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MAY MEETING 3:30 p.m.
“George Washington’s Distillery and Grist Mill”

It’s not Ciao to the
CHoW Board, but
Grazie mille to
and her
2006-2007 Board
for their exceptionally
successful year.
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CHoW has the extreme privilege of hearing Esther
White speak at Mount Vernon’s new Distillery on
May 6. After seven years of archaeological work
and reconstruction, the distillery had its grand
opening on March 31.
She has been the on the archaeological staff at
Mount Vernon, George and Martha Washington’s
Potomac River plantation, since 1989, and in
charge of the archaeological research since 1994.
At Mount Vernon, the permanent archaeology
program is designed to study the layout of the
plantation and the interaction of the Washington
family with the enslaved African Americans and
white servants that lived on the 8,000 acre farm.
Archaeological excavations to date have studied
slave life, daily life in the Mansion, blacksmithing,
and farming, among other activities.
From 1999 until 2006, Ms. White directed the
excavation of Mount Vernon’s Distillery, constructed by Washington in 1797 to make
corned rye whiskey. The distillery was located on Mount Vernon, (continued on page 5)

Calendar of CHoW Meetings
September 10
October 8
November 12
December 10
January 14
February 11
March 11
April l
May 6

Psyche Williams-Forson, “African American Women,
Food Service and the Railroad”
Deborah Warner, “ How Sweet It Is: Sugar, Science and
the State”
Paul Lukacs, author, American Vintage: The Rise of
American Wine.
“A Festival of Frugality “ panel.
Cooperative Supper in Alexandria
Sandy Oliver, “Lessons My New Book Taught Me:
Insights Gained from Food in Colonial and Federal America.”
Warren Belasco, “Meals to Come: A History of the Future of Food”
Robert Wolke, “Food 101” columnist in The Washington
Post Food section. “Outwitting the Brainless Microbes: The Story of
Food Preservation.”
Field Trip to Mount Vernon, VA. George Washington’s
reconstructed Distillery & Gristmill with a talk by Esther White,
Director of Archaeology at Historic Mount Vernon.

Culinary Historians of Washington, D.C. (CHoW/DC)
founded in 1996, is an informal, nonprofit, educational organization dedicated to
the study of the history of foodstuffs, cuisines, and culinary customs, both
historical and contemporary, from all parts of the world.

www.chowdc.org
Dues to: Katherine Livingston
1835 Phelps Pl. N.W., #42
Washington, D.C. 20008

What Happened at the April 1 Meeting?
Speaker: Dr. Robert Wolke
Dr. Robert Wolke presented “The
History of Food Preservation: Outwitting
the Mindless Microbes.” Bob’s specialty is
in food science, and he is a professor
emeritus at University of Pittsburgh. He
has written several books on food
science, with titles such as What Einstein
Told His Cook.

reconstituted with water. Companies that
freeze plant foods use a technique called
“flash freezing.” This cools the food to 320
ºF below zero. Clarence Birdseye,
originator of commercial “frozen foods” in
the early 20th century, noted that if foods
are frozen too slowly (and at too high a
temperature), the reconstituted texture is
unpleasantly mushy.
Bob began by telling us that the USFDA
Salting, Brining, & Sugaring. A
had just banned a food preservative,
salty environment is hostile to microbes, as
calcium propionate, which is used to
is a briny liquid. A 3.5% salt solution will
prevent molding in bread. Since this
inhibit botulism, one of the worst of
substance is now illegal, we will all
spoilage dangers, and a 10% salt solution
have to buy bread daily like the French,
stops growth of all pathogenic bacteria.
or learn to bake our own. As Bob
Preserving food in a thick sugar syrup or
Bob autographs a book for Zina
watched faces fall, he admitted that this
in sugar itself, is also effective against
Pisarko. Photo by CiCi.
was an April Fool’s joke.
microbes. Part of why these methods work
is that the intense chemical solutions draw liquid out of the
The purpose of preservatives is to keep food from spoiling.
microbial bodies by osmosis, leaving them dry…and often
Bob began by defining “food.” All foods are either animal
dead.
or vegetable; of the minerals only salt is commonly used as
Curing of Meats, a variation on salting. Salting
a food. Humans and other animals kill plants and animals, pork leads to gray color, so in the past saltpeter (potassium
often with the intention of eating them, hence they are food.
nitrate) was added to achieve that desirable rosy color.
But when dead they cease metabolizing, and very soon
Later it was realized that the nitrates are changed to nitrites
microbes (and insects) get to work, breaking down tissues
by bacteria, and it’s the nitrites that actually control the
into small molecules they can eat, and this process we call
microbes, so saltpeter was replaced by nitrites. Nitrites are
decomposition or spoilage. Bacteria destroy proteins;
particularly effective against botulism. Here we must
yeasts and molds survive on carbohydrates. Our job is to
contemplate a benefit-risk equation: nitrites prevent
keep microbes from decomposing our foods before we can
botulism poisoning, but they may be converted in the body
eat them!
to form nitrosamines, which are known to cause cancer in
animals and probably in humans as well. The FDA controls
Another way that foods spoil is by enzymatic action—
how much nitrites can be added and recent studies show
enzymes “ripen” foods but once ripening goes past a
less may work as well as more.
certain point, we experience it as spoiled. This topic was
not pursued further in the talk.
Pickling, as with vinegar, uses the principle of
acidity to inhibit microbial growth, for microbes do not like
Bob listed 11 ways to preserve food, and the audience
acid environments. Adding ascorbic acid to make “sour
proposed three more including irradiation, aseptic
dough” bread is another example of using acid to inhibit
packaging, and with alcohol. In order as presented:
micro-organisms.
Fire, with smoke, are likely the oldest ways to
preserve meats—fire tenderizes protein, kills microAll these are ancient, still used, methods for preserving
organisms, and dries meat so microbes can’t live there
foods. As we move into modern times, new methods were
anyway. Smoke adds chemicals that taste good and kill
developed.
microbes (they can kill us too…carcinogenic!). Examples of
common smoked foods: sausages, hams, bacon.
Canning. Napoleon, during his Italian campaign,
Drying & Cooling do not kill, but rather inhibit,
commented that “an army marches on its stomach” and
microbial growth. In 1100 BC the Chinese were storing ice
complained about the problems of getting food to soldiers
to help preserve summer foods. Refrigerators evolved from
over long distances, as in Russia. In about 1795 the French
many precursors—today we keep refrigerators at about
government offered a prize of 12,000 francs to anyone who
40ºF and freezers at 0ºF. Freeze-drying is a special
could figure out a new way to preserve food for the troops.
technique involving first freezing a food and then vacuumNicholas Appert won by proposing: enclose foods in
pumping off the water from the ice crystals, to leave behind
bottles or jars, close with the greatest care to achieve a good
a dry food that won’t be friendly to microbes, but can be
seal, boil in a bain marie, and remove at the appropriate
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time. He knew that different foods required different
amounts of time in the canning bath. The canning industry
grew from this beginning.
Pasteurization. Louis Pasteur (1822-1895) studied
how to stop grape and milk spoilage, proposed the Germ
Theory (along with Robert Koch), and discovered that mild
heating, to 145-150oF, would kill pathogenic bacteria, but
leave desirable ones alive. With this method milk became
available as a safe food for the masses. Pasteurization is not
sterilization. Today ultra-pasteurization flash heats milk to
280oF and then quick cools it to 38oF, and this process
much increases its shelf-life. Its shelf-life can be even
further extended by using aseptic packaging—the packing
is sterile, the packages are sealed and air removed, and the
milk itself pasteurized. Today one can even buy
pasteurized eggs.
Preservative chemicals. Available are a range of
substances including antimicrobials, antifungals,
antioxidants, enzyme inhibitors, and sequestrants (or
chelating agents that tie up contaminating trace minerals)—
Bob provided a handout.
There is considerable feeling against “preservative
chemicals” among the American public and Bob asks “why,
then, we need to put them in at all?” The answer is that
today 80% of Americans live in cities without access to
gardening, a local farm, or home preserving, so the society
must preserve foods to bring them long distances to
urbanites. It is an “economic and geographic” necessity.
He reminds us again of benefit-risk equations, and
comments that too many Americans “don’t know how to
evaluate risk.”
Questions flew from the audience, and some provoked
considerable discussion. Noted: we use ‘“good” bacteria to
spoil certain substances which we then enjoy as food, e.g.,
soy products, cheeses. Bob notes that this is different from
avoiding pathogenic microbes.
We discussed Irradiation—Bob says this is a method of
sterilization, but it’s not a panacea, mainly because of its
cost. However, it is safe both for those irradiating foods and
for those consuming the foods. There was some uncertainly
about whether or not the FDA requires irradiated foods to be
labeled— definitely “yes” for meat and poultry under
USDA inspection, and possibly “no” with plant foods like
strawberries. Bob commented that virtually all spices are
irradiated to “kill bugs.” Someone asked if herbs and spices
aren’t good preservatives, and Bob said “no,” and even
garlic “kills just some.” People expressed discomfort with
seeing preserved foods like lasagna, or meats, sitting on
grocery shelves “in cardboard boxes,” and Bob explained
that expiration dates do matter, even for water, which can
take on a “plastic” flavor from its container. People also
discussed the concept of “organic” and Bob commented
that some people “confuse organic with healthy,” and Bob’s
wife, Marlene, notes that Slow Food attitudes dictate using
as much fresh, local, sustainably grown foods as
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possible…but this is difficult for the masses because “there
are not enough farmers.” Alcohol can be used to preserve
fruits and other foods, but only if it is 40% alcohol, i.e., 80
proof. Two interesting old ways of preserving eggs were
mentioned: coating them in butter (as recorded at Mt.
Vernon), and dropping them into sodium silicate, a liquid.
In each case the egg is preserved because its pores are
sealed, so CO2 can’t escape—this keeps the egg acid, and
prevents microbial growth.

Business Meeting
Elections
Nominees:

Continuing:

President
Vice President
Recording Secretary
Director
Director

Laura Gilliam
Randy Clarke
Cathy Gaber
Clara Raju
Zina Pisarko

Membership Secretary Felice Caspar
Treasurer:
Katherine Livingston

The slate was accepted with a show of hands.

Announcements (see page 4).
Refreshments
April 1st is International Edible Book Day!—Zina Pisarko
brought a “pop-up book” of crackers with salad inside (see
photo by CiCi, below) and Garcia-Lorca’s poetry written on
the “sheets” with edible ink. Felice Caspar brought an
April Fool’s dish of “Noodles in Fairy Butter”—noodles
with a sweet herbal dressing dating to the 1700s.
In addition, there were Passover macaroons brought by
Francine Berkowitz, German Chocolate Cookies brought by

Clara Raju, and Roasted Cornmeal Cornbread brought by
Pat Reber. It was all incredibly delicious, and thoughtful.
Respectfully submitted by Claire Cassidy, Recording Secretary
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Book Review

Curry: A Tale of Cooks and Conquerors
by Lizzie Collingham
Reviewed by CiCi Williamson
Did the British invent “curry”? Read Collingham’s book to
get a thorough answer. Culinary historians will find
fascinating reading in Curry: A Tale of Cooks and Conquerors,
less a cookbook than a culinary history with nearly 40
pages of footnotes and bibliography.
Given that India, a country about one-third the size of the
U.S., has 18 official languages and 70% of the population
lives rurally in about 550,000 villages, it’s understandable
that there are millions of flavors and dishes in the diverse
country. Although India occupies only 2.4% of the world’s
land area, it supports over 15% of the world’s population.
Only China has a larger population. So it’s important to
learn about the subcontinent’s role in cuisine. This book
gives a broad education.
Back to the British: For sure, they invented “curry powder.”
They wished to take the taste of Indian food home without
having to utilize fresh spices. As a result “curry powder” in
the Western world has a fairly standardized taste.
Collingham states, “No Indian would have referred to his
or her food as a curry.”
“The British learned this term from the Portuguese who
described as “caril” or “carree” the broths that the Indians
‘made with Butter, the Pulp of Indian Nuts … and all sorts
of Spices, particularly Cardamoms and Ginger … besides
herbs, fruits and a thousand other condiments that they
poured in good quantity upon … boyl’d rice.’” The
Portuguese had adopted these terms from various words in
south Indian languages.
The book’s ten chapters include “Chicken Tikka Masala:
The Quest for an Authentic Indian Meal”; “Biryani: The
Great Mughals”; Vindaloo: The Portuguese and the Chilli
Pepper”; “Chai: The Great Tea Campaign”; and “Curry
Travels the World.”
Containing 35 black and white illustrations and five maps,
this book is not organized chronologically by century but
by the types of dishes. Like a Westerner’s idea of curry,
every page is sprinkled with “condiments” about the
origins of Indian food and its export to the West.
Collingham, a British author, tracks how waves of
invasions contributed new ingredients and cooking
techniques that morphed local cooking into what’s viewed
as classic Indian cuisine. From the northwest, Persian
pilau became Hindustani biryani. Portuguese sailors
brought pork and Brazilian chili peppers that translated
into vindaloo.
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The book describes
how India’s royal
courts embellished the
food to produce
possibly the most
sumptuous banquets
in the world.
Although today’s
India is the world’s
leading producer and
consumer of tea, the
author reveals that
Indians drank very
little tea until the
British introduced it a
century ago. A
smattering of recipes,
both historical and
modern, support the
text.
Curry: A Tale of Cooks and Conquerors by Lizzie Collingham,
(Oxford University Press), March 2007, 352 pages
(Paperback $15.95 or Hard Cover $28). ISBN-10:
0195320018 or ISBN-13: 978-0195320015

Announcements:

Chacmool Conference, Nov 2007, Calgary, Alberta,
Canada, for anyone interested in archaeological approaches
to food prehistory. http://arky.ucalgary.ca/
Chacmool2007/

Colvin Run Mill Symposium
10017 Colvin Run Road, Great Falls, VA 22066
703-759-2771. $50 to FCPA; $60 after April 24
Monday Apr 30, 2007, 9-3:30

Plan “B” A Historic Mill Symposium

A play on words, the title refers to the program’s three parts:
making plans for the future, dealing with disaster when it
strikes, and taking advantage of an unexpected volunteer
partnership. Included: Research and writing of a
furnishing plan for a historic mill or house; confronting
natural disasters; the recovery and how you can interpret
during reconstruction; beekeeping history and what is
involved in setting up an apiary.

CHoW Line
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Upcoming Events
Save these Sunday Dates for CHoW
This is the last CHoW Line for Spring 2007, but look for us
again at the end of Summer when we will announce all of
next year’s programs. In the meantime, save these Sunday
afternoon dates for Fall: September 9, October 14, November
11 and December 9. Winter and Spring 2008 dates will be
decided over the summer.

Key Ingredients: America by Food
The Dorchester County Historical Society. DCHS will be
one of the six sites in Maryland for the Smithsonian
Traveling Exhibit titled “Key Ingredients: America by Food.“ It
is coming to Maryland in June 2007 and will be at DCHS in
Cambridge from February 29 to April 12, 2008. Go to
www.Keyingredients.org for a complete traveling schedule.

Join Us at Mount Vernon on May 6
By mid-April, we already had over 30 people signed up for
the talk by Director of Archaeology, Esther White, over 20
reservations for lunch at Mount Vernon Inn, and many
tickets bought to tour the grounds at Mount Vernon. April
26 is the deadline for any additional reservations for the
luncheon at the Mount Vernon Inn.
See pages 8, 9 and 10 for reservation information,
directions, and background on the new Distillery.

Corcoran Gallery of Art
500 17th St NW
Washington, DC 20006
(202) 639-1770
Modernism exhibit through
July 29, 2007
www.corcoran.org
A reconstructed landmark
in the history of kitchen
design, the noted Frankfurt
Kitchen of 1925-26, is
currently on view as part of
the Modernism exhibit at
the Corcoran Gallery. This
kitchen, incorporating the
then-latest ideas of what a
kitchen should be, was designed by Margarete SchutteLihotsky to be installed in apartment complexes in
Germany. Compact (its design based on motion studies and
modeled on the railway car kitchen) and considered more
hygienic than the old-fashioned, more expansive, family
kitchen, the Frankfurt kitchen is now credited with
contributing to the isolation of women in the home. The
exhibit labels give little information about the particulars of
the kitchen, but more is offered on various web sites,
Wikipedia among others, accessible via Google. From
Katherine Livingston
Welcome, New Member!
Johanna Vaughan, Foodways Coordinator at National
Colonial Farm in Accokeek, Md. Her Interests are 18th
century open-hearth and bee-hive oven cooking.
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Notes and Queries
From Felice Caspar: Intrigued by Zina’s edible book, I
Googled “edible books” and found many entries. There are
festivals worldwide! The overall Edible Books Festivals
web site lists programmes (by year) with photo galleries.
The scores of pictures and themes are a riot. Some are books
like Zina made, other “artworks” feature books such as a
Panda cake with a copy of Eats, Shoots & Leaves. Visit
www.diffusionadage.com/livremangeable/index.html
From the Chicago Culinary Group: Their guest speakers for
April, Robyn Eckhardt and David Hagerman, have a blog,
http://eatingasia.typepad.com containing commentary and
beautiful photographs of foods and travels in Asia.

Esther White Speaking at GW’s Distillery
(Continued from page 1) adjacent to Washington’s large
gristmill and cooperage. Washington’s Gristmill was
reconstructed in 1932 and reopened in 2002 as a fully
operating gristmill. George Washington’s whiskey
distillery is currently being reconstructed, based upon the
archaeological excavation. It opened in April as an
operating distillery, where the process of creating spirits in
the 18th-century manner is interpreted for visitors.
A native of Greensboro, North Carolina, Ms. White
graduated from the University of North Carolina at Chapel
Hill with a BA in History and Anthropology. Combining
her love of history with the thrill of discovery, she studied
Historical Archaeology in Williamsburg, VA, receiving her
MA from the College of William and Mary. She lives in
Alexandria with her husband and two boys. When not
excavating, she enjoys traveling and restoring an
eighteenth-century farmhouse north of Chestertown.
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The Bread Basket of the American Revolution:
Grain Production on Maryland’s Eastern Shore
By Virginia S. Jenkins, Ph.D.
Gina Jenkins, long- time CHoW member and originator of the CHoWdc.org website, presents “CHoW Line “with a much abbreviated
version of her work on grain production in Maryland. She has been working on this subject as part of an exhibit at the Dorchester
County Historical Society. DCHS will be one of the six sites in Maryland for the Smithsonian Traveling Exhibit titled “Key
Ingredients:: America by Food. “ It is coming to Maryland in June 2007 and will be at DCHS in Cambridge from February 29 to April
12, 2008. Go to www.Keyingredients.org for a complete traveling schedule. Virginia Jenkins is formerly a Scholar-in-Residence at the
Chesapeake Maritime Museum and is also the author of Bananas, Smithsonian Press, 2004 and The Lawn : An American Obsession,
Smithsonian Press, 1991.

T

he Algonquian people of the Chesapeake Bay were
farmers. Black, white, red, yellow, blue and
multicolored corn provided as much as 75% of the calories
in their diet, supplemented by hunting, fishing, and
gathering wild fruits and plants. Most corn was dried and
shelled for use during the winter months. It was
reconstituted by pre-soaking, then pounded in a mortar.
The resulting meal was cooked in porridges, soups, or
stews, or baked as bread.
In 1607, Captain John Smith wrote that his party was
“regaled by the Indians with corn bread, tobacco, and a
dance” near present-day Hampton, Virginia. This was
possibly their first taste of corn. The first Maryland settlers
arriving in 1633 knew about corn. When their ships
stopped in Barbados, they purchased some to supplement
the wheat flour and oatmeal they had with them. Corn was
well adapted to their new surroundings and could be
planted between trees and stumps, unlike wheat and rye
that needed plowed fields. Corn could stand on the stalk in
the field until after the tobacco crop was shipped, and corn
could be stored longer than wheat. Corn produced three
times the yield of an acre of wheat, with only one third the
seed. Before 1700, only 5% of Maryland plantation families
owned plows, and among the affluent, less than half owned
the means to raise European grain.
Corn was the most important source of nutrition for the
colonists as well as for Native Americans. It was eaten
every day by the overwhelming majority of people who were
rural and not rich. “Sampe,” hominy, or various quick
breads called Johnny cake, hoe cake, or “pone,” formed the
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foundation of the colonial cuisine. (Hominy and pone are
both Algonquian words.) Served with butter, milk, meat, or
beans, or malted into beer, corn furnished at least half of the
calories of almost every colonist’s diet, rich or poor, slave,
servant or free.
Corn was more difficult to process than European grain. It
took ten minutes to pound a cup of kernels to meal. For a
standard ration of four and a half cups per adult male per
day, someone pounded corn three hours every day for a
household of four. This onerous task was given to servants,
especially teenage boys, whenever possible. Not everyone
found the new grain palatable, and some complained that it
was indigestible. Unleavened corn bread or “pone” was
very heavy and dense, much coarser than the bread that the
Europeans were used to eating. But cornmeal was a
reasonable substitute for the oatmeal and dried peas in the
familiar ash cakes, pottages, gruels and stews of England.
The one-pot meals of the laboring classes in England were
very similar to those of the Algonquians, making the
inclusion of corn in the colonial diet fairly easy.
In the 1690s the slave trade brought thousands of Africans
to the Chesapeake region. These people were already
familiar with corn, as the Portuguese had introduced the
crop to West Africa in the sixteenth century to provision
their ships. In the 17th century, corn was widely grown and
consumed in the coastal regions and northern parts of West
Africa. As with the Algonquians and the English, one pot
meals based on a starch were common and familiar. All
three groups liked their meat and vegetables cooked
together in a large pot over the fire, and cornbread baked on
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the hearth. Only the seasonings
varied, depending on who was
doing the cooking.
An impediment to grain production
was a shortage of strong draft
animals. As planters learned to
grow forage crops for their animals,
they put land into pasture and hay.
When they could count on animal
power, planters needed fewer
human hands. Using plows to
prepare ground and to weed, they
could produce substantial surplus
corn without cutting back on
tobacco. Between 1650 and 1720, some prosperous farmers
added a wheat field to their plantations to provide flour for
bread, waffles, or pie crust for special occasions.
When the world market for tobacco turned sour after 1718,
many on the Eastern Shore of Maryland began raising grain
as a commercial venture. Population pressure and the
growth of cities hastened the switch to cereals. Farmers
could sell surplus meat, corn, fruit and cider locally and to
other colonies, and lessen their dependence on foreign
tobacco markets. By the mid-eighteenth century, the
Chesapeake was a major food surplus region, responding
to a rising world demand for food that was of great
significance to the development of the American colonies.
The increasing supply of wheat stimulated the growth of
the flour-milling industry. By 1750, Baltimore was
processing and exporting flour, grain, and baked ship’s
bread to other American colonies, the West Indies, the
Azores, Lisbon, Barcelona, Livorno, the Levant, Ireland,
and anywhere except to England where local crops were
protected by a trade barrier. In 1774, on the eve of the
Revolution, nearly 500,000 bushels of grain left the port of
Annapolis alone.
When the Revolution began in 1776, remaining tobacco
fields were replaced by increased production of corn and
wheat, and the milling of grain became an important factor
in the economy of the Eastern Shore. The war could not
have been won if farmers had not switched from growing
tobacco to wheat. Maryland’s Eastern Shore earned the title
“Breadbasket of the American Revolution” by supplying
the bulk of provisions required by the Continental Army in
the north. Later, the shore provided wheat and flour for the
French-American campaign to corner Cornwallis in Virginia.
Following the Revolution into the 1840s, almost all country
households ate the two great American staples, corn and
pork. Bread and pastry made with wheat flour were served
on genteel occasions, but even the very wealthy enjoyed
“Indian cakes” for breakfast. Those who could afford to,
mixed corn meal with wheat flour to produce lighter breads
and muffins. Cornmeal was mixed with eggs and milk to
make spoonbread, also known as mush bread or batter
bread. Wheat was grown for cash, while corn remained the
basis of the everyday diet.

Washington, D.C.
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CHoW FIELD TRIP TO MOUNT VERNON
RESERVE NOW FOR MAY 6, 2007

Time is drawing near for our May field trip to the exciting
new venues at Mount Vernon.
Admission is $4 to the Grist Mill and
Distillery where the CHoW lecture
will take place (required to attend
program). Meet at the Gristmill at 3:30.
We will tour the gristmill and distillery
and have a talk by the archaeologist on
the second floor of the distillery.
It is too late to purchase group rate
admission tickets through CHoW. General admission ticket
to tour the estate on your own (8:00-5:00) is $13.
However, you may still make reservations for the
CHoW luncheon at the Mount Vernon Inn at 1:30 p.m. The
luncheon price includes tax and gratuity. Meals are served
with a slice of apple, cherry, or pecan pie, and a beverage.
COLONIAL BEEF PYE
A Hearty Crock of Beef and Vegetables topped with a
Homemade Buttermilk Biscuit
$12.00
TURKEY SALAD LAFAYETTE
Freshly Roasted Turkey Salad with walnuts in Brioche
Served with Fresh Fruit
$13.00
VALLEY FORGE SOUP AND SANDWICH
A Steaming Mug of our Homemade Soup Accompanied by
Half of a Ham and Swiss Cheese Sandwich on Rye Bread
$12.50

We request all checks by April 26 in order to make
luncheon reservations at the Mount Vernon Inn.
LUNCHEON RESERVATION FOR MAY 6
Name(s): __________________________________________
Address: __________________________________________
_________________________________________________
Phone: ____________ E-mail: ________________________
Gristmill & Distillery (Purchase for $4 on-site May 6 at
Gristmill. Too late for advance ticket purchase).
Group admission to Mount Vernon (too late for group price.
Purchase at Mount Vernon $13 on May 6.)
CHoW Group Luncheon (mark choice below) $ __________
Select choice of main dish:
[Colonial Beef Pye, $12.00 ______ ] TOTAL: $__________
[Turkey Salad/Fruit $13.00 _____ ]
[Soup/Sandwich $12.50 ______ ]
Make check payable to CHoW. Mail with this coupon to:
Katherine Livingston, 1835 Phelps Pl. N.W., #42,
Washington, D.C. 20008.
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Activities and Times
Wandering the grounds on your own:
Anytime 8 a.m. to 5 p.m.
CHoW Lunch at Mount Vernon Inn 1:30
Program: Meet at 3:30 p.m. at the Gristmill
By Esther C. White, Director of Archaeology,
Historic Mount Vernon

Q&As about the Field Trip to Mount Vernon
Q. Is there a special event at Mount Vernon on May 6?
A. Yes, “Gardening Days at Mount Vernon” is April 14 May 6, 2007, included in general admission to the Estate.
Spectacular gardens are in bloom as Mount Vernon
hosts its annual outdoor garden and gift sale including
ornamentals, perennials and annuals, garden items, books,
and plants propagated from historic cuttings.
This year, noted herbalist, Betsey-Ann Golon, will
be on hand to demonstrate centuries-old gardening
techniques. Garden and Landscape guided tours are
available daily at 11:00 a.m., 1:00 p.m., and 3:00 p.m.
Located in a special tent on the North Lane, next to
the Upper Garden, this special Shop is open from 9:30 a.m. 5:00 exclusively during Gardening Days at Mount Vernon.
The once-a-year sale features plants, herbs, and seeds grown
at Mount Vernon.
Q. What’s in the new museum?
A. The Donald W. Reynolds Museum and Education Center
Visitors features 23 galleries and theaters where visitors
learn about Washington through interactive displays, an
action adventure movie, short films produced by The
History Channel, immersive experiences, and a rich and
comprehensive collection of more than 700 objects which
give an unprecedented look at the personal effects of the
Washington family.
Q. What if I haven’t made reservations to attend the CHoW
program or luncheon by April 26 but find I can attend?
A. You can make a luncheon reservation by mailing a check
to our treasurer that will arrive before April 26, the date we
must give our guaranteed number to Mount Vernon.
Admission tickets must now be purchased on site that day.
Q. What if I make a reservation and need to cancel it later?
A. You may cancel your luncheon reservation by notifying
our treasurer before April 26. We cannot refund ticket money
but the tickets are good any time you choose to visit.
Q. Is there a group tour to the Mansion and new museum?
A. No. The “group price” is a discount ticket that saves
money over the general admission price. If you and your
guests wish to tour the estate, mansion, the new museum
with the movies, the Pioneer Farmer exhibit, etc., you do it at
your leisure. The sites are open from 8 a.m. to 5 p.m. We will
mail your tickets to you so you can visit any time you like.

For directions to Mount Vernon and the
Gristmill/Distillery complex, see page 9.
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Directions to Mount Vernon
The Gristmill and Distillery are 3 miles from Mount Vernon on Route 235 between Mount Vernon and U.S. Route 1.
Mansion street address: 3200 Mount Vernon Memorial Highway, Mount Vernon, Virginia 22121

Parking
Visitor parking is free and convenient at both Mount Vernon and at the Gristmill/Distillery site.

Directions From Washington, D.C. / 14th St Bridge
Cross the Fourteenth Street Bridge, heading to Virginia. While on the bridge, move to the far right lane. Take the second exit
on the right, which is marked National Airport/Mount Vernon. Once on the Parkway, follow the signs to National Airport
and continue south, through Alexandria. The Parkway is renamed Washington Street in downtown Alexandria. Mount
Vernon is eight miles south of Alexandria, at the large traffic circle at the end of Parkway.

Directions From the South
(Woodbridge, Richmond, North Carolina)
Travel north on Interstate 95 and turn off at exit 161, Route 1 North, marked Ft. Belvoir/Mt. Vernon. Continue north on
Route 1 about six miles, through Ft. Belvoir. Just after Ft. Belvoir, turn right on Route 235 north. Mount Vernon is three miles
straight ahead, at a large traffic circle.

Directions From the West (Reston and beyond)
Travel east on Interstate 66 to Interstate 495 South (the beltway). Follow the outer beltway which becomes Interstate 95
North (headed towards Baltimore). Turn off at exit 177B, Route 1 North, marked Alexandria/Mount Vernon. Once on
Route 1, make the first right turn, onto Franklin Street. Turn right again at Washington Street, which is marked for Mount
Vernon. Washington Street becomes the George Washington Parkway as you leave Alexandria, and Mount Vernon is eight
miles south, at the large traffic circle at the end of Parkway.

Directions From the East (Baltimore, Annapolis)
Travel south on Interstate 95 (which becomes the beltway). As you cross the Potomac River on the Woodrow Wilson Bridge,
move to the far right lane. After you cross the bridge, take the exit for Route 1 North, marked Alexandria. Once on Route 1,
make the first right turn, onto Franklin Street. Turn right again at Washington Street, which is marked for Mount Vernon.
Washington Street becomes the George
Washington Parkway as you leave
Alexandria, and Mount Vernon is eight
miles south, at the large traffic circle at
the end of Parkway.
Via Taxi
White Top Cab (703) 644-4500 and
Alexandria Diamond Cab (703) 5496200 offer taxi service to and from
Mount Vernon. Please call the
companies for fares.
Via Bicycle
Cyclists can reach Mount Vernon from
Washington, D.C. via the Mount Vernon
trail. Bike racks are located near Mount
Vernon’s Main Gate.

(NOTE: Grist Mill/Distillery is red dot)

Washington, D.C.
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George Washington’s Distillery Has Grand Opening
CHoW 2006-2007
Board of Directors
President
Kari Barrett
(301) 460-4598
kari.barrett@fda.gov
Vice President
Laura Gilliam
(202) 244-3676
LGilliam@ncesa.org
Recording Secretary
Claire Cassidy
(301) 339-7718
windpath@cassidy.net
Membership Secretary
Felice Caspar
(703) 560-7191
chowdcmembers@verizon.net
Treasurer
Katherine Livingston
(202) 332-0923
kliving@attglobal.net
Director
Claudia Kousoulas
(301) 320-6979
appetite@kousoulas.com
Director/CHoW Line Editor
Dianne Hennessy King
(703) 281-5281
tuckking@aol.com

Editorial Positions
CHoW Line Designer
CiCi Williamson
(703) 533-0066
ciciwmson@aol.com
Webmaster
Pat Reber
(410) 740-2453
Bixler0077@msn.com

Articles for
CHoW Line
The newsletter editor will
be pleased to receive
contributions to the
newsletter from members
and subscribers, although
we regret we cannot pay
for articles.
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After ten years of research and reconstruction,
Mount Vernon fired up the stills at George
Washington’s Whiskey Distillery on March 31 —
210 years after Washington began distilling corn
and rye whiskey. It is the nation’s first operating
recreation of an 18th-century distillery.
George Washington was the only founding
father to commercially operate a whiskey
distillery, and its size and volume of production
rank the building among the most important
structures of its kind in 18th-century America.
One of the most successful economic components of Mount Vernon, the distillery at peak
production in 1799 utilized five stills and a boiler and produced 11,000 gallons of
whiskey valued at $7,500. George Washington’s desire to pursue the most innovative
and creative farming practices of his time is demonstrated by his commitment to
building such a large structure.
Visitors see costumed distillers operating five copper stills, stirring mash tubs, and
managing the boiler as they demonstrate 18th-century distilling. The two-story building
also features a storage cellar with barrels, an office, and two bedrooms where the site
manager and assistant would have lived.
On the second floor, a History Channel video called “George Washington’s Liquid
Gold” and a museum exhibit, “Spirits of Independence: George Washington and the
Beginnings of the American Whiskey Industry,” tell the story of whiskey at Mount
Vernon and its history in America.
Mount Vernon archaeologists began their investigation of the site in 1997, and in 2001,
a generous donation from the Distilled Spirits Council of the United States (DISCUS)
provided the financial support for the excavation, research, reconstruction, and
interpretation of the distillery.
The Distillery is adjacent to George
Washington’s Gristmill, a waterpowered mill. At the Gristmill, costumed
millers operate four floors of machinery
to show visitors how Washington’s
complex farming operation expanded to
include a commercial gristmill that
produced flour exported around the
world. This particular mill played an
important role in George Washington’s
vision for America’s future as “granary
to the world.” Mount Vernon’s retailers
plan to sell the freshly ground cornmeal
in its Gristmill Gift Shop.
According to James Rees, Executive Director of Mount Vernon, the addition of the
Gristmill and the Distillery to Mount Vernon do more than teach visitors about early
American flour production and beverage making. “Washington is considered America’s
‘first farmer’ because of his pioneering approach to the business of agriculture and his
vision for the nation’s self-sufficiency. Even as he built a new nation and laid the
foundation of the American presidency, he was determined to create a new economy in
which farming would play a critical role at Mount Vernon and throughout America.” He
noted that, “The Gristmill and the Distillery help us teach visitors the entrepreneurial
spirit of Washington’s agricultural businesses.”

CHoW Line

