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2005  |  Some Programs

In April, CHO again was at Doon Heritage 
Crossroads for a regional ALHFAM day. Liz 
Driver and Eva MacDonald collaborated 

on “Interpreting Historic Recipes.” 

“Tavern in the Town” was an 
evening with Dr Craig Heron, 

who talked about his new 
book, Booze: A Distilled History. 

Liz Driver with Craig Heron

Martin House, c1820

First Banner

CHO bought a big banner and started 
attending fairs and other events with it as 
part of a new outreach initiative.

L to R:
Mya Sangster, Eva MacDonald, Amy Scott

Photo taken at the Stratford-Perth 
Museum event “Flavours of Perth.”



2005  |  Culinary Heritage of Peterborough                      

    Culinary Historians of Ontario  
 

 
Celebrating the Culinary Heritage of 

Peterborough and Area 
 

Saturday 24 September 2005 
             10:00 am to 4:30 pm 

 
Langton, Moodie, O’Brien, Robinson, Stewart, Strickland, Traill  

… their names are still famous in Ontario. 
 

The Peterborough area we know today emerged from the farms, homes 
and villages of these intrepid British settlers of the backwoods; their 

memoirs, sketches, artifacts and recipes exemplify the early settlement of 
this part of Ontario. 

 
 

 

Programme   
 
9:00-10:00  Sign in at St Andrew’s United Church, 441 Rubidge Street 

Refreshments from Catharine Parr Traill’s The Female Emigrant’s Guide, 1854 
 
10:00-10:15 Welcome: Gale Fewings, Curator of Hutchison House Museum, and Liz Driver, President 

of Culinary Historians of Ontario  
 
10:15-10:45 Keynote speaker: Michael Peterman, Professor of English, Trent University, Peterborough: 

Better Bread or Better Books; or, Why Our Pioneer Writers Matter 
 
10:45-11:05 Jodi Aoki, student in Canadian Studies and Native Studies M.A. Program, Trent 

University, Peterborough: Culinary Themes in the Writings of Frances Stewart, Genteel 
Pioneer of Douro Township 

 
11:05-11:25 Alison Norman, PhD candidate, Ontario Institute for Studies in Education, University of  

Toronto: ‘It is fit for the table of the most fastidious epicure’: Culinary Exchange between  
Natives and Settler Women in Mid 19th-Century Upper Canada 

 
11:25-11:45 Liz Driver: Eating History: The Meaning Behind Today’s Lunch 
   
12:00-1:30 Lunch at St Andrew’s United Church, menu selected from local Peterborough church 

cookbooks  
 
12:45-1:15   Tours of Hutchison House and start of Used Cookbook Sale at museum, 270 Brock Street 

The big event of 2005 
was the “Culinary 
Heritage” symposium in 
Peterborough.

1:30-1:50 Fiona Lucas, Co-founder Culinary Historians of Ontario: A Mini Reassessment of 
Catharine Parr Traill’s Female Emigrant’s Guide, 1854 

 
1:50-2:10 Shelley Boyd, PhD candidate, McGill University, Montreal: ‘The Change in Soil and 

Situation’: Catharine Parr Traill’s Kitchen Garden 
 
2:10-2:20 Conclusion 
 
2:30  Annual General Meeting of CHO at St Andrew's United Church; after brief AGM,  

members join others at Garden Party 
 
2:30-4:30  Garden Party at Hutchison House, tours of Hutchison House, and continuation of  

Used Cookbook Sale  
 

L to R:
Shelley Boyd
Jody Aoki
Liz Driver
Fiona Lucas
Michael Peterman, keynote speaker
Gail Fewings, curator, Hutchison House

Photo taken in St 
Andrew’s Church

First Directory


    Culinary Historians of Ontario


Celebrating the Culinary Heritage of


Peterborough and Area

Saturday 24 September 2005

             10:00 am to 4:30 pm

Langton, Moodie, O’Brien, Robinson, Stewart, Strickland, Traill 


… their names are still famous in Ontario.

The Peterborough area we know today emerged from the farms, homes and villages of these intrepid British settlers of the backwoods; their memoirs, sketches, artifacts and recipes exemplify the early settlement of this part of Ontario.

Programme



9:00-10:00 
Sign in at St Andrew’s United Church, 441 Rubidge Street

Refreshments from Catharine Parr Traill’s The Female Emigrant’s Guide, 1854

10:00-10:15
Welcome: Gale Fewings, Curator of Hutchison House Museum, and Liz Driver, President of Culinary Historians of Ontario 

10:15-10:45
Keynote speaker: Michael Peterman, Professor of English, Trent University, Peterborough:

Better Bread or Better Books; or, Why Our Pioneer Writers Matter

10:45-11:05
Jodi Aoki, student in Canadian Studies and Native Studies M.A. Program, Trent University, Peterborough: Culinary Themes in the Writings of Frances Stewart, Genteel Pioneer of Douro Township

11:05-11:25
Alison Norman, PhD candidate, Ontario Institute for Studies in Education, University of 


Toronto: ‘It is fit for the table of the most fastidious epicure’: Culinary Exchange between 

Natives and Settler Women in Mid 19th-Century Upper Canada

11:25-11:45
Liz Driver: Eating History: The Meaning Behind Today’s Lunch

12:00-1:30
Lunch at St Andrew’s United Church, menu selected from local Peterborough church cookbooks 

12:45-1:15  
Tours of Hutchison House and start of Used Cookbook Sale at museum, 270 Brock Street

1:30-1:50
Fiona Lucas, Co-founder Culinary Historians of Ontario: A Mini Reassessment of Catharine Parr Traill’s Female Emigrant’s Guide, 1854

1:50-2:10
Shelley Boyd, PhD candidate, McGill University, Montreal: ‘The Change in Soil and Situation’: Catharine Parr Traill’s Kitchen Garden

2:10-2:20
Conclusion

2:30

Annual General Meeting of CHO at St Andrew's United Church; after brief AGM, 


members join others at Garden Party


2:30-4:30 
Garden Party at Hutchison House, tours of Hutchison House, and continuation of 


Used Cookbook Sale 

_____________________________________________________________________


Registration Information


$35 for members of Culinary Historians of Ontario and Peterborough Historical Society,


$40 for non-members, $15 for students. Includes lunch and refreshments.


Registration is limited and will be honoured on a first-come/first-served basis. Our registration deadline is 20 September 2005. We’re sorry, but no refunds are possible after that date.


CARPOOLS will be arranged. Please call Fiona Lucas at 416 534-1405 if you need or can offer a ride.


The confirmation package sent to each registrant will include directions to Peterborough and St. Andrew’s United Church.


For more information, please contact a member of the organizing committee:


· Hutchison House Museum: Gale Fewings, Curator, 705 743-9710, hutchisonhouse@nexicom.net

· Culinary Historians of Ontario: Liz Driver, 416 691-4877 or Fiona Lucas, 416 534-1405, culinaryhistorians@uoguelph.ca. 



1:30-1:50
Fiona Lucas, Co-founder Culinary Historians of Ontario: A Mini Reassessment of Catharine Parr Traill’s Female Emigrant’s Guide, 1854

1:50-2:10
Shelley Boyd, PhD candidate, McGill University, Montreal: ‘The Change in Soil and Situation’: Catharine Parr Traill’s Kitchen Garden

2:10-2:20
Conclusion

2:30

Annual General Meeting of CHO at St Andrew's United Church; after brief AGM, 


members join others at Garden Party


2:30-4:30 
Garden Party at Hutchison House, tours of Hutchison House, and continuation of 


Used Cookbook Sale 



Sept 2005 – Sept 2007  |  2nd Board of Directors

L to R: Fiona Lucas, Past President; Bob Wildfong, Treasurer; Liz Driver, President; Maggie Newell, Secretary; Amy Scott, Vice President



2006  |  Some Programs

“Community Responses 
to Changing Foods in 
Panniqtuuq” with guest 
speaker Dr Lynette 
Hunter

Photos taken at Ontario 
Historical Society

L to R: Liz Driver, Lynette Hunter; 
and Fulvia della Schiava and 
Irene Herzuk of the program 
committee

Caribou stew made by 
Lynette for participants

First Annual Spring Lecture with the Ontario Historical Society

Gerald 
Whyte 
and Liz 
Driver



2006  |  Ruthven: Picnic on the Grand

The big event of 2006 was “Picnic on the Grand” at 
Ruthven National Historic Site, Cayuga.

Organizing committee, L to R:
Liz Driver
Rosemary Kovac
Ruthven volunteer
Edwin Rowse
Maggie Newell
Marilyn Havelka, curator, Ruthven NHS
Amy Scott
(Mya Sangster absent) 

Savoury and sweet plates for the 
1916 picnic lunch.



2006  |  Newsletter #50

 
 

Advertisement for Harry 
 Webb wedding cakes in  

Types of Canadian Women by  
Henry Morgan. Toronto: 

 Wm. Briggs, 1903.  
 

(Courtesy of Mary F. 
Williamson) 
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Our Fiftieth 
Newsletter! 

 

Amy Scott 
doing 
outreach 
at Withrow
Park, 
Toronto

Fiftieth Newsletter

The quarterly newsletter started as a four-pager in 1994; by spring 2004 it had become 
sixteen or twenty pages. Later, some issues were even twenty-four pages. The field of 
Canadian historical food studies had similarly expanded, so the newsletter was able to 
include a wide variety of research topics from many writers and historians living coast 
to coast to coast.




Advertisement for Harry

 Webb wedding cakes in 

Types of Canadian Women by 

Henry Morgan. Toronto:

 Wm. Briggs, 1903. 


(Courtesy of Mary F. Williamson)
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2007  |  Some Programs                      

Edna Staebler, 1906–2006

Edna was the subject of the February 
program, delivered by Carrie Herzog.



2007  |  Barbara Wheaton: Study of Cookbooks                      

A few of us were extraordinarily luck to have a week-long workshop at Massey 
College on the “Study of Cookbooks” with American food historian, Barbara Wheaton.

Mya Sangster (left) planned and executed a wonderful historic meal for participants. 



Sept 2007 – Sept 2009  |  3rd Board of Directors
Top Row, L to R: Amy Scott, Vice President; Joan Moore, Membership, Maggie Newell, Secretary
Bottom Row, L to R: Liz Driver, Programs, Fiona Lucas, President, Bob Wildfong, Treasurer

New 
leaflet



2007  |  Honorary Member Mary Williamson                      

Mary Williamson was awarded honorary 
membership in recognition of her exemplary 
service to CHO and for excellence in the field of 
culinary history. She was a frequent contributor 
to the newsletter and speaker at programs, 
played a crucial role in the first website and 
helped towards our early financial health and 
national profile.

Mary Williamson (right) studies The Practice 
of Cookery, 1830 edition, by Mrs Dalgairns, 
with Mya Sangster



2008  |  Some Programs                      

Steve Penfold

Fiona Lucas and 
Leslie Howsam

2008 was exceptionally 
rich in programs, as 

you’ll see in the 
following slides.



2008  |  Fort York: Tribute to Hannah Glasse                   

Despite a  huge February snowstorm, lots of people still made it out 
to celebrate the three-hundredth birthday of Hannah Glasse and her 
influential 18th-century cookbooks. CHO and Fort York co-hosted.



2008  |  Fort York: 1st Mad for Marmalade                     

First Mad for Marmalade

In March 2008, CHO and 
Fort York co-hosted a little 
program about orange 
marmalade – which 
turned into ten annual 
programs.

Gary Draper stirring 
marmalade made with 
bitter oranges from Mya 
Sangster’s ancient and 
gnarled tree in her 
greenhouse.



2008  |  1st Picnic in the County                      

Liz Driver and Edwin Rowse opened their mid-19th-century farmhouse for the first of six annual “Picnics in Prince Edward County.”
The farmhouse restoration has come a long way since that first summer.



2008  |  Some More Programs                      

Bob Wildfong leading 
an apple tasting



2008  |  Honorary Member Mya Sangster

Mya Sangster was recognized for planning many programs, leading many workshops 
and baking many refreshments. Her exemplary commitment to the exploration of 
historical recipes and cookbooks and to the proper practice for both down-hearth 
cooking and using a bake oven continues to inspire many members. 

Mya often takes her skills to ALHFAM (Association for Living Historical Farms and 
Agricultural Museums), JASNA (Jane Austen Society of North America) and the annual 
Domestic Skills Symposium at Genesee Country Village (New York State). 



2009 |  Toronto’s 175th Birthday Cake                     

Mise en place for Rich Plum Cake from The Frugal Housewife’s 
Manual, Toronto, 1840. The final decorated cake, made by Mya 
Sangster, Amy Scott and Fiona Lucas, was ceremonially cut at the 
official party at The Market Gallery in St Lawrence Market. 

The Market Gallery for the Launch of Toronto’s 175th Birthday

L to R: 
Rita Davies, Executive Director, City of Toronto Cultural Services; 
Fiona Lucas, CHC; Mayor David Miller; Pam Wolner, Curator, 
Market Gallery; Ulana Baluk, Curator, Todmorden Mills



2009  |  Fort York: 2nd Mad for Marmalade

First Marmalade Competition

Tasting 3 quidonnay pastes with Mya Sangster 

First Marmalade Marketplace
Linda Penrose and Donna Penrose



2009  |  Culinary Landmarks Conference
                                     

CULINARY LANDMARKS 
A conference to celebrate the publication of Elizabeth Driver’s 

Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–1949 
 

May 1–3, 2009 
Toronto, Ontario 

 
What are the unanswered questions  

about Canadian cookbooks? 
 

 
 

Conference Program 
 
 
 
 

Friday, May 1 – 5:00 to 7:00 pm 
RECEPTION FEATURING TRADITIONAL CANADIAN FOODS 

Massey College Common Room, University of Toronto 
4 Devonshire Place, at Hoskin Ave 

 
Saturday, May 2  

9:15 am to 5:00 pm 
PRESENTATIONS 

First Floor Auditorium, Faculty of Information, University of Toronto  
140 St George Street, at Sussex Street 

Keynote speaker: Elizabeth Driver, “Mapping the Future of Canadian Food History” 
 

5:30 to 8:30 pm 
DINNER FEATURING FRENCH CANADIAN FOODS 

Gallery Grill, Hart House, University of Toronto, 7 Hart House Circle 
Chef: Suzanne Bâby 

Guest Speaker: Dorothy Duncan, “Cookbooks I Have Known” 
 

Sunday, May 3 
9:30 to 11:30 am 

19th-CENTURY CANADIAN BREAKFAST 
Campbell House Museum 

160 Queen Street West, at Osgoode Subway Station 
 

 1:00 to 3:00 or 4:00 pm 
AFTERNOON OUTINGS TO TORONTO’S HISTORIC KITCHENS 

Various locations 
See separate page for information. 
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Liz Driver

The biggest program the Culinary Historians has ever organized was the 
conference to celebrate the publication of Elizabeth Driver’s monumental 
contribution to Canada’s historical culinary studies, Culinary Landmarks: A 
Bibliography of Canadian Cookbooks, 1825–1949. 

The big event of 2009 was the Culinary Landmarks Conference.


CULINARY LANDMARKS


A conference to celebrate the publication of Elizabeth Driver’s

Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–1949




May 1–3, 2009


Toronto, Ontario


What are the unanswered questions 


about Canadian cookbooks?


Conference Program



Friday, May 1 – 5:00 to 7:00 pm


RECEPTION FEATURING TRADITIONAL CANADIAN FOODS


Massey College Common Room, University of Toronto

4 Devonshire Place, at Hoskin Ave

Saturday, May 2 

9:15 am to 5:00 pm


PRESENTATIONS

First Floor Auditorium, Faculty of Information, University of Toronto 


140 St George Street, at Sussex Street

Keynote speaker: Elizabeth Driver, “Mapping the Future of Canadian Food History”


5:30 to 8:30 pm


DINNER FEATURING FRENCH CANADIAN FOODS

Gallery Grill, Hart House, University of Toronto, 7 Hart House Circle

Chef: Suzanne Bâby


Guest Speaker: Dorothy Duncan, “Cookbooks I Have Known”


Sunday, May 3

9:30 to 11:30 am


19th-CENTURY CANADIAN BREAKFAST


Campbell House Museum


160 Queen Street West, at Osgoode Subway Station

 1:00 to 3:00 or 4:00 pm


AFTERNOON OUTINGS TO TORONTO’S HISTORIC KITCHENS

Various locations


See separate page for information.
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2009  |  Culinary Landmarks Conference

Pat Fleming (General Editor, 
History of the Book in Canada)
and Jim Anderson (antiquarian 
book dealer) on the “Cookbook 
Reflections” panel

Julian Armstrong (Food Editor, 
Montreal Gazette), Victoria 
Dickenson (Director, McCord 
Museum, Montreal), and Kirsten 
Hansen (HarperCollins Publishers)

Victoria Dickenson stirring the pot of 
oatmeal for breakfast at Campbell 
House on Sunday morning

Edwin Rowse (ERA Architects and Liz 
Driver’s husband), and CHO members 
Ralph Eades and Linda Kenny 



2009  |  Culinary Landmarks Conference

“The Kate Aitken Lunch”: devilled eggs, 
crustless sandwiches, cakes and squares

Saturday evening dinner at 
the Gallery Grill, Hart House

Fiona Lucas and Mary 
Williamson (conference co-

organizers) with Chef 
Suzanne Bâby

Liz Driver at the Friday evening 
reception



2009  |  Some Programs

Participants 
Adrienne Lucas-
Norris and Amy 
Scott co-operatively 
tammying the 
vegetables for Plain 
Pease Soup. “Stock 
Exchange” was a 
workshop in January 
at Dundurn Castle 
National Historic 
Site.

Vivian Reiss 
showing her 

miniature toys

Elizabeth Abbott



Sept 2009 – Sept 2011  |  4th Board of Directors

L to R:
Fiona Lucas, 
Past President
Janet Kronick, 
Chair, Hamilton 
Committee
Maggie Newell, 
Secretary
Bob Wildfong, 
President
Angie McKaig, 
Chair, Electronic 
Resources 
Committee
Liz Driver, 
Chair, Program 
Committee
Amy Scott,
Chair, Membership 
Committee



2010  |  Fort York: 3rd Mad for Marmalade

Sylvia Sarkus, Sarah Hood and Elizabeth Baird tying a piece of pig bladder over a 
pot of freshly made marmalade in the Officers’ Mess at Fort York.

“Tomato Marmalade” Workshop

Refreshments by 
the Volunteer 
Historic Cooks



2010  |  Some Programs

Anita Stewart:  “Talking Food: 
The Importance of Symposia for 
Food Culture” at Campbell 
House Museum

“Apronmania” at 
Campbell House Museum

Among the aprons on 
display were collections 
of Daphne Hart, left, and 
Sarah Walker, below, of 
Fashion History 
ProductionsL to R: “Kitchen Tool Magic” 

presenters Fiona Lucas (glass 
butter churn), Liz Driver (brass 
pot), Eva MacDonald (iron 
baker)



Sept 2010 AGM  |  Culinary Historians of Canada!                

Members Vote to Go National

At the AGM, members voted to go national in our name and to accept the 
revised Mission Statement as stated on the ballot mailed to all members.

“Indian method of fishing on Skeena River,” British Columbia 
Dominion Illustrated Monthly, August 4, 1888 

 
(Image courtesy of Mary Williamson) 

____________________________________________________________________________________________________________________ 
 

Contents 
 
President’s Message: We are now the  
Culinary Historians of Canada!       2 
Members’ News           2 
Indigenous Foodways of Northern Ontario 

Connie H. Nelson and Mirella Stroink    3–5 
Speaking of Food, No. 2: More than  
Pemmican: First Nations’ Food Words 

Gary Draper             6–8  
Tea with an Esquimaux Lady       8 
First Nation’s Ways of Cooking Fish     9 
“It supplied such excellent nourishment”  
– The Perception, Adoption and Adaptation  
of 17th-Century Wendat Foodways by the 
French 

Amy Scott               10–15 
Lapin Braisé et Têtes de Violon         15 

In a Circular Line It All Comes Back 
Vivien Reiss               16, 18 

An Ode to Chili Sauce 
Margaret Lyons          17, 18, 21 

Book Reviews:  
Pachamama     Caroline Paulhus        19 
Foodies: Democracy and Distinction  
in the Gourmet Foodscape 

Anita Stewart             20 
Just Add Shoyu     Margaret Lyons        21 
Watching What We Eat     Dean Tudor      22 
Punched Drunk    Dean Tudor       22–23 

CHC Upcoming Events             23 
Also of Interest to Members          23  
About CHC                24 

 

Culinary Chronicles 
 

The Newsletter of the Culinary Historians of Canada 
 

AUTUMN 2010                               NUMBER 66 

First newsletter (#66) with our new name, 
the Culinary Historians of Canada.


“Indian method of fishing on Skeena River,” British Columbia


Dominion Illustrated Monthly, August 4, 1888

(Image courtesy of Mary Williamson)
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2011  |  Fort York: 4th Mad for Marmalade



2011  |  Some Programs  

CHC in partnership with Campbell House Museum
THE BUSINESS OF COOKBOOKS: 
Honouring the past whilst leaping forward
CHC’s annual spring lecture given by Alison Fryer
Campbell House Museum
160 Queen St W, Toronto
NW corner of Queen & University, at Osgoode Subway
416 597-0227 ext 2, campbellhouse@bellnet.ca
Mon, May 16, 7 pm to 9 pm

$15 members and non-members. Includes refreshments. 
Pre-registration advised

Alison Fryer

4th “Picnic in 
the County”



Sept 2011 – Dec 2013  | 5th Board of Directors

Bob Wildfong, President 
Fiona Lucas, Past President

Bob and Fiona continued in their roles. 
Photo dated September 2009 when 

Bob first became President.

L to R: Liz Driver, Vice President and 
Program Chair; Betsy Aziz, Treasurer; Nancy Gyokeres, Secretary; Janet Kronick, 
Newsletter Chair; Amy Scott, Membership Chair; Maggie Newell, Outreach Chair

Janet Kronick became the 
newsletter editor in late 2010. 
She redesigned it and added 
colour.



2012  |  Fort York: 5th Mad for Marmalade

Three CHC members 
ready to sign their 
books on preserving.

L to R:
Yvonne Tremblay
Pat Crocker
Sarah Hood

“A Florendine of Oranges” workshop led by Mya Sangster.



2012  |  Some Programs  

Host Bill Nesbitt 
leading the 
scotch tasting 
at the “Robbie 
Burns Night.”



2013  |  Fort York: 6th Mad for Marmalade

Candy Wong’s 
Almond Chocolate 

Marmalade Bar

Baking with Marmalade Competition



2013  |  Digestible Bits and Bites Launches                 

Digestible Bits and Bites 
►FOR PEOPLE INTERESTED IN CANADA’S CULINARY HISTORY 
 
The Culinary Historians of Canada   ► www.culinaryhistorians.ca  
 
NUMBER 1 ► May 1, 2013 
 
Across the far-flung regions of Canada, a lot is happening in the fields of food and history that 
others aren’t aware of. This monthly digest is a forum for Canadian culinary historians and 
enthusiasts to tell each other about their many activities. This is a place for networking and 
conversation about Canadian culinary history happenings.  
 
At the beginning of each month, Digestible Bits and Bites is shared with members of the 
Culinary Historians of Canada and any other interested person who requests to be on the 
distribution list. Everyone is welcome to submit items for publication, as long as the information 
arrives in the Editor’s in-box (fiona@culinaryhistorians.ca) by the twenty-fifth of the previous 
month. Submission and communication information is in the Administrivia section below. The e-
newsletter is also attached as a PDF. 
 
[CHC] indicates a program offered by or in some way connected to The Culinary Historians of 
Canada. 
 
The Culinary Historians of Canada would like to share this digest with a wide audience. You are 
encouraged to post or forward this information. 
 
 
CONFERENCES, WORKSHOPS, PROGRAMS 
 
ALBERTA: Association of Living History Farms and Agricultural Museums – AGM 
ALHFAM Annual Meeting & Conference 2014, Innovators and Entrepreneurs: Risk Taking in 
Living History, June 21–25, 2014, Heritage Park Historical Village, Calgary, Alberta.  
► http://www.alhfam.org/index.php?cat_id=365&nav_tree=111,117,365 
 
BRITISH COLUMBIA: Eighth Annual Assembly of the Canadian Association for Food 
Studies - AGM 
At the Edge: Exploring the Boundaries of Food Studies, June 1–4, 2013, University of Victoria, 
British Columbia.  
► http://www.foodstudies.ca.  
 
NOVA SCOTIA: Association of Living History Farms and Agricultural Museums – 
Regional Meeting 
The Atlantic Canada Region has just begun working on a Spring gathering which will be held in 
Louisbourg in either late April or very early June, 2013. 
► http://www.alhfam.org/index.php?cat_id=144&nav_tree=120,144#150150 
 
ONTARIO: Association of Living History Farms and Agricultural Museums – Regional 
Meeting 
Canada Region, Rendezvous in Time, originally scheduled for November 16–18, 2012, in 

To replace the communication 
with members once enabled 
by Culinary Chronicles, in May 
2013 CHC launched an small 
e-newsletter attachment 
emailed to all members. The 
first editor was Fiona Lucas.

Culinary Chronicles Ended 

After 71 quarterly issues, 
the paper newsletter 
ceased production.

Sarah Hood took 
over in June 2014 

and turned 
Digestible Bits and 
Bites into a digital 

newsletter with 
photographs.


Digestible Bits and Bites

►FOR PEOPLE INTERESTED IN CANADA’S CULINARY HISTORY



The Culinary Historians of Canada   ► www.culinaryhistorians.ca 



NUMBER 1 ► May 1, 2013



Across the far-flung regions of Canada, a lot is happening in the fields of food and history that others aren’t aware of. This monthly digest is a forum for Canadian culinary historians and enthusiasts to tell each other about their many activities. This is a place for networking and conversation about Canadian culinary history happenings. 



At the beginning of each month, Digestible Bits and Bites is shared with members of the Culinary Historians of Canada and any other interested person who requests to be on the distribution list. Everyone is welcome to submit items for publication, as long as the information arrives in the Editor’s in-box (fiona@culinaryhistorians.ca) by the twenty-fifth of the previous month. Submission and communication information is in the Administrivia section below. The e-newsletter is also attached as a PDF.



[CHC] indicates a program offered by or in some way connected to The Culinary Historians of Canada.



The Culinary Historians of Canada would like to share this digest with a wide audience. You are encouraged to post or forward this information.





CONFERENCES, WORKSHOPS, PROGRAMS



ALBERTA: Association of Living History Farms and Agricultural Museums – AGM

ALHFAM Annual Meeting & Conference 2014, Innovators and Entrepreneurs: Risk Taking in Living History, June 21–25, 2014, Heritage Park Historical Village, Calgary, Alberta. 

► http://www.alhfam.org/index.php?cat_id=365&nav_tree=111,117,365



BRITISH COLUMBIA: Eighth Annual Assembly of the Canadian Association for Food Studies - AGM
At the Edge: Exploring the Boundaries of Food Studies, June 1–4, 2013, University of Victoria, British Columbia. 

► http://www.foodstudies.ca. 



NOVA SCOTIA: Association of Living History Farms and Agricultural Museums – Regional Meeting

The Atlantic Canada Region has just begun working on a Spring gathering which will be held in Louisbourg in either late April or very early June, 2013.

► http://www.alhfam.org/index.php?cat_id=144&nav_tree=120,144#150150



ONTARIO: Association of Living History Farms and Agricultural Museums – Regional Meeting

Canada Region, Rendezvous in Time, originally scheduled for November 16–18, 2012, in Midland, Ontario, will now take place April 13–14, 2013.

► http://alhfam.org/index.php?cat_id=358&nav_tree=111,121,358



ONTARIO: Little Berks Spring Meeting [Berkshire Conference of Women Historians]

Toronto, May 3–5, 2013, Hart House, University of Toronto. The evening program on Saturday 4 at Hart House is open to the public. Food History Panel: Cooking, Eating, and Creating Home in North America. Speakers: Laurie K. Bertram, “The Striped Lady: Vínarterta, Memory and Icelandic-North American Identity;” Julie Mehta, “The Culinary Success Story of Hakka Chinese-Indian-Canadians;” and Camille Bégin, “How can we get at the thoughts of those who twirled their spaghetti round their forks, Italian fashion?: Sensing Food in the Archive.” 



People interested in attending should contact Camille Bégin at camille.begin@utoronto.ca. Write "Little Berks evening" in the subject line of the email to ensure a response. Although pre-registration is mandatory, they will only collect payment at the door. Attendees will need to bring cheques paid to the Berkshire Conference of Women Historians. 

► http://berksconference.org



ONTARIO: Michael Pollan: Cooked – On Stage Conversation with CBC’s Matt Galloway
Thursday June 6th, 7pm, Isabel Bader Theatre, 93 Charles Street, Toronto. Tickets: $34, includes the book Cooked. Tickets available only at The Cookbook Store by phone 416-920-2665, email cooking@ican.net, PayPal via our website, or Facebook page. Michael's last visit was to a sold out audience so don't miss out this time. The interview will be followed by Q & A and a book signing. Sponsored by The Cookbook Btore, 416-920-2665 / 1-800-268-6018.

►http://www.cook-book.com/





NEW BOOKS



Anne Marie Lane Jonah and Chantal Véchambre, French Taste in Atlantic Canada, 1604–1758, A Gastronomic History / Le gout français au Canada Atlantique, 1604–1758, Une historire gastronomique. Sydney, NS: Cape Breton University Press, 2012.

► http://cbup.ca/books/lane-jonah-vechambre-french-taste-atlantic/



Franca Iacovetta and Marlene Epp, eds., Edible Histories, Cultural Politics: Towards a Canadian Food History. Toronto: University of Toronto Press, 2012.

► http://www.utppublishing.com/_search.php?page=1&init=1&q=Edible+histories



Peter A. Russell. How Agriculture Made Canada: Farming in the Nineteenth Century. Montreal: McGill-Queen’s Press, 2012.

► http://mqup.mcgill.ca/book.php?bookid=2930



FINALISTS FOR 2013 JAMES BEARD AWARDS – 2 Canadian entries

Congratulations to Naomi Duguid for being one of the three finalists in the International Cookbook section for Burma: Rivers of Flavor (Toronto: Artisan Books) and to Normand Laprise for being one of the three finalists in the Cooking from a Professional Point of View section for Toqué! Creators of a New Quebec Gastronomy, Montreal: Les éditions du passage.

► http://naomiduguid.com

► http://www.editionsdupassage.com/en/livre/nouveautes/65/toque-

► http://www.jamesbeard.org/awards





BLOGS AND WEBSITES



Active History

ActiveHistory.ca is a website that connects the work of historians with the wider public and the importance of the past to current events. It is supported by the Social Sciences and Humanities Research Council (SSHRC), the Avie Bennett Historica Chair in Canadian History, and York University. Several food-history related essays are posted.

► http://activehistory.ca/



ONTARIO: Carolyn Blackstock’s blog

Carolyn had been intrigued by The Berlin Cook Book for many years, which was published in 1906 by the Berlin News Record. Only a few known copies survive, and it is a mystery as to what charity the cook book’s revenue supported. Her goal was to prepare at least one recipe each day from the book without a wood or coal fired stove at home, but she endeavoured to prepare recipes as authentically as possible in every other way. This blog records her attempts to cook from The Berlin Cook Book and to find out more about its contributors.

► Blog Name: 366dayswiththeberlincookbook

► Blog URL: http://366dayswiththeberlincookbook.wordpress.com



CALLS FOR RESEARCH HELP



MANITOBA: HISTORY OF CANADIAN SNACK FOODS

Janis Thiesen, an Assistant Professor of History at the University of Winnipeg, is researching the history of Canadian snack foods (primarily independent manufacturers), including their production, advertising, and consumption. Part of this research involves conducting oral history interviews. Do you know anyone who has ever worked at Old Dutch Foods, or Hawkins Cheezies, or Scott-Bathgate, or some other Canadian snack food manufacturer? Do you know any members of a Canadian producer or consumer snack food associations? Do you know any food bloggers who write about Canadian snack foods? Or do you know anyone who participated in Old Dutch Kids Bids or similar Canadian game show affiliated with snack food manufacturers? If you have recommendations of people to interview, please contact Janis at ja.thiessen@uwinnipeg.ca or 204-786-9947. 

► http://janisthiessen.ca/2012/10/09/history-of-canadian-snack-foods/

► http://janisthiessen.ca/2013/03/01/share-your-snack-food-stories/





QUESTIONS AND ANSWERS



Do you have a culinary history query that members may be able to help solve?





ADMINISTRIVIA



Submissions to Digestible Bits and Bites are welcome, although inclusion is at the Editor’s discretion. Links to relevant websites are appreciated but not essential. 



Communications with Digestible Bits and Bites are via email to fiona@culinaryhistorians.ca or phone at 416-781-8153.



Past issues of Digestible Bits and Bites are stored on the Culinary Historians of Canada’s website at www.culinaryhistorians.ca. 



Page 2 of 2



Dec 2013 – Sept 2015  |  6th Board of Directors

President Fiona Lucas

Vice President Betsy Aziz

Treasurer Ted Turvey to Sept 2014, then Sylvia Lovegren

Secretary Anya Craig to Sept 2014, then Carolyn Crawford

Past President Bob Wildfong

Chair of Programs (Occasional) Shirley Lum

Chair of Programs (Annual) Luisa Giacometti

Chair of Membership Angel Cummins

Chair of Electronic Resources Michael Elliott

Coordinator of Refreshments Mya Sangster

Coordinator of Volunteers Mackenzie Bodnar

Coordinator of Publicity Samantha George

Newsletter Editor, Digestible Bits & Bites Fiona Lucas to Oct 2014, then Sarah Hood



CHC’s New Statements: 

 Vision: Canada’s food history has a vital place 
in contemporary culture.

 Mission Statement: To inspire appreciation and 
advance knowledge of Canada’s food 
history.

 Tagline: Inspiring an appreciation of Canada’s 
food history.

 Mandate: By cooking, tasting, researching, 
writing, and meeting, we share our enthusiasm 
for Canada’s food.

2013  |  New Statements & Social Media Presence

November 2013 
CHC joined Twitter

2013 was a quiet year for CHC programs because the board was working on a visioning process with Christina Bagatavicius of 
Bespoke Cultural Collective. At the 2013 AGM, the Board unveiled CHC’s new statements and wordmarks, and promised to 
enhance our social media presence.

CHC members used a variety of social media, 
according to a member survey in mid-2013.

December 2013 
CHC joined Facebook



2014  |  Fort York: 7th Mad for Marmalade                     

Tables ready to 
receive 2014 
attendees

Marketplace

Mya Sangster’s 
“Orange 
Loaves” 



2014  |  Some Programs

“Stir up Sunday” in December 
at Montgomery’s Inn



2014  | 1st Taste Canada Hall of Fame Sponsorship

The 2014 Hall of Fame 
Posthumous Award went to 

British Columbia-born 
cookbook author and 

television personality Mona 
Brun (1920–2013).

The Taste Canada Hall of Fame celebrates the personalities who have 
shaped Canadian culinary writing and made a lasting contribution to 
our culture through their influential and inspirational cookbooks. 
Collectively, these authors’ stellar books or bodies of work have had a 
durable impact on understanding the evolution of our unique 
Canadian cuisine. 

The Hall of Fame was 
created in 2009 to 

honour the publication 
of Culinary Landmarks: 

A Bibliography of 
Canadian Cookbooks 
1825–1949 by Elizabeth 
Driver, its first recipient.

CHC’s sponsorship of the historical people posthumously inducted into the Hall of 
Fame started in 2014. In 2015 we also started to sponsor the living inductees. 

Partnership with Taste Canada Begins

Members of the Hall of Fame

2009     Elizabeth Driver
2010 Carol Ferguson and Margaret Fraser (d 2012); Kate Aitken (1891–

1971)
2011     Marie Nightingale (d 2014); Jehane Benoît (1904–1987)
2012 Anita Stewart; Catharine Parr Traill (1802–1899), Jeanne Anctil 

(1875–1926), Margo Oliver (1923–2010) 
2013 Elizabeth Baird; Mère Emélie Caron (1808–1888), Helen Gougeon

(1924–2000)
2014     Michel Lambert; Mona Brun (1920–2013)



2014  |  1st Time at RAWF: “Recipes for Victory”

CHC first launched the Heritage Jam and Pickling Competition at the RAWF.

“Heritage” is defined for this competition as recipes dated 1967 and earlier. 

14 people entered. The Heritage Class winners were also Judges’ Choice winners. 
Patricia Griesser won in the Jams and Jellies Category, while Cristian Farms won in the 
Pickle Category. 

CHC was invited to lead two cooking demos at the RAWF’s Lifestyle Stage on Remembrance Day. 
Our theme was food rationing at home and abroad during World War One.

Anna Craig, as part of CHC’s WWI home front presentation

CHC’s 
World 
War I 
visual 
display



2014  |  20th Anniversary Party

CHC reached the 
milestone of 20 years!

We held a party at 
Campbell House 
Museum.



2005 to 2014  |  Photography Credits

L to R:
Gary Draper
Dorothy Duncan
Fiona Lucas
Sarah Hood
Suzanne Long
Shirley Lum
Ed Lyons
Eva MacDonald
Angie McKaig
Edwin Rowse
Mya Sangster
Amy Scott
Mary Williamson
Candy Wong

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

Suzanne Long

Ontario Historical Society
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