


1.   American society is a melting pot of different 
cultures.  Does the same go for food in America?

 
Myra: The American ethnic fabric is in a state of 
constant change and with it, the food.  Numerous global 
influences continue to push and pull the American table, 
at home and in the restaurant.

Wylie:  In my kitchen we use the melting pot label as an 
excuse to bring ingredients and techniques from all over 
the world in to our kitchen.
 
Dewey:  Absolutely. Especially in metropolitan areas 
where people are influenced by the global influx of 
immigrants and therefore the cultures they bring with 
them.  American chefs incorporate spices and influences 
into their cuisine to become a part of their cooking. 

2.  In recent years there’s been a boom in 
restaurants cooking all types of food, from 
Mexican to Thai.  With this mixture of different 
traditions and cultures, isn’t there a risk that 
different flavors will start tasting the same?
 
Myra: Merging, mixing and melting are what continues to 
shape American cuisine.

Wylie:  I don’t think so.  As long as a chef uses these 

flavors and techniques with an understanding then 
there’s no reason that they can’t help us to create ‘new 
traditions.’
 
Dewey:  Only if they are improperly used.  Over the years 
this has become incorporated into a new, constantly 
evolving indigenous cuisine.  There are cross cultural 
techniques and seasonings. 

3.  Talking of gastronomy, how open are Americans 
to other cultures and how close do they feel to 
their own?
 
Myra:  Among food cognoscenti there is an elitist attitude 
about what defines “cuisine”; to the point that many 
culinary historians have claimed that America is too 
young to have its own cuisine. The American table is a 
reflection of the world’s people and their diverse culinary 
traditions.  We are embracing to all aspects of other 
cultures, including the customs and rituals of food.  What 
Americans have come to call “American cuisine” has 
always been fusion and has never been easy to define 
in the way Italian, French or even Japanese cuisines can 
be.

Wylie:  I’d like to think we are open.  Our country is based 
on that idea, and certainly New York City embraces the 
foods of many nations.
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Dewey:  This country is so big it becomes more about 
looking at the regional aspect. Regionally, people are 
proud of their cuisine, take barbecue as an example; 
it varies from state to. But, certainly New York is open 
to other cultures as it the most culturally diverse city 
in America.  And, as people travel more and more 
immigrants settle in the country, America opens up more 
and more. 

4.  Are there young American chefs trying to bring 
back old traditional American cooking?
 
Myra:  I don’t think Americans are nostalgic about food; 
rather we are always looking for the next new thing.   But 
there are several American chefs reinventing traditional 
regional recipes with a more modern interpretation. I’ve 
seen a lot of short ribs on many “A” list menus, updated 
versions of an old classic from most American Moms’ 
kitchens.  Apple pie has many new faces on upscale 
menus too.

Wylie:  Not that I know of. 

5.  What role does fast food have in the American 
family?
 
Myra:  If “what we eat now” defines our cuisine then fast 
and junk food is the American family cuisine.  Fortunately 
the recent plethora of news reports on obesity and poor 
health among Americans and the link to what we eat has 
forced the big fast food chains to offer a broader range 

of healthier options.  The easy availability and low cost of 
fast food has made it a frequent food choice among time 
squeezed families.  

Wylie:  Unfortunately, it seems to play a large role in 
the American family.  However, recently it seems that 
people are reevaluating it because there is an increasing 
awareness nationwide of how unhealthy it really is. 

6.  Do you think that espresso coffee, which is one 
of the symbols of Italian culture around the world, 
could become part of the tradition of day-to-day 
life for the majority of Americans?

Myra: For good or bad, Americans have a history of 
adapting or modifying almost everything we import. Most 
likely we will not exactly mirror the Italian ritual of coffee 
consumption in its entirety.  Rather, we will embrace 
some modified version and define our own traditions, 
however slight those adaptations turn out to be. 

Wylie:  It already has, it’s called Starbucks!



Lorem ipsum dolor sit amet, 
consectetuer adipiscing elit. 

Praesent ipsum quam, dictum sed, 
posuere vel, tempus at, ipsum. 
Aenean tincidunt molestie sapien. 
Maecenas lacus diam, vestibulum 
in, rutrum sed, semper sit amet, 
felis. Vestibulum ante ipsum primis 
in faucibus orci luctus et ultrices 
posuere cubilia Curae; Donec 
facilisis leo a metus. Donec rhoncus 
convallis mauris. In imperdiet dui id 
sem. Mauris orci orci, scelerisque 
cursus, lobortis non, imperdiet non, 
lorem. Maecenas laoreet lectus. Ut 
dui massa, tincidunt quis, laoreet sit 
amet, blandit non, nisl. Cras iaculis. 
Lorem ipsum dolor sit amet, con-
sectetuer adipiscing elit. 

Etiam urna. Nullam et libero. 

Pellentesque sit amet felis. Sed 
felis. Nunc nulla. Vivamus ut magna 
at sem molestie sodales. Fusce 
gravida, ante id tempor eleifend, nibh 
sem blandit magna, et luctus nunc 
pede non purus. Donec non risus. Ut 
vel sem eu ante pellentesque hen-
drerit. Cum sociis natoque penatibus 
et magnis dis parturient montes, 
nascetur ridiculus mus. 
Proin porttitor. Curabitur eu velit. 

Morbi in dolor. Nunc nec mi nec 
arcu luctus imperdiet. Sed posuere 
tincidunt lorem. Integer id justo 
hendrerit neque fermentum vehicula. 
Sed viverra sem id sapien. Nam 
nonummy pellentesque nunc. Sed 
condimentum tellus eget elit. Ves-
tibulum ac urna. Suspendisse lorem 
metus, vehicula blandit, facilisis quis, 
volutpat mattis, erat. Aliquam eu velit. 
Vestibulum semper. 

Phasellus velit dui, consequat 
non, scelerisque non, ultricies 
ac, purus. 

Morbi scelerisque pede vel elit. Cras 
aliquet leo quis urna. Nunc eu felis 
porta sapien interdum nonummy. 
Nullam facilisis, ipsum sed volut-
pat placerat, sapien est lacinia mi, 
et sagittis dolor mauris id nibh. 
Suspendisse potenti. Cum sociis na-
toque penatibus et magnis dis partu-
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Phasellus velit dui, consequat non, scelerisque 
non, ultricies ac, purus.Morbi scelerisque pede 
vel elit. 



rient montes, nascetur ridiculus mus. 
Etiam sed sapien. Morbi accumsan 
metus et purus. Mauris lacus est, 
vulputate eget, dignissim non, lacinia 
nec, orci. Nunc arcu nunc, facilisis 
vel, condimentum in, sagittis fermen-
tum, neque. Proin ac justo. 

Curabitur molestie ligula rhon-
cus urna. Etiam in augue. 

Aenean pede eros, scelerisque ut, 
iaculis pellentesque, viverra non, 
mauris. Aliquam erat volutpat. Proin 
augue nibh, mattis non, faucibus ac, 
varius eget, tortor. Ut quis quam. 
Nullam sapien. Quisque purus 
nisl, porta euismod, sodales nec, 
elementum eget, leo. Sed nisl. Morbi 
porttitor malesuada mauris. 
Donec leo. Curabitur eu wisi a nulla 
ultricies ullamcorper. Donec urna. In 
sed est sed ipsum semper lacinia. 
Duis fermentum enim vel ligula. 
Sed turpis. Nam ut ligula. Praesent 
adipiscing interdum tortor. Aliquam 
et tellus non dui semper com-
modo. Nulla dictum porta magna. 
Ut convallis, felis sed cursus tempor, 

velit nisl fermentum justo, ut posuere 
lacus felis sed diam. Sed erat eros, 
mollis sodales, condimentum vitae, 
convallis sit amet, nunc. Aliquam ut 
metus a nisl mollis pellentesque. 

Suspendisse dapibus purus a 
purus. Vestibulum sed odio. 

Maecenas velit. Donec neque tor-
tor, vulputate eget, volutpat vitae, 
vehicula eget, nulla. Ut vel arcu in 
wisi laoreet tempus. Nunc at elit 
at libero rutrum volutpat. Nam nec 
leo. Cras ligula. Mauris ut dolor et 
neque pulvinar dapibus. Mauris sem 
turpis, fermentum sit amet, tempus 
sit amet, aliquet eu, erat. Ut vitae 
dolor eget risus viverra imperdiet. 
Ut facilisis, sem a tempus interdum, 
neque risus sollicitudin purus, nec 
ullamcorper dolor dolor at ligula. 
Suspendisse condimentum leo vitae 
tellus. Quisque a nunc at nisl eleifend 
suscipit. Nulla eget magna tempus 
sem porta mattis. Aenean vel quam. 

In lobortis enim a felis interdum 
ornare. 

Cras tempus pede nec orci. Pel-
lentesque eleifend sodales metus. 
Pellentesque interdum. Sed tincidunt 
lacus sit amet ante blandit sollicitu-
din. Phasellus vestibulum. Donec id 
leo. Quisque quam mi, ultricies a, 
pulvinar sit amet, volutpat id, massa. 
Nam massa dui, ultrices eget, biben-
dum non, fermentum in, urna. Nullam 
at diam. Vivamus pretium. Pellen-
tesque tellus elit, rutrum id, varius 
vitae, cursus sed, leo. Vestibulum 
ante ipsum amet. 

Cras tempus pede nec orci. Pellentesque 
eleifend sodales metus. Pellentesque in-
terdum. Sed tincidunt lacus sit amet ante 
blandit sollicitudin.


