New England
Read Your Book!

History

Top Ten List

New England




The pilgrims, who were mostly Puritans, would not have survived if not for the help of the Native Americans. Their strict religious beliefs did not allow for them to “stock-pile” food… and only to use the bare necessities.

From a culinary stand-point, a lot of dishes were essentially one-pot meals.


Holidays


The official Thanksgiving and 4th of July holidays got their start in New England. These were very community-oriented events and still are today.


 Most New England communities still have 4th of July parades. Thanksgiving is a major holiday everywhere in this country.

New England Top Ten List

· Chowder

· Cod/scrod

· Cranberry

· Fiddleheads 

· Jonnycakes 

· Lobster 

· Maple Syrup 

· Oysters

· Toll House Cheddar

· Vermont Cheddar

New England Clam Chowder

· The only chowder, according to New Englanders. Not to be confused with Manhattan Clam Chowder. 

· Originally served at sea and made with dried cod, hard tack, water and potatoes.

· Milk was added once the dish was made on land.

· Does not contain celery, peppers or other vegetables.
Cod: The Fish That 
Saved the World 

Many of the wealthiest Massachusetts families made their money from the cod trade/fishing.

Scrod: market term for cod or codfish family member weighing less than 2 pounds.

Soon the landowners in the islands needed cod to feed the workers, so ships started going in the other direction. 

Cranberries


Tart, red berry cultivated since the early 1800s. Bogs on Cape Cod and Nantucket are key growing areas.

Fiddlehead Ferns


Young ferns that appear during early spring, looking like violin scrolls. Usually most prolific in late April and early May. 


Also found in other parts of the country.

Jonnycakes


Unleavened cornmeal pancake with no eggs or butter. Normally not sweetened! One of Rhode Island’s claims to fame.

Maine Lobster

· It takes about 5 years for a lobster to grow to 1 pound. After 5 pounds, the only natural predator to a lobster is man.

· Pilgrims reported 40 pound, 4 foot lobsters!

· Ordering Terminology

· Chick lobster – about a pound

· Cull – lobster with only one claw

· Pound and a quarter

· Select – 1 ¼ - 1 ¾lbs

Deuce – about 2 pounds

Maine Lobster

Maple Syrup

· Prior to the introduction of the honeybee by the Europeans, maple syrup was the only natural sweetener in New England. 

· Sugar maples are tapped each spring when the days warm up in the 40s and the nights are below freezing. This causes the sap to rise. You can see the lines and taps as you drive along. 

Maple Syrup


“Sugaring” is the spring sport of Vermont… watching the fire boil.


Takes 40 gallons of sap to make 1 gallon of syrup. One gallon retails for about $40. 

Mussels


Black mussels (North Atlantic Blues) are the same species as those found in the Mediterranean. Used in soups, stews and pastas; also eaten steamed with butter or other sauces.

Toll House Cookies

· 1930: Toll House Inn in Massachusetts, Ruth Wakefield makes the first “Chocolate Crunch Cookies”. 

· Nestle’s begins to package the chocolate with her recipe on the back. 

· By 1980, the company is making 350 million morsels a day! 

Vermont Cheddar

· Hand-crafted, small wheels and blocks are made in the English style. 

· This is a way to store excess milk, and to boost income. 

· Grafton Village Cheese Company and Shelburne Farms are two of the most notable (Central Market or Whole Foods). 

· No coloring is added. 

Questions?

