Culinary Historians of Washington, D.C.

BONUS!

June CHoW meeting
added to schedule
(see page 3).
Save the Date:
Sunday, June 24

May 19
FIELD TRIP to Arcadia at
Woodlawn (see page 3)

June 24
(BONUS PROGRAM)
Richard Foss, Manhattan
Beach, CA. Reflections on
Rum, the Elixir from the
Cane. Foss is the author
of Rum: A Global History
(see page 2).

Program Speakers
Sought for 2012-2013
The CHoW Board will
be reviewing ideas
for program speakers
at the May 8 board
meeting. If you have
heard any good speakers
on culinary history or
have facets of culinary
history you’d like to see
discussed, please email
Katy Hayes, CHoW Vice
President for Programs at

May 2012
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Karabakh Cuisine: Recipes, Memories, and Dining
Traditions from Azerbaijan’s Cradle of Culture
Speaker: Amy Riolo
Sunday, May 6
2:30 to 4:30 p.m.

Bethesda-Chevy Chase Services Center,
4805 Edgemoor Lane, Bethesda, MD

C

HoW member Amy Riolo is an internationally
recognized expert known for fusing the worlds
of cuisine, culture, and history in her work. An
award-winning author, popular lecturer, food historian,
food writer, culinary consultant, and cooking instructor,
she was dubbed the “Cook to the Kings” by a Cairo newspaper in 2008. Her forthcoming book is Karabakh Cuisine:
Recipes, Memories, and Dining Traditions from Azerbaijan’s Cradle of Culture.
The Republic of Azerbaijan is the largest country in the Caucasus region of
Eurasia. Located at the crossroads of Western Asia and Eastern Europe, it is bounded
by the Caspian Sea to the east, Russia to the north, Georgia to the northwest, Armenia
to the west, and Iran to the south.
Out of 11 climate zones known in the world, the Azerbaijani climate has nine.
This contributes to the fertility of the land, which in its turn results in the richness of the
country’s cuisine famous for an abundance of vegetables and greens used seasonally in
the dishes. Fresh herbs, including mint, cilantro (coriander), dill, basil, parsley, tarragon, leeks, chives, thyme, marjoram, green onion, and watercress, are very popular and
often accompany main dishes on the table.
The national dishes are based on fish from the Caspian Sea, local meat (mainly
mutton and beef), and an abundance of seasonal vegetables and greens. Saffron-rice
plov is the flagship food in Azerbaijan and black tea is the national beverage.
Amy’s first book, Arabian Delights; Recipes & Princely Entertaining Ideas from the
Arabian Peninsula (Capital Books, 2007), was chosen as one of the “16 Volumes Worth Staining” by
The Washington Post. Her second book Nile Style;
Egyptian Cuisine and Culture (Hippocrene Books)
won the 2009 World Gourmand Award for "Best
Arab Cuisine Book" in the U.S. Her most recent
book, The Mediterranean Diabetes Cookbook, (American Diabetes Association) was released in March
2010 and won the 2011 Nautilus Book Award.
Her work also appears in the Food Cultures of
the World encyclopedia, Aliza Green’s The Fishmonger’s Apprentice and Sheilah Kaufman’s Upper
Crusts and The Canola Gourmet.

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: Bruce Reynolds

CHoW Moving Towards Becoming a 501(c)(3) Tax Exempt Organization

A

t the April Cooperative Supper, President CiCi Willliamson presented Treasurer Bruce Reynolds’ report
on why the CHoW board is moving forward on incorporation and application for becoming a 501(c)(3)
Tax Exempt Organization. These are the major reasons:
•
Our room rent is doubling for the Bethesda-Chevy Chase Services Center unless we become a tax exempt organization chartered in Maryland.
•
If we aren’t in compliance with the BCCSC’s rules, membership dues will need to be increased from
$25 to $37 to cover the increased meeting room rent.
•
Currently, our bank account is listed in one of our member’s Social Security number. If anything happens to that member, changing our bank account may be complicated, and a member shouldn’t have the liability of the account to report to the IRS about it.
•
Without a limited-liability legal entity, it is likely that CHoW members are legally liable for debts, accidents, or any other matter that might affect the organization.
We will discuss this matter further at the May 6 annual meeting. (continued on page 7)
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CHoW Field Trip and Picnic at Arcadia on May 19
Saturday, May 19, 11:00 a.m., FREE
Bring your own brown-bag lunch!
Arcadia at Historic Woodlawn
8900 Richmond Highway
Alexandria, VA 22309

J

oin farmer Maureen Moodie who will lead a CHoW
tour of Arcadia Center for Sustainable Food & Agriculture, a non-profit organization dedicated to creating a
more equitable and sustainable local food system. Thanks
to a landmark partnership with the National Trust for
Historic Preservation, Arcadia Farm was established in
2010 on the grounds of Woodlawn Plantation, originally
one of George Washington’s Five Farms and The National
Trust’s first historic site. As far as activities, it will really
depend on the weather these next few weeks, but the most
pressing need will be weeding!

A

fter the tour, we will gather at picnic tables on the
Woodlawn grounds to visit with each other and eat
our own brown-bag lunches (optional).

DIRECTIONS:

Arcadia is located at Woodlawn, the home of George
Washington’s nephew, south of the Beltway in Alexandria.
There are three main routes to drive there:
1. Take the I-95 Beltway to south on I-95. Take exit 166A
to merge onto VA-7100 S/Fairfax County Pkwy (towards
Newington/Ft Belvoir). Turn left onto U.S. 1 N/Richmond
Hwy. Make a U-turn at VA-235 S and turn right onto the
Woodlawn property.
2. Take the George Washington Parkway south from DC
and Alexandria past Mount Vernon. and George Washington’s Grist Mill. Turn left at U.S. Rt. 1/Richmond Highway. Turn right onto the Woodlawn property.
3. From the I-95 Beltway and Wilson Bridge, drive south
on U.S. Rt. 1 South/Richmond Hwy. Turn right at property.

PARK (see yellow dots on map at top right): When you

enter the front gate of Woodlawn, drive to the top of the
driveway and park in the main parking lot that will be on
your left (see PARK on map at right).

WALK (red dots): Follow the brick path from the parking
lot. Keep following the brick, pass the Estate house on your
left and walk through the white gates. You will see the gardens.
Arcadia's Vision

Just a few short miles from downtown Washington, DC,
an innovative new non-profit farming and food initiative
has taken root. Arcadia Center for Sustainable Food &
Agriculture is dedicated to creating a more equitable and
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sustainable food system and culture in the Washington, DC
area and a collaborative space for the many local efforts and
initiatives around better food. Our mission is to improve
the health of our community, the viability of local farmers,
and preserve our environment for future generations by
combining education about healthy food and its sources
with better logistical connections between local farmers
and the urban and suburban core of the region. Thanks to a
landmark partnership with the National Trust for Historic
Preservation, Arcadia has established its operations on the
grounds of historic Woodlawn Plantation, once a part of
George Washington’s farms at Mount Vernon.

The Educational Farm

By returning a portion of Historic Woodlawn property
to sustainable farming, Arcadia will become the closest
working farm to the nation’s capital and will demonstrate
an environmentally and economically sustainable model
of agricultural and livestock production. We will use only
the highest standards of sustainable growing, and cultivate primarily heirloom and heritage foods to increase the
biodiversity in this area. Over time we will use our land to
grow food for the local school system and we will dedicate
a significant portion for a small plot "farmer incubator"
program, to encourage careers in sustainable farming by
providing mentorship and start-up resources.
The Arcadia Farm will also become a dynamic experiential
learning destination for schools and youth organizations.
We will use interactive and fun teaching tools to help kids
understand big issues like good nutrition, food justice, and
environmental stewardship. From a one-hour field trip to a
week-long summer camp, we will offer a wide range of programs to fit the needs of the community.
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CHoW Cooperative Supper: Foods of the Civil War Era
Shirley Cherkasky hosted more than 30 CHoW members in the rooftop
party room of her Alexandria condominium residence on Sunday, April
1. At right are Odd and Astrid Brenden from Oslo (Tom’s guests), Tom’s
wife Teuta Mushkolaj, and Tom Weiland. Odd and Astrid are interested
in starting Culinary Historians of Oslo (CHOO). Attendees reported the
following inspirations for the dishes they brought to the supper.

Side Dishes
Pickled Eggs: Shirley Cherkasky. The
Kentucky Housewife, “1300 Full Receipts”
Mrs. Lettice Bryan, 1839.Reprint. Eggs,
vinegar, beets, cloves, nutmeg and salt.
One of the reasons the Union won the war was because they cut off salt springs to the
South; salt was necessary for both humans and horses.
Asparagus with lemon, in honor of seasonal foods. Dianne Hennessy King
Andersonville Pickles: John Rosine. A starving northern soldier’s last wish on verge of
death, “Will you bring me a pickle?” Carving a pickle and putting it on a Christmas tree
is thought to bring good fortune.
South Boston Brown Bread: Fred and Phyllis Krochmal. Cooking for the Cause: Confederate Recipes, Documented Quotations, Commemorative Recipes, Patricia B. Mitchell, 6th printing, 1988. The bread is named after South Boston, Virginia.
Head Cheese served with Gulden’s Mustard: Amy Snyder. The mustard company was
established in 1862 by Charles Gulden.
Mushrooms baked with “browning” flour: Marghi
Fauss. AnnabellaHill’s Cookbook, Georgia, 1807.
Baked Cheese Grits: Elisabetta Castleman. A dish
served in an Alabama regiment.

Main Courses

Smoked Ham (served at Lincoln’s 2nd inauguration) and Gooseberry Sauce: Claire
Cassidy
Salisbury Steak and homemade dry-cure bacon: Teuta Mushkolaj and Tom Weiland.
Dr. James Henry Salisbury (1823-1905) was a Civil War physician who wrote The Relation of Alimentation and Disease. He felt troops became ill from poor diet and that humans were meant primarily to eat meat.
Scalloped Oysters: Katherine Livingston. Dating back to at least Hannah Glasse (1805)
but probably more widely possible in Civil War thanks to the railroads.
Rabbit Salad: Randy Clarke and Sandra Hoexter. (“It is a supper dish, and seldom
eaten at any other meal. Do not prepare it till just before you sit down to table, that it
may be as fresh as possible.”) The Kentucky Housewife, Mrs. Lettice Bryan, 1839.
Plain baked ham as served by Germans in Minnesota during Civil War when Abraham
Lincoln had to decide matters of the Indian Wars: Dianne Hennessy King.
Camp Beef Stew: Anne Whitaker.
Mary Butler Varnum-Hill’s Chicken Salad: Kari Barrett. Served on Thanksgiving 1863.
Kari made it both with homemade mayonnaise and commercial mayonnaise.
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Desserts
Blanc Mange as prepared for ailing Laurie by the March family in Little Women: Katherine Livingston.
Wine Jelly and Custard Sauce: Jane Olmsted. This was a recipe of Jane’s great grandmother.
Washington Pie: Clara Raju. During the Civil War fresh fruit was not found in the city
of Washington. Housewives found jam and spread it between cake
layers and humorously called it “Washington Pie.”
Jefferson Davis Pie, onepie made with
raisins, dates and pecans and one pie made
without fruit and nuts: Francine C. Berkowitz. Created in Missouri.
Strawberry Rhubarb Pie and Apple Pie from
Stoltzfus Bakery: Bryna Freyer. Inspired by
a painting by William Henry Shelton of
Confederate calvary men stealing pies.
Mock Mince Meat Pie: Angela and Maurice
Silverman.
Lemon Chess Pie: Quentin Looney and Deborah
Dougherty. Recipe is by Sarah Rutledge, The Carolina
Housewife, 1847. The recipe also appears in I Hear
America Cooking, Betty Fussell.
Crunchy Snack Bars (forerunner of energy bars): Jane
Mengenhauser. A 1987 recipe using condensed milk,
invented in 1856.
Robert E. Lee Cake: CiCi Williamson. This cake is
leavened with baking powder, created in the U.S. in
1846. The cake contains no extracts, but rather citrus
fruits and rinds. During the Civil War, Florida citrus
was shipped north as were supplies of beef. Recipe
from Robert E. Lee Family Cooking and Housekeeping Book.
Gold and Silver Cake with lemon curd filling and lemon frosting, The Pennsylvania Memorial
Home Cook Book: Recipes from Members of the Women’s Relief Corps, Auxiliary to the Grand Army
of the Republic. Recipe of Mrs. Mary A. Logan, Washington, D.C.: Felice Caspar.
Union Pudding: Judith Newton. Godey’s Lady’s Book, 1865, reprinted in Politics and Pot Roast, 2006, Sarah Hood Solomon.

Beverages
Artillery Punch: Beverly Firme. Began in 1733 and popular in Civil War. The punch has a base of
tea, lemon, and lime to which officers would add flasks of this or that liquor.
Hard Cider: Francine C. Berkowitz
Blackberry Vinegar or “acid.” Laura Gilliam. Laura first had this as a refreshing raspberry drink
as a child in Michigan. Laura made it with a blackberry syrup to which she added vinegar.
Williamsburg wine: Odd and Astrid Brenden

CHoW Line

5

Culinary Humor
By Tom Weiland

W

hen I think back to childhood humor,
food played a big role. It started in the
grade school cafeteria, where food was compared to any number of bodily emanations.
Eruptions of high-pitched giggles permeated
the lunch hall. Over the years, the humor progressed from Lucy in the
Chocolate Factory to teenage forbidden fruits, and finally into something we might define as “mature.”
The story is the same for most people I talk to. Our sense of humor
about food changed a lot. Funny things for big-us and mini-us have
been very different, but with the same ultimate effect.
So this month’s article is about the history of food humor for individual
CHoW members. At the annual dinner on 1 April, I asked around for
members’ favorite food jokes as kids. Of course, the caveat “It has to be
appropriate for CHoW Line” eliminated about 95% of the jokes. Here
are some of the remaining 5%:
•
CiCi Williamson: a joke from growing up in Texas. Despite Alaska’s becoming
the 49th and largest state in 1959, Texans
believe that Texas is still the biggest state and
Alaska is just an ice cube in a Texas-size Martini.
•
Shirley Cherkasky: A woman with
laryngitis goes into an ice cream parlor and
whispers, “What flavors do you have?” The
clerk whispers back, “Chocolate, strawberry,
and vanilla.” The woman whispers, “Do
you have laryngitis, too?” The clerk whispers
back, “No, just chocolate, strawberry, and
vanilla.”
•
Claire Cassidy: a joke from her 4-year old nephew, eating an
artichoke: “It’s an art to choke on artichoke!”
•
Anne Whitaker reminds us of growing up, watching Julia
Child on TV wrestling tripe or slapping a salmon--a real-life version of
I Love Lucy.
•
And who can forget (to the tune of “On top of Old Smoky”),
On top of Spaghetti
All covered in Cheese
I lost my poor Meatball
When somebody Sneezed
It rolled down the Table
And across the Floor
And then my poor Meatball
Rolled right out the Door
It rolled down the Sidewalk
And into a Sewer
And then my poor Meatball
Was See’een no More!
Cheers! TW
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March CHoW Meeting Talk Summary
Terroir in DC? Inventing food traditions for the nation's capital
By Warren Belasco

A

s food activists push Washington D.C.
to be a model of local, seasonal, sustainable food production and consumption, it may
worth asking why the nation's capital has NOT
established a distinctive food identity so far.
After all, as an exceptionally affluent, cosmopolitan, diverse, and progressive community,
it should have food as good as the "great" food
cities, such as San Francisco, New Orleans,
and New York. Indeed it does have great food,
but not "terroir" – pride in place, a local cuisine rooted in the landscape -- which is more
a matter of constructed, subjective reputation
than quantifiable, objective standards. In this
talk Belasco looked at the historical, political,
ideological, and environmental obstacles to the
development of a local food identity in Washington. For example, almost from its beginnings
in the 1790s, Washington was ridiculed as a
“swamp,” a term that did not have the current
cachet of marshy “wetlands.” Moreover, it was
(and to some extent still is) a temporary way
station for politicians, bureaucrats, diplomats,
and tourists with roots elsewhere in the U.S.
Even so, despite such ideological obstacles,
19th century D.C. did have food-rich sites that
might have served as the basis of culinary
pride – especially its enormous Center Market
(largest public market in the world), its vibrant,
red light district south of Pennsylvania Avenue
(D.C.’s equivalent of New Orleans’ Storyville,
which launched dozens of fine restaurants), its
sprawling, undeveloped Mall, which served as
an agricultural commons for most of the 19th
century, and perhaps most important, its Potomac Rivers, a major fishery. Perhaps tragically, all of these resources were destroyed in the
early 20th century as part of the redevelopment
of the city’s downtown monumental core.
After outlining these obstacles to terroir,
Belasco suggested a few ways that a positive
food identity might be constructed to suit
modern conditions: restore the rivers and Bay;
celebrate and encourage the entrepreneurs who
have, from the very beginning, produced and
sold local foods; and, for the sake of heritage,
identify heroic “founding foodies” who pushed
hard to develop local food resources, particularly Thomas Jefferson, Dolley Madison, and
their often unheralded African-American cooks,
waiters, and gardeners.
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American Food
Around the Corner,
from Around the World
By Claudia Kousoulas
Like jazz and blue jeans, hot dogs and
hamburgers have become worldwide
icons of American-ism, and at two locations in Bethesda you can taste these
classic American foods as reinterpreted by other cultures.

At Bold Bites Dogs and Fries (4901
Fairmont Avenue) Venezuelan
broth-ers Alonso and Alvaro Roche
serve dogs with international flavors
andcooking school flair (Alonso is
aL’Academie de Cuisine graduate).

Meaty hot dogs are a universal canvas
for building sweet and salty flavorswhether with sweet pickle relish
and ketchup at a backyard cookout or
with pineapple jam and salsa golf at a
Colombian street cart.

Their merguez, choripan, dc halfsmokes, and truffled buttifarra,
servedwith your choice of six sauces,
all play on the universal blending of
flavors,textures, and temperatures in
one bite.
A slightly more culturally disorient-ing meal can be had at Kraze
Burger (4733 Elm Street), the first
U.S. outpostof a Korean chain.
Byung Min started selling premium American hot dogs to Koreans
in 1998 under the slightly off motto: “Everything’s Well at Kraze.”
He adapted the burgers to Korean
tastes, serving “tingling green tea,”

ALONG THE BYWAYS
Musings of Members’
Culinary Jaunts

“multi-vitamin energy sauce,”
and “black rice oatmeal buns.” In
the U.S., he’s readapting them to
Ameri-can tastes. You can have a
pineapple topped Hawaiian Burger or build your own, “because
Americans like choic-es.” And in
the U.S., the burgers aren’t cut in
half, since we don’t eat them with
a knife and fork.
Some online comments complain
that Kraze Burger in Korea is for
preten-tious diners who want to
show off with western food, but
perhaps in the U.S. pretentious
diners will want to show off eating re-imported burgers. After all,
foodways are as much about style
as sustenance.

April Meeting (continued from page 2)

D

o you have an interesting place
you’ve visited in the
Mid-Atlantic region that you would
like share with other people who
might enjoy discovering a destination
related to culinary history?
Send CHoW Line a paragraph or
two or three describing the spot. It
could be a farm, a sugar mill, a food
manufacturing plant, a farmers’
market, a fishing village, a duck decoy
carving shop, an annual raspberry fair
or...?
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Elections
The slate of nominees for CHoW officers and directors for the next
term was announced by President Williamson. She reported that
all persons shown on page 8 are eligible to serve again and have
agreed to be re-nominated for the 2012-2013 term.
The slate was accepted and no nominations from the floor were
made; nominations are now closed. The election will be held at the
annual meeting on May 6.
CHoW members interested in working on a committee or activity
next year are encouraged to let a board member know.
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CHoW 2011-2012
Board of Directors
President
CiCi Williamson

Vice President
Katy Hayes

Recording Secretary
Audrey Hong

Membership Secretary
Quentin Looney

Treasurer
Bruce Reynolds

Director
Claudia Kousoulas

Director
Jane Olmsted

DIRECTIONS TO THE MEETING

CHoW/DC usually meets on the second Sunday of each month, September through
May, from 2:30-4:30 p.m. at the Bethesda-Chevy Chase Services Center, 4805 Edgemoor
Lane, Bethesda, Maryland.
DIRECTIONS: Bethesda-Chevy Chase Services Center is located at 4805 Edgemoor
Lane in downtown Bethesda, Maryland, in the two-story County office building on the
plaza level of the Metropolitan complex, above a County parking garage. The building
is across the street from the Bethesda Metro station.
From the Metro Station, take the escalator from the bus bay to the plaza level, turn left,
walk past the clock tower and across to the Metropolitan plaza using the pedestrian
bridge. The Center’s street entrance at 4805 Edgemoor Lane (corner of Old Georgetown
and Edgemoor) is marked with American and Montgomery County flags. Take the
elevator to Level Two for meeting rooms.
If you are coming south on Old Georgetown Road (from the Beltway use exit 36) turn
right on Woodmont Avenue - the entrance is the second driveway on the left.
If you are coming south on Wisconsin Avenue/Rockville Pike, turn right onto
Woodmont Avenue, go south for approximately one mile, cross over Old Georgetown
Road, and the parking garage entrance is the second driveway on your left.
Coming north on Wisconsin or west on Rt. 410, take Old Georgetown Road north, turn
left at the second traffic light (Woodmont Ave.) and the garage entrance will be on your
left. Take the elevators from the parking garage to the plaza level (P). The building is
located at the center of the plaza. The American flag, Montgomery County flag, and the
County seal mark the entrance to the building.
PARKING: Parking is free on weekends in the county parking garage. The entrance to
the parking garage is marked with a large blue Bethesda Center parking sign.

Editorial Positions
CHoW Line Editor
Dianne Hennessy King

CHoW Line Designer
CiCi Williamson

Past President &
Website Coordinator
Katherine Livingston
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