
Out and About,
January, 2010

Upcoming meetings:

Culinary Historians of Chicago:
January 16: The Pleasure of Pasta with John Coletta and Nancy Ryan.

Find Culinary Historians of Chicago on Twitter as CulinaryHistory and on Facebook at
http://www.facebook.com/home.php#/group.php?gid=84660115589&ref=ts

Chicago Foodways Roundtable:
January 17:  “Food in the Atomic Age” at the Lake County Discovery Museum.

Greater Midwest Foodways Alliance:
www.GreaterMidwestFoodways.com,  Twitter: MidwestFoodways,  Facebook

WBEZ’s Chicago Amplified partners with Culinary Historians by recording our programs and
making them available for broadcast on demand at their website or downloadable to an iPod.  Our
most recent programs:

Pumpkins and Squashes: Evolution in an American Family’s Folk Food with Aggie
Nehmzow
http://www.chicagopublicradio.org/Content.aspx?audioID=38333

Chicago’s Second Greatest Fire: Union Stock Yards Fire of 1934 with Jeff Stern
 http://www.chicagopublicradio.org/Content.aspx?audioID=38878

Culinary Historians of Ann Arbor

Sunday, January 17, 2009, 4:00 - 6:00pm, Ann Arbor Senior Center, 1320 Baldwin Ave., Ann
Arbor.  Jules Van Dyck-Dobos, Chef-Owner of Le Dog, Ann Arbor

83rd Annual Raccoon Dinner in memory of Tom McNulty, January 30th, with the
bar opening at 4 PM. Raccoon dining to commence at 5 PM. Of course for the less
adventuress, they do provide a mainstream meat to allow the whole family to dine
together. Wild and wacky raffles abound with 5 pound Summer sausage highly prized!

American Legion Post No 196
333 N Lapham Peak Rd,
Delafield, WI
(262) 646-3930

CHC Chicago Foodways Roundtable
 

Chicago.Foodways.Roundtable@gmail.com  847/432-8255    www.CulinaryHistorians.org



Sky Full of Bacon, Michael Gebert's high definition video podcast about food from the most
fascinating and lively culinary city on the planet right now, Chicago.

Like in an audio podcast, Sky Full of Bacon takes you to meet and talk to interesting people in the
world of food (especially but not exclusively in Chicago). But because food is interesting to look
at as well as to eat, it shows you the food, the techniques, and the people for yourself in yummy,
high-quality HD. However, unlike so much food TV, Sky Full of Bacon doesn't cut what they say
down to brief sound bites and move at a frantic, please-don't-switch-the-channel pace. It's a
format which allows for thoughtful conversation while offering the sensory satisfactions of great-
looking food.

Here's how to see it:
1) Watch each episode at the SkyFull of Bacon blog (fastest, pretty good HD quality)
http://skyfullofbacon.com/blog/
2) Watch it at its Vimeo page (pretty fast, better HD quality)
http://www.vimeo.com/album/19289
3) View or subscribe (FREE!) at iTunes, which is recommended for the highest, full HD quality

Pie as a Lifestyle  http://skyfullofbacon.com/blog/?p=335

Pie is more than just dessert— it conjures up a whole range of emotions and imagery. In this
podcast, I explore the iconic American food with a popular Chicago piemaker, Paula Haney of
Hoosier Mama.

Greater Midwest Foodways Alliance Third Annual Symposium "Beef: From Plains
to Plate"

This event was recorded as part of the Greater Midwest Foodways Alliance Third Annual
Symposium "Beef: From Plains to Plate".  Recorded Saturday, October 24, 2009 at Kendall
College.

Celebrate Midwestern beef foodways by tracing the historic odyssey of all-American meat from
the windswept plains of the heartland to meat processors in "cities on the make," like Chicago,
where it was packed, wrapped and sent to dinner plates around the globe. Join the Greater
Midwest Foodways Alliance (GMFA) on that journey Beef: From Plains to the Plate – Follow the
Cattlemen’s Trail to Savory Midwest Beef Traditions.

Beef: The Beef Industry Yesterday, Today & Tomorrow

Listen for this symposium's Opening Remarks by Bruce Kraig, followed by the morning's
keynote talk with Dell Allen, PhD, “The beef industry yesterday, today and tomorrow.” This
presentation takes a look at the history of the beef industry in the U.S. from the time the Spanish
Conquistadors brought the first cattle into North America up to today. This presentation
highlights important events and times in the industry, including some of the influential people
who made important contributions in moving it forward.

 http://www.chicagopublicradio.org/Content.aspx?audioID=38163



Beef: Ranch to Feedlot to Packing House

Central Region State Beef Councils presents a panel of beef producers speaking on the evolution
of beef production in the Midwest. Dave Hamilton of Thedford, Nebraska speaks on Cow-Calf
production, raising calves to maturity
before finishing at feedlots. President-elect of the National Cattlemen's Beef Association, Steve
Foglesong, speaks on Feedlots. Dr. Ben Wileman from the Beef Cattle Institute of Kansas State
University presents on modern Animal Husbandry Practices.

http://www.chicagopublicradio.org/Content.aspx?audioID=38158

Beef: Grass-fed Beef and Certified Angus Beef

Kathryn L Heinze of Northwestern University presented “Grass-fed beef: (Re-) discovering
traditional farming for todays consumers.” Only 20 years ago, the term "grass-fed beef" was
known only to cattle ranchers and livestock commodity analysts. It was a technical term used
primarily to describe meat of inferior quality and lower price that had not followed the standard
process of production in the United States. Today, however, grass-fed meat and dairy products
sell at a premium and are served in high-end restaurants. Historically, the movement for purely
grass-fed meat arose in opposition to a system of industrial agriculture that had become dominant
after World War II and almost eliminated regional variety in farming and meat products due to
breeds, forage and ranching knowledge.

Followed by Mark McCully, Assistant Vice-President for supply development for Certified
Angus Beef LLC, on “Certified Angus Beef: The Angus Confusion.”

The word "Angus" simply refers to a breed of cattle. But there’s more to great beef than just
being Angus. While others may say Angus, do not confuse the type of cattle with the proven
brand name. The world’s first and premium brand of Angus beef is the Certified Angus Beef®
brand with 10 strict specifications that provide the Science Behind the Sizzle™.

http://www.chicagopublicradio.org/Content.aspx?audioID=38157

Beef: Everything But the Squeal: Chicago’s Union Stock Yards

Russell Lewis of the Chicago History Museum posits that Chicago’s Union Stock Yards was the
result of the fusion of urbanization and industrialization, and it represented one of the greatest
industrial innovations of the nineteenth century. Meatpacking was one of the trio of Chicago
industries—along with grain and lumber—that catapulted Chicago onto the national and world
stage. This presentation chronicles the rise of the Union Stock Yards and its place in Chicago’s
history.

http://www.chicagopublicradio.org/Content.aspx?audioID=38156

Beef: From the Beef Producer to the Consumer

John Huston is Executive Vice President Emeritus of the National Cattlemen’s Beef Association.
John Huston chronicles the impact of the National Live Stock & Meat Board (headquartered in
Chicago until the late 1990’s) programs, research and initiatives over the years on consumer’s
knowledge of beef preparation, nutrient content, purchasing, handling and safety.

http://www.chicagopublicradio.org/Content.aspx?audioID=38155



Beef: Everyday Food - Ground or chopped beef

Andrew F. Smith presents “How Ground Beef on a Bun Conquered the World.” Ground beef was
not a important part of the American diet until the late nineteenth century, when it captured the
attention of Midwestern street vendors and restaurateurs. Within a decade, a Midwestern street
vendor put ground beef in a bun and the hamburger was born. It quickly became America's most
popular sandwich, but it even soared to greater heights when a Midwestern short order cook
launched White Castle and a multimixer salesman globalized McDonald's.

Peter Engler reports on his research on “The Big Baby: A Burger Style from Chicago’s
Southwest Side.” Despite increasing homogenization of the American hamburger by the large
chains, regional variants persist and thrive. He focuses on one local example—the Big Baby
double cheeseburger—discussing its origin, spread and evolution.
http://www.chicagopublicradio.org/Content.aspx?audioID=38152

Dining Out—Steakhouse Panel

Culinary Historian Barbara Kuck speaks on “Great Midwest Steak Houses from Stage Coach
Days to Present.”

Chef Hans Aeschbacher presented on “The Steak House Chef’s Vital Role in Selecting, Preparing
and Serving the Finest Cuts of Beef.”

Bruce Kraig offered closing remarks and announced next year’s program: The Great Depression:
It’s Food and Culture.

http://www.chicagopublicradio.org/Content.aspx?audioID=38147

Beef: From Primal to Cut, a beef cutting demonstration

Cutting demonstration of a side of beef donated by the National Cattlemen's Beef Association.
All those primals pieced together, picked apart and discussed by Kari Underly.

Attendees observe a live cutting demonstration and learn how the seven primals are processed
into subprimals. They see firsthand how these subprimals are cut into not only familiar traditional
cuts, but also today’s newer, healthier cuts. Whether you are in the foodservice industry or a food
enthusiast, you will be sure to wow your colleagues with new "cutting edge" beef knowledge.

Recorded Friday, October 23, 2009 at Kendall College.

http://www.chicagopublicradio.org/Content.aspx?audioID=38160


