Mid-Atlantic States

History


     On the opposite end of the spectrum, were the landed gentry who built expensive estates in Maryland, Virginia and Delaware. Their aristocratic urges were satisfied by the abundant foods found in the area. Most were wealthy slave owners whose servants’ cooking traditions merged with the foods of the Mid-Atlantic.

Presidential Influences 

       Thomas Jefferson, our 


third president, made the 


greatest culinary impact on


our nation. He was ambassador


to France, just before the French 


Revolution, and returned home 


with an appreciation for fine food 


and wine. He spent a fortune setting a “good table” for his guests. One of the reasons that so many of the early presidents were “land rich and cash poor”: they had to support their own staff and feed the guests of state from their own wages.

A Typical Jeffersonian 
White House Dinner

Rice soup

Round of beef

Turkey

Mutton

Ham

Loin of veal

Cutlettes of veal or mutton

Fried eggs

Fried beef

A pie called macaroni

A pudding-like dish called ice cream 

Nuts, sweetmeats and fruit

Plenty of wines

Jefferson the Gourmet

· Jefferson imported Italian olive oil, vanilla


 and French mustard

· His wine cellar contained bottles from France, Portugal, Spain, Hungary, Germany and Italy. He served wine daily and believed that it was good for your health. Also brought back vines to be transplanted.

· Although not a vegetarian by our standards today, he did eat an unusually small amount of meat, preferring the produce from his garden. The garden featured more than 250 varieties of herbs and vegetables.

Jefferson the Gardener



He experimented with imported squashes and broccoli from Italy, beans and salsify collected by Lewis and Clark, figs from France and peppers from Mexico.

       He was fond of English peas, asparagus, French artichokes and the “new” vegetables: tomatoes (considered to be poisonous), eggplant and cauliflower.

Other Presidential Influences

Kennedy and clam chowder

Johnson and barbecue

Carter and peanuts 

George Bush I and the 

anti-broccoli campaign
Restaurant History

        The first stand-alone restaurant in America: Delmonico’s in New York City, built in 1831.




   Lobster Newburgh 



             Baked Alaska 




   Chicken a la King 


     The heavily French-influenced menu (and the restaurant) lasted almost 100 years.

Top Ten List

· Bagel

· Blue crab

· Campbell’s Soup

· Eggs Benedict

· Hershey’s chocolate

· New York cheesecake

· Oysters

· Pizza 

· Reuben

· Smithfield ham

Top Ten List

· Bagel: a bread brought from Eastern Europe by Jewish immigrants. Circular, boiled dough, most often served split and toasted with a schmear (cream cheese) or lox (cured salmon)

· Blue Crab: species indigenous to the Mid-Atlantic and found abundantly from April to December.

Top Ten List

· Campbell’s Soup: Just after the Civil War, the Anderson and Campbell Preserve Company in New Jersey became the front-runner in the mass-market canned produce industry. Around 1900, they began duplicating European-style soups in concentrated form, canning them and marketing them to homemakers as a convenient, easy-to- make soup.

· Eggs Benedict: also came from Delmonico’s. English muffins, grilled ham, poached egg and hollandaise. Benedict was apparently a regular customer.

Top Ten List

· Hershey’s chocolate: Pennsylvania-based company, now the largest confectionary company in the world. 

· New York Cheesecake: cream cheese cake first served in the 1940s… topped with fruit. What makes it “New York” style?

Top Ten List 

· Oysters: named for their location

· Wellfleet

· Blue Point 

Top Ten List

· Pizza: first introduced in 1905 by an Italian immigrant to this country. Now it’s more American than Italian!

· Reuben sandwich: corned beef (simmered brisket) Swiss, sauerkraut, Russian dressing on rye bread

Top Ten List

· Smithfield Ham: cured ham from Virginia, smoked for 6 – 12 months. 


Questions?

