


A Le er from the Editor Events Around Los Angeles
Cochon555
March 13, 2016
Viceroy Santa Monica Hotel, Santa Monica
www.cochon555.com
A competition featuring five chefs cooking five 
heritage breed pigs in a friendly competition for a 
cause. The event unites consumers with local 
farmers, renowned chefs, prominent winemakers, 
restaurateurs, and craft brewers for a nose-to-tail 
culinary showdown celebrating family farms. 
Latin FoodFest
March 18-21, 2016
Grand Park, Downtown Los Angeles
latinfoodfest.com/tickets-2
A 4-day celebration of Latin American food from 
Mexico, Central & South America, the Caribbean, 
Spain & Portugal. The event includes cooking 
demos, food & wine tastings, and live music. 
San Diego Cake Club’s Sugar Art & Cake 
Competition Show
March 19-20, 2016
Del Mar Fairgrounds Activity Center
www.sandiegocakeclub.com/events.html
The largest cake show competition and display in 
California. Features free demonstrations, celebrity 
appearances, classes for beginners and advanced, 
raffles, vendors and an award ceremony. Proceeds 
benefit Ronald McDonald House of San Diego.
Vegan Street Fair
March 20, 2016
11223 Chandler Blvd., North Hollywood
www.veganstreetfair.com
Annual vegan food celebration by local restaurants 
and vendors serving $3 bite-sized portions 
throughout the day. Admission is free. 
IACP Annual Conference 2016
April 1-3, 2016
Loews Hollywood Hotel, Los Angeles
www.conference.iacp.com/register
A gathering by the International Association of 
Culinary Professionals for the exchange of informa-
tion, knowledge and inspiration of the food and 
beverage community. Attended by chefs, restaura-
teurs, writers, photographers, stylists, marketers, 
nutritionists, and hospitality professionals. 
Women Chefs & Restaurateurs Conference
April 17-18, 2016
Intercontinental Century City at Beverly Hills
http://womenchefs.org/
Career development opportunities, awards 
ceremony, enriching presentations and delicious 
food prepared by renowned women chefs, restau-
rateurs, celebrities, designers, authors, educators, 
developers and artisans in the industry.
LA Wine Fest
June 25-26, 2016
Raleigh Studios, Hollywood
www.lawinefest.com
A festival to celebrate hundreds of wines and 
brews from around the world. The event includes 
presentations, tastings, entertainment, food 
trucks, and mechandise boutiques.

Dear Fellow Historians, 

Welcome to a new issue of The Food Journal! I just 
wanted to introduce myself as the incoming newsletter 
editor/art director. I’m very enthused about the prospect 
of working with you all and am happy to be part of such 
an esteemed, valuable organization.  

With the changing of the seasons coming up, one change 
we’re exploring for the newsletter is a new design. We 
wanted to ensure that the familiar and popular content 
from past newsletters would continue, but perhaps 
through a more contemporary and colorful format. I hope you like the fresh 
face of this newsletter and will look forward to receiving future editions. My 
heartfelt thanks to members of the CHSC Board for their support!

I’d also like to express many thanks to our former editor, Carol Penn-Romine 
and art director, Andy Romine. Their hard work, genuine helpfulness and great 
story ideas certainly made the transition easy and enjoyable. We wish them well 
as they begin their new adventures in the Pacific Northwest.  

In this issue, I invite you to have a look at the early days of CHSC by co-founder 
Jackie Knowles, the evolution of street food in Los Angeles by Eater’s Senior 
Editor Farley Elliot, some interesting tidbits from the LAPL archives by Librarian 
Stella Mittelbach and a review of a rare family treasury filled with recipes and 
remedies by Chef Ernest Miller. As the author Pearl Buck states, “If you want to 
understand today, you have to search yesterday.” Let’s begin our discovery 
together. 
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factoid
f oodieWho was Lorna Doone?

Source: Voorhees, D. (1995). Why does popcorn pop? And 201 other fascinating 
               facts about food. New York: MJF Books.

Introduced in 1912, Lorna Doone cookies 
were named for the British heroine of a novel 
written by Richard  Blackmore. The cookie has 
proved more memorable than the long-forgotten 
novel. Lorna Doones were originally used at teas to make little 
shortcake sandwiches by putting fruit or jelly between them.

and perhaps they may even have run the Hospitality Committee in the 
past."  About an hour before each event, they peek in the kitchenette 
or the reception courtyard…,"and before I know it, it's all done while 
my back was turned."  Sometimes he doesn't even know if they had 
read his email. Well, even if they have read and responded, their 
initiative is always a pleasant surprise.

Any time their numbers swell, he is elated that the constant star 
angels of the committee, e.g., Edie & Jay, Lanna, Doris, Jill, Jeannie, 
Toni, do not have to be doing everything every time every moment of 
every event in addition to the prep work they do at home and 
shopping  - "as much as they say with a smile that they enjoy it, it's 
just not fair they pull through the whole thing by themselves every-
time due to acute conscientiousness," he says. 

Wanted - Angelology Experts ASAP! It seems clear that he has a different agenda than research in seeking 
Angelology Experts.  "Any culinary skills enthusiast who appreciates 
angels that deeply is probably one and therefore conscientious," he 
says. "And just unaware that these silent angels are being taxed, a 
little more than what I suspect was their collaborative intent."   Given 
how nice and happy the Culinary Historians are, it must just be a 
matter of getting the word out.  Even if, saying pessimistically, only 
90% of the entire membership at the events responds even few times 
a year, it should be a piece of angel food cake to make these events 
enjoyable for everyone.

"Is it carbon-neutral 
eco-friendly and 

sustainable to take 
  Angels for granted?"

The unwitting Hospitality Committee chair is now in a smug soap 
bubble due to a near consistent appearance of Angel Volunteers who 
make him look very very good.  Now, apparently he is looking for 
angelologists to understand how this happens at the Central Library 
events.

"Most of these angels, even though some of them are brand new 

Well, you all know you are one 
yourself.  Would you come help 
them, this year?  Find your way in 
by email, or via any Executive 
Committee member you already 
know, or just walk in and look for 
the Hospitality Committee on your 
social Saturday.

For reasons clearly not profound, this was written in third person by 
the chair of the Hospitality Commitee.
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Today, we take cookbooks for granted. Indeed, many members of 
the Culinary Historians have so many cookbooks that they donate 
them either gladly and generously or out of necessity (to avoid 
being profiled on A&E’s “Hoarders”) to our annual fundraising 
cookbook sale at the Hollywood Farmers’ Market. 
There has never been more information about cooking more 
readily available then the present. Even the most obscure cuisines 
and techniques are voluminously documented and endlessly 
promoted not only through the paper press, but in every modern 
media now available. Need to learn a specific fabrication process? 
Visit YouTube. Want to find authentic recipes from Tonga? Google 
it. And don’t get me started on annoying food bloggers obsessively 
documenting their every meal.
Return, however, to another time, when cookbooks were collec-
tions of hand written recipes (or receipts), passed down genera-
tion to generation. 

Recently discovered in the archives of the University of Guelph is 
The Johnson Family Treasury: a Collection of Recipes and 
Remedies, 1741 – 1848. This fascinating volume provides a 
window into the domestic culinary world long before the Boston 
Cooking School, let alone the Food Network, changed the way we cook.
It is unclear how the volume, originally from the county of 
Hertfordshire, in England, made its way to Guelph, but its impor-
tance to both food and medical historians is enormous. The book 
documents, through five different hands, and at least three 
generations, important recipes and medical advice that otherwise
would be lost to history. Though these journals were common in 
their era, few managed to survive and find their way to an archive,
which is one reason why this one has become so popular.

A handwritten remedy 
“For The Piles” that
requires gum-dragon, 
rose water and flour 
of brimstone.

by Sandeep Gupta, CHSC Hospitality Committee Chair

The Culinary Historians of Southern California
http://chscsite.org/

Book Review The Johnson Family 
Treasury: A Collection of 
Recipes and Remedies, 

1741 - 1848 

The newly published version itself is essentially a reproduction of 
the original hand written documents with a transcription of the text. 
There are also several indices as well as a small amount of commen-
tary on the history of the document and what could be learned 
about those who probably put it together.
Though this is a recipe book, many of the recipes are not for meals, 
but rather, treatments for illness. With modern medicine in its very 
infancy, before the development of the germ theory of disease, 
good medical advice was difficult to find. The Johnson Family 
Treasury collected what was believed to work; most receipts were 
accompanied by testimonials (often second or third-hand however).
But now for the good part - the food recipes are fascinating. 

First, most of the recipes fall into a few categories: preserved foods 
(pickles/jams/marmalade); desserts (cakes, puddens); sauces and 
condiments; and, alcoholic beverages (wines, liqueurs and cordials). 
Though there are a few recipes for entrées (carp stewed in claret, 
anyone?), most of the receipts seem meant to accompany what was 
probably a significant variety of standard dishes, such as “Sawce for 
any wildfowle”. There is also an emphasis on the proper use of 
relatively new ingredients, such as the orange and potato.
Though it would be difficult to determine precisely what they were actually 
eating on a regular basis from this journal, some outlines of the cuisine 
(and domestic duties) become clear. It is fascinating to read through the 
receipts and see such an early record of items we now consider common-
place, but were new enough to be recorded in this Treasury.
Unfortunately, I cannot recommend that the average reader of this 
newsletter invest in a copy. This is a wonderful 
reference, but is probably best suited for the 
institutional collector. Certainly any library with 
a pretense of a culinary collection should have 
a copy.

A good Kitchup: Take a quantity of mushroons stalks and all: 
set them over the fire, with salt in proportion;  let them boil over a 
gentle fire about a quarter of an hour, all the time closely cover’d; 
then strain it off; and put to it some mace, Cloves, and Jamaiaca, 

and black Pepper; and give it another boiling and when cold 
bottle it. and add to every quart bottle three Cloves of Garlick.

Ernest Miller is a chef, historian and educator. He 
is the co-leader of Slow Food Los Angeles, founder 
of Slow Food Preservation Advisors, and CEO of 
Rancho La Merced Provisions LLC, manufacturer 
of the finest fermentation kits on the market.

by Ernest Miller
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