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[START INTERVIEW] 

JT:  This is Jessica Taylor and Patrick Daglaris. It’s May 21, 2018. And we’re here with Abigail 

Fine in Williamsburg, Virginia. And Miss Fine, can you please state your full name? 

 

[00:00:13] 

AF:  Abigail Calvert Fine. 

 

[00:00:15] 

JT:  Okay. And when and where were you born? 

 

[00:00:16] 

AF:  Jefferson City, Missouri on August 5, 1987. 

 

[00:00:21] 

JT:  Okay. And what were your parents’ names and occupations? 

 

[00:00:24] 

AF:  My dad is Camden Riley Fine and he was a banker and then a lobbyist for community 

banks. And then my mom is Debra Kay Fine and she was a—well, she worked for the State of 

Missouri for a while and then she was an English as a Second Language teacher while I was 

growing up. 

 

[00:00:44] 

JT:  Cool. 
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[00:00:44] 

AF:  Uh-hm. 

 

[00:00:45] 

JT:  And where did you grow up? 

 

[00:00:46] 

AF:  I lived in Jefferson City from birth to age sixteen, and then we moved to McLean, Virginia 

when I was sixteen. 

 

[00:00:55] 

JT:  Okay. And what kind of food did your parents make at home? 

 

[00:00:59] 

AF:  Hmm. I guess, well, my dad does a lot of grilling or did a lot of grilling when we lived in 

Missouri, so he makes the best hamburgers in the whole world. And then my mom made—I 

don’t know, usual meals that moms made in the [19]90s like spaghetti and Hamburger Helper 

and . . . [Laughter] What else did she make? A lot; I was fed. [Laughter] 

 

[00:01:25] 

JT:  Okay cool. So, what’s your educational background and history? 

 

[00:01:29] 
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AF:  I majored in history at the College of William & Mary and got my BA in history in 2009 

and then a master’s in history in 2011, also from William & Mary. 

 

[00:01:41] 

JT:  Okay. And what got you interested in history? 

 

[00:01:44] 

AF:  Honestly, Sunday school. [Laughter] When I lived in Missouri—I’m Episcopalian and when 

I was in high school we had the best Sunday school teacher. And he was very irreverent in a lot 

of ways. He cursed a lot. It was great. All the kids loved him. So, when I was like a freshman in 

high school and was in his Sunday school class, we would talk a lot about the biblical stories and 

what they said. And then he would say, “But this is what the historical record can actually 

corroborate and the rest of it you have to take on faith.” And so he brought in a lot of outside 

history sources to be like, “This is what we know happened and then the rest of it is just in the 

Bible, and we just have to believe it or not. And you guys can make your own decisions about 

it.” And that was really, really cool. And my dad is also a huge history buff. He’s really into the 

Civil War, and we used to visit Williamsburg every summer when I was growing up. So I was 

just sort of steeped in it. But I do remember—I always enjoyed history. But I remember sitting in 

Sunday school one day and being like, “I think I’m going to major in history; this is really 

interesting.” 

 

[00:02:51] 

JT:  I didn’t know that you visited Williamsburg every summer. 

 

[00:02:53] 
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AF:  Oh, we did; yes. 

 

[00:02:54] 

JT:  Okay. 

 

[00:02:56] 

AF:  Yeah; so when—we may all remember the American Girl, Pleasant Company American Girl 

Dolls, but there’s Felicity Merriman. And when I was seven, I got a Felicity doll. And I think I 

was already interested in Civil—or, in Revolutionary War. She’s Revolutionary War, and I was 

already interested in it by that point, but I read all of her books. And she lives in Williamsburg in 

1774, is when her story starts. And actually, there’s a line in Felicity Learns a Lesson about how 

she wishes she could go to the College of William & Mary like the boys. And when I was like 

eight or nine I was like, “Oh, I could go to William & Mary now because they let girls in.” And I 

told everybody starting when I was nine that I was going to go to William & Mary for school, 

and then I did. But yeah, we ended up coming out here every summer. My dad came out here 

every summer—or a couple summers when he was young, and then he attended Virginia Military 

Institute. So, he’s like got Virginia in his blood. You go to VMI and you’re a Virginian. And so, 

we would come here and visit Lexington and then drive up to Williamsburg, and eat at the 

taverns and do all the house tours. I learned to do hoop and stick, and I could go the whole length 

of Duke of Gloucester Street. It was a lot of fun. I loved it. 

 

[00:04:23] 

JT:  What did your dad tell you about the times that he went when he was a kid? 

 

[00:04:28] 
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AF:  Not a whole lot. I know he just really likes the style of it, but I don’t know a lot of details 

about his early trips. 

 

[00:04:36] 

JT:  Okay; what about VMI? What did he feel about that was like uniquely Virginian, that made 

it—? 

 

[00:04:42] 

AF:  I mean, it has a very proud Virginian history, and Confederate history as well with 

Stonewall Jackson and that connection, and there’s a lot about the VMI troops that fought in the 

Confederacy. Obviously, he fought for the United States Army. [Laughter] But he had that 

experience. And his roommate was from Midlothian, and since he was from Missouri he 

wouldn’t go home every single holiday because, especially in the late [19]60s, that’s a lot of 

travel. And so he would go to Midlothian with his roommate Walt, and I think he just really got 

into the lifestyle of the state. 

 

[00:05:30] 

JT:  Okay. What specifically as a young teenager did your dad enjoy about like the—or not a 

young teenager but college-aged guy—about the state? 

 

[00:05:41] 

AF:  I’m not sure. I don’t know. I’d have to ask him. 

 

[00:05:43] 

JT:  Okay, that’s fair. 
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[00:05:44] 

AF:  Yeah. 

 

[00:05:44] 

JT:  So in your case, you said you were interested in the Revolutionary War before Felicity? 

 

[00:05:50] 

AF:  I mean, I think so. I feel like I wanted her specifically because she was Revolutionary War, 

but I don’t remember exactly when I got into it, if that makes sense. 

 

[00:05:59] 

JT:  Okay. 

 

[00:05:59] 

AF:  Yeah. 

 

[00:06:00] 

JT:  What about your trips to Colonial Williamsburg—what sticks out to you, like specific 

moments? 

 

[00:06:07] 

AF:  Well, certainly the hoop and stick thing. I, at one time, had a really good run with it. One of 

the costumed interpreters stopped me and was like, “That was really great, you did a great job,” 

and gave me a little musket ball. So, I still have that musket ball somewhere. It was a reward for 
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doing a great job with hoop and stick, and I thought that was super-cool. And then my parents 

got me a little eighteenth-century-esque dress that I wore with these little boots that I had, and I 

walked around Colonial Williamsburg. I was probably eleven when I did this. And I didn’t want 

them with me because I wanted people to think that I was actually working at Colonial 

Williamsburg. So they would stay a good, you know, six yards behind me while I walked up and 

down the street. I heard one dad lean over to his kid and be like, “That’s what children dressed 

like.” I was like “I did it. I did it. I look like a colonist.” And that was before—because now, I 

feel like you do have more children and adults dressing up. And this was before Colonial 

Williamsburg offered any costume rentals and before adults, who are now our age, like 

millennials—I feel like cosplay is a lot more of an accepted thing and a much more social thing, 

whereas I feel like when I was a kid it was like, adults didn’t put on costumes and walk around 

unless it was part of their job. Whereas now, it’s like a fun weekend. And I think that geek 

culture and comic-cons have really opened that up. 

 

[00:07:44] 

JT:  Okay. With the visits, you said you went to the taverns. What was that experience like? 

 

[00:07:52] 

AF:  It was great. I loved how the taverns used to be. Now, they weren't accurate, but they’ve 

never been accurate. And they’re still not accurate in terms of the food. But when we first started 

coming, King’s Arms Tavern was still a fancy place. You had to dress up to eat there, which now 

they have no dress code at any of the taverns. But at the time, you had to dress for dinner to go 

there. So it was nice because it was a fancy night where I got to wear a dress and my dad put on a 

suit. And they had—I think they still do some of the same food where they come out with the 

little samplers, with the pickled watermelon rind and the sweet corn succotash and a few other—
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what are actually probably closer to nineteenth-century Virginian plates than eighteenth-century. 

But they, of course, presented it as historic. And but it was an interesting night. It’s where I first 

had peanut soup, which is definitely not an eighteenth-century recipe. It’s a nineteenth-century 

recipe. But they have peanut soup, and as far as I know still have peanut soup at King’s Arms 

Tavern. And it’s so good, and it became one of my favorites. And I do think it’s something you 

might have to eat early on to like, ‘cause I’ve tried to introduce some of my friends as adults to it 

and they’re like, “This is like soupy peanut butter.” And I’m like, “No, it’s so good.” But that is a 

classic Virginian dish even if it’s not a colonial dish. And then Christiana Campbell’s Tavern. I 

think they probably still do it, but they had the spoon bread, which was good. I don’t know, we 

never made spoon bread when I was in foodways but that doesn’t mean that it’s not eighteenth-

century. And then they have Sally Lunn buns at—is it King’s Arms that does them? Yeah, and I 

studied abroad in Bath when I was an undergrad and Sally Lunn buns originated in Bath. So, it 

was really cool because they have the Sally Lunn bun house that you can go to in Bath. Myself 

and the people that went to William & Mary of course were like, “What? Sally Lunn’s house?” 

and the kids from other schools were sort of like, “Sure, it’s a tea room.” But it was really 

interesting. So it’s fun to have that connection. That is definitely a real historical connection, 

although the Sally Lunn buns there are different from the Sally Lunn buns at King’s Arms. I 

don’t remember exactly how but I do remember being like, “these aren't—these aren't the same.” 

[Laughter] Yeah. 

 

[00:10:19] 

JT:  So as a kid, what did you feel were the bigger lessons or big takeaways you took away from 

Colonial Williamsburg? 

 

[00:10:28] 
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AF:  Hm. Well, I feel like a lot of it goes back to the Felicity books, which were my lens through 

which I viewed Colonial Williamsburg because I read them before I visited. And so I went in sort 

of—my entire knowledge of the Revolution when I was eight and nine primarily came from 

these books. But they used to have a program with Pleasant Company, before Pleasant Company 

sold to Mattel, where it was a Felicity Day. And my mom signed me up for that. And it was a 

really neat day. It was several, I don’t know, maybe ten or twelve little girls, and we all could 

bring our dolls. And do you remember they used to have the Patriot Passes that you would wear? 

They had a little one for Felicity. So when we signed up for the package, they sent Felicity her 

Patriot Pass with her picture on it, which was really cool. So, my doll had her pass, I had my 

pass. But they had a day where you did—so in the books, Felicity’s teacher is Mrs. Manderly, 

and they had a day where you would hang out with Mrs. Manderly, essentially. And we learned a 

couple of eighteenth-century dances which—I don’t know. I’m sure they were somewhat 

accurate, although now that I’m an adult and I know a lot more, I’m sure I’d have a much more 

critical eye about the whole day. And then in the books, in a very simplified way, Felicity has to 

choose whether or not to drink tea or chocolate at Miss Manderly’s. So her family are patriots but 

her best friend, Elizabeth’s family are loyalists. And when they go to their lesson with Miss 

Manderly and they’re learning the proper tea service, Felicity feels like she shouldn’t drink tea 

because her dad is a shopkeeper and the taxes and all that. And so again, very over-simplified, 

but it was an interesting—to actually be in a position where they had you choose. “What do you 

want? Do you want tea or chocolate?” And then sort of went through the implications of it with 

you, again very simplistic. I got a much better grasp of it [Laughter] as I went through school. 

But it was a good day and I learned a lot about—which house did you—was it the Tucker, 

maybe, House? There was a house that used to do, and maybe still does, activities for kids where 

you can make a little lavender pouch that you put in drawers, and do basic sewing and crafts. We 

used to go and do that. I think they still do programs. I can't remember the name of the house that 
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does it, but we would do that. So I learned some basic crafts at Colonial Williamsburg as a kid, 

which was fun. 

 

[00:13:15] 

JT:  You’ve mentioned gender a couple of times, kind of implicitly I feel like. And as a—were 

you aware of the fact that you are a girl reading these books and going to Colonial Williamsburg? 

Did you experience it as a girl in any way? 

 

[00:13:35] 

AF:  I’m sure I did in the sense that I understood that women did not have the same rights. You 

know, I knew women couldn’t vote. I knew women really couldn’t hold jobs. I knew women 

couldn’t go to school in the same way, especially at William & Mary. “Ben can go; why can't I 

go?” So I knew that all that was in place, but also . . . [Laughter] My parents were really, really 

great and always made me feel like I could do whatever I wanted to do, regardless of gender. In a 

way, even my dad, who I would say is a pretty traditional guy, would often say like, “Oh, well 

when you get married . . .” And then he’d stop and go, “If you want to. You don’t have to get 

married.” And like it was always a very—you know, and he would often say like, “You know, if 

you get married, you don’t have to change your last name. Not all women do that anymore.” 

Which is coming from my dad, if you know him, kind of a big deal.  And he and I really bonded 

over going to see—when I was ten, just barely ten, we went and saw the movie Elizabeth with 

Cate Blanchett in theaters. It didn’t come to Jefferson City, so we had to drive forty-five minutes 

to a movie theater that was playing it. And it was R-rated and I was ten. But my dad was like, 

“This is a very strong woman and you should know who Elizabeth is. You can do anything. You 

can be like her.” And so it was just . . . I don’t know. I always felt like—you know, he would 

often say, “In today’s world, you can do anything. This isn't the [19]60s or the [19]70s. You have 
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all these options open to you.” And while it was in a way simplified, which I have obviously 

learned as an adult, the ways in which there’s still so much of the patriarchy around us and 

misogyny and all that, I feel like in the environment that I grew up in was very much like, “Well, 

that’s all a thing of the past and all of my boundaries are limitless,” which was a good feeling to 

grow up with, and something that even when I know now that that’s not always the case and that 

I face things, barriers in some ways—obviously not as much as many, many, many people but 

still some, it’s—I don’t know. I have that baseline of, “It doesn’t matter because I can overcome 

this.” That was instilled early. 

 

[00:16:05] 

JT:  It’s interesting that he chose someone from the sixteenth century instead of the 1990s. 

 

[00:16:13] 

AF:  Yeah. [Laughter] 

 

[00:16:14] 

JT:  And why do you think that is? 

 

[00:16:15] 

AF:  He’s obsessed with the British monarchy. [Laughter] 

 

[00:16:17] 

JT:  Okay. 

 

[00:16:18] 
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AF:  Yeah, it’s a thing that we bond over a lot. He just loves to talk about it. He watches all of the 

shows about it and he reads all the books. So he’s watched Victoria. He’s watched The Crown. 

Obviously all the Elizabeth movies and mini-series and he actually gets really—he’s a history 

buff, so he gets really into it and goes and finds the academic work. He’s also really into the 

prime minister, so he reads a lot about Churchill and knows more about that history than I’ll 

probably ever know. So, yeah. 

 

[00:16:54] 

JT:  Awesome. So once you got to Williamsburg as a student, what got you interested in 

interpreting? 

 

[00:17:04] 

AF:  I’ve always liked acting. I did theater; my first show was when I was six years old and I was 

the littlest angel in—oh, what’s the name of the show? The Best Christmas Pageant Ever. That’s 

the one that everybody does. Yeah, so I’ve been doing—I was in shows all throughout growing 

up, but I realized when I was in high school that I didn’t want to do acting professionally. I was 

like, “That’s not a job that I want, that’s not a lifestyle that I want.” But it’s something that I 

really love and have fun with. And interpreting has some of the fun elements of acting, even 

though in trades where I worked we don’t do third-person interpreting. Or, sorry, we don’t do 

first-person, we do third-person. So, first-person interpreting being where you are a character. 

You pick a named character and you learn all about their life and act like them. And in third-

person when people would come into the kitchens where I worked, we would just say, you know, 

“Welcome to the Governor’s Palace Kitchen. If you were here in the eighteenth century at this 

time of day, you would have found us busy preparing a meal for the Governor. And indeed, that’s 

what we’re doing right now.” And then we’d explain it. But I think for trades, doing third-person 
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interpreting works better than first-person, because I think first-person scares people a little bit. 

And third-person, they feel more willing to ask questions. Sorry, this is getting a bit off-topic. 

Back to why I wanted to interpret-- 

 

[00:18:33] 

JT:  No, that’s awesome. That’s perfect. 

 

[00:18:34] 

AF:  Okay. [Laughter] But yeah. No, so it was the acting thing that sort of got me into it, and I 

always have loved historical costuming. So it was like, “Yes! They’re going to give me a set of 

stays. I’m so excited.” And then just being able to interact with the public is fun. I love talking to 

people, I love teaching people, but I don’t like grading things. So this was a great way to get 

around the grading aspect while still teaching, yeah. 

 

[00:19:02] 

JT:  Are you hopeful for a direction for Colonial Williamsburg in the future, like any particular 

thing with interpreting? 

 

[00:19:14] 

AF:  I have not been working for them now for almost five years, but I do have friends that still 

work for them. And from what I gather, they’re trying to get the trades to do more first-person 

interpreting and more acting. And I think it’s kind of losing focus a little bit on what makes 

trades great, which is the fact that these are people who are dedicated to their craft and spend—I 

mean, to be a tradesman at Colonial Williamsburg it’s—so I was a summer casual. I interned 

with them for two years, so I did a semester-long internship and then the next summer I went 
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back and interned with them again, just because I had loved it so much. And then I wasn’t with 

them for a year and a half, and then I was back in Williamsburg and applied for a job. And so I 

got paid to work with them for May, June, July, August, and then from mid-December until mid-

January of 2013, yes. But if I had been actually in the shop as a member and I were hired, you go 

through an apprenticeship period that’s seven years. So you actually do a full eighteenth-century 

long apprenticeship that has distinct goals of what you learn, and the skills that you need to 

acquire in each year of your apprenticeship. And for foodways, the big project before you 

become a journeyman, I believe it’s—I think it’s twenty-three or twenty-five-course meal that 

you have to make and prepare. So, it doesn’t come out in twenty-five separate courses, but you 

have an eighteenth-century meal that has twenty-five dishes that you make by yourself, with like 

one other person. You get a helper because nobody would have cooked for the Governor single-

handedly. But you have to demonstrate all the skills. The people that help you are just there to 

help. You are directing the kitchen. You are the chef.  And that’s your—it’s a big test. It’s a big 

deal. And the food has to pass muster. You have to have done everything properly. All your 

dishes have to come out right. And then you become a journeyman. And then from there, a lot of 

people stop at journeyman. But you can continue to earn skills and hone skills and become a 

master. And usually the shops have one, maybe two, master of trades. Most people are just 

journeymen; that’s where a lot of people quit because it’s a lot of work. It’s a big commitment. 

And so, these people dedicate their lives to their craft, whether it’s food or tinsmithing or 

blacksmithing or coopering or whatever they’re doing. And they’re not actors. That’s not—they 

didn’t—there they came to teach, which is what I was drawn to. I like the idea of getting to dress 

up and kind of play a bit, but ultimately you’re there to talk about why your skill is important. 

You came to teach. And as I was saying earlier, I think first-person interpreting, while it’s fun 

and it’s like, “Oh, I’m talking to George Washington” or whatever, it can be scary, even for me. 

I’m a pretty outgoing person in a lot of ways, and I like to talk to people and make friends. But 
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when you see people in character, it can be hard to know how to come at them. It can be hard to 

know, you know—and some people will try to trip you up, ask questions to be like, “You’re not 

really Thomas Jefferson, because he would have known X, Y, Z,” and that’s stupid. And you’re 

not learning if you’re trying to trip up an interpreter. And then a lot of people end up being scared 

to talk to the interpreters because they don’t know what to say, whereas I think in the trade shops 

when we’re doing third-person interpreting, people can come in and feel able to ask questions. 

Something we had, it was like “Well, what’s that back there?” “Oh, this is our clock jacks spit,” 

and then we explain how the clock jacks spit works and the different kinds of spits that were in 

the eighteenth century.  We have clock jacks because that was accurate to the Governor’s Palace 

Kitchen,, but they had the dog, spits. That was a breed of dog that knew to run in little circles to 

turn your spit. And the dog breed has died out now because we don’t need a dog to turn our spits 

anymore. [Laughter] So, we don’t have dogs that just know to run in circles. But yeah. So, it’s 

interesting the way that humans have bred animals to help them as well. But that’s a fact that it 

would be a lot harder to get at ‘cause if I’m first-person interpreting and I’m like, “Blah, blah, 

blah, who was the chef in this kitchen,” people aren't going to feel as comfortable talking about 

things. Another thing, too, is that it would be very difficult to do in a lot of the trade shops, 

because while we do know who worked in the trade shops, in the Governor’s Palace Kitchen, for 

example, the chef was always a man. Well, there was one time briefly where the chef died and 

his wife was the chef for a little while, but that was an unusual situation. And it’s much like 

today, which is something also that in third-person you can relate to the public, ‘cause of course 

working in a kitchen, a lot of people come in and they’re like “Yup, the women are in the 

kitchen.” And you do get some really annoying—usually male—tourists that come in and make 

jokes about like, “Make me a sandwich” and stuff like that. It’s very frustrating. It doesn’t 

happen that often, which was good, but it did happen. But often if I were working there—and the 

master of foodways when I was there was a guy named Frank—and if Frank was working there, 
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if we were both working together, they would come in and say something like, “Oh how do you 

feel being in the kitchen? Is she bossing you around or something like that?” And Frank would 

say, “Well in fact, much like today professional chefs in this period tended to be men because 

this was work outside the home. And women would not usually do work outside of the home.” 

And he’s like, “But that is something that is held very true in the food industry.” He was like, 

“Think about the famous chefs that you can name today. Probably ninety percent of them are 

going to be men.” And then they’ll start thinking and be like, “Oh, yeah; well I did read Anthony 

Bourdain’s book,” and he talks about how hard it is for women to break into the restaurant 

industry. And it’s a very similar thing because the kitchens that we interpret are not family 

kitchens in foodways; it’s the Governor’s Palace. That is a big deal kitchen. That’s the biggest 

deal kitchen in Virginia. He actually would bring in his own chefs from France and England 

usually. And even the Armory Kitchen, which is more of a working kitchen—and we interpret it 

the way it was during the Revolution, where we were cooking for all of the men that were 

working in the blacksmith shop fixing weapons for the soldiers—that’s still a working kitchen. 

You’re not cooking for your family there. You are cooking so that every man there can have their 

pound of bread and their ladle of stew allotment for the day. That’s their food allotment. We 

know exactly how much they were legally entitled to get. And so every day at the Armory it was 

bread and stew, stew and bread, and it kind of became a joke because accurately we could not 

make anything else at that kitchen besides bread and stew. But it was a working kitchen. The 

Governor’s Palace is a lot more fun because you could make anything. We actually documented 

that they had macaroni and cheese at that kitchen, which is a really big deal because, the noodles. 

The way that macaroni is shaped, we didn’t have the machinery for it in America at the time that 

we interpret in Colonial Williamsburg. I think—and I could be wrong, but I kind of think it was 

Jefferson that brought the pasta machinery back. But that was after the Revolution. But to get 

pasta in shapes here was very difficult. You can make egg noodles easy but not the way that it is 
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for mac and cheese. So, it was a big deal to have mac and cheese here, and hard cheeses were 

also not the norm in colonial diets. So that was in America, so that was interesting. But yeah; so I 

don’t know. Did I get off topic? 

 

[00:27:47] 

JT:  No, you’re great. I just have like nine follow-up questions. 

 

[00:27:49] 

AF:  Okay, yeah, okay. Go for it. 

 

[00:27:51] 

JT:  So you mentioned the apprenticeship program and moving forward with that. What is the 

accumulation of knowledge specifically in the foodways program for someone that’s just starting 

out like you? 

 

[00:28:01] 

AF:  Like what are the skills that we needed to learn? 

 

[00:28:04] 

JT:  Yeah, and kind of like the process by which you learn them. 

 

[00:28:07] 

AF:  Yeah. So since I was not full-time, I was not doing an apprenticeship, I was just a casual. I 

didn’t get all of the stuff. But they did have to ensure that I had basic level of skills and could 

interpret to the public on my own, if I were in the kitchen by myself for some reason. [Laughter] 
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Usually we work in twos, but sometimes it would be like me and the other summer casual 

together, so he and I needed to know how to interpret things. So basic things, if I were actually 

apprenticing, I would sort of after the first year choose a focus. So everybody in foodways had a 

focus. Frank is the beer master, so he knows everything about brewing and colonial brewing 

and—very intense. So we have a beer program. We brew four times a year, I believe; I think it’s 

twice in the spring and twice in the fall. And so that was his concentration and he knows a lot 

about beers today. He knows—I mean, he can tell you the whole history of beer-making for 

America. And then Barbara is our butcher and she knows everything about meat. She knows all 

the different cuts. She knows all the way to prepare it. She knows a lot about the animals that it 

comes from. Meat is her thing. She came from an actual chef background. She went to culinary 

school. She’s English, and she moved here and had a pub and it didn’t make it, and she ended up 

in foodways. So she comes at it strictly from a food perspective, where a lot of people come at it 

from a history perspective first. And then Kimberly does candies. She does sugared almonds, she 

does fruit pastes, she does all the delicate sugar work and candy work, which there’s a lot of. 

Before he passed away, Jim Gay did the chocolate program which is still a big deal. It is funded 

by Mars actually, like the makers of M&M and all—the whole big Mars thing. And they’re very 

generous to Colonial Williamsburg, but I think they got involved through Jim and the chocolate 

program. And that was just something that he stumbled on and that was really interesting. Doing 

the chocolate program when we’re doing third-person interpreting is great because people come 

in and they often go, “Oh, but chocolate was so rare wasn’t it? You couldn’t get it.” And we say, 

“Well yes, in Europe. But in America we know of—“ And I can't remember the exact number 

anymore but I think it was over twenty. There’s over twenty different chocolatiers, chocolate 

makers in America at that time because all of the cacao beans—now they mostly come from 

Western Africa, but at the time they all came up from South America. So it was a lot easier to get 

cacao beans from South America to North America than to get it over to Europe. And so 
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chocolate was actually a pretty easy and at the time, beverage, to have because you didn’t eat 

chocolate bars. You would make it and then you would like solidify it in a block and then use it 

to make a drink, like a chocolate beverage. And so it was always interesting to have people—

then the kids come in and the parents all say, “Oh, you could have some hot chocolate,” and 

we’re like, “No, no, no. This was strictly an adult beverage.” This was like highly caffeinated for 

one thing and [Laughter] for another thing, this would be the equivalent of giving your kid an 

espresso in the time and you wouldn’t do it. Chocolate was an adult beverage. And now, Felicity 

does drink chocolate in the book—kind of a historical inaccuracy. But yeah, so that was fun to 

have—to be able to interact with people and show them every step. So with the chocolate 

program, we would roast the beans, we would roll them out on a—I can't remember the proper 

name. I believe it’s a Nahuatl term, the Mexican language. But he actually brought back the 

chocolate stone from Mexico—Jim did, on a trip—that we used. And so we would then pound it 

out, roll it out. Chocolate doesn’t need any water or anything when you’re rolling out the beans 

because the fat content in it is so high that you just heat the stone and roll it out. It becomes 

chocolate by itself, which is awesome. And then you would add in spices. You usually don’t add 

in sugar any, if at all, at the time but you would add in chili powder and sometimes cayenne, 

cinnamon for sure, nutmeg sometimes, so we do that. And then Mars started small batch making 

the American Heritage chocolate for Colonial Williamsburg, which as far as I know is still going 

strong and actually tastes pretty similar to the chocolate that we would make in the kitchens—

which only foodways staff could have, which was a perk. But it’s a pretty close match, so that 

was good. But all these things that we can talk about with like, “Well now, chocolate comes 

from—or cacao beans come from West Africa.” That’s things you can't say when you’re first 

person interpreting because then we’d have to be like, “Oh, I’m ‘so and so’ and I’m cooking in 

the Governor’s Palace,” and people can't—or you have to do the cheesy thing where you’re like, 

“Well, if I could see into the future, I would say that maybe it will grow well in West Africa,” 
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you know? And, that’s stupid. It works a lot better when you’re teaching somebody and when 

you’re in a trade to be able to speak with them as a present-day person who happens to know a 

lot about the past. And also, but then it’s like, “Oh, well, then why are you costumed? Is that just 

for fun?” And it’s like, “Well no, because I think being in the clothes really gives you a sense of 

why foodways worked the way they worked or why any trade works the way it works.” People 

often come in, and it is really hot in the summer. [Laughter] It’s true. But I’m standing by a fire 

and cooking food, but people come in and they’re like, “Oh, you must be so hot in that outfit.” 

And they’re standing there in like a tank top and shorts, but actually it would be a lot hotter for 

me standing by that fire if I didn’t have on my cotton shift that went down to my mid-arm just 

below my elbow because the fire is hot. You don’t want that by your skin, you know. So the 

fabric actually protects you from the heat often. And being outside, it protects you from the sun. I 

mean, there’s a reason that people who live primarily in deserts and cultures that are desert 

cultures wear full garb because it’s a lot cooler, actually, to be wearing full clothes. So it was 

interesting to note that. And women, of course, always wore a hat in the period. So we always 

had our little caps on, usually a cotton or linen cap, and then we would have a bonnet if we went 

outside. But I didn’t actually have to wash my hair as much that summer [Laughter] because my 

hair was covered all day every day, which was interesting to note that my hair was a lot healthier 

and shinier and better for that summer when I was hearing a hat every day. I don’t know; I got a 

lot out of actually wearing the clothes. And then you get people that say, “Did you know that the 

second leading cause of death for women before the Revolution was dying in a fire?” which is 

not true. The first being childbirth, which probably is true, but they’re like, “People died in fires 

from cooking all the time.” But they didn’t. And yes, cotton burns very, very easily [Laughter] as 

evidenced by nineteenth-century children’s pajamas. That’s bad news bears. But when you have 

the thick natural fabrics and wools and stuff that you would be wearing when you’re a cook, it 

usually just smolders. It doesn’t just blaze up. It’s not a synthetic fabric, which are a lot more 
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flame prone. And so people didn’t—yes, you can find some examples of people dying in cooking 

fires. You can probably find that today. One of my friends set her kitchen on fire the other day 

and burned her hand really badly because of an oil fire, and then she had to move out of her 

apartment while the smoke damage is being cleared. She is burned and she was not wearing a 

cotton outfit. So it happens today. Of course, you can find examples, but it’s not like women 

were falling in fires every other day just because you cooked over an open flame. They knew 

what they were doing; they weren't idiots. This is how they had been cooking their whole lives. 

We might be much more likely, because most of us don’t cook over an open flame typically 

anymore. It’s a learned skill and I don’t think people have as much respect for fire as they used to 

probably ‘cause we don’t carry it around in our hands every day. We don’t make a fire every day. 

But when you’re around it every day, you start to be like, “This is very hot, this could be very 

dangerous.” But also, it’s very useful and there’s something—I don’t know, something magical 

about going to work and starting up your fire. And usually we’d just like bank the flame from 

overnight and then get it going the next day. And I was like, “This feels very real. This is 

something that people did for millennia to cook their food.” And something—in some cultures 

people still do it around the world every single day—that we’re so detached from. So I guess it 

gave me a really good appreciation of heat sources and also just ways that people cooked and 

how long it can take when you’re cooking over a fire, and when you’re not just getting 

something out of a box. . . Yeah, 'cause cooking food took a lot longer as well; no matter what it 

was, it took a lot longer. Baking is a great example ‘cause you can't just heat up your oven. You 

have to put coals on it. So, you have to start your fire and then get coals and then put your coals 

in the oven and then you’re having to heat it up for several hours. There’s a lot of steps to it, to 

cooking in a bread oven—which I think they’re coming back into vogue, mostly for pizza ovens, 

I think, for people now. But it’s the same concept where I think a lot of people now—you start 

your fire in there. What you would do in the colonial period is you would start your cooking fire-
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- [Phone Rings] Oops . . . Okay, so you would start your cooking fire and then you would get 

your dry—obviously dry wood. You’d have to put your dry wood in the oven and you’d stack it 

up in like layers. And then you’d get some coals from your cooking fire and you’d put it in your 

oven and then you’d get the flame going, and then you’d just let this fire burn in your oven for 

three hours. And then you circle the coals, which is what it sounds like. I can't remember the 

technical name of the implement anymore, but you take this little hoe thing and you get the coals 

in a circle so that your oven then heats evenly, because otherwise you’re going to have cold and 

hot spaces. And you let that burn for a while, and then you rake out all of your coals, and then 

you take this little mop thing with water in it and get out the ashes. And the water with bread 

adds a little bit of moisture in there, and it’s not going to cool down your oven enough; trust me. 

It gets some moisture in there which helps the bread get a crispy crust, which is nice, and then 

you put in whatever you’re baking. But the fun thing is—and this was a fun thing to explain to 

tourists, again because we’re in third person—so when you first get the coals out, your oven is 

probably going to be somewhere around six hundred degrees, which is too hot to cook pretty 

much anything. And we call the hottest heat pizza heat, which they did not call it in the 

eighteenth century, obviously. But the only thing that you cook much over 450 is pizza, and that 

makes a really great pizza. So the hottest it is, you stick your hand and you’re like, “Oh, that’s 

pizza heat. That’s too hot.” And then you wait depending on the day. So in the winter, of course, 

that oven cools off really quickly and you get down to bread heat, which is what we’re usually 

going for, pretty quickly. In the summer when it’s a hundred degrees outside here, it takes forever 

to cool down. But what you just do is you just stick your hand in that oven periodically until it 

feels right. So you’re like, “Oh, it’s pizza heat.” And then you’re like, “Oh, it’s a little hot,” and 

then you go back ten minutes later and you’re like, “Oh yeah, that’s bread heat.” And then you 

stick in the bread. It cooks. And the colonial—usually when we’re working, interpreting, we’re 

only cooking either bread or we’re going to do Shrewsbury cakes or we’re going to do a pie or 
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whatever, so we’re not cooking multiple things. But in the eighteenth century, you would bake as 

much as you could that day because you went to all the trouble to use your wood and start a fire. 

So after the bread the next coolest heat is usually like pie heat, so then you’d do your pies and 

your cakes until the heat is gone, and then you’re done. You’re done baking for the day. So it was 

really fun, but people would come up and be like, “Well, how do you know it’s the right 

temperature?” and we’re like, “Well, it just feels right.” And then they’re like, “Well, are you 

looking like—what temperature do you bake the bread at, like 350?” And we’re like, “At bread 

heat.” [Laughter] And they’re like, “Well, but is that, you know, four hundred, 350?” And we’re 

like, “Well, we just—we know when it feels right.” And then they’re like, “But how do you 

know these things?” And it’s like, “Well, it takes practice.” Like when I started working there I 

didn’t know what bread heat felt like. It would be, Susan would say, “Come here, Abigail and 

stick your hand in. That’s too hot; that is too hot.” And then a few minutes later she would go, 

“Okay, stick your hand in. That’s bread heat.” And after you do that for a week or two you know 

what bread heat feels like. And we say that it’s much like with your bathwater. Well, what 

temperature do you want your bathwater at? You don’t know; you just know when it feels right, 

you know when it feels warm enough to get in, you know when it feels too hot, you know when 

it feels too cold. But I can't tell you the exact temperature that I have my shower at. So that’s the 

best description, is it’s like, “Well, how do you know when your bathwater is right?” It’s the 

same thing. You just stick your hand in and you feel it. So making bread was always really 

interesting. That was one of my favorite things to do. But yeah, you just get a respect for how 

long it takes to cook food. Then eighteenth-century dishes, if you were rich, could be insane. And 

especially meals if the governor had visiting dignitaries or something. So to feed—like the sheer 

amount of dishes that these people managed to get on the table in so short a time is just—it’s 

crazy how they could move. It was great. Yeah, it’s a good experience. Right; new question. 
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[00:42:47] 

JT:  Okay. [Laughter]  So, you have talked a lot about the inaccuracies people kind of confront 

you with. 

 

[00:42:54] 

AF:  Uh-hm. 

 

[00:42:54] 

JT:  Why is it important for you personally to correct these inaccuracies and why are they 

damaging? 

 

[00:43:00] 

AF:  People I think today tend to look at the past as being dull and full of stupid people who did 

stupid things, and also with the eighteenth century as being very repressed. A lot of that has to 

do, in my opinion, and I think a lot of historians’ opinions, with the fact that the Victorians ruined 

everything. So, the Victorians were very sexually repressed, and they just went through and tore 

out diary pages and burned letters and blacked through things that they thought sounded slightly 

bad from their predecessors. And it gives this opinion, this idea that the eighteenth century was 

really like a buttoned-up, tight-lip society, which it was not. It’s actually pretty fun and rollicking 

and baudy, and the food is amazing and full of butter and fat. And people come in and they say 

things like, “Oh, this food was all really bland, wasn’t it?” Well no; in fact, our food is way 

blander and way more processed. This food is all organic for one thing. [Laughter] And then also 

nobody is going, “Oh, eggs are going to ruin my cholesterol,” and so they’re just eating them, 

which you know ended up with a lot of rich people getting gout from all the sugar and fat that 

they consumed. But the food was great while they got there. And then if you were poor, you had 
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a largely vegetarian diet that’s really healthy for you, but you knew how to use spices. And if you 

got meat, you used every bit of that meat because you needed all the fat. And you were working 

hard and using the fat. Even the governor walked like two miles a day before he had breakfast, 

which most people don’t do today. So even the rich people were exercising more than a lot of 

people exercise in the twenty-first century. So food served a real purpose, which I guess of 

course it does today. Of course, we have to eat to stay alive. But we live in a really easy world 

where getting food is so easy and where most of us, our work is like not particularly fat-burning 

or tiring work. We sit at computers all day, and then we have to like make time to exercise as 

opposed to it just being a part of our natural lives. And I think that that’s something that a lot of 

people don’t think about with food: that it works for us. That’s actually what it’s supposed to do. 

And I think we kind of live in a weird—I think it’s changing. I do think it’s changing, but I think 

in a lot of ways we live in a weird food-hating society where people are so obsessed with being 

skinny and with looking good that food becomes the enemy and like, “McDonalds is the enemy, 

Super Size Me, and—” There’s a lot of blame for people that eat there or that are overweight, 

when in fact, those are the people that probably need the calories more than any of us because 

they’re the ones that don’t have a lot of money. And I don’t know; it’s interesting to look at how 

food is evolving and changing especially—I don’t know. There’s all these artisanal food now 

that’s coming out, like the toast shops and cupcake shops and all the avocado toast jokes and 

things like that. But in the eighteenth century everybody had—if you had access to food, 

[Laughter] which again, there’s always been people in every culture or society that don’t have 

access to food. But for the majority of people that you would have access to food, the food was 

healthy, like across the board. And I think now, people kind of crap all over poor people who 

happen to be overweight because the only food that food stamps can afford is going to be 

processed crappy food that is full of sodium and makes you overweight. And then they’re like, 

“Well, why do they need food stamps if they’re so fat?” And people are very rude about it to 
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others. And it’s like, “Well, it’s because we’re giving these people who are working hard and 

trying to make ends meet access to only really, really bad for them food. That’s why they’re not 

healthy.” And in the eighteenth century—I mean, everybody was unhealthy in certain ways 

because, yeah, there were no antibiotics. They didn’t understand a lot of the hygiene that we do, 

although it was not as bad as some people like to say. But the food, at least that everybody was 

eating, was all very healthy. People would have their gardens. They’d go and get vegetables from 

their gardens. The meat that they ate was killed the day before ‘cause there was no refrigeration 

service. So if you had a chicken—which actually you wouldn’t eat chicken that much. That's a 

bad example: you kept your chickens to lay eggs, and then they got old and they were too tough 

to eat, except you’d use their bones and stuff in stews. But if you had a—I don’t know, I’m 

trying to think of a good animal that you could eat—a rabbit, for example. If you had a rabbit, 

you wouldn’t kill the rabbit and put it in your freezer for three months and then eat it. You would 

kill the rabbit and eat it that day or the next day. So your meat is all really, really fresh and good. 

And a lot of people, of course, are raising their own meat. There’s no factory farming, so all of 

these animals are free range. I mean, I actually don’t think GMOs are that bad and they’re 

helping to sustain all the human life that lives on this earth right now. But all—you know, there’s 

no pesticides; there’s nothing that’s going on this food that’s going to get people really sick. And 

there’s this misconception that everybody in the eighteenth century ate poorly, and that they all 

got food poisoning all the time from eating bad food. But in fact, we get food poisoning quite a 

bit more because the chicken that we get in the grocery store, especially if you get frozen 

chicken, could have been slaughtered up to three months before you buy it and eat it. And if you 

eat a chicken that died three months ago, it’s a lot more likely to have developed bacteria and to 

be bad for you than a chicken that you killed yesterday. And if you cook a chicken that died 

yesterday and you eat half of it, and then the next morning you wake up and eat the other half for 

breakfast, it doesn’t matter if it sat out overnight, if you put a cloth over it. It died yesterday and 
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the chicken is going to be fine. Whereas today, if I got out my three month-old chicken and 

cooked it and then left it sitting out overnight, it’s probably going to be really gross in the 

morning because all I did was delay the decaying process of the dead corpse chicken. And so 

that’s going to speed up effect. So we have a lot—our food is a lot less healthy than their food 

was, especially in terms of the meats. 

 

[00:49:57] 

JT:  You were involved with the—? 

 

[00:49:59] 

AF:  Oh, yeah. 

 

[00:49:59] 

JT:  Hogs to Ham Program. What were the goals and the results of that? 

 

[00:50:04] 

AF:  So the goal of that was to show people actually how their food—where their food came 

from and how eighteenth-century people would butcher food, and then also how a lot of artisanal 

butchers today still do it. Obviously, not factory farms. But so, what we did—so there’s a 

heritage variety of pig called the Ossabaw Hog that Colonial Williamsburg raises. 

 

[00:50:32] 

JT:  Can you spell that? 

 

[00:50:33] 
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AF:  Oh I can try; it’s O-s-s-a-b-a-w I think. You’d have to look it up. It’s a Spanish variety. The 

story I heard, which I’m not sure if it’s true, was that in the eighteenth century there was a 

shipwreck and a bunch of the hogs swam wild. So there’s Ossabaw Island—I think Georgia but I 

might be lying, but there is an Ossabaw Island where all these wild pigs live. Anyway, it’s a 

heritage breed. They are big and they’ve got really thick coarse black hair. And the hair used to 

be used for toothbrushes and things, which is interesting, and hairbrushes. And actually, hog hair 

bristle brushes are still a thing. I think you can—I think mostly they’re imported from China 

now, but it’s actually really good for your hair and it helps the natural oils. I think—I’m pretty 

sure—I don’t do shoemaking, but I have some friends that do historic shoemaking, and I think 

the bristles are used in a tool for shoemaking, so all the bristles of that pig would be used. And 

then the meat, you would use every part. You know you could—you would salt down to do like 

salted hams ‘cause obviously Virginia, salted ham is a big deal and it is great to preserve it. I 

think there’s a ham over in Surry somewhere; there’s a ham that’s like 150 or two hundred years 

old that they test every ten years, and it still hasn’t developed bacteria—you can still eat that 

ham. [Laughter] Not that anybody is going to, but once you salt pork it can last and last and last, 

so you could eat that thing for years. And so, yeah. So salt pork, you use that and that can see 

you through the winter, and then you can do the pork chops right away. And then you render the 

lard for cooking lard and cooking fat, and then you—the head is the tastiest part. They would do 

a lot with the brains and make different dishes. And then the trotters are used. You boil those 

down and you get gelatin, which we’ve become—still get gelatin today. Although I bet unless 

you’re vegan, I bet a ton of people don’t really know where gelatin comes from, but it’s horses 

and pigs. And you get gelatin from the trotters a lot. And so you would use just literally every 

part of these pigs. And we do or did in the Hogs to Ham Program, which has since been shut 

down because, I think, some animal rights activists got all up in Colonial Williamsburg’s grill 

about it, and were saying that they were like perpetuating cruelty to animals by showing them 
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being butchered. And there is a difference between butchering and killing an animal. So, we did 

not kill the animals on-site. We would send the animals off to a professional local butcher who 

knew what he was doing, like somebody whose job is to kill and then butcher animals. And he 

would actually kill, and then you hang the pig up overnight to drain it of blood. He would 

actually kill and drain the pig and then like scrape off a lot of those bristles and send them back 

to us the next day. So we’d usually do like four to six hogs every year. Again, we could go visit 

these hogs up until the day before they were killed. We knew exactly their living conditions and 

we knew what kind of food they were getting fed. They had great lives. And then they were 

eaten. It’s not like we were just butchering them for show. Every part of that pig was used. The 

public couldn’t eat it because we were not butchering the—you know, we’re butchering them 

outside, so that’s not going to comply with FDA standards [Laughter] for what you can serve to 

people to eat. But if you cook food, you can eat food. I can cook food in my kitchen but that 

wouldn’t stand up at a restaurant. So since we were all butchering them, what we would do is 

then we’d go and cut the pork loins. Everybody in foodways and at Colonial Williamsburg would 

just have this big feast with all of the pork loins. And then we’d salt the pork and actually use the 

salted hams in our foodways programs. One ham would go to the big food—or to the big trades 

dinner every year, so it wasn’t like we were just doing this for show. The pigs were used. But the 

cool thing was that I actually really learned the process of butchering an animal—not killing an 

animal, but butchering it. Once you get the carcass back—Barbara, who I told you earlier was 

the one who specializes in meats, she’s our head butcher. You just like learn every bit from—you 

chop it down the chine, and then you have to pull out the fat and do all these different steps that I 

can't remember exactly now ‘cause I only participated for one year. But I was doing a master’s at 

Georgetown in English literature at the time that I was working at Colonial Williamsburg, and 

we did Hogs to Ham during the time that I was working in the winter because you’re not going 

to butcher your hogs in the middle of summer. The meat is going to go bad really fast, so you do 
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butchering on cold days. So we would do it in December when it was cold. And I went back to 

Georgetown to do my next semester of classes after the winter break, and we read Sir Gawain 

and the Green Knight in a medieval literature class that I was taking. And there’s a part in Sir 

Gawain and the Green Knight which is, I believe, Old English. It’s not Middle—or it might be 

Middle English. There is a difference. Actually, I do think the Pearl author, which is who wrote 

Sir Gawain and the Green Knight, ‘cause he also wrote a poem called Pearl, I think he was 

Middle English. But his Middle English was not the Middle English that our English comes 

from. Chaucer’s Middle English was, so we can actually understand Chaucer better than Sir 

Gawain. This is too much info. [Laughter] Anyway, there is a part in Sir Gawain where they all 

go on a deer hunt, hunting for a hart, and they bring the hart back after they’ve killed it. And it 

goes very into detail about every step of butchering this deer that they caught. And it’s the exact 

same with how you butcher a hog according to eighteenth century standards, which was really, 

really interesting to go there. I actually did a presentation on that part and had pictures from my 

Hogs to Ham thing where I was like, “I’ve done this, not to a deer, but to a hog.” And every step 

is the same,  like cut down the chine and you pull out the fat and you do every—it was really an 

interesting comparison to be like, “Wow.” In the eighteenth century, and today as far as I know, if 

you go to like an actual butcher and not to a factory farm, butchering hasn’t really changed. 

There’s a process. And that sort of connects you across the generations, through hundreds of  

thousands of years of human history and of foodways. To be like, “These steps are steps that 

people have taken for thousands of years to get food,” which is really fun. 

 

[00:57:35] 

JT:  That is amazing. 

 

[00:57:36] 
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AF:  Yeah. 

 

[00:57:36] 

JT:  Do you—looking back on the programs as a woman, what do you feel you want tourists to 

get away from this as far as gender goes? 

 

[00:57:51] 

AF:  Well, I think for one thing to sort of reflect on the way that the restaurant business has 

always been male dominated and sort of to consider that maybe we haven't made all the progress 

that we think we have. Between the occasional usually middle-aged white male coming in and 

saying, “Make me a sandwich, you’re in the kitchen,” you also have people that just—I don’t 

know—that they get—they have this very gendered idea if they see Frank in the kitchen or they 

saw Rob in the kitchen that like, “Oh, you don’t belong in the kitchen. Women should be 

cooking.” And I wish that they could make that logical leap to say, “Oh, actually most of the 

chefs even today are male. So, why do I persist in this idea that like cooking is a gendered-

female thing?” When men have to eat. [Laughter] Everybody has to eat. Cooking is a skill that 

everyone should have. So that would be something that it—I wish it would push people to think 

more critically about our world today and about why they hold the biases that they do hold. 

 

[00:59:12] 

JT:  Uh-hm. What do you feel about your cooking in Colonial Williamsburg that is uniquely 

Virginian? It’s the busiest kitchen in Virginia, even the climate or the food—the specific—yeah. 

 

[00:59:28] 
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AF:  Yeah. So, when we cook in the Governor’s Palace, which is usually where we get to do the 

fun recipes because as I said, the Armory was all bread and stew. But, the Governor’s Palace, we 

have like thirty different cookbooks from the period. The latest one that we use is like 1803 and 

then the earliest is like I believe a sixteenth-century cookbook. Primarily we use Hannah 

Glasse’s cookbook; she’s a big one, and then Mary Randolph. Hannah Glasse is English, but we 

know that cookbook was at the Governor’s Palace. So a lot of the cooking that we do is English 

cooking; the governor, of course, would have wanted English, or Scottish if he was Dunmore. 

English or Scottish foods, that was what they were looking for, the finest of that kind of home-

cooking for them. And so a lot of the recipes are English in style. Something that’s interesting in 

terms of modifications are a lot of the vegetables that are being used, ‘cause by the time we had 

the Revolution, Williamsburg is growing pretty much everything that grows in England, but we 

have other more local varieties that are being used in that kitchen. Again, the Governor’s Palace 

isn't a place where you’re getting a lot of fusion with local Virginian or African flavors 

necessarily, because that’s happening in Virginia, of course. We have all the slaves. That is going 

to affect foodways. Williamsburg at the time was, I think, fifty-two percent African American 

and forty-eight percent English, Scottish white settler. So, these people are coming with their 

own cultures and their own foodways. And that is bleeding into what was being eaten in Virginia, 

but not really in ways that’s affecting the interpreting at the Governor’s Palace so much—or even 

at the Armory ‘cause it’s just stew. But you are getting these variations. One thing that I can think 

of off the top of my head is gingerbread. So gingerbread in America, when we think about like 

gingerbread cookies, they’re usually thin and kind of hard—and not crispy. They’re not like the 

Moravian cookies, but they’re thinner and harder: a cookie, a gingerbread man. And in England, 

gingerbread is more like cake. It’s like a cakey gingerbread. It’s a bread. and the first thing that 

you get I think with—I think it’s Mary Randolph that has the like more American-ish style 

gingerbread in hers. And also in England, the apple pie spices were different. I’m trying to 
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remember what is used. It’s nutmeg I remember, but there’s no cinnamon in the apple pie recipes 

from a lot of the English cookbooks. And then you start seeing the cinnamon later on in the 

American cookbooks, which is an interesting tidbit about how pies kind of change. And I don’t 

know why this happens in America, but it does start to change around—I want to say 1800 is 

when it starts being reflected in the cookbooks. Of course, that means that in practice it was 

probably earlier, because everything happens before it’s published. But in the cookbooks you 

start seeing it around 1800, the more American-ish recipes start popping up. And I know there 

are handwritten compendiums of family recipes in archives and stuff, and those would be 

something interesting—but I know people currently in foodways do look at to see what’s going 

on, but that’s not something that—again, I was not there for that long or at least not in a place 

where they were actually trying to train me for the future. [Laughter] So. 

 

[01:03:26] 

JT: Gotcha, totally. 

 

[01:03:27] 

AF:  Yeah. So I did have library research days. Everybody in every trade has library research 

days, and even summer casuals got research days where I used the Rockefeller Library but 

yeah— 

 

[01:03:39] 

JT:  Is there a recipe that you cooked or even—I know you still love to cook now—that comes 

from that time period or your experience at Colonial Williamsburg that you think that the layman 

would find surprising? 
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[01:03:54] 

AF:  Yes. Curried—well, curried anything—but curried rabbit. So curries were and still are quite 

popular in England because of India [Laughter] and the East India Company. In England today, I 

think the official dish is chicken tikka masala, like it’s the best-seller at pubs. Every pub has 

chicken tikka masala. But even as early as— when was Hannah Glasse published? I have to look 

at the day that she— like date for her— I think it was the 1760s but maybe even earlier in earlier 

cookbooks. They have recipes for curried meats and curried vegetables which we can make in 

the Governor’s Palace like because it’s in our cookbooks. And I made a curried rabbit one time, 

and it smells like Indian food, like when you’re cooking it, so people would come in and be like 

“That’s not accurate. You can't make that!” And we would be like “Well, actually it’s quite 

accurate. There’s curried rabbit in our cookbook” and I’d get out the recipe and show them. 

They’d be like “Wow! How—how?” And I was like “Well, [laughter] fun story—trade routes,” 

but then you’d be like, “Well, think of it, let’s stop and think. What was like a major company in 

England you know? East India Company.” I mean, you want to talk about historically inaccurate 

movies, but even in Pocahontas, like Disney’s Pocahontas movie from like 1994, the beginning 

song is like it’s “for glory, God, and gold and the Virginia Company,” which then becomes the 

East India Company, you know. So, it’s like it all ties in, but they all think there’s—it’s 

simplified but the, “Oh, well, Columbus wanted to go to the Indies and he ended up in the 

Caribbean and that’s why they’re the West Indies,” but India was a major goal. He wanted to find 

a way there because there was a lot of money to be made in India and in the countries 

surrounding it for all of their spices. And a sea route is going to be a lot faster to get those spices 

than over a land route. And so, it’s like you get these recipes that are very heavily Indian-

influenced that people are shocked that people could eat in England in the eighteenth century. 

 

[01:06:26] 
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JT:  Do you remember how you made, just roughly, the rabbit tikka masala? 

 

[01:06:33] 

AF:  Hm; I don’t remember. Actually, I kept a blog [Laughter] so I could actually go look up the 

exact recipe that I used. I have a picture of it and everything for you. I do remember it’s a whole 

rabbit. Well, that was another thing; people got really upset because rabbits are tiny and so you 

cook the whole thing and it looks like a rabbit on the plate. It’s a rabbit. That’s what it’s—it’s 

cooked on the plate. It’s a rabbit. And people would come in and be like, “Is that a rabbit?” “Yes; 

that’s a rabbit.” “How could you? That’s so cruel.” And part of the interpretation at the 

Governor’s Palace is that you always have a salted ham sitting on the table. And we’re like, 

“Well, do you feel bad about this one?” And they’re like, “What’s that?” And we’re like, “Salted 

ham.” And they’re like, “So?” We’re like, “That was a pig.” [Laughter] And they’re like, “Oh.” 

And it’s interesting how when people can see the outline of the animal they get really, really 

upset by it. But if it’s just a cut of an animal they’re like, “Oh, whatever.” And it’s like—I don’t 

think you should be eating meat if you don’t understand that every cut of meat came from a 

whole animal. Just because you can't see the outline of the animal on the plate. I think that was 

eye-opening to people to see that. I’m sorry, I think I got away from your question. 

 

[01:07:55] 

JT:  No, it’s totally okay. Could you walk us through something simple that you used to cook? I 

know it’s a long time ago. 

 

[01:08:01] 

AF:  Oh, yeah. One thing that I always really liked to cook are potato balls, which are kind of 

what they sound like. It was very simple. You would just boil some potatoes until they were soft 
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and mash them, not as soft as mashed potato because that would be too soft. You’d wait for them 

to cool a little bit because if you crack an egg in while they're still hot, the egg just cooks. So, 

you wait for them to cool for a minute. You salt them, pepper them. If you had spices you’d 

probably spice them and then you add in some eggs, and then you roll them into little balls and 

then you roll them in either flour or breadcrumbs and then you fry them. It’s great, it’s simple. I 

can actually make it at home very easily and take it to Thanksgiving meals or to potlucks and 

then everybody is like, “Oh, a potato ball.” So, I think risotto balls are becoming more common 

now in restaurants, and it’s similar to a risotto ball but a potato. And then, another thing that’s 

really fun—oh God, what was it called? I think it’s called Spanish loaf. So, you take a white 

bread roll.  If you had made white bread, you wait a couple days until it’s a little bit stale. And 

then you hollow it out and then you soak it in white wine and then you fry it and then you cover 

it in sugar. And then meanwhile, you have your chocolate concoction and you melt your 

chocolate and add as much sugar as you want to it. And then once your chocolate is all melty and 

good, you pour it into your hollowed-out loaf, and you just have basically a fried sugared bread 

bowl of chocolate. And it’s the best. [Laughter] It’s so good. It will also probably kill you 

because [Laughter] it’s like wine soaked fried bread covered in sugar and chocolate. But it was 

really good. We didn’t make it that often but it was fantastic when we did make it. And then 

another one, there was one—I can't remember the name of it, but we would take an orange and 

cut off the top of the orange and hollow out the orange and then scrape out as much of the—oh 

God, what’s the proper name for the white part of the orange? 

 

[01:10:24] 

JT:  I have no idea. 

 

[01:10:25] 
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AF:  I can't remember either. But you just wait until you try to—you scrape it as thin as you can 

so that it’s the peel but so that it’s still in the shape of an orange. And then you boil the peel for a 

while and that candies the peel. If you boil the peel of an orange for long enough, you can just 

eat it, which I guess I should have known where candied orange peel came from. But before I 

worked there, I didn’t really think about how you got it. You just make a sugar water and you just 

boil it in a sugar water until it’s soft enough to eat the peel. And then, you can eat the whole 

orange that way. But yeah, so after you’ve candied the whole orange you take it out and you take 

basically mashed up lady fingers—that wasn’t the name of the bread that we were using or the 

cakes, but it’s like mashed up lady fingers—and then you would fill the orange with that. You’d 

mash the lady fingers with milk and egg and sugar and then you would bake it. And then it was 

like a little cake inside an orange. It was really good, yeah. 

 

[01:11:21] 

JT:  What was that called again? 

 

[01:11:22] 

AF:  I can't remember. I can look it up for you though. I do have everything documented from 

that time. I was keeping a blog for fun at the time and so every recipe I made I kept. Yeah. 

 

[01:11:32] 

JT:  Cool, that’s awesome. 

 

[01:11:33] 

AF:  Yeah. 
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[01:11:35] 

JT:  What do you feel, and this is kind of like my closer— 

 

[01:11:38] 

AF:  Okay. 

 

[01:11:39] 

JT: —and also, if you have anything else you want to add on the record, please do. 

 

[01:11:43] 

AF:  Okay. 

 

[01:11:44] 

JT:  What do you feel that Colonial Williamsburg foodways, all the things, the heritage breeds 

and the Governor’s Palace and all the myth busting that goes on, what does it contribute to 

Virginia history—our understandings of Virginia history? 

 

[01:12:01] 

AF:  Let me think about this one for a minute. 

 

[01:12:06] 

JT:  Totally. 

 

[01:12:12] 
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AF:  I mean, I feel like it starts to get you an idea of social stratification. And I know Colonial 

Williamsburg in recent years has done a lot more with African American foodways and Colonial 

Williamsburg. But Colonial Williamsburg has its own African American division that is run by 

African Americans, which is awesome. It’s a really good program. And I know that there’s a guy 

there right now who I—he was not in the foodways trade. I don’t know if he was even with 

Colonial Williamsburg when I was there, but he has a cookbook out, I think, and it’s about like 

African American foodways in Williamsburg. It’s really, really cool. So, I know that they’re 

doing a lot more with that. So, I think between that program and then having the Governor’s 

Palace operating and having the Armory operating, it starts to get you an idea of the different 

kinds of foods that people were eating based on social stratification in the time period, which I 

think is a really interesting and good thing to learn. And if people can start thinking critically 

about it and about how foods work with social stratification today, that should, I hope, start to 

connect some things and start to enact some change in how we approach feeding people in this 

period. Now, I don’t know if all that critical thinking actually goes on. People come and they just 

want to stick their head in the stocks and wear tri-corner hats, but hopefully for some people it 

sticks. I mean, for certainly most people that work at Colonial Williamsburg, visited before they 

worked there, usually as kids, and those lessons did stick. Those are things that got them 

interested. So, hopefully, people go home and do start thinking more critically about who is 

making their food, where their food is coming from, what they’re eating and why, and I would 

hope that that starts to change some ideas about the world that we live in today or starts to get 

them to question why maybe things haven't changed in the world that we live in today. 

 

[END OF INTERVIEW] 


