The definition writing phase in a food glossary may thus involve not only conceptual delimitation, but
also sensory description, analogies, or comparisons. Moreover, certain concepts may lack direct equivalents in
other languages or cultures and may require paraphrastic or descriptive translation, complicating the terminological
ideal of brevity and precision (Sager, 1990).Thirdly, while technical glossaries tend to rely on corpus-based term
extraction from specialized literature, food glossaries often draw from a hybrid corpus: cookbooks, menus,
promotional materials, oral traditions, and ethnographic sources. This necessitates a broader inclusion of lexical
variants, dialect forms, and even non-standard spellings (Cabré, 1999). Additionally, the term selection process
may be influenced by factors beyond frequency or transparency, such as prestige, institutional recognition, or
cultural branding (Parasecoli, 2017). Fourthy, food glossaries are frequently multilingual, especially when intended
for tourism, gastronomy, or translation contexts. However, cross-linguistic equivalence is often non-symmetrical:
dishes, cooking methods, or ingredients may exist in one culture but not in another, or the same term may carry
different cultural connotations (Faber, 2012). In these cases, the equivalence validation step must consider cultural
referents and gastronomic practices, not only linguistic form. The result is often hybrid entries that blend
transliteration, glossing, and explanation. Lastly, food glossaries may serve multiple overlapping functions—
didactic, promotional, ethnographic, or translational—requiring flexible design. The needs analysis stage must
thus go beyond traditional user categories (e.g., engineers, translators) to include tourists, chefs, cultural mediators,
or students of gastronomy. The audience’s cultural background, culinary familiarity, and level of language
competence heavily influence how terms are selected, defined, and contextualized (Cabré, 1999; Wright & Budin,
2001).

Food and food glossaries further encapsulate the intricate relationship between culinary practices and cultural
identity. The terminology associated with food not only conveys information about ingredients and preparation
methods but also embodies the values, traditions, and social norms of a community. Faber and Vidal Claramonte
(2017) highlight that food terminology functions as a system of cultural communication, wherein terms related to
staple foods like bread and rice carry meanings shaped by cultural practices and beliefs. Food glossaries, as curated
compilations of food-related terms, play a pivotal role in preserving and transmitting this cultural knowledge. They
provide definitions and contextual information that bridge linguistic and cultural gaps, facilitating cross-cultural
understanding. Li (2019) emphasizes that translating food terminology involves cultural and communicative
processes, as the formation and translation of food terms are influenced by cultural perceptions and societal values.
Food glossaries, particularly those produced or endorsed by national tourism boards, function not only as reference
tools but also as strategic instruments of destination marketing. By cataloguing regional dishes, ingredients, and
culinary expressions, these glossaries contribute to the symbolic construction of national and regional identities,
transforming gastronomy into a consumable heritage (Hjalager & Richards, 2002; Richards, 2012). From a
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discursive standpoint, these glossaries often employ evaluative language, describing dishes as delicious, traditional,
or unique, and emotive framing that aligns with Graham Dann’s (1996) analysis of the language of tourism, which
is typically persuasive, idealized, and imbued with symbolic value. The glossary format allows for a form of soft
storytelling, where each entry operates not only as a linguistic definition but also as a signifier linked to place,
ritual, and identity. The inclusion of wines, local food or food-and-wine pairings, and seasonality information
further enhances this effect, positioning food not merely as sustenance but as an immersive experience and a point
of entry into local life (Everett & Aitchison, 2008; Sims, 2009). Furthermore, food glossaries mediate the tension
between authenticity and accessibility: they must preserve cultural specificity while making regional cuisines
legible to international tourists.

The practice of glossing is relevant, in this respect. A gloss is, at its most basic, a short explanatory note, often
inserted alongside or beneath a word or phrase in a main text. Glosses can appear as marginalia, footnotes, or
interlinear additions, and are traditionally used in manuscript culture to elucidate obscure or foreign terms (Sager,
1990; Durkin, 2016). Glosses are context-bound, functioning as local clarifications rather than components of a
systematized lexical inventory. They are particularly necessary to food glossaries, which often deal with culturally
specific or sensory-rich terminology that is challenging to translate. Unlike technical domains with standardized
international vocabularies, food language is deeply embedded in local practice, tradition, and regional identity
(Faber & Vidal Claramonte, 2017; Parasecoli, 2017). This results in terms that are conceptually dense yet
linguistically opaque to outsiders. Glosses are essential for cross-cultural intelligibility and semantic precision,
especially in contexts like tourism or culinary education. In terminology science, glosses support the semantic
disambiguation of polysemous or culturally loaded terms. As Faber (2012) explains in the context of Frame-Based
Terminology, glosses help instantiate the frames necessary for understanding a concept’s full scope, including its
participants, processes, and attributes. Moreover, glosses in food glossaries often act as cultural annotations,
functioning beyond mere linguistic decoding to provide ethnographic insight. This aligns with Rita Temmerman’s
(2000) sociocognitive model of terminology, which emphasizes that terms in cultural domains are not fixed
denotations but prototypical, experience-driven constructs. Glossing, therefore, becomes a cognitive and
discursive act, not merely a lexical one. In multilingual food glossaries, glosses also facilitate partial equivalence
when full conceptual overlap between source and target languages is absent (Sager, 1990). Rather than forcing
reductive translations, glosses offer context-sensitive explanations that preserve semantic richness.

4. The Corpus: At Table in Italy, Eating in Italy

The intersections of food, health, well-being and tourism are especially evident in the case of mid-twentieth-
century Italian food glossaries, which do more than list culinary terms; they encode local narratives and health-
related values through their lexical and rhetorical choices. As Italy positioned itself as a leading destination in the
postwar period, the discourse of its institutional food communication began to incorporate wellness-oriented tropes,
highlighting freshness, naturalness, and moderation, while simultaneously celebrating indulgence and regional
identity (Helstosky, 2009; Scarpellini, 2014; Parasecoli, 2017). Such twofold framing reflects broader tensions
within tourism discourse, where food must be both pleasurable and permissible (Ellis et al., 2018).

The three glossaries selected for the following analysis are titled At Table in Italy (two of the three glossaries) and
Eating in Italy (the remaining glossary). The former have been numbered as At Table in Italy 1 and At Table in
Italy 2, because they bear the same title and contain very similar content (e.g. virtually the same lemmas and the
same wording in definitions). Eating in Italy is very similar to At Table in Italy 1 and 2, but it is the version which
shows some reworking (i.e. the introduction is shorter; entries are more concise). These glossaries are all
translations from the original Italian (the title “At Table in Italy”, in particular, is an ostensibly literal, and incorrect,
translation from the Italian “A Tavola”), but analyses and considerations regarding translation are beyond the scope
of this article, whose focus is on the glossary sections related to Emilia-Romagna and its culinary tradition and on
the generic identity of the texts as glossaries (Note 3). A further focus is on the consistency and content structure
of the glossary entries, which are expressive of institutional food communication, and of an attempt to convey
meaning, heritage, and regional specificity. In fact, the glossaries were aimed at providing potential tourists with
a concise overview of Italian regional food identities.

The archival research carried out at the ENIT facilities in Rome did not yield sufficient information to date these
documents, although their graphics and visuals may indicate production in the 1960s. Therefore, the glossaries are
here presented in ‘common-sensical’ order. In other words, At Table in Italy 1 is the glossary with the fewest entries,
which might suggest a first edition; At Table in Italy 2 contains more entries than At Table in Italy 1, suggesting
subsequent additions, although the wording is the same in each entry; Eating in Italy presents a new title, which
may indicate a decision to abandon the more awkward “at table” in favour of a more commonly used phrase;
furthermore Eating in Italy contains the same number of entries as At Table in Italy 2, which might indicate a
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decision to retain a more comprehensive entry list compared to the original At Table in Italy 1.

Food glossaries produced in Italy by institutions such as ENIT during the postwar period exemplify a promotional
logic whereby Italian cuisine is exoticized, authenticated, and simplified for foreign audiences while internal
narratives of gastronomic prestige and regional distinction are reinforced (Helstosky, 2009; Parasecoli, 2017).
Promotional food glossaries have a dual function: on the one hand, they aim for authenticity, on the other, they
offer accessibility. Tourists require a taste of the authentic (see MacCannell, 1976; Cohen, 1979) while needing to
receive the authentic in terms that are comprehensible to them. This twofold function can result in hybrid textual
strategies, such as combining transliteration, paraphrastic definition, glosses, and annotations, that reflect both
terminological ambition and promotional intent (Faber & Vidal Claramonte, 2017). As such, food glossaries are
not neutral linguistic tools but discursive artefacts, material or symbolic objects that embody and circulate
particular discourses (systems of knowledge, norms, ideologies, or cultural values) within a given context. (see
Foucault 1972; Fairclough 1992). As discursive artefacts, food glossaries participate in the commodification of
heritage and the strategic branding of destinations.

4.1 At Table in Italy 1 (ca. 1960s)

At Table in Italy 1 functions within the tradition of food glossaries, which aim for linguistic clarity and cultural
preservation (Montanari 2014). It offers an organized compendium of Italian culinary terms with explanations that
provide linguistic and cultural insights. The glossary follows a structured format, with entries arranged
alphabetically, supplying definitions (a statement of the meaning of a term), explanations, etymological notes,
glosses and contextual applications of food-related terms. At Table in Italy 1 exemplifies the typical
multidisciplinarity of food glossaries by integrating historical and regional aspects into its entries, ensuring that
readers comprehend not only the lexical meanings of food terms but also their significance within the broader
Italian culinary and social landscape. Additionally, the glossary includes cross-references that connect related
terms, enhancing usability for those unfamiliar with Italian cuisine. As such, At Table in Italy 1 serves as both a
lexicographic resource and a cultural repository, reflecting the dynamic intersections of language, cuisine, and
well-being in Italian gastronomy.

At Table in Italy 1 contains 26 entries (19 are food-related while the remaining seven are wine-related): entries
such as tortellini, tagliatelle, zampone, cotechino, parmiggiano (reggiano), mortadella, lasagne al forno,
lambrusco wine (with subtypes) are found in the 3 glossaries. This glossary contains an entry which is neither
found in At Table in Italy 2 nor in Eating in Italy: pescatore ai ferri.

By way of an example, the entry for anguille is here reported and analysed:
Anguille

Fresh-water eel whose oily flesh is imbued with an earthy flavour, beloved of the gourmet. The best ones
come from Comacchio (in the Province of Ferrara). They are usually roasted in the oven, or cooked with
tomatoes, or, best of all, carpionate—that is, first of all fried, and then left to soak in vinegar, flavoured with
garlic, bay-leaf, and sage (p. 35).

A glossary entry is expected to include a headword, pronunciation information, grammatical information (part of
speech), a definition, some cultural context, and information on usage. The entry for anguille does not contain
pronunciation or part of speech information, but exceeds the descriptive categories listed above and expresses
more of a textual encyclopedic function. It maintains terminological specificity by using the Italian term anguille,
allowing for cultural authenticity and preservation of culinary lexicon. It contains a description of multiple methods
of preparation including regional variants (carpionate), celebrating the diversity of Italian gastronomic technique
and supporting culinary transfer and translation. It embeds the eel in a regional ecology (Comacchio), thus linking
language to tradition. While not directly referencing health, the “oily flesh” suggests richness and indulgence,
offering cues to nutritional value and taste profile.

The anguille entry is a synonym of a discursive artefact (cf. Foucault, 1972) as it mediates regional gastronomy
through a tourism-driven lens. Anguille is positioned in this broader perspective as it showcases: territorial
promotion—"“Best ones come from Comacchio (in the Province of Ferrara)” ties food to specific Italian geography;
culinary romanticism—pbhrases like “beloved of the gourmet” elevate the product to an artisanal and emotional
level; authenticity discourse—use of the local preparation method carpionate evokes tradition and rootedness; and
tourist-oriented lexical framing—the entry is in English but retains key Italian terms, balancing accessibility with
cultural depth.

This glossary does not contain explicit references to health and well-being, but rather implicit suggestions couched
within entries resonating with wholesomeness, moderation, and naturalness. These references are woven into the
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descriptions of ingredients, cooking methods, and regional lifestyles, aligning with coeval ENIT tourism narratives
that presented Italy as a land of balance, vitality, and artisanal nourishment. An example appears in the entry for
Parmigiano Reggiano, described as “sweet and appetizing”, and made through “special processes” (p. 36).
Although these are no direct claims to health benefits, the emphasis on production techniques and the possibility
of eating the cheese “on its own” suggests a food that is both digestible and nutritionally dense. Artisanal
processes—like those implied here—help create embedded trust, wherein the method of production becomes a
proxy for safety, purity, and bodily well-being.

These themes of balance and bodily care are particularly visible in the entry for cappelletti, described as “generally
served in a delicious turkey soup, but equally good when served dry, dressed with ragout, melted butter and
Parmesan cheese” (p. 35). Here, the dichotomy between a lighter, broth-based dish and a richer, butter-based
version subtly evokes nutritional adaptability. Bell and Valentine (1997) identify soup, especially meat-based broth,
as a culturally embedded marker of digestibility and convalescence, often associated with health and dietary care.

The glossary also engages with issues of health and well-being in the short introduction to the Emilia-Romagna
food glossary, which explains local cuisine as follows:

It is a rather heavy cuisine, if you like, because the climate requires it, but how succulent it is and what good
taste it displays! It is wholesome, too and, in fact. Octogenarians and nonagenarians abound there as nowhere
else (p. 34).

This passage links the region’s food culture to exceptional longevity, suggesting that its traditional dietary practices
support both vitality and extended life. Such statements reflect a pastoral health narrative (Hjalager & Richards,
2002), in which regional foods are idealized as both culturally rich and bodily beneficial. The longevity claim also
prefigures later trends in slow tourism and gastronomic wellness, where regional diets are marketed as life-
enhancing experiences (Yang et al., 2024). This statement further reflects a climatic theory of nutrition, in which
food is deemed healthy or appropriate based on environmental conditions—a worldview that predates nutritional
science but still informs modern wellness tourism. In this scenario, place-based foods are presented as ideally
matched to their ecological and bodily contexts.

A particularly illustrative example of health-conscious preparation appears in the entry for pescatore ai ferri,
unique to this glossary: “‘Kingfisher’ fish roasted on a grill and flavoured with sage and pepper” (p. 36). Although
short, this entry contains culture specific information and references to culinary technique. Despite the obvious
translation issue (pescatore = kingfisher) (Note 4), the entry encodes several health-related values. The grilled
preparation method suggests leanness and natural flavour, aligning with mid-century and contemporary notions of
clean cooking. As Bell and Valentine (1997) note, grilling often connotes lightness and bodily discipline. The
seasoning, which includes sage, reinforces this: sage has been historically associated with digestive support and
anti-inflammatory properties in Mediterranean food traditions (Toussaint-Samat, 2008). Moreover, including this
dish alongside Emilia-Romagna’s heavier pork-based entries provides a sense of culinary and nutritional balance,
enabling a portrait of the region as both indulgent and health-aware. This can be described as balanced indulgence—
—a tourism strategy that satisfies desire while subtly affirming bodily care.

These examples reveal that while the glossary is not overtly structured around health, it nonetheless constructs a
vision of Emilia-Romagna cuisine as naturally compatible with well-being. Whether through regional longevity,
the diuretic function of wine, the digestibility of cheese, or the lean preparation of fish, At Table in Italy 1
communicates an ethos in which pleasure and health are not in conflict. This is consistent with Cohen and Avieli’s
(2004) observation that food tourism often promotes traditional cuisines as both desirable and safe, embedding
well-being within the broader narrative of cultural heritage.

4.2 At Table in Italy 2 (ca. 1960s)

This version of At Table in Italy is largely identical in content to the version analysed above, although graphics,
and visuals are different. While the entry for pescatore alla griglia has been eliminated, new entries have been
added: anolini, brodetto or zuppa di pesce, culatello di Zibello, fritto misto di pesce, risotto alle vongole. This
glossary thus contains 32 entries (21 food-related and 9 wine-related entries). At Table in Italy 2 retains the entry
for Parmigiano Reggiano, which constitutes the only entry devoted to a local food product, rather than local dishes
or cuisine, which is emblematic of Emilia Romagna’s modern-day protected designation of origin (PDO) products
(Parasecoli, 2017).

The entry for zampone (also listed in At Table in Italy 1) is a prime example of culinary technique and cultural
specificity embedded in a glossary entry:
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Zampone

The delicious specialty of Modena, this is a pig’s foot, from which the bone has been removed, stuffed with
minced and spiced pork. It has also to be boiled over a slow fire for several hours, and should be served
piping hot, in slices, with other broiled foods (beef, calf’s head), vegetables or mashed potatoes (p. 37).

The definition does not merely label zampone as a pork dish but describes its specific preparation method
indicating a degree of technical culinary knowledge rooted in regional practice. The entry offers explicit regional
contextualisation and identifies Modena as the origin of the dish, reinforcing its geographical and cultural
specificity, which is a hallmark of Italian culinary identity (Scarpellini, 2014; Parasecoli, 2017). The entry also
offers serving suggestions: the pairing with vegetables, mashed potatoes, and beef offers more than nutritional
advice—it signals traditional accompaniments that are part of the sensory and symbolic completeness of the dish.
The pairing with vegetables and mashed potatoes gestures toward regional eating customs and offers regional
anchoring, the detailed preparation method and the serving context all point to a ritual dimension, and the implied
seasonal storyline that positions the dish in the life cycle of the year (potentially a celebratory winter context), all
point to Helstosky’s understanding of culturally embedded narratives that reinforce the interplay between food and
regional identity (2009). This approach exemplifies how in culturally rich domains such as food, definitions must
be explanatory rather than classificatory, because conceptual equivalence is not a given. The lack of a direct term
like “zampone” in English necessitates a descriptive, experiential account, typical of glossaries in gastronomic
tourism.

At Table in Italy 2 reflects version 1 above in the way health- and well-being-related information is implicitly
interwoven in the glossaries entries or hinted at via reference to culinary heritage and cooking technique. The entry
for Lambrusco di Sorbara—identical to the one in At Table in Italy 1—offers an example of an embedded reference
to medicinal qualities:

Lambrusco di Sorbara

10°-11.5°. Should be served at 14°-15° C. Is [sic] brilliant ruby-red. This wine has a charming, natural sparkle
but stops short of being champagne. The foam is red. It has a keen bouquet of violets, is [sic] fruity and
refreshing, harmonious, thirst-quenching, and is notable for its great diuretic qualities. It is usually dry, but a
sweet variety exists. This wine is one of the most straightforward, sincere, well-known, and delicious of Italy.
Serve: with meals, particularly with Modenese zampone, with tortellini, with lasagne, and, in fact, with all
the typical dished of Emilia. The sweet variety is suitable for desserts and between meals (p. 38).

The phrase “diuretic qualities” is a direct invocation of functional health benefits, aligning the wine with bodily
regulation and digestive aid. This draws from longstanding European traditions of attributing medicinal or
cleansing properties to specific wines. Such connection between medicinal properties and wine is an example of
Telfer and Hashimoto’s (2004) notion of symbolic nutrition—a semiotic system where food and drink connote
health benefits through cultural association rather than scientific validation. The description also implies a
corrective role for Lambrusco, offsetting the richness of meat-based dishes and thus supporting digestive wellness.
Furthermore, the recommendation to pair it with “rich Emilian dishes” implies a balancing function: Lambrusco
cuts through fat and heaviness, aiding digestion and avoiding excess. This example reflects wellness-enabling food
tourism (Yang et al., 2024), where products offer sensorial pleasure without guilt, integrating health, indulgence,
and cultural authenticity.

The inclusion of entries for brodetto or zuppa di pesce, fritto misto di pesce, and risotto alle vongole is a remarkable
difference to At Table in Italy 1 and is a strong reference to health and well-being. These dishes can all be found
in the coastal provinces of Emilia-Romagna, particularly along the Adriatic coast in areas like Rimini, Ferrara, and
Comacchio. Their inclusion may suggest a more deliberate attempt to round out the regional profile of Emilia-
Romagna by acknowledging not only its celebrated pork-based and dairy-rich inland cuisine, but also its seafood
traditions. The entries show cultural embedding and regional anchoring (e.g. brodetto is tied to Ravenna’s coast;
fritto misto is connected to Ravenna and Cervia), gastronomic specificity (culinary techniques such as frying,
stewing, risotto preparation are listed, as well as ingredients), terminological clarity (the use of Italian terms and
English explanations allows for terminological clarity). The inclusion of fish dishes emphasizes qualities
traditionally associated with physical vitality and dietary balance, particularly in the Mediterranean context.

First, the emphasis on freshness—e.g., fritto misto di pesce: “the main feature [...] is the freshness of the fish”
(36)—echoes contemporary understandings of healthful eating, in which freshness is linked to nutrient
preservation, seasonal eating, and local sourcing. These attributes anticipate the later scientific valorisation of the
Mediterranean diet as one based on fresh, minimally processed ingredients. Second, the preparation methods
described—grilling (ai ferri), stewing, or lightly frying—contrast with the heavier meat-based dishes of inland
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regions like Bologna. This culinary lightness is presented not only as a sensory experience but also as a lifestyle
ideal. Third, the presence of herbs like sage, garlic, and bay leaf, along with olive oil and tomato in fish recipes,
aligns with the health-promoting elements of the Mediterranean diet. These ingredients are now recognized for
their antioxidant, anti-inflammatory, and cardioprotective properties. Finally, by situating fish dishes within coastal
environments such as Ravenna, Cervia, and Comacchio, the text implies a connection between place, food, and
vitality. It presents maritime communities as sites of abundance, simplicity, and longevity, subtly reinforcing the
idea that eating from the sea is tied to physical resilience and rural wellness.

In this light, At Table in Italy 2 reflects a deepening of regional representation, foregrounding intra-regional
diversity and aiming for a more comprehensive portrayal of local gastronomic identity.

4.3 Eating in Italy

Eating in Italy might be from the same era as or slightly later than the two versions of At Table in Italy. No dates
are retrievable from the printed text, but the glossary is derived from the same textual corpus. Like its predecessors,
Eating in Italy offers a hybridized format that sits at the intersection of culinary ethnography and gastronomic
taxonomy, a discursive space where cultural, nutritional, and symbolic meanings of food converge. At a structural
level, Eating in Italy retains many of the core entries found in the other two glossaries, including staples such as
zampone, tortellini, tagliatelle, cotechino, Parmigiano Reggiano, and Lambrusco. However, several entries are
either shortened or rephrased.

Just as in At Table in Italy 1 and 2, the Emilia-Romagna entries are laden with cultural specificity, embodying
edible identity (Brulotte & Di Giovine, 2014). The document opens with a rich ethnographic description of the
region’s agricultural bounty—*‘juicy tomatoes...sugar beet...an enormous production of grapes”—indicating the
interplay between landscape and cuisine. This presentation of abundance aligns with the broader Italian narrative
of regional self-sufficiency. The introductory description is very closely based on the introductions in At Table in
Italy 1 and 2, with some minor rephrasing and some editing to improve concision.

Several dishes are foregrounded as quintessentially Emilian, the usual tortellini, tagliatelle, and zampone, which
continue to operate as cultural symbols and edible emblems of place (see Capatti & Montanari, 2003). Wine
references further intensify regional specificity, and entries such as Parmigiano (Reggiano) and mortadella
articulate the region’s contributions to Italy’s culinary landscape. The repeated emphasis on Bologna as a culinary
“school”, here as well as in At Table 1 and 2, suggests not only technical proficiency but also cultural prestige, a
sort of gastronomic authority, an edible capital endowed to regions with historically codified cuisines.

In line with glossaries 1 and 2, references to health and well-being in Eating in Italy are subtle, embedded within
the text through culturally coded language rather than scientific or nutritional terminology. The discourse of health
in this document aligns with mid-century food tourism’s emphasis on naturalness, digestibility, tradition, and
climatic appropriateness, rather than explicit dietary claims. Similarly to At Table 1 and 2, health is invoked in the
introduction through adjectives like “healthful and tasty” when describing Emilian cuisine. This dual valorization
of nutrition and pleasure mirrors the Mediterranean dietary model, which has been increasingly promoted for its
balance and sustainability (Bach-Faig et al., 2011). Though the dishes described are often rich— zampone,
cotechino, ragu—their preparation in traditional and seasonal contexts is framed as inherently compatible with
well-being. For example, the description of Lambrusco di Sorbara, just as in At Table in Italy versions 1 and 2,
attributes to it “a keen bouquet of violets”, a “refreshing, harmonious, thirst-quenching” quality, and, as noted
above, “great diuretic qualities”. While brief, this marks one of the few explicit functional health claims in the
glossary, invoking a folk-medical rationale for wine consumption that was common in Mediterranean cultures
(Telfer & Hashimoto, 2004). Similarly, broth-based dishes such as cappelletti in turkey broth and passatelli in
brodo offer implicit messages of lightness, digestibility, and comfort, qualities that have long been associated with
restorative and convalescent eating practices in European food traditions (Bell & Valentine, 1997).

The recurring emphasis on fish implies that Eating in Italy falls in line with At Table in Italy 2: entries on oven-
roasted eel, and other non-fried fish preparations further convey a health-conscious culinary register. Herbs such
as sage, used in multiple recipes, carry culturally understood medicinal properties, particularly related to digestion
and anti-inflammation (Toussaint-Samat, 2008). Even adjectives like “sweet and appetizing” (p. 34) (used to
describe Parmigiano Reggiano) or “transparently thin slices” (p. 34) (used in reference to truffle garnishes) evoke
sensory pleasure coupled with moderation and refinement, both central to wellness-related food discourse (Sims,
2009). Taken together, these elements suggest that Eating in Italy constructs a vision of Italian food that is not only
delicious and traditional, but also compatible with bodily well-being—a positioning in keeping with attempts to
align cultural authenticity with implicit health value and consistent with the previous versions of the glossary, At
Table in Italy 1 and 2.
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Finally, the glossary’s focus on fresh, local ingredients—"“fresh-water eel”, (p. 33) “turkey breast with white
truffles” (p. 34)—also resonates with current health discourses that valorise traceability and minimal processing.
Even dishes like fritto misto di pesce are contextualized in terms of freshness and regional origin, offsetting their
caloric richness with claims of naturalness.

5. Discussion and Conclusions

Italian cuisine serves as a profound manifestation of identity, embodying regional traditions, historical narratives,
and social practices. The lexicon associated with Italian food not only delineates culinary items but also
encapsulates the significance and heritage values embedded within these terms. Italian food lexicon has spread
globally; this underscores the role of food as a cultural ambassador, fostering an appreciation for Italian heritage
across diverse societies. Regional diversity within Italy further enriches its culinary lexicon. Each region boasts
distinct dishes and terminologies reflective of local histories and resources. Food glossaries play a pivotal role in
preserving and transmitting this rich culinary vocabulary. They serve as repositories that document and explain the
myriad terms associated with Italian cuisine, facilitating cross-cultural understanding and appreciation. By
elucidating the meanings and contexts of specific dishes and ingredients, these glossaries contribute to the
safeguarding of Italy’s gastronomic heritage.

The food glossaries presented here (ca. 1960s) were issued by the Italian Tourist Board (ENIT). They can be
understood not merely as linguistic aids for tourists, but as strategic instruments of regional branding within ENIT’s
broader postwar promotional agenda. From the 1950s through the 1970s, ENIT adopted a dual approach to national
tourism branding: on the one hand, promoting Italy as a unified destination rich in history, art, and food; on the
other, amplifying the distinctiveness of its many regional identities. Rather than homogenizing Italian cuisine into
a single narrative, ENIT chose to emphasize local gastronomic icons, enabling each region to stand out while
contributing to a coherent national image. This strategy is evident in the inclusion and presentation of region-
specific products—such as Parmigiano Reggiano, zampone, Lambrusco, and tortellini in the Emilia-Romagna
sections. These are not just culinary references but identity markers, carefully selected to showcase the area’s
artisanal traditions, sensory pleasures, and cultural prestige.

ENIT’s use of culinary glossaries thus fits into a wider communication strategy that relied on selective regionalism,
a technique that celebrates internal diversity while reinforcing national pride. This was supported by visual
iconography in posters and brochures—ranging from Tuscan vineyards to Apulian trulli—and by linguistic cues
designed to evoke emotional and sensory appeal. As Dann (1996) observed in his study of tourism language,
promotional texts operate through a register of idealization, nostalgia, and desire, all of which are apparent in
ENIT’s culinary discourse. Parasecoli (2017) further argues that food terms in tourism contexts do not merely
inform, they perform: they construct a narrative of place, identity, and taste. By emphasizing both inland (e.g.
cured meats, cheeses) and coastal (e.g. brodetto, fritto misto) dishes from Emilia-Romagna, At Table in Italy 2 and
Eating in Italy exemplify this approach. They do not broaden their national reach but instead deepen the regional
portrait, offering a more inclusive depiction of the culinary landscape within a single region. Unlike technical food
glossaries used by translators, chefs, or nutritionists, At Table in Italy 1 and 2 and Eating in Italy operate within
the domain of institutional tourism communication. The glossaries are embedded in ENIT’s larger strategy to brand
regional identities through gastronomy, presenting local dishes as emblems of place. Therefore, the entries serve a
dual function: to inform the reader about the dish or product and to entice the reader to seek it out during travel.
This hybrid function aligns with what Faber and Vidal Claramonte (2017) term a cultural glossary, in which
terminology is organized not only by domain knowledge but also by narrative and symbolic function. Entries such
as Lambrusco di Sorbara do not only describe the wine’s sensory properties but add evaluative adjectives like
“refreshing”, “thirst-quenching”, and “diuretic”, revealing affective and promotional dimensions.

Furthermore, the glossaries present differences in terms of cover designs and visuals, but are almost identical in
contents regarding the Emilia-Romagna-based entries. They exhibit several features of semi-structured, domain-
specific glossaries, intended primarily for English-speaking tourists navigating Italian culinary culture; they
understandably do not follow ISO standards for technical terminology compilation (such as concept orientation or
term autonomy), but clearly function to bridge interlingual and intercultural gaps by providing definitions of
culturally specific terms, especially those with no direct English equivalent. Entries such as zampone, passatelli,
or tortellini are not translated per se, but rather explained through descriptive glosses that foreground ingredients,
preparation methods, and serving contexts. This aligns with tourism-focused glossaries, which generally prioritize
communicative effectiveness and cultural mediation over strict terminological precision. Rather than offering
concise definitions, many entries use extended glosses, incorporating ingredient lists, cooking techniques, occasion
or context of consumption, regional origins, cultural anecdotes. For instance, the lack of a direct term like
“zampone” in English necessitates a descriptive, experiential account, typical of glossaries in gastronomic tourism.

86



ijel.ccsenet.org International Journal of English Linguistics Vol. 15, No. 7; 2025

These glossaries also include embedded narratives that elevate them beyond simple definition. Descriptions of
how a dish is prepared, when it is served, and its symbolic status within a region (e.g., cappelletti served at festive
meals, Parmigiano as a product of “special processes”, At Table in Italy 1, p. 36) position these entries as micro-
ethnographic texts. These glossaries occupy an important space at the intersection of terminology, cultural
communication, and institutional promotional discourse. While they do not meet technical standards for
professional terminological resources, they are instruments that facilitate cultural comprehension through language,
especially in areas like food where the semantic load is deeply regional and symbolic. Their reliance on narrative
glosses, ethnographic framing, and evaluative language serves the dual purpose of educating and seducing the
reader-traveller. As such, they can be regarded as compelling cases of terminological storytelling within a tourism
branding framework.
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Notes

Note 1. The glossaries employed for this analysis were retrieved thanks to archival research carried out at the ENIT
archives in Rome by the PRIN 2020 — DIETALY University of Ferrara research unit. When possible archival
material was categorised and dated. When dating was not an option, approximate reference time spans were
suggested.

Note 2. For further definitions of food tourism/culinary tourism see also Hall and Sharples (2003); Hall (2006);
Smith and Costello (2009); Presenza and Del Chiappa (2013).

Note 3. Translation-related details may be included in the analysis should mistranslations lead to misunderstanding
or ambiguity.

Note 4. Pescatore may be an awkwardly worded reference to “pesce alla griglia (alla maniera del pescatore)”, any
fish that is grilled and seasoned using sage, pepper, rosemary, and olive oil.
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