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INTRODUCTION AND OVERVIEW 
It used to be that farmers and ranchers produced food, and food processors innovated within a 
narrow range of expectations. Professional chefs and home cooks made few demands on 
producers, and food and flavor trends were slow to emerge. Wine was at most a tangential 
player at the American table. 
 
Today, commodity agriculture in developed nations and much of the United States is under 
pressure as Latin America, China, and other Asian countries boost production. Chefs, culinary 
product developers, cookbook authors, and other culinary experts are fueling consumer interest 
in international flavors, and changing demographics are accelerating this trend. The options for 
growing, processing, and marketing agricultural products are now vast and global, while clarity 
about best options is often muddled by a competitive marketplace sending mixed signals. 
Clearly, for those who value quality and diversity in food, beverages, and the culinary arts, and 
for those invested in the success of agriculture and value-added processing, now is the time to 
be working closely together. This is the impetus behind the partnership between The Culinary 
Institute of America (CIA), a world leader in professional culinary arts education, and the 
University of California, Davis, a world leader in agriculture, food science, viticulture and 
enology, and brewing science education and research. 
 
Flavor, Quality & American Menus provides a venue for networking, information- and idea-
sharing, and advancing agriculture and the industries that depend on it. Working in 
partnership, the CIA—through its Greystone campus in Napa Valley—and the UC Davis 
College of Agricultural and Environmental Sciences hope to unite leaders in agriculture, food 
processing, and the culinary arts around a common mission, one that values scientific and 
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technical excellence on the one hand, and artistic and aesthetic accomplishment on the other. 
After the first gathering dedicated to this mission, held in 2004, we have continued to build on 
the success of the inaugural event with retreats held every summer at the CIA at Greystone. 
 
Flavor, Quality & American Menus: Refreshed for 2015 
Our 12th Annual Flavor, Quality & American Menus Invitational Leadership Retreat 
continues the tradition August 27-29, 2015, as we welcome, on an invitation-only basis, 30-35 of 
our nation’s most influential chefs and foodservice industry leaders. The new target audience 
for FQAM is those for whom millennial diners are a core focus: emerging chains, 
colleges/universities, and supermarket foodservice. At the same time, we welcome operators 
from all high-volume foodservice sectors for whom millennial diners are also of great concern. 
These foodservice leaders are joined by leaders in agriculture, food processing, and 
manufacturing—as well as select media from both trade and consumer publications. 
 
After over a decade of delivering cutting-edge, high-impact programming for the foodservice 
industry, FQAM has in 2015 added a new content layer, leveraging the existing emphasis on the 
future of agriculture and menus in America to also focus on the diners who represent the future 
of flavor in America: millennials and Generation Z.  
 
Born between about 1980 and 1995 (approximately ages 20 to 35), the 80 million millennials in 
this country are the fastest growing consumer group, the fastest growing segment of the wine 
industry, and the veritable tastemakers of the foodservice industry. Millennials eat out more 
frequently than other generations do, and are willing to spend more on organics, ethically 
sourced meats, and farm-to-table experiences. They care about where food comes from and how 
it is grown. Nine out of 10 will splurge on a nice meal even when strapped for cash, and 40 
percent will order something different every time they visit a restaurant.  
 
Quickly coming up behind millennials is Gen Z: consumers under about age 20. As eaters, they 
share many similar traits but bring even greater concern for sustainably sourced ingredients 
and even greater willingness to pay a premium for these foods. 
 
In short, these generations of diners expect quality, they aim to eat ethically, and they crave new 
flavors and experiences. And what they crave is constantly changing.  
 
New Research Partnership 
In a new partnership, the CIA and Datassential are co-facilitating the FQAM Think Tank. 
Comprised of a small group of foodservice leaders, and led by Maeve Webster, Senior Director 
at Datassential, the group helps to identify the most pressing and valuable topics for the retreat 
each year when it comes to addressing shifting demographics, emerging palates, and 
fundamental changes in both American agriculture and the volume foodservice industry. 
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PROGRAM OBJECTIVES 
1. Host an annual retreat on menu development for the foodservice industry that approaches 

menu R & D from the perspective of flavor, quality, and diversity in agriculture and  
food processing. 

 
2. Stimulate new thinking about the future of agriculture that: 

• Addresses the need to expand research and develop new directions in agriculture and 
food processing—directions that emphasize quality, diversity, and increased 
opportunities for specialty, higher-margin agriculture; 

• Takes advantage of a growing consumer willingness to spend money for quality and in 
the pursuit of culinary adventure; 

• Anticipates changing American demographics and related taste preferences, and the 
impact that these changes will have on agriculture, food processing, and beverage 
industries, including wine and beer; and 

• Looks for solutions to balance and integrate consumers’ growing interest in 
environmental sustainability with the economic needs and realities of farming 
communities around the world. 

  
3. Accelerate health and wellness initiatives within the foodservice industry by exploring 

opportunities for ingredient and supply chain innovation that focuses on delivering higher 
standards of flavor and greater flavor diversity. 

 
4. Build bridges among leaders in agriculture, food processing, wine, beer, distribution, and 
chefs and other foodservice leaders (with an emphasis on multi-unit and volume 
foodservice operations). 

 
5. Showcase leaders and innovators whose successes confirm the viability of a commitment to 

greater quality, flavor, and diversity. 
 
6. Grow a digital resource library at www.ciaprochef.com/FQAM that supports these objectives 

and captures the best information, ideas, and culinary trend analysis from each  
year's retreat. 

 
7. Expand collaboration between The Culinary Institute of America and the UC Davis 
College of Agricultural and Environmental Sciences to benefit students of both institutions 
and thereby advance the fields of culinary arts, foodservice management, agriculture, and 
food and beverage science and technology. 
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PROGRAM SCHEDULE 

Thursday, August 27 
 
2:00 PM Registration and Refreshments 
  Atrium 
 

Sponsored by Wonderful Pistachios & Almonds/Wonderful Citrus/POM 
Wonderful 

 
2:30 PM Welcome & Opening Remarks from the CIA 
  Ecolab Theater (1st floor) 
 

Speaker:  Greg Drescher (Vice President of Strategic Initiatives and 
Industry Leadership, CIA) 

  
2:40 PM  Audience Introductions 
  Ecolab Theater (1st floor) 

 

After opening remarks, we will pass a microphone and ask all members of the audience 
(operators, presenters, sponsors, and CIA faculty & staff) to briefly introduce themselves. 

 
2:55 PM Keynote Address  
  Ecolab Theater (1st floor) 
 

The UC Global Food Initiative, the UC Davis World Food Center, and what they mean 
for the future of the foodservice industry: Hear what’s driving the growing momentum 
among students not only in California but nationwide to study food, pursue careers in 
food, become food entrepreneurs, and to work to transform the food system. How will 
these initiatives shape tens of thousands of future customers’ preferences and identities  
as diners? 

 

Introduction: Greg Drescher (Vice President of Strategic Initiatives and Industry 
Leadership, CIA) 

Speaker: Roger Beachy (Founding Executive Director, UC Davis World 
Food Center)  

 
3:40 PM General Session I  
  Ecolab Theater (1st floor) 

 
Presentation  
Millennials, Generation Z, and Beyond: Identifying, Addressing, and 
Anticipating the Fundamental Changes to The Foodservice Industry  
How Generation Z is—and is not—all that different from other demographics of eaters in 
America, and how both the similarities and differences across all generations should affect 
menu concepts and sourcing on American menus. Maeve Webster has spent years 
investigating consumer behavior in the foodservice industry, and in this session on 
consumer marketing and segmentation, she shares the results of a new survey conducted 
specially for the 2015 Flavor, Quality & American Menus audience, shedding light on 
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changing diner preferences and what foodservice operators can do to appeal to today’s 
customers, and those of the future.  

 

Introduction: Sophie Egan (Director of Programs and Culinary Nutrition for 
Strategic Initiatives, CIA) 

Presenter: Maeve Webster (Senior Director, Datassential, and Facilitator, 
Flavor, Quality & American Menus Think Tank) 

 
4:40 PM Networking Break & Author Book Signing 
  Berns Area 

 
Sponsored by Kikkoman Sales USA and National Turkey Federation 
 
Susan Feniger, author of Susan Feniger’s Street Food, will be signing books. 

 
5:05 PM General Session II  
  Ecolab Theater (1st floor) 

 
Presentation, Culinary Demonstration, & Guided Tasting Exercise  
Regional American Cuisine (1): Perspectives from…Washington  
This session will turn the traditional conception of whole-wheat flour on its head, as we 
hear from Jonathan Bethony—coveted culinary advisor and resident baker at The Bread 
Lab—about the wide range of flavor to be found in wheat. A demonstration of some of 
Jonathan’s unique baking techniques will follow a presentation about the lab and its local 
grain economy in Skagit Valley, Washington, as well as its mission to advance bread 
culture by coaching chefs on how to innovate using regional grains from their own areas. 
Flavor is driven by four key factors: the variety (the type of wheat), terroir (where the 
wheat is grown), farming practices (how the wheat is grown), and baking technique 
(what you do with the wheat). To illustrate these four elements, you’ll enjoy a guided 
tasting of three different breads—all 100 percent whole-grain flour, water, and salt—but 
each with dramatically different flavor.  

 

Introduction: Sophie Egan (Director of Programs and Culinary Nutrition for 
Strategic Initiatives, CIA) 

Presenter: Jonathan Bethony (Resident Baker, The Bread Lab, Washington 
State University—Mount Vernon Research Center) 

   
5:45 PM Sponsor Presentations  
  Ecolab Theater (1st floor) 
 

  A Focus on Flavor and Quality: New Directions in Agriculture, Food  
  Production, and Menu Development 
   

Introduction: Shara Orem (Director of Corporate Relations, CIA) 
Speakers: Tammy Wiard (Director of Retail/Foodservice Marketing, Florida 

Department of Citrus)  
Kathryn Becht (Brand Manager, Shopper Marketing, Chobani)  
Todd Gosule (EVP of Sales and Marketing, B&W  
Quality Growers)  
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6:15 PM Special Presentation 
  Ecolab Theater (1st floor) 
 

  A Preview of the Friday Farm Field Trip  
 

Speaker: Mark Linder (Program Consultant/U.S. Agriculture Liaison, CIA)  
 
6:30 PM Opening Sponsor Exchange & Networking Reception 

Herb Terrace 
 
American Food & Agriculture: Inspiration for Contemporary Menus 
Our opening reception is a walk-around gathering featuring our Gold sponsors and 
highlighting the role they and their products can play in bringing fresh flavors and 
exceptional quality to American menus. 
 
Sponsored by Gold Level Sponsors 
 

7:30 PM Program concludes for the evening 
Participants have dinner on their own in the Napa Valley 

 
 

Friday, August 28 
 
7:00 AM **OPTIONAL Visit to the CIA Farm  
  Charles Krug Winery, 2800 Main Street, St. Helena, CA 94574 
  

Tour & Presentation  
Farming for Flavor and Quality at the CIA Farm 
In June 2013, the CIA launched a new program—the American Food Studies: Farm-to-
Table Cooking concentration—that allows students from the CIA’s bachelor’s degree 
programs in Hyde Park, NY, to study farm-to-table cuisine with legendary chef Larry 
Forgione at the CIA at Greystone. In addition to attending classes and field trips, and 
working on the CIA Farm, the students also operate The Conservatory Restaurant under 
Chef Forgione’s direction. We’ll make a brief visit to the farm to hear from Chef Forgione 
and the farm manager Matt Gunn about the foods and flavors produced at the CIA Farm. 

 

Introduction:  Mark Linder (Program Consultant/U.S. Agriculture Liaison, CIA) 
Speakers: Larry Forgione (Farm-to-Table Director and American Food 

Studies Program Co-Founder, CIA at Greystone) 
 Matt Gunn (CIA Student Farm Manager) 

 
7:30 AM Meet at Greystone, Board Buses  
  Entrance to Greystone 
 
7:45AM Breakfast & Time to Explore the St. Helena Farmer’s Market 
  Picnic Area in Crane Park 
 

Sponsored by Naturipe Farms and National Peanut Board 
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8:45 AM Board Buses to Return to Greystone 
  Crane Park 
 
9:00 AM General Session III 
  Ecolab Theater (1st floor) 
 

Panel Q&A  
Food Miles, Volume Foodservice, and Responsible Purchasing: Matching 
Values to Operations 
Every purchase is a values-based decision. Are you choosing to throw the weight 
of your “economic vote” as a commercial purchaser behind values you believe in? 
If so, what values do your customers want you to support? In this session, we will 
discuss how your choices as a commercial buyer can change the way business is 
done while simultaneously anticipating long-term risks, and how to make those 
choices in the modern food distribution system. You’ll hear a robust discussion on 
this multi-faceted and nuanced issue as a distributor, an agricultural economist, 
and a farmer lay bare the implicit choices made when you buy, and the great 
difficulty of wrestling with multiple values—local, organic, Fair Trade, reliability 
of supply, safety, price, and more—when considering procurement decisions. 

 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture Liaison, CIA) 
Moderator: Jim Prevor (President/Editor-in-Chief, Produce Business) 
Panelists: Vernon Crowder (Senior Vice President & Senior Analyst, Food & 

Agribusiness Research Advisory Group at Rabobank) 
A.G. Kawamura (Farmer/Owner, Orange County Produce) 
Tim York (President, Markon) 

  
10:00 AM Sponsor Presentations  
  Ecolab Theater (1st floor) 
 

  A Focus on Flavor and Quality: New Directions in Agriculture, Food  
  Production, and Menu Development 
   

Introduction: Shara Orem (Director of Corporate Relations, CIA) 
Speakers: Ken Shipton (Corporate Chef, Dole Packaged Foods) and Gregg 

Ernst (Regional Sales Manager, Dole Packaged Foods) 
Gary Cooper (COO, Cooper Farms, National Turkey Federation)  
Debbie Carpenter (Senior Manager, National Foodservice Sales & 
Marketing, Kikkoman Sales USA) 
Bob Parker (President & CEO, National Peanut Board) 

 
10:40 AM Beverage & Networking Break 
  Berns Area 
 

Sponsored by Louisiana Seafood Promotion & Marketing Board 
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11:00 AM General Session IV 
  Ecolab Theater (1st floor) 
 

Culinary Demonstration  
Regional American Cuisine (2): Perspectives from…Illinois 
Among the fundamental shifts in the foodservice industry are greater interest in culinary 
adventure, a quest for new flavors and dishes with great stories behind them, as well as a 
desire for local, fresh, top-quality ingredients—all of which are at the heart of the 
philosophy that chef and CIA alumnus Ken Myszka applies to his restaurant and farm in 
Bloomington, Illinois. Hear how he is working to help transform the food system through 
the “self-sustaining organism” of Epiphany Farms Enterprise, practicing permaculture 
and intensive pasture rotation, and cultivating both plants and animals side-by-side. 

 

Introduction: Sanna Delmonico (Senior Manager of Culinary Nutrition for 
Strategic Initiatives, and Instructor of Nutrition and Food  
Safety, CIA) 

Guest Chef: Ken Myszka ‘04 (Owner, Chefarmer, and Director of Operations, 
Epiphany Farms Enterprise, Bloomington, IL) 

 
Culinary Demonstration  
Regional American Cuisine (3): Perspectives from…California 
Chef Susan Feniger—CIA graduate, restaurateur, cookbook author, and popular 
television and radio personality – shares inspiration from her travels around the globe 
and learnings as a pioneer of sustainable sourcing. Based on recipes from her acclaimed 
restaurants, Border Grill and Mud Hen Tavern, her demonstration will explore unique 
flavors from Mexico and beyond, combining freshness, concern for responsible protein 
choices, and culinary adventure for diners. 

 

Introduction: Sanna Delmonico (Senior Manager of Culinary Nutrition for 
Strategic Initiatives, and Instructor of Nutrition and Food  
Safety, CIA) 

Guest Chef: Susan Feniger ’77 (Chef-Owner, Border Grill, Los Angeles & Las 
Vegas, and Mud Hen Tavern, Hollywood)  

 
12:00 PM Sponsor Presentations  
  Ecolab Theater (1st floor) 
 

  A Focus on Flavor and Quality: New Directions in Agriculture, Food  
  Production, and Menu Development 
   

Introduction: Shara Orem (Director of Corporate Relations, CIA) 
Speakers: Chef Tenney Flynn (Executive Chef, GW Fins Restaurant, 

Louisiana Seafood Promotion & Marketing Board)  
Emra Nation (Sales Manager, Value Added Products,  
NORPAC Foods)  
Robert Verloop (Executive Vice President of Marketing,  
Naturipe Farms)  
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12:30 PM  Sponsor Exchange & Walk-Around Networking Lunch  
Herb Terrace  

 

American Food & Agriculture: Inspiration for Contemporary Menus 
Our Friday lunch is a walk-around gathering featuring our Bronze and Supporting Level 
sponsors and highlighting the role they and their products can play in bringing fresh 
flavors and exceptional quality to American menus. 
 
Sponsored by Bronze & Supporting Level Sponsors  

 
1:25 PM Board Buses to Depart for Afternoon Farm Tour  
  Entrance to Greystone 
 
1:50 PM Offsite Farm Tours  

 

I. Agriculture in Napa Valley & New Frontiers in Wine Making 
UC Davis Research Vineyard at Oakville Station, 1380 Oakville Grade Road, Oakville 

 

Hear an overview of Napa Valley agriculture, and enjoy a tour of the UC Davis research 
vineyard hosted by its vineyard manager. 

 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture Liaison, CIA)  
Speakers: Mike Anderson (Viticulture & Enology Researcher, UC Davis, and 

Manager of the UC Davis Research Vineyard at  
Oakville Station) 

 Greg Clark (Napa County Agricultural Commissioner) 
 Jim Lincoln (Past President, Napa County Farm Bureau, and 

Vineyard Manager, Beckstoffer Vineyards) 
  

3:05 PM Depart Research Vineyard 
 
3:50 PM II. Tastings & Spotlight on a Napa Valley Farm  

Clif Family Farm, 1545 Ink Grade Road, Pope Valley  
 

Enjoy an educational tour of the unique practices employed at the organic farm run by 
husband-wife team Gary Erickson and Kit Crawford, the co-founders of Clif Bar. These 
practices include a seed saving program featuring “seed-to-table” dinners, heritage breed 
chicken coops, and deep root irrigation for their fruit orchards. You’ll also hear insights 
into the unique challenges and opportunities of farming for a chef compared with other 
types of farming, as well as the interplay between the Clif Bar R&D operation and the 
Clif Family Farm. The tour will be followed by tastings of Clif Family wines and 
Bruschetteria food truck bites in the lawn and Ruins overlooking beautiful Pope Valley. 

 

Introduction: Sophie Egan (Director of Programs and Culinary Nutrition for 
Strategic Initiatives, CIA) 

Speakers: Brad Crawford (Farm Manager, Clif Family Farm) 
Colby Eierman (Horticulturist, Clif Family Farm) 
Drew Erickson (Wildlife Conservationist and Assistant Farm 
Manager, Clif Family Farm) 
Linzi Gay (General Manager, Clif Family Winery & Farm) 
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6:15 PM  Depart Farms to Return to CIA  
 
6:30 PM  Buses Return to CIA/Program concludes for the evening 

Participants have dinner on their own in the Napa Valley 
 
 
Saturday, August 29 
 
7:45AM Napa Valley Breakfast Buffet 
  Teaching Kitchen 
 

Sponsored by Dole Packaged Foods and The Mushroom Council 
 
8:15 AM General Session V 
  Ecolab Theater (1st floor) 
 

Presentation  
Agriculture in Tech 
Lessons in farm-to-table from the tech sector: What high-volume menu decision-makers 
can learn from a leading corporate chef who is sourcing locally and responsibly, 
connecting employees to nearby farms, and meeting the daily demands of the young tech 
workforce. 

 

Introduction: Will Rosenzweig (Dean, Food Business School, CIA) 
Speaker: David McIntyre (Global Head of Food, Airbnb) 
 
Presentation  
Agriculture and Tech 
Technology is recognized as the third major revolution in agriculture following the 
mechanical and chemical/biological revolutions, which have had significant impacts on 
the ability to expand food production in the United States and globally. The technology 
revolution in agriculture is transforming the industry and providing benefits such as 
supporting the safety of our food supply while enhancing the ability of farmers to better 
utilize their limited water and land resources. This session explores how technology 
advances affect the future of agriculture, and the importance of collaboration between 
growers and foodservice professionals. 

 

Introduction: Will Rosenzweig (Dean, Food Business School, CIA) 
Speaker: A.G. Kawamura (Farmer/Owner, Orange County Produce) 
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9:15 AM General Session VI 
  Ecolab Theater (1st floor) 
 

Panel  
The “Conscious Consumer” 
Organic production. Humane treatment of animals. Antibiotic-free. Clean labels. Flavor 
innovation. Better wages for farm workers. Best pricing on product. Year-round 
availability. No GMOs. Did we mention discount pricing? In trying to respond to 
today’s new “conscious consumer” as well as consumers who simply want what they 
want when they want it at a great price, can agriculture do it all? How are farmers 
making difficult decisions? How do they or can they communicate those choices, their 
approaches, and their visions of continuous improvement (if in fact they’re so inclined) to 
the public? 

 

Moderator: Maeve Webster (Senior Director, Datassential, and Facilitator, 
Flavor, Quality & American Menus Think Tank) 

Panelists: Charlotte Biltekoff (Associate Professor of American Studies and 
Food Science and Technology, UC Davis) 
Jay Hill (Vegetable, Beef, and Nut Producer, Hill Farms,  
New Mexico, and Member, Faces of Farming, U.S. Farmers & 
Ranchers Alliance) 
Larry Kaagan (President, Kaagan Research Associates, and 
Member, Food Foresight Panel, UC Davis) 

 Karen Ross (Secretary, California Department of Food  
and Agriculture) 

 
10:15 AM Beverage & Conversation Break 
  Berns Area 
 

Sponsored by NORPAC Foods 
 
10:45 AM Sponsor Presentations 
  Ecolab Theater (1st floor) 
 

  A Focus on Flavor and Quality: New Directions in Agriculture, Food  
  Production, and Menu Development 
 

  Introduction: Shara Orem (Director of Corporate Relations, CIA) 
Speakers: James Feeney (Director of Industrial Sales, POM Wonderful - 

Wonderful Pistachios & Almonds/Wonderful Citrus/ 
POM Wonderful) 
Steve Solomon (Menu Strategist, The Mushroom Council)  
Angela Anderson (Channel Communications Manager, National 
Pork Board)  
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11:15 AM General Session VII 
  Ecolab Theater (1st floor) 
 

Culinary Demonstration  
Regional American Cuisine (4): Perspectives from…Georgia 
Atlanta’s restaurant scene is booming, and Chef Asha Gomez is bringing unique food 
experiences to local diners at her Indian patisserie, Spice to Table. She shares her sources 
of inspiration, what she has learned over the years, and the exciting ways she combines 
freshness and top-quality ingredients with the two places she calls home—the Indian 
South and the American South. 

 

Introduction: Sophie Egan (Director of Programs and Culinary Nutrition for 
Strategic Initiatives, CIA) 

Guest Chef: Asha Gomez (Chef-Owner, Spice to Table, Atlanta, GA) 
 
Presentation  
The Rise of the C-Store as Restaurant 
NPD Group shows that Americans aged 18-34 are increasingly getting their meals from 
convenience stores such as Wawa and QuikTrip, which is on the top 10 growing 
restaurants among that cohort and among those ages 35-49 from 2009-2014. Hear from 
fellow operators about how they put quality front and center in designing and preparing 
menus across hundreds of units for their respective C-store chains. 

 

Introduction: Jacquelyn Chi (Associate Director for Programs and Special 
Projects, Strategic Initiatives, CIA) 

Guest Chefs:  Dana Celona (Concept Specialist, Wawa) 
Nick Powell ‘04 (Corporate Chef, QuikTrip) 

 
12:15 PM General Session VIII 
 Ecolab Theater (1st floor) 

 

Special Presentation 
An Introduction to the Market Basket Exercise: Innovations in Street Food 
The market basket exercise gives attendees an opportunity to discover and engage with 
sponsor products and create new menu concepts. Operators and sponsor representatives 
will be divided into five teams. Each team will be composed of volume foodservice 
operators, sponsor representatives, a CIA chef-instructor, and a guest chef. Team 
assignments will be distributed on Saturday morning during this session. 

 

Speakers: Sophie Egan (Director of Programs and Culinary Nutrition for 
Strategic Initiatives, CIA) 
Scott Samuel (Chef Instructor, Strategic Initiatives Conference 
Chef, CIA) 
 

Every Market Basket Team: 
• Has a specific dietary restriction assigned to them, and needs to produce a 

star dish—the menu item you would want to become known for—that meets 
your assigned dietary restriction. (Please note that the rest of your menu 
does not need to meet that dietary restriction.) 

• Needs to produce 4 menu items, including 3 dishes and 1 beverage. 
• Must use at least one sponsor product assigned to the team in every dish.  
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• Will have 1 hour for ideation. 
• Will have 2 hours for production. 
• Will set up their menu items at their team station (versus on a buffet). 

 
12:30 PM  Family-Style Lunch  
  Teaching Kitchen (3rd floor) 

 
Sponsored by B&W Quality Growers, Chobani, Florida Department of Citrus, 
National Pork Board  

 
1:15PM Team Ideation  

Teaching Kitchen (3rd floor) 
 

2:15 PM Hands-on Team Production Begins 
  Teaching Kitchen (3rd floor) 
   
4:15 PM  Market Basket Tasting & Reception  
  Ventura Center for Menu Research & Development (3rd floor) 
   

The Market Basket tasting and reception feature the menu items produced by the Market 
Basket teams. 

 
5:00 PM Retreat Concludes 
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CHEF AND FOODSERVICE  
EXECUTIVE BIOGRAPHIES 

DANA BAILEY is senior innovation manager at 7-Eleven. 
7-Eleven is the world’s largest convenience store chain with over 7,000 locations in the U.S. The 
chain is headquartered in Dallas, Texas. 7-Eleven is focused on growing proprietary fresh foods 
and beverage sales with a focus on breakfast and snacking. It provides a wide variety driven by 
a guest's needs with a balance between value and premium, as well as healthy and indulgent 
items. 7-Eleven continues to see year-over-year growth in its business and attributes this to their 
focus on guest insights and driving innovation. 
 
DAVID MCINTYRE is the global head of food at Airbnb. 
See Presenter Biographies. 
 
MATT MOBERLY is senior vice president at Another Broken Egg. 
Established in 1996, Another Broken Egg isn't your typical breakfast, brunch, and lunch place. 
Our menu is second-to-none, loaded with fresh ingredients and creative recipes across a wide 
variety of breakfast classics, memorable brunch dishes, and lunchtime favorites. And each 
location is designed to feel like a casual getaway with a generous side of family, friends, and 
friendly service. Much of our success can be linked to our philosophy that "Nothing Short of 
Right is Right.” Each restaurant is managed by hands-on owners who believe that every detail 
is important to make the customer happy. So from the time you enter the front door to the time 
you leave the Cafe, you should feel like you're on a relaxing vacation and as comfortable as you 
would be in your own home.  
 
DAVID BOLOSAN is director of product innovation at Black Angus. 
Black Angus Steakhouse is a polished casual Steakhouse chain with 45 locations in California, 
Arizona, New Mexico, Washington, Alaska, and Hawaii. The chain is headquartered in Los 
Altos, California. Black Angus also operates their sports bar “BullsEye Bar” in 30 of the 
locations. Black Angus specializes in Angus Prime Rib and Fire Grilled Steaks. 
 
CHRISTINE SEITZ is vice president culinary business excellence at Compass Group, USA. 
Compass Group North America is the leader in foodservice management and support services. 
Throughout the US and Canada, Compass Group North America has more than 200,000 
associates in 48 states, ten provinces and two territories. We serve eight million meals a day—
from vending and office coffee solutions to restaurants, corporate cafes, schools, arenas, 
museums, remote sites, and more. 
 
MICHELE LEFEBVRE is director, nutrition management at Cornell University. 
Michele manages the food allergy program at Cornell Dining and spearheaded the Eating Well 
with Cornell Dining program, a successful program highlighting healthy menu items. Michele 
is the program manager for the foodservice database used by Cornell Dining, Cbord. Cornell 
Dining has over 35 different dining options and has an annual income of over $40 million. It 
has been listed in the Princeton Review as one of the top five college foodservice operations in the 
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country. It has a chef-driven culinary process that values diversity of food options as well as 
vegetarian and vegan groups. It runs a certified kosher dining operation as well as two 
internally branded concepts, Cold Commissary and Straight from the Oven. 
 
ROB MICHALETZ is district chef at Eurest Dining. 
The globally recognized Eurest launched in 1996 in the U.S. and provides dining services to 
local, regional, and national companies within the Business & Industry markets, including 
employee dining centers, on-site catering, vending, executive dining rooms, and other managed 
services. Eurest is proud to serve the world’s most respected and successful corporations, 
including many of the Fortune 500. 
 
SCOTT VANDEN BROECKE '04 is executive chef - CFE at Eurest Dining Services. 
The globally recognized Eurest launched in 1996 in the U.S. and provides dining services to 
local, regional, and national companies within the Business & Industry markets, including 
employee dining centers, on-site catering, vending, executive dining rooms, and other managed 
services. Eurest is proud to serve the world’s most respected and successful corporations, 
including many of the Fortune 500. 
 
MATTHEW HOWARD '87 is director of business needs/field implementation at Foodbuy. 
Foodbuy is the largest foodservice procurement organization in North America and the sole 
sourcing partner for our parent company, Compass Group North America. This gives us a 
serious advantage when negotiating contracts for our members, because the huge volume of the 
Compass Group business represents a huge opportunity, even for the biggest manufacturers in 
food service. Most of Foodbuy’s 250 associates work near our major offices in Atlanta, Georgia, 
and Charlotte, North Carolina. We have associates who work in the field from coast to coast. 
 
DARRYL MICKLER is senior director of research and development at Hard Rock International.  
Hard Rock Cafe was established 1971 in London and now operates in 52 countries with over 
161 venues including cafes, luxury hotels, and high profile casinos. Hard Rock Café is widely 
known for an extensive Rock 'n Roll memorabilia collection that consists of over 70,000 pieces. 
The menu consists of classic American fare as well as favorite local dishes from around the 
world. Hard Rock provides catering services for major events, as well as exclusive private 
functions. All recipes are made from scratch, using only the finest ingredients available. 
 
JIM DOAK is vice president of menu innovation/corporate executive chef at Ignite  
Restaurant Group. 
Ignite Restaurant Group, Inc. owns and operates three unique casual dining concepts; Joe's 
Crab Shack, Romano's Macaroni Grill, and Brick House Tavern + Tap. Ignite also franchises 
Romano's Macaroni Grill in the United States and throughout the U.S. territories and foreign 
countries. Each brand offers a variety of high-quality, chef-inspired food and beverages in a 
distinctive, casual, high-energy atmosphere. 
 
KAREN SINGLEY is senior product technical services manager at Jack in the Box. 
Jack in the Box, Inc. operates and franchises Jack in the Box restaurants and, through a wholly 
owned subsidiary, Qdoba Mexican Grill, in a combined 41 states. Qdoba Mexican Grill, which 
was acquired by Jack in the Box, Inc. in January 2003, is an emerging leader in fast-casual 
dining—the fastest growing segment in the restaurant industry—with more than 230 
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restaurants in 35 states. Founded in 1951 and based in San Diego, California, Jack in the Box, 
Inc. has approximately 45,000 employees.  
 
MARY MOLT is associate director, housing and dining services at Kansas State University. 
Kansas State University Housing and Dining Services operates a central food store, three 
dining centers serving 4,500 students living in nine residence halls and living communities, an 
honors house, a cooperative living house, five convenience stores, a sports bar and restaurant, a 
coffee and bakery café, and one small retail bakery. 
 
TIMOTHY D'ANTUONO is director of food and beverage at Lifespace Communities. 
Lifespace Communities, based in Des Moines, Iowa, owns 12 communities, and is the sixth 
largest provider of upscale retirement housing. The food and beverage offerings at each 
community include grab & go, quick serve, bistro, casual, and fine dining to over 5,000 people 
each day system-wide. 
 
KAITLYN VENABLE '09 is corporate chef at Luby's. 
Kaitlyn joined the Luby’s management team in 2013 and was quickly promoted to corporate 
chef that same year. Luby’s Cafeterias was founded in 1947 in San Antonio, Texas with a 
mission to be the most innovative and successful cafeteria company in America. Luby’s  
serves customers convenient, great-tasting, home-style meals at an excellent value in a  
friendly environment. 
 
MATTHEW DUNN is director of culinary operations at Mi Cocina. 
In Dallas in 1991 Bob McNutt, Ray Washburne, Dick Washburne and Tex-Mex veteran Michael 
“Mico” Rodriguez – joined together to develop a new idea in traditional Mexican restaurants. 
They opened Mi Cocina (My Kitchen) in a modest 12 table space in the Preston Forest 
neighborhood of Dallas, Texas. The uniquely upscale Tex-Mex restaurant placed an emphasis 
on using only the freshest, highest quality ingredients complemented by warm, friendly and 
professional service. This winning combination soon had diners lining up outside the door. As 
word spread and loyal customers grew, a second location in Dallas opened in Highland Par 
Village just two years later and a Tex-Mex restaurant legend was born. Mi Cocina is owned and 
operated by M Crowd Restaurant Group, which is privately held, and currently has restaurants 
in Dallas/Fort Worth and The Woodlands in Texas, Tulsa, Oklahoma and Atlanta, Georgia with 
plans to open additional locations nationally. 
 
NATE WEIR is director of culinary operations at Modmarket. 
Fast food can be good food. That idea led to the creation of Modmarket in Boulder, Colorado in 
2009. It took two people with zero restaurant experience to figure out that you could serve 
healthy, scratch-made fare for reasonable prices in a beautiful environment. Breakfast, lunch, 
and dinner rule the day at Modmarket with a broad menu of farm-to-table food that tastes even 
better than it looks. The company aims to bring healthy, sustainable dining to the masses. With 
nine locations in Colorado and four in Texas they are just getting started. Look for Modmarket 
in your neighborhood soon.  
 
DAVID COX is corporate executive chef/director of purchasing at Norms Restaurants. 
NORMS Restaurants made its debut in 1949 when Norm Roybark, a Los Angeles native, 
opened his first NORMS Coffee Shop near the famed Hollywood corner of Sunset and Vine. 
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Open 24 hours a day, seven days a week for breakfast, lunch, dinner, and in between, NORMS 
continues to honor the promise of its historic neon sign which read, “We Never Close.” NORMS 
Restaurants continues to thrive in an era that has seen many trendy restaurants come and go. 
Today there are 18 NORMS Restaurants, all located in Southern California. Its management 
teams are committed to Norm Roybark’s original vision of providing “Great Food, Great 
Service and Great Value.” Dishes are prepared with the freshest ingredients. In fact, most are 
made from scratch. From steak-n-eggs to crisp, mouthwatering salads, the NORMS customer is 
sure to find a dish to satisfy their craving. 
 
MAUREEN TIMMONS is director of dining services at Northeastern University. 
Founded in 1898, Northeastern University is a private research university located in the heart 
of Boston. Northeastern is a leader in interdisciplinary research and experiential learning 
programs on a global scale. Dining services at Northeastern are managed by Chartwells, a 
division of Compass Group USA, a worldwide leader in higher education dining services. We 
work closely with the University’s administration, Food Advisory Board, and students to 
provide a variety of nutritious menu options, personalized service, and exceptional dining 
experiences. 
 
FERNANDO DIVINA is executive chef, food and nutrition services at Oregon Health &  
Science University. 
Directing all retail and patient production kitchens at OHSU, chef Fernando Divina is weaving 
his founding Chefs Collaborative and Slow Food tenets into health care practice. With national 
partners, he has helped to influence big business into practicing fundamental stewardship of 
our planet focusing on local commerce and traceability. Winner of the James Beard Award for 
Excellence and the coveted Oregonian Restaurant of the Year for originality, Fernando 
continues to shape culinary practices of the rapidly changing wellness and health care food 
scape. Oregon Health & Science University (OHSU) Food and Nutrition Services incorporates 
preventive and contemporary nutritional practices with innovative technology solutions; 
recognized as a leader in our field for Patient and Retail Food Service, we provide educational 
experiences to the public through cooking classes, tours of our holistic and sustainable culinary 
& herb gardens. OHSU is the state’s only comprehensive public academic health center. We 
strive for excellence in education, research. scholarship, clinical practice, and community 
service. 
 
KERRY PATTERSON is director of residential dining & catering at Oregon State University. 
Oregon State University offers a variety of living and dining options in fourteen residence 
halls, four cooperatives, three dining centers, and a limited number of student-family 
apartments. University Housing and Dining is an auxiliary enterprise which is funded solely by 
customers who use its services; it receives no state or tax dollars. Winner of the 2009 Ivy Award, 
Dining Services offers menu selections that meet the dietary and budgetary needs of every 
guest, and its catering department provides services from simple coffee service to extravagant 
weddings. 
 
ADAM BROCK is senior manager of research & development at Papa John's. 
Headquartered in Louisville, Kentucky, Papa John's International, Inc. is the world's third 
largest pizza delivery company. For 13 of the past 15 years, consumers have rated Papa John's 
No. 1 in customer satisfaction among all national pizza chains in the American Customer 
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Satisfaction Index (ACSI). Papa John's is the Official Pizza Sponsor of the National Football 
League and Super Bowl XLIX.  
 
NICK POWELL '04 is corporate chef at QuikTrip. 
See Presenter Biographies. 
 
ROBERT DERIAN is corporate executive chef at Race Trac Petroleum. 
Whether you are running errands, running to work or just out having fun, you need to refuel 
and recharge. At the more than 370 RaceTrac locations in the South, we’re fully stocked with 
over 4,000 items to help keep you going.Headquartered in Atlanta, Georgia, RaceTrac operates 
more than 600 company-owned and third-party contract operated stores under the RaceTrac 
and RaceWay names in 12 southern states. All stores have some type of foodservice but our new 
locations are adding private label restaurants. 
 
FARROKH LARIJANI is senior innovation chef at Red Robin Innovation Center. 
Farrokh Larijani is currently the senior innovation chef at Red Robin Gourmet Burgers. In this 
role, Farrokh develops innovative new menu items to help maintain Red Robin’s status as the 
Gourmet Burger Authority, by looking to industry trends for inspiration. Red Robin Gourmet 
Burgers, Inc., a casual dining restaurant chain founded in 1969 that operates through its wholly-
owned subsidiary, Red Robin International, Inc., is the Gourmet Burger Authority™, famous for 
serving more than two dozen craveable, high-quality burgers with Bottomless Steak Fries® in a 
fun environment welcoming to guests of all ages. In addition to its many burger offerings, Red 
Robin serves a wide variety of salads, soups, appetizers, entrees, desserts and signature Mad 
Mixology® Beverages. Red Robin offers a variety of options behind the bar, including its 
extensive selection of local and regional beers, and innovative adult beer shakes and cocktails, 
recently earning the restaurant the 2014 VIBE Vista Award for Best Beer Program in a Multi-
Unit Chain Restaurant. There are more than 500 Red Robin® restaurants across the United 
States and Canada, including Red Robin Burger Works® locations and those operating under 
franchise agreements.  
 
MICHAEL GILLIGAN is corporate chef at Royal Caribbean International. 
Royal Caribbean Cruises Ltd. a global cruise vacation company that also owns Royal 
Caribbean International, Pullmantur, Azamara Club Cruises, and CDF Croisieres de France, as 
well as TUI Cruises through a 50 percent joint venture. Together, these six brands operate a 
combined total of 42 ships with an additional seven under construction contracts, and two on 
firm order. They operate diverse itineraries around the world that call on approximately 490 
destinations on all seven continents.  
 
JOHN SULEY '96 is vice president of food & beverage operations at Royal Caribbean 
International. 
Royal Caribbean Cruises Ltd. a global cruise vacation company that also owns Royal 
Caribbean International, Pullmantur, Azamara Club Cruises, and CDF Croisieres de France, as 
well as TUI Cruises through a 50 percent joint venture. Together, these six brands operate a 
combined total of 42 ships with an additional seven under construction contracts, and two on 
firm order. They operate diverse itineraries around the world that call on approximately 490 
destinations on all seven continents.  
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JOE CHARETTE is executive director, dining services at Rutgers, The State University of  
New Jersey. 
Rutgers University Dining Services serves over 35,000 meals a day to 19,000 students with 
board plans, in a population of 65,000 students overall. Dining is also responsible for food 
service in student centers, university health care units and catering services for over 5,500 
university events annually. The division is self-operated and provides service to the New 
Brunswick/Piscataway and Camden campuses. 
 
DAVID LABORDE is director of product development at Salata. 
Founded in 2005, Houston-based Salata has more than 40 corporate-owned and franchise 
locations in Texas, Illinois, and Southern California, and currently has signed agreements to 
open 40 more by the end of 2016. The "Next Generation Salad Bar" concept is gluten-free 
certified and offers tossed-to-order salads and wraps made from a selection of more than 50 
fresh, pure ingredients including an array of lettuces, vegetables, fruits, cheeses, seeds, nuts, 
chicken, seafood and vegan proteins. All of Salata's dressings, soups and sauces are house-
made. Freshly made soups, breads, desserts and signature teas and lemonades round out the 
menu.  
 
DAVID SHAW is director of culinary menu development executive chef at Shaw Foods LLC. 
 
DAVE WILLARD is senior director, culinary development at Sodexo. 
Sodexo is a world leader in Quality of Daily Life Solutions in the U.S., Canada, and Mexico, 
serving 10 million customers in 6,000 locations every day. Sodexo’s dedication to excellent 
service, corporate citizenship, and fighting hunger all come from one goal—to make every day 
a better day. 
 
CHRISTIAN MESSIER is corporate chef at Taco Mac. 
Taco Mac began in Atlanta in 1979 when a couple of guys from Buffalo, New York made a pit 
stop in Atlanta on their way to Florida. After touring the city and enjoying the weather they 
decided to stay and bring a popular northern cuisine - Buffalo wings - to the sunny South. 
Thirty plus years later, Taco Mac now has 28 stores across metro Atlanta, Charlotte and 
Chattanooga, and continues to grow. Today Taco Mac restaurants have a large number of high-
definition, flat-screen televisions on display for guests to enjoy local and national sporting 
competitions. Taco Mac is owned by Atlanta-based Tappan Street Restaurant Group.  
 
LORI FULMER is senior manager of product innovation at The Melt. 
Headquartered in San Francisco, California, The Melt’s founding mission was rooted in two 
key principles; 1.) better food for our kids and 2.) jobs creation. Today this founding mission 
lives on through the hundreds of crew members at our stores and headquarters, and the real 
happy foods made from real, wholesome, 100% natural ingredients with names you can 
pronounce before you eat them. Like the 100% real, all-natural beef we use in our deliciously 
juicy burgers. Or the real aged cheeses that are melted to perfection on BOTH sides of our fresh 
baked artisan buns. Or the hand crafted fountain sodas sweetened with real cane sugar that 
harkens back to a time when sodas were all about incredible flavors, instead of artificial syrupy 
sweetness. And our homemade soups & salads are always crafted from the freshest peak season 
produce available. “Happy” isn’t enough for us, to be honest. We prefer real happy. And you? 
You look like someone who couldn’t agree more. 
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MATTHEW HARDING '86 is director of culinary/corporate executive chef at The Piada Group. 
PIADA, a Columbus-based fast-casual, authentic Italian eatery, serves made to order Piadas (an 
Italian thin crust dough, baked on a stone grill, then hand rolled with fresh authentic 
ingredients), Pasta Bowls, and Chopped Salads. The company was founded by Chris Doody, 
who co-founded the BRAVO BRIO Restaurant Group in 1992. PIADA uses only the highest 
quality ingredients, from a blend of natural and organic flour, to extra virgin olive oil for the 
Piadas, to made from scratch sauces, pestos, and dressings. PIADA restaurants feature a 
modern Italian design with white Carrara marble, fumed white oak furniture, LED lighting and 
stained concrete floors. PIADA was born from the belief that everyone is entitled to experience 
fresh, authentic Italian food in a warm and inviting atmosphere. 
 
CHERYL DRUMMOND is director of culinary at Torchy's Tacos. 
Who says you need a business plan to start a taco joint? With a head full of ideas and a slight 
ache from partying all summer, Michael Rypka left his fancy executive chef job to chase his 
dreams. Torchy's Tacos opened on Bouldin Creek at South 1st. Today Torchy's Tacos operate 
several stores and a trailer park. They've won a bunch of cool awards and had write-ups and 
videos spread across the nation. You can still find that passion in the food at any Torchy's, and 
none of it would be possible without all the customers, employees, friends and fans that share 
in the Taco Dream. 
 
DAVID SPEIGHT '09 is executive chef at University of British Columbia, Food Services. 
UBC Food Services nourishes thousands of students, faculty and staff with delicious, high-
quality foods every day. We know that a well-balanced diet is integral to an individual’s state of 
mind, productivity, and long-term happiness. We also take great pride in sponsoring eligible 
campus initiatives, leading campus events of our own, partnering with student learning 
programs, and helping fund UBC. UBC Food Services is a 100% self-funded, ancillary 
department, comprising of three major business segments: residence dining, retail outlets,  
and catering. 
 
DARIN SCHLUEP is food service director at University of California, Davis. 
UC Davis’ Food Services feeds 7,500 customers daily. They employ 250 students under three 
managers, and prepare all the food, cooking, baking, and serving food made from scratch, with 
no corporate branding concepts. They achieve $3.2 million in sales per year. 
 
MATTHEW CAMPBELL is senior executive chef at University of California, Berkeley. 
Cal Dining is a part of Housing & Dining Operations, Residential, and Student Service 
Programs (RSSP) at the University of California, Berkeley and is committed to providing the 
highest quality food services and programs that ease a student’s transition through the 
University and in the greater community. Operating 16 locations, a full-service Cal Catering 
division, and athletics concessions, Cal Dining serves 29,000 customers per day (Monday-
Thursday), and executes over 4.8 million transactions per year. 
 
DUANE GORNICKI '83 is director of retail dining at University of California, Riverside. 
University of California, Riverside (UCR) has a managed volume of over $22 million in retail, 
residential restaurants, and convenience stores. UCR’s enrollment is currently at 21,000 
students, with 18,500 undergraduates and 2,500 graduate students. UCR has approximately 
4,000 students in housing and on meal plans. The Dining Services manages all retail operations, 
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residential restaurant operations, convenience stores, catering services, conferences, and event 
management services. 
 
CHERYL GARNER is executive director of dining at University of California, Riverside. 
University of California, Riverside (UCR) has a managed volume of over $29 million in retail, 
residential restaurants, and convenience stores. UCR’s enrollment is currently at 22,000 
students, with 19,500 undergraduates and 2,500 graduate students. UCR has approximately 
4,000 students in housing and on meal plans. The Dining Services manages all retail operations, 
residential restaurant operations, convenience stores, catering services, conferences, and event 
management services. 
 
CHUCK DAVIES '80 is associate director, culinary innovation & operations at University of 
California, San Francisco. 
UCSF Retail Services provides on-campus dining, shopping, and banking services to the 
faculty, staff, and students at UCSF. Our goal is to bring value, convenience, and variety to the 
UCSF community and enhance the quality of life on campus.  
 
JILL HORST is director, residential dining at University of California, Santa Barbara. 
We offer a comprehensive dining program, delivering a high quality eating experience in an 
attractive setting. Our goal is to provide a variety of healthy meal options, in support of UCSB's 
commitment to education and sustainability. 
 
BARRY GREENBERG is executive chef at University of Iowa. 
With just over 30,000 students, the University of Iowa is one of the nation's top public research 
universities, a member of the Big Ten conference since 1899, and an Association of American 
Universities member since 1909. Iowa is known around the world for its balanced commitment 
to the arts, sciences, and humanities. It's home to one of the nation's largest academic medical 
centers, the pioneering Iowa Writers’ Workshop, and hundreds of options for affordable, 
accessible education. With 14 locations campus-wide, preparing over 400 unique foods to meet 
all appetites and needs, and serving 16,000 meals each day; University Dining offers students, 
faculty, and staff a welcoming, affordable dining experience just around the corner. 
 
ERIC CARTWRIGHT is executive chef at University of Missouri. 
Campus Dining Services at the University of Missouri is a self-operated department within 
the Division of Student Affairs. With annual revenues of $29 million, the department operates 
more than 20 locations on the Columbia, Missouri campus. CDS's mission is to nourish the 
MIZZOU spirit with good food, happy people, and comfortable places. 
 
CHAS KELLY '85 is vice president of culinary services at Watercrest Senior Living. 
Watercrest Senior Living Group specializes in the development and operations of assisted 
living and memory care communities. Watercrest is leading the way in the preparation and 
delivery of food and beverages in senior living. Multiple dining venues, interactive display 
kitchens, craft beers, and private labeled wines are just a small part of our programming. Our 
high-end dining programs incorporate farm to table concepts along with the nutritional 
advantages of "SuperFoods." Watercrest is currently developing 11 communities throughout the 
United States. 
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DANA CELONA is concept specialist at Wawa. 
See Presenter Biographies. 
 
FRANK COPELAND is executive chef at Wexford Plantation. 
Wexford Plantation is a private exclusive lifestyle community located in Hilton Head, South 
Carolina. 
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PRESENTER BIOGRAPHIES 

MIKE ANDERSON is staff research associate in the UC Davis Department of Viticulture and 
Enology and the manager of Oakville Station. Viticulture is Mike’s profession and avocation. He 
grew up working in his family’s grape nursery, which led to an early interest in viticulture and 
over 30 years as a viticulture researcher at UC Davis, where he also completed his education. 
Most of Mike’s academic work has been with Mark Matthews and Jim Wolpert, with a wide 
range of focus areas that includes vine water relations, mineral nutrition, and clonal, varietal, 
and rootstock evaluation. On three occasions, he has had the opportunity to travel to Egypt as a 
viticulture nursery and propagation consultant. Mike created and teaches an online viticulture 
course, “Viticulture for Winemakers,” that is part of the UC Davis Extension Winemaking 
certification program. Since 2011, his role at UC Davis has evolved, and he now has the 
privilege to be the manager of what he considers the most important vineyard in the United 
States, the Oakville Station. (Oakville, CA) 

 
ROGER BEACHY, PHD is executive director of the World Food Center at UC Davis, and a 
professor of biology at Washington University in St. Louis. Roger was appointed by President 
Obama to the National Science Board in 2014, and as director of the National Institute of Food 
and Agriculture (NIFA) in the U.S. Department of Agriculture from 2009 to 2011. Prior to that, 
Roger was founding president of the Donald Danforth Plant Science Center in St. Louis and a 
professor of cell biology at The Scripps Research Institute in La Jolla, California. Achievements 
in the fields of molecular biology of plants and plant biotechnology led to several honors, 
including election to the U.S. National Academy of Sciences, the American Academy of 
Microbiology, and foreign associate of scientific academies in India for The World Academy of 
Sciences. Among other awards, Roger has received the Wolf Prize in Agriculture (2001), the 
Bank of Delaware's Commonwealth Award for Science and Industry (1991), the Ruth Allen 
award from the American Phytopathological Society (1990). His current focus includes 
increasing collaborations and innovations in science and science policy. (Davis, CA) 
 
JONATHAN BETHONY is resident baker at The Bread Lab at Washington State University – 
Mount Vernon Research Center. Jonathan began his baking career after returning from soul-
searching journeys across the world. It became a channel for what had previously manifested as 
a career in music. He is a graduate of the San Francisco Baking Institute Professional Program 
and has spent time learning from the Bay Area's best bakers. Since becoming the resident baker 
of The Bread Lab, he has tested hundreds of varieties of grain and explored their traditional as 
well as alternative uses hoping to advance the art of whole-grain baking and regional grain 
economies. (Burlington, WA) 
 
CHARLOTTE BILTEKOFF, PHD is associate professor of American studies and food science and 
technology at the University of California, Davis, where she builds bridges between scientific 
and cultural approaches to questions about food and health. She is author of Eating Right in 
America: The Cultural Politics of Food and Health (Duke University Press, 2013), an exploration of 
the social and cultural dimensions of dietary advice and the changing meaning of “eating right” 
over the course of the last century. Charlotte serves on the Advisory Committee for the UC 
Davis World Food Center, the executive committee of the UC Davis Robert Mondavi Institute 
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for Wine and Food Science, and the editorial board of Gastronomica: The Journal of Critical Food 
Studies. Her current projects include a study of how people make food choices in relation to 
what “health” means to them, an analysis of current concerns, conflicts, and conversations 
about “processed foods,” and a close look at the promise and limits of “transparency” in the 
food system. Charlotte teaches many classes about the cultural aspects of food and eating, 
including “Food in American Culture,” a large enrollment introductory course, and “New 
Product Ideas,” in which students learn about the relationship between social trends and 
product trends, conduct consumer research, and develop and pitch concepts for new food 
products. (Berkeley, CA) 
 
DANA CELONA, MS is concept development specialist for fresh food for Wawa, Inc., where she 
has worked for over four years. In her role, Dana develops new and innovative products that 
will drive the long range plan for the Wawa Branded offerings based on trend data, bench-top 
work, research, benchmarking, and strategic company initiatives. In addition, Dana is 
responsible for conducting in-depth analyses of menu trends, as well as identifying and 
communicating trends from competitive launches and industry data to direct and inform new 
product innovation. Prior to her role as concept development specialist, she was responsible for 
developing products for Wawa to drive the annual budget, focusing on Bakery and Breakfast. 
Dana has also been a member of several cross-functional project teams involved in launching 
new equipment and product platforms. Dana previously worked as a product development 
technician at Keystone Foods at their pilot plant in West Chester, Pennsylvania. She holds a 
bachelor’s degree in Culinary Science from Drexel University and a master’s degree in Food 
Science from Kansas State University. (Wawa, PA) 
 
JACQUELYN CHI, MA is the associate director for programs and special projects for the strategic 
initiatives group at The Culinary Institute of America (CIA), where she oversees foodservice 
operator/chef attendee strategy for the college’s industry and thought leadership retreats and 
conferences. Jacquelyn earned her MA in International Communication from American 
University, where she researched food as a tool of public diplomacy, and the social construction 
of authenticity in foreign eating experiences. In 2013, Jacquelyn project-managed the CIA’s first 
mobile app for its flagship Worlds of Flavor® International Conference & Festival, for which she 
won the 2013 Cvent Plannie Award for “Best Use of a Mobile App.” Prior to joining the CIA, 
she served as photographer and videographer for a Turkish coffee truck diplomacy project; 
managed social media for a start-up food company; and worked in a chocolate factory. 
Jacquelyn holds a BA in Radio-Television-Film from Northwestern University. (Napa, CA)  
 
GREG CLARK, MPA is the Napa County agricultural commissioner. Greg was raised in Oakdale, 
California, and attended Cal State University, Fresno, where he received a bachelor’s degree in 
Agricultural Science/Viticulture in 1985. Upon graduation he worked as a vineyard manager 
for Weibel Champagne Vineyards, Mission San Jose. In 1989 he started working as an 
agricultural biologist for Santa Clara County Department of Agriculture enforcing pesticide and 
plant quarantine laws. While working for Santa Clara County he attended San Jose State 
University and earned a Master of Public Administration in 1993. Greg became the assistant 
agricultural commissioner/sealer for Stanislaus County in 1994 and was responsible for 
overseeing the administrative operations of the Agriculture Department. In 1999 he was hired 
by American Farmland Trust to establish the Northern San Joaquin Valley Field Office and 
protect agricultural lands in Stanislaus, San Joaquin, and Merced counties.  
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Greg was appointed Napa County agricultural commissioner/sealer in late December 2013 after 
serving as the assistant agricultural commissioner/sealer for 14 years. (Napa, CA) 
 
BRAD CRAWFORD is the farm manager at Clif Family Farm. Born in Canada but raised in 
California, Brad returned to Canada at the age of 18 to work on his uncle's farm. He worked on 
the family farm for two years before following in his father’s footsteps to become an electrician. 
Those early years on the family farm cemented an appreciation of working the land and helped 
Brad develop a green thumb that would continue throughout his career. In 1994, he moved his 
family back to California, and in 1997 he was asked by his sister Kit Crawford, co-founder of 
Clif Bar, to become the Clif Family Farm manager. At the farm, he was able to put his love of the 
land into practice and, working closely with Kit, plant the seeds for what would become a 
diverse, sustainable working farm. When not at the farm, Brad enjoys tending to his own 
garden, family gatherings, and exploring new techniques for sustainable farming. (Napa  
Valley, CA) 
 
VERNON CROWDER, MBA is a senior vice president and senior analyst for Rabobank’s Food & 
Agribusiness Research and Advisory (FAR) group. He manages a team that analyzes and 
conducts market research on California agribusiness as well as the North American fresh fruit 
and produce sectors. Before joining Rabobank in 2010, Vernon served as senior vice president 
and agricultural economist for Bank of America for 11 years, analyzing the agricultural 
industry, agribusiness, commodity prices, and food processors. Most recently, he served as 
senior client manager for Bank of America in Fresno for seven years. Vernon earned a BA and 
an MBA at the University of California, Riverside. He is also a graduate of the California 
Agricultural Leadership Program, and he attended the Pacific Coast Banking School at the 
University of Washington. (Fresno, CA) 
 
SANNA DELMONICO, MS, RDN is senior manager of culinary nutrition for the strategic 
initiatives group at The Culinary Institute of America at Greystone (CIA), where she also 
teaches nutrition and food safety to culinary students. She was previously a food and nutrition 
instructor at Santa Rosa Junior College, where she co‐coordinated the Dietetic Technician 
program. Sanna received a master’s degree in Human Nutrition from Louisiana State 
University and is a registered dietitian. She began her career in pediatric nutrition and has 
worked with families on nutrition and feeding issues for many years, conducting classes with 
an emphasis on family meals and simple, seasonal foods. For 12 years she published a 
nationally distributed food and nutrition newsletter for parents, Tiny Tummies. Sanna was a 
Newborn Intensive Care Unit nutritionist and pediatric outpatient nutritionist at California 
Pacific Medical Center in San Francisco, and worked in a private practice focused on children's 
nutrition. (Napa Valley, CA)  
 
GREG DRESCHER is vice president of strategic initiatives & industry leadership at The Culinary 
Institute of America (CIA), where he oversees leadership initiatives for the foodservice industry, 
including conferences, invitational leadership retreats, digital media, and strategic partnerships. 
He is the creator of the college’s Worlds of Flavor® International Conference & Festival (now in 
its 18th year); the annual Worlds of Healthy Flavors (California and Singapore) and the Menus 
of Change initiative, which are presented in partnership with the Harvard T.H. Chan School of 
Public Health; and numerous other CIA “think tank” initiatives. Dubbed the “Flavor Hunter” 
by Bon Appétit, Greg was inducted into the James Beard Foundation’s Who’s Who of Food & 
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Beverage in America in 2005, was honored with Food Arts’ Silver Spoon Award in 2006, and 
received two James Beard awards for the CIA’s Savoring the Best of World Flavors DVD and 
webcast series. In 2008, he was appointed by the President of the National Academy of Sciences’ 
Institute of Medicine to its Committee on Strategies to Reduce Sodium Intake. Greg serves on 
the James Beard Foundation Awards Board and advisory boards for UC Davis’ Agricultural 
Sustainability Institute and Olive Center. In 2011, he was inducted as a member of the 
Accademia dei Georgofili, Europe’s oldest agricultural academy. (Sacramento, CA)  
 
SOPHIE EGAN, MPH is director of programs and culinary nutrition for strategic initiatives at 
The Culinary Institute of America (CIA), where she oversees a portfolio of the college’s food 
industry leadership initiatives focused on health and sustainability. Sophie has written on food 
and health for The New York Times’ Well section, WIRED magazine, and Sunset magazine, where 
she contributed to The Sunset Cookbook and The One-Block Feast book. Sophie has also worked as 
a communications consultant for clients including eBay Foundation, Health Career Connection, 
and The Vitality Institute on its Food@Work initiative. She holds a Master of Public Health, 
with a focus on Health and Social Behavior, from UC Berkeley, where she was a Center for 
Health Leadership Fellow. She also holds a BA with Honors in History from Stanford 
University. She is the author of a forthcoming book on American food culture (William 
Morrow, 2016). (San Francisco, CA)  
 
COLBY EIERMAN is a horticulturist at Clif Family Farm. He has been working with the Clif 
family since 2010, helping them develop gardens, a community-supported agriculture program, 
and a sensory garden at their tasting room. Colby has extensive experience in farm and garden 
design and management, having worked with Copia, Benziger Family Winery, Medlock Ames 
Winery, and many other wineries and restaurants with a focus on local and sustainable 
farming. He has a Landscape Architecture degree from the University of Oregon and a 
certificate in Ecological Horticulture from University of California, Santa Cruz. Colby has 
recently released his first book, Fruit Trees in Small Spaces. (Napa Valley, CA) 
 
DREW ERICKSON is a wildlife conservationist and the assistant farm manager at Clif Family 
Farm. Growing up in the Oakland Hills, Drew developed a passion for farming at a young age 
by watching his grandfather, Clifford Erickson, tend to his gardens. Cliff taught Drew many 
outdoor skills while instilling in him a strong work ethic, and this interest in the outdoors led 
Drew to pursue a degree in Natural Resource Recreation and Tourism, and eventually a career 
that included trail building and maintenance, land management, and restoration. Returning to 
his farming roots, Drew joined the Clif Family team and became head of the bee program, 
established a chicken breeding program, makes wine vinegars, and works on many 
preservation and restoration projects on the farm. (Napa Valley, CA) 
 
SUSAN FENIGER ‘77 is a chef, author, and entrepreneur. Her professional collaboration with 
Mary Sue Milliken (CITY, Ciudad, Too Hot Tamales) has led to the groundbreaking Border 
Grill empire, with locations in Santa Monica, downtown Los Angeles, LAX Airport’s Tom 
Bradley International Terminal, Las Vegas at Mandalay Bay, and a second outpost in Las Vegas 
at The Forum Shops, which opened in October 2014. In 2013, Susan welcomed her new solo 
venture, Mud Hen Tavern, in Hollywood. A classically trained graduate of The Culinary 
Institute of America, she landed a job at Chicago’s famed Le Perroquet as one of the first 
women in the all-male kitchen. Following that, Susan worked at Wolfgang Puck’s infamous Ma 
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Maison in Los Angeles, and then further honed her culinary skills on the French Riviera. She 
opened City Café in 1981, which changed the culinary landscape of L.A. by offering eclectic 
dishes from around the world. This led to a much larger CITY restaurant in 1985 – when the 
tiny space was transformed into the first Border Grill, a “taco stand” serving authentic home 
cooking and street foods of Mexico – and a line of prepared foods under the “Border Girls” 
name at Whole Foods Market. She is a veteran of 396 episodes of The Food Network’s popular 
Too Hot Tamales and Tamales World Tour series, and she competed on Bravo’s Top Chef Masters in 
2010. In June 2013, Susan and Mary Sue were awarded the California Restaurant Association’s 
Elizabeth Burns Lifetime Achievement Award. Most recently, they were inducted into the 2014 
Menu Masters Hall of Fame. A co-founder of Chefs Collaborative, Susan has co-authored six 
cookbooks, including her latest, Susan Feniger’s Street Food. (Los Angeles, CA) 
 
LARRY FORGIONE, ’74 is the culinary director and co-founder of the Conservatory for American 
Food at The Culinary Institute of America (CIA) in Napa Valley, California. Larry, hailed as 
“the godfather” of American cuisine, is responsible for changing the way Americans eat today 
by embracing the virtues of our national cuisine and using only seasonal, local ingredients, 
beginning the entire farm-to-table movement. After graduating from the CIA and then working 
in some of the best kitchens in Europe and America, Larry opened An American Place in 1983, 
earning three stars in the New York Times. The CIA has named him “Chef of the Year,” and the 
James Beard Foundation honored him with the award “America’s Best Chef” in 1993. His 
American Place cookbook was honored with a James Beard award for “Best American 
Cookbook” in 1996. Larry’s accomplishments have also been recognized by numerous 
publications, including LIFE magazine, which named him one of the “50 Most Influential Baby 
Boomers.” Larry has provided his unique expertise in culinary consulting for numerous hotels 
and restaurant groups. (St. Helena, CA)  
 
LINZI GAY is general manager at Clif Family Winery & Farm, a role she has held since 2009. 
Born and raised in St. Helena, Linzi left Napa Valley to study business at Cal Poly State 
University in San Luis Obispo. After graduation she was hired by Clif Bar & Company as a 
brand manager, eventually moving on to the innovations team. Linzi left Clif Bar in 2004 to 
move back to the Napa Valley with her husband. Deciding to shift her career to a path into the 
wine industry, Linzi became a brand manager at Foster's Wine Estates, where she managed 
several of their icon brands. She then worked for several winery, brewery, and packaged goods 
clients in various roles before reconnecting with Clif Bar co-founders Gary and Kit Crawford in 
the early stages of Clif Family Winery, and formally joining in 2007. Linzi brings a true love of 
food, wine, and organic gardening to her position at Clif Family. (Napa Valley, CA) 
 
ASHA GOMEZ is executive chef at Spice To Table. When Asha launched Cardamom Hill 
Restaurant in January 2012 in Atlanta, it was an instant success. The restaurant received rave 
reviews, was named one of Bon Appétit’s “Top 50 Best New Restaurants of 2012,” was on the 
2013 James Beard Semi-Finalist List of 20 Best New Restaurants, and was named one of Southern 
Living’s list of “The South’s Best New Restaurants in 2013.” Asha was also named a semi-finalist 
for Food & Wine’s 2013/2014 award for “Best New Chef - People’s Choice.” Asha is consistently 
lauded for her pioneering spirit in opening a finer dining venture that focuses on one region of 
India, a rarity in the U.S. Her Kerala fried chicken, Cardamom Hill’s signature, was voted by 
Fox Television Network as one of the ten best fried chicken dishes in the country, and it has 
received praise both nationally and internationally. Asha has also been featured in  
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the Wall Street Journal, Conde-Nast Traveler, Atlanta Journal-Constitution, and numerous other 
national publications. Her recipes have appeared in Food & Wine, Bon Appétit, Country Living, 
Southern Living, and Garden & Gun, among many others. In the summer of 2013, Asha opened a 
new culinary event studio, The Third Space, and in August 2014, she opened Spice to Table, a 
fast-casual Indian patisserie that has garnered local and national acclaim including Zagat' s “12 
Hottest Brunches in the U.S.” In February 2015, Spice To Table was selected by Alan Richman as 
#16 in GQ’s yearly “25 Best New Restaurants in America.” She is working on her first cookbook, 
My Two Souths (Running Press/Perseus Books), slated for release in fall 2016. (Atlanta, GA) 
 
MATT GUNN is the farm manager at The Culinary Institute of America (CIA) at Greystone. Matt 
is responsible for all functions of the college’s four-acre farm, including propagation, 
cultivation, crop planning, soil health, harvest, and student coordination and education. The 
farm is located at the Charles Krug Winery adjacent to the campus in St. Helena, California. 
Matt also oversees Greystone’s herb terrace. Students pursuing a concentration in American 
Food Studies: Farm-to-Table Cooking in the CIA’s bachelor’s degree program work closely with 
Matt during their semester at the Greystone campus. The students plan, prepare, and serve five-
course public dinners on Friday and Saturday nights at The Conservatory restaurant on 
campus, using ingredients harvested from the farm. Before joining the CIA in 2014, Matt was an 
assistant grower at Oakhill Farm in Sonoma, California. He worked for Bob Cannard at 
Cannard Farm in Sonoma, which provides produce to Chez Panisse, and he studied under 
agronomist Bob Shaffer at Kona Keei Farm in Honaunau, Hawaii. During his career, Matt also 
worked at Muleheart Farm and Green String Farm in Petaluma, California, and was a volunteer 
with World Wide Opportunities on Organic Farms in Argentina and Washington State. Matt 
holds a BA in literature/writing from the University of California, San Diego. He has served as 
an Americorps Volunteer with the Conservation Corps North Bay, where he was also a crew 
leader for the Sonoma County Youth Ecology Corps. (St. Helena, CA) 
 
JAY HILL is a second-generation farmer in southern New Mexico. Jay partners with his father, 
Jim Hill, on the 750-acre farm Jim started in 1969, the majority of which is dedicated to 
vegetable and nut production. After graduating from New Mexico State University with a 
Bachelor of Science degree, Jay returned to Hill Farms in 2008 to lead the farm operation, 
implementing a combination of conventional and organic practices and genetic engineering 
techniques. Today, Hill Farms produces more than 18 million pounds of fresh onions annually, 
including organic onions for Outback Steakhouse. In addition to onions, Jay grows New Mexico 
Green Chile peppers, lettuce, wheat, oats, alfalfa, pinto beans, corn, and pecans. In 2012, Jay 
started a small beef cattle herd, which has grown to 60 head of mother cows. Construction is 
currently underway for a farm-to-market store led by Jay’s wife, Katie, and it will sell Hill 
Farms produce, as well as produce from growers throughout the Southwest. In addition, Jay 
and Katie are members and district directors of the New Mexico Farm Bureau Young Farmers 
and Ranchers Team. (Mesilla Park, NM) 
 
LARRY KAAGAN is president of Kaagan Research Associates, a polling, trend-analysis, and 
strategy-consulting firm headquartered in New York. From 1978 to 1989, Larry was with the 
Yankelovich research group, where he directed the firm’s work in environmental scanning, 
policy analysis, and opinion research. Larry was also director of the TIME magazine poll. A 
graduate of the Medill School of Journalism at Northwestern University, he was a post-graduate 
research director at Northwestern’s Center for Urban Affairs. He has been a visiting professor in 
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the Honors Program at Villanova University, and a planning consultant to the Wharton School 
of the University of Pennsylvania. Larry has been a research consultant on many projects 
evaluating consumer trends, marketing strategies, and communications planning for such 
widely diverse clients as the California Department of Food & Agriculture; CISCO Systems; 
Grocery Manufacturers of America; BMW; Elanco Animal Health; Google; Coca-Cola; the U.S. 
Department of Agriculture, and the New Zealand dairy industry. He was a founding member 
in 1993, and continues to serve, on the Food Foresight trend-anticipation program at the 
University of California, Davis, and serves on the steering committee of Farm Foundation’s 
Dialogue Project on Food & Agriculture in the 21st Century. (New York, NY) 
 
A.G. KAWAMURA is a third-generation urban farmer from California. He is also the former 
secretary of the California Department of Food and Agriculture (2003-2010). As co-chair of the 
new non-profit organization, Solutions From the Land, he has worked to promote innovative 
strategies for sustainable agricultural systems, including the formation of the North American 
Alliance for Climate Smart Agriculture. He serves on several boards and committees including: 
the Board on Agriculture and Natural Resources (BANR), a policy arm of the National 
Academy of Sciences’ Natural Resource Council; 25 x ’25 Alliance, as a National Executive 
Committee member; AGree initiative, as an Ag Advisory Committee member; and the Chicago 
Council on Global Affairs. He has been active in water policy and serves on the boards of the 
Southern California Water Committee and WateReuse California, and he is a founding member 
of the Delta Vision Foundation. Currently, and through his company, Orange County Produce, 
LLC, A.G. is engaged in building an interactive, 21st-century agricultural solution showcase at 
the OC Great Park in Irvine, California. He is dedicated to the goal of ending hunger in our 
lifetime, and has worked on innovative ways to provide fresh produce to local food banks 
through his non-profit, Orange County Harvest. (Irvine, CA) 
 

JIM LINCOLN is a vineyard manager at Beckstoffer Vineyards in Napa Valley, a role he has held 
since 2002. He received a degree in Agricultural Science and Management from University of 
California, Davis. Jim served on the Board of the Napa County Farm Bureau for 20 years, twice 
as president, and is currently chair of the Natural Resources Committee. Jim also served on the 
Watershed Task Force and Watershed Information Center and Conservancy Board. He brings 
an understanding of soil engineering and farming adaptive management, which has 
contributed to the development of the county’s conservation regulations. (Rutherford, CA) 
 
MARK LINDER is the U.S. agriculture liaison for The Culinary Institute of America (CIA). Mark 
has dedicated more than 30 years in serving California and American agriculture. He was the 
first president of Agriculture in the Classroom, which he co-founded while working for the 
California Farm Bureau, and provided leadership to the USDA in establishing the program 
across the United States. Mark is also the co-founder and former president of Food, Land & 
People. Raised on a fifth-generation family farm in Iowa, Mark is a graduate of Iowa State 
University, a fellow of the California Agricultural Leadership Program, as well as an Ag Fellow 
of the John J. McCloy Program to Germany. He serves on the Rural Development Partners 
National Advisory Board, and the board for the Center for Land-Based Learning. Mark is a 
member of the American Farmland Trust’s California Stewardship Council, an advisor to the 
UC Davis Olive Center, and the California Institute of Food & Agricultural Research, and a 
consultant to the America’s Heartland television show on PBS, which he co-founded in 
2004. Mark has spent his career in the promotion of rural/urban connections and forming 
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strategic partnerships between the agricultural, educational, environmental, and non-profit 
communities. (St. Helena, CA) 
 
DAVID MCINTYRE is the global head of food at Airbnb, where he oversees the corporate food 
and beverage program for Airbnb’s global offices. Prior to his current role, David’s career has 
included work in retail (Whole Foods Market and Trader Joe’s), culinary education (The Art 
Institute and Natural Epicurean), academic research, advocacy, and policy. David did his 
graduate work at New York University with Marion Nestle in Policy and Food Systems, and he 
continues to stay involved in advocacy work. (San Francisco, CA) 
 
KEN MYSZKA ’04 is owner, “chefarmer,” and director of operations at Epiphany Farms 
Enterprise (EFE). An alumnus of The Culinary Institute of America (CIA) in Hyde Park, New 
York, Ken also holds a bachelor’s degree in Hospitality Management from the University of 
Nevada, Las Vegas, where he learned about the business side of the food industry. While in Las 
Vegas, he worked in the elite kitchens of renowned hotels, including Restaurant Guy Savoy and 
Bradley Ogden at Caesars Palace, as well as Bouchon at the Venetian. Additional restaurant 
experience ranges from Solo, in New York, to the Broadmoor Resort, in Colorado Springs. 
Armed with culinary experience and a vision for a sustainable farm and restaurant, Ken 
returned to his roots in central Illinois in January 2009, when he began establishing the 
foundation for EFE. The mission is to create a diversified, pasture-based food system that 
blends “beyond organic” farming with impeccable food. In 2011, EFE partnered with 
restaurateur Chad Ellington at Station Two Twenty and The Loft Lounge in downtown 
Bloomington. Three years later came Epiphany Farms Restaurant. Working with the land 
changed Ken’s perspective on food. Ken sees EFE as a beacon for sustainability, a catalyst for 
social change. He is committed to supporting, growing, and showcasing a thriving local food 
culture, in an effort to re-envision the current culinary landscape. (Bloomington, IL) 
 
SHARA OREM is the director of corporate relations for strategic initiatives at The Culinary 
Institute of America (CIA). Shara graduated from Boston University with a bachelor’s degree in 
Hotel & Restaurant Management. She has worked in many front-of-house and back-of-house 
positions, including Disney World in Orlando; Finale in Boston; and The Mercure Hotel in 
Sydney, Australia. Shara continued her career by joining Marriott in downtown Boston, where 
she worked as assistant manager in the three food and beverage outlets as well as banquets. 
Seeking a more relaxed lifestyle, Shara moved to Napa Valley to pursue her career in the food 
and wine industry. She managed CIA Consulting programs at the CIA at Greystone for almost 
three years before moving into the Strategic Initiatives Group. Shara currently directs the 
sponsor experience from benefit development to successful program execution for each of the 
CIA’s 11 conferences and leadership programs. (Napa, CA) 
 

NICK POWELL ’04 is the corporate chef at QuikTrip Corporation, a 700+ unit convenience store 
chain with stores in 11 states. QuikTrip is number 54 on Fortune magazine’s 2015 “100 Best 
Companies to Work For,” and number 69 on its “100 Best Workplaces for Millennials.” Nick 
graduated from The Culinary Institute of America (CIA) with a Baking and Pastry degree in 
2004. For several years, he did culinary research and development for a large frozen dough 
manufacturer and split his time between the company’s U.S. and China operations, providing 
culinary support to top QSR restaurants. For the past six years, Nick has been witness to a 
dramatic shift in the direction of food at QuikTrip, expanding beyond the roller grills that pay 
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the bills. The company has gone from having no kitchens in its stores to having made-to-order 
food in almost every store in only four years, with the majority of that transformation 
happening in the space of a single year. Nick currently supervises the product development 
staff at QuikTrip and supports strategic initiatives as the company continues to define itself in 
the landscape of food. (Tulsa, OK) 
 
JIM PREVOR is the founder and editor-in-chief of both Produce Business and Deli Business 
magazines. A leader in understanding and assessing the state of the perishable food industries, 
Jim spearheaded the purchase and repositioning of American Food and Ag Exporter magazine and 
Food Distribution Magazine. He also launched The Retail Institute and The International Prepared 
Foods Conference and Exposition, and was a founding partner in the launch of both the 
Institute for Produce Entrepreneurs – designed to help family businesses – and Perishable 
Solutions, a consultancy specializing in bringing strategic thinking to the fast-moving business 
of perishables. Jim’s writing has been recognized for insight into the world of perishable food 
marketing. He has won more than 100 editorial awards and is the recipient of American 
Business Media’s Jesse H. Neal Award and the American Society of Business Press Editors 
Azbee Award for excellence in editorial, commentary, and opinion journalism. The United 
Fresh Produce Association, a century-old national trade organization representing the produce 
sector, named Jim its first-ever Member of the Year. Jim is a frequent speaker around the world, 
including both corporate and association functions: from the largest conferences and trade 
shows, such as the Food Marketing Institute, Produce Marketing Association, and United Fresh 
Produce Association conventions, to regional groups, such as the New England Fresh Foods 
Alliance and the New York Apple Association. (Boca Raton, FL) 
 
WILLIAM ROSENZWEIG is dean and executive director of The Food Business School. Will has 
spent his career as an educator, serial entrepreneur, and venture investor. He was founding 
CEO of The Republic of Tea, the company that created the premium tea category in the U.S. 
As an entrepreneur and investor, Will helped grow Odwalla, LeapFrog, Stonyfield Farms, 
Hambrecht Vineyards and Wineries, Winetasting.com and Brand New Brands, a functional 
food incubator he founded in 2004. In 2007, Will co--‐founded Physic Ventures, the first 
venture capital firm supporting early--‐ stage companies in health and sustainability, including 
Revolution Foods, Pharmaca, Recyclebank, and Yummly. Will is co--‐author of The Republic of 
Tea: How an Idea Becomes a Business, named one of the "100 Best Business Books of All Time.” 
His work has been profiled in The Wall Street Journal, Sound Money, Business Week, USA Today, 
and the San Francisco Chronicle. In 2010, Will was honored with the Oslo Business for Peace 
Award for his accomplishments in the area of ethical business. In 2014, he chaired a U.S. 
national commission on health promotion and the prevention of chronic disease. A long--‐time 
faculty member at the Haas School of Business at the University of California, Berkeley, Will 
developed the country’s first MBA courses in Social Entrepreneurship and Social Venture 
Development. As dean and executive director of The Food Business School, Will works with 
industry experts and academic leaders to create experiential educational programs that 
enable entrepreneurs and innovators to deliver impactful solutions to address the world’s 
most pressing food challenges—and its greatest business opportunities. (San Francisco, CA)  
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KAREN ROSS is secretary of the California Department of Food and Agriculture (CDFA), a 
position she has held since January 2011, when she was appointed by Governor Edmund G. 
Brown Jr. Prior to joining CDFA, she was chief of staff for U.S. Agriculture Secretary Tom 
Vilsack, a position she accepted in 2009. Prior to that appointment, she served as president of 
the California Association of Winegrape Growers from 1996-2009, and as vice president of the 
Agricultural Council of California from 1989-1996. Before moving to California, Karen served as 
director of government relations for the Nebraska Rural Electric Association and as field 
representative for U.S. Senator Edward Zorinsky. She is passionate about fostering the 
reconnection of consumers to the land and the people who produce their food, and to 
improving the access of all California citizens to healthy, nutritious, California-grown 
agricultural products. During Karen’s tenure at CDFA, she has strengthened partnerships 
across government, academia, and the non-profit sector in the drive to maintain and improve 
environmental stewardship, and to develop adaptation strategies for the specific impacts of 
climate change. She has initiated programs to provide greater opportunities for farmers and 
ranchers to engage in sustainable environmental stewardship practices through water 
conservation, energy efficiency, nutrient management, and ecosystem services. Having grown 
up as a 4-H kid on a farm in western Nebraska, Karen and her husband, Barry, own 800 acres of 
the family farm where her younger brother, a fourth-generation farmer, grows dryland wheat, 
feed grains, and cattle. She has a Bachelor of Arts degree from the University of Nebraska-
Lincoln and is a graduate of the Nebraska Ag Leadership Program. (Sacramento, CA) 
 
MAEVE WEBSTER, MBA is senior director at Datassential. A lead consultant for foodservice 
manufacturers, operators, and distributors, she has spearheaded hundreds of major industry 
studies during her 14 years as a foodservice specialist, and today designs and manages both 
consumer and operator-based studies in Datassential’s strategic research group. Maeve’s 
expertise is in the areas of trend analysis, market assessment, consumer behavior, product 
testing, and brand optimization. During the past decade, Maeve helped develop several of 
Datassential’s new products and programs including the company’s new publications group, 
Global Culinary Tour, the TIPS report, and Optimizer—a service that provides manufacturers 
and operators with recommendations on optimal product mixes for the menu. As head of the 
company’s Health & Wellness consulting group, she authors the “Healthy Profits” series of 
reports and participates in industry initiatives. She is a regular speaker at top industry events, 
has contributed to major media outlets, and is a collegiate guest instructor on the topic of 
market research. Maeve earned her MBA at the University of Illinois, and holds a culinary 
degree from Le Cordon Bleu in Chicago. (Chicago, IL)  
 
TIM YORK is the president of Markon Cooperative Inc., a purchasing, marketing, and logistics 
cooperative serving North America’s leading independent foodservice distributors. Based in 
Salinas, California, Markon distributes produce to over 70 facilities in the U.S. and Canada. Tim 
has nearly 40 years of experience in the produce and foodservice industries. After beginning his 
career at H. Hall & Company, a grower/shipper of strawberries and mixed vegetables, Tim 
joined Markon in 1985 as purchasing director, and in 1990 was promoted to his current position 
as president. He has held numerous committee and task force positions, including chairman of 
the Produce Marketing Association (2002-2003), chairman of PMA’s Foodservice Division (1994-
1996), and member of the USDA Fruit and Vegetable Advisory Council. He is currently a 
member of the Canadian Produce Marketing Association Board of Directors. Tim was 
instrumental in bringing buyers and sellers together in 1996 to address the food safety crisis and 
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has been a strong advocate for specific, measurable, and verifiable food safety programs. His 
participation was key in the formation of the Center for Produce Safety in 2007, and he served 
as its chairman from 2007-2012. He remains involved in several multi-stakeholder collaboratives 
working on food safety, sustainability, and environmental protections. A third-generation 
Californian, Tim studied business at San Diego State University. (Salinas, CA) 
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SPONSORS BY LEVEL 

GOLD 
 

B&W Quality Growers 
Chobani 

Florida Department of Citrus 
National Pork Board 

 
BRONZE 

 

Dole Packaged Foods 
Kikkoman Sales USA 

Louisiana Seafood Promotion & Marketing Board 
The Mushroom Council 
National Peanut Board 

National Turkey Federation 
Naturipe Farms 
NORPAC Foods 

Wonderful Pistachios & Almonds/Wonderful Citrus/POM Wonderful 
 

SUPPORTING 
Ontario Greenhouse Vegetable Growers 

Saskatchewan Mustard Development Commission 
U.S. Farmers and Ranchers Alliance 

Vidalia Onion Committee 
 

CORPORATE 
Bank of the West 

 
RESEARCH SPONSOR 

Datassential 
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SPONSOR PROFILES 
B&W QUALITY GROWERS is a 140+ year young, family owned and operated farm, specializing 
in the cultivation and preparation of some of Mother Nature’s most delicious and delicate baby 
leaf specialties. Beginning with watercress in 1870, our family developed a reputation for world-
class quality that today includes wild baby arugula, wild red watercress, and green watercress. 
Today, B&W Gourmet Farms is a world leader in distinctively flavored, delicate baby leaf 
specialties, providing an array of ready-to-enjoy packs for all segments of the food industry. 
Our state-of-the-art processing facility, seasonal farms in eight states, and a commitment to 
quality and quality assurance combine to make B&W your world-class supplier for baby leaf 
specialties. Taste the B&W difference for Quality and Freshness. At B&W, It’s All About the 
Flavor! www.bwqualitygrowers.com / www.watercress.com  
 
BANK OF THE WEST’S continued commitment to agribusiness has made us the second largest 
agriculture lender headquartered in California and third largest in the United States. We offer a 
variety of financial services, including: Development Loans; Real Estate Loans; Working Capital 
Lines of Credit; Crop lines of Credit to support annual cultural and harvest expenses; Cash 
Management services; and Interest Rate Production Products that can help reduce fluctuating 
interest rates. www.bankofthewest.com 
 
CHOBANI® is the maker of America’s No. 1 selling Greek Yogurt brand. Authentic strained 
Chobani Greek Yogurt was founded on the belief that people have great taste, they just need 
great options. That is why Chobani produces only the highest quality, best tasting products 
made with only natural ingredients out of its New Berlin, New York plant and its new one 
million square-foot production facility in Twin Falls, Idaho. Deliciously creamy and packed 
with more protein than regular, unstrained yogurt, Chobani is an on-trend, versatile ingredient 
and a great flavor carrier in both sweet and savory applications. Add it to dressings, soups, 
smoothies and baked goods or use it as a sour cream or mayo substitute to lower the fat, 
calories and sodium while increasing the protein in dishes. www.chobani.com  
 
DATASSENTIAL is a leading provider of trends, consumer behavior, and B2B insights for the 
food industry. Find us at www.datassential.com. 
 
DOLE PACKAGED FOODS, LLC develops a wide variety of products to provide fruit solutions for 
the unique operational demands of foodservice operators. Dole backs its dedication to quality 
with comprehensive food safety programs, stringent quality control measures, and ongoing 
research and innovation. Check out the DOLE Chef-Ready Cuts, Fruit Purees and Vegetable 
Purees, DOLE Fruit Bowls and others at www.dolefoodservice.com. 
 
FLORIDA DEPARTMENT OF CITRUS is here to support your operation, from traffic-driving 
support to onsite activation and everything in between. A perfect balance of abundant sunshine, 
ample rainfall and unique sandy soil allows Florida’s citrus groves to thrive – producing the 
sweetest and juiciest oranges and grapefruit that become the exceptional-quality juices your 
customers expect. Every drop of domestically produced 100% Florida Orange and Grapefruit 
Juice delivers the superior taste and versatility you need to grow your food and beverage 
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offerings, cultivate incremental profits and make your menu shine.  
www.floridajuice.com/foodservice 
 
KIKKOMAN SALES USA, INC. is the world’s leading soy sauce manufacturer, offering a complete 
line of authentic Asian sauces, including our recently introduced Gluten-Free Tamari Sauce, 
Rice Vinegar, and Preservative-Free Orange Sauce; breadings, coatings and Pearl Organic 
Soymilk round out our U.S. product offerings. Kikkoman products are manufactured in 
HACCP-approved U.S. plants, and all are made with the highest food safety standards. Contact 
Kikkoman Sales USA., Inc. for product samples, recipe ideas, custom ideations, or a creative 
partner in menu development. www.kikkomanusa.com 
 
LOUISIANA SEAFOOD PROMOTION & MARKETING BOARD - Louisiana plays an important part 
in seafood production, nearly 1/3 of domestic seafood landed in the United States is wild 
caught fresh from our waters and is known around the world for its taste, quality and variety. 
Louisiana seafood is a bountiful resource managed carefully by our state department of wildlife 
and fisheries. Generations of hardworking Louisiana fishermen harvest more shrimp, oysters, 
crab, crawfish and alligator in our waters than any other in the United States and we are a close 
second in fin fish production. www.louisianaseafood.com 
 
THE MUSHROOM COUNCIL is composed of fresh-market mushroom producers or importers 
who handle an average of more than 500,000 pounds of mushrooms annually. Fat-free, low-
calorie and nutrient-dense, mushrooms have natural antioxidants and essential vitamins and 
minerals, making them nature's hidden treasure for healthy, delicious meals. Whether you're a 
member of the foodservice industry or a health professional, mushroominfo.com is your one-
stop shop for mushroom recipes and information. www.mushroomcouncil.org  
 
The NATIONAL PEANUT BOARD (NPB) works to increase demand for peanuts on behalf of more 
than 7,000 U.S. peanut farmers and their families. NPB educates consumers and culinary 
professionals about the flavor, quality and nutritional benefits of USA-grown peanuts. NPB 
showcases the culinary cache of peanuts, peanut butter, and peanut products by positioning 
them as versatile, on-trend and innovative ingredients that can add appeal to any meal. 
www.nationalpeanutboard.org 
 
The NATIONAL PORK BOARD supports the foodservice industry by working directly with the 
operators to help provide a better understanding of our industry and how pork can work on the 
menu. The Pork Board promotes the use of pork in foodservice through advertising, public 
relations, direct contact, event marketing, specialized programming, menu ideations, education 
and trade shows. These efforts are targeted toward foodservice chains, independent operators, 
contract management feeders, distributor sales representatives, culinary professionals and 
packers and processors. www.porkfoodservice.com  
 
THE NATIONAL TURKEY FEDERATION is the national advocate raising awareness for its 
members’ products, while strengthening their ability to profitably and safely deliver 
wholesome, high-quality, and nutritious food to consumers worldwide. NTF represents 
growers, processors, hatchers, breeders, distributors, allied services and state associations. 
NTF’s new website for retail and foodservice professionals is both home to hundreds of turkey 
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recipes, cooking and preparation tips and educational information on the turkey industry. For 
more information, please visit www.ServeTurkey.org. 
 
NATURIPE® FARMS, is an industry leader in producing healthy and delicious Fresh berries and 
Value Added berry products including: Ready To Eat, IQF, Dried Cold Infused, Juices, 
Concentrates, Purées and more. With our wide selection, commitment to quality and food 
safety, year around availability and a focus on innovation, Naturipe Farms is perfectly suited to 
be your Total Berry Solution. www.naturipefarms.com 
 
NORPAC FOODS, INC. is a 90 year old grower cooperative made up of 240 members; farming 
and harvesting more than 25,000 acres of land in Oregon’s Willamette Valley. Norpac produces 
a wide variety of products including soups, fruits, vegetables, and vegetable blends; all 
produced using sustainable farming practices. www.norpac.com 
 
ONTARIO GREENHOUSE VEGETABLE GROWERS (OGVG) represents 211 members who produce 
greenhouse tomatoes, cucumbers and bell peppers on 2,554 acres in Ontario, Canada. Over 70% 
of our growers produce is exported to the U.S. daily and less than one day’s drive from the 
majority of markets they serve. Controlled growing practices produce a uniform product that 
maximizes yield and quality while securing consistent supply. Industry leadership 
demonstrated by the highest standards in food safety practices. www.ogvg.com 
 
The SASKATCHEWAN MUSTARD DEVELOPMENT COMMISSION serves producers who please 
palates around the globe, because of their world leadership in exporting mustard seed. Mustard 
is an ancient seed that fulfills modern day desires by combining flavour, versatility and 
nutritional value. Research shows mustard has significant value as both an exciting spice with a 
long tangy pedigree, and as a contributor to human health. www.saskmustard.ca  
 
U.S. FARMERS & RANCHERS ALLIANCE (USFRA) consists of more than 90 farmer- and rancher-
led organizations and agricultural partners representing virtually all aspects of agriculture 
working to engage in dialogues with consumers who have questions about how today’s food is 
grown and raised. USFRA is committed to continuous improvement and supporting U.S. 
farmers and ranchers efforts to increase confidence and trust in today’s agriculture. For more 
information, visit www.fooddialogues.com or contact us at info@fooddialogues.com. Follow us 
online on Twitter @USFRA using #FoodD or at www.facebook.com/USFarmersandRanchers.  
 
THE VIDALIA® ONION COMMITTEE is a Georgia-based non-profit organization formed in 1989 
by Vidalia growers and shippers. We develop marketing and promotional programs to increase 
demand of our premium sweet onions. As the original sweet onion, only from Georgia, Vidalia 
onions are a favorite among chefs and consumers alike. We’ve teamed up with chefs and 
foodservice organizations to promote Vidalia onions, showcasing its versatility in a variety of 
flavorful recipes. For more information, visit us on Facebook or log onto 
www.VidaliaOnion.org. 
 
WONDERFUL CITRUS is North America’s largest vertically integrated grower, shipper and 
packer of fresh citrus. We harvest over 50,000 acres of fresh citrus in California, Texas and 
Mexico and we process more than 20 million cartons year-round. We produce Wonderful® 
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Halos™ California mandarins, Wonderful® Sweet Scarletts™ Texas red grapefruit , as well as 
navels, Valencias, lemons, limes, minneolas, and other varieties.  
www.wonderfulcitrus.com | www.halosfun.com | www.sweetscarletts.com 
 
WONDERFUL PISTACHIOS & ALMONDS - Nestled against the foothills of California's San Joaquin 
Valley, Paramount Farms is the world’s largest grower and processor of pistachios and 
almonds. We sustainably farm 125,000 acres and deliver 450 million pounds of nuts globally. 
We grow, process and market our specialty crops under one entity, Paramount Farms, ensuring 
traceability, food safety and the finest quality every step of the way. Paramount’s retail brands 
include Wonderful and Everybody’s Nuts Pistachios, Wonderful Almonds and the leading 
produce salad topping Almond Accents. www.paramountfarms.com | www.getcrackin.com 
 
It starts with what we plant – Wonderful variety pomegranates. We grow them in our own 
California orchards. Then, we see them through every step of the process –from picking to 
shipping. The result? A portfolio of premium pomegranate ingredients and finished products, 
ripe and ready for you. www.pomwonderful.com 
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THURSDAY 
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REGISTRATION REFRESHMENTS 



FLAVOR, QUALITY & AMERICAN MENUS 43 THE CULINARY INSTITUTE OF AMERICA®  
AUGUST 2015  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

ALMOND AJO BLANCO WITH CRAB AND GREEN GRAPES 
Yield: 12 portions 

Ingredients Amounts 

Wonderful Almonds, raw, peeled  1 ½  lb.  
Water, cold 7 cups 
Country bread, crusts removed, cubed 1 ½  cups 
Garlic clove, crushed 3 ea.  
Sherry vinegar 3 Tbsp. 
Salt 2 tsp.  
Extra-virgin olive oil 1 cup  
Lime juice 1 Tbsp. 
Green grapes, halved ¼ cup  
Crab meat 8 oz.  
 
 

Method 
1. In a food processor, pulse the almonds until finely chopped. Transfer to a large bowl and 

add the water. Mix well, cover and refrigerate overnight.  
2. Working in 2 batches, puree the almonds with their soaking liquid in a blender until 

smooth. Strain the almond puree through a fine sieve, pressing on the solids. Discard the 
solids. You should have about 6 cups of almond milk. (If you don’t have enough, add cold 
water to make 6 cups.) 

3. In a blender, combine 3 cups of the almond milk with ½ cup of the bread cubes, 1 garlic 
clove, 1 tablespoon of the vinegar and 1 teaspoon of the salt. Puree until smooth. With the 
machine on, slowly drizzle in half of the oil. Transfer the soup to the large bowl. Repeat 
with the remaining almond milk, bread, garlic, vinegar, salt and olive oil. Strain the soup 
through a fine sieve into another large bowl, pressing gently on the solids. Cover and 
refrigerate until very cold, about 4 hours. 

4. Season the soup with salt and vinegar. Add the lime juice and grapes to a small bowl; toss to 
combine. Serve the soup in small cups garnished with the crab and grapes.  
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ALMOND AND PISTACHIO COOKIE SANDWICHES 

FEATURING LEMON CURD  
Yield: 48 portions  

Ingredients Amounts  
 
Butter, soft 240 g 
Vegetable oil 240 g 
Brown sugar 240 g 
All-purpose flour 300 g 
Whole wheat flour, fine 300 g 
Cornstarch 100 g 
Salt 5 g  
Cinnamon 5 g 
Wonderful Pistachios, chopped 120 g 
Wonderful Almonds, chopped 120 g 
Vanilla 10 g 
 
Lemon Curd (recipe follows) as needed 
 
 

 Method  
1. Cream butter, oil, and sugar. 
2. Sift dry ingredients together and add to the above. 
3. Add pistachios, almonds and vanilla to the batter, mix just until combined. 
4. Shape dough into bricks. Refrigerate until firm. 
5. Slice ¼-inch thick, and lay on paper. 
6. Bake at 350°F for about 15 to 18 minutes. 
7. Assemble cookie sandwiches, using 2 cookies and lemon curd.  

 
Source: Adapted from Robert Jörin, 2015, as served at the 2015 Flavor, Quality and American Menus leadership 

retreat. Published with permission of the author. All rights reserved. 
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LEMON CURD 
Yield: 6 portions 

Ingredients Amounts 
 
Wonderful Lemon juice  1 cup 
Sugar 1 cup 
Cornstarch 1 tsp. 
Egg 3 ea. 
Egg yolk 3 ea. 
Salt ½ tsp. 
Butter, unsalted, cut in small bits 6 oz. 
Wonderful Lemon zest 1 Tbsp. 
 
 

Method 
1. Whisk first six ingredients together and strain. Place the mixture in a stainless steel bowl 

over simmering water and whisk in butter and zest.  
2. Continue whisking until the mixture thickens, about 5 to 7 minutes.  
3. Off heat, whisk for a minute more to cook the curd slightly and place in sterilized jars. Curd 

will keep refrigerated for up to 3 weeks. 
  

Source: Adapted from John Ash, 2002, as served at the 2015 Flavor, Quality and American Menus leadership retreat. 
Published with permission of the author. All rights reserved. 
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ORANGE AND POMEGRANATE SHRUB 
Yield: 2 cups 

Ingredients Amounts 

Concentrate 
Wonderful Orange juice 2 pt. 
POM Pomegranate juice 1 pt.  
Apple cider vinegar, raw, unfiltered 1 cup 
Sugar ¼ cup 
Wonderful Lemon zest 2 Tbsp. 
 
Ice as needed 
Club soda as needed 
 
 

Method 
1. For the concentrate: Bring the juices, apple cider vinegar, and sugar to a boil in a medium 

saucepan over medium heat; remove from heat and add lemon zest. 
2. Steep for 30 minutes. Strain through a fine-mesh sieve into a glass jar. Cover; chill until cold.  
3. For service, mix ½ cup club soda to every 2 tablespoons of concentrate and mix gently. Place 

in a beverage dispenser and serve over ice. 
 
Note: Concentrate can be made 3 days ahead. Keep chilled.  
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NETWORKING BREAK  
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TURKEY MEATBALLS WITH SHANGHAI SRIRACHA SAUCE, 
VEGETABLE SLAW, AND STICKY RICE  

Yield: 12 portions 

Ingredients Amounts 
 
Shiitake mushrooms, dried 10 ea. 
Chicken stock 6 cups 
Ground turkey, at least 30% fat 2 ½ lb. 
Egg whites 2 ea. 
Shaoxing wine or dry sherry ½ cup plus 1 Tbsp. 
Kikkoman Soy Sauce 3 Tbsp. 
Sugar 2 Tbsp plus 1½ tsp. 
Toasted sesame oil 1 Tbsp. 
Salt, plus more to season 3 ½ tsp. 
Ground black pepper ½ tsp. 
Scallions, minced, white and light-green  ½ cup 
 parts only, reserve green parts 
 for garnish 
Ginger, finely minced 2 Tbsp. 
Vegetable oil 2 qt., plus 2 Tbsp. 
Ginger, sliced into very thin threads 1/3 cup  
 or matchsticks 
Dry white wine ¾ cup 
Black vinegar (optional) 1 tsp. 
Cornstarch, mixed with 2 Tbsp. water 2 Tbsp. 
Watercress, trimmed, or 1 hd. Napa 3 bu. 
 cabbage, trimmed 
Shanghai Sriracha Sauce (recipe follows) as needed 
Vegetable Slaw (recipe follows) as needed 
Sticky rice, cooked as needed 
 
 

Method 
1. Soak the dried mushrooms in 2 cups of hot chicken stock until partially softened, about 30 

minutes. Meanwhile, in a large bowl, combine the turkey, egg whites, 3 tablespoons of 
shaoxing, soy sauce, 2 tablespoons of sugar, sesame oil, 2 teaspoons of salt, and pepper with 
a wooden spoon, mixing thoroughly for about 3 minutes until it binds well. Stir in the 
scallions and minced ginger. Form the mixture into 12-large meatballs with moistened 
hands. 

2. In a deep heavy pot, add 4 inches of vegetable oil. Heat over medium-high heat until it 
reaches 375°F with a slotted spoon, gently lower 3 or 4 meatballs into the oil, and fry for 3 to 
4 minutes, until they are deep-golden brown but still raw in the center. Drain on a paper 
towel and repeat with the remaining meatballs. This can also be done in a deep fat fryer. 

3. Preheat the oven to 350°F. 
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4. Place a large, heavy casserole over low heat and add the soaked shiitake mushrooms and 
their liquid, the remaining 4 cups of chicken stock, the ginger threads, 6 tablespoons of 
shaoxing wine, vinegar, sugar, and 1½ teaspoons of salt. Increase the heat to medium and 
bring to a low simmer. Cook, uncovered, 15 to 20 minutes, until the mushrooms have 
completely softened and the broth is fragrant. 

5. Add the meatballs and return the broth to a simmer. Cover the casserole and place it in the 
oven for about 20 minutes, or until the meatballs are just cooked through. Remove the 
casserole from the oven and increase the heat to 450°F. With a slotted spoon, remove the 
mushrooms and meatballs to a large plate or bowl. 

6. When cool, remove the stem from the mushrooms and slice the shitakes into ½ inch pieces. 
Sauté over moderate heat until colored and return them to the broth in the casserole. Place 
the casserole over low heat, adjust the seasoning and, while stirring, gradually add the 
cornstarch-water mixture and allow the broth to thicken as it returns to a simmer. 

7. Increase the heat to medium high and lay the watercress into the simmering liquid, taking 
care to keep the stems facing the same direction and gently pushing down until the 
watercress is partially submerged. After a minute, as the watercress begins to wilt, use the 
tongs to gently turn over. Cook another minute or so until just wilted. Remove from the 
heat. 

8. Arrange the rice and watercress in warm, shallow bowls and distribute the meatballs and 
shiitakes on top. Divide the broth between bowls, making sure to spoon some over the 
meatballs and shiitakes. Top with vegetable slaw, garnish with reserved green onions and 
extra sriracha sauce. 

 
Source: Adapted from Ken Abala, 2015, as served at the 2015 Flavor, Quality and American Menus  

leadership retreat. Published with permission of the author. All rights reserved. 
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SHANGHAI SRIRACHA SAUCE 
Yield: 3 quarts 

Ingredients Amounts 
 
Peanut oil 2  Tbsp.   
Sesame oil 1 Tbsp.   
Garlic, minced 2 Tbsp.   
Plum sauce 2 qt.  
Kikkoman Oyster Sauce ½ cup 
Kikkoman Hoisin Sauce ¼ cup 
Kikkoman Sweet Chili Sauce 2 cup 
Kikkoman Sriracha Sauce ½  cup 
Ginger, peeled, minced 2  Tbsp. 
Kikkoman Rice Wine ¼  cup 
Kikkoman Teriyaki Sauce ¾  cup 
 
 

Method 
1. Heat peanut and sesame oils in the saucepan over medium high heat. 
2. Add the garlic and sauté until the aroma of the garlic fills the air. 
3. Add the remaining ingredients and simmer 15 minutes. 
 

Source: Adapted from National Turkey Federation, as served at the 2015 Flavor, Quality & American Menus 
leadership retreat. Published with permission of the author. All rights reserved. 
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VEGETABLE SLAW 
 

Ingredients Amounts 
 
Peanut oil 2 Tbsp.  
Sesame oil 2 tsp. 
Ginger, minced 2 Tbsp.  
Snow peas, blanched, julienne 1 cup 
Red peppers, julienne 1 cup 
White onion, julienne 1 cup 
Yellow pepper, julienne 1 cup 

 
 
Method   
1. Heat peanut and sesame oils in the saucepan over medium high heat. 
2. Add the ginger and sauté until the aroma of the fills the air. 
3. Add the remaining ingredients and sauté for 3 to 4 minutes. 
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CITRUS CUCUMBER MINT AQUA FRESCA 
Yield: 1 gallon  

Ingredients Amounts 
 
Cucumber, hot house, sliced ¼” 1 ea. 
Lemons, sliced ¼” 2 ea. 
Orange, sliced ¼” 1 ea. 
Limes, sliced ¼” 3 ea. 
Grapes, de-stemmed and halved 2 cups 
Mint leaves 20 ea. 
 
Mineral water as needed 
 
 

Method 
1. In a clear glass gallon container, half filled with ice cubes, add the cucumber, citrus slices, 

grapes, and muddle lightly to begin the release of flavor.  
2. The slices should not be broken or mashed as the whole slices are an important component 

of the look of the finished refresher. Bruise the mint leaves lightly and add these to the 
container and top with still mineral water. Stir all together and allow the water to chill and 
the flavors to mingle, about 20 minutes. Serve cold. 

 

Note: While some like to sweeten this water, it is at its best without any added sugar. Although 
subtle, the flavor is distinctive and to my mind, more refreshing than plain water given the 
bright zing of citrus, the astringency of cucumber, and the aroma of the fresh mint.  
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OPENING SPONSOR EXCHANGE &  
NETWORKING RECEPTION  
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Twelfth Annual Invitational Leadership Forum 
FLAVOR, QUALITY & AMERICAN MENUS 
OPENING RECEPTION AND SPONSORSHIP EXCHANGE 

THURSDAY, AUGUST 27, 2015 
 

CHOBANI 
Grilled Summer Carrots, Their Tops, Honey, Sunflower Sprouts, and Dukka featuring Smoked 

Chobani Greek Yogurt 
 

Tandoori Grilled Chicken Kabobs, Cilantro Mint Salad, and Grilled Naan featuring Chobani 
Greek Yogurt with Preserved Lemons 

 
NATIONAL PORK BOARD 
Pork Knuckle in Tonnato Sauce 

 

Pork Kushiyaki Meatball with Tare Sauce 
 

B&W QUALITY GROWERS 
B&W Watercress, Arugula, and Avocado Salad with Urfa Spiced Candied Almonds and Lemon 

Dressing 
 

Shrimp and Corn Croquetta Skewer featuring B&W Arugula with Pimenton Aioli 
 

FLORIDA DEPARTMENT OF CITRUS 
Spicy Florida Grapefruit Chile Margarita 

 

Florida Grapefruit and Chiogga Beet Salad with  
Tarragon and Orange Granita 

 
BEVERAGE STATION 

Assorted Wines 
 
 

SPONSORED BY: 
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GRILLED SUMMER CARROTS, THEIR TOPS, HONEY,  
SUNFLOWER SPROUTS AND DUKKA,  
FEATURING SMOKED GREEK YOGURT 

Yield: 4 portions 

Ingredients Amounts 
 
Smoked Greek Yogurt 150 g 
 (recipe follows) 
Milk 100 ml 
Baby heirloom carrots 3 bu. 
 (washed with tops on and reserve) 
Parsley, leaves only ½ cup 
Garlic clove, smoked 4 ea. 
Almonds, sliced 1 Tbsp. 
Parmesan, grated 1 Tbsp. 
Salt a pinch 
Chardonnay vinegar 2 Tbsp. 
Honey 1 Tbsp. 
Olive oil 4 Tbsp. 
Orange flower water ½ Tbsp. 
 
Dukka 2 Tbsp. 
Blonde sultanas 1 Tbsp. 
Sunflower sprouts as needed  

 
 
Method 
1. Preheat the oven to 190°C.  
2. In a bowl, mix together the Smoked Greek Yogurt and milk and set aside. 
3. Cut the tops from the carrots, season with oil, salt and pepper, and char over a grill; place 

onto a tray and bake for 8 to 12 minutes. Char the carrot tops a little, then roughly chop, and 
place into a pestle and mortar. Smash the tops and the parsley until starting to break up, 
then add all the other dry ingredients, and give a good smash for a minute or two. Add the 
wet ingredients, then mix around, as you would a traditional pesto. 

4. Add the carrots to a mixing bowl, cutting some if you like, then dress with the carrot top 
pesto. Place some of the smoked yogurt on the base of the plate add the carrots, add a little 
more dressing, top with Dukka, blonde sultanas, and sunflower sprouts, some more yogurt 
then eat. 

 
Source: Adapted from Matt Wilkinson, 2013, as served at the 2015 Flavor, Quality and American Menus leadership 

retreat. Published with permission of the author. All rights reserved. 
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SMOKED GREEK YOGURT 
 

Ingredients Amounts 
 

Chobani 4% Greek yogurt 1 qt. 
Hickory wood chips 1 cup 

 
 
Method 
1. Line the bottom of a roasting pan with ice. Spread plain full-fat yogurt in an 8″ x 8″ baking 

dish; nestle dish into ice. Place 1⁄2 cup of fine-grain oak or hickory wood chips in a small 
metal bowl. Using a blowtorch, light chips, stirring as needed, until all the chips are charred; 
blow out any embers that remain and nestle bowl into ice. Cover roasting pan with 
aluminum foil; let sit 20 minutes.  

2. Remove yogurt, scrape into a container, and chill. 
 

Source: Adapted from Matt Wilkinson, 2013, as served at the 2015 Flavor, Quality and American Menus leadership 
retreat. Published with permission of the author. All rights reserved. 
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TANDOORI GRILLED CHICKEN KABOBS,  
CILANTRO MINT SALAD, AND GRILLED NAAN  

FEATURING GREEK YOGURT WITH PRESERVED LEMON  
Yield: 6 portions 

Ingredients Amounts 
 
Tandoori Marinade 
Cloves 10 ea. 
Guajillo chiles, de-stemmed and seeded 4 ea.  
Green cardamom, husks discarded 6 ea.  
Black cardamom, husks discarded 4 ea.  
Coriander seeds 2 tsp.  
Fennel seeds 1 tsp.  
Fenugreek seeds 1 tsp.  
 
Chobani Greek yogurt 2 cups 
Peanut oil ½ cup  
Apple cider vinegar ¼ cup  
Salt 2 tsp.  
Ground cinnamon ½ tsp.  
Paprika ½ tsp.  
Turmeric ½ tsp.  
Cayenne pepper ¼ tsp.  
Garlic cloves, minced 15 ea.  
Ginger, peeled ¼ cup  
Chicken thighs 4 lb.  
Water ½ cup 
Honey 1 Tbsp.  
Salt  as needed    
Ground black pepper as needed 
Lime, cut into wedges as needed 

 
Cilantro Salad 
Cilantro leaves, torn 1 cup  
Mint, stemmed ½ cup  
Fennel, sliced thin 1 ea.  
Lemon, juice of 2 tbsp. 
Olive oil 3 Tbsp.  
 
Preserved Lemon Yogurt 
Chobani Greek yogurt 2 cups 
Lemon juice 3 Tbsp.  
Lemon zest 2 tsp.  
Preserved lemon, minced 3 Tbsp.  
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Salt 1 tsp.  
 
Naan Bread (recipe follows) 

 
 
Method 
1. For the Tandoori Marinade: Toast the cloves, whole chiles, both types of cardamom seeds, 

coriander seeds, fennel seeds and fenugreek seeds in a cast-iron skillet until fragrant, 3 
minutes or so, shaking the pan. Then, pour the spices into a spice grinder and grind them 
until you get a fine powder. 

2. In large bowl, whisk together the spice mixture you just made with the yogurt, oil, vinegar, 
salt, ground cinnamon, paprika, turmeric, cayenne pepper, garlic and ginger until well 
combined. Taste and adjust with more salt if it needs it. Reserve ½ cup for making a sauce 
later on.  

3. Prick the chicken thighs with a fork. Add the thighs to the rest of the marinade, and toss to 
coat. Marinate at least 2 hours in the fridge, and at most overnight. 

4. When you are ready to cook, line a baking sheet with foil, and turn your broiler on. Place 
each chicken thigh on the baking sheet, making sure each one is coated with the marinade, 
but isn't swimming in it. Cook the chicken thighs under the broiler until starting to blacken, 
about 5 minutes. Then turn the oven to 350°F, and cook until a meat thermometer inserted 
in the meatiest part of the thigh registers 160°F, another 10 minutes. Remove from the oven. 

5. While the chicken is cooking, pour the reserved marinade into a small saucepan, along with 
the water and the honey. Bring to a gentle boil over medium-low heat, whisking the entire 
time. Taste and season with salt and pepper. Remove from the heat and pour into a small 
bowl or gravy boat for serving. 

6. For the Cilantro Salad: In a small bowl, mix together the cilantro, mint, fennel, lemon juice, 
and olive oil. Set aside. 

7. For the Preserved Lemon Yogurt: In a small bowl, whisk together the Greek yogurt, lemon 
juice, lemon zest, preserved lemons, and salt. Adjust for seasoning as needed. Set aside.  

8. Serve the chicken thighs with grilled naan, cilantro salad, a drizzle of the prepared 
marinade sauce, and some preserved lemon yogurt.  

 

Source: Adapted from Rohit Singh, 2015, as served at the 2015 Flavor, Quality and American Menus  
leadership retreat. Published with permission of the author. All rights reserved. 
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NAAN BREAD 
Yield: 20 Portions 

 
Ingredients  Amounts 
 
White all-purpose flour 6 lb. 
Salt 2 Tbsp. 
Sugar 2 Tbsp. 
Eggs  2 ea. 
Milk  1 cup 
Chobani Greek yogurt, plain  1 cup 
Butter, melted ½  cup 
Yeast 1 Tbsp. 
Water to knead flour 3 lb. 
 
 

Method 
1. Mix all the ingredients together in a bowl. 
2. Add water and knead thoroughly. Make a smooth dough and keep aside for several hours 

in a warm place. 
3. Divide the dough into equal parts and shape them into tennis size balls. 
4. Brush a little oil on top of each dough ball and cover with a piece of cloth for at least 15 

minutes. 
5. Flatten each dough ball like a pancake by tossing and slapping with both hands. 
6. Put the flattened bread on the tandoor-pad and stick it on the wall of tandoor. 
7. Remove with the tandoori tools when a little brown. Garnish with butter and serve. 
 

Source: Adapted from Rohit Singh, 2015. As served at the 2015 Flavor, Quality and American Menus  
leadership retreat . Published with permission of the author. All rights reserved. 

 
 



FLAVOR, QUALITY & AMERICAN MENUS 60 THE CULINARY INSTITUTE OF AMERICA®  
AUGUST 2015  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

PORK KNUCKLE IN TONNATO SAUCE 
Yield: 8 portions 

Ingredients Amounts 
 
Equilibrium Brine (recipe follows) 1 gal. 
White wine, dry 1 cup 
Lemon, zest of 2 ea. 
Marjoram sprigs 4 ea. 
Thyme sprigs 4 ea. 
Garlic cloves, peeled 5 ea. 
 
Pork knuckle, fresh 1 ea. 
 
Tonnato Sauce 
Egg yolks, room temperature 2 ea. 
Salt as needed 
Extra-virgin olive oil, separated in half 2 cups 
Lemon juice 5 Tbsp. 
 
Italian tuna, packed in olive oil, 1 ea. 
 7 oz. can  
White anchovy filets 12 ea. 
Capers, rinsed and drained 3 Tbsp. 
 
Garnish 
6-Minute Soft Cooked Egg as needed 
 (recipe follows) 
White anchovy filets as needed 
Celery leaves, baby as needed 
Arugula leaves, baby as needed 
Parsley leaves as needed 
Capers as needed 
Lemons, thinly sliced as needed 
 
 

Method 
1. Add the white wine and aromatics to your equilibrium brine. Fully submerge the fresh pork 

knuckle or sirloin tip roast and refrigerate for 48 hours. Once brined, remove and pat dry.  
2. Roast the pork knuckle on a rack in an oven preheated to 450°F for 20 minutes. Then lower 

the oven to 250°F and roast until the meat reaches an internal temperature of 138°F. Remove 
from the oven and allow it to rest and cool. Once rested and cooled, slice the pork on a deli 
slicer into very thin slices, approximately 1/16-inch to 1/8-inch thick. Set aside, covered and 
refrigerate until ready to serve.  

3. For the Tonnato Sauce: In a large bowl, whisk together the egg yolks with a pinch of salt until 
pale yellow and the consistency of cream. Beginning one drop at a time, slowly whisk in 1 
cup of olive oil to create an emulsion. As the mixture begins to thicken and stabilize, you 
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can add in more oil gradually. When the mixture gets quite thick, whisk in a tablespoon of 
lemon juice to loosen. Continue this process until all of the oil is incorporated and the 
mayonnaise is thick and shiny. Whisk in an additional tablespoon of oil.  

4. Drain tuna and put into a food processor with anchovies, remaining cup of olive oil, 
remaining lemon juice and capers. Process until the mixture is uniformly blended and 
creamy. Scrape the mixture into your mayonnaise and fold to combine. Taste the finished 
sauce; it should be tangy and highly seasoned. Adjust if needed and refrigerate until ready 
to serve.  

5. To plate: Place a small amount of sauce into the bottom of a shallow bowl. Lay several sliced 
of thinly sliced pork over top. Dot with a bit more of the sauce and garnish with soft cooked 
6-minute egg wedges, white anchovy, baby celery and arugula leaves, parsley, capers and 
thinly sliced lemon.  

 
Source: The National Pork Board, as served at the 2015 Flavor, Quality and American Menus  

leadership retreat. Published with permission of the author. All rights reserved. 
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EQUILIBRIUM BRINE 
Brine, also called “pickle,” is a solution of salt and water. While many people use the terms 
interchangeably, pickle is used to designate a salt-and-water solution that also contains nitrite 
or cure. Brine or pickle may also contain other seasonings such as dry spices, herbs, or aromatic 
vegetables that add appealing background flavors. In Italy brine is also called salamoia and in 
some Italian salumerie, meats, particularly beef or veal tongue, can be seen floating in large 
earthenware crocks in a spicy brine that includes juniper, peppercorns, allspice berries, bay 
leaves, garlic, and thin-sliced carrot, celery, and onion. Brined meats are typically boiled and 
served either cold as an antipasto or hot as a secondo, following soup or pasta. Apart from the 
enhancement the meat receives through its absorption of salt and seasonings, brining also has a 
tenderizing and moistening effect. Brining requires more or less time depending upon the 
thickness and density of the cut of meat. As long as the meat remains submerged in brine, the 
brine is absorbed and diffused slowly throughout the meat. I don’t recommend brining very 
thick cuts of meat, as those thicker than 3 inches may spoil at the center before the salt 
penetrates. 
 
I use straight immersion brines primarily for pickling tongues and ears destined for cold 
antipasti, and for other trim cuts used in special cooked sausages that benefit from the 
additional seasonings, cured flavor, and color they pick up. Thin cuts of pork, such as boneless 
loin and tenderloin, as well as cubed meats from the leg or shoulder require a matter of three to 
five days to drink up the brine and are delicious skewered and grilled on a wood fire. 
 
If you wish to make your own fresh ham, or brine denser cuts such as shoulders or heavy loins, 
it is wise to inject them first with brine using a brine pump before immersing them in brine. 
This is the surest way to introduce salt to the center of a dense cut of meat, where it is most 
vulnerable to spoilage. Submerging the meat afterwards in the brine allows the brine 
ingredients to diffuse and equalize throughout the meat. 
 
The basic procedure for brining follows. I include this procedure in the event that the weights of 
the meat you wish to brine do not correspond to the recipes below. In such a case, it is 
important when working with percentages of salt or parts per million (ppm) of nitrite to 
understand the reasoning behind the recipes as the brine elements are based on the weight of 
the meat and the water it contains. 
 
When formulating your brine there are two calculations to make, the first to assure a minimum 
“brine strength” (or saline concentration) and sugar content, the second for the nitrite addition. 
Water content varies in raw meat between 60 and 70 percent. When making brine, the amount 
of salt is measured not only for its concentration in the water of the brine, but also in the water 
of the meat as well. If the amount of salt added to the brine were based on a percentage by 
weight of the water in the brine alone, the meat would, in effect, dilute it. In order to season the 
meat fully and to discourage the growth of bacteria, the brine strength should range between 
three to five percent salt in water. I use the average of 65 percent when considering the water-
in-meat portion and, because I prefer more lightly salted meats, I add the minimum amount of 
salt to yield equilibrium brine strength of three percent. Sugar is added purely for its flavor–
balancing effect on the salt at two percent and is calculated similarly. 
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For safety purposes it is important to make sure the meat is well chilled. The same applies to the 
water you use to make your brine, and the conditions of the refrigerator or cold room in which 
you are storing the meat. Ideally, meat, pickle, and refrigeration temperatures should not 
exceed 34 to 38°F at any point during the process. 
 
I also observe the standard for nitrite addition, which is calculated in parts per million. The 
federal guidelines suggest an addition of 200 ppm for “immersion” cured meats. This level is 
based on the level for nitrite in the brine and in the meat at total equilibrium. This means that 
the quantity of nitrite is based on the total weight of the meat and the water in the brine.  
 
For the sake of example, let’s say you want to brine-cure five pounds of boneless pork loin. 
Place the meat in a clean, nonreactive container large enough to hold it entirely submerged. 
Five-gallon plastic buckets are very handy for brining, as are square food-grade plastic Lexan 
containers available in restaurant supply stores. Determine how much water you must add to 
cover the meat by three inches by placing the meat in the container and pouring cold water over 
it, measuring as you go. For this example, three gallons of brine should be sufficient to fully 
immerse the meat. You would then calculate the amount of salt to add (the brine strength) as 
follows: 
 
1 gallon of water weighs 8.33 pounds 
Water weight of loins = 5 pounds x .65 = 3.25 pounds water 
3 gallons water = 25 pounds (rounded) 
Weight of water +water in meat = 25 + 3.25 = 28.25 pounds 
28.25 pounds x .03 = .84 pound salt 
28.25 pounds x .02 = .56 pound sugar 
 
Once you know the weight of the meat and the weight of the brine, use this simple formula to 
arrive at the amount of curing salt needed. 
 
Raw weight of the meat = 5 pounds 
Weight of the water in the brine = 
    25.00 pounds water 
    .84 pound salt 
    .56 pound sugar 
Total brine weight =   26.40 pounds 
 
Pounds Nitrite = 200 ppm x (total brine weight + raw weight of the meat) 
   1,000,000 
 
 
Pounds Nitrite = 200 x (26.4 pounds + 5 pounds) 
    1,000,000 
 
Pounds Nitrite = 200 x 31.4 
   1,000,000 
Pounds Nitrite = .006 pure nitrite 
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As noted above, sodium nitrite is commonly sold as a curing mix, a blend of common salt and 
nitrite. The nitrite content must be listed on the package; the curing mix I recommend is 6.25 
percent pure nitrite. Because the formula above gives the percent in pure nitrite you will have to 
divide the amount of pure nitrite by the percentage of nitirite in your curing mix. To do this, 
express the percentage of nitrite in the cure mix as a decimal (move the decimal two places to 
the left) and divide the amount of pure nitrite needed by the percentage of the nitrite in the 
curing mix: 
 
.006/.0625 = .096 pounds curing mix 
 
With such a small amount, it will be necessary to convert to grams. There are 16 ounces in a 
pound and 28 grams in an ounce, so: 
 
.096 pounds curing mix x 16 ounces x 28 grams = 43 grams of curing mix 
 
For the sake of accuracy, I convert the salt and sugar to grams as well: 
 
.84 pounds salt = .84x 16 ounces x 28 grams = 376 grams salt 
.56 pounds sugar =.56 x 16 ounces x 28 grams = 251 grams sugar 
 
However, because a significant amount of salt comes along with the nitrite in your curing mix, 
you must deduct the amount from the total quantity called for. Again, assuming a curing mix 
that is 6.25 percent nitrite (and therefore 93.75 percent salt), calculate as follows: 
 
43 grams of curing mix (6.25 percent nitrite) – 3 grams of pure nitrite (rounded) =  
376 grams salt – 40 grams = 336 grams additional salt 
 
You are now ready to assemble the brine: 
 
3 gallons ice-cold water 
336 grams salt 
251 grams sugar 
43 grams curing mix 
5 pounds boneless pork loin 
 
You can make a spicy version of this brine for use in curing tongues, ears, and small cuts of 
meat. The percentages of salt and sugar are the same. 
 

Source: Cooking by Hand, Paul Bertolli, Clarkson Potter, 2003. 
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6-MINUTE SOFT COOKED EGGS 

Yield: 8 portions 

Ingredients Amounts 
 
Eggs 10 ea.  
Water as needed 

 
 

Method 
1. Add the eggs to a pot of cold water. 
2. Bring to a boil. Once the water boils, set timer for 6 minutes 
3. Pull and place in ice bath 
4. Peel and eat. 
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PORK KUSHIYAKI MEATBALL WITH TARE SAUCE 

Yield: 45 portions 

Ingredients Amounts 
 
Pork outside round, 2 kg 
 meat and shoulder 
Sea salt 15 g 
White onion, finely chopped, 
 washed and squeezed dry 300 g 
Panko 120 g 
Ground black pepper 1 g 
 
Grilling 
Bamboo skewers, 6”  
Sake as needed 
Tare Sauce (recipe follows) 4 oz. 
 
 

Method 
1. Dice the pork meat into 1/2 –inch cubes.  
2. Run through a chilled grinder with a medium die, then a small die. Season with salt. 
3. Add washed and squeezed dry white onions, panko breadcrumbs, and pepper. 
4. Portion the meatball mixture into 50 gram mini-footballs, stick a 6-inch bamboo skewer 

inside each ball, and keep chilled. 
5. Spray meatball skewers with sake and slowly grill. 
6. Once meatball is almost cooked (3 to 5 minutes of constant turning) dip repeatedly into tare 

sauce until the meat is cooked all the way through and the outside has a dark and shiny 
brown glaze. 

 
Source: Adapted from Matt Abergel, 2015, as served at the 2015 Flavor, Quality and American Menus 

leadership retreat. Published with permission of the author. All rights reserved. 
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TARE SAUCE AND TARE CURED EGG YOLK 

Yield: 2 ½ liters 

Ingredients Amounts 

Sake 900 ml 
Mirin 750 ml 
Chicken bones 1 kg 
Ginger 100 g 
Vidalia onions 250 g 
Raw sugar 500 g 
Soy sauce 500 ml 
Tamari soy sauce 300 ml 
 
Egg yolks, 1 per skewer as needed 
 
 

Method 
1. Burn the alcohol from both the sake and the mirin. 
2. Preheat the broiler and, using the Tokyo onion tops and ginger as a bed for the chicken 

bones, splash everything with sake and broil the chicken bones at 220°C until they are dark 
golden brown and the onions are thoroughly wilted. 

3. Drain any fat that is left over and set aside. 
4. Heat the sake and mirin at a low temperature, add raw sugar, and mix until the sugar is 

completely dissolved. 
5. Add the chicken bones, ginger, and onion. 
6. Continue to cook at a low temperature and after 10 minutes, add the regular soy sauce and 

tamari soy sauce. 
7. Cook on the lowest simmer for about 1 ½ hours. 
8. Skim off any fat, strain well, and reserve just the liquid tare sauce. 
9. For the tare cured egg yolk: Each meatball skewer is served with a tare and egg yolk dipping 

sauce. To make this sauce, dilute the original tare sauce by 50% with room temperature 
water, drop in separated egg yolks (one per skewer), and let this sit for 2 hours in the 
refrigerator. After 2 hours, place a semi cured egg yolk into a small bowl and add 1 to 2 
tablespoons of tare sauce. Mix the egg yolk vigorously in the tare sauce and dip the meatball 
inside. 
 

Source: Adapted from Matt Abergel, 2015, as served at the 2015 Flavor, Quality and American Menus 
leadership retreat. Published with permission of the author. All rights reserved. 
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JAPANESE SEVEN SPICE POWDER 

Yield: 220-240 portions  

Ingredients Amounts  

Korean chile pepper (kochukaru) 500 g 
White sesame 250 g 
Black sesame 250 g 
Aonori flakes 28 g 
Dry yuzu powder 100 g 
Szechuan peppercorn 40 g 
Sansho pepper 40 g 
 

 
Method 
1. Lightly toast all ingredients, except yuzu. 
2. Grind sansho and Szechuan peppercorn, allow to cool. 
3. Combine all ingredients. 
 

Source: Adapted from Matt Abergel, 2015, as served at the 2015 Flavor, Quality and American Menus 
leadership retreat. Published with permission of the author. All rights reserved. 
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WATERCRESS, ARUGULA, AND AVOCADO SALAD WITH 

UFRA SPICED CANDIED ALMONDS AND LEMON DRESSING 
 

Ingredients Amounts 
 
Lemon Dressing 
Extra-virgin olive oil ½  cup 
Lemon juice 3 Tbsp. 
Salt ½  tsp. 
Urfa pepper 1 tsp. 
 
Salad 
Fennel bulb, small, thinly sliced 1 ea. 
B&W Watercress 2 cups 
B&W Arugula 1 cup 
Valencia orange, peel and pith 3 ea. 
 removed, flesh sliced into ¼”  
 thick rounds 
Avocado, diced 1 ea.   
Ufra Spiced Candied Almonds, ½ cup 
 chopped (recipe follows) 
Ground black pepper as needed 

 
 
Method 
1. For the Lemon Dressing: Whisk oil, lemon juice, salt and urfra pepper in a small bowl to 

combine; set aside. 
2. For the Salad: In a large bowl, toss fennel, watercress and arugula with half of the vinaigrette. 
3. Arrange the oranges on a serving platter. Top with dressed fennel and greens.  
4. Serve salad drizzled with remaining lemon dressing. Top with sliced avocado, candied 

almonds and ground black pepper.  
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UFRA SPICED CANDIED ALMONDS 
Yield: 1½ cups  

Ingredients Amounts 
 
Almonds 100 g 
Water 30 g 
Sugar 50 g 
Butter 7 g 
Urfa pepper 10 g 
Salt ½ tsp.  
 
 

Method 
1. Preheat the oven to 375°F. Place the almonds on a baking sheet and toast in the oven for 8 to 

10 minutes. Remove from the oven and set aside to cool. 
2. In a medium saucepan, add the water and sugar and bring to a boil; cook for about 3 to 4 

minutes. You are looking for larger bubbles with no color. 
3. Remove from the heat and add the toasted almonds and stir to coat evenly. Stir until the 

sugar crystallizes and the nuts separate.  
4. Return to the heat and cook over medium heat for another 2 to 3 minutes, until sugar has 

melted and caramelized. Remove from the heat and add the butter, pepper, and salt, stir 
until combined. 

5. Pour onto a silpat lined pan and cool completely. Transfer to an airtight container until 
ready to use. 

 
Source: Adapted from Mourad Lahlou, 2012, as served at the 2015 Flavor, Quality and American Menus 

leadership retreat. Published with permission of the author. All rights reserved.  
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SHRIMP, BACON, & CORN CROQUETA SKEWER  
FEATURING ARUGULA 

Yield: 25 portions 

Ingredients Amounts 
 
Croqueta Batter 
Bacon, smoked, finely chopped ½ cup 
Onion, small, finely chopped 1 cup 
Corn kernels 1 cup 
Butter 9 Tbsp. 
All-purpose flour ¾ cup + 2 Tbsp. 
Milk 3 cups 
Shrimp, diced 1 cup  
B&W Arugula, blanched, chopped ½  cup 
Salt as needed 
Ground black pepper as needed 
 
Aioli 
Mayonnaise ¼ cup 
Sweet pimenton 1 tsp. 
Lemon juice 2 tsp. 
Salt as needed 
 
Assembly 
Eggs 3 ea. 
All-purpose flour 1 cup 
Panko 1 cup 
Canola oil as needed 
 
Bamboo skewers as needed 
Arugula for plating as needed 

 
 
Method 
1. For the Croqueta Batter: In a medium skillet set over medium heat, combine the bacon and 

onion, and cook until the onions are translucent and soft, about 7 minutes.  
2. Add the corn and cook for about 4 minutes.  
3. Stir in the butter and mix until melted.  
4. Add the flour and cook for 2 minutes, whisking constantly.  
5. Add the milk little by little, adding more as it is absorbed, until all the milk is incorporated. 

Cook, whisking constantly, until the taste of flour is gone, 4 minutes. 
6. Season with salt and pepper. 
7. Remove the mixture from the pan and place in a medium bowl, add the shrimp and 

arugula. Cover with plastic wrap and place in the refrigerator and chill. 
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8. For the Aioli: In a medium bowl, combine the mayonnaise, pimenton and lemon juice.  
Season with salt and set aside. 

9. For the Assembly: In a medium bowl, whisk the eggs.  
10. In another medium bowl, add the flour.  
11. In a third medium bowl, add the panko.  
12. Remove the croquet mixture from the refrigerator and, using your hands, form ½-inch-

round balls. Dip each ball into the flour, then the eggs and finally the panko. 
13. In a large saucepot, add enough canola oil to come 4 inches up the side of the pan. Set over 

medium-high heat and bring the oil to 350°.  
14. Add the breaded balls in batches and fry until golden brown, about 1½ minutes. Use a 

slotted spoon to carefully transfer the croquetas to a paper-towel-lined sheet pan; repeat 
until all the croquetas are fried. Skewer each and serve hot on a bed of arugula with  
the aioli. 
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SPICY GRAPEFRUIT CHILE MARGARITA 
Yield: 8 drinks 

Ingredients Amounts 
 
Tequila 2  cups + 2 Tbsp. 
Habanero chiles, halved 2 ea. 
Salt as needed 
Florida pink grapefruit juice 6 cups 
 
 

Method 
1. Mix tequila and chiles in a large pitcher. Let steep 3 hours or longer if a spicier tequila is 

desired.  
2. Remove chiles from tequila and discard.  
3. Pour enough water onto a small plate to cover. Pour enough salt onto another small plate to 

cover by ¼-inch. Dip rims of eight 12-ounce glasses into water, then into salt to lightly coat; 
fill with ice.  

4. Add grapefruit juice to pitcher with tequila. Fill with ice; stir until cold. Divide drink among 
glasses. 

 
Source: Adapted from epicurious.com 
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GRAPEFRUIT AND CHIOGGA BEET SALAD  
WITH TARRAGON AND ORANGE GRANITA 

Yield: 4 portions 

Ingredients Amounts 
 
Pine nuts 3 Tbsp. 
Beets, Chioggia or white 1 lb. 
Olive oil 1 Tbsp. 
Salt as needed 
Florida grapefruit juice 2 cups 
White wine vinegar 2 Tbsp. 
Grapefruit, white 2 ea. 
Greek yogurt, plain ¾ cup 
Tarragon leaves ¼ cup  
Orange granita  for  garnish  
 

 
Method 
1. Preheat oven to 350°F. Toast pine nuts on a rimmed baking sheet, tossing occasionally, until 

golden brown, 6–8 minutes; let cool. 
2. Increase oven heat to 400°F. Place beets on a sheet of parchment paper set on top of a sheet 

of foil; rub beets with oil and season with salt. Add the grapefruit juice and close up 
parchment and foil around beets. Place packet on a baking sheet and roast beets until 
tender, 50-60 minutes. Unwrap beets and let cool. 

3. Peel beets and thinly slice into rounds. Toss beets with reduced juice from roasting pan and 
vinegar in a medium bowl; season with salt and let stand 15 minutes. 

4. Meanwhile, finely grate 1/2 teaspoon zest from 1 grapefruit and set aside. Using a sharp, 
small knife, cut all peel and white pith from both grapefruits; discard. Thinly slice grapefruit 
into rounds. 

5. Place yogurt in a small bowl; season with salt and mix well. Spoon onto plates. Top yogurt 
with beets and sliced grapefruit, then tarragon, toasted pine nuts, and reserved grapefruit 
zest. 

 
Notes: Beets can be roasted 2 days ahead; let cool. Cover and chill.  
Pine nuts can be toasted 1 day ahead; store airtight at room temperature. 
 

Source: Adapted from epicurious.com 
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FRIDAY 
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NAPA VALLEY BREAKFAST  

 
. 



FLAVOR, QUALITY & AMERICAN MENUS 77 THE CULINARY INSTITUTE OF AMERICA®  
AUGUST 2015  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

MUESLI WITH GREEK YOGURT AND  
CREAMY PEANUT BUTTER FEATURING BERRY COMPOTE 

Yield: 6 portions 

Ingredients Amounts 
 
Steel cut oats, cooked 1 cup 
Rolled oats ½ cup  
Milk, reduced fat (2%) 2/3 cup 
Greek Yogurt, plain, low fat 2/3 cup 
Vanilla extract 1 tsp. 
Orange juice 2/3 cup 
Honey ¼ cup 
Naturipe strawberries, topped  1 ½ cups 
 and sliced 
Peanuts, toasted, chopped 1 cup 
Naturipe blueberries 3 cups 
Peanut butter, creamy as needed 
Berry Compote as needed 
 (recipe follows) 

 
 
Method 
1. Mix the first five ingredients in a large bowl.  
2. Let the mixture stand for five minutes to soften the oats.  
3. Whisk orange juice and honey in a medium bowl, then fold into the oat mixture.  
4. Stir in the strawberries and peanuts. Stir the blueberries into the oat mixture.  
5. Cover and chill overnight.  
6. Spoon some creamy peanut butter into small cups, then top with muesli and garnish with 

berry compote and warm peanut butter drizzle. 
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BERRY COMPOTE 
 
 
Ingredients Amounts 
 
Naturipe blueberries, divided  2 pt. 
Naturipe strawberries, stemmed, diced 2 pt. 
Water 6 oz. 
Lemon, zest of 1 ea. 
Lemon, juice of 1 ea. 
Sugar 2 Tbsp. 
Starch (optional for thickening) as needed 

 
 
Method 
1. In a pot over medium heat, add 1 pint of blueberries and 1 pint of strawberries with the 

water and lemon zest and juice. Cook the berries until soft. Add sugar. 
2. Purée, strain, and thicken with starch or by reduction as desired. 
3. Cool down over ice and once cool, fold in the remaining blueberries and strawberries and 

serve. 
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ACHIOTE TURKEY BURRITO WITH SPICY BLACK BEANS, 
SCRAMBLED EGGS, AVOCADO, BROWN RICE,  

AND SALSA VERDE, ON WHOLE WHEAT TORTILLA 
Yield: 6 burritos  

Ingredients Amounts 
 
Beans 
Canola oil ¼ cup 
White onion, small, chopped 1 ea. 
Red bell pepper, seeded and diced 1 ea. 
Jalapeno, seeded and minced ¼  cup 
Black beans, cooked 2 cups 
Red pepper flakes ¼ tsp. 
Salt  as needed 
Ground black pepper as needed 
 
Eggs 
Eggs 4 ea.  
Egg whites 4 ea.  
Pepper jack, shredded 1 cup 
 
Whole wheat tortillas, 10-inch 6 ea. 
Sour cream ½ cup  
Salsa Verde (recipe follows) ½ cup  
Brown rice, cooked 1  cup 
Achiote Turkey (recipe follows) 1 cup  
Tomato, diced 1 ea.  
Avocado, cubed 2 ea.   
 
 

Method 
1. For the Beans: Heat the canola oil in a large nonstick skillet over a medium-high heat. Cook 

the onions, peppers, and jalapeno until onions are softened and peppers are slightly 
charred, about 8 minutes. Add black beans and red pepper flakes and cook until warmed 
through, another 3 minutes. Season with salt and pepper and transfer to a dish. 

2. For the Eggs: Whisk together the eggs and egg whites then stir in the cheese. Spray a new 
skillet with cooking spray, and reheat the skillet over a medium heat. Reduce heat to low 
and add eggs, scrambling until cooked through, about 3 minutes.  

3. Assembly: Spread each tortilla with 1 tablespoon each sour cream and salsa, then layer with a 
little brown rice, some warm turkey, ¼ of the black bean mixture, ¼ of the scrambled eggs, 
some diced tomato and ¼ of the avocado. Roll up burrito-style and serve. 
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ACHIOTE TURKEY 
Yield: 12 portions 

Ingredients Amounts 
 
Annatto seed paste 7 oz. 
White distilled vinegar ¼ cup 
Water 3 cups 
Salt 2 tsp.  
Banana leaves, small package, enough 1 ea. 
 to wrap the shoulder 
Turkey thigh, bone in and skin on 2 lb. 
Garlic heads, cut in half 2 ea. 
Onion, julienned 1 ea. 
Cinnamon stick, broken in half 2 ea. 
 
 

Method 
1. Dilute the annatto seed paste in the vinegar, water, and a bit of salt to taste. Next, strain the 

sauce through a double strainer. In a roasting pan place the banana leaves with enough 
room to wrap the turkey thighs. Place the thighs in the pan and pour the sauce over it. Toss 
in the cut heads of garlic, onions, and cinnamon stick, and wrap the leaves over the meat.  

2. Cover with aluminum foil and roast in the oven at 375°F for 2 ½ hours. Once cool enough to 
handle, remove the cinnamon stick and pull the meat with a fork; keep warm. 
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SALSA VERDE  
Yield: 2 cups 

Ingredients Amounts 
 
Jalapeño chiles, stems removed 2 ea. 
 sliced in half, seeds and veins intact 
Tomatillos, husks removed, rinsed,  8  ea. 
 quartered 
Garlic clove, peeled 1 ea. 
White onion, small ¼  ea. 
Cilantro ½  bu. 
Salt to taste 
 
 

Method  
1. Place all ingredients, except the cilantro and salt in a blender. Process until almost smooth. 
2. Place in a pan and bring to a simmer; season with salt and add the cilantro. Process briefly 

until smooth, taking care not to burn the cilantro. 
 
Note: This salsa should be eaten on the same day it is made. 
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BAKED EGGS WITH BLACK BEANS, ROASTED PEPPERS, 
TOMATO, QUINOA, SWISS CHARD, AND RICOTTA  

Yield: 12 muffins 

Ingredients Amounts 
 
Egg Filling 
Eggs 8 ea.  
Milk 3 Tbsp.  
Salt 1 tsp. 
Thyme leaves, minced 1 tsp.  
Quinoa, cooked, pan toasted 1 cup 
 
Olive oil, for greasing as needed 
Bread crumbs, toasted ½ cup  
 
Sautéed Chard 
Garlic, minced 2 tsp.  
Olive oil 1 Tbsp.  
Swiss chard, stemmed, chopped 3 cups 
Red pepper flakes ¼ tsp.  
Salt  to taste  
Ground black pepper to taste 
 
Tomatoes, small, cut into dice 1 ea. 
Black beans, drained, rinsed 1 cup 
Roasted red Bell peppers, 1  cup 
 peeled, diced  
Ricotta 1 cup 

 
 
Method 
1. Preheat the oven to 350°F. 
2. For the Eggs: Whisk the eggs in a medium bowl with the milk, salt, and thyme until well 

combined; set aside.  
3. Grease the muffin tins with some of the olive oil and dredge with the toasted bread crumbs. 
4. For the Sautéed Chard: In a 10-inch nonstick skillet or cast iron pan, cook the garlic in olive oil 

over medium-high heat for 30 to 50 seconds. Add the chard and red pepper flakes and cook 
until wilted, about 1 to 2 minutes. Cool completely. 

5. Assembly: Place about 1 tablespoon of the cooked chard in the bottom of each muffin tin. 
Add the quinoa, tomatoes, black beans, and peppers to the eggs and mix to combine; ladle 
some of the egg mixture on top of the chard, about three-fourths full. Add a dollop of ricotta 
to each muffin and bake until muffins are set in the center, about 25 to 30 minutes. Let cool a 
few minutes to remove muffins from the tin. Serve with a fresh green salad, if desired. 
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PEANUT, DARK CHOCOLATE, AND  
YOGURT SMOOTHIE WITH PEANUT FLOUR 

Yield: 6 portions 

Ingredients Amounts 
 
Banana, ripe, peeled, frozen 1 ea.  
Greek yogurt, low-fat 1 cup 
Peanut butter, creamy 2 Tbsp. 
Peanut flour, defatted 1 Tbsp. 
Cocoa powder 1 Tbsp. 
Honey 2 Tbsp.  
Milk, 1% 1 cup 
Ice 1 cup 

 
Method 
1. Place all ingredients in a blender and process just until smooth. 
2. Serve immediately. 
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PEANUT SCONES FEATURING RASPBERRIES 
 

Ingredients Amounts  
 
Whole wheat flour 8 oz. 
All-purpose flour 6 oz. 
Peanut flour 5 oz. 
Baking powder 1 ¾ Tbsp. 
Salt ¾ tsp. 
Sugar 5 oz. 
Naturipe raspberries, frozen 5 oz. 
Cream 1 pt. 
Milk as needed 
 
Garnish 
Coarse sugar as needed 

 
 
Method 
1. In a mixer, blend all dry ingredients together with a paddle in the 20-quart bowl.  
2. Add frozen fruit. 
3. Add cream and mix just until combined.  
4. Divide into 2 equal pieces and shape into 10-inch circles; chill.  
5. Cut into 10 wedges, brush with milk, and sprinkle with coarse sugar.  
6. Bake at 375°F for about 20 minutes. 
 

Source: Adapted from the Peanut Institute, 2014, as served at the 2015 Flavor, Quality and American Menus 
leadership retreat. Published with permission of the author. All rights reserved. 
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BAKED PEANUT BUTTER BREAKFAST COOKIE  
WITH DRIED BLUEBERRIES 

Yield: 8 portions 

Ingredients Amounts 
 
Oats 2 cups 
Baking soda 1 tsp. 
Peanut flour 2 Tbsp.  
Sea salt 1/8 tsp. 
Cinnamon ¼ tsp. 
Chocolate chips 4  oz. 
Dried blueberries 4 oz. 
Egg 1 ea. 
Applesauce 4 oz. 
Brown sugar 1 oz.  
Vanilla ½ tsp. 
Peanut butter ½ cup 
 
 

Method 
1. Preheat the oven to 350°F. 
2. Spray a large cookie sheet with olive oil or nonstick spray. 
3. Mix all of the dry ingredients, chocolate chips and dried fruit in a large bowl. 
4. Add the egg, applesauce, sweetener, vanilla and peanut butter until well combined. 
5. Shape the dough into 8 large cookies and place on the greased baking sheet. 
6. Bake 10-12 minutes.  
7. Remove cookies and let cool on a baking sheet. 

 
Source: Adapted from fitnessista.com 
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BEVERAGE & NETWORKING BREAK 
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SHRIMP CEVICHE WITH AVOCADO, MANGO,  
AND CRISPY PLANTAIN CHIPS 

 
 
Ingredients Amounts 
 
Ceviche 
Louisiana shrimp, peeled and diced 4 lb.   
Cilantro, chopped 2 bu.  
Red onion, small dice 2 ea. 
Roasted poblano pepper, cleaned and 2 ea. 
 diced  
Mango, diced 3 cups 
Avocado, diced 2 ea. 
Lime juice 1 ½ cups 
Orange juice 3 cups 
Soy sauce 2 Tbsp. 
 
Plantain Chips 
Green plantains, thinly sliced 2 ea.  
Oil, for frying as needed 
Salt as needed 
 
 

Method 
1. For the Ceviche: Place shrimp in a mixing bowl; add all ingredients. Cover and refrigerate for 

3 hours. 
2. For the Plantain Chips: Fry until crispy; season with salt to taste.  
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MORNING DEMONSTRATIONS 
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HEIRLOOM TOMATO SALAD GAZPACHO:  
SUN GOLD AND BUMBLE BEE TOMATOES, CUCUMBERS, 
BASILS, TOMATO WATER, FORAGED HERBS AND LACY 

CROUTONS 
 

Ingredients Amounts 
 
Soup Base 
Heirloom tomatoes, diced 3 cups 
English cucumber, peeled and diced 1 cup 
Onion, small, peeled and diced 1 ea. 
Garlic cloves, diced 2 ea. 
Jalapeno, seeds removed, diced ½ ea. 
Honey to taste  
Salt to taste 
Ground black pepper to taste 
Rice wine vinegar 2 Tbsp. 
Olive oil 1 Tbsp. 
Grape seed oil 1 Tbsp. 
 
Hydrated Basil Seeds 
Basil seeds, organic 2 Tbsp.  
Vegetable stock, hot ¼ cup  
Rice wine vinegar 1 Tbsp.  
Salt  pinch 
 
Tomato Water Foam 
Tomatoes, very ripe 2 cups 
Salt 1 tsp. 
Soy lecithin 1 Tbsp. 
 
Assembly 
Hydrated Basil Seeds (see above) as needed 
Basil flowers as needed 
Mint flowers as needed 
Tomato Water Foam (see above) as needed 
Sun gold tomatoes as needed 
Bumble bee tomatoes as needed 
Tiger series tomatoes as needed 
Laced croutons as needed 
Salt as needed 
Ground black pepper as needed 
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Method 
1. For the Soup Base: Place all vegetables in a blender or food processor and blend on high 

speed until vegetables are well blended.  
2. Season with honey, salt, pepper and a splash of vinegar.  
3. With the blender on, slowly drizzle in the oils.  
4. Taste. Adjust seasoning as needed. Strain.  
5. For the Hydrated Basil Seeds: Combine the ingredients in a small bowl and let the seed 

hydrated for 30 minutes.  
6. For the Tomato Water Foam: Combine the ingredient in a iSi canister and shake to combine. 

Use as needed. 
7. To assemble the Salad: Using some of the same types of vegetables cut them into small pieces 

and place in the middle of the bowl. 
8. Tear pieces of basil and add them to the salad.  
9. Drizzle with olive oil and vinegar. 
10. Season with a little salt and pepper and enjoy! 

 
Source: Ken Myszka, as presented at the 2015 Flavor, Quality & American Menus leadership retreat.  

Published with permission of the author. All rights reserved. 
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CHICKEN AND WAFFLE CROQUETTES 
 

Ingredients Amounts 
 
Chicken Croquettes 
Bacon slices, diced small 8 ea. 
Chicken, ground 5 lb. 
Garlic, minced 2 Tbsp. 
Waffles (see below), made into croutons 4 ea. 
Soy sauce 1 cup 
Paprika 2 tsp. 
Onions, caramelized 2 cups 
Salt 1 Tbsp. 
Ground black pepper ½ tsp. 
 
Waffle Batter 
All-purpose flour 8 cups 
Sugar 4 Tbsp. 
Baking powder 5 Tbsp. 
Salt 1 tsp. 
Eggs 8 ea. 
Milk 7 cups 
Vegetable oil 2 cups 
 
Spicy Maple Sauce (recipe follows) as needed 
 
 

Method 
1. For the Chicken Croquettes: Dice the bacon and mix all ingredients for croquettes together. 
2. Cook a little bit of the chicken mixture in a sauté pan and taste for seasonings.  
3. When satisfied with the seasoning, roll 1-ounce balls of the mixture and par cook them at 

350°F degrees for 20 minutes. Remove from oven and let cool to room temperature. Once 
they are cooled down they can be placed in the refrigerator until ready to use. You can make 
these up to a day ahead of time. 

4. For the Waffle Batter: Mix dry items in one bowl and wet in another bowl. Stir wet into dry 
until just combined.  

5. When ready to serve, lightly dredge the croquettes in flour and tap off excess. Dip in the 
waffle batter and then deep fry at 350°F degrees until golden brown. Serve with spicy maple 
sauce. 

 
Source: Mary Sue Milliken and Susan Feniger, 2013. Presented by Susan Feniger at the 2015 Flavor, Quality & 

American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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SPICY MAPLE SAUCE 
 

Ingredients Amounts 
 
Maple syrup 1 cup 
Hot sauce ½ cup 
Cream ½ cup 
Butter ½  cup 
 
 

Method 
1. In a sauce pot combine the maple syrup, hot sauce and cream. Slowly add butter until 

melted. Needs to be kept warm. 
 

Source: Mary Sue Milliken and Susan Feniger, 2013, as presented by Susan Feniger at the 2015 Flavor, Quality & 
American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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GRILLED CORN ON THE COB WITH CAYENNE AND LIME 

Yield: 4 to 6 portions 

Ingredients Amounts 
 
Corn ears, in husk 6 ea.  
Butter 6 Tbsp.  
Cayenne 1-2 tsp.  
Lime juice  2 Tbsp.  
Salt 1 tsp. 
 
 

Method 
1. Preheat the grill to medium high. 
2. Carefully remove the corn silks, leaving the husks attached. Soak the ears of corn in their 

husks in a large bowl or sink of cold water for 10 minutes.  
3. Drain the corn well and place each husk-enclosed ear on the hot grill. Cook for about 12 

minutes, turning frequently. The corn is steamed when it loses it raw crunch. Remove each 
cob from the grill and set aside to cool slightly. 

4. Meanwhile, melt the butter with the cayenne and add the lime juice and salt.  
5. When corn is cool enough to handle, pull back the husks, leaving them attached to the end 

of the corncobs for decoration and to use as handles. Brush the corn generously with the 
cayenne lime butter and serve immediately. 

 
Source: Mary Sue Milliken and Susan Feniger, 2013, as presented by Susan Feniger at the 2015 Flavor, Quality & 

American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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BLACK BEAN AND CORN ESQUITE 
Yield: 4 portions 

Ingredients Amounts 
 
Black beans, cooked 1 ½ cups  
Grilled Corn on the Cob  1 ½ cups 
 with Cayenne and Lime (see index)   
Red onion, diced ½ cup 
Cilantro, chopped ½ cup 
Panela cheese, cubed 8 oz. 
Chipotle Mayonnaise (recipe follows) 1 ½ cups 
Salt to taste 
Ground black pepper to taste 
Baby bibb lettuce, head 1 ea. 
 
Garnish 
Tortilla strips 4 oz. 
Avocado, sliced 1 ea. 
 
 

Method 
1. Combine black beans, corn, onion, cilantro, panela cheese, and chipotle mayonnaise in a 

mixing bowl and mix well. 
2. Season with salt and pepper and place on top of baby bibb lettuce leaves. Garnish with 

tortilla strips and avocado slices. 
 

Source: Mary Sue Milliken and Susan Feniger, 2013, as presented by Susan Feniger at the 2015 Flavor, Quality & 
American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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CHIPOTLE MAYONNAISE 
Yield: 1½ cups  

Ingredients Amounts 
 
Mayonnaise 1 cup 
Garlic clove 1 ea. 
Chipotle in adobo ½ cup 
Lime juice  1 ½ tsp. 
Salt ½ tsp. 
Ground black pepper ¼ tsp. 
Orange juice  1 ½ tsp. 
Honey 1 ¼ tsp. 
Dijon mustard 1 ¼ tsp.  
 
 

Method 
1. Place all ingredients in a blender and blend until completely combined and smooth. 
 

Source: Mary Sue Milliken and Susan Feniger, 2013, as presented by Susan Feniger at the 2015 Flavor, Quality & 
American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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TUNA CEVICHE 
 

Ingredients Amounts 
 
Chipotle Vinegar 
Red wine vinegar 1 cup 
Chipotle chiles, dried, seeds removed 2 ea. 
 
Dressing 
Tangerine juice ½ cup 
Extra-virgin olive oil 1 cup 
Chipotle Vinegar (see above) ¾ cup 
Salt ½ tsp.  
 
Ceviche 
Tuna, diced ½ cup 
Avocado, diced 3 Tbsp. 
Red onion, diced 1 Tbsp. 
Chipotle, pickled, soaked 1 tsp. 
Corn nuts, rough chopped 1 Tbsp. 
Dressing (see above) 1 ½ Tbsp. 
Salt to taste 
Cilantro 1 Tbsp. 
 
 

Method 
1. For the Chipotle Vinegar: Bring the vinegar to a boil and add the chile; let steep overnight.  
2. For the Dressing: Whisk all ingredients together until combined. 
3. For the Ceviche: Toss all ingredients with finished dressing. Season with salt to taste. 
 

Source: Mary Sue Milliken and Susan Feniger, 2013, as presented by Susan Feniger at the 2015 Flavor, Quality & 
American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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HAIL KALE CAESAR!  
Yields 3-4 portions 

Ingredients Amounts 
 
Vegetable oil as needed 
Garlic cloves, sliced thinly on mandolin 4 ea. 
Salt to taste 
Caesar Dressing (recipe follows) ½ cup 
Dino kale, stems removed and torn 1 bu. 
 into bite sized pieces 
Poached Lemon Peel strips 30 ea. 
 (recipe follows)  
Cotija cheeses, broken into crouton  3 oz. 
 sized pieces 
 
 

 Method 
1. Heat 1/2 inch of vegetable oil in a heavy bottomed skillet to 350 degrees. Carefully drop 

garlic into oil, gently stir constantly until edges of garlic begin to brown. Remove 
immediately with a slotted spoon and drain on paper towel, salt to taste.  

2. Using your hands massage the dressing into the kale. You should be aggressive with the 
kale, really making sure to squeeze the greens in your hand so that you really work in the 
dressing. Toss in the poached lemon peels (reserve the poaching liquid for another use) and 
crispy garlic chips.  

3. In the hot oil drop crouton size pieces of cotija into the fryer until golden brown. Drain on 
paper towel, and finish the salad with warm cotjia cheese croutons! 

 
Source: Mary Sue Milliken and Susan Feniger, 2013, as presented by Susan Feniger at the 2015 Flavor, Quality & 

American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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HAIL CAESAR DRESSING 
 

Ingredients Amounts 
 
Anchovies, flat, salted 2 ea. 
Garlic cloves 1-2 ea.  
Dijon mustard 1 tsp. 
Lemon juice 1 Tbsp. 
Red wine or cider vinegar 1 Tbsp. 
Worcestershire sauce ½ tsp. 
Egg yolk 1 ea. 
Extra-virgin olive oil ½ cup 
Parmesan cheese, grated ¼ cup 
Salt as needed 
Ground black pepper as needed 
 
 

Method 
1. Combine anchovy, garlic, mustard, lemon juice, vinegar, Worcestershire sauce and egg yolk 

in a mini chop or mortar and pestle to liquefy.  
2. Add oil slowly until emulsified.  
3. Add cheese and season liberally with salt and black pepper.  

 
Source: Mary Sue Milliken and Susan Feniger, 2013, as presented by Susan Feniger at the 2015 Flavor, Quality & 

American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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POACHED LEMON PEEL 
 

Ingredients Amounts 
 
Lemons 3 ea. 
Lemon juice ½ cup 
Sugar ¼ cup 
Thyme sprigs 2 ea. 
Salt ½ tsp. 
 
 

Method 
1. Remove peel from lemons without any of the bitter, white pith. Cut into 2” julienne strips.  
2. Bring remaining ingredients to a boil and add peels. Return to a boil, remove from heat and 

let sit at room temperature 20 minutes. 
 

Source: Mary Sue Milliken and Susan Feniger, 2013, as presented by Susan Feniger at the 2015 Flavor, Quality & 
American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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MINTY LIME COOLER 
Yield: 2 portions 

Ingredients Amounts 
 
Lime Juice Concentrate 
Lime juice  ½ cup 
Sugar 1/3 cup 
Mint leaves, packed ½ cup 
 
Ice as needed 
Sparkling water, cold 12 oz. 
 
Garnish 
Lime, sliced as needed 
Mint sprigs as needed 
 
 

Method 
1. For the Lime Juice Concentrate: Combine the lime juice, sugar and mint in a blender. Puree 

until smooth.  
2. Fill 2 tall glasses half-full with ice cubes. Pour half of the lime juice concentrate in each. Top 

with sparkling water, garnish with lime, mint, and serve. 
 

Variation: Pour 1 ounce white rum into tall glass with ice, and top with Minty Lime Cooler. 
 

Source: Mary Sue Milliken and Susan Feniger, 2013, as presented by Susan Feniger at the 2015 Flavor, Quality & 
American Menus leadership retreat. Published with permission of the author. All rights reserved. 
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SPONSOR EXCHANGE & WALK AROUND NETWORKING 

LUNCH
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LOUISIANA SEAFOOD PROMOTION AND MARKETING BOARD &  
WONDERFUL PISTACHIOS AND ALMONDS/ WONDERFUL CITRUS/ POM 

WONDERFUL 
Jumbo Louisiana Crab Cake with Wonderful Orange Jicama Slaw and  

Tamarind Coulis 
 

DOLE PACKAGED FOODS & KIKKOMAN SALES USA  
Crispy Turkey Skewers featuring Kikkoman Orange Sauce and  

Dole Mango Cabbage Slaw 
 

THE MUSHROOM COUNCIL & NATIONAL TURKEY FEDERATION  
Moroccan Turkey and Mushroom Slider with Minted Yogurt and  

Sautéed Peppers and Onions 
 

NATIONAL PEANUT BOARD & NATURIPE FARMS  
Toasted Peanut Vanilla Financier and Salted Peanut Gelato featuring  

Naturipe Four Berry Compote 
 

NORPAC FOODS & VIDALIA ONION COMMITTEE 
Grilled Buffalo Chicken and Vidalia Onion Buffalo Flatbread Salad with  

NORPAC Butternut Squash Bisque with Toasted Pepitas and Crème Fraîche 
 

ONTARIO GREENHOUSE VEGETABLE GROWERS &  
SASK MUSTARD  

Tomato, Cucumber, Pepper Salad with Mustard Sprouts and  
Stone Grain Mustard Vinaigrette with Artisan Cheese and Herb Bread 

 
U.S. FARMERS AND RANCHERS ALLIANCE 

Kalbi Braised Pork Rib Taco with Red Cabbage Kimchi and Crema 
 

BEVERAGE 
Minty Lime Cooler 

 
SPONSORED BY: 
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JUMBO CRAB CAKE WITH ORANGE JICAMA SLAW AND 

TAMARIND COULIS 
 
Ingredients Amounts 
  
Crab Cakes 
Heavy cream 6 cups 
Ginger, peeled and sliced ¼ lb.   
Lemon grass, chopped 5 stalks 
Red bell pepper, diced fine 12 oz. 
Shallot, minced 4 oz. 
Green onion 1 cup 
Butter 2 Tbsp.  
Louisiana crab meat 4 lb.  
Breadcrumbs, toasted 3 cups 
Egg 2 ea.  
Salt 2 tsp.  
Pepper ½ tsp.  
Sweet chili sauce 1 Tbsp.  
Cilantro leaves, chopped 1 ½  cups  
Wonderful Pistachio crumbs,  2 cups 
 for dredging  
 
Tamarind Coulis 
Tamarind concentrate 8 oz 
Raw sugar 3 oz. 
 
Jicama Slaw 
Jicama, julienned 3 cups 
Lime juice  2 Tbsp.  
Wonderful Orange juice  3 Tbsp.  
Wonderful Orange supremes 1 cup  
Sugar in the raw 2 Tbsp.  
Mint, torn ½ cup  
 
Lime, cut into wedges as needed 

 
 
Method 
1. For the Crab Cakes: Combine the cream, ginger, and lemon grass in a pot and bring to a 

simmer; reduce until thick like mayonnaise. Strain out the solids and cool completely. 
2. Cook the peppers and shallots with the butter in a pan until soft and just starting to color; 

cool completely. 
3. Add the remainder of the ingredients in a large bowl with the infused cream and cooked 

vegetable, and mix to combine. 
4. Form small cakes and dredge in pistachio crumbs.  
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5. For the Coulis: Bring concentrate and sugar to a boil, simmer to dissolve sugar.  
6. For the Jicama Slaw: Toss all items in a bowl as the last minute to coat with lime juice.  
7. Assemble: Cook off the crab cakes in a sauté pan with canola oil, then plate with a little of the 

slaw, lime wedge, and a drizzle of the tamarind coulis.  
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CRISPY TURKEY SKEWERS FEATURING MANGO CABBAGE 
SLAW 

 
Ingredients Amounts 
 
Crispy Turkey  
Turkey thighs, boneless 8 ea. 
Black pepper ½ tsp. 
Kikkoman Orange Sauce 6 Tbsp. 
Butter 3 Tbsp. 

 
Chile Pepper Water 
Garlic cloves 2 ea. 
Ginger, cleaned, minced ½  oz. 
Red Thai chiles 1 oz. 
Water, boiling 3 cups 
Water, iced 1 cup 
White vinegar ¾  cup 
 
Soy Vinaigrette 
Kikkoman Soy Sauce 3 oz. 
Sesame oil 2 oz. 
Olive oil 6 oz. 
Kikkoman Rice vinegar 2 oz. 
Garlic, chopped 1 Tbsp. 
Chile Pepper Water (recipe above) to taste  
 
Lard 3 Tbsp. 
 
Cabbage Slaw  
Napa cabbage, shredded 3 oz. 
Dole Mango IQF 3  oz. 
Red pepper, julienne 2 oz. 
Carrots, julienne 1 ½ oz. 
Snow peas, julienne 1 oz. 
Shiitake mushrooms, julienne 1 oz.  
Cilantro, chopped 1 tsp. 
Green onions, bias cut 2 Tbsp. 
Toasted peanuts, chopped 2 Tbsp.  
Soy Vinaigrette (recipe above) 5 oz. 
 

 
Method 
1. For the Crispy Turkey: Preheat your sous vide water bath to 150°F/65°C. Place the turkey 

thighs in a sous vide bag with the pepper, 3 tablespoons of Kikkoman orange sauce, and 
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butter, and seal on full pressure. Insert the bag of turkey and cook for 2 hours. Place in iced 
water, and chill to 41°F/5°C. Reserve for later use. 

2. For the Chile Pepper Water: Combine all dry ingredients in a food processor and purée very 
finely. Put into a large container and add boiling water. Let it stand for one minute. Add the 
ice water and vinegar and incorporate. Cool and use as desired.  

3. For the Soy Vinaigrette: Combine all ingredients and season to taste with the chile pepper 
water. 

4. For the Crispy Turkey: Remove the thighs from the sous vide plastic bags and pat dry. Skewer 
strips onto 6-inch wooden skewers, and heat the lard in a cast iron pan and cook until 
crispy, about 2 minutes per side. Remove with a slotted spoon and place in a large bowl 
with the remaining 3 tablespoons of Kikkoman Orange Sauce; toss to coat and serve with 
slaw. 

5. For the Mango Cabbage Slaw: Combine all ingredients. Season with dressing and toss. Add 
the toasted peanuts just before serving and mix. Plate and top with crispy orange turkey 
thighs. Serve immediately.  
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MOROCCAN TURKEY AND MUSHROOM SLIDER WITH 

MINTED YOGURT AND SAUTÉED PEPPERS AND ONIONS 
Yield: 6 portions 

Ingredients Amounts 
 
Moroccan Spice Mix 
Sweet paprika 20.5 g 
Ground fennel seed 10.5 g 
Ground cumin 7.5 g 
Ground coriander 3.75 g 
Salt 15 g 
Ground cinnamon 1.5 g 
Cayenne pepper 2 g 
Ground black pepper 1.5 g 
Sugar 5.5 g 
 
Burger 
Ground turkey  28 oz.  
Roasted mushroom base (recipe follows) 9 oz.  
Garlic, minced 22 g 
Cilantro, chopped 10 g 
Moroccan Spice Mix (recipe above) 25 g 
Harissa 27 g 
Soy textured protein 1 cup 
Panko 1 ½  cup 
Whole milk 1 cup 
 
Mint Yogurt 
Greek yogurt, 0% 1 cup 
Mint, chopped 2 Tbsp. 
Salt a pinch 
 
Whole Wheat Bun 6 ea. 
 
Sautéed Peppers And Onions 
Extra-virgin olive oil 2 Tbsp. 
Red peppers, sliced 1 cup 
Yellow peppers, sliced 1 cup 
Onions, sliced 2 cups 
Salt a pinch 
 
 

Method 
1. For the Moroccan Spice Mix: Combine all ingredients and set aside. 
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2. For the Burger: Combine ground turkey with the Mushroom Base, garlic, cilantro, Moroccan 
spice mix, harissa, and soy textured protein. In a separate bowl, mix panko and whole milk 
and let sit for several minutes before adding to turkey mix. Mix and knead to combine, let 
rest for 60 minutes. Form into 5-ounce patties.  

3. For the Mint Yogurt: Mix all of the above and let sit for 20 minutes. Strain through fine-mesh 
strainer (if too thick, you can thin out with 1 tablespoon of water). Spread ½ bun with 1 
tablespoon finished mint yogurt. 

4. For the Sautéed Peppers and Onions: Add oil to large sauté pan. Heat oil until just before it 
starts to smoke. Add peppers and onions, season with salt, and sweat until tender. 

5. Serve burger on a whole wheat bun and top with the onions and peppers, and mint yogurt.  
 

Source: Jeremy Bearman, 2013, as served at the 2015 Flavor, Quality & American Menus leadership retreat.  
Published with permission of the author. All rights reserved. 
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ROASTED MUSHROOM BASE 

 

Ingredients Amounts 

Extra-virgin olive oil ½  cup 
Crimini mushrooms, diced ¼” 1 lb. 
Portobella mushrooms, 1 lb.  
 gills removed, diced  
Salt ½ tsp. 
Ground black pepper ¼ tsp. 
Mushroom powder 1 tsp. 
 
 

Method 
1. Preheat the oven to 400°F. 
2. In a large bowl, combine the olive oil, diced mushrooms, salt, and pepper; toss to combine. 
3. Pour out onto two sheet pans lined with parchment paper; distribute the mushrooms in an 

even layer to ensure even roasting. Place in the preheated oven and roast for 15 minutes, 
stirring every 5 minutes to ensure evening browning. Remove and cool. Grind through meat 
grinder on medium grind. Add the mushroom powder and incorporate thoroughly.  
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TOASTED PEANUT VANILLA BEAN FINANCIER AND SALTED 
PEANUT GELATO WITH BERRY COMPOTE  

Yield: 65 small financiers 

Ingredients Amounts 
 
Peanuts, toasted 12 oz. 
Powdered sugar 18 oz. 
All-purpose flour 6 oz. 
Butter, melted, cooked until brown  16 oz. 
Vanilla bean paste 2 tsp. 
Egg whites 14 oz. 
Simple syrup 4 oz. 
Vanilla extract  1 tsp. 
Salt ½  tsp.    
 
Berry Compote (see index) as needed 
Salted Peanut Gelato (recipe follows) as needed 
  
 

Method 
1. Preheat the oven to 350°F.  
2. In a large food processor, combine the peanuts and powdered sugar and grind until very 

fine. Add the flour and pulse a few times to combine. 
3. Pour the nut mixture into a mixing bowl and make a well in the center. Add the melted 

butter and stir to combine. Add the vanilla bean paste and egg whites all at once, stirring the 
batter to make a smooth paste. Add the simple syrup and vanilla extract and mix until just 
combined. Season with salt. 

4. Butter 2-ounce ramekins and fill with the batter 2/3 of the way to the top. Bake for 20 to 25 
minutes or until the tops are puffed and lightly browned. Serve with the berries and gelato. 

 



FLAVOR, QUALITY & AMERICAN MENUS 111 THE CULINARY INSTITUTE OF AMERICA®  
AUGUST 2015  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

SALTED PEANUT GELATO  
 

Ingredients Amounts 
 
Milk 660 g 
Cream 116 g  
Vanilla bean 1 ea. 
Sugar 100 g 
Egg yolks 70 g 
Coarse Peanut Butter 168 g 
 
 

Method 
1. Combine milk and cream with vanilla bean and ½ of the sugar. Bring to a simmer. Blend 

egg yolks with remaining sugar. Temper hot milk into egg yolks, and return to the pot. 
Pasteurize this mixture at 185ºF.  

2. Transfer warm custard to a blender. Add coarse peanut butter and purée at high speed until 
well blended. Strain and chill. Process mixture in ice cream machine.  

3. Freeze until firm. 
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GRILLED BUFFALO CHICKEN AND VIDALIA ONION 
BUFFALO FLATBREAD SALAD 

Yield: 2 for dinner or 4 as an appetizer 

Ingredients Amounts 
 
Vidalia onion, medium 1 ea. 
Buffalo wing sauce, divided 5 Tbsp. 
Chicken breast, boneless, skin removed ½ lb. 
Naan breads, pre baked, 9” 2 ea. 
 (see recipe index)  
Olive oil 1 Tbsp. 
Cheddar cheese, shredded ½ cup 
Arugula 4 cups 
Carrot, peeled, shredded using a 1 ea. 
 potato peeler 
Celery stalk, thinly sliced 1 ea. 
Ranch dressing 4 Tbsp. 

 
 
Method 
1. Preheat a grill to medium-high heat. 
2. Trim the ends off of the Vidalia onion and peel it. Slice onion into three thick slices. Keep 

rings intact. Brush onion slices with 1 tablespoon wing sauce. Brush each chicken breast 
with 1 tablespoon wing sauce. 

3. Grill the three onion slices and the chicken breasts over direct heat, flipping occasionally, 
until chicken is cooked through and onion slices are blackened, 12-15 minutes. Do not turn 
off grill. 

4. Use the remaining 2 tablespoons of wing sauce to brush the chicken and onions again after 
cooking. Cover with foil to keep warm while preparing flatbreads. 

5. Oil one side of each flatbread with ½ teaspoon of olive oil. Put flatbreads oil-side-down on 
the grill. Top each with ¼ cup cheese. Grill just until bottom is starting to brown and cheese 
is melted, 3-4 minutes. Cut each flatbread into 8 wedges and arrange each set of 8 on a plate. 

6. Slice chicken into ½ inch slices. Separate onion slices into rings, discarding outer rings if 
they are very black. Top each plate of flatbread wedges with 2 cups of salad greens, half of 
the carrot, half of the celery, 2 tablespoons of ranch dressing and half of the chicken and 
onion rings. 

 
Source: Vidalia Onion Committee, as served at the 2015 Flavor, Quality and American Menus  

leadership retreat. Published with permission of the author. All rights reserved. 
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TOMATO, CUCUMBER, PEPPER SALAD WITH MUSTARD 

SPROUTS AND STONE GROUND MUSTARD VINAIGRETTE  
Yield: 12 portions 

Ingredients Amounts 

 
Salad 
Heirloom tomatoes, cored 2 lb.  
Grape tomatoes, de-stemmed 1 lb. 
Red bell peppers, cored, seeded 2 ea.  
Yellow bell peppers, cored, seeded 2 ea.  
Mini seedless cucumbers, halved 2 ea.  
 lengthwise, sliced thin   
Red onions, small, peeled,  1 ea.  
 halved lengthwise, and thinly sliced 
 
Stone Ground Mustard Vinaigrette 
Apple cider vinegar ¼ cup 
Stone ground mustard 3 Tbsp.  
Dijon mustard 1 Tbsp.  
Salt 1 tsp.  
Ground black pepper ¼ tsp.  
Extra-virgin olive oil ½ cup 
 
Mustard sprouts 2 cups 
 
Artisan Cheese and Herb Bread as needed 
 (recipe follows) 
 

Method 

1. Prep the tomatoes by cutting them into small chunks; halve the grape tomatoes and 
place in a large bowl. Cut the peppers into medium dice and add to the bowl of 
tomatoes. Add the prepped cucumbers and gently toss to combine.  

2. Place the sliced red onion in a bowl of ice water and soak for 20 minutes; drain and chill. 
3. For the vinaigrette: Whisk the vinegar, the mustards and salt and pepper in a bowl. 

Slowly whisk in about the olive oil and until emulsified. Taste; whisk in a few more 
tablespoons olive oil, if desired. 

4. Assembly: Add the onions to the bowl of vegetables and drizzle enough dressing to coat; 
toss to combine and let sit for 20 minutes before serving. 

5. Mound a small amount of the salad onto a cold plate and top with some of the mustard 
sprouts; drizzle more dressing to finish dish, and serve with Artisan Cheese and Herb 
Bread. 
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ARTISAN CHEESE AND HERB BREAD 
Yield: 8 portions 

Ingredients Amounts 
 
All-purpose flour  2  cups (500 ml)  
Baking powder  4  tsp. (20 ml)  
Dry mustard  2  tsp. (10 ml)  
Sugar  1  tsp. (5 ml)  
Salt  ½  tsp. (2 ml)  
Manzanillo olives, sliced 1/3  cup (75 ml)  
Red bell pepper, chopped  1/3  cup (75 ml)  
Green onion, finely chopped  1 ea.   
Rosemary, chopped  1 ½  tsp. (5 ml)  
Oregano, crushed  1 ½  tsp. (5 ml)  
Basil, dried, crushed  ½  tsp. (2 ml)  
Garlic clove, minced  2 ea.   
Cheddar cheese, grated  1  cup (250 ml)  
Egg, beaten  1 ea.   
Milk, 2% 1  cup (250 ml)  
Dijon mustard  3  Tbsp. (25 ml)  
Olive oil  1  Tbsp. + 1 tsp. (15 ml + 5 ml)  
 
Cheddar cheese, grated for topping  ¼ cup (50 ml)  
Yellow seeds, for sprinkling 2  tsp. (10 ml) 

 
 
Method 
1. Preheat oven to 350°F (180°C), and oil an 8-inch (20 centimeter) pie plate with olive oil. 
2. In a large bowl, mix together flour, baking powder, dry mustard, sugar and salt. 
3. Toss in olives, red pepper, onion, rosemary, oregano, basil, garlic and cheese. Mix well. 
4. In another bowl, whisk together beaten egg, milk, Dijon mustard and 1 tablespoon (15 

milliliters) olive oil. Add to dry ingredients, and stir until just moistened. 
5. Spread batter in prepared pie plate. 
6. Drizzle with 1 teaspoon (5 milliliters) olive oil. Sprinkle with cheese. 
7. Bake until skewer inserted in center of bread comes out clean (about 35 minutes). 
8. Remove from oven. Place on cooling rack. Let cool 5 minutes. 
9. Remove bread from plate. Cool on rack a few more minutes before serving. 
10. Cut into 8 wedges and serve. 
 

Variations: A 9- by 5- by 3-inch (22- by 12.5- by 7.5 centimeter) loaf pan can also be used, which 
may take up to 45 minutes to bake. A pizza stone may be used; lightly rub pizza stone with 
olive oil. Place dough on wheel with olive oil hands lightly shape. Suggested oven temperature 
of 400 – 425°F for 25 – 30 minutes.  

 
Source: Saskatchewan Mustard Development Commission, as served at the 2015 Flavor, Quality & American Menus 

leadership retreat. Published with permission of the author. All rights reserved.  
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KOREAN PORK RIB TACOS, RED CABBAGE KIM CHI, 
CREAMA 

Yield: 16 tacos  

Ingredients Amounts 
 
Korean Marinade 
Soy sauce ½  cup 
Sesame oil, toasted 1 Tbsp. 
Rice vinegar 2 Tbsp. 
Brown sugar 3 Tbsp.  
Kochi chang ¼ cup  
Ginger, minced 2 Tbsp.  
Shallots, minced 2 Tbsp.  
Garlic, minced 2 Tbsp.  
Chiles, red, minced fine 1 ea. 
Fish sauce 1 tsp.  
Asian pear, peeled and minced fine 1 ea.  
 
Baby back pork ribs 2 lb. 
 
Red Cabbage Kimchi 
Red cabbage, cut thinly  4 cups 
Salt 2 tsp. 
Kimchi, chopped 2 cups 
Koren chili flakes 1 Tbsp.  
 
Corn tortillas, 4-inch 16 ea. 
Crema as needed 

 
 
Method 

1. For the Korean Marinade: In a small mixing bowl, combine the soy sauce, sesame oil, rice 
vinegar, brown sugar, kochi chang, ginger, shallots, garlic, red chiles, fish sauce, and 
chopped Asian pear. Toss to combine and measure out 1 cup to set aside for a dipping 
sauce later.  

2. Cut the ribs into 4 ribs sections, then add to the marinade, mix well, and let marinate for 
24 hours. 

3. For the Kimchi: One day prior, combine the red cabbage and kimchi in a bowl and mix 
with the salt and Korean chili flakes. Store overnight. 

4. To cook the ribs: Preheat the oven to 350°F. Remove the ribs from the marinade and place 
in a large hotel pan, cover with foil, and place in the oven for 3 hours. Remove the foil 
and proceed to baste with the remaining marinade for 1 more hour. Pull the meat off the 
bones and chill overnight.  

5. To serve the tacos: Warm the meat in a pot with some of the remaining marinade. Heat the 
tortillas on a cast iron pan and top with some meat, some kimchi, and a drizzle of crema. 
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MINTY LIME COOLER 
 
Yield: 2 servings 

Ingredients Amounts 
Lime juice ½ cup 
Sugar 1/3 cup 
Mint leaves, packed ½ cup 
Ice as needed 
Sparkling water, cold 12 oz. 
 
Garnish 
Lime, sliced as needed 
Mint, springs as needed 
 
 

Method 
1. Combine the lime juice, sugar and mint in a blender. Puree until smooth.  
2. Fill two tall glasses half-full with ice cubes. Pour half of the lime juice concentrate in each. 

Top with sparkling water, garnish with lime and mint and serve. 
 

Variation: Pour 1 oz. White rum into tall glass with ice, and top with Minty Lime Cooler. 
 

Source: Copyright © 2013, Mary Sue Milliken and Susan Feniger, www.bordergrill.com 
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MAP AND DIRECTIONS TO THE UC DAVIS RESEARCH 
VINEYARD AND CLIF FAMILY FARM 

 
 
 
 
 
 
 
 
 
 
 

Stop #2 

Clif Family Farm 

Stop #1 

UC Davis Research 

Vineyard 
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DIRECTIONS FROM THE CIA AT GREYSTONE TO THE UC 
DAVIS RESEARCH VINEYARD, OAKVILLE, CA 

 
 

UC Davis Research Vineyard 
1380 Oakville Grade Road 

Oakville, CA 94562 
 
Summary: 8 miles (15 min) 
 
1. Turn RIGHT out of CIA , heading southeast on SR-29/St. Helena Hwy 7.2 mi 
2. Turn RIGHT onto Oakville Grade Rd 0.8 mi 
3. Arrive at 1380 Oakville Grade Road on your RIGHT.  



FLAVOR, QUALITY & AMERICAN MENUS 119 THE CULINARY INSTITUTE OF AMERICA®  
AUGUST 2015  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

DIRECTIONS FROM THE UC DAVIS RESEARCH VINEYARD 
TO CLIF FAMILY FARM 

 
 

Clif Family Farm 
1545 Ink Grade Road 
Pope Valley, CA 94567 

 
 
Summary: 20.2 miles (40 minutes) 
 
1. Head northeast on Oakville Grade Rd towards CA- 29 N 0.8 mi 
2. Turn LEFT onto CA- 29 N 2.1 mi 
3. Turn RIGHT Rutherford Rd/CA-128 2.8 mi 
4. Turn LEFT onto Silverado Trail S 4.9 mi 
5. Turn RIGHT onto Deer Park Rd 4.1 mi 
6. Continue STRAIGHT onto Howell Mountain Rd 3.4 mi  

Note: Deer Park Road becomes Howell Mountain Road  
7. Turn SLIGHT LEFT onto Ink Grade Rd 2.1 mi 
8. Arrive at 1545 Ink Grade Road on your LEFT.  
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DIRECTIONS FROM CLIF FAMILY FARM TO RETURN TO THE 
CIA AT GREYSTONE 

 
Culinary Institute of America, Greystone 

2555 Main Street 
St. Helena, CA 

 
 
Summary: 9.3 mi (18 min) 
 
1. Head South on Ink Grade Rd toward White Cottage Rd N 2.1 mi 
2. Slight RIGHT onto Howell Mountain Rd 3.4 mi 
3. Continue STRAIGHT onto Deer Park Rd 4.7 mi 

Note: Howell Mountain Road becomes Deer Park Road.  
4. Turn LEFT onto Main St/CA-29 .3 mi 
5. The CIA will be on the RIGHT at 2555 Main Street.  
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SATURDAY 
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LIGHT CONTINENTAL BREAKFAST 
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PORTOBELLA MUSHROOM, PORK & TURKEY SAUSAGE 
WITH BLACK PEPPER AIOLI AND MICRO BASIL 

Yield: 40 portions 

Ingredients Amounts 
 
Turkey, diced, frozen for 2 hours 6 lb. 
Pork fatback, diced, frozen 2 hours 1 lb.  
Ice cubes 8 oz.  
Brown sugar 2 oz. 
Garlic, minced ¼ cup 
Chili powder 3 Tbsp.  
Paprika 4 Tbsp.  
Cayenne 2 tsp.  
Cumin, ground 3 tsp. 
Salt 3 tsp. 
Oregano, dried 2 tsp.  
Thyme, dried 2 tsp.  
Onion powder 3 tsp. 
Garlic powder 1 tsp. 
Ground black pepper 2 tsp. 
Roasted Portobella Mushroom 3 lb. 
 Base (recipe follows) 
 
Black Pepper Aioli  
Egg yolks 2 ea. 
Lemon juice 2 Tbsp. 
Ground black pepper 1 tsp. 
Salt ½ tsp. 
Olive oil 1 cup 
Water as needed 
 
Garnish 
Micro Basil as needed 

 
 
Method 
1. Combine the meat and the fatback together in a grinder that has been set up with the small 

(⅛-inch) plate. Grind the meat into a bowl set over ice. Add half of the ice to the meat and 
fat and grind again. Repeat two more times until you have used all the ice; add the sugar in 
with the meat on the last grind. The meat should look paste-like and be pink in color. 

2. In a mixing bowl with a paddle, combine meat will all the sugar and all spices and mix until 
well combined. Add the Roasted Mushroom Base to the meat and mix until the mixture is 
smooth and all the ingredients are mixed in. 

3. Let sit for at least one hour before forming into patties or put into casings. Cook on a flattop 
until colored and cooked through.  
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4. For the Black Pepper Aioli: Add the egg yolks, lemon juice, black pepper and salt to a food 
processor affixed with the metal blade attachment. With the food processor running, slowly 
drizzle in the olive oil. Adjust seasoning as needed and adjust consistency of the aioli with 
water as needed.  

5. When plating, garnish with some sauce and micro greens. 
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ROASTED MUSHROOM BASE 

 

Ingredients Amounts 

Extra-virgin olive oil ½  cup 
Crimini mushrooms, diced ¼” 1 lb. 
Portobella mushrooms, 1 lb.  
 gills removed, diced  
Salt ½ tsp. 
Ground black pepper ¼ tsp. 
Mushroom powder 1 tsp. 

 
 
Method 
1. Preheat the oven to 400°F. 
2. In a large bowl, combine the olive oil, diced mushrooms, salt, and pepper; toss to combine. 
3. Pour out onto two sheet pans lined with parchment paper; distribute the mushrooms in an 

even layer to ensure even roasting. Place in the preheated oven and roast for 15 minutes, 
stirring every 5 minutes to ensure evening browning. Remove and cool. Grind with a 
medium die in chilled meat grinder. Add the mushroom powder and incorporate 
thoroughly.  
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SHIITAKE MUSHROOM, BACON & SWEET POTATO HASH, 
WITH PIMENTON MAYONNAISE AND POACHED EGG  

Yield: 8 portions 

Ingredients Amounts 
 
Shiitake Mushroom “Bacon” 
Shiitake mushrooms, sliced into 2 ea. 
 ¼” strips 
Olive oil 1 Tbsp. 
Mesquite grill seasoning 1 tsp. 
 
Hash 
Sweet potato, peeled and cut into 1 cup 
 ½”pieces  
Red potatoes, cut into ½” pieces 1 cup 
Beets, large, peeled and cut into 1 cup 
 ½”pieces  
Bacon, minced ¼ cup 
Red onion, diced ½ cup 
Mirepoix base 1 cup 
Parsley, minced 3 Tbsp. 
Salt ½ tsp. 
Cayenne pepper ¼ tsp.     
Shiitake mushrooms, stemmed and 3 cups 
 sliced, sautéed with 1 Tbsp. olive oil 
 
Poached Eggs 
Vinegar ¼ cup 
Salt 2 tsp.  
Eggs, large, poached 8 ea. 
 
Pimenton Mayonnaise (recipes follows) 
 
 

Method 
1. For the Shiitake Mushroom “Bacon”: Heat oven to 325˚F. Brush sliced mushrooms with olive 

oil and spread in a single layer on a baking sheet. Sprinkle seasoning over the mushrooms 
and place in oven. Bake for 50 minutes, or until crisp, turning each slice over every 10 
minutes. Remove from the oven and spread on cooling rack. 

2. For the Hash: Fill a large pot that fits a steamer rack with enough water to come just to the 
bottom of rack. Bring the water to boil over high heat.  

3. Place the diced potato on a steamer rack, cover pot, and steam until the potatoes are tender, 
about 10 to 13 minutes. Transfer to sheet pan to cool. 

4. Place the beets on steamer rack and steam until tender, about 10 minutes. Transfer to the 
sheet pan with the potatoes. 
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5. Cook the bacon in a large heavy skillet over medium heat until brown and crisp. Drain all 
but 1 tablespoon of the fat. Add the red onion, mire poix base, and parsley. Season with salt 
and cayenne pepper, and sauté until the onion is starting to color. 

6. Add the par-cooked vegetables and sauté over medium-high heat until the vegetables start 
to color. 

7. Add the sautéed shiitake mushrooms and cook the hash until brown on the bottom, about 4 
minutes. Continue cooking until heated through, stirring up the bottom crust 
occasionally, about 10 minutes. 

8. For the Poached Eggs: In a medium saucepan, bring 2 quarts of water to a boil. Turn the heat 
down to just below a simmer and add the vinegar and salt. 

9. Crack an egg in a small bowl to check that the yolk isn’t broken. Slowly stir the water in one 
direction to create a whirlpool effect. Once the whirlpool has slowed down a little, carefully 
slide the egg into the water against the side of the pan. Following the current of the water as 
you pour the egg in, so that the white envelopes the yolk. Crack another egg into the small 
bowl and add to the water in the same manner. Poach the eggs for 2 to 2½ minutes, until the 
whites are set and the yolks are runny. Carefully remove with a slotted spoon to a plate to 
drain. Cupping the eggs in your hand, tip the plate to pour off the excess water.  

10. To serve: Divide the hash in individual katori cups and add one poached eggs to each dish. 
Top with Pimenton Mayonnaise and portobella ‘bacon’. 

 
Note: If you want to prepare the eggs ahead of time, slip the poached eggs into a bowl of ice 
water, and just before plating the hash; return them to the simmering water for 10 to 20 seconds 
to warm. 
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PIMENTON MAYONNAISE 
 

Ingredients Amounts 
 
Garlic, minced fine 1 tsp. 
Lemon juice  2 Tbsp. 
Pimenton (smoked paprika) 1 Tbsp. 
Mayonnaise  1 cup 
Water 1 Tbsp. 
Salt ½ tsp. 
Ground black pepper to  taste  

 
 
Method 
1. Place the garlic, lemon juice, pimento, and mayonnaise in a food processor and puree until 

smooth and frothy. If too thick, add water.  
2. Season with salt and pepper; add more lemon juice to taste if needed. 
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CHORIZO AND MUSHROOM FRITTATA FEATURING DOLE 
SOFRITO 

 

Ingredients Amounts 
 
Chorizo, fresh, casing removed 8 oz. 
Roasted Mushroom Base (see index) 3 oz.  
Eggs, beaten 12 ea. 
Dole sofrito puree 1 cup 
Cilantro, chopped ¼ cup 
Queso fresco, crumbled 4 oz. 

 
 
Method 
1. Coat large nonstick skillet with ovenproof handle with cooking spray. 
2. Cook chorizo over medium heat, breaking into crumbles, until browned and cooked 

through, about 5 minutes.  
3. Add Roasted Mushroom Base and cook until most of the moisture has evaporated.  
4. Pour in eggs and Dole sofrito puree. Mix lightly and sprinkle with cilantro. Gently scramble 

eggs over medium heat for 1 minute. Cover and cook until eggs are almost set, 6 to 8 
minutes.  

5. Uncover skillet; sprinkle with cheese. 
6. Broil 6 inches from heat until eggs are completely set in the center, 2 to 3 minutes.  
7. Cut into wedges and serve. 
 

Source: Dole Packaged Foods, as served at the 2015 Flavor, Quality & American Menus  
leadership retreat. Published with permission of the author. All rights reserved. 
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SUNSHINE SMOOTHIE FEATURING MANGO, PINEAPPLE, 
AND PEACHES 

Yield: Two 12-ounce portions 

Ingredients Amounts 
 
Greek Yogurt (2% fat) 1 cup 
Dole frozen mango ½ cup  
Dole frozen pineapple ½  cup  
Dole frozen peach ½ cup  
Dole pineapple juice (100% juice) 1 cup 
Ice 2 cups 
 
 

Method 
1. Combine all ingredients in blending pitcher. 
2. Place lid on pitcher and blend until very smooth. 
3. Serve. 

 
Source: Adapted from Jeff Miller, 2014, as served at the 2015 Flavor, Quality and American Menus  

leadership retreat. Published with permission of the author. All rights reserved. 
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VANILLA KEFIR FEATURING RASPBERRY PUREE  
Yield: 2 quarts 

Ingredients Amounts 

Kefir grains 2 Tbsp.  
Whole milk 2 qt.  
Lemon peel strips 2 ea. 
Vanilla bean, split 1 ea.  
Dole raspberry puree 1 cup  
 
 

Method 
1. Put kefir in glass jar and fill almost full with the whole milk (organic, non-pasteurized is 

preferable). 
2. Cover with a clean cloth and place on the counter. 
3. Wait 1 to 2 days, stirring periodically with a plastic spoon (not metal). 
4. When thick, strain out the kefir grains with a plastic strainer. Do not smash the grains. 
5. Place grains in a clean jar and repeat. 
6. You can cut down the tang of the kefir by '2nd fermenting': After removing grains, put 

lemon peel and vanilla bean back in the jar with the kefir. Cover and let sit on counter 
another day. After removing the peel & bean, taste the kefir.  

7. Add the raspberry pure and chill until serving. 
 

Source: Adapted from food.com  
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TOASTED COCONUT AND PINEAPPLE YOGURT PARFAITS  
Yield: 40, 3.5 ounce portions 

Ingredients Amounts 

Greek yogurt, 4% plain 1 ea. 
 5 lb. tub  
Agave nectar 1 cup 
Dole Chef Ready Cut Pineapple 6 cups 
Dole Chef Ready Cut Mango 6 cups 
Coconut, toasted ¾ cup 
Almonds, toasted and chopped 1 cup 
 
 

Method 
1. Portion 2 ounces of yogurt into each 4 ounce cup and drizzle with 1 teaspoon agave. Top 

each cup with 1 tablespoon pineapple, 1 tablespoon mango, ¾ teaspoon coconut, and 1 
teaspoon almonds.  
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DEMONSTRATIONS 
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PORK VINDALOO 
 

Ingredients Amounts 
 
Garlic cloves 12 ea. 
Paprika 1 Tbsp. 
Sugar 2 tsp. 
Salt 1 tsp. 
Tomato paste 1 Tbsp. 
White vinegar ½ cup 
Water ¼ cup 
Vegetable oil ¼ cup 
Red onion, medium, chopped 1 ea. 
Pork tenderloin, medium dice 2 lb. 
Red pepper flakes ¼ tsp. 
 
 

Method 
1. In a blender combine garlic, paprika, sugar, salt, tomato paste, vinegar, and water, and 

blend until it is a smooth paste. 
2. In a large skillet, heat oil over medium-high heat. Add onions, and stir until light golden. 
3. Add meat and paste; stir well to coat and reduce heat to medium. Stir in red pepper flakes. 
4. Cover, reduce heat to low and cook for about 45 minutes stirring occasionally. 
5. Uncover and check consistency of sauce. If it seems thin, cook over high heat for three to 

five minutes to thicken.  
 

Source: Asha Gomez, as presented at the 2015 Flavor, Quality & American Menus leadership retreat.  
Published with permission of the author. All rights reserved. 



FLAVOR, QUALITY & AMERICAN MENUS 135 THE CULINARY INSTITUTE OF AMERICA®  
AUGUST 2015  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

GREEN BEAN AND THYME VERAKKA  
Yield: 4 to 6 portions 

Ingredients Amounts  
 
Coconut oil 2 Tbsp. 
Mustard seeds 1 tsp. 
Cumin seeds 1 tsp. 
Green beans, sliced  1 lb. 
 into ¼-inch-thick coins 
Thyme sprigs, de-stemmed 10 ea. 
Salt 1 tsp. 

 
  Cardamom Cornbread (recipe follows) 
  Pork Vindaloo (see index)  
 
 
Method 
1. Heat oil in a medium pan over medium-high heat. 
2. Add mustard seeds and cumin seeds, and stir for 1 minute. 
3. Stir in beans, thyme and salt. Stir-fry for about four minutes.  
4. To serve, place a square of cornbread on a plate, spoon pork vindaloo over the cornbread 

and top with a large spoonful of stir-fried green beans. 
 

Source: Asha Gomez, as presented at the 2015 Flavor, Quality & American Menus leadership retreat.  
Published with permission of the author. All rights reserved. 
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CARDAMOM CORNBREAD  
Yield: 4 to 6 

Ingredients Amounts 
 
Butter stick ½  ea. 
Sugar ½ cup 
Buttermilk 1 cup 
Eggs 2 ea. 
All-purpose flour 1 cup 
Baking powder 1 ¼  tsp. 
Cornmeal 1 cup 
Cardamom, whole, crushed 1 tsp. 
Ground black pepper 1  tsp. 
Salt 1 tsp.  
 
 

Method 
1. Preheat oven to 375 degrees.  
2. Grease a 9-inch-square pan or large cast-iron skillet with butter. 
3. Melt butter in the pan or skillet, and stir in sugar. Add the buttermilk and eggs, and stir to 

combine. Stir in flour, baking powder, cornmeal, cardamom seeds, pepper, and salt. Bake in 
the oven for 30 minutes. 

 
Source: Asha Gomez, as presented at the 2015 Flavor, Quality & American Menus leadership retreat.  

Published with permission of the author. All rights reserved. 
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FAMILY-STYLE LUNCH & TEAM IDEATION MEETINGS 
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Twelfth Annual Invitational Leadership Forum 
FLAVOR, QUALITY & AMERICAN MENUS 
FAMILY-STYLE LUNCH & TEAM IDEATION MEETINGS 

SATURDAY, AUGUST 29, 2015 
 

Soup 
Chilled Cucumber, Bell Pepper, and  
Chobani Yogurt Soup with Paprika 

 
Plated Items 

Crab Tartine with Spicy Chobani Yogurt and Dill 
 

Summer Cucumber and Tomato Salad with B&W Red Watercress and Florida Orange Dressing 
 

Beet and B&W Arugula Salad with Quinoa, Avocado, and Sunflower Seeds 
 

Family Style Items 
Mendocina Pork Empanada with Sweet & Sour Chimichurri Sauce 

 

Kalua Pork Belly, Green Onions, Soy Dressing, B&W Watercress, and Sticky Rice 
 

Pork Vindaloo with Green Bean and Thyme Verakka* 
 

Cardamom Cornbread* 
 

Dessert 
Strawberry, Rhubarb, and Toasted Almond Galette with  

Florida Orange Frozen Chobani Greek Yogurt 
 

Beverage 
Florida Orange and Lemon Verbena Spritzer 

 
 

SPONSORED BY: 
 

     
 
 

*This menu item was demonstrated by our  
Flavor, Quality & American Menus Guest Chef Presenters during the program. 
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CHILLED CUCUMBER, BELL PEPPER, AND YOGURT SOUP 
Yield: 6 portions 

White wine vinegar ¼ cup 
Lime juice  2 Tbsp. 
Chobani Greek yogurt, plain, divided 1 ½ cups 
Olive oil ½ cup + extra 
Ciabatta, crust removed, torn  2 ½ cups 
 into 1” pieces 
Cucumber, English hothouse, medium 1 ea. 
 halved lengthwise, seeds removed, 
 cut into large pieces 
Green bell pepper, coarsely chopped 1 ea. 
Tomatillos 4 ea. 
Green onions, cut into 1” pieces 4 ea. 
Jalapenos, seeds removed, chopped 2 ea. 
Garlic clove, finely grated 2 ea. 
Salt ¾ tsp. 
Hungarian hot paprika as needed 
 
 

Method 
1. Whisk vinegar, lime juice, 1 cup yogurt, and ½ cup oil in a large bowl until smooth. 
2. Add bread, cucumber, bell pepper, tomatillos, green onions, jalapeños, garlic, and salt and 

toss to coat (make sure bread is well coated so it can soak up as much flavor as possible). 
Cover and chill at least 4 hours. 

3. Working in batches, purée bread and vegetable mixture in a blender until very smooth; 
transfer to a large bowl and season gazpacho with salt. 

4. Whisk remaining ½ cup yogurt in a small bowl, thinning with water a tablespoonful at a 
time, until the consistency of heavy cream; season with salt. 

5. Serve soup in chilled bowls. Drizzle with thinned yogurt and more oil and sprinkle with 
paprika. 

 
Note: Gazpacho can be made 1 day ahead; cover and chill. Mix well before serving. 
 

Source: Adapted from bonappetit.com 
 



FLAVOR, QUALITY & AMERICAN MENUS 140 THE CULINARY INSTITUTE OF AMERICA®  
AUGUST 2015  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

CRAB TARTINES WITH SPICY YOGURT AND DILL 
Yield: 4 portions 

Ingredients Amounts 
 
Chobani Greek yogurt ¾ cup 
Red pepper flakes 1 Tbsp. 
Salt as needed 
Crab meat 8 oz. 
Green onions, thinly sliced 2 ea. 
Dill, chopped 2 Tbsp. 
Lemon juice  1 Tbsp. 
Sesame seeds, toasted 2 tsp. 
Ground black pepper as needed 
Country style bread, oiled, and 4 ea. 
 toasted  
 
 

Method 
1. Whisk yogurt and red pepper flakes in a small bowl; season with salt.  
2. Combine crabmeat, green onions, dill, lemon juice, and sesame seeds in a medium bowl; 

season with salt and black pepper.  
3. Spread spicy yogurt on toasts and top with crabmeat mixture. Cut toasts in half and top 

with more dill. 
 
Note: Spicy yogurt can be made 5 days ahead. Cover and chill. 
 

Source: Adapted from bonappetit.com 
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SUMMER CUCUMBER AND RED PEPPER SALAD WITH RED 
WATERCRESS AND ORANGE DRESSING  

Yield: 4 portions 

Ingredients Amounts 
 
Cucumbers, peeled and chopped 2 ea. 
Red bell pepper, chopped 1 ea. 
Green onion, white and greens  1 ea. 
 thinly sliced 
Garlic clove, minced 1 ea. 
Florida Orange juice ½ cup 
Lime, juice of 1 ea. 
Extra-virgin olive oil 1 tsp. 
Sugar 1 tsp. 
Salt ½ tsp. 
Ground black pepper 1/8 tsp. 
Cherry tomatoes, halved 2 cups 
B&W Red watercress 4 cups 
 
 

Method 
1. In a medium-size bowl, stir together the cucumber, bell pepper, green onion, and garlic. 
2. In a small dish, whisk together the orange juice, lime juice, olive oil, sugar, salt, and black 

pepper. 
3. Pour the dressing over the vegetables and stir to coat all ingredients. Cover and refrigerate 

for at least 30 minutes before serving to allow the flavors to blend. 
4. Serve on a bed of red watercress.  
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MENDOCINA PORK EMPANADA  
WITH SWEET & SOUR CHIMICHURRI SAUCE 
 

Yield: 30-35 each 

Ingredients Amounts 
 
Dough  
Cream cheese, softened 1 lb. 
Butter, softened 1 lb. 
AP Flour 4 cups 
 
Filling 
Canola oil  as needed  
Pork, ground 2 lb. 
White onion, medium, diced 1 ½  cups 
Garlic cloves, minced 4 ea. 
Smoked Paprika, hot 2 Tbsp. 
Chili Powder 1 ½ Tbsp. 
Cumin 2 tsp. 
Pork Stock  as needed (up to 2 cups) 
Parsley, chopped 3  Tbsp. 
Oregano, chopped 1 Tbsp. 
Green onions, finely sliced 1 bu. 
Eggs, hard boiled, chopped 4 ea. 
Green Olives, sliced ½  cup 
Red wine vinegar to taste 
Salt to taste 
Ground black pepper to taste 
Egg wash as needed 
 
Sweet & Sour Chimichurri Sauce as needed 
 (recipe follows) 
 
 

Method 
1. For the Dough: Place the cream cheese into a stand mixer outfitted with a paddle attachment. 

Whip the cream cheese on medium speed until fluffy. Slowly incorporate the softened 
butter until fully mixed and homogenous. Add the flour in stages and mix until just 
combined. Refrigerate the dough for at least one hour.  

2. For the Filling: Heat a large sauté pan or small rondeau over medium high heat. Add canola 
oil and ground pork and cook until lightly browned. Remove the pork from the pan and 
reserve, discarding the used oil. Using the same pan, add a bit of fresh canola oil and sauté 
the onions until lightly browned. Add the garlic and toast until golden. Add the spices and 
sauté for a few moments until they are aromatic. Add back your reserved cooked ground 
pork and deglaze with pork stock. Simmer gently until the pork is tender and unctuous. 



FLAVOR, QUALITY & AMERICAN MENUS 143 THE CULINARY INSTITUTE OF AMERICA®  
AUGUST 2015  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

Season with salt and ground pepper to taste. Remove the cooked pork mixture and allow to 
cool to room temperature. The mixture should be moist and flavorful, you will have cooked 
away most of the stock by this point.  

3. Once the mixture is cool to the touch, add in the chopped herbs, sliced scallions and green 
olives, stir to combine. Taste and season as necessary with salt, pepper and red wine 
vinegar. At the last minute, fold in the chopped hard-boiled eggs.  

4. On a floured surface, roll out the dough to 1/8” thickness and cut of punch out 6” rounds. 
Wet one edge of the round with water and place approximately 2 ½ tablespoons of filling in 
the center of the dough. Fold over and seal the empanada and fold the edge back towards 
the center to create a rolled pleat. The empanadas can be frozen or brushed with egg wash 
and baked immediately.  

5. For frozen empanadas: Preheat an oven to 375°F. Place the empanadas on a parchment lined 
sheet tray, spaced evenly apart by at least 1 ½”. Brush the tops and pleats with egg wash 
and bake for 20-24 minutes, rotating the pan once during cooking to ensure even browning.  

6. Serve with Sweet & Sour Chimichurri Sauce 
 

Source: National Pork Board, as served at the 2015 Flavor, Quality & American Menus leadership retreat. 
Published with permission of the author. All rights reserved 
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SWEET AND SOUR CHIMICHURRI SAUCE 
Yield: 75 portions  

Ingredients Amounts. 
 

Simple Syrup  
Sugar 2 cups 
Water 1 cup 
Garlic, chopped ½ cup 
 
Parsley, chopped 2 cups 
Cilantro, chopped 1 cup 
Oregano, chopped  ¼  cup 
Lemon zest 3 Tbsp. 
Red chili flake 1 Tbsp. 
Fish sauce 3 Tbsp. 
White wine vinegar 1/3  cup  
Ground black pepper to taste 

 
 
Method 
1. For the Simple Syrup: Melt the sugar and water in a pot over medium heat. Once the simple 

syrup is fully dissolved and the mixture is warm, bloom the chopped garlic and set aside 
until fully cooled.  

2. Combine the fresh herbs, lemon zest, red chili flakes and fish sauce. Add enough of the 
simple syrup to the chopped herb mixture until the consistency is loose and almost 
pourable. Just before serving, finish with the white wine vinegar and taste. Add more of the 
simple syrup, fish sauce or white wine vinegar to balance. The final sauce should be very 
bright, both sweet and sour, with just a hint of salt an umami.  

 
Source: National Pork Board, as served at the 2015 Flavor, Quality and American Menus leadership retreat.  

Published with permission of the author. All rights reserved. 
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BEET AND ARUGULA SALAD  
WITH QUINOA, AVOCADO, AND SUNFLOWER SEEDS 

Yield: 4 portions 

Ingredients Amounts 
 
Beets (recipe follows) ¼ cup 
Arugula 3 cups 
Quinoa, cooked ¼ cup 
Olive oil as needed 
Lemon, juice of 1 ea. 
Avocado ¼ ea. 
Goat cheese 1 oz. 
Sunflower seeds, toasted 1 Tbsp. 
 
 

Method 
1. Toss beets with arugula, quinoa, olive oil, and lemon juice.  
2. Top with avocado, goat cheese, and sunflower seeds. 
 

Source: Adapted from bonappetit.com 
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OVEN-STEAMED BEETS 
Yield: 4 portions 

Ingredients Amounts 
 
Beets, red, scrubbed and halved 4 lb. 
Olive oil 2 Tbsp. 
Salt as needed 
Ground black pepper as needed 
Thyme 1 bu. 
Rosemary 3 sprigs 
Water ¼ cup 
 
 

Method 
1. Preheat oven to 425°.  
2. Toss beets with oil in a 13x9” baking dish; season with salt and pepper.  
3. Add herbs and water. Cover pan tightly with foil. 
4. Roast beets for 60-75 minutes, or until a paring knife slips easily through flesh. Remove 

from oven and let cool in covered pan. 
5. Rub off skins with paper towels. 

 
Source: bonappetit.com 
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KALUA PORK BELLY WITH GREEN ONIONS, SOY DRESSING, 
WATERCRESS, AND STICKY RICE 

Yield: 8-10 portions 

Ingredients Amounts 
 

Marinade 
Sugar 1 ¼ cups 
Mirin ¼ cup 
Soy sauce 1 ¼ cups 
Garlic clove, smashed 4 ea. 
Ground cinnamon 1 Tbsp. 
Fennel seeds 1 Tbsp. 
Star anise pods 12 ea. 
Ginger, sliced ¼ cup 
Liquid smoke 1 Tbsp. 
Dark Chicken Stock (recipe follows) 10 cups 
 
Pork belly, skin on 8 lb. 
 
Garnish 
Sesame seeds, toasted 3 Tbsp. 
Green onions, thinly sliced ½ cup 
B&W Watercress as needed 
Sticky rice, cooked as  needed 

 
 
Method 
1. In a large pot over medium heat, combine all the marinade ingredients except for the dark 

chicken stock and pork belly. Bring to a simmer and cook for 3 to 5 minutes. Remove from 
the heat and stir the liquid into the chilled dark chicken stock.  

2. Transfer the pork belly to a large, deep baking dish, then add the marinade. Cover and 
transfer to the refrigerator to marinate for 12 to 24 hours. 

3. Remove the pork belly from the refrigerator 1 hour before cooking and preheat the oven to 
350°. Cover the baking dish with foil and braise until the pork belly is tender, 4½ to 5 hours. 
(Note: Do not turn off the oven.)  

4. Transfer the pork belly to a parchment-lined baking sheet and set aside.  
5. Strain the cooking liquid through a fine-mesh strainer into a medium saucepan and skim the 

excess fat. Place the saucepan over medium-high heat and cook, reducing the liquid until 
you have 3 cups of glaze, 25 to 30 minutes. 

6. Using a pastry brush, lacquer the pork belly with glaze and return it to the oven, 25 to 30 
minutes.  

7. Transfer it to a cutting board and slice it into inch strips and then slice ½-inch pieces. 
Arrange the pork belly slices on a tray and garnish with sesame seeds, green onions, 
watercress, and sticky rice. 
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Note: The pork belly and glaze can be made up to 1 day in advance. Cover and keep them 
separate in the refrigerator. Let the pork come to room temperature, then glaze and roast at 350° 
until the pork is heated through, 25 to 30 minutes. Garnish with the seeds and scallions, and 
serve. 
 

Source: Adapted from tastingtable.com. 
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DARK CHICKEN STOCK 
 

Ingredients Amounts 
 
Chicken wings 3 lb. 
Olive oil 2 tsp. 
Onion, quartered ½ ea.  
Carrot, chopped 1 ea. 
Celery, chopped 2 ea. 
Chicken stock, low sodium 4 qt. 
 
 

Method 
1. Preheat the oven to 425°F and line a rimmed baking sheet with parchment paper. 
2. Place the chicken wings onto the baking sheet and roast until the skin is blistered and dark 

brown, 1 to 1½ hours. 
3. While chicken is roasting, brown your vegetables. In a large pot over medium heat, add the 

olive oil, onion, carrot and celery. Cook until the vegetables begin to soften and brown, 15 to 
20 minutes. Set aside. 

4. Add the roasted chicken wings and chicken stock and bring to a boil. Reduce to a simmer 
and cook until you have 10 cups, about 1 hour. 

5. Prepare a large ice bath. Strain your stock, discarding the meat and vegetables, and chill in a 
large bowl set over the prepared ice bath. 

 
Source: Adapted from tastingtable.com. 
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PORK VINDALOO 
 

Ingredients Amounts 
 
Garlic cloves 12 ea. 
Paprika 1 Tbsp. 
Sugar 2 tsp. 
Salt 1 tsp. 
Tomato paste 1 Tbsp. 
Vinegar, white ½ cup 
Water ¼ cup 
Vegetable oil ¼ cup 
Red onion, medium, chopped 1 ea. 
Pork tenderloin, medium dice 2 lb. 
Red pepper flakes ¼  tsp. 
 
  

Method 
1. In a blender combine garlic, paprika, sugar, salt, tomato paste, vinegar, and water, and 

blend until it is a smooth paste. 
2. In a large skillet, heat oil over medium-high heat. Add onions, and stir until light golden. 
3. Add meat and paste; stir well to coat and reduce heat to medium. Stir in red pepper flakes. 
4. Cover, reduce heat to low and cook for about 45 minutes stirring occasionally. 
5. Uncover and check consistency of sauce. If it seems thin, cook over high heat for three to 

five minutes to thicken.  
 

Source: Asha Gomez, as presented at the 2015 Flavor, Quality & American Menus leadership retreat.  
Published with permission of the author. All rights reserved. 
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GREEN BEAN AND THYME VERAKKA  
Yield: 4 to 6 portions 

Ingredients Amounts  
 
Coconut oil 2 Tbsp. 
Mustard seeds 1 tsp. 
Cumin seeds 1 tsp. 
Green beans, sliced  1 lb 
 into ¼-inch-thick coins 
Thyme sprig, de-stemmed 10 ea. 
Salt 1 tsp. 

 
 
Method 
1. Heat oil in a medium pan over medium-high heat. 
2. Add mustard seeds and cumin seeds, and stir for 1 minute. 
3. Stir in beans, thyme and salt. Stir-fry for about four minutes.  
4. To serve, place a square of cornbread on a plate, spoon pork vindaloo over the cornbread 

and top with a large spoonful of stir-fried green beans. 
 

Source: Asha Gomez, as presented at the 2015 Flavor, Quality & American Menus leadership retreat.  
Published with permission of the author. All rights reserved. 
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CARDAMOM CORNBREAD  
Yield: 4 to 6 

Ingredients Amounts 
 
Butter stick ½  ea. 
Sugar ½ cup 
Buttermilk 1 cup 
Eggs 2 ea. 
All-purpose flour 1 cup 
Baking powder 1 ¼  tsp. 
Cornmeal 1 cup 
Cardamom, whole, crushed 1 tsp. 
Ground black pepper 1  tsp. 
Salt 1 tsp.  

 
 
Method 
1. Preheat oven to 375°F.  
2. Grease a 9-inch-square pan or large cast-iron skillet with butter. 
3. Melt butter in the pan or skillet, and stir in sugar. Add the buttermilk and eggs, and stir to 

combine. Stir in flour, baking powder, cornmeal, cardamom seeds, pepper, and salt. Bake in 
the oven for 30 minutes. 

4. To serve, place a square of cornbread on a plate, spoon pork over the cornbread, and top 
with a large spoonful of stir-fried green beans.  
 

Source: Asha Gomez, as presented at the 2015 Flavor, Quality & American Menus leadership retreat.  
Published with permission of the author. All rights reserved. 
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ORANGE AND LEMON VERBENA SPRITZER 
Yield: 6 portions 

Ingredients Amounts 
 
Florida orange juice 4 cups 
Lemon verbena leaves, packed ½ cup 
Honey, or to taste 2 Tbsp. 
Ice cubes as needed 
Sparkling water 2 cups 

 
 
Method 
1. Heat up half the orange juice over low heat until just starting to boil, then remove from the 

heat and add the lemon verbena leaves and honey. Steep for 45 minutes, then strain out the 
leaves and discard. 

2. Add to a pitcher with the remaining orange juice, sparkling water. 
3. Pour into iced filled glasses and enjoy. 
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STRAWBERRY, RHUBARB AND TOASTED ALMOND 
GALETTES WITH ORANGE FROZEN GREEK YOGRUT  

Yield: 6 portions 

Ingredients Amounts 
 
Crust 
All-purpose flour 1 ½  cup  
Whole wheat flour ¼ cup 
Cornmeal ¼ cup 
Sugar ¼  cup 
Orange zest 1 tsp. 
Salt ½ tsp. 
Butter, cut into ½-inch cubes, chilled 14 Tbsp.  
Ice water 1/3 cup  
 
Filling 
Sugar ¼ cup 
Cornstarch 1 Tbsp. 
Strawberries, cut 4 cups 
Rhubarb, diced 1 cup 
Vanilla 2 tsp.  
 
 

Method 
1. For the Crust: Combine first 6 ingredients in processor and blend 5 seconds. Add butter; 

using on/off turns, blend just until butter is reduced to pea-size pieces. (To ensure a flaky 
crust, be careful not to overwork the butter.) Add 1/3 cup ice water. Using on/off turns, 
blend until dough comes together in moist clumps, adding more water by teaspoonfuls if 
dough is dry. Gather dough into ball; flatten into disk. Wrap; chill at least 1 hour. (Can be 
made 1 day ahead. Chill. Let soften slightly at room temperature before rolling out.)  

2. Roll out dough on lightly floured sheet of parchment paper to 14-inch round, turning dough 
occasionally to prevent sticking. Slide rimless baking sheet under parchment. Transfer 
dough on parchment to refrigerator. Chill until dough firms slightly, about 15 minutes.  

3. For the Filling: Preheat oven to 375°F. Stir sugar and cornstarch in medium bowl to blend. 
Mix in fruit and vanilla. Let stand until juices are just released, stirring fruit occasionally, 
about 15 minutes. Transfer baking sheet with dough to work surface. Let stand 8 minutes to 
allow dough to soften slightly if too firm to fold. Spoon fruit and juices into center of dough. 
Arrange fruit in even 10-inch-diameter layer in center. Brush 2-inch border of dough with 
egg glaze . Lift about 2 inches of dough border and pinch to form vertical seam. Continue 
around tart, pinching seam every 2 inches to form standing border. Fold border down over 
fruit (center 6 inches of fruit remain uncovered). Brush folded border with egg glaze; 
sprinkle with raw sugar.  

4. Place baking sheet with tart in oven. Bake until crust is golden brown and fruit filling is 
bubbling at edges, about 55 minutes. Remove from oven; slide large metal spatula under 
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tart to loosen from parchment. Slide tart onto rack. Cool 45 minutes. Serve warm or at room 
temperature. 
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MARKET BASKET RECEPTION
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FLAVOR, QUALITY & AMERICAN MENUS 
MARKET BASKET TASTING & RECEPTION    
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TEAM ONE 
VEGGIE-LICIOUS 

CONCEPT: VEGETARIAN 
 

Spicy Bulgogi and Waco Taco  
Roasted wild mushrooms with spicy yogurt sauce and crispy fried tofu, red watercress with 

daikon kimchi 
 

Oaxacan Waffle 
with Fire Roasted Poblanos, Asian Slaw, Citri-mole, Annatto Grapefruit Syrup  

 
Grilled Thyme Pitta with Mediterranean Lentils,  

Spicy Arugula, Tomato Olive Salad and Toasted Pistachios. 
 

Amazing Florida Lassi 
Chobani Yogurt with Honey Mint Puree Topped with Orange Supreme 

 
TEAM TWO 

FRESH K”RAVE”ABLE FOOD TRUCK 
CONCEPT: FRESH, SEASONAL, GLOBAL CUISINE FLAVORS 

 

*Kandied Tofu and Kimchee Rice 

Kalifornia Beet Salad featuring Wonderful Citrus  

Kobia Fish Tacos 

West Coast Kreme Soda 
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TEAM THREE  
SMOKIN BOWLS FOOD TRUCK 

CONCEPT: BUILD YOUR OWN BOWL 
 

*The 420 Bowl – Braised Pork Belly, Coconut Curry Sauce, Roasted Peanuts, Peppers, and 
Cilantro Over Fragrant Rice 

 
The Base 

Roasted Peanuts & Potatoes 
Braised Pork Belly  

or 
Crispy Shrimp 

 
Sauce It!  

Coconut Curry Sauce 
Gochujang Honey Sauce or 

Peach Chipotle BBQ 
 

Top It 
Nam Pla Fruit, Pulled Pork 

Pickled Cucumber 
Peppers & Peppers 

Roasted Peanuts 
 

All Served with Fragrant Rice 
 

Peanut Horchata – Toppings Include Triple Berry, Peaches, or Honey Roasted Peanut and Thai 
Chili 

 
TEAM FOUR  

HOOKED FOOD TRUCK 
CONCEPT: GULF SEAFOOD, GLOBAL FLAVORS 

 
*Crispy Louisiana Wild Shrimp with Dole Mango  
and Honey Saskatchewan Mustard Dipping Sauce 

Louisiana Pompano Crudo featuring Pickled Saskatchewan Mustard Seeds, Kaffir Lime Leaves 
and Preserved Lemons 

Louisiana Crab Spring Rolls with Avocado, Dole Mango, and Peanut Sauce 

Bloody Mermaid featuring Dole Sofrito Puree 
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TEAM FIVE 

FLIPPIN’ THE BIRD FOOD TRUCK 

CONCEPT: LEAN, MEAN, GOOBLIN’ MACHINE 

 

*Ramen Bowl with Turkey Meatballs and Mushrooms featuring Vidalia Onions 

Vietnamese Turkey Thigh Spring Roll with Hoisin Dipping Sauce 

Jucy Lucy Turkey Slider featuring Vidalia Onion Trio and Kikkoman Sriracha Mayonnaise 

Kikkoman Sriracha Bloody Mary Vidalia Onion Cup with Turkey Chicharron 
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6-MINUTE SOFT COOKED EGGS .............................. 65 

A 

ACHIOTE TURKEY ................................................... 80 

ACHIOTE TURKEY BURRITO WITH SPICY BLACK 

BEANS, SCRAMBLED EGGS, AVOCADO, BROWN 
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TORTILLA ............................................................ 79 

ALMOND AJO BLANCO WITH CRAB AND GREEN 

GRAPES ............................................................... 43 

ALMOND AND PISTACHIO COOKIE SANDWICHES 

FEATURING LEMON CURD ................................. 44 

ARTISAN CHEESE AND HERB BREAD.................... 114 

B 
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PEPPERS, TOMATO, QUINOA, SWISS CHARD, AND 

RICOTTA ............................................................. 82 

BAKED PEANUT BUTTER BREAKFAST COOKIE WITH 

DRIED BLUEBERRIES ........................................... 85 

BEET AND ARUGULA SALAD WITH QUINOA, 

AVOCADO, AND SUNFLOWER SEEDS ............... 145 

BERRY COMPOTE ..................................................... 78 

BLACK BEAN AND CORN ESQUITE ......................... 94 

C 

CARDAMOM CORNBREAD ............................ 136, 152 

CHICKEN AND WAFFLE CROQUETTES .................... 91 

CHILLED CUCUMBER, BELL PEPPER, YOGURT SOUP

 .......................................................................... 139 

CHIMICHURRI SAUCE ............................................ 144 

CHIPOTLE MAYONNAISE ........................................ 95 

CHORIZO AND MUSHROOM FRITTATA FEATURING 

DOLE SOFRITO .................................................. 129 

CITRUS CUCUMBER MINT AQUA FRESCA .............. 52 

CRAB TARTINES WITH SPICY YOGURT AND DILL . 140 

CRISPY TURKEY SKEWERS FEATURING MANGO 

CABBAGE SLAW ................................................ 105 

D 

DARK CHICKEN STOCK ......................................... 149 

E 

EQUILIBRIUM BRINE ................................................ 62 

G 

GRAPEFRUIT AND CHIOGGA BEET SALAD WITH 

TARRAGON AND ORANGE GRANITA ................. 74 

GREEN BEAN AND THYME VERAKKA .......... 135, 151 

GRILLED BUFFALO CHICKEN AND VIDALIA 

FLATBREAD SALAD .......................................... 112 

GRILLED CORN ON THE COB WITH CAYENNE AND 

LIME .................................................................... 93 

GRILLED SUMMER CARROTS ................................... 55 

H 

HAIL CAESAR DRESSING......................................... 98 

HAIL KALE CAESAR! ............................................... 97 

HEIRLOOM TOMATO SALAD GAZPACHO 

SUN GOLD AND BUMBLE BEE TOMATOES, 

CUCUMBERS, BASILS, TOMATO WATER, 

FORAGED HERBS AND LACY CROUTONS ...... 89 
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JAPANESE SEVEN SPICE POWDER ........................... 68 

JUMBO CRAB CAKE WITH ORANGE JICAMA SLAW 

AND TAMARIND COULIS .................................. 103 

K 
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Korean Pork Rib Tacos, Red Cabbage Kim Chi, 

Creama ............................................................ 115 

L 

LEMON CURD .......................................................... 45 

M 

MENDOCINA PORK EMPANADA WITH 

ARGENTINIAN CHIMICHURRI SAUCE .............. 142 

MINTY LIME COOLER .................................... 100, 116 

MOROCCAN TURKEY AND MUSHROOM SLIDER 

WITH MINTED YOGURT AND SAUTÉED PEPPERS 

AND ONIONS .................................................... 107 

MUESLI WITH GREEK YOGURT AND CREAMY 

PEANUT BUTTER FEATURING BERRY COMPOTE 77 

N 

NAAN BREAD .......................................................... 59 

O 

ORANGE AND LEMON VERBENA SPRITZER .......... 153 

ORANGE AND POMEGRANATE SHRUB ................... 46 

P 

PEANUT DARK CHOCOLATE AND YOGURT 

SMOOTHIE WITH PEANUT FLOUR ...................... 83 

PEANUT SCONES FEATURING RASPBERRIES ........... 84 

PIMENTON MAYONNAISE ..................................... 128 

POACHED LEMON PEEL .......................................... 99 

PORK KNUCKLE IN TONNATO SAUCE .................... 60 

PORK KUSHIYAKI MEATBALL ................................. 66 

PORK VINDALOO .......................................... 134, 150 

PORTOBELLA MUSHROOM, PORK & TURKEY 

SAUSAGE WITH BLACK PEPPER AIOLI AND 

MICRO BASIL .................................................... 123 

R 

ROASTED MUSHROOM BASE ......................... 109, 125 

S 

SALSA VERDE .......................................................... 81 

SHANGHAI SAUCE................................................... 50 

SHIITAKE MUSHROOM, BACON & SWEET POTATO 

HASH, WITH PIMENTON MAYONNAISE AND 

POACHED EGG ................................................. 126 

SHRIMP CEVICHE WITH AVOCADO, MANGO, ........ 87 

SHRIMP, BACON, & CORN CROQUETA SKEWER 

FEATURING ARUGULA ........................................ 71 

SMOKED GREEK YOGURT ........................................ 56 

SPICY GRAPEFRUIT MARGARITA ............................ 73 

SPICY MAPLE SAUCE ............................................... 92 

STRAWBERRY, RHUBARB AND TOASTED ALMOND 

GALETTES WITH ORANGE FROZEN GREEK 

YOGRUT ............................................................ 154 

SUMMER CUCUMBER AND TOMATO SALAD WITH 

RED WATERCRESS AND ORANGE DRESSING ... 141 

SUNSHINE SMOOTHIE ........................................... 130 

T 

TANDOORI GRILLED CHICKEN KABOBS, CILANTRO 

MINT SALAD, AND GRILLED NAAN FEATURING 

GREEK YOGURT WITH PRESERVED LEMON ....... 57 

TARE SAUCE AND TARE CURED EGG YOLK ........... 67 

TOASTED COCONUT AND PINEAPPLE YOGURT 

PARFAITS .......................................................... 132 
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TOASTED PEANUT VANILLA BEAN FINANCIER AND 

SALTED PEANUT GELATO WITH BERRY 

COMPOTE .......................................................... 110 

TOMATO, CUCUMBER, PEPPER SALAD WITH 

MUSTARD SPROUTS AND STONE GROUND 

MUSTARD VINAIGRETTE .................................. 113 

TUNA CEVICHE ....................................................... 96 

TURKEY MEATBALLS WITH SHANGHAI SRIRACHA 

SAUCE, VEGETABLE SLAW, AND STICKY RICE ... 48 

U 

UFRA SPICED CANDIED ALMONDS ........................ 70 

V 

VANILLA KEFFIR ................................................... 131 

VEGETABLE SLAW ................................................... 51 

W 

WATERCRESS, ARUGULA, AND AVOCADO SALAD 

WITH UFRA SPICED CANDIED ALMONDS AND 

LEMON DRESSING .............................................. 69 
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