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Renew Your 
Membership in  
CHoW NOW
for 2018-19!

The membership year 
runs from September 1 
to August 31. Annual 
dues are  $35 for 
individuals, households, 
or organizations. Dues 
include e-mail delivery of 
the newsletter CHoW Line. 

Dues are $50 for members 
who also wish to receive a 
mailed, paper copy of the 
newsletter.

Other Benefits: 
• Priority registration for            
field trips
• GoogleGroups notices 
• Membership roster 

Did you get a new 
calendar (or two or 
three!) in the mail?

Write in these future
CHoW Meeting Dates:

December 9, 2018
January 13, 2019

February 10, 2019
March 10, 2019
April 14, 2019
May 5, 2019

Joan Nathan is the author of 11 cook-
books and a regular contributor to The 
New York Times and Tablet Magazine. 

Her most recent book is King Solomon’s 
Table: A Culinary Exploration of Jewish Cook-
ing from Around the World (Knopf, April 
2017). It received the IACP award for Best 
International Book of 2017. She wrote the 
much-acclaimed Jewish Cooking in America, 
which in 1994 won both the James Beard 
Award and the IACP/Julia Child Cook-
book of the Year Award as well as The 
New American Cooking, which won the 
James Beard and IACP Awards as best 
American cookbook published in 2005. 
     Her other books include Quiches, 
Kugels, and Couscous: My Search for Jew-
ish Cooking in France, Foods of Israel Today, 
and Joan Nathan’s Jewish Holiday Cookbook. 
In 2004 Joan was the Guest Curator of 
Food Culture USA, the 2005 Smithsonian 
Folklife Festival on the National Mall in 
Washington, D.C.
     Joan’s PBS series, “Jewish Cooking 
in America,” was nominated in 2000 for 
the James Beard Award for Best National 
Television Food Show. She was also senior 
producer of “Passover: Traditions of Free-
dom,” an award-winning documentary 
sponsored by Maryland Public Television. 
Joan was named to the James Beard Foun-
dation’s Who’s Who in American Food and 
Beverage and was named Grande Dame of 
Les Dames d’Escoffier International in 2015.

Driven by a passion for discovery, 
the biblical King Solomon is said to 
have sent emissaries on land and 

sea to all corners of the ancient world, ini-
tiating a mass cross-pollination of culinary 
cultures that continues to bear fruit today.

Joan Nathan will speak about a culture 
that has adapted to, and influenced, nearly 
every region in the world. She will take us 
on a winding journey through the foods of 
the Jewish diaspora, from Roman ghettos 
to Middle Eastern markets to homestyle 
flavors in Cuba.

Six years in the 
making, her book 
is filled with reci-
pes from all over 
the globe, the sto-
ries behind them, 
and the histories 
of both how Jews 
influenced the 
local cultures they 
were part of and 
how those cultures 

left indelible marks on Jewish cuisine. Her 
talk will combine a mix of deep historical 
research with personal anecdotes and will 
tell a larger story of expulsions, wander-
ings and explorations across borders.
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CHoW Programs 2018-2019
September 9  Ambassador Martin Dahinden, “The Swiss 
Contribution to Culinary History”

October 14  Ivanova Decán-Gambús. “Venezuela at the 
Table. Approaches to Its Food Culture from the Late 1800s 
to the Present”

November 11  Joan Nathan, King Solomon’s Table: A 
Culinary Exploration of Jewish Cooking from Around the 
World
 
December 9  Daniel Stone, “Botanical Adventurers: The 
Men Who Roamed the Planet To Find Our Everyday 
Foods”

January 13, 2019  Susan Sullivan Lagon, “Thomas 
Jefferson, the Foodie Founding Father”
 
February 10, 2019  Shirley Cherkasky, “Midwestern Maple 
Syrup and Wild Rice” 

March 10, 2019  Mark Herlong, “Legislating through the 
Stomach: How John Chamberlin Helped Shape the Gilded 
Age in Washington”

April 14, 2019  Cooperative Supper, Alexandria House
 
May 5, 2019  Luke Barr, “Ritz and Escoffier”

 What Happened at the October 14 CHoW Meeting?

  How to Post to the CHoW Google Group 

The CHoW-DC Google Group is for communicating 
culinary history matters ONLY. It is not intended to be 
an open forum.

You must be a member of CHoW, and your email ad-
dress must be in the CHoW database. 

It’s important to remember that if you change your email 
address, you need to inform the CHoW Membership 
Director so that it can be updated and you will continue 
to receive messages and newsletters.

The easiest way to post a message to the Group is simply 
through an email. Here’s how.
•    Open a new email
•    In the address line or “To” box, enter 
      chow-dc@googlegroups.com
•    Enter a subject in the subject box
•    Enter the text of your message
o NOTE: If you are announcing an event, please make sure 
you include all relevant information, plus a website or phone 
number for additional information. 
•    Please sign your message as a courtesy to everyone.
•    Add your email address for replies.
•    Send the message! DONE!     

President Barbara Karth called the meeting to order at 2:08 
p.m. Attending were 32 CHoW members and six visitors.   

ANNOUNCEMENTS:
1.  Barbara Karth asked members to bring guests to meet-
ings and publicize CHoW since The Washington Post is no 
longer printing advertisement for community events.
2.  Francine Berkowitz reminded members to mail in their 
membership renewal forms. Dues are $35 for individuals, 
households, or organizations. Dues include email delivery 
of the newsletter CHoW Line. For members who also wish 
to receive a mailed, black and white copy of the newsletter, 
dues are $50.
3.  Judy Mazza announced that we have three CHoW ban-
ners and encouraged members to take a banner with them 
if they are doing any CHoW presentations. Pam Simon 
and Patrick Zickler did a presentation at the Olney Farmers
& Artists Market. Patrick shared that he also has some 
smaller CHoW display items that can be used at events 
where the banner would be too large. Pam Simon announced 
that she has two banners but isn’t certain where the third 
one is currently located.  Ideally, CiCi Williamson will 
have one banner in Virginia and two will reside in Maryland.    
4.  Francine Berkowitz announced that Warren Belasco 
will be presenting the “Culinary Highlights of Washing-
ton” at the Association of the Oldest Inhabitants of DC 
(AOI) meeting on November 16, 2018, at noon at the Capi-
tol Skyline Hotel at 10 I Street SW.  
     Francine also reminded the group that the Smithsonian 
Institution’s 4th annual Food History Weekend will take 
place from November 1-3.

PROGRAM:
Judy Mazza introduced this month’s speaker, Ivanova 
Decán-Gambús, who presented “Venezuela at the Table: 
Approximations to its Food Culture from the Late 1800s to 
the Present.” (See talk summary on page 7.) 

WHATZITS:
Judy Newton brought a Zing Food Catapult – a flexible 
spoon to be used in food fights (“launch your lunch”).

Willis Van Devanter brought a two-piece metal item that 
no one was able to identify. Attendees speculated it could 
be a type of juicer or maybe a grinder.

REFRESHMENTS:
Francine Berkowitz – Mandarins 
Claire Cassidy – La Dama Sagrada Mitica goat cheese & olives
Claudia Kousoulas – Cheese crispies from Southern Snacks 
Clara Raju – Bienmesabe cake (Venezuelan coconut cream 
cake)
Amy Riolo – Ricotta almond amaretto Ciambella cake
Sharon Shepard – Polvorosas (Venezuelan cookies)
Amy Snyder – Marshmallow ghost and pumpkin Peeps 

DOOR PRIZES: 
Thank you to Claudia Kousoulas for donating two books. 
The meeting was adjourned at 3:40 p.m.
 
Respectfully submitted,
Sharon Shepard, Recording Secretary



The Minnesota State Fair is the largest state fair in the 
United States by average daily attendance. In 2018, 
a record number of 2,046,533 people attended the 

Great Minnesota Get-Together (yes, that’s what they call 
the State Fair), during its 12-day run, August 23 to Labor 
Day, September 3. (The Texas State Fair has the most total 
attendance in the U.S. because it runs for more days.) 
     When the Minnesota State Fair began in 1859, a year 
after the state joined the Union, it already had been a Ter-
ritorial Fair for five years. The purpose of the Territorial 
Fair was to encourage farming and to attract new farmers 
to the state. Nowadays, animals, food (including farm-
ing), and scary rides are the triptych of fairgoer enthusiasts 
everywhere. 
     When many of us think of animals at a fair, images come 
to mind of earnest children showing their chickens or walk-
ing beside tethered cows or horses. 
     That care of, and 
connection to, animal 
husbandry that begins 
at a young 4-H age, 
often nurtures a life-
long passion. At the 
2018 Minnesota State 
Fair, one gentleman 
was honored for show-
ing hogs every year for 
the past 50 years. The 
facts of life are also on 
view in most county 
and state fairs. In the CHS Miracle of Birth Center, this 
year, a sow was busy giving birth to piglets when New York 
Times reporter, Allison Duncan, visited. www.nytimes.
com/2018/08/28/style/minnesota-state-fair.html Lambs 
and calves also see their first light in the Birth Center.
       Food at a fair reflects a boosterism of local agriculture, 
husbandry, and hometown food products. But food at a 
fair is also both a living history of traditional foodways and 
the history-in-the-making of the constant changes in the 
modern world. Just as with images of children attending 
to a beloved animal, our memories of fairs often involve 
apron-clad ladies with their blue ribbons won for pies, 
bread, and gleaming jars of jam. All that still exists.
       Minnesotans pride themselves—and promote—that 
they live in a dairy state. You can drink all the milk you 

want, for free, at the fair. 
In the Dairy Barn, you 
can see butter-sculpture 
replicas of women who 
are the finalists of the 
Princess Kay of the 
Milky Way contest. This 
contest is open to female 
contestants who live or 

Minnesota State Fair

Culinary Byways
By Dianne Hennessy King

work on dairy farms. Both the 
free milk and butter sculptur-
ing have been fair features for 
eons. What might seem possibly 
off-beat to outsiders, these pride-
of-place extravagant practices 
showcase local traditions.            
     Food entrepreneurs develop 
faithful followers. There’s Sweet 
Martha’s Cookies, a local story 
of jaw-dropping success. Ap-
proximately 10 million hot-out-
of-the-oven chocolate chip cookies are sold during the fair. 
And after the fair closes, that’s all. No more just-baked 
Sweet Martha’s cookies until next year’s fair. You can buy 
the frozen dough in some Minnesota supermarkets, but 
the company, which started at the fair over 30 years ago, 
doesn’t ship dough or cookies. www.sweetmarthas.com
     Like cookies, there are many other hand-held food 
standbys, such as deep-fried Twinkies on a stick (over 80 
delicacies on a stick are sold on the fairgrounds). The deep-
fried Twinkie, as well as the deep-fried stick of butter on a 
stick, are said to have been invented at the Minnesota State 
Fair, although the claim can generate arguments of origin. 
Fandom knows no state boundaries.
     Although some things stay the same, some don’t. 
Fair-goers often attend year after year, bringing along the 
next generation(s) to taste both the old favorite foods and 
sample new foods that often reflect the diverse population 
that now resides in the state. Among the nearly 500 foods 
offered at about 300 concessionaires, 27 new foods were 
debuted this August. There were geographically diverse 
menu specialties, such as The Moroccan Sausage Bowl, Ahi 
Tuna Poke, Wood Grilled Elote, Shrimp Ceviche, and even 
an UpNorthPuff Pasty, made with porketta sausage and 
cheese curds. Other selections were rather imaginative fu-
sion inventions that were far removed from any traditional 
dish: Zesty PB&J Sausage (a mixture of sausage, peanut 
butter, cherry jelly, cayenne pepper and cilantro on a bun), 
or the Za-Waffle Sticks (waffles blended with pepperoni 
and mozzarella, topped with a parmesan herb blend and 
served with pepperoni-infused maple syrup or marinara 
sauce). Photos and descriptions of this year’s new foods: 
www.mnstatefair.org/new-this-year/food/
     As for the triptych’s scary rides, let’s just say I am per-
manently scarred by the memory of my screaming first ride 
years ago on a contraption that made continuous 90-degree 
turns at violent speed while 100 feet in the air. There was 
no food eaten right before or right after that ride.

The state fairgrounds ad-
join the Saint Paul campus 
of the University of Min-
nesota in Falcon Heights, 
Minnesota, midway be-
tween the state’s capital city 
of St. Paul and its largest 
city, Minneapolis. The 2019 
Minnesota State Fair will be 
August 22 to September 2 
(Labor Day).
 www.mnstatefair.org

The State Fair Gopher, “Fair-
child,” greets fairgoers.
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BOOK REVIEW
Dessert, A Tale of Happy Endings 

by Jeri Quinzio, Reaktion Books, August 2018, hardback, 272 pages. $35

Claudia Kousoulas is an editor, writer, 
and educator whose topics include 

architecture, urbanism, and culinary
 history. She is the author of “Bread & 

Beauty, A Year in Montgomery County’s 
Agricultural Reserve.” Her blog is 

appetiteforbooks.wordpress.com

By Claudia Kousoulas

Reading this book is a bit like eating des-
sert. You know you should stop, but you 
can’t help one more bite, turning one 
more page. Because, as Quinzio makes 
clear, dessert is not a mere trifle. It is a 
measure of skill, status, and style. 

Quinzio is a culinary historian, member 
of the Culinary Historians of Boston, 
and the author of numerous books but 
has made a specialty of dessert, writing 
particularly on ice cream and puddings.

In Dessert, she begins with Medieval 
dishes, not yet full-fledged desserts, that 
began as in-between dishes, delights and 
distractions between courses—some-
times sweet or a combination of sweet and savory. Eventu-
ally, they would peel off to become a separate course. 

Dessert’s basic ingredient is sugar, which started as a me-
dicinal product—sold in apothecaries. Medieval medicine 
and menus were based on the theory of humors, and 
the foods could balance or aggravate them. Meals often 
finished with dried fruit and nuts to aid digestion, candied 
seeds called comfits freshened the breath, and cheese was 
believed to “seal the stomach.” One can see a shadow of 
the cheese and fruit board that may finish a sophisticated 
contemporary meal. Quinzio points out that sugar, me-
dicinal or not, was a pleasure for the rich. The poor had to 
worry about filling their stomachs, not balancing humors. 
Today’s wealthy diners have the luxury of fussing over 
chemical or natural sugar substitutes, also in the interest of 
health. 

When New World plantations and slave labor made sugar 
less expensive, it came to be used more widely—and sugar 
cookery evolved to create meringues and caramels. As a 
chef after the French Revolution, Antoine Carême, became 
an engineer of sugar, erecting centerpieces that were some-
times edible and sometimes not, which enabled a host to 
show off generosity and style. While not nearly as elaborate, 
one thinks of the contemporary vertical, assembled desserts 
that may momentarily stay the diner’s fork with a bit of awe.

In sections on dairy, cakes, pies, and bis-
cuits, Quinzio often traces dessert evolu-
tion through etymology. Entremets was 
the French word for “between plates,” 
and they were presented as charming in-
between courses. Sometimes they were 
not even edible, but meant to be “visual-
ly entertaining.” Today, writes Quinzio, 
the word is used on dessert menus “to 
mean layer cakes with soft, rich fillings 
such as mousses and ganaches.” De-
pending on where you’re cooking and 
eating, biscuit can mean a sponge cake, a 
cookie, or a non-yeasted bread roll.

The evolution of dessert into a separate 
course, of more elaborate presentations 
and varied flavors, can be traced to new 
ingredients and equipment. Coal, gas, 
and electric stoves that didn’t have to 

be stoked and offered reliable and measurable heat left 
more time for successful delicate preparations. Churns and 
refrigerators increased the popularity of home-made ice 
cream. And while chocolate was enjoyed by the Aztecs, in-
dustrial processes that made it into bars, chips, and pastes 
allowed it to replace molasses in many desserts.

And dessert continues to evolve, from lighter Nouvelle 
Cuisine preparations, to molecular gastronomy miracles, to 
Instagram obsessions with all things rainbow. But Quinzio 
finishes the book with a review of familiar holiday des-
serts—homey dishes that define memories, the way only 
sugar can. 

News of Our Members
Claudia Kousoulas’ book review of Edna Lewis, At the Table 
with an American Original (CHoW Line, April 2018) was 
reprinted in the fall 2018 Quarterly magazine of Les Dames 
d’Escoffier International (LDEI). Edna Lewis won the 
Grande Dame Award from LDEI in 1999. Claudia will talk 
at Politics and Prose on November 8 (see page 5).

CiCi Willliamson, 2018 chair of LDEI’s M.F.K. Fisher 
Awards Contest, presented the $1,000 grand prize to food 
writer Elaine Cicora on October 12 at the Seattle LDEI Con-
ference. Dianne Hennessy King was one of the 10 judges 
of the 94 entries submitted in the contest.



Upcoming Events
Herban Lifestyles Natural Dyeing with 
Kitchen Compost workshop

Saturday, November 3
National Arboretum
3501 New York Ave NE 
Washington, DC 20002
Need an excuse to play with your 
food? Then look no further! Learn 
how to turn kitchen scraps like 
onion skins and black beans into 
natural dyes that transform ordi-
nary fabric into unique works of wearable art at the Herban 
Lifestyles Natural Dyeing with Kitchen Compost work-
shop. You’ll learn about the ways to prepare fabric and see 
how colors are extracted from different dyestuffs, and get 
hands-on experience dyeing a scarf to take home. Register 
today, since registration is very limited with this program!

History of Julia Child and Her 
Impact on the U.S. Culinary World
A talk by her personal assistant, Stephanie Hersh, whose 
full-time position with Julia Child lasted from 1989 until 
Julia’s death in 2004. Sponsored by Les Dames d’Escoffier.
DATE: Wednesday, October 31, 2018
PLACE: Gunther & Co.                      
 3650 Toone Street, Brewers Hill
               (Canton area of Baltimore)
  Baltimore, MD 21224
TIME:   7:00 to 9:00 p.m.
PRICE:  $75 for Members of Les Dames
 $89 for non-members
              $20 for four-course wine parings 
More info: www.lesdamesdc.org

Events at Politics and Prose at Union 
Market
1270 5th Street NE
Washington, DC 20002
(202) 544-4452. www.politics-prose.com/
events

November 1, 7-8 p.m.
Marion Nestle - Unsavory Truth: How Food 
Companies Skew the Science of What We Eat 

November 7, 7-8 p.m.
Anita Lo - Solo: A Modern Cookbook for a Party 
of One — in conversation with Joe Yonan

November 8, 7-8 p.m.
Renee Brooks Catacalos - The Chesapeake 
Table: Your Guide to Eating Local plus 
Claudia Kousoulas and Ellen Letourneau 
- Bread and Beauty: A Year in Montgomery 
County’s Agricultural Reserve

November 10, 1-2 p.m.
Cathy Barrow - Pie Squared: Irresistibly Easy 
Sweet & Savory Slab Pies 

November 29, 7-8 p.m.
Brian Noyes - Red Truck Bakery Cookbook: 
Gold-Standard Recipes from America’s Fa-
vorite Rural Bakery — in conversation with 
Wendy Rieger 

November 30, 7-8 p.m.
Carla Hall - Carla Hall’s Soul Food: Everyday 
and Celebration

“The Wine Table” -- An Evening of Food 
and Wine at Black Coffee
Join Barbara Black at her new restaurant, Black Coffee, as 
she welcomes Les Dames member Vickie Reh for an eve-
ning of food and wine inspired by Vickie’s new book, The 
Wine Table—Recipes and Pairings from 
Winemakers’ Kitchens. Vickie has spent 
years traveling to visit and cook with 
winemakers in France and Italy.
DATE:     Thursday, November 1, 2018
PLACE:    Black Coffee
     4885 MacArthur Blvd. N.W.
                  Washington DC 20007
     https://blackcoffeedc.com/ 
TIME:       7:00 p.m. to 9:00 p.m. 
 
PRICE:     Members of LDEI $105, Non-members $115
                  Includes gratuities, one copy of the 
                  book, wine, and menu
More info: www.lesdamesdc.org
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Along the Byways
Have you visited an interesting place related to culinary 
history? Send CHoW Line a few paragraphs about the spot. 

It could be a farm, a sugar mill, a food manufacturing
plant, a farmers’ market, a fishing village, an annual rasp-
berry fair or...?

Tell us a little of the history of the place and why you like 
it. Send your idea for an article to newsletter editor Dianne 
Hennessy King at tuckking@aol.com



By Cathleen Branciaroli

Few among food historians have 
earned the accolades that Jan 
Longone has received for her 

commitment to preserving culinary 
history. In the latest of her many hon-
ors, the octogenarian from Michigan 
was presented with the Association of 
Food Journalists (AFJ) Carol DeMas-
ters Service to Food Journalism Award 
in September at the organization’s 
annual conference in Phoenix.  

Indeed, Longone has spent her life 
preserving, studying, and chronicling 
American food and is considered by 
many the premiere archivist of Amer-
ica’s culinary history. Her interest in 
the who, what and why of food led to 
amassing a collection of over 30,000 
cookbooks, pamphlets, magazines and 
menus, much of which she donated to 
the University of Michigan in 2005.  

She began by prowling bookstores 
around the world searching for old 
cookbooks, but the passion quickly 
mushroomed. Since food is not written 
about in official documents, she be-
came adept at the painstaking primary 
research needed to unearth the begin-
nings of things. In doing so she made 
important discoveries such as that of 
Malinda Russell’s A Domestic Cookbook, 
published in 1866 and believed to be 
the earliest black-authored cookbook 
in the United States. 

A short curriculum vitae: Founder and 
first president of the Culinary Histori-
ans of Ann Arbor; founding member 
of the American Institute of Wine and 
Food; and member of the editorial 
board of Gastronomica. Jan wrote for 
the Oxford Companion to Food, and was 
Associate Editor of The Oxford Encyclope-
dia of Food and Drink in America. 

What cemented her place in culi-
nary history was the Wine and Food 
Library, which she and husband Dan 
created in 1972. Open by appoint-
ment only, it became renowned for 
its historical material, and Jan became 
the international go-to source for chefs 
and writers on food topics. No matter 
how arcane the question, she always 

came up 
with the an-
swer. At the 
AJF awards 
ceremony, 
president 
Kathleen 
Purvis said 
that Jan has 
forgotten 
more than 
most of us 
will ever 
know.  

Today, she is curator of the Univer-
sity of Michigan’s American Culinary 
History collection, which is named 
for her, the Janice Bluestein Longone 
Culinary Archive.   

Along the way, Jan crossed paths 
with and befriended any number of 
the food world’s greatest luminar-
ies. Jeremiah Tower sought her out to 
donate his 14-box collection of restau-
rant menus, annotated with his Chez 
Panisse notes. When he asked, she 
replied, “Yes, yes, and yes,” feeling 
that they offered unparalleled insight 
into the mind of a chef. Thankfully, 
this occurred just before Hurricane 
Katrina devastated New Orleans, 
where the menus previously had been 
stored, and have been much utilized 
since. Otherwise this treasure would 
have been lost, she said.  

Perhaps closest to her heart are the 
thousands of community cookbooks 
in her collection. “They reflect the time 
and place in which they were writ-
ten,” she said.  “Immigrants wanted 
to become American and used them to 
learn how to cook that way. But later, 
their ethnic heritage became impor-
tant and groups assembled cookbooks 
reflecting those 
traditions. They are 
so personal.”

Acclaimed Food Historian Jan Longone 
Receives Lifetime Award

Cathleen Branciaroli 
is a food writer and 
cookbook collector. 
Her website Delaware 
Girl Eats is all about 
preserving food memories and traditions.
(http://delawaregirleats.typepad.com/blog) 

Consider the Venezuelan culi-
nary experience as a conversa-
tion between local and foreign 

customs, a mestiza, an assimilating, not 
copying of customs. The Spaniards 
arrived in 1498, adding a colonial diet 
affordable to elites to the pre-Colum-
bian, indigenous food and agriculture. 
Rural environments stayed mostly the 
same. Restaurants for travelers at inns 
eventually evolved into separate and 
public eateries. In general, criolla was 
cooking found in 
homes, foreign 
cooking styles 
were found in 
restaurants and 
in the courts.
     Until the 
1940s, rural and 
urban cook-
ing co-existed. 
Construction 
of roads and 
improved economics led to a mixing 
of cultures, as rural people moved to 
the urban areas looking for jobs. New 
routines at the family table followed, 
as women entered the workforce and 
food companies offered new conve-
nience products and recipes.
     By the early 1980s, the country had 
turned its back on traditional cuisine. 
However, in 1982, Armando Scannone 
wrote Mi Cocina, a la Manera de Caracas, 
which came to be known as “The Red 
Book,” a compendium of traditional 
recipes that influenced both home 
cooks and professional chefs. In the 
mid-80s the Venezuelan Academy of 
Gastronomy was formed and contin-
ues to support local foods, cuisine, 
and agriculture. In 2013, 70 top young 
chefs re-interpreted the 1982 Mi Cocina 
book, deconstructing and reconstruct-
ing the recipes and content, calling the 
new version, Nuestra Cucina. By 2017 
the political situation in Venezuela 
is such that there is a scarcity of food 
available.

—Dianne Hennessy King

[Editor’s Note: This is a very abbrevi-
ated synopsis of Ivanova Decán-Gam-
bús’s illustrated and detailed presen-
tation. Go to the October CHoW Line, 
pages 1 and 4, to read more about the 
topic, written in her own words.]

October 14 Talk Synopsis
Ivanova Decán-Gambús on
“Venezuela at the Table”
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DIRECTIONS TO THE MEETING
CHoW/DC usually meets on the second Sunday of each month, September through 
May, from 2:00-4:00 p.m. at the Bethesda-Chevy Chase Services Center, 4805 Edgemoor 
Lane, Bethesda, Maryland 20814. 

DIRECTIONS: Bethesda-Chevy Chase Services Center is located at 4805 Edgemoor 
Lane in downtown Bethesda, Maryland, in the two-story County office building on the 
plaza level of the Metropolitan complex, above a County parking garage. The building 
is across the street from the Bethesda Metro station. 

From the Metro Station, take the escalator from the bus bay to the plaza level, turn left, 
walk past the clock tower and across to the Metropolitan plaza using the pedestrian 
bridge. The Center’s street entrance at 4805 Edgemoor Lane (corner of Old Georgetown 
and Edgemoor) is marked with American and Montgomery County flags. Take the 
elevator to Level Two for meeting rooms. 

If you are coming south on Old Georgetown Road (from the Beltway use exit 36) turn 
right on Woodmont Avenue - the entrance is the second driveway on the left. 

If you are coming south on Wisconsin Avenue/Rockville Pike, turn right onto 
Woodmont Avenue, go south for approximately one mile, cross over Old Georgetown 
Road, and the parking garage entrance is the second driveway on your left. 

Coming north on Wisconsin or west on Rt. 410, take Old Georgetown Road north, turn 
left at the second traffic light (Woodmont Ave.) and the garage entrance will be on your 
left. Take the elevators from the parking garage to the plaza level (P). The building is 
located at the center of the plaza. The American flag, Montgomery County flag, and the 
County seal mark the entrance to the building. 

PARKING: Parking is free on weekends in the county parking garage. The entrance to 
the parking garage is marked with a large blue Bethesda Center parking sign. 
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