
Peacock-Harper 
Culinary History 
Friends Group

Celebrates the 10th 
Anniversary of the
Peacock-Harper 

Culinary History 
Collection

at the Virginia Tech 
University Library

Program to be Presented:  
Friday, March 12, 2010 • 11:30 am 

at the Roanoke Country Club
3360 Country Club Drive N.W. 

Roanoke, Virginia 24017

History of the Friends

The Peacock-Harper Culinary History Friends 
Group created a culinary history collection 
that was placed in the Newman Library on the 
Virginia Tech campus in late 1999.  Since then, 
the Friends Group has served as an advisory 
support group, helping the collection grow 
and prosper. The Collection offers students and 
the public nearly two centuries of historical 
information.  It concentrates on the domestic 
sciences including: customs, eating behaviors, 
food choices, food habits, social and economic 
history, and scientific and historical progress.

For more information, go to http://spec.lib.vt.edu/culinary

Please feel free to send a check  
if you cannot attend or to  

add to your check, if you would  
like to donate to PHCHF.



A listing of books comprising the Peacock-Harper Culinary History Collection is available via the Virginia Tech Library’s online catalog. Go to http://spec.lib.vt.edu/culinary

Printed by Old Town Printing (540) 382-6793

Z  MENU X
The chef will prepare foods from  

Nancy Carter Crump’s book,  
Hearthside Cooking – Early American Southern 

Cuisine Updated for Today’s Hearth and Cookstove. 
2nd Edition, UNC Press, Chapel Hill NC, 2008.

Asparagus Soup

Mrs. Randolf’s Chicken with Sauce

Oatlands Corn Pudding

Green Peas with Mint

Mrs. Gray’s Muffins

Iced Tea

Celebration Dessert –  
Hopkins Family Cocoanut Pound Cake
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Nancy Carter Crump, Culinary Historian 
and Author, will discuss the development of 
Virginia foods, from the 17th century beginnings, 
as English colonists settled here and gradually 
added Native-American and African-American 
foodways to their own familiar fare. She 
emphasizes the importance of slave cooks and 
their contribution to what became Southern 
food, as well as the changes that occurred in the 
19th century through the Civil War period.

Cost: $30. Luncheon, tax, gratuity included, 
plus  donation fee to  

Peacock-Harper Culinary History Friends.

Pre-registration is required.  
Deadline is March 5, 2010.

From the 
Hearth

to the 
Cookstove


