California and Hawaii

Has anyone been to either of these states?

California
· Largest farming state (including dairy farming) generating more than $3 Billion 

California

· The diverse cultural influences on California can be demonstrated by looking at San Francisco:

· Italian immigrants (North Beach area)

· Asian influences in Chinatown include Korea, Japan, China, Thailand, and Vietnam 

· German, Russian and Polish neighborhoods

· Mexico and other Latin America countries

Hawaii

· Cultural influences include the first voyagers from the Marquesas Islands and Tahiti who brought pigs to American sailors.

· Luau is the Hawaiian barbecue or clambake. East coast missionaries brought New England staples; immigrant sugar workers from Korea, Japan, and China brought their country’s ingredients.
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Ahi 

· Hawaiian for “yellow fin” (up to 300 lbs) and big-eye tuna. One large sushi-grade tuna can bring up to $80,000 at a Tokyo market.

Artichoke 

· Jerusalem

· Chinese

· Globe: only the globe is considered to be the “true” artichoke. First planted in the 1920s by an Italian immigrant. One variety, the Green Globe, grows best in the Castroville area and makes up almost the entire crop of the region.

Asparagus 

· February - June

· The green variety is the US favorite and almost ¾ of what we consume comes from California. Look for tightly closed bud. Store upright in small amount of water for 5 – 7 days.

· A plant’s average life span is about 10 years. Takes three years to harvest the first crop.

· Europeans love white asparagus. What makes it white? 

· Purple Passion: once successfully grown only where it originated in France, but researchers at UC Davis, developed a variety that is flourishing.

Cobb Salad 

· Invented in the 1930s by Robert Cobb at the Brown Derby. 

· Chicken, bacon, hard-boiled eggs, avocado, blue cheese, cheddar, scallions, watercress and tomato served over a bed of shredded romaine.

Dates 

· Traced back 5,000 years. In the Western Hemisphere, only Yuma, Arizona, and Indio, California have climates similar to the Middle East and North Africa.

· Dates contain 55% sugar when fresh. This amount increases when it is dried.

Grapes 

· Around 1835, more than 100 varieties of French vines were transplanted to Northern California. Grape production and the wine industry took root after the 1849 Gold Rush. Later, over 300 varieties of Europe’s best were transplanted to Sonoma County. Buena Vista was the first winery (still in operation today). In the early 20th century, the vines were almost wiped out by lice called phylloxera. 

· California only starting making great wine in the 1970s and early 1980s. 

· Gallo, the largest winemaker in the world, was founded in the 1930s by two Italian brothers, Ernest and Julio. One of every three bottles sold in this country is from a Gallo brand.

Grapes

· Napa Valley is the largest and most famous growing area, but top-quality wines also come from Sonoma, Carneros, Monterey Bay and the Santa Barbara area.

· White wines: 

· Chardonnay, Chenin Blanc, Sauvignon Blanc 

· Red wines: 

· Cabernet Sauvignon, Zinfandel and Merlot

· Table Grapes – Thompson seedless is the most popular…

· Raisins – Muscat grapes

Macadamia Nut 

· Brought to Hawaii in the 1890s.

· A lot of labor involved in production. The nuts are high in unsaturated fat and cholesterol free. Store in freezer or refrigerator.

Mahimahi 

· Dolphin fish: Hawaiian word for dolphin fish (“strong-strong”). Do not confuse with the dolphin (Porpoise) mammal. Also called dorado.

· Mahi are at the top of the food chain, eating everything from flying fish to crabs, shrimp, squid, mackerel and other small fish. Originally, a by-catch in the tuna/swordfish longline fishery, but are now sought out by commercial fishermen.

· White meat: firm, flavorful fish with medium fat content.

Oranges

· Navel – large, sweet, easy-to-peel, seedless orange.

· Valencia – good for juicing. Together with the Navel, makes up 95% of the California production.

Sourdough Bread 

· How do you make sourdough bread?

Sourdough Bread 

· How do you make sourdough bread? 

· Save a small amount of the dough for the next batch. The right wild yeasts and environment are what gives San Francisco sourdough its unique flavor.

Questions?

