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How a Restaurant Reviewer Got Into Your Cabinet
A traveling salesman realized that many roadside restaurants served horrible food while others served delicious food. He compiled a list of his favorite places to eat while on the road, and he included the list in a Christmas card he sent to his friends in 1935. Afterwards he was inundated with requests for copies of that list from people he’d never heard of. He took the hint and published a guide to the best restaurants along America's highways called Adventures in Good Eating. Americans were in a motoring craze, and the book sold millions. He authored six more books. Restaurants across the nation sported signs saying they'd been recommended in the book. The food reviews he wrote were brutally honest: “If the soup was as warm as the wine, if the wine was as old as the turkey, if the turkey had breasts like the maid, it would have been a fine dinner.” A few years later, a man named Roy Park came out with a new line of baking mixes and he needed an endorsement. Polls of housewives showed that the name of the restaurant reviewer was more well-known than that of the vice-president of the U.S., Alben Barkley, even in Barkley's home state. In 1948 Roy Park and the author teamed up. Three weeks after the introduction of their new product line, they had garnered 48 percent of the national market. These baking mixes are still found in every grocery store in America. What was the name of the restaurant reviewer?
Answer: Duncan Hines.
How a Naturalist Got Into Your Freezer
Clarence was a naturalist who went on an Arctic expedition in the 1920s. One day he went ice fishing when it was 20 below zero and the fish he caught froze instantly when he removed them from the water. Back at camp, he tossed a fish into a bucket of warm water and was amazed to see it come to life again. He concluded that it had survived because it had been frozen so quickly. This gave him an idea. He tried flash-freezing food, with good success. Freezing food quickly prevents large ice crystals from forming, preventing damage to the cellular structure so that, when thawed, it tastes the same. In 1924 Clarence began marketing the first line of frozen food – fish. They didn’t sell well, because people didn’t trust the product and few people, including grocers, owned freezers. However, one day heiress Marjorie Post of Post cereals was on a yacht with her husband E. F. Hutton when their chef served a goose dinner, even though goose was out of season. She asked the chef where he’d gotten the goose and he subsequently introduced her to Clarence. She convinced her husband and the board of directors of Post to sign up Clarence and invest in this new technology. By 1930 they were selling 26 kinds of frozen foods. In the mid-1930s they introduced a freezer display case leased to grocers who couldn’t afford to buy one. By the time Clarence died in 1956, the company he started, named after himself, was one of the best known names in frozen foods. What was his last name?
Answer: Birdseye.
How John’s Mom Got Into Your School Lunch
In 1946 there was a strike at the Philadelphia power plant where Edward Piszek worked. To earn money, he started working in a bar where he made crab cakes. One evening he made 172, but only sold 50. Not wanting to waste them, he packed them into a freezer. A week later, they were still good. With no sign of the strike ending, he and his friend John decided to go into business selling frozen fish patties. Feeling their product needed a woman’s touch to appeal to homemakers, they resolved to name their company after a woman. Edward Piszek’s mother pressured them to name it after her, but they named it after John’s mother because her name was easier to spell. The best thing they had going for them was the Roman Catholic prohibition against eating meat (except fish) on Fridays. Edward teamed up with his wife to sell grocers on his product. First, he would go in and give the sales pitch, then his wife would enter the store and exclaim over it. Next Edward would hire his friends to go into the store and buy up the product, creating an artificial demand. The fish sticks were easy to prepare, children loved them, and Edward scored a business coup when schools put them on the lunch menu. He bought out John’s portion of the business but kept the name of John’s mother. He sold out to Campbell’s in 1982 and spent the rest of his life as a philanthropist. What was the name of John’s mother?
Answer: Mrs. Paul.
Name That Dairy Farmer
Abraham owned a small dairy farm south of Cleveland. In 1914 he and his father opened a creamery and dairy stand in Cleveland. By 1922 his wife joined him in the business and they converted the dairy stand to a lunch counter where they served sandwiches and pie. It was successful, so they opened another one in 1923 with the help of their son Vernon, who had just graduated from college. With the success of the second restaurant, they incorporated, naming the firm after themselves. They expanded the menu and began adding restaurants in other cities. In 1929 their second son Gordon helped engineer the expansion of the restaurant chain. When Abraham died in 1936, they had ten restaurants operating. After World War II ended, customers kept asking for extra entrees that they could take home to eat later. With the advent of refrigerators and freezers, Vernon decided to expand into the frozen food business. At first he just had the chefs cook extra food which was frozen and sold to select retailers. Soon demand outstripped supply and the chefs couldn’t keep up. In 1954 Vernon founded a frozen food operation bearing the family name. In the 1960s he also opened a chain of hotels. Today that firm is the leading producer of premium frozen prepared foods, with over 150 varieties including frozen lasagna, French bread pizzas, and frozen dinners. What’s it called?
Answer: Stouffer’s.
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