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2007 SOUTHERN FOODWAYS SYMPOSIUM SCHEDULE 
 
Unless otherwise noted, all events are in Paul B. Johnson Commons. 
 
THURSDAY, OCTOBER 25 
 
 1:00-4:00 p.m. Registration and Exhibit: Meet the People Behind the Food:  
  The SFA Oral History Initiative at Year Three 

Barnard Observatory 
 
 4:00–5:00 p.m.  Symposium One: A Glance Back through the Grease 
 John T Edge, Jessica Harris, Malcolm White, and Fred Sauceman 
 Barnard Observatory 
 
 4:00-5:00 p.m. A CookWise Class: The Science Behind Crispy and Flaky 
 Shirley Corriher 
 National Food Service Management Institute 
 
 4:00–5:00 p.m. New Immigrant Kitchens in the New South: A Workshop 

Glory Kilanko, Angie Mosier, Susan Pavlin 
Tom and Dorothy Howorth Home 

 
 5:30 pm  Thacker Mountain Radio Show 

Featuring Roy Blount, the Kitchen Sisters, and David Wondrich  
Nutt Auditorium  
PLEASE NOTE NEW ON-CAMPUS LOCATION 

 
 7:00 p.m.  Nuevo South Fiesta: Featuring Tacos Pollo Frito, Cheese  

Enchiladas, Refried Blackeyed Peas, and Carolina Gold 
Horchata 
Eddie Hernandez and Mike Klank 
Powerhouse 

 
 8:45 p.m.  Film Screening: “The Symposium at Ten”  

Andy Harper and Joe York 
Powerhouse 

 
FRIDAY, OCTOBER 26 
 
 9:00–10:00 a.m.  Registration  
 
 10:00 a.m.  Introductory Words and Announcement of the Bill Williams  
  Glory Foods Chef Scholar 

Ted Ownby  
 
 10:30 a.m.  Strangers at the Feast 

Jessica Harris 
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 11:15 a.m.  Savage Barbecue: The Untold Story of America’s First Food 
Andrew Warnes 

 
 Noon  Oral History on the Plate 

Amy Evans and Sara Roahen  
 
 12:30 p.m.  Tabasco Links Lunch: Elgin Hot Guts and Crockpot Boudin  

Bryan Bracewell, T-Boy Berzas, and Steven Barber 
The Grove (rain location, if needed, will be announced) 
 

 1:45 p.m.  State of the Plate 
 
Fried Chicken 
Bill Addison 
Greens 
Gillian Clark 
Cornbread 
Brooks Hamaker 
Coconut Cake 
Nancie McDermott 

 
 3:00 p.m.  State of the Pour 

 
Absinthe: How the Green Fairy Lit Up Southern Cocktail 
Culture 
Ted Breaux 
You Call that a Sazerac? The Curious and Contradictory History 
of New Orleans' Signature Cocktail 
David Wondrich 

 
 4:00 p.m. Free Time 
 
 6:00 p.m.  Ruth Fertel Keeper of the Flame Award and Film Screening 

Elizabeth Scott, Micah Ginn, Joe York, and Randy Fertel 
Powerhouse 

 
 6:30 p.m.  Jack Daniel Lifetime Achievement Award  

Powerhouse 
 
  Double Decker Bus will transport guests to and from Taylor Grocery. 
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 7:30 p.m.  Amusements and Libations 
Downtown Taylor 
 
Front Porch Degustation 
Taylor Grocery 
Bacchanalian Catfish  
Anne Quatrano 
Hot and Hotter Catfish 
Chris Hastings 
Hickory Catfish Dip 
Randy Yates 
 
U.S. Farm-Raised Catfish 
Lynn Hewlett  

 
 8:30 p.m.  Ruckus on a Flatbed 

Blue Mountain 
 

 
SATURDAY, OCTOBER 27 
 
 9:00 a.m. Breakfast of Champions 

Roasted Peanuts and 8-ounce Cokes 
 
 9:00 a.m.  Invocation 

Kevin Young 
 
 9:30 a.m.  USDA Approved: The Mark of Discrimination in 20th Century 

Farm Policy 
Pete Daniel  

 
 10:15 a.m.  An Alimentary Education 
 

One Opinion on the State of American Food History 
Sandy Oliver 
Someone's in the Kitchen with Dinah: Gender and Food  
Psyche Williams-Forson 
A La Mode: Thoughts on Class and Consumption  
Bernard Herman 
The Creolization of Southern Foodways: Then and Now 
Charles Joyner 
 

 Noon  State of the SFA  
Marcie Ferris 

 
 12:30 p.m.  Viking Range Luncheon: Generation Next 

Hugh Acheson, Edward Lee, April McGreger 
 
 2:30 p.m.  The Potlikker Papers 

Molly O’Neill 
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 3:00 p.m.  Meet the Makers: An Oral History Celebration  

Elizabeth Engelhardt, Amy Evans, Marvin Bendele, and Lisa 
Powell 

 
 3:30 p.m.  Peanut Science Exposition 

Sean Brock and Shirley Corriher 
 
 4:00 p.m. Free Time 
 
 6:00 p.m.  National Peanut Board Book Signing (and Brittle Tasting) 

Biltmore Estate Sparkling Wine 
    Oxford Square North  
 
 7:30 p.m.  Jim ‘N Nick’s Year of the Pig Feed 

Featuring the Bacon Forest with music  
by the Rising Star Fife and Drum Band 
 
Powerhouse 

 
Boudin Balls 
Donald Link 
Pig Ears in Mustard Sauce 
Frank Stitt 
Whole Hog Barbecue 
Ed Mitchell 
Dissonant Mutton 
Steven Barber 
Peanut Circus 
Sean Brock   
On the Side 
Recipes from Craig Claiborne’s Southern Cooking, interpreted by 
students from Culinard, the Culinary Institute of Virginia College, 
led by Ronny Melvin 
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SUNDAY, OCTOBER 28 
   
 10:00 a.m.  Benediction 

Roy Blount Jr.  
Powerhouse 

 
A Kitchen Sisters Conversation  
with Alice Waters and Scott Peacock 
Davia Nelson and Nikki Silva 
Powerhouse 

 
 11:00 a.m.  White Lily Biscuit Brunch  

John Currence and Alex Young 
City Grocery and Southside Gallery 

 
 
 
  


