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commentary

from other pens...

A city’s history
drawn In maps

A map can chart the facts of the landscape: the course of therivers
andtheshapeof thehills. It can also project avision of acity that never
was but might be.

Washington’s early mapmakerswere clearly focused on thevision:
acapita of dignified publicbuildingsinacity of broad avenuesradiat-
ing from aconstellation of circlesand squares and set like agemstone
between the prongs of two rivers, the Potomac and the Anacostia.

Thestory of how acompellingcity visionwasi magined andframedfrom
apatchwork of forests, swampsand straggling farmsistold by Washing-
ton landscape architect and urban designer Iris Miller in a new book,
“WashingtoninMaps,” 1606-2000,” published by Rizzoli International.

“The shaping of acity isan historic act, asindeed it waswith Wash-
ington, District of Columbia,” shewrites. “Born of aprofound utopian
notionrootedin 18th century ideal s, thenationanditsfederal city were
envisioned ashallmarks of equality, justiceand liberty.”

Miller’s book traces the mapping of Washington from its hand-drawn
beginningsto satelliteimagery. There are stopsto admire the Macmillan
Commission that rediscovered and reshaped the city’s monumental core
at the beginning of the 20th century and the organized squiggle of red,
orange, blue, yellow and greenlinesthat refl ect thecity’ssubway system.

Thefirst map of theregionwaspublishedin 1624 and based onthe 1606
explorationsof Capt. John Smith. Althoughitisemblazonedwiththeroyal
armsof England, it surveysland still very much Indian country.

Therearefivelndianvillagesmarked alongthestretch of thePotomac
that became metropolitan Washington. Chief Powhattansitsin statein
onecorner.A* gyant” Indianleansonhisbow inanother. A three-masted
Englishsailing ship, asymbol of approaching change, cutsthrough*the
Virginian Sea,” near Chesapeake Bay.

A century and aquarter |l ater, mathematics professor Joshua Fry and
surveyor Peter Jefferson, father of future president Thomas Jefferson,
published anaccurateand detailed mapwestward fromtheAtlanticcoast.

Such maps were consulted when Congress puzzled over where to
locate apermanent federal capital to befreshly designed and built en-
tirely apart from any established city.

Themapthat established Washingtonand continuestoguideitscourse
wasdrawn by Pierre CharlesL’ Enfant, thetalented French-bornveteran
of the American Revolution commissioned by George Washington.

L’ Enfant’smapisnow faded and wornand oneof thetreasuresof the
Library of Congress. Itis, Miller writes, “majesticin design, compre-
hensiveinmagnitude” andwholly adaptedtoitssite. Itswidely spaced
Capitol and President’s House conform to the separation of powers
dictated by the Constitution.

L’ Enfant’ssensitivity tothedesign of acity withintermingled neigh-
borhoods and monumental spaces sprang from city planning ideasin
his native France and the artistic training he received from hisfather,
Pierre, alandscape artist and painter of European battlefields.

Thebook includesanever-exhibited, never-before-published draw-
ing of twowell-muscled wrestlerswithintertwiningarmsfor whichthe
younger L’ Enfantwonaprizeat theart school heattendedinParis. Miller
says this artistic education, in an atmosphere of vibrant experimenta-
tion, explain the skill with which helaid out the design of Washington.

Themapkeepshisnamealive. But mapswereinvolvedinL’ Enfant’s
downfall. Hewasdismissed following along squabble with the city’s
commissioners,inpartover hisfailureto publish mapsinatimely fash-
ion so that city lots could be sold.

M apping Washington was taken up by American surveyor Andrew
Ellicott. Ellicott’ smaps, which del eted many of L’ Enfant’ srefinements,
were published across Europe, such wastheinterest in the enterprise.

L’ Enfant’s avenues still angle into his circles and squares. Their
meetingsenliventheurbanscene. They givel’ Enfant’scity what Miller
calls*abit of chaosand surprisewithin asense of order.”

EDITOR SNOTE—LawrenceL. Knutsonhasreported on Congress,
the White House and Washington's history for 35 years.
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Sharing

| am outraged that thegovernment wantstoroot
through my e-mail and financial records, that my
bank can sharemy personal informationwith other
businesses, that authorities can eavesdrop on my
phone messages.

Privacy is atreasured American principle. We
should guard it zealously, apoint | wasjust mak-
ing to my friend Kitty on my cell phone during
lunch. Thiswasright beforewediscussed her yeast
infection, which drew annoyed glancesfrom my
fellow diners. But Kitty neededinfoon symptoms
and meds! What was | supposed to do — put her
off until | left therestaurant?Kitty isjust toofrag-
ileright now for anything resembling rejection.

Sheisstill recovering from her appearance on
“The Bachelor.” She smiled and flirted like mad
(her hot-tub make-out scene had to be edited for
primetime!), only tobetold by Mr. Wonderful that
shewasn't “histype.” Andin front of millions of
viewers!

It wasalmost asbad asthetimeon“ TheMontel
Williams Show” when Kitty found out her sister
was really her mother! Talk about a shock. But
Montel was so sweet. He let her sob right on his
designer suit until the commercial break.

Theupshot wasthat Kitty got abook deal out of
it: “My Mother, My Sister: A Memoir of aCon-
fused Childhood.” Kirkus Reviews said the book
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“set anew standardintell-all memoirs, leaving no
intimatedetail unexploredandunexploited.” (Kitty
saysMelissaGilbertisplayingherintheLifetimes
movie!)

As healing and cathartic asit was for Kitty to
write about her neurosesand sexual hang-ups(in-
cluding the now-famous CorningWare episode),
the book definitely hampered her marriage pros-
pects. And Kitty desperately wants ababy!

She has the birth all planned out. She wants to
do something really “expressive,” like those
women sheread about recently inthe paper. Some
women are hiring professional photographers to
videotape the birth so they can show it to family
and friends later. Another had her mother roll the
placentain paint to make*“ placentaprints,” which
shesenttoall therelatives. What aninventiveway
to sharethe experience!

But first Kitty hasto find a husband, of course.
Shehad noluck withthepersonal ads. Nothingbut

moment

loserswho spent thewhol e night talking endlessly
about themselves. (Why do men need to tell you
how much money they make, how highthey scored
amillion years ago on their SATs and what went
wrong with their first two marriages— all before
you' vefinished your first cosmo?)

SoKitty haspinned her hopesonthelnternet. She
set up acamerain her living room and streamsthe
video onto her own Web site. Prospective suitors
canwatch her doing stuff likewatching“ Survivor”
and clipping her toenails (hey, thisisreal life, boys
andgirls). They canalsoread her medical, academic
and work history and instant message her for fur-
ther details. Keep your fingers crossed!

But getting back tothosedi sturbinginvasi on-of--
privacy issues, I’ mamost angry enoughtofind out
who my congresspersonis. Itisan outragethat the
government believesit can just take my personal
information. Talk about rude, not to mention inef-
ficient.

Everyoneknowsthereisonly onepoliteand sure-
fireway to gain accessto all the most guarded and
privateinformation about anAmericancitizen: Just
ask.

Joan Ryanisa columnist for the San Francisco
Chronicle. Send comments to her e-mail at
joanryan@sfchronicle.com

Food and fellowship still go hand in hand

In his cookbook “Woman Thou Art Loosed
Cookbook Volume One” by T. D. Jakesacollec-
tionof recipesispresentedthat will encourageeven
the most novice chef to try something new. For
centuriesthekitchenhasbeentheheart of thehome
for people to gather and share. Thisis still true
despite the fast food phenomena. One changeis
thatthekitchenisnolonger justawoman’sdomain.
Many men enjoy cooking aswell.

Stir-Fried Wild Berries

5long stem strawberries

1 cup blackberries

1 cup blueberries

1 cupraspberries

1 cupwinegrapes

2 tablespoons brown sugar

1 tablespoon butter

1/2 cup fruit juice of choice

10 chocolate poky sticks

Optional: 1 lemon and Plain or VanillaYogurt

Frost your dessert bowl or individual glassesin
the freezer. Mix berries and grapesin amedium
bowl and set aside. Over mediumIlow heat meltthe
butterinalargesaucepan. Add thebrown sugar and
stir until well dissolved. Add the berry mix and
cook for 1 minute.

Pour in the juice slowly and cook for another
minute. Spoon berriesinto dessert bowl or glasses
and top with vanillaice cream and 2 poky sticks.
Serves5-6.

Variation: Instead of the ice cream zest and
mincellemonandfoldintoeither plainorvanilla
yogurt according to your taste.

Easy Fried Cabbage

1 head cabbage, shredded

1 small onion

lclovegarlic
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1 bell pepper

4 dlicesbacon

1 tablespoon vinegar, optional

Cut baconintosmall piecesandbrowninalarge
skillet. Chop onion, garlic, and bell pepper. Add
tothebaconmix andstir. Add cabbageandvinegar.
Cover skillet and cook over low heat. Stir often
until cabbage reaches desired tenderness. Serve
with cornbread. Serves 6-8.

Louisiana Cajun StyleDirty Rice

1 - 2 pound ground beef

1 small onion

1/2 small green bell pepper

1 teaspoon oregano

1 tablespoon dry crushed red pepper

2 teaspoonsgarlic salt

1/2 cup parsley flakes

1 teaspoon black pepper

3 teaspoons Cajun seasoning

2 cupswholegrainwhiterice

Dice onion and brown ground beef in alarge
skillet. Drain. Slice green pepper into thin strips
and add to beef mix. Cook over medium heat and
sprinklein parsley flakes, black pepper, oregano,
garlic salt, Cajun seasoning and crushed red pep-
per.

To 3 1/2 cupswater add 2 rice. Bring to a bail.
Stir occasionally to season evenly and to avoid
sticking. Asthewater beginsto cook off, lower the
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heat and cover. Simmer for 15-20 minutes. Sprinkle
1/2 teaspoon crushed red pepper over the top and
serve. Serves6-12.

Flan De Queso (Cream Cheese Custard)

1 cup sugar

2 tablespoons water

1 (16 ounce) can condensed milk

1 (16 ounce) can evaporated milk

1 (16 ounce) can regular milk

5eggs

1 (8 ounce) package cream cheese

1 tablespoon vanillaextract

Combine sugar and water in asmall saucepan.
Cook, stirring constantly until sugar ismelted anc
brownedwithacaramel texture. Pourintoa3 quart
microwave safe dish and set asideto cool.

Soften cream cheesein microwavefor 2-3 min-
utesand set aside. Separateeggsand put yolksinto
alargemixingbowl. (Retaineggwhites.) Combine
eggyolks, condensed milk, evaporated milk, regu-
lar milk andvanilla. Whentheseingredientsarewel |
mixed, add cream cheese and blend. Beat egg
whitesuntil foamy andadd. Blendfor about 2 min-
utesand pour into cool ed caramel dish. Cover dish
and bakein the microwavefor 18 minutes.

Removefromthemicrowave. Uncover. L et stand
for 20-30 minutes. Putintherefrigerator for at | east
1to11/2hoursheforeserving. Toserve, placelarge
plateover thedish andturn upsidedown sotheflan
fallsontheplate. Cut and serve. Serves 10-12.

berry’s world
RECENT NEWS TTEM:®

Scientists say Arctic ice
is melting at record level.
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