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THE SHOW ENDS. FANS WILL REMEMBER THE FOOD.

1. Det. Jimmy McNulty 2. Omar Little 3. Corner boys 
like Michael Lee

4. Baltimore cops like 
Det. Shakima Greggs

5. Det. Lester Freamon 6. Bubbles 7. Det. Bunk Moreland

A. Tyrone’s Chicken B. “Lake trout” 
(Atlantic white fish)

C. Heineken D. Honey Nut Cheerios

E. Jameson whiskey F. Dunkin Donuts G. Chinese food

BY DANNY HOOLEY
STAFF WRITER

When a pop culture phenomenon weaves a tale 
so compelling that viewers become obsessed, 
you can bet food is part of the story.

So it is with HBO’s “The Wire,” an epic se-
ries that spans the street, the police force, City Hall, the 
press, the school system and the invisible hands that guide 
them all in the crime-ridden city of Baltimore.

The series, created by former Baltimore Sun reporter David 
Simon, offi cially charts ratings that average fewer than 1 mil-
lion viewers per episode, but that doesn’t account for the untold 
numbers who rent one of the fi rst four seasons on DVD then 
wind up watching episodes back-to-back like hungry dieters 
scarfi ng cookies in the middle of the night. What the show can 
claim in abundance is critical acclaim and loyal fandom. When 
“The Wire” ends its run this Sunday with the fi fth-season fi nale 
at 9 p.m., you can bet there’ll be viewing parties in homes and 
dorm rooms throughout the country and in the Triangle.  

And, as it was at parties for last year’s “Sopranos” series 
fi nale, the food served will likely stick to a theme — in this 
case, Baltimore, where “The Wire” was shot. Any true 
“Wire” fanatic can tell you about the food on the show, down 
to what brand of crab chips the characters eat.

So how can Triangle viewers bring the fl avors of Baltimore 
and “The Wire” into their homes? The News & Observer 
talked to “Wire” cast members Tristan Wilds (who plays 
teen criminal Michael Lee) and former Sun reporter Wil-
liam F. Zorzi (who plays reporter “Bill Zorzi”) to get a feel 
for the local cuisine. We also talked to “Wire” fans Anthony 
Wilson, a WTVD news anchor who grew up in Baltimore; 
Dean Ogan, owner of Rocky Top Hospitality, which owns 
Michael Dean’s, Hi5, Red Room, Twisted Fork, Bogart’s and 
1705 Prime; and Eric Tschudi, an N.C. State student and 
frequent poster to The Wolf Web’s “Wire” chat. 

First, feel free to test your “Wire” knowledge by matching 
the food and spirits with the characters or group most close-
ly associated with them. The answers, along with party-food 
tips, are on page xE.

News researcher Becky Ogburn contributed to this report.

danny.hooley@newsobserver.com or (919) 829-4728
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BY NOELLE CARTER
LOS ANGELES TIMES

Three  cookbooks out this year cele-
brate  the rich and varied culinary 
contributions of African-Americans 

to the nation’s culinary heritage. Each of 
these cookbooks illustrates a rich culinary 
heritage from a different starting point: re-
visiting the recipes of a historically signifi-
cant chef, delving into a regional culture, 
or exploring the endless variations of a be-
loved dessert. 

“Good Things to Eat, as Suggested by Ru-
fus,” is a reissue of the first cookbook by a 

black chef, Rufus Estes. In her second book, 
“Cooking the Gullah Way: Morning, Noon, & 
Night,” Sallie Ann Robinson continues to 
document the cuisine and culture of the 
Gullah, former African slaves isolated for 
years along the Eastern coastal shores from 
the Carolinas to Florida. Patty Pinner’s 
“Sweety Pies: An Uncommon Collection of 
Womanish Observations, With Pie” collects 
recipes for an enticing variety of pies and 
presents them with mini-profiles (of the pies’ 
originators) and kitchen folklore.

“Good Things to Eat,” originally pub-
lished in 1911, begins with a brief autobiog-

raphy describing how Estes, born into slav-
ery in 1857, rose to be a chef for the Pullman 
Private Car Service and later a world-trav-
eled private chef. During his tenure with 
Pullman, he prepared lavish meals for pres-

MORE AFRICAN-AMERICAN FOOD
For recipes, see page xx. Read Life, etc. next 
Wednesday for a look at how African immi-
grants in the Triangle fi nd familiar comfort in 
Southern cuisine.

Ham is the star of the Easter table.

Most of us just warm our spiral-cut ham, 
maybe douse it with that packet of glaze, 
and serve. An easier dinner for 12 could not 
be found. 

But what other tasty recipes lurk out there 
for this year’s Easter ham? We suspect you 
readers have some delectable treatments not 
only for how to serve this heavenly salted meat 
on Easter Sunday, but also for what to do with 
the leftovers for days and weeks to come. 

Please send your recipes to amber.
nimocks@newsobserver.com. We’ll run a 
handful of readers’ recipes March 19. 

Time to ham it up

BY ANDREA WEIGL
STAFF WRITER

The barista who made your double 
espresso this morning might harbor 
dreams of conquering the world, like 

James Hoffman once did. Hoffman, 28, is 
the reigning World Barista champion. 

He’s coming to Counter Culture Coffee’s 
training center in Durham 
on Sunday to show off his 
unsurpassed skills. 

How does one become 
the top of the barista heap? 

For Hoffman, making 
espressos at a department-
store coffee bar was just a 
part-time job after universi-
ty. But after he started 
reading books about coffee 
and met the reigning U.K. 
barista champion, he start-

ed pondering competition. 
“Something about it sunk its teeth into 

me,” Hoffman said last week during a phone 
interview from his London home.  

At competition, each barista has to pre-

Barista 
champ 
to visit

Fried Shrimp Sandwich with Lettuce and Tomato is adapted from ‘Cooking the Gullah Way,’  which draws on local 
ingredients.

TAKE THE TEST
Match the food and 
spirits with the char-
acters closely asso-
ciated with them.

Kitchen roots
Three new cookbooks show African-Americans’ culinary contributions 

SEE HERITAGE, PAGE 6E

James Hoffman, the 
world barista champ. 

SEE BARISTA, PAGE 4E

Find the answers, 
along with party-
food tips on page 
4E.

THE ANSWERS

http://www.newsobserver.com/987/story/982508.html

