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:JPI?PIN PYE AND OTHER OLDE RECIPES

3 "In number of dlshes and changes ‘of" meat ‘the nobilitie
ijof England (whose cookes are for the most part misicall- headed
;?Frenchmen and strangexrs) doo most ‘exceed, " exclaimed William oy
 Harrison in his “Descrlptlon o England in Shakespeare s YGuth" :

*fﬁgrease and wanton flames, few early printed cookbooks have: sure
" vived,  Ia fact, some of the volumes ' reprlnted in this. series ;D
o were! photographed ‘from what appear’ to be unique copies, Such”
. truly rare antiquarian books have hitherto been available only :'
o to scholars’ willing and able to VlSlt llbrarles thousands of .

mlles from hearth and home.;;g  L Rk RIS

Consequently, 1t is welcome news that Walter J. Johnson has
seen fit to include four attractlvely bound Elizabethan cookbaoks
(hard cover) and-a 16th-century treatisge on carving (soft-cover)
in his reprlnt serles entitled "The Engllsh Experlence. R

SR 'a'f'ai-v‘c

(58),. publlshed in 1501 by an’ author who identifiés himself as
~AW.. Our appetites. are whetted ‘at the beglnnlng of “this: damnty
-;g.-j'volume-n early cookbooks were often pncket size so.that. they

. could easlly be slipped 1nto the cook's:apron ~-w1th a; llSt of

ile_reprlnts Published :1":”

'Because they were daliy subjected to the perlls of spxttxng ey

The earllest cookbook of ‘the group.is:"A Book of Cookrye",;j_&h ngf'””




For dlnner, A‘W. suggests a5f1rst course of "Potage or
L 'stewed broth, .boiled or stewed meat, ~chickins ‘and bacon; pow=
. dred [salted] beefe; gooce and pigge pyes, rosted beefe and
veale, and custard,' These dishes are to be followed by a .
. second course of "rosted lamb and . capons, chicklns, pehennes,

© . and bakte y hlson tart " e

In fair waathar, after he two main qurses of the mldday
meal, wealthy Ellzabethans were in: the hablt of ‘retiring to an
outdoor gazebo where they could feas es and palates on -
- "banqueting conceits.._ For th’s_grandpfina to the meal, cooks
- often molded. colored marz1pan nto diminutis 1andscapes cr '

:_qfscenes deplctlng* ls e

: To Make a; Dish of Snow

Take a pcttle [two quarts] of sweet thlck Cream,'
,fp“and the whlte of eight Eggs, and beate" them altagether
:;gfjﬂw1thﬁa_3poone, ‘then put them into your Creme with a IR S
© . dish -ull of_Rosewater, and _]dlsh ull of Sugar w1tha11*'fgffﬁfz

semary & flil your plaﬁter therw1th -
7 -Cast some w1thall and so serve

rrell’ -‘A NEW Booke of Cookefle“ ($7)
'Iake their weight in Sugar, and sticke a
plece_of_them, and put in pieces or whole

_ ‘nk1e_Rdséwater on them before you close your
1id. serv them in,' sjﬁ.nu e e

) _iEllzabethen rec1pes may be axplaxned as a passing cullnary bow':""
:=;;to the Tudor_rose), the flavorlngs added to Amerlcan apple pie N




closely resemble those mentioned in Murrell's recipe. The
gimilarity is not merely coincidental: Elizabethan cookbooks

and culinary traditions were transmltted to the new world by
the early colonists.

S

In fact, the recipes for open-hearth. cookery done at-the
‘reconstructed Plimoth Plantation are all taken £rom ‘the 1615
edition of Gervase Markham's ''The English Hus-wife'l ($25);.

one of the most comprehensive manuals of the period. .LikEﬁall R

of the early recipes, Markham's provide no precise measurements,
assuming considerable expertise on the part of the cook., He
says that "she must have a quicke eye, a curious nose, a per-
fect taste and a ready care (she must ot be butter fingered
sweet-~ toothed s mox- falnt heavted).., ' : :

L Yet, although Mﬂrkham advlses,that the good houseWLfe s
o Vtable should be ”esteemed for the familiar acquaintance. shee :
3 : sion . 'Fher owne yerdf[rath'rﬂthan]Tfor g
3 rom other Count 1e3'ﬁ4~f

" his selection of recipes forisUCh

"775;7c00king on: Engllsh cuisine,

o Slnce a; multltude of tasks iell w1th1n the hcusewife s do- :
'z“maln, Books like Markham's and Thomas Dawson's: 1596 edition of
"The Good Huswifes Jewell" ($14) contain sections: on Yhouse-
hold physicke," gardening, preserving, distilling, dalrylng
and candy maklng. On the other hand, "The Book:of Kervynge'
($8), published in 1508 dlctated that all carv1ng was to be

done by men, . . .

All five reprints w111 shortly be in stock at Qulnlon
Books, 541 Hudson Street, and at the Corner Book Shop, 102
Fourth Avenue, They may also be ordered by mail from Walter
J. Johnsen Inc., 355 Chestnut: Street, Norwood, N.J. 17648, .
Prices include postage and handlmng.

Reprinted from The New_ York Tlmes,‘Wednesday, February 14,
1979, with the permission of the author, Lorna J. Sass,

Sededededesek

"jﬁ"quelchechoses" reveals the ever—pre3ent__nf1uenc””o French S




FOODWAYS. GROUP- LECTURE SERIES s

. Mary Douglas, distlng"ished~a thropologist thh the Russell
.-Sage Foundation, addressed the Foodways Grou of the_Uhlversity
. : the work of
: _ - {She;then diSnfa_
:cussed the concept of 1ntwicacy measur: and the nature of logi-
' : : iHer_three measures : of intri-:g;;

_ve-an ~quan_itativea; e S

aesthetxa (refers to sensory. qualitles of food)]_ '
metaphysical (rules referring back to another L
””'cultural system, ‘e, g., rellgion) ALY

Some of her hypotheses for determlning component structure )1 ,‘

 were that intricacy varies according to social cues and that
-_'1ntricacy varies With the predictability of the attendance
']list. The talk Was followe& by the usual spirited exchange of

o Why ought meat to be only ‘half cooked?
~ 'Because what 15 done cannot be helped.

write-a~1etter,on an empty stomach?
: 'etter tc wrlte the letter on paper.“




% " COURSES

. PHILADELPHIA ART ALLIANCE, 251 South 18th Stxeet, Philadelphia,

. _PA.  Elisabeth Rozin will teach "The Culinary Enterprise: The
. Nature and Meaning of Cuisine." Thursdays, 1:30-3:00, April 5,
12, 26 and May 3, 10, 17.

 UNIVERSITY OF CALIFORNIA - RIVERSIDE. Department of Anthropology.
~ E.N. Anﬂgrsonais currently teaching '"Nutritional Anthropology."

~ CALIFORNTA STATE DOMINGUEZ HILLS EXTENSTON. Winter 1979.
 UNLVERSITY OF CALIFORNIA - IRVINE. Spring Quarter 197%. - .
CALIFORNIA STATE - [O0S-ANGELES. Spring Quarter 1979. .

. Department Scienc ach "Food

- CURRENT REGEARCH

WYOMING RESEARCH PROJECT

Guy L. Peterson, Advertising Manager of the Council on
Abandoned Military Posts - U.S.A., is presently involved in
research into methods of food preservation utilized by early .
settlers on the Great Plaina, especially in Wyoming. The
project is linked to studies for the Wyoming Historical Society
and the University of Wyoming, and. the topic is especially per-
tinent in Wyoming because of the great distances involved in .
obtaining and transporting food and equipment. Peterxson is
Looking for ‘information which will answer the questions: How

. did people préserve their food one hundred years ago? - What
.role did drying play? How much did they depend on ilce?" What,

: if§ .




"“y current1Y working on an oral history project which will be

methods other than salting and”drying were used? Anyone with
information to contribute or questions may contact:

__Guy L. Peterson

Advert131ng Manager

Council on Abandoned Mllltary Posts - U,S.A.
- 1601 N. College, #136

f;~Ft Colllns' Co1crado ‘8

"’HeHistory, The Unlver31ty of North Car lina at Chapel Hili. i:'

developed in large. part from life history interviews in the
Carolind Piedmont. - An important topic in the project is the o
changing nature of foodways and food events in the years from
1900 _to 1940, and the reflection in the foodways of changes

©oim the region s scc131 history. Readers Who are dealing with '

#Allen Tullo: o

1 50 21 0% :EHlstory Program

epax tm -_Qf History RS

_ﬁ,;ﬂThe University. of North Carolina

. at Chapel Hill, S

.. 406 Hamilton Hall 070 A
Vf,jchapel H111 NC 27514

CHILDREN AND MEALTTME

(Abstract of a study by Heather Harr-Mazer)

:- A group of chlldren ages three and four were observed 1n a -
classroom settlng at a Phlladelphia daycare center in order to e




_'explore how children structure the experlence of hav1ng a meal,

eld cbservations of thls group of silghtly developmentally

_.ffdelayed children and. their adule. caretakers ellclted the patterns
:*;,;descrlbed belcw., T

: 'fff 1) Seatlng ‘patterns have been Sald tor play an 1mportant role

. -at meals as well -as in other settings, ' It was: found that these

- children exhibited. more:- flexible. seatlng patterns ‘than the adults%é

. across. sessions. - In any . given session,. hOWever, ‘the: chlldren ‘s
seating patterns structured their social 1nteract10ns suggestlng

_ﬁ_‘that prOXemics play an important role in communlcatlon even at
*f;jjan early age. L

i 2) For the children and the adults in thls settlng, mealtamc
S was found to encompass a patterned set 6f activities. Mealtime .
{u-act1v1ties fell into the following categories; passing out uten-

' 1513113, praylng, eating, returnlng utensils, free play, and’ going:
. to the. bathroom*ijAmong the: chlldren, ‘mealtime activitles other . . .
' *};jthan eatingﬂ"er found?to be ‘quite. 1mportant perhaps overshadownng?ﬁ? o

%py an 1mp0rtant p031t10n 1n t
d th -lu chtlme experlence :

1 ren'relied on'’ phys1ca1 “tl*
Vi ‘to: frame the beginning of
"earance of food did not seem
dlng of“the beg1nn1nv of: lunrh--~=

_._:_';;'_3Int:.g_.x_.est:mgly..E th
,cru01a1 to thewc- - |

5) The eating behav1or these’chlldren generally conformea
to adult notions’ of proper eatlng'hablts ‘The children's ‘behavior
suggests that -young children ‘are capable: of récognizing ‘and ves-.
ponding to- social ‘and’ contextual cues*concernlng eating hablts
The depiction of the child as a prim"tlve" eater may only be
applicable to the ;e”zfyouh ST : :

: 6) "Dawdling" was fcun_: o be pr sent durlng the eatzng S
'phase of the meal. ‘Dawdling behavior may be related to & ten&encvf?f=

to: crganlze ‘the pace of eatln' mainly at an’ 1ndiv1dua1 rathpr (R
.than -at ‘a ‘so¢ial, level. The daycare center chlldren usually '
=*_.approached the pace of eating lndlv1dua11y




s 7) The chlldren generally followed a course order 1mposed
_o“by the  adults. ~However, one component of ‘the edibles left unde-
o fined by adults. was. placed in a course order by thechildren in
" accordance with' the overall prlnclples governlng the structure A
of courses . 0 _ e i

tion between children
-he meal became subject . -
tendency to test and tof;

'"7;that occur 1n thé“rules

?:Colorado Mﬁdical Centerignenver-c;ffj SRR D

nois: ' ¥ : G
””'f preschool chxldren s food preference g

S _ - Ithaca{ NY‘T;.WT;T.”o |
. .$100,000 for studies of consumption patterns and nutritional
g,filntake of:Puerto Rlcan famllies,_._._ o i

:fonlversitY.of Florlda, Gaxnesv111e';J"'v

. $190,000 to investigate the: nutritionai status. and food intake ﬁ;f
RN patterns among. adolescents and elderly from 1ow~incom£ house- T
"f,;;holds.,__.u,-_ LT e P

nts in low~incom _preschool;fafjo




Texas ASM University, College Statiom:
§55,000 for research on what in luences food selection by the

elderly. __a

| jVu:gim.a Polytechnic Institute and State Unlver31ty, Blacksburg.
,ﬁ;$50 000 for studles of 1nfant obesity.:_ w0 e

ey vania State Universlt" Univer51t' Park'?“f*-'”
: he impact of nutrition knowledge on

”tﬁuarketin”_Science'Instltute- Cambridie Massachusetts, coop-

"tftffﬁerative with Community Nutrition Institute Washingtonl_ﬂ C.3

r,iLPicayune, 1901

investigation of actors in

encing peOple )

" CREOLE COOK BdOK. |

. As
nd_tigq_ *ﬁare fast dlsappearing
a new colored woman! as well

as a new white." It was ‘assumed by theqeditors ‘that younger
black women born after. the emancipatlon wére not interested

in the ante~bellum patterns of service and: cookery for their
former mistresses, To enable the mistress of the house to-
continue serving the customary ~shes, the Picayune colleeted
these recipes from the remainxng household: ‘cooks. While this
reprinted edition undoubtedly is addressed to the contemporary
cooking enthusiast, ‘the foodways researcher ‘also will £ind it

a valuable source of historical and ethnographic 1nformation.




The layout of the book’ follows conventlon in that after e
some laudatory 1ntroductory notes, the chapters generally follow S
the order of service. FEach chapter s foods ‘and processes are oo
introduced, Depending on the importance of the foods in’the ', .
diet, the introductions: varyﬁln*eiaboration. For example, thei' e
empha81s glven to. the dlscus 3 Cafe NOlr demonstrates the
- : LIt begins with
':J nd nstructs that ‘they are not" to
‘e the is to be made, "because

= ,themselves a_-
"afments at th h

- insure comprehen31on. This reviewer was successful in hlS at--f-”
tempts to reproduce the dishes; some 1nvent1veness ‘may be.
required in following the recipes. On acc331on, an. 1ngred1ent

- not llsted at the outset appears 1n_the text. Also, the order

'thorcughly, beating t111
& = 1 over the boiling milk,. P

"utlrrlng Well7;f _ar'ughly,blended ‘add the: whltes_;

of the eggs, beatenfto a stiff froth, and the 11quor,_

rand serve hot.,: This egg-nogg. is. also served cold by

the Creoles at New Year's: receptlons. ‘At the famous.

Christmas and New Year Reveillons it is served hot, . .. .

The quuor may or may not be added accordlng to taste.]glf,n




S T;For the.ethnographer, ‘the dehSést lnformatlon w111 be
--;;:found in the final chapters. Chapter 48 ‘contains explanations
ool French culxnary terms, table setting and serv1ce, detailed .
'*_f;descri"lons of the foods appropriate. to the day's. meals, left~
o valld cookery, and two full pages of. kitchen hlnts.._
L r 49 c1a331fles seasonal foods according to’ ‘the month in
S which they;are avazlable in the New Orleans markets.f,..; e

he 1ndex is alphabetlcally arranged under larger cateu

oin It is sufficiently sensible for the cook's use; . the

‘ga rronomic classxflcatlons will be of some 1nterest to. the food—.
Sways. researcher'“ muffins are llsted under breakfast cakes, '
}puddmngs are . dlfferentlated from crﬁam custards. “_:

T he end thlS cookbook presents a remarkably complete _
*L_[}corpus of the. artlstlc endeavors of the blatk cook,. The. editors .

- recognize throughout that the ante-bellum 11festy1e is endin ng . o
.. with the disappearanceiof thelr cooks and street: vendors.; The ;]ﬁ 1'

 NUTRITION AND ANTHROPOLOGY IN ACTLON. Thomas K. Fitzgerald, ed.
-~ Assen, The. Netherlands: - vancorcum and Company, 1976 155 pp.~:u_.-'
_., :(Stud1es 1n Developlng COURLrleS ggrles) S R ] e

- Nutrltlonal Anthr0pology has galned recognltlon in recent years
._as ‘a neW'subJect and-as a. domaln for: 1nterdlsc1p11nary study, - There
- has been substantial interest in examining people’s food habits

. over the. past several centuries, but it is only since. the 1930's-
o that dcademia - has witnessed the development of Vapplied nutritional
e anthropology” defined as the study of '"the interrelationship be< .

' “5(Freedman, P “1) U Nutrition and Anthropology -in Action is a‘
“collection of twelva essays that deal. emclu31ve1y with the sub—:fhw

o theory, method,: and: ethnooraphlc appllcatlon - The essays
:ﬂf[vary in quallty and discuss a ‘wide range of topies and: 1ssues
_glncludlng a: hlstory ‘of ‘the f1eld g &evelopment (Preedman),

: :'ﬁorjlnterdlsc1p11nary approaches {Cattle),
jues : fleldworkflmpllcat1ons
studies of ‘applied work

~tween diet and culture ‘and ‘their. mutual influence upon one another i o s

*fﬁject of applled ‘nutritional anthropology. It includes- sectlonsf~_';-"

field~ _3;53.-. e




" sense, ‘his goal is to educate the population to the realities .

mental: agencies; sdclal servxcevagenc1es,
‘tutiong to. evaluate the_nutrltional status oft
'the world T R

- Nutrltlon and Anthropclogy . Action advo ?S an interdls-:;_
'c1p11nary approachﬁt"f'“é ssues requiri ”*“ 'ise in dlversej“

-'.';'.:'_3_'ma;::.-kef:ing,r'."':f _to new foo& consumers.

In a broad

- and. 1mpllcat10ns of these changes._ These case studies; - comblnedf'

 f_though the -are"'
- This reviewer wou :
- tolthese frequent ¥

with the bibliographies following each essay, acknowledge the
-;exten31veness*cf the fleid _ S : RN

" the book does;3
-underlle the
nthropology
_dlscussions by
Pe se three essays.
ma : : _cceptance'”n u derstandlng of ‘theiy
recom endations by ‘the cultures in which they work.)
- pologist dete hen’ ‘applied work
How_does the_'

:  qﬁest"nJJare“no-¢ea311y ansWered
f concern for anyone who works in ‘applied study.
like to have Seen substantive attention pald

_ y.neglected questmons.a With case studies in '
.- hand, this would ‘have been. an - excellent opportunlty for the editor
._q“to con31der dlscu531ng them._ It 1s 1ron1c that Dorothy Cattle




~ (p. 35) calls for an end to "pnutritional particularism" in a

book that exemplifies the problem -~ that nutritional studies have
tended to be study-specific and of little value to’the larger
discipline.

When presenting a body of material of a relatively new subject,
it is hoped that an editor develops a theme or style of presenta-
tion that demonstrates the parameters of the new work, an histo-
rical context, and a purview of the theories, methods, and pro-
blems that are its foundation, including critical analysis of the
major issues foremost in the collected essays. Only with such
thoroughness can we assess the importance of the work of nutritional
anthropologists. Nutrition and Anthropology in Action is impor-

tant in bringing together evidence of a subject. Unfortunately,
it does not illuminate or synthesize the multiple ethical, theo-
retical, and ethnographic issues which accompany this emerging
field.

Sarah Tenby Owens
~ University of Pennsylvania

.Hﬂ;;WE&higﬁﬁf&édﬂii&é;fhé §ﬁﬁ§ﬂ }+ £g]f_;JQ;*;Q

 Because it rises in the yeast and sets in the vest.

FfedekF

PUBLICATIONS OF INTEREST

Good/News/Letter is a new flier published by Larchmont Comm-
unications, Inc., devoted to health and nutrition. Mail or
deliver information to:

Larchmont Books

95 Madison Ave.,

New York, NY 10016




- JOURNAL

Nutrition Bulletin

(Ed) Elizabeth Morse
The British Nutrition Foundation
15 Belgrave Square, London SWIxX8PS

CNI Weekly Report

Commumity Nutyition Instltute

1146 19th Street MW =~ . o oo
Washington, C.C. .2Q036H- _

- "The Changing American Diet'' -~
Published by Nutritlon Actlon
1755 South Street W i
Washlngton, D C.; 20009

Ploneer Amerlca sometlmes publxshes notes and artxcles on
foodways, such as Howard W. Marshall's "What Price Grits?"

BOOKS

':.From Llnda Dé&ﬁ'i "I would like to call your. attention to a

_jfﬁivery useful Tittle. book oty foodways, the kitchen, and crockery,
" based on systematic questlonnalre research elaborated by pro-
- fessional folklorists ‘and answered by lay correspondents, Un-

'7{ffortunate1y

I t ig in Hungarlan" Judlt Morvay and Maria Kresz,
%;;Taplalkozas, ‘konhha, kamra, cserepedanyek (Consumption, Kitchen,

. Pantry, Crockery), Neprajzi Kozlemeneek, Volume XX. Budapest,

1976, The First part (pp.9-24) descrmbes the questionnaire;

: ff Tthe second ‘contains eleven detailed and illustrated descriptions
'fﬁ;(pp 25 -238) ‘aﬁh_-.m,-__,., i

'[fWhat's Cookln ? The Humor of
- and "Eaters" -

. ancentennlaluPress

1107 ‘Montgomery Avenue :

' Fort Washlngton, PA 19034

Food, Cooking, Cooks, Gourmets

14




BIBLIOGRAPHY OF THESES

SR The following Master & - theses feature or include toplcs

';Jrelevant to the study of foodways- S . A |

u__aBlggar, Mary Tone § R

' "The Journal of Rlchard Weston (1836) An Example of Foreign ]

-'jﬁ_ﬂjTravel Titerature as Source Material in Folklife Studles.__ o
'-Tff(M,A, 1974 Coopexstown Graduate Program) 2549.- B R

'”;*Bronner, ‘Simon ' '

o7 Uapplication. of Field Work Technlques to the Study of Blue51nger
' “aEugeme Powell of Greenville, Mississippi." == R
"“F;-(M A. 1977 COOPerstown Graduate Program) 627p.

'fjff”Bullard Albert C._' _ i
A Survey pf the Rural Dlet of Otsego County 1n ‘the Horse and ,;_;
' v._}j(M A, 1968 Cooperstown_craduate Program) 13lp,i; __  _: ;1;

ad: anm eadmaklng i ! 188(
1972 Cooperstown Graduate Program)_ 137p.

b 'The HOP Culture.'-.'.,. s W
"f(M AL 1971 Cooperstown Graduate Program) 114p. _

';f Henning, Darrell A. : T
. !"The Origins and Hlstory of the Maple Products lndustry. :
S (M A. 1966 Cocperstown Graduate Program) 1 7p,_ .

| -;,Lynch ‘Edmund E.
“tpishing on Otsego Lake. o
"(M.A. 1966 Cooperstcwn Gra&uate Program) 126p

7fParsons, Gerald E. - '
"roward.a Bidgraphy: of Floyd Salxsbury¢ g i
GM.A.:IQ?& CooperstGWn Graduate Program) 629p. ;-~

2 :Rlvard ?aul E. e R ORI PR R : :
co "he Icehouse and. Refrlgeratlen in Rural Amerlca.
'33(M AL 1968 Cooperqtown Graduate Program) 1469.,-

r.~; *Th1s 118t was kindly prOV1ded by Slmon Bronner, Indlana Uni“:ﬁ:fﬁ
'-'ver31ty Folklore Instltuteg Bloomlngton,i._.-n, _ RS




| :"‘GU'Méo- _ THE MYSTERIES OF CREOLE"':AND“ CAJUN COOKWG

_;5f26 15 mlnutes,;;colgr : -
- Producers:  Stephen. Duplantle' and Marc Porter'-ﬂ~ '
~ Sound: ' Thomas Robb L

.~ Rental:
Y re_.cei_p_t.

B proj -5 sup g :
'r;yEndowment for: the Arts, and is copyrighted by The Center for
“Gulf South_Hlstoryian Culture, Inc.l For further information,
_fcontact- - " - e Sl

C im, S& Pearl'“trect, New York

1 ”esent on Wednesday' May 16 at 12: 30 pems: 3

ir Amy Hatrak_on "Eighteenth entury Herbs' Thezr His-'
Lore and Use.'" The i ¢ ' :




: "'EMPRA

The Economle and Medicinal Plants Research Associatlon has
. been ‘established to promote research, development ‘and the ex~.
: ;.change of information on the economic and medicinal utilization
- “of plant resources. An interdisciplinary group including repre-
L o sentatives from bilology, chemistry, ethnobotany, pharmacognosy,
;*anthropology, horticulture, medicine and othexr specialties have
__“'taken the first steps to co-ordinate interest in a subgect of
-:?grOW1ng ‘academic and practical 1mportance._.- : SE

B The Association has as its main objectives the estab~
_h}11shment of a centre to house a comprehensive reference collec-
. “‘tion of living and preserved plant material; to make such
" material avallable to research, development, commercial and
_Lftechnical organisations;: to develop and maintain a seed collec-
. tion of species of relevance; to'collect, collate and dissem-
) inate bibliographical and other data on the subject; to hold
 regular meetings and conferences, and to promote research and
':publicatlon. S

.-5_ The Inaugural Semlnar will be held April 3 end 4, 1979,
{y¢at the University Botanic Garden, Gambridge.,,The topic is
_ "Problems and potential of plant resource utlllzatlonfﬁand S

presented there 1ne1ude-h

= thof ethnopharmacology : L FO
RN W W._Coﬁpen (Tr0p1ca1 Products Institute) - Steroids' o
- From plants to- pills - the changlng picture, : L

R.D. Coker (T P. I ) - Aflatoxin-; Past, present and future
J.G. Bruhn (S M.R. ) - Health hazards of herbal medication

S. M.‘Walters (Cambrldge) - ConServatlon problems of wild plant

C.G. Jarman (T P I )-— Are Jute and Slsal meetlng the challenge
from synthetic f£ibres? .. e

M. Gulry (Portsmouth Polytechnic).~ Seaweed polysaccharldes of
economic importance e T

E. A. Morris (BushBoake Allen) - Turpentlne for synthetic
fragrance- a commerc1a1 appraisal

Bruhn Swedlsh Medical Research Counctlj;?[ihe”éeépeﬁanﬁhfblefiff7ff5




C. Gorlnsky (Medical College/St. Barts,) - Ethnoblology. the . |
old syntheSLS SR

. "
B. S Henry (Overseal Foods Ltd ) - Potent1a1 of plant material
as:- a source of food colour S e :

ckground to exploitation o
of plant.resources- thh partlcula “reference to spices and L
culinary herbs - st . - . '

P. Greenhalgh (T P I )~- Economlc'”m

Fcr further luformatlon contact~'

e A [ SECRETARIAT;QfEZf”"'
Grange Gardens
Cambridge CB3 9AT

7"PENNSBUR¥ MANOR

The fourteenth annual seminar’ sponsored by Pennsburyh
‘,,;;gmanor and the Pennsylvanla Historic and Museum Commission
- will take place Friday, May 18 ‘and Saturday, May 19,1979
. at the Pennsbury Restoration at Bristol, Pennsylvania. :
=_ngThe subject this year is. Colonial Tastes: : ERarly Amerlcan
.. Food and Kitchens. ‘Some of the 'speakers, will bes. .
o Jays Anderson, Lorna;Sass, “Terry Sharrer, Janet TheoPhano,qw
W lllam_Weaver, Virginia Westbrook, and: Don: Yoder. -
Three different traditional meals will be cooked:
Coodn g te's three large colonial kitchens. These
-;','-workshops'ln openealrfcooklng will be led by Dorothea:
© .. GConnelly, Winnie Brindel, and Westbrook and Anderson.
. There will. be ¢ eries’ of documentary f£ilms on foodways
' a'fin addition to ‘the panel: discussions. Enrollment space.
: ﬁggls 11m1ted 80 please send in your money soon.
_  For further information, please contact:
_ _';Mr Robert Sleber, Pennsylvanla ‘Historic and Museum 5
*“.:Commzssxon, P.0. Box #1026, Harrisburg, PA 171290, (717)—
787-7522 or Mrs. Nancy Kolb ‘Pennsbury Manor, Mbrrlsville 9,
PA 19067, (215) 946 0400 o lmiiann




. SCHEDULE FOR THE FOODWAYS GROUP IN PHILADELPHIA

Mafch”28-: Dr: Sol Katz - "The Evolutlonary Impllcations of
Malze Processxng"‘ : , _

Aprll'll: Leslie Prosterman = "The*Kosher Caterer=a§*0ultural
Mediator" . | . T LT

April 25: Anna Calabresi - "Food Habits'on.aantéiiéﬁ F3fm"

SLALALIAMAANE LIRS

What relation 'is a loaf of bread to a locomotlve?
The mother. Bread is a necessity, a locomotive is an invention,
and "Necessity is the mother of invention.™

R T AN

.NQTESQANDfQﬁERiES’5

"“7fr' _LGLDw0RK RESGJRCES

s Slmon Bronner h 4 dﬁﬁlgﬁﬁﬁ a questionnaire on edible wild
':xgiants.for,the Archive of New Vork State Folklife. ' Its dim
is fo facilitate documentation and ildentification of the gath~
ering process of wild plants through interviews (using tapes
and questionnaire) with tradition bearers. The six page

questionnaire, which was used in Otsego County, provides a
checklist of important points, such as identification, gathering
methods, preparation mathods, and uses of plants, as well as
questions on the history of the tradition., It is available
through the New York State Folklife Archive.

COMMITTEE ON NUTRITIONAL ANTHEOPOLOCY

Sheila Cosminsky has been elected to the sub-committee on
Lialson and Policy of the Committee on Nutritional Anthropology,
a sub~group of the Society of Medical Anthropology.
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 MATERIAL CULTURE

STEARNS COUNTY . HISTORICAL SOCIETY

The Stearns County Hlstorlcal Soc1ety, St. Cloud, Minne-
sota, is a researchnoriented ‘organization which operates as a
research facility. . Their holdlngs include over 1300 taped
interviews with county res1dents ‘as well as many written inter-~
views from the WPA days, general information on Stearns County
and other communities, and phot g;aphs.- The Socleﬁy plans Eo
publish a cookbook which Wlll contain many of the "survival
recipes: cf county-settlers' Anyone w1shing 1nformation may
contact' ':Ta:.- i : o

'ffffCookie'CutterﬁCollectorvs Club;,.
53426 27th Street, NW .. o
Washmngton, D C 20015

B FOOD AND GOVERNMENT

_ssue”of The Dlgest w111 focus on governmental resources

ocal, state_and federal levels about funding, libraries,
: ‘-,3research and educatlon programs, Please send

c/'ﬁThe Department of Folklore and Folklife
ogan Hall 415 CN

niversity of Pennsylvania

hiladelphia, Pennsylvania 19104

The rlddles in thls.issu o) ﬁé@ﬁigéétWWéré taken”from Darwin
A. Hindman' 51800 Rlddles, En1gmas,=and Conundrums.- §eW_YQrk
DOVEI‘ Press nwion S S Lo o

eld of food studies.  We are requesting pertinent informa:::




 SUBSCRIPTION POLICY

Due to the increased cost of publication and in order to simplify
record keeping, we are revising our subscription rates and policy.
Subscriptions will cover one publication year. B
Thus: $3.00 entitles you to Volume 1 (1977-1978), issues 1, 2, 3
_ $5.00 entitles you to Volume II (1978-1979), issues 1, 2, 3
- Foreign subscriptions will cost an additional $3.00 for
postage or $2.00 at printed meter rates. T

Please renew your subscription at this time. All subscriptions begin
with the first issue of each year. Back issues are available,
Concurrently we hope you will keep us informed about your own work.
If you have not filled out a questionnaire, please do so. Each year
we will update the Directory to include new and more complete infor-
mation on subscribers,

Bibliographic Supplement: The size and cost of printing the biblio-
graphic supplement unfortunately precludes our offering it as part of .
the - regular issue, However, it will be available to subscribers N
at a reduced cost of $2.50 and to non-subscribers-:at a cost of §4.00, .

 Contributors: George Boeck: Simon Bromner; Linda Degh;

- Heather Marr-Mazer; Sarah Tenby Owens; Lorna Sass.

WithfSpécial”EhéﬁkSJﬁdfﬁéhnethfééidgféin for his unfailing patience
‘whenever The'DigeSQ;Staff;hasTtaken.over his office and typewriter,

All subscription requests, information, articles should be addressed to: k
The Digest . . -
¢/o Department of Folklore and Folklife
Logan Hall 415 CN -
University of Pennsylvania
Philadelphia, Pennsylvania 19104

The Digest is published'under the auspices of the American Folklore
Society. All views expressed ave those of the authors,

Copyright « 1978.by the American Folklore Society
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. What most resembles the 'haif_; of a cheese?
_ The other half. | o
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'_ fHome Address_ L PR City

-f -fWork.Address . ' 01ty

”'Name

'fiastj ; ;1;-;i . ” ,_  (Flrst)

_"State

Zip Code L Telephgne PR N

” _{;State TFT .T, Zzip Code . Telephone

”_'quitlon' L NS

""Areés of;Current'Research Related to Food:

?ublicatidﬁs:Rela;ed_to_the Studyjqf-qud:

.ated behavzor which you have
: cate where, when, and by whom the-
Please enclase caurse descriptlons, syllabi

'Hcourse was taughtf'
and bibliographle

Courses concernlng_ _H”nd foodwrelated behavior expected to be
taught in the future; please give specific dates and indicate -

where,. when, and by whom the course will be taught. Pleasge
enclose course descrlptmons, syllabl and bibliographies, if
possxble.-_ SR 1 e ARk : .

N

L2l




‘ arganizatlons related to or involved in the study of: any aspectjf_
'of food N : _ S

'Please prov1de names and addresses of others who might be inter-” ff*:-
ested in recemvxng thls newsletter. :“_

in a directory?

'-__t?lease attach any addltional material)

%g 00 enclosed for 1 year subscriptwn

'. ,iwhe Interdisciplinary Scudy of Food
e n‘ Folklifeig._ o o

{?F;f_@am 415 chan Hall CN
'”fdfﬁhlladelphla, ?a.“_“-




