CUL 205: American Regional Cuisine
WEEK ONE

MATERIALS:

Text Book:  
[bookmark: _GoBack][image: https://images-na.ssl-images-amazon.com/images/I/51PACSwlmwL._SX433_BO1,204,203,200_.jpg]
1American Regional Cuisines- Food Culture and Cooking- Sacket and Haynes ISBN# 978-0-13-110936-0
 
Resource Books:
[image: Product Details]
2America’s Kitchen- Traditional and Contemporary Regional Cooking, Dias Blue  ISBN 1-57036-161-4

American Regional Cuisine, Second  Edition, Nenes, ISBN 978-0-471-79084-6

American Regional Cooking- A Culinary Journey, Heyman,  ISBN  978-0-13-170856-3


WEEK ONE

SUBJECT
Syllabi, Class and Lab Policies and Procedures, Assignments and Papers, Function Schedule, and New England Cuisine

TOPICS: 
Topography of the New England Region
New England Native Americans
Fishing, Hunting, Foraging
Pilgrims and Puritans
Foods from the Sea
Foods from the Land
New England Colonial Cuisine
Yankee Culture and Traditional New England Cuisine
Dining out in New England’s- Union Oyster House, Faneuil Hall, Parker House Hotel


OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Explain why New England cuisine exhibits a greater Native American influence than many other regions
2. List the ways in which New England’s climate and topography shaped the agricultural and economic development of the region
3. Explain why there was no real second settler/immigrant influence in New England cuisine and how this affected its development.
4. List and describe the ingredients, cooking methods and flavor profiles of New England cuisine.
5. Explain the importance of both commercial fishing and maritime trade to the New England economy and cuisine

PROCEDURES:
 Students will make a dish using traditional recipes from the New England region.

ASSIGNMENT
All of the Chapter One Study Questions on page 22.
Chapter Three Study Questions on page 108. Questions # 1, 2, 4, 5, 6, 7, and 8

STUDENT PRACTICUM
Students will make a dish using traditional recipes from the New England region.

MENU
Cheddar Cheese Soup
Cod Cakes
Petite Toutiere
Pickled Beets
Chicken Roulade
New England boiled dinner
Portuguese Mussel Stew
Boston Baked Beans 
Boston Brown Bread
Boston Cream Pie
Blueberry Crisp
Spice Trade Gingerbread
Pumpkin Pie



WEEK TWO


SUBJECT
Cuisines of the Mid- Atlantic and Chesapeake Bay

TOPICS
Topography of the Mid-Atlantic Region
Native Americans of the Mid-Atlantic and Chesapeake Bay
European Settlement
Traditional Mid Atlantic Cuisine
Pennsylvania Dutch Cooking
Industrial Food Production
Topography of the Chesapeake Bay Region
Native Americans of the Chesapeake Bay Shore
Foundations of Chesapeake Cuisine
Chesapeake Bay Culture and Cuisine
Restaurant Cuisine of the Chesapeake Bay Shore Region

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Discuss the ways in which both regions climate and topography affected its agricultures and cuisines.
2. List the ways in which both the Mid-Atlantic and the Chesapeake Bay climate and topography shaped the agricultural and economic development of the region.
3. Describe the effect of the regions early arriving second settler group and resulting development of two discrete sub regional cooking styles of the Mid Atlantic
4. List and describe the ingredients, cooking methods and flavor profiles of both Mid Atlantic and Chesapeake Bay New cuisine.
5. Explain the importance of both commercial fishing and maritime trade to the Chesapeake Bay economy and cuisine.
6. Describe the unique ecosystem of the Chesapeake Bay area.

PROCEDURES
Students will make a dish using traditional and modern recipes from the Mid-Atlantic and Chesapeake Bay regions.

ASSIGNMENTS
Chapter Four Study Questions on page 160. Questions # 1.2.4.8.and 9.
Chapter Five Study Questions on page 209. Questions # 1, 2, 4, 5, 6, 7, 9, and 10.

STUDENT PRACTICUM
Students will make a dish using traditional and modern recipes from the Mid-Atlantic and Chesapeake Bay regions.

MENU
Lady Baltimore Cake
Duck with Grapes
Apple Dumplings
Pumpkin Roll
Shoo Fly Pie
Chicken Bot Boi
Pennsylvania Dutch Chicken Corn Soup w/ Rivels
Corn Zephyrs
Straw Potato Cakes
Soft Pretzels
Spicy Crab Soup
Oyster Fritters
Maryland Style Crab Cakes
Sautéed Soft Shell Crabs
Pan Roasted Veal Chop with Apple Mushroom Cream, Noodles and
Brussels Sprouts



WEEK THREE 

SUBJECT
Cuisines of the Plantation and Appellation South

TOPICS 
Topography of both the Plantation South and Appellation South.
Native Americans of both the Plantation South and Appellation South.
Pioneer Settlement
Appellation Farming and Cuisine
Homegrown and Homemade
Railroads, industry and Exploitation
Corn
Colonial Cuisine of the Plantation South
Slavery and the effect on Cuisine
The Civil War
Southern Barbeque
Low Country and Soul Food

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. List the ways in which both the Appellation and Plantation South climates and topography shaped the agricultural and economic development of the regions.
2. Compare and Contrast Plantation South and Appellation South Cuisines
3. Explain how lack of economic viability influenced the development of Appellation South Cuisine and continues to affect the region today.
4. List and describe the ingredients, cooking methods and flavor profiles of both regions to include African and Low Country ingredients.
5. Explain the effect the Civil War had on the cuisine and economy.

PROCEDURES
Students will make a dish using traditional and modern recipes from both the Appellation and Plantation Southern regions.

ASSIGNMENTS
Chapter Two Study Questions on page 51.  Questions 1, 2,3,4,5,6,7,9, and 12.
All of the Chapter 8 Study Questions on page 376.

STUDENT PRACTICUM
Students will make a dish using traditional and modern recipes from both the Appellation and Plantation Southern regions.

MENU
Georgia Peanut Soup
Fried Green Tomato’s
Southern Fried Chicken 
Stuffed Vidalia onion
Sky High Coconut Cake
Country Captain Chicken with Steamed Rice
Chicken Brunswick stew
Baked Stuffed Trout
Creamed Corn
Burnt Sugar Ice Cream
Shrimp and Grits
Pecan Pie
Orange Scented Sweet Potatoes
Spoon Bread
Pan Fried Catfish
Smoked Spare Ribs, Hoppin John, Collard Greens
Dixie Peach Pie



WEEK FOUR

SUBJECT
California Cuisine

TOPICS 
Topography and Climate of the California region.
Spanish, Mexican, Asian Pioneers
Pioneer Cooking of the Gold Rush
San Francisco Cuisine
California Agriculture
Celebrity Chefs- Waters, Puck
The Three Pillars

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. List the ways in which the Californian climate and topography shaped the agricultural and economic development of the regions.
2. Explain why the contributions of California’s first settler group rightfully belong to another American Culinary Region
3. List the major event that initiated the regions initial economic viability and subsequent events that added to it.
4. List and describe the ingredients, cooking methods and flavor profiles of Californian Cuisine
5. Describe Contemporary Californian cuisine and list its primary elements.

PROCEDURES
Students will make a dish using traditional and modern recipes from The California region.

ASSIGNMENTS
Chapter 12 questions on page 569 1, 3, 5, 6, 7, 9, 10, and 11

STUDENT PRACTICUM
Students will make a dish using traditional and modern recipes from The California region.

MENU
Southeast Asian Spring Rolls
Plum Gallette
Duck breast with Zinfandel Demi-Glace, 
Roasted Garlic Flan
Pumpkin Soup
Artisan Pizzetta
Artichoke and Potato Traffade
Beet Risotto
Orange, Almond, and Olive Oil Cake w/ Blood Orange Granita
Goat Cheese Tart with Glazed Figs and Grapes
Goat Cheese, Pancetta, Date and Roasted Garlic Salad



WEEK FIVE

SUBJECT
The Farmlands

TOPICS 
Topography and Climate of the Farmlands region.
Indigenous Fish and Game
Midwest Agriculture and European influence
Technology and Farming
Bread and Cheese
City Cuisine

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

6. List the ways in which the Midwest’s 3 farming sub regions climate and topography shaped the agricultural and economic development of the regions.
7. Explain why the lack of Native American influence has contributed to the cuisine of the region.
8. Explain the impact of late 19th century immigration had on the cuisine and the cuisine styles that have resulted from it.
9. List and describe the ingredients, cooking methods and flavor profiles of Farmland Cuisine.
10. Describe contemporary Farmland cuisine and list its primary elements ingredients.

PROCEDURES
1. Students will make a dish using traditional and modern recipes from the Midwest’s three sub regions.

STUDENT PRACTICUM
1. Students will make a dish using traditional and modern recipes from the Midwest’s three sub regions.

MENU
Scandinavian Beet Soup
Pirogues 
Deep Dish Chicken Pie
Cincinnati Chili 5 way
Carrot Cake
Pineapple Upside-down Cake
Classic Meatloaf
Mac and Cheese
Stuffed Pork Loin
Beef Stew
Corn Pudding 
Buttermilk Pound cake



WEEK SIX

SUBJECT
Cuisines of the Mexican/Mexicali Boarder

TOPICS 
Topography and Climate of the Mexicali Boarder region.
Native Americans of the region
Corn Culture
The Missions
War
Chiles
Mexican American Convenience Foods 
American Mexican Dining

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. List the ways in which the American Southwest region’s climate and topography shaped the agricultural and economic development of the regions.
2. Explain why the lack of Native American influence has contributed to the cuisine of the region.
3. Discuss the role of Spanish Missions in American Southwest Cuisine.
4. List and describe the ingredients, cooking methods and flavor profiles of Mexican/ Mexicali Boarder/ Southwest Cuisines
5. Describe contemporary Southwest cuisine and list its primary elements ingredients.

PROCEDURES
 Students will make a dish using traditional and modern recipes from the Mexican, Southwest, and Mexicali Boarder regions.

Audio-Visuals:  Scenes from the Movie “Like Water for Chocolate”

ASSIGNMENTS
Chapter Seven Study Questions on page 323. Questions # 2,3,4,6,9,10, and 11

STUDENT PRACTICUM
 Students will make a dish using traditional and modern recipes from the Mexican, Southwest, and Mexicali Boarder regions.

MENU
Creamy Corn and Green Chile Soup
Southwest Cheese Chili Relleno
Boarder Style Bee Tamale
Santa Fe Red Chile Cheese Enchilada
New Mexico Pork Chile Verde
Chicken Monterey
Pinion Nut Torte w/ Prickly Pear Sauce
Flan



WEEK SEVEN

SUBJECT
Florida, Puerto Rico and Caribbean Cuisine


TOPICS
Topography and Climate of the Florida and Caribbean’s Tropical region.
Native Americans of the region
Foodways of the Seminoles
Crackers and Cubans
Unusual Wildlife
Cuban American Cuisines

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. List the ways in which the American Southwest region’s climate and topography shaped the agricultural and economic development of the regions.
2. Explain why Native American influence had little impact on the cuisine of the region.
3. Explain how engineering and technology transformed the topography of south Florida into farmland and beachfront capable of sustaining a tourism economy
4. List and describe the ingredients, cooking methods and flavor profiles of Floridian, Puerto Rican and Caribbean Cuisines

PROCEDURES
Students will make a dish using traditional and modern recipes from the Florida, Puerto Rico, and Caribbean regions.

Audio-Visuals  Removal of a Conch from its shell- You Tube

ASSIGNMENT
Study Questions on page 744 Questions # 1, 3, 5, 6, 7, 9, and 10

STUDENT PRACTICUM:
Students will make a dish using traditional and modern recipes from the Florida, Puerto Rico and Caribbean regions.

MENU
Conch Fritters
Ybor City Black Bean Soup
Coconut Shrimp w/ Ginger Soy Dipping Sauce
Key West Ceviche
Pan Seared Grouper w/ Coconut Lime Vinaigrette
Grilled Mahi Mahi w/ Pineapple Avocado Salsa
Jamaican Jerk Chicken w/ Tropical Slaw
Key Lime Pie
Pan Cubano
Tres Leches Cake
Salad of Hearts of Palm, Ruby Red Grapefruit, Avocado, Key West Shrimp



WEEK EIGHT

SUBJECT:  The Ranch Lands

TOPICS: 
Topography and Climate of the Ranchland regions.
Native Americans of the region.
Life on the Prairie
Ranchers and Cattle Barons
Cowboy Life
Chuckwagon Grub
The Mexican Connection

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. List the ways in which the Western Plateau region’s climate and topography shaped the agricultural and economic development of the regions.
2. Discuss the impact of Mexican Boarder cuisine on traditional and modern Ranchland Cuisine
3. Explain what impact Native American Foodways had on the cuisine 
of the region.

4. List and describe the ingredients, cooking methods and flavor profiles of Ranchland Cuisine

PROCEDURES:
Students will make a dish using traditional and modern recipes from the Western Plateau and Ranchland regions.

ASSIGNMENT
Chapter Ten Study Questions on page 475.  Questions 1, 2, 3,5,6,8,9,10 and 11

STUDENT PRACTICUM:
Students will make a dish using traditional and modern recipes from the Western Plateau and Ranchland regions.

MENU
Armadillo Eggs
Smokey Beef and Bean Soup
Grilled Filet of Bison
Chuck Wagon Macaroni
Campfire Brook Trout
Oklahoma Chicken Fried Steak
Trail Drive Chili
Cowboy beans and Ranch Slaw
BBQ ribs
Apple Pandowdy



WEEK NINE

SUBJECT
The Mountain Cuisines

TOPICS: 
Topography and Climate of the Mountain regions.
Native Americans of the Mountains and Basin.
Pioneer Cooking
Mormon Cuisine in the Great Basin
Hunting Lodge Dining

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. List the ways in which the Rocky Mountain and Great Basin region’s climate and topography shaped the agricultural and economic development of the regions.
2. Discuss the importance of freshwater fish and wild game in Rocky Mountain and Great Basin cuisines 
3. Explain the indirect effect Native American cooking had on the cuisine of the region.
4. Explain why the region became a culinary crossroads during the age of great wagon trails and how this intermingling changed the culinary sensibilities of the American Pioneer.
5. List and describe the ingredients, cooking methods and flavor profiles of Rocky Mountain and Great Basin cuisines.

PROCEDURES:
Students will make a dish using traditional and modern recipes from the Rocky Mountain and Great Basin regions.

ASSIGNMENT
Chapter 11 Study Questions on page 518.  Questions # 1, 2,3,4,5,6,8,9, and 11

STUDENT PRACTICUM:
Students will make a dish using traditional and modern recipes from the Rocky Mountain and Great Basin regions.

MENU
Sautéed Rainbow Trout w/ Quinoa
Basque Chicken
Pioneer vegetable Soup
Basque Shepard’s Pie
Wild Mushroom Soup
Lamb Duet (shank and rack)
Spice Cake 
Apple Dumplings



WEEK TEN

SUBJECT
The Pacific Rim

TOPICS: 
Topography and Climate of the Pacific Rim regions.
Native American Legacy Foods
European and American Settlement
Food Production and Agriculture
Modern Cuisine and Tourism
Fishing and Aquaculture

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. List the ways in which the Pacific Rim region’s climate and topography shaped the agricultural and economic development of the region.
2. Discuss the importance of both commercial freshwater fishing and aquaculture to the cuisine and economy of the region.
3. List the first settlers and describe their homeland cuisine.

4. Discuss the unique nature of Native American food culture had on the cuisine of the region.
5. Explain why the region became a culinary crossroads during the age of great wagon trails and how this intermingling changed the culinary sensibilities of the American Pioneer.

6. List and describe the ingredients, cooking methods and flavor profiles of Rocky Mountain and Great Basin cuisines.

PROCEDURES
Students will make a dish using traditional and modern recipes from the Pacific Rim region.

ASSIGNMENT
Chapter Thirteen Study Questions on page 612.  Questions # 1, 2, 3, 4, 6, 7, 8, 9, and 11.

STUDENT PRACTICUM:
Students will make a dish using traditional and modern recipes from the Pacific Rim region.

MENU
Smoke Roasted Duck Breast w/ Pumpkin Gnocchi
Blackberry Cobbler
Butternut Squash Risotto
Pots de Cream
Northwestern Rack of Lamb
Creamy Cauliflower Soup
Salad of Watercress, Pears, Blue Cheese and Walnuts
Planked Salmon/ Roasted Fennel



WEEK ELEVEN

SUBJECT
Louisiana Cuisines

TOPICS: 
Topography and Climate of Louisiana.
Native Americans and French Settlers
Traditional Louisiana Cuisine
Gator, Frog and Roux
Creole Cuisine
Cajun Cuisine
New Orleans Culture and Cuisine
Mardi Gras
Katrina and Rita

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. List the ways in which Louisiana and the surrounding gulf coast climate and topography shaped the agricultural and economic development of the region.
2. List the 7 roots of Louisiana Cuisine
3. Discuss the importance of the loss of both commercial fishing and aquaculture to the cuisine and economy of the region.
4. Discuss why New Orleans contribution to modern American Cuisine.

5. List and describe the ingredients, cooking methods and flavor profiles of Louisiana Cuisine.  Include Cajun. Creole, Gullah and French influences.

PROCEDURES
Students will make a dish using traditional and modern recipes from Louisiana.

ASSIGNMENT
All of Chapter Six Study Questions on page 262.

STUDENT PRACTICUM
Students will make a dish using traditional and modern recipes from Louisiana.

MENU
Creole Shrimp Remoulade
Oysters Rockefeller
Crawfish Bisque
Blackened Catfish
Red Snapper En Papillote w/ Champagne Cream
Andouille and Gator Gumbo
Shrimp Etouffe
Jambalaya
Red Beans and Rice
Bananas Foster
Chocolate Voodoo Torte
Kings Cake


WEEK THIRTEEN

SUBJECT
Hawaiian Cuisines

TOPICS: 
Topography and Climate of the Hawaiian Islands
Early Polynesians
Hawaiian Fishing and Agriculture
The Cuisines of the first Hawaiians
Immigrant Cuisines
WWII and Post War Development
Spam and Fusion Cuisines
Coffee

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Describe the location, topography and climates of the Hawaiian Islands.
2. List domesticated food plants and animals brought by the first settler and second settler groups.
3. Discuss the development of traditional and modern Hawaiian Cuisine and its defining dishes.
4. List and describe the ingredients, cooking methods and flavor profiles of Hawaiian Cuisine.
5. Discuss the immersion of Hawaii’s food and tourism culture. 

PROCEDURES
Students will make a dish using traditional and modern recipes from the Hawaiian Islands and cultures.

Audio-Visuals- Personal Pictures from Hawaiian Trip

ASSIGNMENTS
Study Questions on page 674. Questions # 2 and 3
 (Part one) 4, 5,6,8,9, and 10

STUDENT PRACTICUM
Students will make a dish using traditional and modern recipes from the Hawaiian Islands and cultures.

MENU
Hawaiian Curried Pork Dumplings
Matsuba Nori Rolls
Lomi Lomi Salmon Salad
Chinese Style Tomato Beef
Banana Spring Rolls
Fire and Ice Haupia Custard
Hoisin Glazed Pork Ribs
Warm Pineapple Tart with Coconut Sauce
Ahi Poke with Shrimp Chips
Macadamia Crusted Mahi Mahi
Kahlua Pork baked in Banana Leaf



WEEK FOURTEEN

Foundation Luncheon
Students will participate in a luncheon for the Foundation Board.  The menu will be based on the past 13 week’s lessons in American Regional Cuisine.



WEEK FIFTEEN

Paper Presentations and Cleaning Day
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