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Intriguing Topics Set for Upcoming Meetings

Save the Dates!

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

Psyche Williams-Forson (see topic detailed above)
Deborah Warner, “ How Sweet It Is: Sugar, Science and the State”
TBA
TBA
Cooperative Supper in Alexandria
Sandy Oliver, Lessons My New Book Taught Me: Insights Gained
from Food in Colonial and Federal America.
Warren Belasco, “The Future of Food”
Robert Wolke, “Food 101” columnist in The Washington Post Food
section. “How Chemistry Facilitated Colonial Food Preservation”
Field Trip to Mount Vernon, Virginia. George Washington’s
reconstructed Distillery & Grist Mill with a talk by the
archeologist of the distillery.

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

How Do YOU Wish to Receive
YOUR Newsletter?

What Happened at the May 7 Meeting?

We have heard from a great many of you as to your
preference of which form you would like to receive the
CHoW Line newsletter. For those of you who haven’t had a
chance yet to send your choice, we’ll review the options
mentioned in the June News Flash! Would you like:

her position as CHoW Line newsletter Editor after 10 years.
Kari Barrett called her forward and offered words of
appreciation, a certificate awarding her the first Lifetime
Membership in CHoW, and a write-up about a Bulgarian
crockpot-special artisan cookware to be delivered to
Shirley’s home.

CHoW Line is now in Color via e-mail
Our CHoW Line newsletter is now available in a beautiful,
full-color PDF sent via e-mail that you can store on your
computer and print out if you would like a paper copy.
We will continue to mail a black-and-white printed copy to
your postal address, if you request it. Also, if you want to
receive both the e-mail color version AND snail mail
printed version, you may.
Many people are trying to cut down on their accumulated
paper stacks and to consolidate the storage of culinary
information digitally, so we are extremely pleased to be able
to offer this new option.
Send your choice for which version you want to receive.
Remember, you can always change your choice during the
year if you change your mind or if circumstances change.
Send your choice to Dianne Hennessy King: 703-281-5281,
e-mail Tuckking@aol.com or 10,000 Murnane Street,
Vienna, VA 22181.

Keep Those Refreshments Coming!
Please contact Dianne Hennessy King if you would like to
bring some food or drink for our September meeting.
This year we are forming a refreshment committee so that
the task of providing beverages and tastings for the nine
meetings can be easily shared and so that procedures of
coordinating volunteers can be simplified.
-- Can you be responsible for one month’s co-ordination?
-- Do you have ideas on new ways we can structure the task?
If you have ideas to share or an hour or two to volunteer
during the year, please contact Dianne Hennessy King:
(703-281-5281, e-mail tuckking@aol.com, or write 10,000
Murnane St., Vienna, VA 22181).
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Thanks,
Shirley!
Kari Barrett, left,
presented Shirley
Cherkasky a
certificate, a gift
and CHoW’s
fervent appreciation of Shirley’s
ten years as the
CHoW Line editor.

Photo by CiCi Williamson

1. Full color e-mail in PDF?
2. Black and white copy sent by U.S. mail?
3. Both?

Appreciation: Shirley Cherkasky is stepping down from

Elections:
These are our officers for 2006-07:
President: Kari Barrett (continuing)
Vice President: Laura Gilliam (continuing)
Treasurer: Katherine Livingston (continuing)
Recording Secretary: Claire Cassidy (continuing)
Membership Secretary: Felice Caspar
Director: Claudia Kousoulas (continuing)
Director: Dianne Hennessy King (continuing)

Whatsit!
“Whatsit” was brought by Ray LaSala. It was a piece of oil
can rolled into a cylinder with an added handle. No one
could identify it. Ray explained that it is used to gently
urge a soft dough to flatten -- not to roll it out. It comes from
Latin America.
“Culinary Chronicles” out of Ontario has just started a
new column on Whatsits, apparently inspired by our
newsletter and Whatsit effort. In May they illustrated an
Amish double rolling pin, much like the one we couldn’t
identify in our April meeting.

CHoW Line

Gadget Sale Profits CHoW
Kitchen Equipment Distribution:
For its information/demonstration
booth at the 2005 Smithsonian Folklife
Festival, CHoW collected and
displayed several hundred small
kitchen utensils. No museum wanted
the items, so they were distributed to
interested persons at this meeting by
lottery, with a request for donations,
which netted CHoW $129 in cash.
Attendees at the May Meeting
scooped up gadgets by the
bagful. Top photo: Zina
Musgrove makes a selection. Middle photo: Jack Guralnik
and Bryna Freyer look over the choices. Bottom photo:
Claudia Kousoulas and Ray LaSala discuss cast iron.
-- Photos by CiCi Williamson

Refreshments:
Ray La Sala brought his Spring Greens Soup (with nettles and
ramps) and also Rabbit Terrine, provided by Jamie Stachowski
of Restaurant Kolumbia.
Zina Pisarko brought Guacamole with tortilla chips plus an
assortment of peppers and tomatillos
Clara Raju provided Chiwada, an Indian snack.
Felice Caspar made Tabbouleh, using Kashi pilaf in the salad.
Amy Riolo prepared Atayef, Egyptian pancakes stuffed with
nuts with a simple syrup.
Please note the monthly request for donated refreshments that
pertain to the speaker’s topic.

Washington, D.C.
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Innovators and Innovations in the Last Forty Years:
The New American Cooking

Joan Nathan is the author of The New American Cooking,
winner of the 2006 James Beard Foundation Cookbook
Award in the category of Food of
the Americas and the 2006 IACP
Cookbook Award in the American
category. The subject of this
cookbook is innovators and
innovations in American cooking
in the last 40 years. Joan traveled
the U.S. talking with a wide
variety of cooks and others in
culinary businesses. As she
explained, she likes good recipes,
but she is even more interested in their stories.
Joan has identified 3 themes that explain changes in
American cooking patterns in the last 40 years.
—The “rise of multi-diversity.”
—Changes in the perception of food, finance, and
the status of chefs
—Organics and sustainable agriculture.
She dates the rise of multi-diversity to a change in
immigration laws in 1965, which opened the door to a
wider variety of peoples, who brought with them their food
habits and wants. This law change constituted, in effect,
an ‘emancipation proclamation’ for foodies. Today, about
50% of new immigrants are from Latin America, and the
other 50% mainly from Asia, the Middle East, and Africa.
Together these groups have introduced Americans to
many new foods and ways of cooking, plus new
restaurant experiences, so much so that younger cooks
have little hesitation to use combinations that their parents
never knew.

Left to right: Catherine Pressler,
Joan Nathan and Kay Nelson.

May 7 Program Features Joan Nathan

Many other changes occurred in, and after, 1965 including
the appearance of credit cards to “pay later” for restaurant
meals and international travel; the Civil Rights Act which
indirectly made African-American cooking more widely
available; the “rise of the chef “ into public prominence, led
by Julia Child; and in 1976, a change in the legal
categorization of ‘chef’ from blue collar to white collar
worker. In the later 1990s, the cable station called the Food
Network became increasingly popular. According to Joan,
“As of 1965, only about 1400 cookbooks had ever been
published in the U.S., but 3,369 since then have been
published. This doesn’t count community cookbooks.”
The 1960s also created an interest in “natural” living which
some met by focusing on organic foods and sustainable
agriculture. Interest grew rapidly, e.g., in Austin, Texas, in
1972 there were 25 food coops alone. It was at that time that
what became Whole Foods got its start. So did many other
“healthy food” organizations which have since become
institutionalized, and have sold to large corporations, e.g.,
tasty tofu products and Silk Soy. Joan proposes that upcoming shops that feature Latin and Korean foods will be the
next marketing success; she suspects that large grocery
retailers will die out unless they can learn to read the cultural
changes better than currently.
One problem Joan identified was the lack of pride immigrant
children feel in their parents’ foodways, and the rapidity
with which immigrant foodways change toward prepared
and ‘junk’ foods. She commented that “kids need repetition
to create memories and it is only if their parents are stable in
their offerings that kids will eventually remember, and say
when they eat a long-forgotten food ‘Oh! I taste Grandma!’”

Photos by CiCi Williamson
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Joan also mentioned recently introduced foods that have
been highly successful, such as sugar snap peas (1982),
broccolini, jicama and fennel. She ended with an interesting
question: without the Cuisinart, would hummus and pesto
be popular in the U.S.?
-- submitted by Claire Cassidy

CHoW Line

News of Our Members

Upcoming Events of Interest

The Art of Scottish-American Cooking,

“Feeding Desire: Design and the Tools of the
Table, 1500-2005”

New book by CHoW member Kay Shaw Nelson
While many of the ScottishAmerican achievements that have
contributed so much to our culture
have been well documented, no book
has chronicled the creative and
nutritious Scottish cookery that
evolved in the United States and
Canada. Examples like MacIntosh
apples, Campbell soup, graham
crackers, and Angus beef illuminate
the many culinary contributions of
Scottish-Americans of which most
are unaware.
Part history, part travelogue, part cookbook, The Art of
Scottish-American Cooking (August 2006, $21.00, Pelican
Publishing Company) contains over 200 recipes, including
mulligatawny, cheddar cheese pie, Aberdeen Angus
whisky steaks, salmon dip, split-pea soup, stovies, and
more.
Specializing in food and travel, Kay Shaw Nelson is a
nationally recognized writer/researcher of a variety of
current and historical subjects. The author of 19
cookbooks, she is also a newspaper columnist, culinary
historian and contributor to Washington Woman.

CHoW Members to Speak at
Food History Symposium
On April 20-21, 2007, The Peacock-Harper Culinary
History Committee will be offering a symposium, “From
Jamestown to Bristol: 400 Years of Cooking Up History in
Virginia.” www.culinarycollection.org. Several of the
speakers include Barbara Haber, John Egerton, and
ChoW’s own Nancy Carter Crump and CiCi Williamson.

Welcome, New Members!
Theresa McCulla and Brian Goldstein -- American
regional and ethnic foods, social history of food, cooking
techniques
Geri Hansen -- Rare culinary books; fighting hunger
worldwide
Rana Koll-Mandel -- Cookbooks and history of food and
utensils
Anne Parsons --Food—travel-writing
Wayne Scott

Washington, D.C.

On view May 5-October 29, 2006, in New York.
A journey through the evolution of Western dining from the
Renaissance to the present, Feeding Desire features objects
from Cooper-Hewitt’s world-class collections. The
exhibition will address the development of utensil forms,
innovations in production and materials, etiquette, and
flatware as social commentary. For more information, see:
www.ndm.si.edu/exhibitions
Cooper-Hewitt, National Design Museum, is located on
Museum Mile, at the corner of 91st Street and Fifth Avenue
in New York City. 2 East 91st Street, New York, NY 10128

Women Chefs and Restaurateurs (WCR)
is organizing a joint meeting for local food groups on
September 10, at Stratford University, 7777 Leesburg Pike,
#100, Falls Church, VA 22043 (just inside the Beltway from
Tysons Corner). Some of the organizations included are
AIWF, culinary schools and WCR. CiCi Williamson will be
attending as a representative from ChoW, which is holding
its September meeting at approximately the same time.

The Mid-Atlantic Popular Culture Association’s
annual meeting in Baltimore, October 27-29 will have “the
intersection of food and human experience” as a theme. For
information about the organization, see
www.wcenter.nec.edu/gazette/ or e-mail
foodandculture@gmail.com

The Winter 2006 issue of The Virginia Culinary
Thymes will be devoted to items about Jamestown,
Virginia, and the 400th anniversary
of the settling of America. The editor
is looking for material not just on
Jamestown and its problematic food
situation, but also treatment of food
and cooking in the history of
Virginia. CHoW members Dr. Jean
Robbins, editor Cynthia D. Bertelson,
and the Peacock-Harper Culinary
History Committee at Virginia Tech
in Blacksburg, invite submissions of papers by CHoW
members on those themes by December 1, 2006. Send
enquiries and articles to newsletter editor Cynthia D.
Bertelson, e-mail cbertel@usit.net.
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On the Bookshelf
Building Houses out of Chicken Legs.
Black Women, Food, and Power
by Psyche A. Williams-Forson
Chicken -- both the bird and
the food— has played multiple
roles in the lives of African
American women from the
slavery era to the present. It
has provided food and a
source of income for their
families, shaped a distinctive
culture, and helped women
define and exert themselves in
racist and hostile
environments.
Psyche A. Williams-Forson
examines the complexity of
black women’s legacies using
food as a form of cultural work. While acknowledging the
negative interpretations of black culture associated with
chicken imagery, Williams-Forson focuses her analysis on
the ways black women have forged their own selfdefinitions and relationships to the “gospel bird.”
Exploring material ranging from personal interviews to the
comedy of Chris Rock, from commercial advertisements to
the art of Kara Walker, and from cookbooks to literature,
Williams-Forson considers how black women arrive at
degrees of self-definition and self-reliance using certain
foods. She demonstrates how they defy conventional
representations of blackness and exercise influence through
food preparation and distribution.
Understanding these complex relationships clarifies how
present associations of blacks and chicken are rooted in a
past that is fraught with both racism and agency. The
traditions and practices of feminism, Williams-Forson
argues, are inherent in the foods women prepare and serve.
(Spring/Summer 2006, 336 pp., $55.00 cloth, ISBN 0-80783022-4; $19.95 paper ISBN 0-8078-5686-X, University of
North Carolina Press.)
For information on the new book see:
http://uncpress.unc.edu/books/T-7761.html
(From University of North Carolina Press)

Ralph Ayres’ Cookery Book
Jane Jakeman, editor.
Book note by Katherine Livingston
Ralph Ayres was the cook at
New College, Oxford, in the
18th century. Now the
Bodleian Library (also the
publisher of a compendium
entitled Oxford Food,
apparently out of print) has
issued a printed version of his
hand-written recipe book of
1721.
The text consists of facsimile
pages accompanied by
transcripts, and these are
augmented by botanical
illustrations and a glossary.
Ayres’s cuisine is characterized as “masculine, meaty,
strong on filling substances such as pastry and puddings,
and caters generally for those with a sweet tooth.” Butter
and cream loom large.
A reviewer in the Times Literary Supplement notes that “the
old college food was necessarily inward-looking and
childish, designed for a small band of diners with shared
tastes and outlook,” by contrast with Hannah Glasse’s Art
of Cookery of 1747, “which reached out to a new bourgeoisand female-public.” Bodleian Library, Oxford, UK. 96 pp.
Available from University of Chicago Press:
www.press.uchicago.edu/cgi-bin/hfs.cgi/00/170037.ctl
Cloth $30.00 ISBN 1-85124-075-6, Fall 2005

Renew Your Membership in
CHoW NOW!
The membership year runs from October 1 to September 30.
Annual dues are $20 for an individual, household, or
organization and $10 for a student for new or renewal
memberships. Individual and household members are
eligible to vote, hold office, and serve on committees.
Benefits include the newsletter CHoW Line, all meeting
notices, an annual report, and a membership list.
CHoW/DC publishes CHoW Line nine times each year, to
report on the organization’s activities, and to keep members
informed of meetings, related upcoming events,
publications, films, and other pertinent information.
Read more at www.chowdc.org.
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Louisiana’s Italians, Food, Recipes, and Folkways
by Nancy Tregre Wilson
Review (c) 2006 Claudia Kousoulas
Nancy Tregre Wilson has created a family
album with more recipes than pictures. She
began with her own family, writing down
stories cooking techniques and then
expanded to friends and friends of friends to
capture the homey and particular traditions
of Louisiana’s Italians.
In her introduction, she asks “what it means
to be Italian in a place other than Italy.” It is a
question fundamental to the character of
America and she answers through her
accumulation of anecdotes, recipes and
traditions.
Italian immigrants were drawn by Louisiana’s inexpensive
land that gave them a chance to establish themselves and
their families. They were industrious settlers who first
worked on plantations, then as fruit peddlers, who
sometimes eventually expanded into provisioning ships
and running groceries. Their work ethic and skills were
passed down, as were the traditions of daily life and
holiday celebrations.
And so what was private became public, particularly the
tradition of St. Joseph’s altars. These altars are homegrown
efforts of thanksgiving. One woman promises an altar every
year if her husband survives an illness, another gives
thanks for favors already granted. These informal votives
have real charm, assembled in the basement or front room,
built by the men while the women cook up their very best.
And Wilson’s writing has a similar, homegrown charm,
marking the small triumphs of neighbors. She recounts the
skill of one woman in recreating a treasured family
bedspread, stitch by stitch, and the surprise of one year
when the men stayed around to decorate the altar after
building it.
The altars are fantastic productions, in tiers of three or five
layers, draped with linens and stocked with wines,
desserts, savory dishes like gumbo, baked fish, lasagnas,
and pasta with Milanese sauce. Pride of place goes to St.
Joseph’s Bread, a yeast loaf shaped into wreaths, crosses,
crowns, and braids. The altars, marking a personal
thanksgiving, then become public. Notices are placed in
local papers inviting parishioners to come admire and eat,
and houses with altars are often marked with a sheaf of greens
or in the old days, a tethered donkey at the front door.

Washington, D.C.

Wilson’s family tradition includes making the
breads, cakes, cookies, and other dishes in a
wood-fueled mud oven and she devotes a
chapter to building and cooking techniques.
Her family was striving to get the taste of
Mama’s bread and combined their efforts in
the oven, whose building she documents with
photos and a list of materials and steps to
make your own. If only I had a bigger
backyard and a more cooperative husband!
Artichoke Bread is one of the recipes Wilson
recommends cooking in the oven. This bread
is a pizza with a top crust, stuffed with sliced
canned artichokes, chunks of mozzarella, and
grated parmesan. It works just fine in a gas
oven, but I can’t help wondering what special savor it
would take from a mud oven.
Along with chapters of homemade drinks and wines,
vegetables, pasta and savory sauces, and seafood and meat,
Wilson provides some particular local flavors like a tomato
sauce sweetened with applesauce and a dish of eggs in Red
Gravy.
The book includes plenty of cookies and sweets. Some
recipes are repeated, with the variations of each household,
their names and particulars reflecting the peculiarities and
traditions of each family. Sesame seed cookies, Biscotti di
Giuglemo, are Italian bakery classics that appear here in
five versions, all with a different name.
The sweets have classic Italian flavors, along with sesame
seeds, figs, almond, anise and wine. Wilson includes her
own recipe for Italian Wine Cookies, her husband’s favorite.
They are made from a firm dough, similar to a shortbread,
without leavening, flavored with wine, and spiked with a
Southern touch -- pecans.
A little bit Louisiana, and little bit Italian and all local,
Wilson’s stories and recipes are a generous record of a
special community. (Pelican Publishing Company, 2005
$15.95, paper, 160 pages.)

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.
An annual subscription to the newsletter is $10 for those
outside the Washington area, or for institutions,
organizations, or other interested groups. No other
membership benefits apply.

7

MEETING DAYS AND DIRECTIONS
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 Edgemoore) 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.
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CULINARY HISTORIANS

OF WASHINGTON, D.C.

CHoW/DC Membership Form
Contact Information and Interests
This data will be printed on the Membership Roster. Please print.
Name(s) _____________________________________________________________________
Street Address _______________________________________________________________
City, State Zip _______________________________________________________________
Work phone _________________________Home phone ____________________________
Cell phone __________________________ Fax ____________________________________
E-mail ______________________________________

Membership Categories (Membership Year: October 1– September 30):
Individual
($20) _______
Household
($20) _______
Organization
($20) _______
Student
($10) _______
Newsletter only
($10) _______
(Newsletter subscription is included in membership)

Wafer iron

Culinary Interests _________________________________________________________

CHoW Line
You may receive the newsletter, CHoW Line, by e-mail as a full-color pdf file, by U.S. mail in
black and white, or both ways. Please indicate your preference, which you may change
during the membership year.
[ ] E-mail [ ] U.S. mail

[ ] Both ways

Bring this form to a meeting with cash or a check made payable to CHoW/DC
or mail (checks only) to CHoW’s Treasurer:
Katherine Livingston, 1835 Phelps Place, NW #42, Washington, DC 20008.

