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The Smithsonian’s National Museum 
of American History brings together 
culinary leaders, researchers, 
practitioners, scholars, and food 
enthusiasts in conversations and 
activities that will provoke and inspire 
a broader understanding of the history 
of food in the United States and the 
role we all play in shaping the future 
of food. After two years of virtual 
programming during the COVID-19 
global pandemic, the Smithsonian 
Food History Weekend is back, live and 
on-site, at the museum in Washington, 
D.C. 

The weekend kicks off with a gala 
featuring the eighth presentation of 
the Julia Child Award by The Julia Child 
Foundation for Gastronomy and the 
Culinary Arts. This year’s recipient, 
culinary historian, cookbook author, 

educator, and Chinatown activist Grace 
Young, will also present a cooking 
demonstration and sign copies of her 
books. The weekend schedule includes 
several opportunities for participants 
to view Smithsonian collections out of 
storage, and a brewing history program 
and exhibition tours organized in 
collaboration with the new National 
Museum of the American Latino.
 
“Conserving Food Cultures” honors 
community advocates who are working 
to preserve, share, and celebrate their 
ancestral food traditions. These efforts, 
often unrecognized and undervalued, 
seek to preserve cultural knowledge 
and culinary techniques to strengthen 
community identity, health, and 
well-being, while promoting broader 
understandings about American food 
and drink.
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The evening features the presentation 
of the 2022 Julia Child Award to

Grace Young
Cookbook Author, Culinary Historian, and Chinatown Activist

by The Julia Child Foundation for  
Gastronomy and the Culinary Arts

with

Anthea M. Hartig, PHD
Elizabeth MacMillan Director,  
National Museum of American History

and

MASTER OF CEREMONIES

Francis Lam
Host, The Splendid Table
Vice President and Editor-in-Chief at Clarkson Potter

FEATURED SPEAKERS

Barbara Kirshenblatt-Gimblett
Ronald S. Lauder Chief Curator, Core Exhibition, POLIN Museum 
of the History of Polish Jews
University Professor Emerita, New York University

Sara Moulton
Chef, Cookbook Author, Television Personality

Eric Spivey
Chairman, The Julia Child Foundation for  
Gastronomy and the Culinary Arts

AND PRESENTATION OF THE AWARD BY

Julia Knight
Museum Director, Poster House

FEATURING A MENU BY

Chef Peter Chang
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This eighth year of the annual 
Smithsonian Food History Weekend 
at the National Museum of American 
History shines a light on the important 
role museums play in convening 
conversations on critical issues that 
have deep roots in history.   
After two years of virtual programming, the museum is bringing people 
together for in-person commensality and conversation around this 
year’s theme--Conserving Food Cultures. 

The history of food in the United States brims with stories of innovation 
and entrepreneurship, with mobility and remembrance being salient 
strands in that history. “Conserving Food Cultures” considers how 
migrants and their ancestral culinary traditions find new vitality and 
expression in America even as they have been the focus of disdain and 
violence. 

Perhaps no one understands this better than the people we honor 
this year. With the eighth presentation of the Julia Child Award, we 
recognize the significance and impact of Julia Child and honor those 
whose current work continues in her spirit and legacy. As the home 
of Julia Child’s kitchen, the National Museum of American History 
celebrates our shared experiences with food and the people who grow, 
prepare, and share it. 

We honor and celebrate Grace Young this year with the Julia Child 
Award. Grace is the author of three tremendously influential books 
on Chinese culinary history and culture. The daughter of immigrants 
from China, Grace has made it her life’s work to research, document, 
understand, and share with others the depth and breadth of Chinese 
cuisine and culinary techniques. Since the early days of the COVID-19 
pandemic, Grace has been a forceful advocate for historic Chinatowns, 
food workers and restaurants, and a vocal organizer against the 
rising forces of anti-Asian hate that have tragic, historical precedents 
in the United States. Her work to preserve food-related and AAPI 
communities across the United States provides a shining example 
of strength and resilience in the face of violence. That her work is 
necessary in 21st century America is a clarion call for us all to renew 
our shared commitments to justice and compassion. 

Thank you for helping us celebrate Grace Young and for your ongoing 
support of food history at the Smithsonian throughout the year. 

Secretary Lonnie G. Bunch III
Smithsonian Institution
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Welcome, dear friends, to your 
National Museum of American History, 
On behalf of our Board, advisors, and staff, it is my great honor and 
pleasure to welcome you to our eighth annual Smithsonian Food 
History Weekend. We rejoice in being able to gather again in person 
and as a community to share this evening devoted to American food 
history and culture. 

This evening we focus on celebrating the presentation of the Julia Child 
Award to Grace Young, culinary historian, cookbook author, educator, 
and tireless advocate for historic Chinatowns and AAPI communities. 
Grace’s accomplishments are legendary—she is known as the “wok 
whisperer” and the “wok therapist” for her work as a culinary teacher. 
Recently, Grace has emerged as the “accidental voice for Chinatown” 
for her role in countering the forces of anti-Asian hate and the 
destruction of historic Chinatowns and AAPI businesses across the 
country. 

We are ever grateful to The Julia Child Foundation for Gastronomy and 
the Culinary Arts for nurturing our strong partnership over many years 
and, this evening, to shine a light on the 2021 award recipient, Toni 
Tipton-Martin, who is joining us. We celebrated Toni’s achievements 
virtually last year and are delighted to welcome her with open arms to 
tonight’s event. 

Our heartfelt gratitude extends to the individuals and organizations 
who are honoring Grace by contributing to the success of this 
evening’s menu and program. To cook for another is, at its essence, 
an act of profound care, generosity, and self-expression. Chef Peter 
Chang and Lisa Chang, Lydia Zhang, and Pichet Ong have created a 
menu resonating with the dynamic flavors and textures of Chinese 
cuisine. The wine and beer pairings were developed by Janet Cam and 
the Brewers Association’s Adam Dulye, respectively, and Chantal Tseng 
created special cocktails for the reception featuring Ming River Baijiu.  
We are awed by the contributions of several chefs from DC’s vital AAPI 
community—Tim Ma, Danny Lee, Scott Drewno, and Henji Cheung. 
Thank you for jumping at the chance to “cook for Grace.” And as we 
celebrate Grace, let us also honor each of those who grew, cooked, 
and are serving this evening’s repast.
We are delighted to welcome several special guests this evening, each 
of whom has made major contributions to American food and culture. 
For participating in the program and making the evening especially 
meaningful, we thank Francis Lam, Barbara Kirshenblatt-Gimblett, Sara 
Moulton, and Julia Knight. 

And, finally, we thank our guests for honoring Grace by your presence 
this evening and for your generous support of the museum. Our work 
in food history and culture has never been more important in bringing 
us together in community—across time, place, memory, and meals. 

Yours appreciatively,

Anthea M. Hartig, Ph.D.
Elizabeth MacMillan Director
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The Julia Child 
Foundation for 
Gastronomy and the 
Culinary Arts established 
the Julia Child Award 
in 2015 to honor an 
individual (or team) who 
has made a profound 
and significant difference 
in the way America 
cooks, eats and drinks. 
Jacques Pépin, Rick 
Bayless, Danny Meyer, 
Mary Sue Milliken and 
Susan Feniger, Danielle 
Nierenberg, and Toni 
Tipton-Martin were the 
prior year’s recipients, 
respectively.

In celebrating the award’s eighth 
anniversary tonight at the museum’s 
gala, the foundation is pleased 
to make five $10,000 grants to 
food-related nonprofit programs 
selected by the recipient. Grace 
Young has chosen to divide the 
grant among five organizations 
working to support and preserve 
AAPI restaurants and communities: 
Chef Hui in Honolulu, Welcome 
to Chinatown in New York 
City, Chinatown Community 
Development Center in San 
Francisco, Wa Sung Charity Fund 
in Oakland, and Boston Chinatown 
Neighborhood Center. Each 
organization is partnering with one 
or more local restaurants to provide 
meals for the community. 

The foundation created the Julia 
Child Award to:

continue to foster Julia’s legacy by 
encouraging people to cook for 
themselves, to better understand 
where food comes from, and to 
value eating and drinking and the 
importance that both can play in 
improving the quality of life;

shine a spotlight on not only the 
recipients’ achievements but also 
their ongoing contributions to 
American society; and

create additional opportunities 
for public education with the 
National Museum of American 
History through programs like the 
Food History Weekend.

This annual award is given to 
an individual (or team) who has 
significant accomplishments as an 
educator, communicator, innovator, 
mentor and bridge builder in 
the American food world, doing 
so with demonstrated integrity, 
independence and public spirit.

The award recipient is chosen by 
an independent jury of esteemed 
food industry professionals 
appointed by the foundation’s 
trustees. The jury is led by Jim 
Dodge, the former director of 
Specialty Culinary Programs for Bon 
Appétit Management Company, 
and includes Andrew F. Smith, who 
teaches food studies courses at 
the New School in New York City 
and is the author or editor of more 
than 32 books, and Tina Ujlaki, a 
longtime executive food editor at 
Food & Wine and now a freelance 
consultant, editor, recipe tester, and 
developer. They are joined by jurors 
Mas Masumoto, a third-generation 
farmer who grows organic fruit in 
Fresno, California, and is the author 
of 13 books, and Lolis Eric Elie, a 
New Orleans-born, Los Angeles-
based food writer and filmmaker, 
author of Smokestack Lightning: 
Adventures in the Heart of Barbecue 
Country, and co-producer and 
writer of the PBS documentary 
Faubourg Tremé: The Untold Story 
of Black New Orleans. The selection 
process is overseen by the award 
director, Tanya Wenman Steel, 
journalist, author, conceiver of 
the Kids’ State Dinner at the White 
House and executive director of 
the Careers Through Culinary Arts 
Program. 

For more information on the award, 
visit juliachildaward.com.
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Grace Young  is an award-winning 
cookbook author, culinary historian, and 
Chinatown activist.

Dubbed the “accidental voice for Chinatown” by Grub Street, she has 
been fighting for the survival of Chinatowns and AAPI mom-and-pop 
businesses across the country, and her efforts have been chronicled 
across print, digital, radio, and television media. 

In 2020 Young partnered with the James Beard Foundation on 
an Instagram campaign to #savechineserestaurants. Building on 
that campaign, she is currently working with the James Beard 
Foundation and the Poster House museum on the #LoveAAPI social 
media campaign to fight anti-Asian hate. In 2021 she partnered 
with Welcome to Chinatown for Grace Young’s Support Chinatown 
Fund, a campaign that raised over $40,000 to support four legacy 

NYC Chinatown restaurants in distributing food to low-income, 
food-insecure, and at-risk senior residents. In 2021 Young 

also partnered with Asian Americans For Equality (AAFE) 
for the Safe With Sound campaign, raising over $25,000 
to provide 7,000 personal security alarms for the AAPI 
community.
 

She has won acclaim for her work to save America’s 
Chinatowns amid anti-Asian hate during the pandemic, 

including being honored as one of EatingWell’s American 
Food Heroes, receiving the Chinese American Museum DC 

Gold Lantern Award, and being included in Good Morning 
America’s Inspiration List: Who’s Making AAPI History in 2021. 

Young is also a three-time James Beard Award winner, most recently 
receiving the 2022 Humanitarian of the Year Award; a six-time IACP 
Award winner, including the 2021 Lifetime Achievement Award; and 
the recipient of the World Food Media Award and the eGullet Culinary 
Journalist Scholarship. In 2016 Young was named one of the “40 for 
40” women honorees for the American Museum of Natural History’s 
Margaret Mead Film Festival.  

Young has devoted her career to demystifying the ancient cooking 
utensil for use in contemporary kitchens. She has devoted much of 
her career to preserving the traditional iron wok. With the growing 
popularity of nonstick cookware, the wok is an endangered culinary 
tool. She is the first food writer to write extensively about wok hei, 
the Cantonese term for a stir-fry imbued with the wok’s unique 
fragrance and flavor. Her translation of wok hei as “breath of a wok,” 
which she coined in The Wisdom of the Chinese Kitchen, is now a 
part of the Western culinary vocabulary. 

For 17 years she was the Test Kitchen director and director of Food 
Photography for over 40 cookbooks published by Time-Life Books. 
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Grace Young donated her family’s 
dinnerware, a set of Canton Rose porcelain 
from around 1939, to the Smithsonian’s 
National Museum of American History. 
She also gave the museum her family’s 
wok, from around 1949, which was part 
of the Museum of Food and Drink’s Chow 
exhibit; at the Smithsonian, it will serve as 
a significant artifact of Chinese American 
culinary history. To commemorate her 2022 
Julia Child Award, Young has given the 
Smithsonian her autographed copy of  
The French Chef Cookbook, a first edition 
of The Wisdom of the Chinese Kitchen, and 
some personal Julia Child memorabilia. 
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MASTER OF CEREMONIES

FRANCIS LAM
Francis Lam is the host of public radio’s The Splendid 
Table and is editor-in-chief of Clarkson Potter, a 
leader in cookbook publishing. His writing has won 
numerous awards from the James Beard Foundation 
and the International Association of Culinary 
Professionals. As an editor, he was responsible for 
New York Times bestselling books by Chrissy Teigen, 
David Chang, and Christina Tosi, among others, as 
well as the James Beard Award-winning Victuals by 
Ronni Lundy and Jubilee by Toni Tipton-Martin. 

A frequent public speaker, Lam has been a storyteller, 
commentator, and conversationalist in many forms of 
media. As host of The Splendid Table, a public radio 
show and podcast with a weekly audience of half a 
million listeners, he’s carried the legacy of a 25-year-
old program and focused it on our contemporary, 
multicultural food world. He also served as a 
permanent judge on two seasons Top Chef Masters 
and is a frequent guest judge on other shows. 

In past lives, Lam was a columnist for the New York 
Times Magazine, the features editor at Gilt Taste, a 
senior writer at Salon, and a contributing editor at 
Gourmet. His work has appeared in Best American 
Food Writing, and in 10 editions of the annual 
Best Food Writing anthology. He believes that, in 
professional football, that would count as a dynasty; 
in ancient China, not so much.
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FEATURED SPEAKER

BARBARA 
KIRSHENBLATT-
GIMBLETT
Barbara Kirshenblatt-Gimblett is professor emerita 
at New York University and Ronald S. Lauder Chief 
Curator of the Core Exhibition at Warsaw’s POLIN 
Museum of the History of Polish Jews. Her books 
include Image Before My Eyes: A Photographic History 
of Jewish Life in Poland, 1864–1939 (with Lucjan 
Dobroszycki); They Called Me Mayer July: Painted 
Memories of a Jewish Childhood in Poland Before the 
Holocaust (with Mayer Kirshenblatt); and Anne Frank 
Unbound: Media, Imagination, Memory (with Jeffrey 
Shandler). She has made pioneering contributions to 
the study of Jewish food and especially to the history 
of Jewish cookbooks.

Kirshenblatt-Gimblett was awarded the 2021 Lifetime 
Achievement Award from the American Folklore 
Society and honored for lifetime achievement by 
the Foundation for Jewish Culture. She has received 
honorary doctorates from the Jewish Theological 
Seminary of America, University of Haifa, and Indiana 
University and the 2015 Marshall Sklare Award for her 
contribution to the social scientific study of Jewry. 
She was also decorated with the Officer’s Cross of 
the Order of Merit of the Republic of Poland for her 
contribution to the creation of POLIN Museum.

She was elected to the American Academy of Arts 
and Sciences and awarded the Dan David Prize. She 
serves on Advisory Boards for the YIVO Institute 
for Jewish Research, Council of American Jewish 
Museums, Jewish Museum Vienna, Jewish Museum 
Berlin, and the Jewish Museum and Tolerance 
Center in Moscow. She also advises on museum and 
exhibition projects in Lithuania, Belarus, Albania, 
Israel, New Zealand, and the United States.
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FEATURED SPEAKER

SARA MOULTON
Sara Moulton is an award-winning chef and cookbook 
author. A protégé of Julia Child, Moulton graduated 
from the Culinary Institute of America in 1977 and 
worked in restaurants for seven years in Boston and 
New York. She joined Gourmet Magazine, first in the 
test kitchen and then as the chef of the executive 
dining room, for a total of 25 years. Concurrently 
she served as the executive chef behind the scenes 
at ABC-TV’s Good Morning America, prepping and 
styling all the food for the chefs and cookbook 
authors that appeared on the show, followed by a 10-
year on-air stint as food editor.

Moulton also hosted 1,500 episodes of several well-
loved shows, including Cooking Live, a live call-in 
show on the Food Network during that channel’s 
first decade. She is the author of four cookbooks, 
including most recently Home Cooking 101.

Currently, Moulton hosts Sara’s Weeknight Meals, 
a public TV show, premiering its 11th season in fall 
2020. She also cohosts a weekly segment on Milk 
Street Radio with Chris Kimball, answering questions 
from listeners.
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PRESENTER

JULIA KNIGHT
Julia Knight is a nonprofit arts executive with 15 
years of experience in the field. She is the founding 
director of Poster House, a museum dedicated to 
the history and design of posters, which opened 
to the public in 2019 in New York’s Flatiron 
neighborhood. In 2022 Poster House celebrated 
three years of exhibition programming covering 
subjects from the 2017 Women’s March to 100 years 
of Chinese posters, and its 2020 PSA campaign 
#CombatCovid was recently acquired by the 
Responsive Collecting Initiative (RCI) of the Cooper 
Hewitt, Smithsonian Design Museum.

Previously, Knight was the operations director at 
the contemporary arts nonprofit apexart, where she 
worked directly with curators and artists to create 
idea-based exhibitions both in New York City and 
internationally. In her time overseeing the exhibition 
initiative, she supported almost 50 group shows and 
hundreds of artists ranging from emerging talent to 
established practitioners. She started at apexart in 
2010 as the programs manager, running apexart’s 
international residency program and developing 
programming to support exhibition content. 

Knight holds a BA in Art and Visual Culture from 
Bates College in Lewiston, Maine, and a Masters in 
Contemporary Art from Sotheby’s Institute of Art in 
New York City.
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CHEF

PETER CHANG
Chef Peter Chang owns and operates 12 restaurants 
in Maryland, Virginia, and Connecticut, with a new 
restaurant opening soon in Washington, D.C. He 
began his career in China, attending culinary school 
in Wuhan, where he worked in several luxury hotels 
and made appearances on Chinese television 
including CCTV. He first came to the U.S. in 2001 to 
be chef in residence for the Chinese Embassy, serving 
many formal state dinners. He was nominated for a 
James Beard Award in the category of Outstanding 
Chef in 2022.

In 2011 Peter and his wife Lisa Chang opened the 
first Peter Chang restaurant in Charlottesville. Lisa 
heads up all dim sum and continues to build a 
Chinese pastry program for all their restaurants. She 
is also co-chef to all kitchen operations—her scallion 
pancakes are, without a doubt, the restaurants’ 
most iconic dish. Her delicate Chinese pastries 
are an indispensable part of his restaurants’ draw, 
particularly at Q and Mama Chang, which garnered 
best new restaurant honors in the Spring 2019 dining 
guide in The Washington Post. 

As a chef, Peter is known to be a master of bold 
Sichuan flavors. However, his creative takes on fresh 
seafood, Peking duck, and classics from his home 
province of Hubei are also popular among locals and 
travelers from around the globe who visits the DMV 
area. His work has been featured in the New York 
Times, Washingtonian, Eater, Garden & Gun, Esquire, 
and The Economist, and he has appeared on Food 
Network and PBS. He lives in Washington, D.C., and is 
currently working on a cookbook as well as additional 
dining concepts.
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M E N U
N OT E S

COCKTAIL RECEPTION

Featuring special dishes by local 
chefs to honor Grace Young

Chef Tim Ma of Lucky Danger, 
Laoban Dumplings, and Chefs 
Stopping AAPI Hate

Law Bock Gow, turnip cake with 
salt pork and Chinese dried 
shrimp from The Wisdom of the 
Chinese Kitchen

Danny Lee and Scott Drewno, 
Chefs and Co-Founders of The 
Fried Rice Collective

Chive Scallops with Chinese 
Sausage Relish 

Chef Henji Cheung and General 
Manager Sarah Thompson of 
Queen’s English 

Tea Smoked Duck Fat Potato with 
Five-Spice Aioli

Specialty Cocktails by Bartender-
Somm Chantal Tseng, cocktail 
creator and educator, featuring 
Ming River Sichuan Baijiu  

PETER CHANG’S 
DINNER MENU

As a culinary partner and longtime 
eater of Peter’s and Lisa’s food, 
their daughter Lydia and I selected 
tonight’s dishes for everyone to 
enjoy. Plates of treasures as a 
whole—from sweet to spicy, soft 
to crunchy, and hot or cold—
make up widely represented and 
comprehensive flavor profiles that 
are familiar to me, having grown 
up among the best kitchens in 
East Asia, and the U.S. cumin 
lamb chops, inspired by Silk Road 
cuisine, is a Peter Chang favorite, 
with different versions on the 
menus from his original location in 
Charlottesville, to Mama Chang in 
Fairfax, and Nihao in Baltimore, to 
Chang Chang in Washington, D.C. 
Rice and vegetables are sustenance 
staples that are always meant for 
sharing at a Chinese dining table 
and beyond.  

We follow the inspiring footsteps 
of Grace Young, a longtime friend 
who has paved the way for all food 
lovers. She is not only interested 
in preserving cuisine and culture 
but bridging the gap between old 
worlds and new. We hope she’ll be 
delighted to discover that these 
dishes presented tonight are 
classically Chinese but can all be 
prepared in a modern American 
kitchen.

Ong翁畴倍 Pichet

 

FIRST COURSE
Plate of Treasures 凉菜拼盘

Wine Pairing: 
2021 Margerum Riesling,  
Santa Barbara County, California
Beer Pairing:  
Coast, Calicraft Brewing Company, 
Walnut Creek, California
 

THE MAIN COURSE 
Cumin lamb chops 孜然羊排

Mixed mushroom casserole 焗杂菇

Wine Pairing:  
2020 Blaufränkisch,  
Dr. Konstantin Frank,  
Finger Lakes region, New York
Beer Pairing:  
Mean Old Tom,  
Maine Beer Company,  
Freeport, Maine
 

DESSERT
Passionfruit and lime tart  
百香果柠檬塔

Wine Pairing:  
2018 Paxxito,  
Barboursville Vineyards, 
Barboursville, Virginia
Beer Pairing:  
Pumpkin Ale,  
Upslope Brewing Company, 
Boulder, Colorado
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W I N E  PA I R I N GS

This evening’s 
wine pairings 
were developed 
by Janet 
Cam, culinary 
strategist, 
business 
consultant, 
wine and spirits 
educator, and  
co-proprietor 
of the former 
Le Pavillon 
restaurant in 
Washington, 
D.C. The wines 
were generously 
donated by 
the wineries 
and beautifully 
complement the 
evening’s menu. 

FIRST COURSE 
PAIRING
2021 Riesling, 
Margerum Wine 
Company, Santa 
Barbara County, 
California
The grapes for this wine 
are sourced from Kick-On 
Vineyard (54%), located on 
the eastern end of the Los 
Alamos Valley along San 
Antonio Creek, and Curtis 
Vineyards (46%) in Santa 
Ynez Valley. The grapes 
were picked in the early 
morning then foot stomped 
and gently pressed to 
stainless steel tanks for 
cool, slow fermentation 
to retain the delicate 
aroma profile associated 
with fine Rieslings. Due to 
the high natural acidity, 
fermentation was stopped 
early to retain some 
natural residual sugar to 
balance the steely acidity, 
increasing viscosity and 
mouthfeel. The wine was 
aged for six months in 
stainless steel before 
bottling. Aromas of fresh 
fruits—lychee, yellow pluot, 
Bosc pear—and white 
floral aromas jump out 
of the glass, with hints of 
honeycomb and the petrol 
associated with the grape.  

SECOND COURSE 
PAIRING
2020 Blaufränkisch,  
Dr. Konstantin Frank  
Winery, Finger Lakes  
Region, New York
Celebrating 60 years and four 
generations of winemaking, 
Dr. Konstantin Frank is one 
of the most historically 
significant wineries in the 
United States. This winery in 
upstate New York was founded 
by Konstantin Frank,  
a viticulturalist who left 
Ukraine during the tumult of 
World War II and arrived in 
New York in 1951. Frank’s work 
in Ukraine on the cultivation 
of vinifera grape varieties in 
cold climates provided the 
key knowledge needed for 
growers in the eastern United 
States to successfully cultivate 
and nurture the most favored 
European wine grapes. 

The wine for the second 
course is 100% Blaufränkisch, 
planted in 2014 on the Seneca 
Estate Vineyard located in 
Hector, New York. The 2020 
growing season was warm 
and dry, which allowed the 
grapes to fully ripen into 
October. Aged 18 months in 
French oak barrels, the wine 
leads with fresh plums and red 
berries with vivid violet scents, 
evolving from its bright and 
fruity core to a spicy richness 
on the palate. Juicy and tense, 
the red fruits meld with a 
touch of earthiness and  
cedar oak.

THIRD COURSE 
PAIRING
2018 Paxxito, 
Barboursville 
Vineyards, 
Barboursville, 
Virginia
The dessert pairing 
is from the Virginia 
Piedmont and Virginia’s 
historic Barboursville 
Vineyards. The Moscato 
Ottonel and Vidal 
grapes were harvested 
young to capture the 
fruit’s acidity, and the 
wine was made in 
a traditional Passito 
method: allowed to air 
dry and raisinize on 
racks open to outdoor 
ventilation for months, 
concentrating flavors 
and sugars. A lengthy 
fermentation was 
induced naturally in 
older barriques, where 
aging continued for 
another year.

Fred and Meaghan Frank, 3rd and 
4th generation 
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B E E R  PA I R I N GS

This evening’s 
beer pairings 
were compiled 
by Adam Dulye, 
executive chef 
of the Brewers 
Association, the 
not-for-profit 
trade association 
dedicated 
to small and 
independent 
American craft 
breweries. The 
beers have been 
generously 
donated by the 
breweries.

FIRST COURSE 
PAIRING
Coast
Light & Crisp Kolsch Style Ale, 
4.6% ABV

Mount Shasta-grown 
malt adds body to this 
beer, while Noble and 
Crystal hops give a 
bright, crisp, refreshing 
finish. This Kolsch takes 
on all eight flavors in this 
course: balancing the 
sweet, intensifying the 
sour, calming the spice, 
highlighting the salt, 
adding carbonation to the 
crunch, soothing the hot, 
and matching the cold.  

SECOND COURSE 
PAIRING
Mean Old Tom
Stout Aged on Natural Vanilla 
Beans, 6.5% ABV

Brewed with malted barley, 
wheat, and oats, this beer 
offers aromas of vanilla, 
coffee, roasted cereal, and 
dark chocolate. Rich in 
flavor, this beer plays to 
the richness of the lamb 
and balances the cumin 
and Sichuan notes on the 
palate.

THIRD COURSE 
PAIRING
Pumpkin Ale
Autumnal Seasonal Ale with 
Organic Baby Bear Pumpkins,  
7.7% ABV

This award-winning beer 
is medium light-bodied, 
copper/orange in hue, 
and aromatic of roasted 
pumpkin and pie spices. 
The beer smooths the 
dessert’s citrus and 
passionfruit notes over the 
palate. The vanilla cream, 
in turn, highlights the 
subtle notes of pumpkin in 
the beer.
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2 CENTER | ARTIFACT WALL  
Rallying Against Racism / Unidos 
contra el racism / 反种族歧视游行
 
“Fight the Virus, NOT the people” reads the powerful 
banner now on display just inside the museum’s 
National Mall entrance. The banner, a recent addition 
to the museum’s collections, was carried in a rally 
of 1,000 members of San Francisco’s Chinatown 
community in the early days of COVID-19’s spread.

Gift of Ding Lee, San Francisco Chinese Consolidated 
Benevolent Association (CCBA).

“The banner affords 
us an opportunity 
to consider the 
complicated 
histories of Asians 
in the Americas, 
stories that have 
been centuries in 
the making.” 
- Curator Theo Gonzalves,  
Exhibition Team Leader
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Preserving the 
Wisdom of the 
Chinese Kitchen 
with Grace Young
Friday, October 14
NOON–1:00 P.M., COULTER PLAZA STAGE

Join Grace Young as she shares her journey in preserving Chinese 
American culinary traditions through her cookbooks and, more recently, 
in her advocacy work with Chinatowns. For Young, studying and cooking 
with traditional Chinese ingredients and cooking tools has been a 
decades-long pursuit. During her research, she met with many Chinese 
American chefs and cooks, mainly women, who kept alive their culinary 
cultures through creative adaptations and reimaginings of what Chinese 
food in America could taste like. Young has given special focus to the 
wok—an endangered yet deeply meaningful culinary tool in the United 
States. Shedding light on the history and culture of the wok, Young will 
tell stories of her own family’s relationship to this essential kitchen tool 
and how immigrant families, including her own, struggle to retain wok 
traditions. She’ll demonstrate key wok cooking techniques by preparing 
fried rice with Chinese barbecued pork. 

Bringing this story into the present moment, Young will also speak 
about her recent advocacy with Chinatowns whose residents are 
struggling in the midst of the pandemic and increased anti-Asian hate. 
Since the winter of 2020, Young is committed to garnering support 
for Chinatowns across the nation during this particularly vulnerable 
moment in their history, with Grub Street deeming her the “Accidental 
Voice” of New York’s Chinatown.” 

Accompanying the cooking demonstration will be a special “Objects 
Out of Storage” event showcasing Young’s family wok, which is now part 
of the collections at the National Museum of American History, as well 
as culinary objects donated from chefs and restaurateurs like Cecilia 
Chiang and Paul and Linda Ma that shed light on the Asian American 
experience in the United States. 

After the cooking demonstration, there will be a book signing with Grace 
Young. Her cookbooks will be available for purchase on site.
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Sileshi Alifom
Owner/Operator, 
DAS Ethiopian Cuisine
 
Melanie Asher
CEO, Founder, and Master Distiller, 
Macchu Pisco
 
Mariah Calagione
Social Impact Leader, Boston Beer 
Company and Co-founder, Dogfish 
Head Craft Brewery
 
Joanne Chang
Pastry Chef/Owner, Flour Bakery
 
Llewellyn Correia
Regional Executive Chef, 
Wegmans Food Markets
 
Al Diaz
Treasurer and Vice President 
for Financial Affairs, Marymount 
University
 
Neil Dahlstrom
Manager, Corporate History and 
Archives, John Deere
 
DeVita Davison
Executive Director, FoodLab Detroit
 
Jim Dodge
Director of Specialty Culinary 
Programs, Bon Appétit 
Management Company
 
Richard Ellis
Food stylist and 
Cookbook Collector
 
Johanna Mendelson Forman, Ph.D.
Adjunct Professor, American 
University’s School of International 
Service
Distinguished Fellow, Stimson 
Center Food Security Program

Darra Goldstein, Ph.D.
Wilcox B. and Harriet M. Adsit 
Professor of Russian, Emerita, 
Williams College
 
Jessica B. Harris, Ph.D.
Food Historian, 
Queens College/CUNY
 
Anthony Hesselius
President, 
Linda Roth Associates, Inc.
 
Pati Jinich
Chef, Pati’s Mexican Table Host
 
Kim Jordan
Co-Founder and Executive Chair, 
Board of Directors, New Belgium 
Brewing Company
 
Ris Lacoste
Chef/Owner of RIS, 
Washington, D.C.
 
Ilyse Fishman Lerner
Director of Public Policy, 
World Central Kitchen 
 
Linda Lovejoy
Community Relations Manager, 
Wegmans Food Markets
 
André Houston Mack
Founder, Maison Noir Wines
 
Douglas Margerum
Owner/Director of Winemaking at 
Margerum Wine Company
 
Adrian Miller
Food Writer, James Beard Award 
winner, Attorney, and 
Certified Barbecue Judge
 
Joan Nathan
Author and Director, Martha’s Table
 

Alexandra Nemerov
Assistant Curator, Glenstone
 
Libby H. O’Connell
Cultural Historian
 
Maricel Presilla, Ph.D.
Chef, Culinary Historian, and Author
 
Todd Schulkin
Executive Director, The Julia Child 
Foundation for Gastronomy and the 
Culinary Arts
 
Eric W. Spivey
Chairman, The Julia Child 
Foundation for Gastronomy and the 
Culinary Arts
 
Tanya Wenman Steel
Executive Director, Careers 
Through Culinary Arts Program 
(C-CAP)
 
Vincent Szwajkowski
Chief Marketing Officer, ArcLight 
Cinemas and Pacific Theaters at 
The Decurion Corporation
 
Julia Turshen
Cookbook Author
 
Maru Valdes
Partner, Head of Marketing, 
Branding and PR, Colada Shop, 
Bresca and Zumo/Serenata Bar
 
Izabela Wojcik
Director of House Programming, 
James Beard Foundation
 
Grace Young
Culinary Historian and Author

The Kitchen Cabinet, an advisory board 
at the National Museum of American 
History made up of leaders in food 
studies scholarship, culinary history, food 
organizations, and food and beverage-
related business in the United States, helps 
the museum shape and expand its research, 
collections, programs, and exhibitions 
related to the history and culture of food.

T H E
K I TC H E N
CA B I N E T
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Platinum Sponsor
The Julia Child Foundation for 
Gastronomy and the Culinary Arts

Gold Sponsor
Winiarski Family Foundation

Silver Sponsors
AARP
Cabot Creamery Co-operative
The Cafaro Foundation
Chefs Stopping AAPI Hate
Clark Construction
Joan Nathan and the Gerson Family
Johanna Mendelson-Forman
Macchu Pisco
Napa Valley Vintners
Potomac Construction

Bronze Sponsors 
Al and Angela Diaz
Chinese Consolidated Benevolent 
Association
Shan Nain Benevolent Association
Carl Fleischhauer 
Danny Meyer
Wegmans

Museum Sponsor 
Brewers Association
Chinese American Museum DC
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In-Kind Donors
Art Culinaire 
Magazine 

Bitter Journey, thru 
Richard Wei

Janet Cam

Campari Group, thru 
Duane Sylvestre

Chefs Danny Lee and 
Scott Drewno, The 
Fried Rice Collective 

Chef Tim Ma, Lucky 
Danger, Laoban 
Dumplings, and Chefs 
Stopping AAPI Hate;

Chef Henji Cheung 
and Sarah Thompson, 
Queen’s English Ming 
River Sichuan Baijiu, 
thru Derek Sandhaus

Chantal Tseng and 
Eric Wang

Prestige LeDroit 
Distributing Co., thru 
Chris Schmid

DC Modern Luxury as 
the exclusive media 
partner

Margerum Wine 
Company

Dr. Konstantin Frank 
Winery

Barboursville 
Vineyards

Upslope Brewing Co.

Maine Beer Co.

Calicraft Brewing Co. 

Young Harvest Farms, 
thru Eric “Taco” 
Olmstead 

20



 

The Julia Child Foundation for Gastronomy and the Culinary 
Arts congratulates Grace Young on receiving  

the eighth annual Julia Child Award. 
 

Thank you Grace  
for your profound and significant contribution to  

the way America cooks, eats and drinks. 

 

We are grateful to the Food History Team and the National Museum 
of American History for their dedication to Julia Child’s legacy. 

 

We are proud to support the National Museum of American 
History’s 8th Food History Gala & Weekend and exhibition           

of Julia Child’s kitchen. 

 

                                  
   juliachildawar d.com      juliachildfoundation.org 
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AARP honors Grace Young  
and her many contributions to  
the Asian American community 
and cuisine.
AARP is pleased to support The National Museum  
of American History and Smithsonian Food History 
Project and to honor Grace Young.

Many thanks to Grace Young for her tireless efforts  
toward preserving and advancing U.S. Chinatowns.  
Her work supports all of us, including our elders,  
to live with dignity and purpose. Pa
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Chefs Stopping AAPI Hate is 
proud to support the Smithsonian 
and Chinatown activist Grace 
Young in their work to preserve, 
share and celebrate our ancestral 
culinary traditions.

Food is the gateway to learning 
about someone’s family, their 

history, and their culture. 
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BuildingBuilding
BetterBetter
Communities
For more than a century, Clark has delivered 
projects that shape our communities and 
stregthen local infrastructure. We are proud 
to support the Smithsonian’s National 
Museum of American History. Best wishes 
for a successful Food History Gala!

Potomac Construction is proud to support the annual 
Food History Gala where we celebrate the splendor of 
Food & Beverage in history and recognize leaders 
who have made significant contributions to the industry.

23



Al Diaz 
&

Angela  
Phillips Diaz 

are pleased 
to support 

the Museum’s 
eighth annual 

Food History Gala.

CONGRATULATIONS
 TO GRACE YOUNG FOR BEING 

RECOGNIZED WITH THE 
2022 JULIA CHILD AWARD.

MY COLLEAGUES AND I ARE 
PROUD TO SUPPORT THE 

MUSEUM’S EIGHTH ANNUAL FOOD 
HISTORY GALA, AND WE THANK 

THE NATIONAL MUSEUM OF 
AMERICAN HISTORY 
AND SMITHSONIAN 

FOOD HISTORY PROJECT.
- DANNY MEYER
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A B O U T 
S M I T H S O N I A N 
FO O D  H I STO RY
Your participation in the eighth annual Smithsonian Food History 
Gala helps to make possible the research, collecting, and public 
programming work we do work around food and beverage history at 
the National Museum of American History. Thank you for supporting this 
vital work at the museum.

The Smithsonian Food History project invites individuals and 
communities from near and far to gather at the table for conversations 
and interactive experiences. By exploring American food history, 
today’s museum visitors, both on-site and online, will have a greater 
understanding of the role they play in shaping how we grow, distribute, 
prepare, conserve, and share food and drink in the United States.
Food programs are grounded in the rich archival and object collections 
at the museum and include a wide-ranging menu of events and 
demonstrations that bring people together for memorable experiences 
that link the past, present, and future of food. These activities include 
daytime programs, monthly Cooking Up History demonstrations, and 
the annual Smithsonian Food History Weekend.

The National Museum of American History is committed to exploring 
American history through the lens of food. Thank you for joining us 
around the table!

To learn more, visit s.si.edu/FoodHistory.
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