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Food Trivia 
 
Peanut Butter was developed in 1890 by a St. Louis doctor 
for his patients with bad teeth. It was promoted as a 
health food at the St. Louis Exposition 14 years later, but 
the oil separated from the grainy solids. In 1933, a 
California packer was able to homogenize the peanuts into 
a stable butter - "Skippy Churned Peanut Butter". 

A Bit of Food History: Angel Food Cake 
 
The classic story behind the name "Angel Food 
Cake" is that this dessert is so white, light, and 
fluffy it must be fit for angels. Who thought up 
this name? No one knows. It is known from the 
study of old cookbooks that cake recipes with 
the name "angel food" began showing up in 
American cookbooks sometime in the late 
nineteenth century. This coincides directly with 
the introduction of mass-produced bakeware on 
the popular market.  
 
The making of a proper angel food cake 
requires a special tube pan or cake mold. Some 
food historians speculate the Pennsylvania 
Dutch were probably the original makers and 
coined the name “angel food cake” though this 
connection has not been fully documented. In 
support of the theory, one of many culinary 
traditions introduced to America by the 
Pennsylvania Dutch was the cake mold, a 
special metal pan for creating festive cakes in 
unusual shapes. A recipe for "Amanda's Angel 
Food Cake" is included in the Pennsylvania 
Dutch Cook Book of Time Old Recipes, Culinary 
Arts Press in 1936, but is not listed in 
Pennsylvania Dutch Cookery by J. George 
Frederick in 1935.Evan Jones in his book 
American Food: The Gastronomic Story” 
theorized that "...angel (or angel food) cakes, 
may have evolved as the result of numerous 
egg whites left over after the making of 
noodles, and may or may not be the brainchild 
of thrifty Pennsylvania cooks who considered it 
sinful to waste anything."  
 
Prior to the recipe in 1936, recipes for cakes 
similar to angel food (primarily related to Angel 

Proverb 
 
"A good meal makes a man feel more charitable toward 
the world than any sermon." 
--Arthur Pendenys 

Choosing The Right Cooking School 
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Deciding on a culinary 
career might not take 
much thought, but how do 
you choose the right school 
from more than 1,000 
postsecondary culinary, 
restaurant, and hospitality 
programs? 
 
First, ask yourself some fundamental questions. Why do 
you want to go to culinary school? Is it to become a chef, 
hotel manager, pastry artist? Do you want to specialize in 
a particular style of cooking or region? Where do you want 
to work? Resorts, restaurants, bakeries, catering? And, 
finally, what kind of degree do you want? A certificate or 
diploma can take from one month to two years. An 
associate degree takes from nine months to two years, 
and a bachelor’s degree takes four years. Fourteen-week 
culinary programs and three-week tours to epicurean 
centers such as France and Italy are at the other end of 
the scale. 
 
read more

A Word from the Staff 
 
Everyone knows that we need food to survive, but food-in 
the right hands-can also actually make people happy. 
Becoming a culinary professional means spending your life 
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Food Cake because the recipes called only for 
egg whites) were known by different names, 
such as this recipe for Silver Cake from “What 
Mrs. Fisher Knows about Old Southern Cooking” 
published in 1881 by the first American ex-
slave to author a cookbook: 
 
“The whites of one dozen eggs beaten very 
light, one pound of butter, one pound of 
powdered sugar; rub the butter and sugar 
together until creamed very light, then add the 
beaten whites of the eggs, and beat all together 
until very light; two teaspoonfuls of the best 
yeast powder sifted with one pound of flour, 
then add the flour to the eggs, sugar and 
butter, also add one-half teacupful of sweet 
milk; mix quickly, and beat till very light; flavor 
with two teaspoonfuls of the extract of almond 
or peach, put in when you beat the cake the 
last time. Put to bake in any shape pan you like, 
but grease the pan well before you put the cake 
batter in it. Have the stove moderately hot, so 
as the cake will bake gradually, and arrange the 
damper of stove so as send heat to the bottom 
of the cake first.” 
 
Whatever the source, this "so-light-it-can’t-be-
sinful" cake continues to be popular around the 
world!

knowing that you aren't just putting food on someone's 
fork; you are actually putting a smile on their face. Good 
food is good for the soul.  
 
We know making the decision to work in the field of the 
culinary arts is not one you've taken lightly. We are here 
to help, and we hope that you find our newsletter and the 
information it contains entertaining and insightful. We 
have big plans this year for our website, like the brand 
new Food Trivia poll you saw above, chef profiles, food 
related proverbs and more. We plan to add one more piece 
of exciting content to our website monthly, and your input 
has proven invaluable. 
 
As you move forward into your culinary career, we will be 
providing exciting information that you can really use. So 
thank you for taking the time to read our newsletter, and 
good luck in your culinary future! 
 
-The CulinarySchools.com Staff
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