2019

Flavor, Quality &
American Menus

SIXTEENTH ANNUAL INVITATIONAL LEADERSHIP FORUM

ENVISIONING THE FUTURE AND STIMULATING DIALOGUE
AMONG CHEFS, AMERICAN FOODSERVICE,
AND AGRICULTURE

September 10-12, 2019
N A P A

V A L L E Y ,

C A L I F O R N I A

#CIAFQAM

Copyright © 2019
The Culinary Institute of America
All Rights Reserved
This course guide was developed using the resources of The Culinary Institute of America.
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.

TABLE OF CONTENTS
INTRODUCTION AND OVERVIEW ................................................................................................................... 4
PROGRAM OBJECTIVES ....................................................................................................................................... 6
PROGRAM SCHEDULE .......................................................................................................................................... 7
PRESENTER BIOGRAPHIES ............................................................................................................................... 14
SPONSOR COMPANY BIOGRAPHIES ............................................................................................................ 22
TUESDAY, SEPTEMBER 10TH .............................................................................................................................. 25
REGISTRATION AND REFRESHMENTS ..................................................................................................................... 26
MARKET BASKET EXERCISE .................................................................................................................................... 31
MARKET BASKET TASTING AND RECEPTION ......................................................................................................... 34
WEDNESDAY, SEPTEMBER 11TH ....................................................................................................................... 35
NAPA VALLEY BREAKFAST BUFFET ....................................................................................................................... 36
BEVERAGE & CONVERSATION BREAK ................................................................................................................... 54
SPONSOR PRESENTATIONS ..................................................................................................................................... 56
CULINARY DEMONSTRATION RECIPES .................................................................................................................. 66
SPONSOR EXCHANGE & WALK-AROUND NETWORKING LUNCH ....................................................................... 73
CULINARY DEMONSTRATION RECIPES .................................................................................................................. 92
SENSORY EXERCISES ............................................................................................................................................... 98
SPONSOR EXCHANGE & NETWORKING RECEPTION ........................................................................................... 103
THURSDAY, SEPTEMBER 12TH......................................................................................................................... 118
NAPA VALLEY BREAKFAST BUFFET ..................................................................................................................... 119
BEVERAGE AND NETWORKING BREAK ................................................................................................................ 132
CULINARY DEMONSTRATION RECIPES ................................................................................................................ 135
FARM-TO-BOX LUNCH ......................................................................................................................................... 140
KUNDE FAMILY WINE TASTING & LIGHT RECEPTION........................................................................................ 160
RECIPE INDEX ...................................................................................................................................................... 174

INTRODUCTION AND OVERVIEW
Flavor, Quality & American Menus (FQAM), an annual invitational leadership retreat, aims to
stimulate innovative thinking around the future of agriculture as well as flavor-, quality- and
diversity-driven menu R&D. It does so by connecting leaders within the volume foodservice and
agriculture industries to foster better understanding of current challenges and opportunities
faced by each sector. The retreat also emphasizes fundamental shifts in the foodservice industry,
and helps foodservice operators understand what the shifts are, who and what is driving them,
and the impacts those shifts will have on future menus and future generations of eaters.
Today’s consumers crave more flavor, demand more variety, and expect increasing transparency
about how the food they put on their tables is produced. These desires are particularly
pronounced among millennials and Generation Z. They seek globally-inspired food experiences,
yet yearn for connection with local producers. They respond with their wallets to a story well
told—and with loyalty to brands that embody their personal values, from customization and
convenience to humane animal welfare standards and boundary-pushing flavor discovery. In
order to succeed amid these and other dynamics, growers and foodservice businesses must be
informed on the issues and equipped with the tools and culinary talent to respond nimbly to
trends through their menus, marketing, and procurement.
At Flavor, Quality & American Menus, the CIA and the University of California, Davis bring
together leaders in agriculture, food and beverage production, and foodservice to exchange best
practices for seizing these opportunities and tackling the many challenges facing their respective
sectors. This annual forum helps attendees understand: evolving consumer demands and how
seasonality and farming practices can affect ingredient quality in order to inform their sourcing;
the science of flavor and the sensory elements of eating in order to inform their menu R&D; and
the unique cultural identities, demographic characteristics, and growing conditions of different
parts of the country in order to spur more regionally distinct American cuisines on menus.
Flavor, Quality & American Menus provides a venue for networking, information- and ideasharing, and advancing agriculture and the industries that depend on it. Working in partnership,
The Culinary Institute of America at Copia in the Napa Valley and the UC Davis College of
Agricultural and Environmental Sciences hope to unite leaders in agriculture, food processing,
and the culinary arts around a common mission, one that values scientific and technical
excellence on the one hand, and artistic and aesthetic accomplishment on the other. Since the first
gathering dedicated to this mission, held in 2004, we have held successful retreats every summer
at the CIA at Greystone, and starting in 2017 at the CIA at Copia.
Our 16th Annual Flavor, Quality & American Menus Leadership Retreat continues the tradition
September 10-12, 2019 at The CIA at Copia as we welcome, on an invitation-only basis, 30-35 of
our nation’s most influential chefs and foodservice industry leaders. The continued target
Flavor, Quality & American Menus
SEPTEMBER 2019

4

THE CULINARY INSTITUTE OF AMERICA®
JOIN THE CONVERSATION ONLINE AT #CIAFQAM

audience for FQAM is those for whom millennial diners are a core focus: emerging chains,
colleges/universities, and supermarket foodservice. At the same time, we welcome operators
from all high-volume foodservice sectors for whom millennial diners are also of great concern.
These foodservice leaders are joined by leaders in agriculture, food processing, and
manufacturing.
After over a decade of delivering cutting-edge, high-impact programming for the foodservice
industry, FQAM added this focus on millennials and Generation Z in 2015, recognizing that they
represent the future of flavor in America. In short, these generations of diners expect quality, they
aim to eat ethically, and they crave new flavors and experiences. And what they crave is
constantly changing.
Research Partnership
Each year, the CIA and Datassential co-facilitate the FQAM Think Tank. Comprised of a small
group of foodservice leaders, and led by Colleen McClellan, Director at Datassential, the group
helps to identify the most pressing and valuable topics each year when it comes to addressing
shifting demographics, emerging palates, and fundamental changes in both American agriculture
and the volume foodservice industry.
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PROGRAM OBJECTIVES
1. Host an annual retreat on menu development for the foodservice industry that approaches
menu R & D from the perspective of flavor, quality, and diversity in agriculture and food
processing.
2. Stimulate new thinking about the future of agriculture that:
• Addresses the need to expand research and develop new directions in agriculture and
food processing—directions that emphasize quality, diversity, and increased
opportunities for specialty, higher-margin agriculture;
• Takes advantage of a growing consumer willingness to spend money for quality and in
the pursuit of culinary adventure;
• Anticipates changing American demographics and related taste preferences, and the
impact that these changes will have on agriculture, food processing, and beverage
industries, including wine and beer;
• Looks for solutions to balance and integrate consumers’ growing interest in
environmental sustainability with the economic needs and realities of farming
communities around the world.
3. Accelerate health and wellness initiatives within the foodservice industry by exploring
opportunities for ingredient and supply chain innovation that focus on delivering higher
standards of flavor and greater flavor diversity.
4. Build bridges among leaders in agriculture, food processing, wine, beer, distribution, and
chefs and other foodservice leaders (with an emphasis on multi-unit and volume foodservice
operations).
5. Showcase leaders and innovators whose successes confirm the viability of a commitment to
greater quality, flavor, and diversity.
6. Grow a digital resource library at www.ciaprochef.com/FQAM that supports these objectives and
captures the best information, ideas, and culinary trend analysis from each year's retreat.
7. Expand collaboration between The Culinary Institute of America and the UC Davis College
of Agricultural and Environmental Sciences to benefit students of both institutions and
thereby advance the fields of culinary arts, foodservice management, agriculture, and food and
beverage science and technology.
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PROGRAM SCHEDULE
Unless otherwise noted, all sessions will take place in the Napa Valley Vintners Theater (1st Floor).

TUESDAY, SEPTEMBER 10
2 PM

Registration and Refreshments
Atrium (1st Floor)

2:30 PM

Welcome & Opening Remarks from the CIA
Speaker:
Greg Drescher (Vice President of Strategic Initiatives and
Industry Leadership, CIA)

2:40 PM

Audience Introductions
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.

2:55 PM

General Session I
Presentation
The Fundamentals of Sensory Science Meet the Possibilities of Sensory
Design
Two leading experts will provide an introduction to the science of the senses, with
actionable strategies for how to apply the research insights to your operation, in order to
enhance your diners’ perception of flavors and food experiences.
Presenters:
Jean-Xavier Guinard, PhD (Professor and Sensory Scientist, UC
Davis)
Hoby Wedler, PhD (Co-founder/CEO, Senspoint)

3:55 PM

Special Presentation
An Introduction to the Market Basket Exercise: Convenience
The market basket exercise gives attendees an opportunity to create new menu concepts,
as well as discover and engage with our sponsors and their products. Operators and
sponsor representatives will be divided into four teams. Each team will be composed of 78 volume foodservice operators and 3-5 sponsor companies.
Speakers:
Sophie Egan (Director of Health and Sustainability
Leadership/Editorial Director, Strategic Initiatives, CIA)
Toni Sakaguchi (Executive Chef, Strategic Initiatives, CIA)

4:05 PM

Team Ideation
Various Campus Locations

4:45 PM

Hands-on Team Production Begins
Hestan Kitchen (2nd Floor)
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6:45 PM

Market Basket Tasting & Reception
Hestan Kitchen (2nd Floor)
The Market Basket tastings feature the menu items produced by the Market Basket teams.

7:30 PM

Program concludes for the evening
Participants have dinner on their own in the Napa Valley.

WEDNESDAY, SEPTEMBER 11
8 AM

Napa Valley Breakfast Buffet
Atrium (1st Floor)
Sponsored by California Beef Council and Northarvest Bean Growers
Association

8:30 AM

Audience Presentation
Market Basket Team Challenge Menu Concept Presentations
The spokesperson for each Market Basket team will briefly present his or her team’s
concept and marketing plan from the Tuesday evening reception.

8:45 AM

General Session II
Presentation
Consumer Insights from Datassential: Balancing the Needs of Convenience
When it comes to time-pressed consumers, where does the traditional meal play a role, if
at all? How does this vary by stage in life? Given the driving forces for food on the go,
what tradeoffs are consumers willing to make (food integrity, sustainable packaging,
etc.), and how do those vary by venue type (from retail to full-service)?
Introduction: Sophie Egan (Director of Health and Sustainability
Leadership/Editorial Director, Strategic Initiatives, CIA)
Presenter:
Colleen McClellan (Director, Datassential, and Facilitator, Flavor,
Quality & American Menus Think Tank)
Panel Discussion
Balancing the Needs of Convenience: Insights and Solutions from Operators
on the Ground
Hear from operators on the ground how they strategize to address the tradeoffs posed by
the new era of convenience, and the myriad challenges it presents—from the culinary
changes related to temperature and texture, to the operational changes surrounding
transportation and storage.
Moderator:
Colleen McClellan (Director, Datassential, and Facilitator, Flavor,
Quality & American Menus Think Tank)
Panelists:
Melodie Beal (Product Development Manager, Fresh Prepared,
Amazon Go)
Kyle Lore (Corporate Chef, Maverik)
Tim Wildin (Vice President of Culinary, Zume)
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10:15 AM

Beverage & Conversation Break
Atrium (1st Floor)
Sponsored by Naturipe Farms
With book signing by Lisa Ludwinski. Books will be available for purchase during the
reception.

10:45 AM

Sponsor Presentations
A Focus on Flavor and Quality: New Directions in Agriculture, Food
Production and Menu Development
Introduction: Shara Orem (Director of Corporate Relations, CIA)
Speakers:
Leah Hoxie (Product Development Lead, Oatly, Inc.)
Jann Dickerson (National Accounts, Alaska Seafood Marketing
Institute)
Jill Overdorf (Director Business Development, Corporate
Executive Chef, Naturipe Farms)

11:15 AM

General Session III
Culinary Demonstration
Pies: From Savory to Sweet
Prepare to be inspired by the potential of pies—including how to leverage the evergrowing demands for local sourcing and connection to place, seasonality and portability
Moderator:
Jacquelyn Chi (Director of Programs and Special Projects,
Strategic Initiatives, CIA)
Guest Chef: Lisa Ludwinski (Owner and Head Baker, Sister Pie)

11:45 AM

General Session IV
Presentation
Cutting-Edge Research from the Produce Marketing Association: Best Practices
for Increasing Produce Consumption
We’ll dive deep into the world of produce for a fascinating review of new insights about
what works best for boosting the appeal of produce on menus, starting with
understanding the different motivators and types of experiences consumers seek from
different types of dining occasions.
Introduction: Mark Linder (Program Consultant/U.S. Agriculture Liaison, CIA)
Presenter:
Lauren Scott (Chief Marketing Officer, Produce Marketing
Association)

12:25 PM

Sponsor Exchange & Walk-Around Networking Lunch
Mezzanine (2nd Floor)
Sponsored by Premium Gold, Gold, and Silver Sponsors
American Food & Agriculture: Inspiration for Contemporary Menus
Our lunch is a walk-around gathering featuring our Gold and Silver sponsors and
highlighting the role they and their products can play in bringing fresh flavors and
exceptional quality to American menus.
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1:25 PM

General Session V
Culinary Demonstration
Insights from the Farmer-Chef Collaborative Process
In a special joint presentation between a renowned local chef and farmer, you’ll be taken
inside the day-to-day workings of their long-time collaboration. They’ll share menu
inspiration and sourcing strategies for embodying the unique flavor and diversity
opportunities that are made possible when culinary and agricultural professionals work
hand in hand.
Moderator:
Sophie Egan (Director of Health and Sustainability
Leadership/Editorial Director, Strategic Initiatives, CIA)
Presenters:
Matthew Accarrino ’98 (Chef, SPQR)
Peter Jacobsen (Farmer, SPQR)

2:10 PM

Sponsor Presentations
A Focus on Flavor and Quality: New Directions in Agriculture, Food
Production and Menu Development
Introduction: Shara Orem (Director of Corporate Relations, CIA)
Speakers:
Laurie Crall (Peanut Farmer, National Peanut Board)
Les Crall (Peanut Farmer, National Peanut Board)
Megan Myrdal (Director of Domestic Marketing and
Communications, Northarvest Bean Growers Association)
Lindsay Hanson (National Accounts Manager, SupHerb Farms)

2:40 PM

Sensory Evaluation in Practice: Tasting Rotations
Various locations
Fish Sensory Evaluation
Private Dining Room
Presenter:
Ann Colonna (Sensory Program Director, Oregon State University
Food Innovation Center)
Sightless Sipping Discovery: Sensory Design in Practice
Grove, Colavita Olive Terrace
Presenter:
Hoby Wedler, PhD (Co-founder/CEO, Senspoint)
Culinary Farming: A Sensory Garden Tasting
Copia Gardens
Presenter:
Peter Jacobsen (Farmer, SPQR)

4 PM

General Session VI
Presentations and Panel Discussion
The Future of Agriculture: Opportunities at the Forefront of Ag Tech
Three innovative leaders share their approaches to integrating cutting-edge technology
into the generations-old challenge of improving crop yields, working in harmony with
surrounding habitat, and adapting to and anticipating changing weather patterns
Moderator:
Sophie Egan (Director of Health and Sustainability
Leadership/Editorial Director, Strategic Initiatives, CIA)
Panelists:
Stuart Woolf (President/CEO, Woolf Farming & Processing)
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Derek Azevedo (Executive Vice President, Bowles Farming
Company)
Ellie Symes (CEO, The Bee Corp)
5 PM

Special Presentation
A Preview of the Thursday Farm Field Trip
Speaker:
Mark Linder (Program Consultant/U.S. Agriculture Liaison, CIA)

5:10 PM

Sponsor Exchange and Networking Reception
Olive Terrace East
Sponsored by Bronze and Supporting Level Sponsors
Our reception is a walk-around gathering featuring our Supporting and Bronze sponsors
and highlighting the role they and their products can play in bringing fresh flavors and
exceptional quality to American menus.
With book signing by Matthew Accarrino. Books will be available for purchase during
the reception.

6:10 PM

Program concludes for the evening
Participants have dinner on their own in the Napa Valley

THURSDAY, SEPTEMBER 12
8 AM

Napa Valley Breakfast Buffet
Atrium (1st Floor)
Sponsored by Oatly and SupHerb Farms

8:30 AM

General Session VII
Presentation
Appetites + Innovation Keynote: Modeling a New Vision for Culinary in
Retail
With one-third of its store footprint dedicated to culinary and nutritional education and
weekly rotating “meal stations” sprinkled throughout the store, Basics Market is doing
retail differently. In this keynote kick-off to our foodservice at retail programming block,
founder Chuck Eggert will walk us through his experiential approach to grocery and its
mission to nurture strong, healthy communities through food.
Introduction: Jacquelyn Chi (Director of Programs and Special Projects,
Strategic Initiatives, CIA)
Presenter:
Chuck Eggert (Founder, Basics Market)
Panel Discussion
The Continuing Evolution of American Retail Prepared Foods
Changing demographics, technology, labor shortages, and food costs, among other
matters, are forcing constant adaptations to the foodservice at retail business model, but
flavor remains at the very core of its mission. This panel will bring together seasoned
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culinary veterans to discuss how the foundational principles of retail have evolved and,
including how retail foodservice can provide inspiration and innovation for the larger
foodservice industry.
Moderator:
Steve Petusevsky ‘77 (Consultant, Steve Petusevsky Enterprises)
Panelists:
Greg Retz (Regional Executive Chef, Chartwells)
Nick Powell ‘04 (Senior Corporate Chef, QuikTrip)
Joe Charette (Executive Director, Dining Services, Rutgers
University)
10 AM

Beverage & Conversation Break
Atrium (1st Floor)
Sponsored by Alaska Seafood Marketing Institute

10:30 AM

General Session VIII
Culinary Demonstration
Perspectives from the World of Delivery
As more and more operations incorporate delivery and take-out into their business
models, a chef whose operation is entirely prepared meals, delivered to diners’ doorsteps,
has boundless insights to offer. Plus, learn how the digital interfaces of meal kit and
delivery companies can nudge diners toward healthier, more sustainable choices.
Moderator:
Sophie Egan (Director of Health and Sustainability
Leadership/Editorial Director, Strategic Initiatives, CIA)
Guest Chef: Christina Gutiérrez-Williams (Director of Culinary Innovation,
Thistle)

11 AM

General Session IX
Innovations in California Food and Agriculture
Climate change and resource scarcity are spurring innovation in agriculture. Learn how
science and technology in California are transforming the way food is grown, processed,
and delivered.
Presenter:
Dan Flynn (Director, UC Davis Olive Center, and Dean’s
Representative, Strategic Initiatives, UC Davis College of
Agricultural and Environmental Sciences)

11:30 AM

Farm-to-Box Lunch
Copia Gardens and Jackson Family Outdoor Amphitheater (1st Floor)
Sponsored by Gold Sponsor

12:15 PM

Board Buses to Depart for Farm Tour
Entrance to Copia

12:45 PM

Bi-Rite Market Farm
2261 S Central Ave, Sonoma
Presenters:
Layla Aguilar (Farm Manager, Bi-Rite Family of Businesses)
Sam Mogannam (Owner, Bi-Rite Family of Businesses)
Preston Dishman (Foodservice Director, Bi-Rite Family of
Businesses)
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1:55 PM
2:05 PM

Board Buses
Depart Bi-Rite Market Farm for Kunde Winery

2:45 PM

Sonoma Mountain Herefords & Kunde Family Winery
9825 Sonoma Hwy, Kenwood
Presenters:
Marcia Kunde Mickelson (Fourth-Generation Winegrower; COO,
Kunde Family Winery; and Owner, Sonoma Mountain Herefords)
Jim Mickelson (President, Certified Hereford Beef; Owner,
Sonoma Mountain Herefords; and Board Member, Kunde Family
Winery)
Sponsor Presentation
A Focus on Flavor and Quality: New Directions in Agriculture, Food
Production and Menu Development
Introduction: Shara Orem (Director of Corporate Relations, CIA)
Presenter:
Christie Van Egmond (Director, Retail and Foodservice
Marketing, California Beef Council)

4:05 PM

Kunde Wine Tasting & Light Reception

4:45 PM

Bringing It All Together: Closing Reflections at Kunde
This mini-session will tie everything together, leaving you with a clear understanding of
the top takeaways from throughout the retreat, along with priority, actionable strategies
you can employ in your operation.
Presenter:
Dan Flynn (Director, UC Davis Olive Center, and Dean’s
Representative, Strategic Initiatives, UC Davis College of
Agricultural and Environmental Sciences)

5 PM

Board Buses/Depart to Return to Copia

6 PM

Buses Return to Copia/Retreat Concludes
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PRESENTER BIOGRAPHIES
MATTHEW ACCARRINO ‘98 is the nationally recognized chef of SPQR in San Francisco, CA. Born
in the Midwest and raised on the East Coast, he moved west to California in 2007. His unique
culinary style draws inspiration from his Italian heritage, personal experiences, and classical
training with some of America’s best chefs. He couples this style with an embrace of the bounty
of opportunities California ingredients present and a strong belief in direct sourcing, producing,
and even playing a role in the creation of his own ingredients. The result is an intensely personal
cuisine that is both technically polished and soulful; and which has garnered praise from
publications such as Food & Wine, Bon Appétit, Saveur, The Wall Street Journal, Food Arts, Plate, The
New York Times, The San Francisco Chronicle, 7X7, and SF Magazine. Under his direction, the
restaurant was recognized with a Michelin star in the 2013 and 2014 guides. Since his arrival, Matt
has been named a StarChefs 2010 Rising Star for his “innovative vision, finesse, and deeply
satisfying cuisine,” and in 2011 he took top honors at San Francisco’s Cochon 555 competition.
Matt has been nominated three consecutive times by the James Beard Foundation as a semifinalist for Best Chef: West. Food & Wine named him People’s Best Chef California in 2013 and
editorially selected him for the prestigious Best New Chef award in 2014. Matt is co-author of the
book SPQR: Modern Italian Food and Wine (Ten Speed Press, 2012). (San Francisco, CA)
@mattaccarrino
LAYLA AGUILAR is farm manager at Bi-Rite Markets. Layla grows diversified row crops on three
acres, providing vegetables, herbs, and flowers to Bi-Rite Markets in San Francisco. A graduate
of the apprenticeship program at the Center for Agroecology and Sustainable Food Systems in
Santa Cruz, CA, she has worked in many sectors of food production around the country. Layla is
deeply committed to food justice, consumer education, and fighting on the ground to combat
climate change. (Sonoma, CA) @BiRiteSF
DEREK AZEVEDO is executive vice president at Bowles Farming Company, a sixth-generation,
160-year-old, 12,000-acre diversified farm striving to produce food and fiber in the most ethical
and sustainable ways possible. Based in rural Los Banos, CA, Derek's roles on the farm involve
strategic crop planning, contract negotiations, and oversight of special projects, including onfarm composting and habitat restoration. Prior to joining the Bowles' team, Derek spent 12 years
in the food processing industry working with farmers throughout the San Joaquin Valley,
coordinating the purchase and delivery of raw fruit and farm services. Derek is a graduate of
Kansas State University and the California Ag Leadership class 45. (Gustine, CA)
@BowlesFarming
MELODIE BEAL is product development manager for Fresh Prepared at Amazon Go. With over
24 years of experience in the food and beverage industry, Melodie leads and manages the product
development team responsible for Amazon Go-branded Fresh Prepared Foods, including the
ready-to-eat and ready-to-heat categories at Amazon. Previously, she managed the food product
development team responsible for emerging brands at Starbucks Coffee Company, specializing
in their health and wellness categories, product and operational innovation, and later, their Fresh
Prepared Core business. Originally from Oakland, CA, while working on her MFA in Creative
Writing at University of Washington, Melodie realized her career in the food industry as a private
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chef in Seattle for many years. Coming from a background of food uncertainty, she was able to
attain rare insight into a niche and highly customized world of high-end foodservice. Her
professional goal is to bring that same quality, hospitality, and abundance to the greater
population. (Seattle, WA)
JOSEPH CHARETTE is executive director of dining services at Rutgers. (New Brunswick, NJ)
@rutgersU
JACQUELYN CHI, MA is director of programs and special projects for the Strategic Initiatives
Group at The Culinary Institute of America (CIA). In this role, Jacquelyn oversees the Flavor
Summit retreat, targeting food and beverage executives in the hotels, resorts, cruise lines, casinos,
and upper-tier multi-unit restaurants sector. She also previously directed the reThink Food
initiative exploring the intersection of technology, behavior, design, and food; and Appetites +
Innovation (A+I), which aimed to advance culinary excellence and cultures of innovation in retail
foodservice. In 2013, Jacquelyn project-managed the CIA’s first mobile app for its flagship Worlds
of Flavor® International Conference & Festival, which won the 2013 Cvent Plannie Award for
“Best Use of a Mobile App”. Prior to joining the CIA, Jacquelyn earned a bachelor’s degree in
radio-television-film from Northwestern University, and a master’s degree in international
communication from American University, where she researched food as a tool of public
diplomacy and the social construction of authenticity in foreign eating experiences. She has also
served as photographer and videographer for a Turkish coffee truck diplomacy project; managed
social media for a start-up food company; and worked in a chocolate factory. (Napa, CA)
@jaxiecracks
ANN COLONNA, MS is the sensory program director at the Oregon State University Food
Innovation Center She received her BS. degree in biochemistry in 1997 from the University of
Arizona and followed that with a culinary degree from the Culinary School of the Rockies in
Boulder, Colorado and Provence, France. She continued her education at the University of
California, Davis where she earned an MS degree in Sensory Food Science in 2001, focusing on
methods to mask the carry-over effects in the mouth from the astringency in wine. Ann is
currently in her 18th year at the Food Innovation Center in Portland, OR, an off-campus Oregon
State University Experiment Station. She assists industry clients with sensory and consumer
testing, and collaborates in mission-oriented research designed to advance Northwest agriculture
and food products. Recent work includes: segmenting consumers based on food choice
motivations and product benefit expectations involving kombucha, factors affecting consumers’
preferences for and purchasing decisions regarding pasteurized vs. raw milk, washed rind and
grassfed specialty cheeses, evaluating consumer acceptability of new Northwest strawberry
varietals, consumer detection and acceptability of reduced-sodium bread, gauging the sensory
impacts of steam treatment to combat Salmonella on in-shell hazelnuts, understanding consumer
preference for grass-fed beef, analyzing marketing messages and consumer acceptance of Oregon
pinot noir wine, perceptions of fresh vs. frozen black cod, Coho salmon, and albacore tuna, and
exploring the acceptability of dulse seaweed among others. (Portland, OR)
PRESTON DISHMAN is the foodservice director of the Bi-Rite Family of Businesses. Preston says
growing up on a farm was a food blessing. Food was an integral part of North Carolina farm life:
harvesting fresh corn, the first ripe wild strawberries, canning everything under the sun for the
snowy winters. This foundation of good food helped him transition through kitchens quickly,
Flavor, Quality & American Menus
SEPTEMBER 2019

15

THE CULINARY INSTITUTE OF AMERICA®
JOIN THE CONVERSATION ONLINE AT #CIAFQAM

from washing dishes, line cook, sous chef, to eventually chef. His culinary journey took him from
the mountains of North Carolina and country clubs, to the best kitchens in New York City, the
French Culinary Institute, and his own restaurants. During his 30-year career, the experiences
and format have changed dramatically but food has always been at the core, making people
happy with food. He joined Bi-Rite from his most recent role overseeing food and beverage for a
company with five different concepts, in six different states, across 20 locations. (San Francisco,
CA) @BiRiteSF
GREG DRESCHER is vice president of strategic initiatives and industry leadership at The Culinary
Institute of America (CIA), which operates campuses in New York, California, Texas, and
Singapore. Greg oversees the college’s leadership initiatives for the foodservice industry,
including academic and other strategic partnerships, conferences, invitational leadership retreats,
digital media, and other global initiatives. He is the creator of the college’s Worlds of Flavor
International Conference & Festival (now in its 21st year), as well as a portfolio of health and
sustainability leadership initiatives including Menus of Change and Healthy Kitchens, Healthy
Lives, jointly presented by the Harvard T.H. Chan School of Public Health; the Menus of Change
University Research Collaborative, co-led by the CIA and Stanford University in association with
more than 50-plus leading colleges and universities; and the recently launched annual Global
Plant-Forward Culinary Summit and Plant-Forward Kitchen digital media platform. In 2005,
Greg was inducted into the James Beard Foundation’s Who’s Who of Food & Beverage in AmericaII,
and in 2007 and 2009 shared a second and third James Beard Award for his team’s work in
developing the CIA’s “Savoring the Best of World Flavors” digital media series, filmed on
location around the world. In 2011, he was inducted as a member of the Accademia dei Georgofili,
Europe’s oldest agricultural academy based in Florence. He is also a member of the Executive
Board of the UC Davis Olive Center. In 2017, Foodservice Director featured Greg in its “20 People
Shaping American Foodservice Today.” (Sacramento, CA) @CIALeadership
SOPHIE EGAN, MPH is director of health and sustainability leadership as well as the editorial
director for strategic initiatives at The Culinary Institute of America. In this role, she oversees a
portfolio of a dozen initiatives, which includes: co-leading projects for a number of key
partnerships such as those with Google and Harvard T. H. Chan School of Public Health;
directing programming for four annual conferences; and serving as co-director of the Menus of
Change University Research Collaborative, a joint initiative with Stanford University. Sophie is a
contributor to The New York Times’ Well blog, and she has written about food and health for The
Washington Post, Time, EatingWell, The Wall Street Journal, Bon Appétit, WIRED, and Sunset
magazine, where she worked on The Sunset Cookbook and The One-Block Feast book. She holds a
master of public health, with a focus on health and social behavior, from University of California,
Berkeley, where she was a Center for Health Leadership fellow. She also holds a bachelor of arts
with honors in history from Stanford University. Sophie is the author of the book, Devoured: How
What We Eat Defines Who We Are (William Morrow/HarperCollins, 2016), which is a journey into
the American food psyche. Her forthcoming second book—a conscious eater’s radically practical
approach to food—will be published by Workman in spring 2020. In 2016, she was named one of
the UC Global Food Initiative’s 30 Under 30. (San Francisco, CA) @SophieEganM
CHUCK EGGERT is the founder of Basics Market. Chuck has attracted an experienced collective of
farmers, retail experts and brand builders to launch Basics, a new type of small-footprint grocery
working to promote the role of fresh food and cooking in nurturing health and wellness. Organic
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farmer, regenerative ag practitioner, natural foods pioneer, Chuck is committed to increasing
access to locally grown, nourishing foods; partnering with health professionals to strengthen the
role of food as medicine; and helping nurture rural communities by investing in new agriculturalrooted enterprises. (Portland, OR) @BasicsMarket
DAN FLYNN, MA pursues strategic initiatives on behalf of the UC Davis College of Agriculture
and Environmental Sciences. The College was recently ranked in the top universities globally for
agricultural sciences. Among Dan’s responsibilities has been facilitating faculty research in the
latest agricultural technologies and cannabis. Dan is also executive director of the UC Davis Olive
Center, established in 2008 to do for olives what UC Davis did for wine. The self-funded center is
the only one of its kind in North America and has helped drive global debate on olive and olive
oil quality. The center’s core assets are more than 50 expert faculty members, research specialists,
and farm advisors who provide an interdisciplinary resource for professional growers, processors
and buyers. Dan has been featured on CNN and quoted in The New York Times, Washington Post,
and more than 1,000 other media outlets worldwide. He previously spent 16 years as a policy
consultant in the California Legislature. Dan has a master's degree in political science from
Rutgers University. (Davis, CA) @ucdavisCAES
JEAN-XAVIER GUINARD, PHD is a professor of sensory science and co-director of the Coffee
Center at the University of California, Davis. Trained as a food and agricultural engineer in
France, he earned MS degrees in sensory physiology and in food science/enology and a PhD in
microbiology from UC Davis. His research focuses on sensory, culinary, and marketing strategies
for dietary change and the optimization of the sensory quality and consumer acceptance of foods,
beverages, and other consumer products. He teaches undergraduate, graduate, and lifelong
learning courses at UC Davis and consults for food and beverage companies and consumer
agencies worldwide. Jean-Xavier currently chairs the Research Working Group of the joint CIA Stanford Menus of Change University Research Collaborative (MCURC), focused on the
development of healthy, sustainable, and delicious plant-forward menus. Over the past 15 years,
Jean-Xavier has served in various administrative roles for international education at the
University of California and for the Robert Mondavi Institute at UC Davis. (Davis, California)
@ucdavis
CHRISTINA GUTIÉRREZ-WILLIAMS, MS is director of culinary development at Thistle. With a
graduate degree from the University of Gastronomic Sciences focused on public health and
sustainability, Christina has worked at the Yale Rudd Center for Food Policy and Obesity, and
has had stints at numerous food corporations, organic farms, food justice NGOs, and restaurants.
Her passion lies in increasing access to delicious and nutritious plant-forward foods, with the
hopes of creating urban outlets for local farmers and producers who are committed to creating
high quality products, while improving natural resources. She has always been an avid cookbook
reader and a voracious eater, and from a young age has had an interest in the role that food policy
and food culture play in improving public health outcomes. (San Francisco, CA) @thistleco
PETER JACOBSEN is a culinary farmer, growing only for restaurants and chefs. He and his wife,
Gwen, have been farming in Napa Valley for the last 35 years. His primary client is The French
Laundry, but he also provides product to select Michelin-starred chefs in San Francisco. His small
farm has 120 different kinds of fruit trees and 25 different kinds of culinary flowers, plus a wide
range of unique edible plants. Peter regularly gives a presentation to incoming students at The
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Culinary Institute of America titled, “Chefs Training Farmers,” which provides a curious and
forward-thinking perspective on synergies and collaborations between chefs and farmers. What
he offers his audience is an olfactory and gustatory exploration of the culinary imagination.
(Yountville, CA)
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 he provided leadership to the U.S. Department of Agriculture in establishing
the program across the United States. Mark is also the co-founder and former president of Food,
Land & People. Raised on a fifth-generation family farm in Iowa, Mark is a graduate of Iowa State
University, a fellow of the California Agricultural Leadership Program, as well as an Ag Fellow
of the John J. McCloy Program to Germany. He serves on the Rural Development Partners
National Advisory Board, and the board for the Center for Land-Based Learning. Mark is a
member of the American Farmland Trust’s California Stewardship Council, an advisor to the UC
Davis Olive Center, and the California Institute of Food & Agricultural Research, and a consultant
to the America’s Heartland television show on PBS, which he co-founded in 2004. Mark has spent
his career in the promotion of rural/urban connections and forming strategic partnerships
between the agricultural, educational, environmental, and non-profit communities. (St. Helena,
CA) @CIALeadership
KYLE LORE is the corporate chef at Maverik, where he leads innovation and R&D for all menus
of the fresh food convenience store. Classically trained through apprenticeship in a brigade
kitchen, with many years of fine dining experience, Kyle has focused on being a market disruptor
in retail foodservice grocery and C-store segments over the past 15 years. (Salt Lake City, UT)
@Maverik
LISA LUDWINSKI is owner of Sister Pie. Lisa spent her childhood in Milford, MI, making too-salty
cookies and directing her neighbor friends in home movies. She studied theatre arts at Kalamazoo
College before moving to Brooklyn, NY, to pursue dreams of directing. Naturally, the vibrant
food culture of New York led to distraction that resulted in a low-budget cooking show called
“Funny Side Up” that Lisa filmed in the many tiny apartment kitchens she inhabited over the
course of her six-year stay. In 2012, she moved back to Michigan with dreams of opening a bakery
with a big-hearted mission: make delicious food and treat your community (employees,
neighbors, partners) well. Lisa launched Sister Pie out of her parents’ Milford kitchen and began
to build the business piece-by-piece, with the help of many supporters and a whole lot of dancing.
She and a small crew of passionate women opened the doors to the Detroit pie shop in April 2015,
and they've been hustling ever since. (Detroit, MI)
COLLEEN MCCLELLAN, MBA, MS, CMS is director of client solutions at Datassential. She has over
18 years of experience in traditional and digital marketing, strategy development, insights, and
product innovation for both retail and foodservice markets. She is a certified sommelier and has
an MBA in International Business, master's in IT, and a BS in neurobiology/physiology. Prior to
joining Datassential, Colleen’s experience ranged from managing her own consulting firm to
working for start-ups and a Fortune 1000 food manufacturer. Throughout her career, Colleen has
worked with distributors, retailers, manufacturers, and operators to translate trends and insights
into profitable actions across all food and beverage categories. (Las Vegas, NV) @DataSomm
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SAM MOGANNAM is the second-generation owner of Bi-Rite Market, and founder of the Bi-Rite
Family of Businesses, which includes two San Francisco neighborhood Bi-Rite Markets, Bi-Rite
Creamery, Bi-Rite Catering, Bi-Rite Farms, and Bi-Rite Café. Sam also co-founded 18 Reasons, a
non-profit community cooking school committed to empowering its community with the
confidence and creativity needed to buy, cook, and eat good food every day. The Bi-Rite Family
of Businesses was named one of Forbes’ Best 25 Small Companies in America in 2016 and has been
a certified B Corporation since 2015. In 2018, Sam was given a leadership award from the Specialty
Food Association for Bi-Rite’s work in the community. Sam is the co-author of Eat Good Food: A
Grocer’s Guide to Shopping, Cooking, and Creating Community Through Food, and has been featured
in publications such as Food & Wine, Sunset magazine, The San Francisco Chronicle, and Conscious
Company magazine. In 2012, he was named one of Fast Company’s Most Creative People in
Business. And in 2014 Sam co-founded the Good Food Merchants Collaborative, a group of
responsible independent retailers around the country working together to uplift good food
producers and each other in order to thrive as businesses and agents of change. He stepped into
the family grocery business in 1997, after working as a chef at his own restaurant, and has
transformed the market into a culinary landmark. (San Francisco, CA) @sammogannam
MARCIA KUNDE MICKELSON is a fourth-generation winegrower; COO of Kunde Family Winery;
and the owner of Sonoma Mountain Herefords. (Kenwood, CA) @KundeWinery
JIM MICKELSON is president of Certified Hereford Beef; owner of Sonoma Mountain Herefords;
and a board member of Kunde Family Winery. (Kenwood, CA) @KundeWinery
SHARA OREM is the director of corporate relations for strategic initiatives at The Culinary Institute
of America (CIA). Shara graduated from Boston University with a bachelor’s degree in hotel and
restaurant management. She has worked in many front-of-house and back-of-house positions,
including Disney World in Orlando; Finale in Boston; and The Mercure Hotel in Sydney,
Australia. Shara continued her career by joining Marriott in downtown Boston, where she worked
as assistant manager in the three food and beverage outlets as well as banquets. Seeking a more
relaxed lifestyle, Shara moved to Napa Valley to pursue her career in the food and wine industry.
She managed CIA Consulting programs at the CIA at Greystone for almost three years before
moving into the Strategic Initiatives Group. Shara currently directs the sponsor experience from
benefit development to successful program execution for each of the CIA’s 12 conferences and
leadership programs. (Napa, CA) @CIALeadership
STEVEN PETUSEVSKY ’77 is the founder and principal of Steven M. Petusevsky Enterprises, a
foodservice consulting group. He is known as a pioneer in the pairing of health and exceptional
taste. His culinary studies have taken him across the globe in search of innovative and authentic
cooking techniques. Steve has been the national director of creative food development for Whole
Foods Market. His consulting group develops complete foodservice programs, healthfully
inspired recipes, and thoughtfully engineered menus for many national large retail supermarket
chains and fast casual restaurant groups. He is the author of The Whole Foods Market Cookbook—a
Guide to Natural Foods with 350 Recipes (Clarkson Potter, 2002). A celebrated food journalist with
a vast readership, Steve writes special features for Cooking Light, where he was a contributing
editor for more than four years with a monthly column entitled “Inspired Vegetarian.” He also
wrote a weekly syndicated column called “Vegetarian Today” for the Chicago Tribune news
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service, which was published in hundreds of newspapers across the nation for over a decade.
Steve currently writes a regular feature column for Relish.com, with a readership of over 20
million. He is a graduate of The Culinary Institute of America in Hyde Park, NY, where he was
awarded a fellowship and served as chef instructor. His books, The Diabetes Vegetarian Cookbook
and Sizzle and Smoke: Diabetes Friendly Recipes for Charcoal, Gas and Stovetop Grills, were published
by the American Diabetes Association in 2013 and 2014 respectively. (Plantation, FL)
NICK POWELL ’04 is the corporate chef at QuikTrip Corporation, a 700+ unit convenience store
chain with stores in 11 states. QuikTrip is number 54 on Fortune magazine’s 2015 “100 Best
Companies to Work For,” and number 69 on its “100 Best Workplaces for Millennials.” Nick
graduated from The Culinary Institute of America with a baking and pastry degree in 2004. For
several years, he did culinary research and development for a large frozen dough manufacturer
and split his time between the company’s U.S. and China operations, providing culinary support
to top QSR restaurants. Nick has been witness to a dramatic shift in the direction of food at
QuikTrip, expanding beyond the roller grills that pay the bills. The company has gone from
having no kitchens in its stores to having made-to-order food in almost every store in only four
years, with the majority of that transformation happening in the space of a single year. Nick
currently supervises the product development staff at QuikTrip and supports strategic initiatives
as the company continues to define itself in the landscape of food. (Tulsa, OK)
GREGORY RETZ is regional executive chef at Chartwells. (Jacksonville, FL)
TONI SAKAGUCHI ’84 is executive chef for The Strategic Initiatives Group at The Culinary
Institute of America (CIA). After graduating with an associate degree from the CIA in 1984, Toni
earned a bachelor’s degree in hotel, restaurant, and institutional management from Michigan
State University. She then moved to California and served as executive chef in two of the nation’s
top restaurants, Border Grill Café and City Restaurant, both in Los Angeles. Toni was the fine
dining chef at the Sonoma Mission Inn & Spa in Sonoma, California, prior to joining the faculty
at the CIA at Greystone in 1997. (Napa Valley, CA) @CIALeadership
LAUREN M. SCOTT, MBA, MS is chief marketing officer at Produce Marketing Association (PMA),
a trade organization representing companies from every segment of the global fresh produce and
floral supply chain. Lauren has over 20 years of experience in the consumer products industry.
Prior to joining the PMA, Lauren worked at PepsiCo and Diageo in a variety of marketing roles
with increasing responsibility including brand management, foodservice, activation, field
marketing, national promotions, cultural branding, global innovation, and strategy. Lauren
began her career as a four-year Inroads intern and full-time hire in sales at Colgate-Palmolive. A
believer in continuous education and development, Lauren earned a bachelor of science in
marketing from Rutgers University, an MBA from University of Maryland, and a master of
science in strategic communication from Columbia University. She also actively coaches and
mentors. Lauren has served on recruitment teams and held leadership roles in a variety of
employee resource groups. (Newark, DE) @pma
ELLIE SYMES, MPA is CEO of The Bee Corp. Founded in 2016, The Bee Corp applies data analytics
to beehives to help growers ensure effective pollination. The company was started after winning
Indiana University’s BEST Competition and a $100,000 investment; it has since raised a funding
round and been awarded several grants: National Science Foundation Small Business Innovation
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Research (SBIR) Grant, Indiana Small Business Development Center (ISBDC) Technical
Assistance Program, Next Level Jobs Grant, and a Bloomington Urban Enterprise Association
Grant. The company was recently honored with an ISBDC Small Business Impact Award. Ellie
grew her love for beekeeping by starting a beekeeping club at Indiana University, while she
completed her BS degree in environmental management. She also holds a master of public affairs
degree with a concentration in information systems from the Indiana University School of Public
and Environmental Affairs. In 2018, Ellie was given the Rising Star Award at TechPoint’s annual
Mira Awards. (Indianapolis, IN) @TheBeeCorp_
HOBY WEDLER, PHD is a scientist, food and beverage expert, and a passionate explorer and
innovator of sensory experiences and sensory-driven design thinking. In 2016, Hoby earned his
PhD from UC Davis in organic chemistry. In 2017, he co-founded Senspoint Design, which has
now merged with Tucker Creative and others to create SENSPOINT, a full-spectrum design
company with a distinct focus on telling stories to create truly memorable experiences using all
five senses. Completely blind since birth, Hoby is unusually tuned into his surroundings and has
frequently chosen to walk the unbeaten paths in life over known territories. He has actively paved
the way for others to join him in his quest to follow passions both because and despite of any
challenges. In 2011, Hoby founded Accessible Science, a non-profit organization which leads
annual chemistry camps for blind or visually impaired students throughout North America. That
year, he also began opening doors to the world of wine aromas by holding truly blind wine
tastings in Francis Ford Coppola’s wineries. He now conducts these not just in the Sonoma-Napa
wine region of California but around the globe. Over the years, Hoby has become a motivational
speaker, mentor, and educator. Hoby’s numerous initiatives have been recognized by President
Barack Obama in 2012 when he was named a Champion of Change for enhancing employment
and education opportunities for people with disabilities. In 2016, Hoby was named one of Forbes’s
30 under 30 in the food and drink category. (Petaluma, CA) @hobywedler
TIM WILDIN is vice president of culinary at Zume Inc, a venture-backed Silicon Valley start-up
that is building a technology infrastructure designed to make the food supply chain smarter and
more connected in order to help brands move food closer to demand, improve efficiency, and
reduce waste. Tim spent nearly ten years at Chipotle Mexican Grill, where he served as brand
director and director of menu development, and where he founded ShopHouse Southeast Asian
Kitchen. (New York, NY) @zumeinc
STUART PATRICK WOOLF, MBA is president and CEO of Woolf Farming & Processing, a familyowned operation whose primary business is the production and processing of agricultural
commodities. He helped establish two related entities: Harris Woolf California Almonds and Los
Gatos Tomato Products. Harris Woolf is a processor and handler of raw almonds, and Los Gatos
manufactures bulk tomato paste for industrial users. He received a bachelor’s degree in liberal
arts from the University of California, Berkeley and an MBA from Boston College. Stuart has
served as chairman of the California League of Food Processors, the Almond Board of California,
and of the UC President’s Commission of Agriculture and Natural Resources. Stuart currently
serves on the boards of the California Chamber of Commerce, Western Growers Association, and
Marrone Bio Innovations. (Huron, CA)
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SPONSOR COMPANY BIOGRAPHIES
The Alaska Seafood Marketing Institute (ASMI) is a marketing organization that works actively
with all segments of the foodservice industry to increase awareness and broaden the demand for
one of the world’s most delicious and healthiest protein sources — wild and sustainable Alaska
seafood. A variety of custom designed resources are available to help operators capitalize on the
growing consumer popularity of eating natural, real, healthy foods like Alaska seafood. ASMI is
your partner in supplying training tools, nutrition information, recipes, merchandising materials,
and promotional ideas that make it easy for you to add customer appeal to your menu and build
successful promotions. www.alaskaseafood.org
AquaBounty Technologies is the next generation of aquaculture using technology to provide
consumers with access to fresh salmon raised close to their markets. It’s a combination of raising
fish on land that is designed for precision farming to ensure access to a healthy, high quality
product. Through its land based farms, AquaBounty supports ocean conservation while
eliminating the need for chemicals and antibiotics. Nutritious, fresh, affordable Atlantic Salmon
– a delicious and healthy solution to feed the world sustainably. www.aquabounty.com
The California Avocado Commission strives to enhance the premium positioning of California
avocados through advertising, promotion and public relations, and engages in related industry
activities. California avocados are cultivated with uncompromising dedication to quality and
freshness, by more than 3,000 growers in the Golden State. Visit CaliforniaAvocado.com, or join
us on Facebook and @CA_Avocados on Twitter, Pinterest and Instagram for updates.
The California Beef Council (CBC), established in 1954 and mandated by the California Food
and Agricultural Code, is the promotion, research and education arm of California’s beef
industry. The CBC is comprised of 42 members and alternates, appointed by the California
Secretary of Agriculture, and represents all segments of beef production within California
including range cattle, dairy cattle, feedlots, packers/processors and the general public. These
volunteer industry board members set program priorities aimed at positioning the California beef
industry for sustained beef demand growth. www.CalBeef.org
Datassential, a Chicago-based food and beverage industry research and consulting firm, brings
clients real-world insights on flavor trends, foodservice and consumer packaged goods, globally.
Datassential’s services, including its custom research capabilities and extensive syndicated suite
of solutions, provide operators, retailers, distributors, and suppliers with the ability to make data
driven decisions. www.datassential.com
McCain Foods entered the American market more than 30 years ago and is a leading supplier of
frozen appetizers and potatoes to the foodservice industry. McCain also provides retail grocery
chains with both McCain and private label potato items. Popular McCain brands include Anchor,
Brew City, Golden Crisp, Harvest Splendor and Moore’s. Headquartered in Oakbrook, Illinois,
McCain Foods USA employs more than 5,000 people and operates production facilities in
California, Idaho, Maine, Nebraska, North Carolina, Washington and Wisconsin.
www.mccainusa.com
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The Mushroom Council is composed of fresh-market mushroom producers or importers who
handle an average of more than 500,000 pounds of mushrooms annually. As part of their fresh
mushroom promotion, the Council has developed the concept of The Blend, which combines
ground meat with finely diced or chopped mushrooms to create iconic foods like burgers and
meatballs that are more flavorful, nutritious and sustainable. By adding mushrooms to items like
burgers, operators can reduce calories, fat, sodium and costs while adding natural antioxidants
and essential vitamins and minerals. Go to www.blenditarian.com for more information, fresh
mushroom ideas, recipes and The Blend.
The National Peanut Board (NPB) works to improve the economic condition of USA peanut
farmers and their families through compelling promotion and groundbreaking research. NPB
educates consumers and culinary professionals about the flavor, quality and nutritional benefits
of USA-grown peanuts. www.nationalpeanutboard.org
Naturipe® Farms, is an industry leader in producing healthy and delicious Fresh berries and
Value Added berry products including: Ready To Eat, IQF, Warm Infused Dried, 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
The Northarvest Bean Growers Association (NBGA) represents over 2,000 dry-edible bean
growers from North Dakota and Minnesota, and between the two states, we are the largest
producers of dry-edible beans in the country. Our beans include black, pinto, kidney (dark and
light red), navy, cranberry, red, pink, great northern, and white kidney. NBGA works to promote
our beans through research, education, market development and communications.
www.northarvestbean.org
The Northern Canola Growers (based in North Dakota) represent 95% of the canola grown in the
US 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 US! To find out more about canola oil,
its FDA Qualified Health Claim and fun recipes go to www.northerncanola.com
Oatly, Inc. Since its start in the south of Sweden in the early 90s, Oatly’s sole purpose has been to
help people eat and drink healthier without recklessly taxing the planet's resources in the process.
Everything we do is focused on making delicious, oat-based products with maximum nutritional
value and minimal environmental impact. Today that sounds really smart, but back when we
started, most people thought we were crazy. That’s okay, everything has its time. Who is the
crazy one now? us.oatly.com
Perricone Farms Premium Craft Juice: With the majority of the fruit we squeeze coming from
our family owned farms, we are a true "Farm to Table" juice company. Perricone premium juices
have graced the menus of some of the finest resorts, restaurants and retail shelves across the U.S.
www.perriconefarms.com
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SupHerb Farms is North America’s preferred supplier of culinary ingredient solutions, including
IQF Herbs, Specialty Vegetables, Purées and value-added, globally-inspired Pastes and Blends.
For 25 years, we have provided fresh-from-the-garden flavor, natural ingredients with clean
labels, and on-trend flavors. We provide custom ingredient creation, recipe development, cost
savings, menu ideation and trend interpretation. www.SupHerbFarms.com.
The Perfect Purée of Napa Valley has perfected the art of flavor to meet the highest standards of
chefs, pastry chefs and bartenders for over 30 years. Long standing relationships with our
growers and support of their sustainable practices enable us to source only premium fruits
harvested at the peak of ripeness. Quickly processed and frozen to retain absolute freshness, our
purees, specialties and blends are consistent in taste, texture and color. www.perfectpuree.com
Ultimate Lattes: Lattes & cappuccinos are hugely popular. Why do restaurants struggle to sell
them? Because restaurant lattes lack differentiation & are difficult to prepare. Generic, difficultto-prepare lattes don’t sell. Ultimate Lattes are truly different ― they’re the world’s most flavorful
and easiest to prepare. Ultimate Lattes easily beat all other lattes on taste and ease of preparation.
In blind taste tests, consumers rate Ultimate Lattes as far more flavorful and creamier than even
artisan lattes. Preparation is fully automatic: just press a button. And the equipment is small
(footprint of a microwave), very inexpensive, easy to clean, and highly reliable.
www.UltimateLattes.com
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TUESDAY, SEPTEMBER 10TH
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REGISTRATION AND REFRESHMENTS

Spicy Peanut, Potato, and Tapioca Sabudana Khichdi with Tamarind
Chutney and Cilantro Mint Chutney
Raspberry Coconut Lassi
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SPICY PEANUT, POTATO, AND TAPIOCA SABUDANA
KHICHDI WITH TAMARIND CHUTNEY AND CILANTRO MINT
CHUTNEY
Yield: 2 Portions
Ingredients

Amounts

Sabudana
Water

1 cup
1 cup

Canola oil
Black mustard seeds
Cumin seeds
Serrano chili, minced
Curry leaves
Potato, ½” dice, boiled or roasted
Salt
Sugar
Peanuts, roasted
Coconut, grated
Lemon juice
Cilantro, chopped

1
1
1
2
1
2
as
1
½
2
1
1

Tbsp.
tsp.
tsp.
ea.
tsp.
cups
needed
tsp.
cup
Tbsp.
Tbsp.
Tbsp.

Cilantro Mint Chutney
(recipe follows)
Tamarind Date Chutney
(recipe follows)
Yogurt

as needed
as needed
as needed

Method
1. Rinse sabudana in warm water until the water is clear. Drain and add water just to cover the
sabudana. Let soak for 30 minutes.
2. Drain well, cover and let sit overnight.
3. The next day, heat oil in a pan and add mustard, when it starts popping, add the black
mustard seeds, cumin, green chilies and curry leaves. Add the potatoes, salt, sugar, and mix
well.
4. Add the sabudana, mix well and cook on low flame for 5 – 10 minutes, or until the sabudana
becomes clear. Add a little water if the sabudana are sticking.
5. Add peanut and coconut. Cook for 1 minute. Serve with lemon or squeeze in lemon juice.
6. Serve with chutney and yogurt.
Variation: Wash one cup of sabudana in water. Soak sabudana in water and keep the same for
30 min (not more). Drain the remaining water and let sit for 8 hours
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CILANTRO MINT CHUTNEY
Yield: 1 Cup
Ingredients

Amount

Green serrano chilies,
coarsely chopped
Cilantro, chopped
Mint leaves
Lemon juice
Salt

2-3 ea.
2
1
2
as

bu.
bu.
Tbsp.
needed

Method
1. Place all ingredients in the blender and purée, using a little water as needed.
2. Adjust seasoning to taste, adding more lemon juice or chilies if desired. The chutney should
be thick and very spicy.
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TAMARIND AND DATE CHUTNEY
Yield: 4 Cups
Ingredients

Amounts

Tamarind pulp
Dates, pitted
Cumin, ground and roasted
Asafoetida
Black pepper, ground
Cayenne
Black salt
Salt
Sugar, amount used depends
on the sweetness of the dates
Coconut Sugar

½
½
2
a
2
2
3
1
¾-1

lb.
lb.
Tbsp.
pinch
tsp.
tsp.
tsp.
tsp.
cup

6 oz.

Method
1. Pour 3 cups of boiling water over the tamarind pulp and allow to soak overnight.
1. In another bowl, pour 1 cup of boiling water over the dates and allow them to soak
overnight also.
2. Break up any lumps of soaked tamarind by kneading with fingers. Then force tamarind
pulp through a fine sieve into a non-reactive saucepan. Scoop out the pulp remaining in the
strainer and replace in soaking bowl.
3. Knead again while adding a little hot water and repeat the straining procedure to get all the
tamarind. Follow the same procedure with the dates.
4. Add remaining ingredients and cook over medium heat until the jaggery melts, stirring
frequently. Reduce heat to low and simmer for about 10 minutes.
5. Check seasoning and adjust for sweetness.
Note: Substitute Perfect Puree Tamarind Puree for tamarin pulp and reduce the amount of
sugar added.
Adapted from The Bombay Cafe©, by Neela Paniz (Ten Speed Press, 1998)
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RASPBERRY COCONUT LASSI
Yield: 8 Portions
Ingredients

Amounts

Yogurt
Coconut puree
Raspberries
Sugar
Ice, crushed

2
2
2
as
as

cups
cups
cups
needed
needed

Method
1. Combine all ingredients in a blender. Blend until smooth.
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MARKET BASKET EXERCISE
PURPOSE
The purpose of the market basket exercise is to allow attendees to work with sponsor products to
create new menu concepts—drawing inspiration from guest chefs as well as team members,
individual operations and experiences. The concepts will be based on the overall theme below
and the need for innovation when it comes to exciting and delighting all diners but especially
millennials and Generation Z, whose adventurous palates, grab-and-go eating habits, and health
and sustainability concerns present additional opportunities and demands.

THEME
For this year’s market basket exercise, the overall theme is Convenience. In your team, you
need to develop a convenience-oriented foodservice menu (think supermarket prepared foods,
convenience stores, grab and go, delivery, take-out, etc.). As portability, delivery, and all
manner of to-go eating continue to rise in popularity, what tradeoffs are operators facing? How
do you maintain true quality amid this new crop of operational challenges? What opportunities
might this new reality present in terms of how you design your menus and the food experiences
you want your diners to have? These are the questions this exercise invites you to explore. Each
team must produce four dishes, which you will present during the opening walk-around
reception and tasting exchange, as well as during the team report-outs the following morning.

TEAMS
Attendees will be divided into four teams. Each team will be composed of volume foodservice
operators, and sponsor representatives.

SCHEDULE
3:55 PM

Introduction to the Market Basket Exercise:
Napa Valley Vintners Theater (1st Floor)

4:05PM

Team Ideation
Various Campus Locations (see team assignments)

4:45 PM

Hands-on Team Production Begins
Hestan Kitchen (2nd Floor)

6:45 PM

Market Basket Tasting & Reception
Hestan Kitchen (2nd Floor)
The Market Basket tastings features the menu items produced by the Market Basket
teams.
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GUIDELINES
Every Market Basket Team:
















Will draw eight cards from the Food Inspiration Card deck.
Needs to produce four menu items. Each menu item will correspond with the prompts
from two of the Food Inspiration cards (you can decide which two cards align with which
item).
o Each menu item must contain one of the assigned sponsor products.
o Each of the assigned sponsors must be represented on the menu. Sponsor products not
assigned to the team may also be used, but the first priority is to use assigned sponsor
products.
Each team will be assigned a specific operational challenge associated with convenience—
from a list that was generated by FQAM Think Tank members based on real-world
challenges. The team spokesperson will present the team’s innovative solution to this
challenge as part of their report-out.
On Wednesday morning, each team will present their menu and their proposed solutions to
their selected operational challenge. Each team should prepare 1 slide that contains the
following information:
o Name of your team;
o One-sentence explanation of how you will overcome the operational challenge you
selected;
o Two-sentence description of your star menu item: what it is (1) and why it’s
particularly well suited for the intersection of flavor, quality, and convenience (2)
o Image of your star menu item.
Will have 40 minutes for ideation.
Will have 2 hours for production. Please note that meats will be put away at 5:45 PM, and the
market basket will be broken down starting at 6:00 PM. Teams are encouraged to procure their items
early in the process (it’s first come, first served).
Will set up their menu items at their butcher block station.
Will be able to draw from a market basket of sponsor products and a pantry of vegetables,
herbs, spices, and other ingredients.
For each menu item, will prepare one full serving as a show plate and 30-35 tasting portions
(approximately 2 oz. per portion).
Use handout to develop a name for every menu item created, and full menu descriptions for
SIG to display on tablet by 6:15 p.m., in time for reception.
Present each menu item on a serving platter, bowl, or other appropriate kitchenware on
your station.
Must have all presentation plates and serving platters ready at team station in the Hestan
Kitchen by 6:45 pm.

ROLES & RESPONSIBILITIES
Each team is composed of four types of team members whose roles are explained in detail
below.
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The CIA Facilitator leads the concept development session, ensures that his or her team is
getting input from both operator and sponsor representatives, using sponsor products as
specified in the guidelines, forming teams to work on menu items, and assists with
documenting the menu on the whiteboard or computer.
The Team Spokesperson must be designated by the team to deliver a three-minute pitch of its
convenience-driven menu—and the innovative solution to the operational challenge—at the
start of Wednesday morning’s program. The team slide should include the four items noted
above: team name, one-sentence operational challenge and solution, two-sentence star menu
item description, and star menu item photo.
And finally, the Market Basket Team Members consisting of the operator and sponsor
members of each team who will work together to plan what their team will produce, work in
small teams to produce the food, and work collaboratively to create a beautiful display for their
team’s service area.
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MARKET BASKET TASTING AND RECEPTION
Team 1: One Team One Dream
African Harissa Steak Kebabs with Tabouli
OATsome Semifreddo
Cap Two Ways: Certified Angus Beef Ribeye Cap and Roasted Shitake Caps on Wilted Spinach
Salad, Point Reyes Blue Cheese with Herb Tomato Vinaigrette
Charred White Eggplant Bruschetta with Chermoula Yogurt Spread

Team 2: Couch Potatoes
Salmon and Avocado Poke with Mushroom Crumble and Chipotle Oil
Not-Chos: White Corn Tortillas, Eggplant, Kimchi, Grilled Spinalis, Avocado, Spiced Sonoma
Beans, Chipotle Chili Oil
3 Mushroom Chili Bowls: Cremini, Shitake, and Button:
SupHerb Aji Amarillo Sofrito Topped with Avocado, Cilantro Cheddar
Tropical Avocado Vegan Mousse: Avocado, Coconut Oil, Lime, Perfect Puree Chipotle Oil,
Oatly Milk and Spiced Sweet Peanuts

Team 3: Team Delivery Awesome
Cauliflower Florets with Blueberry Chipotle Chutney and Tomato & Muscadine
Rockfish with Crispy Parmesan Potato Chips and Mushroom Duxelle
Middle Eastern Ribeye Cap Crostini
with Pesto S’chug Hummus, Roasted Garlic Oil, and Peanut S’chug Drizzle
Southern Smoothie with Oatly Milk, Avocado, Blueberry, Peanut Powder and Muscadine Boba

Team 4: Team Tingly
Farm Stand Bean, Corn & Alaska Pollack Chowder
Asian Alaska Rockfish Dumplings Two Ways: Pho Broth & Lemongrass Lychee Noodles
Blackened Alaska Rockfish Taco with Cilantro Chipotle Mango Yogurt
Rockin’ Bowl with Alaska Rockfish, Jasmine Rice, Black Beans & Fresh Seasonal Vegetables
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WEDNESDAY, SEPTEMBER 11TH
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NAPA VALLEY BREAKFAST BUFFET

Southern Steak Benedict with Flat Iron Steaks and Choron Sauce
Beefy Sweet Potato Hash
Huevos Rancheros Refried Black Bean Breakfast Bowl with Pepitas
Overnight Chia Oats with Blueberries and Goji Berries
Pineapple Lychee Smoothie
Chocolate, Black Bean, Peanut Butter Swirl Muffins
Mixed Berry and Jasmine Tea Scones
Roasted Strawberry and Lemon Verbena Preserves
Blueberry Lavender Jam
Peanutella
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SOUTHERN STEAK BENEDICT WITH FLAT IRON STEAKS AND
CHORON SAUCE
Yield: 8 Portions
Ingredients

Amounts

Harissa paste
Sesame oil
Flat iron steak

3 Tbsp.
1 ½ tsp.
1 ½ lb.

Biscuits
Flour
Baking powder
Sugar
Salt
Baking soda
Butter, cold, cut into ¼” cubes
Beef jerky, chopped
Chives, chopped
Buttermilk

2
2
2
¾
¼
4
3½
2
1

Eggs
Choron Sauce (recipe follows)
Mixed greens (optional)

cups
tsp.
tsp.
tsp.
tsp.
Tbsp.
Tbsp.
Tbsp.
cup

8 ea.
1 cup
as needed

Method
1. Combine harissa paste and sesame oil in a small bowl; mix well. Place the mixture and beef
in food-safe plastic bag; turn steak to coat. Close bag securely and marinate in refrigerator 2
hours to overnight.
2. For the Biscuits: Preheat oven to 400°F. Combine flour, baking powder, sugar, salt and
baking soda in medium bowl; whisk to blend. Cut in butter until mixture resembles coarse
crumbs; stir in jerky and chives. Slowly add buttermilk, mixing until dough comes together.
You may not need all the buttermilk.
3. Place dough on lightly-floured surface; shape into an 8 x 6-inch rectangle. Using a knife, cut
dough into 8 equal biscuits. Place on parchment-lined shallow-rimmed baking sheet. Bake
20 to 24 minutes or until golden brown; rotating after 12 minutes. Remove from oven; keep
warm.
4. Meanwhile, remove steak from marinade; discard marinade. Heat large nonstick skillet on
medium heat until hot; coat with cooking spray. Place steak in skillet; cook 16 to 18 minutes
for medium rare (145°F) to medium (160°F) doneness, turning once. Season beef with salt
and pepper, as desired.
5. While steak is cooking, pan fry the eggs to preference.
6. To serve, carve steak diagonally across the grain into ¼ inch slices (you may need to cut
steak in half to fit in skillet). Open biscuits and top with steak, fried egg, and warm Choron
Sauce. Serve with mixed greens, as desired.
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Source: Adapted from beefitswhatsfordinner.com
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CHORON SAUCE
Yield: 2 Cups
Ingredients

Amounts

Béarnaise Sauce
White wine vinegar
White wine, dry
Tarragon, leaves finely minced,
stems reserved separately
Chervil, leaves finely minced,
stems reserved separately
Shallot, roughly chopped
Black peppercorns
Egg yolks
Salt
Butter

1
½
2
as
12

Tomato Coulis (recipe follows)
White wine vinegar

¼ cup
to taste

¼ cup
½ cup
3 sprigs
3 sprigs
small
tsp.
ea.
needed
Tbsp.

Method
1. For the Bearnaise: Combine vinegar, wine, herb stems, shallots, and black peppercorns in a
small saucepan. Bring to a simmer over medium-high heat and lower heat to maintain a
gently simmer. Cook until reduced to about 1 ½ tablespoons of liquid, about 15 minutes.
Carefully strain liquid through a fine mesh strainer into a small bowl, pressing on the solids
with the back of a spoon to extract as much liquid as possible.
2. Combine vinegar reduction, egg yolk, and a pinch of salt in the bottom of a cup that barely
fits the head of an immersion blender. Melt butter in a small saucepan over high heat,
swirling constantly, until foaming subsides. Transfer butter to a 1 cup liquid measuring cup.
3. Place head of immersion blender into the bottom of the cup and turn it on. With the blender
constantly running, slowly pour hot butter into cup. It should emulsify with the egg yolk
and vinegar reduction. Continue pouring until all butter is added. Sauce should be thick
and creamy. If it is thin and runny, transfer to a large bowl set over a pot of barely
simmering water. Whisk constantly and vigorously until sauce is thickened. Season to taste
with salt.
4. Add the tomato coulis and continue to blend until completely incorporated. Taste sauce; if
the added sweetness of the tomato requires it, add more vinegar to taste until sauce is well
balanced (it should be sweet, with a subtle but noticeable tartness). Whisk in chopped
tarragon and chervil.
5. Serve immediately or transfer to a small lidded pot and keep in a warm place for up to 1
hour before serving. Choron sauce cannot be cooled and reheated.
Source: Adapted from seriouseats.com
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TOMATO COULIS
Yield: 1 Quart
Ingredients

Amounts

Plum tomatoes, diced
Salt

3 lb.
to taste

Method
1. In a large saucepan, heat tomatoes over medium-high heat, stirring, until tomatoes begin to
release their liquid. Bring to a simmer, then lower heat and cook, stirring occasionally, until
much of the excess liquid has cooked off and reduced to a paste consistency.
2. Transfer tomatoes and any juices to a vegetable strainer, a fine-mesh strainer, or a food mill
set with the finest strainer. Strain the tomatoes of seeds and skin, pushing all the pulp and
juices through; if straining by hand, use a wooden spoon and a scraping motion to pass the
tomato flesh through into a bowl below. For an even smoother texture, pass the coulis once
more through an even finer strainer.
3. Season with salt. Use the tomato coulis in any recipe calling for a tomato puree, or freeze for
up to 6 months.
Source: Adapted from seriouseats.com

Flavor, Quality & American Menus
SEPTEMBER 2019

40

THE CULINARY INSTITUTE OF AMERICA®
JOIN THE CONVERSATION ONLINE AT #CIAFQAM

BEEFY SWEET POTATO HASH
Yield: 8 Portions
Ingredients

Amounts

Sour Cream Sauce
Sour cream
Hot pepper sauce

2 Tbsp.
1 tsp.

Hash
Sweet potato, unpeeled, cut into ½” pieces 1 ea.
Onion, medium, diced
1 ea.
Taco seasoning mix
1 Tbsp.
Water
¼ cup
Canola oil
1 Tbsp.
Beef Pot Roast, diced ¾” pieces
12 oz.
(recipe follows)
Cilantro, chopped
as needed

Method
1. For the Sour Cream Sauce: Combine sour cream and hot sauce in small bowl. Set aside.
2. For the Hash: Combine sweet potatoes, onion and taco seasoning in large nonstick skillet
over medium heat. Add water. Cover and cook 8 to 10 minutes or until crisp-tender and
water has almost evaporated, stirring once. Stir in oil; continue cooking, uncovered, 4 to 6
minutes or until potatoes are tender and begin to brown, stirring occasionally.
3. Add beef to potato mixture. Continue to cook 5 minutes or until beef is heated through,
stirring occasionally, adding 1 to 2 tablespoons water, if needed to avoid sticking.
4. Garnish with cilantro, as desired. Serve with sour cream mixture.
Source: beefitswhatsfordinner.com
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BEEF POT ROAST
Yield: 6 Portions
Ingredients

Amounts

Chuck roast
5 lb.
Canola oil
1 ½ -2 oz.
Onions, peeled, cut in half, root end
2 ea.
removed
Parsnips, peeled, cut in 2” pieces
4 ea.
Carrots, peeled, cut in 2” pieces
4 ea.
Mushroom stems (optional)
½ cup
Red wine
1 ½ cups
Rosemary sprigs
4 ea.
Thyme sprigs
4 ea.
Bay leaf
1 ea.
Beef stock
2 ½+ cups
Salt
as needed
Black pepper, ground
as needed
Method
1. Generously season the beef with salt and pepper. Let sit overnight.
2. Preheat the oven to 275°F.
3. Heat a large pot over medium-high heat. Add the 1 ounce of oil.
4. Add the onion, cut side down. Sear until well browned. Remove from the pot. Check the
fond to make sure it is not too dark.
5. Add the parsnips, carrots, and mushrooms, cook over medium high heat until brown on the
exterior, but raw. Remove from the pan.
6. Heat the pan again and add the remaining oil.
7. Sear the beef until well browned on all sides. Remove from pan.
8. Degrease the pan and deglaze with wine, scraping off the fond from the bottom of the pan
(if the fond is burnt, discard it).
9. Add the vegetables and herbs to the pan and let cook 1 minute.
10. Add the beef back to the pan.
11. Pour enough beef stock into the pot to cover the meat halfway. Bring to a simmer.
12. Cover tightly and cook for 3 ½ to 5 hours, depending on the size of the roast. Cook until fork
tender. Remove from the oven and let the meat cool in the braising liquid.
Source: beefitswhatsfordinner.com
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HUEVOS RANCHEROS REFRIED BLACK BEAN
BREAKFAST BOWL WITH PEPITAS
Yield: 6 Portions
Ingredients

Amounts

Tortillas, cut into ¼” strips
Canola oil for frying
Tajin

6 ea.
3 cups
as needed

Refried Black Beans
Canola oil
White onion, minced
Garlic, minced
Chipotle chili powder
Cumin
Black beans, cooked, liquid reserved
Bean cooking liquid
Salt

¼
¼
1
1
½
2
1
as

cup
cup
Tbsp.
tsp.
tsp.
cups
cup
needed

Brown Rice
Brown rice, cooked and warm
Limes, juiced
Cilantro, chopped
Salt

2
1
2
as

cups
ea.
Tbsp.
needed

Sautéed Chard
Rainbow chard, shredded, include stems 1
Extra-virgin olive oil
1
Garlic clove, smashed
1
Chili flakes
as
Salt
as

bu.
Tbsp.
ea.
needed
needed

Canola oil
Eggs
Salt
Black pepper, ground

needed
ea.
needed
needed

as
6
as
as

Garnish
Cotija cheese, crumbled
6 oz.
Avocados, cubed, tossed with lime juice 2 ea.
Salsa Verde (recipe follows)
1 cup
Salsa Roja (recipe follows)
1 cup
Pepitas, toasted
¼ cup
Cilantro sprigs
6 ea.
Lime wedges
6 ea.
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Method
1. For the Tortilla Strips: Fry the tortilla strips in hot oil until golden brown, drain on paper
towels and season with lime chili salt or Tajín.
2. For the Refried Beans: Heat the vegetable oil in a large pan or stockpot and sweat the onions
and garlic until translucent.
3. Add the chili powder, and cumin, and sauté until aromatic.
4. Add the beans and some of their liquid to the pan and cook until warmed through.
5. Mash the beans with a spatula, the back of a spoon, or a potato masher, continuously
stirring until broken down. Add more liquid as needed and season to taste with salt.
6. For the Rice: In a large bowl, add cooked brown rice, lime juice, chopped cilantro and salt to
taste. Set aside and keep warm.
7. For the Chard: Heat a large sauté pan on high heat. Add the oil, the garlic and chili flakes.
When the garlic begins to sizzle, add the chard. Every 2-3 minutes turn the chard around in
the pan to wilt. Season with salt and remove the garlic clove.
8. For the Eggs: Working in batches as needed, heat a cast iron pan or non-stick pan. Add the
oil. Add the cracked eggs directly into the hot oil and reduce the heat to medium-low or
low.
9. Fry the eggs, shaking the pan occasionally to keep the eggs from sticking. Fry for about 2-3
minutes for sunny-side up. Season with flaky sea salt and black pepper before serving.
10. For the Bowls: Assemble each bowl by adding refried bean and rice mixture, wilted chard, a
fried egg, 2 tablespoons of the salsa verde, and 2 tablespoons of the salsa roja. Garnish with
avocado, cotija cheese, pepitas, crispy tortilla strips, lime, and cilantro sprigs.
Source: Adapted from https://beaninstitute.com/recipes/huevos-rancheros-refried-bean-breakfast-bowl/
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SALSA VERDE
Yield: 3 Cups
Ingredients

Amounts

Tomatillos, cut in half
Serrano chili, rough chop
Cold water
Cilantro, stems and leaves
Salt
Onion, small dice, rinsed

½
1
¼
1
as
½

lb.
ea.
cup
bu.
needed
cup

Method
1. Blend all ingredients together. Season with salt and pepper.
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SALSA ROJA
Yield: 4 Cups
Ingredients

Amounts

Tomato, cored
White onions, chopped
Garlic cloves
Serrano chilies, stemmed only
Cilantro, roughly chopped, with stems
Water
Salt
Black pepper, ground

3
1
4
3
1
1
as
as

lb.
lb.
ea.
ea.
bu.
pt.
needed
needed

Method
1. Place the washed tomatoes, onions, garlic, and chilies on half sheet tray. Roast in a
preheated 400°F oven for 20 to 30 minutes. There should be a little color on the vegetables.
Set aside to cool.
2. Place the cooked tomato mixture in a blender with the cilantro and purée in small batches
with enough water to aid in the puréeing. Do not purée the sauce too fine—it should still
have some texture.
3. Season with salt and black pepper. Chill until needed.
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OVERNIGHT CHIA OATS WITH BLUEBERRIES AND GOJI
BERRIES
Yield: 4 Portions
Ingredients

Amounts

Oats, rolled
Chia seeds
Goji berries, chopped
Cardamom, ground
Salt
Oat milk
Maple syrup
Blueberries

2
½
¼
¼+
1
5
¼
as

cups
cup
cup
tsp.
pinch
cups
cup
needed

Method
1. Combine the oats, chia seeds, goji berries, cardamom and salt in a large bowl. Mix well. Add
the oat milk and maple syrup. Cover tightly with plastic wrap and let sit overnight.
2. The next day, adjust seasoning with more maple syrup and fold in blueberries.
3. Garnish the top with more blueberries.
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PINEAPPLE LYCHEE SMOOTHIE
Yield: 2 Quarts
Ingredients

Amounts

Caramelized pineapple puree
Lychee puree
Bananas, frozen
Coconut puree
Yogurt
Ginger purée
Spirulina
Ice, crushed
Salt
Lime juice

1
1
½
½
1
1
1
as
as
as

cup
cup
cup
cup
cup
Tbsp.
Tbsp.
needed
needed
needed

Method
1. Combine in a blender. Blend until smooth. Add a pinch of salt and lime juice as needed.
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CHOCOLATE, BLACK BEAN, AND PEANUT BUTTER SWIRL
MUFFINS
Yield: 12 Muffins
Ingredients

Amounts

Black beans, rinsed and drained
Eggs*
Maple syrup (or sub honey)
Coconut oil, melted and cooled
Vanilla extract
Coffee or espresso
Cocoa powder
Baking powder
Salt
Mini dark chocolate chips
Peanut butter
Peanuts, roasted, chopped

15
3
½
2
1
1
½
1
¼
⅓
¼
2

oz.
425
ea.
cup
118
Tbsp.
30
tsp.
1.2
Tbsp.
15
cup
50
tsp.
4
tsp.
2
cup + 2 Tbsp. 80
cup
60
Tbsp.
20

g
ml
ml
ml
ml
g
g
g
g
ml
g

Method
1. Preheat oven to 350 °F. Line a 12-cup muffin tin with baking liners and spray the inside of
each liner with nonstick cooking spray.
2. Place black beans and 1 egg in food processor and process until beans are well blended. Add
two other eggs, maple syrup, coconut oil, vanilla and coffee; process again until smooth.
Next add in cocoa powder, baking powder and salt; process once more until smooth. Next
fold in ⅓ cup of chocolate chips.
3. Divide batter evenly among muffin cups. Place 1 teaspoon peanut butter on top and swirl
into batter, do not mix in completely, there should a swirl of peanut butter mixed into the
batter.
4. Sprinkle 2 tablespoons chocolate chips and chopped peanuts evenly among the tops of each
muffin batter. Bake for 25 minutes or until toothpick inserted into the middle of a muffins
comes out clean. Place on wire rack to cool for 10 minutes, then remove muffins from tin
and transfer to wire rack to cool completely. Keep muffins for a day at room temperature,
then transfer to fridge and place in an airtight container.
Source: Adapted from ambitiouskitchen.com
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MIXED BERRY AND JASMINE TEA SCONE
Yield: 6 to 8 Scones
Ingredient

Amount

Jasmine tea leaves
Flour
Almond flour
Sugar
Salt
Baking powder
Butter, cold, cut into small pieces
Blackberries, frozen
Raspberries, frozen
Heavy cream
Coarse sugar, to top

1
1½
½
¼
¼
1
6
4
4
¾
as

Tbsp.
5
cups
210
cup
50
cup
50
tsp.
2
Tbsp.
12
Tbsp.
85
oz.
100
oz.
100
cup + 2 Tbsp. 191
needed

g
g
g
g
g
g
g
g
g
ml

Method
1. Heat oven to 375°F. Line a baking sheet with parchment or Silpat.
2. Place jasmine tea leaves in a coffee grinder or food processor, and process to a fine grind.
Combine finely ground jasmine tea leaves, flour, almond flour, sugar, salt, and baking
powder in a food processor bowl. Pulse 4 times in three second bursts to blend all dry
ingredients. Add in the butter and pulse until the mixture resembles wet sand. Pour 3/4 cup
of the heavy cream over the mixture and pulse another 3 to 4 times in 3-second bursts or
until dough starts to come together. Turn dough into a bowl and fold in berries.
3. Transfer the dough to a heavily-floured work surface and pat it into 1-inch thick square.
Using a knife, cut dough into 3 x 4-inch rectangles and then halve each rectangle diagonally.
Transfer triangles to the parchment-lined baking sheet. Refrigerate for at least 30 minutes or
cover with plastic wrap and refrigerate overnight. When ready to bake, remove the scones
from refrigerator, brush the tops with the remaining 2 tablespoons of heavy cream, and
sprinkle with coarse sugar.
4. Transfer to oven and bake for 20 to 25 minutes, or until tops and bottom edge start to turn
golden. Cool scones on a wire rack before serving.
Variation: Use any mix of berries you have on hand, just keep the total ratio of berries to 8
ounces. Frozen or fresh berries will work. Keep in mind if you use fresh berries, they will break
in the process of folding and color the dough. Fresh berries will also require a bit more flour on
your work surface while you shape the dough into triangles.
Note: To freeze, wrap the shaped, unbaked scones in a layer of foil and another layer of plastic
wrap. Scones can be baked from frozen, but add 5 to 7 minutes on to the baking time.
Source: thekitchn.com
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ROASTED STRAWBERRY AND LEMON VERBENA PRESERVES
Yield: 3 Cups
Ingredients

Amounts

Strawberries, cut in half
Sugar
Lemon juice
Lemon verbena
Ginger, 2 ½” pc., cut into quarters,
lengthwise

2
½
1
1
1

lb.
cup
Tbsp.
cup
ea.

Method
1. Place berries and ginger in a bowl with sugar, lemon verbena and lemon juice. Stir to coat.
Let sit overnight.
2. Preheat oven to 350°F.
3. Pour mixture into a shallow roasting pan. Bake uncovered on the middle rack, gently
stirring occasionally, until berries release their liquid and mixture begins to thicken, about
40 minutes. Remove from oven; discard ginger and lemon verbena.
4. Let the mixture cool and thicken for about an hour. Break it up with a potato masher, if
desired, for a more jammy consistency (if you don't mash it, it's perfect for spooning over ice
cream or angel food cake.)
Source: Adapted from midwestliving.com
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BLUEBERRY LAVENDER JAM
Yield: 1 Quart
Ingredients

Amounts

Lavender, dry
Water
Blueberries
Sugar
Lemon, zest and juice

3
½
8
4½
½

Tbsp.
cup
cups
cups
ea.

Method
1. Put the lavender buds in a small bowl and pour ½ cup of boiling water over them. Let them
steep for 10 minutes, then strain the "tea" into a bowl and discard the buds.
2. Working in batches if necessary, pulse blueberries in blender until coarsely crushed. You
should have about 6 cups.
3. Combine blueberries, lemon zest, juice, and lavender tea in large, heavy saucepan or
stockpot. Stir in sugar. Bring to a boil over high heat, stirring constantly.
4. Reduce heat and cook for 20 – 30 minutes or until thick.
5. Remove jam from heat and skim off any foam from surface.
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PEANUTELLA
Yield: 1 ½ Cups
Ingredients

Amounts

Peanuts, raw
Cocoa powder
Powdered sugar
Vanilla paste, or ½ a vanilla bean
split and scraped
Salt
Roasted peanut oil

2
½
1
¼

cups
cup
cup
tsp.

as needed
3 Tbsp.

Method
1. Heat the oven to 400°F. Spread the peanuts evenly over a cookie sheet and roast until they
darken, about 10 minutes.
2. Transfer the peanuts to a food processor and grind them for about 5 - 10 minutes, or until
liquefied. Scrape down the sides as needed.
3. Add the cocoa, sugar, vanilla, salt and two tablespoons of the oil to the food processor and
continue to process until well blended, about 1 minute. Add more salt if needed. Add the
last tablespoon of oil if the consistency seems too thick.
4. Let come to room temperature when serving.
Source: Adapted from latimes.com
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BEVERAGE & CONVERSATION BREAK

Yogurt and Brown Sugar Panna Cotta
with Glazed Naturipe Blueberries
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YOGURT AND BROWN-SUGAR PANNA COTTA WITH
GLAZED NATURIPE BLUEBERRIES
Yield: 6 Portions
Ingredients

Amounts

Gelée
Unflavored gelatin
Blueberry juice
Lemon juice
Blueberries

1
1
1
3

Panna Cotta
Unflavored gelatin
Heavy cream
Dark brown sugar, packed
Yogurt, low-fat
Grappa
Salt

2
1
½
2
2
1/8

tsp.
cup
Tbsp.
cup

3
240
15
405

g
ml
ml
g

tsp.
cup
cup
cups
tsp.
tsp.

6
240
110
480
10
1

g
ml
g
ml
ml
g

Method
1. For the Panna Cotta: Stir together gelatin and ¼ cup cream in cleaned 1-quart heavy saucepan
and let stand 1 minute to soften. Bring to a simmer over moderate heat, stirring until gelatin
dissolves. Add remaining ¾ cup cream with brown sugar and return to a simmer, stirring
until sugar dissolves.
2. Whisk together yogurt, grappa, and salt until smooth in a large measuring cup, then pour in
cream mixture and whisk until combined well.
3. Pour mixture into ramekins and chill (in refrigerator), covered, until firm, at least 8 hours.
4. For the Glaze: Sprinkle gelatin over ¼ cup blueberry juice in a 1-quart heavy saucepan and let
stand 1 minute to soften. Bring to a simmer, stirring until gelatin dissolves. Remove from
heat and stir in remaining ¾ cup juice with lemon juice, and blueberries.
5. Place on top of the panna cotta.
Source: Adapted from epicurious.com
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SPONSOR PRESENTATIONS
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CREAMY VEGAN TOMATO SOUP
Yield: 4 to 6 Portions
Ingredients

Amounts

Extra-virgin olive oil
Onion, diced
Carrots, diced
Celery, diced
Garlic, minced
Sweet rice flour
Plum tomatoes, chopped, fresh or
canned
Tomato purée
Vegetable stock
Oat milk
Salt
Black pepper, ground

4
8
4
4
1
2
2
24
3
2
as
as

oz.
oz.
oz.
oz.
Tbsp.
oz.
lb.
oz.
qt.
cups
needed
needed

Method
1. Using a large saucepan, add a small amount of olive oil and heat.
2. Add onions, carrots, celery, and garlic, and sweat vegetables over medium-high heat for 8 to
10 minutes, or until tender. Add the rice flour and cook for 5 minutes stirring constantly.
3. Gradually whisk in the stock and bring to a boil.
4. Add tomatoes and tomato purée, and simmer for 25 minutes until tomatoes are cooked.
5. Remove from heat and blend until smooth. Return to a pot.
6. Add oat milk and whisk to blend. Bring back to a simmer.
7. Remove from heat. Adjust seasoning with salt and pepper and serve.
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CREAMY VEGAN PESTO PASTA
Yield: 4 Portions
Ingredients

Amounts

Pesto
Basil leaves, packed
Pistachios
Garlic cloves
Extra-virgin olive oil, divided
Lemon juice
Lemon zest (optional)
Salt

2
1/3
4
¼
1½
1
as

cups
cup
ea.
cups
Tbsp.
tsp.
needed

Pasta
Orecchiette, or pasta of choice
Extra-virgin olive oil
Oat milk
Flour
Pesto (recipe above)
Sun dried tomatoes, julienne
Basil, chopped
Parsley, chopped
Lemon juice
Red chili flakes
Salt
Black pepper, ground

6
1
2
2
½
¼
1
1
as
as
as
as

oz.
Tbsp.
cups
Tbsp.
cup
cup
Tbsp.
Tbsp.
needed
needed
needed
needed

Method
1. For the Pesto: Blanch the basil for 10 seconds in boiling salted water. Shock in an ice bath and
squeeze dry.
2. Blend the basil, nuts, garlic, oil, lemon and zest until smooth. Add salt as needed.
3. For the Pasta: Bring a large pot of salted water to a boil. Add the pasta and cook according to
the package directions, until al dente (do not overcook).
4. Drain the pasta into a colander, return it to the pot, and toss with a dash of olive oil to
prevent sticking.
5. Coat the bottom of a large pot with 1 ½ tablespoons of olive oil and place it over medium
heat.
6. When the oil is hot, whisk in the flour. Cook for 3-4 minutes, until the mixture darkens a bit
and begins to smell nutty.
7. Whisk in the oat milk. Raise the heat and bring the mixture to a boil.
8. Lower the heat and allow the mixture to simmer, whisking frequently, for about 7 minutes,
until it thickens up a bit.
9. Stir in the pesto, tomatoes and cooked pasta. Allow the sauce to continue simmering for
about 1 minute. It should thicken up a bit more and coat the pasta.
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10. Remove the pot from heat and immediately stir in the herbs. Season with lemon juice, red
pepper flakes, and salt and pepper to taste.
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VEGAN BROWNIE WITH OATLY FROZEN DESSERT
Yield: 25 to 30 Small Brownies
Ingredients

Amounts

Oat milk
Canola oil
Vanilla extract
Flour, all-purpose or spelt
Cocoa powder
Salt
Baking powder
Brown sugar
Sugar
Cornstarch or ground flax
Mini chocolate chips

1
½
1
1
1
¼
½
½
1/3
2
2/3

cup + 2 Tbsp.
cup + 3 Tbsp.
Tbsp.
cup
cup
tsp. + 1/8 tsp.
tsp.
cup
cup
Tbsp.
cup

Frosting
Cocoa powder
Maple syrup
Coconut oil, melted

½ cup
2 Tbsp.
½ cup

Oatly frozen dessert

as needed

Method
1. Whisk together the first 3 ingredients and set aside (if using flax, whisk it in as well).
2. Preheat oven to 330°F. Grease a 9x13 pan (or 8x8 pan for thick brownies), or line with
parchment paper, and set aside.
3. In a large mixing bowl, thoroughly combine all dry ingredients. Stir wet into dry. Pour into
the prepared pan. Smooth down. Bake 16 minutes (24 minutes if using an 8x8). The
brownies will look a little underdone when they come out, but that’s okay!
4. Refrigerate – they start to firm up after a few hours and are nice and cut-able by the next
day, and the taste is much better the next day as well. Store in the refrigerator for up to 4
days, or freeze.
5. For the Frosting: Stir ingredients together to form a thin sauce. Spread over the brownies and
refrigerate or freeze 20 minutes to set.
6. Serve with a scoop of ice cream.
Source: Adapted from chocolatecoveredkatie.com
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ALASKA POLLOCK NOODLE BOWL WITH CHARRED
BROCCOLINI AND CHILI CRISP
Yield: 8 Portions
Ingredients

Amounts

Broccolini, trimmed
Vegetable oil
Salt
Black pepper, ground
Chili Crisp Sauce (recipe follows)
Soy sauce
Chicken stock
Chinkiang or balsamic vinegar
Alaska Pollock Noodles
Green onions, thinly sliced
Red or watermelon radishes, julienne
Radish sprouts
Sesame seeds, toasted

20
as
as
as
½
¼
¼
2-3
2½
4
as
as
as

oz.
needed
needed
needed
cup
cup
cup
Tbsp.
lb.
oz.
needed
needed
needed

Method
1. Toss broccolini with oil, salt, and pepper and spread on a sheet pan. Broil until charred.
2. Combine chili crisp sauce, soy sauce, chicken stock and vinegar in a skillet. Add the Alaska
Pollock Noodles and green onions; cook until warmed through.
3. Serve topped with radishes, sprouts, and sesame seeds.
Source: alaskaseafood.org
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CHILI CRISP
Yield: 2 Cups
Ingredients

Amounts

Shallots, thinly sliced
Garlic heads, separated into cloves,
sliced
Canola oil
Cinnamon sticks, 3” piece
Star anise
Ginger, 2” piece, peeled,
finely chopped
Red pepper flakes
Soy sauce
Sugar

4 ea.
2 ea.
1½
2
6
1

cups
ea.
ea.
ea.

¼ cup
2 Tbsp.
2 tsp.

Method
1. Bring shallots, garlic, oil, cinnamon, and star anise to a simmer in a medium saucepan over
medium heat. Cook, reducing heat as needed to maintain a gentle simmer and swirling pot
occasionally, until garlic and shallots are browned and crisp, 20 to 25 minutes. Take your
time, you want to drive all the moisture out before they brown.
2. Mix ginger, red pepper, soy sauce, and sugar in a medium bowl. Strain shallot mixture
through a fine-mesh sieve set over ginger mixture. Let garlic and shallot cool in sieve (this
will allow them to crisp further) before stirring back into chili oil.
Source: bonappetit.com
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CHA CHA POKE BOWL
Yield: 10 Portions
Ingredients

Amounts

Poke Sauce
Poke sauce
Light soy sauce
Sesame oil
Rice vinegar
Sesame seeds, toasted

⅓
⅓
1
1½
2

Alaska Surimi Seafood

1 ½ lbs.

Pico De Gallo
Tomatoes, diced
Red onion, small dice, rinsed
Jalapeno, minced
Cilantro chopped
Lime juice
Base
Mixed greens, baby kale, or chopped
lettuce
Avocado, cubed or sliced
Lime juice
Tequila
Pickled jalapeno slices, drained
Cilantro leaves
Garnish
Tortilla strips, fried

1½
½
1
2
1–2

cup
cup
Tbsp.
tsp.
Tbsp.

cup
cup
ea. depending on heat
Tbsp.
Tbsp.

10 cups

4
¼
2
2/3
2

cups
cup
Tbsp.
cup
cups

2 cups

Method
1. For the Poke Sauce: Blend the poke sauce and light soy sauce with the sesame oil, rice vinegar,
and sesame seeds; pour mixture over Alaska surimi cubes. Cover and refrigerate.
2. For the Pico De Gallo: Combine all ingredients in a bowl. Season with salt and pepper. Let sit
for 10 minutes.
3. In large bowl, place avocado slices. Mix lime juice and tequila. Pour over avocados to coat;
add 2 cups of pico de gallo, the jalapenos, and cilantro. Gently stir in Alaska surimi mixture.
4. To Serve: Place 1 cup of the bowl base option into a serving bowl. Top with 1 cup of the
seafood-avocado mixture. Garnish with corn tortilla strips.
Source: alaskaseafood.org
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ZA’ATAR SPICED WILD ALASKA
POLLOCK AND ISRAELI COUSCOUS
Yield: 4 Portions
Ingredients

Amounts

Za’atar Butter
Butter, softened
Lemon, zest and juice
Za’atar
Salt

6
1
1
½

Tbsp.
ea.
Tbsp.
tsp.

1
¼
2
8
5

cup
cup
oz.
oz.
ea.

Israeli Couscous
Israeli couscous or pearl pasta
Extra-virgin olive oil
Cherry tomatoes, halved
Cucumber, half peeled, diced
Mint sprig, leaves picked, torn into
small pieces
Basil sprig, leaves picked, torn into
small pieces
Parsley sprig, roughly chopped

10 ea.

Alaska pollock fillets, 6 oz. portions
Canola oil
Salt
Black pepper, ground

4
as
as
as

5 ea.

ea.
needed
needed
needed

Method
1. For the Za’atar Butter: In a bowl, combine the butter, lemon zest, Za’atar, and salt. Beat with a
spoon until well combined. Taste, adding more salt if desired. Transfer to a container or roll
into a log with plastic wrap and chill at least 20 minutes.
2. For the Couscous: Bring a medium pot of heavily salted water to a boil.
3. Boil the couscous until tender (about 7 minutes) and then drain away the water.
Immediately dress the couscous with the olive oil and set aside to cool to room temperature.
Once cool, add the tomatoes, cucumbers, lemon juice, and herbs and toss to combine. Taste
and adjust seasoning as desired.
4. For the Alaska Pollock: Blot the Alaska pollock fillets dry with a paper towel and then season
with a big pinch of salt. In a medium frying pan, heat a glug of oil until almost smoking hot.
Place the fish either skin side down or white side down if using skin off. Gently press the
fish to make good contact with the pan. Pan fry the fish until the fish develops a good crust
and can be moved easily when nudged with a spatula, about 5 minutes. If it doesn’t move,
let it sear longer.
5. When it is able to be moved easily, flip the fish and sear the other side until the fish is
cooked through, about 3 minutes. Remove from the heat.
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6. Transfer the couscous salad to plates or a serving platter. Nestle fish into the salad and top
with 1-2 tablespoons of the Za’atar butter either as a dollop or cut into coins.
Source: wildalaskaseafood.com
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CULINARY DEMONSTRATION RECIPES
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SWEET POTATO, BLACK BEAN, AND FETA HAND PIE
Yield: 10 Hand Pies
Ingredients

Amounts

Filling
Sweet potatoes, scrubbed,
cut into ½” cubes
Extra-virgin olive oil
Salt
Cumin, ground
Black beans, cooked, drained
Feta, crumbled
Green onions, white and green parts,
rinsed and sliced
Black pepper, ground
All-Butter Hand Pie Dough,
cut into 4” rounds (recipe follows)
Egg, large, beaten
Ground cumin
Maldon salt

1 lb.

454

g

1 Tbsp.
½ tsp.
¾ tsp.

15
2.5
4

ml
g
g

15 oz.
4 oz.
3 ea.

425
113

g
g

1.75
2.5

g
g

as needed
20 ea.

1 ea.
¼ tsp.
½ tsp.

Method
1. Preheat the oven to 400°F.
2. For the Filling: Place the sweet potatoes on a baking sheet and toss evenly with the olive oil,
salt, and cumin. Transfer to the oven and roast for 40 to 50 minutes, until the sweet potatoes
are fork-tender and caramelized. Set on a wire rack to cool. You can roast the sweet potatoes
up to 2 days in advance and store them in an airtight container in the refrigerator.
3. In a medium mixing bowl, combine the black beans, feta, scallions, and slightly cooled
sweet potatoes. Use your hands or a wooden spoon to mix together, lightly smashing the
sweet potatoes so they become the binder.
4. Season the mixture with more salt and pepper cover with plastic wrap and transfer to the
refrigerator to cool. You can make the filling up to 2 days in advance and store in an airtight
container in the refrigerator until you’re ready to assemble the hand pies.
5. To Assemble: Preheat the oven to 450°F and line two baking sheets with parchment paper.
6. Remove the rolled-out pie crust rounds from the refrigerator and lay half of them out on a
lightly floured surface. Brush each round entirely with the beaten egg. Spoon 2 to 3
tablespoons of the sweet potato filling onto the center of each round. Place the remaining pie
crust rounds on top of each pile of filling.
7. Place your fingers under either side of a hand pie while resting your thumbs on the top. Use
your thumbs to press the edges of the bottom round up to meet the top round and pinch
them together tightly until the hand pie is sealed, rotating the pie as you go. Flip the hand
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8.
9.

10.
11.

12.
13.

pie over and use the tines of a fork, dipped in flour, to seal it again around the edge of the
entire round, making a decorative edge.
Take a 4-inch cutter and cut the hand pie once more to clean and define the edges. Repeat
with the remaining hand pies.
If you want to freeze the hand pies to bake later, do that now. Transfer them to a baking
sheet and place in the freezer. When frozen, place in a freezer storage bag and freeze for up
to 3 months. Transfer from the freezer directly to the oven to bake.
Divide the hand pies between the parchment-lined baking sheets, placing them at least ½inch apart.
Use a paring knife to cut a tiny slit in the top of each hand pie, then brush the tops and
edges with the remaining beaten egg. Mix the cumin with the sea salt in a small bowl, then
sprinkle evenly on the tops.
Transfer the baking sheets to the oven and bake for 25 to 34 minutes, until the hand pies are
deeply golden brown. Place on a rack to cool for at least 10 minutes before eating.
Store leftover hand pies, in an airtight container or wrapped tightly in plastic wrap or foil, in
the refrigerator for up to 2 days.
Source: Lisa Ludwinski, as presented at the 2019 Flavor, Quality & American Menus conference.
Published with permission of the author. All rights reserved.
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ALL-BUTTER HAND PIE DOUGH
Yield: 2 Crusts (10 Hand Pies)
Ingredients

Amounts

Ice-Cold Water-Vinegar Mixture
Water
Apple cider vinegar
Flour, unbleached
Sugar
Salt
Butter, straight from the fridge
Ice-cold water-vinegar mixture
(see above)

1 cup
2 Tbsp.
3¾
1½
1½
1½
¾

cups
tsp.
tsp.
cups
cup

240
30

ml
ml

450
9
9
345
180

g
g
g
g
ml

Method
1. For the Ice-Cold Water-Vinegar Mixture: Fill a 1 cup liquid measuring cup with about 1 inch of
water and freeze until frozen.
2. In a large stainless steel bowl, combine the flour, sugar, and salt. Stir to mix well.
3. Grab the frozen water from the freezer and fill with remaining water and apple cider
vinegar. Let the mixture chill on your counter while you mix the other ingredients for the
dough.
4. Place the cold sticks of butter in the bowl and coat on all sides with the flour mixture.
5. Using a bench scraper, cut the butter into ½-inch cubes. Work quickly to separate the cubes
with your hands until they are all lightly coated in flour.
6. Grab that bench scraper once again and cut each cube in half. It’s unnecessary to cut each
cube perfectly in half, but it’s a good idea to break up the butter enough so that you can be
more efficient when it’s time to cut it in.
7. Switch to the pastry blender and begin to cut in the butter with one hand while turning the
bowl with the other. It’s important to slice through butter with every stroke to maximize
efficiency. When the pastry blender clogs up, carefully clean it out with your fingers or a
butter knife. Use your hands to toss the ingredients and continue to blend until the large
pieces are the size of peas and the rest of the mixture feels and looks similar to canned
parmesan cheese.
8. At this point, add the water-vinegar mixture all at once. With the bench scraper, scrape as
much of the mixture as you can from one side of the bowl to the other. Continue scraping
until you can’t see visible pools of liquid anymore.
9. With your hands scoop up as much of the mixture as you can. Using the tips of your fingers,
firmly press it back down onto the rest of the ingredients. Rotate the bowl a quarter-turn
and repeat the scoop, press, and turn.
10. With each fold, your intention is to quickly forming the mixture into one cohesive mass.
Incorporate any dry, floury bits that have congregated at the bottom of the bowl, and once
those are completely gone, the dough is formed and it’s time to stop.
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11. Remove the dough from the bowl, place it on a lightly floured counter and use your bench
scraper to divide it into two equal pieces.
12. Gently pat each into a 1-inch thick square, working quickly to seal any broken edges.
13. Wrap each tightly in a double layer of plastic wrap and refrigerate the dough for at least 2
hours or ideally overnight. When it’s time to use the dough, it should feel be firm and cold,
making roll out much easier.
14. You can keep the hand pie dough in the fridge for a few days or in the freezer for up to 1
year. If frozen, remove the dough and place it in the refrigerator to thaw one full day before
you intend to use it.
Source: Lisa Ludwinski, as presented at the 2019 Flavor, Quality & American Menus conference.
Published with permission of the author. All rights reserved.
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PIE SANDWICH COOKIES
Ingredients

Amounts

Sugar-Sugar
Sugar
Turbinado or raw sugar

1 Tbsp.
1 Tbsp.

All-Butter Pie Pastry Dough, or
all your packaged pie dough scraps
(recipe above)
Egg
Buttercream Filling
Butter, room temperature
Powdered sugar
Flavoring ingredients
Salt
Cream Cheese Filling
Cream cheese, room temperature
Butter, at room temperature
Powdered sugar
Flavoring ingredients
Salt
Chocolate Ganache
Heavy cream
Bittersweet, milk, or white chocolate,
coarsely chopped

15
15

g
g

g
g
g
g

2 ea.

1 ea.
½
2
½– 2
¼

cup
cups
tsp.
tsp.

115
250
2.5-10
1.75

¼
½
2- 2 ½
½– 2
¼

cup
cup
cups
tsp.
tsp.

60
ml
115
g
250-312 g
2.5-10 g
1.75
g

½ cup
4 oz.

120
113

ml
g

Method
1. For the Sugar-Sugar: Combine the sugars in a small bowl.
2. For the Cookies: Line one or more baking sheets with parchment paper. To roll out the dough,
lightly flour your work surface and place the unwrapped pie dough scraps in the center.
3. Bang the dough with your rolling pin about four times, from left to right. Flip and bang left
to right again. Begin rolling the pastry from the center forward, using less pressure on the
edge. Every few rolls, rotate the disc a quarter-turn. If pastry starts to stick, lift it gently and
sprinkle more flour underneath. If the top gets sticky, flip the disc over. Continue rolling
and rotating until the circle is 12 to 13 inches across.
4. Using a 2-inch round cutter, cut the dough into rounds and lay them on the baking sheets.
Wrap the sheets in plastic wrap and refrigerate until cold and firm.
5. Preheat the oven to 450°F.
6. Brush the dough rounds with the egg and sprinkle lightly with the Sugar-Sugar. Transfer
the baking sheets to the oven and bake for 10 to 15 minutes, until the cookies rise and turn
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7.
8.
9.

10.

11.

deep golden grown. Remove from the oven and set on a wire racks to cool while you
prepare the filling of your choice.
For the Buttercream Filling: Combine the butter, powdered sugar, flavoring, and salt in the
bowl of a stand mixer fitted with the paddle attachment and cream until very smooth.
For the Cream Cheese Filling: Combine the cream cheese and butter with the remaining
ingredients and continue as for the buttercream.
For the Chocolate Ganache: In a heatproof bowl set over a saucepan or simmering water,
combine the cream and chocolate pieces. Stir with a silicon spatula until completely melted
and smooth.
Place half of the baked pie crust rounds bottom side up on the baking sheet. For all fillings,
use a knife to spread a teaspoon or two of filling on top of each round, or scrape the filling
into a pastry bag and pipe it onto the rounds. Top each with another cookie and gently press
together to make sweet sandwich love.
Pie sandwich cookies are best eaten the day they’re assembled. Store any leftovers in the
fridge in an airtight container or tightly wrapped in plastic.

Note: For the buttercream and cream cheese fillings, feel free to use any items you have lying
around the pantry. Jasmine tea flowers, rose flower water, ground nuts, finely minced herbs
paired with citrus zest, and chocolate chips are all good choices. Some flower such as rose
flower water, pack a bigger punch then others, which is why I give a measurement range of ½
teaspoon to 2 teaspoons – you’ll want to taste as you go to get the flavoring right.
Source: Lisa Ludwinski, as presented at the 2019 Flavor, Quality & American Menus conference.
Published with permission of the author. All rights reserved.
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SPONSOR EXCHANGE & WALK-AROUND
NETWORKING LUNCH

NATIONAL PEANUT BOARD

Spiced Peanut Glass Noodle Salad with Grilled
Ribeye Cap and Charred Scallion-Peanut Relish
ALASKA SEAFOOD MARKETING INSTITUTE

Olive Oil Poached Alaska Sablefish with
Whole Wheat Couscous and Saffron Broth
OATLY

Jungle Curry with Eggplant, Green Beans, and Mushrooms
with Brown Jasmine Rice featuring Oatly Barista Oatmilk
CIA STATION

Blended Beef and Mushroom Tacos with Tomatillo
Salsa, Aji Pesto Avocados, and Crispy Onions
COPIA Garden Salad with Green Beans, Frisee,
Celery, and Crispy Kidney Bean “Fakin’ Bits”
Slow Roasted Copia Garden Squash with
Chermoula, Lemon Ricotta, and Pine Nuts
BEVERAGE STATION

Blood Orange Ginger Ice Tea
DESSERT STATION

Pie Sandwich Cookies
Peanut Butter Paprika Cookies
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SPICED PEANUT GLASS NOODLE SALAD WITH GRILLED
RIBEYE CAP AND CHARRED SCALLION-PEANUT RELISH
Yield: 4 to 6 Portions
Ingredients

Amounts

Spiced Peanuts
Nonstick spray
Sugar
Butter, at room temperature
Five-spice powder
Peanuts, roasted

as
½
2
½
1½

Noodle Salad
Mung bean vermicelli noodles
Salt
Snow pea
Carrot, julienne
Cucumber, seeded, sliced in half
Lengthwise, sliced thin on long bias
Soy sauce
Brown sugar
Sesame oil
Green onions, green parts only,
thinly sliced
Red bell pepper, julienne
Cilantro leaves
Thai basil leaves
Peanuts, roasted, chopped
Ribeye Cap
Garlic, minced
Ginger, minced
Soy sauce
Brown sugar or honey
Sesame oil
Ribeye cap meat, trimmed
Scallion-Peanut Relish
Green onion, white portion removed,
green portion chopped
Garlic, smashed to a paste with salt
Anchovy filets, minced
Ginger, minced
Thai bird chili, minced
Extra-virgin olive oil
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needed
cup
oz.
tsp.
cup

5
1
¼
¼
¼

oz.
tsp.
cup
cup
cup

½
3
2
4

cup
Tbsp.
Tbsp.
ea.

½
¼
¼
2

cup
cup
cup
Tbsp.

1
1
½
3
1
1

Tbsp.
Tbsp.
cup.
Tbsp.
Tbsp.
lb.

2 bu.
2-4
2
1
1
½

ea.
ea.
ea.
ea.
cup
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Honey
Soy sauce
Peanuts, roasted, chopped

1 Tbsp.
1 Tbsp.
¼ cup

Salt
Black pepper, ground
Canola oil

2 tsp.
1 tsp.
1 ½ Tbsp.

Black sesame seeds, toasted

1 Tbsp.

Method
1. For the Spiced Peanuts: Lightly coat a rimmed baking sheet with nonstick spray. Set a
medium skillet over medium heat and add the sugar to the pan, shaking it into an even
layer. Melt the sugar, shaking the pan occasionally, until the sugar is melted and golden, 8
to 10 minutes (take care as you swirl or shake the pan—the sugar is very, very hot!).
Continue to cook the sugar until it is golden brown, shaking and swirling the pan as
needed, to get the sugar to caramelize evenly. Whisk in the butter, then whisk in the fivespice powder. Quickly stir in the peanuts and immediately turn the nuts out onto the
prepared baking sheet. Set aside to cool, then coarsely chop the brittle.
2. For the Noodle Salad: Put the noodles in a large heat-safe bowl, cover with cold water, and set
aside for 15 minutes. Bring a saucepan of water to a boil. Drain the noodles, return them to
the bowl, and cover with the boiling water. Soak until tender, about 3 minutes, drain, and
cool completely.
3. Fill a bowl with ice and water and set aside. Bring a small saucepan of water to a boil over
high heat. Add the salt and snow peas and cook until they are bright green, 45 seconds to 1
minute. Drain and plunge into the ice water. Blot dry and thinly slice lengthwise
4. In a large bowl, whisk together the soy sauce, brown sugar, and oil until the sugar has
dissolved. Add the drained noodles, scallions, bell peppers, blanched snow peas, cilantro,
and basil and toss to combine. Cover the bowl with plastic wrap and refrigerate for 1 hour.
5. For the Charred Scallion-Peanut Relish: Place the green onion whites on a grill. Cook until
charred allover. Cool and chop.
6. Combine the charred onions, green onion tops, garlic, anchovies, ginger, and chili in a heat
proof bowl.
7. Heat the oil in a sauce pot until it just starts to smoke. Pour over the chopped mixture. Stir
until slightly cooled, stir in honey, soy sauce, and peanuts. Adjust seasoning.
8. For the Ribeye Cap: Combine the garlic, ginger, soy sauce, sugar, and sesame oil. Stir to
dissolve the sugar. Season with salt and pepper as needed.
9. Season the meat with salt and pepper. Let sit for 30 minutes. Coat with soy mixture and let
sit overnight.
10. Preheat grill. Grill meat until medium rare. Let rest for 15-20 minutes. Slice across the grain.
11. To Serve: Toss the salad with the roasted peanuts and adjust the seasoning. Divide among
bowls, top with a few sliced of meat. Drizzle the meat with the Relish. Sprinkle with the
crushed Spiced Peanuts and the sesame seeds.
Source: Adapted from NUM PANG, © 2016 by Ratha Chaupoly and Ben Daitz.
Houghton Mifflin Harcourt. All rights reserved.
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OLIVE OIL POACHED ALASKA SABLEFISH WITH WHOLE
WHEAT COUSCOUS AND SAFFRON BROTH
Yield: 4 Portions
Ingredients

Amounts

Onion, medium dice
Red pepper, chopped
Celery, small dice
Garlic, chopped
Extra-virgin olive oil
White wine
Saffron
Chicken, fish, or vegetable broth

1
1
2
4
2
½
2
4

Extra-virgin olive oil
Alaska sablefish fillets, 6 oz.

6 cups
4 ea.

Zucchini, cut in small dice
Cherry tomatoes, cut in half
Vegetable broth
Whole wheat couscous
Salt
Black pepper, ground

½
¼
2
2
as
as

ea.
ea.
ea.
ea.
Tbsp.
cup
tsp.
cups

lb.
cup
cups
cups
needed
needed

Method
1. In a small stockpot sauté onion, red pepper, celery, and garlic in olive oil until soft. Cook for
approximately 10 minutes over medium heat. Once vegetables are soft, add white wine and
saffron and cook for 5 minutes until saffron blossoms. Add broth of your preference and
simmer for 15 minutes. Strain out vegetables and hold broth aside.
2. In a shallow, high-sided sauce pot heat olive oil over low heat until oil appears wavy. Add
sablefish fillets into oil after seasoning them with salt and black pepper. Turn the heat to
medium and cook for 10 to 12 minutes until fillets are cooked through and very white in
appearance.
3. In a separate stockpot, heat 2 cups of stock to a boil and pour over couscous that is in a
medium bowl. Cover bowl with plastic wrap. Once all stock has been absorbed, couscous is
ready.
4. Heat 1 tablespoon of olive oil in a sauté pan. Add the zucchini and sauté until tender crisp.
Season with salt and pepper. Gently fold the zucchini and tomatoes with the couscous.
5. To Serve: Carefully remove fillet with a slotted spatula and place on top of couscous and
ladle hot saffron broth around couscous. Garnish with any fresh herbs of your choice.
Recommended garnishes are zucchini and tomato, or any other colorful Mediterranean
vegetable.
Source: alaskaseafood.org
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JUNGLE CURRY WITH EGGPLANT, GREEN BEANS, AND
MUSHROOMS WITH BROWN JASMINE RICE FEATURING
OATLY BARISTA OATMILK
Ingredients

Amounts

Canola oil
Red curry paste
Mushrooms, quartered
Potatoes, cut in 1” pieces
Thai eggplants, quartered
Fish sauce
Salt
Coconut sugar
Bamboo shoots, sliced
Oat milk
Vegetable stock
Green peas
Kaffir lime leaves

2
3-5
2
1
8
2
½
1
½
2
1
½
6-8

Brown jasmine rice
Fish sauce
Salt
Coconut sugar
Lime juice

4
as
as
as
as

Tbsp.
Tbsp.
cup
cup
ea.
Tbsp.
tsp.
tsp.
cup
cups
cup
cup
cups
cups
needed
needed
needed
needed

Method
1. Heat the oil in a small nonstick pan over moderate heat. Add curry paste, reduce heat to low
and stir until fragrant, about 2 minutes.
2. Add vegetables, and keep stirring for 1 – 2 minutes to evenly coat with curry paste.
3. Add fish sauce, salt, sugar, bamboo shoots cook for another minute.
4. Add oat milk and vegetable stock. Simmer until the vegetables are tender. Add peas.
5. Add kaffir lime leaves and Thai basil leaves and adjust seasoning with fish sauce, sugar, and
lime.
6. Serve warm with rice.
Source: Adapted from Chai Siriyarn
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BLENDED BEEF AND MUSHROOM TACOS WITH TOMATILLO
SALSA, AJI PESTO, AVOCADOS AND CRISPY ONIONS
Yield: 8 to 10 Tacos
Ingredients

Amounts

Blended Beef and Mushroom Mixture
Canola oil
Sirloin, ground
Onion, diced
Garlic, minced
Cumin seeds, toasted, ground
Mexican oregano, crumbled
Chipotles in adobo sauce
Chipotles in adobo, minced
Roasted Mushroom Blend
(recipe follows)
Chicken or beef stock
Poblano chilies, roasted, diced
Salsa Verde (recipe index)

1
1
2
2
1½
½
2
2
¼

oz.
lb.
cups
Tbsp.
tsp.
tsp.
Tbsp.
ea.
lb.

½ cup
1 cup
1 cup

Aji Pesto Avocadoes
Onion, minced
Aji Pesto
Extra-virgin olive oil
Cilantro, coarse chopped
Salt
Lime juice
Avocado, diced

2
2
1
2
as
as
2

Tbsp.
Tbsp. or to taste
oz.
Tbsp.
needed
needed
ea.

Corn tortillas, 4” round, warmed
Radishes, sliced thin
Crispy Onions
Lime juice

16
1
as
as

ea.
ea.
needed
needed

Method
1. Heat a cast iron or thick-bottomed pan over medium high heat. Add the oil and ground
beef, brown the meat, stirring periodically. Add the onions and cook until translucent and
starting to color. Add the garlic and cook until aromatic. Add the cumin and oregano, cook
30 seconds. Add the chipotle sauce and chilies. Add the mushrooms, cook until the mixture
looks dry and starts to form a fond. Add the stock. Bring to a simmer. Cook until the liquid
reduces and the flavors meld. Stir in the poblano peppers. Adjust seasoning with salt and
pepper.
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2. For the Aji Pesto Avocadoes: Season the onions with salt. Let sit for 10 minutes. Rinse and
drain.
3. Combine the onions, Aji Pesto, and oil in a bowl. Fold in the avocadoes and cilantro. Season
with salt and lime as needed.
4. To Serve: Place the warm tortilla on a plate. Top with a spoonful of the taco mix. Top with a
spoonful of salsa verde and Aji Pesto Avocados. Garnish with radishes and a squeeze of
lime.
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ROASTED MUSHROOM BLEND
Yield: 1 Pound
Ingredients

Amounts

Mushrooms (blend of white button,
cremini, portabello, shiitakes),
woody stems removed
Canola oil
Salt
Garlic clove, minced

3 lb.

2 tsp.
½ tsp.
1 oz.

Method
1. Thoroughly wash mushrooms and air dry. Toss in a bit of oil and a sprinkle with salt.
2. Place on a parchment lined sheet tray and bake in a 400°F oven until all the water is
removed from the pan and the mushrooms begin to brown slightly.
3. When the mushrooms are 90 percent cooked, add in the garlic and cook until aromatic. Let
cool.
4. Using a meat grinder with a coarse blade, grind the mushrooms in small batches at a time
until the mushroom blend resembles coarse ground beef.
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COPIA GARDEN SALAD WITH GREEN BEANS, FRISEE,
CELERY, AND CRISPY KIDNEY BEAN “FAKIN’ BITS”
Yield: 10 Portions
Ingredients

Amounts

Green Beans, trimmed, cut 2” pieces
Celery, peeled, sliced ¼ “on a long bias
Red and yellow tinkerbell peppers,
shaved
Watermelon radishes, sliced thin
halved or quartered depending on size
Frisee, red trimmed
Baby lettuce, washed
Green onions, julienne, soak in
ice water 20 mins, drain well
Genovese basil leaves
Parsley leaves
Celery leaves, tender, non bitter
Pepperoncini, stemmed, seeded,
chopped
Pepperoncini brine
Capers, rinsed
Extra-virgin olive oil
Pecorino cheese, shaved
Kidney Bean “Fakin’ Bits”
(recipe follows)

1 lb.
3 cups
2 cups
1 cup
2 cups
2 cups
1 cup
½
½
½
¼

cup
cup
cup
cup

as needed
2 Tbsp.
½ cup
1 cup
as needed

Method
1. Set up an ice bath.
2. Bring a large pot of water to a boil. Add salt. Bring back to a boil and add the green beans.
Blanch until tender crisp. Plunge into the ice bath to cool. Remove from ice bath once cool
and drain well.
3. Place the green beans, celery, peppers, radish, frisee, lettuce, green onions, herbs, and leaves
in a large bowl. Gently toss. Add the pepperoncini’s and capers. Season with salt and black
pepper as needed.
4. Drizzle with extra virgin olive oil and pepperoncini brine.
5. Garnish with Shaved Cheese and “Fakin’ Bits”.
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KIDNEY BEAN “FAKIN’ BITS”
Yield: 2 Cups
Ingredients

Amounts

Red kidney beans, canned
Liquid smoke
BBQ spice rub
Salt
Sugar
Olive oil spray

1
1
1
as
1
as

ea.
tsp.
Tbsp.
needed
Tbsp.
needed

Method
1. Preheat the oven to 350°F
2. Rinse and drain the kidney beans. Place in a bowl and toss with the liquid smoke, BBQ spice
rub, salt, and sugar.
3. Place the kidney beans on a parchment lined cookie sheet and spray with olive oil.
4. Roast for 30 to 40 minutes in the oven until very crispy. If they are still soft inside, continue
to roast in 5-minute increments, until perfectly crispy. They will crisp up even more as they
cool.
5. When they are done, allow to cool, and keep in an airtight container.
Note: These make an excellent alternative grain-free crouton, bowl topper or snack.
Source: beaninstitute.com/recipes/crispy-kidney-bean-fakin-bits
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SLOW ROASTED COPIA GARDEN SQUASH WITH
CHERMOULA, LEMON RICOTTA AND PINE NUTS
Yield: 4 Portions
Ingredients

Amounts

Country Style Croutons
Whole grain batard, hand torn
into ½ -1” pieces
Garlic, smashed with salt
Extra-virgin olive oil
Parmesan, finely grated
Salt
Black pepper, ground

½
1
1
as
as

Ricotta
Milk
Heavy cream
Lemon juice

1 gal.
2 cups
¾ cup

Lemon Ricotta
Lemon, zest and juice
Ricotta (see above)

½ ea.
½ cup

Summer squash or zucchini,
cut in half lengthwise
Salt, plus more
Pine nuts
Extra-virgin olive oil, divided,
plus more for drizzling
Chermoula
White wine vinegar
Red pepper flakes
Black pepper, ground
Mint leaves, small
Flaky sea salt

1 cup
tsp.
oz.
Tbsp.
needed
needed

1 lb.
1 ½ tsp.
¼ cup
6 Tbsp.
2
2
as
as

Tbsp.
Tbsp.
needed
needed

½ cup
as needed

Method
1. For the Croutons: Place the bread on a sheet pan and let sit out overnight to dry.
2. Combine the garlic, olive oil, cheese, salt and pepper in a bowl. Toss with the bread.
3. Preheat a 350°F oven. Place the bread on a baking sheet and bake until crisp and golden
brown.
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4. For the Ricotta: Heat the milk and cream in a pot. Bring to just below a simmer. Turn off the
heat and stir in the lemon juice. Stir and let sit for 10 – 15 minutes. Once the whey has
separated from the curds, drain through cheese cloth and cool.
5. Once cool, zest lemon half into a small bowl, mix in ricotta and remaining 1 tablespoon oil;
season with salt.
6. For the Squash: Toss squash and 1½ teaspoon kosher salt in a colander; set over a bowl. Let
sit 10-15 minutes, then pat dry with paper towels.
7. Heat 2 tablespoon oil in a large skillet, preferably cast iron, over medium-high until
shimmering. Arrange squash cut side down in skillet, breaking into smaller pieces if needed
in order to fit in a single layer, and cook, moving around in pan to ensure even browning,
until golden brown on cut side, about 5 minutes. Reduce heat to medium-low, cover (if you
don’t have a lid use a baking sheet), and continue to cook until tender but still holds its
shape, about 10 minutes. Transfer to a cutting board and let cool slightly.
8. In a large bowl, mix the chermoula, vinegar, red pepper flakes, and 2 tablespoon oil; set
dressing aside.
9. Cut squash into 2-inch pieces and toss in reserved dressing to coat; season with salt and
black pepper. Let sit at room temperature, tossing occasionally, 15 minutes.
10. Spread lemon ricotta over platter. Top with squash and their juices. Squeeze reserved lemon
over. Drizzle with dressing. Scatter mint, pine nuts, and croutons over squash. Drizzle
generously with oil and sprinkle with sea salt.
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BLOOD ORANGE GINGER ICE TEA
Yield: 6 Portions
Ingredients

Amounts

Blood Orange Concentrate, thawed
Ginger puree
Unsweetened tea
Simple syrup
Ice

6
2
32
6
as

oz.
Tbsp.
oz.
oz.
needed

Method
1. Combine all ingredients in a pitcher.
2. Add ice and serve.
Source: perfectpuree.com
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PIE SANDWICH COOKIES
Yield: 32 Cookies
Ingredients

Amounts

Sugar-Sugar
Sugar
Turbinado or raw sugar

1 Tbsp.
1 Tbsp.

All-Butter Pie Pastry Dough, or
all your packaged pie dough scraps
(recipe below)
Egg
Buttercream Filling
Butter, room temperature
Powdered sugar
Peanut butter
Salt
Cream Cheese Filling
Cream cheese, room temperature
Butter, at room temperature
Powdered sugar
Strawberry or Raspberry Jam
Salt
Chocolate Ganache
Heavy cream
Bittersweet, milk, or white chocolate,
coarsely chopped

15
15

g
g

g
g
g
g

2 disks

1 ea.
½
2
½– 2
¼

cup
cups
tsp.
tsp.

115
250
2.5-10
1.75

¼
½
2- 2 ½
½– 2
¼

cup
cup
cups
tsp.
tsp.

60
ml
115
g
250-312 g
2.5-10 g
1.75
g

½ cup
4 oz.

120
113

ml
g

Method
1. For the Sugar-Sugar: Combine the sugars in a small bowl.
2. For the Cookies: Line one or more baking sheets with parchment paper. To roll out the dough,
lightly flour your work surface and place the unwrapped pie dough scraps in the center.
3. Bang the dough with your rolling pin about four times, from left to right. Flip and bang left
to right again. Begin rolling the pastry from the center forward, using less pressure on the
edge. Every few rolls, rotate the disc a quarter-turn. If pastry starts to stick, lift it gently and
sprinkle more flour underneath. If the top gets sticky, flip the disc over. Continue rolling
and rotating until the circle is 12 to 13 inches across.
4. Using a 2-inch round cutter, cut the dough into rounds and lay them on the baking sheets.
Wrap the sheets in plastic wrap and refrigerate until cold and firm.
5. Preheat the oven to 450°F.
6. Brush the dough rounds with the egg and sprinkle lightly with the Sugar-Sugar. Transfer
the baking sheets to the oven and bake for 10 to 15 minutes, until the cookies rise and turn
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7.
8.
9.

10.

11.

deep golden grown. Remove from the oven and set on a wire racks to cool while you
prepare the filling of your choice.
For the Buttercream Filling: Combine the butter, powdered sugar, flavoring, and salt in the
bowl of a stand mixer fitted with the paddle attachment and cream until very smooth.
For the Cream Cheese Filling: Combine the cream cheese and butter with the remaining
ingredients and continue as for the buttercream.
For the Chocolate Ganache: In a heatproof bowl set over a saucepan or simmering water,
combine the cream and chocolate pieces. Stir with a silicon spatula until completely melted
and smooth.
Place half of the baked pie crust rounds bottom side up on the baking sheet. For all fillings,
use a knife to spread a teaspoon or two of filling on top of each round, or scrape the filling
into a pastry bag and pipe it onto the rounds. Top each with another cookie and gently press
together to make sweet sandwich love.
Pie sandwich cookies are best eaten the day they’re assembled. Store any leftovers in the
fridge in an airtight container or tightly wrapped in plastic.

Note: For the buttercream and cream cheese fillings, feel free to use any items you have lying
around the pantry. Jasmine tea flowers, rose flower water, ground nuts, finely minced herbs
paired with citrus zest, and chocolate chips are all good choices. Some flower such as rose
flower water, pack a bigger punch then others, which is why I give a measurement range of ½
teaspoon to 2 teaspoons – you’ll want to taste as you go to get the flavoring right.
Source: Lisa Ludwinski, as presented at the 2019 Flavor, Quality & American Menus conference.
Published with permission of the author. All rights reserved.
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ALL-BUTTER HAND PIE DOUGH
Yield: 2 Crusts
Ingredients

Amounts

Ice-Cold Water-Vinegar Mixture
Water
Apple cider vinegar
Flour, unbleached
Sugar
Salt
Butter, straight from the fridge
Water-vinegar mixture, ice-cold
(see above)

1 cup
2 Tbsp.
3¾
1½
1½
1½
¾

cups
tsp.
tsp.
cups
cup

240
30

ml
ml

450
9
9
345
180

g
g
g
g
ml

Method
1. For the Ice-Cold Water-Vinegar Mixture: Fill a 1 cup liquid measuring cup with about 1 inch of
water and freeze until frozen.
2. In a large stainless steel bowl, combine the flour, sugar, and salt. Stir to mix well.
3. Grab the frozen water from the freezer and fill with remaining water and apple cider
vinegar. Let the mixture chill on your counter while you mix the other ingredients for the
dough.
4. Place the cold sticks of butter in the bowl and coat on all sides with the flour mixture.
5. Using a bench scraper, cut the butter into ½-inch cubes. Work quickly to separate the cubes
with your hands until they are all lightly coated in flour.
6. Grab that bench scraper once again and cut each cube in half. It’s unnecessary to cut each
cube perfectly in half, but it’s a good idea to break up the butter enough so that you can be
more efficient when it’s time to cut it in.
7. Switch to the pastry blender and begin to cut in the butter with one hand while turning the
bowl with the other. It’s important to slice through butter with every stroke to maximize
efficiency. When the pastry blender clogs up, carefully clean it out with your fingers or a
butter knife. Use your hands to toss the ingredients and continue to blend until the large
pieces are the size of peas and the rest of the mixture feels and looks similar to canned
parmesan cheese.
8. At this point, add the water-vinegar mixture all at once. With the bench scraper, scrape as
much of the mixture as you can from one side of the bowl to the other. Continue scraping
until you can’t see visible pools of liquid anymore.
9. With your hands scoop up as much of the mixture as you can. Using the tips of your fingers,
firmly press it back down onto the rest of the ingredients. Rotate the bowl a quarter-turn
and repeat the scoop, press, and turn.
10. With each fold, your intention is to quickly forming the mixture into one cohesive mass.
Incorporate any dry, floury bits that have congregated at the bottom of the bowl, and once
those are completely gone, the dough is formed and it’s time to stop.
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11. Remove the dough from the bowl, place it on a lightly floured counter and use your bench
scraper to divide it into two equal pieces.
12. Gently pat each into a 1-inch thick square, working quickly to seal any broken edges.
13. Wrap each tightly in a double layer of plastic wrap and refrigerate the dough for at least 2
hours or ideally overnight. When it’s time to use the dough it should feel be firm and cold,
making roll out much easier.
14. You can keep the hand pie dough in the fridge for a few days or in the freezer for up to 1
year. If frozen, remove the dough and place it in the refrigerator to thaw one full day before
you intend to use it.
Source: Lisa Ludwinski, as presented at the 2019 Flavor, Quality & American Menus conference.
Published with permission of the author. All rights reserved.
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PEANUT BUTTER PAPRIKA COOKIES
Yield: 32 Pieces
Ingredients

Amounts

Flour
Whole wheat pastry flour
Baking powder
Salt
Baking soda
Smoked paprika, divided
Creamy peanut butter
Butter, room temperature
Brown sugar, packed
Sugar
Eggs, room temperature
Vanilla extract
Raw sugar
Flaky sea salt

2
⅓
1½
1½
1
3
1¼
1
¾
¾
2
2
1
1½

cups
280
cup
47
tsp.
6
tsp.
12
tsp.
7
tsp.
9
cup
300
cup
227
cup
165
cup + 1 Tbsp. 163
ea.
tsp.
10
Tbsp.
15
tsp.
6

g
g
g
g
g
g
ml
g
g
g
ml
g
g

Method
1. Gently whisk flour, whole wheat flour, baking powder, salt, baking soda, and ½ teaspoon
paprika in a medium bowl.
2. Using a stand mixer fitted with the paddle attachment, cream peanut butter, butter, brown
sugar, and ¾ cup granulated sugar on medium speed until homogeneous and paste-like,
about 4 minutes. You will see the mixture change from grainy and wet to fluffy and
voluminous.
3. Add eggs and vanilla and continue to beat until combined, about 2 minutes. Scrape bowl
thoroughly with a silicone spatula, being sure to reach underneath the paddle.
4. Slowly add dry ingredients and beat on low speed until incorporated. If you notice any
flour at bottom of bowl, use spatula to fold into batter.
5. Scrape dough onto a big piece of plastic wrap. Wrap dough tightly and chill at least 24
hours.
6. Let dough sit at room temperature 2–3 hours before you're planning to bake.
7. Preheat oven to 350°F. Line 2 rimmed baking sheets with parchment. Once dough is pretty
darn soft, use a ¼-cup measuring cup or #20 (yellow) scoop to portion dough into 2-inch
balls. Arrange on prepared pans. Slightly flatten each ball with your palm, then use a fork to
create that classic peanut butter cookie design.
8. Combine raw sugar, sea salt, and remaining 1 tablespoon granulated sugar and 2 ½
teaspoon paprika in a small bowl. Top each round with about ½ teaspoon paprika mixture.
9. Bake cookies until edges are beginning to turn golden brown and tops no longer look wet,
16–18 minutes. Transfer cookies to wire racks and let cool.
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Note: Dough can be made 3 days ahead. Keep chilled or freeze up to 3 months. Let thaw
overnight before proceeding. Cookies can be baked 5 days ahead. Transfer to an airtight
container and store at room temperature.
Source: Lisa Ludwinski, as presented at the 2019 Flavor, Quality & American Menus conference.
Published with permission of the author. All rights reserved.
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CULINARY DEMONSTRATION RECIPES
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FIG LEAF GELATO WITH FIG LEAF CUSTARD, FIG LEAF
CARAMEL AND FIG LEAF TUILE
Ingredients

Amounts

Fig Leaf Gelato (recipe follows)
Fig Leaf Custard (recipe follows)
Fig Leaf Caramel (recipe follows)
Fig Leaf Tuile (recipe follows)

as
as
as
as

needed
needed
needed
needed

Method
1. As demonstrated by chef.
Source: Matt Accarrino, as presented at the 2019 Flavor, Quality, & American Menus conference.
Published with permission of the author. All rights reserved.
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FIG LEAF CUSTARD
Ingredients

Amounts

Milk
Agar
Locust bean gum
Salt
White chocolate
Fig leaf

470
3.1
5
2
320
10

g
g
g
g
g
g

Method
1. Blend milk with agar, gum and salt in a blender for 30 seconds. Transfer to a pot and bring
to a boil whisking constantly.
2. Meanwhile place chocolate and fig leaf in a blender. When the mixture has boiled for 30
seconds, remove from heat and pour into the blender. Blend mixture to a smooth sauce like
consistency.
3. Pour into a greased 1/8th tray or other mold. Let set and transfer to a refrigerator.
Source: Matt Accarrino, as presented at the 2019 Flavor, Quality, & American Menus conference.
Published with permission of the author. All rights reserved.
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FIG LEAF AND OAT TUILE
Ingredients

Amounts

Flour
Sugar
Butter
Salt
Egg white
Rolled oats
Dried fig leaf, powdered

100
100
100
18
75
as
as

g
g
g
g
g
needed
needed

Method
1. Mix butter and sugar
2. Add in flour and salt.
3. Mix in egg whites.
4. Spread thinly on a silpat with stencil, top with oats.
5. Bake at 300°F until golden, dust with fig leaf powder. Cool.
Source: Matt Accarrino, as presented at the 2019 Flavor, Quality, & American Menus conference.
Published with permission of the author. All rights reserved.
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FIG LEAF GELATO
Ingredients

Amounts

Milk
Cream
Egg yolks
Sugar
Xanthan gum
Salt
Vanilla paste
Fig leaf

1
1
24
453
1
3
6
25

qt.
qt.
ea.
g
tsp.
g
g
g

Method
1. Warm milk and cream together.
2. Mix yolks, sugar, salt and xanthan gum and whip to a light sabayon.
3. Temper dairy into yolks and return all to a pot. Cook with a spatula stirring till 185°F. Hand
blend in vanilla and fig leaf. Transfer to ice cream machine or Pacojet.
Source: Matt Accarrino, as presented at the 2019 Flavor, Quality, & American Menus conference.
Published with permission of the author. All rights reserved.
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FIG LEAF CARAMEL
Ingredients

Amounts

Sugar
Water
Cream
Butter
Fig leaf, large dice
Salt
Star anise

300
100
200
50
15
3
1

g
g
g
g
g
g
ea.

Method
1. Mix sugar and water. Cook to a medium caramel.
2. Off heat whisk in cream carefully.
3. Finish with butter, salt, fig leaf, and star anise. Steep until cool and strain. Serve warm.
Source: Matt Accarrino, as presented at the 2019 Flavor, Quality, & American Menus conference.
Published with permission of the author. All rights reserved.
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SENSORY EXERCISES
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UNAGI NIGIRI
Yield: 90 Portions
Ingredients

Amounts

White Rice
Japanese sushi rice
Water

10 cups
10 cups

Sushi Seasoning
Rice vinegar
Sugar
Salt
Konbu, small pieces

6
1½
4
6

Unagi
Unagi (eel) (1 fillet = 160 g or 5.6 oz.)
Sansho pepper (optional)
Unagi Sauce
Soy sauce
Mirin
Sugar
Sake

20 ea.

2
2
1¼
¾

Nori sheets, cut in ½” wide strips
Sushi rice (see above)
Sesame seeds, toasted
Sansho pepper

cups
cups
Tbsp.
pc.

90
20
as
as

cups
cups
cups
cup
pc.
cups
needed
needed

Method
1. For the Sushi Seasoning: Combine all the ingredients in a small pot. Bring to a bare simmer.
Let cook below a simmer for 5 minutes or until the konbu is soft.
2. For the White Rice: Rinse the rice until the water is clear. Soak in water until the grains turn
solid white, approximately 20 minutes. Drain well.
3. Bring the water to a simmer in a small pot. Add the drained rinsed rice. Bring back to a
simmer, turn to low, cover and cook until the rice has absorbed the water and is tender.
Cook for 25 minutes. Let sit for 5 minutes then gently fluff.
4. Spread the rice on a sheet pan or in a hangiri.
5. Sprinkle the rice with the sushi seasoning and fan while gently running a spatula through
the rice, being careful to not crush the rice. Continue to fan the rice until cool.
6. For the Unagi Sauce: In a small saucepan, add mirin, sake, sugar. Turn on the heat to medium
heat and whisk all the mixture.
7. Then add soy sauce and bring it to a boil. Once boiling, reduce heat to the low heat and
continue simmering for 20 minutes. Toward the end of cooking, you will see more bubbles.
Turn off the heat and let cool.
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8. For the Unagi: Remove the unagi from the package. Make two cuts down the center of the
filet where the spine is located. Remove the bones.
9. Preheat a broiler.
10. Line a baking sheet with aluminum foil and brush lightly with oil. Place the unagi on top.
11. Put the baking sheet in the middle of the oven and broil on high for 5 – 7 minutes.
12. Brush with Unagi Sauce and broil until you see bubbles on top of the unagi.
13. Place the 2 pieces of filet on a cutting board, with a sharp knife, carefully cut the eel at a 12degree angle, making long cuts every 1 – 1 ½ inches.
14. Moisten your hands with water. Pick up a little bit of rice (11 – 15 grams). Gently form into
an oblong shape.
15. Place the unagi on top, then place a strip of nori across the center of the fish. Pick up the
sushi and seal the ends of the nori together.
16. Brush with the sauce and sprinkle with sesame seeds and a sprinkle of sansho pepper.
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SIGHTLESS SIPPING DISCOVERY: SENSORY DESIGN IN
PRACTICE
Ingredients

Amounts

Gjetost cheese, sliced in spears

90 pc.

Method
1. Slice cheese.
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DEVILED EGGS
Yield: 30 Standard Portions
Ingredients

Amounts

Eggs, medium boiled, cut in half
Mayonnaise
Mustard, dijon
White wine vinegar
Salt
Black pepper, ground
Chives, chopped
Paprika

30
8-10
1
½
as
as
as
as

ea.
oz.
oz.
oz.
needed
needed
needed
needed

Method
1. Remove egg yolks from egg whites.
2. In a food processor, combine yolks, mayonnaise, mustard, and vinegar until uniform.
3. Place egg mixture into a piping bag with a star tip, then pipe back into the egg whites.
4. Garnish with a sprinkle of paprika and fresh chopped chives.
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SPONSOR EXCHANGE & NETWORKING RECEPTION
Featuring the Bronze and Supporting Level Sponsors
AQUABOUNTY & SUPHERB FARMS
SupHerb Farms Chermoula Marinated AquaBounty Salmon with Whole Wheat Couscous and
White Bean Salad
CALIFORNIA BEEF COUNCIL & THE
PERFECT PURÉE OF NAPA VALLEY
Grilled Lemongrass Beef Coulotte with Charred Broccoli di Ciccio and The Perfect Purée of
Napa Valley Yuzu Sour Vinaigrette
CALIFORNIA AVOCADO COMMISSION
& NORTHARVEST BEAN GROWERS ASSOCIATION
Navy Bean Falafel Mediterranean Bowl
with California Avocado Tahini Sauce
MCCAIN FOODSERVICE & THE MUSHROOM COUNCIL
Blended Beef and Mushroom Slider with Anchor® Breaded Wisconsin Cheese Curds, Bacon,
Arugula, and Bleu Cheese–Buffalo Aioli
NATURIPE FARMS & NORTHERN CANOLA GROWERS
Pickled Naturipe Blueberries, Freekah, and Frisee Salad
with Feta Cheese, featuring Cold Pressed Canola Oil
WATER & COCKTAIL STATION
Caramelized Pineapple Mojito
**Contains Alcohol**
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SUPHERB FARMS CHERMOULA MARINATED AQUABOUNTY
SALMON WITH WHOLE WHEAT COUSCOUS AND WHITE
BEAN SALAD
Yield: 8 Portions
Ingredients

Amounts

AquaBounty Salmon filets, 2 oz. portions 2 lb.
SupHerb Farms Chermoula
1 cup
Moroccan Spice Paste
Onion, finely minced
Carrot, chopped fine
Garlic cloves, finely minced
Extra-virgin olive oil
Ras el hanout
Smoked paprika
Aleppo pepper
Preserved lemon, seeded, chopped
White beans, cooked, rinsed
Water or bean cooking liquid
Kale, chopped
Couscous
Whole wheat couscous
Vegetable stock
Golden raisins
Cayenne
Lemon juice
Parsley, chopped

8
8
4
1
2
1
1
1
1
1
2
1½
2
½
1
¼
¼

Micro greens

oz.
oz.
ea.
Tbsp.
Tbsp.
Tbsp.
Tbsp.
ea.
cup
cup
cups
cups
cups
cup
pinch
cup or as needed
cup

as needed

Method
1. For the Salmon: Season the fish with salt and pepper. Gently coat with the chermoula. Let sit
1 hour.
2. For the Moroccan Spice Paste: Sauté the onion, carrot, and garlic in oil until it is aromatic and
golden, add the ras el hanout, paprika, aleppo pepper, and preserved lemon.
3. Add the beans, cook for 1 minute, stir to coat. Season with salt and pepper. Add 1 water or
cooking liquid and let simmer 10 minutes. Season with salt and pepper.
4. Place the kale in a large bowl. Season with salt and massage until soften.
5. For the Couscous: Heat a large nonstick skillet over moderate heat. Add couscous and toast
grains. Stirring or shaking pan frequently, until brown and fragrant. Transfer to a plate.
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6. Bring stock to a boil with salt, pepper, and cayenne. Add couscous and raisins to saucepan
and stir gently just to mix. Cover pan; remove from heat and allow to stand about 5 minutes
or until couscous is tender. Fluff with a fork. Let cook. Fold in bean mixture. Season with
lemon juice, salt and pepper. Fold in kale and parsley.
7. Heat a sauté pan or griddle over medium high heat. Sear the salmon and cook, presentation
side down 1 minute. Turn the filet and let cook on the other side until medium rare.
8. Serve on top of the couscous. Garnish with micro greens.
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GRILLED LEMONGRASS BEEF COULOTTE WITH CHARRED
BROCCOLI DI CICCIO AND THE PERFECT PURÉE OF NAPA
VALLEY YUZU SOUR VINAIGRETTE
Yield:
Ingredients

Amounts

Marinade
Garlic, minced
Ginger, minced
Garlic chives, minced
Lemongrass, minced
The Perfect Purée of Napa Valley
Yuzu Sour
Fish sauce
Sambal
Sesame oil
Beef Coulotte, trimmed
fat trimmed, cut into 2” wide
lengthwise strips

2
2
2
4
¼

Tbsp.
Tbsp.
Tbsp.
Tbsp.
cup

6 Tbsp.
6 Tbsp.
4 Tbsp.
2 lb.

Yuzu Sour Vinaigrette
The Perfect Purée of Napa Valley
Yuzu Sour
Soy sauce
Rice vinegar
Garlic, micro-planed
Ginger, grated
Lemon zest
Sesame oil

¾
2
¼
2
1
2

cup
Tbsp.
tsp.
Tbsp.
tsp.
Tbsp.

Canola oil
Broccoli di ciccio, trimmed in 2” pieces
Salt
Ground black pepper

1
2
as
as

oz.
lb.
needed
needed

Green onions, julienne
soaked in ice water
Shiso leaves, julienne
Sesame seeds, toasted

½ cup

1 Tbsp.
1 ea.
1 Tbsp.

Method
1. For the Marinade: Combine all ingredients.
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2. Season the beef with salt and pepper. Let sit for 30 minutes. Place in the marinade. Let sit
overnight.
3. For the Yuzu Sour Vinaigrette: Combine all the ingredients. Season with salt as needed.
4. Preheat a grill.
5. Remove the beef from the marinade and scrap off any exterior bits. Grill over medium high
heat until medium rare. Let rest for 15-20 minutes.
6. While the meat is resting, heat a sauté pan over high heat. When smoking hot, add the oil
and broccoli in a single layer. Sprinkle with salt and pepper, let sit for a few seconds to char,
then flip. Cook until the broccoli is charred and cook al dente. Remove from the pan.
7. To Serve: Slice the meat on a slight angle against the grain. Place the broccoli on one side of
the plate, drizzle with the sauce. Lean the beef next to the broccoli. Drizzle with more of the
sauce to slightly flood the plate. Garnish with green onions, shiso, and sesame seeds.

Flavor, Quality & American Menus
SEPTEMBER 2019

107

THE CULINARY INSTITUTE OF AMERICA®
JOIN THE CONVERSATION ONLINE AT #CIAFQAM

NAVY BEAN FALAFEL MEDITERRANEAN BOWL WITH
CALIFORNIA AVOCADO TAHINI SAUCE
Yield: 6 Portions
Ingredients
Navy Bean Falafel
Navy beans, cooked, drained
Egg
Onion, finely chopped
Garlic cloves, finely chopped
Parsley, finely chopped
Carrot, grated
Smoked paprika
Turmeric
Coriander
Cumin
Salt
Ground black pepper
Bread crumbs

1
1
¼
2
3
¼
1
¼
½
½
as
as
¼

cup
ea.
ea.
ea.
Tbsp.
cup
tsp.
tsp.
tsp.
tsp.
needed
needed
cup

Tahini Dressing
Tahini
Water
Yogurt
Avocado
Honey
Lemon juice
Garlic cloves, chopped
Salt

⅓
⅓
⅓
⅓
2
¼
2
1

cup
cup
cup
cup
Tbsp.
cup
ea.
tsp.

Bowl
Multi-colored cherry tomatoes
Persian cucumbers, sliced
Red onion, diced
Extra-virgin olive oil
Avocado, diced
Feta

1
2
¼
2
½
8

cup
ea.
cup
Tbsp. + 1 Tbsp.
cup
oz.

Herb Salad
Mint, leaves picked
Dill, leaves picked
Parsley, leaves picked
Cilantro, leaves picked
Lemon juice
Extra-virgin olive oil

1
1
½
½
1
as

bu.
bu.
bu.
bu.
squeeze
needed
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Smoked sea salt

as needed

Kalamata olives, pitted
Pistachios, toasted
Pita chips

1 cup
6 Tbsp.
6 pc.

Method
1. For the Navy Bean Falafel: Place all ingredients in a food processor, and pulse until well
incorporated. Pulse in the breadcrumbs.
2. Heat a couple of tablespoons of olive oil in a frying pan over medium heat and when hot,
add a spoonful of the bean mixture. Cook 3-4 minutes on each side or until golden.
3. For the Tahini Dressing: Blend all ingredients in a mixing bowl until smooth.
4. For the Bowl: Toss the tomatoes, cucumber and red onion in 2 tablespoon of olive oil and
season to taste with salt and pepper. Gently stir in the feta and diced avocado.
5. For the Herb Salad: In a small bowl toss the clean, picked herbs in a tiny amount of olive oil,
lemon juice and a pinch of smoked sea salt just to coat.
6. To Serve: To build the bowl, add the tomato, cucumber salad, kalamata olives, toasted
pistachios, pomegranate seeds, 2 tablespoons of the tahini dressing, three of the falafel, the
herb salad, and pita chips.
Source: Adapted from Northarvest Bean Growers
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BLENDED BEEF AND MUSHROOM SLIDER WITH ANCHOR®
BREADED WISCONSIN CHEESE CURDS, BACON, ARUGULA,
AND BLEU CHEESE–BUFFALO AIOLI
Yield: 32 Sliders, 2 Ounces Each
Ingredients

Amounts

Blended Burger
Canola oil
1
Onion, minced
1½
Bacon, chopped
4
Roasted Mushroom Blend (recipe index) 1
Roasted garlic, mashed to a paste
4
Pimentón dulce
4
Worcestershire Sauce
2
Parsley, chopped
2
Chives, chopped
2
Salt
as
Black pepper, ground
as
Sirloin, ground
3
Arugula
3
Celery leaves
1
Bacon, sliced, cooked, cut in 3” pieces
32
Whole Wheat Slider Bun
32
(recipe follows)
Blue Cheese-Buffalo Mayonnaise
as
(recipe follows)
Heirloom tomatoes, sliced
32
®
Anchor Breaded Wisconsin Cheese 64-96
Curds

oz.
lb.
oz.
lb.
Tbsp.
Tbsp.
Tbsp.
oz.
oz.
needed
needed
lb.
cups
cup
ea.
ea.
needed
ea.
ea.

Method
1. For the Blended Burgers: Cook the onions in oil until translucent. Cool. Combine with the

bacon, mushrooms, garlic, pimentón, Worcestershire, and herbs.
2. Grind with a coarse die plate in chilled meat grinder. Mix well with the ground sirloin.
Adjust seasoning as needed.
3. Preheat a deep fryer and an oven to 350°F.
4. Combine the arugula and celery leaves in a bowl. Season with salt and pepper.
5. Preheat a griddle. Sear off the burgers until rare.
6. Top with a slice of bacon. Place on a baking sheet.
7. Toast the buns on the griddle. Generously spread both top and bottom with the Blue
Cheese-Buffalo Mayonnaise. Top with a handful of the arugula mixture. Top with a slice of
tomato. Sprinkle with salt and pepper.
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8. Place the burger in the oven to cook to medium, and deep fry the cheese curds for 2 minutes
at 350°F.
9. Place the burger on top of the tomato. Top with 2 – 3 crispy cheese curds. Place the top bun
leaning against the bun, to show the curds.
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BLEU CHEESE-BUFFALO MAYONNAISE
Yield: About 3 Cups
Ingredients

Amounts

Mayonnaise
Blue cheese, crumbled
Hot sauce
Smoked paprika
Garlic, grated
Parsley, chopped
Chives, chopped
Green onions, chopped
Lemon zest
Salt
Pepper

1
¾
4
1
1
1
1
2
1
as
as

cup
cup
Tbsp.
Tbsp. +1 tsp.
ea.
Tbsp.
Tbsp.
Tbsp.
tsp.
needed
needed

Method
1. Combine all ingredients. Season with salt and pepper as needed.
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WHOLE WHEAT SLIDER BUNS
Yield: 11 Pounds, 2 Ounces
Ingredients

Amounts

Water
Sourdough starter, ripe
Yeast, Instant
Milk powder
Bread flour, artisan malted
Eggs
High extraction whole wheat
Salt
Honey
Olive oil
Total amount

3 lb.
6
2
4
3 lb.
10
3
2
6
6
11 lb.

6 oz.
oz.
oz.
oz.
8 oz.
oz.
lb.
oz.
oz.
oz.
2 oz.

1.25
170
57
113
1.59

L
g
g
g
kg

1.36
57
177
177
5.1

kg
g
ml
ml
kg

Method
1. Place water, starter, and yeast in a bowl and stir to dissolve, add milk powder and stir to
dissolve. Add the whole wheat flour and stir to incorporate. Let sponge for 30 minutes.
2. Add all the other ingredients, mixing on low speed for 3 minutes until the flour is
incorporated.
3. Mix for 6 to 8 minutes or until dough is properly developed, cover and place in a warm area
to ferment for about 1 hour. Fold down after 30 minutes.
4. Turn out onto a lightly floured table, scale into 3 pounds 12 ounces pieces for dinner rolls,
bench rest for 10 minutes.
5. Shape into desired items, egg wash, pan proof until ready then bake in a 375°F oven without
steam for 20 minutes or until golden brown.
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PICKLED NATURIPE BLUEBERRIES, FREEKAH, AND FRISEE
SALAD WITH FETA CHEESE, FEATURING COLD PRESSED
CANOLA OIL
Yield: 8 Portions
Ingredients

Amounts

Pickled Blueberries
White vinegar
Sugar
Chili flakes
Black peppercorns
Thyme sprig
Salt
Naturipe Blueberries

1
¼
½
1
2
1
1

cup
cup
tsp.
tsp.
ea.
pinch
pt.

Vinaigrette
Shallots, brunoise
Pickling liquid from blueberries
White wine vinegar
Dijon mustard
Cold pressed canola oil

1
¼
2
1
1

Tbsp.
cup
Tbsp.
Tbsp.
cup

4
4
2
1
½
½

cups
cups
cups
cup
cup
cup

Arugula
Frisee, red and green
Freekah, cooked
Fennel, shaved
Radishes, shaved
Pickled Blueberries, drained
(see above)
Feta cheese, crumbled
Sweet and Spicy Seed Mix
(recipe follows)

1 cup
as needed

Method
1. Place the vinegar, sugar, chili flakes, peppercorns, thyme and salt in a small pot. Bring to a
simmer. Cook 1 – 2 minutes over low heat. Remove from the heat, let sit for 5 minutes.
2. Place the wash blueberries in a jar. Strain the hot liquid into the jar of blueberries. Let sit
overnight.
3. For the Vinaigrette: Sprinkle the shallots with salt and add the pickling liquid and vinegar.
Let sit for 15 minutes. Whisk in the mustard. Slowly whisk in the oil until emulsified. Season
with salt and pepper.
4. For the Salad: Place the arugula, frisee, freekah, fennel, and radishes in a bowl. Season with
salt and pepper. Add in the blueberries and vinaigrette. Gently toss.
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5. Gently add in the feta cheese.
6. Place in a bowl and garnish with the seed mix.
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SWEET AND SPICY SEED MIX
Yield: 1 Cup
Ingredients

Amounts

Anise seeds
Black sesame seeds
Poppy seeds
Sunflower seeds
Sesame seeds
Fennel seeds
Coriander seeds, crushed
Powdered sugar
Salt
Cayenne

1
1
1
2
1
1
1
3
1
1

Tbsp.
Tbsp.
Tbsp.
Tbsp.
Tbsp.
Tbsp.
Tbsp.
Tbsp.
pinch
pinch

Method
1. Combine all the seeds in a bowl.
2. Place in a sauté pan over medium heat, stirring constantly until aromatic. Sprinkle with
sugar and increase the heat. Stir constantly until the sugar melts, 1-2 minutes. Stir in a pinch
of salt and cayenne.
3. Spread seeds on a parchment lined baking sheet. Let cool.
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CARAMELIZED PINEAPPLE MOJITO
Yield: 1 Portion
Ingredients

Amounts

Rum
Caramelized Pineapple Concentrate,
thawed
Mint leaves
Limes, sliced
Simple syrup
Soda

1 ½ oz.
2 oz.
1
2
1
as

oz.
ea.
oz.
needed

Method
1. Muddle the mint and limes together. Pour the rum, caramelized pineapple and syrup in a
martini shaker and shake all the ingredients together feverishly. Pour over ice in a wine
glass and top off with a splash of soda.
Source: perfectpuree.com
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THURSDAY, SEPTEMBER 12TH
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NAPA VALLEY BREAKFAST BUFFET
Savory Oatly OatMilk French Toast with Roasted Cherry Tomatoes, Feta
Cheese and SupHerb Farms Chermoula
Whole Grain Tartine with Salmon Pastrami, SupHerb Farms S’chug
Pickles, Avocado, and Radishes
Blended Mushroom Sausage with Heirloom Tomatoes, Wilted Chard, and
Crispy Garlic
Tropical Smoothie
Granola Station Featuring Oatly Oat Milk
Buckwheat Banana Cake with Yogurt Espresso Frosting
Oatly Oatmilk, Peanut Butter and Jelly Muffins
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SAVORY OATLY OATMILK FRENCH TOAST WITH ROASTED
CHERRY TOMATOES, FETA CHEESE, AND SUPHERB FARMS
CHERMOULA
Yield: 8 Portions
Ingredients

Amounts

French Toast
Eggs, beaten
Oat milk
Garlic, minced
Roasted garlic puree
Chermoula
Parsley, chopped
Salt
Ground black pepper
Hearty whole grain bread, sliced
day old

4
¾
1
1
1
1
as
as
8

ea.
cup
Tbsp.
Tbsp.
Tbsp.
Tbsp.
needed
needed
ea.

Roasted Cherry Tomatoes
Cherry tomatoes
Extra-virgin olive oil
Salt
Ground black pepper

2
¼
as
as

pt.
cup
needed
needed

Feta
Parsley leaves
Chermoula

1 cup
1 cup
as needed

Method
1. For the French Toast: In a large bowl, whisk together the eggs, oat milk, garlic, SupHerb
Farms chermoula, parsley, salt, and pepper. Pour into a flat pan with edges. Place the sliced
bread in the mix, turn to coat well. Let sit overnight, turning halfway through the soaking
period.
2. For the Roasted Cherry Tomatoes: Preheat an oven to 450˚F.
3. Heat an oven proof sauté pan over high heat. Add the oil and tomatoes. Toss, season with
salt and pepper. Place in oven 5 minutes or until charred and slightly soft, but still holds
their shape.
4. Reduce oven temperature to 200˚F.
5. Preheat a griddle. Rub the griddle with butter or oil.
6. Working 1 slice at a time, remove the bread from the egg mix. Drain the bread slightly, then
lay the bread on the hot griddle. Repeat with the remainder of the bread.
7. Cook on both sides until golden brown and slightly crispy. Place on a baking rack on a sheet
pan and hold in a warm oven.
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8. To Serve: Place the bread on a plate, top with some roasted tomatoes and their juice. Sprinkle
with feta cheese and parsley leaves. Drizzle with more chermoula as needed.
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WHOLE GRAIN TARTINE WITH SALMON PASTRAMI,
SUPHERB FARMS S’CHUG PICKLES, AVOCADOS, AND
RADISHES
Yield: 12 Portions
Ingredients

Amounts

S’chug Pickles
Cucumbers, sliced thin
Water
White wine vinegar
Salt
Red pepper flakes
Garlic, sliced
Black peppercorns
Sugar
S’chug
Whole grain bread, sliced
Garlic clove, peeled
Extra-virgin olive oil
Avocados, peeled, sliced thin
Lemon juice
Salmon Pastrami (recipe follows)
Radishes, sliced thin
Parsley leaves, cut in halves
Capers, rinsed
Dill, sprigs
Extra-virgin olive oil
Pickle brine

8
1
1
1
1
1
2
1
1-2

oz.
cup
cup
Tbsp.
pinch
Tbsp.
tsp.
pinch
Tbsp.

12
1
as
1
2
24
2
2
1
12
as
as

slices
ea.
needed
ea.
tsp.
slices
ea.
Tbsp.
tsp.
ea.
needed
needed

Method
1. For the Pickles: Place cucumbers in a small bowl.
2. Combine the water, vinegar, salt, pepper flakes, garlic, peppercorns, sugar, and s’chug in a
small pot. Bring to a simmer over high heat. Once at a simmer, pour immediately over the
cucumbers. Cover bowl with plastic or a paper towel pressed directly against the surface to
keep cucumbers submerged. Store until needed.
3. For the Tartine Preheat a grill. Grill the bread until slightly charred and toasted. Swipe one
side of bread with the garlic, and drizzle with extra-virgin olive oil.
4. Place the sliced avocado on top of the bread. Drizzle with lemon juice and extra virgin olive
oil. Sprinkle with salt and pepper. Place a few slices of salmon on top to cover the surface.
5. Top with a few slices of pickles, radishes, and parsley leaves. Sprinkle with capers and
s’chug. Drizzle with pickle juice and extra-virgin olive oil.
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SALMON PASTRAMI
Yield: 4 Pounds
Ingredients

Amounts

Brine
Water
Brown sugar
Salt
Coriander seeds
Yellow mustard seeds
Black peppercorns
Pink peppercorns
Fennel seeds
Cinnamon stick
Chili flake
Cloves
Bay leaf

4.5
290
150
6.5
5
5
4
2.25
1.6
.6
.35
.25

Salmon filets, boneless, skin on
Spice Rub
Black peppercorns, whole, divided
Coriander seed, whole, divided
Juniper berries, whole
Chili flakes, divided
Salt, divided
Brown sugar, divided

kg
g
g
g
g
g
g
g
g
g
g
g

2 kg
41
21
5
3
37.5
37.5

g
g
g
g
g
g

Method
1. For the Brine: In a large container, dissolve salt and dark brown sugar into the water. Then
add the other ingredients. Chill brine to below 40°F/4°C.
2. Add the salmon to the brine, skin side up and place in the refrigerator. Gently agitate the
salmon twice a day to ensure even brining.
3. For the Spice Rub: Coarsely grind black pepper, coriander, juniper berries and chili flakes.
Combine with salt and brown sugar. After 2 days remove salmon from the brine and gently
pat dry.
4. Dust desired amount of spice rub on the salmon. Let sit in walk in by a fan uncovered for 1
day to form a pellicle. Coat smoker racks with nonstick cooking spray. Transfer salmon to
smoker skin side down. Smoke for 2 to 4 hours, maintaining a chamber temperature
between 70°F to 80°F.
5. Transfer the salmon to a baking rack and allow to cool. Wrap tightly.
Source: chefsteps.com

Flavor, Quality & American Menus
SEPTEMBER 2019

123

THE CULINARY INSTITUTE OF AMERICA®
JOIN THE CONVERSATION ONLINE AT #CIAFQAM

BLENDED MUSHROOM SAUSAGE WITH HEIRLOOM
TOMATOES, WILTED CHARD, AND CRISPY GARLIC
Yield: 8 Portions
Ingredients

Amounts

Crispy Garlic
Extra-virgin olive oil
Garlic, sliced

¼ cup
¼ cup

Chard, stemmed, cut in 2” pieces
Salt
Black pepper, ground
Heirloom tomatoes, sliced, (shingle)
Big Fork Sausage, cooked sliced ¼”
thick on a bias (shingle)

2
as
as
2
1

bu.
needed
needed
lb.
lb.

Method
1. For the Crispy Garlic: Combine the olive oil and garlic in a small pot. Bring to a low simmer.
Reduce heat and cook until the garlic is golden brown. This should take approximately 20
minutes. Strain. Spread the garlic on paper towels to drain well. Reserve the oil.
2. To Serve: Heat a large sauté pan over medium high heat. Add the chard and sauté until just
wilted. Season with salt and pepper.
3. Place the tomatoes on 1 side of an oval platter, lean the chard against the tomatoes. Shingle
the sausage against the chard. Garnish with crispy garlic.
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TROPICAL SMOOTHIE
Yield: 8 Portions
Ingredients

Amounts

Coconut puree, thawed
Caramelized Pineapple
concentrate, thawed
Pineapple juice
Oat milk
Banana, frozen
Crushed ice

2 cups
2 cups
1½
2
8
as

cup
cups
ea.
needed

Method
1. Place all ingredients in a blender and blend until smooth.
Source: The Perfect Puree of Napa Valley, as served at the 2019 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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GRANOLA STATION FEATURING OATLY OAT MILK
Yield: 16 Portions
Ingredients

Amounts

Sweet and Spicy Peanut Granola
(recipe follows)
Blueberries
Raspberries
Blackberries
Dried apricots, chopped
Goji berries
Golden raisins
Dried blueberries
Peanuts, toasted
Peanut butter
Pumpkin seeds, toasted
Coconut, toasted
Oatly Oat Milk
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SWEET AND SPICY PEANUT GRANOLA
Yield: 16 Portions
Ingredients

Amounts

Oatmeal
Peanuts, toasted
Flax seeds, crushed
Sunflower seeds
Ground cinnamon
Ground allspice
Cayenne pepper
Honey
Molasses
Canola oil
Peanut butter, smooth

3½
8
2
½
1½
¼
1/8
½
¼
¼
¼

cups
oz.
Tbsp.
cup
Tbsp.
tsp.
tsp.
cup
cup
cup
cup

315
227
20
70
11
3
½
79
60
60
30

g
g
g
g
g
g
g
ml
ml
ml
ml

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, peanuts, flax seeds, sunflower seeds, and spices.
3. Stir together honey, molasses, canola oil, and peanut butter in a microwave-safe bowl.
4. Heat in 30-second increments, stirring in between, until the mixture is smooth and pourable.
5. Pour all at once over the oatmeal mixture, stir until ingredients are well combined.
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 raisins. Once completely
cooled, granola can be stored in an airtight container for up to 3 weeks.
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BUCKWHEAT BANANA CAKE WITH YOGURT ESPRESSO
FROSTING
Yield: 8 Portions
Ingredients

Amounts

Cake
Nonstick vegetable oil spray
as needed
Whole wheat flour
1 cup
Buckwheat flour or whole wheat flour ½ cup
Ground cinnamon
2 tsp.
Salt
1 tsp.
Baking soda
1 tsp.
Baking powder
½ tsp.
Bananas, very ripe
4 ea.
Dark brown sugar
2/3 cup
Eggs, beaten to blend
2 ea.
Olive oil
½ cup
Sour cream
½ cup
Frosting and Assembly
Cream cheese, room temperature
Greek yogurt
Salt
Powdered sugar
Espresso powder

4
½
1
⅓
½

oz.
cup
pinch
cup
tsp.

140
70
6
8
7
2

g
g
g
g
g
g

145

g

120
120

ml
ml

113
120

g
ml

53
1

g
g

Method
1. For the Cake: Preheat oven to 350°F. Coat an 8 ½ x 4 ½” loaf pan with nonstick spray, then
line with parchment, letting it hang over on both of the longer sides.
2. Whisk whole wheat flour, buckwheat flour, cinnamon, salt, baking soda, and baking
powder in a medium bowl.
3. Mash bananas and brown sugar in a large bowl until virtually no lumps of banana remain
and brown sugar is dissolved. Mix in eggs, oil, and sour cream. Add dry ingredients and
mix in with a rubber spatula. Scrape batter into prepared pan and smooth top.
4. Bake cake until the top springs back when gently pressed and a tester inserted into the
center comes out clean, 55–65 minutes. Transfer pan to a wire rack and let cake cool in pan
30 minutes. Turn out cake onto rack and let cool completely.
5. Frosting and Assembly: Whisk cream cheese, yogurt, and salt in a large bowl until no lumps
remain. Sift powdered sugar through a fine-mesh sieve into bowl and whisk vigorously to
combine, then stir in espresso powder.
Note: Cake can be baked 4 days ahead. Store airtight at room temperature. Frosting can be
made 3 days ahead. Cover and chill.
Source: bonappetit.com
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OATLY OAT MILK, PEANUT BUTTER AND JELLY MUFFINS
Yield: 12 Muffins
Ingredients

Amounts

Flax Eggs
Flaxseed meal
Water

2 Tbsp.
5 Tbsp.

Maple syrup or agave nectar
¼
Coconut sugar
⅓
Coconut oil, melted
¼
Applesauce, unsweetened
¾
Peanut butter, salted, creamy
½
Sea salt
¼
Baking soda
1½
Baking powder
½
Apple cider vinegar
1
Oat milk, unsweetened
¼
Almond meal
½
Gluten-Free Flour Blend (recipe follows) ¾
Rolled oats, gluten-free
¾
Strawberry jam, naturally sweetened
8-9
preferred

14
74

g
ml

cup
60
ml
cup
cup
60
ml
cup
180
ml
cup + more for topping
tsp.
2
g
tsp.
10
g
tsp.
2
g
tsp.
5
ml
cup
60
ml
cup
48
g
cup
92
g
cup
68
g
tsp.
43
ml

Method
1. Preheat oven to 350°F and line a standard muffin tin with 12 paper liners, or lightly grease
and with GF flour and shake out excess.
2. For the Flax Eggs: Add flaxseed meal and water to a dish and stir. Let rest for 5 minutes to
thicken.
3. Add maple syrup, coconut sugar, coconut oil, and whisk vigorously to combine and
dissolve sugar crystals.
4. Add applesauce, peanut butter, salt, baking soda, baking powder, and apple cider vinegar,
and whisk to combine.
5. Add almond milk and whisk again to combine.
6. Lastly, add gluten free flour, almond meal, and oats and whisk or stir until just combined.
The batter should be quite thick but NOT pourable – rather, scoopable.
7. Pour batter into muffin tins a generous ¾ full and top with ¾ teaspoon strawberry jam and
¼ teaspoon more peanut butter. Swirl with a toothpick to distribute, being careful not to get
the jam too close to the edges or it can seep over while baking and get too browned.
8. Bake on a center-positioned rack for 26 to 32 minutes or until a toothpick inserted into the
center comes out clean (be sure to poke a spot that isn’t too jam heavy or you can get a little
residual moisture).
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9. Let cool for 20 minutes in the pan to continue baking and firm up a little, then loosen with a
butter knife and gently lift out, using the knife to help if needed, to let cool completely on a
plate. Can be a little tender before completely cooled.
10. Will keep covered at room temperature for several days. Freeze for long-term storage.
Source: minimalistbaker.com
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GLUTEN-FREE FLOUR BLEND
Yield: 2 Pounds
Ingredients

Amounts

White rice flour
Brown rice flour
Tapioca starch
Potato starch

4
2
2
1

cups
cups
cups
cup

Method
1. Combine all ingredients. Mix well.
Source: finecooking.com
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BEVERAGE AND NETWORKING BREAK

Wild Alaska Salmon with Masa Crunchies Breakfast Burrito
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WILD ALASKA SALMON WITH MASA CRUNCHIES
BREAKFAST BURRITO
Yield: 4 Portions
Ingredients

Amounts

Potatoes
Idaho potatoes, peeled, ¼” dice
held in water
Salt
Baking soda

3 Tbsp.
1 tsp.

Cotija Crema
Cotija, crumbled
Water
Lemon juice

1 cup
½ cup
1 Tbsp.

Masa Crunchies
Maseca flour
Warm water
Canola oil
Canola oil, to deep fry in

2 ea.

2
1
1½
as

cups
cup
Tbsp.
needed

Salsa Verde (recipe index)

as needed

Alaska sockeye salmon, skin removed
Eggs
Butter, cubed
Avocado, pitted and sliced
Canola oil
Tortillas, 12” flour

½
6
1
1
2
4

lb.
ea.
Tbsp.
ea.
Tbsp.
ea.

Method
1. For the Potatoes: Bring 4 quarts of water to a boil and add salt and baking soda to the water.
Drain potatoes and let water come back to a boil. Drop to a simmer and simmer until tender.
Drain, season lightly with salt and pepper and set aside.
2. For the Cotija Crema: Combine cotija and water with lemon juice in a blender and blend on
high until smooth. Add additional water as necessary to get a thick but creamy consistency.
Season with salt and pepper and set aside.
3. Pre-heat a deep fry to 350°F.
4. For the Masa Crunchies: Combine the first three ingredients together in a bowl and mix and
knead with your hands until a stiff dough forms. Dust the surface of a cutting board with a
bit a maseca flour and press the dough into a square shape that is roughly ¼ inch thick. Cut
the dough with a paring knife into ¼ inch cubes and dust with more flour so they don’t stick
together. Gently drop the masa cubes into the oil and fry until golden brown. Remove from
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5.

6.

7.

8.

9.

oil with a spider strainer or slotted spoon and rest on paper towels to cool. Season with salt
and pepper and set aside.
To Assemble: Pre-heat a large sauté pan over medium high with 1 tablespoon oil. Season
Alaska salmon well with salt and pepper. Once oil is shimmering, place salmon
presentation side up in the pan and let sit without agitating, 2-3 minutes. Once the fish is
able to be moved without sticking, flip over and scoot to one side of the pan. Add a bit more
oil and the potatoes from above and let pan sit until a nice crust develops.
Stir gently to flip and allow potatoes to get golden brown all over, agitating as little as
possible. At this point, the salmon should be cooked perfectly. Cut the heat from the pan
and using a spatula, break up the salmon into large chunks and scrap any tasty bits of
potato from the pan. Season the mix with salt, pepper, and a light drizzle of olive oil,
remove from pan and set aside.
Scrape the pan clean and bring up to heat over medium with 1 tablespoon oil. While the oil
is heating, whisk eggs well in a bowl with the cubed butter. Season the mix liberally with
salt and pepper. Add to hot pan and let set for 1 minute. Begin gently scraping the eggs
from the bottom of the pan to form large curds. Cut the heat when the mix begins to set but
is still a bit runny, it will continue to cook as it cools. Combine scrambled eggs with the
salmon and potatoes and mix to combine.
Wrap the 4 tortillas in a clean kitchen towel and microwave for 10 seconds. Pulling 1 tortilla
at a time so the others stay warm, begin assembling the burritos. Lay a tortilla flat on a
dinner plate, and in the center spread a tablespoon of cotija crema. Then add a scoop of the
salmon, potato, and egg mix. Garnish the pile with a dollop of the tomatillo salsa and a
handful of the masa crunchies. Fold then ends over and roll into a burrito. Wrap the
finished burrito in tin foil and finish the other three.
Cut in half to serve.
Source: alaskaseafood.org
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CULINARY DEMONSTRATION RECIPES
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CHARRED ZUCCHINI CHICKPEA ROTINI WITH ARUGULA,CAPER SALSA VERDE, AND HOUSEMADE TOFU “FETA”
Yield: 25 Portions
Ingredients

Amounts

Tofu Feta
Firm tofu, Hodo preferred
Lemon juice
Apple cider vinegar
Water
Extra-virgin olive oil
Oregano, dried
Chili flakes
Salt
Black pepper, ground
Nutritional yeast

3
1¼
1¼
½
¼
11
1
½
7
2

Pasta
Chickpea rotini, Banza preferred
Water
Salt

lb.
cups
cups
cup
cup
g
g
oz.
g
oz.

4 lb.
as needed
as needed

Charred Zucchini
Zucchini, sliced into bite-sized pieces

7 ½ lb.

Arugula Caper Salsa Verde
Arugula
Baby kale
Parsley
Garlic
Capers
Lemon zest
Salt
Lemon juice
Champagne vinegar
Extra-virgin olive oil

1¼
1¼
½
4
3
1
¼
4
1½
15

Vegetables
Artichoke hearts, strained,
rough chopped
Lacinto kale, thinly sliced

lb.
lb.
lb.
oz.
oz.
oz.
oz.
oz.
oz.
oz.

2 ½ lb.
2 ½ lb.

Method
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1. For the Tofu Feta: Dice tofu into small ¼-inch squares and divide between containers, only
filling about ¾ way.
2. Mix the remaining ingredients and pour evenly over the tofu, making sure all tofu is
submerged. Let sit at least 4 hours, best over-night. Strain before serving.
3. For the Pasta: Over high heat, bring water to a rolling boil in a large pot. Set a couple pieces
of the dried pasta aside to help you recall the color of it dried. Add the salt, followed by 8
pounds of the dried pasta.
4. Stir to combine and to make sure none of the pasta is sticking to the bottom of the pot (or to
itself). Continue to boil on high heat, stirring occasionally, until the water returns to a rolling
boil, and then begins to bubble vigorously and to foam.
5. Once it has lightened in color, taste test a piece to ensure it has no dry center but is still a bit
firm. Strain cooked pasta and shock in ice water.
6. For the Zucchini: Transfer sliced zucchini to parchment lined sheet trays - do NOT toss with
oil, salt, and pepper.
7. Roast in a convection oven or char on a grill, if available. The zucchini should have some
dark charred spots. Allow to cool completely.
8. For the Arugula Caper Salsa Verde: Combine half of the liquid with the arugula, kale, parsley,
garlic, and capers in the bowl of a Vitamix. Blend to break down the solid ingredients.
9. Add remaining liquids (except oil) and blend. Slowly pour the oil through the lid of the
Vitamix and continue to blend until fully emulsified. Texture should be similar to pesto.
10. To Assemble: To serve the pasta, reserve a bit of the pasta water, and toss the freshly cooked
warm pasta with the reserved pasta water, salsa verde, zucchini, artichoke hearts, kale, and
tofu feta. Season with freshly cracked black pepper and serve immediately.
Variation: To serve the pasta cold or at room temperature, after the pasta has been drained,
make sure it’s rinsed to remove any excess starch. Combine the room temperature pasta with
the salsa verde, the zucchini, artichoke hearts, and kale. Garnish with the tofu feta and season
with some freshly cracked black pepper.
Note: The Arugula-Caper Salsa Verde sauce is great with the pungent taste of fresh garlic,
however, we often make it with garlic confit, which makes it much milder, richer in taste.
We like shredded lacinato kale in this dish for heartiness, color, and an added punch of
nutrition, but baby spinach or arugula are also great. We love using charred or grilled zucchini
in the summer when it’s so abundant, but we also love grilled asparagus in the spring, roasted
butternut and kabocha squash in the winter, and charred radicchio and mushrooms in the Fall.
Source: Christina Gutiérrez-Williams (thistle.com), as presented at the 2019 Flavor, Quality & American Menus
conference. Published with permission of the author. All rights reserved.
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RADICCHIO AND STONEFRUIT SALAD
Yield: 25 Portions
Ingredients
Herbed Tofu “Goat” Cheese
Tofu, medium firm, cut into
smaller pieces, Hodo preferred
Coconut oil, melted
Apple cider vinegar
Lemon juice
Onion powder
Salt
Dried thyme
Ground black pepper

¼
5¼
2½
½
½
¼
1/8

lb.
oz.
oz.
oz.
oz.
oz.
oz.

Spiced Walnuts
Walnuts, chopped
Salt
Cinnamon
Cayenne
Sunflower oil
Maple syrup

2¼
¼
1/8
.02
2½
2½

lb.
oz.
oz.
oz.
oz.
oz.

Herbed Buckwheat Groats
Buckwheat groats, dry
Water
Lemon juice
Parsley, chopped
Mint, chopped
Salt

4½
as
¼
1/8
1/8
½

lb.
needed
qt.
lb.
lb.
oz.

Lemon Mint Vinaigrette
Lemon juice
Golden balsamic vinegar
Red onion
Mint, trimmed
Garlic
Dijon mustard
Sunflower oil
Extra-virgin olive oil
Salt

½
1½
6
5
2¼
3
1½
¾
3/8

qt. + ¼ cup
cups
oz.
oz.
oz.
oz.
cups
cup
oz.

Spring mix
Baby arugula
Radicchio, shredded
Herbed Buckwheat Groats

1½
1½
1½
2½

lb.
lb.
lb.
lb.
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(see above)
Peaches or pluots, quartered
Apricots or plums, quartered

2 ½ lb.
2 ½ lb.

Spiced Walnuts (see above)
Green onions, chopped

2 lb.
1/8 lb.

Method
1. For the Herbed Tofu “Goat” Cheese: In a Vitamix combine all the ingredients. Blend until
completely smooth, scraping down the sides. Pour into containers and refrigerate. The
mixture will firm up when chilled.
2. For the Spiced Walnuts In a bowl combine all of the ingredients and transfer to parchment
lined sheet trays. Roast in a convection oven until lightly toasted. Allow to cool completely
before transferring to clean containers.
3. For the Herbed Buckwheat Groats: Transfer groats to a large pot. Add 2x volume of water to
cover and season with salt. Bring to a boil. Reduce heat to a simmer and cover. Cook until
tender, stirring occasionally to prevent dry spots in the corners.
4. Scoop groats onto sheet trays to cool down. If there is residual liquid, strain first. Once cool,
mix with lemon juice, parsley, and mint. Season with salt to taste.
5. For the Lemon Mint Vinaigrette: Blend all of the ingredients in a Vitamix until fully
emulsified.
6. To Serve: In a large bowl, toss the greens with the buckwheat groats and lemon-mint
dressing until everything is well-coated. Gently toss in half of the quartered fruit and plate
the mixture, and then garnish with the remaining fruit, some crumbled tofu “goat” cheese,
spiced walnuts, and scallions.
Variation: We’re currently using yellow peaches and apricots, but this dish is also great with
pluots and plums.
For a nut-free version, substitute spiced sunflower or pumpkin seeds.
Instead of buckwheat groats, you can also use farro or barley.
For the Lemon-Mint Vinaigrette, you could substitute basil or mixed herbs (parsley, chives,
basil, and mint are all delicious in this).
Source: Christina Gutiérrez-Williams (thistle.com), as presented at the 2019 Flavor, Quality & American Menus
conference. Published with permission of the author. All rights reserved.

Flavor, Quality & American Menus
SEPTEMBER 2019

139

THE CULINARY INSTITUTE OF AMERICA®
JOIN THE CONVERSATION ONLINE AT #CIAFQAM

FARM-TO-BOX LUNCH

Lettuce Wrapped Glazed Salmon with Peanut-Miso Vinaigrette
Roasted Carrots with Peanut-Cilantro Relish
Grilled Trumpet Mushrooms, Squash, Corn, Kale and Sorghum Salad
Peach and Radicchio Salad
Charred Zucchini Chickpea Rotini with Arugula-Caper Salsa Verde
and Housemade Tofu “Feta”
Sweet Potato, Black Bean, and Feta Hand Pies

OATMILK FROZEN DESSERT BAR
Oatmilk Chocolate and Strawberry Frozen Dessert with Assorted Toppings:
Strawberries, Raspberries, Blackberries, Peanuts, Spiced Peanuts, White Chocolate Pretzel
Crunchies, Chocolate Espresso Sauce, Coconut Caramel Sauce, Raspberry Sauce
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LETTUCE WRAPPED GLAZED SALMON WITH SPICY PEANUTMISO VINAIGRETTE
Ingredients

Amounts

Marinade
Salt
Miso
Tamari soy sauce
Sake or dry white wine
Mirin
Sugar
Green onion, chopped
Ginger, chopped
Salmon, 4 oz. portioned

½
1
¼
¼
¼
1
3
3
8

tsp.
tsp.
cup
cup
cup
Tbsp.
Tbsp.
Tbsp.
ea.

Peanut Miso Vinaigrette
Miso, red
Rice wine vinegar
Honey
Soy sauce, light
Peanuts, roasted
Aromatic peanut oil
Garlic, rough chopped
Ginger, rough chopped
Sesame oil, Kadoya brand
Sambal Oelek

½
½
4
1
¼
½
½
2
2
1

cup
cup
oz.
oz.
cup
cup
tsp.
tsp.
oz.
Tbsp.

Cucumbers
Cucumber, julienne
Rice wine vinegar
Pickled ginger, large pieces cut in half
Green onion, julienne
Canola oil

½
½
¼
2
2

cup
tsp.
cup
ea.
oz.

Lettuce leaves, 3”
Kecap Manis
Chili oil

16 ea.
as needed
as needed

Cilantro leaves
Peanuts, roasted, chopped

¼ cup
¼ cup

Method
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1. For Marinade: Combine all marinade ingredients except salmon and bring to a simmer.
Remove from heat and cool to room temperature. Marinate salmon for 2 – 4 hours, turning
occasionally.
2. For the Vinaigrette: Combine all the ingredients in a blender except the oil. Blend, then slowly
add the oil to emulsify.
3. For the Cucumbers: Place the cucumbers in a bowl. Season with salt, pepper and rice wine
vinegar. Let drain for 15 minutes. Add the pickled ginger. Just prior to serving add the
green onions.
4. For the Fish: Heat sauté pan over medium heat. Add canola oil. Remove some of excess
marinade from salmon. Only a thin coating should remain. Lay salmon in sauté pan.
Brown on both sides. Be careful to regulate the heat because the marinade burns easily.
Cook salmon until medium.
5. To Serve: Place the lettuce leaf on a flat surface. Place the fish op top of the leaf. Top with the
cucumber mixture. Drizzle with kecap manis and a few drops of chili oil. Place the cilantro
leaf and peanuts on top.
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ROASTED CARROTS WITH PEANUT-CILANTRO RELISH
Yield: 6 Portions
Ingredients

Amounts

Spice Blend
Ancho chili powder
Cumin
Paprika
Ground black pepper
Coriander seed, ground
Salt

3
2
1
½
½
1

Carrots
Carrots, baby, unpeeled
Canola oil
Garlic, minced

1 lb.
2 Tbsp.
1 tsp.

Peanut Cilantro Relish
Peanuts, roasted, salted, chopped
Cumin, toasted, ground fine
Garlic, smashed to a paste with salt
Sambal oelek
Cold pressed canola oil
Ginger, fine julienne, 2” piece
Green onions, white parts chopped,
green parts, fine julienne
Cilantro, sliced
Lime juice
Salt
Black pepper, ground

Tbsp.
tsp.
tsp.
tsp.
tsp.
tsp.

½
¼
1
2
6
1
3

cup
tsp.
ea.
Tbsp. or as needed
Tbsp.
ea.
ea.

½
as
as
as

cup
needed
needed
needed

Method
1. For the Spice Blend: Adjust oven rack to center position and preheat oven to 375°F. Combine
chili powder, cumin, paprika, black pepper, coriander, and salt. Set aside.
2. For the Peanut Cilantro Relish: In a small bowl, combine the peanuts, cumin, garlic, chile
paste, a pinch of salt, and 3 tablespoons of oil.
3. Heat a sauté pan over medium heat. Add 1 tablespoon of canola oil and the ginger, cook for
1 minute or until just beginning to brown. Add oil and ginger to the peanut sauce. Adjust
seasoning with salt, pepper and lime juice.
4. For the Carrots: Toss the carrots with 2 teaspoons spice blend, 2 tablespoons olive oil, and
garlic. Toss to combine. Transfer to foil-lined rimmed baking sheet and spread out in an
even layer. Roast until caramelized, about 20 minutes, turning once or twice during
roasting.
5. Place the carrots on a platter, top with the relish.
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GRILLED TRUMPET MUSHROOMS, SQUASH, CORN, KALE,
AND SORGHUM SALAD
Yield: 20 Portions
Ingredients

Amounts

Vinaigrette
Thyme, chopped
Shallots, minced
Red wine vinegar
Whole grain mustard
Extra-virgin olive oil

1
1
¼
1
1

tsp.
Tbsp.
cup
Tbsp.
cup

Yellow squash, quartered lengthwise
Zucchini, quartered lengthwise
Trumpet mushrooms, quartered
lengthwise
Corn, shucked
Extra-virgin olive oil
Salt
Ground black pepper

1 lb.
1 lb.
1 lb.
6
¾
as
as

ea.
cup, plus more
needed
needed

Baby kale
Sorghum, cooked
Green onions, sliced
Parsley leaves
Chives, cut in ½” pieces
Cherry tomatoes, cut in half

4
4
½
1
¼
1

cups
cups
cup
cup
cup
cup

Method
1. For the Vinaigrette: Combine the thyme, shallots and vinegar in a bowl. Let sit for 15 minutes.
Stir in the mustard and whisk in the oil. Season with salt and pepper.
2. For the Salad: Light a grill.
3. In separate bowls, toss the squashes and mushrooms with oil to coat. Season with salt and
pepper. Grill the vegetables over moderate heat, turning occasionally, until lightly charred
and just tender, about 5 to 8 minutes for the squash and zucchini.
4. Place the corn on the grill and cook for 10 minutes or until charred and cooked.
5. Cut the squashes and mushrooms into 1-inch pieces on a bias and return to the bowl. Cut
the corn kernels off of the cobs and add to the bowl, season with salt and pepper. Let cool to
room temperature.
6. To Serve: Place the kale in a large bowl. Season with salt and pepper, gently massage to wilt.
Add the squash, mushrooms, corn, and sorghum, gently stir and season with salt and
pepper.
7. Add the vinaigrette and gently toss. Add the green onions, herbs and tomatoes. Gently toss.
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RADICCHIO AND STONEFRUIT SALAD
Yield: 25 Portions
Ingredients
Herbed Tofu “Goat” Cheese
Tofu, medium firm, cut into
smaller pieces, Hodo preferred
Coconut oil, melted
Apple cider vinegar
Lemon juice
Onion powder
Salt
Dried thyme
Ground black pepper

¼
5¼
2½
½
½
¼
1/8

lb.
oz.
oz.
oz.
oz.
oz.
oz.

Spiced Walnuts
Walnuts, chopped
Salt
Cinnamon
Cayenne
Sunflower oil
Maple syrup

2¼
¼
1/8
.02
2½
2½

lb.
oz.
oz.
oz.
oz.
oz.

Herbed Buckwheat Groats
Buckwheat groats, dry
Water
Lemon juice
Parsley, chopped
Mint, chopped
Salt

4½
as
¼
1/8
1/8
½

lb.
needed
qt.
lb.
lb.
oz.

Lemon Mint Vinaigrette
Lemon juice
Golden balsamic vinegar
Red onion
Mint, trimmed
Garlic
Dijon mustard
Sunflower oil
Extra-virgin olive oil
Salt

½
1½
6
5
2¼
3
1½
¾
3/8

qt. + ¼ cup
cups
oz.
oz.
oz.
oz.
cups
cups
oz.

Spring mix
Baby arugula
Radicchio, shredded
Herbed Buckwheat Groats

1½
1½
1½
2½

lb.
lb.
lb.
lb.
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(see above)
Peaches or pluots, quartered
Apricots or plums, quartered

2 ½ lb.
2 ½ lb.

Spiced Walnuts (see above)
Green onions, chopped

2 lb.
1/8 lb.

Method
1. For the Herbed Tofu “Goat” Cheese: In a Vitamix combine all the ingredients. Blend until
completely smooth, scraping down the sides. Pour into containers and refrigerate. The
mixture will firm up when chilled.
2. For the Spiced Walnuts In a bowl combine all of the ingredients and transfer to parchment
lined sheet trays. Roast in a convection oven until lightly toasted. Allow to cool completely
before transferring to clean containers.
3. For the Herbed Buckwheat Groats: Transfer groats to a large pot. Add 2x volume of water to
cover and season with salt. Bring to a boil. Reduce heat to a simmer and cover. Cook until
tender, stirring occasionally to prevent dry spots in the corners.
4. Scoop groats onto sheet trays to cool down. If there is residual liquid, strain first. Once cool,
mix with lemon juice, parsley, and mint. Season with salt to taste..
5. For the Lemon Mint Vinaigrette: Blend all of the ingredients in a Vitamix until fully
emulsified.
6. To Serve: In a large bowl, toss the greens with the buckwheat groats and lemon-mint
dressing until everything is well-coated. Gently toss in half of the quartered fruit and plate
the mixture, and then garnish with the remaining fruit, some crumbled tofu “goat” cheese,
spiced walnuts, and scallions.
Variation: We’re currently using yellow peaches and apricots, but this dish is also great with
pluots and plums.
For a nut-free version, substitute spiced sunflower or pumpkin seeds.
Instead of buckwheat groats, you can also use farro or barley.
For the Lemon-Mint Vinaigrette, you could substitute basil or mixed herbs (parsley, chives,
basil, and mint are all delicious in this).
Source: Christina Gutiérrez-Williams (thistle.com), as presented at the 2019 Flavor, Quality & American Menus
conference. Published with permission of the author. All rights reserved.
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CHARRED ZUCCHINI CHICKPEA ROTINI WITH ARUGULA,CAPER SALSA VERDE, AND HOUSEMADE TOFU “FETA”
Yield: 25 Portions
Ingredients

Amounts

Tofu Feta
Firm tofu, Hodo preferred
Lemon juice
Apple cider vinegar
Water
Extra-virgin olive oil
Dried oregano
Chili flakes
Salt
Ground black pepper
Nutritional yeast

3
1¼
1¼
½
¼
11
1
½
7
2

Pasta
Chickpea rotini, Banza preferred
Water
Salt

lbs.
cups
cups
cup
cup
g
g
oz.
g
oz.

4 lbs.
as needed
as needed

Charred Zucchini
Zucchini, sliced into bite-sized pieces

7 ½ lbs.

Arugula Caper Salsa Verde
Arugula
Baby kale
Parsley
Garlic
Capers
Lemon zest
Salt
Lemon juice
Champagne vinegar
Extra-virgin olive oil

1¼
1¼
½
4
3
1
¼
4
1½
15

Vegetables
Artichoke hearts, strained,
rough chopped
Lacinto kale, thinly sliced

lb.
lb.
lb.
oz.
oz.
oz.
oz.
oz.
oz.
oz.

2 ½ lb.
2 ½ lb.

Method
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1. For the Tofu Feta: Dice tofu into small ¼-inch squares and divide between containers, only
filling about ¾ way.
2. Mix the remaining ingredients and pour evenly over the tofu, making sure all tofu is
submerged. Let sit at least 4 hours, best over-night. Strain before serving.
3. For the Pasta: Over high heat, bring water to a rolling boil in a large pot. Set a couple pieces
of the dried pasta aside to help you recall the color of it dried. Add the salt, followed by 8
pounds of the dried pasta.
4. Stir to combine and to make sure none of the pasta is sticking to the bottom of the pot (or to
itself). Continue to boil on high heat, stirring occasionally, until the water returns to a rolling
boil, and then begins to bubble vigorously and to foam.
5. Once it has lightened in color, taste test a piece to ensure it has no dry center but is still a bit
firm. Strain cooked pasta and shock in ice water.
6. For the Zucchini: Transfer sliced zucchini to parchment lined sheet trays - do NOT toss with
oil, salt, and pepper.
7. Roast in a convection oven or char on a grill, if available. The zucchini should have some
dark charred spots. Allow to cool completely.
8. For the Arugula Caper Salsa Verde: Combine half of the liquid with the arugula, kale, parsley,
garlic, and capers in the bowl of a Vitamix. Blend to break down the solid ingredients.
9. Add remaining liquids (except oil) and blend. Slowly pour the oil through the lid of the
Vitamix and continue to blend until fully emulsified. Texture should be similar to pesto.
10. To Assemble: To serve the pasta, reserve a bit of the pasta water, and toss the freshly cooked
warm pasta with the reserved pasta water, salsa verde, zucchini, artichoke hearts, kale, and
tofu feta. Season with freshly cracked black pepper, and serve immediately.
Variation: To serve the pasta cold or at room temperature, after the pasta has been drained,
make sure it’s rinsed to remove any excess starch. Combine the room temperature pasta with
the salsa verde, the zucchini, artichoke hearts, and kale. Garnish with the tofu feta and season
with some freshly cracked black pepper.
Note: The Arugula-Caper Salsa Verde sauce is great with the pungent taste of fresh garlic,
however, we often make it with garlic confit, which makes it much milder, richer in taste.
We like shredded lacinato kale in this dish for heartiness, color, and an added punch of
nutrition, but baby spinach or arugula are also great.
We love using charred or grilled zucchini in the summer when it’s so abundant, but we also
love grilled asparagus in the spring, roasted butternut and kabocha squash in the winter, and
charred radicchio and mushrooms in the Fall.
Source: Christina Gutiérrez-Williams (thistle.com), as presented at the 2019 Flavor, Quality & American Menus
conference. Published with permission of the author. All rights reserved.
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SWEET POTATO, BLACK BEAN, AND FETA HAND PIE
Ingredients

Amounts

Filling
Sweet potatoes, scrubbed,
cut into ½” cubes
Extra-virgin olive oil
Salt
Cumin
Black beans, cooked, drained
Feta, crumbled
Green onions, white and green parts,
rinsed and sliced
Black pepper, ground
All-Butter Hand Pie Dough,
cut into 4” rounds (recipe follows)
Egg, large, beaten
Cumin
Maldon salt

1 lb.

454

g

1 Tbsp.
½ tsp.
¾ tsp.

15
2.5
4

ml
g
g

15 oz.
4 oz.
3 ea.

425
113

g
g

1.75
2.5

g
g

as needed
20 ea.

1 ea.
¼ tsp.
½ tsp.

Method
1. Preheat the oven to 400°F.
2. For the Filling: Place the sweet potatoes on a baking sheet and toss evenly with the olive oil,
salt, and cumin. Transfer to the oven and roast for 40 to 50 minutes, until the sweet potatoes
are fork-tender and caramelized. Set on a wire rack to cool. You can roast the sweet potatoes
up to 2 days in advance and store them in an airtight container in the refrigerator.
3. In a medium mixing bowl, combine the black beans, feta, scallions, and slightly cooled
sweet potatoes. Use your hands or a wooden spoon to mix together, lightly smashing the
sweet potatoes so they become the binder.
4. Season the mixture with more salt and pepper cover with plastic wrap and transfer to the
refrigerator to cool. You can make the filling up to 2 days in advance and store in an airtight
container in the refrigerator until you’re ready to assemble the hand pies.
5. To Assemble: Preheat the oven to 450°F and line two baking sheets with parchment paper.
6. Remove the rolled-out pie crust rounds from the refrigerator and lay half of them out on a
lightly floured surface. Brush each round entirely with the beaten egg. Spoon 2 to 3
tablespoons of the sweet potato filling onto the center of each round. Place the remaining pie
crust rounds on top of each pile of filling.
7. Place your fingers under either side of a hand pie while resting your thumbs on the top. Use
your thumbs to press the edges of the bottom round up to meet the top round and pinch
them together tightly until the hand pie is sealed, rotating the pie as you go. Flip the hand
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8.
9.

10.
11.

12.
13.

pie over and use the tines of a fork, dipped in flour, to seal it again around the edge of the
entire round, making a decorative edge.
Take a 4-inch cutter and cut the hand pie once more to clean and define the edges. Repeat
with the remaining hand pies.
If you want to freeze the hand pies to bake later, do that now. Transfer them to a baking
sheet and place in the freezer. When frozen, place in a freezer storage bag and freeze for up
to 3 months. Transfer from the freezer directly to the oven to bake.
Divide the hand pies between the parchment-lined baking sheets, placing them at least ½inch apart.
Use a paring knife to cut a tiny slit in the top of each hand pie, then brush the tops and
edges with the remaining beaten egg. Mix the cumin with the sea salt in a small bowl, then
sprinkle evenly on the tops.
Transfer the baking sheets to the oven and bake for 25 to 34 minutes, until the hand pies are
deeply golden brown. Place on a rack to cool for at least 10 minutes before eating.
Store leftover hand pies, in an airtight container or wrapped tightly in plastic wrap or foil, in
the refrigerator for up to 2 days.
Source: Lisa Ludwinski, as presented at the 2019 Flavor, Quality & American Menus conference.
Published with permission of the author. All rights reserved.
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ALL-BUTTER HAND PIE DOUGH
Yield: 2 Crusts (10 Hand Pies)
Ingredients

Amounts

Ice-Cold Water-Vinegar Mixture
Water
Apple cider vinegar
AP flour, unbleached
Sugar
Salt
Butter, straight from the fridge
Ice-cold water-vinegar mixture
(see above)

1 cup
2 Tbsp.
3¾
1½
1½
1½
¾

cups
tsp.
tsp.
cups
cup

240
30

ml
ml

450
9
9
345
180

g
g
g
g
ml

Method
1. For the Ice-Cold Water-Vinegar Mixture: Fill a 1 cup liquid measuring cup with about 1 inch of
water and freeze until frozen.
2. In a large stainless steel bowl, combine the flour, sugar, and salt. Stir to mix well.
3. Grab the frozen water from the freezer and fill with remaining water and apple cider
vinegar. Let the mixture chill on your counter while you mix the other ingredients for the
dough.
4. Place the cold sticks of butter in the bowl and coat on all sides with the flour mixture.
5. Using a bench scraper, cut the butter into ½-inch cubes. Work quickly to separate the cubes
with your hands until they are all lightly coated in flour.
6. Grab that bench scraper once again and cut each cube in half. It’s unnecessary to cut each
cube perfectly in half, but it’s a good idea to break up the butter enough so that you can be
more efficient when it’s time to cut it in.
7. Switch to the pastry blender and begin to cut in the butter with one hand while turning the
bowl with the other. It’s important to slice through butter with every stroke to maximize
efficiency. When the pastry blender clogs up, carefully clean it out with your fingers or a
butter knife. Use your hands to toss the ingredients and continue to blend until the large
pieces are the size of peas and the rest of the mixture feels and looks similar to canned
parmesan cheese.
8. At this point, add the water-vinegar mixture all at once. With the bench scraper, scrape as
much of the mixture as you can from one side of the bowl to the other. Continue scraping
until you can’t see visible pools of liquid anymore.
9. With your hands scoop up as much of the mixture as you can. Using the tips of your fingers,
firmly press it back down onto the rest of the ingredients. Rotate the bowl a quarter-turn
and repeat the scoop, press, and turn.
10. With each fold, your intention is to quickly forming the mixture into one cohesive mass.
Incorporate any dry, floury bits that have congregated at the bottom of the bowl, and once
those are completely gone, the dough is formed and it’s time to stop.
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11. Remove the dough from the bowl, place it on a lightly floured counter and use your bench
scraper to divide it into two equal pieces.
12. Gently pat each into a 1-inch thick square, working quickly to seal any broken edges.
13. Wrap each tightly in a double layer of plastic wrap and refrigerate the dough for at least 2
hours or ideally overnight. When it’s time to use the dough it should feel firm and cold,
making roll out much easier.
14. You can keep the hand pie dough in the fridge for a few days or in the freezer for up to 1
year. If frozen, remove the dough and place it in the refrigerator to thaw one full day before
you intend to use it.
Source: Lisa Ludwinski, as presented at the 2019 Flavor, Quality & American Menus conference.
Published with permission of the author. All rights reserved.
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ARNOLD PALMER
Ingredients

Amounts

Lemonade
Ice tea

as needed
as needed

Method
1. Equal portions lemonade and ice tea.
2. Chill.
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ICE CREAM STATION
Ingredients

Amounts

Strawberry Oat Frozen Dessert
Chocolate Oat Frozen Dessert

as needed
as needed

Blueberries
Raspberries
Strawberries, sliced
Blackberries
Peanuts, roasted
Spiced Peanuts (recipe follows)
Coconut Caramel (recipe follows)
Raspberry sauce (recipe follows)
Chocolate Espresso Sauce
(recipe follows)

as
as
as
as
as
as
as
as
as

needed
needed
needed
needed
needed
needed
needed
needed
needed

Method
1. Serve frozen desert with optional toppings.
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SPICED PEANUTS
Yield: 1 Pound
Ingredients

Amounts

Raw peanuts, peeled
Confectioners’ sugar
Peanut oil, for frying
Cayenne
Aleppo pepper
Salt

1
1
4
1
1
1

lb.
cup
qt.
tsp.
tsp.
Tbsp.

Method
1. Bring 2 gallons of water to a boil, add the peanuts, and cook until slightly softened.
2. Remove from water and mix the hot peanuts with the sugar.
3. Fry in the peanut oil, heated to 350°F, until golden brown.
4. Remove from the oil and toss with the seasonings. Let cool on a sheet pan.
Source: Adapted from Linton Hopkins, as served at the 2016 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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COCONUT CARAMEL SAUCE
Yield: 10 Ounces
Ingredients

Amounts

Sugar
Water
Coconut Puree, thawed
Water

4
1
¾
½

cups
cups
cup
cups

Method
1. Make caramel by heating sugar and one cup of the water in a saucepan.
2. When amber color, remove from heat and carefully stir in remaining water and coconut
puree.
Source: The Perfect Puree of Napa Valley, as served at the 2019 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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RASPBERRY SAUCE
Yield: 10 Ounces
Ingredients

Amounts

Raspberry puree, thawed
Sugar
Lemon juice

8 oz.
5 Tbsp.
1 Tbsp.

Method
1. In a bowl stir together red raspberry puree, sugar, and lemon juice until well blended.
Cover and refrigerate until well chilled.
Source: The Perfect Puree of Napa Valley, as served at the 2019 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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CHOCOLATE ESPRESSO SYRUP
Yield: 2 Cups
Ingredients

Amounts

Cocoa powder
Sugar
Water
Salt
Espresso powder
Vanilla extract

1
1
1
¼
1
2

cup
cup
cup
tsp.
Tbsp.
tsp.

Method
1. In a medium saucepan, whisk together the cocoa powder and sugar until blended. Add the
water and ¼ teaspoon of the salt, and whisk over medium heat until boiling, stirring
constantly.
2. Continue boiling until mixture thickens, about 3 to 4 minutes. The mixture will still be fairly
thin (it thickens to a syrup-like consistency once cool). Taste and stir in additional salt until
dissolved, up to ¼ teaspoon, if desired.
3. Remove from heat and stir in the vanilla. Cool.
Source: The Perfect Puree of Napa Valley, as served at the 2019 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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WHITE CHOCOLATE PRETZEL CRUNCHIES
Yield: 1 Pound
Ingredients

Amounts

Pretzels,
Chocolate, white

100 g
400 g

1. Place chocolate of choice and dry ingredient of choice in a food processor. Process until the
chocolate starts to bead up and the dry ingredient is ground.
Note: For dry ingredients, you can use a variety of cereals such as cocoa pebbles, fruity pebbles,
cinnamon toast crunch, corn flakes. Other dry ingredients such as pretzels can be used.
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KUNDE FAMILY WINE TASTING & LIGHT RECEPTION

Citrus Marinated Olives
Arbol and Rosemary Roasted Almonds
Spicy Nigella-Rosemary Peanuts
Eggplant and Peanut Babaganoush
Muhummara
Tunisian Harissa Carrot Salad
Marinated Feta Cheese
Labneh with Za’atar
Pinto Beans with S’chug
Mediterranean Salad
Pita Chips
Whole Wheat Flatbread
Peanut Citrus Shortbread
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CITRUS MARINATED OLIVES
Yield: 1 Pound
Ingredients

Amounts

Olive oil
Rosemary sprigs
Thyme springs
Bay leaf
Garlic clove, sliced thin
Red pepper flakes
Olives, assorted
Lemon zest
Lemon juice
Orange zest
Orange juice
Parsley, chopped

1
2-3
2-3
1
1
1
1
2
2
2
2
¼

cup
ea.
ea.
ea.
Tbsp.
pinch
lb.
Tbsp.
Tbsp.
Tbsp.
Tbsp.
cup

Method
1. Place the olive oil, rosemary, thyme, bay leaf, garlic, and red pepper flakes in a small sauce
pan. Heat over low heat until the garlic is tender but not colored. Remove from the heat.
Remove the rosemary, thyme, and bay leaf.
2. Add the olives, zests, juices, and parsley; let cool to room temperature. Store in the
refrigerator for at least 24 hours prior to serving.
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ARBOL AND ROSEMARY ROASTED ALMONDS
Yield: 1 ¼ Cups
Ingredients

Amounts

Almonds
Water
Rosemary, sprigs
Chile de arbol, crushed
Salt
Extra-virgin olive oil

½
1
2-3
3
as
1

lb.
Tbsp.
ea.
ea.
needed
Tbsp.

Method
1. Preheat the oven to 340°F.
2. Put the almonds in a shallow baking dish, sprinkle with 1 tablespoon of water, and toss to
moisten.
3. Strip the rosemary leaves from the stems and add them to the almonds. Add the crushed
chilies, and a generous pinch of salt. Mix until well combined.
4. Drizzle the almonds with the olive oil, toss once more, and spread in an even layer.
5. Roast the almonds for 10 to 15 minutes, stirring occasionally for even browning.
6. Serve warm or at room temperature.
Source: Adapted from One Good Dish, by David Tanis (Artisan, 2013).
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SPICY NIGELLA-ROSEMARY PEANUTS
Yield: 3 Cups
Ingredients

Amounts

Peanuts, skinned, raw
Nigella seeds
Canola oil
Honey
Salt
Rosemary leaves, picked
Black pepper, coarsely ground
Cayenne
Lemon zest

1
2
3
2
1
2
2
2
1

lb.
Tbsp.
Tbsp.
Tbsp.
tsp.
sprigs
tsp.
tsp.
tsp.

Method
1. Heat the oven to 325°F.
2. Combine all the ingredients in a bowl except the pepper and cayenne.
3. Place in a single layer on a baking sheet.
4. Baker for 15 -17 minutes, stirring periodically until the nuts turn brown. Remove. Stir in the
cayenne, pepper, and lemon.
5. Adjust seasoning.
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EGGPLANT AND PEANUT BABAGANOUSH
Yield: 3 Cups
Ingredients

Amounts

Eggplant, globe, large
Tomato, medium
Olive oil
Onion, small, diced
Garlic, minced
Thyme, minced
Peanuts, skinned, roasted
Lemon juice
Red chili flakes
Parsley, chopped
Mint, chopped
Peanuts, roasted, chopped

1
1
2
1
2
½
½
1–2
¼
1½
1½
as

ea.
ea.
Tbsp.
cup
tsp.
tsp.
cup
Tbsp.
tsp.
tsp.
tsp.
needed

Method
1. Heat the oven to 350°F.
2. Over an open flame, char the outside of the eggplant and tomato evenly on all sides. Place
the charred eggplant on a parchment lined roasting pan and bake in the oven until very
tender, 30 to 40 minutes. Meanwhile, peel the skin off the charred tomato and roughly chop.
3. Remove the roasted eggplant from the oven and let cool. Peel the charred skin off the
eggplant and discard. Save the eggplant flesh, including any liquid that may come off after
cooking.
4. In a wide skillet over medium heat, warm 2 tablespoons of olive oil. Sauté the onions and
garlic together with ½ teaspoon salt. Add the chopped tomato and thyme leaves and sauté a
few minutes more. Set aside.
5. In a food processor, chop the peanuts. Add the eggplant and reserved liquid, tomato – onion
mixture, lemon juice, red pepper flakes, and remaining salt. Purée until smooth.
6. Taste for seasoning and adjust as necessary. Transfer to a wide serving bowl, and drizzle
with more olive oil. Garnish with the parsley, mint, and chopped peanuts. Serve.
Source: Adapted from Root to Leaf, by Steven Saterfield (Harper Collins Publishers, 2015)
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MUHAMMARA
Yield: 2 Cups
Ingredients

Amounts

Red bell peppers, roasted, peeled,
seeded, puréed
Walnuts, shelled and ground
Quality bread crumbs or
sesame cracker crumbs
Lemon, juice of
Pomegranate molasses
Red chili paste (or more to taste)
Salt
Cumin, ground
Olive oil

1 lb.
½ cup
3 Tbsp.
1
4
¼
¼
¼
1

ea.
tsp.
tsp.
tsp.
tsp.
Tbsp.

Method
1. Drain the roasted red peppers in cheesecloth for 1 hour.
2. Meanwhile, combine the walnuts and bread crumbs in a food processor, and process until
finely ground. Add the peppers, lemon juice, and pomegranate molasses, and blend until
creamy. Add the chili paste, and adjust seasonings as needed. Scrape into a 2-cup storage
jar. Chill overnight to allow flavors to mellow.
3. When ready to serve, scrape dip into a serving dish. Sprinkle with ground cumin and
drizzle of olive oil.
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TUNISIAN HARISSA CARROT SALAD
Ingredients

Amounts

Carrots, peeled
Garlic clove, chopped
Extra-virgin olive oil
Harissa
White wine vinegar
Salt
Ground black pepper
Caraway, toasted, ground

1
1
5
2
2
as
as
½

lb.
ea.
Tbsp.
Tbsp.
Tbsp.
needed
needed
tsp.

Onion, chopped fine
Parsley, chopped fine

2 Tbsp.
½ Tbsp.

Method
1. Cook whole carrots in salted water until tender. Drain well, cool and roughly chop.
2. Mash the garlic with a little bit of salt until paste like.
3. In a small bowl, combine harissa with garlic, vinegar, olive oil, and caraway.
4. Combine carrots with mashed garlic, dressing and season to taste.
5. Garnish with diced onions and parsley.
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MARINATED FETA CHEESE
Yield: 1 Pound
Ingredients

Amounts

Feta cheese, cut in 1” cubes
Extra-virgin olive oil
Thyme leaves
Rosemary leaves
Chili flakes
Lemon zest

1
2
1
1
1
2

lb.
cups
Tbsp.
Tbsp.
pinch
ea.

Method
1. Combine the oil, herbs, chili and lemon in a bowl. Place the feta in a container. Pour the oil
over. Let marinate for 2 days.
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LABNEH WITH ZA’ATAR
Yield: 1 Pound
Ingredients

Amounts

Labneh
Greek yogurt
Garlic, microplaned
Extra-virgin olive oil
Za’atar

2
1
2
1

qt.
ea.
Tbsp.
Tbsp.

Method
1. For the Labneh: Line a perforated hotel pan with 4 layers of cheese cloth. Place the Greek
yogurt on top and drain for 24 – 48 hours until thick.
2. Mix garlic and labneh in a medium bowl; season with salt.
3. Heat oil in a medium skillet over medium. Stir in za’atar and remove from heat. Let cool.
Drizzle za’atar oil over labneh mixture.
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PINTO BEANS WITH S’CHUG
Yield: 1 Pound
Ingredients

Amounts

Pinto beans, cooked, drained
S’chug
Red onions, diced, rinsed
Extra-virgin olive oil
Parsley leaves
Salt
Black pepper, ground

4
2
¼
½
1
as
as

cups
Tbsp.
cup
cup
cup
needed
needed

Method
1. Combine the beans, s’chug, onions, and extra-virgin olive oil. Let sit overnight. Fold in the
parsley prior to serving.
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MEDITERRANEAN SALAD
Yield: 1 Pound
Ingredients

Amounts

Heirloom tomatoes, cut in ½” pieces
2 cups
or cherry tomatoes
Cucumbers, cut in quarters lengthwise, 2 cups
sliced ½” pieces
Red onion, diced, rinsed
¼ cup
Lemon juice
as needed
Extra-virgin olive oil
½ cup
Parsley leaves, coarsely chopped
½ cup
Salt
as needed
Ground black pepper
as needed

Method
1. Place the tomatoes, cucumbers and onions in a bowl. Season with lemon, salt and pepper.
Add oil. Fold in the parsley prior to serving.
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PITA CHIPS
Yield: 50 Pieces
Ingredients

Amounts

Whole Wheat Flatbread (recipe follows)
Salt
Aleppo pepper
Black pepper, ground
Extra-virgin olive oil

as
as
as
as

needed
needed
needed
needed

Method
1. Preheat a 400°F oven.
2. Split the pita bread into 2 rounds. Stack the pieces and cut into 8 wedges.
3. Gently toss the pita wedges with salt and the peppers.
4. Place in a single layer on a baking sheet and bake for 10 minutes or until crispy and
browned.
5. Cool.
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WHOLE WHEAT FLATBREAD
Yield: 40 Pieces
Ingredients

Amounts

Whole wheat flour
Salt
Baking powder
Flour, plus more for dusting
Whole-milk yogurt (not Greek)

4
2
2
2 2/3
4

cup
Tbsp.
tsp.
cup
cup

560
48
8
376 +
920

g
g
g
g
g

Method
1. Whisk whole wheat flour, salt, baking powder, and 2 2/3 cups all-purpose flour in a
medium bowl. Stir in yogurt. Transfer dough to a clean work surface and knead until
mostly smooth, about 1 minute. Divide into 2 pieces and wrap with plastic. Let rest 15
minutes to let dough relax.
2. Working one at a time, roll out dough on a lightly floured surface, sprinkling dough with
flour as needed to prevent sticking, to about 1/16-inch thick.
3. Heat a medium cast-iron skillet over medium-high. Cook flatbread until underside is golden
brown and puffy with a few charred spots, about 2 minutes. Turn and cook on other side
until golden brown, about 1 minute. Transfer to a plate, then repeat with remaining dough.
Source: bonappetit.com
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PEANUT CITRUS SHORTBREAD
Yield: 100 Cookies
Ingredients

Amounts

Butter
Sugar
Salt
Orange, zest of
Cake flour
Whole wheat pastry flour
Light peanut flour

15
7½
2
2
6
6
8

oz.
oz.
tsp.
ea.
oz.
oz.
oz.

425
213
16

g
g
g

170
170
226

g
g
g

Method
1. Preheat the oven to 325°F.
2. Soften the cold butter by pounding with a rolling pin. Knead in the sugar and flavorings
until homogenous and then add the flours and mix until smooth. Shape into logs and chill
to firm.
3. Cut the logs into ¼-inch slices and place slices onto a greased sheet pan. Bake at 325°F until
lightly golden and crisp, about 20 minutes. Cool.
4. Drizzle cookies with the melted chocolate. Dust with chopped peanuts.
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RECIPE INDEX
Choron Sauce........................................................... 39

A

Cilantro Mint Chutney ............................................. 28
Alaska Pollock Noodle Bowl with Charred

Citrus Marinated Olives......................................... 161

Broccolini and Chili Crisp .................................. 61
All-Butter Hand Pie Dough ....................... 69, 88, 151

Coconut Caramel Sauce......................................... 156
COPIA Garden Salad with Green Beans, Frisee,

Arbol and Rosemary Roasted Almonds................. 162
Arnold Palmer ....................................................... 153

Celery, and Crispy Kidney Bean “Fakin’ Bits” ..81
Creamy Vegan Pesto Pasta ...................................... 58

B

Creamy Vegan Tomato Soup................................... 57

Beef Pot Roast ......................................................... 42

D

Beefy Sweet Potato Hash......................................... 41

Deviled Eggs ......................................................... 102

Blended Beef and Mushroom Slider with Anchor®
Breaded Wisconsin Cheese Curds, Bacon,

E

Arugula, and Bleu Cheese–Buffalo Aioli ......... 110

Eggplant and Peanut Babaganoush ........................ 164

Blended Beef and Mushroom Taco with Tomatillo

F

Salsa, Aji Pesto Avocados, and Crispy Onions... 78
Fig Leaf and Oat Tuile............................................. 95

Blended Mushroom Sausage with Heirloom
Tomatoes, Wilted Chard, and Crispy Garlic ..... 124
Bleu Cheese - Buffalo Mayonnaise ....................... 112
Blood Orange Ginger Ice Tea .................................. 85
Blueberry Lavender Jam .......................................... 52

Fig Leaf Caramel ..................................................... 97
Fig Leaf Custard ...................................................... 94
Fig Leaf Gelato ........................................................ 96
Fig Leaf Gelato with Fig Leaf Custard, Fig Leaf
Caramel and Fig Leaf Tuile ................................ 93

Buckwheat Banana Cake with Yogurt Espresso
Frosting ............................................................. 128

G
Gluten-Free Flour Blend ........................................ 131

C
Caramelized Pineapple Mojito .............................. 117
Cha Cha Poke Bowl................................................. 63

Granola Station featuring Oatly Oat Milk ............. 126
Grilled Lemongrass Beef Coulotte with Charred
Broccoli di Ciccio and The Perfect Purée of Napa

Charred Zucchini Chickpea Rotini with Arugula,-

Valley Yuzu Sour Vinaigrette ........................... 106

Caper Salsa Verde, and Housemade Tofu “Feta”
.................................................................. 136, 147

Grilled Trumpet Mushrooms, Squash, Corn, Kale,
and Sorghum Salad ........................................... 144

Chili Crisp ............................................................... 62
Chocolate Espresso Syrup ..................................... 158
Chocolate, Black Bean, and Peanut Butter Swirl
Muffins ............................................................... 49
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Pickled Naturipe Blueberries, Freekah, and Frisee

I

Salad with Feta Cheese, Featuring Cold Pressed

Ice Cream Station .................................................. 154

Canola Oil ......................................................... 114
J

Pie Sandwich Cookies ....................................... 71, 86

Jungle Curry with Eggplant, Green Beans, and

Pineapple Lychee Smoothie .................................... 48

Mushrooms with Brown Jasmine Rice featuring

Pinto Beans with S’chug........................................ 169

Oatly Barista Oatmilk ......................................... 77

Pita Chips............................................................... 171

K

R

Kidney Bean “Fakin’ Bits” ...................................... 82

Radicchio and Stonefruit Salad ..................... 138, 145
Raspberry Coconut Lassi ......................................... 30

L

Raspberry Sauce .................................................... 157

Labneh with Za’atar............................................... 168

Roasted Carrots with Peanut-Cilantro Relish ........ 143

Lettuce Wrapped Glazed Salmon with Spicy Peanut-

Roasted Mushroom Blend ....................................... 80

Miso Vinaigrette ............................................... 141

Roasted Strawberry and Lemon Verbena Preserves 51

M

S

Marinated Feta Cheese .......................................... 167

Salmon Pastrami .................................................... 123

Mediterranean Salad .............................................. 170

Salsa Roja ................................................................ 46

Mixed Berry and Jasmine Tea Scone ...................... 50

Salsa Verde .............................................................. 45

Muhammara ........................................................... 165

Savory Oatly Oatmilk French Toast with Roasted
Cherry Tomatoes, Feta Cheese, and Supherb

N

Farms Chermoula .............................................. 120

Navy Bean Falafel Mediterranean Bowl With
California Avocado Tahini Sauce ..................... 108
O

Slow Roasted Copia Garden Squash with Chermoula,
Lemon Ricotta and Pine Nuts ............................. 83
Southern Steak Benedict with Flat Iron Steaks and

Oatly Oat Milk, Peanut Butter and Jelly Muffins .. 129

Choron Sauce ...................................................... 37
Spiced Peanut Glass Noodle Salad with Grilled

Olive Oil Poached Alaska Sablefish with Whole
Wheat Couscous and Saffron Broth .................... 76

Ribeye Cap and Charred Scallion-Peanut Relish 74
Spiced Peanuts ....................................................... 155

Overnight Chia Oats with Blueberries and Goji
Berries ................................................................. 47

Spicy Nigella-Rosemary Peanuts .......................... 163
Spicy Peanut, Potato, and Tapioca Sabudana Khichdi

P

with Tamarind Chutney and Cilantro Mint

Peanut Butter Paprika Cookies ................................ 90

Chutney ............................................................... 27

Peanut Citrus Shortbread ....................................... 173

SupHerb Farms Chermoula Marinated AquaBounty

Peanutella ................................................................ 53

Salmon with Whole Wheat Couscous and White
Bean Salad ........................................................ 104
Sweet and Spicy Peanut Granola ........................... 127
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Sweet and Spicy Seed Mix .................................... 116

Whole Grain Tartine with Salmon Pastrami, S’chug

Sweet Potato, Black Bean, and Feta Hand Pie. 67, 149

Pickles, Avocados, and Radishes ...................... 122
Whole Wheat Flatbread ......................................... 172

T

Whole Wheat Slider Buns ..................................... 113
Tamarind and Date Chutney .................................... 29

Wild Alaska Salmon with Masa Crunchies Breakfast

Tomato Coulis ......................................................... 40

Burrito ............................................................... 133

Tropical Smoothie ................................................. 125
Tunisian Harissa Carrot Salad ............................... 166

Y
Yogurt and Brown-Sugar Panna Cotta with Glazed

U

Naturipe Blueberries ........................................... 55
Unagi Nigiri ............................................................. 99
Z
V
Za’atar Spiced Wild Alaska Pollock and Israeli
Vegan Brownie with Oatly Frozen Dessert ............. 60

Couscous ............................................................. 64

W
White Chocolate Pretzel Crunchies ....................... 159
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