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OVERVIEW 
 

Throughout quality-focused, volume foodservice, American menus and the American 
dining experience are undergoing a revolution in flavor. As never before, diners are 
expressing an interest in freshness, world cuisines and authenticity, flavor experimentation, 
and new menu formats and dining concepts.  
 
The Greystone Flavor Summit, now in its 9th edition, brings together each year a select 
group of top food and beverage directors, corporate and executive chefs, and other experts 
in American foodservice to explore, discuss, and taste their way through a stimulating, 
critical set of hospitality and related kitchen and dining management issues.  
 
AUDIENCE 
The 2015 invitational leadership retreat welcomes as its core audience 35 to 40 talented 
individuals drawn from the following sectors:  
 
• Hotels, Resorts, Casinos, and Cruise Lines—corporate chefs, corporate food and 

beverage directors, and corporate vice presidents, as well as food and beverage directors 
and executive chefs from some of our country’s largest, most significant properties 

• Chain/Multi-Unit Restaurants—vice presidents of food and beverage, corporate chefs, 
and R&D chefs in the mid and upper tiers of this sector 

• Non-Commercial Volume Foodservice—vice presidents of food and beverage, 
corporate chefs, and senior-level R&D chefs 

 
PRESENTERS  
Presenters at the 2015 Flavor Summit include some of the industry’s top professionals from 
the following categories: 
 

• Baking and pastry professionals 
• Chefs and restaurateurs 
• Cheese experts 
• Consumer insights specialists 
• Hospitality executives and consultants 
• Marketing and communications executives and consultants 
• Restaurant business consultants 
• Sustainability consultants 
• Wine, spirits, and other beverage experts 
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PROGRAM HIGHLIGHTS 
The two-and-a-half day 2015 program includes: 
 
• General sessions that focus on today’s menu and flavor trends, as well as ingredients 

that maximize flavor and profits, with culinary demonstrations and tastings 
• General sessions that share successful strategies for 21st century business development, 

with a focus on sustainability issues in the hospitality industry 
• An ideation session and panel discussion that include volume foodservice professionals 
• Tasting receptions featuring sponsor products 
 
PROGRAM THEMES 
Thematically, Flavor Summit sessions and seminars will explore the following topics, 
highlighting menu R& D, product selection and purchasing, innovation in kitchen and 
dining operations, beverage management, and marketing:  
 
• Finding inspiration close to home: How do chefs throughout the country take the 

traditions of their regions, from barbecue and Apache landscape to iconic ingredients, 
and transform them into memorable dining experiences for 21st century diners?  

• Volume fine dining: inventing the next great flavor experience and setting 
• Flavors in context: trends in the savory and the pastry kitchens  
• Creative business models: making multiple operational models work under one roof 
• Ciders and wines: trends in drinkable pleasures, including food pairings 
• Investment trends in the hospitality world 
• Sustainability: from menu development to waste reduction 
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ADVISORY COUNCIL MEMBERS 
 

Brinker International - Maggiano's: Keith Brunell, Senior Director of Culinary 

Delaware North: Gerald Gadsden, VP of Hospitality Services, Gaming Division 

Hilton: Marc Ehrler, Corporate Chef Americas 

Hyatt: Susan Terry, VP of Culinary Operations 

Intercontinental: Jean-Pierre Etcheberrigaray, VP of Food & Beverage, The Americas 

Landry’s: Scott Marshall, VP & COO 

Marriott: Brad Nelson ‘84, VP, Culinary and Corporate Chefs 

Entertainment Cruises: Lars Kristiansen, VP of Food & Beverage 

Ritz Carlton: Rainer Zinngrebe, Corporate Chef/Vice President of Culinary 

Starwood: Achim Lenders, VP, Global Food & Beverage 

Tavistock Restaurants: Steve Byrne, VP Culinary Operations 

The Venetian & Palazzo: Sebastien Silvestri, VP of Food & Beverages 

Walt Disney Company: Jean-Marie Clement, Director Food & Beverage Concept 

and Development 
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SOCIAL MEDIA INFORMATION 
 

Follow the Greystone Flavor Summit’s Presenters on Twitter  

and Join the Conversation Online #CIAFS 

 

CIA Industry Leadership @CIALeadership  

 

Cory Bahr @chefcorybahr 

Harry Balzer @npdgroup 

Aaron Brooks @ChefAaronBrooks 

Ellen Cavalli @tiltedshed 

Jackie Chi @jaxiecracks 

Nephi Craig @ChefNephiCraig 

Cindy Daniel @healdsburgSHED 

Robert Danhi ‘91 @Chefdanhitweets 

Greg Drescher @CIAleadership 

Fred Dexheimer @FredDexMS 

Janet Fletcher @janetfletcherNV 

Larry Forgione ’74 @CIAConservatory 

Mark Liberman ‘98 @M_Liberman 

Anne E. McBride @annemcbride 

Tim Rattray @ChefTimmyR 

Barton Seaver ‘01 @bartonseaver 

Andrew Shakman @LeanPath 

Beverly Stephen @BeverlyStephen 

Peter Vauthy @RedSteakhouse 

Arlin Wasserman @arlinwasserman 

William Werner @rebel_within 

Doug Zeif @dougzeif
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PROGRAM SCHEDULE 
Unless otherwise indicated, all sessions take place in the Ecolab Theater (1st Floor). 

 

Wednesday, March 11 
 
3:30 PM Registration & Refreshments 

Atrium (1st Floor) 
 
4 PM   Welcome and Introductions 
  Looking in Our Own Backyard: A Focus on America 

Speaker: Greg Drescher (CIA) 
 

4:15 PM Opening Session/Pastry Demonstration and Tasting 
Breaking the Mold: Using Conventional Molds in Unconventional Ways 

Moderator:   Anne E. McBride (CIA) 
Presenter:  William Werner (Craftsman and Wolves, San Francisco, CA)  

 
5 PM  Keynote Session 
  Mixed Models of Hospitality: From Café to Fermentation Bar 

Presenter:  Cindy Daniel (SHED, Healdsburg, CA) 
 Gillian Helquist ’97 (SHED, Healdsburg, CA) 

 
5:30 PM General Session 

Dim Sum and Then Some 

Introduction:  Stephen Gerike (National Pork Board, Church Hill, MD) 
Presenter:  Robert Danhi ‘91 (Chef Danhi & Co., El Segundo, CA) 
  
Sponsored by National Pork Board 

 
6:15 PM Opening Reception and Tasting 
  The Great Flavor Experience 

Ventura Foods Center for Menu Research & Development (3rd floor) 
   
Sponsored by National Pork Board, Maine Lobster, B&W Quality Growers, 
Chobani, and Smithfield Farmland Foodservice Group 

 
7:15 PM Reception Concludes, Program Ends for the Evening 

Participants on their own for dinner to enjoy Napa Valley’s great restaurants 
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Thursday, March 12 
 
8 AM  Visit to the CIA Student Farm at Charles Krug Winery 
  Charles Krug Winery, 2800 Main Street, St. Helena, CA 

Presenters:  Larry Forgione, Matt Gunn, and the students of the CIA’s 
farm-to-table program 

 
Participants should go to the Charles Krug Winery in their own vehicles for this 
Farm-to-Table Session, after which we will all proceed to the CIA at Greystone to 
enjoy breakfast. 

 
8:45 AM Napa Valley Breakfast 
  Teaching Kitchen (3rd Floor) 
 

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

9:15 AM General Session 
An American Culinary Icon Revisited: Lobster in the Modern Kitchen 

  Introduction: Gerry Cushman (Maine Lobster, Porclyde, ME) 
Presenter:  Barton Seaver ‘01(For Cod and Country, South Freeport, ME) 

 
Sponsored by Maine Lobster 
 

10 AM  Networking Break 
  Berns Area (1st Floor)  
 

Sponsored by Unilever Food Solutions & Richard Ginori 1735 
 
10:30 AM Ideation Sessions 
  Ecolab Theater (1st Floor) and various campus locations 

Introduction: Anne E. McBride, Jackie Chi, Beverly Stephen  
  Creating an Efficient Kitchen/Bar  

Whether it's re-designing the layout of a kitchen to increase output from a small 
kitchen crew, adapting menu items to decrease food waste, or investing in new 
equipment to bring down energy costs, attendees will get a chance to ideate solutions 
to operator-submitted challenges and receive best practices advice on how to 
maximize efficiency specific to their F&B operation. 

 
12 PM  Ideation Session Discussion   

Each team will present its challenge andsubsequent solutions.  
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12:30 PM Walk-Around Tasting Lunch 
  Wine Spectator Greystone Restaurant Terrace 

 
Featuring the Bronze and Copper Sponsors 

 
1:30 PM General Session/Wine Tasting 

Chile: A Perfect Pairing of Quality & Innovation 

Introduction:   Marybeth Bentwood (Wines of Chile, New York, NY) 
Presenter:  Fred Dexheimer, MS (Raleigh-Durham, NC) 

 

Sponsored by Wines of Chile 
 

2:15 PM General Session/Culinary Demonstration 
A 2015 Take on Barbecue: From Pit to Tasting Menu 

  Moderator:   Anne E. McBride (CIA) 
Presenter:  Tim Rattray (The Granary, San Antonio, TX) 
 

2:45 PM Networking Break 
Berns Area (1st Floor) 
 
Sponsored by Driscoll’s 

 
3:15 PM General Session  

The Modern American Food Culture 
  Moderator:   Jackie Chi (CIA) 

Presenter:  Harry Balzer (NPD Group, Chicago)  
 

4:15 PM General Session/Culinary Demonstration 
Grill Chat: Cultivating the Perfect Dining Experience with the  
Perfect Steak 
Introduction:   Amanda Wydner (The Certified Angus Beef® Brand, Chatham, 

VA) 
Presenter:  Peter Vauthy (Red the Steakhouse, Miami, FL) 

 
Sponsored by The Certified Angus Beef® Brand 

 
5 PM  Reception 
  Herb Terrace 

 
Sponsored by National Pork Board, Wines of Chile, The Certified Angus 
Beef® Brand, Libbey Foodservice, and Rhône Valley Wines 
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6 PM Reception Concludes, Guests Depart on own by carpool or bus for dinner 
  Greystone Bus will depart from main entrance with limited seating as available. 
 
6:20 PM Passport to 90+ Chile Off-site Dinner 

Brix Restaurant 
7377 Saint Helena Highway 
Napa, CA 94558 
  
Sponsored by Wines of Chile and Paramount Citrus / Wonderful Pistachios 
& Almonds / POM Wonderful 
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Friday, March 13 
 
8:30 AM Napa Valley Breakfast  
  Teaching Kitchen (3rd Floor) 
 

Sponsored by National Pork Board 
 
9 AM  General Session 

Live-Fire Cooking, California Style 
Moderator:   Beverly Stephen (Food & Travel Writer, New York) 
Presenter:  Mark Liberman ’98 (TBD, San Francisco, CA) 

 
9:30 AM General Session/Culinary Demonstration 

The Grass-Fed Phenomenon: Naturally Connecting with Today’s Guest 
Introduction: Catherine Golding (True Aussie Beef & Lamb, Washington, 

DC) 
Presenter:  Aaron Brooks (Four Seasons, Miami, FL) 

 

Sponsored by True Aussie Beef & Lamb 
 
10:15 AM Networking Break 

Berns Area (1st Floor) 

 
Sponsored by Kikkoman Sales USA & Steelite International America 

 
10:45 AM General Session 

White Mountain Apache Landscape: Ancestral Taste and Health in 
Indigenous Foods 
Introduction:   Anne E. McBride (CIA) 
Presenter:  Nephi Craig (Sunsrise Park Resort, Fort Apache, AZ) 

 
11:15 AM General Session/Culinary Demonstration 

Louisiana: A Celebration of Coast and Culture 
Introduction:   Karen Profita (Louisiana Seafood Promotion & Marketing 

Board, Baton Rouge, LA) 
Presenter:  Cory Bahr (Cotton, Monroe, LA) 

 
Sponsored Louisiana Seafood Promotion & Marketing Board 

 
12 PM  Buffet Lunch 

Vintners Hall of Fame Historic Barrel Room (2nd Floor) \ 

 
Sponsored by Wines of Chile, Louisiana Seafood Promotion & Marketing 
Board, and True Aussie Beef & Lamb 

 
1 PM  General Session 

Investment Perspectives on Hotel Funding Trends 
Moderator:   Jackie Chi (CIA) 
Presenter:  Doug Zeif (Next! Hospitality Advisors, Parkland, FL) 
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1:30 PM General Session 

Sustainable Menu Development: Opportunities for High-Volume 
Operations 
Moderator:  Anne E. McBride (CIA) 
Presenter: Arlin Wasserman (Changing Tastes, Gaithersburg, MD) 

 
2 PM  General Session 
  Waste Management: Strategies for the Hospitality World 

Moderator: Anne E. McBride (CIA) 
  Presenter:  Andrew Shakman (Lean Path, Portland, OR) 
 
2:30 PM Networking Break 

Berns Area (1st Floor) 

 
Sponsored by Barilla America 
 

3 PM  General Session/Tasting 
Ciders and Cheeses: A Flavor Exploration 
Moderator:   Beverly Stephen (Food & Travel Writer, New York) 
Presenters:  Janet Fletcher (Food Writer, Napa, CA)  
  Ellen Cavalli (Cider Ambassador, Sebastopol, CA) 

 
3:45 PM Operators’ Forum 

Creating Sustainability Programs: How to Please Customers and 
Shareholders   
Building on the presentations heard throughout the afternoon, this year’s forum will 
present some of the strategies and challenges that operators face every day when 
trying to implement more sustainable programs. Panelists will discuss what they 
have done in their own operations, from food sourcing and waste reduction to plant-
based menu offerings and technology usage, to improve overall sustainability, what 
sustainable means to them, and what is on their wish list, among other topics. 
Audience participation is encouraged throughout the panel.  
Moderators: Anne E. McBride (CIA) 
  Arlin Wasserman (Changing Tastes, Gaithersburg, MD) 
Panelists:  Steve Byrne (Tavistock Restaurants, Orlando, FL) 

Brad Nelson ‘84 (Marriott International, Bethesda, MD) 
Andrew Shakman (Lean Path, Portland, OR) 
Sebastien Silvestri (Venetian and The Palazzo, Las Vegas, 
NV) 

 
4:55 PM Final Remarks 

Speaker: Greg Drescher (CIA)  
  

GREYSTONE FLAVOR SUMMIT 11 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

5 PM  Closing Reception 
Outdoor Live Fire Kitchen (south end of Herb Terrace)  
 

 

Sponsored by Wines of Chile, The Certified Angus Beef® Brand, Louisiana 
Seafood Promotion & Marketing Board, Maine Lobster, True Aussie Beef 
& Lamb, B&W Quality Growers, Chobani, and Smithfield Farmland 
Foodservice Group 
 

6 PM  Summit Concludes 
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MODERATOR, PRESENTER, AND 
PANELIST BIOGRAPHIES 

 
CORY BAHR sings the praises of North Delta Cuisine in the confident repertoire of dishes at 
his warm and welcoming Restaurant Cotton, and at the most recent addition to Monroe, 
Louisiana: Nonna, a rustic Italian establishment that is solidifying his long-standing 
presence in his beloved city. With a considerable appetite for the area's traditions and 
cuisine, Cory is loyal to the farmers and purveyors of the region who contribute to his style 
of cooking—namely, presenting honest dishes with a strong sense of place. Cory, a 2012 
Food Network’s Chopped! Champion and the 2011 King of Louisiana Seafood, was named 
Chef to Watch by Louisiana Cookin’ and 2014 People’s Best New Chef for the Gulf Coast 
Region by Food & Wine. He presents beautifully executed plates with a focus on the past, 
but with all the innovation and inspiration of the 21st century, honoring everything that’s 
important in his South: charming community, celebrated culture, and culinary heritage. 
(Monroe, LA) @chefcorybahr 
 
HARRY BALZER is senior vice president and chief industry analyst of The NPD Group. A 
national expert on food and diet trends, Harry and The NPD Group have been tracking the 
eating and drinking patterns of Americans for over 35 years. He is the author of The NPD 
Group’s Annual Report on Eating Patterns in America, which is in its 28th year. Harry is 
widely known within the industry as a consistent source for information on actual 
consumer eating habits—not just what they say they are doing, but what they really do! He 
received recognition from Self for being one of 25 people in the United States who has 
changed the way the nation eats, cooks, and thinks about food. His television appearances 
include The Today Show, Good Morning America, NBC Nightly News, CNN, and CNBC. He has 
been extensively quoted in The Wall Street Journal, USA Today, The New York Times, Fortune, 
Forbes, Time, Newsweek, and a host of other business and trade publications. In addition, 
Harry speaks about the latest food-related trends at several prestigious food industry 
events. He also speaks regularly at prominent universities including Northwestern 
University, Cornell University, and the University of Pittsburgh. (Barrington, IL) 
@npdgroup 
 
AARON BROOKS joined Four Seasons Hotel Miami as executive chef in September 2011. As 
opening chef of the hotel’s statement restaurant, EDGE Steak & Bar, he showcases a modern 
take on the traditional steakhouse. A native Australian, Aaron’s nine-year journey around 
Four Seasons kitchens from Vancouver to Boston has orbited around cultures and cuisines, 
from Pan-Asian to New England. At Edge, he finds culinary inspiration in Latin influence, 
with bright and fresh flavors from tartares spiked with Peruvian aji Amarillo to citrusy 
ceviches and earthy chorizo croquetas. His focus is on farm-to-table prime products, all-
natural ingredients, and perfect techniques, to create a menu that is healthy and 
approachable and leaves guests feeling satisfied without being overwhelmed. Since joining 
Four Seasons Miami, Aaron has performed in renowned forums, including the prestigious 
James Beard House, Food & Wine Classic in Aspen, and South Beach Wine and Food 
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Festival. He also recently served as the official “Lambassador” for Australian Lamb in 
Miami. Additional accolades include being named the only culinary professional in Brickell 
Magazine’s 2013 Top 20 Under 40 list as well as one of Miami New Times’ top tastemakers 
who have helped shape the Miami food scene into what it is today. (Miami, FL) 
@ChefAaronBrooks 
 
ELLEN CAVALLI is a self-proclaimed cider evangelist, dedicated to elevating national 
awareness of and appreciation for fine cider. She is the co-owner and sales and marketing 
director of Sonoma County-based Tilted Shed Ciderworks, a small-scale, boutique cidery 
that she founded with her husband Scott Heath in 2011. Hailed as one of “4 Cider Makers to 
Watch” in 2013 by New York-based Serious Eats, Tilted Shed has been featured in dozens of 
publications, including the San Francisco Chronicle, Wine Enthusiast, Saveur, Outside, NPR, 
and KQED. Ellen lives in the heart of Sonoma County apple country, growing Old World 
cider apples with her husband at their Sebastopol farm, which they share with their son, 
dog, sheep, and chickens. (Windsor, CA) @tiltedshed 
 
JACQUELYN CHI is manager of 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, which 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) @jaxiecracks 
 
NEPHI CRAIG, the executive chef at the Sunrise Park Resort Hotel, has more than 16 years 
culinary experience in America and around the world. He worked at The Country Club at 
DC Ranch and Mary Elaine’s at The Phoenician, among many other renowned restaurants 
and hotels. He is an enrolled member of the White Mountain Apache Tribe and is half 
Navajo. He is also the founder of The Native American Culinary Association (NACA), an 
organization/network that is dedicated to the research, refinement, and development of 
Native American cuisine. Nephi provides training, workshops and lecture sessions on 
Native American cuisine to schools, restaurants, and tribal entities from across America and 
abroad. An early highlight of his work with NACA took place when Nephi was able to help 
prepare a Native American-themed menu for the renowned James Beard Foundation in 
New York City. This was Nephi’s second James Beard Dinner in two years. He has been a 
plenary speaker for the International Association of Culinary Professionals’ annual 
conference, has twice spoken at the ROOTS Conference at the Culinary Vegetable Institute, 
and has cooked Native American cuisine dinners around the world. He has also served as a 
stagiaire in the three-Michelin starred restaurant Grace in Chicago. Nephi has written for 
the National Museum of the American Indian in Washington D.C. and the Center for 
American Indian Elderly, with pieces that talk of the current state and evolution of Native 
American culinary traditions affected by hunting, fishing and agricultural rights, as well as 
United States and Indian relations in Native American History. Nephi has been recognized 
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in such publications as the Huffington Post, Newsweek, Forbes’ A-List for Native American 
Cuisine at Sunrise Park Resort, and most recently in Food & Wine. He serves on the Editorial 
Advisory Board for Native Food-ways Magazine. Nephi has also been selected to be a member 
of the Internal Review Board (IRB) for the White Mountain Apache Tribe. (Fort Apache, AZ) 
@ChefNephiCraig 
 
CINDY DANIEL is co-owner of SHED and HomeFarm in Healdsburg, California. In 1996, 
Cindy and her husband, Doug Lipton, realized their dream of having a small organic farm 
in Healdsburg. At HomeFarm, they produce a diverse array of organic fruits, vegetables 
and wines (a dessert wine and a rose). In founding SHED, Cindy and Doug drew 
inspiration from the words of poet Wendell Berry who wrote, "An agrarian mind begins 
with the love of the fields and ramifies in good farming, good cooking, and good eating." 
Envisioning the modern grange, Cindy and Doug sought to create a place where the beauty 
and aliveness of the complete food cycle—the growing, preparing, and enjoying of food—
would become visible, revealing and reinforcing the path from farm to table. Working with 
Jensen Architects in San Francisco, and Cindy as the lead conceptual and interior designer, 
their vision was realized upon opening in April 2013. The 10,000 square-foot building, 
located just off the Healdsburg Plaza in northern Sonoma County, is a refined take on the 
area’s barn vernacular and agricultural landscape. Inside, SHED is a market, café, and store 
offering a seasonally curated selection of tools and wares. The Café highlights freshly 
prepared foods from culinary director Miles Thompson, who also oversees the Larder. The 
Fermentation Bar is a first of its kind, and features house-made shrubs, kefir, kombucha, 
shims (low alcohol cocktails) and local wine, beer, ciders, and mead on tap and by the bottle. 
As a modern grange, SHED promotes and celebrates local agriculture by supporting area 
farmers, craftspeople, and food artisans. In the almost two years since opening, SHED has 
shared its mission with the larger community, hosting more than 100 events featuring 
notable authors, chefs, farmers, and thought-leaders, including educational workshops, 
non-profit fundraisers, music and dance performances, and private events. SHED offers a 
monthly CSA subscription box of local farm produce and artisan-made foods, as well as 
Sunday suppers and in season, farmer market lunches featuring farmers, producers, and 
winemakers. Healdsburg SHED won the 2014 James Beard Award for Outstanding 
Restaurant Design. SHED has been featured in national publications that include Bon 
Appétit, Martha Stewart Living, Modern Farmer, Civil Eats, and the New York Times “T” 
magazine. (Healdsburg, CA) @healdsburgSHED 
 
ROBERT DANHI ‘91 is an award- winning author, James Beard finalist, TV show host, and 
R&D chef with 25 years of extensive research in Southeast Asia and has a lifelong 
commitment to the demystification of Southeast Asian cuisine for home cooks, aspiring 
chefs, and his industry peers. This curator of culture was recruited to host Taste of Vietnam, a 
26-episode television show exploring 19 of the undiscovered provinces of Vietnam, 
currently being broadcasted internationally. Robert was selected to be one of the main 
judges of Top Chef Vietnam, a 17-episode reality TV show that is based on the USA Emmy-
award winning series. As a photo-journalist he published, authored, and photographed his 
first book, Southeast Asian Flavors, a deep-dive into the culinary cultures of Thailand, 
Vietnam, Malaysia, and Singapore. His most recent book, Easy Thai Cooking: - 75 Family-Style 
Dishes You Can Prepare at Home in Minutes, showcases simple recipes that result in the 
genuine flavors of Thailand. Upon earning his degree from The Culinary Institute of 
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America (CIA) in 1991, Robert honed his skills in varying restaurant positions from Los 
Angeles to Hawaii. In 1999, he returned to his roots as a faculty member at the  Culinary 
Institute of America in Hyde Park and continues to teach for them as an adjunct faculty 
member. Bringing all of his passions and expertise together, Robert founded Chef Danhi & 
Co in 2005, a consulting firm based in Los Angeles that works with food manufacturers, 
restaurants, educational organizations, and professional associations. This full service 
agency’s expertise resides in menu and product R&D, sales and marketing support, and 
educational and training programs. (Los Angeles, CA & Melaka, Malaysia) 
@Chefdanhitweets 
 
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 17th year); the annual Worlds of Healthy Flavors, and the 
new Menus of Change initiative, which are presented in partnership with the Harvard 
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 & 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 previously served on the James Beard Foundation Awards 
Board, and currently serves on 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) @CIAleadership 
 
FRED DEXHEIMER, MS is one of only 140 Master Sommeliers in North America and the only 
one currently living in the Carolinas. He is the owner of Fred Dex MS/Juiceman Consulting 
and partner in the Rx Wine Lab project, which is slated to open in downtown Durham, 
North Carolina in 2015. A supporter of unusual, discovery wines and under-appreciated 
wine regions, Fred is always searching for equilibrium and balance in the wine world, he 
believes that “everything of quality should be loved.” Fred’s sommelier experience in many 
of New York City’s top Michelin-starred restaurants—, such as Restaurant Daniel, 
Gramercy Tavern, and Jean Georges, and as the national wine and beverage director for chef 
Laurent Tourondel’s BLT Restaurant Group—, have given him a very well-rounded 
understanding of the wine and beverage industry. Fred left BLT restaurants in 2009 to open 
his own business, Juiceman Consulting, and since that time has launched over 15 restaurant 
wine and beverage programs throughout the world. Fred is one of the country’s top wine 
educators. With an energetic and entertaining approach to wine education, he has worked 
with a myriad of global wine organizations and. He currently represents Wines of Chile 
USA & Wines of Southwest France as their spokesperson and brand ambassador. In 
addition to large-scale regional campaigns, Fred has also consulted and developed 
impressive beverage programs for prestigious establishments like The Arlington Club, 
Grand Hyatt NYC, Max Brenner Chocolate, Maple Leaf Sports Entertainment, and Motorino 
Pizza Napoletana, and has served as advisor to winery, industry, and media clients that 
include Viña DeMartino, Producteurs Plaimont, Full Circle Wine Solutions, Athletes 
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Quarterly, and Sommelier Journal. Fred supports many charitable organizations that 
include, including St. Jude Children’s Hospital, Frankie Lemmon School, and Duke Cancer 
Center, and is a co-founder of Glass by Glass NYC for The NYU Catherine B. Reynolds “Be 
a Changemaker Challenge” to support Social Entrepreneurs.(Raleigh-Durham, NC) 
@FredDexMS 
 
JANET FLETCHER is the author or co-author of more than two dozen books on food and 
beverage, including Cheese & Wine, Cheese & Beer and Fresh from the Farmer’s Market. She 
publishes Planet Cheese, a complimentary e-mail newsletter, and writes the Cheese Focus 
column for Specialty Food. Janet is the recipient of three James Beard Awards and the 
International Association of Culinary Professionals’ Bert Greene Award for her journalism, 
and is a member of the Guilde Internationale des Fromagers. Her writing has appeared in 
numerous national magazines, including Saveur, Bon Appétit, Fine Cooking, and Food & Wine. 
She teaches cooking and cheese-appreciation classes around the country. Her next book, 
Yogurt: Sweet and Savory Recipes for Breakfast, Lunch, and Dinner, will be published by Ten 
Speed Press in April. (Napa, CA) @janetfletcherNV 
 
LARRY FORGIONE ’74 is the culinary director and co-founder of the Conservatory for 
American Food at The Culinary Institute of America (CIA) at Greystone. 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 
Culinary Institute of America and then working in some of the best kitchens in Europe and 
America, Larry opened An American Place in 1983, earning three stars from 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 also 
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) @CIAConservatory 
 
GILLIAN HELQUIST ’97 is the fermentation crafter and food and beverage manager at SHED 
in Healdsburg, California. She leads the program for SHED’s Fermentation Bar, creating the 
seasonal flavor profiles of the ever-changing kombuchas, shrubs, and shims (low-alcohol 
cocktails). She is continually learning on the job, researching preservation techniques, 
deepening her knowledge of all aspects of fermentation through experimentation, and 
talking with colleagues, vendors, farmers, winemakers and customers. Gillian has been 
cooking and baking since her teenage years, and trained in the culinary arts program at The 
Culinary Institute of America, Hyde Park, where she received her AOS in 1997. Her 
formative cooking years were spent under the tutelage of chefs Paul Bertolli and Michael 
Tusk at Oliveto in Oakland, California, cooking on the line and in pastry. For a year, she 
took a hiatus and staged in Italy in the Piedmonte and Emilia Romagna regions, studying 
the art of pastry and pasta. Following Oliveto, she was on the opening team of Quince as 
pastry chef. After relocating to Sonoma County, she moved to the front of the house, where 
she developed her hospitality skills as a server and manager at Manzanita, which is now 
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closed. She joined SHED just after it opened in 2013 and oversees the busy café, 
Fermentation Bar, and events. (Sebastopol, CA) 
 
MARK LIBERMAN ‘98, born in San Francisco and raised in Sonoma County, had a fertile food 
foundation—thanks in part to his farm-to-table environs and his Colombian mother and 
Polish father—and began cooking at a young age. To make his growing passion for food 
into a career, he headed to The Culinary Institute of America in Hyde Park, New York. After 
graduating, Mark staged for four months in France, working at the two-star Carré des 
Feuillantes. He then returned to Northern California, continuing to stage at such restaurants 
as Auberge du Soleil, Aqua, La Folie, and Charles Nob Hill. He worked through the ranks in 
kitchens at Savoy 614 Bistro in Folsom and Cascade’s in Roseville. In 2005, Liberman moved 
to Las Vegas, where he worked as a saucier for Daniel Boulud Brasserie and then as chef de 
partie at MGM Grand’s L’Atelier de Joël Robuchon. In early 2007, he returned to San 
Francisco to take the position as chef de cuisine at Michelin-starred La Folie, where he 
worked closely with chef Roland Passot. The next year, Mark partnered with his brother, 
opening Forte, a contemporary Italian concept, located in West Palm Beach, Florida. In 2010, 
he was invited to New York to participate in the Bocuse d’Or, where he placed among the 
top 10 finalists. And back in San Francisco, he joined forces with restaurateur Matt 
Semmelhack to collaborate on the opening of AQ. He has since gone on to open TBD 
Restaurant in the fall of 2014, focusing on all wood fire cooking, and the upcoming Bon 
Marché. (San Francisco, CA) @M_Liberman 
 
ANNE E. MCBRIDE is the culinary program and editorial director for strategic initiatives at 
The Culinary Institute of America (CIA), where her responsibilities include leading the 
programming for the Worlds of Flavor® International Conference & Festival. She co-
authored Payard Cookies (to be published in November 2015) and two other cookbooks with 
famed pastry chef François Payard, as well as Les Petits Macarons: Colorful French Confections 
to Make at Home, and Culinary Careers: How to Get Your Dream Job in Food. Anne is working 
towards a PhD in food studies at New York University, where she also teaches and is the 
director of the Experimental Cuisine Collective. She regularly writes on topics related to 
professional and experimental cooking, including contributions to Gastronomica, Food Arts, 
Plate, the Oxford Encyclopedia of Food and Drink in America, and Food Cultures of the World. She 
is a board member of the Association for the Study of Food and Society, the James Beard 
Foundation Awards, and The Culinary Trust, was a two-term board member of the New 
York Women’s Culinary Alliance, and is a judge for the James Beard cookbook awards. A 
native of Switzerland, she received a degree in journalism from the University of Louisiana 
at Lafayette. (North Plainfield, NJ) @annemcbride 
 
TIM RATTRAY is the executive chef and co-owner, along with his brother Alex (the 
brewmaster), at The Granary 'Cue & Brew in San Antonio, Texas. Having opened in winter 
2012, The Granary explores the world of smoke, fire, and craft beer. (San Antonio, TX) 
@ChefTimmyR 
 
BARTON SEAVER ‘01 is on a mission to restore our relationship with the ocean, the land, and 
with each other—through dinner. He has translated his illustrious career as a chef into his 
leadership of the Healthy and Sustainable Food Program at the Center for Health and the 
Global Environment at the Harvard School of Public Health. In this role, Barton spearheads 
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initiatives to inform consumers and institutions about how our choices for diet and menus 
can promote healthier people, more secure food supplies, and thriving communities. 
Through his collaborative work with industry leaders, institutions, policymakers, media, 
and conservationists, Barton has become one of the nation’s leading voices for sustainable 
food systems. In addition to his role at the center, he is an explorer with the National 
Geographic Society and the first Sustainability Fellow in Residence at the New England 
Aquarium, where he helps relate the Aquarium’s conservation messages with the food we 
serve at our dinner tables. In 2012, Barton was named by Secretary of State Hillary Clinton 
to the United States Culinary Ambassador Corp. Barton contributes frequently to TV and 
radio programs on sustainability, and writes regularly for National Geographic and The 
Huffington Post. He is the author of several books, including the critically acclaimed For Cod 
and Country (Sterling Epicure, 2011) and Where There’s Smoke (Sterling Epicure, 2013)—each 
serving as the benchmark volumes for making sustainable seafood accessible to the home 
cook. (South Freeport, ME) @bartonseaver 
 
ANDREW SHAKMAN is a food waste prevention advocate and the CEO of LeanPath, a 
foodservice technology company based in Portland, Oregon. Since co-founding LeanPath in 
2004 to address the food waste crisis, Andrew has been working at the front lines of 
behavior change, helping foodservice operators prevent food waste with computerized food 
waste tracking systems. Under Andrew’s leadership, LeanPath created the industry’s first 
automated food waste monitoring system. In 2012, Andrew was named one of FoodService 
Director Magazine’s “20 Most Influential” people in the foodservice industry. He and 
LeanPath have been featured in BusinessWeek, NPR, Forbes, and many food industry 
publications. Previously, Andrew was president and CEO of Nine Dots, a technology firm 
serving food clients including Nestle, Quaker Oats, and Dole Food Company. He speaks 
frequently at educational events on food waste management, and has been featured at 
conferences hosted by the Harvard School of Public Health, the Association for Healthcare 
Foodservice, the National Association of College & University Foodservice, the Society for 
Foodservice Management, the Foodservice Consultants Society International, the National 
Restaurant Association, The Culinary Institute of America, Practice Greenhealth, BioCycle, 
and the US Environmental Protection Agency. Andrew is co-inventor of US Patent 
#7,415,375, “Systems & Methods for Food Waste Monitoring.” He is a member of the 
Industry Advisory Board of the Association of Healthcare Foodservice, Board Chair of The 
Thacher School, and one of the Portland Business Journal’s “40 Under 40” honorees. In 2013, 
Andrew received NACUFS’ top industry honor, the Daryl Van Hook Award. He holds a BA 
from Stanford University and an MFA from the University of Southern California. 
(Portland, OR) @LeanPath 
 
BEVERLY STEPHEN, the former executive editor of Food Arts, is an independent journalist and 
hospitality consultant specializing in food, travel, and lifestyles. She joined Food Arts as 
senior editor in 1990 and in 1998 became executive editor. She wrote and/or assigned and 
edited print articles and digital content with an in-house editorial and art staff and more 
than 50 freelance writers, photographers, and illustrators in the United States and abroad to 
obtain the most up to-the-minute coverage of industry events and trends. In addition, she 
developed programs, recruited speakers, and moderated panel discussions for leading 
industry conferences such as the Greystone Flavor Summit. She was previously an editor, 
reporter, and columnist for the New York Daily News and the San Francisco Chronicle. 
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Coincidentally, one of her plum assignments at the Daily News was covering a 
groundbreaking culinary event showcasing American chefs that Michael and Ariane 
Batterberry staged to celebrate the first anniversary of Food & Wine magazine, which they 
had recently founded. At the time, neither suspected they would devote the next decades to 
chronicling the American food revolution at another Batterberry publication called Food 
Arts. (New York, NY) @BeverlyStephen 
 
PETER VAUTHY is the executive chef of Red the Steakhouse in Cleveland and Miami. His 
foray into the scintillating Miami dining scene actually marks a return to the East Coast. 
After graduating in 1998 with distinction from L’Academie de Cuisine in Gaithersburg, 
Maryland, Peter honed his skill for creating exemplary dishes at the acclaimed Indigo 
restaurant in Great Falls, Virginia. His passion for world-class cuisine eventually led him 
west to Cleveland, where he crafted his art to perfection at Moxie, The Restaurant, becoming 
the chef de cuisine when it was named one of the top 50 restaurants in the country. He then 
became the executive chef at the original Red, The Steakhouse, in Cleveland when it was 
named one of the top steakhouses in the country. Today, Peter oversees Red locations in 
Miami, Boca Raton and east side and downtown locations in Cleveland. (Miami, FL) 
@RedSteakhouse 
 
ARLIN WASSERMAN is a principal and the founder of Changing Tastes, a consultancy that 
finds value and opportunity at the intersection of the five major drivers of change in our 
food system: sustainability, public health, information technology, demographics, and the 
changing role of the culinary professional. The firm’s insights at the intersection of these 
forces are the basis for the strategy, innovation, sustainability, and performance 
management services it provides to Fortune 100 and growth-stage food companies, trade 
associations and partnerships, public sector and private investors, academic and nonprofit 
institutions. Arlin also is a fellow at the Center for Leadership in Global Sustainability at the 
Virginia Polytechnic University and chair of the Sustainable Business Leadership Council 
for Menus of Change, a joint initiative of The Culinary Institute of America and the Harvard 
T. H. Chan School of Public Health. He is a fellow at the Aspen Institute, a board member of 
the Sustainable Food Lab and the Society for Organizational Learning, a judge for the James 
Beard Foundation’s Leadership Awards, and a founding member of the GreenBiz Executive 
Network. He is past recipient of W. K. Kellogg Foundation National Food and Society 
Fellowship, where his work focused on regional cuisine, terroir, and innovative business 
models that value geographic identity. (Gaithersburg, MD) @arlinwasserman 
 
WILLIAM WERNER is chef-partner of Craftsman and Wolves, a contemporary pâtisserie in 
the vibrant Mission district of San Francisco, with an online retail shop and farmers’ market 
stand at the venerable Ferry Plaza Farmers Market. Called “the most brilliant pastry shop in 
years” by Dana Cowin of Food & Wine, Craftsman and Wolves offers seasonally changing 
pastries, cakes, confections, confitures, breads, desserts, as well as savory fare and signature 
drinks. Since opening, William has garnered praise both locally and nationally in 
publications, including Wall Street Journal, Real Simple, Esquire, and Bon Appétit. GQ named 
his famous “Rebel Within” no. 6 on its list of “The 50 Best Things to Eat and Drink Right 
Now.” Named San Francisco Magazine’s 2014 Best Pastry Chef, one of Plate’s 2014 30 Chefs to 
Watch, Star Chefs’ 2013 Rising Star Artisan, and nominated for the James Beard 
Foundation’s Outstanding Pastry Chef award, William also serves as a Valrhona pastry chef 
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consultant, leading professional culinary demonstrations and classes in the US and Canada. 
William thrives on collaboration and recently partnered with Self Edge co-owner Kiya 
Babzani and Darn-It! studio for a custom designed Craftsman and Wolves denim apron, and 
with Etta+Billie owner Alana Rivera on a hand-crafted praline and burnt orange soap. In the 
summer of 2015, William and team will open Craftsman and Wolves inside PLATFORM, a 
collection of art, fashion, and culinary talent, at Hayden Tract in Los Angeles, California. 
(San Francisco, CA) @rebel_within 
 
DOUG ZEIF is the principal in The Concept Gurus and Next! Hospitality Advisors, 
consulting and advisory services firms he founded in April 2013 that specialize in concept 
development with a focus on substantially improving profit and product in hotels, resorts, 
and restaurants, bars, and lounges. Prior to that, Doug was senior vice president of food and 
beverage/asset management services for WHM, LLC, a portfolio company subsidiary of 
The Blackstone Group, which he joined in late 2004 to help co-found the LXR Luxury 
Resorts & Hotels brand, including the ideation, conception, and launch of The London hotel 
brand. In 2008-2009, Doug helped with the transformation and corporate relocation of 
Hilton Worldwide and set the stage for incomparable operating results. As asset manager, 
Doug also had oversight of the company’s European portfolio, including Axios Hotels, 
Hospitality Europe, and Center Parcs among others. Blackstone remains Next!’s largest 
client. Prior to joining WHM, Doug spent eight years as a gastronomy and concept 
consultant to many multi-national companies, most notably for Darden Restaurants, 
Karstadt Quelle, AG and Gastro-Consulting in Germany; Grupo Zena in Spain. For almost a 
dozen years in the very early stages, Doug was second-in-command at the nationally 
famous The Cheesecake Factory. He was personally responsible for overseeing the 
development of the restaurant product line and the national expansion of the concept, and 
helped take the company public in 1992. Doug has been part of the conception, 
development, and operation of five national Hot Concepts® award-winners during a nine-
year period when he was mainly in the restaurant field. He has worked on a bevy of 
licensing, joint ventures, and lease deals with some of the world’s foremost chefs and 
operators, including Suzanne Goin, Michel Richard, Gordon Ramsay, Masaharu Morimoto, 
David Burke, Serendipity 3, and Pim Techamuanvivit.  (Parkland, FL) @dougzeif 
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CHEF/FOODSERVICE  
EXECUTIVE PROFILES 

 
VICTORIA ACOSTA is chef at The Grill at Meadowood Napa Valley. 
The Meadowood Napa Valley is situated in a 250-acre private valley in the heart of Napa 
Valley. The Meadowood has been a member of Relais & Chateaux since 1987. Relais & 
Chateaux is a 45-year old association of 427 privately owned elegant hotels and gourmet 
restaurants in 42 countries throughout the world, with only 71 in the USA. Members uphold 
the association’s quality charter of the five “C’s”—Character, Courtesy, Calm, Charm, and 
Cuisine—and offer guests an experience genuine to the region or the country. 
 
EDWARD BATTEN is executive director of food & beverage at Resorts Casino Hotel. 
The resort that introduced gaming to Atlantic City in 1978 is still at the top of its game. From 
world-renowned beaches to Atlantic City’s hottest casino floor, Resorts Casino Hotel is all 
about having fun. Situated on 11 acres overlooking the famed Atlantic City Boardwalk and 
Atlantic Ocean, Resorts offers 942 guest rooms and suites. People flock to Resorts to get a 
taste of paradise at Jimmy Buffett’s Margaritaville, a $35 million, 17,400 square foot island-
inspired entertainment complex. Experience a change of latitude when visiting the iconic 
Margaritaville restaurant, themed coffee and retail shops, 5 O’Clock Somewhere Bar, and 
the innovative LandShark Bar & Grill – Atlantic City’s only year-round beach bar. In 
addition to Margaritaville’ s popular dining options, Resorts offers six unique restaurants 
that range from gourmet favorites like Capriccio and Gallagher’s Steakhouse to a Quick 
Bites food court. A sought-after meeting destination, Resorts is home to 14 function rooms, 
seven of which boast incredible ocean views. Guest accommodations are located in two 
hotel towers: the original oceanfront, 15-story Ocean Tower and the $125-million, 27-story 
luxury Rendezvous Tower.  
 
ASHFER BIJU is executive chef/director food & beverage at The Pierre Hotel, Taj Group of 
Hotels. 
Established in 1901, Taj Hotels Resorts and Palaces is one of Asia's largest and finest group 
of hotels, comprising 99 hotels in 56 locations across India with an additional 16 
international hotels in the Maldives, Malaysia, Australia, UK, USA, Bhutan, Sri Lanka, 
Africa and the Middle East. From world-renowned landmarks to modern business hotels, 
idyllic beach resorts to authentic Grand Palaces, each Taj hotel offers an unrivalled fusion of 
warm Indian hospitality, world-class service and modern luxury.  For over a century, The 
Taj Mahal Palace, Mumbai, the iconic flagship has set a benchmark for fine living with 
exquisite refinement, inventiveness and warmth. After 80 years, Pierre, A Taj Hotel, New 
York continues to set the standard for elegance and unrivaled hospitality for a New York 
luxury hotel. Located on Fifth Avenue overlooking Central Park, The Pierre, A Taj Hotel is 
an exclusive AAA Five Diamond. Forbes 5 Star property and a member of Leading Hotels of 
the World. Managed by Taj Hotels Resorts and Palaces, the iconic hotel underwent a $100 
million renovation, updating 189 guestrooms, including 38 suites, as well as the hotel’s 
banquet and social event spaces. The Pierre’s 11 residential-style Grand Suites come with 
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the trappings of a private Taj Royal Attaché trained in the palaces of India to flawlessly 
fulfill guests’ every whim. Two E Bar/Lounge offers light fare, afternoon tea and a stylish 
bar featuring a no-cover jazz series every Tuesday evening.  
 
AARON BROOKS is executive chef at Four Seasons Miami. 
Four Seasons is dedicated to perfecting the travel experience through continual innovation 
and the highest standards of hospitality. From elegant surroundings of the finest quality to 
caring, highly personalized 24-hour service, Four Seasons embodies a true home away from 
home for those who know and appreciate the best. The deeply instilled Four Seasons culture 
is personified by its employees—people who share a single focus and are inspired to offer 
great service. Rising above Miami’s skyline, Four Seasons Hotel Miami on Brickell Avenue 
is a glittering pillar of sophistication and world-class luxury, just a block from Biscayne Bay 
in the heart of downtown Miami. It's also one of the area’s AAA Five Diamond hotels. The 
hotel's statement restaurant, EDGE, Steak & Bar, finds culinary inspiration in the Latin 
influence with its bright and fresh flavors from tartares spiked with Peruvian aji Amarillo to 
citrusy ceviches and earthy chorizo croquetas. 
 
KEITH BRUNELL is senior director of culinary at Maggiano's/Brinker International. 
Maggiano's has 49 restaurants and is part of Brinker International located in Dallas, Texas. 
The chain is an Italian American restaurant brand that prepares craveable and prestigious 
handmade fare in our Chef driven kitchens for all outlets, including the dining room, 
banquets, and delivery. 
 
STEVE BYRNE is VP of food and beverage at Tavistock Restaurants. 
Tavistock Restaurant Collection is a rapidly growing, privately held company operating 14 
upscale dining concepts across the United States. Our mission is to be a guest-obsessed 
company, which strives to create memorable experiences for our patrons each and every 
visit by equally focusing on excellence in food, drink, service and atmosphere. 
 
MICHAEL CARR-TURNBOUGH '82 is VP culinary operations at Sage Hospitality Resources. 
Sage Hospitality Resources (SRG) operates 10 highly successful, independent-like 
restaurants. These independent restaurants, which are adjacent to hotels, also deliver 
exceptional catering and in-room dining experiences. Wherever they’re located, Sage 
Restaurant Group’s concepts feature a distinctive scene and a subtly infused local vibe. 
 
ALESSANDRO CARTUMINI is executive chef at Four Seasons Hotels and Resorts. 
Four Seasons is dedicated to perfecting the travel experience through continual innovation 
and the highest standards of hospitality. From elegant surroundings of the finest quality to 
caring, highly personalized 24-hour service, Four Seasons embodies a true home away from 
home for those who know and appreciate the best. The deeply instilled Four Seasons culture 
is personified by its employees—people who share a single focus and are inspired to offer 
great service. Epitomizing the casually sophisticated California lifestyle, Four Seasons  
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Resort The Biltmore Santa Barbara invites guests to indulge in everything from tours of local  
wineries to surfing, lazing on the beach or lounging poolside at the exclusive Coral Casino 
Beach and Cabana Club. Among culinary events currently on the hotel's culinary calendar: 
Thursday seafood nights, a weekly attraction with no corkage fee on wine that patrons bring 
themselves; and Summer in the Garden, where kids spend an afternoon in the Resort’s herb 
garden learning how herbs are used in their favorite meals, then picking their own to create 
a homemade herb-infused olive oil. 
 
JEAN-MARIE CLEMENT is director, food & beverage concept development at Walt Disney 
Parks and Resorts. 
Walt Disney Parks and Resorts traces its roots to 1952, when Walt Disney formed what is 
now known as Walt Disney Imagineering to build Disneyland in Anaheim, California. 
Today, Walt Disney Parks and Resorts operates or licenses 11 theme parks on three 
continents, along with 35 resort hotels, two luxury cruise ships, and a wide variety of other 
entertainment offerings. 
 
GIORGI DI LEMIS is VP of food & beverage at White Lodging. 
White Lodging is one of the fastest-growing, fully-integrated independent hotel ownership, 
development and management companies in the country. A trusted partner, White Lodging 
consistently delivers superior hotel experiences and exceptional returns on investment 
among premium, brand hotels across the country, making it one of the industry’s most 
desired hospitality leaders 
 
LEONARD ELIAS '80 is executive chef/director of food & beverage at Dolce Hotels and 
Resorts. 
Dolce Hotels and Resorts was founded in 1981 in Houston, Texas. Today, we have a 
Europe office in London and approximately 4,000 employees, many who have been with 
Dolce since its inception. In total, we manage approximately 5,000 rooms. The company was 
founded by Andy Dolce after successful careers in other industries. A stint with the 
American Management Association, where he ran hundreds of meetings around the 
country, allowed him to experience many different facilities for meetings. The difference in 
productivity from a good to a bad experience led him to pioneer the first Conference Center 
Concept and Complete Meeting Package (CMP) for the meetings industry.  
 
ANTHONY ENDY is director of culinary at Paul Martin's American Grill. 
Our founders, Brian Bennett and Paul Fleming, had a vision for a restaurant they wished 
was in their neighborhood, a place that serves you dishes made from scratch with the 
highest quality ingredients prepared simply and well, all offered at accessible prices. 
Embracing this concept and carrying these values into the restaurant kitchen, Paul Martin’s 
American Grill was born. With the success of the original Roseville restaurant, the team has 
since opened several more locations throughout California with more in the works. Today 
our motto remains “Seasonal & Delicious SM.” On our menu you will find the best seafood 
from sustainable fisheries, free-range and natural meats and poultry, artisan cheeses and 
cured meats. Alongside our food, we serve artisanal cocktails made with house-infused 
spirits, craft beers and a deep selection of over 100 wines, most of which are offered by the 
glass. Our knowledgeable staff members are trained to meet exceptional service standards, 
in a relaxed, timeless, yet contemporary setting. 
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DON FALGOUST is VP food & beverage at FelCor Lodging Trust. 
FelCor, a real estate investment trust, is the nation’s largest owner of upper upscale, all suite 
hotels. FelCor’s diverse portfolio is comprised of 85 hotels and resorts located in the United 
States and Canada. Primarily upper upscale hotels, FelCor’s brands include Hilton Hotels 
Corporation, Starwood Hotels and Resorts, Marriott International, and InterContinental 
Hotel Group. 
 
PETER FARRAND '91 is VP of operations at Shula's Steak Houses. 
Shula's Steak Houses, LLLP owns the Shula family of restaurant brands. The company first 
debuted its signature Steak House concept in 1989 in Miami Lakes, Florida. This white-table 
cloth, fine-dining concept was the pioneer for all the concepts to come. All Shula's 
restaurants serve the Best Beef Money Can Buy, The SHULA CUT® consisting of only 
center cuts of Premium Black Angus Beef. Today Shula's Steak Houses, LLLP consists of 6 
concepts franchising 36 restaurants in 14 states nationwide, ranging from casual to fine-
dining. Shula's 347 Grill is a chic, energetic restaurant offering menu variety at a lower price 
point. Shula's 2 Steak & Sports, is a laid back, sports bar restaurant. Shula's Bar and Grill 
exclusively at airport locations, combines gourmet hamburgers, signature appetizers, 
crafted cocktails and premium wines, in a comfortable yet energetic bar environment. The 
newest concept, Shula Burger, is a quality fast-casual restaurant providing mouth-watering 
burgers, fresh salads and more.  
 
KEVIN FELICE is corporate executive chef - 40NORTH Restaurant Group at Villa Enterprises 
Management. 
40NORTH Restaurants is the full service division of Villa Enterprises Management, a 
family owned, multi brand global QSR and full service restaurant company with over 330 
locations in 10 countries.  40NORTH gets its name from the common linear parallel of 
Naples, Italy and Morristown New Jersey – both lie on 40° North Latitude. The founder of 
Villa, Michele Scotto, hails from Naples, Italy while the family today calls Morristown, New 
Jersey home. 40NORTH was established in 2006 with the opening of its first location, 
George & Martha’s American Grille. The group is now comprised of six brands 
encompassing eleven locations throughout New Jersey along with Steelworks Buffet & Grill 
located at the Sands Casino in Bethlehem, Pennsylvania. 
 
GERALD GADSDEN is VP hospitality services at Delaware North Gaming Division. 
The Delaware North Companies are one of the world’s leading hospitality and food service 
providers. Its family of companies includes Delaware North Companies Parks & Resorts, 
CA One Services, Sportservice, Delaware North Companies International, the FleetCenter, 
and the newly acquired Delta Queen Steamboat Company. Delaware North is one of the 
largest privately held companies in the United States, with $2 billion in annual revenue and 
40,000 associates serving half a billion customers worldwide. 
 
DAVID GARCELON is director of culinary at Waldorf-Astoria. 
As one of the first 'grand hotels' to combine elegance with luxurious amenities and services, 
The Waldorf Astoria New York has been renowned worldwide for over a century. An 
official New York City landmark since 1993, the Art Deco property occupies an entire city 
block of prime, mid-town Manhattan real estate. Recent renovations have renewed the 
splendor that has long made The Waldorf Astoria New York an international icon. 
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BEAT GIGER is director of special events/corporate chef at Pebble Beach Resorts. 
Pebble Beach Resorts is home to Pebble Beach Golf Links, ranked the number one public 
golf course in America by Golf Digest, as well as three other award-wining championship 
courses in Spyglass Hill Golf Course, The Links at Spanish Bay and Del Monte Golf Course. 
Off the course, legendary service and accommodations await at The Lodge at Pebble Beach, 
The Inn at Spanish Bay and Casa Palmero. World-class dining experiences, numerous 
shopping options, scenic 17-Mile Drive and the luxurious Spa at Pebble Beach complete 
your unforgettable journey. Pebble Beach Resorts is host to some of the world best and 
prestigious golfing and lifestyle events such as the AT&T Pebble Beach National Pro-Am 
Golf Tournament, the Pebble Beach Food & Wine, the Pebble Beach Concours d’Elegance, 
the Champions Tour First Tee Open at Pebble Beach and upcoming 2019 U.S. Open Golf 
Championship. 
 
BRIAN HARVEY is culinary director at Bravo/Brio Restaurant. 
Bravo Brio restaurant group owns and operates casual fine dining Italian restaurants. Bravo 
is more casual, focusing on traditional Italian dishes with a twist. Brio is a more upscale 
Italian restaurant with an emphasis on the region of Tuscany. Brio's menu also has an 
increased focus on steaks and chops. 
 
THOMAS HORNER is executive chef at JW Marriott Desert Springs Resort & Spa. 
The JW Marriott Desert Springs Resort & Spa invites you to discover a breathtaking luxury 
hotel in Palm Desert, California; a vibrant oasis complete with cascading waterfall in our 
spacious lobby and gondolas plying meandering waterways. Enjoy the desert's finest dining 
with six restaurants on-site, plus Starbucks®. Languish in bliss at our dazzling Spa at Desert 
Springs. Challenge your golf game on 36 spectacular, Ted-Robinson-designed holes. Cool 
off in any of four sparkling swimming pools. Our Palm Desert luxury resort offers richly-
appointed hotel rooms, conveniently close to Palm Springs events like the BNP Tennis 
Tournament, and Coachella and Stagecoach Music Festivals. Dazzling indoor and outdoor 
event spaces provide an array of flexible venues. Discover a leader in style and service 
among resorts in Palm Desert at JW Marriott Desert Springs Resort & Spa. 
 
BERNARD IBARRA is executive chef at Terranea Resort. 
Terranea is part of the Destination Hotels & Resorts collection. The luxury eco resort offers 
well-appointed rooms and suites and includes a collection of residential Bungalows, Casitas, 
and Villas. An award-winning nine-hole, par-three golf course, the soothing oceanfront Spa 
at Terranea, three ocean-view pools and a collection of eight distinctive restaurants, bars, 
cafes and lounges welcomes you with open arms. As the location of many Hollywood films 
and television shows, all who come to Terranea feel as though they've walked onto the set of 
paradise. 
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DALE JAGER is director of food & beverage at Seven Feathers Casino. 
The premier destination Seven Feathers Casino Resort features 1,000 plus slot machines, 24 
table games, keno, bingo, five restaurants, three bars, the River Rock Spa, 298 guestrooms, 
and 25,000 sq feet of banquet space. The resort also includes the Seven Feather RV Resort 
and Seven Feathers travel center. The Tribe also owns the K-Bar Ranches whiches manages 
over 5,000 acres of properties for the Tribe including management of the cattle (over 4,000 
head), alfalfa crops, wheat crops, most recently sugar beet crops and does many other duties 
that involve taking care of the lands. K-Bar Ranch products are grown for use at food outlets 
within the tribe.  
 
KEITH KEOGH is corporate VP of culinary operations at Ameristar. 
Pinnacle Entertainment is a dynamic and growing casino entertainment company with 
nearly 15,000 team members. Pinnacle Entertainment, Inc. owns and operates 15 gaming 
entertainment properties, located in Colorado, Indiana, Iowa, Louisiana, Mississippi, 
Missouri, Nevada and Ohio. Pinnacle holds a majority interest in the racing license owner, 
as well as a management contract, for Retama Park Racetrack outside of San Antonio, Texas. 
 
JOHN KERKESLAGER is corporate executive chef at Davidson Hotels and Resorts. 
Davidson Hotel Company is one of the nation’s largest independent hotel management 
companies, specializing in the renovating, repositioning, and rebranding of hotels and 
resorts. With a portfolio comprised of 36 hotels and nearly 10,200 rooms, Davidson’s 
strength remains in providing each of its properties with the individualized service 
characteristic of a small company, enhanced by the breadth and depth of skill that 
accompanies experience. 
 
VIPIN KHULLAR is VP of food & beverage at Gaylord National Resort & Convention Center. 
The Gaylord Resort and Convention Center is a 2,800 room hotel, part of the Large 
Convention Hotels brand, including the beautiful Gaylord Texan, Gaylord Palms, Gaylord 
Opryland, and its newest property, the Gaylord National. Last year the hotel served almost 
2.5 million customers, and has earned the Gold Platter Elite from Meetings & Conventions 
magazine for the last three years consecutively. 
 
PETER KOEHLER is regional director of operations at Intercontinental Hotels Group. 
InterContinental Hotels Group PLC informally InterContinental Hotels or IHG is a British 
multinational hotels company  headquartered in Denham, United Kingdom.  IHG is a global 
hotel company whose goal is to create Great Hotels Guests Love. IHG has more guest rooms 
than any other hotel company in the world and is one of the world's leading hotel 
companies. Our brands are in 13 of the 20 largest hotel markets with 697,048 rooms in over 
4,700 hotels in nearly 100 countries around the world. We operate nine hotel brands –- 
InterContinental®, Crowne Plaza®, Hotel Indigo®, Holiday Inn®, Holiday Inn Express®, 
Staybridge Suites®, Candlewood Suites®, EVEN™ Hotels and HUALUXE® Hotels and 
Resorts. We are committed to delivering high-quality service, incorporating new and 
groundbreaking ideas. Our relentless focus on delivering success today, while redefining 
hospitality tomorrow is built on a foundation of consistency, trust, innovation and resolve. 
IHG's family of hotel brands has a powerful heritage, instantly recognized by millions 
around the world. 
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LARS KRISTIANSEN is VP of food & beverage at Entertainment Cruises. 
Entertainment Cruises is the nation’s largest dining and sightseeing cruise company with a 
fleet of 30 ships in cities that include: Baltimore; Boston; Chicago; National Harbor, 
Maryland; Norfolk, Virginia; Philadelphia; New York; Fort Lauderdale; Miami; Boca Raton; 
Palm Beach; Washington, D.C.; and Weehawken, New Jersey. 
 
JOHN MAAS is executive chef at Culinaire International. 
Culinaire International is a privately-held food and beverage corporation headquartered in 
Dallas, Texas, known for providing high quality food and beverage management services to 
a diverse collection of accounts that include hotels, public assembly venues, convention 
centers, free-standing restaurants, universities, clubs, museums, and the recently opened 
Bush Presidential Center. 
 
PAUL MANSHON is director of guest culinary experience at Princess Cruises. 
One of the best-known names in cruising, Princess Cruises first set sail in 1965 with a single 
ship cruising to Mexico. Today, the line has grown to become the third largest cruise line in 
the world, renowned for our innovative ships, an array of onboard options, an environment 
of exceptional customer service, and a recognized leader in worldwide cruising.  Princess 
offers approximately 1.7 million guests each year the opportunity to sail to the top 
destinations around the globe, aboard a fleet of 18 modern vessels. 
 
LAURELLE KYTE is area director of food & beverage at HRI Lodging. 
Founded in 1982 by Edward B. Boettner and Pres Kabacoff, HRI Properties is dedicated to 
the pursuit of revitalizing cities by creating diverse, vibrant, and sustainable communicates. 
Through its subsidiaries, HRI has completed 61 large-scale projects for a total funding value 
of over $2 billion which includes 5,000 apartment units, 4,000 hotel rooms, and over 1.2 
million square feet of office and retail space. After utilizing third party hotel managers for 
several years, HRI Properties created HRI Lodging ("HRIL") in 2000 to achieve the operating 
standards and financial performance they expected as hotel owners themselves. Today, 
HRIL manages properties for multiple owners across the United States and has developed 
more than $1 billion in hotel projects of its own proudly bearing some of the most 
prestigious brands in the industry. HRIL's FF&F and procurement services also provide 
oversight for capital expenditures and major products (development and 
acquisition/redevelopment). 
 
DARLENE MARCELLO is VP of food & beverage and procurement at HRI Lodging. 
Founded in 1982 by Edward B. Boettner and Pres Kabacoff, HRI Properties is dedicated to 
the pursuit of revitalizing cities by creating diverse, vibrant, and sustainable communicates. 
Through its subsidiaries, HRI has completed 61 large-scale projects for a total funding value 
of over $2 billion which includes 5,000 apartment units, 4,000 hotel rooms, and over 1.2 
million square feet of office and retail space. After utilizing third party hotel managers for 
several years, HRI Properties created HRI Lodging ("HRIL") in 2000 to achieve the operating  
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standards and financial performance they expected as hotel owners themselves. Today, 
HRIL manages properties for multiple owners across the United States and has developed 
more than $1 billion in hotel projects of its own proudly bearing some of the most 
prestigious brands in the industry. HRIL's FF&F and procurement services also provide 
oversight for capital expenditures and major products (development and 
acquisition/redevelopment). 
 
GIOVANNI MELIS is VP food & beverage at Ocean Reef Club. 
Nestled in 2,500 secluded, tropical acres on the northernmost tip of Key Largo in the Florida 
Keys, Ocean Reef Club is considered one of the country’s most comprehensive 
communities.  Offering 1,700 waterfront estates, private homes, condominiums and boat 
slips, Ocean Reef Club also features an oceanfront Inn, full-service spa and salon, thirteen 
restaurants and lounges and an array of shopping options. Leisure amenities include a 175-
slip marina for boating, fishing and diving; two 18-hole championship golf courses; world-
class tennis and lawn sports; jogging and cycling paths; cooking school; nature center; art  
league; cultural center; range of children’s activities and programming; and more.  The Club 
is also equipped with a fully staffed Medical Center, gourmet grocery store, veterinary care 
and The Academy, an independent Pre-K3-8th grade “school within a school.” Located 
within an hour from Miami International Airport and 1.5 hours from Fort 
Lauderdale/Hollywood International Airport, Ocean Reef Club is also serviced by its own 
4,456-foot lighted runway.  
 
JUSTIN MORROW '95 is executive chef at Canyon Ranch Resort. 
Canyon Ranch is the world’s recognized leader in healthy living and luxury spa vacations, 
with destination spa resorts, a beachfront hotel & spa, and SpaClub® day facilities on land 
and at sea. Since 1979, we have received countless awards and accolades for our innovative 
approach to health and fitness, and for the serene, relaxing, and inspiring spa environments. 
At every Canyon Ranch venue, we remain true to our healthy lifestyle goals and vision-
based history. Through select partnerships, philanthropy and community connections, we 
demonstrate our continuing commitment to exploring new possibilities and furthering our 
mission. This dedication is shared by our diverse, talented, and highly qualified professional 
staff—including many authors and sought-after speakers who inspire people to discover 
their potential for a healthier and more fulfilled life. 
 
BRAD NELSON '84 is VP, culinary and corporate chefs at Marriott International, Inc. 
Marriott International, Inc. is a leading hospitality company with more than 4,100 
propertiesand 19 brands (includes brand extensions). Founded by J. Willard and Alice 
Marriott and guided by Marriott family leadership for more than 80 years, the company is 
headquartered in Bethesda, Maryland, and reported revenues of nearly $13 billion in fiscal 
year. 
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GERRY NOONEY is VP of culinary operations at Sugarbush Resort. 
Sugarbush Resort located in Warren, Vermont, in the Mad River Valley, the resort boasts 
skiing and riding on 2600' of vertical, 4000 acres, 111 trails, and more than 20 wooded areas 
on the trail maps. The resort includes two mountain areas, Clay Brook Hotel and 
Residences, a fully appointed Health and Racquet Club, multiple lodging options, 
Sugarbush Resort Golf Club, an array of dining venues and more. Year-round, the resort 
staffs approximately 450 employees, and in the height of the winter season employees close 
to 1,000. 
 
ALISON PETERS is culinary director at Bravo/Brio Restaurant. 
Bravo Brio restaurant group owns and operates casual fine dining Italian restaurants. Bravo 
is more casual, focusing on traditional Italian dishes with a twist. Brio is a more upscale 
Italian restaurant with an emphasis on the region of Tuscany. Brio's menu also has an 
increased focus on steaks and chops. 
 
PHILIPPE REYNAUD is senior director of culinary at Ocean Reef Club. 
Nestled in 2,500 secluded, tropical acres on the northernmost tip of Key Largo in the Florida 
Keys, Ocean Reef Club is considered one of the country’s most comprehensive 
communities.  Offering 1,700 waterfront estates, private homes, condominiums and boat 
slips, Ocean Reef Club also features an oceanfront Inn, full-service spa and salon, thirteen 
restaurants and lounges and an array of shopping options. Leisure amenities include a 175-
slip marina for boating, fishing and diving; two 18-hole championship golf courses; world-
class tennis and lawn sports; jogging and cycling paths; cooking school; nature center; art 
league; cultural center; range of children’s activities and programming; and more.  The Club 
is also equipped with a fully staffed Medical Center, gourmet grocery store, veterinary care 
and The Academy, an independent Pre-K3-8th grade “school within a school.” Located 
within an hour from Miami International Airport and 1.5 hours from Fort 
Lauderdale/Hollywood International Airport, Ocean Reef Club is also serviced by its own 
4,456-foot lighted runway.  
 
FERNANDO SALAZAR is the former VP of food & beverage of Wyndham Hotels & Resorts. 
Wyndham Hotel Group, part of the Wyndham Worldwide family of companies, is the 
world’s largest hotel company with approximately 7,440 hotels and over 638,300 rooms in 
68 countries under 15 hotel brands: Wyndham® Hotels and Resorts, Ramada®, Days Inn®, 
Super 8®, Wingate by Wyndham®, Baymont Inn & Suites®, Microtel Inn & Suites® by 
Wyndham, Hawthorn Suites by Wyndham®, TRYP by Wyndham®, Howard Johnson®, 
Travelodge® and Knights Inn®. All hotels are independently owned and operated 
excluding certain Wyndham, Hawthorn Suites by Wyndham and TRYP by Wyndham 
hotels, as well as certain Ramada, Days Inn and Super 8 hotels outside of the U.S., which 
may be managed by one of the affiliates of Wyndham Hotel Group.  
 
MIGUEL SERVELLON is beverage manager at Resorts Casino Hotel. 
The resort that introduced gaming to Atlantic City in 1978 is still at the top of its game. From 
world-renowned beaches to Atlantic City’s hottest casino floor, Resorts Casino Hotel is all 
about having fun. Situated on 11 acres overlooking the famed Atlantic City Boardwalk and 
Atlantic Ocean, Resorts offers 942 guest rooms and suites. People flock to Resorts to get a 
taste of paradise at Jimmy Buffett’s Margaritaville, a $35 million, 17,400 square foot island-

FLAVOR SUMMIT 30 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

inspired entertainment complex. Experience a change of latitude when visiting the iconic 
Margaritaville restaurant, themed coffee and retail shops, 5 O’Clock Somewhere Bar, and 
the innovative LandShark Bar & Grill – Atlantic City’s only year-round beach bar. In 
addition to Margaritaville’ s popular dining options, Resorts offers six unique restaurants 
that range from gourmet favorites like Capriccio and Gallagher’s Steakhouse to a Quick 
Bites food court. A sought-after meeting destination, Resorts is home to 14 function rooms, 
seven of which boast incredible ocean views. Guest accommodations are located in two 
hotel towers: the original oceanfront, 15-story Ocean Tower and the $125-million, 27-story 
luxury Rendezvous Tower.  
 
SEBASTIEN SILVESTRI is VP of food & beverage at Venetian and The Palazzo. 
The Venetian Resort Hotel Casino is a luxury hotel and casino resort situated on the east 
side of the Las Vegas Strip. The hotel tower contains 40 stories and rises 475 feet. The 
Venetian is owned and operated by the Las Vegas Sands Corporation. The Venetian also 
serves as the seat of the corporate headquarters for its parent company. This hotel features a 
life-like replica tower of St. Mark's Campanile in Venice, Italy. The Venetian is (along with 
the adjacent Sands Expo Convention Center and The Palazzo Hotel and Casino Resort) part 
of the largest five-diamond hotel and resort complex in the world with 4,049 suites, 4,059 
hotel rooms, and a 120,000-square-foot casino. 
 
CRAIG TAYLOR is executive chef at Treasure Island - TI Hotel & Casino. 
Treasure Island - TI Hotel Casino in Las Vegas, Nevada is the perennial award 
winning resort on the Las Vegas Strip featuring a contemporary style with high-energy 
atmosphere. Privately owned by Phil Ruffin, this resort features some of the finest rooms 
and suites on the Las Vegas Strip available at a great value through the many deals, offers 
and promotion codes exclusive to Treasure Island - TI Las Vegas. Relax by the outdoor 
tropical pool or the elegant spa and salon. Enjoy your choice of 10 restaurants, six bars and 
lounges, 95,000 square feet of live casino gaming, and the salient Mystère by Cirque du 
Soleil.  
 
WILLIAM VANDENBURG is executive chef at IVGID. 
The Incline Village General Improvement District, commonly referred to as IVGID, is a 
quasi-public agency established under Nevada Revised Statute, Chapter 318 and chartered 
to provide water, sewer, trash and recreation services for the communities of Incline Village 
and Crystal Bay, Nevada. It is governed by an elected Board of Trustees which, acting on 
behalf of the electorate, sets policy and determines strategies for the accomplishing its 
charter. Both Incline Village and Crystal Bay, Nevada are located within Washoe County, 
the entity that had the authority to create IVGID, and they are both unincorporated areas 
within Washoe County. 
 
MAGGI VANDENBURG is sales & event coordinator at IVGID. 
The Incline Village General Improvement District, commonly referred to as IVGID, is a 
quasi-public agency established under Nevada Revised Statute, Chapter 318 and chartered 
to provide water, sewer, trash and recreation services for the communities of Incline Village  
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and Crystal Bay, Nevada. It is governed by an elected Board of Trustees which, acting on 
behalf of the electorate, sets policy and determines strategies for the accomplishing its 
charter. Both Incline Village and Crystal Bay, Nevada are located within Washoe County, 
the entity that had the authority to create IVGID, and they are both unincorporated areas 
within Washoe County. 
 
BRIAN VOSSLER is corporate chef at Shula's Steak Houses. 
Shula's Steak Houses, LLLP owns the Shula family of restaurant brands. The company first 
debuted its signature Steak House concept in 1989 in Miami Lakes, Florida. This white-table 
cloth, fine-dining concept was the pioneer for all the concepts to come. All Shula's 
restaurants serve the Best Beef Money Can Buy, The SHULA CUT® consisting of only 
center cuts of Premium Black Angus Beef. Today Shula's Steak Houses, LLLP consists of 6 
concepts franchising 36 restaurants in 14 states nationwide, ranging from casual to fine-
dining. Shula's 347 Grill is a chic, energetic restaurant offering menu variety at a lower price 
point. Shula's 2 Steak & Sports, is a laid back, sports bar restaurant. Shula's Bar and Grill 
exclusively at airport locations, combines gourmet hamburgers, signature appetizers, 
crafted cocktails and premium wines, in a comfortable yet energetic bar environment. The 
newest concept, Shula Burger, is a quality fast-casual restaurant providing mouth-watering 
burgers, fresh salads and more.  
 
CASSIE YEN is vice president at The Whitehall Hotel. 
SB Yen Management Group owns and operates five hotels and three restaurants in Chicago 
and surrounding suburbs. Its flagship property is The Whitehall Hotel, located just steps 
from North Michigan Avenue. This legendary boutique hotel is steeped in history, 
attracting its share of visiting celebrities. The exclusive and private Whitehall Club dazzled 
food and wine connoisseurs from around the world during the 1970s and 80s. The hotel 
currently features Fornetto Mei, a Pan-Italian restaurant, and Mei’s Corner, a casual yet 
intimate street-level eatery serving an eclectic mix of Asian small plates, many based on 
recipes culled from co-owner Su-Mei Yen’s childhood in Taiwan. After completing a $15 
million renovation this year, The Whitehall will be classically restored in a rich style 
complemented by modern luxuries and green building principles, thereby continuing its 
reputation as one of the great boutique hotels in the United States. 
 
DOUG ZEIF is CEO at Next Hospitality Advisors. 
Next! is the exclusive food and beverage consultant for the Blackstone Group's Real Estate 
Partnership's hotel assets. Our Hospitality & Leisure practice includes a group of specialists 
dedicated to providing lodging acquisitions management, asset monitoring, investment 
banking, food and beverage consulting, restaurant consulting, and asset management 
services to individual owners, financial institutions, sovereign wealth, institutional 
investors, private equity and providers of debt. Next Hospitality Advisors are also sponsors 
and are actively seeking opportunities to acquire hotels in the USA and Europe. 
 
RAINER ZINNGREBE is corporate chef/vice president of culinary at Ritz-Carlton. 
The Ritz-Carlton operates 71 hotels worldwide with plans for further expansion in Europe, 
Africa, Asia, the Middle East and the Americas. The Ritz-Carlton Hotel Company is an 
independently operated division of Marriott International, Bethesda, Md. The first of the 
hotels, in Boston, opened on May 19, 1927, with a room rate of $15. 
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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  
 
Since 1877, Barilla has been dedicated to delivering the highest-quality pasta, which has 
made us a favorite of foodservice chefs and the #1 national brand in the US.  Barilla is an 
Italian family business that views nutrition as a sociable, joyous occasion, full of flavor, 
affection and sharing, and offers quality in the form of wholesome, safe products.  
Sustainability and social responsibility guide our business strategies, and our mission is to 
help people live better, longer, in a healthier environment.  In 2009, the Barilla Center for 
Food and Nutrition (BCFN) was founded with the aim of analyzing the major issues related 
to food and nutrition around the world, to encourage the debate concerning them and 
propose concrete solutions. The BCFN focuses on four broad topics: Food for Sustainable 
Growth, Food for Health, Food for All, and Food for Culture. www.barillaus.com  
 
Bigelow Tea pioneered the specialty tea category 70 years ago. The 100% family-owned 
company, now in its third generation, is proud to be celebrating its 70th Anniversary in 
2015, and honors its heritage and growth from a single-product, entrepreneurial venture 
into America’s leading specialty tea company. Today, the natural line of Bigelow teas 
includes more than 130 varieties of flavored, traditional, green, organic, herbal, 
decaffeinated tea, and iced teas—including flagship brand “Constant Comment”® Tea.  
Bigelow’s Charleston Tea Plantation on Wadmalaw Island, a short drive from Charleston, 
SC, welcomes 70,000 visitors annually.  To learn more about our products and sustainability 
efforts, visit www.bigelowtea.com, or stay connected on Facebook page, Twitter, Pinterest, 
and Instagram. 
 
The Certified Angus Beef® brand was founded in 1978 by family farmers and ranchers 
determined to raise the best Angus beef. Nearly 40 years later, we’re still a group of family 
ranchers with 10 exacting standards to ensure unrivaled beef flavor, juiciness and 
tenderness. We don’t take shortcuts, and both you and your guests can taste it in every bite. 
www.certifiedangusbeef.com and www.gorare.com 
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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  
 
Driscoll’s is the world’s largest distributor of fresh strawberries, blueberries, raspberries, 
and blackberries. It is a fourth-generation, family owned and operated company, and uses 
only natural breeding methods to create plant varieties to produce ONLY THE FINEST 
BERRIES™. Their mission is to continually delight berry consumers. Driscoll’s conventional 
and organic strawberries, blueberries, raspberries, and blackberries are grown by 
independent farmers around the globe and are available year-round. www.driscolls.com   
 
Inter Rhône is a professional association bringing together the wine-growers and wine 
merchants of the Rhône Valley. It coordinates the promotional, business, and technical 
activities of the region’s AOC wines: Côtes du Rhône (regional, villages, and Crus), 
Costières de Nîmes, Luberon, Ventoux, Grignan les Adhémar, Côtes du Vivarais, and the 
naturally sweet wines Muscat de Beaumes de Venise and Rasteau. www.rhone-wines.com  
 
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 
 
 
Libbey® Foodservice, a division of Libbey Inc., sets the standard in the foodservice industry 
for design, quality and service. Offering a full spectrum of inspired tableware products from 
fine dining to casual, it manufactures and distributes the complete tabletop, including 
Libbey Glassware, Syracuse® China and World® Tableware dinnerware and flatware. In 
addition, Libbey Foodservice distributes the Artistry Collection™, which includes 
SCHÖNWALD dinnerware, Spiegelau and Nachtmann glassware and Reed & Barton 
flatware, in select markets. For more information, visit www.libbey.com 
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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 Maine Lobster Marketing Collaborative (MLMC) is an industry-funded marketing 
board founded in 2013 to represent a community of over 5,000 lobstermen and 300 dealers 
and processors who have been committed to protecting and nurturing Maine Lobster. 
 MLMC is dedicated to educating trade and consumers about the industry’s 150 years of 
sustainable practices that enhance the quality, flavor and health of our lobsters. For more 
information, go to www.lobsterfrommaine.com   
 
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   
 
Paramount Citrus is North America’s largest vertically integrated grower, shipper and 
packer of fresh citrus.  Our growers harvest over 50,000 acres of fresh citrus in California, 
Texas and Mexico and we process more than 15 million cartons year-round. We produce 
Wonderful® Halos™ California mandarins, Wonderful® Sweet Scarletts™ Texas red 
grapefruit , as well as navels, Valencias, lemons, limes, minneolas, and other varieties. 
www.paramountcitrus.com   
 
PURE Kraft refrigerated dressings and mayonnaise are specifically made with no artificial 
preservatives, colors or flavors and no high fructose corn syrup for authentic chef-made 
flavor. PURE Kraft delivers exceptional taste that enhances everything from salads to wraps, 
sandwiches and more. www.kraftfoodservice.com 
  
Richard Ginori was founded in 1735 in Tuscany. Embracing a unique heritage, today, 
Richard Ginori strives to be a platform for iconic Italian production, utilizing a system of 
values composed of craftsmanship, territory, and know how. Our history is projected into 
the future by our spirit of constant innovation and desire for the highest quality. All of our 
porcelains, have always been and will continue to be produced in Italy, and are sought after 
the world over for both their design and durability. Richard Ginori 1735 was acquired by 
the prestigious international fashion house, Gucci in 2013. The Richard Ginori manufactory, 
which has always symbolized quality, craftsmanship, and Italian design, is enjoying a 
renaissance! www.richardginori1735.com  
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Smithfield Farmland is one of the world’s leading pork producers and processors. From the 
freshest, highest-quality pork available, to business-building expertise, to an extensive 
distribution network, we offer our customers the products and services they need for a 
competitive advantage. Because when it comes to helping bring delicious and nutritious 
pork products to millions of people, no one does it better than Smithfield Farmland. For 
more information, visit www.smithfieldfarmlandfoodservice.com 
 
Steelite International is a world leading manufacturer of ceramic tableware products 
designed and developed specifically for the global hospitality market. Our core brands, 
‘Distinction’ and ‘Performance’ are complemented by collections from specialist partners 
including La Tavola, Bormioli Rocco, Pillivuyt, Rene Ozorio, Narumi, Anfora, Rona, Roselli 
Design, Crucial Detail, Laguiole, Trudeau, Welsh Slate, Nambé, Williamsburg Metal, Delfin 
and Worthy, Noble & Kent. Steelite’s product portfolio remains at the leading edge of 
foodservice presentation. For more information visit us at www.steelite.com 

Swiss Chalet Fine Foods has provided food service professionals with unique, premium 
quality products from Europe and abroad for over 40 years. As part of the Gellert Global 
Group specialty food division, we strive to provide an unparalleled level of service to our 
customers, which range from professional kitchens, hotels, restaurants, and caterers, to 
pastry shops, chocolatiers, and small independently owned businesses. With facilities in 
Houston (TX), Los Angeles (CA), Lakewood (NJ) and Miami (FL), the Swiss Chalet Fine 
Foods network continues to grow. Swiss Chalet Fine Foods houses state-of-the-art 
professional kitchens available for customer use and in-house training; just one more 
example of our commitment to total customer satisfaction. With the support of an 
experienced sales staff in the field and a dedicated Customer Service Department, you can 
expect us to meet your demands for the best products available in a timely and reliable 
fashion. We invite you to make us your nationwide specialty distributor. www.scff.com 

True Aussie Beef & Lamb: True Aussie Beef & Lamb is a rancher-funded company that 
provides research, marketing, and market access services to the Australian beef, lamb, and 
goat industry. In North America, working with importers, distributors, and end-users to 
source product, True Aussie Beef & Lamb establishes and develops supply chains and assist 
their endeavors to promote sustainable and high-quality Australian red meat products. 
Australian ranchers and processors use the world’s best practices on farm and food safety 
systems to produce high-yielding, safe, natural, and well-trimmed beef, lamb, and goat 
products. More information is available at www.australian-meat.com 
 
TW Garner Food Company, celebrating over 85 years of serving up bold, balanced flavor,  
recently introduced CHA! by Texas Pete®. It’s a sriracha sauce that can be your next great 
discovery! Try the complete line of Texas Pete® sauce flavors during Flavor Summit or 
visit www.TexasPeteFoodservice.com 
 
At Unilever Food Solutions, we help chefs all over the world serve tasty, wholesome meals 
that keep guests coming back for more. Our service offering around Your Guests, Your 
Menu and Your Kitchen provides insights and tools to help make your business more 
profitable. We create ingredients that save precious prep time in the kitchen, without 
compromising on flavor or flair and constantly provide ideas and inspiration that keep your 
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menu fresh and exciting. Our ingredients are some of the staples of professional kitchens in 
74 countries around the world: Knorr®, Hellmann’s®, Lipton® and more. We’ve been in the  
foodservice industry since the 1880s. In 2010 we launched the Unilever Sustainable Living 
Plan. Our plan has 3 big goals to achieve by 2020. 1) Help more than one billion people 
improve their health and wellbeing 2) Halve the environmental footprint of our products 3) 
Source 100% of our agricultural raw materials sustainably, and enhance the livelihood of 
people across our value chain. www.unileverfoodsolutions.us 
 
Wines of Chile is a marketing organization representing seventy-seven Chilean wineries 
with offices in Santiago, Dublin, London, and New York. Wines of Chile was founded in 
July of 2002 to promote Chilean wine around the world through strategic marketing and 
promotional activities.  For more information please visit www.winesofchile.org. 
 
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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TOASTED ALMOND, PISTACHIO, QUINOA, AND DRIED 
CHERRY BARS 

Yield: 12 bars 
Ingredients Amounts 

 
Raw quinoa, rinsed ½ cup 
Raw pumpkin seeds ¼ cup 
Raw sunflower seeds ¼ cup 
Almonds, toasted and chopped ½  cup 
Pistachios, toasted and chopped ½ cup 
Dried tart cherries 1 cup 
Brown rice syrup 2 Tbsp. 
Salt ¾ tsp. 
Water 2 Tbsp. 
Nonstick vegetable oil spray as needed  
 
 

Method 
1. Coat 8-by 8-inch baking pan with nonstick vegetable oil spray line with parchment, 

leaving overhang on all sides. 
2. Toast quinoa, pumpkin seeds, and sunflower seeds on a rimmed baking sheet in a 350°F 

oven, stirring occasionally, until golden brown, 10 to 12 minutes. Let cool. 
3. Reduce oven temperature to 200°F.  
4. Process dried tart cherries, brown rice syrup, salt, and water in a food processor until 

smooth. Transfer to a medium bowl and stir in toasted quinoa mixture and toasted nuts. 
Press firmly into prepared pan and bake until no longer sticky, 20 to 25 minutes.  

5. Let cool, then cut into bars. 
 

Source: Adapted from a recipe by BonAppetit.com (January 2015).  
As served at the 2015 Greystone Flavor Summit conference. All rights reserved. 
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GRILLED SPICED PORK AND GRAPE KEBABS 
Yield: 8 portions, 2 kebabs/skewers per portion 

 
Ingredients Amounts 
 
Marinade 
Olive oil ¼ cup 
Lemon juice 2 Tbsp. 
Garlic, minced 2 Tbsp. 
Italian parsley, minced 2 Tbsp. 
Fresh ginger, minced 1 tsp. 
Coriander seeds, ground  1 tsp. 
Black peppercorns, ground ½ tsp. 
Turmeric ¼ tsp. 
Smoked paprika  1 tsp. 
Cayenne pepper ¼ tsp. 
Oregano, minced 1 Tbsp. 
Bay leaves, torn 2 ea. 
Saffron a pinch  
 
Pork shoulder, cut in ½” cubes  2 lb. 
Red grapes 1   lb. 
Kosher salt 1 tsp. 
 
 

Method 
1. For the marinade: Place all the ingredients for the marinade in a large bowl and toss to 

combine. 
2. Add the pork and coat thoroughly; marinate for 2 hours.  
3. Soak 6-inch bamboo skewers in water for half an hour. Skewer the pork alternately with 

the grapes. Season with kosher salt.  
4. Grill the pork kebabs over a hot grill until the meat is cooked to the appropriate level of 

doneness and the grapes are hot and beginning to caramelize. Serve 2 skewers per 
entrée immediately. 

 
Source: Adapted from Nancy Harmon Jenkins (2002). As served at the 2015  

Greystone Flavor Summit conference.  All rights reserved. 
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POMEGRANATE ORANGE KOMBUCHA 
 

Ingredients  Amounts 
 
Kombucha 4 cups 
Pomegranate concentrate 1 cup 
Orange peel, white pith removed ½ cup 
 
 

Method 
1. Combine all ingredients in a glass jar, seal, and leave at room temperature for 4 days. 
2. Chill and serve. 
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TAIWANESE PINEAPPLE CAKE 
Yield: 15 pieces 

Ingredients Amounts 
 
Passion Fruit Caramel 
Sugar 112 g 
Cream 300 g 
Glucose 105 g 
Passion fruit juice 225 g 
Citric acid 1 g 
Butter 68 g 
Total 811 g 
 
Pineapple Filling 
Sugar 40 g 
Gellan 2 g 
Pineapple purée 200 g 
Total 242 g 
 

Pineapple Cake 
Almond tart dough,  300 g  
   baked until golden  
Dentelle 20 g 
Freeze dried pineapple 25 g 
Brown sugar, soft 30 g 
Opalys chocolate 130 g 
Butter 50 g 
Vanilla bean 2 ea. 
Total 557 g 
 
Garnish 
Tarragon as needed 
Calendula flowers as needed 
 
 

Method 
1. For the passion fruit caramel: Bring sugar to caramel at 160°C. Deglaze with cream and 

glucose and return to boil. Add juice and citric acid and cook to106°C. Cool to 35°C 
and emulsify with butter and reserve. 

2. For the pineapple filling: Whisk the sugar and gellan together. Bring pineapple purée 
to 45°C. Whisk in the sugar gellan mixture. Bring the mixture to a boil.  

3. Cast in acrylic 12x18x5-centimeter thick mold and chill. Cut 3 ½x3 ½-centimeter 
squares. 

4. For the pineapple cake: Pulse almond sable, dentelle, and pineapple, add brown sugar.  
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5. Melt butter and chocolate (45°C) separately and combine all ingredients. Lightly pack 
into Siliform square 5 ½ centimeter mold. 1 centimeter full, add pineapple gel square 
and cover with pineapple cake, tapping down to ensure seal. Freeze to un-mold. Reserve 
in freezer until needed for service and moved to a closer container in a 42°C refrigerator, 
allow to temper for 1 hour.  

6. For assembly: Pipe 9 dots of passion fruit caramel on top of pineapple cake, cover with 
tarragon and calendula flowers. 

 
Source: William Werner, as presented at the 2015 Greystone Flavor Summit conference. 

Published with permission of the author. All rights reserved. 
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PEAR TART WITH YUZU AND ALMOND 
  

Ingredients Amounts 
 
Tart Shell 
Butter, cold, divided 800 g 
Flour 1600 g 
Baking powder 24 g 
Salt 8 g 
Brown sugar, sifted 800 g 
Milk 60 g 
Molasses 240 g 
Eggs 200 g 
Total 3732 g 
 
Pear Yuzu Almond Butter 
Pear 1000 g 
Sugar 300 g 
Yuzu 50 g 
Almond paste, Valrhona 70% 80 g 
Total 1430 g 
 
Cooked Pear 
Water 1000 g 
Sugar 1000 g 
Vanilla bean, scraped 1 ea. 
Lemon, zest of 1 ea. 
Ascorbic acid 40 g 
Total 2042 g 
 
Pear cracklings 
Pear peels, reserved  
Water 1000 g 
Sugar 1000 g 
 
Light neutral glaze as needed 
Bachelor buttons, edible flowers as needed 
 
 

Method 
1. For the tart shell: Using a paddle attachment and a stand mixer, beat cold butter, 

flour, baking powder, salt, and brown sugar until crumble texture. Add room 
temperature milk and molasses, then eggs and mix until the dough comes together. 
Run through a dough sheeter between 2 silpats to 2 millimeter and freeze.  

2. Cut to desired size. Bake on a perforated tray and silicone mat at 315°F for 15 to 18 
minutes or until golden brown. 
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3. For the pear yuzu almond butter: Peel, core, and dice the pear. Macerate diced pear in 
sugar and yuzu juice for 12 hours. 

4. Bring pear mixture to boil cook until pears are soft and begin to fall apart, transfer 
syrup to a robot coupe and purée until smooth, and almond paste and continue to 
blend until completely incorporated. 

5. Reserve in the refrigerator until service.  
6. For the cooked pear: Bring water, sugar, vanilla, lemon zest, and ascorbic acid to a simmer, 

let infuse 30 minutes strain and chill. Peel pears (reserve peel), core, and slice pear in 
half. Macerate sliced pear in sugar and yuzu juice for 12 hours. 

7. Place pear halves and syrup in bag and vacuum on high. Cook in a water bath at 83°C 
for 25 minutes, immediately place in ice water. 

8. For the pear cracklings: Bring sugar and water to a simmer. Remove from heat. Toss 
reserved pear peels in 100% syrup, place on silpat and bake at 315°F until crispy. 
Reserve in an airtight container. 

9. For the assembly: Remove pear halves from bag and drain. Slice on the bias into 3 to 5 
slices. Fan pears slightly to match length of the tart shell and place upside down. With a 
medium size round tip pipe a tube of pear yuzu almond butter into the cavity made 
from where the core used to be. Place a pear into the tart shell and glaze the pear with a 
light neutral glaze. Garnish with pear cracklings and bachelor buttons.  

 
Note: Cutting dimensions: Standard boat = 3.75x2.75 inches 
 

Source: William Werner, as presented at the 2015 Greystone Flavor Summit conference. 
Published with permission of the author. All rights reserved. 

 

FLAVOR SUMMIT 47 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

BAHN BAO 
Yield: 8-10 portions 

Ingredients Amounts 
 
Pork belly, fresh  2 lb. 
Dark soy sauce 1 cup 
Sweet soy sauce ½ cup 
Fish sauce  1 cup 
Garlic cloves, peeled 4 ea. 
Ginger, peeled and chopped, 1-inch piece 1 ea. 
Black peppercorns 1 Tbsp. 
Bay leaves 3 ea. 
 
Pickled Veggie Slaw 
Carrots, peeled and julienned on a  1 cup 
  mandolin 
Daikon, peeled and julienned on a  1 cup 
  mandolin 
Water 3 cups 
Rice wine vinegar 1/3 cup 
Sugar 2 Tbsp. 
Salt 2 Tbsp. 
 
Sriracha Mayonnaise 
Mayonnaise 1 cup 
Sriracha chili sauce  ¼  cup 
Sweetened condensed milk 1 Tbsp. 
 
Momofuku Steamed Buns as needed 
   (recipe follows)    
 
Garnish 
Jalapenos, sliced paper thin  as needed 
Cilantro sprigs as needed 
Cucumber, sliced paper thin as needed 
 

 
Method 
1. Combine all ingredients and seal in a zip top bag, removing as much air as possible. 

Marinate pork for 24 hours. 
2. For the pickled veggie slaw: In a mixing bowl, combine carrots and daikon. In a sauce pot, 

combine water, vinegar, sugar, and salt. Bring to a simmer whisk to dissolve salt and 
sugar. Pour the hot marinade over the carrots and daikon, cool to room temperature and 
refrigerate.  
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3. Preheat an oven to 300°F. Place all contents of your pork and marinade into a roasting 
pan that allows the pork to be covered while braising. Place a piece of parchment paper 
over the pork and seal tightly with foil.   

4. Braise the pork belly for 2 ½ hours until tender. Allow to cool in the marinade.  
5. Slice the belly into ¼-inch-thick slices, cut just wide enough to fit into your steamed 

buns. 
6. For serving: Heat each slice of pork in a nonstick skillet.  
7. For the sriracha mayonnaise: Stir all ingredients to combine.  
8. For assembly: Open your warmed steamed bun and spread a bit of sriracha mayonnaise 

on both sides, place drained pickled veggies, paper thin slices of jalapeno, cucumber, 
and cilantro sprigs and top sliced pork belly. 
 

Source: National Pork Board, as presented at the 2015 Greystone Flavor Summit conference.   
Published with permission of the author.  All rights reserved.  
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MOMOFUKU STEAMED BUNS 
Yield: 50 portions  

Ingredients Amounts 
 

Active dry yeast 1 Tbsp.  
Water, room temp 1½ cups 
Bread flour 4½ cups  
Sugar 6 Tbsp. 
Nonfat dry milk 3 Tbsp. 
Kosher salt 1 Tbsp. 
Baking powder ½ tsp.  
Rendered pork fat or vegetable 1/3 cup 
     shortening, room temperature 

 
 
Method 
1. For the steamed buns: Combine the yeast and water in the bowl of a stand mixer outfitted 

with the dough hook. Add the flour, sugar, milk powder, salt, baking powder, and fat; 
mix on the lowest speed possible for 8 to 10 minutes. The dough should gather together 
into a neat ball on the hook. When it does, lightly oil a medium mixing bowl, place the 
dough in it, and cover the bowl with a dry kitchen towel. Allow to proof for 1 hour or 
until doubled. 

2. Divide the dough in half and then each half into five equal pieces. Gently roll the pieces 
into logs, then cut each log into 5 pieces, making a total of 50 pieces. They should be 
about the size of a ping-pong ball and weigh just under an ounce. Roll each piece into a 
ball and place on a sheet pan. Cover the balls with a draping of plastic wrap and allow 
them to rest and rise for 30 minutes. 

3. Meanwhile, cut out fifty 4-inch squares of parchment paper. Coat a chopstick with 
whatever fat you are working with.  

4. Flatten one ball with the palm of your hand and use a rolling pin to roll it into a 4-inch 
long oval. Lay the greased chopstick across the middle of the oval and fold the oval over 
onto itself to form the bun shape. Withdraw the chopstick, leaving the bun folded, and 
put the bun on a square of parchment paper. Stick it back under the plastic wrap (or a 
dry kitchen towel) and form the rest of the buns. Let the buns rest for 30 to 45 minutes—
they will rise a little 

5. Set up a steamer on the stove. Working in batches so that you don’t crowd the steamer, 
steam the buns on the parchment squares for ten minutes and remove the parchment. 
You can use the buns immediately or allow to cool completely. 

6. Reheat the buns in a stovetop steamer for 2 to 3 minutes until puffy, soft, and warmed 
through. 
 

Source: Adapted from Momofuku, by David Chang and Peter Mehan (Clarkson-Potter, 2009) 
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KOREAN GRILLED PORK 
Yield: 4-6 portions 

Ingredients Amounts 
 
Pork shoulder, cut into thin  1 lb. 
   1 ½-inch squares   
Garlic cloves, grated on a microplane 3 ea. 
Ginger, grated on a microplane,  1 ea. 
   1-inch piece  
Yellow onion, grated  ½  ea. 
Asian pear, peeled and grated ½  ea. 
Soy sauce ¼  cup 
Sesame oil ½   Tbsp. 
Brown sugar 1 Tbsp.  
Green onion, sliced 1 Tbsp. 
Ground black pepper ¼  tsp. 
 
To Serve 
Bok choy leaves, braised or blanched 
Napa cabbage leaves, braised or blanched 
Sticky rice 
Shallots, fried 
Peanuts, chopped, roasted 
Spring onion, sliced 

 
 
Method 
1. In a large mixing bowl, combine all ingredients except the pork and mix well to 

combine. Add the pork and combine thoroughly to distribute marinade evenly. 
Marinate pork for 24 hours. 

2. Strain the marinade bring to a simmer until slightly thickened, 5 to 10 minutes.  
3. Grill the pork on all sides over charcoal or charbroiler, basting with the marinade as you 

go, until well charred on all sides. 
4. Cook to an internal temperature of 140°F and let rest for 3 to 5 minutes, until it reaches 

an internal temperature of 145°F before serving. 
5. Thinly slice the pork chunks immediately before plating. 
6. Lay out your braised leaf, add a small scoop of sticky rice, pork, and garnish with fried 

shallots, chopped peanuts, and green onions.  
 

Source: National Pork Board, as presented at the 2015 Greystone Flavor Summit conference.   
Published with permission of the author.  All rights reserved.  
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STICKY JAMAICAN JERK BACK RIBS 
Yield: 6 portions 

Ingredients Amounts 
 
Jerk Paste 
Green onions, coarsely chopped 8 ea. 
Garlic cloves, coarsely chopped 8 ea. 
Scotch bonnet chiles  3 ea. 
   finely chopped, using some seeds 
Cubanelle peppers, stemmed and  2 ea. 
   deseeded, finely chopped 
White onion, finely chopped 1 ea. 
Vegetable oil 1/3 cup  
Soy sauce 1/4 cup 
Chinese five-spice powder 1 ½ Tbsp. 
Ground allspice 1 ½ Tbsp. 
Lime, juice of 1 Tbsp. 
Salt 1 Tbsp. 
Ground black pepper 2 tsp. 
Cilantro, chopped ½  bu. 
 
Pork loin back ribs, full rack 2 ea. 
 
Sauce 
Dark brown sugar  1 cup 
Molasses 1 Tbsp. 
Dark rum ½ cup 
 
Garnish 
Cilantro sprigs  ½ bu. 
Scotch bonnet chiles, sliced razor thin 1 ea. 

 
 
Method 
1. In a large mixing bowl, combine the chopped green onions with the garlic, chiles, onion, 

vegetable oil, soy sauce, Chinese five-spice powder, ground allspice, lime juice, salt, 
pepper, and cilantro, mix into a paste. 

2. Set the pork loin back ribs on 2 large rimmed baking sheets, lined with parchment paper 
and spread the jerk paste all over them. Cover and refrigerate overnight. 

3. Wrap the ribs and marinade tightly into foil packs and cook for 2 hours in a 300°F oven. 
Remove from oven and allow to cool.  

4. Remove the ribs from the foil and reserve the cooked marinade. 
5. Light a grill. Grill the spareribs over a medium-hot fire, turning them frequently if they 

are browning too fast, until lightly charred and crisp, about 20 minutes. Transfer the ribs 
to a cutting board and let rest for 10 minutes. 
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6. For the sauce: Bring the dark brown sugar, molasses, and dark brown rum to a simmer in 
a sauce pan and cook until thickened. Before serving add the reserved marinade and stir 
to combine. 

7. Cut in between the ribs and toss ribs in the sauce and marinade mixture. Garnish with 
razor thin slices of scotch bonnet peppers and cilantro sprigs. 
 

Source: National Pork Board, as presented at the 2015 Greystone Flavor Summit conference.   
Published with permission of the author.  All rights reserved.  
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OPENING RECEPTION AND TASTING  
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BAHN BAO 
Yield: 8-10 portions 

Ingredients Amounts 
 
Pork belly, fresh  2 lb. 
Dark soy sauce 1 cup 
Sweet soy sauce ½ cup 
Fish sauce  1 cup 
Garlic cloves, peeled 4 ea. 
Ginger, peeled and chopped, 1-inch piece 1 ea. 
Black peppercorns 1 Tbsp. 
Bay leaves 3 ea. 
 
Pickled Veggie Slaw 
Carrots, peeled and julienned on a  1 cup 
  mandolin 
Daikon, peeled and julienned on a  1 cup 
  mandolin 
Water 3 cups 
Rice wine vinegar 1/3 cup 
Sugar 2 Tbsp. 
Salt 2 Tbsp. 
 
Sriracha Mayonnaise 
Mayonnaise 1 cup 
Sriracha chili sauce  ¼  cup 
Sweetened condensed milk 1 Tbsp. 
 
Momofuku Steamed Buns as needed 
   (recipe follows)    
 
Garnish 
Jalapenos, sliced paper thin  as needed 
Cilantro sprigs as needed 
Cucumber, sliced paper thin as needed 
 

 
Method 
1. Combine all ingredients and seal in a zip top bag, removing as much air as possible. 

Marinate pork for 24 hours. 
2. For the pickled veggie slaw: In a mixing bowl, combine carrots and daikon. In a sauce pot, 

combine water, vinegar, sugar, and salt. Bring to a simmer whisk to dissolve salt and 
sugar. Pour the hot marinade over the carrots and daikon, cool to room temperature and 
refrigerate.  
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3. Preheat an oven to 300°F. Place all contents of your pork and marinade into a roasting 
pan that allows the pork to be covered while braising. Place a piece of parchment paper 
over the pork and seal tightly with foil.   

4. Braise the pork belly for 2 ½ hours until tender. Allow to cool in the marinade.  
5. Slice the belly into ¼-inch-thick slices, cut just wide enough to fit into your steamed 

buns. 
6. For serving: Heat each slice of pork in a nonstick skillet.  
7. For the sriracha mayonnaise: Stir all ingredients to combine.  
8. For assembly: Open your warmed steamed bun and spread a bit of sriracha mayonnaise 

on both sides, place drained pickled veggies, paper thin slices of jalapeno, cucumber, 
and cilantro sprigs and top sliced pork belly. 

 
Source: National Pork Board, as presented at the 2015 Greystone Flavor Summit conference.   

Published with permission of the author.  All rights reserved.  
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MOMOFUKU STEAMED BUNS 
Yield: 50 portions  

Ingredients Amounts 
 

Active dry yeast 1 Tbsp.  
Water, room temp 1½ cups 
Bread flour 4½ cups  
Sugar 6 Tbsp. 
Nonfat dry milk 3 Tbsp. 
Kosher salt 1 Tbsp. 
Baking powder ½ tsp.  
Rendered pork fat or vegetable 1/3 cup 
     shortening, room temperature 

 
 
Method 
1. For the steamed buns: Combine the yeast and water in the bowl of a stand mixer outfitted 

with the dough hook. Add the flour, sugar, milk powder, salt, baking powder, and fat; 
mix on the lowest speed possible for 8 to 10 minutes. The dough should gather together 
into a neat ball on the hook. When it does, lightly oil a medium mixing bowl, place the 
dough in it, and cover the bowl with a dry kitchen towel. Allow to proof for 1 hour or 
until doubled. 

2. Divide the dough in half and then each half into five equal pieces. Gently roll the pieces 
into logs, then cut each log into 5 pieces, making a total of 50 pieces. They should be 
about the size of a ping-pong ball and weigh just under an ounce. Roll each piece into a 
ball and place on a sheet pan. Cover the balls with a draping of plastic wrap and allow 
them to rest and rise for 30 minutes. 

3. Meanwhile, cut out fifty 4-inch squares of parchment paper. Coat a chopstick with 
whatever fat you are working with.  

4. Flatten one ball with the palm of your hand and use a rolling pin to roll it into a 4-inch 
long oval. Lay the greased chopstick across the middle of the oval and fold the oval over 
onto itself to form the bun shape. Withdraw the chopstick, leaving the bun folded, and 
put the bun on a square of parchment paper. Stick it back under the plastic wrap (or a 
dry kitchen towel) and form the rest of the buns. Let the buns rest for 30 to 45 minutes—
they will rise a little 

5. Set up a steamer on the stove. Working in batches so that you don’t crowd the steamer, 
steam the buns on the parchment squares for ten minutes and remove the parchment. 
You can use the buns immediately or allow to cool completely. 

6. Reheat the buns in a stovetop steamer for 2 to 3 minutes until puffy, soft, and warmed 
through. 

 
Source: Adapted from Momofuku, by David Chang and Peter Mehan (Clarkson-Potter, 2009) 
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KOREAN GRILLED PORK 
Yield: 4-6 portions 

Ingredients Amounts 
 
Pork shoulder, cut into thin  1 lb. 
   1 ½-inch squares   
Garlic cloves, grated on a microplane 3 ea. 
Ginger, grated on a microplane,  1 ea. 
   1-inch piece  
Yellow onion, grated  ½  ea. 
Asian pear, peeled and grated ½  ea. 
Soy sauce ¼  cup 
Sesame oil ½   Tbsp. 
Brown sugar 1 Tbsp.  
Green onion, sliced 1 Tbsp. 
Ground black pepper ¼  tsp. 
 
To Serve 
Bok choy leaves, braised or blanched 
Napa cabbage leaves, braised or blanched 
Sticky rice 
Shallots, fried 
Peanuts, chopped, roasted 
Spring onion, sliced 

 
 
Method 
1. In a large mixing bowl, combine all ingredients except the pork and mix well to 

combine. Add the pork and combine thoroughly to distribute marinade evenly. 
Marinate pork for 24 hours. 

2. Strain the marinade bring to a simmer until slightly thickened, 5 to 10 minutes.  
3. Grill the pork on all sides over charcoal or charbroiler, basting with the marinade as you 

go, until well charred on all sides. 
4. Cook to an internal temperature of 140°F and let rest for 3 to 5 minutes, until it reaches 

an internal temperature of 145°F before serving. 
5. Thinly slice the pork chunks immediately before plating. 
6. Lay out your braised leaf, add a small scoop of sticky rice, pork, and garnish with fried 

shallots, chopped peanuts, and green onions.  
 

Source: National Pork Board, as presented at the 2015 Greystone Flavor Summit conference.   
Published with permission of the author.  All rights reserved.  
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STICKY JAMAICAN JERK BACK RIBS 
Yield: 6 portions 

Ingredients Amounts 
 
Jerk Paste 
Green onions, coarsely chopped 8 ea. 
Garlic cloves, coarsely chopped 8 ea. 
Scotch bonnet chiles  3 ea. 
   finely chopped, using some seeds 
Cubanelle peppers, stemmed and  2 ea. 
   deseeded, finely chopped 
White onion, finely chopped 1 ea. 
Vegetable oil 1/3 cup  
Soy sauce 1/4 cup 
Chinese five-spice powder 1 ½ Tbsp. 
Ground allspice 1 ½ Tbsp. 
Lime, juice of 1 Tbsp. 
Salt 1 Tbsp. 
Ground black pepper 2 tsp. 
Cilantro, chopped ½  bu. 
 
Pork loin back ribs, full rack 2 ea. 
 
Sauce 
Dark brown sugar  1 cup 
Molasses 1 Tbsp. 
Dark rum ½ cup 
 
Garnish 
Cilantro sprigs  ½ bu. 
Scotch bonnet chiles, sliced razor thin 1 ea. 

 
 
Method 
1. In a large mixing bowl, combine the chopped green onions with the garlic, chiles, onion, 

vegetable oil, soy sauce, Chinese five-spice powder, ground allspice, lime juice, salt, 
pepper, and cilantro, mix into a paste. 

2. Set the pork loin back ribs on 2 large rimmed baking sheets, lined with parchment paper 
and spread the jerk paste all over them. Cover and refrigerate overnight. 

3. Wrap the ribs and marinade tightly into foil packs and cook for 2 hours in a 300°F oven. 
Remove from oven and allow to cool.  

4. Remove the ribs from the foil and reserve the cooked marinade. 
5. Light a grill. Grill the spareribs over a medium-hot fire, turning them frequently if they 

are browning too fast, until lightly charred and crisp, about 20 minutes. Transfer the ribs 
to a cutting board and let rest for 10 minutes. 
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6. For the sauce: Bring the dark brown sugar, molasses, and dark brown rum to a simmer in 
a sauce pan and cook until thickened. Before serving add the reserved marinade and stir 
to combine. 

7. Cut in between the ribs and toss ribs in the sauce and marinade mixture. Garnish with 
razor thin slices of scotch bonnet peppers and cilantro sprigs. 
 

Source: National Pork Board, as presented at the 2015 Greystone Flavor Summit conference.   
Published with permission of the author.  All rights reserved.  
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MAINE LOBSTER ROSSEJAT  
Yield: 4 portions  

 
Ingredients Amounts  
 
Maine lobster, 2 pound 2 ea.  8 each  
Spaghettini      1 lb.  
Extra-virgin olive oil 2  Tbsp. 
Garlic cloves, sliced 2 ea. 
Paprika, smoked sweet 1 Tbsp. 
Salt  to taste. 
Vegetable oil 1 cup 
 
Aioli 
Egg yolk ½ ea. 
Red wine vinegar 1 Tbsp. 
Garlic clove, grated 1 ea. 
 
Chervil, leaves picked 1 cup 
Mint, julienned ½ cup 
Shallot, thinly sliced 1 ea. 
 
Garnish 
Lemon wedges as needed 
 

Method 
1. Bring 6 cups water to a boil and add lobsters. Cook covered for 5 minutes. Remove 

lobsters and reserve water. 
2. Remove meat from lobster and place shells back into the cooking water and bring to a 

simmer for 20 minutes. 
3. Slice lobster tails into medallions and leave claws and knuckles intact. Chill until 

needed. 
4. Break the pasta into roughly 1-inch pieces and toss with one tablespoon olive oil. Place 

pasta on a baking sheet and cook in a 325°F oven until dark golden brown. Toss as 
needed to ensure even browning. 

5. In a large paella pan heat the remaining olive oil and cook garlic until golden. Add the 
paprika and stir to incorporate into the oil. Add the toasted pasta and stir to combine 
with the oil and garlic. Add 2 cups of the lobster stock and cook over high heat until the 
stock is absorbed. Add another 2 cups lobster stock and cook until absorbed without 
stirring. 

6. Turn off heat and add the remaining lobster stock. Arrange the lobster pieces on top of 
the noodles and then place the whole pan into the oven at 350°F. 

7. Cook until the stock is absorbed and the noodles curl up and the tips begin to brown. 
8. For the aioli: In a small bowl combine the egg yolk, vinegar, and garlic. Whisk to combine 

and then slowly drizzle in the vegetable oil until a thick emulsion is achieved and all of 
the oil has been added. 
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9. Toss the chervil, mint, and shallot together and strew the salad over the pasta dish. 
Garnish with lemon wedges and serve alongside a bowl of the aioli   

 
Note: For larger quantities this can be cooked in a large rondeau until the last addition of 
the lobster stock. Divide the pasta into the desired oven-proof serving dish (individual or 
large clay cazuelas are particularly appropriate though hotel pans will suit fine). Divide and 
add the appropriate amount of lobster meat to each serving dish. The dish can now be 
chilled and reserved until needed for service. To finish cooking, add the appropriate 
amount of lobster stock and place the dish into the 350°F oven and follow the instructions 
above.  
 

Source: Barton Seaver, Maine Lobster Marketing Collaborative 
 2015 Greystone Flavor Summit. Published with permission of the author. All rights reserved. 
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SMOKED MAINE LOBSTER SEAWEED SALAD  
Yield: 4 portions  

 
Ingredients Amounts  
 
Maine lobster, 1 pound 4  ea. 
Seaweed, fresh, blanched and shredded ½ lb. 
Fennel bulb 1 ea. 
Red onion 1 ea. 
Carrot, large 2 ea.  
Cilantro, leaves picked  1 cup 
 
Vinaigrette 
Whole grain mustard 2 Tbsp. 
Red wine vinegar 1 ½  Tbsp. 
Salt to taste 
Extra-virgin olive oil 4 Tbsp. 
Ground black pepper as needed 
Allspice, whole, cracked as needed 
 
 

Method 
1. Steam lobsters for 7 minutes and then chill. 
2. Remove meat from the shells place whole pieces on a roasting rack.  
3. Using a smoker or oven, cold smoke the meat with apple or peach wood for no more 

than 5 minutes. The resulting smoke flavor should be very light and sweetly aromatic. 
4. Thinly slice the fennel and red onion using a mandolin. 
5. Using a peeler, make long, thin strips of the carrots, stopping when you reach the core. 
6. Combine all of the vegetables in a large bowl. 
7. For the vinaigrette: Mix the mustard, vinegar, olive oil, and a generous portion of salt. 

Whisk to combine. 
8. Mix the vinaigrette with the salad and toss to combine. 
9. Divide the salad evenly among plates and arrange the meat of one lobster on each plate. 

Garnish with a few turns of fresh cracked pepper and allspice and serve. 
 
Note: The seaweed will normally be pre-blanched before packaging. The salad is relatively 
hearty and can be mixed and dressed up to 30 minutes prior to service. It is best to smoke 
the lobster a day ahead of service and oven-warmed to room temperature when needed.  
 

Source: Barton Seaver, Maine Lobster Marketing Collaborative 
 2015 Greystone Flavor Summit. Published with permission of the author. All rights reserved. 
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MAINE LOBSTER BISQUE WITH TARRAGON AND LOBSTER 
ROE BUTTER 

Yield: 16 4 oz. portions 
Ingredients Amounts 
 
Butter, melted ¼ cup 
Carrot, peeled and chopped 1 ea. 
Onion, peeled and chopped 1 ea. 
Maine lobster shells, cut into pieces 8 cups 
Tomato, medium, chopped 1 ea. 
Brandy ½ cup 
White wine 1 cup 
Lobster stock, simmering 8 cups 
Tarragon, fresh ½ bu. 
Bay leaf 2 ea. 
Black peppercorns 2 tsp. 
Paprika 1 Tbsp. 
Thyme sprigs, fresh 3 ea. 
Dried chili flakes ¼ tsp. 
Turmeric ¼ tsp. 
Italian parsley sprigs, fresh 8 ea. 
Heavy cream 4 cups 
Maine lobster butter, made from  4 oz. 
   the roe, if available 
Salt 1-2 tsp. 
Lemon, juice of as needed  
 
Rice thickener 
Jasmine rice 1 cup 
Chicken stock, light 4 cups 

 
 
Method 
1. For the bisque: In a large soup pot, add the butter and sauté the carrot, onions, and lobster 

shells until the vegetables just start to caramelize and the lobster shells start to turn red, 
about 10 minutes. Add the tomato and stir to combine, cook until the liquid bubbles. 
When the lobster shells are bright red, add the brandy and flame off the alcohol. 

2. For the rice thickener: Meanwhile, combine the rice and chicken stock together in a pot 
and bring to a simmer. Cover and cook until all the liquid has been evaporated; the rice 
will be used as a thickener for the bisque later on. Set aside. 

3. Once the flames are gone, add the white wine and stir to scrape up all the bits off the 
bottom of the sauté pan; this is called deglazing. Add the simmering fish stock; or just 
enough to cover. Add all the dried spices and fresh herbs and simmer the bisque for 30 
to 40 minutes over medium-low heat. 
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4. Add the cream and simmer again for 20 to 30 minutes. Strain through china cap making 
sure to get all the liquid. This is the base of the soup. You need to now thicken the bisque 
with the cooked rice, and season to taste with kosher salt, and lemon. 

5. Using a blender or a beurre mixer blender, add 1 cup of the overcooked rice at a time to 
the soup base and purée until smooth. Taste and determine if it needs more thickening. 
Add the lobster butter and salt and purée until smooth. Strain through a fine mesh sieve, 
heat again and serve. 
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B&W WATERCRESS AND ARUGULA SALAD WITH 
ROASTED CITRUS, AVOCADO, AND CANDIED BACON 

Yield: 4 portions 
Ingredients Amounts 

 
Valencia orange, sliced  1 ea. 
   ⅛-inch thick, seeds removed 
Lemon, sliced 1 ea. 
   ⅛-inch thick, seeds removed 
Olive oil, divided 4 Tbsp. 
Salt to taste 
Ground black pepper to taste 
Red onion, small, thinly sliced ¼ ea. 
Lemon, juice of 2 Tbsp. 
B&W Watercress, thick stems trimmed  2 cups 
B&W Arugula, thick stems trimmed 2 cups 
Mint leaves ½ cup 
Avocado, cut into wedges 1 ea. 
Candied Bacon (recipe follows)  ½ cup  
 
 

Method 
1. Preheat oven to 425°F. Toss orange and lemon slices with 1 tablespoon oil on a rimmed 

baking sheet; season with salt and pepper. 
2. Roast citrus, tossing occasionally, until lightly charred in spots and starting to 

caramelize, 10 to 15 minutes. This makes the citrus flavor more complex. Let cool. 
3. Meanwhile, combine onion and lemon juice in a large bowl; season with salt and pepper 

and let sit 5 minutes (onion will soften a bit and get slightly sweeter and less harsh). 
4. Add roasted citrus to bowl with onion along with watercress, arugula and mint. Drizzle 

remaining 3 tablespoons oil over; season with salt and pepper and toss everything to 
combine and coat. 

5. Add avocado and very gently toss until lightly dressed. Top with Candied Bacon and 
serve. 

 
Source: Adapted from a recipe byBonAppetit.com (January 2015).  

As served at the 2015 Greystone Flavor Summit  conference. All rights reserved. 
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CANDIED BACON 
 

Ingredients Amounts 
 
Bacon, sliced  1 lb. 
Brown sugar 1 cup 

 
 
Method 
1. Lay the sliced bacon on racks over sheet pans. Sprinkle bacon generously with brown 

sugar. 
2. Place on a 350ºF oven for 20 minutes, or until bacon is beginning to crisp and sugar is 

beginning to form a crust. 
3. Bake until beginning to crisp, but still pliable, and sugars have begun to form a glaze.  
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CHILLED B&W WATERCRESS BISQUE WITH MICRO BASIL 
AND EXTRA-VIRGIN OLIVE OIL 

Yield: 8 portions 
Ingredients  Amounts 
 
Butter 4 Tbsp. 
Onion, sweet, medium, sliced thin 2 ea. 
Ginger, peeled and minced 2 tsp. 
Shallots, small, peeled and minced 4 ea. 
Bay leaf 2 ea. 
Yukon gold potato, peeled and diced ½ cup 
Celeriac, peeled and diced ½ cup 
Chicken or vegetable stock 6 cups 
B&W Watercress sprigs, lightly packed 6 cups 
Cayenne pepper a pinch 
Ground black pepper to taste 
Lemon, juice of to taste 
Salt to taste 
Micro basil as needed 
Extra-virgin olive oil as needed 

 
 
Method 
1. For the soup: Melt the butter in a medium soup pot over medium-low heat. Add onion, 

shallot, fresh ginger, and bay leaf. Cook and stir until onions are translucent and starting 
to brown, about 15 minutes.  

2. Add the potato, celeriac, and stock.  Bring to a simmer and cook for about 15 minutes, 
until the potatoes are soft. Add the watercress and cook for another 5 minutes. Remove 
from heat and purée the soup in small batches in a blender until smooth. Season with 
cayenne, salt, pepper, and lemon juice to taste.  

3. Ladle into warm soup bowls and garnish with micro basil and olive oil. 
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TANDOORI CARROTS WITH VADOUVAN SPICE,  CHOBANI 
GREEK YOGURT, AND MICRO BASIL 

Yield: 4 portions 
Ingredients Amounts 

 
Vadouvan Spice Blend (recipe follows) 2 Tbsp. 
Garlic cloves, finely grated, divided 2 ea. 
Chobani Greek Yogurt,  ½ cup 
   Plain 4%, divided  
Olive oil, divided 5 Tbsp. 
Salt to taste 
Ground black pepper to taste 
Carrots, small, tops trimmed, scrubbed 1 lb. 
Ground turmeric ¼ tsp. 
Lemon, juice of 2 Tbsp. 
Cilantro, coarsely chopped leaves with  as needed 
   tender stems 
Lemon wedges as needed 

 
 
Method 
1. Preheat oven 425°F. Mix vadouvan, half of garlic, ¼ cup yogurt, and 3 tablespoons oil in 

a large bowl until smooth; season with salt and pepper. Add carrots and toss to coat.  
2. Roast on a rimmed baking sheet in a single layer, turning occasionally, until tender and 

lightly charred in spots, 25 to 30 minutes.  
3. Meanwhile, heat turmeric and remaining 2 tablespoons oil in a small skillet over 

medium-low, swirling skillet, until fragrant, about 2 minutes. Remove from heat. 
4. Whisk lemon juice, remaining garlic, and remaining ¼ cup yogurt in a small bowl; 

season with salt and pepper.  
5. Place carrots (along with crunchy bits on baking sheet) on a platter. Drizzle with yogurt 

mixture and turmeric oil and top with cilantro. Serve with lemon wedges. 
 

Source: Adapted from a recipe by Bon Appetit.com (January 2015). As served at  
the 2015 Greystone Flavor Summit conference.  All rights reserved. 
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VADOUVAN INDIAN SPICE BLEND 
 

Ingredients Amounts 
 
Onions, cut into 1-inch pieces 2 lb. 
1 pound shallots, halved 1 lb. 
Garlic cloves, peeled 12 ea. 
Vegetable oil ¼  cup 
Fenugreek seeds 1 tsp. 
Curry leaves, thinly sliced, optional 1 Tbsp. 
Ground cumin 1 Tbsp. 
Ground cardamom 1 tsp. 
Brown mustard seeds 1 tsp. 
Turmeric ¾ tsp. 
Grated nutmeg ½ tsp. 
Hot red-pepper flakes ½ tsp. 
Ground cloves ¼ tsp. 

 
 
Method 
1. Preheat oven to 350°F with rack in middle. 
2. Pulse onions in 3 batches in a food processor until very coarsely chopped (there may be 

a few large pieces remaining), transferring to a bowl. Repeat with shallots, then garlic. 
3. Heat oil in a deep 12-inch heavy nonstick skillet over high heat until it shimmers, then 

sauté onions, shallots, and garlic (stir often) until golden and browned in spots, 25 to 30 
minutes 

4. Grind fenugreek seeds in grinder or with mortar and pestle. Add to onion mixture along 
with remaining ingredients, 1 tablespoon salt, and 1 teaspoon pepper and stir until 
combined. 

5. Transfer to a parchment-paper-lined large 4-sided sheet pan and spread as thinly and 
evenly as possible. Bake, stirring occasionally with a skewer to separate onions, until 
well browned and barely moist, 1 to 1 1/4 hours. 

 
Note: Vadouvan keeps in the refrigerator 1 month (cool before covering) or in the freezer 6 
months.  

Source: Adapted from a recipe by Bon Appetit.com (January 2015). As served at  
the 2015 Greystone Flavor Summit conference.  All rights reserved. 

 

FLAVOR SUMMIT 70 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

GRILLED FARMLAND® PORK FLAT IRON ANTICUCHOS 
WITH ROASTED YELLOW PEPPER SAUCE 

Yield: 8 portions 
Ingredients Amounts 

 
Yukon Gold potatoes, small 2 lb.  
   cubed 1-inch thick and blanched 
Farmland® Pork Flat Iron  3 ea. 
   (divide into 8 pieces) 
 
Marinade 
Red wine vinegar or lemon juice ¼ cup 
Aji panca paste 3 Tbsp. 
Garlic cloves, chopped 2 Tbsp. 
Oregano flakes 1 Tbsp. 
Cumin 1 Tbsp. 
Ground black pepper 1 Tbsp. 
Salt 1 tsp. 
 
Gremolata 
Italian parsley, finely chopped  2 Tbsp. 
Extra-virgin olive oil 1 tsp. 
Lime, zest of ½ tsp. 
Garlic cloves, crushed  ½ tsp. 
Salt ½ tsp. 
Ground black pepper ½ tsp. 
 
Roasted Yellow Pepper Sauce  as needed 
   (recipe follows)  

 
 
Method 
1. For the marinade: Toss together 2 tablespoons marinade with potatoes; cover and 

refrigerate. Add pork cubes to remaining marinade; cover and refrigerate 3 to 4 hours.   
2. For the gremolata:  Combine all ingredients; toss and set aside. 
3. Alternately thread 2 slices of pork and 2 pieces of potato onto 8-inch metal skewers.  
4. Cook skewers 10 to 12 minutes on grill, turning occasionally until pork reaches 145ºF. 

Let stand 3 minutes.  
5. To serve, garnish skewers with gremolata and Roasted Yellow Pepper Sauce. 
 

Source: Frank Dominguez, Farmland Foods, Inc, 2015. As presented at  
the 2015 Greystone Flavor Summit conference.  All rights reserved. 
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ROASTED YELLOW PEPPER SAUCE 
Yield: 8 portions 

Ingredients Amounts 
 

Yellow bell pepper 2 ea. 
Green onion, chopped fine ½  cup 
White wine vinegar ¼ cup 
Water 2 Tbsp. 
Lemon, juice of 2 Tbsp. 
Ground cumin 2 tsp. 
Aji Amarillo, ground 2 tsp. 
Turmeric 1 tsp. 
Kosher salt ½ tsp. 
Black pepper, freshly ground ½ tsp. 
Garlic clove, minced 2 ea. 
 
 

Method 
1. Cut bell pepper in half lengthwise, discarding seeds and membranes. Place pepper 

halves, skin sides up, on a foil-lined baking sheet; flatten with hand. Broil 15 minutes or 
until blackened. 

2. Place in a paper bag; fold to close tightly. Let stand 10 minutes. Peel and coarsely chop.  
3. Place bell pepper and remaining ingredients in a blender, and process until smooth. 

 
Source: Adapted from a recipe by Cooking Light, September 2012. As presented at  

the 2015 Greystone Flavor Summit conference.  All rights reserved. 
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ANCHO PEPPER FARMLAND® PORK CHEEK BARBACOA 
SLIDER WITH RED WATERCRESS, BACON JAM, AND 

PICKLED RED ONION 
 

Ingredients Amounts 
 

Dried guajillo chiles, stemmed,  4 ea. 
   seeded and torn 
Dried ancho chiles, stemmed,  4 ea. 
   seeded and torn 
Extra-virgin olive oil, divided 2 Tbsp. 
Tomato, medium, chopped 1 ea. 
Yellow onion, medium, chopped 1 ea. 
Garlic clove, chopped 3 Tbsp. 
Salt 2 tsp. 
Ground black pepper 1 tsp. 
Farmland® Pork Cheeks 2 lbs. 
Water, divided  3 cups 
Cilantro, chopped (stems and leaves) 1 bu. 
Cumin ½ tsp. 
Oregano, ground ½ tsp. 
Cloves ¼ tsp. 
Dried thyme ¼ tsp. 
Dried marjoram  ¼ tsp. 
Bay leaves, ground ¼ tsp. 
Red watercress as needed 
Pickled red onions as needed 
Bacon Jam (recipe follows)  as needed 
Slider Buns as needed 

 
 
Method 
1. Heat a large skillet over medium-high heat. Add the chiles and cook for about 30 

seconds stirring continuously; transfer to a plate.  
2. Add to the skillet 1 tablespoon olive oil, tomatoes, onion, garlic, salt, and pepper; brown 

vegetables about 5 minutes. Transfer to blender and add chiles with 1/2 cup water; 
puree. Stain mixture through a fine-mesh sieve into the skillet, pressing it through with 
the back of a spoon. Add the pork to the skillet and coat with chile sauce. Cook over 
medium heat for about 5 minutes.  

3. In blender add remaining 2 cups of water, cilantro, cumin, oregano, cloves, thyme, 
marjoram, and ground bay leaves; puree and add to skillet.  
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4. Reduce heat and cover tightly with lid. Gently simmer for 1-1/2 to 2 hours or until very 
tender. 

5. Remove from sauce and build the sliders. 
 

Source: Frank Dominguez, Farmland Foods, Inc, 2015. As presented at  
the 2015 Greystone Flavor Summit conference.  All rights reserved. 
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BACON JAM 
Yield: 1 pint  

 
Ingredients Amounts  
 
Farmland® Smoked bacon 1 lb. 
Garlic cloves, minced 5 ea. 
Brown sugar ¼ cup 
Yellow onion, minced 1 ea. 
Coffee, brewed 1 cup 
Apple cider vinegar ¼ cup 
Maple syrup ¼ cup 
Black pepper, freshly ground ½ tsp. 
Water as needed 

 
 
Method 
1. In a nonstick pan, cook the bacon in batches until lightly browned and beginning to 

crisp. Add the onion and garlic to the rendered bacon fat on medium heat until 
translucent. 

2. Transfer the bacon, onion and garlic into a heavy based cast iron pot and add the rest of 
the ingredients except for the water. 

3. Simmer for 2 hours adding 1/4 of a cup of water every 25-30 minutes or so and stirring. 
4. When ready, cool for about 15-20 minutes and then place in a food processor. Pulse for 

2-3 seconds so that you leave some texture to the “jam”. 
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COSTA RICA SQUARE 
Yield: 1 Quadro frame of 169 pieces  

 
Ingredients Amounts  
 
Heavy cream 35% 17.64  oz. (500g) 
Liquid sorbitol 2.47  oz. (70g) 
Invert sugar 1.41  oz. (40g) 
Butter 1.41  oz. (40g) 
Felchlin Costa Rica 70%-72H, Rondo 17.64  oz. (500g) 
 
 

Method 
1. Boil the heavy cream, sorbitol, invert sugar, and butter.  
2. Firstly, pour 1/3 of the mixture and then gradually the rest over the Costa Rica 70%-72h 

couverture. Stir from the center out using a plastic spatula to create a shiny, 
homogeneous ganache.  

3. Briefly homogenize using a hand blender. Pour into a 10mm/ 0.4 inches Quadro frame 
(2- by 5-mm/ 0.2 inches) and let set overnight.  

4. Cover the bottom with a thin layer of couverture, cut 22.5- by 22.5-mm/ 0.9-by 0.9-
inches using a praline guitar, separate the pieces and let set for another few hours. 

 
Source: Felchlin Switzerland, 2015. As presented at the Greystone Flavor  

Summit. Published with permission of the author. All rights reserved. 
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BLACK CURRANT SERRANO FRUIT JELLY 
  

Ingredients Amounts  
 
Ponthier Black Current Fruit Puree 1 kg 
Yellow pectin 20 g 
Caster sugar 100 g 
Glucose 250 g 
Sugar 800 g 
Tartaric 12 g 
 
 

Method 
1. Mix the pectin and the caster sugar together. Warm the fruit puree to about 40°C, 

sprinkle in the sugar and pectin mixture, stirring vigorously.  
2. Bring to the boil for 2 to 3 minutes. Fold in the granulated sugar in several goes letting it 

go off the boil. Melt the glucose in the microwave and pour into the mixture. Cook the 
mixture at 106°C (78 brix on the refractometer).  

3. Turn of the gas, stir in the acid quickly. Pour immediately into a frame 34- by 34-cm and 
10mm thick.  

4. You can also be poured into starch or into flexipan molds using a piston funnel. Cut 
using a guitar cutter the next day and roll in granulated sugar. 

 
Source: Ponthier, 2015. As presented at the 2015 Greystone Flavor Summit.   

Published with permission of the author. All rights reserved. 
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THURSDAY  
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NAPA VALLEY BREAKFAST 
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THREE SISTERS CORN FRITTERS WITH LEMON 
  

Ingredients Amounts 
 

Whole fresh corn 2 ea. 
Navy Beans, dried 1 cup 
Pinto Beans, dried 1 cup 
Zucchini 1 ea. 
Yellow Squash 1 ea. 
Lemon, zest of 1 ea. 
All-purpose flour 4 cups 
Baking powder 2 Tbsp. 
Parsley, chopped 2 Tbsp. 
Thyme few sprigs  
Lemon wedges as  needed 

 
 
Method 
1. Cover beans with water (or vegetable stock) bring to a boil and reduce to a simmer. Cook 

until beans are tender (al dente). Allow to cool in the liquid. Store in liquid. 
2. Roast the corn in the husk in a 350°F oven for 25 minutes. When cool enough to handle, 

cut off the cobs, allow to cool. 
3. Zucchini and yellow squash: Rinse and dry squash. Trim ends and grate on a box grater. 
4. For the fritter batter: Take flour and baking powder and dry mix. Season with salt and 

pepper and gradually add water to make a batter just thicker than pancake batter. 
5. Take equal parts corn, beans, and squash in a large bowl. Add batter to vegetables just 

enough to bind. Season with herbs, salt, pepper, and lemon juice. Test one fritter in hot 
350°F frying oil, taste and adjust seasoning. Using a toothpick or paring knife pierce the 
fritter and it should be dry when removed. The fritter should be more vegetables than 
batter and should taste bright, herbal with citrus notes. 

6. Serve immediately with lemon wedge. 
 

Source: Nephi Craig, The Native American Culinary Association (NACA). As presented at  
the 2015 Greystone Flavor Summit conference.  All rights reserved. 
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WONDERFUL PISTACHIO CRUSTED SPINACH AND GREEK 
YOGURT QUICHE  

Yield: 6 portions 
Ingredients Amounts 
 
Greek yogurt, plain 4% 1 cup 
Wonderful Pistachio Crust  1 ea. 
(recipe follows)  
Yellow onion, small, finely chopped  1 ea. 
Extra-virgin olive oil  1 Tbsp. 
Spinach, cooked, squeezed 1 ea. 
Gruyere cheese, grated  8 oz. 
Large eggs 4 ea. 
Skim milk  ¼ cup 
Salt  1 tsp. 
Ground black pepper  1 tsp. 
Grated nutmeg  ½ tsp. 

 
 
Method 
1. Preheat oven to 350°F. Bake pie shell, lined with foil, and pie weights or dried beans, 

until edges are golden, 12-15 minutes. Set aside. 
2. Cook onion in oil over medium heat until soft, 2 to 3 minutes. Stir in spinach and cook 

until warmed through, 2 to 3 minutes. Transfer mixture to prepared pie shell and cover 
with cheese. 

3. In a medium bowl, whisk together eggs, Greek yogurt, milk, salt, pepper, and nutmeg. 
Pour over pie filling and bake until quiche is just set, 35 to 45 minutes. Cool 15 minutes 
before serving. 

 
Source: Adapted from a recipe by Chobani, as served at the  

2015 Greystone Flavor Summit conference. All rights reserved. 
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WONDERFUL PISTACHIO CRUST  
 

Ingredients Amounts 
  
Butter, cut in pieces, frozen for 1 hour 4 oz. 
Wonderful Pistachios, ground fine ½ cup 
All-purpose flour ½  cup 
Whole wheat flour ½ cup 
Salt ½ tsp. 
Water, very cold ¼ cup 

 
 
Method 
1. Place the pistachios, flours, and salt in a food processor; add the butter. Pulse the food 

processor 4 or 5 times, or until the butter is cut up. 
2. While running the food processor, add enough cold water so that the dough comes 

together. Remove from the bowl and shape into a disk. Wrap in plastic wrap and 
refrigerate for at least 1 hour. 

3. Place the pie crust on a lightly floured counter. Roll into a disc, turning it over from time 
to time so that it doesn’t stick. 

4. Fold the crust into quarters and fit it into a pie plate. Unfold it and mold it into the pie 
plate; shape the edges.  
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PARAMOUNT GRAPEFRUIT, ORANGE, AND MANGO 
SALAD WITH CHILE-LIME DRESSING AND WONDERFUL 

POMEGRANATE ARILS 
Yield: 6 to 8 portions 

Ingredients Amounts 
 
Salad 
Paramount grapefruits, pink, 4 ea. 
   pith and peel sliced off, fruit cut into  
   segments and segments cut in half  
Mangos, semi-ripe, peeled, 4 ea. 
   chopped  
Pineapple, ripe, peeled, cored, 1 ea. 
   chopped 
Sugar 3 Tbsp. 
POM Arils ½ cup.  
 
Vinaigrette 
Canola oil 2 Tbsp. 
Vinegar, white wine, champagne or 2 Tbsp. 
   citrus 
Jalapeño, seeded and veined if milder  ½ ea. 
   flavor is prefer, finely chopped 
Mint leaves, fresh, chopped ½ cup 
Cilantro, chopped ½ cup 
Paramount lime, zest and juice of ½ ea. 
Sugar 1 Tbsp. 
Cayenne a pinch 
Kosher salt ½ tsp. 
Peppercorns, cracked ½ tsp. 

 
 
Method 
1. Toss the grapefruit with the mangoes, pineapples, and sugar together in a large bowl. 

Cover with plastic wrap and refrigerate for 1 hour. 
2. Meanwhile, make the vinaigrette. In a medium bowl whisk together the vinaigrette 

ingredients. Pour over the fruit, toss to combine and serve, top with POM arils.  
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Nutrition Information (per portion/serving, based on 8 portions) 
Calories: 268 ⁄ Protein: 3 g ⁄ Carbohydrate: 60 g ⁄ Fiber: 6.5 g   
Saturated fat: 0.5 g ⁄ Polyunsaturated fat: 1 g ⁄ Monounsaturated fat: 2.5 g 
Trans fat: 0 g ⁄ Cholesterol: 0 mg ⁄ Sodium: 124 mg / Potassium: 604 mg 

 
Source: Suvir Saran, as presented at the 2014 Healthy Kitchens, Healthy Lives conference. Published 

with permission of the author. All rights reserved. 
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RAW JUICE WATERCRESS ENERGY SHOOTER 
Yield: 16 (2 ounce) portions  

Ingredients Amounts 
 
Watercress 1 oz. 
Baby spinach 1 cup 
Mango, peeled and diced 1 cup 
Pineapple, chunks ½ cup  
Pineapple juice 11 oz. 
Greek yogurt ½  cup 
Ice cubes ½  cup 

 
 
Method 
1. Place watercress, spinach, mango, pineapple, pineapple juice, yogurt, and ice in a 

Vitamix blender and pulse a few times, then puree until smooth, scraping down the 
sides as necessary. 

2. Add more pineapple juice if necessary and serve cold. 
 

Source: B&W Quality Growers, as served at the 2014 Flavor Summit conference.  
Published with permission of the author. All rights reserved 
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WILD LINGONBERRY MUFFINS 
  

Ingredients Amounts  
 
All-purpose flour 225 g 
Baking powder ½  tsp. 
Sugar 50 g 
Butter 50 g 
Eggs 2 ea. 
Milk 200 ml 
Darbo Wild Lingonberry Sauce 250 g 
Salt   to taste 
Powdered sugar as  needed 

 
 
Method 
1. Lightly grease your muffin tins. Add the flour, baking powder, sugar, and a pinch of salt 

to a bowl and mix.  
2. Mix the butter, eggs, and milk in another bowl and add to the other ingredients.  
3. Mix everything, and slowly fold in Darbo Will Lingonberry Sauce.  
4. Fill the muffin tins with the mixture and bake for approx. 20 minutes in a preheated 

oven at 200°C. Leave the muffins to cool, and remove them from the mold.  
5. Decorate with icing sugar. 

 
Source: Darbo, as served at the 2015 Greystone Flavor Summit conference.  

Published with permission of the author. All rights reserved. 
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MORNING PRESENTATIONS 
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MAINE LOBSTER WITH HERBED ZUCCHINI NOODLES  
Yield: 4  portions  

 
Ingredients Amounts  
 
Maine lobster, 1 ¼ pound 4 ea. 
Pernod 1 oz. 
Butter, salted  3 Tbsp. 
Garlic clove, sliced 1 ea. 
Zucchini 4 ea. 
Salt to taste 
Chervil, leaves picked 1 cup 
 
 

Method 
1. Steam the lobsters for 5 minutes and chill slightly. 
2. Cut each lobster in half lengthwise. Keeping the body intact, clean out the front cavity 

and discard the organs. Remove the tail meat, slice into bite size pieces and then return 
the meat to the shell. Brush the lobster tails with the Pernod. Cut 2 tablespoons of butter 
into small cubes and divide evenly among the lobster tails.  

3. Remove the claw meat from the shell and reserve. 
4. Using a mandolin, julienne the zucchini into long noodle-like ribbons. 
5. In a large sauté pan heat the remaining butter over medium heat. Add the sliced garlic 

and cook until wilted and the butter has taken on its flavor. Add the zucchini noodles 
and season with salt. Toss to combine. Cook over medium heat until the zucchini begins 
to lose its juices and then remove from heat, approximately 2 to 3 minutes. Add 1/2 cup 
of the chervil to the zucchini and toss to combine.  

6. Divide the zucchini evenly among the lobsters, twirling the noodles into a nest in the 
head cavity. Place the lobster claw and knuckle meat around the zucchini.  

7. At service, broil the lobsters under high heat until the meat is cooked through and the 
zucchini has lightly browned. Garnish with the remaining chervil and serve. 

 
Note: The lobster will hold for up to 15 minutes, though the chervil garnish should be 
added immediately before serving. 
 

Source: Barton Seaver, Maine Lobster, as presented at 2015 Greystone Flavor Summit conference.  
Published with permission of the author. All rights reserved. 
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MAINE LOBSTER ROSSEJAT  
Yield: 4 portions  

 
Ingredients Amounts  
 
Maine lobster, 2 pound 2 ea. 
Spaghettini     1 lb.  
Extra-virgin olive oil 2 Tbsp. 
Garlic cloves, sliced 2 ea. 
Paprika, smoked sweet 1 Tbsp. 
Salt  to taste 
Vegetable oil 1 cup 
 
Aioli 
Egg yolk ½ ea. 
Red wine vinegar 1 Tbsp. 
Garlic clove, grated 1 ea. 
 
Chervil, leaves picked 1 cup 
Mint, julienned ½ cup 
Shallot, thinly sliced 1 ea. 
 
Garnish 
Lemon wedges as needed 

 
 
Method 
1. Bring 6 cups water to a boil and add lobsters. Cook covered for 5 minutes. Remove 

lobsters and reserve water. 
2. Remove meat from lobster and place shells back into the cooking water and bring to a 

simmer for 20 minutes. 
3. Slice lobster tails into medallions and leave claws and knuckles intact. Chill until 

needed. 
4. Break the pasta into roughly 1-inch pieces and toss with one tablespoon olive oil. Place 

pasta on a baking sheet and cook in a 325°F oven until dark golden brown. Toss as 
needed to ensure even browning. 

5. In a large paella pan heat the remaining olive oil and cook garlic until golden. Add the 
smoked paprika and stir to incorporate into the oil. Add the toasted pasta and stir to 
combine with the oil and garlic. Add 2 cups of the lobster stock and cook over high heat 
until the stock is absorbed. Add another 2 cups lobster stock and cook until absorbed 
without stirring. 

6. Turn off heat and add the remaining lobster stock. Arrange the lobster pieces on top of 
the noodles and then place the whole pan into the oven at 350°F. 

7. Cook until the stock is absorbed and the noodles curl up and the tips begin to brown. 
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8. For the aioli: In a small bowl combine the egg yolk, vinegar, and garlic. Whisk to combine 
and then slowly drizzle in the vegetable oil until a thick emulsion is achieved and all of 
the oil has been added. 

9. Toss the chervil, mint, and shallot together and strew the salad over the pasta dish. 
Garnish with lemon wedges and serve alongside a bowl of the aioli.   

 
Note: For larger quantities this can be cooked in a large rondeau until the last addition of 
the lobster stock. Divide the pasta into the desired oven-proof serving dish (individual or 
large clay cazuelas are particularly appropriate though hotel pans will suit fine). Divide and 
add the appropriate amount of lobster meat to each serving dish. The dish can now be 
chilled and reserved until needed for service. To finish cooking, add the appropriate 
amount of lobster stock and place the dish into the 350°F oven and follow the instructions 
above.  
 

Source: Barton Seaver, Maine Lobster, as presented at the 2015 Greystone Flavor Summit conference.  
Published with permission of the author. All rights reserved. 
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SMOKED MAINE LOBSTER AND SEAWEED SALAD  
Yield: 4 portions  

 
Ingredients Amounts  
 
Maine lobster, 1 pound 4 ea. 
Seaweed, blanched and shredded ½ lb. 
Fennel bulb 1 ea. 
Red onion 1 ea. 
Carrot, large 2 ea.  
Cilantro, leaves picked  1 cup 
 
Vinaigrette 
Whole grain mustard 2 Tbsp. 
Red wine vinegar 1 ½  Tbsp. 
Salt to taste 
Extra-virgin olive oil 4 Tbsp. 
 
Ground black pepper as needed 
Allspice, whole, cracked as needed 
 
 

Method 
1. Steam lobsters for 7 minutes and then chill. 
2. Remove meat from the shells place whole pieces on a roasting rack.  
3. Using a smoker or oven, cold smoke the meat with apple or peach wood for no more 

than 5 minutes. The resulting smoke flavor should be very light and sweetly aromatic. 
4. Thinly slice the fennel and red onion using a mandolin. Using a peeler, make long, thin 

strips of the carrots, stopping when you reach the core. Combine all of the vegetables in 
a large bowl. 

5. For the vinaigrette:  mix the mustard, vinegar, olive oil, and a generous portion of salt. 
Whisk to combine. Mix the vinaigrette with the salad and toss to combine. 

6. Divide the salad evenly among plates and arrange the meat of one lobster on each plate. 
Garnish with a few turns of fresh cracked pepper and allspice and serve. 

 
Note: The seaweed will normally be pre-blanched before packaging. The salad is relatively 
hearty and can be mixed and dressed up to 30 minutes prior to service. It is best to smoke 
the lobster a day ahead of service and oven-warmed to room temperature when needed.  
 

Source: Barton Seaver, Maine Lobster, as presented at the 2015 Greystone Flavor Summit conference.  
Published with permission of the author. All rights reserved. 
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LUNCH 
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VEGETABLE TOFU SOUP WITH SRIRACHA AND SPICY 
CRUNCHY SLAW 

Yield: 6 portions 
Ingredients Amounts 
 
Olive oil 1 Tbsp. 
Onions, thinly sliced 4 cups 
Garlic cloves, sliced 3 ea. 
Knorr Professional Liquid 4 cups 
   Concentrated Vegetable Broth  
Lemongrass, a 4-inch piece, cut   1 ea. 
   from the bottom of stalk and smashed   
   with back of knife  
Sriracha sauce 1 Tbsp.  
Baby spinach, a 5-ounce package 1 pkg. 
Tofu, firm, cut into ½ -inch cubes 1 cup 
Lime, juice of 3 Tbsp. 
Cilantro, chopped 1 Tbsp. 
 
Spicy crunchy slaw 
Green cabbage, sliced thin 2 cups 
Cilantro, chopped ½ cup 
Sriracha 2 Tbsp. 
Black sesame seeds 1 tsp. 
Rice wine vinegar 2 tsp.  
Kosher salt 1 tsp.  

 
 
Method 
1. For the soup: Heat oil in heavy large pot over medium-low heat. Add onions and garlic; 

sprinkle with salt. Sauté until tender, stirring often, about 15 minutes. Add broth, 
lemongrass, and Sriracha. Increase heat, cover and bring to boil. Remove from heat; let 
stand 15 minutes. Uncover, discard the lemongrass. 

2. Add spinach, tofu, lime juice, and cilantro to broth. Place over medium heat and cook 
until spinach wilts and soup and tofu are heated through, stirring occasionally, about 3 
minutes. Season to taste with salt. 

3. For the slaw: combine all items in a bowl and toss; serve on top of the soup.  
 

Source: Adapted from a recipe by Bonappetit.com, 2015.  As presented at  
the 2015 Greystone Flavor Summit conference. All rights reserved.. 
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CHA!-BEQUE PIEROGIS 
Yield: 75 pierogis 

Ingredients Amounts  
 
Fried Shoestring Onions 
Yellow onion, finely julienne 3 ea. 
CHA! By Texas Pete, Sriracha Sauce,  4 Tbsp. 
   for marinating 
Salt to  taste 
Ground black pepper to taste 
Corn starch 4-6 cups 
 
CHA!-beque Sauce 
CHA! By Texas Pete, Sriracha Sauce 2 cups 
Barbeque sauce 2 cups 
 
Pierogies 
Boiling water, to cook Pierogi 2 gal. 
Salt, add to boiling water 1 Tbsp. 
Butter, for frying ½ lb. 
Pierogi 50 ea. 
Salt to taste 
Ground black pepper to taste 
 

Method 
1. Preheat the deep fryer to 375°F. 
2. Finely julienne the yellow onion and place the onions in a mixing bowl and toss them 

together with the CHA! By Texas Pete. Let the onions marinate for 15 to 20 minutes and 
then squeeze the onions by hand to drain off all the excess liquid that purges from the 
onions. Place the squeezed onions into another mixing bowl and then season them with 
salt and pepper. Add the corn starch and mix the onions really well until they are all 
coated evenly with the corn starch. Shake off all the extra corn starch from the onions 
and then carefully place them in the deep fryer to fry for approximately 1 to 2 minutes 
or until golden brown and crispy. Mix them while they are frying so they don’t all stick 
together. Drain the onions on paper towels to absorb all of the excess grease and allow 
them to cool. 

3. Mix the CHA! By Texas Pete with the barbeque sauce and set aside. 
4. Cook the pierogis in the boiling water and then drain them well. Heat a couple 

tablespoons of butter into a large sauté pan and begin frying the pierogis in batches until 
they are lightly browned and just slightly crispy. 

5. Place the fried pierogis into a mixing bowl and toss them to order in front of the guests 
with just enough CHA!-beque sauce and then arrange them on serving plates and 
garnish with the crispy fried shoestring onions and serve. 

 
Source: Texas Pete Hot Sauce. As served at the 2015 Greystone Flavor Summit conference.  

 Published with permission of the author. All rights reserved. 

FLAVOR SUMMIT 94 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

FIERY SWEET AND SOUR PIEROGIS, WITH CARAMELIZED 
PINEAPPLE, AND TOASTED SESAME SEEDS 

Yield: 75 pierogis 
Ingredients Amounts  
 
Fiery Sweet & Sour Sauce 
Texas Pete Fiery Sweet Wing Sauce 2 cups 
Honey ½  cup 
Tamarind puree 1 ½  cups 
 
Caramelized Pineapple  
Butter 4 Tbsp. 
Brown sugar 4 Tbsp. 
Pineapple tidbits, drained well,  2 ea. 
   caramelized, 20 oz. can 
Salt  1 pinch 
Boiling water, to cook Pierogi 2 gallons  
Salt, for boiling water 1 tsp. 
Butter, for frying ½ pound 
Pierogi 60 ea. 
Salt  to taste 
Ground black pepper to taste 
White sesame seeds, toasted,  ¼ cup 
   for garnish  
 
 

Method 
1. Place the Texas Pete Fiery Sweet Wing Sauce, honey, and tamarind into a blender and 

puree until all the ingredients are emulsified evenly.  
2. Drain the pineapple tidbits really well. Place a large sauce pan on high heat and add the 

butter and brown sugar to the pan. When melted, place the pineapple tidbits on top of 
the butter and brown sugar but do not mix them together at this point. Keep the heat on 
high and allow the butter and brown sugar mixture to begin caramelizing underneath 
the pineapple. After 2 to 3 minutes give the pineapple a quick mix and allow the 
pineapple to continue cooking until it becomes golden brown on just some of the sides. 
This should only take approximately 10 minutes from start to finish, you don’t want to 
overcook the pineapple and turn it to mush, just a quick sauté. Turn the heat off, season 
the pineapple with a pinch of salt and set then set the pineapple aside. 

3. Cook the pierogis in the boiling water and then drain them well. Heat a couple 
tablespoons of butter into a large sauté pan and begin frying the pierogis in batches until 
they are lightly browned and just slightly crispy. 

4. Place the fried pierogis into a mixing bowl and toss them to order in front of the guests 
with just enough of the Texas Pete Fiery Sweet & Sour Sauce to glaze them and then 
arrange them on a serving plate. 
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5. Garnish the pierogis with a small spoonful of the caramelized pineapple tidbits and a 
sprinkle of toasted sesame seeds and serve. 

 
Source: Texas Pete Hot Sauce. As served at the 2015 Greystone Flavor Summit conference.  

 Published with permission of the author. All rights reserved. 
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KIKKOMAN ORANGE SAUCE BRAISED BEEF SHORT RIBS, 
WITH PONZU DRESSED WATERCRESS, BOK CHOY, AND 

PICKLED CUCUMBERS  
Yield: 4 portions 

Ingredients Amounts 
 
Beef short ribs,  5 lb.  
   cut into 4-oz. portions 
Kikkoman Orange Sauce 1 cup 
Kikkoman Soy sauce 1 cup 
Rice wine vinegar ¼ cup 
Garlic cloves, peeled and smashed 3 ea. 
Lemon grass stalk, 5”, halved,  1 ea. 
   and smashed 
Ginger, peeled and minced 1 Tbsp. 
Light brown sugar ½ cup 
Water 1 qt. 
Green onion bottoms, sliced ½ cup 
   white part only 
Crushed red pepper ¾ tsp. 
Orange juice, fresh ¼ cup 
Kikkoman Hoisin sauce ¼ cup 
Lemon juice, fresh 2 Tbsp. 
Orange rind, finely grated, for serving 2 tsp. 
 
Garnish 
Ponzu dressed Watercress 
Bok choy 
Pickled cucumbers 
Green onion tops, sliced, for garnish  

 
 
Method 
1. Preheat the oven to 350°F. 
2. In a wide stockpot or Dutch oven, combine the short ribs, orange sauce, soy sauce, 

vinegar, garlic, lemon grass, ginger, brown sugar, water, green onion bottoms, crushed 
red pepper, and 2 tablespoons of the orange juice. Make sure that the stockpot is deep 
enough so that the short ribs are submerged in the liquid. 

3. Bake the short ribs, covered, for about 4 hours, or until the meat is tender and falling off 
the bones. Remove the short ribs from the braising liquid and cover to keep warm. 
Increase the oven temperature to 425°F. 

4. Drain the fat off of the cooking liquid and discard. Place the remaining braising juices in 
a medium saucepan with ¼ cup of the hoisin sauce and bring to a boil over medium-
high heat. Reduce the liquid until only about 1¼ cups remain. Strain through a fine-
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meshed strainer, discarding the solids. Stir in the remaining 2 tablespoons of orange 
juice and the lemon juice. 

5. Return the short ribs and the reduced sauce to the stockpot or Dutch oven, coating the 
short ribs well with the sauce. Bake for 10 minutes, until the short ribs are heated 
through and slightly glazed. Season each portion with the orange zest and garnish with 
the green onions if desired. 
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BARILLA LINGUINE WITH ‘NDUJA AND CLAMS   
Yield: 4 portions 

Ingredients Amounts 
 

Extra-virgin olive oil 2 tsp. 
‘Nduja (recipe follows) 2 Tbsp. 
Garlic, thinly sliced 2 ea. 
Zucchini, oblique cut ½ cup  
Clam juice ½ cup 
Barilla Linguine, dried 7 oz. 
Manila clams, cooked 48 ea. 
Butter 1 Tbsp.   
Lemon wedges 4 ea. 
Parsley, fresh, coarsely chopped,  ½ cup 
   loosely packed  
Breadcrumbs, toasted as  needed 
 
 

Method 
1. In a 12-inch sauté pan over medium heat, warm olive oil and add ‘Nduja. Render until 

oil is stained red and ‘Nduja has melted. Add garlic and cook just until aromatic (garlic 
should not take on any color). Add zucchini to pan and cook for about 2 minutes, or 
until tender. Zucchini should retain some bite. Add clam juice, then remove pan from 
heat and set aside.  

2. In a separate pot, cook linguine in salted water for 1 minute less than package suggests. 
Drain and set aside.  

3. Return zucchini mixture to stovetop and add clams, butter, and cooked linguine. Cook 
over medium heat until butter melts, clams are warmed through and sauce is creamy. 
Turn off heat and finish with lemon and parsley. Place one-quarter of pasta mixture into 
each of 4 bowls, sprinkle with toasted breadcrumbs and serve immediately.  

 
Source: Matt Abdoo, Del Posto, New York City. As served at the  
2015 Greystone Flavor Summit conference.  All rights reserved. 
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‘NDUJA  
Yield: 6 ½ pounds 

Ingredients Amounts 
 

Pork shoulder 2500  g 
Tripe, braised 250  g 
Calabrian chili powder 12.5  g 
Paprika, smoked 87.5  g 
Paprika, sweet 75  g 
Salt 50  g 
Cure #2 6.25  g 
Milk powder 10  g 
 

 
 
Method 
1. Cube and chill pork and tripe, then grind through 1/8-inch die. Combine all seasonings 

in a bowl and mix to incorporate. Add seasoning to pork and tripe and mix, working in 
batches, with a stand mixer fitted with the paddle attachment until sausage becomes 
tacky.  

2. Place in a nonreactive container and allow to cure, covered, for 1 week in refrigerator. 
After 1 week, portion out sausage and freeze for later use or reserve refrigerated until 
needed. 

 
Source: Matt Abdoo, Del Posto, New York City. As served at the  
2015 Greystone Flavor Summit conference.  All rights reserved. 
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LEMON BLUEBERRY MERINGUE TARTS 
Yield: 30 Medium Rectangle Tarts 

 
Ingredients Amounts  
 
Heavy cream 12 oz. 
Ponthier Lemon Puree 4 oz. 
Haco Crème Brulee Mix 3 oz. 
La Rose Noire tart shells ? 
 
 

Method 
1. Place the heavy cream and Ponthier puree in a pot and bring to a boil. Lower the heat 

and add the Haco Crème Brulee Mix. Simmer for 3 minutes while constantly stirring 
with a wire whisk.  

2. Divide the filling between the La Rose Noire tart shells and chill for 2 hours. 
 

Source: Swiss Chalet Fine Foods, Chef Rob Sobkowski, as served at the 2015 Greystone Flavor Summit 
conference. Published with permission of the author. All rights reserved. 
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NOVUS LEMON GINGER HERBAL TEA INFUSED SHRIMP 
TACOS WITH AVOCADO, WONDERFUL POMEGRANATE, 

AND PARAMOUNT CITRUS SALSA 
Yield: 6 - 8 portions 

Ingredients Amounts 
 

Salsa 
White or yellow corn ears, shucked 2 ea. 
Green onions, medium, thinly sliced,  3 ea. 
   white and light green parts only 
Tomatoes, medium, cored, seeded,  3 ea. 
   and cut into small dice 
Paramount lime, juice of 3 Tbsp. 
   (from about 2 medium limes),  
   plus more as needed 
Cilantro, finely chopped 3 Tbsp.  
Serrano chile, stemmed and finely  1 ea. 
   chopped 
Salt, plus more as needed 1 ½ tsp. 
Wonderful Pomegranate arils 1 cup 
Avocado, medium 2 ea. 
 
Tacos 
Shrimp, large, peeled and deveined   2 lb. 
   (about 45 shrimp) 
Novus Lemon Ginger Tea Marinade  2 cups  
(recipe follows) 
12-inch skewers (soak wooden  10 ea. 
   skewers in water for 30 minutes to  
   avoid burning on the grill) 
Corn tortillas, grilled or warmed 16 ea. 

 
 
Method 
1. Marinate the shrimp in the lemon tea marinade for 6-8 hours.  
2. For the salsa: Remove the corn kernels from the cobs: Place a large container on a damp 

towel. Fold a paper towel into fourths and place it inside the container. Stand 1 ear of 
corn on the paper towel, using the stem as a handle. Using a paring knife, slice 
downward, letting the kernels fall into the container. Rotate the cob and continue until 
all the kernels have been removed; discard the cob. Repeat with the remaining corn. 
Discard the paper towel. 

3. Add the scallions, tomatoes, measured lime juice, cilantro, serrano, and measured salt 
and stir to combine. 
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4. Halve and pit the avocados. Using a paring knife, score the flesh of the avocado halves 
in a 1/4-inch-wide crosshatch pattern (be careful not to cut through the skin). Using a 
spoon, scoop the avocado pieces into the corn mixture and gently fold to combine. 

5. Taste and add more lime juice or salt as needed; set aside. 
6. For the tacos: Heat an outdoor grill to high (about 450°F to 550°F). Meanwhile, assemble 

the shrimp. 
7. Remove from the marinade and skewer each shrimp through the tail and head ends, 

leaving about 1/4 inch of space between each shrimp. Transfer the skewers to a baking 
sheet. 

8. Place the skewers in a single layer on the grill without touching. Close the grill and cook 
until grill marks appear on the bottom, about 4 minutes. Flip the skewers, close the grill, 
and cook until the shrimp are just firm, about 1 minute more. Transfer the skewers to a 
clean baking sheet. 

9. Remove and discard the skewers, transfer the shrimp to a cutting board, and coarsely 
chop. Place in a serving bowl. 

10. Serve the shrimp with the tortillas and salsa. 
 
Note: You’ll need 10 (12-inch) skewers. Be sure to soak wooden skewers in water for at least 
30 minutes beforehand to keep them from burning on the grill. 
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NOVUS LEMON GINGER TEA-INFUSED MARINADE  
Yield: 1 quart 

Ingredients Amounts 
 

Novus Lemon Ginger Herbal Tea  10 bags 
Water 1 qt. 
Garlic cloves, minced 2 ea. 
Cilantro, finely chopped ¼ bu. 
Ginger, minced 2 Tbsp. 
Extra-virgin olive oil 2 cups 
Salt 2 Tbsp. 
Ground black pepper 1 tsp. 

 
 
Method 
1. Bring the water to boil add the tea bags, remove from heat, let it brew for 30 minutes. 

Place tea back on heat.  Reduce until you have left 1 cup of the tea.  
2. Using a blender add the chilled tea and the rest of the ingredients except the oil, start the 

blender on low and slowly add the oil to form a sauce. Strain the sauce. 
3. After this you can add this mixture to your shrimp; let them stay in the marinate for 

about 8 hours.  
 

Source: Manuel Honrado, JPO Concepts, Inc. As served at the  
2015 Greystone Flavor Summit conference.  All rights reserved. 
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DRISCOLL’S STRAWBERRY, BLACKBERRY, RASPBERRY, 
ALMOND, AND ENGLISH PEA SALAD WITH PURE KRAFT 

CREAMY BALSAMIC DRESSING 
Yield: 4 portions  

Ingredients Amounts 
 
Almonds ½ cup 
 
Peas, fresh, shelled (from 1 cup  
   about 1 lb. of pods) 
Baby arugula and watercress, 4 cups 
   thick stems trimmed` 
Driscoll’s Strawberries, fresh, hulled, 1 cup 
Driscoll’s Blackberries 1 cup 
Driscoll’s Raspberries 1 cup 
Pea tendrils 1 cup 
PURE Kraft Creamy Balsamic Dressing ½ cup  
Parmesan, shaved 1 oz. 

 
 
Method 
1. Preheat oven to 350°F. Spread out almonds on a small rimmed baking sheet and toast, 

tossing occasionally, until golden brown, 8 to 10 minutes. Let cool.  
2. Cook peas in a large saucepan of boiling salted water until bright green and tender, 

about 5 minutes for fresh peas, or 2 minutes for frozen. Drain, transfer to a colander set 
in a bowl of ice water. Drain. 

3. Add arugula or watercress, strawberries, pea tendrils, peas, and almonds to vinaigrette, 
toss to coat. Top with Parmesan, blackberries and raspberries.  

 
Source: Adapted from a recipe by Bon Appétit.com, as served at t 
he 2015 Greystone Flavor Summit conference. All rights reserved. 

. 
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AFTERNOON PRESENTATIONS 
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SMOKED CAULIFLOWER RISOTTO WITH “SEA TRUFFLES” 
AND CAULIFLOWER CHIPS 

Yield: 1 appetizer portion 
Ingredients Amounts 

 
Cauliflower Chips 
Cauliflower, shaved paper thin 150 g 
 
Sea Truffles 
Scallops 5 ea. 
Bourbon ½ cup 
 
Risotto 
Risotto rice, par cooked 68 g 
Smoked cauliflower stock 115 g 
Cauliflower cream 125 g 
IPA "starburst" gels 10 g 
 

 
Method 
1. For the cauliflower chips: Separate cauliflower into florets and shave paper thin on a sharp 

mandolin. Arrange on a dehydrator sheet and dry until crisp (18 hours at 135°F).  
2. For the "Sea Truffles”: Brine scallops, soak them in bourbon, then cold smoke for an hour, 

followed by dehydrating until dark brown/black and totally dry. They can then be 
shaved on a microplane to add a salty, funky, oceanic, umami flavor to plates.  

3. For the risotto: Heat stock until simmering; add rice and stir constantly until rice absorbs 
most of stock; add cauliflower cream and continue cooking (stirring constantly) until a 
creamy texture is achieved and the rice is just cooked through. Off heat, fold in IPA gels.  

4. Plate risotto, garnish with a trail of cauliflower chips and gratings of sea truffle.  
 

Source: Tim Rattray, The Granary, as presented at the 2015 Greystone Flavor Summit conference. 
Published with permission of the author.  All rights reserved.  
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HOW TO COOK A GREAT STEAK 
Yield: 4 portions 

Ingredients Amounts 
 
Steaks, Certified Angus Beef® 4  ea. 
Salt as needed 
Ground black pepper as needed 

 
 
Method 
1. Preheat your broiler or grill. If you are cooking on a charcoal grill you want your coals to 

be all white before you begin cooking. This will ensure an evenly heated cooking surface 
and a charred teak and one that is not burnt from too high and uneven heating surface 

2. Remove the steak from the refrigerator 30 minutes before you start to cook and let it 
come up to room temperature. This is crucial in cooking a more consistent steak 

3. Season the steak on both sides with diamond crystal kosher salt or Sea salt and fresh 
ground black pepper. With a high quality piece of meat there is no need for any 
marinades or tenderizers 

4. Place the steak on the broiler/grill and cook it for the same amount of time on both 
sides. For a 1’ inch steak you are looking at 4-5 minutes per side for medium rare. Do not 
squeeze the steak as this will do nothing but push all the moisture out of the steak and 
make it dry. 

5. Let the steak rest for about 10 minutes before eating. This is crucial to making sure your 
steak is evenly cooked, is extremely moist and has a great even color to it when you eat 
it.  If you are slicing your steak cut against the grain! Enjoy. 

 
Source: Peter A. Vauthy, Red the Steakhouse/The Certified Angus Beef® Brand,  

as presented at the 2015 Greystone Flavor Summit conference.  
Published with permission of the author All rights reserved. 
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WALK-AROUND RECEPTION  
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DAN DAN MIEN 
Yield: 4 portions 

Ingredients Amounts 
 
Peanut oil 2 Tbsp. 
Ya cai, finely chopped 3 Tbsp. 
   (Tianjin preserved vegetable),  
   rinsed and drained 
Pork, ground from the outside muscle 4 oz. 
Hong you (Szechuan red chile oil) 3 Tbsp. 
Light soy sauce 2 Tbsp. 
Dark soy sauce 1 Tbsp. 
Chinkiang black vinegar 2 tsp. 
Shaoxing (Chinese rice wine) 1 tsp. 
Szechuan peppercorns, ground ½ tsp. 
Green onions, finely chopped 2 ea. 
Sesame paste 2 Tbsp. 
Salt to taste 
Fresh Chinese wheat noodles, 12 oz. 
   or 8 oz. dried 

 
 
Method 
1. Heat peanut oil in a 14-inch wok over high heat. Add preserved vegetable; cook, stirring 

constantly, until fragrant, about 30 seconds. Add pork; cook, stirring and breaking up 
meat into small pieces, until browned, 2 to 3 minutes. Remove from heat; stir in chile oil, 
soy sauces, vinegar, rice wine, ground peppercorns, sesame paste, and green onions; set 
sauce aside. 

2. Bring a large pot of salted water to a boil; cook noodles until tender, 7 to 9 minutes. 
Drain noodles and divide between 4 large serving bowls; divide sauce over or under 
noodles. 

 
Source: David Varley, as presented at the 2015 Greystone Flavor Summit conference.  

Published with permission of the author. All rights reserved. 
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PORK SALAD ROLLS WITH NUOC CHAM DIPPING SAUCE 
NEM NUONG 

 
Ingredients Amounts 
 
Fresh leg of pork, 402d, 1 lb. 
   outside muscle, untrimmed, ground 
Garlic cloves, minced (use less 1-2 ea. 
   or more according to taste) 
Sugar 1/3 cup 
Fish sauce 1 Tbsp. 
Salt ½ Tbsp. 
Ground black pepper ½ Tbsp. 
Alsa baking powder,  4 tsp. 
   or 1 small Alsa baking powder  
   (single acting) 
Water 2 oz. 
Caramel syrup 1 tsp. 
Rice paper wrapper, package 1 ea. 
 
Table salad 
Rice paper as needed 
Fried rice paper, rolled and fried to be  
   served wrapped on the inside or on  
   the side with: 
Lettuce leaves  as needed 
Cucumbers, thinly sliced as needed 
Pickled carrots and daikon, julienne as needed 
Mint leaves as needed 
Cilantro, leaves with stems as needed 
Chives, whole as needed 
Basil leaves as needed 
 
Nuoc cham dipping sauce 
Water 6 Tbsp. 
Sugar 2 Tbsp. 
Lime, or lemon, juice of 2 Tbsp. 
Fish sauce 2 Tbsp. 
Garlic, minced 1 tsp. 
Green onion to taste 
Thai chiles to taste 
 
 

Method 
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1. In a large mixing bowl combine, garlic, sugar, fish sauce, salt, pepper, baking powder, 
water, and caramel syrup. Mix well to combine and until the sugar dissolves. 

2. Add ground pork to the mixture and knead until well combined. 
3. On soaked skewer, form a sausage shape about 2/3 of the way up the skewer. 

Approximately 1-inch round and 2-to 3-ounce weight. Repeat with the rest of the 
ground pork. 

4. On medium heat on a chargrill broiler, cook for approximately 8 minutes until cooked 
through. Turn as needed. 

5. For nuoc cham dipping sauce: In a small sauce pot, combine sugar, water, and lime or 
lemon juice. Bring to a boil until sugar is dissolved. 

6. Remove from heat and add fish sauce, garlic, green onion, and Thai chilies. 
7. Cool completely before serving (okay to add sriracha, jalapeños, or other ingredients as 

desired). 
 
Notes: Nuoc Cham Dipping Sauce is a type of Vietnamese condiment, based off of fish 
sauce, and usually mixed with an acid (lime/lemon juice or, occasionally, vinegar), a sugar, 
and water. Often, other ingredients such as minced garlic or hot peppers are added as well. 
It is a commonly sweet, sour, salty, and spicy sauce. 
 
Nem Nuong- Vietnamese/Burmese- ground pork molded on a skewer, grilled, and 
typically eaten wrapped in rice paper and served with fresh herbs/table salad and dipped 
in Nuoc Cham sauce. To serve, dip the sheets of rice paper in warm water until softened. 
Remove the ground pork from each skewer and wrap in the rice paper and add desired 
table salad ingredients and fried rolled paper. Serve with Nuoc Cham sauce for dipping. 
 

Source: National Pork Board, as presented at the 2014 Flavor Quality and American Menus conference. 
Published with permission of the author. All rights reserved. 
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CREAMED CORN WITH CORNBREAD CRUMBS 

Yield: 4 portions 
 
Ingredients Amounts 
 
Sweet corn ears 8  ea. 
Heavy cream 1 qt. 
Garlic, sliced 1 Tbsp. 
Shallots, sliced 1  Tbsp.  
Parsley, chopped 1  Tbsp. 
Chives, chopped 1  Tbsp. 
Butter 2 Tbsp. 
Salt as needed 
Ground black pepper as  needed 
Cornbread crumbs 1 cup 

 
 

Method 
1. Slice corn kernels off of the corn cobs.  Save the cobs for the corn cream.  Heat a medium 

sized sauce pan, add the butter and sauté the shallots and garlic until soft, add the 
reserved corncobs and pour the heavy cream into the pan and simmer for 20 minutes.  
When the cream is reduced by half, remove the corncobs and discard 

2. Heat a sauté pan and add the last tablespoon of butter, add the corn and sauté for 3 to 5 
minutes or until desired tenderness.  Add 4 ounces of the corn cream and stir it into the 
corn until it is evenly combined.  Season with kosher salt and fresh black pepper.   

3. Place the mixture into an oven safe dish, top with the cornbread crumbs and bake until 
the crumbs are golden brown.  Serve hot. 

 
Source: Peter A. Vauthy, Red the Steakhouse/The Certified Angus Beef® Brand,  

as presented at the 2015 Greystone Flavor Summit conference.   
Published with permission of the author All rights reserved. 
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MACARONI AND CHEESE 
 

Ingredients Amounts 
 
Mornay sauce 
Clarified butter 1 ½ cups 
Onion, finely diced 1 ea. 
Shallots, finely diced 1 cup 
Garlic, chopped fine ½ cup 
All-purpose flour 2 cups 
Milk 1 gal. 
Heavy cream 1 qt. 
Tabasco 2 Tbsp. 
Locatelli & Parmesan cheese mix  8 cups 
   (or 4 cups of each) 
Dry mustard 1 tsp. 
Salt to taste 
Ground black pepper to taste 
 
Fontina Valdosta+ Raclette, and  1 cup 
Parmesan+Romano cheese blend 1 cup 
Trotolle Pasta, pre-cooked 10 oz. 

 
 
Method 
1. For Mornay sauce: In a large pan, sweat shallots, onions, and garlic in butter.  Add flour 

and whisk until smooth. Add a little milk and whisk thoroughly. 

2. Add remaining milk and cream and continue to stir thoroughly. Add all ingredients, 
minus cheese. While constantly stirring, bring sauce to a boil to thicken. Remove from  
heat and whisk in cheese. Cool and reserve for service or store in airtight container. 

3. Assembly: In a sauté pan heat 1½ cups of Mornay sauce with 1cup of Fontina Valdosta, 
Raclette mixture, 1cup of grated Parmesan/Romano mix until smooth, add 10 ounces of 
trotolle pasta, place in a ceramic dish and cook in the oven until golden brown. 

Source: Peter A. Vauthy, Red the Steakhouse/The Certified Angus Beef® Brand,  
as presented at the 2015 Greystone Flavor Summit conference.   

Published with permission of the author All rights reserved 
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FRIDAY 
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NAPA VALLEY BREAKFAST 
 

FLAVOR SUMMIT 116 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

TONKATSU RAMEN IN TONKATSU BROTH 
 
Ingredients Amounts 
 
Tonkotsu pork broth 
Vegetable oil 2 Tbsp. 
Onion, large, skin on, rough  1 ea. 
   chopped 
Garlic cloves 12 ea. 
Ginger, approx. 3” knob, rough  1 ea. 
   chopped 
Pork ribs with lots of meat  3 lb. 
   on the bones 
Pork, scraps/trim 1 lb. 
Pork, leg bones 
Leeks, rough chopped 2 ea. 
Scallions, white parts only  2 doz. 
   (reserve greens and light green  
   parts for garnishing finished soup) 
Mushrooms, whole, or 8 oz.  
   mushroom scraps 
 
Pork marinade 
Pork loin, boneless, thinly sliced 1  lb. 
Sweet soy sauce 1 Tbsp. 
Soy sauce 2 Tbsp. 
Sesame oil, toasted 1 tsp. 
Togarashi (Japanese seven spice) 1 tsp. 
 
Soup 
Chicken stock 2 qt. 
Dashi miso paste ¼ cup 
Tonkotsu pork broth (recipe  1 qt. 
   above) 
Ramen noodles, fresh or dried  1 pkg. 
Hot chili oil, as needed 
Seasoned rice vinegar, as needed 
Furikake rice seasoning, as needed 
 
Garnish 
Fresh spinach leaves  as  needed 
Green onion, chopped  as  needed 
Bamboo shoots  as  needed 
Hard-cooked egg (optional), as needed 
Sriracha sauce as  needed 
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Method 
1. In large stockpot or rondeau, over high heat add vegetable oil and heat to lightly 

smoking. Add onions, garlic, and ginger and cook, tossing as needed until deeply 
charred on most sides. Add rib bones with lots of meat and mix well to combine. 

2. Add leeks, scallion whites, mushrooms, and pork leg bones. Top bones with cold water. 
Bring to a boil over high heat, skimming as needed. Reduce heat to low, simmer, and 
cover. 

3. Continue cooking until broth is slightly viscous, approximately 6 to 8 hours (topping up 
as necessary to keep bones submerged at all times). Once broth is ready, cook over high 
heat until reduced to approximately 3 quarts. (You can freeze any soup you don't use.) 
Strain through a fine-mesh strainer into a clean pot and discard solids. If you prefer, you 
can strain again through a chinois or a fine-mesh strainer lined with several layers of 
cheesecloth. 

4. Skim fat from top with a ladle and discard. 
5. For Service: In one gallon zip lock bag, add pork marinade ingredients and mix together 
6. Marinate for 4 hours to overnight in refrigeration. Can make a day ahead 
7. In a large pot, bring 6 quarts of water to a boil (for ramen noodles). 
8. In sauce pan, add stock, tonkatsu broth, and miso, mix to combine and bring to a boil 

then turn off the heat.  
9. Heat a nonstick skillet over high heat. 
10. In a single layer, add pork from the marinade one piece at a time, It will cook quickly 
11. Turn each piece over and cook until done, approximately two minutes. Remove pan 

from the heat and allow pork to rest.  
12. Add the ramen noodles to the boiling water and cook according to instructions. When 

cooked, immediately remove noodles and equally divide them into four large soup 
bowls. Add a handful of baby spinach leaves on top of noodles. 

13. Cover each bowl with one fourth of the broth. Slice the pork into julienne strips and add 
one fourth to each bowl. Garnish the soup with chopped green onion, bamboo shoots 
and season with chili oil and seasoned rice vinegar and furikake as desired and serve the 
soup immediately. Serve with a large spoon and chopsticks. Remember to slurp. 

 
Source: National Pork Board, as served at the 2013 Flavor Summit conference.  

Published with permission of the author. All rights reserved. 
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BISCUITS 
 

Ingredients Amounts 
 
White Lily self-rising flour  1 cup 
Butter, cold  2 Tbsp. 
Buttermilk  1/3 cup 

 
 
Method 
1. Put flour in a large bowl.  Cut in butter until small pea-sized pieces of butter are formed.  

Make a well in the center of the flour mixture.  Stir in buttermilk just until a shaggy 
dough forms.   

2. Turn dough out onto a lightly floured board.  Fold dough over a few times.  Roll out to a 
1 ½ -inch pad.  Cut straight down quickly with a floured round cookie/biscuit cutter. 

3. Place close together but not touching, on a baking sheet. 
4. Bake in a hot 450°F convection oven for 9 minutes, or until fully risen and golden brown. 
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SMOKED AND SOUS VIDE PORK BELLY 
Yield: 12 portions  

Ingredients Amounts 
 
Pork sous vide 
Pork belly, 5-lb. slab 1 ea. 
Kosher salt ¼ cup 
Brown sugar ¼ cup 

 
 
Method 
1. For the pork belly: Remove the skin from the pork. Rub the belly with the sugar and salt, 

cover, and refrigerate for 24 hours.  
2. Heat the smoker to 160°F. Smoke the cooked belly for 2 hours and then cool to 41°F., 

place in a sous vide bag with 300 grams of water and seal under full pressure.  
3. Preheat your fusionchef water bath to 144°F/62°C. Insert the bag of pork and cook for 40 

hours. Remove from the water and cool at room temperature for 15 minutes. Place in 
iced water, and chill to 41°F/5°C. 

4. Remove the pork from the bag and wipe away any jellied stock clinging to it and chill 
until ready to heat and serve. 

 

Source: Adapted from Momofuku, by David Chang and Peter Mehan (Clarkson-Potter, 2009) 
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ROMESCO SAUCE 
Yield: 2 cups 

Ingredients Amounts 
 
Ancho chiles, medium (or 1 rounded 2 ea. 
   Tbsp. of ancho chile powder)  
 Almonds, blanched (or skinned, toasted 1 cup 
   hazelnuts, or combination of both) 
Garlic cloves, large, minced 4 ea. 
Red bell pepper, large, roasted, peeled 1 ea. 
   seeded, and chopped 
Tomatoes, fresh or canned peeled, 1 cup 
   seeded, and diced (or 2 Tbsp. of 
   tomato paste) 
Sweet pimentón or sweet paprika 1 Tbsp. 
Hot pimentón or cayenne pepper ½ tsp. or more to taste 
Red wine or sherry vinegar 3 Tbsp. 
Salt 1 tsp. 
Extra-virgin olive oil ¾ cup 
 

 
Method 
1. If using whole ancho chiles, soak in hot water to cover for about 1 hour. Drain and 

remove the seeds; cut into small pieces.  
2. Transfer the chile pieces or chile powder to a food processor with the nuts, garlic, 

roasted pepper, tomatoes, pimentón, vinegar, and salt. Pulse a few times to make a 
chunky paste. Start adding the oil, 1 tablespoon at a time, until the mixture emulsifies. 
Taste; you are looking for a balance of sweetness from the peppers, nuttiness, and 
acidity. Add salt, if necessary to amplify the flavors. Let the sauce rest about 15 minutes 
to allow the flavors to develop, taste again, and decide if it needs to be saltier or more 
vinegary, and adjust accordingly. The sauce keeps, tightly covered, in the refrigerator for 
up to 6 months. If the oil has risen to the top, you may want to re-emulsify it in a food 
processor or mix it back to a smooth consistency with a small whisk.  

 
Notes: For a romesco vinaigrette, thin 1 cup of romesco with ½ cup of olive oil and a few 
tablespoons of red wine vinegar or sherry vinegar.  
 
For romesco mayonnaise, whisk together ¼ cup of mayonnaise with ½ cup of romesco in a 
small bow. Adjust the seasoning as needed. The mayonnaise will keep in the refrigerator for 
about 3 weeks.  
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KALE, CABBAGE, BEET, CELERY, GINGER, AND 
STRAWBERRY JUICE 

Yield: 6 portions 
Ingredients Amounts 
 
Kale, stemmed removed 1 bu. 
Red cabbage ½ hd. 
Red beets, chopped 2 cup 
Arugula 1 cup 
Celery 6 ribs 
Carrots 4 ea. 
Ginger 2 Tbsp. 
Green apple 1 ea.  
Strawberries, hulled 8 ea. 
Lemon, peeled 1 ea. 
Orange, peeled 1 ea.  

 
 
Method 
1. Prepare all the fruits and vegetables. Run through a centrifuge juicer and chill. 
2. Serve over ice. 
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STRAWBERRY AND ROSEMARY SCONES 
Yield: 14 portions 

Ingredients Amounts 
 
Scones 
All-purpose flour, plus more  2 cups + ½ cup 
   for dusting  
Sugar ½ cup 
Baking powder 2 tsp. 
Rosemary leaves, finely chopped  1 Tbsp. 
Salt ¼ tsp. 
Butter, cut into ½ -inch pieces  6 Tbsp. 
Heavy cream 1 cup 
Strawberry jam, house made 1/3 cup 
  
Glaze 
Lemon, juice of ¼ cup 
Powdered sugar 2 cups 
Water 1-2 Tbsp. 
 
Special equipment  
   3-inch heart-shaped cookie cutter 

 
 
Method 
1. For the scones: Place an oven rack in the middle of the oven. Preheat the oven to 375°F. 

Line a baking sheet with a silpat or parchment paper. Set aside. 
2. In the bowl of a food processor, pulse together the flour, sugar, baking powder, 

rosemary, salt, and butter until the mixture resembles a coarse meal. Transfer the 
mixture to a medium bowl. Gradually stir in the cream until the mixture forms a dough.  

3. On a lightly floured work surface, roll out the dough into a ½ -inch thick, 10-inch circle. 
Using a 3-inch heart-shaped cookie cutter, cut out heart-shaped pieces of dough and put 
on the prepared baking sheet. Gently knead together any leftover pieces of dough and 
roll out to ½ - inch thick. Cut the dough into more heart shapes and add to the baking 
sheet. Using an index finger or a small, round measuring spoon, gently make an 
indentation in the center of each pastry heart. Spoon a heaped ½  teaspoon of jam into 
each indentation.  

4. Bake for 18 to 20 minutes or until the edges are golden brown. Transfer the cooked 
scones onto a wire rack and cool for 30 minutes. 

5. For the glaze: In a medium bowl, mix together the lemon juice and powdered sugar until 
smooth. Gradually add the water until the mixture is thin enough to spread. 

6. Using a spoon, drizzle the glaze over the scones. Let the glaze set for about 30 minutes. 
Serve or store in an airtight plastic container for 2 days. 
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Note: The dough can also be made by hand by stirring together the flour, sugar, baking 
powder, rosemary, and salt in a large mixing bowl. Add the butter. Using your fingertips or 
a pastry blender, work the butter into the flour until the mixture resembles a coarse meal. 
Gradually stir in the cream until the mixture forms a dough. 
 

Source: /epicurious.com/Giada deLaurentiis/ 

  

FLAVOR SUMMIT 124 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

MORNING PRESENTATIONS 

 

FLAVOR SUMMIT 125 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

LEEKS ROLLED IN COALS, BUTTERMILK,  
AND OYSTER VERDE  

Yield:  4 portions 
Ingredients Amount 
 
Leeks 
Leeks, medium, washed several  4 ea. 
   times   
5% Brine (1kg water, 50 grams salt)  
 
Buttermilk sauce  
Buttermilk 8 oz. 
Reserved leek ash  2 oz. 
Lemon, juice of 1 tsp. 
Salt  to taste 
 
Oyster verde 
Kushi oysters or similar  12 ea. 
   medium sized oyster  
Chervil, chopped 2 Tbsp. 
Parsley, chopped  2 Tbsp. 
Tarragon, chopped  2 Tbsp. 
Dill, chopped 2 Tbsp. 
Salted capers, soaked & chopped 1 Tbsp. 
Lemon, juice of 3 Tbsp. 
Sherry vinegar as needed 
Extra-virgin olive oil as needed 
Salt to taste 
 
 

Method 
1. For the leeks: Using oak or almond wood, create a bed of coals. Leeks are rinsed well 

and soaked in salt brine for 2 hours. Lay leeks in an even row in a heatproof metal 
container and cover with coals. Allow to cook for roughly 30 minutes, depending on 
the size of the leek. Remove from coals, place in hotel pan and wrap with plastic 
allowing to steam. When cool to the touch, remove outer layer of ash from leek, 
reserving for sauce and wipe off any excess ash. Set aside for service. 

2. For the buttermilk sauce: In blender, combine buttermilk, reserved leek ash, lemon 
juice, and salt. Purée until smooth, adjust seasoning and strain. 

3. For the oyster verde: Oysters are shucked and hot smoked in their liquid for 15 
minutes. They are removed, cut in ½ and tossed with the remaining ingredients to 
form a chunky compote. Season to taste with salt. Set aside in the refrigerator until 
ready to use. 
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4. Heat up a grill with gas or wood until very hot. Toss leek with a little olive oil, salt, 
and grill until nicely charred and crispy. Drizzle buttermilk sauce on a warm plate. 
Cut the leeks into thirds and top with the smoked oyster verde. Finish with sea salt. 

 
Source: Mark Liberman, as presented at the 2015 Greystone Flavor Summit conference.  

Published with permission of the author. All rights reserved. 
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GRASS-FED FLAT IRON ANTICUCHO, BABY POTATOES, 
TWO CHILI SAUCES 

  
Ingredients Amounts 

 
Aussie flat iron steaks, cleaned and diced  5 lb. 
   into ¾ inch cubes 
Baby marble potatoes, cooked 2 lb.  
 
Marinade, Panca Sauce 
Aji panca paste 14 oz. 
Aji amarillo paste 5 oz. 
Garlic, minced 2 oz. 
Cumin, ground 2 tsp. 
Soy sauce 4 oz. 
Blended oil 3 oz. 
White vinegar 7 oz. 
Black beer 3 oz. 
Mexican oregano, finely ground 1 Tbsp. 
 
Yellow Sauce (recipe follows) 
Cilantro as needed 
Green onion, minced as needed 
 
 

Method 
1. For the marinade: Blend all marinade ingredients together. 
2. Toss 2 cups of the marinade with the meat to marinate, skewer 2 pieces of meat with one 

potato in between and allow to marinate for 6 hours minimum. Set the remaining 
marinade aside for serving. 

3. For assembly: Sauté skewers on a hot plancha and dress with Yellow Sauce and Panca 
Sauce.  

4. Sprinkle with chopped cilantro and green onion to finish. 
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as presented at the 2015 Greystone Flavor Summit 
conference. Published with permission of the author.  All rights reserved. 
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YELLOW SAUCE 
  

Ingredients Amounts 
 
Aji amarillo 2 Tbsp. + 2 tsp. 
White onion diced 5 oz. 
Blend oil  4 Tbsp. 
Garlic clove, sliced 3 ea. 
White distilled vinegar ½ cup 
Soy sauce 2 Tbsp. 
Lemon, juice of 4 Tbsp. 
Lime, juice of 4 Tbsp. 
Salt 
 
 

Method 
1. Sweat the onions and garlic in the blend oil, once translucent remove from heat and 

chill. 
2. Add all ingredients to the blender, blend till smooth season accordingly with salt 
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as presented at the 2015 Greystone Flavor Summit 
conference. Published with permission of the author.  All rights reserved. 
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CUTTING EDGE-RUBBED AUSSIE GRASS-FED RIB EYE 
WITH PINK SHRIMP CHIMICHURRI, AND QUINOA SALAD 

  
Ingredients Amounts 

 
Aussie Grass-fed rib eye, 12 oz. steaks 4 ea. 
Cutting Edge Steak Rub, 2 Tbsp. 
  or similar steak rub 
 
Quinoa and Corn Salad 
Black quinoa, cooked 1 cup 
Yellow quinoa, cooked 1 cup 
Parsley, chopped ½ cup 
Cilantro, chopped ½ cup 
Chives, chopped ¼ cup 
Mint, chopped ¼ cup 
Baby tomatoes, cut in half 1 pt. 
Corn on the cob, roasted on the grill  2 ea. 
   then removed from the husk 
 
Vinaigrette 
White wine vinegar, good quality 2 Tbsp. 
Local honey 1 Tbsp. 
Lemon, juice of 1 ea. 
Lemon, zest of 1 ea. 
Shallot ¼ ea. 
Extra-virgin olive oil, good quality 4 Tbsp. 
Salt  to taste 
Ground black pepper to taste 
 
Pink Shrimp Chimichurri (recipe follows) 

 
 
Method 
1. Marinate the steaks in the steak rub and a little extra-virgin olive oil for about 5 minutes. 
2. Pre-heat grill to temperature. Place the meat on a hot grill. 
3. Cook to desired doneness and rest the steaks.  
4. For the vinaigrette: Blend the vinegar, lemon juice, lemon zest, honey, shallot, and olive 

oil together. 
5. For the quinoa and corn salad: Toss the quinoa with the dressing and remaining 

ingredients and season accordingly. 
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6. Reheat steaks on hot grill and baste with a little butter and sea salt before serving with a 
healthy portion of the salad and the shrimp chimichurri. 
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 
Published with permission of the author.  All rights reserved. 
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PINK SHRIMP CHIMICHURRI 
 

Ingredients Amounts 
 

Lemon, juice of 8 Tbsp. 
Red wine vinegar 8 Tbsp. 
Garlic clove, chopped 6 ea. 
Red pepper flakes 2 tsp. 
Dried oregano, rubbed 2 tsp. 
Ground black pepper 1 tsp. 
Olive oil 1 cup 
Cilantro, chopped 1 cup 
Parsley, chopped 1 cup 
Salt  to taste 
Pink shrimp,  2 lb. 
   blanched and peeled and cut in  
   half lengthways 
 
 

Method 
1. Combine all ingredients. 
2. Do not marinate shrimp any longer than 4 hours.  

 
Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 

Published with permission of the author.  All rights reserved. 
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AUSSIE LAMB TACOS, SALSA VERDE, RADISH SLAW, 
AVOCADO, AND QUESO FRESCO 

  
Ingredients Amounts 

 
Braised Lamb 
Aussie boneless lamb shoulder 1 ea. 
Oregano ¼ tsp. 
Cumin seeds, toasted ¼ tsp. 
Whole cloves, toasted 4 ea. 
Garlic cloves 4 ea. 
Whole allspice, toasted 6 ea. 
Sugar 4 Tbsp. 
Lime, juice of ¼ cup 
Sour orange juice ¼ cup 
Chipotle peppers in adobo, a piece 1 ea. 
Achiote paste ½ Tbsp. 
Tomatoes, large 1 ea. 
Cinnamon  a pinch 
 
Assembly 
Extra-virgin olive oil 4 Tbsp. 
Queso fresco, shredded ¼ cup 
Corn or flour tortillas 12 ea. 
Cilantro, chopped ¼ cup 
White onion, diced ¼ cup 
 
Avocado Purée (recipe follows) 
Salsa Verde (recipe follows) 
Radish Slaw (recipe follows)  
 
 

Method 
1. Preheat grill to temperature. 
2. Season lamb shoulder with salt, pepper, and olive oil. Sear on hot grill on all sides and 

set aside. 
3. Grind all dry spices in a coffee grinder or mortar and pestle.  
4. Blend the spices with the remaining ingredients and 1 teaspoon salt to make a marinade. 
5. Rub the lamb with the marinade and place in a Dutch oven.  
6. Pour remaining marinade over lamb and top with one sliced onion.  
7. Cover tightly and cook at 275°F for 2 ½ to 3 hours or until the meat is tender and shred 

able. 
8. Once cooked, allow the meat to rest at room temperature for 30 minutes. 
9. Remove the meat from the cooking liquids and refrigerate. 
10. Once cool, cut into 1 ½-inch chunks.  
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11. Heat olive oil in a non-stick fry pan.  
12. Add 3 cups of the diced lamb and fry till crispy.  
13. Add the diced onion, chopped cilantro, and season with salt. 
14. Heat tortillas on a hot griddle. 
15. To serve: Place a little avocado and radish slaw in each tortilla, top with sautéed lamb, 

salsa verde, and a little queso fresco.  
16. Serve with lime wedges, your favorite hot sauce and cold beer. 

 
Source: Aaron Brooks, True Aussie Beef and Lamb, as presented at the 2015 Greystone Flavor Summit 

conference. Published with permission of the author.  All rights reserved. 
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AVOCADO PURÉE 

  
Ingredients Amounts 
 
Avocado 5 pc. 
Lime, juice of 2 ea. 
Sour cream 1 Tbsp. 
Mayonnaise 1 Tbsp. 
Extra-virgin olive oil 2 Tbsp. 
Glucose 1 Tbsp. 
Salt to taste 

 
 
Method 
1. Purée until smooth. 
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as presented at the 2015 Greystone Flavor Summit 
conference. Published with permission of the author.  All rights reserved. 
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SALSA VERDE 
  

Ingredients Amounts 
 

Garlic clove 3 ea. 
Jalapeño ¾ ea. 
Oregano sprigs, picked 2 ea. 
Cilantro 1 ¼ bu. 
Parsley 1 ¼ bu. 
White vinegar ½ cup 
Extra-virgin olive oil ½ cup 
Salt  to  taste  
 
 

Method 
1. Blend and season to taste. 

 
Source: Aaron Brooks, True Aussie Beef and Lamb, as presented at the 2015 Greystone Flavor Summit 

conference. Published with permission of the author.  All rights reserved. 
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RADISH SLAW 
  

Ingredients Amounts 
 

Watermelon radish, julienne 1 cup 
Red radish, julienne 1 cup 
White onion, thinly sliced ¼ cup 
Cilantro, rough chopped ½ cup 
Mint, rough chopped ½ cup 
Limes, juice of 2 ea. 
Hot sauce 1 Tbsp. 
Sugar a pinch 
Salt to taste 
 
 

Method 
1. Combine all ingredients just before serving.  

 
 Source: Aaron Brooks, True Aussie Beef and Lamb, as presented at the 2015 Greystone Flavor Summit 

conference. Published with permission of the author.  All rights reserved. 
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MORNING BREAK 
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ASIAN CRAWFISH CAKES WITH KIKKOMAN WASABI 
SAUCE AND MICRO WASABI  

Yield: 6 portions 
Ingredients Amounts 
 
Eggs 1 ea. 
Coconut milk ¼ cup 
Fresh ginger, minced fine 1 Tbsp. 
Scallions, minced ¼ cup 
Cilantro, minced ¼ cup 
Kikkoman Sweet Chili Sauce 1 Tbsp. 
Cayenne  1/8 tsp. 
Kosher salt ½ tsp. 
Kikkoman Panko ½ cup 
Crawfish meat, picked through  1¼ lb. 
Kikkoman Panko, for breading 1½ cups 
Olive oil, for cooking as needed 
Kikkoman Wasabi Sauce as needed 
Micro Wasabi as needed 

 
Method  
1. To make the crawfish cakes: In a large mixing bowl, combine the eggs, coconut milk, and 

fresh ginger and whisk to combine. 
2. Add the scallions and cilantro, the chili sauce, cayenne, kosher salt, and ½ cup Panko to 

the bowl and stir. 
3. Incorporate all the ingredients. Add crawfish meat and mix until well combined. 
4. Using a ¼ cup measure, or your hands, form 2-inch discs out of the crawfish cake 

mixture and dip each into the Panko crumbs. 
5. Make sure they are lightly coated all around, and set aside on a cookie sheet that fits into 

the refrigerator. Continue with the remaining crawfish cake mixture. Chill for 30 
minutes. 

6. To cook the crawfish cakes: Heat a large sauté pan over medium heat. Add enough olive oil 
to coat the bottom of the pan with a thin film. Add the cakes one at a time, making sure 
not to crowd them in the pan. Cook on the first side for about 4 minutes, then flip each 
cake to the other side, and cook for another 4 to 5 minutes. You are trying to get a nice 
brown crust while heating the crawfish cake through. 

7. Serve with the Wasabi Sauce and topped with the micro wasabi greens. 
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WESTERN APACHE SEED MIX 
Yield: 5 cups  

Ingredients Amounts 
 

Dried white corn 1 cup 
Sunflower seeds 1 cup 
Pine nuts or pinons  1 cup 
Pumpkin seeds 1 cup 
Dried currants  1 cup 
Salt to taste 

 
 
Method 
1. Each ingredient must be prepared separately and combined. 
2. Parch the corn in a heavy skillet over high heat, stirring constantly until the corn 

cracks and is golden brown. Do not burn. 
3. Toast the sunflower seeds for 10 minutes at 350°F or until golden brown. 
4. Toast the pine nuts in a 350°F oven for 10 minutes or until golden brown. Do not burn.  
5. Toast pumpkin seeds in a 350°F oven for 10 minutes or until golden brown. 
6. Remove and allow the seeds to cool. Combine all seeds, currants, and season with salt to 

taste if desired. Place the cooled mixture in a tall Mason jar and place in a high 
place of honor to display. 

 
Notes: This is a mix of seeds from the Pre-Reservation Ancestral Apache Diet. It is a 
critical piece of our identity and speaks to health and resiliency as we continue to forge 
de-colonial culinary pathways toward solutions in health and wellness in Western 
Apacheria. 
 
There are many variations of this seed mix. This recipe is basic and easy to replicate with 
seeds readily available in markets. Independent study will allow the eater to discover 
more combinations of this protein packed combination of seeds that revitalize Ancestral 
Taste and health. 
 
As you snack on this seed mix, please think about Pre-Reservation Indigenous Health 
and regional dominant  flavors. Although this mix can be  made  year round, historically, 
spring, summer and autumn were spent gathering and cultivating these seeds to be 
consumed in winter time while telling stories and playing string games with the family 
at home. We share this recipe in the hopes that we Re-Member our ancestral taste and food 
relatives. 
 

Source: Nephi Craig, as presented at the 2015 Greystone Flavor Summit conference.  
Published with permission of the author.  All rights reserved. 
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LOUISIANA OYSTER CARBONARA 
Yield: 4 portions 

Ingredients  Amounts 
 
Ground black pepper to taste 
Salt to taste 
Dried spaghetti 8 oz. 
Bacon 3 oz. 
Shallot, finely diced 1 ea. 
Garlic clove, thinly sliced 2 ea. 
 
Louisiana oyster, shucked with liqueur 12 ea. 
Flour 2 cups 
Egg wash 2 cups 
Seasoned bread crumbs 2 cups 
 
Egg yolk 2 ea. 
Chicken stock ½ cup 
Parmesan cheese, block of 2 oz. 
Canola oil for frying as needed 
 
 

Method 
1. In a bowl combine flour,10 turns of pepper, and 2 teaspoons of salt.  
2. Preheat the oil over medium heat to 350°F. 
3. Begin to cook spaghetti in a large pot of salted water to package directions. 
4. Render bacon slowly in a skillet over medium-low heat, when cooked add shallot and 

garlic and cook for 1 minute. 
5. Remove the oysters from the liqueur, trying to leave as much as possible.  
6. Place the oysters in the flour and coat completely. Repeat with egg wash and bread 

crumbs.  
7. Fry the oysters until golden brown and crispy, set aside on a paper towel and season 

with salt. 
8. Whisk the egg yolks into the oyster liqueur. 
9. When the pasta is 1 minute away from being finished, place it in the skillet with the 

bacon.  
10. Add the liqueur/yolk mixture. Cook over medium low heat until the sauce thickens and 

coats the pasta. 
11. Grate in half of the parmesan and toss to coat the pasta. Season with pepper. 
12. Place the pasta in a bowl and the fried oysters around it. Grate the remaining cheese 

over the entire dish. 
 

Source: Cory Bahr, Louisiana Seafood Promotion and Marketing Board, as presented at the 2015 Greystone 
Flavor Summit conference. Published with permission of the author.  All rights reserved. 
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CRISPY LOUISIANA SHRIMP WITH PEPPER JELLY AND 
HERBS 

Yield: 6 portions 
Ingredients Amounts 
 
Large Louisiana shrimp, 12 ea. 
   peeled and deveined 
 
Aerated Batter 
All-purpose flour 1 ½ cups 
Rice flour ½ cup 
Baking soda ½ tsp. 
Light Beer  1 cup 
Vodka ½ cup 
Salt  to taste 
 
Pepper jelly vinaigrette  
Rice vinegar ¼ cup 
Pepper jelly ½ cup 
Sriracha ½ Tbsp. 
Fish sauce, good quality 1 tsp. 
Lime, juice of 1 ea. 
Grapeseed oil 1 ½ cup 
Salt to taste 
 
Herb Salad 
Toasted peanuts, chopped ¼ cup 
Seedless cucumber, small dice ½ cup 
Mint 1 bu. 
Cilantro 1 bu. 
Chives, snipped 1 bu. 
Red onion, julienned 1 ea. 
Heirloom cherry tomatoes, quartered 1 cup 

 
 
Method 
1. For the aerated batter: Combine all batter ingredients with a whisk until smooth. 
2. For the pepper jelly vinaigrette: Combine all pepper jelly vinaigrette ingredients in a mason 

jar. Place lid on jar and shake with vigor.  
3. For the herb salad: Combine herb salad ingredients in a bowl, season with salt and zest of 

juiced lime. 
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4. Dip each shrimp into batter. Fry at 375°F for 1 ½ to 2 ½ minutes remove and drain on a 
plate lined with a paper towel. Garnish with vinaigrette and herbs, as you like.  

 
Source: Cory Bahr, Louisiana Seafood Promotion and Marketing Board, as presented at the 2015 Greystone 

Flavor Summit conference. Published with permission of the author.  All rights reserved. 
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PAN-ROASTED LOUISIANA SNAPPER WITH PICKLED 
PEACHES AND LOUISIANA CRAWFISH RELISH  

Yield: 6 portions 
Ingredients  Amounts 
 
Peach and Crawfish Relish 
Louisiana crawfish  meat  1 cup 
Radish, shaved 4 ea. 
Shallot, shaved 2 ea. 
Green tomato, diced ½ cup 
Peach, diced 1 cup 
Serrano pepper, sliced thin 1 ea. 
Ginger, grated 1 Tbsp. 
Lemon, juiced and zested 1 ea. 
Red pepper flakes a pinch 
Pure olive oil ¼ cup 
Herbs of your liking to taste 
Salt  to taste 
 
Louisiana red snapper fillets,  6 ea. 
     skin off,  5 oz. fillets 
 
 

Method 
1. For the peach and crawfish relish: Combine all ingredients in a bowl, set aside. 
2. Season snapper with salt and sear in hot pan until cooked. 
3. Garnish with the peach-crawfish relish. 
 
Note: A nice salad of bitter greens would be great to complement this.   
 

Source: Cory Bahr, Louisiana Seafood Promotion and Marketing Board, as presented at the 2015 Greystone 
Flavor Summit conference. Published with permission of the author.  All rights reserved. 
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FAMILY-STYLE LUNCH 
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PAN-ROASTED LOUISIANA SNAPPER WITH PICKLED 
PEACHES AND LOUISIANA CRAWFISH RELISH 

Yield: 6 portions 
Ingredients  Amounts 
 
Louisiana Red snapper fillets, 6 ea. 
   skin off, 5 oz. ea. 
 
Peach and crawfish relish 
Louisiana crawfish meat  1 cup 
Radish, shaved 4 ea. 
Shallot, shaved 2 ea. 
Green tomato, diced ½ cup 
Peach, diced 1 cup 
Serrano pepper, sliced thin 1 ea. 
Ginger, grated 1 Tbsp. 
Lemon, juiced and zested 1 ea. 
Red pepper flake a pinch 
Pure olive oil ¼ cup 
Herbs of your liking 
Salt to taste to taste 
 
 

Method 
1. For the peach and crawfish relish: Combine all ingredients in a bowl, set aside. 
2. Season snapper with salt and sear in hot pan until cooked. 
3. Garnish with relish and enjoy. A nice salad of bitter greens would be great to 

complement this.   
 

Source: Cory Bahr, Louisiana Seafood Promotion and Marketing Board, as served at the 2015 Greystone Flavor 
Summit conference. Published with permission of the author.  All rights reserved. 
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GRASS-FED FLAT IRON ANTICUCHO, BABY POTATOES, 
TWO CHILI SAUCES 

 
Ingredients Amounts 

 
Aussie flat iron, cleaned and diced  5 lb. 
   into ¾ inch cubes 
Baby marble potatoes, cooked 2 lb.  
 
Marinade, panca sauce 
Aji panca paste 14 oz. 
Aji amarillo paste 5 oz. 
Garlic, minced 2 oz. 
Cumin, ground 2 tsp. 
Soy sauce 4 oz. 
Blended oil 3 oz. 
White vinegar 7 oz. 
Black beer 3 oz. 
Mexican oregano, finely ground 1 Tbsp. 
 
Yellow Sauce (recipe follows) 
Cilantro as needed 
Green onion, minced as needed 
 
 

Method 
1. Blend all marinade ingredients together. 
2. Toss 2 cups of the marinade with the meat to marinate, skewer 2 pieces of meat with one 

potato in between and allow to marinate for 6 hours minimum. Set the remaining 
marinade aside for serving. 

3. For assembly: Sauté skewers on a hot plancha and dress with Yellow Sauce and Panca 
Sauce.  

4. Sprinkle with chopped cilantro and green onion to finish. 
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 
Published with permission of the author.  All rights reserved. 
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YELLOW SAUCE 
 

Ingredients Amounts 
 
Aji amarillo 2 Tbsp. + 2 tsp. 
White onion, diced 5 oz. 
Blended oil  4 Tbsp. 
Garlic clove, sliced 3 ea. 
White distilled vinegar ½ cup 
Soy sauce 2 Tbsp. 
Lemon, juice of 4 Tbsp. 
Lime, juice of 4 Tbsp. 
Salt as needed 
 
 

Method 
1. Sweat the onions and garlic in the blend oil, once translucent remove from heat and 

chill. 
2. Add all ingredients to the blender, blend till smooth season accordingly with salt 
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 
Published with permission of the author.  All rights reserved. 
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CUTTING EDGE-RUBBED AUSSIE GRASS-FED RIB EYE 
WITH PINK SHRIMP CHIMICHURRI, AND QUINOA SALAD 

  
Ingredients Amounts 

 
Aussie Grass-fed rib eye, 12 oz. steaks 4 ea. 
Cutting Edge Steak Rub, 2 Tbsp. 
  or similar steak rub 
 
Quinoa and Corn Salad 
Black quinoa, cooked 1 cup 
Yellow quinoa, cooked 1 cup 
Parsley, chopped ½ cup 
Cilantro, chopped ½ cup 
Chives, chopped ¼ cup 
Mint, chopped ¼ cup 
Baby tomatoes, cut in half 1 pt. 
Corn on the cob, roasted on the grill  2 ea. 
   then removed from the husk 
 
Vinaigrette 
White wine vinegar, good quality 2 Tbsp. 
Local honey 1 Tbsp. 
Lemon, juice of 1 ea. 
Lemon, zest of 1 ea. 
Shallot ¼ ea. 
Extra-virgin olive oil, good quality 4 Tbsp. 
Salt  to taste 
Ground black pepper to taste 
 
Pink Shrimp Chimichurri (recipe follows) 

 
 
Method 
7. Marinate the steaks in the steak rub and a little extra-virgin olive oil for about 5 minutes. 
8. Pre-heat grill to temperature. Place the meat on a hot grill. 
9. Cook to desired doneness and rest the steaks.  
10. For the vinaigrette: Blend the vinegar, lemon juice, lemon zest, honey, shallot, and olive 

oil together. 
11. For the quinoa and corn salad: Toss the quinoa with the dressing and remaining 

ingredients and season accordingly. 
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12. Reheat steaks on hot grill and baste with a little butter and sea salt before serving with a 
healthy portion of the salad and the shrimp chimichurri. 
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 
Published with permission of the author.  All rights reserved. 
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PINK SHRIMP CHIMICHURRI 
 

Ingredients Amounts 
 

Lemon, juice of 8 Tbsp. 
Red wine vinegar 8 Tbsp. 
Garlic clove, chopped 6 ea. 
Red pepper flakes 2 tsp. 
Dried oregano, rubbed 2 tsp. 
Ground black pepper 1 tsp. 
Olive oil 1 cup 
Cilantro, chopped 1 cup 
Parsley, chopped 1 cup 
Salt  to taste 
Pink shrimp,  2 lb. 
   blanched and peeled and cut in  
   half lengthways 
 
 

Method 
3. Combine all ingredients. 
4. Do not marinate shrimp any longer than 4 hours.  

 
Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 

Published with permission of the author.  All rights reserved. 
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AUSSIE LAMB TACOS, SALSA VERDE, RADISH SLAW, 
AVOCADO, AND QUESO FRESCO 

  
Ingredients Amounts 

 
Braised Lamb 
Aussie boneless lamb shoulder 1 ea. 
Oregano ¼ tsp. 
Cumin seeds, toasted ¼ tsp. 
Whole cloves, toasted 4 ea. 
Garlic cloves 4 ea. 
Whole allspice, toasted 6 ea. 
Sugar 4 Tbsp. 
Lime, juice of ¼ cup 
Sour orange juice ¼ cup 
Chipotle peppers in adobo, a piece 1 ea. 
Achiote paste ½ Tbsp. 
Tomatoes, large 1 ea. 
Cinnamon  a pinch 
 
Assembly 
Extra-virgin olive oil 4 Tbsp. 
Queso fresco, shredded ¼ cup 
Corn or flour tortillas 12 ea. 
Cilantro, chopped ¼ cup 
White onion, diced ¼ cup 
Lime, wedge as needed 
Hot sauce as  needed 
 
Avocado Puree (recipe follows) 
Salsa Verde (recipe follows) 
Radish Slaw (recipe follows)  
 
 

Method 
1. Preheat grill to temperature. Season lamb shoulder with salt, pepper, and olive oil. Sear 

on hot grill on all sides and set aside. 
2. Grind all dry spices in a coffee grinder or mortar and pestle. Blend the spices with the 

remaining ingredients and 1 teaspoon salt. Rub the lamb with the marinade and place in 
a Dutch oven. Pour remaining marinade over lamb and top with one sliced onion. 

3. Cover tightly and cook at 275°F for 2 ½ - 3 hours or until the meat is tender and shred 
able. Once cooked allow the meat to rest at room temperature for 30 minutes. 

4. Remove the meat from the cooking liquids and refrigerate. Once cool, cut into 1 ½-inch 
chunks. 
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5. Heat olive oil in a non-stick fry pan. Add 3 cups of the diced lamb and fry till crispy. 
Add the diced onion, chopped cilantro, and season with salt. 

6. Heat tortillas on a hot griddle. 
7. Place a little avocado and radish slaw in each tortilla, top with sautéed lamb, salsa verde, 

and a little queso fresco. Serve with lime wedges, your favorite hot sauce. 
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 
Published with permission of the author.  All rights reserved. 
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AVOCADO PURÉE 
 

Ingredients Amounts 
 
Avocado 5 pc. 
Lime, juice of 2 ea. 
Sour cream 1 Tbsp. 
Mayonnaise 1 Tbsp. 
Extra-virgin olive oil 2 Tbsp. 
Glucose 1 Tbsp. 
Salt to taste 
 
 

Method 
1. Puree until smooth. 
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 
Published with permission of the author.  All rights reserved. 

 
 

FLAVOR SUMMIT 155 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

SALSA VERDE 
  

Ingredients Amounts 
 

Garlic clove 3 ea. 
Jalapeño ¾ ea. 
Oregano sprigs, picked 2 ea. 
Cilantro  1 ¼ bu. 
Parsley  1 ¼ bu. 
White vinegar ½ cup 
Extra-virgin olive oil ½ cup 
Salt  to  taste  
 
 

Method 
1. Blend and season to taste. 

 
Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 

Published with permission of the author.  All rights reserved. 
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RADISH SLAW 
  

Ingredients Amounts 
 

Watermelon radish, julienne 1 cup 
Red radish, julienne 1 cup 
White onion, thinly sliced ¼ cup 
Cilantro, rough chopped ½ cup 
Mint, rough chopped ½ cup 
Limes, juice of 2 ea. 
Hot sauce 1 Tbsp. 
Sugar a pinch 
Salt to taste 
 
 

Method 
1. Combine all ingredients just before serving.  
 

Source: Aaron Brooks, True Aussie Beef and Lamb, as served at the 2015 Greystone Flavor Summit conference. 
Published with permission of the author.  All rights reserved. 
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BEET AND BLUE CHEESE SALAD WITH WILD ARUGULA 
 

Ingredients Amounts 
 
Vinaigrette 
Lemon juice, fresh squeezed 1½  qt. 
Sunflower oil ¼   qt. 
Honey ¾  cup 
Dill, picked 3 bu. 
Sweet onion, raw ½ ea. 
Garlic cloves 5 ea. 
Salt  to taste 
 
Blue cheese dip 
Blue cheese, rindless 1 lb. 
   such as Point Reyes blue 
Sour cream 1 cup 
Garlic mayonnaise 1 cup 
Onion powder ¼ cup 
Serrano chili, grated 1 ea. 
Garlic cloves, grated 2 ea. 
Dill, picked, chopped fine ½ bu. 
Curly parsley, chopped fine 2 Tbsp. 
Salt  to taste 
Ground black pepper to taste 
 
Beets 
Red beets, medium 5 lb. 
Sunflower oil as needed 
Salt to  taste  
 
Garnish 
Scallion whites cut into ¼ - ½” rounds 
Dill, picked 
Parsley, picked 
Gem lettuce, leaves separated 
Wild arugula 
Beet trimmings 
Blue cheese, grate able 
Lentil, mung, and fenugreek sprouts 
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Method 
1. For the vinaigrette: Homogenize everything in the blender. Season to taste, set aside. 
2. For the blue cheese dip: Temper cheese. Place cheese in a food processor, process until 

smooth, add remaining ingredients and pulse until incorporated. Season to taste. 
3. For the beets: Toss beets in oil and salt. Place in covered baking dish and cook until 

tender. Peel and chill. Dice into ½-inch cubes. 
4. To finish: Toss beets with scallion rounds in the lemon vinaigrette, season with salt and 

pepper. Spread blue cheese dip on plate, and layer the lettuce leaves over it, dress leaves 
with a bit of vinaigrette and pepper. Put marinated beets over the lettuce, and then the 
sprouts. 

5. Tear lots of herbs all over the top of the beets and sprouts. Grate blue cheese over the 
salad to cover it completely. Finish with lots of fresh cracked black pepper. 

 
Source: Adapted from a recipe by Cortney Burns. As served at the 2013 Worlds of Flavor® conference. 

Published with permission of the author. All rights reserved. 
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MARINATED MUSHROOMS WITH TOASTED ALMONDS 
AND TAHINI YOGURT 

Yield: 4 portions 
Ingredients Amounts 

 
Olive oil 1/3 cup 
White wine vinegar 1 Tbsp. 
Maple syrup 1 Tbsp. 
Lemon, juice of 2 ea. 
Salt to taste 
Ground black pepper to taste 
Button mushrooms, sliced 3 cups 
Beech mushrooms, large, base removed 2 cups 
Greek yogurt ½ cup 
Tahini 2 ½ Tbsp. 
Garlic clove, small, crushed 1 ea. 
Fava beans, shelled, frozen or fresh 3 cups 
Almonds, toasted and roughly  2/3 cup 
   chopped 
Ground cumin ½ tsp 
Dill, chopped 1  Tbsp. 
Oregano, chopped 1 Tbsp. 

 
 

Method 
1. Start by marinating the mushrooms. Whisk together the olive oil, vinegar, maple syrup, 

half of the lemon juice, about ½ teaspoon salt, and some black pepper. Pour this over the 
mixed mushrooms in a large bowl and toss well, making sure all the mushrooms are 
coated. Leave them to marinate for an hour.  

2. While you wait, mix together in a small bowl the yogurt, tahini, garlic, remaining lemon 
juice, and ½ teaspoon salt. Use a fork or a small whisk to whip everything together to a 
light paste. (You can refrigerate this sauce for up to a day.) 

3. Next, pour plenty of boiling water over the fava beans in a bowl and leave for a minute, 
then drain well and leave to cool down. Now squeeze each bean gently to remove the 
skin and discard it (if you don’t mind the skin you can skip this stage). 

4. Add the beans, almonds, and cumin to the marinated mushrooms and stir to mix. Taste 
and adjust the seasoning. Serve the mushrooms in small bowls or plates, each portion 
topped with a dollop of thick tahini sauce, and sprinkled with herbs. 
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LOUISIANA OYSTER CARBONARA 
  

Ingredients  Amounts 
 
Louisiana oyster, shucked with liqueur 12 ea. 
Dried spaghetti 8 oz. 
Flour 2 cups 
Egg  wash 2 cups 
Seasoned bread crumbs 2 cups 
Egg yolk 2 ea. 
Chicken stock ½ cup 
Parmesan cheese, block of 2 oz. 
Bacon 3 oz. 
Shallot, finely diced 1 ea. 
Garlic clove, thinly sliced 2 ea. 
Black pepper, cracked to taste 
Salt to taste 
Canola oil for frying as needed 
 
 

Method 
1. In a bowl combine flour,10 turns of pepper, and 2 teaspoons of salt. 
2. Preheat the oil over medium heat to 350°F. 
3. Begin to cook spaghetti in a large pot of salted water to package directions. 
4. Render bacon slowly in a skillet over medium-low heat, when cooked add shallot and 

garlic and cook for 1 minute. 
5. Remove the oysters from the liqueur, trying to leave as much as possible.  
6. Place the oysters in the flour and coat completely. Repeat with egg wash and bread 

crumbs. 
7. Fry the oysters until golden brown and crispy, set aside on a paper towel and season 

with salt. 
8. Whisk the egg yolks into the oyster liqueur. 
9. When the pasta is 1 minute away from being finished, place it in the skillet with the 

bacon. 
10. Add the liqueur/yolk mixture. Cook over medium low heat until the sauce thickens and 

coats the pasta. 
11. Grate in half of the parmesan and toss to coat the pasta. 
12. Season with pepper. 
13. Place the pasta in a bowl and the fried oysters around it. Grate the remaining cheese 

over the entire dish. 
 

Source: Cory Bahr, Louisiana Seafood Promotion and Marketing Board, as served at the 2015 Greystone Flavor 
Summit conference. Published with permission of the author.  All rights reserved. 
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CRISPY LOUISIANA SHRIMP WITH PEPPER JELLY AND 
HERBS 

Yield: 6 portions 
Ingredients Amounts 
 
Large Louisiana shrimp deveined  12 ea. 
 
Aerated Batter 
All-purpose flour 1 ½ cups 
Rice flour ½ cup 
Baking soda ½ tsp. 
Light beer  1 cup 
Vodka ½ cup 
Salt  to taste 
 
Pepper Jelly Vinaigrette  
Rice vinegar ¼ cup 
Pepper jelly ½ cup 
Sriracha ½ Tbsp. 
Fish sauce, good quality 1 tsp. 
Lime, juice and zest of 1 ea. 
Grapeseed oil 1 ½ cup 
Salt to taste 
 
Herb Salad 
Toasted peanuts, chopped ¼ cup 
Seedless cucumber, small dice ½ cup 
Mint 1 bu. 
Cilantro 1 bu. 
Chives, snipped 1 bu. 
Red onion, julienned 1 ea. 
Heirloom cherry tomatoes, quartered 1 cup 

 
 
Method 
1. For the aerated batter: Combine all batter ingredients with a whisk until smooth. 
2. For the pepper jelly vinaigrette: Combine all pepper jelly vinaigrette ingredients in a mason 

jar. Place lid on jar and shake with vigor.  
3. For the herb salad: Combine herb salad ingredients in a bowl, season with salt and zest of 

juiced lime. 
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4. Dip each shrimp into batter. Fry at 375°F for 1 ½ to -2 ½ minutes remove and drain on a 
plate lined with a paper towel. Garnish with vinaigrette and herbs, as you like.  

 
Source: Cory Bahr, Louisiana Seafood Promotion and Marketing Board, as served at the 2015 Greystone Flavor 

Summit conference. Published with permission of the author.  All rights reserved. 
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AFTERNOON BREAK 
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BARILLA CELLENTANI WITH SPICY LAMB RAGOUT AND 
CHICORY 

  
Ingredients Amounts 

 
Barilla Cellentani 4 lb. 
Extra-virgin olive oil ½ cup 
Yellow onions, diced medium 4 ea. 
Red pepper flakes 1 Tbsp. 
Rosemary, large fresh sprigs 4 ea. 
Lamb shoulder, ground 4 lb. 
Red wine 1 qt. 
Bay leaves 4 ea. 
Salt as needed 
Ground black pepper as needed 
Chicory, chopped 4 bu. 
Garlic cloves, minced 4 ea. 
Romano cheese, grated 2 cup 
 
 

Method 
1. Cook the Barilla® pasta for half the time indicated on the package. Drain pasta and 

drizzle with some olive oil to prevent from sticking. Place pasta flat on sheet trays or 
hotel pans and cool in a blast chiller. Alternatively, cool it down in a walk-in cooler. 
Store in zip lock bags or sealed plastic container; refrigerate and use within several 
hours. 

2. In a large pan, heat half of the oil and sauté the onions, pepper flakes, and rosemary 
until the onions are translucent. Add the lamb and brown it, breaking up the chunks of 
meat. Deglaze with the wine and simmer to reduce it by half. Cover the meat with water 
and add the bay leaves. Season with salt and pepper. Simmer the sauce until it is 
reduced and flavorful. Remove the bay leaves and rosemary stems. Keep the sauce 
warm. 

3. Blanch the chicory in salted water. Drain. Heat the remaining oil and sauté the chicory 
with the garlic until it is tender. Season with salt and pepper. 

4. For each serving, to order: Reheat 1½ cups of pasta in simmering water. Drain and add it 
to a pan with some of the sauce and some of the chicory. Toss them together and stir in 
about 1 tablespoon of the cheese and serve.. 

 
Source: /barillafoodservicerecipes.com / 
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CLOSING RECEPTION 
 

 

FLAVOR SUMMIT 166 THE CULINARY INSTITUTE OF AMERICA® 

MARCH 2015  JOIN THE CONVERSATION ONLINE AT #CIAFS 



 

MAINE LOBSTER AND CHAR SIU SPRING ROLL, 
CILANTRO, ARUGULA, MINT, AND THAI DIPPING SAUCE  

Yield: 10 portions 
Ingredients Amounts 
 
Rice paper wrapper, 6-8” in diameter 10 sheets 
Yellow mustard sprouts 2½ cups 
Main Lobster meat 1 lb. 3 lbs. TAILS  
Avocado, halved, pitted and  1 ea. 
   sliced into ¼” strips 
Mango, ripe, sliced into ¼” strips 1 ea. 
Mint 
Cilantro 
Thai Dipping Sauce (recipe follows) 
 
 

Method 
1. Fill a large, shallow bowl with hot water. Dip one sheet of rice wrapper into the water 

for a few seconds, shake off excess water, and lay wrapper on the work surface; it takes a 
minute to soften. 

2. Center and arrange the cold roll ingredients horizontally, starting with a piece of lobster 
meat, avocado, mango, shredded lettuce, and mustard sprouts. Don't overstuff. 
(Optional: drizzle mustard dipping sauce in the filling.) 

3. Carefully roll and fold the sides of the wrapper to form a tight cylinder. Set aside, seam-
side down. 

4. Serve with Thai mustard dip. 
 
Notes: Soak and work only with 1 rice paper wrapper at a time. Do not stack the damp 
wrappers together when wet or they will stick together. Make sure to dry excess water with 
clean kitchen towel.  
Be careful not to overstuff the roll with fillings because the wrappers tend to break easily. 
Serve right away or covered rolls with saran wrap. 
 

Source: Saskatchewan Mustard Development Commission,  
as served at the 2014 Healthy Kitchens, Healthy Lives conference. 

Published with permission of the author. All rights reserved 
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THAI DIPPING SAUCE 
 

Ingredients Amounts 
 
Water 6 Tbsp. 
Sugar 2 Tbsp. 
Lime, or lemon, juice of 2 Tbsp. 
Fish sauce 2 Tbsp. 
Garlic, minced 1 tsp. 
Green onion to taste 
Thai chiles to taste 
 

 
Method 
1. In a small sauce pot, combine sugar, water, and lime or lemon juice. Bring to a 

boil until sugar is dissolved. 
2. Remove from heat and add fish sauce, garlic, green onion, and Thai chilies. 
3. Cool completely before serving (okay to add Sriracha, jalapenos, or other 

ingredients as desired). 
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LOUISIANA GRILLED SHRIMP WITH GRAPEFRUIT, ALEPPO 
CHILE VINAIGRETTE, AND GRAPEFRUIT ZA’ATAR 

 
Ingredients Amounts 
Louisiana shrimp 200 g 
 
Grapefruit vinaigrette 
Lemons 5 ea. 
Lime 5 ea. 
Grapefruit 4 ea. 
Oregano, fresh, dried 60 g 
Grapeseed oil 2 cup 
Garlic 40 g 
Ginger, fresh 60 g 
Aleppo chile flakes 40 g 
Soy sauce 50 g 
Fish sauce 60 g 
 
Grapefruit za’atar 
Ground sumac 40 g 
Ground cumin 40 g 
White sesame seeds, toasted,  
   semi crushed 40 g 
Grapefruit zest, fresh grated, dried 40 g 
Salt 10 g 
 

 
Method 
1. Grill the shrimp. Reserve warm, in a small bowl. 
2. Combine the vinaigrette ingredients and stir to combine. 
3. Combine the Za’atar ingredients in a separate bowl. 
4. To serve: Spoon the vinaigrette over the shrimp and sprinkle with the za’atar.  
 
Note: Best hot, but also good room temperature. 
 

Source: Silvena Rowe, as served at the 2011 Worlds of Flavor Conference.  
Published with permission of the author. All rights reserved. 
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SAFFRON RICE CHIPS 
 

Ingredients Amounts 
 
Jasmine rice  320 g 
Water 1000 g 
Saffron powder  30 g 
Sunflower oil, for frying  

 
 
Method 
1. Cook the rice with water until overcooked and soft. Continue to cook until liquid is 

almost gone. Mix with an immersion blender until very smooth. Add beet powder and 
mix to incorporate.  

2. Spread on parchment and dry overnight. When completely dry, fry the crackers so they 
puff and become crispy. 
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MAINE LOBSTER WITH HERBED ZUCCHINI NOODLES  
Yield: 4 standard portions  

 
Ingredients Amounts  
 
Maine lobster, 1 ¼ pound 4 ea. 
Pernod 1 oz. 
Butter, salted  3 Tbsp. 
Garlic clove, sliced 1 ea. 
Zucchini 4 ea. 
Salt to taste 
Chervil, leaves picked 1 cup 
 
 

Method 
1. Steam the lobsters for 5 minutes and chill slightly. 
2. Cut each lobster in half lengthwise. Keeping the body intact, clean out the front cavity 

and discard the organs.  
3. Remove the tail meat, slice into bite size pieces and then return the meat to the shell. 

Brush the lobster tails with the Pernod.  Cut 2 tablespoons of butter into small cubes and 
divide evenly among the lobster tails. 

4. Remove the claw meat from the shell and reserve. 
5. Using a mandolin, julienne the zucchini into long noodle-like ribbons. 
6. In a large sauté pan heat the remaining butter over medium heat. Add the sliced garlic 

and cook until wilted and the butter has taken on its flavor. Add the zucchini noodles 
and season with salt. Toss to combine. Cook over medium heat until the zucchini begins 
to lose its juices and then remove from heat, approximately 2 to 3 minutes. Add 1/2 cup 
of the chervil to the zucchini and toss to combine. Divide the zucchini evenly among the 
lobsters, twirling the noodles into a nest in the head cavity. 

7. Place the lobster claw and knuckle meat around the zucchini.  
8. At service, broil the lobsters under high heat until the meat is cooked through and the 

zucchini has lightly browned.  Garnish with the remaining chervil and serve 
 
Note: The lobster will hold for up to 15 minutes, though the chervil garnish should be 
added immediately before serving. 
 

Source: Barton Seaver, Maine Lobster, as served at 2015 Greystone Flavor Summit.  
Published with permission of the author. All rights reserved. 
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K 

Kale, Cabbage, Beet, Celery, Ginger, and 

Strawberry Juice ..................................... 122 

Kikkoman Orange Sauce Braised Beef Short 

Ribs, with Ponzu Dressed Watercress, Bok 

Choy, and Pickled Cucumbers ............... 97 
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Korean Grilled Pork ................................ 51, 58 

L 

Leeks Rolled in Coals, Buttermilk, and 

Oyster Verde ........................................... 126 

Lemon Blueberry Meringue Tarts ............. 101 

Lobster Cakes with Tarragon Aioli ........... 139 

Lobster Rossejat ............................................. 89 

Louisiana Oyster Carbonara .............. 142, 161 

M 

Macaroni and Cheese .................................. 114 

Maine Lobster Bisque .................................... 64 

Maine Lobster Rossejat ................................. 61 

Maine Lobster with Herbed Zucchini Noodles

 ............................................................. 88, 171 

Marinated Mushrooms with Toasted Almonds 

and Tahini Yogurt ................................... 160 

Momofuku Steamed Buns ...................... 50, 57 

N 

N’duja ............................................................ 100 

Novus Lemon Ginger Herbal Tea infused 

Shrimp Tacos with Avocado, Wonderful 

Pomegranate, and Paramount Citrus Salsa

 ................................................................... 102 

Novus Lemon Ginger Tea Infused Marinade

 ................................................................... 104 

P 

Pan Roasted Louisiana Snapper with Pickled 

Peaches and Louisiana Blue Crab ......... 147 

Pan-Roasted Louisiana Snapper with Pickled 

Peaches and Louisiana Blue Crab ......... 145 

Paramount Grapefruit, Orange, and Mango 

Salad with Chile-Lime Dressing and 

Wonderful Pomegranate Arils ................ 83 

Pear Tart with Yuzu, Almond ..................... 46 

Pink Shrimp Chimichurri ................... 132, 152 

Pomegranate Orange Kombucha ................ 42 

Pork Salad Rolls with Nuoc Cham Dipping 

Sauce ........................................................ 111 

R 

Radish Slaw .......................................... 137, 157 

Raw Juice Watercress Energy Shooter........ 85 

Roasted Yellow Pepper Sauce ..................... 72 

Romesco Sauce ............................................ 121 

S 

Saffron Rice Chips ....................................... 170 

Salsa Verde ........................................... 136, 156 

Smoked and Sous Vide Pork Belly ............ 120 

Smoked Cauliflower Risotto with ‘Sea 

Truffles’ and Cauliflower Chips ........... 107 

Smoked Maine Lobster and Seaweed Salad91 

Smoked Maine Lobster Seaweed Salad ...... 63 

Sticky Jamaican Jerk Back Ribs .............. 52, 59 

Strawberry and Rosemary Scones ............ 123 

T 

Taiwanese Pineapple Cake .......................... 44 

Tandoori Carrots with Vadouvan Spice,  

Chobani Greek Yogurt and Micro Basil 69 

Thai Dipping Sauce ..................................... 168 

Three Sisters Corn Fritters with Lemon ..... 80 

Toasted Almond, Pistachio, Quinoa & Dried 

Cherry Bars ................................................ 40 

Tonkatsu Ramen in Tonkotsu Broth ......... 117 
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V 

Vadouvan Indian Spice Blend ..................... 70 

Vegetable Tofu Soup with Sriracha, and Spicy 

Crunchy Slaw ............................................ 93 

W 

Watercress and Arugula Salad, Roasted 

Citrus, Avocado, and Candied Bacon .... 66 

Western Apache Seed Mix ......................... 141 

Wild Lingonberry Muffins ........................... 86 

Wonderful Pistachio Crust ........................... 82 

Wonderful Pistachio Crusted Spinach and 

Greek Yogurt Quiche ............................... 81 

Y 

Yellow Sauce ........................................ 129, 149 
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FLAVOR
THE GREYSTONE

S U M M I T

P L A T I N U M
National Pork Board

P R E M I U M  G O L D  P L U S
Wines of Chile

P R E M I U M  G O L D
The Certifi ed Angus Beef ® brand
Louisiana Seafood Promotion & 
 Marketing Board
Maine Lobster 
True Aussie Beef & Lamb

G O L D
B&W Quality Growers
Chobani
Smithfi eld Farmland Foodservice Group

B R O N Z E
Barilla America 
Driscoll’s
Kikkoman Sales USA
Libbey Foodservice 
Paramount Citrus / Wonderful Pistachios  
 & Almonds / POM Wonderful
Rhône Valley Wines
Richard Ginori 1735
Steelite International America 
Unilever Food Solutions

C O P P E R
Bigelow Specialty & Novus Full Leaf Teas
Kraft Foods Group
Swiss Chalet Fine Foods
Texas Pete
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