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The Oyster Wars

Starting right at the mouth of our beloved Rappahannock river this month in 1882,
the Oyster Wars dragged on for years. The harvesting of oysters in the Chesapeake
Bay was big business in the postwar years, producing half of the world’s production.
This booming industry led to the collision of a number of opposing interests. Virginia

This recipe’s been around for a long time, experiencing the and Maryland both claimed authority over the harvesting, and the development
occasional resurgence. Super flavorful, and super easy. | make of dredging as a harvesting technique, which was hugely effective, but equally
it in a Dutch oven, so that’s what I'm describing, but the recipe is destructive, spawned legislation from both states regulating or banning its use.
%W/ZZ %&wg el aile il oy e ey Ere G e e Attempts to enforce territorial, licensing, and anti-dredging laws led to occasionally

bloody and often nearly comical skirmishes.

Blst o T ot

~4 |b chuck roast ~2 T hot sauce

Avocado oil 1 packet Ranch dressing mix
1 large onion, halved then sliced 1 packet “au jus” gravy mix
~3 jalapefios, seeded and sliced 1 stick of butter

1 ¢ beef broth

6 — 8 pepperoncinis, along with ~ ¢ of the juice
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Coat the roast with a bit of the oil, then season generously with coarse Kosher salt and coarse
ground black pepper. Sear the roast on all sides in a Dutch oven over medium-high heat, then
kill the heat and remove the roast. Add the onion, pepperoncinis with juice, the jalapefios, the
broth, and the hot sauce to the Dutch oven, and stir to combine. Set the roast back into the
pot, then sprinkle the Ranch and gravy mix over it, and set the stick of butter on top. Put the lid
on the Dutch oven, and cook the roast in a 350° oven for three hours or until it falls apart with
very little effort. Some recipes call for removing the meat and resting it under foil, straining
what remains through a sieve, and skimming off the fat to make a sauce. | just remove the
roast to rest, and simmer the sauce while adding 1 T of cornstarch whisked with 1 T of water
to thicken. | like having the pepperoncinis to serve with the meat. When you‘ve done whatever
you've done, shred the meat and mix it with the sauce. Serve with mashed potatoes. Use the
leftovers for tacos, or whatever your imagination comes up with. This is really a delicious
recipe — enjoy!

I've mentioned that my mom and
her siblings were born in California
to a couple who'd moved there from
Japan. Random chance, along with
the second World War, resulted in
two of the sisters living in Japan for
the rest of their lives. The siblings

didn’t reunite in person until the
late ‘80s; this picture includes six
of the Tabuchis. My mom is second
from right, front row; my dad is
second from right, standing.
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e Complete Cooling System Power

Flush & Fill with Fresh Antifreeze
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Maintenance Inspection
SPECIAL Check Hoses, Clamps & Belts
e Check Wiper & Washer
System Operation

e Check Brakes A $79 Discount!
e Check Tires
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Most cars/light trucks. Cannot be combined.
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