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The Culinary Institute of America at Greystone 
in conjunction with 

UNIVERSITY OF CALIFORNIA, DAVIS 
  

Eleventh Annual Invitational Leadership Forum 
 

Flavor, Quality & American Menus 
 

September 3-6, 2014 
  

Napa Valley and Sonoma County, California 

 

INTRODUCTION AND OVERVIEW 
In years past, farmers and ranchers produced the food (and envisioned feeding the world), 
food processors innovated within a narrow range of expectations, professional chefs and 
home cooks made few demands on producers, and food and flavor trends were slow to 
emerge. Wine was at most a tangential player at the American table. 
 
Today, commodity agriculture in developed nations and much of the United States is under 
pressure as Latin America, China, and other Asian countries bring more and more 
production on-line. Chefs, culinary product developers, cookbook authors, and other 
culinary experts are firing up consumer interest in international flavors, and changing 
demographics are accelerating this trend. The options for growing, processing, and 
marketing agricultural products are now vast and global, while clarity about best options is 
often muddled by a competitive marketplace sending mixed signals. 
 
Clearly, for those who value quality and diversity in food, beverages and the culinary arts, 
and those invested in the success of agriculture and value-added processing, now is the 
time to be working closely together.   
 
This is the impetus behind the partnership between The Culinary Institute of America 
(CIA), a world leader in professional culinary arts education, and the University of 
California at Davis, a world leader in agriculture, food science, viticulture & enology, and 
brewing science, education, and research. 
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“Flavor, Quality & American Menus,” an annual invitational leadership retreat now in its 
eleventh year, and the “Flavor, Quality & American Menus” website at 
www.ciaprochef.com/FQAM/, provide opportunities for networking, information and idea 
sharing, and advancing both American agriculture and the food and beverage industries 
that depend on it. 
 
Working in partnership, the CIA—through its Napa Valley, California Greystone campus—
and the UC Davis College of Agriculture and Environmental Sciences are uniting leaders in 
agriculture, food processing, and the culinary arts around a common mission, one that 
values scientific and technical excellence on the one hand and artistic and aesthetic 
accomplishment on the other.  
 
This project was successfully inaugurated with the first annual leadership retreat jointly 
hosted by the CIA at Greystone and UC Davis September 12-15, 2004. We have continued to 
build on the success of that first gathering with retreats held every September since the 
inaugural event. 
 
Our 11th Annual Flavor, Quality & American Menus Leadership Forum continues the 
tradition as we welcome a audience of more than 100 leaders composed of nearly 40 of  
our nation’s most influential chefs and foodservice industry leaders as well as leaders in  
U.S agriculture, food processing and manufacturing, sustainability, menu R&D, and 
culinary arts.   

PROGRAM OBJECTIVES 

1. Stimulate new thinking about the future of U.S. agriculture that: 

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

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

 Anticipates changing American demographics and related taste preferences, and 
the impact that these changes will have on agriculture, food processing, and the 
wine industry; 

 Welcomes the contributions of America’s new ethnic and immigrant farmers, 
and the new flavors that they bring to the American table; and 

 Looks for solutions to balance and integrate consumers’ growing interest in 
environmental sustainability with the economic needs and realities of the farm 
community. 

2. Create an annual forum on menu development for the foodservice industry that 
approaches menu R & D from the perspective of flavor, quality, diversity, and 
sustainability in U.S. agriculture, food processing, viticulture, and enology. 
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3. Accelerate health and wellness initiatives within the foodservice industry through 
exploring the opportunities for ingredient and supply chain innovation as well as 
supplier-driven menu development support that focuses on delivering higher standards 
of flavor and greater flavor diversity. 

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

5. Showcase leaders and innovators whose successes confirm the viability of a 
commitment to quality, flavor, diversity, and sustainability. 

6. Grow and develop an online journal of information, ideas, and culinary trend 
analysis at www.ciaprochef.com/FQAM that supports these objectives and captures the 
best of the annual forum. 

7. Expand collaboration between The Culinary Institute of America and the UC Davis 
College of Agricultural and Environmental Sciences to benefit students of both 
institutions and thereby advance the fields of the culinary arts, foodservice 
management, agriculture, and food and wine science and technology. 
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PROGRAM SCHEDULE 
 
WEDNESDAY, SEPTEMBER 3 
 
4:00 PM Registration and Refreshments 
  Atrium 
 

Sponsored by Louisiana Seafood Promotions & Marketing Board 
 
4:30 PM Welcome & Opening Remarks from the CIA 
  Ecolab Theater (1st floor) 
 

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

 
4:40 PM  Audience Introductions 
  Ecolab Theater (1st floor) 
 

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

 
4:55 PM Sponsor Presentation 

Ecolab Theater (1st floor) 
 
Quality and Flavor: Sustainable Agriculture and Menu Development 

 

  Introduction: Susan Renke (Director of Corporate Relations, CIA) 
Speaker: Richard Waycott (CEO & President, Almond Board  

of California) 
 
5:05 PM Interactive Tasting Exercise  

Ecolab Theater (1st floor) 
 

Grown Locally, Enjoyed Globally: Discovering a World of Flavor with 
California Almonds 

 

Introduction:  Cathy Jörin (Director of Special Projects, CIA) 
Chef:  Bill Briwa (Chef-Instructor, CIA)  

 

Sponsored by Almond Board of California 
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5:30 PM Keynote Address 
  Ecolab Theater (1st floor) 
 

Global Leadership in Food and Agriculture: Establishing Priorities, 
Developing Partnerships, Tackling Challenges 
UC Davis ranks No. 1 in the world for teaching and research in the area of 
agriculture. UC Davis’ College of Agricultural and Environmental Sciences was 
founded in 1905 as the University of California’s University Farm. Today more  
than 3,000 acres of UC Davis’ 5,000-acre campus are devoted to agricultural 
research. UC Davis also is home to the World Food Center, which was established  
in 2013. The speaker will talk about the history, establishment, and future of the 
World Food Center as it works to tackle food-related challenges in California and 
around the world. 

 

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

Speaker: Linda P.B. Katehi (Chancellor, University of California, Davis)  
 
6:00 PM General Session I  
  Ecolab Theater (1st floor) 
 
  Culinary Demonstration  

The Power of Live Fire Cooking 
Live fire cooking encompasses a wide range of heat sources from wood and charcoal to 
propane and ingredients from meats and seafood to vegetables and fruit that can be 
enhanced and transformed during the cooking process. This session will focus on the 
use of wood-fired ovens to create tempting menus and memorable meals. 

 

Introduction: Cathy Jörin (Director of Special Projects, CIA) 
Guest Chef: Jason Wilson (Chef-Owner, Miller’s Guild and Crush, Seattle, 

WA; named “Best Chef Northwest 2010” by the James Beard 
Foundation and one of Food & Wine’s “Best New Chefs 2006”) 

 
6:30 PM Opening Sponsor Exchange & Networking Reception 

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

7:30 PM Program concludes for the evening 
Participants have dinner on their own in the Napa Valley 
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THURSDAY, SEPTEMBER 4 
 
8:00 AM Napa Valley Breakfast Buffet 
  Teaching Kitchen (3rd floor) 
 

Sponsored by the National Pork Board & Dow AgroSciences 
 
8:30 AM General Session II 
  Ecolab Theater (1st floor) 
 

Presentation  
Economics, Innovation, and the Differentiation Imperative: A Banker’s 
View of Farming, Ranching, Viticulture & Volume Foodservice 
Agriculture is big business. The economics of farming include factors such as land 
value, land rent, debt, crop inputs, labor, equipment, fuel, feed, insurance, and 
commodity prices. And from global markets to global warming, the risks involved in 
agriculture are substantial. This session will focus on how bankers and investors 
think about risk and opportunity for people involved in farming, ranching, and 
viticulture, and how differentiation may be one key to business success in agriculture 
as well as in foodservice. 

 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Speaker: Corny Gallagher (Global Agribusiness Executive,  
Bank of America) 

 
Culinary Demonstration  
A “Fresh” Take on Mexican Cuisine: Creating Differentiation in a 
Crowded Space 
What makes Mexican cuisine fresh, appealing, and authentic to an American diner? 
This session will focus on ingredient selection strategies and flavor development 
techniques that can be used to create compelling flavors and contemporary offerings 
for a variety of operations. 

 

Introduction: Cathy Jörin (Director of Special Projects, CIA) 
Guest Chef: Rick Lopez (Executive Chef, La Condesa, Austin, TX) 
 

9:45 AM Sponsor Presentations 
  Ecolab Theater (1st floor) 
 
  A Focus on Flavor and Quality: New Directions in Agriculture, Food  
  Production, and Menu Development 
 

  Introduction: Susan Renke (Director of Corporate Relations, CIA) 
Speakers: Dave Booher (Dow AgroSciences) 

Claudia Pizarro-Villalobos (D’Arrigo Brothers/Andy Boy) 
Marian Passadore (NORPAC Foods)  
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10:15 AM Beverage & Conversation Break 
  Berns Area 
 

Sponsored by D’Arrigo Brothers / Andy Boy & NORPAC Foods 
 
10:45 AM General Session III  
  Ecolab Theater (1st floor) 
 

Presentation  
Wheat, Glorious Wheat: Why It Has Been and Will Continue to Be  
So Important 
Wheat has played a central role in civilization and trade, as well as the development 
of world cuisines and cultures. Yet despite wheat’s utter centrality in world history, 
today its culinary and nutrition value is being challenged by misperceptions and 
pop-culture trends. This session will focus on why we need to appreciate and 
celebrate wheat from both a historical and present day perspective. 

 

Introduction: Amy Myrdal Miller, MS, RDN (Culinary Nutrition 
Consultant, CIA) 

Speaker: Rachel Laudan (Food Historian, Author, Austin, TX)  
 

Culinary Demonstration 
Kernels of Gold: Exploring and Expanding Our Culinary Use of Wheat 
Wheat has been a staple food for millennia, used in everything from bread and pasta 
to beverages and sauces. While wheat’s popularity has been waning lately due to 
increasing number of consumers seeking gluten-free options, the vast majority of 
consumers are still eating foods made with wheat on a daily basis. This session will 
focus world cuisine-inspired uses wheat in both its whole and ground forms. 

 

Introduction: Amy Myrdal Miller, MS, RDN (Culinary Nutrition 
Consultant, CIA) 

Guest Chef: Bill Yosses (former White House Executive Pastry Chef, 
Washington, D.C.) 

 
12:00 PM Sponsor Presentations 
  Ecolab Theater (1st floor) 
 
  A Focus on Flavor and Quality: New Directions in Agriculture, Food  
  Production, and Menu Development 
 

  Introduction: Susan Renke (Director of Corporate Relations, CIA) 
Speakers: Stephen Dean (Chobani) 

Ken Toong (University of Massachusetts, Amherst on behalf 
of Barilla Foodservice) 
Craig Maronde (Dole Packaged Foods) 

 
12:30 PM Family Style Lunch  
  Vintners Hall of Fame Historic Barrel Room (2nd floor) 
 

Sponsored by Almond Board of California & Chobani  
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1:30 PM General Session IV  
  Ecolab Theater (1st floor) 

 
Culinary Demonstration 
Local Foods and Local Flavors: The View from the Hawaiian Islands 
Is it possible to combine local foods and flavors to create a world cuisines’ inspired 
menu? This session will focus on flavor and menu development that draw inspiration 
from a variety of world cuisines while also providing a “sense of place” on a menu. 

 

Introduction: Cathy Jörin (Director of Special Projects, CIA) 
Guest Chef: Kevin Lee (Chef/Co-owner, PAI, Kailua, HI; 2014 Food & 

Wine “Best New Chef—People’s Choice” Finalist)  
 

Culinary Demonstration  
The Fifth Taste and the First Priority: Using Umami to  
Create Deliciousness 
Umami-rich ingredients—from soy sauce, fish sauce, and miso to black garlic, 
tomatoes, and mushrooms—provide endless opportunities to build and enhance 
flavor. This session will focus on using umami-rich ingredients in a variety of 
cuisines to create contemporary, on-trend menu offerings. 

 

Introduction: Cathy Jörin (Director of Special Projects, CIA) 
Guest Chef: Kim Alter (former Executive Chef, Plum, Oakland, CA; 2014 

Food & Wine “Best New Chef—People’s Choice” Finalist) 
 
2:30 PM Sponsor Presentations  
  Ecolab Theater (1st floor) 
 
  A Focus on Flavor and Quality: New Directions in Agriculture, Food  
  Production, and Menu Development 
 

  Introduction: Susan Renke (Director of Corporate Relations, CIA) 
Speakers: Kate Mesmer (Kikkoman Sales USA) 

Andy Brown (B&W Gourmet Farms) 
Robert Verloop (Naturipe Farms) 
 

3:00 PM Networking Break & Author Book Signing 
  Berns Area & Spice Islands Campus Store 
 

Sponsored by Kikkoman Sales USA 
  

Presenters and guest chefs who will be signing books include: 
 Rachel Laudan, author of Cuisine and Empire 
 Suvir Saran, author of Indian Home Cooking, American Masala,  

and Masala Farm 
 Bill Yosses, author of The Perfect Finish: Special Desserts for Every Occasion 
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3:30 PM General Session V  
  Ecolab Theater (1st floor) 
 
  Panel Discussion and Q&A with the Audience  

Food Grows Where Water Flows: A Closer Look at How Water Quality, 
Quantity, and Security are Affecting Agriculture in California 
Every county in California is facing "severe," "extreme," or "exceptional" drought, 
which will impact our nation’s food supply. California produces about half of the 
fruits, vegetables, and tree nuts grown in the United States, including 99% of the 
almonds and walnuts, 95% of the broccoli, 90% of the tomatoes, and 74% of the 
lettuce. Panelists will discuss how the drought is affecting production, research, and 
policy throughout the state. 

 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Moderator: Craig McNamara (Farmer, President, California State Board of 
Food and Agriculture) 

Panelists: Karen Ross (Secretary, California Department of Food  
and Agriculture) 
Thomas Harter (Robert M. Hagan Endowed Chair in Water 
Management and Policy, Center for Watershed Science,  
UC Davis) 

 Paul Wenger (Farmer, President of the California Farm 
Bureau Federation) 

 Nita Vail (CEO, California Rangeland Trust) 
 
4:45 PM Sponsor Presentations  
  Ecolab Theater (1st floor) 
 
  A Focus on Flavor and Quality: New Directions in Agriculture, Food  
  Production, and Menu Development 
 

  Introduction:  Susan Renke (Director of Corporate Relations, CIA) 
  Speakers:  Don Self (National Peanut Board) 

Karen Profita (Louisiana Seafood Promotions & 
Marketing Board) 

 
5:05 PM Special Presentation 
  Ecolab Theater (1st floor) 
 
  A Preview of the Friday Field Trip 
 

  Speaker: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 
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5:15 PM Sponsor Exchange & Networking Reception 
Herb Terrace 

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

 
6:15 PM Program concludes for the evening 

Participants have dinner on their own in the Napa Valley 
 
 
FRIDAY, SEPTEMBER 5 
 
Friday, September 5 will be our field trip day. We’ll travel by bus to Sonoma and Marin Counties to 
visit a variety of farms, ranches, and artisan producers, including Pozzi Ranch, which raises 
natural, grass-fed lambs and cattle; Valley Ford Cheese Company, a family-owned cheese company 
that produces the award-winning “Estero Gold” cheese produced from milk from their 500 Jersey 
cows; Dutton Ranch, a sustainable, family-owned farm operation that includes 1,100 acres of 
vineyards and 200 acres of organic apple trees; and Gourmet Mushrooms, an organic specialty 
mushroom farm founded in 1977.  
 
Our day will begin and end at the CIA campus in St. Helena. Due to limited parking at some venues, 
we encourage all summit participants to ride the buses versus driving their own vehicles. 
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7:30 AM Light Continental Breakfast 
Atrium (1st floor) 

 

 Sponsored by National Peanut Board & Naturipe Farms 
 
7:50 AM Board Buses  

Front Entrance of Main Greystone Building 
 
7:55 AM Buses Depart for CIA Farm 
 
8:00 AM Buses Arrive at the CIA Farm 
 Charles Krug Winery, 2800 Main Street, St. Helena, CA 94574 
 
 Brief Presentation 

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

 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Speakers: Larry Forgione (Farm-to-Table Director and American Food 
Studies Program Co-Founder, CIA) 

 Matt Gunn (CIA Student Farm Manager) 
 
8:25 AM Board Buses 
 
8:30 AM Buses Depart for Pozzi Ranch 
 
10:00 AM  Buses Arrive Pozzi Ranch 

2849 Middle Road, Valley Ford, CA 94972 
 

Pozzi Ranch is located on the quiet hills overlooking the town of Bodega, in Sonoma 
County, California. For more than 40 years, Joe Pozzi has raised natural, grass-fed 
lambs and cattle on the pastures of Pozzi Ranch and other grasslands throughout 
Sonoma and Marin County. 

 
  Presentation and Demonstration 

Welcome & Tour of Pozzi Ranch 
Sheep Shearing Demonstration 

 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Speaker: Joe Pozzi (Rancher/Owner, Pozzi Ranch) 
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10:55 AM Preserving Farm Land in Marin County 
 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Speaker: Jamison Watts (Executive Director, Marin Agricultural  
Land Trust) 

 
11:15 AM Buses Depart Pozzi Ranch for Dutton Ranch 
 
11:45 AM Buses Arrive Dutton Ranch 

10717 Graton Road, Sebastopol, CA 95472 
 
The Dutton Ranch is located near the town of Sebastopol. The Dutton family has 
been working the land in Sonoma County since the 1880s. Today, they sustainably 
farm 1,300 acres (1,100 in vineyards and 200 in apple orchards) in the Russian River 
Valley and Green Valley AVAs.  

 
  Presentation & Tasting 
  Welcome & Introduction to Dutton Ranch: A Sustainable Family Farm 

with a Tasting of Apples and Wines 
 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Speaker: Steve Dutton (Co-Owner and President, Dutton Ranch) 
 
Presentation & Tasting 
Valley Ford Cheese Company: An Award-Winning Family  
Cheese Company  

 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Speaker: Karen Bianchi-Moreda (Owner/Cheesemaker, Valley Ford 
Cheese Company) 

 
Presentation  
Sonoma County Farm Bureau: The Voice of Agriculture in Sonoma County  

 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Speaker: Steve Knudsen (Communications and Development 
Coordinator, Sonoma County Farm Bureau) 

 
Presentation 
Sonoma County Farm Trails: Promoting the Farmers, Foods, and Flavors of 
Sonoma County 

 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Speaker: Carmen Snyder (Executive Director, Sonoma County  
Farm Trails)  
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12:40 PM Lunch 
 

Sponsored by The Mushroom Council & B&W Gourmet Farms 
 
1:30 PM Tour of the Dutton Ranch including Rome Apple Orchards 
 

Speaker: Steve Dutton (Co-Owner and President, Dutton Ranch) 
 
2:00 PM Buses Depart for Gourmet Mushrooms 
 
2:15 PM Arrive at Gourmet Mushrooms 

2901 Gravenstein Hwy North, Sebastopol, CA 95472 
 
  Presentation 

The Specialty Mushroom Market in America 
 

Introduction: Mark Linder (Program Consultant/U.S. Agriculture  
Liaison, CIA) 

Speaker: David Law (President, Gourmet Mushrooms)  
 
2:30 PM Tour & Tastings at Gourmet Mushrooms 

Due to the small size of the growing rooms, we’ll need to divide our group into 
smaller groups for the tour, staggering who is doing the tour and the tasting over the 
course of an hour. 
 

3:45 PM Depart Gourmet Mushrooms for the CIA 
 
4:45 PM Arrive CIA/Programming Concludes for the Day 
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SATURDAY, SEPTEMBER 6 
 
8:30 AM Napa Valley Breakfast Buffet 
  Teaching Kitchen (3rd floor) 
 

Sponsored by Dole Packaged Foods & Northarvest Bean  
Growers Association 

 
9:00 AM General Session VI 
  Ecolab Theater (1st floor) 
 

Culinary Demonstration  
Farm to Table in San Francisco: Captivating Today’s Consumer with 
Indian Flavors and Sensibilities 
While local foods continue to be a leading food trend, world flavors are also on par 
with what American diners seek out when it comes to dining away from home. This 
session will focus on how chefs can infuse world flavors—with an emphasis on 
Indian flavors—into farm to table concepts. 

 

Introduction: Cathy Jörin (Director of Special Projects, CIA) 
Guest Chef: Suvir Saran (Chef, Author, Restaurateur, New York, NY and 

San Francisco, CA) 
 
9:30 AM Sponsor Presentations  
  Ecolab Theater (1st floor) 
 
  A Focus on Flavor and Quality: New Directions in Agriculture, Food  
  Production, and Menu Development 
 

  Introduction:  Susan Renke (Director of Corporate Relations, CIA) 
Speakers: Lynne Bigwood (Northarvest Bean  

Growers Association) 
Stephen Gerike ( National Pork Board) 
Steve Solomon (The Mushroom Council) 

 
10:00 AM General Session VII 
 Ecolab Theater (1st floor) 

 
Special Presentation 
An Introduction to the Market Basket Team Exercise 
The market basket team exercise gives attendees an opportunity to use sponsor 
products to create new menu concepts. Operators and sponsor representatives will be 
divided into six teams. Each team will be composed of 6 to 7 volume foodservice 
operators, 3 to 5 sponsor representatives, a guest chef, and a CIA chef-instructor. 
Operators will find out which team they’ve been assigned to on Saturday morning. 

 

Speakers: Cathy Jörin (Director of Special Projects, CIA) 
Scott Samuel (Chef-Instructor, Strategic Initiatives Conference 
Chef, CIA) 
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Every Market Basket Team: 
 Has a specific challenge, cuisine or culinary focus and an industry 

segment focus. 
 Needs to produce 4 to 5 menu items, including one “black box” menu 

item that will be developed with team input and then discussed and 
demonstrated by the guest chef during the final “Black Box” 
competition session from 2:00 to 3:15 p.m. 

 Must use at least one sponsor product assigned to the team in  
every dish. 

 Will have 45 minutes for ideation. 
 Will have 2 hours for production. 
 Will set up their menu items at their team’s station (versus on  

a buffet). 
 
Team #1 Challenge Plated Lunch (Think pizza, pasta, salads, etc.) 
Culinary Focus The Power of Umami 
Industry Segments Casual Dining, Campus Dining 

 
Team #2 Challenge Plated Lunch (Think pizza, pasta, salads, etc.) 
Cuisine Focus Hawaiian 
Industry Segments Casual Dining, Campus Dining 

 
Team #3 Challenge Hand-Held Breakfast or Lunch 
Cuisine Focus Mexican 
Industry Segments Fast Casual, Street Food 

 
Team #4 Challenge Small Plates 
Cuisine Focus Indian 
Industry Segments Campus Dining, Street Food 

 
Team #5 Challenge Plated Lunch (Think pizza, pasta, salads, etc.) 
Culinary Focus The Power of Live Fire Cooking 
Industry Segments Casual Dining, Corporate Dining 

 
Team #6 Challenge Small Plates (Can be either sweet or savory.) 
Cuisine Focus European / Mediterranean 
Industry Segments Casual Dining, Corporate Dining 

 
 
10:15AM Snack Break 
  Ventura Foods Center for Menu Research & Development (3rd floor) 
 

Sponsored by Barilla Foodservice 
 
10:30 AM Market Basket Team Planning Sessions 
  Ventura Foods Center for Menu Research & Development Classrooms (3rd floor) 
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11:15 AM Hands-on Team Production Begins 
  Teaching Kitchen (3rd floor) 
   
1:15 PM  Market Basket Walk-Around Lunch 
  Ventura Foods Center for Menu Research & Development (3rd floor) 
   

The Market Basket Lunch features stations from each Market Basket team, 
showcasing the menu items produced.   

 
1:50 PM  Dessert Tasting  

Atrium (1st floor)   
 
2:00 PM Closing Session 
  Ecolab Theater (1st floor) 
   
  Culinary Competition with Audience Response System Voting 

Killer Concepts: A Black Box Culinary Throw Down! 
The guest chefs will each be given a “black box” of ingredients from our sponsors, 
and challenged to come up with a new, on trend menu item for a specific foodservice 
sector. The chefs will get to review their “black box” ingredients with their teams 
during the hands-on market basket exercise ideation session. They’ll then have time 
to work on their mise en place and production during the hands-on kitchen session 
time. During this session each chef will have 10 minutes to discuss and demonstrate 
his / her concept. The audience will get to select a winning concept using the CIA 
Audience Response System (ARS) to determine the black box throw down champion. 
Prizes will be awarded to the guest chef and members of the winning team. 

 

Introduction: Cathy Jörin (Director of Special Projects, CIA) 
Host: Chandra Ram (Editor, Plate magazine) 
Guest Chefs: Kim Alter (former Executive Chef, Plum, Oakland, CA) 

Kevin Lee (Chef/Co-owner, PAI, Kailua, HI)  
 Rick Lopez (Executive Chef, La Condesa, Austin, TX) 

Suvir Saran (Chef, Author, Restaurateur, New York, NY and 
San Francisco, CA) 
Jason Wilson (Chef-Owner, Miller’s Guild and Crush,  
Seattle, WA) 
Bill Yosses (former White House Executive Pastry Chef, 
Washington, D.C.) 

 
3:15 PM Closing Remarks 
  Ecolab Theater (1st floor) 
 

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

 
3:30 PM Retreat Concludes 
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CHEF AND FOODSERVICE  
EXECUTIVE BIOGRAPHIES 

 
CLARE WILSON is senior manager, fresh food innovation at 7-Eleven, Inc. 
7-Eleven is the world’s largest convenience store chain with over 7,000 locations in the U.S. 
The chain is headquartered in Dallas, TX. 7-Eleven is focused on growing proprietary fresh 
foods and beverage sales with a focus on breakfast and snacking. It provides a wide variety 
driven by a guest's needs with a balance between value and premium, as well as healthy 
and indulgent items. 7-Eleven continues to see year-over-year growth in its business and 
attributes this to their focus on guest insights and driving innovation. 
 
RON GREEN is president and founder at Another Broken Egg. 
Established in 1996, Another Broken Egg isn't your typical breakfast, brunch, and lunch 
place. Our menu is second-to-none, loaded with fresh ingredients and creative recipes 
across a wide variety of breakfast classics, memorable brunch dishes, and lunchtime 
favorites. And each location is designed to feel like a casual getaway with a generous side of 
family, friends, and friendly service. Much of our success can be linked to our philosophy 
that "Nothing Short of Right is Right.” Each restaurant is managed by hands-on owners who 
believe that every detail is important to make the customer happy. So from the time you 
enter the front door to the time you leave the Cafe, you should feel like you're on a relaxing 
vacation and as comfortable as you would be in your own home.  
 
ERIC KINNIBURGH is director of culinary at Boloco. 
Boloco believes that even a burrito aspires. The Boston-based family of 21 restaurants and 
over 375 team members serves globally inspired burritos, bowls, smoothies, and shakes in 
locations throughout the Eastern United States. Boloco’s unique purpose is to use a simple 
burrito to transform the lives and futures of people working in food service, for which it 
won the New England Ernst & Young Entrepreneur of the Year Award in 2012. In addition, 
Boloco is 2-Star Certified by the Green Restaurant Association and continually takes 
important baby steps to improve its environ-mentality. 
 
TIM GRIFFIN '06 is director of culinary innovation at Ignite Restaurant Group - Brick House 
Tavern & Tap. 
Ignite Restaurant Group, Inc. owns and operates three unique casual dining concepts; Joe's 
Crab Shack, Romano's Macaroni Grill, and Brick House Tavern + Tap. Ignite also franchises 
Romano's Macaroni Grill in the United States and throughout the U.S. territories and 
foreign countries. Each brand offers a variety of high-quality, chef-inspired food and 
beverages in a distinctive, casual, high-energy atmosphere.  
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NICK SABA is vice president product development at Catalina Restaurant Group. 
Catalina Restaurant Group operates two separate brands: Carrows, a 200-unit family  
dining restaurant and Coco’s, a 189 unit bakery restaurant. Both concepts serve breakfast, 
lunch, dinner, and dessert. Almost all stores are company owned, with new stores opening 
each year.  
 
DAVID SKORKA is senior executive chef at Centerplate. 
Centerplate is a provider of food and beverage concessions, catering, and merchandise 
services for sports facilities, convention centers, and other entertainment facilities 
throughout the U.S. Based on the number of facilities served, the company is one of the 
largest providers of food and beverage services to a variety of recreational facilities in the 
U.S. and is the second largest provider to National Football League facilities (10 teams) and 
the third largest provider to Major League Baseball facilities (six teams). 
 
PAMELA SMITH, RD is a consultant at Cracker Barrel. 
Cracker Barrel Old Country Store was established by Dan W. Evins in 1969, with the first 
store in Lebanon, TN. Cracker Barrel offers quality breakfast, lunch, and dinner menus 
featuring home-style comfort foods and a retail store with a wide selection of quality gifts, 
music, and packaged foods. With its 593 company-owned units in 41 states and about 70,000 
employees, Cracker Barrel has about $4.18 million annually.  
 
KEITH BOSTON is director - foodservice at Cumberland Farms. 
Cumberland Farms makes life easier for busy people every day. Its network of convenience 
stores across 11 states reflects the values of three generations of providing customers with 
value, convenience and unparalleled service - whether you're buying a cold Chill Zone 
drink, a hot or iced cup of Farmhouse Blend coffee, or filling the gas tank. Family owned for 
over 70 years, Cumberland Farms also has a long heritage of giving back to the communities 
in which it operates.  
 
ERICA SMITH is R&D chef at Giant Eagle. 
Giant Eagle serves more than five million customers annually through nearly 400 retail 
locations in Pennsylvania, Ohio, West Virginia, and Maryland. Giant Eagle is based in 
Pittsburgh, PA and is one of the largest, privately owned and family operated companies in 
the nation. Giant Eagle is ranked number 27 on Forbes magazine's list of the top U.S. private 
companies with annual sales of approximately $9.3 billion. 
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KEVIN PJ OKUSZKA is director of kitchen operations at Grand Lux Café. 
The Cheesecake Factory Incorporated created the upscale casual dining segment in 1978 
with the introduction of its namesake concept. The company operates 175 full-service, 
casual dining restaurants throughout the U.S., including 163 restaurants under The 
Cheesecake Factory mark; 11 restaurants under the Grand Lux Cafe mark; and one 
restaurant under the RockSugar Pan Asian Kitchen mark. Internationally, three The 
Cheesecake Factory restaurants operate under a licensing agreement. The company also 
operates two bakery production facilities in Calabasas Hills, CA, and Rocky Mount, NC, 
that produce over 70 varieties of quality cheesecakes and other baked products. 
 
DANIEL KELLY is executive chef at Hyatt Regency Chicago. 
Hyatt Hotels Corporation, headquartered in Chicago, is a leading global hospitality 
company with a proud heritage of making guests feel more than welcome. Thousands of 
members of the Hyatt family in 45 countries strive to make a difference in the lives of the 
guests they encounter every day by providing authentic hospitality. The company’s 
subsidiaries manage, franchise, own, and develop hotels and resorts under the Hyatt, Park 
Hyatt, Andaz, Grand Hyatt, Hyatt Regency, Hyatt Place, and Hyatt Summerfield Suites 
brand names and have locations under development on five continents. Hyatt Vacation 
Ownership, Inc., a Hyatt Hotels Corporation subsidiary, develops and operates vacation 
ownership properties under the Hyatt Vacation Club brand.  
 
DAVID SHAW is director of culinary menu development/executive chef at IHOP. 
For over 55 years, International House of Pancakes, LLC has been a leader and expert in all 
things breakfast and a leader in family dining. The chain is highly competitive in its menu 
offering, serving 65 different signature, made-to-order breakfast options as well as a range 
of meals under 600 calories. Beyond offering “everything you love about breakfast,” IHOP® 
restaurants have a wide selection of popular lunch and dinner items, as well. IHOP 
restaurants offer guests an affordable, everyday dining experience with warm and friendly 
service. As of September, 2013, there were 1,602 IHOP restaurants in 50 states and the 
District of Columbia, as well as in Canada, Guatemala, Mexico, Puerto Rico, the United 
Arab Emirates, Kuwait, the Philippines, and the U.S. Virgin Islands. Under the licensed 
name IHOP at HOME® consumers can also enjoy a line of premium breakfast products 
available at leading retailers. IHOP restaurants are franchised and operated by Glendale, 
CA based International House of Pancakes, LLC and its affiliates. International House of 
Pancakes, LLC is a wholly owned subsidiary of DineEquity, Inc. 
 
RANDY SAHAJDACK is culinary director/caterer at Kalamazoo Valley Community College. 
Kalamazoo Valley Community College was established in 1966 by the overwhelming 
approval of voters in nine local school districts. It is a comprehensive, fully accredited, 
public, two-year college with enrollment of about 13,000 students. Kalamazoo Valley offers 
certificate programs in more than 20 areas of study and associate degrees in 25 others. In 
addition to associate’s degree and certificate programs in business, health care, human and 
public service, technical occupations, and industry, the college also provides a quality 
experience for students preparing to transfer to four-year institutions following graduation.  
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JOHN PENCE is associate director, Housing and Dining Services at Kansas State University. 
Kansas State University Housing and Dining Services operates a central food store, three 
dining centers serving 4,500 students living in nine residence halls and living communities, 
an honors house, a cooperative living house, five convenience stores, a sports bar and 
restaurant, a coffee and bakery café, and one small retail bakery.  
 
TIMOTHY D’ANTUONO is director of food and beverage at Lifespace Communities. 
Lifespace Communities, based in Des Moines, IA, owns 12 communities, and is the sixth 
largest provider of upscale retirement housing. The food and beverage offerings at each 
community include grab & go, quick serve, bistro, casual, and fine dining to over 5,000 
people each day system-wide.  
 
DAN PHALEN is corporate executive chef at Luby's Fuddruckers.  
Fuddruckers still holds true to its original mission: to deliver quality and in-your-face 
freshness and inspiring guests to build their own World’s Greatest Burger Experience since 
1980. Fuddruckers is known for its lively atmosphere, 100% fresh, never frozen, all 
American grilled-to-order beef, scratch-made buns, and market fresh produce. 
 
JEREMY BRINGARDNER is corporate executive chef at LYFE Kitchen. 
LYFE Kitchen is committed to the idea that great-tasting food can also be good for you, 
affordable, and convenient. With choices to please anyone, from flexitarian to vegetarian, 
omnivore to vegan, our celebrated chefs have developed a menu that is as delicious as it is 
inspiring. Using locally sourced ingredients whenever possible with the highest standards 
of quality and adhering to the highest level of socially responsible practices, LYFE Kitchen is 
creating a new category of lifestyle restaurant.  
 
THOMAS HORNER is executive chef at Marriott Seattle Waterfront. 
Marriott International, Inc. is a leading lodging company with nearly 3,700 lodging 
properties in 72 countries and territories. The company is headquartered in Bethesda, MD, 
and had approximately 129,000 employees at 2010 year-end. It is ranked by Fortune as the 
lodging industry’s most admired company and one of the best companies to work for. In 
fiscal year 2010, Marriott International reported sales from continuing operations of nearly 
$12 billion. 
 
ANDREW ARNDT is executive chef at Newport Beach Marriott Hotel and Spa. 
Marriott International, Inc. is a leading lodging company with nearly 3,700 lodging 
properties in 72 countries and territories. The company is headquartered in Bethesda, MD, 
and had approximately 129,000 employees at 2010 year-end. It is ranked by Fortune as the 
lodging industry’s most admired company and one of the best companies to work for. In 
fiscal year 2010, Marriott International reported sales from continuing operations of nearly 
$12 billion. 
 
DAVID COX is corporate executive chef/director of purchasing at Norms Restaurants. 
NORMS Restaurants made its debut in 1949 when Norm Roybark, a Los Angeles native, 
opened his first NORMS Coffee Shop near the famed Hollywood corner of Sunset and Vine. 
Open 24 hours a day, seven days a week for breakfast, lunch, dinner, and in between, 
NORMS continues to honor the promise of its historic neon sign which read, “We Never 
Close.” Still owned and operated by the Roybark family, NORMS Restaurants continues to 
thrive in an era that has seen many trendy restaurants come and go. Today there are 17 
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NORMS Restaurants, all located in Southern California. Its management teams are 
committed to Norm Roybark’s original vision of providing “Great Food, Great Service and 
Great Value.” Dishes are prepared with the freshest ingredients. In fact, most are made from 
scratch. From steak-n-eggs to crisp, mouthwatering salads, the NORMS customer is sure to 
find a dish to satisfy their craving. 
 
FERNANDO DIVINA is executive chef at OHSU Food and Nutrition Services. 
Oregon Health & Science University (OHSU) is the state’s only comprehensive public 
academic health center. Its fundamental purpose is to improve the health and well being of 
people in Oregon and beyond. As part of its multifaceted public mission, OHSU strives for 
excellence in education, research and scholarship, clinical practice, and community service. 
OHSU Food and Nutrition Services strives to incorporate contemporary nutritional 
practices and technologies or introduce innovative solutions; be a recognized leader in our 
field for Patient and Retail Food Service; to offer educational experience for a student 
population and the public as it pertains to good health through diet; to offer patients and 
their guests tours of our holistic and sustainable culinary, herb, healing gardens from 
canopy to the soil; and to have a robust food service program that attracts the most gifted 
culinarians and food service workers. 
 
QUINN ADKINS is corporate/R&D executive chef at Olga's Kitchen, Inc. 
Olga’s Kitchen, Inc. owns and operates 36 casual-dining and fast-casual locations in the 
upper mid-west, primarily in Michigan, Ohio, and Illinois. We have been in business since 
1971 and generated operating revenue of approximately $50 million last year. We are 
primarily a sandwich, salad, and soup operation centered around our signature, griddled-
to-order flatbread, which is yeast-leavened, soft and pillowy, and slightly sweet. We then 
wrap various fresh and wholesome ingredients and wrap the sandwich closed. Our menu 
philosophy is to take a $20 to $25 upscale casual dining experience, à la Cheesecake factory 
or J. Alexander’s, condense it down, wrap it in our bread and present it to our guests for 
around $12. We are poised on the brink of rapid expansion in the next five years, having 
targeted nine expansion markets in five neighboring states to Michigan, including the metro 
areas of Chicago, Indianapolis, Cleveland, St. Louis, and Philadelphia. We feature authentic, 
Mediterranean-inspired flavors highlighting the most compelling flavors and ingredients 
throughout that vast geographical region. We aren’t interested in mainstream, pedestrian 
offerings, but the very best quality classic and up-and-coming on-trend flavors and 
ingredients, that allow us to continue our points of differentiation and highlight “Only at 
Olga’s” presentations. 
 
ROBERT PEREZ is corporate chef & director of purchasing at Pasta Pomodoro. 
Pasta Pomodoro is a San Francisco Bay area concept with 19 locations serving fresh local 
authentic Italian food. 
 
JACQUELINE KLEIS is corporate chef at Pollo Tropical. 
Pollo Tropical is a 140-unit fast casual chain located in the South Eastern U.S., Caribbean, 
and Central and South America. Jeff’s major responsibilities are new product development, 
equipment, process design and materials management for food, beverage, chemicals, 
packaging, and uniforms. 
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JACK WILLIAMS is advisor - co-founder at Polly's Pies, Richie's Diner. 
The first Polly's Pies was opened in Fullerton. The name Polly was chosen, in part, because 
the front doors of the restaurant had handles shaped like the letter "P," and we wanted to 
use those handles. Eddie's wife suggested the name "Polly's" in honor of Polly Martin, who 
was the newborn daughter of the restaurant's first manager. Later we adopted the name 
Polly's Tasty Foods and Pies, then Polly's Bakery Cafe, and currently we are known as 
Polly's Pies Restaurant. But our guests often just call us Polly's or Polly's Pies. We built a 
loyal clientele by serving outstanding pies, hamburgers, and sandwiches and providing so 
much special friendliness not found in other restaurants. Polly's in Fullerton also became a 
commissary that provided top quality dinner rolls, tangy coleslaw, and the BEST pies for 
our restaurants. Now, there are 15 Polly's serving communities throughout Southern 
California, with more new locations on the drawing boards. 
 
LINDA WILLIAMS is co-founder at Richie's Real American Diner. 
At Richie's Real American Diner, we are all about pleasin' people with good country 
cookin' in a fun atmosphere where old-fashioned courtesy and service is always on the 
menu. We open daily at 7 a.m. to offer a heapin' assortment of freshly-prepared food for 
breakfast, lunch, dinner, and made-from-scratch desserts. It was over a half century ago 
when founders Jack and Linda Williams got hitched and began their lifetime dedication to 
the food industry. Along the way, they helped develop the concept for a well-known 
steakhouse chain and built 38 restaurants in two decades, becoming their largest and most 
successful franchise. Together, they dreamed up the "Real American Diner" concept: old-
fashioned country cookin', using only the best ingredients, served by a friendly, courteous 
staff devoted to "pleasin' people." 
 
JOE CHARETTE is executive director, Dining Services at Rutgers, The State University of  
New Jersey. 
The Rutgers University Division of Dining Services, is the third largest student dining 
operation in the country, operates five student dining facilities serving over 2,800,000 meals, 
and 11 cash facilities serving over 370,000 meals yearly, as well as providing catering for 
over 4,000 university events. The division is self-operated and provides service to the New 
Brunswick/Piscataway campus. 
 
LISA FELDMAN '91 is director of culinary services at Sodexo Education - Schools. 
Sodexo is a world leader in Quality of Daily Life Solutions in the U.S., Canada, and Mexico, 
serving 10 million customers in 6,000 locations every day. Sodexo’s dedication to excellent 
service, corporate citizenship, and fighting hunger all come from one goal—to make every 
day a better day. 
 
PATRICK QUAKENBUSH is culinary director at Tavistock Restaurants. 
San Francisco-based Tavistock Restaurants is a rapidly growing, privately held company 
operating 16 upscale and fast casual restaurant concepts with more than 100 locations across 
the U.S. Tavistock is committed to building long-term value and profit by leveraging the 
quality of our food and beverage with engaging service. They are also committed to 
expanding their high-potential growth concepts, notably Freebirds World Burrito. Tavistock 
Restaurants is part of the Tavistock Group, a privately held investment company founded 
by Joe Lewis more than 35 years ago. 
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CHERYL GARNER is executive director of dining at University of California, Riverside. 
University of California, Riverside (UCR) has a managed volume of over $22 million in 
retail, residential restaurants, and convenience stores. UCR’s enrollment is currently at 
21,000 students, with 18,500 undergraduates and 2,500 graduate students. UCR has 
approximately 4,000 students in housing and on meal plans. The Dining Services manages 
all retail operations, residential restaurant operations, convenience stores, catering services, 
conferences, and event management services. 
 
DUANE GORNICKI '83 is director of retail dining at University of California, Riverside. 
University of California, Riverside (UCR) has a managed volume of over $22 million in 
retail, residential restaurants, and convenience stores. UCR’s enrollment is currently at 
21,000 students, with 18,500 undergraduates and 2,500 graduate students. UCR has 
approximately 4,000 students in housing and on meal plans. The Dining Services manages 
all retail operations, residential restaurant operations, convenience stores, catering services, 
conferences, and event management services. 
 
PAUL HOULE is assistant director of culinary operations at the University of  
Colorado, Boulder. 
The Center for Community Dining Center (C4C) at the University of Colorado, Boulder is 
state-of-the-art dining center offering an exciting fusion of community and cultural dining 
experiences to students, faculty, staff, and the greater Boulder community. The location 
features 10 micro-restaurants. With a full-time staff of 74 and 200 student employees, C4C 
serves more than 4,500 meals per day during the academic year. 
 
BARRY GREENBERG is executive chef at the University of Iowa. 
With just over 30,000 students, the University of Iowa is one of the nation's top public 
research universities, a member of the Big Ten conference since 1899, and an Association of 
American Universities member since 1909. Iowa is known around the world for its balanced 
commitment to the arts, sciences, and humanities. It's home to one of the nation's largest 
academic medical centers, the pioneering Iowa Writers’ Workshop, and hundreds of options 
for affordable, accessible education. With 14 locations campus-wide, preparing over 400 
unique foods to meet all appetites and needs, and serving 16,000 meals each day; University 
Dining offers students, faculty, and staff a welcoming, affordable dining experience just 
around the corner. 
 
KEN TOONG is executive director, auxiliary enterprises at University of Massachusetts. 
The University of Massachusetts – Amherst is a public research and land-grant university 
in Amherst, MA, and the flagship of the University of Massachusetts system. With 1,174 
faculty members and more than 27,000 students, UMass Amherst is the largest public 
university in New England. University of Massachusetts (UMass) Auxiliary Enterprises is 
one of the largest auxiliary services operations in the country. Auxiliary Enterprises is the 
umbrella for UMass Dining, Campus Center/Student Union Retail Food Services, cafes, 
UMass Catering, University Club, UMass Bakeshop, Concessions, Hotel, Conference 
Services, Bookstore, Campus Center/Student Union Complex, UMass Licensing and 
Trademark Administration, and UMass Permaculture. UMass Dining is the second largest 
campus dining operation in the nation and one of the best, with over 16,000 students on 
various meal plans serving over 40,000 meals daily.  
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ERIC CARTWRIGHT is executive chef at University of Missouri. 
Campus Dining Services at the University of Missouri is a self-operated department within 
the Division of Student Affairs. With annual revenues of $29 million, the department 
operates more than 20 locations on the Columbia, MO campus. CDS's mission is to nourish 
the MIZZOU spirit with good food. 
 
ALAN PETERSEN is manager, retail operations at University of Missouri. 
Campus Dining Services at the University of Missouri is a self-operated department within 
the Division of Student Affairs. With annual revenues of $29 million, the department 
operates more than 20 locations on the Columbia, MO campus. CDS's mission is to nourish 
the MIZZOU spirit with good food. 
 
LEONARD DEGEORGE is executive chef - concept development at Walt Disney Parks and 
Resorts Worldwide. 
Walt Disney Parks and Resorts traces its roots to 1952, when Walt Disney formed what is 
now known as Walt Disney Imagineering to build Disneyland in Anaheim, CA. Today, Walt 
Disney Parks and Resorts operates or licenses 11 theme parks on three continents, along 
with 35 resort hotels, two luxury cruise ships, and a wide variety of other entertainment 
offerings. 
 
CHAS KELLY '85 is vice president of culinary services at Watercrest Senior Living. 
Watercrest Senior Living Group specializes in the development and operations of assisted 
living and memory care communities, market repositioning, and advisory services. The 
principals have an impressive track record of leading the turnaround of underperforming 
assets and the stabilization of newly built communities. Partnering with a wide variety of 
stakeholders such as land owners, real estate developers, investors, financial institutions, 
and REITs, Watercrest Senior Living Group focuses on its core strengths, operations 
management of assisted living and memory care communities, and the development of 
servant leaders. With state of the art information systems and key vendor partnerships, we 
are well positioned to efficiently assimilate both existing assisted living and memory care 
communities and the next generation of senior living product. 
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PRESENTER BIOGRAPHIES 
 
KIM ALTER discovered that cooking was a way to make people happy from a young age. 
While growing up in San Clemente, CA, she began incorporating food in to everything she 
did including school reports. After graduating high school, she ventured north to San 
Francisco to work as a line cook at Acquerello under Suzette Gresham-Tognetti, who 
remains a mentor to this day. Kim went on to work in some of the most celebrated kitchens 
in the country, including Ubuntu, Masa’s, Farallon, La Folie, Manresa, and Gary Danko. 
However, she always returned to her cherished Acquerello, working every station as well as 
front of house there, in between jobs and throughout her career. In 2009, Kim became 
executive sous chef under Laurent Manrique, and soon after was named a Rising Star by San 
Francisco magazine. When the opportunity to run her own kitchen at a new project, 
Plateshop, in Sausalito came, Kim prepared by working on a farm for a year, planting, 
watering, and helping out wherever she could. Chef Daniel Patterson then tapped Kim to 
help open Haven in Oakland in December 2011. As executive chef, Kim created a menu of 
craveable yet approachable comfort food. It was important to her that every guest find 
something on the menu that reminds them of an experience, a place, or a time in their life. 
Under her direction, all of the ingredients at Haven were sourced directly from the farmer’s 
market; Kim prided herself on the close relationships she cultivated with the farmers, 
allowing her access to rarer ingredients which she could in turn pass along to her guests. 
Kim is in the process of opening her own restaurant in San Francisco, slated to open early 
next year. (San Francisco, CA) 
 
KAREN BIANCHI-MOREDA is owner/cheesemaker at Valley Ford Cheese Company. 
Growing up on the family dairy, Karen always enjoyed working with her hands and 
helping to do her part to make the business survive. For years, she handled all of the 
bookkeeping and financial matters for the dairy, but in 2008, she decided to follow her 
dream and began the process of making artisan cheese. After months of research, trial and 
error, and completion of Cal Poly’s Cheesemaking Short Course, she came up with her 
signature cheese, “Estero Gold.” The first wedge of cheese was sold at the Valley Ford 
Market, and from then on, Karen’s business has turned state-wide, with three cheeses 
currently on the market. She has recently handed over much of the plant management 
responsibilities to her son Joe, giving her more time to focus on marketing, sales, public 
relations, and business growth. You can find Karen at the Occidental, Healdsburg, and 
Windsor farmers markets as well as demos in local stores and at trade shows across the 
state. As the business has grown over time, her favorite part of this whole journey continues 
to be educating the public and interaction with consumers. (Valley Ford, CA) 
 
BILL BRIWA, CEC, CHE, is a chef-instructor at the Greystone campus of The Culinary 
Institute or America (CIA). Chef Briwa graduated top of his class at the CIA in 1980 and was 
the recipient of the Keating Award having been voted most likely to succeed by his peers. 
He has worked in a variety of culinary positions in Northern California, including the 
French Laundry, the Sugar House Bakery, and Domaine Chandon, and has held the position 
of executive chef at the CIA's Wine Spectator Greystone Restaurant, the Hess Collection 
Winery, and his own bistro, Palmers Cafe. As the culinary chair of the Napa Valley Wine 
Auction in 2003, he helped raise more than eight million dollars for local charities and has 
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been an active supporter of the local farmers market, having served on the board of 
directors for three years. Bill has traveled to study and teach cooking in Greece, Sicily, 
Tunisia, Mexico, China, and across the United States. His writing on food and wine has 
appeared in Sunset magazine, the trade journal Flavor and the Menu, and Fine Cooking. (Napa 
Valley, CA) 
 
GREG DRESCHER is vice president of Strategic Initiatives & Industry Leadership at The 
Culinary Institute of America (CIA), where he oversees leadership initiatives for the 
foodservice industry, including conferences, invitational leadership retreats, digital media, 
and strategic partnerships. He is the creator of the college’s Worlds of Flavor® International 
Conference & Festival (now in its 16th year); the annual Worlds of Healthy Flavors 
(California and Singapore), and the new Menus of Change initiative, which are presented in 
partnership with the Harvard School of Public Health; and numerous other CIA “think 
tank” initiatives. Dubbed the “Flavor Hunter” by Bon Appétit, Greg was inducted into the 
James Beard Foundation’s Who’s Who of Food & Beverage in America in 2005, was honored 
with Food Arts’ Silver Spoon Award in 2006, and received two James Beard awards for the 
CIA’s Savoring the Best of World Flavors DVD and webcast series. In 2008, he was appointed 
by the President of the National Academy of Sciences’ Institute of Medicine to its 
Committee on Strategies to Reduce Sodium Intake. Greg serves on the James Beard 
Foundation Awards Board and advisory boards for UC Davis’ Agricultural Sustainability 
Institute and Olive Center. In 2011, he was inducted as a member of the Accademia dei 
Georgofili, Europe’s oldest agricultural academy. (Sacramento, CA) 
 
STEVE DUTTON is owner of Dutton Ranch. Steve was born in Santa Rosa, CA in 1967 and 
grew up in the nearby town of Graton. After a short stint at UC Davis he began working on 
the ranch full-time. As co-owner and President of Dutton Ranch, Steve works with his 
brother Joe to develop the company’s long-term vision. Day-to-day he manages the financial 
part of the business spending most of his time in the office. Outside he manages the labor 
force, disease control program, and the grape harvest. Steve also sits on the RRVW Board of 
Directors (past President), the Sonoma County Farm Bureau Board of Directors, the Sonoma 
County Harvest Fair Board of Directors, the RRVW Foundation Board of Directors, and the 
SRJC Viticultural advisory committee. (Sebastopol, CA) 
 
LARRY FORGIONE ’74, is the culinary director and co-founder of the Conservatory for 
American Food at The Culinary Institute of America in Napa Valley, CA. Larry, hailed as 
“the godfather” of American cuisine, is responsible for changing the way Americans eat 
today by embracing the virtues of our national cuisine and using only seasonal, local 
ingredients, beginning the entire Farm-to-Table movement. After graduating from The 
Culinary Institute of America and then working in some of the best kitchens in Europe and 
America, Larry opened An American Place in 1983, earning three stars in the New York 
Times. The Culinary Institute of America has named him Chef of the Year and the James 
Beard Foundation honored him with the award America’s Best Chef in 1993. His American 
Place cookbook was also honored with a James Beard award for Best American Cookbook in 
1996. Larry’s accomplishments have also been recognized by numerous publications, 
including Life Magazine, which named him one of the 50 Most Influential Baby Boomers. 
Larry has provided his unique expertise in culinary consulting for numerous hotels and 
restaurant groups. (St. Helena, CA) 
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CORNELIUS GALLAGHER is Global Agribusiness executive at Bank of America. He is a 
member of the national team that manages the Bank of America Merrill Lynch’s $29 billion 
portfolio of food, agricultural production and processing, packaged foods, and wine 
industry client relationships. Corny works with global food system leaders on critical issues 
and trends. He provides industry expertise to Global Commercial Banking Market 
Executives to deepen existing relationships and obtain new business. Corny represents Bank 
of America on numerous state and national leadership boards and committees. He is a 
member of the Food Foresight global strategic trends panel and the Farm Foundation Board 
of Trustees and Roundtable. He serves on the California Roundtable for Agriculture and the 
Environment and the California Roundtable for Water and Food Supply. He was appointed 
by Governor Brown to the California Exposition and State Fair Board of Directors. Corny 
received the Distinguished California Agriculturalist Award from the California Chapter of 
the American Society of Farm Managers and Rural Appraisers. Corny joined the Bank 45 
years ago and has served the agriculture, food, and wine industry all of his life. He is a 
graduate of Iowa State University in Animal Science and Speech and Dramatics, and is a co-
owner of his family’s six-generation West Central Iowa farm. (Roseville, CA) 
 
MATT GUNN is the farm manager at The Culinary Institute of America (CIA) at Greystone. 
Matt is responsible for all functions of the college’s four-acre farm, including propagation, 
cultivation, crop planning, soil health, harvest, and student coordination and education. The 
farm is located at the Charles Krug Winery adjacent to the Greystone campus in St. Helena, 
CA. Matt also oversees the herb terrace on the Greystone campus. Students pursuing a 
concentration in American Food Studies: Farm-to-Table Cooking in the CIA’s bachelor’s 
degree program work closely with Matt during their semester at the Greystone campus. The 
students plan, prepare, and serve five-course public dinners on Friday and Saturday nights 
at The Conservatory restaurant on campus, based upon ingredients harvested from the 
farm. Before joining the CIA in 2014, Matt was an assistant grower at Oakhill Farm in 
Sonoma, CA. He worked for Bob Cannard at Cannard Farm in Sonoma, which provides 
produce to Chez Panisse, and he studied under well-respected agronomist Bob Shaffer at 
Kona Keei Farm in Honaunau, HI. During his career he also worked at Muleheart Farm and 
Green String Farm in Petaluma, CA and was a volunteer with World Wide Opportunities on 
Organic Farms in Argentina and Washington State. Matt holds a bachelor of arts degree in 
literature/writing from the University of California, San Diego. He has served as an 
Americorps Volunteer with the Conservations Corps North Bay, where he also was a crew 
leader for the Sonoma County Youth Ecology Corps. (St. Helena, CA) 
 
THOMAS HARTER is a cooperative extension specialist in the Department of Land, Air, and 
Water Resources at the University of California, Davis. Thomas has a bachelor’s of science in 
hydrology from the Universities of Freiburg, Germany and a master’s of science in 
hydrology from the University of Stuttgart, Germany. He received his Ph.D. in hydrology 
(with emphasis on subsurface hydrology) at the University of Arizona. In 1995, he joined the 
faculty at the Department of Land, Air, and Water Resources, University of California, 
Davis. His research focuses on nonpoint-source pollution of groundwater, on groundwater 
resources evaluation under uncertainty, on groundwater modeling, and on contaminant 
transport. Thomas’s research group has done extensive modeling, laboratory, and field 
work to evaluate the impacts of agriculture and human activity on groundwater flow and 
contaminant transport in complex aquifer and soil systems. In 2007, Thomas was appointed 
the Robert M. Hagan Endowed Chair in Water Management and Policy. Also in 2008, 
Thomas’s research and extension program received the Kevin J. Neese Award in recognition 



FLAVOR, QUALITY & AMERICAN MENUS 32 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

of its efforts to engage scientists, regulators, farm advisors, dairy industry representatives, 
and dairy farmers to better understand the effects of dairy operations on water quality. 
(Davis, CA) 
 
CATHY JÖRIN, MBA, is director of special projects and planning for Strategic Initiatives for 
The Culinary Institute of America (CIA), a position she has held since 2008. In this role, she 
led planning for the CIA’s 13th Annual Worlds of Flavor Conference, Japan: Flavors of 
Culture, which took place at the CIA at Greystone (Napa Valley) campus in November 2010. 
In addition to various U.S. based project responsibilities in areas of project planning and 
fundraising, Cathy serves as the primary liaison and project leader for Strategic Initiatives 
and associated business development in Asia. She leads the development of the Asia version 
of Worlds of Healthy Flavors, one of the CIA’s most influential leadership programs that 
started in the U.S. in 2004. From 2006 to 2008 Cathy was vice president of sales and 
marketing at The Perfect Puree of Napa Valley where she led the sales team, conducted 
business analyses, and developed long term strategic plans in sales and marketing for the 
continued strong growth of the company. Prior to joining The Perfect Puree, Cathy worked 
for the CIA in various positions for 10 years, most recently as the director of business 
analysis for the Continuing Education Division. In that role, she developed and managed 
the departmental finances and contracts with a multi-million dollar annual budget 
encompassing multiple business areas. Cathy earned her master’s of business 
administration at the University of San Francisco, a bachelor’s degree from the University of 
California, Irvine and an associate’s degree in culinary arts from the California Culinary 
Academy. Cathy is a former board member of Women Chefs & Restaurateurs (WCR), and a 
member of Les Dames d’Escoffier, and the Sonoma County Culinary Guild. (Santa Rosa, 
CA) 
 
LINDA KATEHI became the sixth chancellor of the University of California, Davis, on August 
17, 2009. As chief executive officer, she oversees all aspects of the university’s teaching, 
research, and public service mission, including the UC Davis Health System and its acute-
care teaching hospital in Sacramento, one of the nation’s leading medical schools, a new 
school of nursing, and a multi-specialty physician group that serves 33 counties and six 
million residents. Even though she came to UC Davis during the worst economic downturn 
since the Great Depression, Linda continues to move the university forward, and along with 
her leadership team, she has achieved a number of crucial initiatives that have enhanced UC 
Davis’ reputation for excellence. In March 2013, the university moved forward with its 2020 
initiative to strategically add up to 5,000 new students by the end of the decade, along with 
corresponding increases in graduate students, faculty, staff, and facilities. A few months 
later, in June 2013, Linda established the UC Davis World Food Center. Taking advantage of 
the University’s global preeminence in agriculture and sustainability, the Center will tackle 
some of the most critical issues facing our world today, including how to feed and nourish a 
growing planet in an environmentally friendly way, and the nexus between food and 
human health. In addition to her role as Chancellor, Linda also holds UC Davis faculty 
appointments in electrical and computer engineering and in women and gender studies. 
Previously, Linda served as provost and vice chancellor for academic affairs at the 
University of Illinois at Urbana-Champaign; the John A. Edwardson Dean of Engineering 
and professor of electrical and computer engineering at Purdue University; and associate 
dean for academic affairs and graduate education in the College of Engineering and 
professor of electrical engineering and computer science at the University of Michigan. She 
earned her bachelor’s degree in electrical engineering from the National Technical 
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University of Athens, Greece, in 1977, and her master’s and doctoral degrees in electrical 
engineering from UCLA in 1981 and 1984, respectively. (Davis, CA) 
 
STEVEN KNUDSEN is the communications and development Coordinator for Sonoma 
County Farm Bureau. His role at the Farm Bureau is multifaceted, from web and graphic 
design to authoring and editing the County Farm Bureau Publication. Steven is also the staff 
photographer and is known as the man with the camera at most agriculture events. He also 
works in a development role authoring grants and sponsorship packages to provide 
opportunities for the agriculture business community to participate through funding events. 
Prior to working for the Sonoma County Farm Bureau, Steven served as director of 
communications for the International Agri-Center. He was the key contact for all 
communication, marketing, design, and public relations efforts of the International Agri-
Center: World Ag Expo, California Antique Farm Equipment Show, Heritage Complex, and 
AgVentures! He managed a budget of nearly $1 million for the execution of marketing and 
promotion plans through advertising and public relations firms and advertising contracts. 
Steven manages the International Agri-Center’s domestic and international unified 
marketing image, brand, message, and promotions. Steven graduated from California 
Polytechnic State University with a bachelor’s of science in Food Science in 2004 and a 
master’s of science in agriculture marketing and communications in 2006. (Sonoma, CA) 
 
RACHEL LAUDAN is a food historian and author of Cuisine and Empire: Cooking in World 
History (2013), a 2014 International Association of Culinary Professionals award winner. 
Raised on an English farm, she received a PhD in history and philosophy of science from 
University College, London. After a productive academic career, she quit university life to 
explore new horizons. During the 15 years she lived in Mexico, she published the 
prizewinning Food of Paradise: Exploring Hawaii’s Culinary History, served as Scholar-in-
Residence for the International Association of Culinary Professionals, and gave keynote 
addresses at numerous academic and culinary conferences. She now lives in Austin, TX. 
(Austin, TX) 
 
DAVID LAW is president and CEO at Gourmet Mushrooms, and is responsible for guiding 
the innovative, cutting-edge company through the uncharted waters of business that it has 
seen since its inception in 1977. With a solid background in both science and business, 
coupled with well-honed analytical skills, David’s capabilities have enabled Gourmet 
Mushrooms, Inc. (GMI) to develop a healthy profit margin in a traditionally small, niche 
market. Born in Hong Kong, David grew up in a cultural environment where the mushroom 
was a treasured part of daily meals. David immigrated to the United States at age 18 to 
pursue a molecular biology degree at the University of Oregon and graduated in 1973. 
David attended graduate school at the University of Wisconsin and earned an master’s of 
business administration in finance along with a master’s of science in real estate in 1977. It 
was in 1976 during the spring break in California that he and Malcolm Clark met and 
realized their common enchantment with the mushroom. David moved to San Francisco, at 
the time GMI was formed, to begin his career in commercial real estate at Equitable Life, 
Union Bank, and Merrill Lynch. At the end of the 1980s, it was time to make a career 
decision: either move across the United States to continue his real estate career, or go to 
work at Gourmet Mushrooms, Inc. full time. In 1990, David chose the latter, and in opting 
for sweaters over suits, he became part of the day-to-day, high-energy business of growing 
and marketing exotic mushrooms. Along with managing the executive functions at GMI, 
David is overseeing the marketing of mushroom products to the health food industry and to 
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promote mushrooms as a platform for new medicine. He has delved into many aspects of 
medicinal uses of mushrooms, particularly in immune function support. David works with 
many health care professionals, including oncologists, nutritionists, and alternative 
medicine practitioners in formulating mushroom based nutritional supplements. David sees 
that specialty mushrooms will be an important contributor to food supply for the growing 
population of the world. Mushroom cultivation is an environmentally friendly and 
sustainable enterprise that will add much to the diet of the population. (Sebastopol, CA) 
 
KEVIN LEE '07, is chef/owner of PAI, and former chef and partner at Prima Restaurant. A 
California native, Kevin grew up surrounded by good food and, early in his life, was 
immersed in the Chinese tradition of appreciation for excellently prepared meals. Realizing 
he was happiest when he was in the kitchen, he spent his college years studying the origins 
and science of food. After graduating with a bachelor of science degree in food science at the 
University of California, Davis, he moved to New York to attend The Culinary Institute of 
America. It was here that he honed his hands-on skills before he left two years later with 
high honors. He has cooked in several Michelin-rated restaurants in New York City (Tabla, 
Oceana, and Dovetail) and in Hong Kong (Bo Innovation). Throughout his travels in Europe 
and Southeast Asia he developed a keen awareness of the local cuisine and many of these 
cultural influences can be seen in his food. Most recently, he was the opening chef de cuisine 
of Prima in Kailua (Oahu, HI), a position that garnered him the honor of being one of Food 
and Wine Magazine’s 2014 nominees for People's Best New Chef. His vegetable-focused 
dishes and seafood-centric menu has also been recognized within the islands with both 
Ilima and Hale Aina awards. Kevin currently lives in Honolulu and continues to cook and 
hone his knife-sharpening skills with knife makers and sharpeners throughout the country. 
At this time he and his two chef partners are planning for the opening of a new restaurant. 
He is also offering services for privately catered events and individual and group knife 
sharpening classes. (Honolulu, HI) 
 
MARK LINDER is the U.S. agriculture liaison for The Culinary Institute of America. Mark has 
dedicated more than 30 years in serving California and American agriculture. He was the 
first president of Agriculture in the Classroom, which he co-founded while working for the 
California Farm Bureau, and provided leadership to the USDA in establishing the program 
across the USA. Mark is also the co-founder and served as president of Food, Land & 
People. Raised on a fifth generation family farm in Iowa, Mark is a graduate of Iowa State 
University and a fellow of the California Agricultural Leadership Program as well as an Ag 
Fellow of the John J. McCloy Program to Germany. He serves on the California State Fair’s 
Agricultural Advisory Committee, and the board for the Center for Land-Based Learning. 
Mark is a member of the American Farmland Trust’s California Stewardship Council, is an 
advisor to the UC Davis Olive Center, and the California Institute of Food & Agricultural 
Research, and is a consultant to the America’s Heartland television show on PBS. Mark has 
spent his career in the promotion of rural/urban connections and forming strategic 
partnerships between the agricultural, educational, environmental, and non-profit 
communities. (St. Helena, CA) 
 
RICK LOPEZ is executive chef at La Condesa. A native Texan, Rick began his culinary 
journey in Maine, where he accepted a seasonal internship at Oakland House Inn in the 
heart of the Blue Hill Peninsula. He soon found his way back home in San Antonio working 
for Chef Scott Cohen in La Mansion’s fine dining restaurant, Las Canarias. He concurrently 
attended ACF-accredited Austin Community College and received his associates of applied 
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sciences in culinary arts. With a strong desire to return to the East Coast and fulfill a dream 
of working in New York City, Rick began a stage at Café Boulud, which led to a full-time 
position working directly under future James Beard Rising Star Chef Gavin Kaysen. It was 
there that he learned how to become a disciplined cook and began the process of becoming a 
chef and a mentor to other young cooks. After Café Boulud, Rick went on to work under 
Terrance Brennan at Picholine and Ed Brown at 81 on the Upper West Side. Returning to 
Texas in 2009, Rick accepted the position of sous chef with fellow Café Boulud alum Shawn 
Cirkiel. Shortly after, he was given the opportunity to become sous chef alongside executive 
chef Rene Ortiz at James Beard Foundation Award-nominated La Condesa. After his first 
year, he was promoted to chef de cuisine and in August of 2013 was named executive chef 
at La Condesa. (Austin, TX) 
 
CRAIG MCNAMARA is president and owner of Sierra Orchards, a diversified farming 
operation that includes field, processing, and marketing operations, producing primarily 
walnuts and grape rootstock. He also serves as the founder and president of the Center for 
Land-Based Learning. Craig received his bachelor’s of science degree with honors from the 
University of California, Davis in plant and soil science. He is also a graduate of the 
California Agricultural Leadership Program and a senior fellow of the American Leadership 
Forum. He is the recipient of several awards including the 2003 Governor's Environmental 
and Economic Leadership Award, the University of California, Davis Award of Distinction, 
the Profile in Leadership Award, the Sustainable Agriculture Award, and the Land Steward 
Award. (Winters, CA) 
 
AMY MYRDAL MILLER, MS, RDN, is a farmer’s daughter, award-winning dietitian, 
published author, the founder and president of Farmer’s Daughter Consulting, and a 
culinary nutrition consultant for The Culinary Institute of America (CIA). A registered 
dietitian with a master’s degree in nutrition communication from Tufts University School of 
Nutrition Science and Policy and a bachelor’s degree in dietetics from the University of 
California Davis, Amy has focused her career on nutrition research, education, and 
communications with a focus on promoting the health, flavor, and culinary benefits of 
whole foods. From June 2007 to July 2014 she was the senior director of program and 
culinary nutrition for Strategic Initiatives at the CIA. Prior to joining the CIA, Amy led 
domestic marketing and health research efforts for the California Walnut Commission, 
directed nutrition education and nutrition marketing programs for Dole Food Company, 
and conducted cardiovascular health research studies at the Rippe Lifestyle Institute in 
Shrewsbury, MA. Amy is the 2014 recipient of the Tufts University Friedman School of 
Nutrition Science and Policy “Nutrition Impact Award” for the creativity, innovation, and 
impact she has had during her career, and the 2013 recipient of the California Dietetic 
Association “Excellence in Research” award for her work, in collaboration with Dr. Jean-
Xavier Guinard of UC Davis, in determining the culinary techniques and flavor 
development strategies that improve consumer liking of health-promoting foods. In 2003, 
she received the Produce for Better Health Foundation’s Diamond Crystal Award for her 
leadership in developing an online children’s nutrition education program. Amy is the co-
author of The Healthy Heart Cookbook for Dummies and the executive editor of the Dole 5 A 
Day Kids Cookbook. She is a member of the Academy of Nutrition and Dietetics, a past chair 
of the Food & Culinary Professionals Dietetic Practice Group, and a member of the 
Academy of Nutrition and Dietetics Foundation RD Farmer and Agriculture Committee of 
Experts. (Carmichael, CA) 
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JOE POZZI is rancher, owner at Pozzi Farm. Joe is a fourth-generation rancher who has been 
raising sheep and cattle in Sonoma and Marin Counties his entire life; a community leader 
dedicated to land conservation and the economic viability of family farms and ranches; a 
man committed to the agricultural education of the next generation of farmers; a man 
working to secure the future of agriculture and open space in our counties. Joe has 
continuously served to better the community, including serving on the Sonoma County 
Farm Bureau, the California Wool Growers Association, North Bay Wool Growers 
Association, Santa Rosa Junior College Ag Trust Committee, National Wool Council, 
National Farm Bureau Sheep Advisory Board, and National Wildlife Advisory Board. 
(Bodega, CA) 
 
CHANDRA RAM '99 is editor at Plate. As the editor of an award-winning food magazine read 
by chefs all over the country, Chandra lives and breathes food and what’s exciting in 
restaurants today. She spent more than 15 years in the restaurant industry as a cook and 
consulting chef before turning to food writing and editing. In addition, she serves as 
president of the board for Meals on Wheels Chicago, working to raise funds to supply meals 
for Chicago’s homebound senior citizens and people with disabilities. She holds a bachelor's 
degree in journalism from Loyola University Chicago, an associate's degree in culinary arts 
from The Culinary Institute of America, and has passed the certificate level of the Court of 
Master Sommeliers exam. She is a member of Les Dames d’Escoffier and the James Beard 
Foundation Award chef/restaurant judging committee, and has won multiple awards for 
her writing and editing, including eight Jesse H. Neal awards and the McAllister Editorial 
Fellowship. She is the co-author of The Eiffel Tower Restaurant Cookbook (Chronicle Books). 
(Chicago, IL) 
 
SUSAN RENKE is the director of corporate relations for The Culinary Institute of America 
(CIA), based at the Greystone Campus, where she works with sponsors of the CIA’s 
conferences and leadership retreats. Susan has more than 25 years of experience in trade and 
consumer food marketing and public relations, specializing in foodservice business 
development for the agriculture industry. Prior to joining the CIA, Susan ran her own 
consulting business, Food Marketing Resources, for 11 years, working with clients such as 
Driscoll Strawberry Associates, the Pear Bureau Northwest, and Sunkist Growers. Susan has 
also previously worked with the California Strawberry Commission, Sun World 
International, and the Produce Marketing Association. As vice president with Ketchum 
Public Relations, Susan managed trade advertising and promotions for clients such as the 
National Cattlemen’s Beef Association and the California Avocado Commission. Susan 
began her foodservice career with a summer job as the A&W Root Beer Bear, launching a 
varied background across multiple segments of the food industry covering branded 
products, agricultural commodities, and trade associations, giving her a unique perspective 
on the business of food marketing, promotions, and distribution. A graduate of California 
State University, Chico, Susan holds a bachelor’s degree in communications, and is an active 
member of a variety of professional produce and culinary trade associations. She formerly 
served as vice president of the board of the International Foodservice Editorial Council, and 
currently serves on the Produce Marketing Association’s Foodservice Conference Planning 
Committee. (Napa, CA) 
 
KAREN ROSS was appointed secretary of the California Department of Food and Agriculture 
(CDFA) on January 12, 2011 by Governor Edmund G. Brown Jr. Secretary Ross has deep 
leadership experience in agricultural issues nationally and internationally, as well as in 
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California. Prior to joining CDFA, Karen was chief of staff for U.S. Agriculture Secretary 
Tom Vilsack, a position she accepted in 2009. Before her time at the United States 
Department of Agriculture, Karen served more than 13 years as president of the California 
Association of Winegrape Growers (CAWG), based in Sacramento. During that same period 
she served as the executive director of Winegrape Growers of America, a coalition of state 
winegrower organizations, and as executive director of the California Wine Grape Growers 
Foundation, which sponsors scholarships for the children of vineyard employees. Among 
her many achievements at CAWG was the creation of the nationally-recognized Sustainable 
Winegrowing Program, which assists wine grape growers in maintaining the long-term 
viability of agricultural lands and encourages them to provide leadership in protecting the 
environment, conserving natural resources, and enhancing their local communities. 
(Sacramento, CA) 
 
SCOTT SAMUEL is a chef-instructor and the conference chef for The Culinary Institute of 
America (CIA) at Greystone. A graduate of Washington State University’s hotel and 
restaurant administration program, he apprenticed under Christophe DeGouix at Gerard’s 
Relais de Lyon in Seattle and under Thomas Keller at the French Laundry. Scott worked in a 
number of kitchens and was the original chef for Seattle’s Brie & Bordeaux, a combination 
wine and cheese shop and open-kitchen, 30-seat bistro. In 2000 he helped open the 
Waterfront Seafood Grill and later helped re-open the acclaimed Herbfarm in Woodinville, 
WA. Prior to joining the CIA he taught at the Seattle Culinary Academy and through his 
own company, which provided private classes in clients’ homes. (Napa Valley, CA) 
 
SUVIR SARAN is a chef, consultant, and author of three widely acclaimed cookbooks, Masala 
Farm, American Masala: 125 New Classics From My Home Kitchen, and Indian Home Cooking. 
Suvir established new standards for Indian food in America when he teamed up with 
tandoor master Hemant Mathur to create the authentic flavors of Indian home cooking at 
Dévi restaurant in New York City, the first Indian restaurant in the U.S. to have ever earned 
a Michelin star. Suvir teaches all over the U.S. and beyond, but when he is not traveling, he 
works on his 68-acre farm in upstate New York. (New York, NY) 
 
CARMEN SNYDER is executive director of Sonoma County Farm Trails. When living in an 
intentional farming community in North Carolina, Carmen fell in love with gardening, 
hand-milking cows and goats, and making yogurt, cheeses, crème fraîche and ice cream, 
beekeeping, mead making, fermenting vegetables, canning, and other homesteading crafts. 
Here in Sonoma County, she is inspired by the thriving agricultural community and works 
to support local farmers in her role as executive director of Farm Trails. She helps produce 
the annual Map & Guide, seasonal tours and events, and advocates for diverse small farms. 
Carmen also has great fun managing Farm Trails primary annual fundraiser, the 
Gravenstein Apple Fair, a country fair celebrating the namesake heirloom and rural 
heritage. (Sebastopol, CA) 
 
NITA VAIL was appointed executive director of the California Rangeland Trust in 
September 2001. She is a founding board member of the organization and an environmental 
and agricultural consultant in Sacramento. Nita, a fourth generation rancher, is a partner in 
a family business operating a commercial game operation on Santa Rosa Island. She was 
appointed by Governor Wilson in 1994 to serve as Assistant Secretary of Agricultural and 
Environmental Policy for the California Department of Food and Agriculture under 
Secretary Ann Veneman and has worked with diverse agribusiness operations including 
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poultry and swine, and as a market analyst for Cattle-Fax, a cattle market information 
service. Nita received her bachelor of arts degree in agricultural business management from 
California Polytechnic State University in San Luis Obispo, CA and her master’s degree 
from University of Santa Clara, Institute of Agribusiness in Santa Clara, CA. (Sacramento, 
CA) 
 
JAMISON WATTS is the executive director of the Marin Agricultural Land Trust (MALT) 
since January of 2013. Prior to joining MALT, Jamison served as the executive director of the 
Northern California Regional Land Trust for six years and as a wildlife biologist and 
environmental consultant for more than a decade. He holds a bachelor’s degree in 
environmental biology with an emphasis in conservation biology from the University of 
California at Davis and a master’s degree in biological sciences from California State 
University at Chico. He is a recipient of the Jack Rawlins Ecology and Conservation Award 
and the Research and Creativity Award, both from California State University at Chico. 
(Point Reyes Station, CA) 
 
PAUL WENGER was elected president of the California Farm Bureau Federation in December 
2009 and was elected to a third term in 2013. Paul, who farms in Modesto, became a 
statewide officer in 1997 when he was elected second vice president. He was elected first 
vice president in 2005. He also served as a member of the CFBF board and chaired the CFBF 
Water Advisory Committee and the Board Water Development Task Force. He is a former 
president of the Stanislaus County Farm Bureau. In January 2011, he was elected to the 
American Farm Bureau Federation board of directors, and was re-elected in 2013. A third-
generation farmer, Paul farms almonds and walnuts on the family farm, which includes 
property purchased by his grandfather in 1910. His farming operations also include 
sharecropping, custom farm work, and walnut hulling. He has expanded his operation to 
include processing and marketing of almonds and walnuts through his Wood Colony Nut 
Co., to provide an opportunity for the fourth generation of the family to vertically integrate 
into the family farming operation. Paul attended Modesto Junior College before transferring 
to Cal Poly, San Luis Obispo, where he earned a degree in animal science. Paul has been 
active in community affairs, serving on the Salida Volunteer Fire Department, the Hart-
Ransom School Board of Trustees, and the Stanislaus Land Trust and Agricultural Pavilion 
boards. 
 
JASON WILSON is owner and chef of two premier restaurants in Seattle, WA. At Crush, his 
nine-year old modern Northwest restaurant focusing on regional ingredients and modern 
technique, he was awarded a Food and Best New Chef (2006) and James Beard Best Chef 
Northwest (2010). At Millers Guild, opened in December of 2013 and already a huge 
success, he focuses on a back to basics visceral approach to cooking. Employing a nose to 
tail butchery approach and using a nine-foot, custom-made wood grill, Millers Guild has 
changed the dining scene and started to re-define what a steakhouse can be. 
 
WILLIAM YOSSES was the White House executive pastry chef from January 2007 until June 
2014. He resigned to promote efforts to improve our food system. Other executive pastry 
chef experience includes The Dressing Room in Westport, Connecticut; Tavern on the Green 
in New York City; and Bouley Bakery and Bouley Restaurant. Bill spent his early career in 
France in such highly recognized landmarks as Fauchon, La Maison du Chocolat, and 
Lenôtre. In New York, he helped develop “The Dinner Party Project” as a part of Spoons 
Across America’s programming in which chefs teach kids about healthy food choices and 
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how to prepare a dinner party for their parents. As pastry chef of the White House, he was 
closely involved with Mrs. Obama’s Let’s Move initiative with the goal of reducing 
childhood health problems related to diet. He conducted bi-weekly tours of the White 
House vegetable garden for school groups. In a related project, he has given lectures on 
science and cooking in the School of Engineering and Applied Sciences at Harvard 
University, and was instrumental in building a program in the Physics Department of 
Harvard University in conjunction with Chop Chop Magazine called Camp Chop Chop, in 
which healthy foods and innovative exercise were used to introduce scientific concepts to 
fourth and fifth graders. Bill earned his associate’s degree at New York City College of 
Technology in hotel management, a master’s degree at Rutgers University in French 
language and a bachelor’s degree at the University of Toledo in French language. He has 
published The Perfect Finish, Special Desserts for Every Occasion, in 2010. He is the recipient of 
the James Beard Who’s Who Award and Food Arts Magazine Silver Spoon Award. 
(Washington, DC) 
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SPONSORS 
PLATINUM 

Almond Board of California 
 

SUSTAINABILITY 
The Mushroom Council 

 
GOLD 

B&W Gourmet Farms 

Chobani 

National Pork Board 
 

BRONZE 
Barilla Foodservice 

D’Arrigo Brothers / Andy Boy 

Dole Packaged Foods 

Dow AgroSciences 

Kikkoman Sales USA 

Louisiana Seafood Promotions & Marketing Board 

National Peanut Board 

Naturipe Farms 

NORPAC Foods 

Northarvest Bean Growers Association  
 

SUPPORTING 
Church Brothers/True Leaf Farms 

Markon Cooperative 

McCain Foods USA 

NatureSweet Tomatoes 

Northern Canola Growers Association 

San Miguel Produce 

Saskatchewan Mustard Development Commission 
 

CORPORATE 
Bank of the West 
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SPONSOR PROFILES 
 
The Almond Board of California (ABC) is a non-profit organization that administers a 
grower-enacted Federal Marketing Order under the supervision of the USDA. ABC 
promotes almonds through its research-based approach to all aspects of marketing, farming, 
and production on behalf of the more than 6,000 California almond growers and processors, 
many of whom are multi-generational family operations. Almonds are undeniably versatile, 
able to enhance almost any flavor profile, and available in more forms than any other tree 
nut. For recipe ideas and much more, please visit 
www.AlmondBoard.com/foodprofessionals. 
 
Andy Boy has a rich history as an industry trend-setter. From the day the company was 
founded by Stephen and Andrew D’Arrigo, two immigrants from Messina, Sicily, 
innovation has been its hallmark. Our customers can confidently look to us for excellence in 
everything from seed research and development to entirely new approaches to packaging, 
packing, and even shipping. www.andyboy.com 
 
Bank of the West’s continued commitment to agribusiness has made us the second largest 
agriculture lender headquartered in California and third largest in the United States. We 
offer a variety of financial services, including: Development Loans; Real Estate Loans; 
Working Capital Lines of Credit; Crop lines of Credit to support annual cultural and harvest 
expenses; Cash Management services; and Interest Rate Production Products that can help 
reduce fluctuating interest rates.  www.bankofthewest.com 
 
Since 1877, Barilla has been dedicated to delivering the highest-quality pasta, which has 
made us a favorite of foodservice chefs and the #1 national brand in the U.S. 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 
 
B&W Gourmet Farms has grown to be the world’s largest grower of watercress and baby 
arugula with a focus on quality, and as ‘specialists’ in the cultivation and packing of 
‘distinctive baby leaves’®. B&W has remained family-owned and operated for over 142 
years, and operates seasonal and sustainable farms in eight states to provide unparalleled 
availability, always grown in season for the best in flavor.  www.bwqualitygrowers.com / 
www.watercress.com 
 



FLAVOR, QUALITY & AMERICAN MENUS 42 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

Chobani is the beloved thick and creamy yogurt that’s handcrafted to perfection using only 
the highest quality natural ingredients. Every cup is packed with two times the protein, five 
types of live and active cultures, and three strains of probiotics. Being delicious and 
nutritious has its perks. Our fans have helped make us the #1 yogurt in America! 
www.chobani.com 
 
Church Brothers is a family owned and operated, vertically integrated grower, shipper, and 
processor of fresh vegetables for the foodservice and retail industry. Church Brothers owns 
and controls all factors of its vegetable production and operates fully integrated traceability 
and quality assurance systems to offer our customers the safest and highest quality produce 
and help us live up to being a cost effective partner for your produce needs and supports 
our corporate mission of Growing Value™. www.trueleaffarms.com 
 
Dole Packaged Foods LLC is a leader in sourcing, processing, distributing, and marketing 
fruit and vegetable products and healthy snacks throughout the world. Dole encourages 
year-round use of fruits and vegetables as healthy, appealing foods and ingredients for 
every menu segment. Dole’s shelf-stable line and frozen products are bursting with 
irresistible flavor and quality. Count on Dole to deliver the fruit solutions you need. For 
more information, please visit www.dolefoodservice.com. 
 
Dow AgroSciences LLC, based in Indianapolis, IN, is a top-tier agricultural company that 
has pioneered the development of healthier, functional alternatives to trans fat oils by 
delivering Omega-9 Oils which have zero trans fat, low saturated fats, and high heart-
healthy monounsaturated fats. Dow AgroSciences continues to develop next generation oils 
that can deliver healthier foods without compromising taste or performance. For more 
information visit www.Omega-9Oils.com. 
 
Kikkoman Sales USA, Inc. is the world’s leading soy sauce manufacturer, offering a 
complete line of authentic Asian sauces, including our recently introduced Orange Sauce 
and Wasabi Sauce; breadings, coatings, and Pearl Organic Soymilk round out our U.S. 
product offerings. Kikkoman products are manufactured in HACCP-approved U.S. plants, 
and all are made with the highest food safety standards. Contact Kikkoman Sales USA, Inc., 
for product samples, recipe ideas, custom ideations, or a creative partner in menu 
development. www.kikkomanusa.com 
 
Louisiana Seafood Promotion & Marketing Board - Louisiana plays an important part in 
seafood production, nearly 1/3 of domestic seafood landed in the United States is wild 
caught fresh from our waters and is known around the world for its taste, quality, and 
variety. Louisiana Seafood is a bountiful resource managed carefully by our state 
department of wildlife and fisheries. Generations of hardworking Louisiana fishermen 
harvest more shrimp, oysters, crawfish, and alligator in our waters than any other in 
the United States, and we are a close second in blue crab and finfish 
production. www.louisianaseafood.com 
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Founded in 1985 to bring the voice of foodservice to the produce community, Markon 
Cooperative, Inc. connects North America’s independent, broadline foodservice distributors 
to the world’s finest produce grower-shippers. From its headquarters in Salinas, CA, 
Markon provides fresh produce purchasing, logistics, information, and marketing services 
exclusively to its member distributors and their foodservice customers. Markon members 
include Ben E. Keith, Gordon Food Service, GFS Canada, Maines Paper & Food Service, 
Nicholas & Company, ProPacific Fresh, Reinhart FoodService, and Shamrock Foods 
Company. 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. Learn more 
at www.markon.com.  
 
The Mushroom Council is composed of fresh-market mushroom producers or importers. 
Fat-free, low-calorie, and nutrient-dense, mushrooms have natural antioxidants and 
essential vitamins and minerals, making them nature’s hidden treasure for healthy, 
delicious meals. For information about the nutrients in mushrooms, visit 
www.mushroominfo.com/benefits. 
 
McCain Foods Limited entered the U.S. market more than 30 years ago and is a leading 
supplier of frozen potatoes, appetizers, and vegetables for the foodservice industry. 
Working extensively with local growers, McCain’s Colton, California facility produces fire-
roasted, sautéed, and caramelized vegetables for national restaurant chains and retail 
grocery stores. McCain Foods USA, headquartered in Lisle, IL, employs 4,500 people and 
operates production facilities in Maine, Washington, Wisconsin, Idaho, New Jersey, and 
Nebraska.  
 
National Peanut Board (NPB) is a research and promotion board representing more than 
7000 USA peanut farmers and their families. NPB educates consumers, culinary and health 
professionals about the flavor, quality, and nutritional benefits of USA-grown peanuts. NPB 
showcases the culinary cache of peanuts, peanut butter, and peanut products by positioning 
them as versatile, on-trend, and innovative ingredients that can add appeal to any meal. 
www.nationalpeanutboard.org 
 
The National Pork Board supports the foodservice industry by working directly with the 
operators to help provide a better understanding of our industry and how pork can work on 
the menu. The Pork Board promotes the use of pork in foodservice through advertising, 
public relations, direct contact, event marketing, specialized programming, menu ideations, 
education, and trade shows. These efforts are targeted toward foodservice chains, 
independent operators, contract management feeders, distributor sales representatives, 
culinary professionals, and packers and processors. www.porkfoodservice.org 
 
NatureSweet, LTD, based in San Antonio, TX, is the leading grower of premium fresh 
tomatoes in North America under the NatureSweet® brand. As the number one brand of 
tomatoes in the U.S., our growing operations comprise over 1,000 acres of greenhouse 
facilities and proudly employ over 5,000 associates. http://naturesweet.com/ 
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Naturipe® Farms, is an industry leader in producing healthy and delicious Fresh berries 
and Value Added berry products including: Ready To Eat, IQF, Dried Cold Infused, Juices, 
Concentrates, Purées, and more. With our wide selection, commitment to quality and food 
safety, year around availability, and a focus on innovation, Naturipe Farms is perfectly 
suited to be your Total Berry Solution. www.naturipefarms.com 
 
Since our founding, NORPAC has grown from a small group of Oregon farmers to a 
nationally recognized farmer cooperative and processor of premium quality vegetable and 
fruit products. Our 240 farmer-members farm 45,000 acres and, with our associate farmers 
and processors, produce over 600,000,000 pounds of product annually. NORPAC 
introduced the first “value added” mixed vegetable products, as well as Cobbettes, the first 
3” frozen corn cobs, and the first frozen Stir Fry vegetables. The innovative spirit that has 
driven the people of NORPAC since 1924 continues today with offerings like Grande 
Classics gourmet vegetables and low sodium selections of Soup Supreme soups. 
www.norpac.com 
 
The Northarvest Bean Growers Association (NBGA) was created as a cooperative effort 
between dry bean growers in North Dakota and Minnesota. NBGA future goals must be 
continued market exposure and careful monitoring of new ideas, consumer choices, and 
producer needs. Northarvest Bean Growers are totally committed to the business of dry 
beans. To learn more visit www.northarvestbean.org; www.beaninstitute.com; 
www.ciaprochef.com/northarvest/ 
 
The Northern Canola Growers (based in North Dakota) represent 95% of the canola grown 
in the U.S. today. Canola oil is the perfect oil for all of your health and culinary needs with it 
being the lowest in saturated fat of all oils on the market. Canola oil has an excellent fatty 
acid profile, 11% omega 3’s, high monounsaturated fat, and a high smoke point. With only 
7% saturated fat it has half the saturated fat of olive oil! Canola oil is mild and light and lets 
the flavors of the other ingredients shine through…canola oil is also trans fat and cholesterol 
free, which makes it very easy and affordable to meet the trans free mandates in the U.S. To 
find out more about canola oil, its FDA Qualified Health Claim, and fun recipes go to 
http://northerncanola.com/. 
 
San Miguel Produce is an innovative, sustainable family farm passionately focused on 
growing and processing quality, nutrient-dense greens. Flavors include: dark leafy greens 
(kales, collard, chards, turnip, and mustard greens), authentic Asian greens (baby bok choy, 
gai lan, yu choy, gai choy, and snow pea shoots), and herbs from the silk road (mint, dill, 
fenugreek, Persian cress, flat chives, tarragon). Benefits: farm fresh, grower direct; increased 
yields; lower labor costs; steady supply. www.sanmiguelproduce.com 
 
The Saskatchewan Mustard Development Commission serves producers who please 
palates around the globe, because of their world leadership in exporting mustard seed. 
Mustard is an ancient seed that fulfills modern day desires by combining flavor, versatility, 
and nutritional value. Research shows mustard has significant value as both an exciting 
spice with a long tangy pedigree, and as a contributor to human health.  
http://www.saskmustard.ca/ 
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REGISTRATION REFRESHMENTS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sponsored by Louisiana Seafood Promotion and Marketing Board 
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LOUISIANA SHRIMP CEVICHE WITH GREEK  
YOGURT-AVOCADO MOUSSE 

Yield: 24 portions 

Ingredients Amounts 
 
Mousse  
Chobani yogurt, plain, 0%  3  cups 
Avocado, large dice  3  cups 
Lime juice  1  Tbsp. 
Salt  1¼  tsp. 
Gelatin, powdered  1  Tbsp. 
Water, cold  ¼  cup 
 
Ceviche  
Lime juice  ¼  cup 
Orange juice  ¼  cup 
Habanero pepper, finely minced ¾ ea. 
Red onion, brunoised  ½  cup 
Louisiana Shrimp, diced 2 lb.  
Extra-virgin olive oil 3  Tbsp. 
Cilantro  1/3  cup 
Celery, brunoise  1/3  cup  
Lime zest  ½ tsp. 
Orange zest  ½  tsp. 
Cumin  ¼  tsp. 
Salt  2  tsp. 
Ground black pepper  to  taste  
 
Sweet potato garnish  
Sweet potato, fine julienne,  
   1/8” x 1/8” x 1”   4  cups 
Salt  as  needed 

 
 
Method 
1. For the mousse: Combine the Chobani yogurt, avocado, salt, and lime juice in a food 

processor and blend until smooth. 
2. Bloom the gelatin in a small mixing bowl with cold water for 5 minutes. Melt the gelatin 

by placing the bowl over a pot of simmering water. 
3. Allow the gelatin to cool slightly, add half of the avocado mousse to the gelatin, and mix 

well until fully incorporated. Add the remaining mousse and mix well until everything 
is fully incorporated.  

4. Taste and adjust the seasoning if necessary.  
5. Place the mousse in plastic piping bags. Pipe 1¼ ounces of mousse into each serving 

vessel; cover and refrigerate until mousse is set (about 2 hours).  
6. For the sweet potato garnish: Preheat deep-fryer to 335F.  
7. Fry the julienned sweet potatoes until crispy, but not browned. 
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8. Remove to a tray lined with paper towels and season with salt. 
9. For the ceviche: Place the lime juice and orange juice in a blender and add the habanero 

and cumin. Pulse the blender three times to release the capsaicin from the pepper. 
Remove the juice from blender to a mixing bowl; add the red onions. Allow the onions 
to marinate for 5 minutes.  

10. Combine the Louisiana shrimp, olive oil, cilantro, celery, cumin, salt, and pepper; add 
the lime and juice mixture. Gently fold the ingredients together.   

11. Taste and adjust seasoning if necessary. 
12. To serve, gently spoon 1 ounce of the ceviche on top of the yogurt-avocado mousse. Top 

with the crispy sweet potatoes.  
 

Source: Chobani, as served at the 2014 Flavor, Quality & American Menus conference.  
Published with permission of the author. All rights reserved. 
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STRAWBERRY, LEMON, AND BASIL SODA 
Yield: 1 portion 

Ingredients Amounts 
 
Lemon, juice of 2 Tbsp.  
Raw sugar  1 Tbsp. 
Fresh basil leaves  6 ea. 
Strawberries, small, or   5 ea. 
   3 large strawberries, quartered, 
   plus 1 thin slice for garnish  
Kosher salt  1 pinch 
Soda water  ¾ cup 
 

 
Method 
1. Combine fresh lemon juice, raw sugar, basil, whole strawberries, and salt in a pint glass. 

Muddle ingredients with a muddler or the handle of a wooden spoon until sugar 
dissolves. Add ice cubes and soda water and stir until chilled.  

2. Strain into a 12-ounce glass filled with ice cubes and garnish with a strawberry slice. 
 

Source: Bon Appétit, as served at the 2014 Healthy Menus Collaborative conference.  
Published with permission of the author. All rights reserved. 
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ASIAN STYLE LOUISIANA CRAB CAKE  
WITH PONZU MARINATED TOMATO  

Yield: 6 portions 

Ingredients Amounts 
 
Eggs 2 ea. 
Coconut milk ¼ cup 
Fresh ginger, minced fine 1 Tbsp. 
Scallions, minced ¼ cup 
Cilantro, minced ¼ cup 
Sweet chili sauce 1 Tbsp. 
Cayenne  1/8 tsp. 
Kosher salt ½ tsp. 
Rosemary cracker crumbs,  ½ cup 
   ground fine 
Louisiana Blues crab meat,  1¼ lb. 
   water squeezed out 
Rosemary cracker crumbs 1½ cups 
Olive oil, for cooking 
 
Garnish 
Cherry tomatoes, halved 1 cup  
Kikkoman Ponzu dressing ½ cup  

 
 
Method  
1. In a large mixing bowl, combine the eggs, coconut milk, and fresh ginger and whisk to 

combine. 
2. Add the scallions and cilantro, the chili sauce, cayenne, kosher salt, and cracker meal to 

the bowl and stir. Add Louisiana Blue crab meat and mix until well combined. 
3. Using a 1/3 cup measure, or your hands, form 2-inch discs out of the crab cake mixture 

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

the refrigerator. Continue with the remaining crab cake mixture. Chill for 30 minutes. 
5. To cook the crab cakes: Heat a large sauté pan over medium heat. Add enough olive oil to 

coat the bottom of the pan with a thin film. Add the crab cakes one at a time, making 
sure not to crowd them in the pan. Cook on the first side for about 4 minutes, then flip 
each cake to the other side, and cook for another 4 to 5 minutes. You are trying to get a 
nice brown crust while heating the crab cake through. 

6. For the garnish: Combine the cherry tomatoes and Kikkoman Ponzu in a bowl and let 
marinate for 30 minutes. Serve under the crab cake.  
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GROWN LOCALLY, ENJOYED GLOBALLY: 
DISCOVERING A WORLD OF FLAVOR  

WITH CALIFORNIA ALMONDS 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sponsored by Almond Board of California 
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CHILLED TOASTED ALMOND CHAI TEA  
Yield: 54 (two-ounce) portions 

Ingredients Amounts 
 
Almond Tea “Beans” (recipe follows) 10 ¾ oz. 
Raw turbinado sugar 5¼  oz. 
Almonds, whole, blanched, soaked 7 1/8 oz. 
   overnight in water 
Madagascar bourbon, vanilla ¾ oz. 
Water, filtered 85 oz. 
Chai Masala (recipe follows) 1 oz.  

 
 
Method 
1. Combine almond beans and sugar. Grind in a food processor until fine. Do not form 

butter or let the mixture get too hot. 
2. Add soaked, blanched almonds and vanilla bean paste and grind, again without 

forming butter. 
3. Add to a heavy-bottomed stock pan and add water. 
4. Bring to a boil over high heat. Once a boil has been reached, boil for 5 minutes. 
5. Remove from heat and strain out solids, resulting in a tea. Add the chai masala and let 

steep for another 5 minutes; strain again.  
6. Chill and serve immediately. 

 
Source: The Almond Board of California 
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ALMOND TEA “BEANS” 
Yield: 11 ounces 

Ingredients Amounts 
 
Almonds, whole, 11  oz. 
   blanched 

 
 
Method 
1. Preheat oven to 375°F. 
2. On two full, unlined sheet trays, evenly distribute the almonds. 
3. Roast in oven for 20 minutes until dark caramel colored. 
4. Remove from oven and let cool at room temperature. 
5. Store airtight at room temperature until ready to use. 

 
Source: The Almond Board of California 
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CHAI MASALA 
 

Ingredients Amounts 
 
Black pepper, finely ground 160 g 
   (1 cup + 3 Tbsp.) 
Ginger powder, finely ground  125 g 
   (¾ cup + 1 Tbsp.)   
Cinnamon powder, finely ground  50 g 
   (¼ + 2 Tbsp.) 
Ground cardamom, finely ground  50 g 
   (¼ + 2 Tbsp.) 
Clove powder, finely ground (2 tsp.) 5 g 
Nutmeg powder, finely ground (2 tsp.) 5 g 
 
 

Method 
1. If you are using whole spices, weigh out the appropriate amount, place in spice grinder, 

and grind into a fine powder. Mix all the spices together, store in an airtight jar in a cool, 
dry part of your kitchen. Do not expose to too much sunlight. 

 
Notes: The recipe was passed down in grams, I've tried to convert it into conventional 
measurements, but please be aware that the conventional measurements are of the finely 
ground not the whole spices. 
 

Source: thehathicooks.blogspot.com 
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ALMOND PARSNIP HUMMUS 
Yield: 4 cups 

Ingredients Amounts 
 
Parsnips, (about 6 medium or 4 large), 1 lb. 
   peeled, cut into 1” chunks 
Garlic, chopped 1 Tbsp. 
Lemon juice, fresh, squeezed ¼ cup 
Butter, cut into small pieces 4 Tbsp. 
Extra-virgin olive oil ¼ cup 
Cumin, ground 2 tsp. 
Salt to taste 
Ground black pepper to taste 
Tahini-Yogurt Sauce (recipe follows) ½ recipe 
Parsley, fresh, chopped 2 Tbsp. 
 
 

Method 
1. In a medium saucepan, cover the parsnips with water and bring them to a boil over high 

heat. Reduce the heat to medium and simmer the parsnips for about 20 minutes, until 
they are very tender when squeezed with a pair of tongs or pierced with a fork. Drain 
the parsnips in a colander, reserving 1 tablespoon of the cooking liquid of water. 

2. Transfer the parsnips to the work bowl of a food processor fitted with a metal blade. 
Purée the parsnips with the reserved cooking liquid, garlic, lemon juice, butter, olive oil, 
and cumin until smooth and creamy, for about 3 minutes, stopping to scrape the sides of 
the bowl a couple of times. 

3. Season the purée with salt and pepper. Spoon the purée into a serving bowl and cool it 
to room temperature, for about an hour. 

4. Use the back of a large serving spoon to create a well in the center of the purée, big 
enough to hold about ½ cup. Spoon the tahini sauce into the center of the well. Garnish 
with parsley and serve. 

 

Source: Spice, by Ana Sortun with Nicole Chaison (HarperCollins, 2006) 
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TAHINI-YOGURT SAUCE 
Yield: 1½ cups 

Ingredients Amounts 
 
Almond butter ½ cup 
Greek yogurt, plain 1 cup 
Lemon, fresh juice ¼ cup 
Cilantro, chopped ¼ cup 
Garlic, minced 2 Tbsp. 
Honey ¼ cup 
Salt to taste 
Ground black pepper to taste 
Cayenne to taste 
 
 

Method 
1. Mix almond butter/tahini, yogurt, lemon juice, cilantro, garlic, and honey together in a 

bowl. 
2.  Season with salt, pepper, and cayenne to taste. Serve at room temperature.  
3. Refrigerate if not using immediately, but this sauce should not be kept more than 24 

hours. 
 
Note: You can replace any or all of the tahini with almond butter. You may discover that as 
the percentage of almond butter increases, the amount of honey needed will diminish 
because of the natural sweetness inherent in almonds. 
 

Source: Adapted from Matthew Kenney’s Mediterranean Cooking 
by Matthey Kenney and Sam Gugino (1997) 
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ALMOND PIZZELLE WITH  
ALMOND LAVENDER HONEY CRÈME 

Yield: 10 pizzelles 

Ingredients Amounts 
 
Gluten-Free Almond Pizzelle (recipe follows) 
Spiced Almond Butter (recipe follows) 
Lavender Honey Crème (recipe follows) 
Almond Chocolate Spread (recipes follows)  

 
 
Method 
1. Place about 2 ounces of filling of your choice between 2 pizzelles and serve as a 

sandwich. 
 

Source: The Almond Board of California 
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GLUTEN-FREE ALMOND PIZZELLE 
 

Ingredients Amounts 
 
Eggs, whole, large 4   ea. 
Sugar, turbinado, raw, natural 3½  oz. 
Sugar, dark brown 1¼   oz. 
Anise seeds ½   tsp. 
Anisette liquor 1  tsp. 
Almond flour, finely ground ½  cup 
Potato starch 1 cup 
Xanthan gum 1 tsp. 
Rice flour, finely ground ¼  cup 
Baking powder, double acting 2 tsp. 
Butter, unsalted, melted 2¼  oz. 

 
 
Method 
1. Turn on pizzelle iron and let it heat up for 10 to 15 minutes. 
2. In a stand mixer, combine the eggs and sugars and whip with whisk attachment until 

ribbons form. 
3. Add the anise seeds, anisette, almond flour, potato starch, xanthan gum, rice flour, and 

baking powder and mix well. 
4. Once flours are incorporated, add the melted butter and mix well on high until smooth. 
5. Cook the batter on a preheated pizzelle iron for 30 to 45 seconds until brown. Cool until 

crisp. 
6. Store airtight at room temperature until ready to use. 

 
Source: The Almond Board of California 
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SPICED ALMOND BUTTER 
 

Ingredients Amounts 
   

Almonds, whole, natural, dry roasted 12 oz. 
Almond oil 1 oz. 
Sugar, granulated ½  oz. 
Arbol chili, ground ¼  tsp. 
Allspice, ground ¼  tsp. 
Cardamom, ground ¼  tsp. 
Cinnamon, ground ¼ tsp. 

 
 
Method 
1. In a food processor, combine all ingredients and blend until smooth. 
2. Store airtight; refrigerate until ready to use. Spread will thicken in the refrigerator which 

is ideal. 
 

Source: The Almond Board of California 
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LAVENDER HONEY CRÈME 
 

Ingredients Amounts 
 
Lavender honey 9   oz. 
Almond Crème (recipe follows) 11  oz. 
 

 
 
Method 
1. Combine the ingredients listed and mix well until evenly distributed. 
2. Store airtight; refrigerate until ready to use. Spread will thicken in the refrigerator which 

is ideal. 
 

Source: The Almond Board of California 
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ALMOND CRÈME  
 

Ingredients Amounts 
 
Almonds, blanched, whole 2 lb. 
Water, cold as  needed 
 
 

Method 
1. Place the blanched almonds in a heavy-bottomed saucepan and cover with cold water. 
2. Bring to a boil over high heat. 
3. Once a boil has been reached, strain almonds and return to the heavy-bottomed 

saucepan. 
4. Cover with cold water again and repeat the process 8 more times, or until the blanched 

almonds are plump and soft. 
5. Once soft, strain, this time reserving all the liquid. 
6. Purée the blanched almonds in batches, using reserved liquid, as needed to form a thick 

purée. 
7. Purée until smooth. 
8. Cool down in an ice bath. 
9. Store airtight; refrigerate until ready to use. 
 

Source: The Almond Board of California 
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ALMOND CHOCOLATE SPREAD 
 

Ingredients Amounts 
 
Almonds, whole, roasted 12  oz. 
Chocolate, dark, shaved 6  oz. 
Sugar, granulated ½  oz. 
Flax seeds, ground ¼  tsp. 
Allspice, ground ½  oz. 
Chia seeds, ground ½  oz. 

 
 
Method 
1. In a food processor, combine all of the ingredients and blend until the mixture forms a 

spread. 
2. Store airtight, refrigerating until ready to use. Spread will thicken in the refrigerator, 

which is ideal for usage. 
 

Source: The Almond Board of California 
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MALAYSIAN CHICKEN SKEWER  
WITH ALMOND SERUNDANG 

AYAM PANGGANG 
Yield:  16 portions  

Ingredients Amounts 
 
Chicken thighs, boneless and skinless  8 ea. 
Skewers, 4-inch, soaked overnight 16  ea. 
 
Rempah 
Kaffir lime leaves, spines removed, 10 ea. 
   finely chopped 
Almonds, soaked in water for  15 ea. 
   10 minutes 
Lemongrass, chopped fine 6 Tbsp. 
Shallots, chopped fine ½  cup  
Garlic cloves, peeled, sliced 10 ea. 
Red jalapeno peppers, sliced 8 ea. 
Coriander seeds, toasted, ground 2 tsp. 
Turmeric 1 tsp. 
Coconut milk 8 oz. 
Palm sugar 3 Tbsp. 
Salt 1 Tbsp. 
 
To finish rempah 
Canola oil, or oil from crispy shallots ¼ cup 
Coconut milk 8 oz. 
Lime, juice of 1 ea. 
Salt and ground black pepper to taste 
Water ½ cup 
 
Accompaniments 
Lime, cut in wedges 2 ea. 
Cilantro sprigs ½ bu. 
Shallots, crispy, fried ¼ cup 
 
Almond Serundang (recipe follows) 
 

 
Method 
1. Cut the chicken thighs into strips and skewer onto the 4-inch skewers. Set aside.  
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2. To prepare the rempah: Place kaffir lime leaves, almonds, lemongrass, shallots, garlic, 
chiles, coriander, and turmeric in a blender and purée until it forms a smooth paste. Add 
a little water to help with the blending. Once a smooth paste is formed, add 8 ounces of 
coconut milk, palm sugar, and salt. Blend to mix thoroughly.  

3. As a marinade, pour half of the rempah over the chicken skewers, marinate for 30 
minutes to 1 hour. Reserve the rest of the rempah.  

4. Remove the skewers from the rempah, wipe off the excess marinade with your hands, 
and combine with the reserved rempah. 

5. To finish the rempah. Heat ¼ cup of oil in a medium saucepot over medium heat. When 
the oil is hot, pour in the rempah and fry, stirring constantly, until it is completely 
combined with the oil. Continue to cook, scraping the bottom of the pot until the 
mixture is aromatic and has thickened to the consistency of tomato paste. Cook until the 
oil starts to separate from the purée and the purée begins to darken. Whisk in the 
remaining 8 ounces of coconut milk and season with salt, pepper, and a squeeze of lime 
juice. Adjust the consistency of the sauce with up to ½ cup of water. Keep warm.  

6. Heat a charcoal grill. Brush the chicken skewers lightly with the sauce. Grill for 3 to 4 
minutes on each side over moderate heat. Place on a plate and some of the pour sauce 
over the skewers. Serve with lime wedges, sprigs of cilantro, and fried shallots. 
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ALMOND SERUNDANG 
Yield: 15 portions 

Ingredients Amounts 
 
Butter 2 Tbsp. 
Coconut 1 cup 
Almonds, sliced 1 cup 
Brown sugar 2 Tbsp. 
Garlic, minced 1 tsp.  
Coriander, ground 1 tsp. 
Turmeric ½ tsp. 
Cumin, ground 1 tsp. 
Salt 2 tsp. 
Cayenne pepper 1/3 tsp. 
 
 

Method 
1. Melt the butter and pour over the coconut, almonds, and spices. Bake at 300°F until the 

coconut is a deep golden brown and the almonds likewise have begun to brown. Stirring 
this mixture once or twice will facilitate even browning. Cool and store sealed in a clean 
air tight container. 
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CIRCASSIAN CHICKEN SALAD WITH TOASTED ALMONDS 
CERKEZ TAVUGU 

Yield: 8 portions 

Ingredients Amounts 
 
Chicken breasts (with bones), whole, 3 ea.  
   each weighing about 1 lb., halved 
Onion, chopped 1 ea. 
Carrot, peeled, cut in chunks 1 ea. 
Water or chicken stock, as needed 4 cups 
Thyme sprig 1 ea. 
Bay leaf ½ ea. 
 
Butter 2 Tbsp. 
Onion, chopped 1 ea. 
Garlic, minced 1 Tbsp. 
Sweet paprika 2 Tbsp. 
Cayenne 1 tsp. 
Salt and ground black pepper 
Almonds, toasted, chopped 2 cups 
Bread, crusts removed, soaked in  2 slices 
   water and squeezed dry  
Reduced chicken stock 2 cups 
Lemon juice 2 Tbsp. 
 
Almond oil   2 Tbsp. 
Paprika 2 tsp. 
Romaine leaves 12 ea. 
Flat-leaf parsley, chopped 
Almonds, for garnish 
 
 

Method 
1. Put chicken pieces in a saucepan with water or stock to cover. Add onion, carrot, thyme, 

and bay, and bring up to a boil. Reduce heat and simmer until chicken is tender, about 
15 to 20 minutes. Remove chicken from broth and set aside.  

2. Strain the broth and put into a saucepan. When chicken is cool enough to handle, 
remove from the bones and add bones to the reserved stock. Simmer stock until reduced 
to 2 cups. Shred the chicken with your fingers into strips that are about 1½-inches long. 
Transfer to a bowl and set aside. 

3. Melt butter in a sauté pan and add the onions and cook over medium heat until onion is 
tender, about 8 minutes.  

4. Add garlic, paprika, and cayenne, and cook for an additional 3 minutes. Season with salt 
and pepper. 

5. Place bread and almonds in the container of a food processor. 
6. Pulse to combine. Add the onions and stock and purée until smooth. Adjust seasoning 

and add lemon juice. 
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7. Toss the chicken with most of the sauce. 
8. Warm the walnut oil and paprika in a small sauté pan. Pour over chicken. Place a few 

tablespoons of this chicken salad in each romaine leaf. Garnish with chopped parsley 
and toasted almonds.  

9. Another option would be to place chicken salad on 6 salad plates lined with romaine 
leaves and drizzle with walnut paprika oil, parsley, and nuts. 
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THE POWER OF LIVE FIRE COOKING 
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ASH-ROASTED BEETS WITH WATERCRESS, CARAWAY, 
DILL, GREEK YOGURT, AND MINT 

Yield: 10 portions 

Ingredients Amounts 
 
Beets, red, medium 10 ea. 
Beets, gold, medium 10 ea. 
Dill, fresh 1 bu. 
Mint, fresh 1 bu. 
Greek yogurt 2 cups 
Sea salt 1 tsp. 
Caraway, toasted and ground 2½  Tbsp. 
Extra-virgin olive oil ½ cup 
Lemon juice 3 Tbsp. 
Kosher salt 1 tsp. 
Watercress, stemmed as needed 
Basil, picked as needed 
Fleur de sel, for finishing 

 
 
Method 
1. Place whole skin in beets in a wood oven or barbecue or wood grill, move the fire away, 

and take all the ash and coals and cover the beets to begin roasting. 
2. Beets should roast 40 to 50 minutes and will easily release when stuck with a cake tester.  
3. Remove beets and peel the skins off while still warm. 
4. In a separate bowl, whisk together the lemon juice, salt, and olive oil for a simple broken 

vinaigrette. 
5. Smash 5 of each color beet and randomly slice the remaining beets. 
6. Build a simple salad with watercress. Garnish with fresh mint, basil sprigs and leaves, 

and a little fleur de sel. 
 

Source: Jason Wilson, as presented at the 2014 Flavor Quality and American Menus conference. 
Published with permission of the author. All rights reserved. 
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SMOKED MAITAKE MUSHROOMS WITH  
ONION CREAM, POACHED EGG, AND CHIVES 

Yield: 8 portions  

Ingredients Amounts 
 
Maitake mushrooms 10 ea. 
Kosher salt 1 Tbsp. 
Heavy cream 2 cups 
Garlic clove 5 ea. 
Bay leaves 2 ea. 
Sage and thyme sachet, tied 1 ea. 
Nutmeg, ground 1 tsp. 
Onion, yellow, diced 5 ea. 
Eggs 10 ea. 
 
Chive, batons, for garnish 
Extra-virgin olive oil, for garnish 
Smoked sea salt, for garnish 

 
 
Method 
1. Dip the mushroom clusters into a fryer set at 350°F for 10 seconds. Remove the 

mushrooms and rest on a roasting rack placed on top of a sheet pan.  
2. While the mushrooms are still warm, place a small pan or skillet next to them on the 

rack. Add hot coals from a charcoal or wood fire, and cover with the wood chips. Then 
cover everything with a large lexan. You are smoking now; let it smoke for 30 minutes or 
so. 

3. In a sauce pan, simmer the garlic, onions, nutmeg, cream, and bay leaves with the sachet 
for 20 minutes. When all ingredients are soft, slowly pull the sachet and bay leaves. 
Blend mixture until smooth. 

4. When mushrooms have finished smoking, place whole cluster or smaller “chunks” in a 
skillet on medium-high heat and evenly brown both sides. 

5. Serve in a cast-iron pan with the onion cream down first and mushrooms gathered 
around the skillet, and egg in the center with dressed and seasoned chives for 
garnishing. 

 

Source: Jason Wilson, as presented at the 2014 Flavor Quality and American Menus conference.  
Published with permission of the author. All rights reserved.  
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SPONSOR EXCHANGE:  
AMERICAN FOOD AND AGRICULTURE: 

INSPIRATION FOR CONTEMPORARY MENUS 
 

ALMOND BOARD OF CALIFORNIA 
Summer Shack Almond Corn Dogs with California Almond Mustard 

 

Almond and Quinoa Salad with Watercress, Oranges, Avocado, and Citrus Vinaigrette 
 

Hot Toasted Almond Chai Tea 
 

THE MUSHROOM COUNCIL 
The Flip Mushroom and Beef Burger with  

Mushroom Ketchup, Mushroom Mayo, and Pickled Mushrooms 
 

Moroccan Mushroom and Lamb Meatball with Harissa Mayonnaise 
 

B&W GOURMET FARMS 
Gingered Shrimp with B&W Watercress and Corn Salad 

 

Watermelon, B&W Red Watercress, Feta, and Charred Pepper Salad 
 

CHOBANI 
Mango + Avocado Chobani Yogurt Creations 

 

Blueberry + Power Chobani Yogurt Creations 
 

Individual Chobani Yogurts 
 

NATIONAL PORK BOARD 
Pork Torta Tripleta with Papas Fritas 

 

Nem Nuong Pork Salad Rolls with Nuoc Cham Dipping Sauce 
 

BEVERAGE STATION 
Raspberry Verbena Spritzer 

Assorted Wines  
 
 

SPONSORED BY: 
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SUMMER SHACK ALMOND CORN DOGS WITH 
CALIFORNIA ALMOND MUSTARD  

 

Ingredients Amounts 
 
All-purpose flour  ½ cup  
Cornmeal  ¼ cup  
Almond meal  ¼ cup  
Baking powder  1 heaping tsp.  
Sugar  2 tsp.  
Salt  ½ tsp.  
Ground black pepper  ½ tsp.  
Scallions, minced  1 Tbsp.  
Egg, beaten  1 ea.  
Whole milk  ½ cup  
Hot dogs   10 ea.  
Canola oil, for frying  
California Almond Mustard (recipe follows)  

 
 
Method 
1. For the batter: Combine the flour, cornmeal, almond meal, baking powder, salt, sugar, 

and pepper in a large mixing bowl; a deep narrow bowl is preferable; whisk well.  
2. Combine the scallions, egg, and milk in a small bowl and whisk well. Gently fold the 

wet ingredients into the dry ingredients—do not over mix. Cover the batter and allow to 
rest at room temperature for 20 minutes.  

3. Preheat the oven to 200°F. Line a baking sheet with paper towels. Heat 2-inches of oil to 
350°F in a large deep skillet.  

4. While the oil is heating, skewer each hot dog length wise stopping 1 inch from the top. 
When the oil is hot, dip the hot dog into the batter using the stick to twirl the dog and 
coat it evenly; make sure that the bottom end of the dog is sealed, but try not to get too 
much batter on the stick. Remove the dog from the batter and twirl it once to let excess 
batter to drip back into the bowl. Holding the stick end of the corn dog, lower it into the 
oil, keeping it suspended for about 5 seconds before letting go (this will prevent the corn 
dog from sticking to the bottom of the pan).  

5. Dip 2 or 3 more hot dogs and add them to the pan—do not fry more than 3 or 4 at dogs 
at a time. Turn the dogs occasionally with tongs to make sure they cook evenly, and fry 
until the corn coating is a deep rich brown, about 4 to 5 minutes.  

6. When cooked, lift them out of the oil with a skimmer and transfer to the towel-lined 
baking sheet which you keep hot in the oven.  

7. Dip and fry the remaining corndogs, making sure to let the oil come back to 350°F 
between batches. As you get near the end of the batter, you may need to spoon the 
remaining batter over the dogs to coat them evenly. Serve the dogs with mustard and 
dill pickles.  

 
Source: Adapted from Jasper White, of Jasper White’s Summer Shack, Almond Board of California,  

as served at the 2014 Flavor Quality and American Menus conference.  
Published with permission of the author. All rights reserved. 
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CALIFORNIA ALMOND MUSTARD  
Yield: 26 ounces  

Ingredients  Amounts  
 
Mustard, dry  4 oz.  
Almond butter, roasted  2 oz.  
White vinegar  3 oz.  
Kosher salt  ½ oz.  
Water  5 oz.  
Honey, clover  2 oz.  
Almond oil  4 oz.  
Almonds, toasted and chopped 1/8”  5 oz.  
 
 

Method  
1. Combine all ingredients, except for the chopped almonds, and mix well with a spatula.  
2. When combined, fold the almonds into the mixture to finish. Store chilled until ready to 

use.  
 

Source: John Csukor for the Almond Board of California,  
as presented at the 2009 Worlds of Flavor Conference. 
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ALMOND AND QUINOA SALAD WITH WATERCRESS, 
ORANGES, AVOCADO, AND CITRUS VINAIGRETTE 

Yield: 4 portions  

Ingredients Amounts  
 
Quinoa, rinsed 1 cup 
Kosher salt to taste 
Lime, juice of 2 Tbsp. 
Orange, juice of 2 Tbsp. 
Honey 2 Tbsp. 
Olive oil 6 Tbsp. 
Ground black pepper to taste 
Watercress 4 oz. 
Oranges, medium, cut into segments 2 ea. 
Avocado, peeled, cored, and 1 ea. 
   thinly sliced 
Red onion, thinly sliced and soaked ¼ cup 
Almonds, sliced ¼ cup 
 
 

Method 
1. Bring 1¾ cups of water and ½ teaspoon of salt to a boil in a medium saucepan. Add the 

quinoa and reduce heat to low; cover and cook until quinoa is tender, about 15 minutes. 
Set aside to cool. 

2. Whisk together the lime juice, orange juice, and honey. Whisking constantly, slowly 
drizzle in oil. Season to taste with salt and pepper. 

3. Toss quinoa with about ¼ of the dressing and season to taste with salt and pepper. 
Divide amongst serving plates or place on a large serving platter. Toss greens, orange 
segments, avocado, onions, and almonds in a large bowl with just enough dressing to 
coat. Season to taste with salt and pepper. Top quinoa with dressed greens and serve 
immediately. 

 
Source: Andy Brown, B&W Quality Growers, as served at the 2014 Flavor Quality and American Menus 

conference. Published with permission of the author. All rights reserved. 
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HOT TOASTED ALMOND CHAI TEA  
Yield: 54 (two-ounce) portions 

Ingredients Amounts 
 
Almond Tea “Beans” (recipe follows) 10 ¾ oz. 
Raw turbinado sugar 5¼  oz. 
Almonds, whole, blanched, soaked 7 1/8 oz. 
   overnight in water 
Madagascar bourbon, vanilla ¾ oz. 
Water, filtered 85 oz. 
Chai Masala (recipe follows) 1 oz.  

 
 
Method 
1. Combine almond beans and sugar. Grind in a food processor until fine. Do not form 

butter or let the mixture get too hot. 
2. Add soaked, blanched almonds and vanilla bean paste and grind, again without 

forming butter. 
3. Add to a heavy-bottomed stock pan and add water. 
4. Bring to a boil over high heat. Once a boil has been reached, boil for 5 minutes. 
5. Remove from heat and strain out solids, resulting in a tea. Add the chai masala and let 

steep for another 5 minutes; strain again.  
6. Serve immediately. 

 
Source: The Almond Board of California 
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ALMOND TEA “BEANS” 
Yield: 11 ounces 

Ingredients Amounts 
 
Almonds, whole, 11  oz. 
   blanched 

 
 
Method 
1. Preheat oven to 375°F. 
2. On two full, unlined sheet trays, evenly distribute the almonds. 
3. Roast in oven for 20 minutes until dark caramel colored. 
4. Remove from oven and let cool at room temperature. 
5. Store airtight at room temperature until ready to use. 

 
Source: The Almond Board of California 
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CHAI MASALA 
 

Ingredients Amounts 
 
Black pepper, finely ground 160 g 
   (1 cup + 3 Tbsp.) 
Ginger powder, finely ground  125 g 
   (¾ cup + 1 Tbsp.)   
Cinnamon powder, finely ground  50 g 
   (¼ + 2 Tbsp.) 
Ground cardamom, finely ground  50 g 
   (¼ + 2 Tbsp.) 
Clove powder, finely ground (2 tsp.) 5 g 
Nutmeg powder, finely ground (2 tsp.) 5 g 
 
 

Method 
1. If you are using whole spices, weigh out the appropriate amount, place in spice grinder, 

and grind into a fine powder. Mix all the spices together, store in an airtight jar in a cool, 
dry part of your kitchen. Do not expose to too much sunlight. 

 
Notes: The recipe was passed down in grams, I've tried to convert it into conventional 
measurements, but please be aware that the conventional measurements are of the finely 
ground not the whole spices. 
 
It occurred to me that when nuts are toasted dark, that they become slightly bitter not unlike 
the taste of black tea that has been brewed dark. This was the inspiration trying my hand at 
making Peanut Chai—a caffeine-free version of traditional chai. I replaced tea with about 2 
tablespoons of 12% dark roasted peanut flour per portion. I mixed up the chai masala as you 
see it in the recipe above and for liquid I used all milk. I chose to use a darker sugar—think 
palm sugar, demerara, or brown sugar or a small amount of molasses added to white 
sugar—I used brown sugar. Mix all the ingredients together and bring to a quick boil. After 
one big stir, taste for sweetness and spiciness and adjust it to your own taste.  
 
It occurs to me that you could make a mixture of spices, sugar, peanut flour, and non-fat 
dried milk that you could simply add boiling water to. 
 
One challenge with the peanut chai is that the peanut flour tends to sink to the bottom of the 
glass over time; by adding  .01% guar gum, this problem seems to go away and the effect on 
texture is barely noticeable. 

 
Source: thehathicooks.blogspot.com 
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GINGERED SHRIMP WITH  
WATERCRESS AND CORN SALAD 

Yield: 6 portions  

 
Ingredients Amounts  
 
Balsamic vinegar ½ cup 
Olive oil 2 Tbsp. 
Shrimp, peeled and cleaned 1 lb. 
Pickled ginger 20 pcs. 
Dijon mustard 1 Tbsp. 
Balsamic vinegar 2 Tbsp. 
Olive oil to taste 
Honey 1 tsp. 
B&W Watercress 4 oz. 
Sweet corn, canned  1 can 
 
 

Method 
1. In a small saucepan bring balsamic vinegar to a boil and reduce until about 2 to 3 

tablespoons. Add in olive oil and cool. 
2. Preheat the grill to medium high. Tread 3 shrimp onto a skewer, putting 1 to 2 slices of 

ginger between every piece of shrimp. Season shrimp with salt and pepper and place on 
a greased grill. Cook about 2 to 3 minutes per all sides until golden on the outside and 
just cooked through on the inside. 

3. Mix together Dijon, balsamic (not the reduction), honey, and a little olive oil. Drizzle 
over corn and watercress and toss. Place on plate and add shrimp over the bed of 
watercress. Drizzle the balsamic reduction over the salmon and serve. 

 

Source: Andy Brown, B&W Quality Growers, as served at the 2014 Flavor Quality and American Menus 
conference. Published with permission of the author. All rights reserved. 
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WATERMELON, RED WATERCRESS, FETA,  
AND CHARRED PEPPER SALAD 

Yield: 2 portions  

Ingredients Amounts  
 
Watermelon, seedless, cubed 1 lb. 
Kirby cucumber, peeled and diced 2 ea. 
Red onion, thinly sliced ¼ cup 
Sherry vinegar 1½ Tbsp. 
Gochugaru ½ tsp. 
Extra-virgin olive oil 6 Tbsp. 
Kosher salt and ground black pepper to taste 
Shishito peppers, medium 20 ea. 
Feta, crumbled 4 oz. 
B&W Red Watercress ¾ cup 
B&W Watercress ¾ cup 
Cilantro, minced 2 Tbsp. 
Dill, finely chopped 2 Tbsp. 
 
 

Method 
1. In a large glass or ceramic baking dish, gently toss the watermelon, cucumbers, red 

onion, vinegar, gochugaru, and ¼ cup of the olive oil. Spread an even layer and season 
with salt and pepper. 

2. In a large skillet, heat the remaining 2 tablespoons of olive oil until shimmering. Add the 
shishitos and cook over high heat, tossing, until charred in spots and crisp-tender, about 
2 minutes. Transfer the shishitos to the baking dish and toss. 

3. Transfer the salad to plates and garnish with the olives, feta, watercress, cilantro, and 
dill. Serve right away. 

 
Source: Andy Brown, B&W Quality Growers, Food & Wine Magazine (July 2014),  

as served at the 2014 Flavor Quality and American Menus conference.  
Published with permission of the author. All rights reserved 
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MANGO + AVOCADO CHOBANI YOGURT CREATION 
Yield: 40, 3.5 ounce portions 

Ingredients Amounts 

Chobani Greek yogurt, 4% plain, 1 ea. 
   5 lb. tub  
Mango, ripe, ½” dice  3 cups 
Avocado, ripe, ½“ dice 3 cups 
Jalapeno, minced, no seeds ½ cup 
Lime, juice of 2 Tbsp. 
Extra-virgin olive oil 2/3 cup 
Sea salt 4 tsp. 
Ground black pepper 1¼ tsp. 
Micro cilantro, garnish 
Blue Corn Tortilla Chips, garnish.   

 
 
Method 
1. Portion 2 ounces of yogurt into each 4 ounce cup and season with salt and fresh ground 

pepper. Top each cup with 1 tablespoon mango, 1 tablespoon avocado, ½ teaspoon 
jalapeno, 1/8 teaspoon lime juice, 1 teaspoon olive oil, and season with salt and fresh 
ground pepper. Garnish with micro cilantro.   

2. Place 3 to 4 blue corn tortilla chips in each cup 
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BLUEBERRY + POWER CHOBANI YOGURT CREATION  
Yield: 40, 3.5 ounce portions 

Ingredients Amounts 

Chobani Greek yogurt, 4% plain, 1 ea. 
   5 lb. tub  
Blueberries 6 cups 
Almonds, lightly toasted ¾ cup 
Sunflower seeds ¾ cup 
Pumpkin seeds, lightly toasted ¾ cup 
Chia seeds ½ cup 
Agave nectar 1 cup 

 
 
Method 
1. Portion 2 ounces of yogurt into each 4 ounce cup.  
2. Top each cup with 1 teaspoon honey, 1 tablespoon blueberries, ¾ teaspoon almonds, ¾ 

teaspoon sunflower seeds, ¾ teaspoon pumpkin seeds and ¼ teaspoon chia seeds.   
3. Drizzle with a little agave and serve.  
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PORK TORTA TRIPLETA WITH PAPAS FRITAS 
 

Ingredients Amounts 
 
Pan De Manteca bread, Puerto Rican  4 ea. 
   sweet bread similar to Bolillo bread,  
   sliced with both halves just connected, 
   12” loaves (can substitute French or  
   Italian bread) 
Tripleta spread (recipe below) as needed 
Lettuce, 1/8” shredded as needed    
Ham, deli sliced, and diced  1 lb. 
   into approximately ¾” 
Pork loin Milanesa,  1 lb. 
   pounded ¼” thick, panko crusted  
   and fried 
Pork carnitas, prepared, hand pulled 1 lb. 
Tomato slices (optional) 
 
Tripleta spread 
Mayonnaise ½ cup 
Ketchup ¼ cup 
Yellow mustard ¼ cup 
 
 

Method 
1. Evenly spread tripleta spread on both cut sides of bread. 
2. On bottom half of bread, evenly layer shredded lettuce. 
3. On top of lettuce, evenly layer ham. 
4. On top of ham, place pork milanesa. 
5. On top of pork milanese evenly place carnitas. 
6. Lightly brush the top and bottom of bread with melted butter. 
7. Place the sandwich in the press and press down until ingredients are heated through. 
8. Grill until the bread is golden and crusty to the touch. If using a griddle top, you can use 

a heavy hot skillet and press down on the sandwich. 
9. Slice each sandwich in half and serve with Papas Fritas. 
10. For the tripleta spread: In mixing bowl, combine ingredients and mix well to combine. Set 

aside.  
 

Source: National Pork Board,  
as served at the 2014 Flavor Quality and American Menus conference.  

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

 

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

water, and caramel syrup. 
2. Mix well to combine and until the sugar dissolves. 
3. Add ground pork to the mixture and knead until well combined. 
4. On soaked skewer, form a sausage shape about two-thirds of the way up the skewer. 

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

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

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

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

desired). 
9. Serving suggestions: Nem Nuong- Vietnamese/Burmese- ground pork molded on a 

skewer, grilled, and typically eaten wrapped in rice paper and served with fresh 
herbs/table salad and dipped in Nuoc Cham sauce. To serve, dip the sheets of rice paper 
in warm water until softened. Remove the ground pork from each skewer and wrap in 
the rice paper and add desired table salad ingredients and fried rolled paper. Serve with 
Nuoc Cham sauce for dipping. 

 
Note: Nuoc Cham Dipping Sauce is a type of Vietnamese condiment, based off of fish sauce, 
and usually mixed with an acid (lime/lemon juice or, occasionally, vinegar), a sugar, and 
water. Often, other ingredients such as minced garlic or hot peppers are added as well. It is 
a commonly sweet, sour, salty, and spicy sauce. 
 

Source: National Pork Board,  
as served at the 2014 Flavor Quality and American Menus conference.  

Published with permission of the author. All rights reserved. 
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THE FLIP MUSHROOM AND BEEF BURGER WITH 
MUSHROOM KETCHUP, MUSHROOM MAYO,  

AND PICKLED MUSHROOMS 
Yield: 8 portions 

Ingredients Amounts 
 
Burger blend – mushrooms 
Portabella mushrooms 12 oz. 
Shiitake mushroom caps 9 oz. 
Button mushrooms 9 oz. 
Beef chuck 12 oz. 
Beef short rib 9  oz. 
Beef brisket 9 oz. 
 
Patty seasoning 
Worcestershire 2 tsp. 
Garlic powder ½ tsp. 
Onion powder ½ tsp. 
Porcini mushroom powder 1 tsp. 
Kosher salt 1 tsp. 
Ground black pepper  ½ tsp.  
 
Condiment options 
Whole grain sesame bun  
Mushroom Ketchup (recipe follows) 
Mushroom Mayo (recipe follows) 
Caramelized onion 
Gruyere cheese  
Pickled Mushrooms (recipe follows) 

 
Method 
1. For patty preparation: In a pan with high-quality butter, roast the mushroom blend until 

golden. Then sprinkle with salt, pepper, and a squeeze of lemon juice. 
2. Place on a paper towel and cool. 
3. In a grinder, grind the roasted mushrooms and set aside, and then the three meats. 
4. Use paper towel to blot out any remaining moisture from the mushrooms. 
5. Gently fold the cooked mushroom grind and beef together. Form into ¾-inch-thick 

patties. 
6. Season burger with the spice blend and salt and pepper on both sides. 
7. Cook in a pan or on a hot grill for 3 to 4 minutes per side. 
8. If cooking in a pan, toss in a pat of butter and sprigs of rosemary and thyme. Baste the 

burger as it cooks. 
9. To build, toast a whole grain bun in olive oil.  
10. Spread the mushroom ketchup and mushroom mayo on the bottom bun. 
11. Next, add caramelized onions followed by burger patty topped with melting Gruyere 

cheese. 
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12. Finish with top bun. Serve the pickled mushrooms on the side.  
 

Source: Richard Blais, Fresh Mushrooms 
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MUSHROOM KETCHUP 
 

Ingredients Amounts 
 
Curry powder 1 tsp. 
Soy sauce, low sodium ¼ cup 
Shiitake mushroom stems 2 cups 
Water 2 cups 
Ketchup 3 Tbsp. 
Hoisin sauce 3 Tbsp. 
Orange juice 3 Tbsp. 

 
 
Method 
1. In a pot, boil the curry powder, soy sauce, shiitake stems, and water until it reduces to 

approximately ½ cup of liquid. 
2. Strain and add the ketchup, hoisin sauce, and orange juice. 
3. Stir until combined and smooth. 
 

Source: Richard Blais, Fresh Mushrooms 
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MUSHROOM MAYO 
 

Ingredients Amounts 
 
Button mushrooms 1 qt. 
Heavy cream 1 cup 
Light mayonnaise 1 cup 
Salt and ground white pepper  to  taste 
White truffle oil ½ tsp. 

 
 
Method 
1. Simmer the button mushrooms in the cream for 15 minutes. 
2. Purée the mixture in a blender until completely smooth. 
3. Add the mayonnaise and seasonings and combine thoroughly. 
 

Source: Richard Blais, Fresh Mushrooms 
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PICKLED MUSHROOMS 
Yield: 3 cups  

Ingredients Amounts   
 
Shiitake mushrooms, stemmed 1½ lb. 
Kosher salt 1 Tbsp.  
 
Aromatics 
Fresh ginger, finely minced 1 Tbsp. + 1 tsp. 
Dried red chile flakes ½ tsp. 
Szechwan peppercorns ½ tsp. 
Canola oil 2 Tbsp. 
Japanese sesame oil, drops of as needed  
 
Sauce 
Soy sauce 1 Tbsp. 
Cider vinegar 1 Tbsp. 
Sugar 4-6 Tbsp. 
 
 

Method 
1. Place the shiitake mushrooms in a bowl and toss with the kosher salt. Let sit for 6 hours 

at room temperature, or overnight, covered, in the refrigerator. Toss occasionally to 
redistribute the salt. 

2. Drain the mushrooms and rinse briefly with cold water. Gently press the mushrooms 
between your palms, shaking off any excess liquid. 

3. For the aromatics: Combine in a small dish. 
4. For the sauce: Combine the ingredients in a bowl, leaving the spoon in the bowl.  
5. Heat a wok or large heavy skillet over high heat until hot. Add the oils and reduce the 

heat to moderate, and swirl to coat the pan. When the oils are hot enough to gently 
sizzle a pepper flake, add the aromatics to the pan.  

6. Stirring gently until fragrant, about 15 seconds, adjusting the heat so they foam without 
browning.  

7. Add the mushrooms to the pan and toss to combine and heat the mushrooms through. 
Stir the sauce ingredients and add them to the pan. Toss until the mushrooms are well-
coated and the liquid is thoroughly hot, about 1 minute. Remove the pan from the heat. 
Taste the liquid for desired sweetness and hotness and add a dash more chili or sugar, if 
needed.  

8. Remove the mixture to a glass or non-aluminum bowl to cook, gently pressing the 
mushrooms under the liquid. For the fullest flavor, cool to room temperature, stirring 
occasionally, and refrigerate. Serve lightly chilled or at room temperature.  

 
Source: Adapted from China Moon Cookbook by Barbara Tropp (Workman Publishing, 1992) 
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MOROCCAN MUSHROOM AND LAMB MEATBALLS  
WITH HARISSA MAYONNAISE 

Yield: 20 small portions 
Ingredients Amounts 
 
Bread cubes, day old 4 cups  
Onions, diced 2 cups 
Garlic, minced ¼ cup 
Olive oil ¼ cup  
Lamb, ground 2   lb. 
Roasted Mushroom Base (recipe follows) 10 oz. 
Coriander, ground 2 tsp. 
Cumin, ground 2 tsp.  
Curry powder ½ tsp.  
Garlic powder 2 tsp.  
Onion powder ½ tsp.  
Oregano, dried ½ tsp.  
Thyme, dried ½ tsp.  
Mustard, dried ½ tsp.   
Paprika ½ tsp.   
Allspice ¼ tsp.  
Cinnamon ¼ tsp.  
Chili powder ¼ tsp.  
Kosher salt 2 tsp.  
Black pepper 1 tsp.  
Ketchup ½ cup  
Eggs 2 ea. 
Canola oil, for cooking 
 
Meatball sauce 
Tomato sauce 6 cups  
Cilantro, chopped ¼ cup  
Cumin 2 Tbsp.  
Harissa 2 Tbsp.  
Smoked paprika 1 Tbsp.  
 
Harissa Mayonnaise (recipe follows) 
 
 

Method 
1. For the meatballs: Preheat the oven to 500° F. Soak the bread in just enough water to cover 

for 1 minute. Pour into a colander and let sit for 10 minutes. Squeeze all the excess water 
out. 

2. Meanwhile, gently cook the onions and garlic until translucent in olive oil. Let cool, then 
transfer to a bowl. Add the lamb, mushroom base, all the spices, ketchup, and eggs and 
mix thoroughly. 
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3. For the meatball sauce: Combine the tomato sauce, cilantro, cumin, harissa, and smoked 
paprika in a bowl; set aside.  

4. To cook the meatballs: Portion and shape the mixture into 3 ounce balls. Heat oil over 
medium-high heat in a large sauté pan and brown the meatballs on all sides. 

5. Transfer to a large baking dish, cover with the meatball sauce and wrap with aluminum 
foil. Braise the meatballs in the oven until cooked through but not dry, 20 minutes. 

6. Let cool slightly and then serve in a small bowl with the harissa mayonnaise. 
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ROASTED MUSHROOM BASE 
 
Ingredients Amounts 
 
Olive oil ½  cup  
Crimini mushrooms, diced ¼” 2 lb. 
Kosher salt ½ tsp. 
Ground black pepper ¼ tsp. 
Mushroom powder 1 tsp. 
  
 

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

an even layer to ensure even roasting. Place in the preheated oven and roast for 15 
minutes, stirring every 5 minutes to ensure evening browning. Remove and cool. 
Process briefly in a food processor until chopped fine but with some small pieces left. 
Add the mushroom powder and incorporate thoroughly. Use this base for the 
mushroom turkey burger.    
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HARISSA MAYONNAISE  
 
Ingredients Amounts 
 
Cumin seed 1 tsp. 
Coriander seed 1 Tbsp. 
Caraway seed 2 tsp. 
Aleppo chili powder  1 Tbsp. 
Sweet pimenton 1 Tbsp. 
Cinnamon, ground ½ tsp. 
Cayenne to taste 
Salt 1 Tbsp. 
Garlic cloves, minced 8-10 ea. 
Salt to taste. 
Olive oil 3-4 Tbsp. 
Warm water 1 Tbsp 
Extra-virgin olive oil 1½ cups 
Fresh lemon juice 2/3 cup 
Mayonnaise ¾  cup  

 
 
Method 
1. Toast the whole cumin, coriander and caraway seeds in a dry pan over medium heat 

until aromatic. Remove from the hot pan at once to avoid burning. 
2. Combine the toasted whole spices, Aleppo, pimentón, cinnamon, and cayenne in a spice 

grinder and grind to a fine powder.  
3. In a mortar and pestle, crush the garlic to a smooth paste with a pinch of salt. Add 

ground spices and olive oil to form a paste. This is the finished harissa. 
4. For harissa mayonnaise: Fold harissa into ¾ cup mayonnaise. Add lemon juice to taste. 
 

Source: Adapted from Joyce Goldstein, as presented at Healthy Kitchens, Healthy Lives Conference. 
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RASPBERRY VERBENA SPRITZER 
Yield: Eight 8-ounce drinks 

Ingredients Amounts 
 
Raspberries, fresh  4 cups 
Simple syrup 1 cup 
Lime juice ½ cup 
Lemon zest 2 tsp. 
Lemon verbena, torn 1 cup 
 
Club soda 4 cups 
Raspberries, fresh  1 cup 
Mint leaves, for garnish 
 
 

Method 
1. For the raspberry base: Combine the first four ingredients in a small saucepan and bring to 

a boil. Remove from the heat and add the verbena leaves. Stir with wooden spoon to 
release the aromas. 

2. Chill completely and strain out solids into a container by pushing on the berries to 
extract as much juice as possible. 

3. For each drink: Fill taster glass with ice, add 3 ounces raspberry mixture to the glass. Top 
with club soda and garnish with a few berries and a mint leaf. 
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THURSDAY 
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LIGHT NAPA VALLEY BREAKFAST 

 
Make Your Own Ramen Bar 

Blackberry and Greek Yogurt Oatmeal with Toasted Sliced Nuts 

Blueberry-Ricotta Pancakes with Warm Maple Syrup and Fresh Blueberries 

Roasted Applewood Smoked Bacon 

 

Deep Fried Toasted Peanut Fritter 

Whole Wheat Fried Donuts with Raspberry Topping 

Blueberry and Pumpkin Muffins 

Whole Grain Breads 

Assorted Berry Jams   

Peanut and Almond Butters 

Bowls of Naturipe Berries 

Individual Chobani Oat Cups and Flips 

Strawberry and Banana Greek Yogurt Smoothies 

 
 
 

Sponsored by tthe National Pork Board and Dow AgroSciences 
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TONKATSU RAMEN 
 
Ingredients Amounts 
 
Pork marinade 
Pork belly, braised and smoked 1  lb. 
Sweet soy sauce  1 Tbsp. 
Soy sauce 2 Tbsp. 
Sesame oil, toasted 1 tsp. 
Togarashi (Japanese seven spice) 1 tsp. 
 
Soup 
Kikkoman Tonkatsu Ramen broth  3 qt. 
Miso paste, white ¼ cup  
Ramen noodles, fresh or dried  1 pkg. 
Hot chili oil as needed 
Seasoned rice vinegar  as needed 
Furikake rice seasoning  as needed 
 
Garnishes 
Panko fried pork cutlets as needed 
Picked/Shredded pork rib meat  as needed 
Fresh spinach leaves as needed 
Green onion, chopped as needed 
Bamboo shoots as needed 
Sweet corn kernels, cooked as needed 
Mung bean sprouts as needed 
Soft cooked eggs, peeled, and poached   as needed 
    in miso 
Tamago-Cooked egg custard omelet,  as needed 
    sliced 
Sriracha as needed 
Chili oil as needed 

 
 
Method 
1. For service: In one gallon ziplock bag, add pork marinade ingredients and mix together. 

Marinate for 4 hours to overnight in refrigeration. Can make a day ahead. 
2. In a large pot, bring 6 quarts of water to a boil (for ramen noodles). 
3. In a saucepan, add Kikkoman Tonkatsu Ramen broth and miso, mix to combine, and 

bring to a boil then turn off the heat. 
4. Heat a nonstick skillet over high heat. 
5. In a single layer, add pork from the marinade one piece at a time, it will cook quickly. 

Turn each piece over and cook until done, approximately 2 minutes. Remove pan from 
the heat and allow pork to rest. 

6. Add the ramen noodles to the boiling water and cook according to instructions. 
7. When cooked, immediately remove noodles and equally divide them into 4 large soup 

bowls. 
8. Add a handful of baby spinach leaves on top of noodles. 
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9. Cover each bowl with one-fourth of the Kikkoman Tonkatsu Ramen broth. 
10. Slice the pork into julienne strips and add one-fourth to each bowl.  
11. Garnish the soup with toppings as desired, and serve the soup immediately. 
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BLACKBERRY & GREEK YOGURT OATMEAL WITH 
TOASTED SLICED NUTS 

Yield: 3 (1 cup) portions  

Ingredients Amounts 
 
Water 3¼ cups 
Cinnamon, ground ¼ tsp. 
Salt ¼ tsp. 
Steel cut oats (not quick cooking, can 1 cup 
   be found in natural foods section) 
Dried blueberries ½ cup 
Vanilla extract ½ tsp. 
Milk, not butter, sweetener, for  
   topping (optional) 
 
Toppings served on side  
Greek yogurt, 2%  as needed 
Peanuts, toasted, crushed  as needed 
Almonds, toasted, sliced as needed 
Fresh blackberries 
Warm honey 
 
 

Method 
1. Coat the bowl of a slow cooker with cooking oil spray. Add water, then sprinkle in 

cinnamon, salt, oats, blueberries, and vanilla. Cover and cook on low for 6 to 8 hours. 
2. Serve with bowls or toppings on the side. 
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STRAWBERRY AND BANANA GREEK YOGURT SMOOTHIE 
Yield: 10 (½ cup) portions 

Ingredients Amounts 
 
Strawberries, whole, frozen 1¾ cups 
Greek yogurt, vanilla yogurt 2 cups 
Orange juice, 100% 2 cups 
Banana, medium, fresh, sliced, frozen 1 cup 
 
 

Method 
1. Place all the ingredients in a blender. Process until smooth.  
2. Pour blended smoothie mixture into serving cups.  
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BLUEBERRY-RICOTTA PANCAKES WITH WARM MAPLE 
SYRUP AND FRESH BLUEBERRIES 

 
Ingredients Amounts 

 
Skim ricotta cheese, or drained small  1½  cups 
   curd cottage cheese  
Butter, melted ¼ cup 
Egg yolks 4 ea. 
All-purpose flour ½  cup 
Sugar ¼ cup 
Lemon peel, grated 2 tsp. 
Egg whites 8 ea. 
Blueberries 2 cups 

 
For garnish 
Maple syrup as needed 
Blueberries, for garnish 
 
 

Method 
1. In a medium-sized bowl, combine ricotta, butter, and egg yolks until blended.  
2. In a small bowl, stir together flour, sugar, and lemon peel.  
3. Stir dry ingredients into ricotta mixture.  
4. In a medium-sized bowl, beat egg whites until they form soft peaks.  
5. Fold egg whites and then blueberries into batter.  
6. Over medium heat, form cakes by spooning ¼ cup of batter per pancake onto a hot 

lightly greased griddle or skillet. Cook cakes, turning once, until browned, about 4 
minutes.  

7. Serve with warm syrup and blueberries on the side.  
 

Source: Naturipe, as served at the 2014 Flavor, Quality & American Menus retreat.  
Published with permission of the author. All rights reserved. 
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DEEP FRIED TOASTED PEANUT FRITTER 
 

Ingredients Amounts 
 
Flour ¾ cup 
Brown sugar, packed 1/3 cup 
Baking powder ¼ tsp. 
Salt ¼ tsp. 
Baking soda 1/8 tsp. 
Buttermilk 6 Tbsp. 
Peanut butter, chunky 3 Tbsp. 
Peanuts, chopped, toasted 3 Tbsp. 
Egg, large 1 ea. 
Pure vanilla extract 1 tsp. 
Canola oil, for frying 
Whipped cream and raspberry purée, for serving 
 
 

Method 
1. In a medium bowl, combine the flour, brown sugar, peanuts, baking powder, salt, and 

baking soda.  
2. In a separate bowl, whisk together the buttermilk, peanut butter, egg, and vanilla. 

Lightly mix the wet ingredients into the dry ingredients; the batter will be fairly thick. 
3. Heat oil to 340°F to 350°F on a deep-fry or candy thermometer. 
4. Scoop the batter with a #100 scoop into the hot oil and fry, turning once, until lightly 

browned, about 1½ minutes per side. 
5. Using a slotted spoon, transfer the fritters to paper towels to drain then roll them in 

vanilla sugar. Keep the fritters in the oven as you continue frying.  
6. Serve hot with whipped cream and berry purée. 
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WHOLE WHEAT FRIED DOUGHNUTS  
WITH RASPBERRY TOPPING   

Yield: 160 (½ ounce) doughnuts 

Ingredient Amount 
 
Starter 
Water  12 oz. 
Yeast  ½ oz. 
All-purpose flour 1 lb.   2 oz. 
 
Dough 
Milk  3½ oz. 
Yeast  4 oz. 
Sugar  5 oz. 
 
Egg yolks (about 14)  7 oz. 
Salt  ¾ oz. 
 
Whole wheat flour, fine 1 lb. 6 oz. 
Butter, soft  4 oz. 
Lemon peel, grated(about 2)  ½ oz. 
Dried blueberries  14 oz. 

Total amount 5 lb. 12¼ oz. 

Raspberry topping, prepared, for serving 
 
 
Method (total prep time: 2 hours) 
1. For the starter: Mix well. Let proof overnight. 
2. For the dough: Mix milk, yeast, sugar, and sponge. Add flour and knead. Combine yolks 

and salt and add slowly. Add the butter and lemon. Knead until dough comes off the 
sides of the bowl. Add the dried blueberries (bulk proof time: 1 hour, punch once). 

3. For scaling: Scale ½ ounce per piece. 
4. For shaping: Shape into rounds, put onto boards with couches, and let rise until 50% 

bigger. 

5. For baking: Fry in 380°F to 400°F oil. While they are baking, turn over 2 times. 
6. For cooling: Drain on wire racks and roll in vanilla sugar, and then dust with powdered 

sugar. 
7. Serve with raspberry topping. 
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BLUEBERRY AND PUMPKIN MUFFINS 
Yield: 14 portions 

Ingredients Amount 
 
Unbleached flour 1 cup 
Whole wheat flour 1 cup 
Baking soda 1 tsp. 
Salt ¼ tsp. 
Cinnamon 2 tsp. 
Ginger, ground 1 tsp. 
Pumpkin, packed ¾ cup 
Eggs, lightly beaten 2 ea. 
Brown sugar, organic ½ cup 
Applesauce, unsweetened ½ cup 
Almond oil ¼ cup 
Blueberries, 1½  cup lightly chopped,  2 cups 
   ½  cup whole 
 
 

Method 
1. In a large bowl, combine flours, baking soda, salt, cinnamon, and ginger. 
2. In a medium bowl, stir together pumpkin, eggs, brown sugar, applesauce, and oil. 
3. Combine dry ingredients with wet ingredients, mixing until just incorporated. 
4. Stir in blueberries. 
5. Bake in vegetable sprayed tins, at 350°F for 25 to 30 minutes, or until a toothpick tests 

clean. 
 

Source: Naturipe, as served at the 2014 Flavor, Quality & American Menus retreat.  
Published with permission of the author. All rights reserved. 
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A “FRESH” TAKE ON MEXICAN CUISINE:  
CREATING DIFFERENTIATION IN A CROWDED SPACE 
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NOPALES WITH PICO DE GALLO 
Yield: 10 to 12 portions 

Ingredients Amounts 
 
Cactus paddles 10 ea. 
Kosher salt 
Six-minute chicken eggs 10 ea. 
Ricotta salata, 8 oz. piece, small dice 1 ea. 
Pico de Gallo (recipe below) 1 qt. 
Cilantro sprigs, picked 8 ea. 
Maldon salt 1 box 
 
Pico de gallo 
Tomatoes 4 ea. 
Onion, small 1 ea. 
Jalapenos 2 ea. 
Habaneros, charred and chopped 2 ea. 
Cilantro, chopped 1½ bu. 
Limes, juice of 2 ea. 
Salt  to taste 
 
 

Method 
1. Cut cactus paddles into 1½-inch baton pieces and place in a large mixing bowl. Add 

enough salt to lightly powder the paddles completely and mix by hand for 3 minutes. 
The paddles will start to become slimy and release some of its natural juices. Once 
mixed and cactus is ‘cooked’, rinse in cold water and place on towel. Reserve. 

2. For the eggs: Temper (bring to room temperature) 10 chicken eggs. While tempering the 
eggs (about 10 to 12 minutes), bring a pot of water to a boil. Once water is boiling, place 
the eggs and cook 6 minutes. Shock in ice water as soon as possible. Peel and hold. 

3. For the pico de gallo: Small dice the tomatoes (flesh and skin only-no guts), onion, and 
jalapeno. 

4. Mix in the chopped cilantro, habanero, lime juice, and season with salt. This can be 
chilled once all the other components are cooked and ready to serve. 

5. For service, place 70 grams of cactus in a bowl, spoon 25 grams of ‘pico’ on top. Cut egg 
in half and place on both side of the cactus paddles. Sprinkle 20 grams of ricotta salata 
and drizzle with good olive oil (baja precious) and micro cilantro, if available. Garnish 
with salt to finish. 

 
Source: Rick Lopez, as presented at the 2014 Flavor Quality and American Menus conference. Published 

with permission of the author. All rights reserved. 



FLAVOR, QUALITY & AMERICAN MENUS 107 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

BRAISED FENNEL SALAD 
Yield: 6 to 8 portions 

Ingredients Amounts 
 
Fennel bulbs (reserve  6 ea. 
   2 bulbs for slicing)  
Thyme sprigs 25 ea. 
Lemons, whole 8 ea. 
Extra-virgin olive oil 150 g 
Salt and cracked black pepper  to taste 
Preserved Lemons (recipe follows) 
Epazote Aioli (recipe follows) 
Serrano chiles, thinly slice 8 ea. 
Radishes, mixed, thinly sliced 3 ea. 
Fennel bulbs, thinly sliced, shaved  2 ea. 
   (core removed) 
Buckwheat, toasted, with fennel pollen 1 cup 
Epazote leaves, mini, picked 1 pt. 
Maldon salt  

 
 
Method 
1. Place all sliced vegetables in very cold water. 
2. For braising fennel: Cut 4 fennel bulbs into sixths. Split in half, and then cut each half into 

3 equal pieces. 
3. Place all the pieces in hotel pan and zest all 8 pieces of lemon over the fennel. After 

zesting, cut lemons in half and juice over the fennel. Place in the thyme and coat with oil. 
Season the fennel aggressively with salt and fresh cracked pepper. Once all ingredients 
of the braise are in, you will need to add a little water to help the fennel steam, once it 
gets sealed up (no more than a cup is needed). Place parchment on the fennel and seal 
off tightly with foil. Place in 250°F oven and cook to tender by checking the core with a 
tooth pick or cake tester. Cook for 20 to 30 minutes. 

4. For toasted buckwheat: Bloom 1 cup of raw buckwheat in water overnight. Drain 
completely and fry crispy. Once fried, season aggressively with fennel pollen. 

5. For service, season the cooked fennel with salt and pepper and cook on medium heat in 
pan or plancha. Caramelize (get golden brown). 

6. In a bowl, spoon some epazote aioli and remove sliced items from cold water, and drain 
on paper towel.  

7. Place cooked fennel on aioli, cut 4 pieces of lemons in half, and place on fennel. 
8. Arrange shaved fennel, radish, epazote leaves, and serranos on cooked items.  
9. Finish with toasted buckwheat and good oil. 
 

Source: Rick Lopez, as presented at the 2014 Flavor Quality and American Menus conference. Published 
with permission of the author. All rights reserved. 
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PRESERVED LEMONS 
 

Ingredients Amounts 
 
Lemons, thinly sliced (cut in half  10 ea. 
   on axis and freeze for 12 hours  
   before slicing on slicer) 
Granulated sugar 700 g 
Salt 40 g 
 
Water 1 qt. 
Cinnamon stick 10 g 
Coriander 8 g 
Fennel seed 6 g 
Cumin 6 g 
Allspice 4 g 
Ground black pepper 4 g 
Cardamom 5 g 
Bay leaves 4 ea. 
Clove 5 pcs. 
Star anise 4 g 
Mustard seeds 8 g 
Thai chilies 3 g 

 
 
Method 
1. Make simple syrup from first 3 ingredients. Toast all spices and put into sachet with the 

rest of the ingredients. Once syrup has come to a boil, place lemons in stainless steel pan, 
drop in the sachet, and pour liquid over lemons.  

2. Let all mixture come to room temperature and place into plastic container once cool 
(with sachet too).  

 
Source: Rick Lopez, as presented at the 2014 Flavor Quality and American Menus conference. Published 

with permission of the author. All rights reserved. 
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EPAZOTE AIOLI 
 

Ingredients Amounts 
 
Epazote leaves, picked, no stems  1 qt. 
   (find me weight please) chopped 
Egg yolks 6 ea. 
Arugula, chopped 80 g 
Egg, whole 1 ea. 
Garlic cloves, minced 2 ea. 
Dijon mustard 20 g 
Salsa Valentina  15 g 
Lemons, zest and juice (strain juice) 2 ea. 
Blended oil (very cold) 1 qt. 
Ice water with cubes 
Salt  to taste 

 
 
Method 
1. Place yolks, whole egg, garlic, Dijon, zest, and Salsa Valentina in a vitamix. Build a 

ribbon with this mixture before adding in cold oil. Stream in oil very slowly and begin 
emulsification. When mixture becomes tight, stream in quickly the lime juice. Add cold 
water (some ice cubes are okay) to help along the process. Add in the greens and more 
cold water. Add oil to finish and season before straining through a chinois.  

2. Aioli should be very vibrant green, smooth, and creamy. 
 

Source: Rick Lopez, as presented at the 2014 Flavor Quality and American Menus conference. Published 
with permission of the author. All rights reserved. 
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MORNING BREAK 
 
 
 
 
 
 
 

D’Arrigo Brothers Nopales Salad, Pico de Gallo, and Ricotta Salata  
with Norpac Reduced Sodium Fiesta Tortilla Soup 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sponsored by D’Arrigo Brothers / Andy Boy and NORPAC Foods 
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NOPALES WITH PICO DE GALLO 
Yield: 10 to 12 portions 

Ingredients Amounts 
 
D’Arrigo Brothers Cactus paddles 10 ea. 
Kosher salt 
Six-minute chicken eggs 10 ea. 
Ricotta salata, 8 oz. piece, small dice 1 ea. 
Pico de Gallo (recipe below) 1 qt. 
Cilantro sprigs, picked 8 ea. 
Maldon salt 1 box 
 
Pico de gallo 
Tomatoes 4 ea. 
Onion, small 1 ea. 
Jalapenos 2 ea. 
Habaneros, charred and chopped 2 ea. 
Cilantro, chopped 1½ bu. 
Limes, juice of 2 ea. 
Salt  to taste 
 
 

Method 
1. Cut cactus paddles into 1½-inch baton pieces and place in a large mixing bowl. Add 

enough salt to lightly powder the paddles completely and mix by hand for 3 minutes. 
The paddles will start to become slimy and release some of its natural juices. Once 
mixed and cactus is ‘cooked’, rinse in cold water and place on towel. Reserve. 

2. For the eggs: Temper (bring to room temperature) 10 chicken eggs. While tempering the 
eggs (about 10 to 12 minutes), bring a pot of water to a boil. Once water is boiling, place 
the eggs and cook 6 minutes. Shock in ice water as soon as possible. Peel and hold. 

3. For the pico de gallo: Small dice the tomatoes (flesh and skin only-no guts), onion, and 
jalapeno. 

4. Mix in the chopped cilantro, habanero, lime juice, and season with salt. This can be 
chilled once all the other components are cooked and ready to serve. 

5. For service, place 70 grams of cactus in a bowl, spoon 25 grams of ‘pico’ on top. Cut egg 
in half and place on both side of the cactus paddles. Sprinkle 20 grams of ricotta salata 
and drizzle with good olive oil (baja precious) and micro cilantro, if available. Garnish 
with salt to finish. 

 
Source: Rick Lopez, as presented at the 2014 Flavor Quality and American Menus conference. Published 

with permission of the author. All rights reserved. 
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KERNELS OF GOLD:  
EXPLORING AND EXPANDING  

OUR CULINARY USE OF WHEAT  
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KRAKOW STRUDEL 
Yield: Two 5-by-9-inch loaf pans 

Ingredients Amounts 
 
Filling 
Ground hazelnuts (350-400 g) 12-14 oz.  
Milk (180 ml) ¾ cup 
Sugar (100 g) ½ cup 
Honey 2-3 Tbsp. 
Cinnamon 1 tsp. 
 
Dough 
Dry yeast, or 20 g fresh yeast 1 pack 
Sugar 1 tsp. 
Water, warm 2 Tbsp. 
All-purpose flour (512 g)  4 cups 
Sugar (100 g) ½ cup 
Salt a pinch 
Lemon, zest of, if desired 1 tsp. 
Egg, beaten 1 ea. 
Water, warm (236 ml) 1 cup 
Butter, very soft (85 g) 6 Tbsp. 

 
Method 
1. For the filling: Pour the milk into a pan and let it boil lightly. Add hazelnuts, sugar, 

vanilla, honey, and cinnamon and mix well for a few minutes until the filling thickens.  
2. For the dough: Mix the yeast, 1 teaspoon of sugar and 2 tablespoons of warm water. Set 

aside for 5 minutes until becomes foamy. Combine flour, sugar, salt, and lemon zest. 
Make an indent in the flour and pour in the yeast mixture. Mix lightly, add the egg, and 
then start adding water. When almost combined, work the butter into the dough.  

3. Lightly dust your working surface with flour and knead the dough by hand for about 5 
minutes. Grease a bowl with butter and place the dough ball into the bowl. Cover with a 
kitchen towel and let it rise until double in volume. 

4. Prepare two 5- by 9-inches (about 13 by 23 cm) loaf pans, grease them with butter. Cover 
your table with a cloth which will be used for rolling the dough. Sprinkle the cloth with 
flour. 

5. When the dough is ready, divide it in two. Using a rolling pin, roll the dough as thin as 
possible. Make sure it keeps its rectangular shape. 

6. To prepare the strudel: Spread the filling as thinly as possible. Lift up the cloth and roll the 
dough as a jelly roll. Do the same with the second piece of the dough.  

7. Shape one roll into “S”, form the other dough into a two-strain braid, and place each into 
a loaf pan. Cover and let is rise for about 1 to 1½ hours. 

8. Bake at 375°F (190°C) for 10 minutes, then lower the temperature to 350°F (175°C), and 
bake for another 30 minutes. Cool for at least 30 minutes in the pan. Remove from the 
pan and cool for another 30 minutes, slice, and serve. 

 
Source: Bill Yosses, as presented at the 2014 Flavor Quality and American Menus conference. Published 

with permission of the author. All rights reserved. 
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FARMER’S CHEESE ARLETTES 
 

Ingredients Amounts 
 
Puff pastry  500 g 
Farmer’s cheese, passed thru tamis 400 g 
Water  100 g 
Yogurt  200 g 
Cream 50 ml 
Sugar 50 g 
Vanilla beans 2 ea. 
Fresh Italian plums (Frog Hollow)  24 ea. 
Fresh lemon verbena 
Algin (Texturas) sodium alginate 5 g 
Xantham gum  2 g 
Gluco (Texturas) gluconolactate 15 g 
 
Apricot pearls 
Plum purée, cold infused  700 g 
   with lemon verbena 
Xantham 2 g 
Gluco 15 g 

 
 
Method 
1. First step, bake the puff pastry into Arlette style. 
2. Make the alginate bath: Dissolve the sodium alginate in 1000 ml of water with a hand 

blender. Refrigerate for 2 hours or overnight. 
3. In another bowl, dissolve the Gluco in water, cheese, and yogurt. Add 50 ml of cream, ½ 

teaspoon of sugar and 2 teaspoons of sugar with vanilla. Vacuum pack or refrigerate 
overnight.  

4. Deposit small quantities of curd into sodium alginate bath. 
5. Using a pierced spoon, put the big drops per pieces and put in the water bath.  
6. Grill apricot halves until well caramelized. 
7. Make apricot pearls. 
8. Put the big white pearls between two baked puff pastries and add the apricot pearls. 
 

Source: Bill Yosses, as presented at the 2014 Flavor Quality and American Menus conference. Published 
with permission of the author. All rights reserved. 
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FAMILY STYLE LUNCH 
 

PRE-SET 

Chilled Cucumber and Greek Yogurt Soup with Tomatoes  
and Toasted Almond Crumble 

 

Almond Tart with Summer Vegetables 
 

Grilled Peach and Arugula Salad with Prosciutto, Mustard Vinaigrette,  
and Avocado 

 

Chicken, Shrimp, and Almond Salad with Apples, Grapes, and Oranges 

 

FAMILY-STYLE 

Red Quinoa and Navy Bean Salad with Toasted Almonds and  
Lime Cilantro Vinaigrette 

 

Red Gem Lettuce with Grape Tomatoes, Almonds, and  
Creamy Basil Greek Yogurt Dressing 

 

Tangy Greek Yogurt Cabbage Slaw 
 

Spicy Almond Crusted Crab and Shrimp Corn Cakes with  
Cilantro Greek Yogurt Sauce 

 

BEVERAGE 

Blueberry Sparkler 

 

DESSERT 

Almond, Peach, and Berry Crisp with  
Almond Milk-Greek Yogurt Gelato 
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CHILLED CUCUMBER AND GREEK YOGURT SOUP WITH 
TOMATOES AND TOASTED ALMOND CRUMBLE 

Yield: 4 to 6 portions 

Ingredients Amounts 
 
Cumin seeds 1½ tsp. 
Chobani Greek yogurt, plain 2% 3½ cups 
Cucumber, medium, 1 ea. 
   peeled, coarsely grated  
Fresh mint leaves, finely chopped 3 Tbsp. 
Fresh hot green chile, seeded,  1 ea. 
   finely chopped  
Garam masala (recipe follows) ¼ tsp. 
Salt 1 tsp. or to taste 
Ground white pepper 1/8 tsp. 
 
Garnish 
Cherry tomatoes, halved as desired 
Almonds, toasted, sliced, crumbled  as desired 
 
 

Method 
1. Toast the cumin seeds in a dry frying pan or sauce pan over medium heat until lightly 

browned and fragrant, 2 to 3 minutes. Grind to a powder in a spice grinder; set aside.  
2. Combine the yogurt and cucumber in a bowl of a food processor, until smooth. Scrape 

the mixture in a bowl. Add the cumin and all of the remaining ingredients except for the 
whole mint leaves and stir well. Chill the soup until you are ready to serve. Serve in 
bowls topped with the fresh mint leaves. (You can also sprinkle on some of the toasted 
cumin seed powder, if you like.) 
 

Notes: You may substitute beet for the cucumber (or combine beet and the cucumber): boil 
the beet until tender, grate it finely, and add it instead of or along with the cucumber. The 
beet will give the soup a lovely rose color. If you like a thinner soup, add milk until the 
consistency you like it. 

 
Source: Suvir Saran, as presented at the 2013 Healthy Kitchens, Healthy Lives conference.  

Published with permission of the author. All rights reserved. 
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GARAM MARSALA 
 
Ingredients Amounts 
 
Cinnamon stick, broken into pieces 1 ea. 
Bay leaves 2 ea. 
Cumin seeds ¼ cup 
Coriander seeds 1/3 cup 
Green cardamom seeds 1 Tbsp. (rounded) 
Black peppercorns 1 Tbsp. (rounded) 
Cloves, whole 1 ea. 
Mace, ground 1/8 tsp. 
 
 

Method 
1. Combine the cinnamon, bay leaves, cumin, coriander, cardamom, peppercorns, cloves, 

and red chile in a frying pan and toast over medium heat, stirring occasionally, until the 
cumin turns uniformly brown, 4 to 5 minutes. Put into a spice grinder and grind to a 
powder. Stir in the mace and store in an airtight container.  

 
Notes: The most important spice mixture used in northern Indian cuisine. It goes 
particularly well with onion-based sauces for meats and poultry but it is a used to flavor 
many other dishes, including vegetables, chaats (snacks), dals (legumes), and raitas. 
Sometimes the spices are used whole and simply cooked into the dish. Or the spices are 
toasted and then ground together into a blend (as in the main recipe above) and the mixture 
is stirred in at the end of cooking. Although, garam marsala is not as fiery hot as some 
Indian spice blends, black pepper, cloves, and cinnamon give it a different kind of heat that 
comes on slowing and lasts awhile. You can keep it for up to 3 to 4 months in an airtight 
container.  

 
Source: Suvir Saran, as presented at the 2013 Healthy Kitchens, Healthy Lives conference.  

Published with permission of the author. All rights reserved. 
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ALMOND TART WITH SUMMER VEGETABLES 
Yield: 8 portions 

Ingredient 
 Amount 
Almonds, ground 5  oz. 
   (about 1 2/3 cups)  
Olive oil ¾ cup 
All-purpose flour 1 cup 
Almond flour ½ cup  
Egg, lightly beaten 1  ea. 
Salt and ground black pepper ¾ tsp. 
Bell pepper, red  
   seeded and cut into strips 2 ea. 
Zucchini, sliced 2 ea. 
Baby eggplant, sliced 1  ea. 
Broccoli rabe, blanched  ½ lb.  
Yellow summer squash, sliced 1 ea. 
Cooking spray 
Eggs 3 ea. 
Evaporated skimmed milk ½ cup 
Basil, fresh, minced 2 tsp. 
Marjoram, fresh, minced 1 tsp. 
Salt and ground black pepper ½ tsp 
 
 

Method 
1. Grease a 9-inch tart shell with a removable bottom. 
2. Combine almonds, olive oil, flours, egg, salt, and ground black pepper in a large bowl, 

stirring well.  
3. Press into prepared tart shell and refrigerate for 30 minutes. 
4. Meanwhile, preheat oven to 350°F. Bake tart crust for 20 to 25 minutes, or until fragrant 

and golden brown. Cool. 
5. To cook the vegetables: Preheat broiler. Spray vegetables lightly with cooking spray, place 

on foil-lined baking sheets, and broil 5 minutes. Turn vegetables and broil 4 more 
minutes; check, remove vegetables that are soft and slightly charred, and continue 
roasting remaining vegetables until done. Let cool. 

6. Whisk together eggs, milk, basil, marjoram, salt, and pepper in a medium bowl. Add 
cooled vegetables.  

7. To cook the tart: Increase heat to 375°F. Fill with summer vegetable filling and bake 25 to 
35 minutes, until set. 

 
Source: Almond Board of California, as served at the 2014 Flavor Quality and America Menus conference.  

Published with permission of the author. All rights reserved. 
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GRILLED PEACH AND ARUGULA SALAD WITH 
PROSCIUTTO, MUSTARD VINAIGRETTE, AND AVOCADO 

Yield: 8 portions 

Ingredient Amount 
 
For the salad 
Peaches, pit removed  
   and sliced in half 2 ea. 
Arbequina Olive Oil  1 tbsp. 
Avocado 1 ea. 
Arugula, fresh 4 cups 
Feta cheese, crumbled ¼ cup  
Almonds, sliced ¼ cup  
Prosciutto, thinly sliced 2-3 oz. 
   torn into pieces  
 
For the dressing 
Garlic clove, finely minced  1 ea. 
Shallot, finely minced ½ ea. 
Dijon mustard 1 Tbsp. 
Oregano, dried 1 tsp. 
Parsley, dried 1 tsp. 
Arbequina Olive Oil ¼ cup 
Red wine vinegar 1/8 cup 
Salt and ground black pepper  to taste 
 
 

Method 
1. Heat an indoor or outdoor grill to medium high heat. 
2. Brush peach halves with California Olive Ranch Arbequina Olive Oil and place on the 

grill, flat side down for 1 to 2 minutes and then rotate 90° to continue to cook for another 
1 to 2 minutes. Once grill marks are present, use a pair of tongs and remove the peaches 
to a cutting board and let cool. After the peaches have cooled, slice each half into 3 to 4 
wedges. 

3. Cut an avocado in half lengthwise. Remove the pit and discard. Remove the skin from 
the avocado and place the avocado flesh onto a cutting board. Cut each half of the 
avocado into six strips. 

4. For the salad: place arugula in a large serving bowl and top with grilled peach wedges, 
sliced avocado, crumbled feta cheese, and sliced almonds. 

5. For the dressing: Combine all the ingredients in a small bowl and whisk together until 
evenly combined. Dress the salad with 1/2 of the vinaigrette and taste. Add more 
vinaigrette if needed otherwise reserve the remaining vinaigrette for a later use.  

6. Garnish salad with thinly sliced pieces of prosciutto and serve immediately. 
 

Source: Almond Board of California, as served at the 2014 Flavor Quality and America Menus conference.  
Published with permission of the author. All rights reserved. 
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CHICKEN, SHRIMP, AND ALMOND SALAD WITH APPLES, 
GRAPES, AND ORANGES 

Yield: 6 portions, as first course; 4 portions as main course 

Ingredients Amounts 
 
Salt 1 tsp. 
Water 2½  cups 
Sour apple (Granny Smith), large 1 ea. 
Red grapes 1 cup 
Green grapes 1 cup 
Orange 1 ea. 
Garlic cloves, fresh 5 ea. 
Shallots  7 ea. 
Oil, for deep-frying 
Chicken breast, skinless, boneless ¼ lb. 
Shrimp, medium 8 ea. 
Almonds, blanched and roasted 6 Tbsp. 
Salt 1 tsp. 
Sugar 1 tsp. 
Lime or lemon juice, fresh 3 Tbsp. 
Green chiles, fresh 2-3 ea. 
Coriander leaves 2 Tbsp. 
Green Gem Lettuce, cups, for serving 
 
 

Method 
1. Combine salt with the water in a small bowl. Peel and core the apple and cut it into ¼- to 

1/3-inch dice. As you cut and dice, put the apple pieces into the salted water. Set aside. 
Halve the grapes lengthwise and remove the seeds where necessary. Peel the orange, 
separate the segments and skin them as best you can. Cut each segment crosswise at 
1/3-inch intervals. Peel the garlic, and cut into fine slivers. Peel the shallots, halve them 
lengthwise, and thinly slice them. 

2. Pour the oil to a depth of 1 inch into a medium-sized frying pan or wok. Place over a 
medium-low heat. When the oil is hot, put in the garlic slivers and stir and fry until they 
turn golden. Remove from oil and drain. When the oil has reheated, put in the shallots 
and stir and fry until they are golden brown and crisp. (Save the flavored oil for cooking 
other foods.) 

3. Cut the chicken into long thin strips and put these into a clean medium-sized frying pan. 
Add water to cover and ¼ teaspoon of salt, and bring to a simmer. Simmer gently for 
about 5 minutes or until the chicken is just done. Remove the chicken from the water 
and tear it into shreds 1-inch long, or cut it into ¼-inch dice. Save the water in which it 
was cooked. 

4. Peel and devein the shrimps. Bring the chicken poaching water to a simmer and add the 
shrimps. Turn the heat to medium low. Stir and poach the shrimps for 2 to 3 minutes or 
until they are just cooked through. Drain. Cut the shrimps into ¼-inch dice. Combine the 
chicken and shrimp, cover, and set aside. 

5. Crush the roasted almonds lightly. Set them aside. 
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6. Combine salt, sugar, and the lime juice in a small bowl and mix. Set aside. Cut the chiles 
into very fine rounds. Wash and dry the coriander. Cover and set aside. 

7. Immediately before you are ready to serve, drain the apples and pat them dry. Set aside 
a little of the fried shallots and Chinese parsley for garnishing; toss all the other 
ingredients together in a large bowl. Adjust seasoning and garnish with reserved 
shallots and coriander leaves. 

 
Note: All the ingredients and separate parts of the salad may be prepared several hours 
ahead of time. The salad should, however, be mixed only at the last minute so that the 
texture is crisp.  
 

Source: Adapted from Madhur Jaffrey’s Far Eastern Cookery, by Madhur Jaffrey (Harper and Row, 1989) 
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RED QUINOA AND NAVY BEAN SALAD WITH TOASTED 
ALMONDS AND LIME CILANTRO VINAIGRETTE 

Yield: 8 portions  

Ingredients Amounts 
 
Salad 
Water ¾   cup 
Bay leaf 1 ea.  
Red quinoa ½  cup 
Kosher salt ½ tsp. 
Lime juice 1 Tbsp.  
Navy beans, drained and rinsed 15 oz.  
 
Yellow zucchini 2 ea. 
Olive oil 3 Tbsp. 
Rosemary, minced 1 Tbsp.  
Pimenton (smoked paprika) 1 tsp. 
Almonds, sliced, toasted ¼ cup  
Sunflower seeds, toasted ¼ cup 
Olive oil 2 Tbsp.  
Cilantro, chopped ½  cup 
 
Vinaigrette 
Garlic 2 tsp. 
Serrano, seeded and minced 1 ea.  
Lime juice ¼ cup 
Lime, zest of 1 ea. 
Lemon juice 3 Tbsp.  
Cumin seed, toasted ½ tsp.  
Kosher salt ½ tsp. 
Cayenne ¼ tsp.   
Olive oil ½ cup  
 
Cilantro sprig, for garnish 

 
 
Method 
1. For the salad: Bring the water and bay leaf to a boil in a small saucepot and add the 

quinoa, reduce to a simmer, cover, and cook for 15 minutes. Remove from the heat and 
let rest for 10 minutes. Fluff with a fork and season with the kosher salt and lime juice. 
Cool completely and add the beans; set aside. 

2. For the grilled zucchini: Preheat the grill to high. Cut off the stems and cut lengthwise into 
½-inch-thick planks. Place in a bowl with the olive oil and rosemary, and the pimenton. 
Toss to combine. Grill on both sides until colored and cooked, about 6 minutes. Remove 
and cool, and cut into small chunks.  

3. Add grilled zucchini to the bowl of beans and quinoa. Add most of the toasted nuts, 
olive oil, and cilantro and toss to combine; set aside some of the toasted nuts for garnish.  



FLAVOR, QUALITY & AMERICAN MENUS 123 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

4. For the vinaigrette: Combine all the ingredients except for the olive oil in a blender and 
purée until combined. Add the olive oil while the blender is running to create a creamy 
dressing. Set aside.  

5. To finish the salad: Pour half the vinaigrette over the salad and stir to coat. Taste and add 
more until the balance is to your liking. Serve on a small plate and top with the reserved 
toasted nuts and a cilantro sprig. 
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SPICY ALMOND CRUSTED CRAB AND SHRIMP CORN 
CAKES WITH CILANTRO GREEK YOGURT SAUCE 

Yield: 4 portions 

Ingredients Amounts 
 
Crab, fresh 8 oz. 
Shrimp, fresh, uncooked, 12 oz. 
   cut into ¼” dice  
Egg whites, beaten 2 ea. 
Red bell pepper, quickly blanched and ¼ cup 
   drained, finely diced 
Green onions, finely chopped 2 Tbsp. 
Corn, off the cob  1  cup  
Lemon zest, finely grated 1½ Tbsp. 
Jalapeño chile, seeded, minced 1 tsp. 
Mayonnaise 1 Tbsp. 
Kosher salt and ground black pepper to taste 
Panko  ½ cup 
Almonds, toasted and ground 1 cup  
Extra-virgin olive oil, for sautéing  as needed 
 
Cilantro Greek yogurt sauce (recipe follows) 

 
 
Method 
1. In a medium bowl, combine all of the ingredients for the crab mixture. It should just 

hold together and not be too dense and heavy. Add more bread crumbs or mayonnaise 
if needed. 

2. Divide the mixture and pat into 8 cakes, no thicker than 1 inch. The cakes may be 
prepared in advance to this point. Store them uncovered in the refrigerator for up to 4 
hours. 

3. Dredge the cakes in the remaining bread crumbs seasoned with salt and pepper. In a 
large sauté pan over moderate heat, add oil to just cover the bottom. Sauté the cakes 
until golden brown, about 3 minutes per side. Serve with Cilantro Greek Yogurt Sauce.   

 
Source: John Ash 
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CILANTRO GREEK YOGURT SAUCE 
Yield: 5 portions 

Ingredients Amounts 
 
Chobani low-fat plain Greek  ¾ cup 
   yogurt 
Fresh lemon juice 1 Tbsp. 
Extra-virgin olive oil 1 Tbsp. 
Fresh cilantro leaves, chopped ½ cup 
Kosher salt and ground black pepper to taste 

 
 
Method 
1. Mix yogurt, lemon juice, and oil. Add cilantro and stir to combine.  Season with salt and 

pepper. 
2. Let sit in refrigerator at least 1 hour before serving. 
 

Source: Chobani, as presented at the 2013 Healthy Kitchens, Healthy Lives conference.  
Published with permission of the author. All rights reserved. 
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RED GEM LETTUCE WITH GRAPE TOMATOES, ALMONDS, 
AND CREAMY BASIL GREEK YOGURT DRESSING 

Yield: 8 portions 

Ingredients Amounts 
 
Salad  
Little Gems 5 oz.  
Grape tomatoes, sliced 2 ea. 
 
Creamy basil dressing 
Chobani low-fat plain Greek yogurt 1 cup 
Light mayonnaise  ¼ cup 
Lemon juice  2 Tbsp. 
Basil leaves, stacked, rolled,  24 ea. 
   thinly sliced crosswise  
Garlic powder  1 tsp. 
Kosher salt  1 tsp. 
Ground black pepper  1 tsp. 
Water  ¼ cup 
Almond slices, toasted 1 cup  
Basil oil as needed 
 
 

Method 
1. For the salad: Prep the greens and cut each head into quarters. Sliced the tomatoes and set 

aside chilled. 
2. For the dressing: Mix together yogurt, mayonnaise, lemon juice, basil, garlic, salt, pepper, 

and water. 
3. For assembly: Lay the sliced tomatoes on a plate and top with the prepped greens.  

Drizzle with the basil dressing and sprinkled some toasted almonds over the salad. 
4. Drizzle a little basil oil around the plate and serve. 
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TANGY GREEK YOGURT CABBAGE SLAW  
Yield: 8 portions 

Ingredients Amounts 
 
Napa Cabbage Blend 6 cups 
Kosher salt 1 tsp. 
Ground black pepper ½ tsp.  
Mayonnaise ½ cup 
Chobani Greek yogurt 1 cup  
Cider vinegar 1/3 cup 
Sugar 1 Tbsp.  
 
 

Method 
1. In a large bowl, toss the cabbage blend with salt and pepper. 
2. Whisk together mayonnaise, yogurt, vinegar, and sugar, then toss with slaw.  
3. Chill, covered, stirring occasionally, at least 1 hour (for vegetables to wilt and flavors to 

blend). 
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ALMOND, PEACH, AND BERRY CRISP WITH ALMOND 
MILK-GREEK YOGURT GELATO 

Yield: 8 portions 

 
Ingredients Amounts 
 
Peaches, diced  3 cups  
Berries (blackberries, blueberries,  3 cups 
   boysenberries, raspberries, or  
   strawberries  
Sucanat or piloncillo 1 cup 
Cornstarch 1 tsp. 
Lemon, zest of  1 ea. 
Lemon, juice of ½ ea. 
Ginger, ground ½ tsp. 
Ground black pepper ¼ tsp. 
Cayenne pepper 1/8 tsp. 
Nutmeg, freshly grated a pinch 
Salt a pinch 
 
Topping 
Egg, large 1 ea. 
Whole milk ¼ cup 
All-purpose flour ¼ cup 
Almonds flour ½ cup 
Oat flour or rolled oats ¼  cup 
Almonds, sliced, toasted ½ cup  
Evaporated cane juice 4 Tbsp. 
Baking powder 1½ tsp. 
Salt ½ tsp. 
Butter, frozen, cut in small pieces 6 Tbsp. 
 
 

Method 
1. Preheat the oven to 375°F.  
2. Combine the fruit and berries in a large bowl and toss with the sucanant or piloncillo, 

cornstarch, lemon zest, spices, and salt. Transfer the fruit to a large pot and cook over 
medium-high heat until the fruit breaks down into a jam-like consistency, about 5 
minutes, stirring once or twice. Spread the fruit in a 9- by 11-inch baking dish and set 
aside. 

3. For the topping: Whisk together the eggs, and milk; set aside. Place the flour, 2 
tablespoons of the sugar, baking powder, and salt in a food processor; pulse to combine. 
Add the butter and pulse until the butter is worked in and there are no bits larger than a 
small pea. 

4. Add the liquid to the dry ingredients while pulsing until all of the liquid is added and 
just a couple of dry patches remain. Transfer the dough to a large bowl and work by 
hand once or twice just to combine. 
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5. Break the dough into 12 small chunks and arrange them over the fruit; sprinkle the 
biscuits with the remaining 2 tablespoons of sugar. Bake the cobbler until the biscuits are 
golden brown, about 25 to 30 minutes. Remove from the oven and let cook for at least 30 
minutes. Serve with Greek yogurt.  

 
Source: Suvir Saran, as presented at the Healthy Kitchens, Healthy Lives Conference. 

Presented at lunch on March 18, 2011. 
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BLUEBERRY SPARKLER 
Yield: Eight (8 ounce) drinks 

Ingredients Amounts 
 
Blueberries, fresh  3 cups 
Simple syrup 1 cup 
Lime juice ½ cup 
Lemon zest 2 tsp. 
 
Rosemary leaves ¼  cup 
 
Blueberry concentrate 2 cups 
Sparkling water 8 cups 
Ice, for serving 
 
 

Method 
1. For the blueberry base: Combine the first four ingredients in a small saucepan and bring to 

a boil. Remove from the heat and add the rosemary leaves. Stir with wooden spoon to 
release the aromas. 

2. Chill completely and strain out solids into a container by pushing on the blueberries to 
extract as much juice as possible. 

3. Combine the blueberry concentrate and sparkling water, and stir to combine. Serve over 
ice. 
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LOCAL FOODS AND LOCAL FLAVORS: 
THE VIEW FROM THE HAWAIIAN ISLANDS 
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AGEDASHI XO TURNIP CAKE  
Yield: 24 portions 

Ingredients Amounts 
 
Daikon radish, grated 2 lb. 
Rice flour 200 g 
XO Sauce (recipe follows) 1 pt. 
Chicken stock 1 cup 
Salt to taste 

 
 
Method 
1. Steam daikon until tender and translucent. Let cool to room temperature.  
2. Mix rice flour, XO sauce, and chicken stock into steamed daikon. Season to taste.  
3. Line two 2-inch 6-pans with plastic wrap and divide the radish mixture evenly between 

the 2 containers.  
4. Steam for 45 minutes or until cake tester comes out clean.  
5. Cool in refrigerator overnight and portion. 
 

Source: Kevin Lee, as presented at the 2014 Flavor Quality and American Menus conference. Published 
with permission of the author. All rights reserved. 
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XO SAUCE  
Yield: 2 quarts 

Ingredients Amounts 
 
Canola oil 1 pt. 
Chili flakes 1 oz. 
 
Dried scallop, rehydrated, pulled  6 oz. 
Dried shrimp, rehydrated, small dice 6 oz. 
Lop Cheung, small dice 6 oz. 
Bacon, small dice 6 oz. 
Salami, small dice 16 oz. 
 
Shallot, minced 1½  cups 
Garlic, minced 1 cup 
Ginger, minced 2 inches 
 
Scallop water, reserved  
   from rehydrating 
Shrimp water, reserved  
   from rehydrating 
Chicken stock 1 pt. 
Soy sauce to taste 
Fish sauce to taste 

 
 
Method 
1. Rehydrate dried scallops and dried shrimp separately by covering them with boiling 

water. Use 2 times as much water (by volume) than each protein. Cover with plastic 
wrap and let cool in the refrigerator the day before use.  

2. In a cold rondeau, heat the canola oil and chili flakes until aromatic and the oil starts 
turning red.  

3. Add the pulled scallops, shrimp lop cheung, bacon, and salami. Fry until heavily 
caramelized.  

4. Add shallot, garlic, and ginger and cook until caramelized.  
5. Add scallop water, shrimp water, and chicken stock to deglaze the pan and braise until 

tender.  
6. Adjust seasoning with soy sauce, fish sauce, and salt. 
7. Cool down in a hotel pan with enough canola oil to just barely cover.  
 

Source: Kevin Lee, as presented at the 2014 Flavor Quality and American Menus conference. Published 
with permission of the author. All rights reserved. 



FLAVOR, QUALITY & AMERICAN MENUS 134 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

THE FIFTH TASTE AND THE FIRST PRIORITY: 
USING UMAMI TO CREATE DELICIOUSNESS 
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BRUSSELS SPROUTS WITH FISH SAUCE VINAIGRETTE 
 

Ingredients Amounts 
 
Onion juice 300 g 
Sugar 900 g 
Rice wine vinegar 600 g 
Fish sauce 375 g 
Soy sauce 300 g 
Garlic confit 
Brussels sprouts 
Salt 
Lime, juice of 
Aleppo pepper 
Mint leaves, torn 

 
 
Method 
1. Put onion juice and sugar in a medium-size pot. Bring to a medium color (you want to 

make it really caramelized so it isn't super sweet).  
2. Add vinegar, reduce. Cool. Add fish sauce and soy sauce. 
3. Quarter brussels sprouts. Fry 1 pint to a golden brown. Take out and dab on a paper 

towels. Add salt.  
4. In a metal bowl, add about 1/6 cup of the fish sauce vinaigrette, 2 tablespoons of garlic 

confit, lime juice to taste, aleppo pepper, and mint. Mix well, taste, and re-season if 
needed. 

 
Note: When sprouts are done, prepare bacon. Braise it with aromatics, mirepoix, and 
whiskey. Cool down and press overnight. When chilled, slice. Throw on the plancha (or hot 
pan) and get a nice sear. In a bowl, mix mint, basil, pickled beech mushrooms, carrots, and 
red onion. Dress with salt and fish vinaigrette. I sometimes will add a smoked garlic purée 
to the base of the plate.  
 

Source: Kimberly Alter, as presented at the 2014 Flavor Quality and American Menus conference. 
Published with permission of the author. All rights reserved. 
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SEARED DUCK WITH FERMENTED OATMEAL RISOTTO, 
BEECH MUSHROOMS, ROASTED BEETS,  

AND CHOCOLATE OIL 
 

Ingredients Amounts 
 
Fermented oatmeal 
Onion, small dice 1 ea. 
Fermented Oatmeal (recipe follows) 2 cups 
White wine ½ cup  
Water 3-4 cups 
Salt to taste 
Crème Fraîche (recipe follows) to  taste 
Butter to taste 
Olive oil 2 Tbsp. 
 
Beet charcoal 
Beets, red, large 2 lb. 
Metal pan 
 
Roasted beets 
Baby red beets 2 bu. 
Thyme, fresh ½ bu. 
Sherry vinegar 2 Tbsp. 
Water ½ cup 
Salt 2 Tbsp. 
Beet charcoal (recipe above) 
 
Chocolate oil 
Dark chocolate 100 g 
Olive oil 100 ml 
Cocoa powder 15 g 
 
Brown beech mushrooms 
Brown beech mushrooms 1 pkg. 
Olive oil 2 Tbsp. 
Thyme sprigs, fresh 2 ea. 
Garlic, clove, crushed 2 ea. 
Banyuls vinegar 4 Tbsp. 
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Duck breast 
Duck breast 1 ea. 
Olive oil 1 Tbsp. 
 
Fermented sunchokes 
 
 

Method 
1. For the fermented oatmeal: In a medium saucepot, add oil. Once the oil is hot, add onions. 

Cook onions till translucent, trying to not get any color on them.  
2. Add fermented oats and deglaze with white wine. Salt throughout the entire cooking 

process.  
3. Add water slowly, cooking like a risotto. You are trying to build up the starches and 

create a "risotto"; not a porridge.  
4. Finish the process by adding butter and crème fraîche. 
5. For the beet charcoal: Clean beets. Place red beets in metal pan and put in a 500°F oven. 

Leave them in oven till they turn into "charcoal." Basically you are cooking all of the 
liquid out of them and they will be black like charcoal. You can do this with almost any 
vegetable. 

6. For the roasted beets: Clean baby beets. In a large metal roasting pan, place beets, water, 
thyme, sherry vinegar, and salt.  

7. In a smaller metal pan, place the beet charcoal, light on fire, blow out till it starts 
smoking. Place in the pan with the beets and cover everything with foil.  

8. Roast in a 350°F oven for 40 minutes or until the beets are cooked thru.  
9. Peel the beets and set aside. 
10. For the chocolate oil: Melt chocolate over a double boiler. So get a pot of water, once it 

starts to boil, place a bowl on top with the chocolate in it and let it melt. Once the 
chocolate is melted, add the cocoa powder. Slowly mix in the olive oil. 

11. For the brown beech mushrooms: Heat up a medium-size pan with olive oil. Toss in 
mushrooms, thyme, and garlic. Season with salt. Get a nice brown on the mushrooms. 
When mushrooms are perfect, deglaze with banyuls vinegar.  

12. For the duck: In a small sauté pan, add oil. Once the pan is hot, place the duck breast skin-
side down, and turn down heat. Let the skin get nice and brown. This is about 3 to 5 
minutes and low to medium heat. You are rendering all the fat out of the skin to make it 
crispy.  

13. Place in a 250°F oven for about 4 minutes. You now want to let the duck breast "rest" for 
about 5 minutes. Resting is the most important part of cooking meat. If you don't let a 
piece of meat rest all the juices will come out when you slice it, but resting stores all the 
juice. 

14. To finish the dish, place a little bit of the oatmeal risotto on a plate. Drizzle a little bit of 
the chocolate oil. Lay the roasted beets on top of the risotto. Slice the duck breast thin 
and fan out on top. Put the warmed, "pickled" mushrooms scattered around. Place a 
couple of the fermented sunchokes around the plate 

 
Source: Kimberly Alter, as presented at the 2014 Flavor Quality and American Menus conference. 

Published with permission of the author. All rights reserved. 
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FERMENTED OATMEAL 
 

Ingredients Amounts 
 
Oatmeal, uncooked, not instant 2 cups 
Water 2 cups 
Mason jar 1 ea. 
Cheesecloth 
String 

 
 
Method 
1. Combine oatmeal and water in a sterilized mason jar. Stir. Cover with cheesecloth and 

string and store in a moderate temperature (65° to 70°F).  
2. Stir every 2 hours for the first 24 hours.  
3. Let stand for 2 to 3 days, depending on how funky you like it! 
 

Source: Kimberly Alter, as presented at the 2014 Flavor Quality and American Menus conference. 
Published with permission of the author. All rights reserved. 
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CRÈME FRAÎCHE 
 

Ingredients Amounts 
 
Buttermilk 1 cup 
Cream, manufacturing 3 cups 
Plastic container, quart sized  
Cheesecloth 
String 

 
 
Method 
1. Stir buttermilk and cream together. Distribute evenly in plastic container and cover with 

cheesecloth and string.  
2. Keep in a moderate temperature (65° to 70°F) for 2 to 3 days.  
3. Cover and refrigerate. 

 
Source: Kimberly Alter, as presented at the 2014 Flavor Quality and American Menus conference. 

Published with permission of the author. All rights reserved. 
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AFTERNOON BREAK 

 

 

 

Brussels Sprouts with Fish Sauce and Kikkoman Soy Sauce Vinaigrette 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sponsored by Kikkoman Sales USA 
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BRUSSELS SPROUTS WITH FISH SAUCE  
AND KIKKOMAN SOY SAUCE VINAIGRETTE 

 

Ingredients Amounts 
 
Onion juice 300 g 
Sugar 900 g 
Rice wine vinegar 600 g 
Fish sauce 375 g 
Kikkoman Soy sauce 300 g 
Garlic confit 
Brussels sprouts 
Salt 
Lime, juice of 
Aleppo pepper 
Mint leaves, torn 

 
 
Method 
1. Put onion juice and sugar in a medium-size pot. Bring to a medium color (you want to 

make it really caramelized so it isn't super sweet).  
2. Add vinegar, reduce. Cool. Add fish sauce and soy sauce. 
3. Quarter Brussels sprouts. Fry 1 pint to a golden brown. Take out and dab on a paper 

towels. Add salt.  
4. In a metal bowl, add about 1/6 cup of the fish sauce vinaigrette, 2 tablespoons of garlic 

confit, lime juice to taste, aleppo pepper, and mint. Mix well, taste, and re-season if 
needed. 

 
Note: When sprouts are done, prepare bacon. Braise it with aromatics, mirepoix, and 
whiskey. Cool down and press overnight. When chilled, slice. Throw on the plancha (or hot 
pan) and get a nice sear. In a bowl, mix mint, basil, pickled beech mushrooms, carrots, and 
red onion. Dress with salt and fish vinaigrette. I sometimes will add a smoked garlic purée 
to the base of the plate.  
 

Source: Kimberly Alter, as presented at the 2014 Flavor Quality and American Menus conference. 
Published with permission of the author. All rights reserved. 
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SPONSOR EXCHANGE:  
AMERICAN FOOD AND AGRICULTURE: 

INSPIRATION FOR CONTEMPORARY MENUS 
 
 

NATIONAL PEANUT BOARD & NATURIPE FARMS 
Peanut Semifreddo with Strawberry Compote and Fresh Blackberries 

 
BARILLA FOODSERVICE & NATURESWEET TOMATOES 

Trapani Almond Pesto and Ricotta Lasagna Bites with  
Oven Roasted NatureSweet Cherub Tomatoes 

 
NORTHERN CANOLA GROWERS ASSOCIATION & D’ARRIGO BROTHERS/ANDY BOY 

Shaved Fennel and Brussels Sprouts Salad with Citrus Canola Dressing 
 

LOUISIANA SEAFOOD PROMOTION AND MARKETING BOARD & KIKKOMAN SALES USA 
Spicy Louisiana Shrimp with Sautéed Baby Bok Choy and Kikkoman Sriracha  

and Soy Dipping Sauce 
 

NORTHARVEST BEAN GROWERS ASSOCIATION & SAN MIGUEL PRODUCE 
Grilled Flatbread with Spicy White Bean Puree, Sautéed Oyster Mushrooms,  

San Miguel’s Lacinato Kale, and Fennel Sausage 
 

CHURCH BROTHERS/TRUE LEAF FARMS & DOLE PACKAGED FOODS 
Sautéed Heirloom Spinach, Seared Kasu Black Cod, and Mango Coulis 

 
SASKATCHEWAN MUSTARD DEVELOPMENT COMMISSION & MARKON COOPERATIVE 

Crab, Mango, and Avocado Spring Rolls with Mustard Sprouts and Thai Style Mustard Dip 
 

MCCAIN FOODS USA & DOW AGROSCIENCES 
Fried Harvest Splendor Thin Cut Sweet Potato Fries with Chipotle Ranch 

 
NORPAC FOODS 

NORPAC’S Honey and Spice Nantucket Blend Vegetables 
 
 

BEVERAGES 
 

Mango Mint Aqua Fresca 
 

Assorted Greystone Wines 
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RICOTTA LASAGNA BITES 
Yield: 50 portions 

Ingredients Amounts 
 
Barilla Oven Ready Lasagna, 1 box 9 oz. 
Shallot, medium, minced 1 ea. 
Extra-virgin olive oil  as needed 
Spinach, rinsed 12 oz. 
Ricotta cheese, drained 2 cups 
Eggs, large, whisked 2 ea. 
Lemon, zest of  as needed 
Salt as needed 
Ground black pepper as needed 
Cayenne as needed 
Nutmeg, freshly grated  as needed 
Lemon, juice of  as needed 
Fresh thyme, minced as needed 
Fresh parsley, chopped as needed 
Fresh chives, chopped as needed 
Heavy cream 1 qt. 
Parmesan cheese rind 1 ea. 
Lemon, zest of 1 ea. 
Cherry tomatoes, halved 25 ea. 
 
Marinara Sauce (recipe follows), for serving 

 
 
Method 
1. Sauté the shallots in olive oil until they are translucent. Add the spinach and sauté just 

until it is wilted. Drain, cool, and squeeze dry the spinach. Rough chop spinach and mix 
it with the ricotta, eggs, and seasonings to taste (lemon zest and juice, salt, pepper, 
cayenne, nutmeg, thyme, parsley, and chives). 

2. Blanch the Barilla Oven Ready Lasagna sheets in boiling water just until they are pliable. 
Drain and cover to keep soft. Spread each sheet thinly with filling, as for sushi. Roll each 
one up the short way and wrap it tightly in plastic wrap, twisting the ends closed. 

3. Poach the lasagna "sausages" in simmering water for 3 minutes. Put them in a single 
layer on a sheet pan and refrigerate until they are cold. 

4. Bring the cream, parmesan rind, and lemon zest to a simmer and reduce the cream by 
half. Season it with salt and pepper, as needed. Toss the tomatoes with olive oil, salt, and 
pepper and roast until they are softened but not mushy. Set aside to cool. 

5. To serve, cut each “sausage” into 1-inch pieces and steam them to reheat. Top each 
spoon with about 1 tablespoon of cream sauce and a lasagna bite. Garnish with half of a 
tomato and serve with simple marinara sauce.  

 
Source: Barilla Foodservice, as served at the 2014 Flavor Summit conference.  

Published with permission of the author. All rights reserved. 
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MARINARA SAUCE 
 

Ingredients Amounts 
 
Plum tomatoes, stewed, 14.5 oz. can 2 ea.  
Onions, finely diced 6 oz. 
Tomato paste 6 oz. 
Garlic cloves, minced 3 ea. 
Oregano, chopped ½ oz. 
Parsley, chopped 1 oz. 
Olive oil 7 Tbsp. 
Kosher salt ¼ tsp. 
Ground black pepper ¼ tsp. 

 
 
Method 
1. Sweat onions in 2 ounces of olive oil for 5 minutes without color. 
2. In a food processor, blend plum tomatoes, tomato paste, garlic, oregano, parsley, 

remaining olive oil, and blend. 
3. Add mixture to onions and simmer for 1 hour on low heat. 
4. Serve. 
 

Source: Martin Breslin, as served at the 2014 Menus of Change conference. 
Published with permission of the author. All rights reserved. 



FLAVOR, QUALITY & AMERICAN MENUS 145 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

SHAVED FENNEL AND BRUSSELS SPROUTS SALAD WITH 
CITRUS CANOLA DRESSING  

Yield: 6 portions  

Ingredients Amounts 
 
Salad 
Fennel bulbs (2 medium), shaved 4 cups 
Brussels sprouts (1 lb.), shaved 4 cups 
Almonds, chopped, toasted ¼ cup 
Eggs, hard boil, finely chopped 2 ea. 
Pecorino Romano cheese, grated ¼ cup 
 
Citrus Canola Dressing 
Lemons  2 ea. 
Orange 1 ea. 
Shallot  1 ea. 
Canola oil 1½ cups 
Kosher salt 1 tsp. 
Ground black pepper ½ tsp. 

 
 
Method 
1. For the salad: Mix all ingredients above together. Add ½ cup of citrus dressing and toss. 

Adjust seasoning to taste. 
2. For the citrus dressing: Juice the lemon, orange, and shallot. Transfer to a medium bowl. 

Whisk oil in a slow stream to form an emulsion. Season with salt and pepper. Adjust to 
taste. 

 
Source: D’Arrigo for Fennel Cook Off by Susan O Hershey, as served at the 2014 Flavor Quality and 

American Menus conference. Published with permission of the author. All rights reserved. 
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SPICY LOUISIANA SHRIMP WITH SAUTÉED BABY BOK 
CHOY AND KIKKOMAN SRIRACHA AND SOY DIPPING 

SAUCE 
Yield: 12 portions  

Ingredients Amounts 
 
Shrimp  
Shrimp, 16/20, peeled and deveined 1 lb.  
Ground black pepper, ground 2 tsp.  
Szechuan pepper, ground  1 Tbsp.  
Corn starch ½ cup 
Togarashi 1 Tbsp. 
Kosher salt 1 Tbsp.  
 
Sautéed bok choy 
Baby bok choy, quartered 1 lb 
Peanut oil ¼ cup  
Garlic, minced 2 Tbsp.  
Ginger, minced 1 Tbsp.  
Thai chili sauce 2 Tbsp.  
Black garlic ¼ cup 
Hoisin 2 Tbsp.  
Sesame oil 1 Tbsp.  
 
Kikkoman Sriracha and Soy Dipping  
   Sauce (recipe follows) 
 

 
Method 
1. To prep the shrimp: Mix all the spices in a bowl and set aside.  When ready to sauté the 

shrimp, toss in a small amount of the spice mix before cooking.  
2. To cook the bok choy: Cut the boy choy into quarters keeping a little stem on each piece. In 

a hot wok, add the peanut oil and the bok choy and sauté, add the garlic, ginger, and 
cook until just starting to color. Add the dredged shrimp and cook until they just start to 
turn color. Add the Thai chili sauce, black garlic cloves, and hoisin and toss to combine. 
Remove from the heat and add the sesame oil. 

3. Serve with the sauce on the side for drizzling.  
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KIKKOMAN SRIRACHA AND SOY DIPPING SAUCE 
Yield: 1 cup  

Ingredients Amounts 
 
Dipping sauce 
Kikkoman Less Sodium Soy Sauce ½  cup 
Kikkoman Sriracha Sauce 3 Tbsp. 
Rice vinegar ¼ cup 
Hot chili oil 1 tsp.  
 
 

Method 
1. To make the sauce: In a medium bowl, combine the Kikkoman Less Sodium Soy Sauce, 

Kikkoman Sriracha Sauce, vinegar, and hot chili oil.  
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GRILLED FLATBREAD WITH SPICY WHITE BEAN PURÉE, 
SAUTÉED OYSTER MUSHROOMS, SAN MIGUEL’S 

LACINATO KALE, AND FENNEL SAUSAGE  
Yield: 8 portions 

Ingredients Amounts 
 

Flatbread 
Yeast ½  oz. 
White sugar ¼ cup 
Milk, warmed ¼ cup 
Egg 1 ea. 
Salt 2 tsp. 
Bread flour 4  cups 
Whole wheat flour, light  ½ cup 
Water 1¼  cups 
Olive oil, for brushing  to taste 
 

Topping 
King oyster mushrooms, torn  1 lb.  
Salt and ground black pepper to taste 
Spicy White Bean Purée   1½  cups 
   (recipe follows) 
Lacinato kale, stemmed, cut fine 1 bu. 
Olive oil 3 Tbsp.  
Lemon juice 2 Tbsp.  
Red onion, peeled, sliced thin, and 2 ea. 
   caramelized  
Fennel sausage   1 lb.  
Pecorino cheese, grated fine 2 oz.  

 
Method 
1. For the flatbread: In a medium bowl, combine the yeast, sugar, and warm milk and let the 

yeast bloom. Mix in the rest of the ingredients and add the water; combine and knead 
thoroughly until you have smooth dough. Keep aside for 1 hour in a warm place. 

2. Divide the dough into 4 ounce portions and shape them into tennis-sized balls. 
3. Brush a little olive oil on top of each dough ball and cover with a piece of cloth for at 

least 15 minutes. 
4. Flatten each ball of dough like a pancake by tossing and slapping with both hands; roll 

out to about 1/8 inch. Brush with olive oil and grill on both sides until cooked. 
5. To cook the mushrooms: In a large hot sauté pan, add a little olive oil, the mushrooms, salt 

and pepper, and sauté until soft and just starting to color. Remove and cool.   
6. To assemble: After the flatbread has cooked, spread a little white bean purée on the warm 

bread. Place the kale into a bowl and toss with the olive oil and lemon juice; let sit for 3 
minutes. Spread the caramelized red onions over each of the flatbreads, and then top 
with the sautéed mushrooms. Sprinkle the kale over each flatbread, then top with the 
cooked sausage; sprinkled with the grated cheese. 

7. To serve: Bake again at 375°F for 5 minutes, remove, and serve.  
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SPICY WHITE BEAN PURÉE 
 
Ingredients Amounts 
 
Great Northern beans,  1 cup 
   drained and rinsed (liquid reserved)  
Garlic cloves, minced 2 ea. 
Harissa 1 Tbsp.  
Water ½ cup 
Olive oil ½  cup 
Salt 1 tsp. 
Ground black pepper ½ tsp. 

 
 
Method 
1. Purée the beans in a food processor with the garlic, harissa, and reserved water to make 

a smooth and spreadable purée; add more oil if needed to make the purée as smooth as 
peanut butter.  

2. Season with salt and pepper and transfer to a mixing bowl.  
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SAUTÉED HEIRLOOM SPINACH,  
SEARED KASU BLACK COD, AND MANGO COULIS 

Yield: 6 portions  

Ingredients Amounts 
 
Kasu black cod 
Mirin 3 Tbsp. 
Sake ¼ cup 
Miso paste, white ½ cup 
Sugar ¼ cup 
Black cod filets 2 lbs. 
Canola oil, for searing 
 
Sautéed spinach 
Extra-virgin olive oil, Greek 2/3 cup 
Church Brothers flat-leaf spinach,  1½ lb. 
   trimmed, washed, spun dry 
Garlic cloves, thinly sliced 2 ea. 
Salt  
 
Mango sauce 
Canola oil 2 Tbsp.  
Shallot, minced 2 Tbsp.  
Ginger, minced 1 Tbsp.  
Dole Mango puree 1 cup  

 
 
Method 
1. For the kasu cod: In a small saucepan, bring the mirin and sake to a boil. Whisk in the 

miso until dissolved. Add the sugar and cook over moderate heat, whisking, just until 
dissolved. Transfer the marinade to a large baking dish and let cool. Add the fish and 
turn to coat. Cover and refrigerate overnight. 

2. Preheat the oven to 400°F. Heat a grill pan and oil it. Scrape the marinade off the fish. 
Add the fish and cook over high heat until browned, about 2 minutes. Flip the fish onto 
a heavy rimmed baking sheet and roast for 10 minutes, until flaky.  

3. For the spinach: Heat the olive oil in a large, deep-frying pan over medium heat. Add the 
spinach. As soon as the spinach wilts, add the garlic, season the spinach with salt, and 
add the orange rind. Cover the frying pan, lower the heat to medium-low, and cook the 
spinach for about 15 minutes, or until soft.  

4. For the mango sauce: In a small saucepan, sauté the shallot and ginger until soft and just 
about to color. Add the mango puree and bring to a simmer. Remove and puree in a 
blender. Serve with the fish and spinach.  
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CRAB, MANGO, AND AVOCADO SPRING ROLLS WITH 
MUSTARD SPROUTS AND THAI STYLE MUSTARD DIP 

Yield: 10 portions 

Ingredients Amounts 
 
Rice paper wrapper, 6-8” in diameter 10 sheets 
Yellow mustard sprouts 2½ cups  
Crab meat (cut in 5 sticks 
   half lengthwise) 
Avocado, halved, pitted, and  1 ea. 
   sliced into ¼” strips 
Mango, ripe, sliced into ¼” strips 1 ea. 
Iceberg lettuce, shredded 1 cup 
 
Thai Style Mustard Dip (recipe follows) 
 
 

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

for a few seconds, shake off excess water, and lay wrapper on the bench, takes a minute 
to soften. 

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

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

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

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

Published with permission of the author. All rights reserved 
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THAI STYLE MUSTARD DIP 
Yield: 1/3 cup 

Ingredients Amounts 
 
Sweet Thai chili sauce ¼ cup 
Dijon mustard 1 Tbsp. 
Soy sauce ¼ tsp. 
Lime, juice of ¼ tsp. 
Canola oil 1 Tbsp. 
Sesame seeds, toasted 1 tsp. 
Yellow mustard seeds, toasted 1 tsp. 

 
 
Method 
1. Add ingredients into a small bowl; stir to combine all the ingredients together.  
2. Serve as dipping sauce with the prepared cold rolls or can be drizzled inside of the cold 

roll filling. 
 

Source: Saskatchewan Mustard Development Commission,  
as presented at the 2014 Healthy Kitchens, Healthy Lives conference. 
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FRIED HARVEST SPLENDOR THIN CUT SWEET POTATO 
FRIES WITH CHIPOTLE RANCH 

 
Ingredients Amounts 
 
McCain’s Harvest Splendor 1 lb. 
Omega 9 Canola Oil, for frying 
 
Chipotle ranch 
Mayonnaise ½  cup 
Sour cream 1 cup 
Buttermilk ½ cup 
Chipotle pepper in adobo 2 Tbsp. 
Cumin ½ tsp. 
Garlic, minced 1 tsp. 
Oregano, minced 1 tsp. 
Kosher salt ½ tsp. 
 
 

Method 
1. In a bowl, whisk together mayo, sour cream, and buttermilk. Pull one large chili out of 

the can of chipotle peppers in adobo sauce; chop and add to dressing. 
2. Mix in cumin, garlic, and oregano. Add salt to taste. 
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MANGO MINT AQUA FRESCA 
Yield: 1 gallon  

Ingredients Amounts 
 
Mango puree 2 cups 
Lemons, sliced ¼” 2 ea. 
Orange, sliced ¼” 1 ea. 
Limes, sliced ¼” 3 ea. 
Grapes, stemmed, halved 2 cups 
Mint  20 ea. 
Mineral water 12 cups  

 
 
Method 
1. In a clear glass gallon container, half filled with ice cubes, add the mango puree, 

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

component of the look of the finished refresher. Bruise the mint leaves lightly and add 
these to the container and top with still mineral water.  

3. Stir all together and allow the water to chill and the flavors to mingle, about 20 minutes. 
Serve cold. 
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FRIDAY 
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LIGHT NAPA VALLEY BREAKFAST 
 

 

 

Bacon, Egg, and Arugula Croissant Sandwich 

Peanut Granola and Greek Yogurt Parfait with Fresh Blueberry and Mango 'Salad' 

 

Spinach and Watercress Breakfast Muffins 

Peanut and Raspberry Scones 

Peanut Power Bar 

Multigrain Bread 

 

Strawberry, Raspberry, and Blackberry Jams 

Peanut and Almond Butters 

 

Fresh Fruit: Berries, Pineapple Spears, Dole IQF Fruits 

Individual Chobani Oat Cups and Flips 

 

Pineapple Juice 

Blueberry Peanut Smoothie 

 

 

Sponsored by the National Peanut Board and Naturipe Farms 
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BLUEBERRY PEANUT SMOOTHIE 
Yield: 3- to 8-ounce portions 

Ingredients Amounts 
 
Blueberries, fresh 2 cups 
Peanut butter 3 Tbsp. 
Milk, 1% low-fat ½ cup 
Vanilla Greek yogurt, fat-free 2 cups 
Ice ½ cup 
 
 

Method 
1. In a blender, place blueberries, peanut butter, and milk. Cover and blend at high speed 

for 30 seconds. Add frozen yogurt and ice; continue to blend for 30 seconds or until 
smooth.  

2. Pour in three 8-ounce glasses and serve. 
 

Source: National Peanut Board, as served at the 2014 Flavor Quality and American Menus conference. 
Published with permission of the author. All rights reserved. 
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PEANUT GRANOLA AND GREEK YOGURT PARFAIT WITH 
FRESH BLUEBERRY AND MANGO “SALAD 

Yield: 8 portions 

Ingredients Amounts 
 
Blueberry salad 
Blueberries, fresh  2 cups 
Mango, peeled, diced ¼”  1 cup 
Honey 2 Tbsp. 
Lemon juice 1 Tbsp. 
Mint, minced 1 Tbsp. 
Vanilla extract ½  tsp.  
Kosher salt ¼ tsp. 
 
Parfait 
Greek yogurt  8 cups 
Dried Blueberry Granola  4 cups 
   (recipe follows)  
Fleur de sel, for  garnish 
Mint sprigs, for garnish 
 

 
Method 
1. For the blueberry salad: Combine all the components and toss to combine. Let stand for 15 

minutes to meld the flavors.  
2. Arrange 8 individual parfait cups or little glass bowls on the counter. 
3. Spoon ½ cup of the yogurt into the bottom of each parfait cup and spoon ¼ cup of 

granola over the yogurt. Top each with 2 tablespoons of the blueberry salad. Repeat 
with yogurt, granola, and salad and garnish with mint and fleur de sel. 

4. Serve chilled. 
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DRIED BLUEBERRY GRANOLA 
Yield: 16 portions 

Ingredients Amounts 
 
Oatmeal, dry 3½ cups 
Dry roasted peanuts 8 oz. 
Honey 1/3 cup 
Molasses ¼ cup 
Peanut oil, salad or cooking ¼ cup 
Peanut butter, smooth 2 Tbsp. 
Cinnamon, ground 1½ Tbsp. 
Allspice, ground ¼ tsp. 
Pepper, red or cayenne 1/8 tsp. 
Dried blueberries  1½ cups 
 

 
Method 
1. Heat oven to 350°F and prepare a sheet pan with a silicone liner or with nonstick spray. 
2. In a large bowl, mix together oatmeal and peanuts. 
3. Stir together honey, molasses, peanut oil, and peanut butter in a microwave safe bowl. 
4. Heat in 30-second increments, stirring between until the mixture is smooth and 

pourable. 
5. Pour all at once over the oatmeal and peanut mixture and add spices, stir to combine 

wet and dry ingredients. 
6. Spread mixture onto the sheet pan and cook for 20 to 25 minutes, stirring halfway, or 

until the mixture turns brown and begins to crisp. 
7. Remove the granola from the oven and cool slightly, then stir in dried blueberries. Once 

completely cooled, granola can be stored in an airtight container for up to 3 weeks. 
 

Source: National Peanut Board, as presented at the 2013 Healthy Kitchens, Healthy Lives conference. 
Published with permission of the author. All rights reserved. 
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PEANUT AND RASPBERRY SCONES 
 

Ingredients Amounts  
 
Whole wheat flour 8 oz. 
All-purpose flour 6 oz. 
Peanut flour 5 oz. 
Baking powder 1¾ Tbsp. 
Salt ¾ tsp. 
Sugar 5 oz. 
Raspberries or strawberries, frozen 5 oz. 
Cream 1 pt. 
Coarse sugar, for garnish 

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

Source: Peanut Institute, as served at the 2014 Menus of Change conference.  
Published with permission of the author. All rights reserved. 
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SPINACH AND WATERCRESS BREAKFAST MUFFINS 
Yield: 4 portions  

Ingredients Amounts  
 
Spinach 8 oz. 
Watercress 4 oz. 
Ricotta, part-skim ½ cup 
Parmesan cheese ½ cup 
Eggs 2 ea. 
Garlic clove, minced 1 ea. 
Salt ¼ tsp. 
Ground black pepper ¼ tsp. 
 
 

Method 
1. Pulse spinach and watercress in three batches in a food processor until finely chopped. 
2. Transfer spinach mixture to a medium bowl and stir in the ricotta, parmesan, eggs, 

garlic, and salt and pepper. 
3. Coat 8 cups of the muffin pan with cooking spray. Divide the spinach mixture among 

the 8 cups. 
4. Bake the spinach and watercress cakes at 400°F until set, about 20 minutes. 
5. After removing from the oven, let stand in the pan for 5 minutes to reduce the chances of 

them sticking to the muffin tin. Loosen the edges with a knife and turn out onto a clean 
cutting board or large plate. Serve warm sprinkled with more parmesan. 

 
Source: Andy Brown, B&W Quality Growers, as served at the 2014 Flavor Quality and American Menus 

conference. Published with permission of the author. All rights reserved. 
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PEANUT POWER BAR 
Yield: 9 portions 

Ingredients Amounts 
 
Dry-roasted peanuts ¼ cup 
Chia seeds ¼ cup 
Rolled oats 1½ cups 
Crisp rice cereal 1½ cups 
Dates ¾  cup 
Molasses 1  Tbsp.  
Peanut butter  
   (creamy or chunky) 6 Tbsp. 
Brown sugar 1 Tbsp. 
Vanilla extract 1 tsp. 
Cinnamon a pinch 
Nutmeg a pinch 
Semi-sweet chocolate chips  
   (optional) 2/3 cup 
 
 

Method 
1. Preheat oven to 325°F. On a foil-lined cookie sheet, toast chia seeds, peanuts, and rolled 

oats for about 12 minutes.  
2. After toasting, add chia seed mixture to cereal in a large mixing bowl. Hand-chop or 

pulse dates in a food processor and add to rice cereal/chia seed mixture.  
3. In a small pot, combine molasses, peanut butter, vanilla extract, cinnamon, and nutmeg. 
4. Heat pot on low heat and stir until smooth, about 5 minutes.  
5. Combine the wet and dry ingredients with rubber spatula and press into a foil-lined, 8- 

by 8-baking pan. Bake for 10 minutes.  
6. If using chocolate chips, bake for 5 minutes. Remove pan, sprinkle chips evenly across 

top, and bake for additional 5 minutes. Smooth chocolate on top and refrigerate, or let 
set to cool.  

7. Cut into 9 even power bars, serve.  
 

Source: National Peanut Board, as served at the 2014 Flavor Quality and American Menus conference..  
Published with permission of the author. All rights reserved 
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PICNIC LUNCH AT DUTTON RANCH 
 
 
 

AMUSE 
Chilled Watercress Soup with Chopped Egg 

 
 

LUNCH BUFFET 
Shiitake Mushroom and Pork Bahn Mi Sandwich with Pickled Daikon, 

Carrots, and Jalapeños 
 

Roast Ham, Asiago, Tomato, and Watercress Sandwich 
 

Watercress with Port Wine Figs, Caramelized Onion, Almonds, and  
Goat Cheese on Naan Bread 

 

Pickled Mushrooms 
 

Watercress Salad with Roasted Eggplant, Peppers, and Mushrooms 
 

Pipette Pasta Salad with Mozzarella, Farm Basil, English Peas,  
Fava Beans, and Lemon Zest 

 
 

 

DESSERT 
Almond Caramel Frozen Greek Yogurt 
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CHILLED WATERCRESS SOUP WITH CHOPPED EGG 
Yield: 4 portions 

Ingredients Amounts 
 
Butter 2 Tbsp. 
Leeks, thinly sliced 2 cups 
Potato, white skinned potato, 8 oz., 1 ea. 
   peeled and diced 
Chicken broth, low salt 3 cups 
B&W Watercress, coarsely chopped 2 cups 
B&W Baby spinach  1 cup 
Lemon juice 1½  tsp. 
Eggs, hard boiled, 
   peeled, and chopped 2 ea. 
 
 

Method 
1. Melt butter in heavy, large saucepan over medium heat. Add leeks and potato; sauté 

until leeks are slightly softened but not brown, stirring often, about 5 minutes.  
2. Add 3 cups broth; bring to a boil. Reduce heat, cover, and simmer until vegetables are 

very tender, 10 to 12 minutes. Add watercress and spinach; stir until wilted, about 1 
minute. Cool slightly. 

3. Working with 1 cup at a time, purée soup in blender until smooth. Transfer soup to 
large bowl. Stir in lemon juice; season with salt and pepper.  

4. Chill until cold, about 2 hours. Thin with more broth, if desired. 
5. Ladle soup into bowls. Garnish center of each with hard-boiled eggs and small 

watercress sprigs. 
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SHITAKE MUSHROOM & PORK BAHN MI SANDWICH 
WITH PICKLED DAIKON, CARROTS, AND JALAPEÑOS 

Ingredients Amounts 
 
Sandwich assembly 
Whole wheat baguette pieces, 6”,  4 ea. 
   split lengthwise  
   half of the centers hallowed out  
Cha Lua Vietnamese Mushroom Ham 1 lb. 
   (recipe follows) 
Mayonnaise ½ cup 
Marinated Daikon and Carrots 2 cups  
   (recipe follows), completely drained  
Yellow onion, thinly sliced and rinsed ¼  ea. 
Cilantro sprigs 8 ea. 
Hothouse cucumber, halved lengthwise, ½ ea. 
   cut into strips 6” long and ¼” thick 
Jalapeño, thinly sliced (optional) 1 ea. 
Soy sauce, low-sodium 4 tsp. 
Ground black pepper to taste 

 
 
Method 
1. Spread the inside of each baguette with 2 tablespoons of mayonnaise, and then layer 

from the bottom up with sliced cha lua, 1/3 cup of marinated vegetables, 2 onion slices, 
2 cilantro sprigs, 2 cucumber spears, and 2 jalapeño slices. Sprinkle 1 teaspoon of soy 
sauce on top, then garnish with some ground pepper, and serve immediately. 

 
Source: Mai Pham, as presented at the 2011 Worlds of Healthy Flavors Retreat.  

Published with permission of the author. All rights reserved. 



FLAVOR, QUALITY & AMERICAN MENUS 166 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

CHA LUA VIETNAMESE MUSHROOM HAM 
 
Ingredients Amounts 
 
Pork loin, ground twice 1½  lb.  
Water 1 cup 
Fish sauce 2 Tbsp. 
Sugar 2 tsp. 
Baking powder  11 g 
Tapioca flour 2 Tbsp. 
Five-spice powder 1 tsp. 
Shallots, chopped 3 Tbsp. 
Garlic, minced 1 Tbsp. 
Roasted Shiitake Mushroom Base 1 lb. 
   (recipe follows) 
 
 

Method 
1. In mixing bowl, add the pork, fish sauce, and sugar and mix. In separate bowl, add the 

water, tapioca flour, and baking powder and mix. It will foam and bubble up—that's 
normal. Fold this into the pork mixture. It will be quite moist. Cover and allow to rest at 
least 6 hours, but preferably overnight in the refrigerator. 

2. When ready to cook, grind the mixture one more time in small batches in your food 
processor. The texture should be very smooth—this is the consistency of gio song (stop 
here if you're just making gio song for bun moc). Fold in the five-spice powder, roasted 
mushroom base, shallots, and garlic and you can either wrap it up in banana leaf or in 
plastic wrap.  

3. Remember the cha lua rises a bit when cooked so take that into account when forming 
your cha lua. Steam for about 20 to 25 minutes (will vary depending on size).   
 

Source: The Ravenous Couple  
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MARINATED DAIKON AND CARROTS  
Yield: 1 quart 

Ingredients Amounts 
 
Rice or distilled white vinegar 1 cup 
Sugar ½ cup 
Daikon, small, peeled, and cut into ¾ lb. 
   1/8” julienne 
Carrots, peeled, and cut into  1½ lb. 
   1/8” julienne 
Salt 1½ tsp. 
 
 

Method 
1. Combine the vinegar and sugar and bring to a boil. Remove from the heat and set aside 

to cool. 
2. Place the radishes, carrots, and salt in a bowl and toss several times. Set aside for 20 

minutes, then rinse thoroughly. Using your hands, squeeze the vegetables to remove the 
excess water. Pat dry with paper towels and place in a bowl. 

3. Add the vinegar mixture and let the vegetables marinate at least 1 hour before serving. 
To store, transfer to a tight-lidded jar and refrigerate. The vegetables will keep for up to 
3 weeks. 

 
Source: Mai Pham, as presented at the 2011 Worlds of Healthy Flavors Retreat.  

Published with permission of the author. All rights reserved 
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ROASTED SHIITAKE MUSHROOM BASE 

 

Ingredients Amounts 
 
Olive oil ½  cup  
Shiitake mushrooms, quartered 2 lb. 
Kosher salt ½ tsp. 
Ground black pepper ¼ tsp. 
Mushroom powder 1 tsp. 
Soy sauce 2 Tbsp. 
Ginger, sliced as needed 
Garlic  as needed 
 
 

Method 
1. Preheat the oven to 400°F. 
2. In a large bowl, combine the oil, mushrooms, salt, and pepper, soy sauce, ginger, garlic, 

and toss to combine. 
3. Pour out onto two sheet pans lined with parchment paper; distribute the mushrooms in 

an even layer to ensure even roasting. Place in the preheated oven and roast for 15 
minutes, stirring every 5 minutes to ensure evening browning. Remove and cool. 
Process briefly in a food processor until chopped fine but with some small pieces left. 
Add the mushroom powder and incorporate thoroughly. Use this base for the 
mushroom turkey burger. 
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ROAST HAM, ASIAGO, TOMATO,  
AND WATERCRESS SANDWICH 

Yield: 64 portions  

Ingredients Amounts  
 
Ciabatta rolls 4 rolls 
Mayonnaise 1/3 cup 
Pesto 2 Tbsp. 
Tomatoes, cherry, sliced 2 ea. 
Roast ham, thinly sliced 8 oz. 
B&W Watercress 4 oz. 
Asiago, thinly sliced 4 oz. 
 
 

Method 
1. Preheat the panini press to medium-high heat. Cut the ciabatta rolls in half horizontally. 
2. Whisk together the mayonnaise and pesto in a small bowl until well blended. Spread 

mixture on inside surfaces of the ciabatta. Cut both tomatoes crosswise into slices, 
discarding as much of the gel and seeds as possible. 

3. Build the first sandwich by layering on a bottom half, spread side up, in order: one-
quarter of the roast beef, one-quarter of the watercress, one-quarter of the tomato slices, 
and one-quarter of the cheese. Cover with a ciabatta top, spread side down, pressing 
gently, and making sure the watercress is tucked in. 

4. Place in the panini press and close the lid. Cook for about 5 minutes or until the cheese 
has melted and the bread is toasted. 

5. Meanwhile, build the three remaining sandwiches in the same manner, using the 
remaining bread, roast beef, watercress, tomato slices, and cheese. Serve warm or at 
room temperature. 

 

Source: Andy Brown, B&W Quality Growers, as served at the 2014 Flavor Quality and American Menus 
conference. Published with permission of the author. All rights reserved. 
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WATERCRESS WITH PORT WINE FIGS, CARAMELIZED 
ONION, ALMONDS, AND GOAT CHEESE ON NAAN 

Yield: 2 portions  

Ingredients Amounts  
 
Dry figs, chopped 1 cup 
Port wine 1 cup 
Butter, melted 1 Tbsp. 
Onion, sliced 1 cup 
Salt a pinch 
Almonds, toasted and crushed ½ cup 
Goat cheese, crumbled 2 oz. 
B&W Watercress 2 cups 
Naan Bread (recipe follows)  2 pcs. 
 
 

Method 
1. In a small saucepan, over medium heat, add the chopped figs and port wine. 
2. Cover and allow to simmer for about 30 minutes. 
3. With a slotted spoon, remove the figs to a small bowl and set aside. 
4. Continue to simmer the port, uncovered, for about 10 minutes. 
5. While the figs are rehydrating, in a small skillet over medium heat, melt the butter. 
6. Add the onion slices and a pinch of salt. 
7. Allow the onions to cook slowly until golden, about 25 to 30 minutes. 
8. After the onions are caramelized to a golden color, add 1 tablespoon of the reduced port 

wine, and stir to combine. 
9. Warm the naan in the oven for about 5 minutes at 350°F. 
10. Remove the naan from the oven, top with figs, caramelized onion, toasted almonds, goat 

cheese, and watercress. 
11. Drizzle with port wine reduction and serve immediately. 
 

Source: Andy Brown, B&W Quality Growers, as served at the 2014 Flavor Quality and American Menus 
conference. Published with permission of the author. All rights reserved. 
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NAAN BREAD 
Yield: 6 pies  

Ingredients Amounts 
 

Flatbread 
Yeast ½  oz. 
White sugar ¼ cup 
Milk, warmed ¼ cup 
Egg 1 ea. 
Salt 2 tsp. 
Bread flour 4  cups 
Whole wheat flour, light  ½ cup 
Water 1¼  cups 
Olive oil, for brushing  to taste 
 
 

 
Method 
1. For the flatbread: In a medium bowl, combine the yeast, sugar, and warm milk and let the 

yeast bloom. Mix in the rest of the ingredients and add the water; combine and knead 
thoroughly until you have smooth dough. Keep aside for 1 hour in a warm place. 

2. To cook the flatbread: Divide the dough into 4-ounce portions and shape them into tennis 
size balls. Brush a little olive oil on top of each dough ball and cover with a piece of cloth 
for at least 15 minutes. Flatten each ball of dough like a pancake by tossing and slapping 
with both hands; roll out to about 1/8 inch. Brush with olive oil and grill on both sides 
until cooked. 
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PICKLED MUSHROOMS 
 

Ingredients Amounts 
 
Mixed gourmet mushrooms 1 pkg. 
Olive oil 2 Tbsp. 
Thyme sprigs, fresh 2 ea. 
Garlic, clove, crushed 2 ea. 
Banyuls vinegar 4 Tbsp. 
 
 

Method 
1. Heat up a cast-iron pan with olive oil. Toss in mushrooms, thyme, and garlic. Season 

with salt. Get a nice brown on the mushrooms. When mushrooms are perfect, deglaze 
with banyuls vinegar.  

 
Source: Kimberly Alter, as presented at the 2014 Flavor Quality and American Menus conference. 

Published with permission of the author. All rights reserved. 
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WATERCRESS SALAD WITH ROASTED EGGPLANT, 
PEPPERS, AND MUSHROOMS 

Yield: 4 portions  

Ingredients Amounts  
 
B&W Watercress 4 oz. 
Eggplant, large, sliced in half circles 1 ea. 
Red bell pepper, cleaned, 1 ea. 
   cut lengthwise 
White and shiitake mushrooms, mixed 1 lb.   
Olive oil, plus extra for cooking 3 Tbsp. 
Dried oregano to taste 
White balsamic vinegar 2 tsp. 
Honey 1 tsp. 
Coarse sea salt to taste 
Ground black pepper to taste 
 
 

Method 
1. Heat a grill pan to medium-high heat. 
2. Brush the eggplant, red bell pepper, and mushrooms with olive oil and sprinkle with 

salt and dried oregano. 
3. Roast the eggplant and the red bell pepper, about 5 minutes per side. Remove from heat 

and let cool completely. Roast the mushrooms until golden brown, cool and set aside. 
4. Cut the veggies in strips. 
5. In a small bowl, mix 3 tablespoons of olive oil with 2 tablespoons of vinegar, a pinch of 

salt, pepper, and a teaspoon of honey. Mix until emulsified. 
6. In a bowl, place the watercress and add the veggies, add the vinaigrette, and combine. 
 

Source: Andy Brown, B&W Quality Growers, as served at the 2014 Flavor Quality and American Menus 
conference. Published with permission of the author. All rights reserved. 
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PIPETTE PASTA SALAD WITH MOZZARELLA, FARM BASIL, 
ENGLISH PEAS, FAVA BEANS, AND LEMON ZEST  

Yield: 10 to 12 portions  

Ingredients Amounts 
 
White wine vinegar 1/3 cup 
Water 2 Tbsp. 
Salt 2 tsp. 
Sugar in the Raw ½ tsp. 
Tarragon, fresh, minced  2 tsp. 
   leaves or ½ tsp. dried, crumbled 
Garlic clove, large, minced and mashed 1 ea. 
   to a paste with ¼ tsp. salt 
Olive oil ½ cup 
Barilla pasta shells, medium pipette 1 lb. 
Peas, shelled, fresh or frozen, ½ lb. 
   (about 1½ cups), boiled until tender, 
   and drained 
Fava beans, peeled and blanched ½ lb. 
Red or yellow pear tomatoes 2 pt. 
   or cherry tomatoes or a combination,  
   halved 
Fresh basil leaves, shredded ½ cup 
Mozzarella, baby, halved 2 cups 
Lemon zest, for garnish  

 
 
Method 
1. In a large bowl, whisk together the vinegar, water, salt, sugar, tarragon, garlic paste, and 

pepper to taste, add the oil in a stream, whisking, and whisk the dressing until it is 
emulsified. In a kettle of salted, boiling water, cook the pasta until it is tender, in a 
colander, rinse it well and drain.  

2. In the bowl, toss the pasta with the dressing, add the peas, fava beans, tomatoes, and 
basil, and toss the salad well. 
 

Source: Epicurious, as served at the 2014 Flavor Summit conference.  
Published with permission of the author. All rights reserved. 
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ALMOND CARAMEL FROZEN GREEK YOGURT 
 
Ingredients Amounts 
 
Roasted almond ice cream 
Greek yogurt 236 g 
Almond milk 50 g 
Sugar 110 g 
Glucose powder 42 g 
Egg yolks 80 g 
Vanilla bean pod 1 ea. 
Heavy cream 236 g 
Whole almonds, 100 g 
     blanched, roasted, chopped 
 
Almond crunch 
Isomalt 10 Tbsp. 
Almonds, toasted, finely chopped 5 oz. 
 
 

Method 
1. For the roasted almond ice cream: Bring the almond milk, heavy cream, and vanilla bean to 

a boil. Combine the sugar and glucose powder together and slowly whisk into boiling 
milk. Add the toasted almonds and cover; allow to steep for 10 minutes. 

2. Pour mixture into a blender and pulse. Strain mixture through a chinois into a saucepot. 
Bring mixture back to a boil; temper in the yolks and turn the mixture off. Using a 
spatula, continue to stir until the mixture becomes thick. Strain into a bowl and place 
over an ice bath, and add yogurt and stir to combine. 

3. Put cool mixture into paco jet container and freeze or place into an ice cream machine. 
After ice cream is churned, place into a pastry bag. 

4. For the almond crunch: Place 1 tablespoon of the isomalt onto a silpat and bake at 300˚F 
until melted. 

5. Sprinkle toasted almonds on top and mold sugar around cannoli tube. Store in an air 
tight container until needed.  
 

Source: Almond Board of California, as presented at the 2011 Flavor, Quality and American Menus retreat. 
Published with permission of the author. All rights reserved. 
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SATURDAY 
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NAPA VALLEY BREAKFAST BUFFET 
 
 

Black Bean, Corn, and Roasted Red Pepper Frittata with Avocado Salsa Verde 

Pinto Bean, Pork, and Fajita Pepper Breakfast Burrito 

Sopa with Pulled Pork in Pasilla Chile Sauce, Spicy Bean Puree,  

Tomato Salsa, and Cilantro 

 

Almond Krakow Strudel 

Assorted Breads for Toasting:  

Peanut Cherry Bread, Rosemary and Fig Whole Grain Bread 

Toasted Coconut + Dole Pineapple Yogurt Parfait 

 

Assorted Fresh Fruit 

Individual Chobani Oat Cups and Flips 

Minted Dole Fruit Salad 

Nut Butters: Peanut and Almond Butters 

Assorted Jams and Preserves 

 

Dole Raspberry Puree and Banana Smoothie 

 

 
 

Sponsored by Dole Packaged Foods and Northarvest Bean Growers Association 
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BLACK BEAN, CORN, AND ROASTED RED PEPPER 
FRITTATA WITH AVOCADO SALSA VERDE  

Yield: 4 portions  

Ingredients Amounts 
 
Eggs, large 8 ea. 
Salt 1 tsp.  
Ground black pepper ½ tsp. 
Italian parsley, chopped 2 Tbsp. 
Butter, melted 2 Tbsp. 
 
For the filling 
Butter, melted 2 Tbsp. 
Shallots, minced 2 Tbsp. 
Black bean, corn, and pepper mix 3 cups 
Tomato, peeled, diced 1  ea. 
Rosemary, minced 2 tsp. 
Parmesan or pecorino, shaved 2 oz. 

 
Avocado Salsa Verde (recipe follows) 

 
 
Method 
1. Beat the eggs with the salt, pepper, butter, and parsley until the whites combine with the 

yolks, but short of homogeneity. Set aside. 
2. Preheat an oven to 325°F. Heat the oil over a high heat in two 8-inch nonstick pans. 

When hot add the shallots, black bean, corn, and pepper mix, and tomato. Toss the pans 
briefly to warm these ingredients, add the rosemary, and sauté until the vegetables are 
soft and have released most of their liquid. 

3. Divide the egg mixture in half and add to the pan immediately; give the eggs a good stir. 
Add the cheese to the pans and stir again. Lower the heat to medium low and slowly 
cook the frittata on the one side. 

4. Place the pans in the preheated oven and cook for 10 minutes, or until the center is set. 
5. Remove from the oven and cool slightly. Invert the frittatas onto a large plate and cut 

into serving portions. Serve warm with avocado salsa verde. 
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AVOCADO SALSA VERDE  
Yield: 2 cups 

Ingredients Amounts 
 
Avocado, large, ripe, peeled, 1 ea. 
   seeded, and cut in ½” dice 
Tomato, red or yellow, seeded and cut 1/3 cup  
   in ¼” dice 
Red onion, sweet, finely chopped 2 Tbsp. 
Serrano chile, seeded and minced ½ tsp. or to taste 
Garlic, minced ½ tsp. or to taste 
Fresh lime or lemon juice 1 Tbsp. 
Fresh cilantro leaves, chopped 2 Tbsp. 
Sugar large  pinch 
Salt and ground black pepper to taste 
    

 
Method 
1. Carefully combine all ingredients and refrigerate at least one hour before serving to 

allow the flavors to marry.  
 

Source: John Ash, as presented at the 2010 Worlds of Healthy Flavor Conference. 
Published with permission of the author. All rights reserved. 
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SOPES DE CHILORIO  
Yield: 30 portions  

Ingredients Amounts 
 
Sopes (recipe follows) 
Chilorio (recipe follows) 
Black Bean Paste (recipe follows) 
Tomatilla salsa (recipe follows) 
Crema Mexicana  
Queso cotija  

 
 
Method 
1. Reheat the chilorio and the refried black beans.  
2. In a large skillet or deep fryer, fry the sopes until slightly crisp. Remove from the oil and 

place on a towel-lined baking sheet.  
3. Spread each sope with a little bit of black bean purée and then add the chilorio on top. 
4. Drizzle with tomatillo salsa, sprinkle with cotija cheese, and top with a little bit of 

marinated red onions.  
 

Source: Josefina Santacruz, as presented at the 2013 Latin Flavors, American Kitchens conference. 
Published with permission of the author. All rights reserved. 
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SOPES 
 

Yield: 30 portions 

Ingredients Amounts 
 
Masa harina 4 cups 
Water, warm 2¼ cups 
 
 

Method 
1. Prepare the dough for the corn tortillas. Pat into 30 (4-inch) tortillas, about ¼-inch thick. 

Lay each on to the cooler part of a griddle, sweeping your hand out of the way. Let the 
tortilla sit until it releases from the griddle, about 10 to 15 seconds. 

2. Carefully flip over onto a hotter part of the griddle and let cook until the bottom begins 
to speckle with brown spots. Remove from the griddle and transfer it to a clean kitchen 
cloth.  

3. Using the cloth and your fingers, pinch up the edge all around to form ½-inch-high rim. 
Set aside, covered. 

 
Source: Josefina Santacruz, as presented at the 2013 Latin Flavors, American Kitchens conference. 

Published with permission of the author. All rights reserved. 
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PULLED PORK IN CHILE PASILLA SAUCE 
CHILORIO 

Yield: 6 portions 

Ingredients Amounts 
 
Meat 
Pork shoulder (2½ lb. clean, 4 lb. 
   after bone and excess fat is removed),  
   cut into 1” chunks 
White onion, quartered ½ pc. 
Bay leaf 1 ea. 
Sea salt  to taste 
Lard 3 Tbsp. 
 
Chilorio 
Chiles pasillas, deveined, seeded 5 ea. 
Chiles guajillos, deveined, seeded 2 ea. 
Garlic cloves 6 ea. 
Dry oregano, preferably  1 tsp. 
   Mexican 
Whole black pepper 1 tsp. 
Cumin seeds ¼ tsp. 
White vinegar ½ cup 
Sea salt 1 Tbsp. 
 
 

Method 
1. Toast the chilies. Pour ½ quart of boiling water in a bowl over the chiles and let soak 

until soft, about 15 minutes. Put the garlic, oregano, pepper, cumin, vinegar, and the 
softened chiles in a blender and blend, adding enough of the chile water to make a thick, 
smooth paste.  

2. To finish, cook the pork shoulder in water with onion, bay leaf, and salt, about 40 
minutes. Remove the meat, let cool, then roughly shred. Heat a deep pan and add the 
lard. When hot, add the shredded pork meat and fry lightly. Add the sauce and simmer 
until it thickens a little bit, stirring every now and then so the meat will finish falling 
apart. Adjust seasonings and reserve. 

 
Source: Josefina Santacruz, as served at the 2013 Latin Flavors, American Kitchens conference. 

Published with permission of the author. All rights reserved. 
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BLACK BEAN PASTE  
PASTA DE FRIJOL 

Yield: 2 cups 

Ingredients Amounts 
 
Canola oil 4 Tbsp. 
White onion ½ ea. 
Garlic clove, unpeeled 2 ea. 
Black beans, cooked 3 cup 
Avocado leaves, toasted, ground 12 ea. 
Salt  to taste 
 
 

Method 
1. Heat the oil in a medium frying pan over medium heat. Sauté half the onion and garlic 

in until caramelized over medium heat.  
2. Remove and discard the onion and garlic. 
3. Purée the beans in the blender with enough water to form a thick purée. 
4. Reheat the flavored oil, add the bean purée, and cook for 20 minutes on medium-low 

heat. 
5. Stir frequently until the bean paste thickens. Season generously with salt. 
6. The bean purée should be slightly liquid, not dry. Add more water to the beans if the 

mixture is dry. 
 
Note: Pasta de frijol will keep for up to 1 week in the refrigerator. 
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SALSA VERDE 
Yield: 1 cup   

Ingredients Amounts 
 
Jalapeño chiles 2  ea. 
Tomatillos, husks removed 10  ea. 
Garlic clove, peeled 1  ea. 
Fresh cilantro ½ cup 
Onion, sliced thick 1  slice 
Salt  to taste 
 
For raw recipe 
Avocado, large 1  ea. 

 
 
Method 
1. For cooking: Boil the chiles for 5 minutes in water, add the tomatillos and garlic, boil for 3 

minutes more, drain, and transfer to a blender and process. Then add the cilantro and 
salt and process briefly.   

2. For raw recipe: Place everything raw in the blender, if desired. Add avocado to the 
blender and process. 

 
Source: Iliana de la Vega, as presented at the 2013 Healthy Kitchen, Healthy Lives Conference. 

Published with permission of the author. All rights reserved. 
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DOLE RASPBERRY PUREE AND BANANA SMOOTHIE 
Yield: 17 portions (½ cup portions) 

Ingredients Amounts 
 
Dole raspberry puree 1¾ cups 
French vanilla yogurt, nonfat, frozen 2 cups 
Orange juice, 100% 3 cups 
Banana, medium, fresh, sliced 1¾ cups 
 
 

Method 
1. Place all the ingredients in a blender. Process until smooth.  
2. Pour blended smoothie mixture into serving cups and place lids on top.  
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ALMOND KRAKOW STRUDEL 
Yield: Two 5-by-9-inch loaf pans 

Ingredients Amounts 
 
Filling 
Ground almonds (350-400 g) 12-14 oz.  
Milk (180 ml) ¾ cup 
Sugar (100 g) ½ cup 
Honey 2-3 Tbsp. 
Cinnamon 1 tsp. 
 
Dough 
Dry yeast, or 20 g fresh yeast 1 pack 
Sugar 1 tsp. 
Water, warm 2 Tbsp. 
All-purpose flour (512 g) 4 cups 
   (Steve Jones flour to be delivered) 
Sugar (100 g) ½ cup 
Salt a pinch 
Lemon, zest of, if desired 1 tsp. 
Egg, beaten 1 ea. 
Water, warm (236 ml) 1 cup 
Butter, very soft (85 g) 6 Tbsp. 

 

Method 
1. For the filling: Pour the milk into a pan and let it boil lightly. Add almonds, sugar, 

vanilla, honey, and cinnamon and mix well for a few minutes until the filling thickens.  
2. For the dough: Mix the yeast, 1 teaspoon of sugar, and 2 tablespoons of warm water. Set 

aside for 5 minutes until becomes foamy. Combine flour, sugar, salt, and lemon zest. 
Make an indent in the flour and pour in the yeast mixture. Mix lightly, add the egg, and 
then start adding water. When almost combined, work the butter into the dough.  

3. Lightly dust your working surface with flour and knead the dough by hand for about 5 
minutes. Grease a bowl with butter and place the dough ball into the bowl. Cover with a 
kitchen towel and let it rise until double in volume. 

4. Prepare two 5 by 9 inches (about 13 by 23 cm) loaf pans, grease them with butter. Cover 
your table with a cloth which will be used for rolling the dough. Sprinkle the cloth with 
flour. 

5. When the dough is ready, divide it in two. Using a rolling pin, roll the dough as thin as 
possible. Make sure it keeps its rectangular shape. 

6. To prepare the strudel: Spread the filling as thinly as possible. Lift up the cloth and roll the 
dough as a jelly roll. Do the same with the second piece of the dough.  

7. Shape one roll into “S”, form the other dough into a two-strain braid, and place each into 
a loaf pan. Cover and let is rise for about 1 to 1½ hours. 

8. Bake at 375°F (190°C) for 10 minutes, then lower the temperature to 350°F (175°C), and 
bake for another 30 minutes. Cool for at least 30 minutes in the pan. Remove from the 
pan and cool for another 30 minutes, slice, and serve. 

Source: Bill Yosses, as presented at the 2014 Flavor Quality and American Menus conference. Published 
with permission of the author. All rights reserved. 
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TOASTED COCONUT + DOLE PINEAPPLE  
YOGURT PARFAIT 

Yield: 40 (3½ ounce portions) 

Ingredients Amounts 
 
Chobani Greek yogurt, 4% plain 1 ea. 
   5 lb. tub  
Pineapple, ½“ dice 6 cups 
Coconut, toasted ¾ cup 
Almonds, toasted and chopped 1 cup 
Agave nectar 1 cup 

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

Top each cup with 1 tablespoon of pineapple, ¾ teaspoon of coconut, and 1 teaspoon of 
hazelnuts.  
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FARM TO TABLE IN SAN FRANCISCO: 
CAPTIVATING TODAY’S CONSUMER  

WITH INDIAN FLAVORS AND SENSIBILITIES 
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SWEET CORN IN AN HERBED GREEN SAUCE 
SAAG MAKAYEE 

 

Ingredients Amounts 
 
Fresh spinach, stemmed and  12 oz. 
   washed (can also be mix of mustard  
   greens and spinach) 
Ghee, butter, or canola oil 1 Tbsp. 
Dried red chilies, whole 3 ea. 
Cumin seeds ½ tsp. 
Green cardamom pods 5 ea. 
Cloves, whole 5 ea. 
Fennel seeds ½ tsp. 
Asafetida  1/8 tsp. 
Fresh ginger, finely chopped 1 Tbsp. 
Fenugreek leaves (kasoori methi), ¼ cup 
   chopped fresh, or dried 
Salt, or to taste ½ tsp. 
Sweet corn kernels 4 cups 
 
Tempering oil  
Ghee or canola oil 1 Tbsp. 
Cumin seeds ½ tsp. 
Fennel seeds ¼ tsp. 
Dried red chili, whole 1 ea. 
Asafetida 1/8 tsp. 
Cayenne pepper 1/8 tsp. 

 
 
Method 
1. In a large pot, bring about 2 inches of water to a boil. Add the spinach (and mustard 

greens if using), cover, and steam, stirring every now and then, until wilted, about 5 
minutes. Drain, reserving the cooking water, and purée in a blender or food processor, 
adding a few tablespoons of the cooking water if necessary for puréeing. 

2. Heat the ghee, butter, or oil with the red chilies, cumin, cardamom, cloves, and fennel 
seeds in a large wok, kadai, or frying pan over medium-high heat. Cook, stirring, until 
the cumin turns a golden brown color, 1 to 2 minutes.  

3. Stir in the asafetida. Then add the ginger and cook, stirring, 30 seconds.  
4. Add the fenugreek leaves, and cook, stirring, 15 seconds.  
5. Add the spinach purée and the salt. Cook, uncovered, over medium heat, 5 minutes.  
6. Add the corn kernels on top of the greens. Cover and cook gently, about 3 to 5 more 

minutes. Taste the greens for salt. 
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7. For the tempering oil: Heat the ghee or oil with the cumin, fennel seeds, and red chili in a 
small frying pan or kadai over medium-high heat. Cook, stirring, until the seeds turn a 
golden brown color, 1 to 2 minutes. Add the asafetida and cayenne and pour 
immediately into the spinach mixture. Give it a stir and serve hot. 

 
Source: Suvir Saran, as presented at the 2014 Flavor Quality and American Menus conference.  

Published with permission of the author. All rights reserved.  
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CHILLED SMOKED EGGPLANT  
WITH GREEK YOGURT AND CILANTRO 

DAHI WAALA BHARTAA 
Yield: 4 to 6 portions 

Ingredients Amounts 
 
Eggplant, large 1 ea. 
Canola oil 3 Tbsp. 
Red onion, medium, chopped, 1 ea. 
   but not too fine 
Salt, or to taste 1 tsp. 
Greek plain yogurt 2 cups 
Fresh ginger, 1”, peeled and minced 1 ea. 
Fresh green chili, hot, chopped ½ ea. 
Fresh cilantro, chopped 2 Tbsp. 
Garam Masala (recipe follows) ¼ tsp. 

 
 
Method 
1. Roast the eggplant directly on the burner of a gas stove over medium heat, turning 

often, until the skin is completely blackened and the flesh is softened, about 10 minutes. 
Or, roast the eggplant on a cookie sheet in the oven at 500°F until blackened, about 20 
minutes. Either way, when cooked, let stand until cool enough to handle. Then pull off 
the skin with your fingers, rinsing your hands under running water as you work. (Don't 
worry if you can't get all of the charred skin off.) Cut off and discard the stem. Then put 
the eggplant in a bowl and mash to a purée with a potato masher. 

2. Heat the oil over medium-high heat in a large frying pan, wok, or kadai. Add the onion 
and salt and cook until the onion is translucent, about 5 minutes.  

3. Add the mashed eggplant and cook, stirring often, until dry, about 10 minutes. Take the 
pan off the heat and let the eggplant cool for about 5 minutes. 

4. In a large bowl, whisk the yogurt until smooth. Add the eggplant and all of the 
remaining ingredients and stir well. Chill until cold. Taste for salt and serve cold. 

 
Note: Bhartaa literally means “mush” and this eggplant “mushed” with yogurt tastes like an 
Indian babaghanoush. I serve it as a vegetable side dish but you might like to try it in place 
of a raita: it’s similarly cool, creamy, and soothing when you eat it with spicy foods. The 
technique of charring the eggplant gives the dish a nutty flavor that is in lovely contrast to 
the fresh, acidic taste of the yogurt. This recipe comes from the Mathur families of my 
Kayastha community. 
 

Source: Suvir Saran, as presented at the 2014 Flavor Quality and American Menus conference.  
Published with permission of the author. All rights reserved.  
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GARAM MARSALA 
 

Ingredients Amounts 
 
Cinnamon stick, broken into pieces 1 ea. 
Bay leaves 2 ea. 
Cumin seeds ¼ cup 
Coriander seeds 1/3 cup 
Green cardamom seeds 1 Tbsp. (rounded) 
Black peppercorns 1 Tbsp. (rounded) 
Cloves, whole 1 ea. 
Mace, ground 1/8 tsp. 
 
 

Method 
2. Combine the cinnamon, bay leaves, cumin, coriander, cardamom, peppercorns, cloves, 

and red chile in a frying pan and toast over medium heat, stirring occasionally, until the 
cumin turns uniformly brown, 4 to 5 minutes. Put into a spice grinder and grind to a 
powder. Stir in the mace and store in an airtight container.  

 
Notes: The most important spice mixture used in northern Indian cuisine. It goes 
particularly well with onion-based sauces for meats and poultry but it is a used to flavor 
many other dishes, including vegetables, chaats (snacks), dals (legumes), and raitas. 
Sometimes the spices are used whole and simply cooked into the dish. Or the spices are 
toasted and then ground together into a blend (as in the main recipe above) and the mixture 
is stirred in at the end of cooking. Although, garam marsala is not as fiery hot as some 
Indian spice blends, black pepper, cloves, and cinnamon give it a different kind of heat that 
comes on slowing and lasts awhile. You can keep it for up to 3 to 4 months in an airtight 
container.  

 
Source: Suvir Saran, as presented at the 2014 Flavor Quality and American Menus conference.  

Published with permission of the author. All rights reserved.  
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SLAW WITH AVOCADOS, FRESH HERBS,  
ALMONDS, AND CHILES 

Yield: 6 portions 

Ingredients Amounts 
 
Fresh ginger, ¾”, peeled and grated 1 pc. 
Lime, juice of ½ ea. 
Citrus vinegar or white wine vinegar 1½ tsp. 
Sugar 1½ Tbsp. 
Chaat masala  ¾ tsp. 
Toasted cumin seed powder ¼ tsp. 
Cayenne pepper a pinch 
Kosher salt 2 tsp. 
Ground peppercorns ¼ tsp. 
Scallions, thinly sliced 9 ea. 
Jalapeño (seeded and veined for  1 ea. 
   less heat), finely chopped 
Cherry or grape tomatoes, halved 1 pt. 
Pickled Red Onions and Ginger  ½ cup 
   (recipe follows) 
Crispy fried shallots ¼ cup 
Fresh cilantro, finely chopped ½ cup 
Fresh mint leaves, finely chopped 2 Tbsp. 
Green cabbage, halved, cored, ½ hd. 
   and finely sliced 
Almonds, chopped, roasted 1 cup 
Avocados, cut into ¼” pieces 2 ea. 

 
 
Method 
1. In a large bowl, whisk the ginger, lime juice, vinegar, sugar, chaat masala, toasted 

cumin, cayenne pepper, salt, and cracked pepper together. Add the scallions, jalapeños, 
tomatoes, red onion and ginger, shallots, cilantro. and mint leaves; toss to combine. Add 
the cabbage and toss with your hands, making sure to coat it thoroughly with the other 
ingredients.  

2. Sprinkle with the almonds and top with avocados and serve immediately, or cover with 
plastic wrap and refrigerate for up to 4 hours, sprinkling with the almonds  just before 
serving. 

 
Source: Suvir Saran, as presented at the 2014 Flavor Quality and American Menus conference.  

Published with permission of the author. All rights reserved.  
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PICKLED RED ONIONS AND GINGER 
Yield: makes about 2 cups 

Ingredients Amounts 
 
Red onion, large, peeled, halved, 1 ea. 
   and sliced into thin wedges 
Gingerroot, 1”, peeled and sliced  1 ea. 
   into sticks (juliennes) 
Jalapeño, halved ½ ea. 
Lemon, juice of 1 ea. 
Rice vinegar as needed 

 
 
Method 
1. Place red onion, ginger, and jalapeño in a plastic container that has a tight-fitting lid. 

Add the lemon juice and enough rice vinegar to completely submerge red onions. 
2. Transfer to a covered plastic container and refrigerate for at least 1 day before using. The 

pickle can be refrigerated for up to 1 week. 
 
Note: The onions become a shocking magenta after resting in the vinegar for a day. I think 
it’s at its absolute flavor zenith two to three days after making. You can keep it in the 
refrigerator for up to one week, but note that the pickles will begin to soften. 
 

Source: Suvir Saran, as presented at the 2014 Flavor Quality and American Menus conference.  
Published with permission of the author. All rights reserved.  
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MORNING SNACK BREAK 

 

 

 

 

Chilled Barilla Semolina Orecchiette Pasta Salad  
with Farm Vegetables and Basil 

 
 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

Sponsored by Barilla Foodservice 
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CHILLED BARILLA SEMOLINA ORECCHIETTE PASTA 
SALAD WITH FARM VEGETABLES AND BASIL 

Yield: 24 portions 

Ingredients Amounts 
 
Barilla® Orecchiette pasta 3.3 lb. 
Olive oil 1 cup 
Garlic cloves, minced 4 ea. 
Heirloom tomatoes, diced 3 qt. 
Basil leaves, chiffonade 16 ea. 
Lemons, juice of 4 ea. 
Salt as needed 
Ground black pepper 
Fresh mozzarella, diced 4 lb. 
Parmesan cheese, grated 2 cups 
Pine nuts, toasted 2 cups 

 
 
Method 
1. Cook the Barilla® Orecchiette pasta for 1 minute less than the time indicated on the 

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

2. In a skillet, heat ¼ cup of the oil and sauté the garlic until slightly yellow. Set aside to 
cool. 

3. When the pasta and garlic are cool, toss them together with the tomatoes, basil, 
remaining oil, and lemon juice. Season with salt and pepper. Fold in the mozzarella, 
parmesan, and pine nuts. Let rest for at least 30 minutes for the flavors to come together. 

4. Serve 2-cup portions. 
 

Source: Barilla Foodservice, as served at the 2014 Flavor Quality and American Menus conference.  
Published with permission of the author. All rights reserved.  
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MARKET BASKET LUNCH  
TEAM ONE 

King Oyster Mushroom Katsu with Cabbage-Carrot Slaw 

Pork and Wild Mushroom Banh Mi  

Japanese Tomato “Caprese” Salad with Seared King Oyster Mushrooms, Pickled Maitake 
Mushrooms and Soy-Ponzu-Lime Reduction 

Mushroom Pho with Pickled Maitake Mushrooms, Scallions, and Barilla “Noodles” 

Umami Bomb Fusilli Pasta Salad, Roasted Mushrooms, Grilled Shrimp, and Roasted 
Tomato Vinaigrette on a Bed of Wilted Asian Greens 

Sponsors: The Mushroom Council, Kikkoman Sales USA, Barilla Foodservice, NatureSweet 
Tomatoes 

 
TEAM TWO 

San Miguel & Dole Green Drink 

EnerCHI Asian Green Pizza with Porchetta and Hoisin Sriracha Sauce  

Loco Moco with Pulled Back Rib Meat, Kale, Onion Gravy, Rice & Potato Mac Salad 

Fried Malasadas Topped With Fruit Salsa  

Sponsors: Dole Packaged Foods, Dow AgroSciences, National Pork Board, San Miguel Produce 
 

TEAM THREE 
Latin Fiesta Bean Bowl with Puerto Rican Kidney Beans, Broccoli Rabe & Cilantro Rice, 

Fennel & Pickled Red Onion, Pork Pibil & Fresh Pineapple Salsa 

Pulled Pork Belly Torta with Black Beans, Guacamole, Super Slaw & Pepper Jack Cheese 

Nopalitos & Blueberry Ceviche with Goat Cheese 

Cactus Pear & Blueberry Snow Cone with Sweet Black Beans  

American Bean Empanaditas with Fennel Pipian 

Sponsors: D’Arrigo Brothers / Andy Boy, Markon Cooperative, Northarvest Bean Growers 
Association 

 
TEAM FOUR 

Peanut & Canola Roasted Garlic oil Pork Schnitzel Skewers over a Masala Peanut Slaw 

Indian Flatbread with Peanuts & Super Greens, Finished with Roasted Garlic and Chipotle 
Canola Oil 

Watercress, Spinach, & Chobani Yogurt Indian Hangover Helper 

Peanut & Chobani Yogurt Indian Carbonara 

Sponsors: B&W Gourmet Farms, Chobani, National Peanut Board, Northern Canola Growers 
Association 
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TEAM FIVE 
Grilled Gazpacho Soup with Blue Crab and Pickled Mustard Seed 

Seafood “Corn Dog” with Fruit Mustard Dipping Sauce 

Grilled Lettuce & Grilled Shrimp Salad with Smoked Pineapple, Mustard Vinaigrette & 
Sweet Potato Crouton 

Sweet Corn, Tomatillo & Shrimp Calzone 

Middle Eastern Eggplant Calzone 

Sponsors: Louisiana Seafood Promotions & Marketing Board, McCain Foods, Saskatchewan 
Mustard Development Commission 

 
TEAM SIX 

Roasted Candied Pork Belly with Baja Vegetables Roasted Salad & Red Spinach 

Edamame/ Almond Hummus in Gem Cups 

Kale Quinoa Salad with Citrus Vinaigrette, Rum Soaked Raisins, Almonds, & Shaved 
Parmesan 

Almond Milk Poached Golf Shrimp with Red Spinach & Almond Pesto 

Sponsors: Almond Board of California, Naturipe Farms, NORPAC Foods, Church Brothers/True 
Leaf Farms 

 
DESSERT 

Chocolate Peanut Mendiants 
Blueberry Almond Financier 

Blueberry Yogurt Panna Cotta, Fresh Blueberries 
 

BEVERAGE 
Blueberry Lemonade with Mint 
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BLUEBERRY LEMONADE WITH MINT  
Yield: 1½ gallons  

Ingredients Amounts 
    
Blueberry purée, strained 4  cups 
Fresh blueberries 2 cups 
Lemon juice  ¼ cup 
Mint leaves ½ cup 
Water  ¾  gal. 
Ice cubes 1½ qt. 
 
  

Method 
1. Combine all the ingredients and serve ice cold. 



FLAVOR, QUALITY & AMERICAN MENUS 200 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

 

RECIPE INDEX 

A 

AGEDASHI XO TURNIP CAKE ............................. 131 

ALMOND CARAMEL FROZEN GREEK YOGURT ... 174 

ALMOND CHOCOLATE SPREAD ............................ 61 

ALMOND CRÈME .................................................. 60 

ALMOND KRAKOW STRUDEL ............................. 185 

ALMOND PARSNIP HUMMUS ................................ 54 

ALMOND PIZZELLE WITH ALMOND LAVENDER 

HONEY CRÈME ................................................ 56 

ALMOND SERUNDANG ......................................... 64 

ALMOND TART WITH SUMMER VEGETABLES ..... 117 

ALMOND TEA “BEANS” .................................. 52, 75 

ALMOND, PEACH, AND BERRY CRISP WITH 

ALMOND MILK-GREEK YOGURT GELATO ..... 127 

ASH-ROASTED BEETS WITH WATERCRESS, 

CARAWAY, DILL, GREEK YOGURT, AND MINT 68 

ASIAN STYLE LOUISIANA CRAB CAKE WITH PONZU 

MARINATED TOMATO ..................................... 49 

AVOCADO SALSA VERDE ................................... 178 

B 

BLACK BEAN PASTE 

PASTA DE FRIJO ............................................. 182 

BLACK BEAN, CORN, AND ROASTED RED PEPPER 

FRITTATA WITH AVOCADO SALSA VERDE ..... 177 

BLACKBERRY & GREEK YOGURT OATMEAL WITH 

TOASTED SLICED NUTS ................................... 98 

BLUEBERRY + POWER .......................................... 80 

BLUEBERRY AND PUMPKIN MUFFINS ................. 103 

BLUEBERRY LEMONADE WITH MINT .................. 198 

BLUEBERRY PEANUT SMOOTHIE ........................ 156 

BLUEBERRY SPARKLER ...................................... 129 

BLUEBERRY-RICOTTA PANCAKES WITH WARM 

MAPLE SYRUP AND FRESH BLUEBERRIES ...... 100 

BRAISED FENNEL SALAD .................................... 106 

BRUSSELS SPROUTS WITH FISH SAUCE AND 

KIKKOMAN SOY SAUCE VINAIGRETTE ........... 140 

BRUSSELS SPROUTS WITH FISH SAUCE 

VINAIGRETTE ................................................. 134 

C 

CALIFORNIA ALMOND MUSTARD ......................... 72 

CHA LUA VIETNAMESE MUSHROOM HAM .......... 165 

CHAI MASALA ................................................ 53, 76 

CHICKEN, SHRIMP, AND ALMOND SALAD WITH 

APPLES, GRAPES, AND ORANGES ................... 119 

CHILLED BARILLA SEMOLINA ORECCHIETTE PASTA 

SALAD WITH FARM VEGETABLES AND BASIL 195 

CHILLED CUCUMBER AND GREEK YOGURT SOUP 

WITH TOMATOES AND TOASTED ALMOND 

CRUMBLE ....................................................... 115 

CHILLED SMOKED EGGPLANT WITH GREEK 

YOGURT AND CILANTRO 

DAHI WAALA BHARTAA ................................ 190 

CHILLED TOASTED ALMOND CHAI TEA ................ 51 

CHILLED WATERCRESS SOUP WITH CHOPPED EGG

 ....................................................................... 163 

CILANTRO GREEK YOGURT SAUCE ..................... 124 

CIRCASSIAN CHICKEN SALAD WITH TOASTED 

ALMONDS 

CERKEZ TAVUGU ............................................. 65 

CRAB, MANGO, AND AVOCADO SPRING ROLLS 

WITH MUSTARD SPROUTS AND THAI STYLE 

MUSTARD DIP ................................................ 150 

CRÈME FRAÎCHE ................................................. 138 

D 

DEEP FRIED TOASTED PEANUT FRITTER ............. 101 

DRIED BLUEBERRY GRANOLA ............................ 158 



FLAVOR, QUALITY & AMERICAN MENUS 201 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

E 

EPAZOTE AIOLI .................................................. 108 

F 

FARMER’S CHEESE ARLETTES ............................ 113 

FERMENTED OATMEAL ...................................... 137 

FRIED HARVEST SPLENDOR THIN CUT SWEET 

POTATO FRIES WITH CHIPOTLE RANCH ......... 152 

G 

GARAM MARSALA ..................................... 116, 191 

GINGERED SALMON WITH WATERCRESS AND CORN 

SALAD ............................................................. 77 

GLUTEN-FREE PIZZELLE ...................................... 57 

GRILLED FLATBREAD WITH SPICY WHITE BEAN 

PURÉE, SAUTÉED OYSTER MUSHROOMS, 

LACINATO KALE, AND WILD BOAR SAUSAGE 147 

GRILLED PEACH AND ARUGULA SALAD WITH 

PROSCIUTTO, MUSTARD VINAIGRETTE, AND 

AVOCADO ...................................................... 118 

H 

HARISSA VINAIGRETTE ........................................ 92 

HOT TOASTED ALMOND CHAI TEA ...................... 74 

K 

KIKKOMAN SRIRACHA AND SOY DIPPING SAUCE

 ...................................................................... 146 

KRAKOW STRUDEL ............................................ 112 

L 

LAVENDER HONEY CRÈME .................................. 59 

LOUISIANA SHRIMP CEVICHE WITH GREEK 

YOGURT-AVOCADO MOUSSE .......................... 46 

M 

MALAYSIAN CHICKEN SKEWER WITH ALMOND 

SERUNDANG AYAM PANGGANG ...................... 62 

MANGO + AVOCADO ............................................ 79 

MANGO MINT AQUA FRESCA ............................. 153 

MARINARA SAUCE ............................................. 143 

MARINATED DAIKON AND CARROTS .................. 166 

MOROCCAN MUSHROOM AND LAMB MEATBALLS 

WITH HARISSA MAYONNAISE ........................... 89 

MUSHROOM KETCHUP .......................................... 86 

MUSHROOM MAYO ............................................... 87 

N 

NAAN BREAD ...................................................... 170 

NEM NUONG PORK SALAD ROLLS WITH NUOC 

CHAM DIPPING SAUCE ..................................... 82 

NOPALES WITH PICO DE GALLO .................. 105, 110 

P 

PEANUT AND RASPBERRY SCONES ..................... 159 

PEANUT GRANOLA AND GREEK YOGURT PARFAIT 

WITH FRESH BLUEBERRY AND MANGO “SALAD

 ....................................................................... 157 

PEANUT POWER BAR .......................................... 161 

PICKLED MUSHROOMS .................................. 88, 171 

PICKLED RED ONIONS AND GINGER ................... 193 

PIPETTE PASTA SALAD WITH MOZZARELLA, BASIL, 

ENGLISH PEAS, FAVA BEANS, AND CONFIT 

LEMON ........................................................... 173 

PORK TORTA TRIPLETA WITH PAPAS FRITAS ........ 81 

PRESERVED LEMONS .......................................... 107 

PULLED PORK IN CHILE PASILLA SAUCE 

CHILORIO ....................................................... 181 

Q 

QUINOA SALAD WITH WATERCRESS, ORANGES, 

AVOCADO, AND CITRUS VINAIGRETTE ............ 73 

R 

RASPBERRY VERBENA SPRITZER .......................... 93 

RED GEM LETTUCE WITH GRAPE TOMATOES, 

ALMONDS, AND CREAMY BASIL GREEK YOGURT 

DRESSING....................................................... 125 

RED QUINOA AND NAVY BEAN SALAD WITH 

TOASTED ALMONDS AND LIME CILANTRO 

VINAIGRETTE ................................................. 121 



FLAVOR, QUALITY & AMERICAN MENUS 202 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

RICOTTA LASAGNA BITES .................................. 142 

ROAST HAM, ASIAGO, TOMATO, AND WATERCRESS 

SANDWICH .................................................... 168 

ROASTED MUSHROOM BASE ................................ 91 

ROASTED SHIITAKE MUSHROOM BASE .............. 167 

S 

SALSA VERDE .................................................... 183 

SAUTÉED HEIRLOOM SPINACH, SEARED KASU 

BLACK COD, AND MANGO COULIS ................ 149 

SEARED DUCK WITH FERMENTED OATMEAL 

RISOTTO, BEECH MUSHROOMS, ROASTED 

BEETS, AND CHOCOLATE OIL ........................ 135 

SHAVED FENNEL AND BRUSSELS SPROUTS SALAD

 ...................................................................... 144 

SHITAKE MUSHROOM PORK BAHN MI SANDWICH 

WITH PICKLED DAIKON, CARROTS, AND 

JALAPEÑOS .................................................... 164 

SLAW WITH AVOCADOS, FRESH HERBS, ALMONDS, 

AND CHILES ................................................... 192 

SMOKED MAITAKE MUSHROOMS WITH ONION 

CREAM, POACHED EGG, AND CHIVES .............. 69 

SOPES ................................................................. 180 

SOPES DE CHILORIO ........................................... 179 

SPICED ALMOND BUTTER .................................... 58 

SPICY ALMOND CRUSTED CRAB AND SHRIMP CORN 

CAKES WITH CILANTRO GREEK YOGURT SAUCE

 ...................................................................... 123 

SPICY LOUISIANA SHRIMP SKEWERS WITH SAUTÉED 

BABY BOK CHOY AND KIKKOMAN SRIRACHA 

AND SOY DIPPING SAUCE .............................. 145 

SPICY WHITE BEAN PURÉE ................................ 148 

SPINACH AND WATERCRESS BREAKFAST MUFFINS

 ...................................................................... 160 

STRAWBERRY AND BANANA GREEK YOGURT 

SMOOTHIE ........................................................ 99 

STRAWBERRY AND BANANA SMOOTHIE ............. 184 

STRAWBERRY, LEMON, AND BASIL SODA ............. 48 

SUMMER SHACK ALMOND CORN DOGS WITH 

CALIFORNIA ALMOND MUSTARD ..................... 71 

SWEET CORN IN AN HERBED GREEN SAUCE 

SAAG MAKAYEE ............................................ 188 

T 

TAHINI-YOGURT SAUCE ....................................... 55 

TANGY GREEK YOGURT CABBAGE SLAW........... 126 

THAI STYLE MUSTARD DIP ................................. 151 

THE FLIP MUSHROOM AND BEEF BURGER WITH 

MUSHROOM KETCHUP, MUSHROOM MAYO, AND 

PICKLED MUSHROOMS ..................................... 84 

TOASTED COCONUT + DOLE PINEAPPLE YOGURT 

PARFAIT ......................................................... 186 

TONKATSU RAMEN ............................................... 96 

W 

WATERCRESS SALAD WITH ROASTED EGGPLANT, 

PEPPERS, AND MUSHROOMS .......................... 172 

WATERCRESS WITH PORT WINE FIGS, 

CARAMELIZED ONION, PECANS, AND GOAT 

CHEESE ON NAAN .......................................... 169 

WATERMELON, RED WATERCRESS, FETA, AND 

CHARRED PEPPER SALAD ................................. 78 

WHOLE WHEAT FRIED DOUGHNUTS WITH 

RASPBERRY TOPPING ..................................... 102 

X 

XO SAUCE .......................................................... 132 

 



FLAVOR, QUALITY & AMERICAN MENUS 203 THE CULINARY INSTITUTE OF AMERICA®  
SEPTEMBER 2014  JOIN THE CONVERSATION ONLINE AT #CIAFQAM 

This course guide was developed using the resources of The Culinary Institute of America.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

File Name: 2014 FQAM Course Guide for Website.doc 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Copyright © 2014 
The Culinary Institute of America 

All Rights Reserved 
 

This manual is published and copyrighted by The Culinary Institute of America. 
Copying, duplicating, selling or otherwise distributing this product is hereby expressly 

forbidden except by prior written consent of The Culinary Institute of America. 
 

 



PL AT I N U M

2014Flavor, Quality & American Menus
ENVISIONING THE FUTURE AND STIMULATING DIALOGUE AMONG CHEFS, AMERICAN FOODSERVICE AND AGRICULTURE

E L E V E N T H  A N N U A L  I N V I T A T I O N A L  L E A D E R S H I P  F O R U M

S U S TAI NAB I LI T Y

B R O N Z E

B R O N Z E

CO R PO RAT E

GO LD


