10th Viking Range Luncheon
Generation Next

Southern Foodways Symposium
October 27, 2007

Col. Newsom’s Aged Country Ham,
Bread and Butter Pickles and Boiled Peanuts

Vanilla Lemonade

Bluegrass Paté with Pickled Farmer’s
Basket Vegetables and Beer Mustard
Edward Lee, 610 Magnolia
Louisville, Kentucky

Braised Red Wattle Pork Cheeks
with Anson Mills Polenta, Onion Jam,
Jim’s Pomegranate, and Pickled Hakurei Turnips
Hugh Acheson, Five and Ten
Athens, Georgia

Dessert
Sweet Potato Ginger Creme Caramel
with Daddy’s Best Sweet Potatoes
and Moravian Ginger Snaps
April McGreger, Farmer’s Daughter
Carrboro, North Carolina




