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Upcoming Events

September 19, 1998.
Rensselaerswijck Seminar xxi.

Theme: “Tolerance and Cultural
Diversity in New Netherland.”
Where: Museum Theater at the Cul-
tural Education Center in Albany.
Time: Program begins at 9:00 am.
Program (moming session):

° Drs. Jaap Jacobs, Leiden Univer-
sity, “Between Repression and
Approval: Connivance and Toler-
ance in the Dutch Republic”

° Dr. Daniel Richter, Dickinson
College, “Metal Makers, Scoun-
drels, and Brothers: Dutch Con-
structions of Native American
Constructions of the Dutch, 1608—
1664”

° Drs. Adriana van Zwieten, Tem-
ple University, ““On her
Woman’s Troth’: Tolerance,
Time-honored Customs and the
Women of New Netherland”

Lunch on your own

Hendricks Manuscript Award

Program (afternoon session):

° Dr. Willie Page, Brooklyn Col-

lege, “By Reason of their Color:
Africans in New Netherland,
1626-1664”

° Dr. James Williams, Middle Ten-
nessee State University, ““ Abomi-
nable Religion’ and Dutch
(In)tolerance: the Jews and Petrus
Stuyvesant.”
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The fifth annual New Netherland

Project Dinner will follow the

Seminar at 5:30 pm on the Terrace

Gallery (4th floor) of the Cultural

Education Center. This year food

historian Peter Rose has created a

menu to reflect the Seminar’s

theme of Cultural Diversity, featur-
ing: Italian crostini, German lentil
soup, Dutch orange-flavored meat-
balls, and Swedish pears with an al-
mond paste filling. This year’s
sponsor will be Akzo Nobel Inc.
and Rabobank Interna-

AKZO rE:EL tional. Join us for a fes-

tive evening in the

presence of His Excel-
lency Joris Vos, ambas-
sador of the Nether- \g
lands to the United Rabobank

international

States. For reservations
call the FNN office at [S18] 486-
4815.
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September 26 to November 29,
1998. At the Museum of the City

of NY. New York Begins: A Rare
Drawing of New Amsterdam c.
1650. On display for the first time
in North America since the 17th
century, de Stadt Nieuw Amster-
dam gelegen op het Eylandt Man-
hattans in Nieuw Nederlandt, a
watercolor drawing, illustrating
New Amsterdam as it appeared in
the mid-17th century. This unique
treasure, now considered the oldest
surviving visual representation of
New York City, will be on loan
from the Austrian National Library
in Vienna for a limited time. The
museumn is located at 1220 Fifth
Avenue at 103d St. and is open
Wed. through Sat. 10am to S5pm;
Sunday noon to Spm. For more in-
formation call [212] 534-1672.
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October 4, 1998. Crailo State His-
toric Site is sponsoring a bus trip to
Old Sturbridge Village. Spend a
day in the 1700s with the Friends
of Crailo. The bus will depart from
East Greenbush Grand Union at
8:00 am and will arrive back at
5:00 pm. The $40 fee includes a
gourmet boxed lunch; children 6-
15, $35; under 6 free. Call [518]
463-8738 to reserve one of the few
remaining seats.
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October 15, 1998“New York Be-
gins” isa pubic program at the
Museun of the City of NY based
on the drawing, which was found
at the Austrian NationaLibrary
(see Sepi26 above).The progam

View of New Amsterdam/Austrian National Library
[black and white copy of water®lored original]

will featue a sessin on “Cartogra-
phy: Ealy Mapping Techiques”

at 5:30, fdlowed byareception
from 6:30-700. After the reception
four scholas will presenttheir
views ;m “Lifeand Cultue in New
Amstedam” Advance registation
isrequred, call [2125341672,
ext. 257. Adnission is free.
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October 16, 1998 The Seven-
teenh Pete Stuyvesant Balwill

be héd a the Waldoif—Astotia in
NYC. This yeats blacktie extrava-
ganzafor the beneft of astudent
exchange mpgran betwea the
Nethelands ad the USA will fea-
ture muwsic by The Drifters, the

Bob Hadwick orchestra, athafter
midnighta Caribbea Ste¢ Band.
Festiuties will only erd around
surrise after abreakfast vith bitter-
ballen For further irformaion
please cotact Mrs. Age Diedrick

at [217 355-6363.

November 9, 1998 The Harvad
Club, in conjuction with the Acorn
Foundaiton, isarranginga lecture
progam on colonal Duich histay.
The event will feture aviewing of

thefilm “Unde Two Flags” about
Dutch New Yak. For more infor-
maion contat Gay Shajro, Ha-
vard Club, Z West 4 Stred #50,
NY, NY 10036 td: [212]691-
6720; emailgshapiony@aolcom

News

The Hendrcks Manwcript Award
comnittee ispleasedd announce
tha the 1998 winne is Dr. Paul
Otto of Dord College in Sioux
Center,Jowa.Otto's prize-winning
dissertéion is enttled: “New Neth-
erlard Frontier: Europeans athNa-
tive Amaicansalong theLower
Hudson, 1524-1664Dr. Otto
will accept the awd atthe Sami-
naron Septembe 19.
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The Manucript ard SpecialCollec
tionssedion of the Nev York
Stae Library will be closd to the
public Septenber 14-18The clos-
ing is for processing ahinventay
work relatedto the movemetn of
celtain cdlections. Telephone ta
will be accepted, butfierence an-
swers vill not be provided unil the
following week.No reference wil
be povided on sk and no matei-
als wll beretrievedfor use during
the week. Photodujglationserv-
ices wll not ke available duing
theweek.The New Yok State A-
chives ad Recads Adninistration
will be opa for research dung
regdar hoursThe Nev York State
Library on tre 7th floor of theCul-
tural Education Centeris nad af-
fected by thisclosing and will be
open duing regula hous.

Websites

Hawe you bee trying to reach an
official concening Duch agicul-
ture, healthjustice, tragportation?
Have yai wonderel why the Dutch
flag isred, whte,and blu®@ Then
consult thanformative website of
the Royd Nethelands Embassy:
<www.neherlandsembasy.org>
*k%k
If you would like ® know mae
abou the Neherlandsrelationship
to theworld, then vet “The Pema-
nentMission of the Kingdom of
the Nethdiands to théJnited Na-
tions at:<www.undp.orghissions/
nethelands

Publications

De Geschiedeis van de Wesln-
dische Compagei(1621-1791):
Kooplieden, Kapersen Kolonisten
This histay of the WestIndia
Company coves theentire Atlantic
regon from the Gall Coast of Af-
rica b Brazi, from Angda o New
Netheland on seve CD'’s, includ-
ing informaive backgound nara-
tives, interviews with historians,
and peiod music.

WIC on CD

The diss come in a attracive box
which alsocontansa copy of the
WestindischePaskaat (Univer-
steitshibliotheek Ansterdam) and
two booklets, containg histaical
background ashproduction irfor-
maion. This VPROOVT produc-
tion is avalablefor f 65 & giro-
nummer444 600 in the name of
VPROIn Hilversum; menton: CD
WIC. The CD ba set ca also be
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ordered drecly from VPRO Post-
bus11,1200JC Hilversum, Neth-
eflanck.

*k%
Have ya everbeeninvolvedin a
discusion about Dutch conibu-
tionsto the gowth ard develop-
ment of Ameica and wishd you
just had more compelling fads to
prove your asertions? f you have
suffered fom such paucity con-
cerring the argument wheherour
Declaation of Independence was
influenced oinspired by tle abju-
ration of the oath to Philp 11, then
help isat hand. Stephen Eucas
has witten an exhauste ard bal-
ancel andysis of the qustion, enti-
tled: “The Plakkaat Van
Verlatinge A Negleded Modé for
the Amercan Declaation of Inde-
pendencé The aticle appeesina
publicaion ertitled: Connecting
Cultures, Tle Netherlandsn Five
Centuries dTranslatlartic Ex-
change edited by Reemaijn
Hoefte andJohanna C. Kardux,
VU University Press, Amstedam,
1994. The volume alstontains
sixteen other diclesby both
Dutch aml Americanschdars.

Totidem Verbis

News from the FNN

Compelled by stealy increasing
expenss, the Board ofTrustees
voted on March 18, 1998, fothe
first time in theexistenceof the
Friends & New Nethetand b raise
the annual sinte membershp dues
to $3500 ard the family membe-
ship duego $60.00For nev mem-
bers, tlis change hagone iro
effect an July 1, 1998. For continu
ing membes, the increase Wlibe-
gin with ther January 1999
renewal.

OnJune 20, 1998, #fSenate
House $te Hstoric Site in King-
ston, NY, waghe setting fothe
Alice P.Kenney Award ceremony
arnd membership me#atg. The he-
pitality of the SenateHouse helped
make this evem, which dew about
75 attendeesa succesful one. Af-
ter aconcet by the goupKat in 't
Seylard refreshments, Dr.David
W. Voorheesgditor of De Halve
Maen, diretor of the Leisler Pa-
pers,and eatier recipentof the
Friends & New Nethetand’s Hen-
dricks Manwcript Award, received

this years Kenng Award from
Mrs. Carol Hagemarvjice-presi-
dent of tke Friends Board of Trus-
tees,and Dr. CharlesGehring,
director of the Ner Netheland Pro-
ject.In hisacknowledgmet) Dr.
Voorhees called fosuppot to
idenify, preserve,andindex Dutch
manuscaipts n New Yok archives.
Duing the sunmer, tre Exear
tive Board of tle Friends of New
Netheland hasne twice. The
montHy Board of Tusteesned-
ings will resumein Odober, and
the Annual Meeing has been
scheduld for January 23, 1999.

Te koop

The FNN announcesnew product
for sale at our wedite. Histaic
Treats & the Hudson Viey isa
boxed set of eight cards drenve-
lopesportraying four images of the
foodsand aw customs d the Val-
ley’s settles, goirg back to theera
of New Neaherland. Destaption

ard recipe are includion the back
of each cad. For colarimages of
the cards vsit our “Boutiqué’ at
<WWW.NNp.org>.

And now for samething completely different. In pastissueghis sction has featured translations commemoration of historical events,
chronologies dc; however, as achange of pace | thought that it would be interesting to do something onone of my favorite subjects:
food. What better saurce for sud atopic than our very own Reter Roge, food higorian. It also gves me a chance to introduce a new
magazine calledThe ValleyTable, the Magazine  Hud%n Valley Farms Food and Cusine. Pder Rose’sarticle appearsin isste number
1/ AugustOctober 199B. Subsciiption is $2000 per year, payable to The Valey Table, PO Box 2173, Middetown, NY 10940.

The Dutch
Oven Defense %

by Peter C. Rose

A national well-respected cdang
magazine, recently pondering the ques-
tion of why a Dutch eenis alled

Dutch, respaded tha“for sometime,
the best cast iron came from Holland
andthe pots weretherefore referredto
as Duth oven.” In asubsequent issue,
areader wrote thtaas an adgctive,
Dutch oftenmeans false” or “imita-
tion” (asin “Dutch couragéor
“Dutch tred”) and thus conduded that
“a Dutch oven has maruses ofan

oven but isnot an oven.”

This gda my Dutch hackles up As a
food historian who tes goent the last
15 year=r so reseaching the Duch
culinary influence, | need to st the re-
cordstraight.

A Dutch ovenis called thatbeause
it wasfirst used in the Netherlands.
Endish-speaking people referred to
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the pot as a “Duth overi’ muchthe
same way we fer to “Endish wod.”

The negative connatation attached
to “Dutch” probally originatesaslong
ago as the sixteenth century, during
the Bghty-Y ears War the Duch
wagedagaing Spain for inde-
pendenceElizabeh | (1533-1603)
sent troops to the Netherlands b assist
the Duchrebdlion. TheDutch Repib-
lic, which grew stronger after the
Spansh were ddeated began corpet-
ing with Endand on te hgh seas.
The Brtish felt the Duch were un-
graeful and tle situaion escalated
into thefirst Anglo—Dutch War (1652—
1654), which resulted in large losses
on hoth sdes and exacerbated the
courtries’ mutual animaosity. Pejora
tive statemerts were made ajut the
enemy—in our more politicaly cor-
rect times we would recognize them as
ethnic slurs. Many of these connaa-
tions stayed in the language and appar-
ently dill are derogatory—including
the nane of aus€ul cooking uensl
like the Dutch oven.

This ubquitous pd indeed $an
“oven” asthe didionary definesit:
“An enclosed chanber for baking,
heatng, or drying.” To use t on an
open fire—n the owdoorsor in a fire-
place—the oven, if it does not have
feet, is paced oratrivetand set ove a
bed of hottoak. Hot cods dso are
placed onthelid, which has dip to
preventthem fom failing off. The pot
can be prehetedthis way and Wl effi-
ciertly bake he foad indde Another
verson of the Dutch oven has acon-
cavelid, and he wtole pa is buredin
hat coals. Both gyles work very wel

The Duch thenselvescalledthe
Dutch oven ataertepan—a pan to
bake tarts or mised pies. Many redpes
for both swveet and savory pies are
given inthedefinitive Duch cook-
book of the seventegh certury, De
Vergandge Kock,written for the
wealthy middle-class burghers othe
Dutch Golden Age, who cald afford

the goices broudnt from faraway lands
and who owed country homes wih
gardens where thaisedfruits and
vegetables.

The dowgh for theseDutch raised
piesis mede from flour, swar and
eggp, flavored vith rosewaer. A fill-
ing for a pear tart consists of pears,
currarts, sugarand buter, ands
spiced with ground gngerand cinna-
mon (which the Duch East India Com-
pany braight from what is now
Indonesia). Raised apfe des havesa-
sanings such as powder séndal-
wood (which dates from medieval
kitchens) oranise seed. Savory raised
pies include a cheese pie (somewhat
firmer than today’s quiche), a meat pie
(made with bdled bed, mutton, or
veal), or piesfilled wih chopped
calf’ stongue.

Brass andron pas with orwithout
lids were among the trade goods usd
asthe Duth settled their province of
New Netherland, a vaisarea wedged
betweenNew England ard Virginia
(including, of course, the Huwdson Val-
ley, whereraces otheearly settlers
are still clealy evident). In fact, part
of the payment for the island of Man-
hattan in 1626 congsted of such pots,
but it took a while for Native Ameri-
cansto aceptthemas codware. The
pemanentexhibit enftled “At the
WesternDoor” at the Rochester Mu-
seum and Science Center shows how,
at first, Native Americanstook the
pots apart and used them for persanal
decoation such as neklages and knee-
rattles. But once theyacceped them
for their intended use their own clay
vessés rapdly disappeared.

The Duch oven became anessen-
tial cookingtod in the NewWorld in
subsequentcentures. We dl are famil-
iar with the pictures of nineteenth-cen-
tury chuck wagons with Dutch ovens
dangling from the badk; in mast cow-
boy movies heaping dates of bans
are servedrom a Duch oven tanding
by thefire. Many of us haveamping

or outing memories of potfuls of
chili or fillings for sbppy JDes dished
out to hungry crowds from these ket-
tles.

Today, Dutch ovens baigaly are
large, squat pots with alid. Mot con-
temporay Dutch overs have log their
lipped lids, and in addition tocastiron
the pots are ow madefrom such di-
verse maerias asstainless steel, and
cast or anodized alminum. They'reat
their best when wsed forfirst brown-
ing, then oven bakg of gews, or for
browningtheingredents for a sup or
pasta sauceand then gently sSmmering
to full- flavored pefecion. They pro-
vide goad food with aminimum fuss.

| have roaged whole hans, codked
stews and beked raised pes and bread
in mine for yars. Sane wintersago,
when wehad a partcularly long and
snowy season, | did alot of cooking
ard baking in our firegace. In one of
my projeds, | made thredoavesof
bread and baked them three ways. one
in my regular oven, orein a Dutch
oven and mein a romemade reflector
oven (made biining acardboard box
with heavy dty aluminum fail). The
bread’ s allpervasive aroma washeav-
eny ard made tle waiting for the
loavesto be done @leasure. The
|oaves were almost identical in shape,
consistency, taste and color, and dl
took about the same time to bake. | fa
voredthe breadromthe Duth oven
becuse it had a slightly heavier bot-
tom crust.

Congder a Dutch oven atrue
“Dutch tred,” an expression that dso
has lostits real meaning: It comes
from the generosicustom in the Neth-
erlands of teaingall yourfriends
(ratherthan beigy treated) on your
birthday.

Foaod historian Reter G. Rose of Souh
Sdem, NY lectures rationally and interna-
tionally onthe Duch influence on the
American kitchen. The Sensible Cook
(Syracuse Uriversity Press, B389), her
trandation of the histaic Dutch caokbook
De \erstandige Kock, hasjust teen re-
leased in paperback.
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