
 
 

Title page and frontispiece colour print of fruit from 
Canadian Fruit, Flower, and Kitchen Gardener,  

D.W. Beadle, Toronto, 1872. 
 

(Images courtesy of Mary Williamson) 
 
 

_____________________________________________________________________________________________________________________ 
 

Contents 
 
President’s Message       2–3, 15 
The Kitchen Garden       4–5  
 Bob Wildfong 
Research Sources: Historic Seed  

Catalogues Available On-Line   6 
Historic Gardeners Network    7 
Family’s Seder Shines Candlelight    

on an Ancient Practice     8–9 
 Vivien Reiss 
CHO Program Review: Third Annual   

Mad for Marmalade, Crazy for  
Citrus!  1         0–13 
Sarah B. Hood  

Food for Mad for Marmalade,      
Crazy for Citrus!        13–14 

 Bridget Wranich 
Members News        14 
Book Review: Save the Deli     16 
 Robin Bergart 
Book Review: Every Seed Tells a Tale 17 
 Simon Taylor 
CHO Upcoming Events      18–19  
About CHO          20 

Culinary Chronicles
 

THE NEWSLETTER OF THE CULINARY HISTORIANS OF ONTARIO 
 

SPRING 2010                                NUMBER 64 



2                                                            Culinary Chronicles 
_____________________________________________________________________________________________________________________ 

______________________________________________________________________________________________________________________ 
 
Spring 2010                                                                                                                        Number 64 

Look for your special ballot envelope in early 
summer. This year, you'll be able to vote on 
our AGM resolutions from the comfort of  

your kitchen. 

President’s Message:  
Considering the Culinary Historians of Canada 

_________________________________________________________________________________________________________________ 
 
At our next Annual General Meeting, September 
19, 2010, all members will be asked to approve the 
following resolutions: 
 
• that the organization's name be changed to 

“The Culinary Historians of Canada.” 
• that the organization’s Mission Statement be 

revised to read : The Culinary Historians of 
Canada (CHC) is an organization that 
researches, interprets, preserves and 
celebrates Canada's culinary heritage, which 
has been shaped by the food traditions of the 
First Nations peoples and generations of 
immigrants from all parts of the world.  
Through programs, events and publications, 
CHC educates its members and the public 
about the foods and beverages of Canada's 
past. Founded as the Culinary Historians of 
Ontario in 1994, CHC welcomes new members 
wherever they live. 

 
We discussed changing the organization’s name 
last year, and a lively discussion resulted in two 
key decisions. Firstly, members needed more 
information about how a “Culinary Historians of 
Canada” would work, and secondly, all members 
should be able to formally vote on such a weighty 
decision. 
 
So, a ballot process has been put in place, and all 
members will receive a special mailing in early 
summer with a postage-paid ballot. By marking 
your ballot and returning it, you will help decide 
CHO's or CHC's future. 
 

The reasons for proposing to broaden CHO’s scope 
are still what they were a year ago (see page 18 of 
the Spring 2009 newsletter). The national name 
acknowledges and reinforces the Canada-wide 
mandate of our current Mission Statement, which 
is also implicit in our web site URL, 
www.culinaryhistorians.ca. These have been in 

place for several years, and CHO is now viewed as 
the primary food history organization of interest 
across Canada, but members outside of Ontario 
feel excluded. 
 
We have always welcomed members and 
newsletter articles from all provinces, but our name 
is confusing to many potential members, even in 
Ontario. They ask: “Is the group for Ontarians 
only?” (No, not at all), or “Are you interested only 
in Ontario food history?” (No, of course not).  
These questions would disappear with a name that 
intentionally includes people who are interested in 
joining and contributing to our group. 
 
As well, Ontario's food history cannot be under- 
stood in isolation from the rest of the country. Our 
Ontario members have fascinating discussions with 
food historians from all regions of the country. We 
understood this in 2006 when we broadened our 
Mission Statement to include all of Canada, but 
our name is a stumbling block to fully embracing 
members and writers in other provinces. 
 
Sounds good, but what about... 
 
Of course, operating a national organization would 
have its challenges. During discussion last fall, 
members rightly wanted clarity on the changes that 
CHO would face in extending itself to a national 
scope. The Board had taken care to address those 
challenges in advance, but it is important to 
explain how a Culinary Historians of Canada 
would operate, so that all members can make an 
informed decision. 
 
Legal considerations? 
 
The Culinary Historians of Ontario is provincially 
incorporated as a non-profit corporation, and as an 
affiliate of the Ontario Historical Society. It is 
prudent to ask whether CHO would have to 
reincorporate federally, or whether it would lose its 
OHS affiliation if it changed its name to the 
Culinary Historians of Canada. We checked this 
out a year ago, and we were assured that the 
organization could continue to operate as-is, with 
no legal changes other than registering a change of 
name (which is fairly simple, and to be expected). 
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Bilingualism? 
 
Several members inquired whether the Culinary 
Historians of Canada would publish its newsletter, 
website, etc, in English and French, and if so, how 
the organization would afford the additional cost. I 
believe it’s fair to say that all members of the 
Board, and all members that I’ve talked to about 
this, would be in favour of bilingual publication if 
our budget allowed it, and if demand for French-
language materials existed. However, at the present 
time neither seems so. We have not attracted a 
significant francophone membership, which is 
probably not surprising, though the organization 
might grow to include a French-speaking 
membership some day.   
 
The important point is that we would not be 
required to publish bilingually, similarly to 
hundreds of other national interest groups that 
publish newsletters and websites, and if we were 
ever to do so, it would be to serve a potential 
francophone membership sizeable enough to 
provide for the costs of bilingual publication. In 
other words, it could be a decision for the 
newsletter committee somewhere down the road, 
but in the meantime we would continue to publish 
in the language that articles are submitted. 
(Occasionally we’ve printed a French article, but 
so far mainly English). 
 
Events and Programs? 
 
The most commonly asked question was whether 
CHC would be compelled to provide programming 
and events from coast to coast. If anything, this is 
the easiest question to answer. Programming and 
events come from members, wherever they are.  
We do not provide programming from some 
central office, and we never have. 
 
The Culinary Historians of Ontario is a volunteer 
group of food history enthusiasts. We’re all 
volunteers, we’re all equal members, and there’s 
no hierarchy of experts with a monopoly on food 
history. If you have an interest in food history, and 
you want to celebrate food in your community, to 
share your interest with people in your region, then 
we invite you to organize an event, a lecture, a 
tasting, a picnic, a cook-off, or whatever suits you.  
The Board has to give permission for anyone to 
use the organization’s name, but we’re always 

delighted when members propose food history 
events, and we’re eager to partner with historic 
sites, historic interpreters, and other credible 
speakers in all communities in Ontario. 
 
How would this work in a cross-Canada 
organization? The same as it already does in this 
cross-Ontario organization. It’s true that the 
majority of our events occur in Toronto. That’s 
where a small core of people started CHO sixteen 
years ago, and it remains the city where members 
take up CHO’s torch most often. But Ontario is a 
big place. Today, when a CHO member in Thunder 
Bay, or Cornwall, or Windsor, or Ottawa, wants to 
hold a food history event in their community, that 
member represents CHO is in that community. 
 
The whole point of extending CHO to the Culinary 
Historians of Canada is to encourage members in 
other provinces to hold events and offer programs 
under a name that makes sense to their audiences. 
(Are you surprised that no one in Winnipeg is 
offering CHO lectures?) 
 
Quality control? 
 
One of the troubling aspects of broadening an 
organization is the threat of losing control. That 
was evident in some of the written comments and 
the reasons are clear. CHO has a well-earned 
reputation for high-quality presentation and 
interpretation of food history, both in its newsletter 
and in its public programs. As more potential 
partners come into play, our reputation may 
become more dependent on the abilities of others. 
 
This is a crucial decision about the kind of 
organization that CHO will be. Is it better to stay 
smaller and focused, maintaining close ties among 
active presenters, or is it better to give up some 
control of our reputation to food history enthusiasts 
too far distant from our home bases to know them 
by first names? 
 
A broader organization would be less personal. 
You wouldn’t necessarily know all of the people 
volunteering and presenting on behalf of the 
organization, because they could be thousands of 
kilometers away and you might never meet them.   
It’s important to know that this would probably be 
inevitable, and there is no plan the Board could  
 

Continued on page 15 
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Purple stripe bean: Pole beans were 
difficult to manage in a field, but 

conserved space in the kitchen garden.
 

“Pole Beans, or, as they are some- 
times called, Running Beans, require 

some support.” (Canadian Fruit, 
 Flower, and Kitchen Gardener,  

D.W. Beadle, Toronto, 1872, p 199.) 
 

(Photograph courtesy of Bob Wildfong)

The Kitchen Garden 
 

Bob Wildfong 
 

Bob is Executive Director of Seeds of Diversity, President of the Culinary Historians of Ontario and 
Head Gardener at Doon Heritage Crossroads in Kitchener, Ontario. 

_____________________________________________________________________________________________________________________ 
 
The kitchen garden is a bit of an enigma. 
Arguably the oldest form of garden, its original 
utilitarian purpose has been fused and confused 
with other garden forms throughout history. Most 
kitchen gardens are small, back-yard vegetable 
plots, but some estate gardens feature jardins 
potagers the size of football fields. Some kitchen 
gardens are highly decorative, while many are 
plain. They can include vegetables, flowers, 
herbs, ornamental shrubs, fruit trees, and features 
of nearly any garden style, but none of those 
elements necessarily define them as kitchen 
gardens. 
 
Kitchen gardens are often 
designed for ornamental 
value, featuring criss-
crossing paths, stonework, 
trellised vines, perennial 
and annual flowers, 
masonry walls, and all the 
delights of a garden 
paradise. Many are simple 
vegetable plots. Some 
modern reinventions of the 
“kitchen garden” omit 
vegetables and fruits 
entirely in favour of 
ornamentals and herbs, 
though some purists would 
not call those kitchen 
gardens. The reason for 
ornamentation is simply 
that the kitchen garden 
should be close to the 
kitchen, thus close to the 
house, and it is only natural 
that the space close to the 
house would become 
decorative as well as useful. 
 
So what makes a kitchen 
garden? The single 
distinguishing feature is that 

the person working in the kitchen treats it as a 
ready source of ingredients for their meal. 
Usually this means that it contains fresh 
vegetables and fruit, but it could also be a fresh 
herb garden. It is a living larder, a planted pantry; 
simply an extension of the kitchen. After all, the 
best way to keep fresh produce fresh is to keep it 
alive until you need it. 
 
Historically, a kitchen garden was just a small 
plot of land close to a dwelling where the person 
responsible for preparing family meals (usually a 
woman) could conveniently cut some greens, pull 

up a few roots, and pick some 
berries for the next meal. The 
cook was naturally the 
gardener, and gardening was 
usually the woman's work, 
partly because she knew which 
plants and herbs she needed in 
the kitchen, and partly because 
it was her job to stay close to 
the house to mind the young 
children. In traditional gender 
roles, men would work in the 
fields further from the house, 
producing crops that were too 
large or too unwieldy to be 
grown in the garden. 
 
In fact, for all its variations, a 
historic kitchen garden could 
be best described by what is 
not grown there. For example, 
you would not find grains 
grown in a historic kitchen 
garden. Barley, wheat, and oats 
were needed in too large a 
quantity to fit within a garden. 
They, as well as other field 
crops such as corn, potatoes, 
sugar beets, turnips, squash, 
pumpkins, and others were 
cultivated in larger scale with  
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Historic Gardeners Network 
_____________________________________________________________________________________________________________________ 
 
Calling all historic sites! A group of historic 
garden interpreters at Southern Ontario living 
history sites have formed a network to discuss 
program ideas, to share research, and to develop 
a stronger role for garden history interpretation at 
historic sites. Our goals include: 
 
Knowledge 
• help gardeners at historic sites to learn 

historical gardening techniques 
• share historical research and information 

sources for public interpretation 
• exchange seed sources, and help sites to 

locate rare plant material 
• share examples of our sites’ policies and 

practices relating to site management, 
interpretation, health and safety 
 

Programs 
• exchange concrete examples of foodways 

programs and school programs in historic 
gardens; what works, what doesn’t 

• arrange group tours of historic gardens, for 
garden interpreters 

• share examples and templates of printed 
materials for the public 
 

Developing the profession 
• raising the profile of historic gardening 

within the living history community 
• overcoming the “edifice complex” that many 

historic sites tend to have 
 
As living history garden interpreters, we have 
created this network because we recognize that 
our work has distinct challenges within the field 
of museum presentation. Techniques commonly 
used in museum conservation and interpretation 
do not always work well when they are applied to 
a living, dynamic entity such as a garden. 
 
Like all historical interpreters, our primary job is 
to show visitors an historical item, and explain its 
purpose and relevance. But unlike most of our 
colleagues, we display and interpret living things. 
Most of our display items die every fall, and 
sometimes they die during the growing season.  
If we are not experts at tending our displays, we 
may have little to show the visitor. 

We have to create our interpretive “stage,” and 
maintain it continuously. If you interpret an 
historic kitchen, you don’t have to build the 
kitchen every spring. We must balance our time 
between creating and tending our stage, and 
using that stage for the tours and presentations, 
even though interpretation may be seen as our 
only true responsibility. 
 
What we do is completely real. A living 
historical garden is truly living history. We can’t 
fake it or take short cuts. That means we often 
give first-person interpretation of our work, 
saying, “I’m mulching these carrots to keep them 
for winter use,” instead of, “They would have 
mulched carrots for winter use.” That’s powerful 
interpretation, but the challenge is that we have 
to be mindful of the garden and the season at all 
times, paying consistent attention to the work at 
hand, regardless of the ebb and flow of visitors, 
tours, and school programs. We can never set 
aside our “props” to be taken off the shelf at the 
next event. We can’t buy our display items prior 
to a presentation. We have to plan them and grow 
them months ahead of time. 
 
Above all, those of us who work in historic 
garden interpretation tend to agree that there are 
few jobs that are more satisfying and more 
interesting, but there are relatively few of us and 
we hardly ever get a chance to meet one another.   
Our network is still small, but we invite historic 
sites to join us. We’re starting with discussions 
by email, group site tours, and electronic 
document sharing. 
 
At present, the network is limited to staff and 
volunteers of living history sites, who manage, 
tend, or interpret historic gardens. We would like 
to involve the general public in more historic 
garden programs too, and we hope that our 
network will raise the capabilities of all historic 
sites to offer public programs. 
 
If you are interested in joining this network, 
please contact Simon Taylor at Dundurn Castle 
905-546-2872, or Bob Wildfong at the Waterloo 
Regional Museum, Doon Heritage Village, 519-
748-1914. 
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Annual General Meeting 
Sunday, September 19, 2010 at 1:00pm 

Dundurn National Historic Site 
610 York Blvd, Hamilton, ON 

CHO’s members will meet at Dundurn Castle on Sunday, September 19, 
2010, at 1:00 pm for our Annual General Meeting. 

The following motions will be presented: 

• the organization’s name will be changed to The Culinary 
Historians of Canada 

• the organization’s Mission Statement will be revised to reflect 
this name change 

The afternoon will include a tour and special programs offered by CHO 
and Dundurn Castle. Details in the Summer newsletter. 

Continued from page 3 
 
institute that would fully compensate for this 
effect (not even Facebook). Each member should 
take this into account when voting. 
 
The Board would naturally have to give approval 
before any individual or group could use the 
organization’s name in their program, and it 
would be expected to diligently obtain assurances 
and references for anyone doing so. Nevertheless, 
quality control of our events and programs would 
become more a matter of diligence and faith than 
a matter of enlisting well-known colleagues. 

A national Board of 
Directors? 
 
The second most commonly 
asked question was whether a 
Culinary Historians of 
Canada would support a 
national Board of Directors. 
Again, it’s a fair question, 
and the Board had already 
considered it carefully. The 
answer is simple: we already 
invite members throughout 
Ontario to join our Board, 
and we are therefore already 
prepared to support a Board 
composed of members who 
are separated by large 
distances. 

 
Our current Board is made up of members who 
live within about a two-hour driving radius in the 
Toronto area. This makes face-to-face Board 
meetings possible. However, we have always  
encouraged members throughout Ontario to join 
the board, and we would not turn away a 
candidate in Ottawa, or Windsor, or Cornwall, or 
Thunder Bay. Instead, if Board members could 
not easily meet face-to-face, we would use the 
same affordable teleconferencing methods that 
many province-wide organizations use, and our 
budget can accommodate reasonable support for 
travel in order to make Board membership viable 

for all members. 
 
That’s the situation today. It would 
not be much different if we changed 
the organization's name to Culinary 
Historians of Canada. We would 
still invite all members to join the 
Board, and the Board would remain 
committed to make all necessary 
accommodations to include 
directors, no matter where they live. 
 
BOB WILDFONG,  
President of CHO

 

Colour print of fruit from Canadian Fruit, Flower, and Kitchen 
Gardener, D.W. Beadle, Toronto, 1872.) 
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CHO Upcoming Events 
______________________________________________________________________________________________________________________

 

May 2010 
 
CHO in partnership with Campbell House Museum 
APRON-MANIA 
Campbell House Museum 
160 Queen Street West, Toronto 
at Osgoode Subway Station 
416 597-0227, campbellhouse@bellnet.ca 
Saturday, May 8, 2:00 pm 
 
Campbell House will be festooned with aprons on 
May 8th – from glamorous 1950s hostess aprons to 
utilitarian kitchen covers. If you have a passion for 
aprons or are curious about their history, join CHO 
for Apron-mania! Costume experts will share the 
stories of their apron collections. You are also 
encouraged to bring your favourite apron, old or 
new. Includes refreshments and conversation. 
 
$10 members; $12 non-members. Includes 
refreshments. Pre-registration recommended.  
 

June 2010 
 
CHO’S annual spring lecture, in partnership with 
Campbell House Museum 
Lecture By Anita Stewart 
TALKING FOOD: The Importance of 
Symposia for Food Culture 
Campbell House Museum 
160 Queen Street West, Toronto 
at Osgoode Subway Station 
416 597-0227, campbellhouse@bellnet.ca 
Monday, 7 June, 7:00 pm 
 
CHO is pleased to announce that gastronomer and 
culinary activist Anita Stewart will present the 
annual spring lecture, this year held at Campbell 
House Museum. Anita believes that “[c]ommuni- 
cation is central to the creation of a dynamic food 
culture.” Anita will share her insights into the role 
of food symposia in Canada and around the world. 
She wrote Anita Stewart’s Canada – The Food, the 
Recipes, the Stories (Cuisine Canada Gold Award 
for Food Culture, 2009) expressly to celebrate 
Canada’s foodscape and culinary history. 
 
$15 members and non-members. Includes 
refreshments. Pre-registration recommended.  
 

 

July 2010 
 
For CHO members only: 
3rd ANNUAL SUMMER PICNIC IN PRINCE 
EDWARD COUNTY 
Liz Driver’s 1860 farm near Milford 
Address and directions to be provided 
Saturday, July 24, 11 am, for lunch at 12:30 
 
CHO members, their partners, and children are 
invited to CHO’s potluck picnic at Liz Driver’s 
100-acre farm, about 2 hrs 45 mins from Toronto. 
New activities planned for this year! RSVP to Liz 
by July 19: 416 691-4877, liz.driver@ 
sympatico.ca, indicating number attending and 
your potluck contribution. Liz will send farm 
address and directions. Please bring your recipe. 
 

September 2010 
 
CHO’S AGM  
Dundurn Castle, Hamilton 
Sunday, September 19, 1:00 pm 
 
The afternoon will include a tour and special 
programmes offered by CHO and Dundurn Castle. 
Details in the Summer newsletter. See 
announcement on page 17. 

November 2010 
 
CHO in partnership with the Tool Group of 
Canada 
KITCHEN TOOL MAGIC 
The Victoria Square Community Center 
2929 Elgin Mills Road East, Markham 
Saturday, November 13, 8:30 am – noon 
 
Arrive at 8:30 am to view and to trade or sell 
kitchen utensils, and to enjoy homemade 
refreshments. See collections of meat-grinders, 
butter pats, corkscrews, cast iron cookware and 
more. Antique cookbooks for sale by CHO. 
Meeting begins at 10:00 am, with talks about 
kitchen tools and fun sessions of “Show and Tell,” 
“What’s It?” and “No Tool Fool!”  
 
Free admission and refreshments. To offer or 
request carpooling to this event, please contact Liz 
Driver: 416 691-4877, liz.driver@sympatico.ca 
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Also of Interest to CHO Members 
______________________________________________________________________________________________________________ 

 
DUNDURN NATIONAL HISTORIC SITE 
COOKING CLASSES, Hamilton 
Pre-registration is required. To register: 
www.hamilton.ca/dundurn or 905 546-2872. 
 
CATHARINE PARR TRAILL – HER TIMES 
AND TASTES  
Saturday May 15 
Discover the intriguing story behind Catharine Parr 
Traill, writer, botanist and housewife. Her The 
Canadian Settler’s Guide is truly classic 
Canadiana. As a young bride she exchanged the 
comforts of upper-class English society for the 
rigors of the settler life in Upper Canada. Join the 
cooks for a lively and informative review of this 
lady’s legacy and prepare a delicious simple meal 
following her recipes. 9 am–12 pm, 14 years and 
older, $55.  
 
LET THEM EAT MEAT! 
Saturday, June 19 
Grilling, roasting and barbecuing have ancient ties 
to our ancestors, but how was it done in the 19th 
century? Try your hand at roasting meats in our 
wood-fired range, as well as other historic cooking 
methods to make mouthwatering foods the 
Victorians loved. This hands-on cooking workshop 
will also explore sauces, chutneys, and side dishes. 
A great Father's Day gift idea! 10 am–1 pm, $75. 
 
THE GUILTLESS FEAST 
Saturday, August 14 
Nature-loving Victorians aimed to promote com- 
passion for all living things, refrain from injurious 
habits and develop an appreciation of simple 
pleasures. Join the cooks in the historic kitchen to 
learn about the development of vegetarianism in the 
19th century. Try your hand at preparing dishes to 
discover how delicious they are. 9 am–12 pm. $55.  
 
VICTORIAN FAMILY PICNIC 
Saturday, July 17 
Spend the morning exploring the grounds and 
historic kitchen garden. Make a charming rustic 
Victorian garden craft for home. Pick heirloom 
produce to prepare delicious recipes with the cooks 
in the historic kitchen. Finally, enjoy a picnic, 
playing games and making merry! Fun for the 
whole family. 9 am–1 pm. $75 per family. 

CULINARY WALKING TOURS WITH 
SHIRLEY LUM 
Culinary Historian, Literary Detective, Founder 
& Guide, A Taste of the World – Neighbourhood 
Bicycle Tours & Walks Inc. 
Pre-register at 416 923-6813 or 
info@TorontoWalksBikes.com 
www.TorontoWalksBikes.com 
 
Unearthing Toronto's hidden Foodies, Literary and 
Ghostly delights on theme neighbourhood walks 
with long-time residents, inquisitive newcomers and 
adventurous visitors, since 1993. 
 
CHO Members: Quote CHO SPEC for $5 
discount. Prices include food & drinks.  
 
KENSINGTON FOODIES ROOTS WALK 
Saturdays May 8, 15, 29; June 12, 19, July 3, 17, 
31; August 7, 14, 28 
Peel back 200 years of immigrant food history 
while sampling global Spring/Summer bounties, 
local ingredients, and ethnic diversity. Ever 
wondered what cookbook would have been used by 
the first family owning the lot? Find out on the tour! 
9:30 am–1pm. Meet at: Red pole w/ Black Cat @ 
350 Spadina Ave./St. Andrew St. (1 bl. n. of 
Dundas). Adult $45, Sr/St $40, Child $30. 
 
SECOND CHINATOWN FOODIES WALK 
Sundays May 9, 16; June 20, July 2, 18; August 1 
Re-discover the history of the second of six 
Chinatowns in Toronto, while warming up with 
festive samples in an old Chinese bakery, tea/herbal 
shop, grocery store and then hosted dim sum with 
Chinese horoscope readings. 10 am–1:30 pm. Meet 
at: Chinatown Moose Statue by 393 Dundas St. W. 
at Beverley St. Adult $45 Sr/St $40, Child $30. 
 
LOST FIRST CHINATOWN FOODIES WALK 
Sundays May 16; June 13;  July 11; August 15 
Long-time residents bring your photos and stories 
about 12½  Elizabeth Street, Kwong Chow, and 
other spots in Financial District or behind New City 
Hall grounds, while listening to tales and seeing 
archival shots. Tour includes hosted dim sum and 
Chinese Horoscope book reading.10 am–1:30 pm. 
Meet at: Old City Hall, Front steps 60 Queen St. W. 
(Queen/Bay Sts.) Adult $45, Sr/St $40, Child $30. 
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www.culinaryhistorians.ca  
 

On our website you will find a bibliography of Canadian food history, back issues of Culinary Chronicles, and links to culinary sites 
and to cookbook collections. Also posted are CHO’s Constitution, reviews of recent CHO events, notices of upcoming events, a 
membership form for downloading, and much more. Our home page features changing illustrations, courtesy of Mary 
F. Williamson. CHO thanks the University of Guelph for maintaining our website.  
 
 
 
ABOUT CULINARY CHRONICLES 
 
Submissions: We welcome items for the newsletter; however, their acceptance depends on appropriateness of subject matter, quality 
of writing, and space. All submissions should reflect current research on Canadian themes. The Editor reserves the right to accept or 
reject submissions and to edit them. The Editor’s contact information is 416 781-8153 or fionalucas@rogers.com. 
 
Upcoming themes:  Summer 2010, Number 65   – Foodways of Canada’s Atlantic     Publication Date: August 1 
                           Provinces 
           Autumn 2010, Number 66   – Foodways of Canada’s First Nations  Publication Date: November 1 
           Winter 2011, Number 67    – Québec’s Historical Foodways     Publication Date: February 1 
           Spring 2011, Number 68    – Canadian Food and Folklore      Publication Date: May 1 
           Summer 2011, Number 69   – Canadian Cookbooks and Gender    Publication Date: August 1 
           Autumn 2011, Number 70   – Asian Cooking in Canada        Publication Date: November 1 
 
Please contact the General Editor if you wish to write on an upcoming theme, or to propose another. Deadline for copy is six weeks 
prior to publication. 
 
Newsletter Committee: Fiona Lucas (General Editor), Ed Lyons (layout), Eleanor Gasparik (copy editing), Janet Kronick 
(reviews). Guest Editor of this issue on Kitchen Gardening: Bob Wildfong. For contributing to this issue, the Newsletter Committee 
thanks Robin Bergart, Liz Driver, Sara Hood, Angie McKaig, Vivien Reiss, Simon Taylor, Bob Wildfong, Mary Williamson, and 
Bridget Wranich.  
 
ISSN 1713-8566. All rights reserved. Written permission is required to reprint articles. 
 
 
 
MISSION STATEMENT 
 
The Culinary Historians of Ontario is an organization that researches, interprets, preserves and celebrates Canada’s and 
Ontario’s culinary heritage, which has been shaped by the food traditions of the First Nations peoples and generations of 
immigrants from all parts of the world. Through programs, events and publications, CHO educates its members and the 
public about the foods and beverages of Canada’s past. Founded in Ontario in 1994, CHO welcomes new members wherever 
they live. 
 
 
 
MEMBERSHIP INFORMATION 
 
Members enjoy the quarterly newsletter, Culinary Chronicles, may attend CHO events at special member’s rates, and receive 
information on food-history happenings. Members join a network of people dedicated to Ontario’s culinary history. 
 
Membership fees:                                 
$30 Cdn for One-Year Individual, Household and Institution          Website: www.culinaryhistorians.ca 
$55 Cdn for Two-Year Individual, Household and Institution          Email: culinaryhistorians@uoguelph.ca    
American and international members may pay in American dollars.       Webmaster: University of Guelph 
Membership year: January 1 to December 31 
 
Mailing address: Culinary Historians of Ontario, 260 Adelaide Street East, Box 149, Toronto, Ontario, Canada M5A 1N1 
 
2009–2011 Executive: President: Bob Wildfong; Vice President: Liz Driver; Past President: Fiona Lucas; Secretary: Marguerite 
Newell; Treasurer: Amy Scott.  
 
Committees: Program Chair: Liz Driver; Newsletter Chair: Fiona Lucas; Membership Chair: Amy Scott; Electronic Resources 
Chair: Angie McKaig; Outreach and Education Chair: vacant; Hamilton Program Co-ordinator: Janet Kronick. 
 


	1 front page.pdf
	2 Pres Message OK.pdf
	3 Pres Message OK.pdf
	4 Wildfong OK.pdf
	5 Wildfong OK.pdf
	6 Sources OK.pdf
	7 Historic Gardeners Network OK.pdf
	8 Reiss OK.pdf
	9 Reiss OK.pdf
	10 Hood OK.pdf
	11 Hood OK.pdf
	12 Hood OK.pdf
	13 Hood Wranich OK.pdf
	14 Wranich OK.pdf
	15 Pres Message OK.pdf
	16 Bergart OK.pdf
	17 Taylor OK.pdf
	18 Calendar OK.pdf
	19 Calendar OK.pdf
	20 back page OK.pdf

