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United Auto Workers members walk in the Labor Day parade in Detroit, Sept. 2, 2019.

By JAMIE STENGLE

Associated Press

ALLAS (AP)—From

barbecues to getaways

to shopping the sales,

many people across the
U.S. mark Labor Day—the
federal holiday celebrating the
American worker—by finding
ways to relax.

This year is the 130th anni-
versary of the holiday, which
is celebrated on the first Mon-
day of September. While ac-
tions by unions in recent years
to advocate for workers are
a reminder of the holiday’s
activist roots, the three-day
weekend it creates has become
a touchstone in the lives of
Americans marking the unof-
ficial end of summer.

Here’s what to know about
Labor Day:

How did Labor Day
become a federal
holiday?

Its origins date back to the late
19th century, when activists
first sought to establish a day
to pay tribute to workers.

The first Labor Day cele-
bration in the U.S. took place
in New York City on Sept.
5, 1882, when some 10,000
workers marched in a parade
organized by the Central La-
bor Union and the Knights of
Labor.

Workers were seeing their
quality of life decline as
they transitioned from arti-

AP

AP

Shoppers look for school supplies deals at a Target store, July 27,

2022, in South Miami, Fla.

san to factory jobs, even as
the quality of life of factory
owners was ‘just skyrock-
eting,” said Todd Vachon,
an assistant professor in the
Rutgers School of Manage-
ment and Labor Relations.

In the years that followed, a
handful of cities and states be-
gan to adopt laws recognizing
Labor Day. President Grover
Cleveland signed a congres-
sional act in 1894 making it a
federal holiday.

That was the same year
that workers for the Pullman
Palace Car Company went
on strike after the railcar-
maker cut wages without re-
ducing rent in the company-
owned town where workers
lived near Chicago, Vachon
said. Over 12 workers were
killed after Cleveland sent

federal troops to crush the
strike, he said.

Cleveland’s move to estab-
lish Labor Day as a federal
holiday is seen by some his-
torians as a way for him “to
make peace” with the working
class after that, Vachon said.

What do Americans

do over Labor Day
weekend?

For the three-day weekend
created by Labor Day, travel-
ers pack airports and high-
ways for end-of-summer
escapes, and backyard chefs
prepare cookouts for family
and friends.

Barbecuing has been a part
of Labor Day celebrations
from the start, said Robert
F. Moss, food writer, culi-
nary historian and author of

“Barbecue: The History of an
American Institution.”

He said it was already such
an entrenched tradition in
the U.S. that when the labor
movements developed in the
late 19th century, it was natu-

ral to way to celebrate as large
groups gathered. In the 20th
century, the holiday’s bar-
becues moved more toward
gatherings of friends and fam-
ily in backyards, he said.

“It still has a lot of that same

communal sense, gathering
around the grill, eating togeth-
er,” he said.

Vachon said that whether
the origins of the labor move-
ment are on one’s mind while

See WHAT on Page 9
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This image released by Milk Street shows a recipe for pita burgers

with crisped cheese.

By CHRISTOPHER KIMBALL
Christopher Kimball's Milk Street

urgers are standard

Labor Day fare, and

while there’s noth-

ing wrong with the
classic interpretation, it can
be fun to mix things up with
contrasting flavors and tex-
tures. Rather than serve your
burgers on the usual soft bun
with a slice of melted cheddar,
stuff the beef and cheese into
pita halves and fry them to
give your burger a perimeter
of crispy fried cheese.

In this recipe from our
cookbook “Milk Street 365:
The All-Purpose Cookbook
for Every Day of the Year,” we
season the beef with yellow
mustard for spicy tang and dill
pickles for brininess, then fill
pita halves with the mixture,
forming a thin layer, along
with sliced onion and cheese.

The cheese hits the skillet
when the sandwiches are pan-
fried, crisping and develop-
ing flavorful browning, and
creating an irresistible layer
that complements the juicy
patties. There’s no need for
additional condiments or top-
pings; the burgers are ready to
eat as soon as the pita is well
browned.

Be sure to use 90% lean
ground beef; meat that is high-
er in fat will shrink and the
pitas will be greasy. And don’t
worry if the cheese peeks out
of the pita and if the bread
forms cracks; it will only in-
crease the amount of cheese
that makes contact with the

pan to brown and crisp.

Pita Burgers with

Crisped Cheese
Start to finish: 40 minutes
Servings: 4

Ingredients

1 pound 90 percent lean
ground beef

Y4 cup chopped drained
dill pickles OR sweet pickled
peppers OR a combination

2 tablespoons yellow mus-
tard

Kosher salt and ground
black pepper

Two 8-inch pita breads, cut
into half rounds

% medium red onion, thinly
sliced

8 slices sharp cheddar OR
American cheese

1 tablespoon neutral oil

Directions
In a medium bowl, combine
the beef, pickles, mustard, 1
teaspoon salt and %4 teaspoon
pepper; mix thoroughly with
your hands. Let stand for
about 15 minutes to allow the
meat to lose some of its chill.
Open each pita half to form
a pocket. Fill each half with a
quarter of the meat mixture,
spreading it to the edges, then
lightly pressing on the out-
side to flatten. Into each pita
pocket, tuck a quarter of the
onion, followed by 2 cheese
slices; it’s fine if the cheese
peeks out of the pita and
if the bread forms cracks.

Brush the pita halves on both
See SERVE on Page 9
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celebrating depends on wheth-
er they live somewhere with a
large union presence.

In Chicago, a parade and
festival are held over Labor
Day weekend in what is now
the Pullman neighborhood,
home of the holiday’s roots.
Bob Reiter, president of the
Chicago Federation of La-
bor, said the parade and festi-
val they host brings in union
members and their families
from all over the area.

How has the labor
movement evolved over
the decades?

When Labor Day became
a federal holiday in 1894,
unions in the U.S. were large-
ly contested and courts would
often rule strikes illegal,
leading to violent disputes,
Vachon said. It wasn’t until
the National Labor Relations
Act of 1935 that private sec-
tor employees were granted
the right to join unions.

Later into the 20th centu-
ry, states also began passing
legislation to allow unioniza-
tion in the public sector. But
even today, not all states al-
low collective bargaining for
public workers.

In recent years, Vachon
said, there’s been a resurgence
in labor organizing, activism,
interest and support.

“A lot of the millennial and
Gen Z folks are coming into
the labor market in a period
that’s not a lot different from
that period in the 1880s where
there was a lot of labor un-
rest,” Vachon said. “Jobs just
don’t pay enough for people to
achieve the American dream.”

What'’s the connection
between fashion and
Labor Day?
The adage that one shouldn’t
wear white after Labor Day
is a “rule” that’s broken with
very fashionable results, but
where did it originate?
Fashion experts say it like-
ly goes back to the Gilded
Age—the same period in the
late 1800s that spawned Labor

Day. The cool, white frocks
worn by wealthy New York-
ers during their summers
in places such as Newport,
Rhode Island, would be
packed away on their end-
of-summer return to the city
with its dirt-packed streets.
Christy Crutsinger, a profes-
sor in merchandising and digi-
tal retailing at University of
North Texas, heard the adage
from generations of women
in her family. But “the fashion
world’s not working that way
anymore,” she added.
“People think it, say it, but
don’t abide by it,” she said.
With back-to-school shop-
ping and a switch by many
business people from a more
relaxed summer dress code,
fashion is on the mind of many
around Labor Day, said Daniel
James Cole, adjunct assistant
professor in fashion history at
the Fashion Institute of Tech-
nology and co-author of “The
History of Modern Fashion.”
The holiday, he said, “is kind
of this hinge” between sum-
mertime dress and fun to going
“back to more serious pursuits.”

SERVE

From page 8

sides with the oil.

Heat a 12-inch nonstick
skillet over medium until
droplets of water flicked
onto the surface quickly siz-

zle. Add 2 of the stuffed pita
halves and cook until golden
brown on the bottoms, about
4 minutes. Using a wide
metal spatula, flip and cook,
adjusting the heat as needed,
until golden brown on the
second sides and the exposed
cheese is browned and crisp,

about 3 minutes. Transfer to
a platter or individual plates.
Cook the remaining pita
halves in the same way.

EDITOR’S NOTE: For
more recipes, go to Christo-
pher Kimball’s Milk Street at
177milkstreet.com/ap
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