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Hidden Kitchens:  The Kitchen Sisters.  Birth Of Rice-A-Roni:  The Armenian-Italian Treat.  

Published on July 31, 2008 - Length:  7:18. 

 Rice-A-Roni, the San Francisco Treat!  I chose this podcast because (no joke) when I was 

completely broke and living on my own in high school I lived off of Rice-A-Roni and bread & butter.  

Surprisingly, this simple dish has a rich and complex history that involves three people from very 

different backgrounds.  The podcast has snippets of audio that sounded as if it came from several 

interviews, that may have been done at different times as opposed to the same host interviewing 

different people.  Because the podcast gave such detail of their back stories, I felt it was more historical 

than food related, which I actually enjoyed. 

 Grandma Kat was an Armenian immigrant and is the person that taught Lois how to make 

Armenian pilaf.  Grandma Kat is also known for writing a book of her memoirs about her exodus from 

Armenia.  Lois was a Canadian immigrant who lived with Grandma Kat for four months.  Lois was 

married to an Italian immigrant, Tommy, who came from a long line of Italian pasta makers.  During the 

podcast Lois fondly remembers watching Grandma Kat work in the kitchen, "...[she] would always be 

making yogurt on the stove, all day, every day."  Tommy would bring Grandma Kat vermicelli to use in 

her cooking and Kat would ask them to break it up in pieces that were as small as rice so she could use it 

in the pilaf.   

 Even after Lois and Tommy had left Grandma Kat's house, Lois continued to make the Armenian 

pilaf with the "broken" vermicelli.  One night Lois' brother in-law, Vincent said "this would actually go 

great in a box!"  They took it to the Golden Grain Pasta Company's test kitchen where Tommy worked 

and it was a success!  At last, they realized they needed a name for the product, as Tommy said, they 

simply thought of its contents, rice and macaroni... Rice-A-Roni!  

http://www.npr.org/2008/07/31/93067862/birth-of-rice-a-roni-the-armenian-italian-treat
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Found Recipes by NPR Staff.  Before you Bake Brooklyn's Legendary Cake, Heed A Warning. 

Published on March 27, 2014 - Length:  4:03. 

 Ebigener's Black Out Cake is Brooklyn's legendary cake.  This podcast gives you Katy Workman's 

warning of PTCS or Post Traumatic Cake Syndrome.  There is an announcer that explains what Ms. 

Workman is talking about and then her audio segment is played.  I chose this podcast simply because of 

the picture (see below), YUM!   

 We do get a nice history of Ebigner's Bakery, which was great because I'm not from New York.  I 

learned it was an important part of Brooklyn's history and that the cake was a must have.  Ebinger's 

opened in Brooklyn in 1898 and it quickly grew to 54 bakeries.  Unfortunately, in 1972 Ebinger's Bakery 

went bankrupt.  20 years later a recipe surfaced in the New York Cookbook and that's when Ms. 

Workman was able to get a hold of the infamous recipe.  She decided to make the cake for her 

grandfather's birthday because he grew up in "Ebinger's heyday," grandpa is in his eighties.   

 Ms. Workman tells us how very tedious the recipe is, it calls for:  separating eggs, creaming, 

folding, melting chocolate, stovetop cooking, whisking, thickening and more, then repeat about 12 

times.  Assembling the cake is very tedious as well and it must be consumed within 24 hours, per the 

recipe.  After all that work and perfect timing her grandpa says, he liked lemon, not chocolate! 

 Katy Workman is the author of the Mom 100 Blog and cookbook.  The podcast was 

professionally produced and wonderfully entertaining.  Here's her advice about who to make the cake 

for:  "it is perfect to make for someone with a sadistic streak, who really loves chocolate."  The recipe is 

located on the link listed above and the picture below, however, consider yourself warned.   

 

http://www.npr.org/2014/03/27/293937447/before-you-bake-brooklyns-legendary-cake-heed-a-warning
http://www.npr.org/2014/03/27/293937447/before-you-bake-brooklyns-legendary-cake-heed-a-warning
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Food for Thought by Colleen Patrick-Goudreau.  The End of the Food for Thought Podcast? 

Published on July 18th, 2013 - Length:  6:15. 

 Our host, Colleen Patrick-Goudreau opens by sharing that she is an author and educator 

dedicated to empowering people to making informed food choices.  I selected this podcast because I 

was curious why she thought it would be the end of her podcast.  She has been doing the podcast for 

over seven years and says that she has heard from thousands of people whose lives have been changed 

because of the podcast and her message of compassion [toward animals]. 

 I don't know if I would call the subject of the podcast interesting because it was, as she said, "an 

appeal to her listeners for support and resources."  The podcast was strictly a call to action for financial 

support, the host reminded her subscribers that "every amount you give makes it possible for her 

message of compassion to be shared."  She did share the way listeners could donate, such as  one time 

donations or by becoming an annual member.  The host says she has been funding her own production 

and shares that there are over 60,000 downloads per month.   

 The podcast ends with her discussing  how she is trying to reach all audiences, not just her 

subscribers, with her message of compassion toward animals and the Vegan lifestyle.  She does have a 

nice closing, "...thank you for all of the years of support.  For the animals, this is Colleen. " 

  

http://www.compassionatecook.com/writings/podcast-media/the-end-of-the-food-for-thought-podcast
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Talking With my Mouth Full, Authors' Answers by David Leite.  Interview with David Guas.  

Published on December 09, 2009 - Length:  40:00 (approximately). 

 This podcast is an interview with David Guas and hosted by David Leite.  David Guas is the 

author of DamGoodSweet a cookbook and as he says, "a love letter to the Big Easy."  I chose this 

podcast because I love New Orleans and Chef Guas was born and raised in NOLA.  The podcast was a 

nice discussion with the author and host.  It was apparent the episode was professionally produced and 

possibly rehearsed.  The interview was a promotional spot for his book, however it didn't feel rigid at all 

and I would definitely listen to the episode again.   

 For me, there was a feeling of familiarity with a dash of sentiment. It was wonderful to hear 

Chef Guas talk about southern food and some of his family's traditions to which I could easily relate.  He 

discusses cane syrup, how and where it is produced, my grandpa used "cane patch syrup" on everything, 

including his grits.   Chef Guas remembers one of his favorite local bakery's fruit pies or "hand pies." He 

said he had hand pies in his lunch box every day.  Apple was his favorite and he's actually created a 

recipe for his book so you can make your own.  When he was talking about bread pudding, I loved his 

suggested substitutions for NOLA-made bread:  brioche, hollow, croissants, old king cake or even Krispy 

Kreme donuts! 

 There are three dishes they discussed in detail.  Thankfully, they've included those recipes on 

the site.  In his cookbook he also gives a rundown of his family's culinary history (mostly the women) and 

how they've inspired him, I cannot wait to pick up a copy.  They discussed the meaning of the colors in a 

King's Cake:  Gold-Power, Justice-Purple, and Faith-Green. The host did a fantastic job of relating the 

southern dishes to mainstream American holidays, such as preparing sweet potato pie for Thanksgiving.  

 Chef Guas really captured the essence of New Orleans in this interview, but especially in the 

piece where he said, "New Orleans is about celebrating life and culture with family through food and 

[alcoholic] beverages."  

http://leitesculinaria.com/26161/audio-interview-david-guas.html
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The Nutrition Diva by Monica Reinagel.  Restaurant Survival Guide. 

Published on July 02, 2013 - Length:  10:00 (approximately).  

 From the start of this podcast it is apparent that it's professionally produced.  It begins, and 

ends, with an advertisement/sponsor announcement.  The host is Monica Reinagel, a board-certified, 

licensed nutritionist and professionally trained chef.  The sound of the podcast came across as odd to 

me, her voice sounded somewhat computerized as if it's not a real person. Maybe it was just the quality 

of the podcast audio.  This podcast was the host responding to a voicemail from a subscriber asking how 

he can stay healthy or make better choices when dining out. At the end of the podcast she provided a 

telephone number to call with any questions.  It seems as if anyone can call to leave a message, 

subscriber or not.  

 The Nutrition Diva gives a lot of great resources for finding nutrition facts if they aren't posted 

and reminded the caller that in some states restaurants are now required to disclose calories per 

serving.  She notes that the requirement has caused more restaurants to start offering healthier options.  

She implies that ignorance is not bliss when it comes to your food choices.  She suggested that when 

dining out one should "stay away from the code words:  creamy, crispy, smothered (slathered in fat), 

rich, thick or topped with several cheeses."  Her next piece of advice was to look for simpler 

preparations like steamed, grilled or seared and to ask for lightly sauced or dressed.  She said most 

restaurants will offer a healthier menu but sometimes you may have to ask, for example half portions 

are not always listed on the menu, but the restaurant does have them.  She also mentioned one way she 

personally handles dining out if the options are too tempting she will go to a restaurant that specializes 

in lighter fare, like a bistro, grill or tapas restaurant.   

 I don't think I really learned anything new from this podcast.  I felt like it was more of a common 

sense approach to dining out and making healthy choices when on the go. 

http://www.quickanddirtytips.com/xml/nutrition.xml
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BBC Food Programme by BBC Radio.  Food & the Future of Pubs.  

Published on January 19, 2014 - Length:  28:00.  

 This podcast starts with a wonderful and somewhat sentimental introduction about pubs from 

our host, Shelia Dylan.  "They are a place where we [Brits] come together for food, friendship and a 

cheering drink."  I chose this episode because when I think of the UK, I think of pubs and there really 

couldn't be a better topic for a UK-based podcast.   The episode will challenge the listener to question 

the reasons that pubs are becoming an endangered species.  More than 30 pubs are closing every week.  

There are three pub owners that our host interviews.  One is more of the traditional pub owner, family 

owned and operated.  Another is a Chef with two Michelin stars.  The last is a person so passionate 

about saving pubs that they've turned ownership into a cooperative community effort.   

 "If someone that lived in the  10th century were to come to the 21st century, they would 

recognize the church and the pub."  This was a statement by one of the pub owners that truly 

emphasizes the crucial role of the pub in relation to British Culture.  There are a growing number of 

communities that are taking action to save their pubs and as some put it, "a quest to keep the beer and 

food culture alive."  A common piece of advice from all of the people interviewed, including patrons, 

was to support locally owned pubs because they are very much a use it or lose it type of business.  There 

are ongoing debates as to why pubs are disappearing.  Some believe it is because of the national 

smoking ban.  Others feel it is because of social lifestyle changes, like the fact that most people don't 

drink during Monday lunch like they did 20 or 30 years ago.   

 The podcast was professionally produced and edited, but did not have any type of 

advertisements or sponsors mentioned.  I enjoyed how they left the sounds of the pubs in the 

background, it made me feel as if I was sitting right there with the people being interviewed. 

http://downloads.bbc.co.uk/podcasts/radio4/foodprog/rss.xml
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Sporkful.com by Dan Pashman.  Broccoli Sub, Broccoli Tacos, and More with Chef Tyler Kord of No. 7. 

Published on March 24, 2014 - Length:  27:55. 

 I'll start off by saying I loved this podcast.  It had the perfect blend of humor, discussion of the 

featured food, broccoli, along with great use of imagery, including vivid descriptions of the dishes, 

textures and recipes.  The podcast opens with the host's catch phrase, "it's not for foodies, it's for eaters 

... and eating more awesomely."  The podcast is an interview between the host, Dan Pashman and 

featured guest, Chef Tyler Kord.  It had great sound and seemed like there was no editing.  It was a very 

natural conversation between both of them that kept me entertained for almost 30 minutes.  The 

episode does end with a sponsor announcement for single ingredient cookbooks from Brooklyn, NY.  I 

chose this podcast because "I heart broccoli," when I was a vegetarian I ate broccoli at almost every 

meal or snack and I am still a big fan. 

 Chef Kord opens by sharing his love for broccoli, he thinks it is "SO delicious" and has always 

loved it, even when he was young and his mother would serve broccoli with their meals.  He wants to 

change the perception of broccoli, he's "... never understood the apathy or aversion for it."  He's pretty 

passionate about broccoli, in fact, he's written a whole cookbook about broccoli.  One of the main 

reasons Chef Kord likes to cook with broccoli is because it has built in textural contrast from the florets 

to the stalk.  He also likes how the florets almost absorb the sauce and flavors you cook them in. 

 This podcast also brought us the birth of "Brocco-Leg," which is like the broccoli version of the 

turkey leg and a great dialogue between the host and guest.  If you're not a broccoli lover, you may not 

like this podcast because it's all about broccoli, but you will miss out on a few good laughs if you don't 

tune-in.  The site that is listed above has a short video you can watch, "How To Make A Broccoli Sub," 

and there is a recipe and video for Broccoli Sandwiches from Chef Kord's restaurant, No. 7.   

http://www.sporkful.com/broccoli-sub-broccoli-tacos-fried-broccoli-tyler-kord-number-7-no-7-sub/
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Japan Eats by Garrett DeOrio.  Episode 5, "Roadtrip." 

Published on June 5, 2011 - Length:  21:15.  

 This podcast has left me confused and uninterested.  Because of this I really don't see myself 

listening to any other episodes of Japan Eats.  I selected this podcast solely for the title and because I 

love road trips!  This was an interview, maybe more of a discussion between three people that were 

reviewing photos from a recent trip to Kyushu, Japan.  I felt like an outsider because they started using 

Japanese terms and phrases and never explained what they meant or what the featured dish actually 

was, shochu.  Although they did not do a great job of explaining the purpose of the trip there were a few 

good discussions about the travels to their destination and the people they interviewed and 

photographed.  They also highlighted their favorite memories of the trip. 

  From what I gathered, they are working on a book that will include a lot of photographs of 

Japan's countryside and discuss the cuisine and drink of Japan.  This podcast might have made more 

sense if I was watching something instead of listening, because it lacked in visual description.  There 

were mentions of distilleries, grains and wines, which may mean that shochu is a Japanese alcohol.  I 

remained confused about the purpose of the whole podcast throughout this episode.  I left with the idea 

that I would not be able to understand the concept of this podcast unless I was a regular subscriber 

and/or someone that already understood the Japanese culture.   

 Here are a few things I would've done differently:  give a better introduction that includes an 

explanation and history of the podcast or subject.  Also, the hosts should be less assumptive that the 

whole world knows what they're talking about, especially when using phrases and words that are not 

part of the main language of the podcast.  When the podcast was almost over someone finally said 

something about touring distilleries, bars and drinking shochu and that's when I realized it was not a 

food. 

http://japaneats.tv/2011/06/05/japan-eats-podcast-episode-5-%e2%80%9croadtrip%e2%80%9d/
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Edible Radio by Edible Communities - Around the Kitchen Sink with Ted Allen.  

Published on February 18, 2014 - Length:  18:34. 

 This podcast was a phone interview with Ted Allen, the host of Food Network's "Chopped" and 

culinary philanthropist.  The podcast was about the positive impacts of his charitable work with Dining 

Out For Life that benefits AIDS patients.  I chose this podcast because I love the show "Chopped" and 

Ted Allen is the host.  I thought the host did a great job of giving a back story of the things she talked 

about, from canned tomatoes to a previous local event in Indiana, "Taste of the NFL."  

 I learned a lot about Ted Allen and his compassionate side.  He also has a long history of culinary 

writing and still writes for Bon Appétit, Food Network Magazine and Epicurious.  I enjoyed his comment 

on how he approaches all of his work in life- he tries to "open the door for the viewer, not shut them out 

and give them real information that they can take away," he calls it service journalism.  

 The podcast served its purpose, to inform the listeners of an upcoming event in the area.  I was 

expecting something completely different.  Maybe it's because the other podcasts I've listed to that 

were plugs for books or events had great discussions with the author or chef.  I felt this one lacked in the 

reason for his passion or drive in his career.  

  

http://www.ediblecommunities.com/radio/around-the-kitchen-sink-with-heather-tallman/around-the-kitchen-sink-with-ted-allen.htm
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Spilled Milk by Molly and Matthew.  Episode 102:  Chocolate Chip Cookies. 

Published on October 17, 2013 - Length:  14:53. 

 This episode is all about one of America's most loved desserts.  As Matthew says, "they are 

almost more American than apple pie."  I selected this podcast because I love baking, especially 

chocolate chip cookies and I loved the name of the show "Spilled Milk."  However, my high hopes for 

this podcast were quickly diminished when the hosts started talking with their mouths full and one of 

them, Molly, would not stop.  I was agitated that they were talking while eating and chewing, mostly 

Molly.  She even mentioned that she was talking with her mouth full a couple of times, but still kept 

doing it!  

 Despite my irritation with the hosts, they did have some funny pieces and I enjoyed when they 

discussed their obsession with chocolate chip cookies.  They shared chocolate chip cookie memories 

from high school lunchtimes to midnight raids of college freezers' cookie dough supplies.  They listed 

two very different recipes on their site.  Molly's cookie was made with David Leite's recipe, who was the 

host in one of my earlier podcasts, and Matthew's was a more traditional recipe.  They shared how 

changing the type of brown sugar you use will change the "caramelly" taste and that the use of kosher 

salt will leave a saltier taste.  

 I thought the episode started out really funny and caught my attention.  As the end neared I 

caught myself wondering, is this over yet?  What I would've done differently is, not eat in the middle of 

an AUDIO broadcast/podcast, because that was the main reason I lost interest in this episode; however, 

I would listen again because I thought they were quirky and had great chemistry.  

 

 

http://www.spilledmilkpodcast.com/page/2/

