
Celery, an unsung hero?
French Mirepoix: carrots, onion, celery•
Cajun Holy Trinity: onions, peppers, celery•
Italian Soffritto: onions, carrots, celery•
Many many soups: chicken noodle, minestrone, khoresh karafs•
Victorian era: considered a luxury food, special display vases for it

Heirloom varieties less hardy for growing and transport○

Probably tasted a lot different○

•

~100 years ago in NYC: 
Third most popular restaurant item after coffee+tea○

Served raw, chilled, and salted○

•

Poll: Move HW3 deadline to Sunday night with no late days, but drop 
guarantee that they will be graded before the exam? 

Yes:                                   No:

Lecture 10 - General Graph Matching
Thursday, February 19, 2026 8:53 AM

   Lecture 10 Page 1    



   Lecture 10 Page 2    



   Lecture 10 Page 3    



   Lecture 10 Page 4    



   Lecture 10 Page 5    



   Lecture 10 Page 6    



   Lecture 10 Page 7    



   Lecture 10 Page 8    



   Lecture 10 Page 9    



   Lecture 10 Page 10    



   Lecture 10 Page 11    



   Lecture 10 Page 12    


