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   I’m standing at the Roanoke Outlook, 
just beneath the Mill Mountain Star. It’s 
the world’s largest freestanding illuminated 
man-made star, constructed in 1949, and I’m 

looking out on 
the magnifi cent 
Roanoke Valley. 
It’s beautiful here, 
but there’s still 
more to do at the 
Outlook. 
   Like marvel at 
wild animals at 
the Mill Mountain 
Zoological Park. 
Or hike along 
the Appalachian 

Trail. Or see the Discovery Center, with 
its interactive exhibits of environmental 
education. Called the best outdoor town on 
the East Coast, Roanoke is a fascinating place 
to visit. Filled with history and art museums, 
as well as the beauty of the Blue Ridge 
Mountains, I could have stayed longer than 
just a few days.  

Downtown Roanoke – Where 
History Comes Alive  
The showpiece of the city is Hotel Roanoke, 
built in 1882 around the time railroad was 
king, and now listed on the National Register 
of Historic Places. The elegant ambience 
preserves the nostalgic feel of a historical 
railroad hotel with contemporary amenities.  
   Guests and locals alike enjoy Regency 
Room dining with their famous signature 
dish, peanut soup and spoon bread, served 
since the hotel opened. For convenience, the 
hotel is connected to the downtown area by a 
pedestrian walkway. Hotelroanoke.com. 
   Roanoke also has a world-class art museum 
in its midst. Showcasing modern American 

art with decorative arts, folk and regional art, 
the Taubman Museum of Art boasts more 
than 2,000 permanent works. The structure is 
a work of art unto itself. I loved the collection 
of Judith Leiber handbags, especially the 
personalized Roanoke Star Clutch decorative 
she created for the city. Taubmanmuseum.org. 
   History buffs will enjoy walking along the 
Railwalk – a convenient half-mile trek along 
an outdoor museum featuring interactive 
signage, displays and whistles – detailing 
Roanoke’s railroad history to the present day. 
   I learned more about famous railroad 
photographers at the O. Winston Link 
Museum, located in the former Norfolk 
& Western Railway Station. The museum 
features a brief fi lm and collection of 
photography from a man whose passion for 
the rail is now preserved for generations.   
 
Virginia’s Blue Ridge 
Driving along the parkway, I couldn’t help 
but get caught up in its serene majesty. 
The 469 miles of Blue Ridge Parkway is a 
National Scenic Byway and All-American 
Road, the most visited in the U.S. National 
Park System.  
   Smith Mountain Lake, the “Jewel of the 
Blue Ridge Mountains,” is where the recent 
Hallmark original movie “Lake Effects” was 
fi lmed. The resort is fi lled with lots of family-
friendly activities. Also along the parkway 
is the Booker T. Washington National 
Monument, where you can learn more about 
this prominent African American educator 
and orator.  

The Crooked Road – Virginia’s 
Heritage Music Trail 
Traditional bluegrass, old-time string bands 
and gospel music are the soul of Virginia. 
Experience authentic mountain music at 

its birthplace, along the 300 miles of The 
Crooked Road. At the Blue Ridge Institute 
and Museum of Ferrum College in Rocky 
Mount, learn all about Appalachian folklore 
and culture. Music festivals are held year-
round. So no matter when you go, the crafts, 
quilts, coon dog races, horse pulls, vintage 
farm machinery, car culture, and old-time 
foods are a great way to get a feel for these 
traditions. Crookedroad.org. 
   Find your way to Roanoke this fall and be a 

“leaf peeper.” It promises to be quite a show. 
Visitroanokeva.com; virginia.org.   

Mira Temkin is a Highland-Park based 
freelance writer whose articles have appeared 
in Chicago Tribune, Family Time Magazine, 
and six-00-three-fi ve magazine. In addition, 
she’s a high-energy copywriter working with 
advertising and marketing services clients. 
She can be reached at 
miratemkin@gmail.com.
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Smith Mountain Lake is considered the “Jewel of the Blue Ridge Mountains.”
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   I like to cook “seasonally” whenever 
possible. Taking advantage of whatever is 
grown locally is also a plus. You can’t drive 
more than 20 minutes without seeing fresh 

pumpkins, sold 
right after they’ve 
been cut from the 
vine.
   There are all 
kinds of fresh, 
local produce 
available for those 
who take the time 
to fi nd them. It’s 
tasty, healthy and 
supports our local 
farm community.

   Let’s get back to the pumpkin. I’d like to 
highlight its versatility with a dessert that you 
may not have considered – pumpkin crème 
brulee. While this recipe is not really diffi cult, 
it is one of those dishes that require your 
complete attention. So no texting or talking 
on the phone while making it, please. 
   Not being in constant contact with the 
world for 30 minutes isn’t going to kill you. 
Plus, when you fi nally do connect with the 
world and tell them what you made, I’m sure 
you’ll get a ton of “likes.” 

Pumpkin Brulee (makes 10-12 servings)
4 cups heavy cream
2 tsp vanilla extract
16 egg yolks (save the whites for an omelet)
¼ cup light brown sugar
¾ cup sugar
1 tsp cinnamon
¼ tsp salt
⅛ tsp ground cloves 
1 cup fresh pumpkin (boiled and pureed)
¼ cup sugar (for top)
10-12 medium-sized ramekins
[1] Heat oven to 325. [2] Take a good slice 

of pumpkin and cut it into pieces. Boil those 
pieces until they become soft. [3] Remove 
pumpkin from pot, and puree until creamy. 
[4] In a heavy saucepan, heat the heavy cream 
and vanilla over a medium heat. Bring to a 
simmer. [5] In a medium bowl, whisk your 
egg yolks. [6] Add the brown sugar, white 
sugar (3/4 cup), cinnamon, salt, cloves and 
cup of pumpkin puree to the bowl. [7] Slowly 
pour a cup of the heated cream mixture 
into the egg mixture, stirring constantly. [8] 
Now pour the contents of that bowl into the 
saucepan containing the remaining cream 
mixture, and whisk briskly for one minute. [9] 
Pour into ramekins. [10] Arrange ramekins 
in a roasting pan. Fill pan with water until 
halfway up the ramekin. [11] Bake for about 
15-20 minutes, or until set. Now cover with 
plastic wrap and refrigerate for at least four 
hours before serving. [12] Just before serving, 
those with brulee torches can sprinkle a little 
sugar over each for caramelizing. Serve 
immediately and enjoy!

Chef Kim Bisk and her husband Ellory 
own and operate Kim & Ellory’s Kitchen – 
providing personal chef and catering services 
to northern Illinois and southern Wisconsin. 
Visit them at kimandellory.com.  
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