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1994  |  Founders 

L to R:
Christine Ritsma (neé Lupton)
Bridget Wranich
Fiona Lucas

We worked together at Fort York National 
Historic Site in the 1826 Officers’ Mess 
Kitchen as Domestic Interpreters. Fiona 
thought we should start a culinary 
historians group in Toronto, following the 
model of groups in American cities. 

This photo was taken in 2003 at the 
Thomas Fisher Rare Book Library at the 
University of Toronto, by Mary Williamson. 
On the table is a rare copy of The Frugal 
Housewife’ Manual, by A.B. of Grimsby, 
1840. 



1994  |  1st Newsletter & Mission Statement

First Newsletter

It was Bridget’s idea to start with a quarterly newsletter to attract potential 
early members. Our first one was spring 1994. For many years Bridget, Christine 
and Fiona produced them quarterly, with the help of many contributors. At first 
it was just four pages long. And it had no name!

Notice that we called ourselves the Culinary Historians of Ontario – Toronto 
Region. We anticipated that other interested historians and museum staff in 
other cities would create their own groups. Nope, never happened!

We wrote our first mission statement to accompany the inaugural newsletter.



1994  |  1st Meeting: Historic Fort York

First Meeting

We invited people who we thought 
would be interested in a culinary history 
group to an investigative meeting with 
a potluck dinner, which we held at Fort 
York in late October.

L to R:
Maria da Silva

Fiona Lucas
Unknown

Elizabeth Nelson-Raffaele
Mya Sangster

For the next eight years we had all sorts 
of events.

Samples of many program flyers on the 
following pages show the variety of 
speakers and topics we covered.



1995  |  1st Event 1995  |  1st Partnership

Our first official event following that 
first meeting was a March 1995 tour 
of the refinery and museum of 
Redpath Sugar, located on 
Queen’s Quay. Twenty-three 
members got a personal and 
instructive tour with Richard Feltoe, 
curator of the Redpath Museum.

Our first partnership was a great one! With Doon 
Heritage Crossroads (now part of the Waterloo 
Region Museum), we co-hosted an ambitious day 
of workshops and talks. Our attendance goal was 
100 people – which we achieved. We knew lots 
and lots of folks out there would be interested, and 
we were right.

The guest speaker was 
Sandra Oliver, editor of 
Food History News (1989 
to 2009) and author of 
several excellent food 
history books. 



1997  |  Some Programs                   

In September, CHO presented two 
sessions at a regional ALHFAM meeting 
at Dundurn Castle in Hamilton: 

 “From Then to Now: An Illustrated 
Chronological Overview of 
Ontario’s Culinary Heritage” by 
Fiona Lucas

 “‘And so serve it forth’: an 
Introduction to Researching and 
Interpreting Pre-20th Century 
Cookery Books and Receipts for 
Late 20th Century People” by 
Bridget Wranich and Christine 
Ritsma

Linda 
Ambrose



1998  |  Some Programs



1999  |  Some Programs                     



2000  |  Puddings at Gibson House                  

Bridget Wranich setting a 
flaming plum pudding on a 
table, ready for tastes.



2000  |  1st Committees                  

After six years, Fiona, Bridget and Christine thought 
the time had come to expand CHO’s management 
by creating committees.  

Three committees were formed:
 Programs
 Membership
 Newsletter Three ongoing columns eventually became 

integral:
 “Fiona’s Musings” by Fiona Lucas
 “Family Fare” by Ed Lyons
 “Book Review” by Dean Tudor

Newsletter 29 featured the theme of The 
Cook Not Mad as the first English-language 
cookbook printed in Canada. The articles 
were quoted in Liz Driver’s 2006 Culinary 
Landmarks: A Bibliography of Canadian 
Cookbooks, 1825 to 1949. Proof that CHO 
had gained academic credence!

L to R:
Fiona Lucas
Bridget Wranich
Christine Ritsma



2001  |  Some Programs                  

Margaret Fraser 
(left) and Carol 
Ferguson, authors of 
A Century of 
Canadian Home 
Cooking, 1900 
Through the ’90s



2002  |  Some More Programs          

CHO sponsored four panels at 
Northern Bounty V, held at the 
University of Guelph and produced 
by Cuisine Canada (now Taste 
Canada):
 “How Have Immigrants 

Influenced Canadian Cooking?”
 “When Does an Imported 

Ingredient Become a Canadian 
Ingredient?”

 “Antique Cookbook Clinic” with 
Liz Driver

 “Cooks and Their Books” with Liz 
Driver and archivists of the U of 
Guelph Library



2002  |  New look & partnership for newsletter         

Food History News, a substantial 
quarterly source of knowledge from 
Sandy Oliver in Maine, ran for 20 years, 
1989 to 2009. Its demise was much 
lamented by many North American 
food historians. CHO had articles in 
most issues over the last seven years.

The Newsletter Committee, led by 
Bridget Wranich, decided to 
expand the quarterly publication, 
initiate themes and provide 
writers’ guidelines. A new look 
launched with Number 32.



2003  |  Some Programs          

Members had a hardhat 
tour of the Gooderham 
and Warts site with ERA 
Architects, who were 
leading its transformation 
into The Distillery District.

For five years, 
CHO partnered 
with the OHS on 

“Cookbook 
Caper.”



Sept 2003 – Sept 2005  |  1st Board of Directors                  

L to R:
Eva MacDonald, 

Program Chair
Melanie Garrison, 
Newsletter Chair

Fiona Lucas, “Past President”
Maggie Newell, Secretary

Liz Driver, President 
Bob Wildfong, Treasurer

Amy Scott, Vice President
Elizabeth Nelson-Raffaele, 

Membership Chair

Photo taken on the grounds of 
Montgomery’s Inn

On the verge of reaching 
ten years, the three founders 
decided it was time to 
broaden the grassroots 
organization with an elected 
Board.

First Election by Members



2004  |  1st Address: Toronto’s First Post Office                     

We’d always managed without an official address by using the three founders’ home addresses, but one of the first actions the new 
Board took was to rent a postal box at Toronto’s First Post Office on Adelaide East. We still have it today, in 2019.

Images from Toronto’s 
First Post Office website

Another task the first CHO Board undertook was creating a Constitution with By-Laws; 
a revised version still supports the organization today.



2004  |  Culinary Chronicles – at last, a name!                    

In time for the 10th anniversary and the 40th issue of the newsletter, CHO 
finally gave the newsletter a name and gained an ISBN. The National 
Library was happy too because they became easier to catalogue. All the 
newsletters are housed there today.

They increased to sixteen pages, and eventually twenty and sometimes 
twenty-four. David Robertson laid out the first four Culinary Chronicles.

Through these years a group of volunteers got together quarterly to stuff 
the envelopes for all those newsletters. Ed and Margaret Lyons frequently 
hosted these marathon sessions.

Margaret Lyons
participating in a CHO 

cooking class at 
Dundurn Castle, 

Hamilton.

Ed Lyons in costume as a 
cook at Spadina Historic 

House and Gardens, 
where he volunteered 

for many years. 



2004  |  Some Programs

CHC’s first website was 
launched on February 14, 2004. 
It was constructed and hosted 
for us by the University of 
Guelph. 

The University also hosted our 
first email address.

Liz Driver and 
Pierre Laszlo

Also in 2004, we affiliated with 
the Ontario Historical Society, 
which meant that CHC became 
a legal entity as an Ontario non-
profit, non-shared corporation.



2004  |  10th Anniversary AGM & Party

Fiona Lucas 
and Liz 
Driver 
symbolically 
cut the 10th

anniversary 
cake.

The cake decorating workshop was 
lead by Master Baker Monica Paradi

as the programme part of the 10th

anniversary AGM.



1994 to 2004  |  Photography Credits

Boston Mills Press, Guelph, Ontario – Linda Ambrose author photo, For Home and Country: The 
Centennial History of the Women’s Institutes in Ontario (1996)

Doon Heritage Crossroads, Kitchener (Waterloo Regional Museum)

Mystic Seaport Museum, Connecticut, and Jamie MacMillan – Sandy Oliver author photo, 
Saltwater Foodways: New Englanders and Their Food. At Sea and Ashore, in the Nineteenth 
Century (1995)

Prentice Hall Canada, Scarborough – Margaret Fraser author photo, A Century of Canadian
Home Cooking (1992)

Redpath Sugar Museum, Toronto

Toronto’s First Post Office Museum, Toronto

Toronto Star (Getty Images) – Richard Feltoe photo

If any photo credit is missing, 
please contact Fiona Lucas at 
fiona@culinaryhistorians.ca.

L to R:
Fiona Lucas
Ed Lyons
Elizabeth Nelson-Raffaele
Christine Ritsma
Mary Williamson
Bridget Wranich
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