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April 4, 2011 
 
Title: How the Lowly Spud Changed the World 
Speaker: Andrew F. Smith 
 
Description: This is a surprising tale of how the lowly potato rose from obscurity to global 
stardom. It is filled with bold domesticators, intrepid explorers, savvy farmers, hungry 
consumers, wise cooks, fast food entrepreneurs, and experimental scientists. The story also has 
its dark side from famines to frankenfoods. The presentation will cover why the potato has 
become the most commonly eaten vegetable in the world and why we love the potato dishes and 
products. 
 
Speakers bio: Andrew F. Smith has taught food history at the New School University in 
Manhattan since 1995. He is the author or editor of eighteen books, including the Potato: A 
Global History and  Starving the South; How the North Won the Civil War. He is also the editor 
of the Edible Series published by Reaktion Books. He has been regularly interviewed on radio 
and television, including National Public Radio, Discovery, the History Channel, and the Food 
Network. For more about Andrew Smith, visit www.andrewfsmith.com 
 
May 1, 2011 
 
Title: Spices: A Change Agent in World History  
Speaker: Fred Czarra 
 
Description: Spices were exchanged throughout the ancient world traveling west from East and 
South Asia to Africa. The Arab trading networks brought spices across the deserts and 
waterways of the Middle-East to Rome.  But it was after the 16th Century that a truly global 
transformation took place connecting the cultures and economies of the  eastern and western 
worlds and bringing with it the beginning of globalization.  Since that time the use of spices has 
evolved from limited use in the west to a true "globalization" of spices in the cuisines of cultures 
all over the globe. Leading the way has been the chili pepper, one of the three spices that did not 
originate in tropical  South and East Asia.  
 
Speaker's bio:  Fred Czarra is an international education consultant and Adjunct Professor of 
World Geography and World History at St. Mary's College of Maryland. He is the author or co-
author of seven books, including Spices: A Global History. For more information, visit: 
SpicesinWorldHIstory.com 
 
May 16, 2011 
 
Title:  Our Love Affair With Lobster:  First You Scorned Me Now You Love Me? 
Speaker: Elisabeth Townsend 
 



Who were the courageous people who first ate lobster?  How did they catch and cook it?  Were 
there really 40-pound lobsters? How was lobster transformed from peasant food into a luxurious 
delicacy?  What inventions delivered lobster to dinner plates far from any ocean? Can you cook 
them humanely? These are just some of the questions Elisabeth Townsend will answer for 
anyone who likes to eat lobster or has chased a lobster across the kitchen floor. 
 
Speaker's bio:  Elisabeth Townsend writes about food, wine, and travel. Her work has appeared 
in the Boston Globe, The Oxford Encyclopedia of Food and Drink in America, Gastronomica 
and other newspapers and magazines. She is the author of Lobster: A Global History. She is a 
member of the Culinary Historians of Boston. For more about Elisabeth Townsend, visit 
www.ElisabethTownsend.com. 
 
June 6, 2011 
 
Title: From Tallahassee to Tokyo: The Scoop on Ice Cream's Global Allure 
Speaker: Laura Weiss 
 
Description: In Ice Cream: A Global History, Laura B. Weiss takes the reader on a vibrant trip 
from ancient China to modern-day Tokyo and recounts how this delicious treat became a global 
sensation. Weiss tells of donkeys wooed with ice cream cones, Good Humor-loving World War 
II-era German diplomats, and sundaes named “Over the Top.” She writes about Chinese 
emperors, Italian immigrant ice cream vendors, and shrewd entrepreneurs---and how  as US 
brands sweep the globe,indigenous ice creams like gelato continue to thrive. 
Speaker’s bio: Journalist Laura Weiss is author of Ice Cream: A Global History and an adjunct 
professor at the Arthur L. Carter Journalism Institute, NYU. She's written for the New York 
Times, Daily News, the Food Network web site, AOL Travel, and Saveur (forthcoming), among 
others. 


