
The Historic New Orleans Collection

  presents 

From Dancing Goats to Green Mermaids: Coffee and New Orleans 

organized and moderated by Jessica B. Harris, PhD

9:00 a.m.	 Opening Remarks

		  Jessica B. Harris, PhD, Queens College/CUNY

9:15 a.m.	 Coffee: Puddle Water or Gift from the Gods, a Two-Faced History

		  Mark Pendergrast, author of Uncommon Grounds: The History of Coffee and How It Transformed Our World

10:00 a.m.	 Break

10:15 a.m.	T he Tempestuous Cup: Talking about Coffee Style

		  Patrick J. Dunne, proprietor, Lucullus Antiques

11:00 a.m.	A  Cup of Coffee, a Sandwich, and You—in the Crescent City

		  John T. Magill, senior curator/historian, The Historic New Orleans Collection

11:45 a.m.	L unch (on your own)

1:00 p.m.	S hop Talk: The Business of Coffee (Panel Discussion)
		  Thomas Westfeldt II, president of Westfeldt Brothers, Inc.
		  Gary Teplitsky, president of Baby’s Coffee Co.
		  Poppy Tooker, host of WWNO’s Louisiana Eats and food writer

1:45 p.m. 	 Break

2:00 p.m.	S uffragettes, French Opera, and Epicures: Coffee in New Orleans

		  Daphne L. Derven, curator of education, The Historic New Orleans Collection

2:20 p.m.	F rom Coal to Brick Dust: Chicory and Coffee, at Home and Abroad

		  Rien Fertel, writer; visiting professor of urban studies, Bard Early College in New Orleans; 
		  and visiting professor, New Orleans Center for the Gulf South, Tulane University

2:40 p.m. 	H ome Brew

		  Makalé Faber-Cullen, director, Wilderness of Wish

3:00 p.m.	 Commentary

		  John T. Edge, director, Southern Foodways Alliance
		  Lolis Eric Elie, food writer

4:00 p.m.	 Café Brûlot Demonstration at Tableau Restaurant

This program is presented by The Historic New Orleans Collection with support from


