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OVERVIEW 

INTRODUCTION 

Food in America is undergoing a sea change. From the changing taste preferences and values of 
Millennials to the accelerating impacts of health and environmental imperatives, Americans 
have never been more engaged with discovery around food, flavor, and food issues. Just as 
these changes are driving rapid shifts of business models and culinary strategies in restaurants 
and non-commercial foodservice, so too are they altering the landscape of foodservice at retail, 
from supermarkets and specialty grocery stores to C-stores and department stores.  
 
Even our sense of “future planning” is changing as 3-, 5- and 10-year strategic time horizons are 
increasingly cast within a larger dialogue about resource constraints leading up to 2050 when 9-
10 billion people are expected to crowd the planet. Suddenly, nearly everything about current 
business models seems vulnerable to disruption.  
 
Across foodservice and retail food, big brands are working feverishly to re-invent themselves, 
as the fresh thinking of entrepreneurs and young innovators captures the imagination of 
consumers everywhere. And whereas price still trumps many purchasing considerations, 
increasingly transparency around values (who produced my food and how was it produced?), as 
well as “next-generation food experiences,” offer promising strategies for differentiation and 
increased margins.  
 
At the center of the retail foodservice world is the chef—who we are asking to be our guarantor 
of good taste, our guide to culinary adventure, and our trusted partner in making the right 
decisions on sourcing. We look to corporate chefs, culinary directors, and business leaders in 
retail foodservice to deliver on overall brand promises of integrity, finding the right balance 
between healthfulness and indulgence, price and quality, and more. In the same way that the 
active inclusion of chefs and professionally trained culinary leaders is transforming university 
dining, QSR, and the fast casual restaurant sectors, the future of American retail also favors 
those who develop foodservice models that are deeply rooted in culinary expertise and vision.  
 
In both independent stores, and large chain operations, corporate chefs, directors of culinary 
innovation, vice presidents of perishables and foodservice, and others in similar retail 
leadership positions have to deliver an on-trend portfolio of menu items and packaged fresh 
foods that delight the customer and deliver profit margins that drive sustainable growth. 
 

COLLABORATIVE FORMAT AND ANNUAL MEETING 

Appetites + Innovation: Shaping our Future, National Leadership Collaborative for Retail 
Foodservice (A+I Collaborative/A+I) is an invitational collaborative of 30-35 senior culinary 
and business leaders in all sectors of retail foodservice. Members represent a cross-section of 
innovative, high-quality retail operators who are market leaders in their respective retail 
subsectors, including supermarkets, multi-unit specialty grocery and natural foods stores, 
department stores, C-stores,  and more. Additionally, corporate members are the companies 
and organizations that provide financial and other support for the initiative. The Collaborative 
meets once per year at the CIA’s California campus, and has formed a series of working groups 
to advance shared objectives and stay connected throughout the year.  
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GOALS OF THE COLLABORATIVE 

 Connect a core group of leaders in retail foodservice to collaborate in a pre-competitive 
space in order to accelerate innovation that will benefit the entire sector. 

 Incubate broad strategies to better bridge legacy products, menus and food experiences 
with long-range projections for change around key culinary-centric opportunities and 
social, public health, and environmental imperatives. 

 Strengthen the culinary capabilities and leadership expertise of the retail foodservice 
sector, from recruiting and professional development to strategy and R&D, in part by 
increasing the career appeal of retail foodservice for talented chefs of all ages and 
culinary school graduates.  

 Facilitate dialogue between culinary and business leaders in retail foodservice and select 
manufacturers and other suppliers in order to better position retail foodservice as it 
works to evaluate and leverage long-term consumer, production and supply chain, 
distribution, culinary/foodservice, and design trends.  

 

WORK OF THE COLLABORATIVE: AREAS OF FOCUS 

The programming and committee work of A+I focuses on the following areas:  
 

 Revolution in consumer values and preferences.  

 Economics of quality, customer aspiration, and margin.  

 Culinary excellence/R&D.  

 Building cultures of innovation.  

 Health and wellness.  

 Sustainability and food ethics.  

 World cuisines and flavor.  

 Technology, transparency, and connectivity.  

 Experience design in the food environment.  

 Visibility of chefs, culinary careers, and the retail sector. 
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MEETING AGENDA 
Unless otherwise indicated, all sessions take place in the Napa Valley Vintners Theater  
(1st floor). 
 
Wednesday, May 31 
 
3 PM  Registration & Refreshments  
  Atrium (1st floor) 
 
3:30 PM Welcome & Opening Remarks 

Speakers:   Steve Petusevsky ‘77 (A+I Chair) 
 Jacquelyn Chi (CIA) 

 
3:45 PM Member Introductions 

A+I Collaborative (A+I) Overview and Meeting Priorities  
After the opening remarks, we will pass a microphone so that all members can briefly 
introduce themselves. We will then review the meeting agenda and A+I’s progress and 
priorities. 
Speakers:   Steve Petusevsky ‘77 (A+I Chair) 
 Jay Jacobowitz (Retail Insights) 

 
4:15 PM GENERAL SESSION I: State of the State 
 Progressive Grocer Headlines and Member Case Studies 

What were the top stories in retail foodservice since our last meeting? How is the 
grocerant space evolving and what trends are developing within the prepared foods at 
retail space? Joan Driggs, editorial director at Progressive Grocer, takes us through the 
major headlines that defined the industry in the past 18 months. 
Presenter: Joan Driggs (Progressive Grocer) 
 

4:45 PM The CEO Mindset—Preserving Profit While Embracing the Inevitable 
Future 
No CEO, particularly of a public company, easily accelerates the decline of any part of the 
business. In grocery, the center store—shelf stable, packaged, processed foods—is in long-
term decline due to demographic changes, yet is still a major cash and profit generator to 
the business. While the CEO may see the need to invest in other emerging, more 
customer-relevant parts of the business, such as the culinary fresh foods program, she or 
he must balance these investment demands against the need to preserve the larger, still-
more-profitable parts of the business. How can we help the CEO bridge the investment 
gap? 
Moderator: Jay Jacobowitz (Retail Insights) 
Panelist:  Dean Owens (formerly with Raley’s) 
 

5:30 PM Opening Sponsor Exchange & Networking Reception 
Olive Terrace East  

Featuring the Premier Corporate Members 
 
6:15 PM Reception Ends, Program Concludes for the Evening 

Enjoy dinner on your own in the Napa Valley 
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Thursday, June 1 

8 AM  Napa Valley Breakfast Buffet 
Atrium (1st floor) 

8:30 AM  GENERAL SESSION II: Culture and Leadership 
 An Imperative for Success: Leadership in Creating, Building, and Sustaining a 

Culinary Culture in Retail 
Mergers and acquisitions. Volatility and disruption. These are part and parcel of the 
retail professional's everyday reality in 2017, and not just managing but leading through 
the anxiety of executive changes, corporate direction pivots, and daily reports of the 
decline of brick and mortar requires a steadfast understanding and commitment to the 
culture of your business. Rob Easley, current SVP of Merchandising and Marketing at 
QuickChek and former executive at H-E-B and EarthFare, shares his insights into how to 
maintain culture amidst change and build a roadmap for culinary success in retail. 
Presenter: Rob Easley (QuickChek) 

9:20 AM Great Service – An Effective Market Differentiator 
Customer service is paramount to the guest experience, but how does one actually make it 
an integral part of company culture? Does customer service end with a smile on a guest's 
face, or can it have real effects on the bottom line? Amy Emberling, managing partner of 
Zingerman's Bakehouse, explains how Zingerman's built and continually reinforces its 
renowned culture of Great Service. She'll share a general model for culture formation 
that can be mobilized within any organization, impacting everything from staff 
recruitment and retention to guest loyalty along the way. 
Presenter: Amy Emberling (Zingerman’s Bakehouse) 

9:50 AM Competing with the Center Aisle Business  
Grocerants, grab-and-go, and C-stores are increasingly giving full-service and quick-
service restaurants a run for their money. Yet prepared foods at retail professionals still 
face challenges in getting attention from the C-suite who are more often focused on the 
packaged and retail goods side of their business. How can prepared foods professionals 
mobilize the specific lexicon and KPIs of retail operations to more effectively engage 
senior leadership in the strategic importance of their department?  
Moderator:  Kevin Garvin ’78 (Neiman Marcus) 
Panelists: Joseph Dodd (Giant Eagle) 
  Conrad Skelton (Lucky’s Markets) 

Carin Solganik (Heinen’s) 

10:35 AM Morning Snack & Networking Break 
Atrium (1st floor) 

11 AM  GENERAL SESSION III: Chopping Board Stories: Culinary Innovation and 
Inspiration from Restaurants 

  How Chefs Are Reimagining Burgers 
  Presenter: Steve Solomon (The Mushroom Council) 

11:10 AM Bridging the Retail and Restaurant Divide 
Prepared foods and grocerants within retail operate very differently from independent 
restaurants. Yet food-savvy customers are placing increasing demands on prepared foods 
to provide fresh, convenient, and delectable options that rival offerings from a fine dining 
kitchen. Cara Mangini, one of Eataly’s first “vegetable butchers”, will talk about 
bridging the retail and restaurant divide, and demonstrate plant-forward dishes from her 
Little Eater and Little Eater Produce & Provisions hybrid model. 

  Presenter: Cara Mangini (Little Eater) 
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11:40 AM From the Streets to the Menu Board: Integrating Local Culture into Prepared 
Foods 
Chefs Keoni Chang from Hawaii and Edgar Gonzalez from Southern California will 
demonstrate items from their store menus, and discuss how inspiration and traditions 
from local cultures get integrated into their operations.  

  Presenters: Keoni Chang ’96 (Foodland) 
    Edgar Gonzalez (Northgate Markets) 

12:10 PM  Menu Matrix Workshop 
Retail prepared foods programs are far more complex than any other food service 
platform. Containing both service and self-service concepts coupled with all day parts, a 
variety of delivery models, and a host of ethnic cuisines, retail food service is the 
culmination of culinary craft, creativity, and exacting business models. In addition to 
creating a profitable flavor-first experience, we are also tasked with reflecting current 
trends, health and wellness issues, ever-changing FDA regulations, and global 
demographic considerations. This session explores how to approach construction of your 
food service from ideation and creation to implementation, and how to keep track of it all. 

  Presenter: Steve Petusevsky ’77 (A+I Chair) 

12:40 PM Walk-Around Lunch 
Olive Terrace East 

Featuring the Associate Corporate Members  

With book signing by Cara Mangini. 
Books will be available for purchase during the lunch.  

1:25 PM Dessert & Coffee Break 
Atrium (1st floor) 

1:40 PM  GENERAL SESSION IV: Fake News and Consumer Strategies – Meeting the 
Customer at the Front Lines of Health and Wellness 

  Headlines from the “Natural” World 
Natural foods stores and merchandisers are at the forefront of health and wellness with a 
front-row seat to the fads that become trends. Christine Kapperman, editor-in-chief at 
Natural Foods Merchandiser, will review the magazine’s top stories from the previous 
year and provide insight into what’s on the mind of the natural foods consumer. How do 
these issues resonate (or not) within your operation? You’ll have the chance to weigh in 
during this interactive discussion with live polls. 

  Presenter: Christine Kapperman (New Hope Media)  

2:10 PM Reality Bites: Business Implication & Bottom Line Impact of Menu 
Labeling, Clean Label and Wellness Trends – Preparation & Insights from 
the Healthy Menus R&D Collaborative 
Over recent years, health and nutrition have emerged to present great opportunities – 
and challenges – for the foodservice industry. With public health policy, local mandates, 
and FDA menu labeling continuing to loom over us, it’s time for a candid and sobering 
look at business impact and implications: political volatility around the final ruling, 
extensive and sensational media reporting, trading behavior in ordering and restaurant 
choice affecting check and margin – as well as change in frequency and the potential 
“halo" over local vs. chains. Health and wellness attitudes, transparency, and clean label 
demands will be changing buying behavior faster than we can fathom. Learn the 
compelling market research and consumer insights that are forecasting response, along 
with the proactive and protective strategies planned and currently in play by the 
restaurant industry to dodge the bullet – and reduce risk.  

  Presenter: Pam Smith, RDN (Shaping America’s Plate) 
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2:50 PM Innovation with In-Store and Corporate Dietitians 
Dietitians are at the front-lines of guest interaction and engagement within the store. 
How do retail dietitians enhance in-store and corporate programming, and help 
consumers navigate multiple and sometimes conflicting guidance on health and 
wellness?  

  Presenter: Elaine Magee, RD (Albertsons) 
 
3:20 PM Produce Trends and Consumers’ Increasing Demands for Healthy and Fresh 

Options 
Maggie Moon of Wonderful Citrus will discuss how increases in consumer demand for 
healthy and fresh options align with growth in Produce. 
  

 Presenter: Maggie Moon, RDN (Wonderful Citrus) 
 
3:30 PM Afternoon Snack & Networking Break 

Atrium (1st floor) 
 

4 PM  GENERAL SESSION V: Beyond the Hot Bar: Telling Your Food Service Story 
and Market Differentiation 

  Telling Your Foodservice Story: Ideas Worth Stealing 
Avocados From Mexico, the only year-round fresh avocado, now controls over 80% 
market share in the U.S. Chef Mark Garcia, director of foodservice at Avocados From 
Mexico, shares his team’s unvarnished experience growing the brand at such an 
astonishing pace, providing attendees an “insider look” at what creative programs and 
merchandising elements they’ve leveraged in foodservice and retail that have led to 
greater sales and higher traffic counts. 

  Presenter: Mark Garcia ’91 (Avocados From Mexico) 
 
4:10 PM Customer-Driven Menu Strategy 

In this session, Kelly Buckley provides a simple process to assist A+I members with key 
building blocks to develop a compelling menu strategy and move their foodservice ahead 
of competition. This includes identifying target consumer segments, understanding their 
need states, developing a compelling and differentiated concept positioning, while 
ensuring on-brand integration into the host concept. 
Presenter: Kelly Buckley (7-Eleven) 

 
4:40 PM Winning the Customer Through Comprehensive Food Service Design 

Just starting to innovate beyond the deli case and hot bar, or the roller grill and donut 
case, and don’t know where to start? Have you been challenged in the process of 
implementing new prepared food concepts, but feel something is missing? In this 
workshop, Lew Shaye and Steve Duffy will lead members through a strategic and 
comprehensive approach to designing and developing a successful food service program. 
Attendees will walk away with a roadmap to create, guide, and implement a differentiated 
and compelling next generation concept. 

  Presenters: Lew Shaye (Grocerant Design Group) 
    Steve Duffy (Cuhaci & Peterson) 
 
5:45 PM Reception  

Atrium (1st floor) 

Sponsored by Avocados From Mexico and Wonderful Citrus 
 
6:30 PM Reception Ends, Program Concludes for the Evening 

Enjoy dinner on your own in the Napa Valley 
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Friday, June 2 
 
8 AM  Coffee and Whole Fruit 

Atrium (1st floor) 
 
8:15 AM GENERAL SESSION VI: Facing the Future 

  Introduction: Scott Allmendinger (The Culinary Institute of America) 
 
8:20 AM Retail Trends Forecasting: Current and Future 

Consumers eat differently today, especially in restaurants versus at home. How does that 
play out within the four walls of retail? How do grocerant and other changing retail 
formats address changing consumer preferences, and in what ways will socioeconomic 
changes, erosion of traditional food rituals, and the redefinition of food/beverage quality 
impact the industry in the near- and long-term future?  
Presenter: Shelley Balanko (The Hartman Group) 

 
9:20 AM  Building Your Creativity Muscle 

How do you build your creativity muscle when you’re “just a chef”? This crash course in 
design thinking will teach members strategies for unlocking creativity and positioning 
themselves as innovation leaders within their companies.  
Presenter: Matt Rothe (FEED Collaborative) 
 

9:45 AM  Working Group Ideation and Exercise Introduction 

Presenters: Jackie Chi (CIA) 
  Steve Petusevsky ‘77 (A+I Chair) 
 

9:55 AM Short break to walk to Private Dining Room (1st floor) 
 

10:05 AM Brunch and Working Group Meeting Time 
Private Dining Room (1st floor) 
 
Brunch Sponsored by The Mushroom Council 
 

11:35 AM Where Do We Go From Here? 
  Private Dining Room (1st floor)   
  Each working group will report out from their meeting time and we will collectively set 

the agenda for the collaborative in the coming year.  
Facilitators:  Steve Petusevsky ‘77 (A+I Chair) 
 Jay Jacobowitz (Retail Insights) 
 

12:20 PM Closing Remarks 
Private Dining Room (1st floor) 
Speaker:  Steve Petusevsky ‘77 (A+I Chair) 

 
12:30 PM Annual Meeting Concludes 
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PRESENTER BIOGRAPHIES 

Scott Allmendinger is the director of consulting at The Culinary Institute of America (CIA) in 
Hyde Park, New York. He is responsible for driving sales and directing the college’s 
relationship with the food industry, including consulting arrangements and custom programs. 
He also works closely with the CIA’s industry clients on menu development projects and 
research & development programs. During more than four decades in the foodservice industry, 
Scott has been a dishwasher, bus boy, chef, teacher, journalist, consultant, and media executive. 
During a previous stint at the CIA from 2002 to 2005, Scott led initial development of the 
college’s Industry Solutions Group (now CIA Consulting). He rejoined the CIA in 2014 after a 
career in food editorial and publishing. He served as executive vice president of CSP Business 
Media, publisher of print and online business-to-business (B2B) magazines such as Restaurant 
Business and Foodservice Director. He has been recognized by Forbes and Folio magazines for his 
work on food industry B2B websites and has served on several boards, including the Women’s 
Foodservice Forum and the International Foodservice Editorial Council. He holds a Bachelor of 
Arts in English Literature from Middlebury College in Middlebury, Vermont. (Hyde Park, NY) 
 
Shelley Balanko is senior vice president, business development at The Hartman Group. After 
years studying consumer behavior as an ethnographer and then directing The Hartman Group’s 
Analytic and Retainer Services teams, Shelley now leads The Hartman Group’s Business 
Development. The listening, questioning, and observation skills she applied to understanding 
consumers’ struggles and desires are now applied to understanding client business challenges 
and insight needs. As an experienced speaker, Shelley looks forward to opportunities where she 
can share leading-edge insight from the field, an understanding of the evolving consumer 
culture, and effectively communicate the implications to diverse audiences across the consumer 
packaged goods and retailing marketplace. An ideal resource for business leaders and 
marketers, Shelley has an informed understanding of social and cultural influences impacting 
the marketplace of today and tomorrow. Shelley graduated from the University of Windsor 
with a PhD in applied social psychology. She has a MA in applied social psychology from the 
University of Saskatchewan and a BA in psychology from the University of British Columbia. 
(Bellevue, WA) @hartmangroup 
 
Kelly Buckley is vice president, Fresh Food Innovation, at 7-Eleven, where she is responsible 
for the development of the overall fresh food strategy and leading the innovation of relevant 
and differentiated new food products and platforms. Before joining 7-Eleven, Kelly served in 
various senior roles at Applebee’s International, Yum! Brands/Pizza Hut, Burger King 
Restaurants of Canada, and National Meats, Inc. Kelly holds an honors bachelor’s degree in 
biology and microbiology from the University of Guelph in Ontario, Canada. She is a member 
of the Research Chef’s Association and has held board and committee positions with the 
Canadian Restaurant & Hospitality Association, Canadian Research institute for Food Safety, 
and the Women’s Foodservice Forum. (Irving, TX) @7eleven 
 
 
 



Appetites + Innovation 11 THE CULINARY INSTITUTE OF AMERICA® 

MAY 2017   

Keoni Chang '96 is corporate chef/director for Sullivan Family Kitchen at Foodland Super 
Markets, Ltd. Foodland, Hawaii's largest, locally owned and operated grocery retailer, was 
founded by the late Maurice J. "Sully" Sullivan in 1948. Sully had a great vision - that of a 
family-run, community-focused company that put customers first. Today, with 32 stores and 
more than 2,500 employees, his vision is still very much alive. Through responsiveness, 
innovation and service, Foodland strives to deliver outstanding shopping experiences for its 
customers while working to build a better Hawaii. (Honolulu, HI) @foodlandhi 
 
Jacquelyn Chi is associate director for programs and special projects for the Strategic Initiatives 
Group at The Culinary Institute of America (CIA). 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 
 
Joan Driggs is editorial director at Progressive Grocer/Ensemble IQ. Progressive Grocer’s core 
audience targets top management at headquarters and key decision makers at store-level. From 
chain supermarkets to regional and local independent grocers, supercenters, wholesale 
distributors, manufacturers, and other supply chain trading partners, readers rely on PG for its 
authoritative, comprehensive, relevant, research-based editorial content and need-to-know 
news. Progressive Grocer has been anticipating, reporting, and interpreting the grocery industry’s 
top trends and information for more than 90 years. In October 2015, Progressive Grocer hosted its 
first Grocerant Summit, dedicated to helping grocery retailers develop and execute winning 
fresh-prepared foods programs. (Elmhurst, IL) @JoanPGrocer 
 
Steven M. Duffy AIA, GGP is vice president of grocery at Cuhaci & Peterson Architects, 
Engineers, and Planners. An architect and design professional with 30 years of national retail-
focused experience, spanning big box to boutiques and with a passion for foods, Steve’s work 
has encompassed multiple facets of grocery and retail design, including store development 
programs, prototyping, and brand reinvention. Most recently, he served as the vice president of 
store design and purchasing at the Golub Corporation, managing the flagship grocery brand’s 
reinvention of Price Chopper (Next Gen), Market Bistro and the emerging Market32. He led the 
Safeway Northern California Division’s Lifestyle store design rollout and entitlements program, 
implementing 85 lifestyle remodels and 10 new lifestyle stores. Prior to the supermarket sector, 
Steve amassed 20 years of retail development skills, encompassing all phases of work from 
concept development, prototyping, and due diligence through project management across US 
brands including Toys R Us, Talbots, and Home Depot. Steve holds a bachelor’s of architecture 
from the Pratt Institute, and is a registered architect, member of the International Council of 
Shopping Centers, GGP Certified, with experience in sustainable practices. Steve is also a 
member of the Food Marketing Institute and is a regular contributor to Progressive Grocer 
magazine. (Orlando, FL) @cuhaci_peterson 
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Rob Easley is senior vice president of marketing & merchandising at QuickChek. Rob is an 
experienced and decisive executive with a strong background in store operations, marketing, 
facilities development, and store merchandising. Rob’s practice and personal passion is in 
helping CEOs, boards, and senior leaders build high performance leadership teams that drive 
outstanding financial results, sustainable competitive differentiation, and build organizational 
cultures that honor and unleash the personal power of every associate. Rob began his retail 
career with as senior vice president of store operations, chief change officer, and chief 
marketing officer, contributing in a major way to H-E-B’s transformation from a regional 
operator to a world class retailer, and one of the world’s most admired companies. Subsequent 
to H-E-B, Rob served as chief operating officer of Rite-Aid Drug Stores, Westlake Ace 
Hardware, and Earth Fare Supermarkets. Rob holds a BBA in finance with honors from Texas 
A&M University, an MBA with honors from The University of Texas at Austin, and an 
Advanced Management Program certificate from Harvard Business School. (Whitehouse 
Station, NJ) 
 
Amy Emberling is a managing partner at Zingerman’s Bakehouse, one of the nine businesses in 
Zingerman’s Community of Businesses in Ann Arbor, Michigan. As a young person Amy loved 
making and eating foods of all sorts and working in her family's grocery business. She studied 
social movements at Harvard College, attended L’ecole de Gastronomie Francaise at the Ritz 
Hotel in Paris, France, worked in many restaurants and bakeries, and received an MBA from 
Columbia University. Amy has been combining her interests in social organization, making 
delicious food and business management at Zingerman’s since 1992. She believes that business 
can be the source of positive social change and create value all at the same time. (Ann Arbor, 
MI) @zingermans 
 
Mark Garcia ’91 is the head of marketing, food service, and culinary for Avocados from Mexico. 
He has more than 20 years of experience in the food and beverage industry, including major 
resort hotels, casual and fine dining restaurants, national chains, food manufacturers, large CPG 
companies, and gourmet retailers. Mark is known throughout the industry as an innovative, 
creative, and results-driven executive, is frequently tapped as a keynote speaker, and has 
authored two books. As head of marketing for Avocados from Mexico, Mark and his team work 
as product ambassadors to all segments of the foodservice world. (Irving, TX) 
@Avosfrommexico 
 
Kevin Garvin ’78 is vice president of food services at Neiman Marcus Group. Neiman Marcus, 
operates 43 restaurants within its luxury retail stores, with restaurant concepts that run the 
gamut from NM Espresso bars to fine dining Mariposa restaurants. (Dallas, TX) 
 
Edgar Gonzalez is a prepared foods project manager at Northgate Markets. Northgate 
Gonzalez Markets is a family owned and operated chain of grocery stores based out of Southern 
California, with 42 locations and 7 Los Altos locations based out of Arizona. The company was 
founded by Edgar’s grandfather, Don Miguel Gonzalez Sr. in 1980 in Anaheim, California. Don 
Miguel had a passion for cooking and was obsessed with product quality and customer service 
which continues to this day. Northgate Markets’ focus is in the fresh perimeter departments: 
bakery, tortilleria, meat, produce, and prepared foods. The company offers authentic, regional 
Hispanic foods and strives to provide its customers with a nostalgic, traditional "home land" 
experience with its newest format, Mercado. (Anaheim, CA) @northgatemrkts 
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Jay Jacobowitz is president and founder, in 1998, of Retail Insights®, a professional consulting 
service providing strategic guidance to the natural products industry. With 40 years of 
wholesale and retail industry experience, Jay has helped develop over 1,000 successful natural 
products retail stores in the U.S. and abroad. Jay also serves the industry’s premier advocacy 
group, the Natural Products Association (NPA), in several capacities; on its long-term planning 
task force, in the president’s work group, and as a member of the steering committee that 
developed the Natural Products Foundation, an industry watchdog group. Jay recently received 
the Natural Products Association’s Industry Champion Award, which recognizes individuals 
who have made notable contributions to the natural products industry above and beyond 
commercial success, and in December 2016, Jay received the President's Award from the 
Southeast Natural Products Association. Retail Insights provides a complete range of consulting 
services to natural/organic food retailers, and maintains a database tracking over 112,000 U.S. 
retail stores in all eight retail channels selling natural organic products. (Brattleboro, VT) 
 
Christine Kapperman is the director of retail and digital at New Hope Natural Media. In this 
role, she serves as the editor-in-chief of Natural Foods Merchandiser magazine and New Hope’s 
website newhope360.com. For more than 25 years, New Hope Natural Media has been the 
leading media resource and information provider for the natural, organic, and healthy-lifestyle 
products industry. New Hope produces digital content, in-person events, and publications, 
delivers industry information and provides community-building forums. (Boulder, CO) 
@kappermanc 
 
Elaine Magee, MPH, RD, is currently the wellness services corporate dietitian for Albertson's 
Companies. She was formerly the wellness and performance nutritionist for Stanford University 
for five years, a nutrition expert/writer for WebMD.com for 10 years, and the author of 25 
books on nutrition and healthy cooking. In her position with Albertsons, Elaine develops store-
wide nutrition programs and creates articles and recipes for use by social media, e-commerce, 
and pharmacy. She also developed the company's RD Network which helps staff in-store 
wellness events throughout the company. (Boise, ID) @albertsons 
 
Cara Mangini is the founder and executive chef of the produce-inspired restaurant Little Eater 
and Little Eater Produce and Provisions, a local farm stand and artisanal foods boutique in 
Columbus, Ohio. She is also the author of The Vegetable Butcher: How to Select, Prep, Slice, Dice, 
and Masterfully Cook Vegetables from Artichokes to Zucchini, which was nominated for a 2017 
James Beard Award and received two IACP awards in February. Her work as a chef, 
entrepreneur, author, speaker, and culinary instructor is dedicated to putting vegetables in the 
center of the American plate, honoring the work of our farmers, and supporting the health of 
our communities. (Columbus, OH) @caramangini 
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Maggie Moon MS, RDN is associate director, nutrition communications, Corporate 
Communication, at The Wonderful Company. She is also an author, educator, and 
communications professional with nutrition expertise and culinary school training. Maggie has 
written multiple healthy eating books and contributes articles and recipes to many popular 
health magazines. She has developed curricula for the Department of Health and Nutrition 
Sciences at Brooklyn College in the City of New York; after-school programs in New York City; 
and continuing professional education for dietitians and fitness professionals. In her role as 
corporate dietitian for grocery retailer, FreshDirect, she led initiatives to improve access to 
sustainable seafood and lower-sodium foods through system-wide changes to sourcing 
practices, product mix, and reformulations. Maggie has been profiled in both editions of 
the Academy of Nutrition and Dietetics’ book, Launching Your Dietetics Career (Eat Right 
Press, 2011, 2016), and has served on Executive Committees for regional (GNYDA) and national 
(SCAN) dietetics associations. She completed clinical training at New York Presbyterian 
Hospital of Columbia and Cornell, and holds a master of science degree in Nutrition and 
Education from Columbia University, and a bachelor of arts degree in English from University 
of California at Berkeley.  She currently leads health communications for The Wonderful 
Company as associate director of nutrition communications, promoting healthful foods from 
pistachios to pomegranates. (Los Angeles, CA) @wonderful 
 
Steve Petusevsky ‘77 is nationally known as a pioneer in the pairing of health and exceptional 
taste. His culinary studies have taken him across the globe in search of innovative and authentic 
cooking techniques. Steve was the national director of creative food development for Whole 
Foods Market from 1990 to 2002. He wrote the book on natural foods, quite literally. He is the 
author of The Whole Foods Market Cookbook – A Guide to Natural Foods with 350 Recipes published 
by Clarkson Potter in the fall of 2002. Since 2002, he has worked as an outside resource and 
industry consultant to innovate or create food service programs for major retail and restaurant 
chains and institutions including Google, Lettuce Entertain You Group, UCLA, UMASS, 
Roundy’s, Mariano’s, Lucky’s Markets, and Sullivan Family of Companies, among others. His 
passion and expertise in “plant forward” and Mediterranean-inspired cuisine remains the 
central focus of his work. His recently published books, The Diabetes Vegetarian Cookbook and 
Sizzle and Smoke: Diabetes Friendly Recipes for Charcoal, Gas and Stovetop Grills were published by 
the American Diabetes Association in 2013 and early 2014. Steve is currently a member of the 
Menus of Change Advisory Board for The Culinary Institute of America (CIA) and is chair of 
the CIA’s Appetites & Innovation initiative, a national leadership collaborative created for the 
purpose of advancing culinary excellence, health and wellness, sustainability, and cultures of 
innovation in retail food service. (Plantation, FL) 
 
Matt Rothe is a co-founder of the FEED Collaborative at Stanford where he is an educator-
practitioner in design thinking and food system innovation. Matt also runs a boutique 
consulting practice focused on innovation and executive training. Prior to becoming a designer, 
Matt was a fellow in residence at Stanford’s Hasso Plattner Institute of Design, director of 
Stanford’s Sustainable Food Program, and an operations executive at both Attune Foods and 
Niman Ranch. An ironic launching pad for his career in sustainable food, Matt was raised on a 
10,000 acre conventional corn farm on the plains of Colorado. Matt earned a BA in 
Environmental Earth Science from Dartmouth College and an MBA from the Graduate School 
of Business at Stanford. When not dusting his diplomas, he can be found with a full belly at the 
Stanford Community Farm, or making art in his garage. (Stanford, CA) @mattrothe 

http://www.maggiemoon.com/nutritionist/media-clips/
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Lewis Shaye is the president of the Grocerant Design Group, a consultancy that works with 
supermarkets, convenience stores, and restaurants, designing, developing, and executing food 
concepts for these businesses. Lew serves as the chief catalyst and concept change agent, and 
along with his professional consulting team, they are proficient in transforming supermarkets 
into Grocerants, convenience stores into competitive food destinations, and tired restaurant 
concepts into new on-trend venues. Before founding the Grocerant Design Group, Lew served 
as vice president of culinary concepts for Price Chopper and Market 32, a 136-store supermarket 
chain based in Schenectady, New York. Lew led the foodservice design for the company’s latest 
concept, Market 32, which is replacing the Price Chopper banner systemwide as the growth 
model for the future. Just prior, Lew spearheaded the creation and development of the 
company’s flagship concept store, Market Bistro. Award-winning and with 14 quick casual 
service eateries, a full-service restaurant, and a cooking school, Market Bistro has been called 
the nexus between quick casual dining and a full supermarket shopping experience. Previous to 
this, Lew served as chief concept officer for both Pollo Tropical and Taco Cabana restaurants, 
and held senior vice president positions with Papa Gino’s Pizzeria and D’Angelo Grilled 
Sandwiches. Lew reimagined these concepts and launched numerous menu platforms and 
individual products into these chains which included the competitive Pizza, Chicken, Sub 
Sandwich, and Mexican segments. Lew has been an industry leader and speaker at the National 
Restaurant Association and NAFEM. (East Greenbush, NY)  
 
Pam Smith, RD is the founding principal of Shaping America’s Plate. A culinary nutritionist, 
food industry consultant, best-selling author, and radio host, Pam provides wellness coaching 
to professional and corporate clients. These include executives and culinary development teams 
at Darden Restaurants, Walt Disney World, Hyatt Hotels and Resorts, Cracker Barrel, and 
Aramark Business Dining. She is co-creator of Bahama Breeze and Seasons 52, and develops 
menus and recipes with a focus on Delicious Wellness—great food that is great for you. Pam is 
the author of 14 published books and many articles and columns for magazines, newspapers 
and websites. Her best-selling books include Eat Well-Live Well, Food for Life, The Healthy Living 
Cookbook, The Energy Edge, The Smart Weigh—and her newest, When Your Hormones Go Haywire. 
She is a frequent speaker for top corporations and associations, and has been the festival host 
for all 21 years of the Epcot International Food and Wine Festival. She has hosted wellness 
shows for Fox’s The Health Network, and her daily radio spot, “Living Well,”may be heard on 
over 800 stations nationwide. (Orlando, FL) @PamSmithRD 
 
Steve Solomon is founder of FSInsights, and is also menu strategist for the Mushroom Council. 
In his strategic menu development company, he has developed concepts for major chains, 
created a number of new breakfast programs, and coordinated the culinary/nutrition initiative 
for the U.S. Ski Team. With the Mushroom Council, Steve is responsible for foodservice 
strategy, menu development, sales training, communication, education, and promotion. 
Previously, he supervised marketing for chains, consumer brands, and foodservice marketers 
like Bakers Square, Pepsi, General Mills, Land O’ Lakes, and the National Pork Board. 
(Evanston, IL) @mushroomchannel 
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CORPORATE MEMBER  
COMPANY PROFILES 

Avocados From Mexico (AFM), based in Irving, Texas, is the marketing powerhouse behind the 
Mexican Hass Avocados Importers Association (MHAIA) and the Association of Growers and 
Packers of Avocados From Mexico (APEAM). A combination of more than 19,000 orchards and 
a blooming season that lasts all year long enables our growers to offer an uninterrupted supply 
of fresh avocados, year-round.  

Bring flavor to the menu 365/24/7, using different avocado techniques and menu ideation. Get 
more AFM details (and recipes!) at Foodservice.AvocadosFromMexico.com. 
 
Barilla has been dedicated to delivering the highest-quality pasta since 1877, 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 
 
Blue Circle Foods sources, imports and distributes responsibly farm-raised and wild-caught 
fish to ensure that both present and future consumers can enjoy high quality seafood. Blue 
Circle Foods offers a variety of fresh, frozen and value-added seafood products, and is the 
parent company of the Changing Seas brand, sold exclusively at Whole Foods Market. 
www.bluecirclefoods.com. 
 
Chobani®, maker of America’s No. 1 selling Greek Yogurt brand, was founded on the belief 
that people have great taste--- they just need great options. Chobani produces high-quality 
authentic strained Greek Yogurt products made with only natural ingredients from its plants in 
New Berlin, New York plant and Twin Falls, Idaho. Chobani is committed to using milk from 
regional farms and strengthening its surrounding local economies. Chobani gives a portion of 
its annual profits to charities worldwide through the company's charitable foundation. All 
Chobani products are kosher certified, contain five live and active cultures and are made with 
milk from cows not treated with rBST.* 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 
* According to the FDA, no significant difference has been found between milk derived from rBST-treated 
and non-rBST-treated cows. 
 

http://www.barillaus.com/
http://www.bluecirclefoods.com/
http://www.chobani.com/
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Markon Cooperative, Inc. headquartered in Salinas, California, provides fresh produce 
purchasing, logistics, information, and marketing services exclusively to its seven member 
distributors (Ben E. Keith, Gordon Food Service, Gordon Food Service Canada, Maines Food & 
Paper, Nicholas & Company, Reinhart Food Service, and Shamrock Foods) and their 
foodservice customers. A leader in food safety, quality control, and innovation, Markon is also 
mindful of the produce industry's impact on people—from field workers to consumers. Read 
more about Markon at Markon.com. 
 
The Mushroom Council is composed of fresh-market mushroom producers or importers who 
handle an average of more than 500,000 pounds of mushrooms annually. Simply by adding 
diced mushrooms to the protein component, you can provide bigger portion size, better taste 
and better meet nutritional needs. Give students a great tasting entrée that creates a fuller plate 
and gives them what they expect from their favorite restaurants. Order fresh mushrooms or 
USDA Mushrooms to blend on site or USDA Mushrooms to divert to your meat supplier, many 
of which are creating mushroom-meat blended products your students will love. To see all the 
benefits of mushrooms in schools, visit www.mushoomsinschools.com. 
 
National Pork Board is funded by the Pork Checkoff and represents America's Pig Farmers. We 
support the foodservice and retail grocery industries by working directly with operators to help 
provide a better understanding of our industry, our commitment to continuous improvement 
and how pork can work on the menu and in the meat case. The Pork Board promotes the use of 
pork in foodservice and retail grocery through advertising, public relations, direct contact, 
event marketing, specialized programming, product innovation, menu ideations, and 
education. These efforts are targeted toward foodservice chains, independent operators, 
colleges and universities, contract management feeders, distributor sales representatives, 
culinary professionals, retail grocers and packers and processors. www.porkfoodservice.com  
www.porkretail.com 
 
SupHerb Farms is North America’s preferred supplier of culinary ingredient solutions, 
including IQF Herbs, Specialty Vegetables, Purées and value-added, globally-inspired Pastes 
and Blends. For the last 25 years we have provided fresh from-the-garden flavor, clean labels, 
innovation and on-trend flavor solutions for Foodservice Operators and Food Manufacturers. 
Our products help streamline operations while saving you time and money. 
www.SupHerbFarms.com 
 
Unilever Food Solutions creates ingredients that save precious prep time in the kitchen, 
without compromising on flavor or flair and constantly provide ideas and inspiration that keep 
your menu fresh and exciting. We help chefs all over the world serve tasty, wholesome meals 
that keep guests coming back for more. We’ve been in food since the 1880s, and home to some 
of the world’s favorite brands: Knorr®, Hellmann’s®, Best Foods®, Lipton® and Pure Leaf®. 
We work closely with businesses of all sizes, from independent restaurants, retail foodservice, 
national chains to contract caterers in 74 countries. Our purpose is to make sustainable living 
commonplace through the Unilever Sustainable Living Plan. We are developing new business 
practices that grow both our company and communities, meeting people’s desire for more 
sustainable products and creating a brighter future.  www.ufs.com 
 

http://www.markon.com/
http://www.mushoomsinschools.com/
http://www.porkretail.com/
http://www.ufs.com/
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US Foods is one of America’s great food companies and a leading foodservice distributor, 
partnering with approximately 250,000 chefs, restaurants and foodservice operators to help 
their businesses succeed. With nearly 25,000 employees and more than 60 locations, US Foods 
provides its customers with a broad and innovative food offering and a comprehensive suite of 
e-commerce, technology and business solutions. US Foods is headquartered in Rosemont, Ill. 
and generates approximately $23 billion in annual revenue. Discover more at 
www.usfoods.com. 
 
Wonderful Citrus is North America’s largest vertically integrated grower, shipper and packer 
of fresh citrus. We harvest over 50,000 acres of fresh citrus in California, Texas and Mexico and 
we ship more than 30 million cartons world-wide. We produce Wonderful® Halos® California 
mandarins, Wonderful® Sweet Scarletts® Texas red grapefruit, as well as navels, Valencias, 
lemons, limes, minneolas, and other varieties. To learn more: www.wonderfulcitrus.com 
www.halosfun.com  
 
  

 

  

http://www.usfoods.com/
http://www.wonderfulcitrus.com/
http://www.halosfun.com/
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WEDNESDAY, MAY 31ST 
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REGISTRATION AND REFRESHMENTS 

 

 

 

Korean Style Blended Mushroom and Beef Meatballs 
with Sesame Gochujang Glaze 

 
Citrus Barley Tea 
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KOREAN STYLE BLENDED MUSHROOM AND BEEF 

MEATBALLS WITH SESAME GOCHUJANG GLAZE 
 

Yield: 40 Meatballs 

Ingredients Amounts 
 
Mushroom Beef Meatballs 
Roasted Mushroom Base (recipe follows) 1 lb. 
Beef, ground, lean 2 lb. 
Ginger, minced 2 Tbsp. 
Garlic, minced 2 Tbsp. 
Whole wheat bread crumbs 1 cup 
Eggs 2 ea. 
Soy sauce 2 Tbsp. 
Korean chili flakes 1 Tbsp. 
Sesame oil 4 tsp. 
Green onions, minced ¼ cup 
Lemon zest 2 tsp. 
Cilantro 2 Tbsp. 
Salt 2 tsp. 
Ground black pepper 1 tsp. 
 
Sesame Gochujang Glaze 
Gochujang 3 Tbsp. 
Doenjang 4 Tbsp. 
Maple syrup 1 Tbsp. 
Sherry vinegar 2 Tbsp. 
Sesame oil 1 Tbsp. 
Canola oil 1 Tbsp. 
Water ½ Tbsp. 
 
Pickled Carrots 
Rice vinegar 1 cup 
Sugar ¼ cup 
Salt 2 tsp. 
Carrots, peeled, spiralized, 1 lb. 
 
Micro Cilantro as needed 
 
 

Method 
1. Preheat oven to 400°F. 
2. For the Mushroom Beef Meatballs: Combine all ingredients in a bowl. Mix well. Cook off a 

small piece to test seasoning. 
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3. Shape mixture into balls about the size of a walnut, and place on a plate. Chill for 30 
minutes. 

4. For the Sesame Gochujang Glaze: Combine all ingredients in a small bowl. Mix well. Split into 
2 bowls. Set aside. 

5. For the Pickled Carrots: Combine vinegar, sugar and salt and stir well to dissolve. Set aside 
until ready to use. 

6. Make sure carrots are completely dry. If not, pat them dry with paper towels. 
7. Place carrots in a plastic or glass jar with a tight lid. 
8. Pour the vinegar solution on top and make sure the vegetables are completely submerged. 

Cover tightly and store in the refrigerator for at least 1 day before serving. 
9. To Serve: When meatballs are chilled, bake in a 400°F oven for 5 to 7 minutes to set. Glaze 

with glaze and continue to bake until cooked through. 
10. Brush with glaze when you remove them from oven. Top with some pickled carrots and 

micro cilantro. 
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ROASTED MUSHROOM BLEND  
Yield: 1 Pound 

Ingredients Amounts 
 
Mushrooms (or a blend  3 lb. 
   of white, crimini and shiitakes), 
   woody stems removed 
Canola oil 2 tsp. 
Salt ½ tsp. 
 
 

Method 
1. Thoroughly wash mushrooms and air dry. Toss in a bit of olive oil and a sprinkle with salt. 
2. Place on a parchment lined sheet tray and bake in a 400°F oven until all the water is 

removed from the pan and the mushrooms begin to brown slightly. Let cool. 
3. Using a grinder, grind the mushrooms in small batches at a time until the mushroom blend 

resembles coarse ground beef. 
 

Source: Adapted from Clifford Pleau, as served at the 2017 Appetites + Innovation National Leadership 
Collaborative. Published with permission of the author. All rights reserved. 
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CITRUS BARLEY TEA 
Yield: 1 Gallon 

Ingredients Amounts 
 
Roasted Barley Tea 1 cup 
Water 1 gal. 
Orange juice 1 qt. 
Oranges, sliced 6 ea.  
Lemons, sliced 6 ea. 
Agave Syrup as needed 
 
Garnish 
Orange and lemon slices as needed 
 
 

Method 
1. Place the barley tea and water in a pot. Bring water to a boil.  
2. Let simmer for 20 minutes (the tea will have sunk to the bottom of the pot). Remove from 

heat and let steep for 10 minutes. Strain.  
3. Stir in orange juice. Gently muddle citrus slices, add to tea and let sit overnight. Strain. 

Season with agave syrup. Chill. 
4. Garnish with citrus slices and serve over ice. 
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OPENING SPONSOR EXCHANGE AND NETWORKING 

RECEPTION 

Wednesday, May 31st  
 

Avocados From Mexico 
Avocado Croque Monsieur 

 
The Mushroom Council 
Veal Mushroom Slider 

 
Wonderful Citrus 

Wonderful Citrus Cured Salmon with Avocado Yogurt, Wasabi Tobiko, Orange on Tapioca 
Crisp 

Food Station 
Mini Cauliflower Okonomiyaki 

Hummus Trio: 
Moroccan Red Harissa Hummus 

North African Green Harissa Hummus 
Sweet Potato & Jamaican Jerk Hummus 

Carrot Chips, Celery, Watermelon Radishes, Green Beans 

 
Beverages 

Assorted Wines 
 
 
 

 
 
 

 

Sponsored by 
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AVOCADO CROQUE MONSIEUR  
Yield: 8 Sandwiches 

Ingredients Amounts 
 
Béchamel  
Butter 2 Tbsp. 
All-purpose flour ¼ cup 
Milk 2 cups 
Salt 1 tsp. 
Ground black pepper ½ tsp. 
Nutmeg, grated a generous pinch 
Gruyere cheese, grated ½ cup 
Parmesan cheese ½ cup 
 
Whole grain country bread, sliced 16 slices 
Butter, soft 2 oz. 
Dijon mustard 2 oz. 
 
Ham, black forest, sliced thin 8–12 oz. 
Tomato, sliced thin 32 pc. 
Sweet Pickled Avocado, sliced 24 pc. 
   (recipe follows) 
Gruyere cheese, grated 12 oz. (4 ½ cups) 
 
 

Method 
1. For the Bechamel: Melt the butter over low heat in a small saucepan and add the flour all at 

once, stirring with a wooden spoon for 2 minutes. 
2. Slowly pour the hot milk into the butter–flour mixture and cook, whisking constantly, until 

the sauce is thickened. 
3. Off the heat add the salt, pepper, nutmeg, ½ cup grated Gruyere, and the Parmesan and set 

aside. 
4. Preheat to 400°F. 
5. Spread butter on one side of 2 slices of country bread. Spread the other side with Dijon 

mustard. 
6. Lay 1 slice of ham on top of the mustard, place 2 slices of tomatoes and 3 slices of avocados 

on top in a single layer. Place grated cheese on top. Top with other slice of bread.  
7. Preheat a griddle, place sandwich on the griddle and cook on both sides until golden brown. 

Remove from pan. Spread 1 side with béchamel, making sure to cover all of the bread. 
8. Finish in a preheated oven until golden brown. Cut and serve immediately. 
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SWEET PICKLED AVOCADO 
Yield: 24 Portions 

Ingredients Amounts 
 
Vinegar, white wine 2 cups 
Water 2 2/3 cups 
Salt ¼ cup 
Honey ¼ cup 
Red chile flakes 2 Tbsp. 
Garlic, minced 4 tsp. 
Avocado, peeled, pitted, sliced 6 ea. 
 
 

Method 
1. In a large pot, combine vinegar, water, salt, honey, chile flakes, and garlic. 
2. Bring to a boil, then remove from heat and allow to cool completely. 
3. Place avocados into a large plastic container and pour pickling solution over avocados. 

Refrigerate at least 4 hours before serving.  
 

Source: Avocados from Mexico, as served at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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VEAL MUSHROOM SLIDER 
Yield: 6 (3 Ounce) Sliders 

Ingredients Amounts 
 
Veal, ground 8 oz. 
Mushrooms, button, chopped fine 8 oz. 
Bread crumbs 2 oz. 
Garlic powder 1 tsp. 
Onion powder ½ tsp. 
Salt 1 tsp. 
Ground black pepper 1 tsp. 
Parsley, chopped 2 tsp. 
 
Topping 
Canola oil 3 Tbsp. 
Onions sliced caramelized 8 oz. 
Mushrooms, button, wedged 3 oz. 
Salt a pinch 
Ground black pepper a pinch 
Parsley, chopped 1 Tbsp. 
 
Smoked gouda cheese, sliced 6 ea. 
Potato Slider Rolls 6 ea. 
Mayonnaise as needed 
Djion mustard as needed 
 
 

Method 
1. In a medium sized bowl, mix the veal, chopped mushrooms, bread crumbs, garlic powder, 

onion powder, salt, black pepper and chopped parsley to incorporate. 
2. Form the meat mixture in 6 sliders, about 3 ounces per patty. 
3. To make the topping, heat canola oil in a medium sauté pan. Add the sliced onion and stir 

until they brown, about 2 to 3 minutes. 
4. Add the mushrooms salt and pepper and continue to brown this mixture until completely 

caramelized, about 10 to 15 minutes. Add chopped parsley, stir to incorporate. Reserve 
warm.  

5. Grill each slider for 2 to 3 minutes each side, add the Gouda cheese to the slider, after you 
flip the slider and allow the cheese to melt while cooking on the other side. Cook the slider 
until it has reached a final internal temperature of 155°f.  

6. Serve on toasted potato rolls with mayonnaise and mustard. Top with 2  tablespoons of 
caramelized onions/mushroom mixture. 

 
Note: If you prefer you can griddle the sliders. 
 

Source: This recipe was developed by The Culinary Institute of America as an industry service to The Mushroom 
Council. All rights reserved. 
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CITRUS CURED SALMON WITH AVOCADO YOGURT, 
WASABI TOBIKO, ORANGE ON TAPIOCA CRISP 

Yield: 24 Each 

Ingredients Amounts 
 
Avocado Yogurt 
Avocado, peeled, pitted 1 ea. 
Yogurt, greek ½ cup 
Lime juice 1 Tbsp. 
Cilantro 1 Tbsp. 
Sesame oil ½ Tbsp. 
 
Tapioca Crisp (recipe follows) 24 ea. 
Citrus Cured Salmon, sliced thin 24 ea. 
   (recipe follows) 
Lemon juice as needed 
Orange segments, cut into quarters 12 ea. 
Wasabi tobiko 1 oz. 
Lemon zest as needed 
 
 

Method 
1. For the Avocado Yogurt: Combine all ingredients in a food processor. Mix until smooth. 

Season with salt and pepper. 
2. To Assemble: Place tapioca crisp on a flat surface. Arrange a small slice of salmon on top, 

squeeze a little lemon juice on the salmon, top with a ¼ teaspoon of Avocado Yogurt, a 
small piece of orange supreme, wasabi tobiko, and a little lemon zest. 
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CITRUS CURED SALMON 
Yield: 24 Portions 

Ingredients Amounts 
 
Salmon filet 24 oz. 
Brown sugar 2 cups 
Salt 1 ½ cups 
Orange zest 2 Tbsp. 
Lemon zest 4 Tbsp. 
Lime zest 2 Tbsp. 
Thyme leaves 2 tsp. 
Black peppercorns 20 ea. 
Bay leaves 2 ea. 
 
 

Method 
1. Prepare the salmon by removing the skin and trimming off any tissue, as well as removing 

the pin bones. Set aside in the refrigerator. 
2. Combine the remaining ingredients in a food processor and process until the peppercorns 

and citrus zest are combined. 
3. In a small glass baking dish, evenly spread half the sugar mixture over the bottom. Place the 

salmon over the mixture. 
4. Cover evenly with the remaining sugar mixture, making sure to cover all the salmon. Using 

a similar sized pan, weigh down the salmon and place in the refrigerator for 2 days. 
5. After the salmon has cured, remove from the refrigerator and rinse off the salt mixture and 

pat dry with a paper towel. 
6. Slice the salmon thinly with a sharp knife and lay the salmon pieces on a large platter. Slice 

about 30 pieces. Cover with plastic wrap until ready to use. 
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FURIKAKE TAPIOCA BATTER 
Yield: 12 Portions 

Ingredients Amounts 
 
Eggs, whole 4 ea. 
Half & Half 1 cup 
Tapioca starch 15 oz. 
All-purpose flour ½ cup 
Water, hot 1–1 ½ cups 
Furikake 1 ¼ cups 
Cayenne 2 Tbsp. 
Salt as needed 
 
 

Method 
1. In a large stainless steel mixing bowl, mix the eggs and half & half until smooth. Add starch 

and flour. Stir in water and mix well until all lumps are out. 
2. Add furikake and cayenne pepper. Season with salt to taste. 
3. Heat an inverted small sauté pan over a burner. Dip the back of the pan in the crepe batter. 

Place inverted over the burner to cook. Remove from back of pan. 
4. Deep fry in 350°F oil. Drain well on paper towels. Break into desired shapes. 
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MINI CAULIFLOWER OKONOMI-YAKI 
Yield: 4 Portions 

Ingredients Amounts 
 
Okonomi-yaki Sauce 
Tomato purée ¼ cup 
Ketchup ¼ cup 
Worcestershire sauce 2/3 cup 
Soy sauce 6 Tbsp. 
Sugar 2 tsp. 
Dashi ⅞ cup 
Cornstarch ¼ cup 
Water ¼ cup 
 
Okonomi-Yaki Batter 
All-purpose flour 1 ½ cups 
Cornstarch ½ cup 
Baking powder 1 tsp. 
Sugar 1 tsp. 
Salt 1 tsp. 
Eggs 4 ea. 
Dashi 12 oz. 
Soy sauce 1 Tbsp. 
Sesame oil 1 tsp. 
Cauliflower Creation 2 cups 
Cabbage, green, chiffonade 2 cups 
Green onions, chopped 1/3 cup 
 
Canola oil 2 Tbsp. 
Bacon, thinly sliced, 2” long 10 oz. 
Red vinegared ginger (beni-shoga), 2 Tbsp. 
   finely chopped 
Hot yellow mustard (karashi) as needed 
Kewpie mayonnaise as needed 
Dried bonito powder (ko-gatsuo) or as needed 
   dried bonito flakes 
Green-seaweed flakes (ao-nori) as needed 
 
 

Method 
1. For the Okonomi-yaki Sauce: Combine the tomato purée, ketchup, Worcestershire sauce, soy 

sauce, sugar, and dashi in a sauce pot. 
2. Combine the cornstarch and water to make a slurry. 
3. Pour the slurry in a steady stream into the hot sauce whisking constantly until smooth. 

Bring to a simmer and cook for 5 minutes. 
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4. For the Okonomiyaki Batter: Combine flour, cornstarch, baking powder, sugar and salt in a 
bowl. 

5. Combine the eggs, dashi, soy sauce and sesame oil in another bowl. 
6. Add egg mixture to the flour mixture, being careful to stir as little as possible and do not 

over mix. Let rest one hour. 
7. Add cauliflower, cabbage and green onions to batter. 
8. Coat the bottom of a large frying pan with and cook a small slice of bacon on the griddle. 

Reduce heat to medium; pour 1 to 2 ounces of batter over bacon in a round pancake shape. 
9. Top with the red vinegar ginger and cook until the bottom begins to brown—the center 

should still be somewhat loose. Turn and brown the other side. 
10. When cooked through, brush on a generous coating of Okonomi-yaki sauce, hot yellow 

mustard and mayonnaise and sprinkle with bonito powder (or flakes) and green-seaweed 
flakes. 

11. Transfer to a plate and serve with mustard. Make 3 more cakes, serving each as soon as it is 
done. 

 
Source: Adapted from US Foods, as served at the 2017 Appetites + Innovations leadership retreat. 

Published with permission of the author. All rights reserved. 
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TRIO OF HUMMUS CUPS: MOROCCAN RED HARISSA 

HUMMUS, NORTH AFRICAN GREEN HARISSA HUMMUS, 
AND A SWEET POTATO & JAMAICAN JERK HUMMUS, 
PLATTER OF CARROT CHIPS, CELERY, WATERMELON 

RADISHES, GREEN BEANS 
 

Ingredients Amounts 
 
Moroccan Red Harissa Hummus 
   (recipe follows) 
North African Green Harissa Hummus 
   (recipe follows) 
Sweet Potato & Jamaican Jerk Hummus 
   (recipe follows) 
 
Carrot chips 2 cups 
Celery, peeled, cut in 3” sticks 2 cups 
Watermelon radishes, cut in slices 2 cups 
Green beans, blanched 2 cups 
Cauliflower, florets 2 cups 
 
 

Method 
1. Place hummus in separate bowls. Serve with vegetables.  
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MOROCCAN RED HARISSA HUMMUS 
 

Ingredients Amounts 
 
Chickpeas, drained, well-cooked or 2 cups 
   canned, liquid reserved 
Tahini, sesame paste, with some of ½ cup 
   its oil, optional 
Extra-virgin olive oil, plus oil for ¼ cup 
   drizzling 
Garlic cloves, peeled 2 ea. or as needed 
Salt as needed 
Ground black pepper as needed 
SupHerb Farms Moroccan Red Harissa 3 Tbsp. 
   Paste 
Lemon, juice of 1 ea. or as needed 
Parsley leaves, chopped as needed for garnish 
 
 

Method 
1. Put everything except the parsley in a food processor and begin to process; add the chickpea 

liquid or water as needed to allow the machine to produce a smooth purée. 
 

Source: SupHerb Farms, as served at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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NORTH AFRICAN GREEN HARISSA HUMMUS 
 

Ingredients Amounts 
 
Chickpeas, drained, well-cooked or 2 cups 
   canned, liquid reserved 
Tahini, sesame paste, with some of its ½ cup 
   oil, optional 
Extra-virgin olive oil, plus oil for  ¼ cup 
   drizzling 
Garlic cloves, peeled 2 ea. or as needed 
Salt as needed 
Ground black pepper as needed 
SupHerb Farms North African Green 3 Tbsp. 
   Harissa Paste 
Lemon, juice of 1 ea. or as needed 
Parsley leaves, chopped, for garnish 
 
 

Method 
1. Put everything except the parsley in a food processor and begin to process; add the chickpea 

liquid or water as needed to allow the machine to produce a smooth purée. 
 

SupHerb Farms, as served at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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SWEET POTATO & JAMAICAN JERK HUMMUS 
 

Ingredients Amounts 
 
Sweet potatoes, peeled, cut into 1” pc. 1 lb. 
Chickpeas, drained and rinsed 1 cn. (19.5 oz.) 
Lemon juice ¼ cup 
Tahini ¼ cup 
Olive oil 2 Tbsp. 
SupHerb Farms Jamaican Jerk 3 Tbsp. 
   Seasoning Paste 
Salt, coarse as needed 
Ground black pepper as needed 
 
 

Method 
1. Set a steamer basket in a large pot. Fill with enough water to come just below basket; bring 

to a boil. Add potatoes; reduce to a simmer, cover, and cook until tender, 10 to 12 minutes. 
Transfer to a food processor. 

2. Combine chickpeas, lemon juice, tahini, oil, Jamaican Jerk Seasoning Paste in the food 
processor. Purée, about 1 minute; thin with water if necessary. 

3. Season with salt and pepper and let cool; refrigerate, in an airtight container, up to 1 week. 
 

Source: SupHerb Farms, as served at the 2017 Appetites + Innovation leadership retreat. 
Published with the permission of the author. All rights reserved. 
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THURSDAY, JUNE 1ST 
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NAPA VALLEY BREAKFAST BUFFET 

 

Thursday, June 1st 

 

Carrot Potato Pancake with Canadian Bacon, Cheddar Cheese, Fried Egg, 
Avocado, Tomatoes and Chipotle Mayonnaise 

 
Roasted Pepper, Shiitake Mushroom, Caramelized Onion, and Bacon 

Quiche with Kale Pesto Yogurt Sauce 
 

Green Smoothie with Oranges and Yogurt 

Multigrain Cereal with Caramelized Onions, Spinach and Chorizo 

Vegan Banana Almond Muffins 

Chai Spiced Dirt Bombs 

Grapefruit Chia Seek Breakfast Pudding with Almonds and Coconut 

Whole Grain Breads 
Vanilla Scented Peach jam, Apple Ginger Butter, Almond Butter 

 
Fruit Salad 

Whole Fruit 

  



 

Appetites + Innovation 40 THE CULINARY INSTITUTE OF AMERICA® 

MAY 2017   

CARROT POTATO PANCAKES WITH CANADIAN BACON, 
SHARP CHEDDAR CHEESE, FRIED EGG, AVOCADO AND 

CHIPOTLE MAYONNAISE 
Yield: 10 Pancakes 

Ingredients Amounts 
 
Chipotle Mayonnaise 
Chipotle en adobo, puréed 1 Tbsp. 
Mayonnaise 1 cup 
Cilantro, chopped 1 Tbsp. 
Lime juice 1 tsp. 
 
Carrot Potato Pancakes 
Potato, coarsely grated, squeezed dry 1 lb. 
Carrots, peeled, coarsely grated 1 lb. 
Eggs, large, beaten 8 ea. 
Parsley, chopped 2 Tbsp. 
Chickpea flour ½ cup 
Salt as needed 
Ground black pepper as needed 
Canola oil, divided 3 Tbsp. 
 
Canola oil 1 oz. 
Canadian Bacon, sliced ⅛” 10 ea. 
Tomato, sliced thin 20 ea. 
Cheddar cheese, sharp,  sliced 10 ea. 
Eggs, fried 10 ea. 
Avocado, sliced 4 ea.  
Chipotle Mayonaise (see above) 
Cilantro sprig or Micro cilantro ¼ cup 
 
 

Method 
1. For the Chipotle Mayonnaise: Combine all ingredients in a small bowl. Adjust seasoning with 

salt and pepper if necessary.  
2. For the Carrot Pancakes: Place the potatoes and carrots in a bowl. Season with salt and 

pepper. Let sit for 5 minutes. Squeeze the potatoes and carrots to remove excess moisture.  
3. Mix eggs, potatoes, carrots, parsley, and chickpea flour in a large bowl, mixture will be 

loose; season with salt and pepper if necessary. Let sit for 10 minutes. Place in a colander to 
drain off excess liquid. 

4. Heat 2 tablespoons of oil in a large skillet, preferably cast iron, over medium-high heat. 
5. Scoop two, ½-cupfuls of potato mixture into skillet, pressing each to ½-inch thickness. Cook, 

rotating skillet occasionally for even browning until pancakes are golden brown, about 3 
minutes per side. 
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6. Transfer to paper towels to drain. Repeat to make remainder of the pancakes, adding more 
oil to skillet if needed. 

7. Heat a skillet over medium heat. Add the canola oil and Canadian bacon. Brown the bacon 
and hold warm.  

8. To Serve: Preheat a 350°F oven. Place the pancakes on a baking sheet. Top with a slice of 
Canadian bacon, 2 sliced tomatoes, and a slice of cheddar cheese. 

9. Place in a hot oven to melt the cheese. Remove from oven. Top with a fried egg, sliced 
avocado, a squiggle of Chipotle Mayonnaise and a sprig of cilantro. 
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ROASTED PEPPER, SHIITAKE MUSHROOM, CARAMELIZED 

ONION, AND BACON QUICHE 
Yield: 1, 9-inch Quiche 

Ingredients Amounts 
 
Butter 1 Tbsp. 
Onions, thinly sliced 1 cups 
Bacon, chopped 1 cup 
Mushrooms, shiitake, thinly sliced 1 cup 
Red pepper, roasted, peeled, diced ½ cup 
 
Eggs 6 ea. 
Milk, whole 1 cup 
Yogurt, greek ¾ cup 
Gruyère cheese, shredded ¼ cup 
Cheddar cheese, white, shredded ½ cup 
Salt 1 tsp. 
Ground black pepper ¼ tsp. 
 
Kale Pesto Yogurt Sauce 
Kale Pesto 2 Tbsp. 
Yogurt 1 cup 
 
 

Method 
1. In a sauté pan, over low heat, melt butter. Add onions to pan and slowly caramelize. Once 

fully caramelized, remove from pan and let cool. Rough chop and set aside. 
2. In a separate sauté pan, over medium heat, slowly cook bacon, until fat renders and the 

bacon becomes crispy. Remove bacon from pan and let cool on paper towels or on a wire 
racked line sheet tray. Once cool, chop into small pieces. 

3. In the same pan used to cook bacon, lightly sauté mushrooms over medium heat until 
tender. Remove from pan and let cool. 

4. Combine onions, bacon, mushrooms and peppers in a bowl. 
5. In a mixing separate bowl, whisk eggs, milk, yogurt, cheeses, salt, and pepper. 
6. Preheat oven to 325°F and lightly grease a 9-inch pie pan. Scatter vegetable mixture in the 

bottom of the pie pan. Pour egg mixture over it. Bake for 30 minutes. 
7. Let cool and serve warm or chilled. 
8. Drizzle with Kale Pesto Sauce. 

 
Source: Adapted from Chobani, as served at the 2017 Greystone Flavor Summit leadership retreat. 

Published with permission of the author. All rights reserved. 
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GREEN SMOOTHIE WITH ORANGE AND YOGURT 
Yield: 4 Portions 

Ingredients Amounts 
 
Banana, frozen 2 ea. 
Pineapple, frozen chunks 2 cups 
Kale leaves, chopped 2 cups 
Orange juice 2 cups 
Agave syrup 2 tsp. + as needed 
Lemon juice 1 Tbsp. 
Ginger, grated ½ tsp. 
Yogurt 1 cup 
Salt a pinch 
 
 

Method 
1. Combine all ingredients in a blender. Blend until smooth. Taste and adjust sweetness if 

necessary. 
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MULTIGRAIN CEREAL WITH CARAMELIZED ONIONS, 
SPINACH AND CHORIZO 

Yield: 6 Portions 

Ingredients Amounts 
 
Caramelized Onions 
Canola oil 2 oz. 
Sweet onions, julienne 2 ½ lb. 
Mustard seeds 1 Tbsp. 
Brown sugar 2 ½ Tbsp. 
Sherry vinegar ¼ cup 
Thyme, chopped 2 tsp. 
Water 3 Tbsp. 
Lemon juice 1 tsp. 
Salt as needed 
Ground black pepper as needed 
 
Quinoa, rinsed, and drained 1 cup 
Olive oil 1 Tbsp. 
Oats, rolled 1 cup 
Chorizo, cut in quarters, sliced thin 2 cup 
Water 7–8 cups 
Salt as needed 
Parmesan cheese, grated as needed 
Baby spinach leaves as needed 
Chives, chopped as needed 
Caramelized Onions (see above)  as needed 
Salt as needed 
Ground black pepper as needed 
High quality finishing extra-virgin 4 oz. 
   olive oil 
 
 

Method  
1. For the Caramelized Onions: Heat the oil in a sauté pan. Add the onions and caramelize. 
2. Add the mustard seed, brown sugar, vinegar, thyme, and water. Stir to combine, then cover 

the pot, lower the heat, and allow the mixture to cook undisturbed for 15 or 20 minutes. 
3. Remove the top, stir again and then partly cover the pot. Allow the mixture to cook until 

most of the liquid is gone and the onions have achieved a dark brown jamminess, 
approximately 60 to 70 minutes. 

4. A little more water can be added if needed. Taste the jam, and add lemon, salt and pepper if 
necessary. 

5. For the Cereal: Rinse and drain the quinoa. Heat the olive oil in a heavy saucepan over 
medium heat. Add the quinoa, stir them around until they smell a bit nutty, 10 minutes or 
so. Add the oatmeal and brown slightly. 
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6. Add the chorizo, and cook until slightly browned. 
7. Pour in the water and bring to a boil, stirring constantly. When the grains start to bubble 

heavily at the edge, and the liquid looks thick, 25 to 30 minutes. 
8. Keep stirring for 5 to 7 minutes more, until the grains are distinct but creamy and tender. 

Season with salt and pepper. 
9. When ready to serve, stir in the cheese, spinach, chives and onions. Season with salt and 

ground black pepper. 
10. Drizzle with finishing oil.  
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VEGAN BANANA MUFFINS 
Yield: 12 Muffins 

Ingredients Amounts 
 
All-purpose flour 3 cups 
Sugar 1 cup 
Brown sugar ½  cup 
Cinnamon 2 tsp. 
Baking powder 2 tsp. 
Baking soda 1 tsp. 
Nutmeg 1 tsp. 
Salt 1 tsp.  
Bananas, ripe, mashed 2 cups 
Canola oil 1 cup 
Coconut milk 1 cup 
 
 

Method 
1. Preheat oven to 350°F (175°C). Grease 12 muffin cups or line with paper liners. 
2. Mix flour, white sugar, brown sugar, cinnamon, baking powder, baking soda, nutmeg, and 

salt together in a large bowl. 
3. Stir bananas, canola oil, and coconut milk together in a separate bowl; mix banana mixture 

into flour mixture until just combined. Fill muffin cups with batter. 
4. Bake in the preheated oven until a tooth pick inserted in the center of a muffin comes out 

clean, 30 to 35 minutes. 
 

Source: allrecipes.com 
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CHAI SPICED DIRT BOMBS 
Yield: 24 Each 

Ingredients Amounts 
 
Butter, warmed to room temperature 12 oz. 
Sugar 1 ¾ cups 
Eggs, large 4 ea. 
All-purpose flour 1 lb. 11 oz. 
Baking powder 1 Tbsp. + 2 tsp. 
Baking soda ½ tsp. 
Salt 1 ¾ tsp. 
Nutmeg 1 tsp. 
Milk 1 2/3 cups 
Buttermilk ¼ cup 
 
Spiced Sugar 
Sugar 2 cups 
Cardamom 1 tsp. 
Cinnamon 1 Tbsp. 
Ginger 1 tsp. 
Nutmeg ½ tsp. 
 
Butter 8 oz. + additional as needed 
 
 

Method 
1. Put a rack in the middle of the oven and heat the oven to 350°F. 
2. In a stand mixer or a large bowl, cream the butter and sugar. 
3. Beat in the eggs, one at a time, until just mixed in. Sift together the flour, baking powder, 

baking soda, salt, and nutmeg. Combine the milk and buttermilk. 
4. With a wooden spoon, mix a quarter of the dry ingredients into the butter mixture. Then 

mix in a third of the milk mixture. Continue mixing in the remaining dry and wet 
ingredients alternately, ending with the dry. 

5. Mix until well combined and smooth, but don't overmix. Grease and flour a standard-size 
muffin tin. 

6. Scoop enough batter into each tin so that the top of the batter is even with the rim of the 
cup, about ½ cup. (A #16 ice-cream scoop gives you the perfect amount.) Bake the muffins 
until firm to the touch, 30 to 35 minutes. 

7. For the Spiced Sugar: Combine the sugar and spices in a bowl. Set aside.  
8. To finish: Melt the butter for the dipping mixture. When the muffins are just cool enough to 

handle, remove them from the tin, dip them into or brush them all over with the melted 
butter, and then roll them in the spiced sugar. 

 
Source: Adapted from Fine Cooking. 
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GRAPEFRUIT CHIA SEED BREAKFAST PUDDING WITH 

ALMONDS AND COCONUT 
Yield: 8 Portions 

Ingredients Amounts 
 
Chia Seed Pudding 
Yogurt, Greek 2 cups 
Grapefruit juice 1 cup 
Coconut milk 2 cups 
Agave syrup 4 Tbsp. 
Ginger, grated 1 tsp. 
Vanilla bean paste 2 tsp. 
Chia seeds ½ cups 
 
Toppings 
Grapefruit segments 1 cup 
Almonds, sliced, toasted ½ cup 
Coconut, toasted ½ cup 
 
 

Method 
1. Combine all ingredients in a bowl. Let rest at least 20 minutes or until pudding has a rich, 

creamy texture. Seeds should be fully hydrated. (Pudding will keep for up to 3 days but 
may require rehydrating with more almond or coconut milk as the seeds continue to absorb 
liquid.)Combine the fruit in a bowl. 

2. In 4 ounce cups, place 2 tablespoons in the bottom of the cup. Top with a few slices of 
grapefruit. Top with more chia pudding. Garnish with almond and coconut. 
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VANILLA SCENTED PEACH JAM 
Yield: 4 ½ Pints 

Ingredients Amounts 
 
Peaches 4 cups 
Vanilla bean, scraped 1 ea. 
Lemon juice 2 Tbsp. 
Sugar 4 cups or less as needed 
Salt a pinch 
 
 

Method 
1. In a large kettle crush the peaches, then add the vanilla, lemon juice, and sugar. 
2. Bring the mixture to a low simmer and cook until the mixture thickens. 
3. Season with a pinch of salt. 
 

Source: Almanac.com 
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MORNING SNACK AND NETWORKING BREAK 

 

 

 

Ditalini Pasta, Roasted Cauliflower and Ricotta Parfait 
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DITALINI PASTA, ROASTED CAULIFLOWER AND RICOTTA 

PARFAIT 
 

Ingredients Amounts 
 
Barilla Ditalini 1 bx. 
 
Cauliflower florets (small), roasted 3 cups 
Extra-virgin olive oil 4 Tbsp. 
Salt as needed 
Ground black pepper as needed 
 
Ricotta Cheese 8 oz. 
Yogurt (2%) 8 oz. 
 
Extra-virgin olive oil 4 Tbsp.  
Cherry tomatoes, multicolored quartered 1 lb. 
Garlic Cloves, sliced thin, fried 4 ea.  
Lemon, juice of 1 ea. 
Pine nuts, toasted ½ cup 
Purple basil leaves (small) ½ cup 
Lemon Thyme ¼ cup 
Parmigiano Reggiano cheese, grated ¼ cup 
Pecorino Romano cheese, grated ¼ cup 
 
 

Method 
1. Bring a large pot of water to a boil and cook the pasta 1 minute less than required cooking 

time.  
2. At the same time pre-heat the oven to 375°F. Toss the cauliflower florets with 2 tablespoons 

olive oil and season to taste with salt and pepper. Roast in the oven on a sheet tray for 
approximately 15 minutes or until browned and slightly charred. 

3. Drain the pasta and toss with 1 tablespoon olive oil and place on a sheet tray to cool down. 
4. Meanwhile in a medium bowl combine the ricotta and yogurt with salt and pepper and stir 

to combine. 
5. In a second bowl combine the cooled pasta, vegetables, olive oil, lemon juice, pine nuts and 

¾ of the herbs then season to taste.  
6.  To build the parfait use a tall shot glass, fill with pasta salad, top with a dollop of ricotta, 

pasta salad, and ricotta and top with more pasta salad.  Garnish with remaining herbs and 
cheese. 

 
Source: Barilla America, as served at the 2017 Appetites + Innovations leadership retreat. 

Published with permission of the author. All rights reserved. 
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CULINARY DEMONSTRATION RECIPES
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MARINATED BASIL AND GARLIC PEPPERS ON GOAT CHEESE 

TARTINES 
Yield: 2 Cups Marinated Peppers, 6 Sandwich-Size Tartines 

Ingredients Amounts 
 
Extra-virgin olive oil 2 Tbsp. + ½ cup 
Red bell peppers, stemmed, seeded, 2 ea. 
   thinly sliced into ⅛” thick strips 
Poblano pepper, stemmed, seeded, 1 ea. 
   thinly sliced into ⅛” thick strips 
Sea salt, fine ½ tsp. 
White balsamic vinegar, white wine ½ cup 
   vinegar or red wine vinegar 
Garlic cloves, thinly sliced 2 ea. 
Sugar ½ tsp. 
Ground black pepper ⅛ tsp. 
Basil leaves, loosely packed, finely sliced ½ cup 
Goat cheese or ricotta cheese 8 oz. 
Sea salt, flaked as needed 
Pine nuts, toasted ¼ cup 
 
Crostini 12 ea.  
 
 

Method 
1. Heat the 2 tablespoons of oil in a large skillet over high heat. 
2. Add the peppers and ¼ teaspoon of the fine sea salt and cook, turning often, until the 

peppers have lost all firmness and started to blacken on the edges, 7 to 10 minutes. Remove 
from the heat. 

3. Combine the vinegar, garlic, sugar, the remaining ¼ teaspoon of salt, and the black pepper 
in a large wide-mouth jar. 

4. Add the warm peppers and stir them until they are fully coated with the vinegar mixture. 
Let the mixture stand for 30 minutes, then add the remaining ½ cup of olive oil and half the 
basil. 

5. Stir well, and let it stand for another 30 minutes. Serve immediately or, ideally, cover the jar 
and chill overnight for maximum flavor. You can store the peppers in an airtight container 
in the refrigerator for up to 1 week. 

6. Before assembling the crostini, bring the marinated peppers to room temperature. Spread 
the cheese atop the crostini, dividing it evenly, then top with a spoonful of peppers and the 
remaining basil ribbons. 

7. Sprinkle with flaked sea salt and the toasted pine nuts if you wish. 
 
Note: You can use another sweet pepper in place of the poblano pepper if you wish. 
 

Source: Cara Mangini, as presented at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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SEASIDE GAZPACHO WITH CHOOSE-YOUR-OWN-TOPPINGS 
Yield: 4 to 5 Portions 

Ingredients Amounts 
 
Garlic clove 1 ea. 
Tomatoes, medium-large, ripe, cored 3 lb. 
   seeded and coarsely chopped 
Cucumber, small, peeled, seeded, 1 ea. 
   coarsely chopped 
White bread slices, firm, crusts removed, 3 ea. 
   torn into 1” pieces 
Sea salt, fine 1 tsp. + additional as needed 
Red onion, coarsely chopped ½ cup 
Red bell pepper, stemmed, seeded 1 ea. 
   and coarsely chopped 
Sherry vinegar or red wine vinegar 1-2 Tbsp. + additional as needed 
Extra-virgin olive oil ½ cup + additional as needed 
Ground black pepper ¼ tsp. 
 
Toppings 
Red onion, small, finely diced ½ ea. 
Red bell pepper, small, stemmed, ½ ea. 
   seeded, and finely diced 
Hand Torn Toasted Bread or coarse 1 cup 
   breadcrumbs 
Basil, chopped (optional) 
Goat cheese or feta cheese, crumbled (optional) 
 
 

Method 
1. In a high-speed blender, for the smoothest outcome, or a food processor, finely chop the 

garlic, and then add the tomatoes and cucumber and purée. 
2. Pulse in the bread, if you are adding it, and the 1 teaspoon of salt. Let the mixture stand for 

15 minutes, allowing the bread to soak. 
3. Add the onion, bell pepper, and 1 tablespoon of the sherry vinegar and blend until smooth. 
4. With the motor running, gradually stream in the olive oil through the feed tube. Transfer to 

a large bowl, cover with plastic wrap, and refrigerate for at least 4 hours, ideally overnight. 
5. Taste the gazpacho and add more salt and up to 1 tablespoon of sherry vinegar if needed. 

Stir in the ground black pepper. 
6. Serve with a drizzle of your best extra-virgin olive oil on top and small bowls of the 

toppings alongside. 
 
Note: Gazpacho is an excellent showcase for tomatoes that have become a little too ripe to use 
in a sandwich or salad. This recipe is flexible; feel free to use a mix of tomatoes and use the 
amount that you have. 
 

Source: Cara Mangini, as presented at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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CHERRY TOMATOES, SWEET CORN, AND QUINOA WITH 

FETA AND BASIL VINAIGRETTE 
 

Ingredients Amounts 
 
White quinoa, cooked 2 cups 
Red quinoa, cooked 1 cup 
Heirloom cherry tomatoes, halved 1 pt. 
Corn kernels, fresh, plus cooked 2 cups 
   corn cobs, total of 4 Cobs Cooked 
Basil 1 cup 
Feta, crumbled, or coarsely grated 1/3 cup 
   ricotta, or crumbled goat cheese  
  (optional) 
Basil Vinaigrette (recipe follows) 
 
 

Method 
1. Combine the quinoa, cherry tomatoes, and 2 cupso f corn kernels in a large bowl. 
2. Toss with enough vinaigrette to coat all of the ingredients, about ¼ cup. 
3. Add the feta if you are adding it. Toss with more basil vinaigrette as desired. 
4. Season with salt and pepper to taste. 
 
Note: 4 corn cobs will yield approximately 2 cups of corn kernels. 
 

Source: Cara Mangini, as presented at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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BASIL VINAIGRETTE 
Yield: 1 ½ Cups 

Ingredients Amounts 
  
Basil leaves, packed ½ cup 
White balsamic vinegar, or white wine ¼ cup 
   or champagne vinegar 
Sea salt, fine ¼ tsp. + plus extra as needed 
Honey 2 Tbsp. 
Olive oil 1 cup 
 
 

Method 
1. Combine the basil, vinegar, ¼ teaspoon of salt, and honey in a blender and blend until the 

basil leaves are finely chopped and smooth. 
2. With the blender running on low speed, stream in the olive oil, then turn up the speed to 

medium and blend until emulsified. Adjust the salt to taste. 
 
Variation: Use mint leaves in place of the basil. 
 

Source: Cara Mangini, as presented at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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WASABI SALMON POKE 
 

Ingredients Amounts 
 
Wasabi Mayo Base 
Wasabi powder 1 oz. 
Water 2 oz. 
Mayo 4 oz. (½ cup) 
 
Salmon, cubed 1 lb. 
Wasabi Mayo (recipe above) 2 oz. 
Masago ½ oz. 
Green onion ¼ oz. 
Hawaiian salt (ala’e) ¼ tsp. 
 
Garnish (as needed) 
Kabayaki drizzle (recipe follows) 
Wasabi Mayo drizzle 
Green onion 
Bubu Arare 
 
 

Method 
1. For the Wasabi Mayo: Mix wasabi powder and water until smooth and no clumps. Add mayo. 

Mix until well incorporated. 
2. In a mixing bowl combine salmon, wasabi mayo, masago, green onion, and Hawaiian salt. 

Mix until well incorporated without over mixing.  
3. Place poke on platter and garnish with kabayaki sauce, more wasabi mayo, green onion and 

bubu arare. Serve. 
 

Source: Keoni Chang, as presented at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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KABAYAKI DRIZZLE 
 

Ingredients Amounts 
 
Soy sauce 2 cups 
Mirin 2 cups 
Sugar 1 cup 
Sake 1 cup 
 
 

Method 
1. Combine all ingredients and mix well. 
2. Reduce down to a glaze. 
3. Save for later use. 
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TRADITIONAL POKE 
 

Ingredients Amounts 
 
Onaga filet, de boned, skin off, ¾” cube 1 lb. 
Limu (ogo, seaweed) chopped ½ cup 
Inamona, (roasted, chopped candle nuts) 2 Tbsp. 
Alae (red Hawaiian Salt) 2 tsp. 
Chili flakes a pinch 
Ice, few pieces 
 
 

Method 
1. In a mixing bowl combine the onaga, limu, inamona, alae and chili flakes. Mix well. 
2. Stir in a few pieces of ice. Serve. 
 
Note: Any fish suitable for sashimi can work for poke. In this case, the onaga can be substituted 
with opakapaka, nairagi, kajiki, ehu for white flesh fish. Ahi also works well with the recipe. 
 

Source: Keoni Chang, as presented at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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AHI POKE 
Yield: 1 ½ Pounds 

Ingredients Amounts 
 
Ahi, Poke grade, dice 1” 1 lb. 
Red onion, finely sliced 2 oz. 
Green onion, sliced ¼ oz. 
Hawaiian salt 2 tsp. 
Garlic, chopped 1 tsp. 
Ginger, chopped 1 Tbsp. 
Chili flakes 1.2 tsp. 
Vegetable oil 2 Tbsp. 
Ogo, chopped 1 oz. 
Shoyu 3 Tbsp. 
Sesame oil 1 Tbsp. 
 
 

Method 
1. Add all ingredients together in a mixing bowl. 
2. Mix well to incorporate flavor and fish takes on a slightly sticky appearance. Taste and 

adjust seasoning with shoyu and sesame oil. 
3. Place in trays and place in refrigerator case. 
 

Source: Keoni Chang, as presented at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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CARNE EN SU JUGO 
Yield: 496 Ounces 

Ingredients Amounts 
 
Canola oil 4 oz. 
Chuck Roll, cut into ½” by 2” strips 160 oz. 
Garlic salt 2 oz. 
Bacon, fully cooked 20 oz. 
Green salsa 96 oz. 
Cilantro 6.75 oz. 
Peruvian bean, cooked, 128 oz. 
   liquid reserved 
Bean Cooking Liquid 128 oz. 
 
Garnish 
Radish, sliced thin as needed 
Cilantro leaves as needed 
 
 

Method 
1. In a clean sanitized work table, using prep gloves, heat a large sauté pan over medium high 

heat. Add the oil and meat. Sauté until cooked through. 
2. Season with garlic salt. Make sure meat is fully cooked, draining off any excess liquid. 
3. Blend cilantro and salsa together. 
4. Move everything to a bigger pan. Add fully cooked chopped bacon to cook more with meat, 

then add blended cilantro and salsa. 
5. Add beans and bean liquid; make sure it comes to a boil; place in soup bar. 
6. If using at a later time, place in walk in cooler/blast chiller and chill from 135°F to 70°F 

within 2 hours and to 41°F within 4 hours. 
 

Source: Edgar Gonzalez, as presented at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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SPONSOR EXCHANGE AND WALK-AROUND LUNCH 

 

Thursday, June 1st 

Blue Circle Foods + Markon Cooperative 
Poke Bowls featuring Blue Circle Foods Tuna and Salmon with Pickled Markon Cucumbers** 

 
 

Barilla America + Unilever Food Solutions 
Cauliflower Khao soi, featuring Knorr Professional Vegetable Liquid Concentrated Base and 

Barilla Protein PLUS Spaghetti 
 

National Pork Board + SupHerb Farms 
Porchetta Roasted Pork Knuckle 

with SupHerb Farms Kale Pesto Vinaigrette & Tuscan Tomato Aioli 
 

Chobani + US Foods 
US Foods Chef’s Line Slow Cooked Beer Brisket Slider with Spicy Coleslaw featuring Chobani 

Greek Yogurt and Fried Pickle Chips 
 

CIA  
Cherry Tomatoes, Sweet Corn, and Quinoa with Feta and Basil Vinaigrette** 

 

Cabbage and Kalette Salad with Almonds, Oranges and Mint 
 

Carne en su Jugo** 
 

Beverage 
Lemon-Ginger, Pomegranate Sparkler  

 
Dessert Station in the Atrium (first floor) 

Carrot Cake with Vanilla Labne 
 

Avocado and Ricotta Cake 
 
 

**These items were demonstrated by our Appetites +Innovation Guest Chef Presenters during the program. 
 
 
 

Sponsored by 
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POKE BOWLS 
Yield: 12 Portions 

Ingredients Amounts 
 
Pickled Cucumbers  
Cucumbers, sliced thin 4 cups 
Salt as needed 
Rice vinegar ¼ cup 
Sugar 1 Tbsp. 
 
Edamame  
Edamame, shelled 2 cups 
Soy sauce 1 Tbsp.  
Sesame oil 1 Tbsp.  
Salt as needed 
 
Spinach Namul 
Spinach, leaves,  stemmed, washed 8 oz.  
Garlic, minced 1 tsp.  
Green onion, chopped 1 ea.  
Soy sauce 1 ½ tsp.  
Sesame oil 1 ½ tsp.  
Sesame sedes, toasted 2 tsp.  
 
Multigrain Rice Mix (recipe follows) 12 cups 
 
Garnishes 
Pickled Cucumbers (recipe above) 1 cup 
Edamame (récipe above) ¼ cup 
Furikake ¼ cup 
Pickled ginger ¼ cup 
Fried shallots ¼ cup 
Cabbage kim chi, cut into ¼” pieces ¼ cup 
Takuan, sliced ¼” thick half moons ¼ cup 
Spinach Namul (récipe above) 1 recipe 
Tobiko ¼ cup 
Hawaiian Sea Salt as needed 
 
 

Method 
1. For the Pickled Cucumbers: Toss the cucumbers with salt. Let sit for 20 minutes. Drain off 

excess liquid. Combine with rice vinegar, sugar, and salt to taste. Let sit for 30 minutes. 
2. For the Edamame: Combine all ingredients. Season with salt and pepper as needed.  
3. To Assemble: Place a ½ cup of the multigrain rice mix in the bottom of a bowl. Top with 2 

ounces of salmon poke. 
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4. For the Spinach Namul: Boil 8 to 10 cups of water in a large pot. Blanch the spinach for 30 
seconds to 1 minute with lid off, stirring with a wooden spoon. Strain the spinach and rinse 
in cold water a couple of times to remove any residual dirt. Squeeze out excess water and 
cut a few times into bite size pieces. Mix the spinach with garlic, green onion, soy sauce, 
sesame oil, and sesame seeds in a mixing bowl by hand. 

5. Arrange all garnishes in bowls. Serve with bowls of rice and poke 
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WASABI SALMON POKE 
 

Ingredients Amounts 
 
Wasabi Mayo Base 
Wasabi powder 1 oz. 
Water  2 oz. 
Mayo 4 oz. ( ½ cup) 
 
Salmon, cubed 1 lb. 
Wasabi Mayo (recipe above) 2 oz. 
Masago ½ oz. 
Green onion ¼ oz. 
Hawaiian salt (ala’e) ¼ tsp. 
 
Garnish (as needed) 
Kabayaki Drizzle (recipe index) 
Wasabi Mayo drizzle (recipe above) 
Green onion, julienne 
Bubu Arare 
 
 

Method 
1. For the Wasabi Mayo: Mix wasabi powder and water until smooth and no clumps. Add mayo. 

Mix until well incorporated. 
2. In a mixing bowl combine salmon, wasabi mayo, masago, green onion, and Hawaiian salt. 

Mix until well incorporated without over mixing.  
3. Place poke on platter and garnish with kabayaki sauce, more wasabi mayo, green onion and 

bubu arare. Serve. 
 

Source: Keoni Chang, as presented at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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AHI POKE 
Yield: 1 ½ Pounds 

Ingredients Amounts 
 
Ahi, Poke grade, dice 1” 1 lb. 
Red onion, finely sliced 2 oz. 
Green onion, sliced ¼ oz. 
Hawaiian salt 2 tsp. 
Garlic, chopped 1 tsp. 
Ginger, chopped 1 Tbsp. 
Chili flakes 1.2 tsp. 
Vegetable oil 2 Tbsp. 
Ogo, chopped 1 oz. 
Shoyu 3 Tbsp. 
Sesame oil 1 Tbsp. 
 
 

Method 
1. Add all ingredients together in a mixing bowl. 
2. Mix well to incorporate flavor and fish takes on a slightly sticky appearance. Taste and 

adjust seasoning with shoyu and sesame oil. 
3. Place in trays and place in refrigerator case. 
 

Source: Keoni Chang, as presented at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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MULTIGRAIN RICE MIX 
Yield: 6 Cups 

Ingredients Amounts 
 
Quinoa 
Canola oil 1 ½ Tbsp. 
Quinoa 1 cup 
Shallots, diced ¼ cup 
Garlic, minced ½ tsp. 
Vegetable stock 2 cups 
Salt 1 ¼ tsp. 
Ground black pepper ½ tsp. 
 
Black Rice 
Chinese black tribute rice 1 cup 
Water 2 cups 
Salt as needed 
Ground black pepper as needed 
 
White Rice 
Japanese sushi rice 1 cup 
Water 1 cup 
 
Sushi Rice Seasoning 
Rice vinegar 1 cup 
Sugar 4 Tbsp. 
Salt 2 tsp. 
Konbu, small pieces 1 pc. 
 
 

Method 
1. For the Quinoa: Heat oil in a saucepan over medium high heat. Add the quinoa; it should 

sizzle in the pan. Let cook for 5 to 8 minutes, stirring constantly until the quinoa is toasted 
and golden brown in color. It will have a slightly nutty aroma. 

2. Add the shallots and garlic, and sauté them for 1 to 2 minutes. Add the stock and season 
with salt and pepper. 

3. Stir well with a kitchen fork, and bring the stock to a simmer over medium heat. Reduce the 
heat to low. Cover the pot and simmer the quinoa over low heat or in a 325°F oven for about 
20 minutes, or until the quinoa is tender and very fluffy. 

4. Fluff grain with a fork to break up any clumps. Check the seasoning and add the salt and 
pepper to taste before serving. 

5. For the Black Rice: Rinse the rice until the water is clear. Bring the water to a simmer in a 
small pot. Add the drained rinsed rice and seasonings. Bring back to a simmer, turn to low, 
cover and cook until the rice has absorbed the water and is tender. Cook for 25 minutes. Let 
sit for 5 minutes then gently fluff. Pour into a hotel pan to cool. 
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6. For the White Rice: Rinse the rice until the water is clear. Soak in water until the grains turn 
solid white, approximately 20 minutes. Drain well. 

7. Bring the water to a simmer in a small pot. Add the drained rinsed rice. Bring back to a 
simmer, turn to low, cover and cook until the rice has absorbed the water and is tender. 
Cook for 25 minutes. Let sit for 5 minutes then gently fluff. Pour into a hotel pan to cool. 

8. Combine white and black rice and quinoa. Reheat in steamer. 
9. Place rice mixture on a hotel pan – sprinkle with sushi rice mixture, fanning the mixture to 

cool. 

  



 

Appetites + Innovation 69 THE CULINARY INSTITUTE OF AMERICA® 

MAY 2017   

CAULIFLOWER KHAO SOI 
 

Ingredients Amounts 
 
Curry Paste 
Shallots, peeled and chopped 15 g 
Garlic cloves, peeled and chopped 12 g 
Lime zest 0.4 g 
Galangal/Ginger, peeled and chopped 11 g 
Thai chili, stemmed, chopped 2 ea. 
Lemongrass, bottom of stalk, chopped 9 g 
Kefir lime leaves, chiffonade 1 g 
Coriander seeds 0.5 g 
 
Cauliflower, cut into florets, roasted 1.4 kg 
   dry 
Coconut milk, 2 Tbsp. cream separated 500 mL 
Palm sugar 16 g 
Soybean paste 23 g 
Knorr® Profession Liquid Concentrated 1 cup 
   Vegetable Base, diluted 
Curry powder 1 Tbsp. Heaping 
 
Barilla Spaghetti, cooked until  2 lb. 
   tender, rinsed and drained 
   (reserve ¼ lb. noodles, 
   for deep-frying later) 
Green onion, thinly sliced 1 cup 
Cilantro, coarsely chopped 1 cup 
Pickled mustard, finely sliced 1 cup 
   parboil and drained 
Shallots, thinly sliced 1 cup 
Lime, cut into 4 wedges 2 ea. 
Salt as needed 
 
 

Method 
1. Heat oven to 375°F. Roast dry cauliflower florets for 40 minutes until golden. 
2. Mince all curry ingredients with a mortar and pestle. 
3. In a wok, heat coconut cream until fat separated. Add curry paste and cook for 1 minute. 
4. Add remaining coconut milk, cauliflower, stock and curry powder and cook for few 

minutes until slightly thickened. 
5. Add palm sugar and soybean paste. Cook for 1 more minute. 
6. Deep fry the ¼ pound cooked noodles in hot oil until crispy and golden brown. Drain and 

set aside until serving time. 
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7. To serve: Dip the cooked (not the crispy fried) noodles in boiling water until hot. Place a 
handful in each individual serving bowl. 

8. Ladle a serving of curry sauce into each bowl. Add a sprinkling of green onion, cilantro and 
top with a handful of crispy fried noodles. 

9. Serve with pickled mustard, sliced shallots and chili fried in oil. Squeeze the juice of 1 lime 
wedge over the top. 

 
Source: Adapted from Einav Gefen, for Unilever Food Solutions, as served at the 2017 Appetites + Innovation 

leadership retreat. 
Published with permission of the author. All rights reserved. 
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PORCHETTA ROASTED PORK KNUCKLE WITH SUPHERB 

FARMS BASIL KALE PESTO VINAIGRETTE, 
OR TUSCAN TOMATO AIOLI 

 

Ingredients Amounts 
 
Porchetta Seasoning 
Salt ¾ cup + additional as needed 
Garlic 1 cup 
Flat leaf parsley, rough chop 1 bu. 
Sage leaves, rough chop ½ cup 
Rosemary sprigs, stemmed, 4-6 ea. 
   rough chop 
Fennel pollen ½ cup + additional as needed 
Red chili flakes 1 Tbsp. 
Lemon, zest of 7-8 ea. 
Bay leaves, torn 8 ea. 
Anchovy paste as needed 
 
Pork Knuckle, boneless belly attached 1 ea. 
 
Arugula 4 cups 
Frisee 1 bu 
Endive, cut ¼ “ bias 1 cup 
Parsley leaves ¼ cup 
Lemon juice as needed 
Extra virgin olive oil as needed 
 
 

Method 
1. For the Porchetta Seasoning: In a food processor, add salt, garlic, and pulse to combine.  
2. Add parlsey, sage and rosemary and pulse to combine. 
3. Add fennel pollen, red chili flakes, lemon zest, bay leaves and anchovy. 
4. Mix well to combine until the consistency of wet sand. 
5. Liberally rub Porchetta mixture into belly and loin. Roll the belly around the loin and truss 

with butcher’s twine. Set aside and let rest uncovered 1 to 2 days overnight under 
refrigeration, preferably 2 days. 

6. On a full sheet tray with roasting rack, center and place Porchetta in a 300°F low fan oven. 
7. Cook until it reaches 130°F. Turn as needed during the cooking process. 
8. Increase temperature to 475°F until it reaches 140°F and skin is crispy. Remove from oven. 
9. Let rest for a minimum of 45 minutes to an hour prior to service. 
10. Place greens and herbs in a bowl. Toss with salt, pepper, lemon and olive oil. Place salad on 

plate, drizzle with some meat juice and lean sliced meat over 1/3 of salad.  
 
Note: Be sure to cure the Porchetta 1 to 2 days before. 
 

Source: National Pork Board, as served at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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TUSCAN TOMATO AIOLI 
Yield: 1 Cup 

Ingredients Amounts 
 
Mayonnaise 4 cups 
SupHerb Farms Tuscan Tomato Paste 2 cups 
Parsley, chopped 1 Tbsp.  
Lemon zest ¼ tsp.  
 
 

Method 
1. Combine ingredients.  
 

Source: SupHerb Farms, as served at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. 
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KALE PESTO VINAIGRETTE  
Yield: 1 Cup 

Ingredients Amounts 
 
SupHerb Farms Kale Pesto 2 Tbsp. 
White wine vinegar ¼ cup 
Canola oil ½ cup 
Extra virgin olive oil ¼ cup 
 
 

Method 
1. Combine the Kale Pesto and vinegar in a bowl. Slowly whisk in oils to emulsify. 
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SLOW COOKED BEER BRISKET WITH SPICY COLESLAW 
  

Ingredients Amounts 
 
Beef Brisket 
Beer Braised Beef Brisket, sliced 2 lb. 
Coffee BBQ Sauce (recipe follows) 2 cups 
 
Coleslaw 
Chobani Greek Yogurt, nonfat ½ cup 
Dijon mustard 2 Tbsp. 
Mayonnaise 1 Tbsp. 
Sugar 1 Tbsp. 
Lemon juice 3 Tbsp. 
Celery seeds ½ tsp. 
Salt ¾ tsp. 
Ground black pepper ½ tsp. 
Jalapeño, minced 1 ea.  
Cabbage, green fine julienne 6 cups 
Red cabbage, fine julienne 1 cup 
Carrot, fine julienne 1 cup 
Red onion, grated ½ cup 
 
Fried Pickle Chips 
Chobani Plain Greek Yogurt ½ cup. 
Egg, beaten 1 ea.  
Cajun seasoning 1 ¾ tsp. 
Garlic powder ½ tsp. 
Oregano, dried ¼ tsp. 
Cayenne ⅛ tsp. 
Dill pickles, sliced ¼” thick 2 cups 
Corn meal 1 ½ cups 
All-purpose flour ½ cup 
 
Whole Grain Slider Bun 12 ea. 
 
 

Method 
1. For the Beef: Combine the beef and barbecue sauce in a sauté pan. Heat until warmed 

through. 
2. For the Coleslaw: In a large bowl, whisk together Chobani, mustard, mayonnaise, sugar, 

lemon juice, celery seeds, salt and pepper. 
3. Add jalapeño, cabbage, carrots and onions. 
4. Cover with plastic wrap and chill 2 hours before serving. 
5. For the Fried Pickle Chips: Combine yogurt, egg and spices in a shallow dish; add pickles, and 

stir to coat. 
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6. Stir together cornmeal and flour in another shallow dish. Add several pickles at a time, and 
toss to coat evenly with cornmeal mixture. Place on a baking sheet lined with wax paper or 
parchment paper. 

7. Pour oil in a large cast-iron skillet to a depth of 1 inch. Heat oil to 365°F over medium-high. 
Add pickles, in batches, and fry until golden brown and crisp, 1 to 2 minutes. 

8. To Assemble: Place the barbeque beef mixture in a bun. Top with the coleslaw. Skewer a 
pickle and place the skewered pickle through the slider.  

 
Source: Chobani, as served at the 2017 Appetites + Innovations leadership retreat. 

Published with permission of the author. All rights reserved. 
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COFFEE BARBECUE SAUCE 
Yield: 3 Cups 

Ingredients Amounts 
 
Ketchup 1 cup 
Dark brown sugar, packed ½ - ¾ cup 
Brewed espresso ½ cup 
Red wine vinegar ¼ cup 
Onion, medium, 1 ea. 
  coarsely chopped 
Jalapeños, halved, seeded 3 ea. 
Garlic cloves, crushed 2 ea. 
Molasses 2 Tbsp. 
Dry mustard powder, 2 Tbsp. 
   mixed with 1 Tbsp. water 
Worcestershire sauce 2 Tbsp. 
Ground cumin 2 Tbsp. 
Ancho chile powder 2 Tbsp. 
 
 

Method 
1. Combine all of the ingredients in a medium saucepan and bring to a boil. Simmer over low 

heat for 20 minutes; let cool. Transfer the sauce to a blender or food processor and purée 
until smooth. 

2. The barbecue sauce can be refrigerated for up to 2 weeks. 
 

Source: Food & Wine Magazine (November, 1998) 
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WHOLE WHEAT SLIDER BUN 
Yield: 10 Pounds, 14 Ounces 

Ingredients Amounts 
 
Water 3 lb. 6 oz. 
Instant yeast 2 oz.  
Milk powder 4 oz.  
Eggs 10 oz. 
Bread flour 2 lb.  
High extract whole wheat flour 1 lb.  
Whole wheat medium flour 1 lb. 
Multi grain flour 12 oz. 
Salt 2 oz. 
Honey 6 oz. 
Oil 12 oz. 
 
 

Method 
1. Place water and yeast in a bowl and stir to dissolve.  
2. Add milk powder to the water and yeast mixture and stir to dissolve.  
3. Add all other ingredients, mixing on low speed for 3 minutes until the flour is incorporated.  
4. Mix for 6 to 8 minutes or until the dough is properly developed. Cover and place in a warm 

area to ferment for about 1 hour, folding down after 30 minutes.  
5. Turn out onto a lightly floured table and bench rest for 10 minutes.  
6. Scale dough into 1 ½ ounce pieces for dinner rolls, shape, egg wash, and pan proof until 

ready to bake.  
7. Bake in a 375°F oven without steam for 20 minutes or until golden brown.  
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CHERRY TOMATOES, SWEET CORN, AND QUINOA WITH 

FETA AND BASIL VINAIGRETTE 
 

Ingredients Amounts 
 
White quinoa, cooked 2 cups 
Red quinoa, cooked 1 cup 
Heirloom cherry tomatoes, halved 1 pt. 
Corn kernels, fresh, plus cooked 2 cups 
   corn cobs, total of 4 Cobs Cooked 
Basil 1 cup 
Feta, crumbled, or coarsely grated 1/3 cup 
   ricotta, or crumbled goat cheese (optional) 
Basil Vinaigrette (recipe follows) 
 
 

Method 
1. Combine the quinoa, cherry tomatoes, and 2 cups f corn kernels in a large bowl. 
2. Toss with enough vinaigrette to coat all of the ingredients, about ¼ cup. 
3. Add the feta if you are adding it. Toss with more basil vinaigrette as desired. 
4. Season with salt and pepper to taste. 
 

Source: Cara Mangini, as presented at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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BASIL VINAIGRETTE 
Yield: 1 ½ Cups 

Ingredients Amounts 
 
Basil leaves, packed ½ cup 
White balsamic vinegar, or white wine ¼ cup 
   or champagne vinegar 
Sea salt, fine ¼ tsp. + plus extra as needed 
Honey 2 Tbsp. 
Olive oil 1 cup 
 
 

Method 
1. Combine the basil, vinegar, ¼ teaspoon of salt, and honey in a blender and blend until the 

basil leaves are finely chopped and smooth. 
2. With the blender running on low speed, stream in the olive oil, then turn up the speed to 

medium and blend until emulsified. Adjust the salt to taste. 
 
Variation: Use mint leaves in place of the basil. 
 

Source: Cara Mangini, as presented at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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CABBAGE AND KALETTE SALAD WITH ALMONDS, ORANGES 

AND MINT 
 

Ingredients Amounts 
 
Cabbage, shredded 2 cups 
Kalettes, quartered, leaves shredded 8 oz.  
   stalks removed and discarded 
Oranges 3 ea. 
Soy sauce 1 tsp. 
Rice vinegar 1½ Tbsp. 
Maple syrup 1½ tsp. 
Chili flakes ½ tsp. 
Sesame oil 1 tsp. 
Almond oil 3 Tbsp. 
Lime juice 1 Tbsp. 
Almonds, sliced, lightly toasted ¼ cup 
Orange segments ½ cup 
Sesame seeds, lightly toasted 2 Tbsp. 
Cilantro, rough chop in large pieces 2 Tbsp. 
Mint leaves, torn 2 Tbsp. 
Coriander seeds, toasted and  1 Tbsp. 
   lightly crushed 
Salt as needed 
 
 

Method 
1. Put the cabbage and kalettes in a large bowl. Finely shave off three strips of orange zest (use 

a vegetable peeler) and put them in a small saucepan. 
2. Juice the oranges, you’ll need 200 milliliters, and add to the pan with the soy, vinegar, syrup 

and chili. 
3. Turn on the heat, bring to a boil and cook for five to six minutes, stirring frequently, until 

the juice has reduced to syrup and you have about 60 milliliters left in the pan. 
4. Pour into a small bowl, and whisk in the oils. Pour the warm dressing over the cabbage, toss 

and set aside for at least half an hour, ideally longer, to give the cabbage time to soften. 
5. To serve: Add the lime juice, almonds, oranges, sesame seeds, herbs and half the coriander 

seeds to the slaw, mix well and add salt, to taste. 
6. Arrange on a large platter (or divide between individual plates) and serve with the 

remaining coriander seeds sprinkled on top. 
 

Source: Adapted from Ottolenghi. 
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CARNE EN SU JUGO 
Yield: 496 Ounces 

Ingredients Amounts 
 
Chuck Roll, cut into ½” by 2” strips 160 oz. 
Garlic salt 2 oz. 
Bacon, fully cooked 20 oz. 
Green salsa (La Cabaña) 96 oz. 
Cilantro 6.75 oz. 
Peruvian bean, cooked, liquid reserved 128 oz. 
Reserved bean Cooking Liquid 128 oz. 
 
Garnish 
Radish, sliced thin as needed 
Cilantro leaves as needed 
Corn tortillas, warm as needed 
 
 

Method 
1. In a clean sanitized work table, using prep gloves, heat a large sauté pan over medium high 

heat. Add the oil and meat. Sauté until cooked through. 
2. Season with garlic salt. Make sure meat is fully cooked, draining off any excess liquid. 
3. Blend cilantro and salsa together. 
4. Move everything to a bigger pan. Add fully cooked chopped bacon to cook more with meat, 

then add blended cilantro and salsa. 
5. Add beans and bean liquid; make sure it comes to a boil; place in soup bar. 
6. If using at a later time, place in walk in cooler/blast chiller and chill from 135°F to 70°F 

within 2 hours and to 41°F within 4 hours. 
 

Source: Edgar Gonzalez, as presented at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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LEMON-GINGER POMEGRANATE TEA SPARKLER 
Yield: 2 Portions 

Ingredients Amounts 
 
Ginger, thinly sliced 2 Tbsp. 
Pure Leaf Pomegranate flavor 1 cup 
Ice as needed 
Pomegranate juice ½ cup 
Lemon juice 1 Tbsp. 
Club soda, cold as needed 
Cinnamon sticks, for garnish 2 ea. 
 
 

Method 
1. In a saucepan, combine ginger and PureLeaf Pomegranate flavor, and bring to a simmer. 
2. Remove the pan from the heat and set aside to steep, about 10 minutes. Allow to cool in an 

airtight container in the fridge. 
3. Fill two highball glasses with ice. 
4. In each glass, pour ½ cup ginger-infused pomegranate tea, ¼ cup pomegranate juice and 1 

tablespoon of lemon juice. 
5. Top each with club soda, garnish with a tablespoon of pomegranate seeds and a cinnamon 

stick to stir. 
 
Note: For an alcohol version, add 2 ounces of gin or bourbon. 
 

Source: Pureleaf.com 
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DESSERT AND COFFEE BREAK 

 

 

 

Carrot Cake with Vanilla Labne Frosting 

Avocado Ricotta Olive Oil Cakes with Dark Chocolate Chunks 
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CARROT CAKE WITH VANILLA LABNE FROSTING 
Yield: 10 to 12 Portions 

Ingredients Amounts  
 
Unbleached all-purpose flour 2 cups 
Whole wheat pastry flour 1 cup 
Sugar 3 cups 
Salt 1 tsp. 
Baking soda 1 Tbsp. 
Cinnamon 1 Tbsp. 
Canola oil 1 ½ cups 
Eggs, lightly beaten 4 ea. 
Vanilla extract 1 Tbsp. 
Walnuts, chopped fine 1 ½ cups 
Coconut, shredded 1 ½ cups 
Carrots 3 cups 
Pineapple, drained crushed ¾ cup 
 

Vanilla Labne Frosting 
Vanilla Greek yogurt 32 oz. 
Cheesecloth 3 ft. 
 

 

Method 
1. Preheat the oven to 350°F. Grease two 9-inch spring form pans. 
2. Sift the dry ingredients into a bowl. Add the oil, eggs, and vanilla. Beat well. 
3. Fold in the walnuts, coconut, carrots, and pineapple. Pour the batter into the prepared 

pans. 
4. Set on the center rack of the oven and bake until the edges have pulled away from the sides 

and a cake tester inserted in the center comes out clean, 50 minutes. 
5. Cool on a cake rack for 3 hours. Fill and frost the cake with the labne frosting. 
6. For Vanilla Labne Frosting: Rinse Cheesecloth under hot water and squeeze out excess 

liquid. Unwrap the cheesecloth to a single layer and re-fold it to make a square with 4 
layers. 

7. Evenly lay the square over a medium sized bowl. Place the vanilla Greek yogurt in the 
center of the cheesecloth. Pull the corners of the square together and hang the ball of yogurt 
over the bowl in a fridge for 24 hours to make vanilla labne. 

8. Remove the vanilla labne from the cheesecloth and place into a stand mixer with the beater 
attachment. Beat on high until the labne becomes creamy and resembles the texture of 
frosting. 

9. Decorate the carrot cake with the frosting as desired. 
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AVOCADO RICOTTA OLIVE OIL CAKE WITH DARK 

CHOCOLATE CHUNKS 
 

Ingredients Amounts 
 
Cake flour 200 g 
Baking powder 1 ½ tsp. 
Sea salt ⅛ tsp. 
Ricotta, well drained 200 g 
Avocado flesh, (about 1 large avocado) 200 g 
Butter, room temperature 55 g 
Sugar 200 g 
Olive oil 80 mL 
Vanilla extract 1 tsp. 
Eggs 3 ea. 
Chocolate, dark, small chunks 100 g 
 
 

Method 
1. Preheat the oven to 180°C (350°F). Line a 23 centimeter x 13 centimeter (9- by 5-inch) loaf 

pan with baking paper and set aside. 
2. Place the flour, baking powder and salt into a large bowl and whisk to get rid of any lumps 

and combine. Set aside. 
3. Put the ricotta and avocado flesh into a blender and blitz until smooth. 
4. In the bowl of an electric mixer, mix the ricotta-avocado mixture with the butter, sugar, olive 

oil, vanilla and eggs. Beat on medium speed for 3 to 4 minutes. Reduce the speed of the 
mixer to low and gradually add the flour mixture. Mix until just combined. Do not over mix. 
Stir in the chocolate chunks. 

5. Pour the batter into the prepared pan and bake for about an hour, or until a skewer inserted 
in the center of the cake comes out clean. 

6. Leave the cake in the pan for 5 minutes, then turn it out onto a wire rack to cool completely 
before serving. 

 
Source: Milk-and.blogspot.com 
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AFTERNOON SNACK AND NETWORKING BREAK 

 

 

 

Chili Verde Chicken Dip with Celery, Carrots and Tortilla Chips 
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CHILI VERDE CHICKEN DIP WITH CELERY, CARROTS AND 

TORTILLAS CHIPS 
 

Ingredients Amounts 
 
Chicken, rotisserie, meat shredded 1 lb. 
Hellmann’s Real Mayonnaise 1 lb. 
Cheddar cheese. Sharp, finely shredded ½ lb. 
Canned Diced Green Chilies, drained 1 lb. 
Green Tabasco Sauce ½ lb. 
 
Carrot sticks 1 cup 
Celery sticks 1 cup 
Watermelon radishes 1 cup 
Tortilla chips 1 cup 
 
 

Method 
1. Combine and mix well – Chill.  
2. Serve with vegetables or tortilla chips. 

 
Source: Unilever Food Solutions, as served at the 2017 Appetites + Innovations leadership retreat. 

Published with permission of the author. All rights reserved. 
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WALK AROUND RECEPTION 

Thursday, June 1st  

 

 
Passed Items 

Avocado and Smoked Salmon Onigiri with Wonderful Citrus Ponzu Sauce 

 

Arepas Bites with Cochinita Pibil, Avocado and Pickled Onions, featuring 
Wonderful Citrus  

 

Fried Lemon, Brussels Sprout Leaves, Guacamole Tots and Fennel with 
Roasted Orange Aioli featuring Wonderful Citrus 

 

Marinated Basil and Garlic Peppers on Goat Cheese Tartines** 

 

Beverage Station 
Assorted Wines 

 
 
 
 

**These items were demonstrated by our Appetites + Innovations Guest Chef 
Presenters during the program. 

 

 

Sponsored by 
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AVOCADO AND SMOKED SALMON ONIGIRI 
 

Ingredients Amounts 
 
Sushi Rice 
Japanese Rice 3  cups 
Rice vinegar ½ cup 
Sugar 2 Tbsp. 
Salt 1 tsp. 
Konbu, small pieces 1 pc. 
 
Green onion, chopped fine ¼ cup 
Furikake ¼ cup 
 
Avocado, peeled, pitted, cut in ½” cubes 1 ea. 
   cut in ½” cubes  
Lemon, small, juiced ½ ea. 
Smoked salmon, sliced, chopped 8 oz. 
Cream cheese, softed 2 oz. 
Chives, chopped 1 Tbsp.  
 
Sesame Dipping Sauce 
Sesame seeds 2 Tbsp. 
Soy sauce ¾ cup 
Korean rice wine (soju) ¾ cup 
Rice vinegar ¾ cup 
Sesame oil 3 Tbsp. 
Lemon juice 6 Tbsp. 
Garlic, chopped 2 Tbsp. 
Green onion, chopped 4 Tbsp. 
Chile, chopped 2 ea. 
Sugar 4 tsp. 
 
Smoked Salmon, sliced, cut in half 24 ea. 
Avocado, sliced thin 1 ea.  
 
 

Method 
1. For the Sushi Rice: Place rice in large bowl, fill with cool water. Gently stir rice, drain. Repeat 

process until water remains clear. Cover rice with cool water and soak 1 hour, drain well. 
Place on lined Sheet tray and allow to air dry 30 minutes. 

2. Combine vinegar, sugar, salt, and kombu in small saucepan, heat over low heat stirring to 
dissolve sugar and salt –do not let mixture boil. Cool to room temperature and hold. 

3. Combine drained rice with measured water in 2-inch full hotel pan. Steam until rice is 
almost completely cooked, about 25 minutes. Rest at room temperature for 10 minutes. 
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4. Transfer rice to wooden hangiri, drizzle with vinegar mixture, using wooden rice paddle 
“cut” and fold rice with horizontal strokes as rice is fanned, continue process until mixture 
has cooled and takes on shiny appearance. Gently stir in green onions and furikake. 

5. Transfer finished rice to appropriate pans, cover with damp towels, and hold at room 
temperature until ready to use. 

6. Gently mix the salmon and chives. Place a small hand full of rice in your hand. Flatten into a 
small circle. Place a teaspoon of salmon, avocado, and cream cheese in the center. Enclose 
completely in a ½-inch thick layer of rice. Place in a single layer on a baking sheet.  

7. Place an 8-inch by 8-inch piece of plastic wrap on a flat surface. Place a piece of smoked 
salmon in the center. Place the rice ball on top of the salmon and gather the ends of the 
plastic wrap. 

8. Twist the plastic wrap around the rice ball to form a round back. Unwrap and place on a 
baking sheet. Top with a thin slice of avocado. 

9. To make the dipping sauce: Dry-roast the sesame seeds in a frying pan, shaking the pan 
regularly, for 3 to 4 minutes over low heat, or until the seeds are golden brown. Remove 
from the pan to prevent burning and let cool for 5 minutes. 

10. Combine with the remaining sauce ingredients. Mix well and then place in a serving bowl. 
11. Serve with Sesame Dipping Sauce. 
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AREPAS BITES WITH COCHINITA PIBIL, GUACAMOLE, 
 AND PICKLED ONIONS 

 

Ingredients Amounts 
 
Spicy Cilantro Sauce 
Mayonnaise ½ cup 
Cilantro 1 ¼ cups 
Parsley ¼ cup 
Serrano chile, chopped 1 ea. 
Garlic clove 1 ea. 
Lime juice 1 Tbsp. 
Aleppo pepper 1 tsp. 
Salt as needed 
Sugar as needed 
 
Arepas (recipe follows) 8 ea. 
Cochinita Pibil (recipe follows) 2 lb. 
Avocado, sliced 16 ea. 
Lettuce, shredded 2 cups 
Pickled Red Onions (recipe follows) ¼ cup 
 
 
 

Method 
1. For the Cilantro Sauce: Combine all ingredients in a blender or food process, blend until 

smooth. 
2. To Assemble: Heat the arepa, split ¾ of way through. Place a spoonful of cochinita pibil on 

the bottom. Top with 2 slices of avocado, sprinkle with lettuce and Pickled Red Onions. 
 
Note: If preparing mini arepas, deep fry in oil, and fill with 1 teaspoon shredded lettuce, 2 small 
quarter slices of avocado, ¼ teaspoon Pickled Red Onions. 
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COCHINITA PIBIL 
Yield: 8 Portions 

Ingredients Amounts 
 
Black peppercorns 10 ea. 
Cinnamon, Mexican canela, 1” 1 ea. 
Oregano, dried 1 tsp. 
Cumin seeds, whole ½ tsp. 
Cloves 3 ea. 
Allspice, ground ¼ tsp. 
Orange juice ½ cup 
Lime juice ¼ cup 
Grapefruit juice ¼ cup 
Achiote Paste, crumbled 4 oz. 
Salt 1 Tbsp. 
Garlic cloves, coarsely chopped 3 ea. 
Pork shoulder 3 lb. 
Onion, white, chopped 1 ea. 
Banana leaves ½ pk. 
Chicken stock or water as needed 
 
 

Method 
1. Place all the spices and herbs in a spice grinder, grind well. Transfer to the blender, along 

with the juices, achiote paste, salt, and garlic cloves. Blend well until smooth. 
2. Cut the pork into 2-inch pieces. Transfer to a large bowl. 
3. Cover the pork with the marinade, add chopped onions, toss well, until evenly coated, let it 

rest, cover, and refrigerate overnight. 
4. Discard the tough edge of the leaves and wash them under cold water, trying not to break 

them. Pat dry. 
5. Using tongs, pass the leaves over high medium flame, quickly, just to soften them, about 5 

seconds. Flip and repeat on the other side. Wipe to remove any white spots or dirt. 
6. Preheat the oven to 350ºF. 
7. Line a hotel pan with the banana leaves and cover the bottom and the sides, overhanging. 
8. Place the marinated pork and onions, scraping all the marinade with a spatula, on top of the 

banana leaves.  
9. Fold the overhanging leaves, cover the top with more leaves, and cover tightly with heavy 

duty aluminum foil. 
10. Bake for about 2 hours, checking for doneness. The meat should pull apart with a fork, 

return to the oven, if necessary, covering it tightly again. Add chicken stock or water if the 
pot is dry.  

11. Remove from oven, let it rest for 10 minutes, coarsely shred the meat with two forks, 
transfer to a serving bowl, and discard the aluminum foil and leaves. 
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PICKLED RED ONIONS 
Yield: 1 Cup 

Ingredients Amounts 
 
Red onion, small, 1 ea. 
   peeled and sliced 
   ⅛-inch thick 
Black peppercorns ¼ tsp. 
Cumin seeds ¼ tsp. 
Dried oregano, preferably Mexican ½ tsp. 
Garlic cloves, peeled and halved 2 ea. 
Salt ¼ tsp. 
Cider vinegar 1/3 cup 
Water as needed 
 
 

Method 
1. Blanch the onion slices in boiling salted water for 45 seconds. Then drain and place in a 

medium-size bowl. 
2. Coarsely grind the peppercorns and cumin in a mortar or spice grinder, and add to the 

onions. 
3. Add the remaining ingredients plus enough water to barely cover. Stir well and let stand for 

several hours until the onions turn bright pink. 
 
Note: Covered and refrigerated, the onions last several weeks. 
 

Source: Rick Bayless's Mexican Kitchen: Capturing the Vibrant Flavors of a World-Class Cuisine, by Rick Bayless. 
(Scribner, 1996) 
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AREPAS 
 

Ingredients Amounts 
 
Masarepa 1 ½ cups 
Queso fresco or Cotija, finely crumbled 2 oz. 
Water, plus more as necessary 1 ½ cups 
Canola oil 1 tsp. 
Salt as needed 
Butter 2 tsp. 
 
 

Method 
1. Combine masarepa, cheese (if using), 1 cup of water, and 1 teaspoon vegetable oil in a 

medium bowl and knead with hands until a dough is formed. 
2. Take a small amount and flatten it between your palms, if the edges crack, knead in more 

water a tablespoon at a time until dough is supple and smooth but not sticky. 
3. Season dough to taste with salt, then cover and set aside for five minutes. 
4. Divide dough into four even pieces and roll into balls. Working on a wooden cutting board 

or a regular cutting board with a sheet of plastic wrap or parchment paper on top of it, 
flatten each ball down to a disk about 5-inches in diameter and ¼-inch thick. 

5. Melt butter in a 12-inch cast iron or non-stick skillet over medium-low heat. Add arepas and 
cook, moving them around the pan and rotating them occasionally, until first side is charred 
in spots and a dry crust has formed, about five minutes. 

6. Flip arepas and cook on second side until a dry crust has formed, about five minutes longer. 
Continue cooking, flipping every minute or so, until arepas are mostly dry and relatively 
stiff, about five minutes longer. 

7. Serve hot with cheese, melted butter, or toppings of your choice. 
 

Source: Adapted from SeriousEats.com. 

  



 

Appetites + Innovation 95 THE CULINARY INSTITUTE OF AMERICA® 

MAY 2017   

FRIED LEMONS, BRUSSELS SPROUT LEAVES, GUACAMOLE 

TOTS AND FENNEL WITH CHARRED CITRUS AIOLI 
Yield: 6 Portions as a First Course 

Ingredients Amounts 
 
Charred Citrus Aioli 
Wonderful Orange, cut in half 2 ea. + plus additional 
Wonderful Lemon, cut in half 1 ea. + plus additional 
Egg yolk, pasteurized 1 oz. 
Garlic, mashed to a paste ½ tsp. 
Dijon mustard 1 tsp. 
Canola oil ½ cup 
Extra-virgin olive oil ½ cup 
Cayenne a pinch 
 
Guacamole Tater Tots 
Avocado 2 ea. 
Red onion, brunoise ¼ cup 
Serrano pepper, minced 1 ea.  
Chili powder 1 tsp.  
Cumin, toasted ground ½ tsp.  
Salt ½ tsp. 
Cornmeal ¼ cup 
Queso fresco, crumbled 2 oz.  
Oil for deep frying as needed 
 
Eggs 2 ea. 
Tortilla chips, crushed 2 cups 
Cornmeal ½ cup 
 
Fennel and Lemon Slices 
Fennel, thinly sliced 2 lb. 
Lemons, sliced 1/16” thick 2 ea.  
Buttermilk 1 qt. 
Wondra flour 8 cups 
Salt as needed 
Ground black pepper as needed 
 
Brussels Sprout leaves 4 oz. 
 
 

Method 
1. For the Charred Citrus Aioli: Heat a grill to medium high. Cut the oranges in half and place 

cut side down on the grill. Cook until well charred. Lightly char the skin. Let cool. Repeat 
with the lemons. 
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2. Once cool, zest the exterior and reserve the zest. Juice the oranges and lemons. 
3. For the Aioli: Place the egg yolk, garlic and dijon in a bowl. Whisk together. Slowly add in 

the oils to emulsify. Thin with a little of charred citrus juice. 
4. Make the emulsion very tight. Add the zest and juices as needed to flavor. 
5. For the Guacamole Tater Tots: In a large bowl, mash together avocados, onion, serrano pepper, 

spices, cornmeal, and queso fresco.  
6. Scoop guacamole into small rounded spoonfuls onto a baking sheet lined with parchment 

paper. Repeat until you have used all the guacamole. Freeze guacamole balls for about at 
least 90 minutes until they are frozen.  

7. Whisk eggs, and stir together finely crushed corn tortilla chips and cornmeal for the 
breading. 

8. When guacamole is frozen, remove and dip each tot in egg, then coat well in the corn 
mixture. Return to the baking sheet and repeat with all the tots. Return to the freezer for 10-
15 minutes. 

9. For the Fennel and Lemon: In two separate bowls, soak fennel and lemon in buttermilk. Shake 
off the buttermilk and toss in seasoned flour. 

10. To Serve: Preheat oil to 350°F for frying. 
11. Shake off the flour and fry the vegetables in batches for 2 to 3 minutes, until crispy. Remove 

slices and drain on paper towels. 
12. Place handfuls of Brussels sprout leaves in the fryer, fry until crispy and golden brown. 

Drain well. Season with salt and pepper. 
13. Fry tots in batches for 4 to 5 minutes until tots are golden brown on the outside. 
14. Let tots cool and drain on a few paper towels after they come out of the fryer. Drizzle with 

hot sauce and a squirt of lime. 
15. Place a few pieces of lemon, fennel, Brussels sprouts in a cone. Drizzle top with aïoli. 
16. Top with a Guacamole Tater Tot. 
 
Variations 
Calamari: Slice clean calamari into rings. Dip in buttermilk and dredge in Wondra, then shake 
off excess. Deep fry until crispy. 
 
Smelt: Use a sharp knife and remove stomach and intestines. Do not slice all the way open or 
remove the heads. Scrape off the scales with a knife. Wash fish well and drain. 
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MARINATED BASIL AND GARLIC PEPPERS  
ON GOAT CHEESE TARTINES 

Yield: 2 Cups Marinated Peppers, 6 Sandwich-Size Tartines 

Ingredients Amounts 
 
Extra-virgin olive oil 2 Tbsp. + ½ cup 
Red bell peppers, stemmed, seeded, 2 ea. 
   thinly sliced into ⅛” thick strips 
Poblano pepper, stemmed, seeded, 1 ea. 
   thinly sliced into ⅛” thick strips 
Sea salt, fine ½ tsp. 
White balsamic vinegar, white wine ½ cup 
   vinegar or red wine vinegar 
Garlic cloves, thinly sliced 2 ea. 
Sugar ½ tsp. 
Ground black pepper ⅛ tsp. 
Basil leaves, loosely packed, ½ cup 
   finely sliced 
Goat cheese or ricotta cheese 8 oz. 
Sea salt, flaked as needed 
Pine nuts, toasted ¼ cup 
 
Seeded Baguette for crostini 
 
 

Method 
1. Heat the 2 tablespoons of oil in a large skillet over high heat. 
2. Add the peppers and ¼ teaspoon of the fine sea salt and cook, turning often, until the 

peppers have lost all firmness and started to blacken on the edges, 7 to 10 minutes. Remove 
from the heat. 

3. Combine the vinegar, garlic, sugar, the remaining ¼ teaspoon of salt, and the black pepper 
in a large wide-mouth jar. 

4. Add the warm peppers and stir them until they are fully coated with the vinegar mixture. 
Let the mixture stand for 30 minutes, then add the remaining ½ cup of olive oil and half the 
basil. 

5. Stir well, and let it stand for another 30 minutes. Serve immediately or, ideally, cover the jar 
and chill overnight for maximum flavor. You can store the peppers in an airtight container 
in the refrigerator for up to 1 week. 

6. Before assembling the crostini, bring the marinated peppers to room temperature. Spread 
the cheese atop the crostini, dividing it evenly, then top with a spoonful of peppers and the 
remaining basil ribbons. 

7. Sprinkle with flaked sea salt and the toasted pine nuts if you wish. 
 
Note: You can use another sweet pepper in place of the poblano pepper if you wish. 
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Source: Cara Mangini, as presented at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved.
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FRIDAY, JUNE 2ND 

  



 

Appetites + Innovation 100 THE CULINARY INSTITUTE OF AMERICA® 

MAY 2017   

WORKING BRUNCH 

Friday, June 2nd  
 

Preset Items 
Blended Mushroom Beef Slider with Fried Egg with Avocado, Maple Bacon, Pepperjack 

Cheese and Roasted Garlic Aioli 

Build Your Own Steamed Bun: 
Steamed Buns, Roasted Pork Knuckle, Filipino Adobo and Honey Glazed Pork Belly, Hoisin 

Glazed Trumpet Royal Mushrooms, Thai Curry Chicken, Smoked Salmon, Pickled Cucumbers, 
Pickled Red Onions, Kim Chi, Fried Brussels Sprout Leaves, Scallion Threads, Herbs, Pickled 

Carrots and Daikon 

Blended Mushroom and Pork Scotch Egg with Arugula and Pickled Onions 

Whole Grain Tartine with Avocado, Smoked Salmon, and Pickled Radishes 

Seaside Gazpacho** 

Cauliflower Kabbouleh with Crispy Brown Rice 

Casarecce Pasta Pea Salad 

Monkey Bread with Toffee Sauce 

Whole Wheat Lemon and Candied Ginger Scone 

Yogurt Crème Brûlée with Strawberries and Almond Raisin Granola 

Beverage Station 

Banana Espresso Smoothie 

Spicy Virgin Bloody Mary’s 

**These items were demonstrated by our Appetites + Innovations Guest Chef Presenters during the 
program. 

 
 
 
 
 
 

Sponsored by 
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BLENDED MUSHROOM BEEF SLIDER WITH FRIED EGG WITH 

AVOCADO, MAPLE BACON, PEPPERJACK CHEESE AND 

ROASTED GARLIC AIOLI 
Yield: 8 Portions 

Ingredients Amounts 
 
Roasted Garlic Aioli  
Roasted garlic ¼ cup 
Mayonnaise 1 cup 
Lemon zest ¼ tsp. 
 
Maple Bacon  
Bacon, thick cut 1 lb. 
Maple sugar ½ cup 
 
Caramelized Onions 
Canola oil 1 oz. 
Onion, julinenned 1 lb. 
 
Blended Mushroom Beef Slider 
Roasted Mushroom Blend(recipe index) 1 lb. 
Beef, ground 2 lb. 
Chile powder 3 Tbsp. 
Garlic, minced 1 Tbsp.  
Parsley, chopped 2 Tbsp. 
Pimentón picante 4 Tbsp. 
Salt as needed 
Ground black pepper as needed 
 
Whole Grain Slider bun, cut in half 12 ea. 
Pepperjack cheese, sliced 8 ea. 
Butter, melted, for brushing as needed 
Fried egg 12 ea.  
Avocado, sliced 4 ea. 
Arugula ¼ cup 
Lemon juice a squeeze 
 
 

Method 
1. For the Roasted Garlic Aioli: Combine all ingredients in a small bowl. 
2. For the Maple Bacon: Preheat the oven to 400°F. Place a baking rack on a sheet pan and 

arrange the bacon in a single layer. Bake for 15 to 20 minutes, until the bacon is cooked ¾. 
Remove the pan carefully from the oven. Sprinkle the bacon slices with maple sugar and 
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bake for another 3 to 5 minutes, until the bacon is a warm golden brown. Transfer the bacon 
to a plate lined with paper towels, hold warm  

3. For the Caramelized Onions: Heat a large sauté pan over medium high heat. Add the oil and 
onions and cook until caramelized. Season with salt and pepper.  

4. For the Blended Mushroom Beef Slider: Combine all ingredients. Season with salt and pepper. 
Cook off a small portion and adjust seasonings as needed.  

5. To Serve: On a preheated griddle, cook the sliders on both sides until cooked through and 
browned. 

6. Top with caramelized onions and cheese. Let the cheese melt. Brush the slider bun with 
butter on both sides. Place on a hot griddle and lightly brown. 

7. Spread the top and bottom bun with aioli. Place the burger on the bottom bun. Top with a 
couple of pieces of maple bacon, a fried egg, sliced avocado, a handful of arugula tossed 
with lemon, salt and pepper. Finish with the top bun.  
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STEAMED BUN BAR 
Yield: 24 Portions 

Ingredients Amounts 
 
Steamed Buns (recipe follows) 24 ea. 
Roast Pork Knuckle (recipe follows)  as needed 
Filipino Adobo and Honey Glazed  as needed 
   Pork Belly (recipe follows) 
Smoked Salmon  as needed 
Thai Curry Chicken  as needed 
   (recipe follows) 
Hoisin Glazed Mushrooms  as needed 
   (recipe follows)  
Pickled Red Onions (recipe index)  as needed 
Kim chi (recipe follows)  as needed 
Fried Brussels Sprouts  as needed 
Scallion Threads  as needed 
Thai basil leaves as needed 
Cilantro leaves  as needed 
Pickled Carrots and Daikon  as needed 
   (recipe index) 
Pickled Cucumbers (recipe index)  as needed 
 
 

Method 
1. Heat all fillings and place in chafing dishes. 
2. Place all pickles and condiments in bowls. 
3. Place the buns in a hot Chinese steamer. 
4. Guest build own steamed buns. 
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STEAMED BUN DOUGH 
 

Ingredients Amounts 
 
Active dry yeast 1 Tbsp. + 1 tsp. 
Water, room temp 1 ½ cups 
Bread flour 4 ½ cups 
Sugar 6 Tbsp. 
Nonfat dry milk powder 3 Tbsp. 
Salt 1 Tbsp. 
Baking powder, rounded ½ tsp. 
Baking soda ½ tsp. 
Rendered pork fat, bacon fat or 1/3 cup 
   vegetable shortening, at room temperature 
 
 

Method 
1. Stir together the yeast and 1 ½ cups of room temperature water in the bowl of a stand mixer 

fitted with a dough hook. 
2. Add the flour, sugar, milk powder, salt, baking powder, baking soda and fat and mix on the 

lowest speed setting for 8 to 10 minutes. 
3. The dough should gather together into a ball on the hook. Lightly oil a large bowl and put 

the dough in it, turning it over to coat it with the oil. Cover the bowl with a dry kitchen 
towel and put it in a warm place and let the dough rise until it doubles in size, about 1 hour 
15 minutes. 

4. Punch the dough down and turn it out onto a clean work surface. Using a sharp knife, 
divide the dough in half, then divide each half into 5 equal pieces. 

5. Gently roll the pieces into logs, then cut each log into 5 pieces, making 50 pieces total. They 
should be about the size of a Ping-Pong ball and weigh about 25 grams each. 

6. Roll each piece into a ball and set them on baking sheets. Cover them loosely with plastic 
wrap and let them rise for 30 minutes. While they're rising, cut out fifty 4-inch squares of 
parchment paper. 

7. After 30 minutes, use a rolling pin to roll each ball into a 4-inch-long oval. Brush lightly with 
vegetable oil, lay a chopstick horizontally across the center of the oval and fold the oval over 
onto itself to form a bun. 

8. Gently pull out the chopstick, leaving the bun folded, and transfer it to a square of 
parchment paper. Put it back under the plastic wrap and form the rest of the buns. Let the 
buns rest for 30 to 45 minutes, they will rise a little. 

9. Set up a steamer on top of the stove. Working in batches so you don’t crowd the steamer, 
steam the buns on the parchment squares for 10 minutes. Remove the parchment. 

10. You can use the buns immediately or allow them to cool completely, then put them in 
plastic freezer bags and freeze for up to 2 months. 

11. Reheat frozen buns in a stove top steamer for 2 to 3 minutes, until puffy, soft, and warmed 
all the way through. Freeze half the buns in airtight bags for another time. 

 
Source: Food52.com. 
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CANTONESE ROAST PORK KNUCKLE 
Yield: 6 Portions, or About 3 Cups 

Ingredients Amounts 
 
Marinade 
Brown sugar ½ cup 
Soy sauce ½ cup 
Hoisin sauce ½ cup 
Oyster Sauce ½ cup 
 
Pork knuckle trimmed  2 lb. 
 
Glaze 
Honey 4 Tbsp. 
Soy sauce 1 Tbsp. 
Sesame oil 1 Tbsp. 
 
 

Method 
1. Mix marinade ingredients in a shallow dish, big enough to hold all pork. Add the pork, toss, 

cover and refrigerate for 24 hours, turning at least once. 
2. Preheat oven to 300°F. Prepare a sheet pan with cold water for the bottom of the oven, to 

catch drippings and prevent burning. Remove middle rack. 
3. Place pork on a rack placed on a sheet pan with some cold water on it. 
4. Cook for about 15 minutes. Remove pork, brush with glaze. Turn oven up to 450°F. Return 

the pork to the oven and cook for about 6 to 10 minutes or until medium and slightly 
caramelized. 

5. If strips are laying on a rack turn after 5 minutes, cook 5 minutes, brush with glaze, cook 5 
more minutes, the turn over and brush other side with the glaze. 

6. Be careful to avoid burning once the glaze is applied to the meat. Meat should be a lovely 
deep brown. 

7. Remove the meat and slice thinly on the bias and serve as part of an appetizer plate 
accompanied by flower buns or Cantonese pickled vegetables.  

 
Note: The roast pork can also be used in stir-fries or chopped up and used as a filling for 
steamed or baked pork buns. 
The pork can also be cooked at 275°F in a Combi oven at 60% humidity. 
 

Source: Adapted from Barbara Haimes (2000). 
All rights reserved. 
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FILIPINO ADOBO AND HONEY GLAZED PORK BELLY 
 

Ingredients Amounts 
 
SupHerb Farms Filipino Adobo Sauce 3 cups 
Honey 1 cup 
 
Pork Belly, skin off 4 lb. 
 
 

Method 
1. Add all ingredients to a bowl and mix well. 
2. Sous vide the pork bellies for 36 hours.  
3. Remove from bag and glaze with Filipino Adobo and Honey Glaze and finish in oven. 
4. Place on steamed bun and top with pickle carrots. 
 

Source: SubHerb Farms, as served at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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THAI CURRY CHICKEN 
 

Ingredients Amounts 
 
Green Curry Paste 
White peppercorns, finely ground 10 ea. 
Coriander seeds, toasted, ground 1 Tbsp. 
Cumin seeds, toasted, ground ½ tsp. 
Jalapeño, chopped 4 ea. 
Thai bird chiles, chopped 15–20 ea. 
Salt 1 tsp. 
Lemon grass, finely chopped 2 Tbsp. 
Kaffir lime zest 1 tsp. 
Galangal, chopped 1 tsp. 
Cilantro roots, finely chopped 2 tsp. 
   or substitute with 1 Tbsp. chopped stems 
Shallots, small, chopped 3 ea. 
Garlic cloves, chopped 6 ea. 
Gkapi shrimp paste 2 tsp. 
 
Chicken, legand thigh, boneless 1 ½ lb. 
   cut in 1” cubes 
Salt as needed 
Ground black pepper as needed 
 
Coconut milk 2 cups 
Green Curry Paste (see above) 
Chicken stock ½ cup 
 
Fish sauce as needed 
Palm or coconut sugar as needed 
Kaffir lime leaves, tear in 2–3 pieces 2–3 ea. 
Salt as needed 
Lime juice as needed 
Thai sweet basil leaves ½ cup 
 
 

Method 
1. For the Curry Paste: Grind the dry spices finely in a spice grinder. Set aside. Place spices and 

herbs in a blender, blend until smooth. Add shrimp paste and blend to combine. Set aside. 
2. Season the chicken with salt and pepper. Let sit for 30 minutes. 
3. In a large pot, heat about a cup of the thick coconut cream from the top of a can of coconut 

milk (or the rich milk from the first pressing of coconut pulp) over medium to high heat.  
4. Reduce until oil begins to separate or the cream looks thick and bubbly. Add the curry paste 

and fry in the cream for a few minutes until aromatic. Add chicken stock.  
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5. Remove from heat, place in a blender and blend until smooth. Pour back into pan. 
6. Add the chicken, stir to coat with the curry mixture. Pour in the remaining coconut milk. 

Bring to a simmer.  
7. Season to taste with fish sauce and balance with palm sugar. Add kaffir lime leaves. Bring 

sauce back up to a simmer and simmer a few minutes. 
5. Adjust taste with salt and lime juice as needed.  
6. Mix in thai basil when ready to serve.  
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HOISIN GLAZED TRUMPET ROYAL MUSHROOMS 
 

Ingredients Amounts 
 
King Oyster mushrooms 1 ½ lb. 
Enoki mushrooms 1 pk. 
Canola oil 6-7 Tbsp. divided 
Salt as needed 
Ground black pepper as needed 
Butter 1 Tbsp. 
Garlic cloves, smashed 2 ea. 
Hoisin Sauce 1 Tbsp.  
Sherry vinegar 3 Tbsp. 
 
 

Method 
1. For the Mushrooms: Trim oyster mushrooms, keeping stems intact, then cut lengthwise into 

¼-inch-thick slices. Trim enoki mushrooms, leaving 3 inches of stem, and reserve for 
garnish.  

2. Heat 1 tablespoon oil in a 12-inch heavy nonstick skillet over medium-high heat until hot. 
Add enough oyster mushrooms to cover skillet in 1 layer, then sprinkle with ⅛ teaspoon salt 
and ⅛ teaspoon pepper, and sauté, turning once, until golden on edges, 2 to 4 minutes. 
Transfer to a bowl. 

3. Sauté remaining oyster mushrooms in 5 or 6 more batches, using 1 tablespoon oil, ⅛ 
teaspoon salt, and ⅛ teaspoon pepper per batch. 

4. When all oyster mushrooms are sautéed, return to skillet, then add butter and garlic, and 
heat, swirling skillet, until butter is melted. Add hoisin and vinegar and boil, stirring, until 
evaporated. Remove from heat and discard garlic. 
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QUICK KIMCHI 
Yield: 5 to 6 Pounds 

Ingredients Amounts 
 
Salt ½ cup 
Napa cabbage, cut into ½”x 2 ½” strips 2 hd. 
Korean radish or daikon radish, 1 ½ lb. 
   cut into 1/3” dice 
Carrot, ⅛” julienne 1 lb. 
 
Spice Mixture 
Garlic, minced ¼ cup 
Ginger, grated on box grater 1/3 cup 
Sugar ½ cup 
Vinegar ½ cup 
Korean red chile pepper flake, fine ½ cup 
   (gochugaru) 
Fish sauce ¼ cup 
Red jalapeño, ⅛” julienne ¼ cup 
Green onions 2 cups 
 
 

Method 
1. In a mixing bowl combine salt, Napa cabbage, radish or daikon, and carrots in a perforated 

pan and toss several times. Set aside at room temperature for 2 to 3 hours or until the 
cabbage is 'bendable.' 

2. For the Spice Mixture: In a small bowl, combine all ingredients and mix well. 
3. Rinse vegetables with 2 or 3 cups water just to remove excess salt from the vegetables. Using 

your hands, squeeze lightly to remove moisture from the vegetables.  
4. Transfer brined vegetables to a mixing bowl or hotel pan and add Spice Mixture. 
5. Transfer to a storage containers then cover and refrigerate until ready to use. This kimchi is 

ready in 2 days. 
6. If you need to serve it sooner than 2 days, leave the kimchi at room temperature for an 

additional 2 to 3 hours after mixing and then refrigerate it. 
 

Source: Mai Pham, as presented at the 2016 Worlds of Healthy Flavors leadership retreat. 
Published with permission of the author. All rights reserved. 
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CRISPY BRUSSELS SPROUTS WITH LEMON AND BACON 
Yield: 1 Pound 

Ingredients Amounts 
 
Bacon, lardons 1 cup 
Brussels sprout, shredded 1 lb. 
Roasted garlic, chopped 1 Tbsp.  
Chile flakes as needed 
Lemon juice ¼ cup 
Salt as needed 
Ground black pepper as needed 
Parmesan cheese, shaved 2 Tbsp. 
 
 

Method 
1. Heat a sauté pan over medium heat. Add the bacon and cook until rendered. Pour off excess 

fat and remove bacon from pan. 
2. In the same sauté pan, add the Brussels sprouts, cook for 4 minutes or until lightly sautéed. 

Add the garlic, chili flakes and a squeeze of lemon. 
3. Adjust seasoning with salt and pepper. Sprinkle with cheese.  
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LATIN STYLE SCOTCH EGG WITH ARUGULA AND CHIPOTLE 

SALSA 
Yield: 12 Portions 

Ingredients Amounts 
 
Pickled Red Onions  
Red onion, peeled, julienne 1 ea. 
White wine vinegar ½ cup 
Garlic clove, halved  1 ea. 
Cloves 6 ea. 
Ground black pepper ¼ tsp. 
Oregano ½ tsp. 
Salt ¼ tsp. 
Sugar a pinch 
Water as needed 
 
Pickled Eggs 
Apple cider vinegar 2 cup 
Water 2 ½ cup 
Garlic clove, peeled 2 ea. 
Cumin seed, toasted 1 tsp. 
Mexican oregano 1 tsp. 
 
Water 2 qt. 
Eggs, whole 12 ea. 
 
Sausage Mixture 
Garlic cloves, unpeeled 4 ea. 
Pork and Mushroom Sausage 11/3 lb. 
Ground turkey 2 2/3 lb. 
Mushroom blend (recipe index) ½ lb. 
Egg, beaten 2.2 oz. 
Chipotle powder 1 Tbsp. 
Cumin seed, toasted, ground ½ Tbsp. 
 
Egg wash as needed 
Whole wheat panko bread crumbs  as needed  
Salt as needed 
Ground black pepper as needed 
Omega-9 Canola oil, for frying as needed 
 
Baby arugula/ shred romaine 6 oz. 
Lemon juice 1 oz. 
Extra-virgin olive oil 1 oz. 
Chipotle Salsa (recipe follows) as needed 
Maldon salt as needed 
Pickled Onions (recipe index) as needed 
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Method 
1. For the Red Onions: Blanch the onion in boiling, salted water for 20 seconds. Drain and place 

in a medium-size bowl. 
2. Combine the vinegar, garlic, and spices in a small pot. Bring to a simmer. Pour hot mixture 

over onions. Let sit overnight. 
3. For the Pickled Eggs: Combine the vinegar, water, garlic, cumin and oregano in a small sauce 

pot. Bring to a simmer, remove from heat and cool.  
4. Place the eggs in cold water, bring up to a boil and simmer for 8 minutes. Remove from 

water and shock in an ice bath. Crack the egg shells all over but do not peel. Place eggs in 
the cool brine and let sit for 48 hours. Peel. 

5. For the Sausage Mixture: Place the garlic cloves in a dry sauté pan over medium low heat. 
Cook, turning periodically until the cloves are slightly charred and soft all the way through. 
Peel and mash to a paste. 

6. Combine the sausage, turkey, mushroom blend, egg, chipotle powder, cumin and garlic in a 
bowl. Place in a meat grinder with a large die. Grind. 

7. Make a test of the seasonings by cooking a small patty in a sauté pan over moderate heat. If 
necessary, adjust seasoning and consistency before shaping. 

8. To wrap the eggs: Pat the peeled eggs dry. Using slightly wet hands and a 2.5 ounce portion 
of the sausage, pat the sausage out into a flat patty about ¼-inch thick. 

9. Wrap around the egg, making sure that the egg is complete covered. Place the peeled egg in 
the center of the disk and gently wrap the sausage around the egg, completely enrobing it. 
Pinch off any excess. Smooth the surface to seal any cracks. 

10. Place on a plastic wrap lined surface to keep from sticking. Repeat with the remaining eggs. 
11. To cook the eggs: Bread the coated eggs with egg wash, and bread crumbs. Deep fry at 365ºF 

for 3 to 4 minutes, or until golden brown and crisp. Drain and season with salt. 
12. Place the eggs in a 250°F oven for 3 to 5 minutes to warm the yolk through. Toss the arugula 

with lemon juice, garlic oil, salt and pepper. 
13. To Serve: Place a mound of arugula on a plate. Top with pickled onions. Place a smear of 

salsa next to the arugula. Cut the egg in half and place on the salsa, leaning on the arugula. 
Sprinkle with Maldon salt. 
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CHIPOTLE SALSA 
Yield: 5 Cups 

Ingredients Amounts 
 
Onion, roughly chopped 1 ea. 
Chipotle Meco chiles, stemmed 4 ea. 
Tomatoes, cored 1 lb. 
Garlic cloves 10 ea. 
Water 3 cups 
Salt 2 tsp. 
Ground black pepper ½ tsp. 
Sugar 1 tsp. 
 
 

Method 
1. Combine all the ingredients in a medium saucepan. Bring to a boil; reduce to a simmer, and 

cook, uncovered, for 30 minutes. 
2. The liquid should be reduced by a third, and the tomato skins should be falling off. Set aside 

to cool. Blend until smooth 
 

Source: Susan Feniger, as served at the 2016 Healthy Kids Collaborative. 
Published with permission of the author. All rights reserved. 
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TARTINE WITH AVOCADO, PICKLED CARROTS AND 

RADISHES, SMOKED SALMON WITH GARLIC CREAM 
Yield: 6 Portions 

Ingredients Amounts 
 
Pickled Carrots and Radish 
Carrots 2 ea. 
Radishes 6 ea. 
Cilantro sprigs 4 ea. 
Dill sprigs 4 ea. 
Apple cider vinegar 1 ¼ cups 
Red chile, dried, cut in ½ 1 ea. 
Sugar ¼ cup 
Salt 1 ½ Tbsp. 
Black peppercorns ½ tsp. 
Cardamom pods 6 ea. 
Coriander seeds ½ tsp. 
Garlic cloves, crushed 2 ea. 
 
Garlic Cream 
Garlic, minced 1 clove 
Shallot, minced 1 Tbsp.  
Lemon juice 2 Tbsp.  
Salt as needed 
Crème Fraiche ½ cup 
 
Whole grain bread, slices 12 ea. 
Garlic clove 1 ea. 
Extra-virgin olive oil 1 Tbsp. 
Avocado, sliced 36 ea.  
 
Smoked Salmon 12 slices 
Green onion, sliced in long thin ribbons 4 ea. 
Zaatar 1 Tbsp. 
Aleppo pepper 1 tsp.  
Lemon, juiced 2 ea.  
Maldon salt as needed 
 
 

Method 
1. For the Pickled Carrots and Radishes: Peel the carrots, then slice them lengthwise as thinly as 

possible, we use the meat slicer, but you can use a mandoline or even just a vegetable peeler 
to get them paper-thin. 

2. Repeat with radishes.  
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3. Place the sliced carrots in a 1-pint jar or other container of similar size. Place radishes in a 
pint jar. 

4. They should all fit, assuming you’re leaving out the randomly shaped end pieces that you 
held onto while slicing. Split the herbs in between the two jars.  

5. In a pot, combine the vinegar, chile, sugar, salt, peppercorns, cardamom, coriander, garlic, 
and 1 cup water. 

6. Heat, stirring to dissolve the sugar and salt. Remove from the heat, and then pour over the 
sliced carrots and sliced radishes, Cover and let sit at room temperature overnight. 

7. Taste a pickled vegetables and see if you like how pickled it is. Depending on how thinly 
you sliced the vegetables, they could be pickled to your liking at this point. If they are not, 
move the jar to the refrigerator and let the vegetables pickle for another day or two. 

8. For the Garlic Cream: In a bowl, combine the garlic, shallot, lemon juice, and ½ teaspoon salt. 
Let the garlic and shallot soften for about 10 minutes. 

9. Fold in the crème fraîche, then taste and season with a bit more salt, if needed, lightly whip 
until fluffy with body but still soft and spreadable. 

10. To Assemble: Toast the bread until golden brown, swipe with a clove of garlic and drizzle 
with olive oil. 

11. While the bread toasts, cut the avocado in half. Remove and discard the peel and pit. Set the 
avocado on a piece of parchment paper and cut each half lengthwise into thin slices. Cover 
with another piece of parchment and press down to flatten the avocado halves like slices of 
bologna. 

12. Lightly spread the garlic cream across each slice of toast. It’ll melt into the bread; that’s 
good. Arrange the avocado on top, a slice of smoked salmon, and then add a tangle of 
pickled carrots, using your fingers to lift he carrots and create lots of height. 

13. Garnish with the green onion, za’atar and Aleppo pepper. Squeeze a little lemon juice over 
everything and sprinkle with maldon salt.  

 
Source: Adapted from Everything I Want to Eat: Sqirl and the New California Cooking, by Jessica Koslow. (Harry N. 

Abrams, 2016) 
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SEASIDE GAZPACHO WITH CHOOSE-YOUR-OWN-TOPPINGS 
Yield: 4 to 5 Portions 

Ingredients Amounts 
 
Garlic clove 1 ea. 
Tomatoes, medium-large, ripe, cored 3 lb. 
   seeded and coarsely chopped 
Cucumber, small, peeled, seeded, 1 ea. 
   coarsely chopped 
White bread slices, firm, crusts removed, 3 ea. 
   torn into 1” pieces 
Sea salt, fine 1 tsp. + additional as needed 
Red onion, coarsely chopped ½ cup 
Red bell pepper, stemmed, seeded 1 ea. 
   and coarsely chopped 
Sherry vinegar or red wine vinegar 1–2 Tbsp. + additional as needed 
Extra-virgin olive oil ½ cup + additional as needed 
Ground black pepper ¼ tsp. 
 
Toppings 
Red onion, small, finely diced ½ ea. 
Red bell pepper, small, stemmed, ½ ea. 
   seeded, and finely diced 
Hand Torn Toasted Bread or coarse 1 cup 
   breadcrumbs 
Basil, chopped (optional) 
Goat cheese or feta cheese, crumbled (optional) 
 
 

Method 
1. In a high-speed blender, for the smoothest outcome, or a food processor, finely chop the 

garlic, and then add the tomatoes and cucumber and purée. 
2. Pulse in the bread, if you are adding it, and the 1 teaspoon of salt. Let the mixture stand for 

15 minutes, allowing the bread to soak. 
3. Add the onion, bell pepper, and 1 tablespoon of the sherry vinegar and blend until smooth. 
4. With the motor running, gradually stream in the olive oil through the feed tube. Transfer to 

a large bowl, cover with plastic wrap, and refrigerate for at least 4 hours, ideally overnight. 
5. Taste the gazpacho and add more salt and up to 1 tablespoon of sherry vinegar if needed. 

Stir in the ground black pepper. 
6. Serve with a drizzle of your best extra-virgin olive oil on top and small bowls of the 

toppings alongside. 
 
Note: Gazpacho is an excellent showcase for tomatoes that have become a little too ripe to use 
in a sandwich or salad. This recipe is flexible; feel free to use a mix of tomatoes and use the 
amount that you have. 
 

Source: Cara Mangini, as presented at the 2017 Appetites + Innovations leadership retreat. 
Published with permission of the author. All rights reserved. 
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CASARECCE PASTA PEA SALAD 
Yield: 6 Portions 

Ingredients Amounts 
 
Lemon juice 2 Tbsp. 
Honey 2 Tbsp. 
Extra-virgin olive oil ¼ cup 
Salt as needed 
Ground black pepper as needed 
Petite peas 4 cups 
Casarecce pasta 1 lb. 
Radish, trimmed, halved, thinly sliced 1 bu. 
Feta cheese, crumbled 1 cup 
Pea tendrils, coarsely chopped 3 cups 
 
 

Method  
1. In a small bowl whisk the lemon juice with the honey. Gradually add in oil, salt and pepper. 

Place the dressing in a small bowl. 
2. Cook the peas in a pot of boiling salted water until almost tender, 4 minutes for fresh and 2 

minutes for frozen peas. Drain and rinse under cold water. 
3. Cook the pasta in a pan of boiling salted water, for 9 to 12 minutes or until just tender. 

Drain. 
4. In a large bowl, mix the pasta with the radishes, feta, and lemon-honey dressing. Season 

with salt and pepper. The pea tendrils may be used to garnish the pasta. Serve. 
 

Source: Barilla America, as served at the 2017 Appetites + Innovation leadership retreat. 
Published with permission of the author. All rights reserved. 
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CAULIFLOWER KABBOULEH WITH CRISPY BROWN RICE | 
Yield: 4 Portions 

Ingredients Amounts 
 
Currants dried ½ cup 
Distilled white vinegar ¾ cup 
Short-grain brown rice ¾ cup 
Canola oil (for frying; about 2 cups)  as needed 
Salt as needed 
Cauliflower florets, coarsely chopped 1 ½ cup 
Curly kale, ribs and stems removed, ½ bu. 
   leaves coarsely chopped (about 2 cups) 
English cucumber, finely chopped ½ ea. 
Green onion, thinly sliced 1 ea. 
Olive oil 1/3 cup 
Aleppo pepper 2 tsp. 
Sumac, optional 2 tsp. 
Arugula, chiffonade ½ cup 
Watercress leaves, green 1 cup 
Ground black pepper as needed 
 
 

Method 
1. Combine currants and vinegar in a small bowl; let sit at least 2 hours and up to 1 day. 
2. Cook rice in a large saucepan of boiling salted water until tender, 45 to 50 minutes. Drain 

rice, return to pot, cover, and let sit 10 minutes. Spread out on a baking sheet; let dry out 
overnight in an unlit oven or on countertop. 

3. Fit a medium saucepan with thermometer and pour in vegetable oil to measure 2-inches. 
Heat over medium-high heat until thermometer registers 350°F. 

4. Working in 4 batches, cook rice until golden and puffed, about 1 minute. Using a fine-mesh 
sieve, transfer puffed rice to paper towels to drain; season with salt and let cool.  

5. Meanwhile, pulse cauliflower in a food processor until finely chopped. Transfer to a large 
bowl. Working in batches, pulse kale in food processor until finely chopped (be careful not 
to turn into a purée), adding to cauliflower as you go. 

6. Add puffed rice, currants with soaking liquid, cucumber, green onions, olive oil, Aleppo 
pepper, and sumac, if using; toss to combine. 

7. Add kale, arugula and watercress, season with salt, black pepper, and more vinegar, if 
desired. 

 
Source: Adapted from Jessica Koslow. 
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ESPRESSO AND PEANUT BUTTER SMOOTHIE 
Yield: 16 Portions 

Ingredients Amounts 
 
Espresso, brewed, chilled 1 cup 
Peanut butter ½ cup 
Yogurt 1 cup 
Milk 4 cups 
Honey 4 tsp. 
Vanilla extract 2 tsp. 
Bananas, peeled, frozen, cut 1” chunks 8 ea. 
 
 

Method 
1. Combine all ingredients in a blender. Blend until smooth. Adjust consistency with 

additional milk or coffee.  
 

Source: Adapted from Jeff Mauro, as served at the 2017 Worlds of Healthy Flavors conference. 
Published with permission of the author. All rights reserved. 
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SPICY VIRGIN BLOODY MARY 
Yield: 6 Portions 

Ingredients Amounts 
 
Celery hearts, with leaves, stalks 3 ea. 
Horseradish, prepared 2 tsp. 
Shallot, chopped 1 tsp. 
Worcestershire sauce a dash 
Celery salt 1 tsp. 
Salt 1 tsp. 
Tabasco 12 dashes 
Lime, juice of 2 ea. 
Tomato juice 48 oz. 
 
 

Method 
1. Cut the celery in large dice, including the leaves, and purée in the bowl of a food processor 

fitted with the steel blade. 
2. Add the horseradish, shallot, Worcestershire sauce, celery salt, salt, Tabasco and lime juice 

and process until smooth. 
3. Pour the mixture into a large pitcher, add the tomato juice, and stir. 
4. Pour into tall glasses and serve each with the top half of a celery stalk. 
 

Source: 2009, Ina Garten, All rights reserved. 
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MONKEY BREAD WITH TOFFEE SAUCE 
 

Ingredients Amounts 
 
All-purpose flour 3 ¼ cups 
Yeast 2 ¼ oz. 
Salt 1 tsp. 
Milk 1 cup 
Water ½ cup 
Sugar ¼ cup 
Butter, melted 2 Tbsp. 
Vanilla extract 2 tsp. 
 
Brown Sugar Coating 
Brown sugar 1 ¼ cups 
Cinnamon 1 Tbsp.  
Butter, melted 8 Tbsp. 
 
 
Glaze 
Powdered sugar ½ cup 
Milk 1 Tbsp. 
Vanilla extract ¼ tsp. 
 
 

Method 
1. In the bowl of an electric stand mixer add flour, yeast and salt. Use a spoon to stir well to 

combine then attach dough hook. 
2. Preheat the oven to 200°F. Once the oven reaches the desired temperature turn it off. Spray a 

large bowl with cooking spray and set aside. 
3. If using a metal Bundt pan, very generously butter the pan and set aside. If using a silicone 

pan, no buttering is required. 
1. In a small saucepan combine milk and water and warm to 110 to 115°F. Pour warmed milk 

mixture into a large measuring cup. Add sugar, butter, and vanilla and stir well to combine. 
2. Turn stand mixer on low and slowly add the milk mixture. Once the dough comes together 

increase speed to medium and mix until shiny and smooth, about 7 to 8 minutes. 
3. On a lightly floured work surface knead dough briefly and form a ball. Place dough in 

prepared large bowl and spray the top of the dough with additional cooking spray. 
4. Tightly cover the bowl with plastic wrap and place in still warm oven until dough doubles 

in size, about one hour. (Note: double check that your oven is off or you'll kill the yeast). 
5. While dough is rising, mix brown sugar and cinnamon and set aside. Prepare another bowl 

with melted butter and set aside. 
6. When dough is finished rising, remove from oven and turn out onto a lightly floured 

surface. Pat the dough into roughly an 8-inch square and using a knife or a pizza cutter, cut 
into 64 1-inch square pieces. 
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7. Roll each piece into a ball, dip in melted butter and roll in brown sugar mixture then layer 
into prepared Bundt pan. 

8. Be sure to stagger the dough balls so they aren't stacked directly on top of each other, the 
staggering gives the bread the interlocking puzzle structure. 

9. Wrap Bundt pan tightly with plastic wrap and return to turned-off oven to let the dough 
balls rise until they are puffy and have risen about an inch from the top rim of the pan, 
about an hour. Remove pan from oven and set aside. Preheat to 350°F. 

10. Once oven is ready, remove plastic wrap and bake until the top is deep brown and the 
caramel is bubbling up around the edges of the pan, about 30 to 35 minutes. 

11. Cool in the pan for 5 minutes then turn bread out onto a serving plate. Let cool for 8 to 10 
minutes before serving. 

12. In a medium bowl whisk together confectioners’ sugar, milk and vanilla until smooth to 
form the glaze, adding a splash of additional milk if you prefer a thinner glaze. Drizzle 
glaze over monkey bread and serve warm. 

 
Source: Seriouseats.com 
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WHOLE WHEAT LEMON AND CANDIED GINGER SCONES 

Yield: 24 Portions 

Ingredients Amounts 
 
Whole wheat pastry flour 300 g 
All-purpose flour 124 g 
Baking powder 20 g 
Baking soda 10 g 
Turbinado sugar 50 g 
Salt 6 g 
Oatmeal 80 g 
Butter 140 g 
Buttermilk 250 g 
Lemon, zest of 1 ½ ea.  
Candied ginger 150 g 
Sugar, coarse (optional) as needed 
 
 

Method 
1. Preheat oven to 400°F. Line a baking sheet with parchment. 
2. Sift together flours, baking powder, baking soda, sugar and salt. Stir in oatmeal. 
3. Rub in butter, or place in a stand mixer fitted with the paddle and beat at low speed, or 

pulse in a food processor, until incorporated. 
4. Add buttermilk, zest and ginger and mix just until dough comes together. 
5. Transfer to a lightly floured work surface and gently shape into a ½-inch thick rectangle. 
6. Cut either into 2-inch circles with a biscuit cutter or into 6 squares, and then cut each square 

in half on the diagonal. Transfer to baking sheet. 
7. Bake 15 minutes, until browned on the bottom. Flip over, bake 2 more minutes, and remove 

from the heat. Serve warm or allow to cool. 
 

Source: Adapted from Cooking.nytimes.com. 
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YOGURT CRÈME BRULEE WITH BERRIES  
AND ALMOND RAISIN GRANOLA 

 

Ingredients Amounts 
 
Yogurt, greek 1 pt. 
Vanilla bean, scraped ½ ea. 
Blueberries ½ cup 
Raspberries ½ cup 
Strawberries, quartered 1 cup 
Sugar ½ cup 
Lemon juice 2 tsp. 
 
 

Method 
1. Mix together the yogurt and vanilla in a medium bowl until combined. Cover and 

refrigerate for at least 30 minutes to allow the flavors to meld. 
2. Put the berries in a small saucepan with ¼ cup water, cooking over medium heat until just 

softened, about 3 minutes. 
3. Remove from the heat and add the sugar and lemon juice. Let cool slightly before dividing 

the mixture among four 8-ounce ramekins. 
4. Sprinkle the granola evenly over the berries and top with the vanilla yogurt, filling to the 

top of the ramekins. Cover and place in the freezer for 5 minutes. 
5. Remove from the freezer and sprinkle 2 tablespoons of sugar over each ramekin. 
6. Using a kitchen blowtorch, caramelize the sugar by slowly sweeping the flame back and 

forth over the surface of the yogurt. Let the sugar harden, about 2 minutes, before serving. 
 

Source: Adapted from Foodnetwork.com. 
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ALMOND RAISIN GRANOLA 
Yield: 6 Pounds 

Ingredients Amounts 
 
Oats 24 oz. 
Bran flakes 4 oz. 
All-purpose flour 7 oz. 
Brown sugar 8 oz. 
Coconut 9.5 oz. 
Sesame seeds 6.5 oz. 
Almonds, chopped 22 oz. 
Raisins 10 oz. 
Oil 10 oz. 
Honey 14 oz. 
 
 

Method 
1. Mix all dry ingredients together. 
2. Add the oil and honey, mix well. 
3. Spread on a sheetpan and bake in a 250°F oven stirring every 15 minutes, approximately 1 

to 2 hours. Cool and store in a sealed container. 
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MARINATED BASIL AND GARLIC PEPPERS ON GOAT 

CHEESE TARTINES ..................................... 53, 96 

MINI CAULIFLOWER OKONOMI-YAKI .................. 32 

MONKEY BREAD WITH TOFFEE SAUCE .............. 120 

MOROCCAN RED HARISSA HUMMUS ................... 35 
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ROASTED GARLIC AIOLI ......................................... 99 
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