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New York’s American Folk Art Museum is celebrating the creativi-
ty of artists with no formal training. A wide-ranging exhibition
called “Self-Taught Genius” runs through Aug 17 in New York.

Then it will travel to six other cities through early 2017. It features 100
works dating from the mid-18th century to the present. The paintings,
quilts, ceramics, textiles, duck decoys and weather vanes were pro-
duced by often-overlooked artists from all walks of life. The exhibit will

travel to the Figg Art Museum in Davenport, Iowa; Mingei International
Museum in San Diego, California; and the Amon Carter Museum of
American Art in Fort Worth, Texas. It also will go to the New Orleans
Museum of Art; the Saint Louis Art Museum; and the Tampa Museum
of Art. — AP

A 1955 tree ball gown is featured in the inaugural exhibition “Charles James: Beyond Fashion,” presented
by the new Anna Wintour Costume Center at the Metropolitan Museum in New York. — AP 

In this file photo, Elettra Wiedemann models a modern day reproduction of a Charles James 1953 Clover Leaf Gown (original shown at
left) during a press presentation for the upcoming Costume Institute exhibition, “Charles James: Beyond Fashion,” at The Metropolitan
Museum of Art in New York.
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Works of Georgia
O’Keeffe’s sister to

be exhibited 

Little-known works by the younger sister of famed
artist Georgia O’Keeffe will take center stage at an
exhibit that will debut at the Dallas Museum of Art

in 2017 before going on tour. The exhibit will feature
about 40 paintings, watercolors, prints and drawings by
Ida O’Keeffe, along with photographs of her taken in the
1920s by her sister’s husband, acclaimed photographer
Alfred Stieglitz. “She possessed a very good eye. She
was very skilled in the art of composition and also in
technique,” said Sue Canterbury, curator of American art
the museum and organizer of the exhibition.

Canterbury hopes the exhibit, titled “Ida O’Keeffe:
Escaping Georgia’s Shadow,” will help reveal Ida
O’Keeffe both as a person and an artist. Canterbury said
she first became aware of Ida O’Keeffe after viewing one
of her works in a private collection a couple of years
ago. As she started researching her, the idea for the
exhibit was born. The exhibit’s works will mostly come
from private collections across the country, Canterbury
said, adding that she’s been reading through correspon-
dence to learn more about Ida O’Keeffe.

“It’s still a voyage of discovery,” she said. The exhibit
will take museum-goers through three decades of Ida
O’Keeffe’s career, beginning in the 1920s. Canterbury
said she was particularly struck by a series of abstract
representations of lighthouses done in the 1930s, a time
period in which Ida O’Keeffe drew positive attention
from art critics. Ida Ten Eyck O’Keeffe, who died in 1961
at the age of 71, was the third of seven O’Keeffe chil-
dren. She grew up in Wisconsin and was two years
younger than her sister Georgia. Ida O’Keeffe took art
lessons growing up, worked as an adult as a teacher at
various posts across the country and as a nurse. She
graduated with a master’s in fine arts from Columbia in
1932, when she was in her 40s. She moved to Los
Angeles in 1942 where she used her artistic skills as a
draftsman for an aircraft company as part of the war
effort. Subsequent venues and dates for the exhibition
tour will be announced later. — AP

When chef Josh Feathers was growing up in Tennessee,
his grandmother always had a jar of sorghum syrup
in the cupboard. But he never gave much thought to

it, or its significance to Southern culture. That didn’t happen
until he’d grown up, moved away, then returned home to
work at Blackberry Farm in Walland, Tennessee. “My mentor,
while we were creating desserts he said, ‘This is one of the
main ingredients you need to look at,’” recalls Feathers, now
corporate chef at Blackberry Farm. “This is a truly Southern
heritage ingredient we want to highlight.”

Today, much of the country - even the South itself - is
experiencing a similar delayed appreciation for sorghum.
Sorghum syrup - or “sorghum molasses” as it’s sometimes
called - has long been a staple of certain Southern cupboards.
Pressed from the tough, grassy stalks of the sweet sorghum
plant, then boiled down, it was seen as the province of grand-
mothers, a stodgy, household ingredient no one paid much
mind.

No more. Sorghum syrup and even sorghum grain are
being thrust into the limelight by a new generation of chefs in
the South and beyond who appreciate its complexities and its
provenance. “Sorghum wasn’t considered a noble ingredient
10 years ago,” says Edward Lee, chef of two Louisville,
Kentucky, restaurants and author of the cookbook “Smoke
and Pickles.” “The first thing I get is this very rustic nuttiness,
this umami nuttiness, then the grassiness. And then the
sweetness unfolds around that. It’s a unique flavor. And it adds
a lot of depth to what you’re cooking, more so than honey.”

Low and slow
Lee is not alone. He uses sorghum as a glaze for foie gras

and highlights its distinct flavor in sorghum-and-grits ice
cream. Feathers calls it “an all-purpose item” that can be driz-
zled over biscuits, shines up breakfast and enlivens vinai-
grettes. Vivian Howard, chef and co-owner of The Chef and the
Farmer in Kinston, North Carolina, has deployed sorghum in
candied yams. Washington, DC chef and restaurateur Jeff
Tunks uses sorghum on his “low-and-slow” roast duck. And in
Philadelphia, chef Jeremy McMillan of Talula’s Garden com-
bines it with black garlic to glaze carrots.

Demand for sorghum syrup has doubled during the last
five years, says James Baier, executive secretary of the National
Sweet Sorghum Producers and Processors Association, rising

so fast that some of his 300 members have begun running out
before the new season starts. Demand is being driven by the
public’s search for alternative sweeteners, Baier says, and also
by the light shined on sorghum by chefs, restaurants, even

cocktail mixologists. Sorghum grain also is ambling to center
stage on many chefs’ plates. Harvested from a short, stout ver-
sion of the sorghum plant, the tiny grain has been used as
food in Africa for thousands of years, but has been known in
the United States mainly as biofuel or animal feed.

Recommended as base
Today, the grain is being milled into flour and marketed to

the gluten-free and whole-grain markets, and is being used by
chefs in soups, stews and salads. Only 2 percent of production
currently goes to food, says Tim Lust, chief executive officer of
the United Sorghum Checkoff Program, which markets the
grain, but that figure is growing by 25 percent a year.

Cookbook author Martha Rose Shulman has compared
sorghum grain to couscous, and recommends it as a base for a
black-bean stew as well as for a salad with cucumber, avocado
and cherry tomato. At the Clifton Inn in Charlottesville,
Virginia, chef Tucker Yoder combines the grain and the syrup
in a quinoa and sorghum pudding. New York chef Marc
Forgione has offered sorghum as a side to items such as arctic
char.

“The closest possible thing you can compare it to is a real
heirloom farro,” says Forgione, who is working with Lust’s
group to cook a three-course sorghum lunch at a June trade
show. “It tastes like the ancient grain that it is. It’s got a great
bite to it. It’s very earthy. When we do it risotto style - I cook
mine al dente anyway - it has a nice chew to it, a full texture.”
So is sorghum the next quinoa? Forgione has one word:
Sriracha. “If someone had told us 10 years ago that this condi-
ment you can’t even pronounce was going to be the number
one selling condiment, you wouldn’t have believed it,” he says.
“You never know.” — AP 

Sorghum seeing success as

Southern foods get hot 

Blueberry sorghum spoon bread. — AP photos  Sweet and spicy double sorghum salad

Sweet and
spicy double
sorghum 
salad 

This photo shows Ida O’Keeffe’s “Variation on a
Lighthouse Theme II,” c. 1932, Private Collection. —AP 


