Pacific Northwest

Cuisine 

Soil and weather, along with extended daylight in Alaska, help create one of the most fertile growing regions in the nation. Fish and seafood also play a major part in the quality of the cuisine.

History

· Russian fur traders were the first to explore the area.

· First Europeans were British and French fur traders (employed by the Hudson Bay Company) who learned about oysters, clams, crabs, shrimp and salmon from the Native Americans. They also learned how to forage for wild berries, mushrooms and greens.  

History

· The “Potlatch” (Chinook for “gift”)

· Settlers were introduced to this ceremonial feast which featured salmon, clams, wild berries, greens and whatever else was in season.  Each family contributed something to the feast. Today, the word has involved in “potluck”, but is still a culinary custom in the PNW.

Exploration and Settlement 

· 1804, the Lewis and Clark Expedition.

· Capt. George Vancouver explored Puget Sound.

· Gold was discovered in Alaska. 

· The Oregon Trail brought settlers from the Central Plains to the PNW. 

· Seattle and Portland developed into major seaports.

· Mining, timber, fishing and farming became important industries.

German Immigrants

· Mid-1800s, beermakers began “microbrewing” and were responsible for the growth of hundreds of breweries in the region.

· Currently, more than 100 microbreweries operate in Alaska, Oregon and Washington.

· Brewpub vs. Microbrewery?

Asian Immigrants

· Mid-1800s, Japanese and Chinese workers came in search of gold, but were eventually forced into jobs as launderers, railroad workers and cooks. 

· Chinese immigrants settled in the Portland area when the Northern Pacific Railroad was completed in 1882. Pacific Rim cuisine came about from Asian-influenced dishes using local ingredients.

Asian Immigrants

· Late 1800s and early 1900s, Japanese immigrants arrived, leaving behind economic and agricultural problems in their homeland. By 1940, Seattle’s Japanese population was second only to Los Angeles’.

· Japanese established the first fruit and vegetable farms, imported, planted and harvested oysters and taught locals how to forage for mushrooms, seaweed and other coastal foods. They also brought their custom of open-air markets: offering high-quality products at fair prices.

Other Things…

· Pike Place Market

· Japanese 


internment camps

· Giant vegetables from Alaska

· Wild game and fowl

· Farmstead cheesemakers

Top Ten List

· Alaskan Halibut

· Apples

· Blackberry

· Caviar

· Crab

· Mussels

· Oysters

· Salmon

· Walla Walla Onion

· Wild Mushrooms

Alaskan Halibut

· Can grow to 499 pounds. Firm, white flesh with a mild flavor. Good for grilling, baking or sautéing. Season runs from spring until mid-November.

Apples

· First seeds planted in the early 1820s in Washington. 1880s, the first commercial orchards began production in the Yakima Valley. 

· Washington grows between 10 and 12 billion apples a year and is the largest apple growing region in the country.

Blackberries

· Varieties common to the PNW

· Marionberry: crossbreed of wild and cultivated evergreen blackberry

· Himalayan

· California (trailing)

· Hybrids 

· Loganberry (raspberry x blackberry)

· Boysenberry (raspberry, blackberry and loganberry)

Caviar

· Salted eggs of the sturgeon. PNW caviar is made in the same tradition as Russian and Iranian caviar. Regulations are strict on the collection of the eggs which makes PNW caviar rare and expensive.

Crab

· Dungeness: found in the coastal waters from Mexico to Alaska. Normally purchased whole and precooked. Season is in the winter months.

· King: largest of the crab species. Typically grow to 6 pounds, but have been known to go to 25 pounds, with a leg span of over 6 feet. Legs are usually steamed and served hot or cold with drawn butter. Season is during the middle of winter, which is dangerous and drives up the cost. 

Mussels

· Blue mussels are native to the area, but are normally called Penn Cove mussels, from the Bay where they are commonly grown. Mediterranean mussels have been introduced recently, giving chefs more choices.

Oysters

· Pacific

· Kumamoto

· European flat

· Olympia

· Names represent the growing area.

Salmon

· 99% of the nation’s wild salmon supply comes from the PNW, with Alaska contributing 95%.

· Netted vs. trolling

· Chum

· King

· Pink

· Silver

· sockeye

Walla Walla Onion

· Sweet onion similar to Vidalia, Texas 1015 or Maui

Wild Mushrooms

· Spring and Fall are the major harvest times. Must be fully cooked in order to destroy toxins.

· Chanterelle

· Chicken-of-the-Woods

· Morel

· Puffball

· Truffle

Questions?

