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studying the history and traditions of the food I cook. I have
used this forum to disauss the hows and whys of Asian sauces
and mayonnaise and the dassical dictates of French cooking
and urban BBQ. For me, the understanding of why things
have evolved helps me cook food in our time.

What can you get from CCS?
Improved aulinary operations,
expert aulinary knowledge,
industry connections, networking
through many aulinary and food
affiliations, an on-call mentor, a
diverse aulinary background and
more.

So, I started thinking about what a tradition in the world of
food means and whether it matters. I began with our house
and traditions we have in our home. I asked around hoping
to be enlightened by family. The thought of sitting badk in my
lawn chair sipping a cold beer and smiling to myself that I
have areated lasting memories of traditions for my family-it
was a wonderful vision. Then I realized that spedific meal
LIKE US ON FACEBOOK traditions focused on holidays, birthdays or seasons are
uniquely my own. However, they are not really traditions in a
food sense, but more personal experience derived from
flavors and smells that provoke memories from a different

time. These "traditions" are really only personal experiences,
_ not foods that influence food culture on a broader basis. The
smell of homemade soffrito sparked deep emations for my
INDUSTRY NEWS wife and her mother of a time of their youth and memories of
a traditional way of seasoning food in a Cuban household.
il

That one area that stood out was my pantry and the quality of

what I was using to add flavor and supplement the table. I
SN ACF just grabbed what I wanted for seasonings, for the most part
; in a pre-prepared state. I don't have memory of a different

M\\- time when things like vinegar, pidkles and ketchup were

made at home. Foods such as pickles, preserved fruits and

American Culinary Federation canned vegetables are more traditional and have a deeper
Chefs and Culinary . K .
Professionals of Chicagoland impact on our culinary collective than the way my mother

made meatloaf. One could say, the underlying part of a food
tradition such as preserved foods is that it is not necessarily
about being a aulinary icon or a traditional dish, it's about
utilizing what past and aurrent generations had to
supplement their table in lean times and areate additional
flavors through conservation and preservation. For whatever
reason, condiments and fermented seasonings remain a
tradition for many families around the world. The
preservation of food is a common core of areating traditional
food memories. It is also a way of respecting what nature and
our endeavors have provided.

ACF Chefs and Culinary
Professionals of Chicagoland,
founded in 1925, is one of the
fastest-growing chapters of the
American Culinary

Federation (ACF). dick here for
more information.

Traditional condiments and seasoning were born out of
necessity long before industrial manufacturing. The flavors of
our food aulture are preservation methods that have evolved
over many years. The kosher pickle, corned beef and Virginia
ham have much more relevance as American traditions than
green bean asserole or Cadbury Cream Eggs. However, they
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represent one part of the amazing flavors from around the
world and what millions of people have eaten for a few
thousand years. It sustained life-soy sauce, kimchi, lutefisk
and sauerkraut are all items that we tend to take for granted,
as it's easy to just grab them off the shelf, so why bother to
make them.

My hope is that new traditions are areated from living off the

Redpes, reviews and resources for land and preserving natural surroundings. It gives me hope
everything food and dining in the that the artisan producers of today can break down the walls
Chicago area. Check out what's of the industrial manufacturers by making more small batch
happening this week. condiments today that will be the traditions of tomorrow.

There is definitely a smile on my face when I look at my jars
of kimchi and pidckles fermenting away in my pantry. That's
my new tradition and the one that should matter.

CICERONE

CERTIFICATION \ / PROGRAM - G1ef John Reed, CEC, CCA
The Cicerone Certification
Program certifies and educates BEER

beer praofessionals in order to
elevate the beer experience for
consumers. cicerone.org.

Here was the beer I was thinking about drinking:
Kdlsch

) A style evolved from Cologne, Germany, served pre-poured
The Craft Beer Networking Group in a tall, thin glass. Similar to a Pilsner but with a more wine-
is comprised of professionals from like quality derived from its longer cold fermentation with a
a wide variety of industries, and top-fermenting ale yeast.
we meet approximately every 6
weeks at different breweries or

: ) Here is a great American version brewed right here in
araft beer bars in Chicago for two

) Chicago!
main reasons:
1. Networking _
2. Enjoying araft beer PICKLES
Email cdbngchicaao@amail.com for What would you want to eat with your Kdlsch?
more info and to become part of
the group.

i
EATER

CHICAGO

Eater is the source for people who

Yes, a pickle. Here is one you should buy if you don't have
the time to make!



http://r20.rs6.net/tn.jsp?f=001t1DREgwSq0RPsBdx54UXerYSHjBXxXtKWjbbKg4iz1LZrrj0jTnc3XI5LrHnWClZbwNYGJngISG8BbQT2tC6ubWwy-s3VUE2LQGuZewK1OW2w1HkDWuDWDn81ynYHmZHSKMLEO0BXgdkznFvWwNT5WtEdF_PfdUYSl7NjqZoX3y0SN-jfzCwgwHvs2E4XdmVsOArZ-uG35Nu58ZtIIg3dv4F-DV8xeFuQ6ecxpxVjCwkKIdCqIWzLxK3ITW-Rs5bXVpqdjk2MPHqLy5r1HTVG042ZQD4h2DKHNz3TZQXuhz8LDzeI_mKjO2H9wcmlQ2o6A4AFFZyUtWOnxFzR-j5pXqLCCMkDb9ECFiuQj1IscofdXLd8KdzYQ==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001t1DREgwSq0RPsBdx54UXerYSHjBXxXtKWjbbKg4iz1LZrrj0jTnc3XI5LrHnWClZbwNYGJngISG8BbQT2tC6ubWwy-s3VUE2LQGuZewK1OW2w1HkDWuDWDn81ynYHmZHSKMLEO0BXgdkznFvWwNT5WtEdF_PfdUYSl7NjqZoX3y0SN-jfzCwgwHvs2E4XdmVsOArZ-uG35Nu58ZtIIg3dv4F-DV8xeFuQ6ecxpxVjCwkKIdCqIWzLxK3ITW-Rs5bXVpqdjk2MPHqLy5r1HTVG042ZQD4h2DKHNz3TZQXuhz8LDzeI_mKjO2H9wcmlQ2o6A4AFFZyUtWOnxFzR-j5pXqLCCMkDb9ECFiuQj1IscofdXLd8KdzYQ==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001t1DREgwSq0RPsBdx54UXerYSHjBXxXtKWjbbKg4iz1LZrrj0jTnc3XI5LrHnWClZ-fpE8CnAVUlf5nYDfO4y05HocsWAxg9cPiuODQvm4tF-hN6RVz0mPEwrG9OF1kXBrli7Rlo3gjnO10M7kFhvg5phdPY_ofZUOtQPNH7OPjVNl53wpFlHoiVKQaqIVIwY8TRqmfqBSfWIpyssS3z90XPIRCPD9gNl-yOhU1iOLOHDBLz5wXK3egKiXVvNqrt3_vSJeTvxMUVpEQZ9RzH3K751qU9Wd7JY-VMi5Z5tJMnipb6PwoQa4evC3ix7y0nluTbSLrqV8K2BBn1jsEu6hGUgGzyqr52T&c=&ch=
http://r20.rs6.net/tn.jsp?f=001t1DREgwSq0RPsBdx54UXerYSHjBXxXtKWjbbKg4iz1LZrrj0jTnc3XI5LrHnWClZ-fpE8CnAVUlf5nYDfO4y05HocsWAxg9cPiuODQvm4tF-hN6RVz0mPEwrG9OF1kXBrli7Rlo3gjnO10M7kFhvg5phdPY_ofZUOtQPNH7OPjVNl53wpFlHoiVKQaqIVIwY8TRqmfqBSfWIpyssS3z90XPIRCPD9gNl-yOhU1iOLOHDBLz5wXK3egKiXVvNqrt3_vSJeTvxMUVpEQZ9RzH3K751qU9Wd7JY-VMi5Z5tJMnipb6PwoQa4evC3ix7y0nluTbSLrqV8K2BBn1jsEu6hGUgGzyqr52T&c=&ch=
mailto:cbngchicago@gmail.com
http://r20.rs6.net/tn.jsp?f=001t1DREgwSq0RPsBdx54UXerYSHjBXxXtKWjbbKg4iz1LZrrj0jTnc3fJcbd0XW5Ez57JIhkj2yoDxdyH6c-cjKpxsulMSnq4KbSMXlVZrKJONLqHk72RQxoGhVy3CWXR9y5cHjd1WrGVORlQ-dlT-_cbf1Y_Be-FJ4oBIknW5xtSOHTmOavOPL5CAquhg64ft5SQec8tXnMoe3JTHbcuNyvjXv-FjUAshaRm39CQAf8rgD-WhH08kV6YMBkrs33wMOm71MArYWWyC7V6NtFC9BZ6uaFhZQC9VrSv94Iv2ArSwawjQkfaWysjqaY-OsT0eFaYhzIYIe1DoRhrRwXhgxPDmIOQcR2dtF-qtnLTP33I=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001t1DREgwSq0RPsBdx54UXerYSHjBXxXtKWjbbKg4iz1LZrrj0jTnc3dg2_CQ1OTKN0K7PfIyyAy2x4VFqqnS1rQE0np-W5k9fJt-YMPUDTFQ3L_GfZtkLXCtYIks6guqQ0U5YdXngld8R1IRjSpGzHCtZlgSb2owSPmwPOiSdOOoshgVkiBq2pCxMHo18VPDG-0DcUKl0XReujjGzqjndAscaF6ZWhVWrfg5MeNdL2lRUcAto3bAdwAcGNX_xeCBiU_DDYvGhxA2anwEzs-5f5zWAVrEHHMFnCU8WS2myUrQHRl2v3dgxeRr6NtX6qDxTBUKoHG286XKe1q0_UQlyAa-HEIvfOkdcGfxp1yvwXX9cIFBNFEk7og==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001t1DREgwSq0RPsBdx54UXerYSHjBXxXtKWjbbKg4iz1LZrrj0jTnc3dg2_CQ1OTKN0K7PfIyyAy2x4VFqqnS1rQE0np-W5k9fJt-YMPUDTFQ3L_GfZtkLXCtYIks6guqQ0U5YdXngld8R1IRjSpGzHCtZlgSb2owSPmwPOiSdOOoshgVkiBq2pCxMHo18VPDG-0DcUKl0XReujjGzqjndAscaF6ZWhVWrfg5MeNdL2lRUcAto3bAdwAcGNX_xeCBiU_DDYvGhxA2anwEzs-5f5zWAVrEHHMFnCU8WS2myUrQHRl2v3dgxeRr6NtX6qDxTBUKoHG286XKe1q0_UQlyAa-HEIvfOkdcGfxp1yvwXX9cIFBNFEk7og==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001t1DREgwSq0RPsBdx54UXerYSHjBXxXtKWjbbKg4iz1LZrrj0jTnc3dg2_CQ1OTKNdJAYdZ83aHdW-hr9oN-SaAT-kLt_Ghrfuko0u3Zs9nmdxGqkhuNBMmmrq2PJuEsaWUNE-h2V1ePUYMmSREiJNpp1I9-i9HlvyFi_ix1s_gW0DHy8QZ1wCKuR6DrV9d_RP2wikJm9KKlQaalomlJRW9H1HAuKWET5S7giwsp0BVAuJlkGT8mSxo3PpAvGUrI2XgWJW08VzQqv2w0YPXmvRzAPsIcxkJ-1PDqcHIKmKJBg7YvLK2ezE8Oc7_gTkmy6vUlIbnNE6JXoDx7kggkyQMVljEtcs1_T&c=&ch=
http://r20.rs6.net/tn.jsp?f=001t1DREgwSq0RPsBdx54UXerYSHjBXxXtKWjbbKg4iz1LZrrj0jTnc3dg2_CQ1OTKNdJAYdZ83aHdW-hr9oN-SaAT-kLt_Ghrfuko0u3Zs9nmdxGqkhuNBMmmrq2PJuEsaWUNE-h2V1ePUYMmSREiJNpp1I9-i9HlvyFi_ix1s_gW0DHy8QZ1wCKuR6DrV9d_RP2wikJm9KKlQaalomlJRW9H1HAuKWET5S7giwsp0BVAuJlkGT8mSxo3PpAvGUrI2XgWJW08VzQqv2w0YPXmvRzAPsIcxkJ-1PDqcHIKmKJBg7YvLK2ezE8Oc7_gTkmy6vUlIbnNE6JXoDx7kggkyQMVljEtcs1_T&c=&ch=

are about dining and drinking in
the nation's most important food
dties, like Chicago. A favorite of
industry pros and amateurs alike,
Eater has an unaanny knadk for
finding out what's opening where,
who's serving what, and how it's
all going down. Find out what's
new in Chicago.
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