
CHoW	is	the		

Culinary	Historians	of	Washington,	

D.C.,	an	informal,	nonprofit,	

educa;onal	organiza;on	dedicated	

to	the	study	of	the	history	of	

foodstuffs,	cuisines,	and	culinary	

customs,	both	historical	and	

contemporary,	from	all	parts	of	the	

world.		

Since	1996,	with	speakers,	on	field	

trips,	and	at	special	events,	CHoW	

has	travelled	the	Silk	Road,	dined	

with	kings	and	presidents,	and	

learned	how	food	has	changed	

through	ancient	techniques	and	

modern	industrializa;on.	

Join	CHoW	and	learn	the	real	

meaning	of	what’s	for	dinner.	



What	is		

culinary	history		

anyway?	
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It	could	be	

what	you	had	

for	dinner	

last	night…	
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Or	that	

mysterious	jar	in	

the	back	of	your	

fridge	
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Culinary	history	is	

a	way	to	study	

cultures	and	

people—	

past	and	present

—using			

foodways	as	a	
framework		



Exploring	the	

sources	and	

speed	of	

changes	in	

agriculture…	

Culinary	Historians	of	Washington,	D.C.	



markets	
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tools	

Culinary	Historians	of	Washington,	D.C.	



technology	

Culinary	Historians	of	Washington,	D.C.	



industry	
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fashion	
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Culinary	

history	oRen	

reveals	the	

things	we	

share…	
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and	the	things	

that	set	us	

apart	
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It	is	a	way	to	

understand	

cultures	by	reading	

cookbooks	as	

cultural	ar;facts	or	

recrea;ng	historic	

cookery	
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CHoW	has	been	

featured	in	

Cooking	Light		
magazine,	
Bethesda	
Magazine…		
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and	the		

Washington	Post	
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Our	speakers	are	

authors,	scholars,	

chefs,	museum	

curators,	

restaurateurs,	

journalists,	and	

historians	

William	Woys	Weaver,	Joan	Nathan	

Monica	Bhide,	Leni	Sorensen	

Bee	Wilson,	Michael	Krondl	
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Our	projects	include	

developing	CHoW’s	

Culinary	History	

Collec;on		

of	the	Smithsonian	

Libraries	
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Our	monthly	

newsleXer,	

CHoWline,	covers	
mee;ngs	and	

includes	book	

reviews,	local	food	

events,	travel	

stories,	news	of	our	

members,	and	

research	;ps	
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Members	share	

news,	latest	work,	

research	findings,	

events	informa;on,	

and	“whatzits”	

top:	cider	cup	holder,	bag	carrier,	and	?	

boXom:	shrimp	peeler	
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Along	with	monthly	

speakers,	we	

sponsor	field	trips,	

special	events,		

and	an	annual	

coopera;ve	supper	

on	a	historical	

theme	
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Membership	is	open	

to	anyone	interested	in	

learning	about	

foodways,		

culinary	history,		

and	gastronomy		

Everyone’s		

contribu;on	is	

welcome,	and	we	

benefit	from	a	wide	

variety	of	viewpoints		

on	culinary	history		

www.chowdc.org	

Facebook:	Culinary	Historians	of	Washington,	DC	

TwiXer:	@thechowdc	

Join	us	and	explore	your	life	and	the	

world	through	the	kitchen	


