
Central Plains 
“America’s Breadbasket”


History

· The first Europeans to travel the area were  French fur traders in the 1600s.

· Established outposts for supplies

· 1849, Gold was discovered in California

· Immigrants from other countries and regions began to farm, ranch, build towns and work on railroads.

· 1820-1914, 2 million Scandinavians immigrated. Many eventually came to the upper Midwest, where weather and land were similar to their home countries.

History

· Mississippi River became the dividing line between East and Wild West.

· Once again, immigrants learned about the indigenous ingredients from the Native Americans. Many dishes were recreated, using local foods.

· Eastern and Northern Europeans also flocked to these states. Cheese, beer and sausages are key ingredients that we still enjoy today.

History

· Brick and colby cheeses were invented in the 1870s.

· Cereal was made from grain grown in these states. Ready-to-eat cereal was invented where?
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· Dr. John Harvey Kellogg in 1894

· Developed shredded wheat and corn flakes

History

· 1880s, the railroads connecting East and West made Chicago, Kansas City and St. Louis major hub cities. 

· Chicago became the major rail center for shipping cattle. 

· Adolphus Swift and George Hormel developed methods for refrigerating rail cars to maintain quality and sanitary conditions.

· Stockyards brought freed slaves, Irish, Italian and Polish immigrants to different sections of the city. Today, more Poles live in Chicago than in Warsaw. All of these heritages contributed immensely to the city’s cuisine.

Famous Chefs

· Charlie Trotter

· Rick Bayless

· Rick Tramanto

· Gail Gand

· Michael Foley

· Jean Joho

· Grant Aschatz

· Richard Melman

Top Ten List

· Cheese

· Corn

· Honey

· Jerusalem artichoke

· Morels

· Pike

· Sausage 

· Tart cherry

· Wheat 

· Wild rice

Cheese

· Cheddar: comprises 50% of Wisconsin’s cheese production. White cheese is colored by the use of the annatto seed. Aging determines the flavor/sharpness

· Processed: cheddar is milled into shreds and cooked; Kraft invented American Cheese in early 1900s. Most commonly consumed cheese product in America.

· Maytag Blue: opposite end of the spectrum. First artisan cheese in America; made in the 1920s by the Maytag family. Aged for 5-6 months and rivals Gorgonzola and Roquefort in flavors, according to some cheese experts.

Corn

· Central Plains has the highest production of any region. 85% of the corn grown is used to feed livestock. The rest is used to make products corn syrup, corn oil, toothpaste and many other products.

· Corndogs: popular Central Plains snack that was invented by a Texan. 1942, Neil Fletcher developed this treat for the Texas State Fair. Served on a stick with mustard…
Honey

· Central Plains produces almost 4 million gallons a year. Different flavors come from different flowers. Three main forms: comb honey; chunk-style honey and liquid.

· To fix the crystals: 30 seconds in microwave or in a pan of hot water over low heat for 10-15 minutes. 

Jerusalem Artichoke

· Not an artichoke, but the bulb of the sunflower plant. Also called sunchokes. Don’t have to be peeled, just scrubbed. Digestive problems may arise if they are not fully cooked.

Morels

· Same species fungus as the truffle. Abundant in Michigan (and other areas) April to June. Usually found at the base of dead or dying elm, sycamore and ash trees. 0ld apple orchards are also good locations.

· Less preparation is better.

Pike

Freshwater fish family that

includes the pike, pickerel and 

muskellunge. Long bodies, 

large mouths and big nasty 

teeth! Pickerel is the smallest; 

then the muskie (10 – 30 

pounds). Walleyed pike is 

not a pike at all, but a perch. 

Lean and low in fat. 

    Traditionally used in gefilte fish (ground fish, eggs and matzo meal which are formed into balls and simmered in stock and served chilled)

Sausage

· When you combine lots of hog production with European immigrants from Scandinavia, Germany and Poland, it is inevitable that there will be some sausage-making going on!

· Kielbasa: aka Polish sausage; primarily pork, about 2” in diameter; normally sold pre-cooked.

Tart Cherry

· Northern Michigan produces almost 75% of the tart cherries in the US. Available fresh from June to August. Available frozen year-round.

Wheat

· Second only to rice as the world’s top staple. Kansas grows over 200 varieties of winter wheat and produces enough wheat to make 30 billion loaves of bread each year.

Wild Rice 

· Not a rice at all, but the seeds of an aquatic grass. Grown in paddies in Minnesota and Wisconsin (as well as California). 

· Market forms: 



Jumbo/fancy organic
$4.99/lb



Premium long grain
 
$4.50/lb



Quick cooking

$4.25/lb



Broken 


$2.19/lb

· Cooking method: 1 cup wild rice added to 3 cups boiling water… tiny bit of salt… simmer 50 – 60 minutes until kernels just puff up… plan ahead on cooking time! Yields about a quart of cooked rice. Season with salt again.

Questions?

