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INTRODUCTION AND OVERVIEW
It used to be that farmers and ranchers produced food, and food processors innovated within a
narrow range of expectations. Professional chefs and home cooks made few demands on
producers, and food and flavor trends were slow to emerge. Wine was at most a tangential
player at the American table.
Today, commodity agriculture in developed nations and much of the United States is under
pressure as Latin America, China, and other Asian countries boost production. Chefs, culinary
product developers, cookbook authors, and other culinary experts are fueling consumer interest
in international flavors, and changing demographics are accelerating this trend. The options for
growing, processing, and marketing agricultural products are now vast and global, while clarity
about best options is often muddled by a competitive marketplace sending mixed signals.
Clearly, for those who value quality and diversity in food, beverages, and the culinary arts, and
for those invested in the success of agriculture and value-added processing, now is the time to
be working closely together. This is the impetus behind the partnership between The Culinary
Institute of America (CIA), a world leader in professional culinary arts education, and
University of California, Davis, a world leader in agriculture, food science, viticulture and
enology, and brewing science education and research.
Flavor, Quality & American Menus provides a venue for networking, information- and ideasharing, and advancing agriculture and the industries that depend on it. Working in
partnership, the CIA—through its California campus consisting of Greystone in St. Helena and
Copia in Napa, both in Napa Valley—and the UC Davis College of Agricultural and
Environmental Sciences hope to unite leaders in agriculture, food processing, and the culinary
arts around a common mission, one that values scientific and 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.
Flavor, Quality & American Menus: Refreshed for 2015 and Beyond
Our 15th Annual Flavor, Quality & American Menus Invitational Leadership Retreat
continues the tradition August 21-23, 2018, as we welcome, on an invitation-only basis, 30-35 of
our nation’s most influential chefs and foodservice industry leaders. After over a decade of
delivering cutting-edge, high-impact programming for the foodservice industry, FQAM in 2015
added a new content layer, leveraging the existing emphasis on the future of agriculture and
menus in America to also focus on the diners who represent the future of flavor in America:
millennials and Generation Z.
Given this additional programmatic priority, the retreat’s target audience has become those for
whom millennial diners are a core focus: emerging chains, colleges/universities, and
supermarket foodservice. At the same time, we welcome operators from all high-volume
foodservice sectors for whom millennial diners are also of great concern. These foodservice
leaders are joined by leaders in agriculture, food processing, and manufacturing—as well as
select media from both trade and consumer publications.
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Born between about 1980 and 1995 (approximately ages 23 to 38), the 80 million millennials in
this country are the fastest growing consumer group, the fastest growing segment of the wine
industry, and the veritable tastemakers of the foodservice industry. Millennials eat out more
frequently than other generations do, and are willing to spend more on organics, ethically
sourced meats, and farm-to-table experiences. They care about where food comes from and how
it is grown. Nine out of 10 will splurge on a nice meal even when strapped for cash, and 40
percent will order something different every time they visit a restaurant.
Quickly coming up behind millennials is Gen Z: consumers under about age 23. As eaters, they
share many similar traits but bring even greater concern for sustainably sourced ingredients
and even greater willingness to pay a premium for these foods.
In short, these generations of diners expect quality, they aim to eat ethically, and they crave new
flavors and experiences. And what they crave is constantly changing.
Research Partnership
Through its partnership, the CIA and Datassential are co-facilitating the FQAM Think Tank.
Comprised of a small group of foodservice leaders, and led by Colleen McClellan, director at
Datassential, the group helps identify the most pressing and valuable topics for the retreat each
year when it comes to addressing shifting demographics, emerging palates, and fundamental
changes in both American agriculture and the volume foodservice industry.
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PROGRAM OBJECTIVES
1. Host an annual retreat on menu development for the foodservice industry that approaches
menu R & D from the perspective of flavor, quality, and diversity in agriculture and food
processing.
2. Stimulate new thinking about the future of agriculture that:
• Addresses the need to expand research and develop new directions in agriculture and
food processing—directions that emphasize quality, diversity, and increased
opportunities for specialty, higher-margin agriculture;
• Takes advantage of a growing consumer willingness to spend money for quality and in
the pursuit of culinary adventure;
• Anticipates changing American demographics and related taste preferences, and the
impact that these changes will have on agriculture, food processing, and beverage
industries, including wine and beer;
• 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
TUESDAY, AUGUST 21
Unless otherwise noted, all of today’s sessions will take place in the Copia Theater (1st Floor).
2 PM

Registration and Refreshments
Mezzanine (2nd Floor)

2:30 PM

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

2:35 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.

2:50 PM

Keynote Address/General Session I
Agriculture, Innovation, and How the University of California, Davis is
Shaping a More Sustainable Food System
What are the biggest questions, challenges, and opportunities affecting food system
sustainability? We’ll start the conference by hearing one of the country’s leading experts
shed light on all three. He’ll share research insights from UC Davis and connect those to
the practical role that foodservice leaders can take in addressing key vulnerabilities and
impacts related to everything from climate change and blockchain technology to plantforward diets.
Moderator:
Greg Drescher (Vice President of Strategic Initiatives and
Industry Leadership, CIA)
Speaker:
Tom Tomich, PhD (Director, Agricultural Sustainability Institute,
UC Davis)

3:20 PM

General Session II
Culinary Demonstration
Regional American Cuisine (1): Perspectives from…California
In the first of four spotlights on regional American cuisines, we’ll start here in California.
A native of San Francisco, chef Brandon Jew worked in a number of Michelin-starred
restaurants before returning home and ultimately opening Mister Jiu’s in 2017. His
unique ability to pair the flavors and techniques of Chinese cuisine and San Francisco’s
iconic Chinatown with the best, most thoughtfully sourced ingredients from Northern
California earned his restaurant the #3 spot on Bon Appétit’s 2017 list of Best New
Restaurants in America. By the end of his demo, you’ll see why.
Moderator:
Ellen Fort ‘12 (Editor, Eater SF)
Guest Chef: Brandon Jew (Owner and Executive Chef, Mister Jiu’s, San
Francisco, CA)
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3:50 PM

Special Presentation
An Introduction to the Market Basket Exercise
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, 3-5 sponsor companies, a CIA chef-instructor, and a
guest chef.
Speakers:
Sophie Egan (Director of Health and Sustainability Leadership
and 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)

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.
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WEDNESDAY, AUGUST 22
Unless otherwise noted, all of today’s sessions take place in the Napa Valley Vintners’ Theater (1st Floor).
8 AM

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

8:30 AM

Audience Presentation
Market Basket Team Challenge Menu Concept Presentations

8:45 AM

General Session III
Presentation
The Price is Right: Consumer Insights about the Menu Economics of HigherQuality Produce
As we explore how to increase produce consumption and diversity, Datassential will
uncover the latest emerging trends in produce--from the “next kale” to vegan tomato
sushi. We will explore which vegetables consumers want to order, the impact of segment
on those decisions, and a closer look at how menu language can impact pricing.
Introduction: Sophie Egan (Director of Health and Sustainability Leadership
and Editorial Director, Strategic Initiatives, CIA)
Presenter:
Colleen McClellan (Director, Datassential, and Facilitator, Flavor,
Quality & American Menus Think Tank)
Panel Discussion
Overcoming Supply Chain Constraints to Boost Diversity and Seasonality-Deliciously
Given consumers’ demands and the constraints of the current supply chain facing many
operators, how are we able to offer both seasonal and/or local produce that looks and tastes
great while maintaining consistency in flavor profile (i.e., tomatoes)? What are the roles
of fresh, prepared-in-house, versus frozen or value-added? How are operators helping
consumers on their journey to increase produce consumption in all forms and diversify
the offerings—from cross-utilization and rotating specials to hero ingredients of a dish
that change seasonally? Hear from operators and produce innovators about how they
boost diversity and seasonality in order to think produce first on menus of all kinds.
Moderator:
Colleen McClellan (Director, Datassential, and Facilitator, Flavor,
Quality & American Menus Think Tank)
Panelists:
Dwayne Adams (Vice President of Culinary Innovation, Sbarro)
Aneesha Hargrave (Executive Chef, Chopt)
Steve Lutz (Vice President, U.S. and Canada West, Produce
Marketing Association)
Marc Oshima (Chief Marketing Officer, AeroFarms)
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10:15 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:
Betsy Armour (Director of Domestic Marketing &
Communication, Northarvest Bean Growers Association)
Christophe Megevand (Executive Vice President, Cheese
Manufacturing, Schuman Cheese)
Dan Burrows (Chef, Schuman Cheese)

10:35 AM

Beverage & Conversation Break
Atrium (1st Floor)
Sponsored by Schuman Cheese

11:10 AM

General Session IV
Culinary Demonstration
Regional American Cuisine (2): Perspectives from…Ohio
Few chefs rival Cara Mangini in the enthusiasm, verging on healthy obsession, they
bring to seasonal menuing. Named in 2017 to the CIA-EAT Plant-Forward Global 50
list, if anyone is positioned to help move vegetables to the center of Americans’ plates—
while helping them celebrate the distinct moments of the year through the foods they
eat—it’s her. Cara will illustrate how you can do the same no matter where you’re
located or what time of year it is.
Moderator:
Jacquelyn Chi (Director of Programs and Special Projects, CIA)
Guest Chef: Cara Mangini (Owner and Executive Chef, Little Eater,
Columbus, OH)

11:40 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:
Tom Lyons (Vice President, Business Development – Higher
Education, Sysco)
Austin White (Oklahoma Peanut Farmer, National Peanut Board)

12 PM

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

General Session V
Culinary Demonstration
Regional American Cuisine (3): Perspectives from…Tennessee
Acclaimed TV personality, cookbook author, and CIA grad Maneet Chauhan has found a
way to offer a unique, craveable expression of Nashville cuisine that has been delighting
local diners for years. See how she brings the ingredients of her surrounding region to life
by marrying Indian flavors with Southern fare.
Moderator:
Ellen Fort ‘12 (Editor, Eater SF)
Guest Chef: Maneet Chauhan ’00 (Chef, Chauhan Ale and Masala House,
Nashville, TN)

1:30 PM

General Session VI
Presentations and Panel Discussion
Regenerative Agriculture 101: Farm-to-Table, Soil Health, and Why You
Should Care
Hearing from three points of view—the investment community, foodservice and
restaurants, and consumer packaged goods—this session will explain what regenerative
agriculture is, how it differs from organic, what a regenerative agriculture certification
could mean for the food and foodservice industry, and what foodservice can learn from
retail about translating the science of regenerative agriculture practices to consumers
through marketing materials and the language and stories we tell on our menus.
Moderator/
Presenter:
Arlin Wasserman (Partner, Changing Tastes)
Presenters:
Ali Kelley (Senior Associate Marketing Manager, Annie’s)
Renske Lynde (Co-Founder and CEO, Food System 6)

2:30 PM

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:
Steve Solomon (Menu Strategist, The Mushroom Council)

2:40 PM

Beverage & Conversation Break
Atrium (1st Floor)
Sponsored by The Mushroom Council
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3 PM

Interactive Copia Garden Immersion
Copia Gardens
An interactive afternoon activity developed to allow attendees to immerse themselves in
the Copia Gardens. Attendees will be divided into three different groups that will rotate
after each 10-minute session to experience each of the flavor-focused, educational garden
experiences.
Farming for Chefs & Flavor: An Overview of the Copia Garden Model
Presenter:
Jon Brzycki (Culinary Gardener, CIA)
Comparative “Best of the Season” Produce Tasting
Leader:
Todd Meyerhofer (Executive Chef, CIA at Copia)
Interactive “Muddle Your Own” Mocktail Station
Leader:
Seth Johnson (Assistant General Manager, The Restaurant at CIA
Copia)

3:45 PM

General Session VII
Copia Theater (1st Floor)
Presentations and Panel Discussion
The Future of Farming: Opportunities at the Forefront of Ag Tech
This all-star panel will bring to light the latest news from the world of agriculture
technology. We’ll explore exciting examples of new tools at farmers’ disposals; what the
future of farming might look like 5, 10, and 20 years out; and what the implications of
that new landscape could be for the foodservice industry.
Moderator:
Rob Trice (Founder, The Mixing Bowl and Better Food Ventures)
Speakers:
A.G. Kawamura (Founding Co-Chair, Solutions from the Land)
Karen Ross (Secretary, California Department of Food and
Agriculture)
Linda Mallers (Founder and CEO, Farmlogix)
Derek Azevedo (Executive Vice President, Bowles Farming
Company)

4:55 PM

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

5:05 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 signings by Cara Mangini and Maneet Chauhan.

6 PM

Program concludes for the evening
Participants have dinner on their own in the Napa Valley
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THURSDAY, AUGUST 23
Unless otherwise noted, all of today’s sessions take place in the Napa Valley Vintners’ Theater (1st Floor).
8:30 AM

Napa Valley Breakfast Buffet
Atrium (1st Floor)
Sponsored by Alaska Seafood Marketing Institute

9 AM

General Session VIII
Presentations and Panel Discussion
When Retailers and Chefs Take to the Fields: Case Studies in Supply Chain
Innovation and Vertical Integration
What does it mean when the operator is the grower? When the retailer is the grower?
What do those supply chains look like, what are the tradeoffs, and how does it all work on
a practical level? Hear case studies in integration from three innovative companies that
are finding delicious, fiscally sustainable ways to feed large volumes of people from their
own metaphorical backyards.
Moderator:
Jacquelyn Chi (Director of Programs and Special Projects, CIA)
Speakers:
Casey Gleason (Vice President of Food, sweetgreen)
Darren Yondorf (Director of Supply Chain and Sustainability,
Homegrown)
Layla Aguilar (Farm Manager, Bi-Rite Market)
Jason Rose (Culinary Director, Bi-Rite Market)

10:10 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:
Stephen Gerike (National Foodservice Marketing, Alaska Seafood
Marketing Institute)
Doug Miller (Director of Food Service Sales, SupHerb Farms) and
Stephanie Schutz (National Account Manager, SupHerb Farms)

10:30 AM

Beverage & Conversation Break
Atrium (1st Floor)
Sponsored by Gardein/Udi’s and SupHerb Farms

11 AM

General Session IX
Culinary Demonstration
Regional American Cuisine (4): Perspectives from…New Jersey
If New Jersey is not the first place that makes you think of “farm-to-table,” you’re not
alone. But you’d also be mistaken, as it is called the Garden State for a reason. In our
fourth and final spotlight on regional American cuisines, hear from award-winning
restaurateur and chef Chris Jaeckle about how lessons from his role as farm liaison at the
restaurant group Fenwick Hospitality can help you move toward more local sourcing and
seasonal menuing at scale.
Moderator:
Jacquelyn Chi (Director of Programs and Special Projects, CIA)
Guest Chef: Chris Jaeckle (Consultant/Farm Liaison, Fenwick Hospitality,
Princeton, NJ)
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11:30 AM

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

12:15 PM

Board Buses to Depart for Farm Tour
Entrance to Copia

12:45 PM

Mulas Dairy
2034 Fremont Dr., Sonoma
Presenter:
Ray Mulas (Co-Family-Owner, Mulas Dairy)

1:15 PM

Board Buses

1:25 PM

Depart Mulas Dairy for Sunrise Eggs

2 PM

Sunrise Eggs
395 Liberty Road, Petaluma
Presenters:
Arnie Riebli (Partner, Sunrise Farms)
Anita Oberbauer, PhD (Associate Dean, Agricultural Sciences,
UC Davis)

2:50 PM

Board Buses

3 PM

Depart Sunrise for McEvoy Ranch

3:45 PM

McEvoy Ranch Tour (with oil tasting)
5935 Red Hill Road, Petaluma
Presenters:
Shannon Frances (Event and Hospitality Manager, McEvoy
Ranch)
Dan Flynn (Executive Director, UC Davis Olive Center)

4:30 PM

McEvoy Ranch Wine Tasting & Light Reception

5 PM

Bringing It All Together: Closing Reflections at McEvoy Ranch
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.
Presenters:
A.G. Kawamura (Founding Co-Chair, Solutions from the Land)
Anita Oberbauer, PhD (Associate Dean, Agricultural Sciences,
UC Davis)
Tom Tomich, PhD (Director, Agricultural Sustainability Institute,
UC Davis

5:15 PM

Board Buses/Depart to Return to Copia

6:30 PM

Buses Return to Copia/Retreat Concludes
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PRESENTER BIOGRAPHIES
DWAYNE ADAMS, MS is vice president of culinary and R&D at Sbarro, a position he has held
since 2014. With over 24 plus years’ experience in the restaurant industry, including over 10
years in product development, Dwayne was most recently with the Wendy’s Company where
he worked as manager of culinary and product innovation, overseeing hamburgers, value
items, sides, breakfast, and the Culinary Innovation Center. Before moving to Ohio, he served
as the director of culinary innovation at Boston Market and was responsible for converting the
rotisserie chicken to an all-natural phosphate-free marinade, among other culinary-driven
projects and menu launches. Dwayne also spent several years in the private restaurant sector as
a chef, most notably seven years catering private and corporate planes out of Centennial Airport
in Colorado, in addition to helping manage the on-site restaurant side of the business. Dwayne
earned a BA in biology from the University of Colorado, attended Western Culinary Institute in
Portland, OR, and obtained a master’s degree in food science and human nutrition from
Colorado State. (Columbus, OH)
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 and consumer education. (Sonoma, CA)
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 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)
JON BRZYCKI is the culinary gardener at The Culinary Institute of America at Copia. In this role,
he is in charge of growing a vast array of seasonal organic produce for the restaurant, special
events, and demonstration kitchens. Jon began his career in culinary arts, studying the
fundamentals of French classical cuisine at a Hilton hotel in Scottsdale, AZ, as an apprentice
with the American Culinary Federation. Upon graduation, he moved to Orange County, CA,
and while working in fine dining restaurants and resort hotels over the next eight years, he
learned the art of contemporary Californian cuisine. While settling into a new home in the city
of Napa, he returned to the restaurant kitchen, but never found a job that suited him until he
began working as a personal chef for a local winery owner. It was there that Jon was introduced
to the garden on a much higher level and designed his first culinary garden from which he
grew most everything for the meals he prepared for his employer. As his gardening skills and
experience expanded, Jon started the first residential urban farm in the city of Napa in 2003. He
built raised beds for his produce, planted a large fruit orchard, and created a respectable farm
culture, complete with its own well and an elaborate irrigation system. He sold his produce to
Flavor, Quality & American Menus
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local winery and restaurant chefs throughout Napa Valley until he closed the business in 2010
and returned to working as a private chef, all before taking his current position back in the
garden. (Napa, CA)
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 Appetites
+ Innovation National Leadership Collaborative for Retail Foodservice (A+I), which aims to
advance culinary excellence and cultures of innovation in retail foodservice. She also oversees
the CIA’s reThink Food conference exploring the intersection of technology, behavior, design,
and food; and the Flavor Summit retreat, targeting F&B executives in the hotels, resorts, cruise
lines, casinos, and upper-tier multi-unit restaurants sector. 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)
MANEET CHAUHAN ’00 is the executive chef and co-owner of Chauhan Ale and Masala House
and co-owner of Mantra Artisan Ales in Nashville. A graduate of The Culinary Institute of
America, she worked in some of the finest hotels in India before starting her career in the
United States. A recipient of the 2012 James Beard Foundation Broadcast Media Award for her
role as a judge on Food Network’s Chopped, she now sits on the show’s permanent panel of
judges. Her television appearances include ABC’s The View (ABC), CBS This Morning’s The
Dish, Lifetime’s Designing Spaces, and Food Network’s Iron Chef and Next Iron Chef. Lauded
by print and broadcast media in the U.S. and abroad, Maneet has been featured in publications
such as Bon Appétit, Food & Wine, USA Today, The Wall Street Journal, The New York Times, the
Times of India, and more. She is also the author of Flavors of My World. She has worked as
executive chef in successful ventures such as Vermilion in Chicago, which received accolades
from numerous publications under her leadership. Chauhan Ale and Masala House was her
first venture into restaurant ownership in 2014, followed by the 2015 opening of Mantra Artisan
Ales. A native of India, she chose Nashville for her first namesake restaurant after falling in love
with the city and its people on her very first trip. (Franklin, TN)
GREG DRESCHER is vice president of strategic initiatives and industry leadership at The
Culinary Institute of America, where he oversees leadership initiatives for the foodservice
industry, including conferences, invitational leadership retreats, digital media, and strategic
partnerships. He is the creator of the college’s Worlds of Flavor® International Conference &
Festival (which celebrated its 20th year in 2018); the annual Worlds of Healthy Flavors
Leadership Retreat, and the Menus of Change initiative, which are presented in partnership
with the Harvard T. H. Chan School of Public Health; and numerous other CIA “think tank”
initiatives. Dubbed the “Flavor Hunter” by Bon Appétit, Greg was inducted into the James Beard
Foundation’s Who’s Who of Food & Beverage in America in 2005, was honored with Food Arts’
Silver Spoon Award in 2006, and has received two James Beard awards for the CIA’s Savoring
the Best of World Flavors DVD and webcast series. In 2008, he was appointed by the president
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of the National Academy of Sciences’ Institute of Medicine to its Committee on Strategies to
Reduce Sodium Intake. Greg previously served on the James Beard Foundation Awards Board,
and currently serves on advisory boards for University of California, Davis’ Agricultural
Sustainability Institute and Olive Center. In 2011, he was inducted as a member of the
Accademia dei Georgofili, Europe’s oldest agricultural academy. (Sacramento, CA)
@CIALeadership July 2018
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 has written about food and health for The
Washington Post, Time, The Wall Street Journal, Bon Appétit, WIRED, and Sunset magazine, where
she worked on The Sunset Cookbook and The One-Block Feast book. Sophie has also worked as a
communications consultant for clients including eBay Foundation, Health Career Connection,
and The Vitality Institute on its Food@Work initiative. She holds a master of public health, with
a focus on health and social behavior, from 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). In 2016, she was named one of the UC
Global Food Initiative’s 30 Under 30. (San Francisco, CA) @SophieEganM
DAN FLYNN, MS is executive director of the University of California, 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 overseen the development of more than $7 million in research
and resources, presented dozens of short courses, established sensory and chemistry testing
services, and consulted on three successful legislative measures. Dan has been featured on The
Dr. Oz Show and 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)
ELLEN FORT ’12 is editor at Eater SF. Ellen is a graduate of CIA Greystone, where she earned an
AOS in Culinary Arts. She has worked in tasting rooms, kitchens, and now as the lead editor of
Eater SF, covering Bay Area restaurant news. (San Francisco, CA) @ellenfork
SHANNON FRANCES is the event and hospitality manager at McEvoy Ranch. (Petaluma, CA)
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CASEY GLEASON is vice president of food at sweetgreen. A native of Washington, D.C., Casey
got his first job in food at age 17 at a local bakery. After graduating from Georgetown
University in 1999, he spent 12 years as a professional artisan baker. During that time he became
interested in the issues affecting our food system and their impact on eaters, producers, and the
environment as a whole. He earned an MBA and a master’s in supply chain management from
the University of Maryland before joining sweetgreen in 2012. In his role at sweetgreen, he leads
a team of people who are responsible for choosing what goes on their core and seasonal menus,
where and how they source their ingredients, and the ethos that they use to guide those
decisions. (Culver City, CA)
ANEESHA HARGRAVE is executive chef at Chopt Creative Salad Co. Established in 2001, Chopt is
a multi-unit fast casual salad chain concentrated in the Northeast and Southeast of the United
States. (New York, NY)
CHRIS JAECKLE is the farm liaison for Fenwick Hospitality, as well as proprietor of Kitchen
Connect Consulting. He knew early on that he wanted to be a chef. Originally from Long Island,
NY, Chris worked as a busboy and attended Westbury Vocational School for the Culinary Arts
throughout high school. After graduation, he furthered his culinary career at Johnson & Wales
in Rhode Island, graduating with a bachelor’s degree in culinary arts. His first job in the field
was at Larry Forgione’s An American Place. Following that, he spent the next seven years
working for Danny Meyer’s Union Square Hospitality Group, splitting his time between Tabla
and Eleven Madison Park. Chris’s interest in Asian flavors then drew him to Morimoto, where
he served as sous chef. Working to prepare sushi rice and compose temaki family meals for the
staff, he developed the precision and reverence for the process required of Japanese cuisine,
experimenting with the many possible flavors and textures of temaki. And ultimately his
passion for Japanese cuisine led him to open Uma Temakeria. But next on the culinary horizon
was joining Michael White and team at the Altamarea Group. Under Chris’s direction as chef de
cuisine, in 2011 Ai Fiori was awarded a Michelin star as well as a three-star review from The
New York Times. In 2014, he moved on to open All’onda as proprietor and chef, which was
heralded by Thrillist as one of New York City’s 11 Best Restaurants of 2014. Chris was also
named as Eater’s 2014 New York City Chef of the Year. After several years, Chris launched
Kitchen Connect Consulting, where he focuses on menu development, business restructuring,
and opening procedures. (New York, NY)
BRANDON JEW is owner and executive chef of Mister Jiu’s restaurant in San Francisco. A San
Francisco native, he has early memories of accompanying his Chinese grandmother to
Chinatown on her daily trips to buy fresh produce and ingredients as her routine of preparing
for a meal. He did not start out intending to be a chef, but understanding how things were
grown was always of interest to him as a biology major at University of California, Irvine. He
worked in several restaurants while in school and, after graduation, traveled to Italy. In
Bologna, he fulfilled a one-year apprenticeship at Michelin-starred Ristorante La Pernice e La
Gallina. Upon returning to California, he worked under Judy Rodgers at Zuni Café and at
Quince under the tutelage of chef Michael Tusk. He packed his bags once again to explore his
Chinese culinary heritage in Shanghai. After working for one year in China, Brandon returned
to the Bay Area, where he worked at Pizzetta 211, Bar Jules, Camino, and Adesso before settling
into his role as chef at Bar Agricole. The San Francisco Examiner called Brandon’s dishes “little
masterpieces,” and The San Francisco Chronicle noted that “Jew is able to coax beautiful flavors
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out of his ingredients,” awarding Bar Agricole a coveted three stars. In 2017, his Chinatownbased restaurant Mister Jiu’s was named #3 Best New Restaurant in America by Bon Appétit.
(San Francisco, CA) @misterjiu
SETH JOHNSON is the assistant general manager at The Restaurant at CIA Copia. (Napa, CA)
A.G. Kawamura is a founder member of Orange County Produce, LLC and GEM-Pack Berries,
LLC. A third- generation grower and shipper from Orange County, CA, he is the former
secretary of the California Department of Food and Agriculture (2003-2010). He serves on
several boards and committees including: founding chair of Solutions From the Land, Chicago
Council for Global Affairs Ag Committee member, American Farmland Trust Board member,
Farm Foundation Board member, and Western Growers Association Board member and former
chair. For over 30 years, A.G. has worked locally and nationally, looking for agricultural
solutions to the toughest challenges of our time—through the nexus with water, energy, food,
and new technology. As a progressive urban farmer, he has a lifetime of experience working
within the shrinking rural and urban boundaries of Southern California. Through his company,
Orange County Produce, LLC, he is building a collaborative, interactive 21st century 70-acre
agricultural showcase at the Orange County Great Park in Irvine, CA. A.G. graduated with a
BA from UC Berkeley. (Irvine, CA)
ALI KELLEY, MBA is a senior associate marketing manager at Annie’s, where she focuses on
new product innovation and plays a leading role in the brand’s efforts to advance organic and
regenerative agriculture. Prior to joining Annie’s, Ali worked in the White House for First Lady
Michelle Obama’s Let’s Move! initiative. Ali also served as the special assistant to the director of
the National Park Service, and started Let’s Move Outside!, a program to promote physical
activity on America’s public lands and waterways. Ali grew up in Colorado and credits that
upbringing with her deep connection to the outdoors. She has an MBA from UC Berkeley-Haas
and a BA in politics from Princeton University. (Berkeley, 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 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 cofounded in 2004. Mark has spent his career in the promotion of rural/urban connections and
forming strategic partnerships between the agricultural, educational, environmental, and nonprofit communities. (St. Helena, CA)
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STEVE LUTZ is vice president of the U.S. and Canada West for the Produce Marketing
Association. With a career that spans nearly 40 years working in marketing and research in
fresh foods and consumer packaged goods industries, Steve started at the Washington Apple
Commission, managing industry-wide marketing and promotional programs for the apple
growers of Washington State. He left the Commission to join Ogilvy & Mather, managing
marketing programs for several regional wineries including Chateau Ste. Michelle and
Columbia Crest in Washington, and Conn Creek and Mt. Eden in Napa. He rejoined the
Washington Apple Commission to serve as president, growing the organization to the largest
fresh commodity group in the U.S. From there, he went on to become a founding partner and
executive vice president of Nielsen Perishables Group, a start-up Chicago-based consulting firm
specializing in consumer research and performance data analysis specifically for fresh foods
producers. Steve and his partners sold Perishables Group to Nielsen in 2014, at which point he
returned home to join CMI Orchards as vice president of marketing, growing Daisy Girl to
become the #1 selling organic tree fruit brand in the U.S. Steve joined the Produce Marketing
Association in June 2018 with responsibilities for membership and business development for
the Western United States and Canada. A graduate of the Murrow College of Communications
at Washington State University, he also holds an MBA from City University of Seattle.
(Wenatchee, WA)
RENSKE LYNDE, MPP is a co-founder and the CEO of Food System 6 (FS6), a non-profit, impactfocused accelerator based in the Bay Area that supports mission-driven entrepreneurs who are
transforming how we grow, produce, and distribute food. Renske has worked in the non-profit
sector on food, agriculture, and nutrition policy and issues for nearly 20 years and is an active
investor and philanthropist in the food system. FS6 runs a four-month cohort program that is
designed to meet the individual needs of each of the accepted portfolio companies accepted. It
collaborates with a wide range of partners and supporters across philanthropy, the investment
and public sectors, and companies such as Annie's and Google. FS6 is working to elevate the
concept of blended capital to scale impact in the food system and to develop innovative
financing approaches for its entrepreneurs. Renske's work has included grassroots education
and community organizing, strategic campaign development, quantitative policy analysis and
legislative advocacy. She began her career in Minneapolis, at the Institute for Agriculture &
Trade Policy working on behalf of small-scale sustainable agriculture producers and went on to
build direct markets for Pennsylvania farmers in the Philadelphia marketplace. Renske
subsequently directed advocacy and rsearch for the San Francisco Food Bank, working
primarily on cross-sector partnerships to improve the federal food stamp and school lunch
programs. She holds BA degrees from Boston University in political science and psychology
and a master’s in public policy from UC Berkeley's Goldman School of Public Policy. (Berkeley,
CA) @renskelynde
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LINDA MALLERS is the CEO and president of FarmLogix. Linda has worked in technology and
marketing as an entrepreneur since 1988, beginning with a shared services platform that
connected traders with funds within the futures industry. Her experience with online
technologies, dynamic pricing, perishable agriculture, weather and other unpredictable market
conditions was well established during the early days of the Internet. She worked on the
Chicago Board of Trade’s first website, and with traders, funds, and exchanges internationally.
She sold the business in 1997 to spend time with her young family and pursue a BS in computer
science at the University of Chicago, just at the rise of e-commerce. As a then-member of Team
USA Triathlon for her age group, she launched RaceLogix.com in 2003, which grew to three
physical locations and a national e-commerce presence. A 2011 consulting engagement
identified the need for local farmers to share agricultural marketing services, and FarmLogix
was launched in 2012 based on her former agricultural futures expertise. The platform has since
scrubbed $6 billion in food transactions to identify $1 billion in industry products purchased
that have at least 1 of the 85 desired attributes for sustainability the platform tracks. Today,
Open Fields is the largest engine of products searchable by these attributes, as well as custom
definitions of local logistics options and distributor inventory. FarmLogix’s Aggrega8 platform
complements Open Fields by leveraging FarmLogix's robust database, offering retailers
regional vendor purchasing consolidation, a library of products pre-tagged with attributes that
meet unique consumer preferences, and corporate sustainability management and
measurement tools. (Boston, MA) @farmlogix
CARA MANGINI is the founder and executive chef of the produce-inspired Little Eater
restaurants in Columbus, OH. She is also author of the award-winning cookbook The Vegetable
Butcher: How to Select, Prep, Slice, Dice, and Masterfully Cook Vegetables from Artichokes to Zucchini.
Her work as a chef, entrepreneur, author, speaker, and culinary instructor is dedicated to
putting vegetables in the center of the American plate, honoring the work of our farmers, and
supporting the health of our communities. (Columbus, OH) @caramangini
COLLEEN MCCLELLAN, MS, MBA, 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 and a master's in IT. 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. (Chicago, IL)
TODD MEYERHOFER is the executive chef at the CIA at Copia. (Napa, CA)
RAY MULAS is the co-family-owner of Mulas Dairy. (Carneros, CA)
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ANITA OBERBAUER, PHD is the associate dean for Agricultural Programs in the College of
Agricultural and Environmental Sciences at UC Davis. Prior to that role, she served as vice chair
(2005-2009) and chair (2009-2017) of the Department of Animal Science at UC Davis. Her
research program has two areas of emphasis: a) growth and development focusing on the
cellular components that regulate skeletal growth and body composition, and b) the genetic
basis for health disorders and other traits in dogs and cattle. She was at the forefront of
incorporating companion animals into animal science curricula. She has mentored more than 30
graduate students and postdocs and received the UC Davis Distinguished Teaching Award, the
American Society of Animal Science Corbin Award in Companion Animal Biology, the
Distinguished Teacher Award for the Western Section of American Society of Animal Science,
and the Outstanding Mentor Award from the UC Davis Consortium for Women and Research.
She is a director on the board of Orthopedic Foundation for Animals, provides numerous
invited talks on canine genetics, served on many federal grant review panels (National
Institutes for Health and U.S. Department of Agriculture), including managing two panels.
Anita has served on editorial boards of several journals including the Journal of Animal Science
and the Journal of Animal Science and Biotechnology. She received her BS with highest honors in
the field of zoology from UC Davis in 1980 and her PhD in animal physiology from Cornell
University in 1985, followed by postdoctoral fellowships at Loma Linda University in perinatal
biology and UCLA in biological chemistry. (Davis, CA)
MARC OSHIMA, MBA is the co-founder and chief marketing officer of AeroFarms, a leading
clean-technology company that builds and operates responsible, state-of-the-art indoor vertical
farms around the world, helping transform agriculture. A Certified B Corporation, AeroFarms
has been recognized by Fast Company as one of the World’s Most Innovative Companies for
Food and by Inc. as one of the Top 25 Disruptive Companies. An award-winning marketer with
an extensive background in retail, branding, and media, Marc is also passionate about
increasing access to healthy food and has led the marketing for major food retailers. In addition,
Marc has worked with numerous food events including partnerships with the James Beard
Foundation, Museum of Food & Drink, City Harvest, and Le Fooding, what Time magazine calls
the “coolest food event in the world.” With his BA from Columbia College and MBA from
Columbia Business School, Marc is board co-chair of Chefs Collaborative, a 25-year-old nonprofit improving our sustainable food systems, and a member of the United Fresh Produce
Marketing and Merchandising Council. (Newark, NJ)
ARNIE RIEBLI is a partner at Sunrise Farms. (Petaluma, CA)
JASON ROSE is the director of culinary of Bi-Rite Family of Businesses. In this role, Jason
leverages his 20 years of experience to create, develop, and drive the overall culinary vision
through menu and product development. His resume includes stints as culinary director for the
Rudd Group (Dean & Deluca, Oakville Grocery, Rudd Winery, Edge Hill Winery, Rudd Farms),
culinary director for La Cocina, culinary director for the Tyler Florence Group, project manager
for the Delfina restaurant group, executive chef at Whole Foods Market, and executive sous chef
at the Carneros Inn. Jason describes his cooking philosophy as American: clean, rootsy, and
comforting. One of the reasons he loves cooking at Bi-Rite is because their food is as diverse as
their staff and guests. It’s a true culinary melting pot. (San Francisco, CA)
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KAREN ROSS is the secretary of the California Department of Food and Agriculture (CDFA). She
was appointed to this position on January 12, 2011, by Governor Edmund G. Brown Jr. Prior to
joining CDFA, Secretary Ross was chief of staff for U.S. Agriculture Secretary Tom Vilsack, a
position she accepted in 2009. Prior to that appointment, she served as president of the
California Association of Winegrape Growers from 1996-2009, and as vice president of the
Agricultural Council of California from 1989-1996. Karen is passionate about fostering the
reconnection of consumers to the land and the people who produce their food, and to
improving the access of all California citizens to healthy, nutritious California-grown
agricultural products, celebrated for their diversity and abundance in serving local, national,
and global markets. During her tenure, Karen has strengthened partnerships across
government, academia, and the non-profit sector in the drive to maintain and improve
environmental stewardship and to develop adaptation strategies for the specific impacts of
climate change. She has initiated programs to provide greater opportunities for farmers and
ranchers to engage in sustainable environmental stewardship practices through water
conservation, energy efficiency, nutrient management and ecosystem services. Having grown
up a 4-H kid on a farm in western Nebraska, she and her husband own 800 acres of the family
farm where her younger brother, a fourth-generation farmer, grows dryland wheat, feed grains,
and cattle. She has a BA from the University of Nebraska-Lincoln and is a graduate of the
Nebraska Ag Leadership Program. She has served on numerous boards and committees in
California agriculture and with various academic institutions. (Sacramento, CA)
TOM TOMICH, PHD is the founding director of the University of California, Davis Agricultural
Sustainability Institute. He is also the inaugural holder of the WK Kellogg Endowed Chair in
Sustainable Food Systems at UC Davis, where he teaches in the new Sustainable Agriculture
and Food Systems major. In addition, Tom directs the UC statewide Sustainable Agriculture
Research and Education Program. Tom’s research spans agriculture and farming systems,
economic development, food policy, and natural resource management. In addition to having
authored numerous publications, his latest co-authored book, The California Nitrogen Assessment:
Challenges and Solutions for People, Agriculture, and the Environment, was published by UC Press
in June 2016. Tom serves on a number of committees and boards, including the Independent
Science and Partnership Council of the Consultative Group on International Agricultural
Research (CGIAR), and as co-editor and editorial board member of the Annual Review of
Environment and Resources. Tom has worked in a dozen countries in Asia, Africa, and the
Americas. From 1994-2006, he worked for the World Agroforestry Centre, where he was
principal economist and global coordinator of the ASB Partnership for the Tropical Forest
Margins, an award-winning CGIAR program. Before that, he spent 10 years as a policy advisor
and institute associate with the Harvard Institute for International Development and also
served as a lecturer in economics and in public policy at Harvard University. Tom was raised
on a small family farm growing nearly 100 different varieties of tree fruit in the Sacramento
Valley. He received his bachelor’s in economics from UC Davis in 1979 and his PhD in
agricultural economics from Stanford in 1984. (Davis, CA)
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ROB TRICE is the founder of The Mixing Bowl and Better Food Ventures. Based in Silicon
Valley, he is leveraging his experience in mobile, Internet, and telecom venture capital to pursue
the application of information technology to food and agriculture challenges. The Mixing Bowl
is a forum to link food, agriculture, and IT innovators. Better Food Ventures makes investments
into startups that are harnessing the power of information and communications technology to
improve food and agriculture. Rob previously worked at international VC funds, at DIRECTV
in Los Angeles and Tokyo, and at a Washington, D.C.-based think tank, The Center for Strategic
and International Studies. He also founded the non-profit Corporate Innovators Huddle, serves
on the board of San Francisco-based engaged philanthropy organization, Full Circle Fund, and
farmer business support non-profit Kitchen Table Advisors. (Menlo Park, CA; Pescadero, CA)
@MixingBowlhub
ARLIN WASSERMAN is founder of Changing Tastes, a values-driven consultancy firm that
provides business strategy and culinary consulting to Fortune 500 companies, growth-stage
restaurant and hospitality businesses, investors, and the philanthropic sector. Arlin and his firm
have helped identify and catalyze some of the most significant shifts in the way business and
consumers think about food. They have spearheaded award-winning initiatives, including
General Mills’ first sustainability management program, Organic Trade Association’s industrywide initiative linking organic farming and public health, National Farm to School Network’s
strategic plan, the foodservice industry’s standards for sustainable seafood, and groundbreaking work around the now popular plant-forward culinary strategy. Prior to founding
Changing Tastes, Arlin served as Sodexo’s first vice president of sustainability and corporate
responsibility, as well as a member of its executive team and executive sponsor for culinary and
nutrition in North America. He created the company’s Better Tomorrow™ sustainability
program, which was the first foodservice sustainability strategy to integrate both environmental
sustainability and public health, and among the first to use environmental, animal, and social
welfare as defining principles for both sourcing and menu design. Arlin also worked with The
Culinary Institute of America and Harvard T.H. Chan School of Public Health to create the
Menus of Change initiative. He now helps lead the initiative and chairs its Sustainable Business
Leadership Council. Arlin’s commentary on food sustainability and public health has been
featured in publications such as The New York Times, The Wall Street Journal, The Washington Post,
USA Today, Fortune, CNN.com, and NPR. Learn more at changingtastes.net. (Lenox, MA)
DARREN YONDORF is director of supply chain and sustainability at Homegrown, a missiondriven quick-service restaurant group with 10 locations in Seattle and the Bay Area. In this role,
which he has held since 2016, Darren is working to scale Homegrown’s impact on the local food
system by sourcing ingredients from farmers and food makers throughout the region (including
Homegrown’s very own Sprouting Farms), by establishing clear and transparent sourcing
criteria, and by messaging the value of local fare to employees and customers. Darren's
experience in the food industry began in his family restaurant in Southern Oregon. After
earning a BS in biology from University of Oregon in 2008, he moved to Guatemala to found an
agroecological NGO called Semilla Nueva (‘New Seed’). Upon returning to the states in 2012, he
joined Good Eggs, where he went on to lead the grocery sourcing team. Darren brings to
Homegrown a passion for reshaping the food system by providing local producers with access
to markets, encouraging ongoing education about ingredient sourcing and criteria, and by
providing visibility to small food and farm businesses. At the end of the day, he believes that
food made with love is better for all involved: people, animals and the land. (Seattle, WA)
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SPONSOR COMPANY BIOGRAPHIES
The Alaska Seafood Marketing Institute (ASMI) is a public-private partnership between the
state of Alaska and the Alaska seafood industry to promote its wild, natural, and sustainable
seafood. ASMI works with foodservice operators to support their efforts to provide healthy,
sustainable, and delicious meals to their customers.
The California Avocado Commission strives to enhance the premium positioning of California
avocados through advertising, promotion and public relations; engages in related industry
activities; and serves as the official source for California avocados and the California avocado
industry. California avocados are commercially cultivated with uncompromising dedication to
quality and freshness, by more than 2,000 growers in the Golden State. Visit
CaliforniaAvocado.com.
Chobani®, maker of America’s No. 1 selling Greek Yogurt brand, was founded on the belief that
people have great taste--- they just need great options. Chobani produces high-quality authentic
strained Greek Yogurt products made with only natural ingredients from its plants in New
Berlin, New York plant and Twin Falls, Idaho. Chobani is committed to using milk from
regional farms and strengthening its surrounding local economies. Chobani gives a portion of
its annual profits to charities worldwide through the company's charitable foundation. All
Chobani products are kosher certified, contain five live and active cultures and are made with
milk from cows not treated with rBST.* Deliciously creamy and packed with more protein than
regular, unstrained yogurt, Chobani is an on-trend, versatile ingredient and a great flavor
carrier in both sweet and savory applications. Add it to dressings, soups, smoothies and baked
goods or use it as a sour cream or mayo substitute to lower the fat, calories and sodium while
increasing the protein in dishes. www.chobani.com
* According to the FDA, no significant difference has been found between milk derived from rBST-treated
and non-rBST-treated cows.
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
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 blenditarian.com for more information,
fresh mushroom ideas, recipes and The Blend.
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The National Peanut Board (NPB) works to increase demand for peanuts on behalf of more
than 7,000 U.S. peanut farmers and their families. NPB educates consumers and culinary
professionals about the flavor, quality and nutritional benefits of USA-grown peanuts. NPB
showcases the culinary cache of peanuts, peanut butter, and peanut products by positioning
them as versatile, on-trend and innovative ingredients that can add appeal to any meal.
www.nationalpeanutboard.org.
Northarvest Bean Growers Association (NGBA) was created in 1976 as a cooperative effort
between dry bean farmers in North Dakota and Minnesota. In 1960 the number of farmers
raising dry beans in the Northarvest growing region could be counted in single digits. Today
Northarvest is the leading producer of dry beans with two thousand bean farmers growing ten
classes of high quality beans (pinto, black, navy, dark red kidney, light red kidney, small red,
pink, great northern, cranberry and white kidney) for the domestic and export markets.
Northarvest supports all markets by providing resources and recipes that help nutrition
professionals make dry beans a simply delicious, naturally nutritious part of daily meals. Please
visit BeanInstitute.com for more information, including quantity recipes with meal component
analysis.
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
Okanagan Specialty Fruits™ (OSF) is a dynamic agricultural biotechnology company and their
flagship products are nonbrowning Arctic® apple varieties, available in both fresh cut and dried
formats. Thanks to the Arctic Advantage™ benefit, Arctic® apples will not brown when bitten,
sliced, or bruised making them the perfect fit for foodservice. The first available varieties
are Arctic® Goldens and Arctic® Grannies, while the Arctic® Fuji is expected in the near future
with more varieties to follow. okspecialtyfruits.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 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
Pinnacle Food Service is driven by our corporate mission of Unleashing Brand Potential. The
additions of Gardein™ plant-based protein products and Udi’s® Gluten Free support our
commitment to the growing demand for products that support health and wellness. Together,
Gardein and Udi’s have set the standards for both vegan and gluten free dining. Adding
Gardein and/or Udi’s products to your menu provides your customers with a freedom of
choice that will keep them coming back for more. Connect with us @pinnaclefoodservice on
Facebook and Instagram. pinnaclefoods.com
Flavor, Quality & American Menus
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Potatoes USA (formerly the United States Potato Board) is the nation's potato marketing and
research organization. Based in Denver, Colorado, Potatoes USA represents more than 2,500
potato growers and handlers across the country. Potatoes USA was established in 1971 by a
group of potato growers to promote the benefits of eating potatoes. Today, as the largest
vegetable commodity board, Potatoes USA is proud to be recognized as an innovator in the
produce industry and dedicated to positioning potatoes as a nutrition powerhouse.
www.potatoesusa.com
Schuman Cheese started in 1945 by Arthur Schuman. For over 70 years, Arthur Schuman’s
passion and energy has been passed down generation after generation, helping build a modest
import business into a well-recognized and respected leader in the cheese industry, both in the
United States and abroad. Schuman Cheese has enjoyed success at the most prestigious cheese
competitions, winning multiple awards with many exceptional lines of cheeses. We have won at
American Cheese Society, US Championship, World Dairy Expo Championship, International
Cheese Awards, and Wisconsin State Fair. Lake Country Dairy just won Dairy Foods
magazine’s annual Dairy Plant of the Year.
Spread the Mustard is the culinary marketing arm of the Saskatchewan Mustard Development
Commission. Our goal is to increase the use of mustard in its many forms in kitchens across the
world. For more information, great recipes and mustard goodness visit
www.spreadthemustard.com or follow us on social media @SpreadTheMustard
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.
At Sysco we value each and every relationship we create with our partners. In fact, we believe
that once we do business together, we become part of your family and you become part of ours.
We are here to help you grow. Discover why Sysco is the ideal partner for your restaurant at
www.sysco.com
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TUESDAY, AUGUST 21ST
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REGISTRATION AND REFRESHMENTS

Furikake Kettle Corn with Honey Butter Potato Chips, Crispy Apples,
Spicy Candied Peanuts, and Bacon
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FURIKAKE KETTLE CORN WITH HONEY BUTTER POTATO
CHIPS, CRISPY APPLES, SPICY CANDIED PEANUTS AND
BACON
Yield: 6 Cups
Ingredients

Amounts

Kettle Corn
Canola oil
Popcorn kernels
Sugar
Salt

3
¼
1
as

Mixture
Kettle corn
Honey Butter Potato Chips
(recipe follows)
Corn pops
Furikake
Red pepper flakes
Dried Apple Apbitz
Freeze dried pineapple, small dice
Bacon, cooked, finely chopped
Spicy Candied Peanuts
(recipe follows)
Butter, melted, browned
Chives, minced

Tbsp.
cup
Tbsp.
needed

4 cups
2 cups
1¼
2½
1
¼
3
3
1

cups
Tbsp. + additional
tsp.
cup
Tbsp.
Tbsp.
cup

4 Tbsp.
2 Tbsp.

Method
1. For the Kettle Corn: Heat the oil in a heavy bottomed pan.
2. Once hot add the corn and sprinkle with sugar. Cover with a lid and gently shake until the
corn starts to pop.
3. Continue to shake as the corn pops, and once the popping slows, pour the popped corn into
a bowl and sprinkle with salt.
4. For the Mixture: Combine all the ingredients in a large bowl except the butter and chives.
Drizzle the butter on top and gently toss. Serve with more furikake on top and chives.
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HONEY BUTTER CHIPS
Yield: 4 Portions
Ingredients

Amounts

Potatoes
Canola oil
Honey
Cayenne
Butter
Brown sugar
Salt

4
as
½
1/6
¼
2
as

ea.
needed
cup
tsp.
cup
Tbsp.
needed

Method
1. Peel the potatoes and then slice very thinly with a mandolin. Make sure to keep the
thickness the same for each slice to ensure even frying.
2. Soak the potato slices in water for 6 to 10 hours. This helps loosen the starch and will keep
the slices from sticking to each other when frying.
3. Rinse the slices in running water to remove excess starch and then dry the slices completely
on a paper towel. Make sure all water is removed.
4. Heat oil in a deep fryer or deep skillet to 325°F. Add the slices to the oil and working
batches to keep frying equal. Do not overcrowd your chips. Fry them, turning if needed,
until each is a crispy, golden brown.
5. Remove them from the oil; drain and cool them.
6. In a saucepan, combine the honey, cayenne, butter, and brown sugar over medium heat,
whisking to combine.
7. Once the mixture is warm, melted, and fully combined, drizzle it over the chips evenly and
toss them lightly to fully coat. Serve immediately.
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SPICY CANDIED PEANUTS
Yield: ½ Pound
Ingredients

Amounts

Raw or roasted (unsalted) peanuts
Sugar
Water
Salt
Korean chili powder

2
1
1/3
a
as

cups
cup
cup
pinch
needed

Method
1. In a wide, heavy-duty skillet, mix the peanuts with the sugar and water. Cook the
ingredients over moderate heat, stirring frequently, until the liquid seizes up. It will take a
few minutes.
2. At this point, the peanuts will get crusty and the sugar will crystallize.
3. The peanuts will become dry and sandy, which is perfectly normal. Don’t worry; you didn’t
mess up. Lower the heat and keep going, scraping up any syrup collecting in the bottom of
the pan and stir the peanuts in it, coating them as much as possible.
4. As you go, tilt the pan, removing it from the heat from time-to-time to regulate the heat and
the syrup, so you can coat the nuts with the liquid as it darkens without burning the
peanuts or the syrup. This is the only tricky part—I like to get the peanuts as deeplybronzed as possible. If the mixture starts to smoke, remove it from the heat and stir.
5. Right before they’re done, sprinkle the peanuts with a sizable pinch of flaky salt and pinch
chili powder, stir them a couple of times, and then tilt the peanuts out onto a baking sheet or
a marble countertop.
6. Let the peanuts cool completely, and then break up any clumps. Store in an airtight
container, where they’ll keep up to a week.
Source: Adapted from David Lebowitz.
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CULINARY DEMONSTRATION RECIPES
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SIZZLED COD WITH GINGER, SCALLION AND FERMENTED
BLACK BEAN
Yield: 1 Portion
Ingredients

Amounts

Cod, filet, 4.5 oz.
Young ginger, peeled, julienned
Green onions, julienned, white and
light green parts only

1 ea.
7 g
5 g

Garnish
Bok choy
1 ea.
Tat soi, baby
3 ea.
Fermented black beans, soaked in
3 g
cold water
Summer squash purée, (grated, salted 20 g
cooked with ginger and peanut oil
and puréed)
Toasted peanut oil
1/3 cup
Green coriander sprigs
5 ea.
White soy
1 Tbsp.

Method
1. Lay the cod filets in a hotel pan. Layer ginger and green onions on top of the cod filets.
Sprinkle white soy sauce over the top. Wrap and steam in 300°F oven for 4 to 7 minutes, or
until just done. Remove from oven.
2. Cut the bok choy lengthwise in half and grill on one side. Steam squash purée until heated
through without browning. Heat peanut oil in sauce pan on the stove. It needs to be hot.
3. To plate: Smear the bottom of the black with heated squash purée. Place cod in center of
purée. Drizzle with white soy sauce. Ladle hot peanut oil over the cod, you will hear the cod
sizzle.
4. Place the grilled bok choy on top of the cod, with the tat soi, 3 fermented black beans, and
coriander sprigs.
Source: Brandon Jew, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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TOFU SKIN, SUNFLOWER SPROUTS, CURED EGG YOLK AND
FERMENTED GREEN ONION POWDER
Yield: 1 Portion
Ingredients

Amounts

Hodo Tofu skin, separated, cut into 3x3” 55
3” x 3” squares
Hodo Soy milk
75
Aromatic peanut oil
28
Ginger, sliced thin, julienned
5
Sungold tomatoes
65
Lemon juice
1
White soy
1
Purslane, stemmed, leaves only
7
Toasted sesame oil
2
Chili oil
1
Sunflower or Butter bean sprouts
2
stems trimmed, leaves only
Lemon zest, microplaned
as
Cured egg yolk, grated
1
Fermented green onion powder
as

g
g
g
g
g
Tbsp.
Tbsp.
g
Tbsp.
Tbsp.
g
needed
ea.
needed

Method
1. Preheat a deep fryer to 350°F. Fry 1 to 2 tofu skins until crispy. Drain well on absorbent
paper. Break in half.
2. Place 3 to 5 sheets of tofu skin in a small bowl. Pour soy milk over it.
3. Heat the peanut oil to smoking hot. Add the ginger and remove from the heat. Strain,
reserving the oil separate from the ginger.
4. Place the bowl of tofu skin in a steamer or over a double boiler. Gently heat 3 minutes or
until warm.
5. While the tofu is heating, heat a sauté pan until hot. Add a little peanut oil and the tomatoes.
The tomatoes should blister when they hit the pan. Sauté for a few seconds. Remove from
the heat, season with lemon juice and white soy sauce. Stir in the ginger from the peanut oil.
6. In a separate sauté pan, sauté the purslane in peanut oil. Season.
7. To serve: Season the warm tofu skin and soy milk with white soy, sesame oil and chili oil.
Place the tomatoes around the tofu skins.
8. Place 2 pieces of crispy tofu skins on either side of the tomatoes. Place a few pieces of
purslane and sunflower sprouts around the tomatoes.
9. Top with some microplaned lemon zest and a generous amount of microplaned cured egg
yolk. Sprinkle with some fermented green onion powder.
Source: Brandon Jew, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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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 Pop-Up Potential. In your team,
you need to develop a name and overall concept for a pop-up restaurant, which your team
believes would be particularly successful in your assigned region of the United States. Each
team must produce 3 dishes plus 1 beverage, which you will present during the opening walkaround reception and tasting exchange. While the guest chef is not the team leader per se, each
team is encouraged to draw insight and inspiration from the guest chef about the unique
demographics, special regional ingredients, and top food trends of their respective part of the
country.
 OPTIONAL BONUS CHALLENGE: In the spirit of the environmental movement
against single-use plastics at restaurants (i.e., “Strawless in Seattle,” #StopSucking, etc.),
each team is encouraged, though not required, to incorporate an innovative sustainable
packaging strategy into one or more of the dishes on your menu. Think edible
straws/plates/bowls/serving utensils, and beyond.

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

SCHEDULE
3:50 PM

Introduction to the Market Basket Exercise:
Copia 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:
















Needs to produce 4 menu items, including 3 dishes and 1 beverage.
Has a specific region of the United States assigned to them, and needs to produce a Pop Up
restaurant concept and menu that would resonate particularly well with diners in that area.
On Wednesday morning, each team will present their pop-up concept. Each team should
prepare 1 slide that contains the following information:
o Name of your pop-up concept;
o Social media hashtag;
o One sentence capturing your marketing strategy;
o An iconic photo that represents your branding.
o Bonus (if your team opted for this): Innovative sustainable packaging strategy.
Must produce a menu where:
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.
Can choose to participate in the optional Bonus Challenge by designating a sustainable
packaging strategy for one of the dishes.
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 team station (versus on a buffet).
Will be able to draw from a market basket of sponsor products and a pantry of fruits,
vegetables, grains, 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).
Create a name for every menu item created, and type full menu descriptions for display on
provided tablet in time for the 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.
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ROLES & RESPONSIBILITIES
Each team is composed of four types of team members whose roles are explained in detail
below.
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 Guest Chef serves as a culinary/regional demographic resource for his or her team, but is
primarily a collaborator on the team during ideation, offering insights, ideas, and advice from
his or her operation and experience.
The Team Spokesperson must be designated by the team to deliver a three-minute pitch of its
pop-up concept and menu at the start of Wednesday morning’s program. The team slide should
include the four items noted above: pop-up name, hashtag, marketing strategy, and iconic
photo. The team spokesperson could touch on those four components as well as: a) why the
concept would resonate particularly well with diners in that region, and b) how, if at all,
sustainable packaging was incorporated into one of the dishes.
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, work collaboratively to create a beautiful display for their
team’s service area.
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MARKET BASKET TASTING & RECEPTION
POP-UP POTENTIAL
TEAM 1 – NORTHERN CALIFORNIA
Dark Chocolate Avocado Mousse with Toasted Canola Seeds

Upside Down Avocado Toast with Chermoula and Wild Alaska Pollock Brandade
Croquette
Wild Alaska Sockeye Salmon with S’chug Agua Chile
Avo-Colado with Lemongrass and Lime
TEAM 2 - MIDWEST
Skyline Green Way: Zoodles with Zucchini, Bell Peppers, Tomato, Mixed Beans and
Seasoning Topped with Cheese

The Farmers Slaw: Lacinato Kale, Napa Cabbage, Pickled Mushrooms, Grapes and Herbs
with a White Bean Farmers Ranch Dressing
Triple M Slider: Mushroom-Beef Blended Burger Topped with Manchego Frico and
Mustard Crema
Boozy Strawberry Smoothie Au Poivre: Greek Yogurt, Strawberries, Whole Grain Mustard,
and Brandy Thickened with White Bean Puree
TEAM 3 - SOUTH
Potato Cracklin’s with Peanut Hummus

Nashville Hot Chick’n & Waffles
Memphis Melting Pot BBQ with Potato Grits
Peanut Milkshake with Salted Caramel Brittle Dust
TEAM 4 – THE TRI-STATES REGION
Green Fry Poke Bowl: Avocado Tempura Fries with Alaskan Wild Salmon Poke

Trippin’ Fries: Reversed Stuffed King Trumpet Mushroom Fries with Umami Gorgonzola
Gravy and Crispy Parmesan Apple Dirt
Double Cheese Apple Poutine: Fontanel White Wine Fried Cheese, Arctic ApBitz Dried
Apples, Potato Bowl and Fries with Mascarpone Gravy
Sour Ginger Smoothie with a Big Apple Straw: Ginger Sour Vanilla Yogurt Lime Verbena
Sugar Dried Apples
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WEDNESDAY, AUGUST 22ND
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NAPA VALLEY BREAKFAST BUFFET

Sous vide Egg Bites with Mushroom and Navy Bean Sugo
and Cheese Crisps
Bacon Mushroom Blend Sausage with Black Beans, Heirloom Tomatoes,
Wilted Chard, Pickled Chard Stems and Crispy Garlic
Whole Grain Tartine with Goat Cheese Ricotta Spread, Pickled Avocado,
and Everything Bagel Topping
Cinnamon Apple Yogurt Crumb Cake
Chocolate Peanut Babka
Whole Grain Breads

Pandan Kaya Jam, Blackberry Ginger Jam, Peanut Butter, Local Butter

Cream of Millet with Great Northern White Beans, Za’atar, and Sch’ug
Banana, Pineapple and Coconut Smoothie
Sponsored by
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SOUS VIDE EGG BITES WITH MUSHROOM AND NAVY BEAN
SUGO AND CHEESE CRISPS
Yield: 6 Each, ½ Cup Bites
Ingredients

Amounts

Mushroom Sugo
Extra-virgin olive oil
Assorted mushrooms, such as
shiitake, oyster, cremini, and
hen of the woods, chopped or torn
into halves or quarters
Salt
Ground black pepper
Shallots, minced
Garlic cloves, sliced
Tomato paste
Thyme sprigs
Bay leaf
Dry white wine
Chicken stock
Navy beans, cooked
Parsley, chopped
Lemon juice
Lemon zest
Egg Bites
Eggs, beaten
Cottage cheese
Salt
Parmesan cheese, finely grated
Chives, chopped
4 Ounce canning jars with lids
Chives, cut in 1 ½” pieces
Parmesan, shaved
Whisps

5 Tbsp. + additional
1 ½ lb.

as
as
3
4
2
4
1
½
2
2
¼
1
1
300
300
3
¼
1

needed
needed
ea.
ea.
Tbsp.
ea.
ea.
cup
cups
cups
cup
Tbsp.
tsp.
g
g
g
cup + garnish
Tbsp.

6 ea.
1 bu.
2 Tbsp.
16 ea.

Method
1. For the Mushroom Sugo: Heat a large sauté pan over medium-high heat. Drizzle in about 2 ½
tablespoons of the olive oil, gently swirling the pan so that the oil is evenly distributed.
2. Add about half of the mushrooms, enough to cover the bottom of the pan. Cook the
mushrooms, without stirring, until well seared on the bottom. With a spatula, flip the
mushrooms and continue cooking until well seared on the other side.
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3. Once the mushrooms are well caramelized, season with salt and pepper, and transfer to a
plate. Repeat with the remaining mushrooms and another 2 ½ tablespoons of oil, and set
aside.
4. In the same pan, sauté the shallots and garlic, adding a bit more olive oil if needed, until
translucent but not browned, about 3 minutes.
5. Stir in the tomato paste and cook until it is brown and caramelized, making sure to scrape
up the fond as it develops. Add the thyme and bay leaf.
6. Add the wine and cook, stirring with a wooden spoon to scrape up any bits stuck to the
bottom of the pan, until the wine has reduced au sec.
7. Add the stock, bring to a simmer, and return the mushrooms to the pan. Simmer very gently
until the sauce has reduced and the mushroom flavor is pervasive, 10 to 15 minutes.
Remove the bay leaf and add the beans, parsley, lemon juice and zest. Simmer 5 more
minutes.
8. For the Egg Bites: Preheat the water and immersion circulator bath to 170°F.
9. Crack eggs into the pitcher of a blender. Add the cottage cheese and sprinkle in the salt.
Blend until silky smooth. Stir in parmesan cheese and chives.
10. Pour the egg base into the jars, filling them to the bottom notch of the jar opening.
11. Place a lid on each mason jar and twist the lid until it’s closed but still possible to open with
your fingertips. This allows air to escape from the jars when they’re submerged in water. If
the jars are closed too tightly, the trapped air will press against the glass and could crack or
break the jars.
12. Place the jars in the water bath, submerged. Cook for 35 minutes.
13. Remove from the water bath on to a towel. Pat dry.
14. Remove the lids. Top with Mushroom Sugo, a shaving of parmesan cheese, 1 to 2 whisps
and a sprinkle of chives
Note: Sealing the jars: Place the lid on top of the jar, then twist the band to tighten using just
your fingertips. When you begin to feel resistance, twist once in the opposite direction to loosen,
then once more in the original direction to tighten.
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BACON MUSHROOM BLEND SAUSAGE WITH BLACK BEANS,
HEIRLOOM TOMATOES, WILTED CHARD, PICKLED CHARD
STEMS AND CRISPY GARLIC
Yield: 8 Portions
Ingredients

Amounts

Pickled Chard Stems
Chard stems, trimmed, sliced on long
Bias, ¼” thick
White wine vinegar
Garlic cloves, cut in half
Salt
Sugar
Thyme sprigs
Coriander seeds, toasted
Lemon zest
Bay leaf

1
2
2
2
6
1
1
1

Crispy Garlic
Garlic, sliced
Extra-virgin olive oil

¼ cup
¼ cup

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

2 bu.

2
1
1
2
1

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

bu.
lb.
Tbsp.
lbs.
lb.

Method
1. For the Pickled Chard Stems: Place the chard stems in a clean glass jar.
2. Combine the remaining ingredients in a small sauce pot. Bring to a simmer. Pour over the
chard stems. Make sure all the stems are submerged. Let sit for 1 day.
3. 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.
4. To Serve: Heat a large sauté pan over medium high heat. Add some of the reserved oil and
the chard. Sauté until just wilted. Season with salt and pepper. Add the black beans and
thyme.
5. Place the tomatoes on 1 side of an oval platter, lean the chard mixture against the tomatoes.
Shingle the sausage against the chard. Garnish with chard stems and crispy garlic.
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WHOLE GRAIN TARTINE WITH GOAT CHEESE RICOTTA
SPREAD, PICKLED AVOCADO, AND EVERYTHING BAGEL
TOPPING
Ingredients

Amounts

Everything Bagel Topping
Sesame seeds
Poppy seeds
Crispy Shallots (recipe follows)
Crispy Garlic (recipe follows)
Coarse sea salt

¼
¼
3
3
2

cup
cup
Tbsp.
Tbsp.
Tbsp.

Goat Cheese Ricotta Spread
Goat cheese, softened
Ricotta cheese
Extra-virgin olive oil
Basil, chopped
Lemon zest

4
¼
1
1
2

oz.
cup
Tbsp.
Tbsp.
tsp.

Whole grain bread, sliced
Extra-virgin olive oil
Pickled Avocados (recipe follows)
Micro greens

6
1
as
as

pieces
oz.
needed
needed

Method
1. For the Everything Bagel Topping: Combine all ingredients. Store in airtight container.
2. For the Goat Cheese Ricotta Spread: Stir the goat cheese, ricotta cheese, extra-virgin olive oil,
basil, and lemon zest in a small bowl until smooth and creamy. Season, to taste, with salt
and pepper.
3. Preheat a grill. Grill the bread over medium high heat on both sides. Drizzle with extravirgin olive oil. Spread with the Goat Cheese Ricotta Spread. Top with slices of pickled
avocadoes. Sprinkle with “everything bagel topping” and garnish with micro greens.
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CRISPY SHALLOTS
Yield: 1 Cup
Ingredients

Amounts

Shallots, cut crosswise into ¼” slices
Canola oil

1 ½ cups
as needed

Method
1. Spread the shallot slices on a baking tray lined with paper towels. Set aside uncovered for 30
minutes to dry them out. Turn over the shallots to air dry the other side.
2. Meanwhile, heat oil in a pan over medium heat to about 325°F. Add shallots (do not crowd)
and using chopsticks, stir gently to loosen the shallot rings.
3. Cook undisturbed until golden then remove from the oil and drain on paper towels. (The
shallots will continue to cook and darken.)
4. Use fried shallots to garnish noodle or rice dishes.
Note: For Crispy Garlic, slice garlic thin and repeat above process.
Source: Mai Pham, as served at the 2018 Worlds of Healthy Flavors leadership retreat.
Published with permission of the author. All rights reserved.
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SWEET PICKLED AVOCADO
Yield: 24 Portions
Ingredients

Amounts

White wine vinegar
Water
Salt
Honey
Red chile flakes
Garlic, minced
Avocado, peeled, pitted, halved

2
2 2/3
¼
¼
2
4
6

cups
cups
cup
cup
Tbsp.
tsp.
ea.

Method
1. In a large pot, combine vinegar, water, salt, honey, chile flakes, and garlic.
2. Bring to a boil, then remove from heat and allow to cool completely.
3. Place avocados into a large plastic container and pour pickling solution over avocados.
Refrigerate at overnight if using avocado halves.
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CREAM OF MILLET WITH GREAT NORTHERN WHITE BEANS,
ZA'ATAR, AND SCH’UG
Yield: 8 Portions
Ingredients

Amounts

Millet
Water or unsweetened plain
almond milk
Salt

2 cups
12 cups
2 tsp.

Great Northern White Beans, cooked
Extra-virgin olive oil
Parsley, chopped
Za'atar (a Middle Eastern spice blend)
plus more for serving
Yogurt
Feta cheese, crumbled
Parsley, chopped
Sch’ug
Extra-virgin olive oil

3
3
1
3

½
½
2
as
1

cups
Tbsp.
Tbsp.
Tbsp.

cup
cup
Tbsp.
needed
oz.

Method
1. Pulse the millet until the size of fine cornmeal in a blender. Add to a medium saucepan
along with water or milk and salt.
2. Whisking constantly, bring to a boil, reduce to a simmer, cover, and cook until thick and
creamy like porridge, about 5 minutes. Remove from heat, whisk well to remove any lumps,
and spoon into bowl. As the millet sits it will thicken. Have additional hot liquid to add as
needed.
3. Combine beans, oil, parsley, and za'atar in a separate small bowl.
4. Place millet in a bowl, top with beans, yogurt, feta cheese, and parsley. Drizzle with sch’ug
and extra-virgin olive oil.
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BANANA, PINEAPPLE AND COCONUT SMOOTHIE
Yield: 8 Portions
Ingredients

Amounts

Banana purée
Pineapple purée
Coconut purée
Lemon juice
Yogurt
Ice, crushed

16
16
6
2
16
3

oz.
oz.
oz.
oz.
oz.
cups

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

Flavor, Quality & American Menus
AUGUST 2018

46

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

CINNAMON APPLE YOGURT CRUMB CAKE
Yield: 16 Portions
Ingredients

Amounts

Topping
Butter
Light brown sugar, firmly packed
Sugar
Cinnamon
All-purpose flour
Confectioners’ sugar
ApBitz Apple, chopped
Walnuts, coarsely chopped

¼
½
½
1¼
4½
¼
½
4

lb.
cup
cup
tsp.
oz.
cup
cup
oz.

9
1
1
¾
½
3
1¼
2
¾

oz.
tsp.
tsp.
tsp.
tsp.
oz.
cups
ea.
cup

Cake
All-purpose flour
Baking powder
Baking soda
Cinnamon
Salt
Butter, softened at room temperature
Sugar
Eggs, large, room temperature
Applesauce, smooth homemade or
store-bought
Sour cream

1 cup

Method
1. For the topping: Melt the butter in a medium bowl in the microwave (or in a skillet and pour
into a medium bowl). Add the brown sugar, granulated sugar, and the cinnamon and stir
until blended.
2. Add the flour, confectioners’ sugar, apples and the walnuts, mixing with your fingers until
it’s well combined; the mixture should be crumbly but also clump together. Refrigerate until
ready to use.
3. For the cake: Heat the oven to 350°F. Butter the bottom and sides of a 9-inch by 13-inch
baking pan. Line the bottom of the pan with parchment and butter the parchment.
4. In a medium bowl, whisk the flour, baking powder, baking soda, cinnamon, and salt to
blend.
5. Combine the butter and sugar in a large bowl. Beat with an electric mixer on medium speed
until combined (but not fluffy), scraping the bowl as needed, about 30 seconds.
6. Add the eggs, one at a time, beating until combined and scraping the bowl as needed.
7. Add about one-third of the flour mixture, mixing on medium low until combined. Add the
applesauce, mixing on medium low until incorporated and scraping the bowl as needed.
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8. Mix in another third of the flour mixture, then the sour cream, and then the remaining flour
mixture, mixing after each addition until just incorporated. Don’t over mix. Scrape the batter
into the prepared pan and spread it evenly.
9. Bake until the edges of the cake are slightly set and the rest is very jiggly, about 15 minutes.
10. Scatter the walnut topping evenly over the cake and bake until the crumbs are golden
brown, the center of the cake springs back when lightly touched, and a toothpick inserted in
the center has a few moist crumbs sticking to it, 30 to 35 minutes.
11. Check the cake early and if the crumbs are golden but the cake isn’t fully baked, cover
loosely with foil. Let cool on a rack for at least 20 minutes. Serve warm.
Source: Adapted from Finecooking.com.
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CHOCOLATE PEANUT BABKA
Yield: Two 9-Inch Babkas
Ingredients

Amounts

Dough
All-purpose flour, preferably King Arthur 4
Sugar
1/3
Fine sea salt
2
Milk, whole, warmed
1
Dry active yeast
1
Egg, large
1
Egg yolk, large
1
Butter, cut into tablespoon size chunks, 4
room temperature
Filling
Milk chocolate, finely chopped
Bittersweet chocolate, finely chopped
Butter, cubed
Peanuts, roasted, chopped
Chocolate wafer cookies, finely ground
Honey
Glaze
Bittersweet chocolate, finely chopped
Milk chocolate, finely chopped
Butter, cubed
Light corn syrup

cups
cup + 2 Tbsp.
tsp.
cup
pk.
ea.
ea.
oz. + 2 Tbsp.

9
3
6
1
1
3

oz.
oz.
oz.
cup
cups
Tbsp.

12
4
6
2

oz.
oz.
oz.
Tbsp.

Method
1. For the dough: In a medium bowl, whisk the flour with the sugar and salt.
2. In a stand mixer fitted with the dough hook, combine the milk with the yeast and let stand
until foamy, about 5 minutes.
3. Add the egg and egg yolk and sprinkle the dry ingredients on top. Mix at low speed for 2
minutes. Scrape down the side of the bowl and mix at medium speed until all of the dry
ingredients are incorporated and the dough is smooth, about 5 minutes.
4. Add all of the butter at once and mix at low speed until it is fully incorporated and a tacky
dough forms, about 3 minutes; scrape down the side of the bowl as needed during mixing.
5. Cover the bowl with plastic wrap and let the dough stand at room temperature for 1 hour.
6. Line a large baking sheet with parchment paper and coat the paper generously with
nonstick baking spray.
7. Scrape the dough out onto the parchment paper and cut the dough in half. Pat each piece
into a neat square. Cover with plastic wrap and refrigerate overnight.
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8. For the filling: In a large heatproof bowl set over a saucepan of simmering water, melt both
chocolates with the butter, stirring occasionally, until smooth. Let cool to room temperature,
then stir in the peanuts, cookie crumbs and honey.
9. Coat two 9-inch by 4-inch pans with nonstick baking spray and line with parchment paper,
allowing 2-inches of overhang on each of the long sides.
10. Roll out each square of dough to a 16-inch square. Using an offset spatula, spread all but ½
cup of the filling in an even layer over the dough squares to within ½-inch of the edges.
11. Starting at the long edge nearest you, tightly roll up each dough square jelly roll-style into a
tight log.
12. Using a sharp knife, cut the logs in half crosswise. Using an offset spatula, spread ¼ cup of
the reserved filling on the top and sides of 2 of the halves.
13. Set the other halves on top in the opposite direction to form a cross. Twist to form spirals
and transfer to the prepared pans. Cover the loaves with a towel and let stand in a warm
place until doubled in bulk, about 2 hours.
14. Preheat the oven to 375°F. Bake the loaves in the center of the oven for about 45 minutes,
until puffed and well browned. Let cool slightly, then use the parchment paper to lift the
babkas out of the pans and onto a rack set over a baking sheet. Discard the paper.
15. For the glaze: In a heatproof bowl set over a saucepan of simmering water, melt both
chocolates with the butter; stir until smooth. Stir in the corn syrup. Spread the glaze on top
of the warm babkas and let stand until set, about 30 minutes.
Source: Foodandwine.com.
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PANDAN KAYA JAM
Yield: 2 Cups
Ingredients

Amounts

Coconut milk
Sugar
Pandan leaves, washed
Eggs
Eggs yolks

8
1
8
3
3

oz.
cup
ea.
ea.
ea.

Method
1. In a small sauce pot, mix together the coconut milk and ½ cup sugar.
2. Stir in the pandan leaves and salt and bring to a boil over high heat, keeping the pandan
submerged in the milk as the leaves cook and soften. When the milk has come to a boil,
remove from heat and let the mixture steep for 10 minutes.
3. Remove the pandan leaves from the milk, squeezing any excess liquid from the leaves into
the milk. Discard the leaves.
4. In a medium stainless steel mixing bowl, whisk together the eggs, yolks and remaining ½
cup sugar. Whisk in the coconut milk mixture to form a custard base.
5. Place the stainless steel bowl over a medium pot of lightly simmering water. Gently cook
the custard, stirring constantly with a rubber spatula, until the mixture thickens, 15 to 20
minutes. The final texture should have a thick custard consistency (a trail of the spatula
should remain on the surface of the custard for more than 10 seconds).
6. Immediately remove from the heat and strain into a medium bowl set over a larger bowl of
ice water. Stir until the custard cools, then cover and refrigerate until needed.
7. This makes about 2 cups coconut jam, more than is needed for the remainder of the recipe.
The jam will keep for 1 week, refrigerated.
Source: Adapted from Susan Feniger, as served at the 2018 Appetites + Innovation leadership forum.
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BLACKBERRY GINGER JAM
Yield: 6, 12 Ounce jars
Ingredients

Amounts

Blackberry purée
Blackberries, frozen, defrosted
Ginger sour purée
Sugar
Butter
Liquid pectin

30
4
2
3-4
½
3

oz.
cups
oz.
cups
tsp.
oz.

Method
1. In a large saucepot stir together blackberry purée, blackberries, ginger sour, sugar, and
butter. Bring mixture to a rolling boil over high heat, stirring constantly.
2. Add pectin; return mixture to a rolling boil. Stir constantly for 1 minute. Strain and cool.
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BEVERAGE & CONVERSATION BREAK

Schuman Cheese Board:

Copper Kettle Parmesan, Altu, Honey-Garlic and Parmesan Roasted Peanuts,
Rosemary Roasted Grapes, Roasted Gorgonzola Stuffed Figs, Whisps,
Whole Grain Stout Mustard

Sponsored by
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SCHUMAN CHEESE DISPLAY: COPPER KETTLE PARMESAN ,
ALTU, WITH HONEY, GARLIC, PARMESAN ROASTED
PEANUTS, ROSEMARY ROASTED GRAPES, GORGONZOLA
STUFFED ROASTED FIGS, AND WHISPS
Ingredients

Amounts

Altu
Copper Kettle Parmesan
Whisps

1 lb.
1 lb.
as needed

Whole Grain Stout Mustard
(recipe follows)
Dried cherries
Dried Apricots
Crostini

as needed
as needed
as needed
as needed

Method
1. Cut cheese into ½-inch cubes or triangles. Arrange on a cutting board.
2. Serve with Whole Grain Stout Mustard, fresh and dried fruits, and crostini.
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ALTU WITH HONEY GARLIC PARMESAN PEANUTS
Yield: 10 Portions
Ingredients

Amounts

Altu Cheese
Peanuts, raw
Cayenne
Garlic, dry, granulated
Peanut oil
Honey
Salt
Copper Kettle Parmesan, grated

10
½
½
1
1
¼
½
½

oz.
lb.
tsp.
tsp.
tsp.
cup
tsp.
cup

Method
1. Cut cheese into ⅛-inch slices and serve 2 on a plate overlapping.
2. Put peanuts in sauté pan over low heat until starting to roast brown, toss so they don’t burn.
Just when they start turning brown, turn up heat a little, add dry spices and peanut oil. Toss
to coat.
3. Add honey and let cook down until caramel and honey is reduced, about 4 minutes. Do not
burn!
4. Put peanuts in bowl and gently toss in salt and grated Parmesan while hot.
5. Put on parchment and let cool. Break up and serve the cheese with a little of the peanut
brittle.
Note: Great as part of a cheese plate. Nuts and honey go great with cheese. This fairly milk
Fontal gets a little extra kick from the garlic and cayenne.
Source: Schuman Cheese, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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GORGONZOLA STUFFED ROASTED FIGS
Yield: 10 Portions
Ingredients

Amounts

Figs, fresh
Montforte Gorgonzola
Prosciutto di Parma, sliced
Balsamic glaze

10
5
5
1

ea.
oz.
pc.
oz.

Method
1. Preheat oven to 375°F, butter a baking dish.
2. Cut fig from top down, but not all the way through, then go the other way to make an X.
Unfold carefully and stuff with ½ ounce of Gorgonzola.
3. Wrap prosciutto around the fig and place in baking dish. (May have to cut bottom of fig
slightly to make it stand up.)
4. Bake about 10 minutes until the cheese has melted, but not oiled off.
5. Serve on a plate drizzled with a touch of balsamic glaze.
Note: Works great as a dessert, or on a cheese plate.
Source: Schuman Cheese, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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COPPER KETTLE PARMESAN WITH ROSEMARY ROASTED
GRAPES
Yield: 10 Portions
Ingredients

Amounts

Copper Kettle Parmesan
Red grapes
Extra-virgin olive oil
Salt
Ground black pepper
Rosemary sprigs

20
1
1
a
1
2

oz.
lb.
tsp.
pinch
tsp.
ea.

Method
1. Preheat oven to 225°F.
2. Chunk parmesan in random chunks, so three chunks makes about an ounce.
3. Toss grapes in olive oil, salt and pepper, and put in baking pan. Top with rosemary sprigs
and slow cook until grapes are roasted and in their own syrup. About 2 hours.
4. Put about 5 grapes in center of plate. Put chunks of parmesan around, drizzle with grape
syrup from pan.
Note: Sweet grapes and syrup are the perfect foil for the nutty aged cheese. Perfect for element
on cheese platter.
Source: Schuman Cheese, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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WHOLE GRAIN STOUT MUSTARD
Yield: About 1 ¼ Cups
Ingredients

Amounts

Brown mustard seeds
Yellow mustard seeds
Stout
White wine vinegar
Salt
Brown sugar or honey

¼
¼
½
½
as
as

cup
cup
cup
cup
needed
needed

Method
1. Place mustard seeds, stout, and vinegar in a small bowl at room temperature for 2 days.
2. Transfer mixture, salt and sugar to a blender and purée to a coarse purée, with pieces of
whole mustard seeds visible. Refrigerate for 2 days prior to use.
Adapted from: Joshua Bousel, as served at the 2016 Flavor, Quality & American Menus leadership retreat.
All rights reserved.
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CULINARY DEMONSTRATION RECIPES
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BEET AND AVOCADO SANDWICH WITH PICKLED ONION,
CITRUS-DRESSED GREENS, AND HERB CHEVRE
Ingredients

Amounts

Goat cheese (or fromage blanc),
¾
room temperature
Chives, chopped
1
Dill, chopped (optional)
1
Ciabatta rolls or soft baguette
4
or 8 slices pain au levain, seven grain
(bread of choice)
Poached Beets, thinly sliced
(recipe follows)
Maldon sea salt
as
Fine sea salt
as
Ground black pepper
as
Butter lettuce leaves
6
or 3 cups mixed baby greens
Citrus Vinaigrette (recipe follows) ¼-1/3
Avocados, sliced
1-2
Quick-Pickled Onions (recipe follows)
½

cup
Tbsp.
tsp. or more as needed
ea.

needed
needed
needed
ea.
cup
ea.
cup

Method
1. Combine the goat cheese and herbs.
2. Spread the goat cheese on the piece of bread that will serve as the bottom of the sandwich.
3. Spread out a layer of each type of beet over the goat cheese. Sprinkle Maldon salt.
4. Dress the greens in the citrus vinaigrette, season, and layer over the beet layers.
5. Spread the avocado slices (or smashed avocado) evenly on the top piece of bread. Season the
avocado. Spread some pickled onions over the avocado.
6. Bring the sandwich together and slice in half.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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POACHED BEETS
Ingredients

Amounts

Golden Beets
Chiogga Beets
Red beet
Water
Apple cider vinegar
Garlic cloves, halved
Bay leaf
Salt

1
1
1
10
2½
4
2
2

lb.
lb.
lb.
cups
cups
ea.
ea.
tsp.

Method
1. Place the beets in separate pans. Add water, apple cider vinegar, garlic cloves, bay leaf, and
salt in a medium saucepan and bring to a steady simmer over high heat. Divide this mixture
evenly between beet pans.
2. Reduce the heat and simmer, partially covered, until the beets are tender at their center
when pierced with a paring knife, 35 to 50 minutes, depending on their size.
3. Remove the beets from the poaching liquid and let them cool to the touch.
4. Thinly slice the beets on a mandolin, keeping different varieties and colors of beets separate.
(There may be more beets that you need for the sandwich depending on desired
thickness/portion of sandwich.)
Source: The Vegetable Butcher, by Cara Mangini. (Workman Publishing Company, 2016).
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CITRUS VINAIGRETTE
Yield: ½ Cup
Ingredients

Amounts

Lemon zest
Lemon juice
Rice wine vinegar
Dijon mustard
Pure maple syrup
Fine sea salt
Ground black pepper
Extra-virgin olive oil

1
2
1
1
1
¼
¼
¼

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

Method
1. Whisk together the lemon zest, lemon juice, rice wine vinegar, mustard, maple syrup, salt
and pepper in a small bowl.
2. Slowly stream in the olive oil while you whisk quickly and constantly, continuing until the
mixture is emulsified.
Source: The Vegetable Butcher, by Cara Mangini. (Workman Publishing Company, 2016).
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QUICK PICKLED ONIONS
Yield: 2 Cups
Ingredients

Amounts

Apple cider vinegar
or white wine vinegar
Sugar
Water
Fine sea salt
Red onion, large, thinly sliced

1/3 cup
1
1/3
¼
1

tsp.
cup
tsp.
ea.

Method
1. Combine the apple cider vinegar, sugar, water and sea salt in a medium sized saucepan.
Bring to a simmer over medium heat and cook, stirring, until the sugar dissolves.
2. Stir in the thinly sliced onion and cook, stirring occasionally, until the onion just begins to
soften, about 3 minutes.
3. Transfer the onion slices to a jar and pour the hot cooking liquid over them. Let stand to
cool, turning occasionally; cover tightly and refrigerate.
Source: The Vegetable Butcher, by Cara Mangini. (Workman Publishing Company, 2016).
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LACINATO KALE SALAD WITH AVOCADO-GREEN ONION
DRESSING, PECORINO, JALAPEÑO-PICKLED RAISINS,
CRUSHED CORN NUTS
Ingredients

Amounts

Lacinato kale, julienned
Red kale, rough chopped
Avocado Dressing (recipe follows)
Jalapeño Pickled Golden Raisins
(recipe follows)
Pecorino cheese, micro-planed
Corn nuts, ground

1½
½
1
1

lb.
lb.
cup
cup

¾ cup + additional as needed
½ cup

Method
1. Massage combined kales with one cup avocado dressing, making sure to coat all leaves.
2. Sprinkle with raisins, cheese, and corn nuts, reserving some cheese and corn nuts for
topping and tossing gently to combine. Top with more cheese and corn nuts.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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JALAPEÑO PICKLED GOLDEN RAISINS
Ingredients

Amounts

Water
Rice wine vinegar
Apple cider vinegar
Sugar
Salt
Golden raisins
Jalapeños, sliced in half lengthwise

3
2
1
1
1
4
4

cups
cups
cups
cups
Tbsp.
lb.
ea.

Method
1. Bring water, vinegars, sugar and salt to a boil. Dissolve sugar and salt.
2. Combine raisins and jalapeños in a salad bin.
3. Pour pickling liquid over raisin base.
4. Allow to sit for a minimum of two hours with preferencing.
5. Label, date, and store.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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AVOCADO DRESSING
Ingredients

Amounts

Avocado, smashed
Lime juice
Green onions, sliced
Water
Canola or canola/olive oil blend
Garlic, minced
Fine sea salt
less if seasoning the salad separately
Ground black pepper

1
2
2
1
¾
2
4

qt.
cups
cups
cup
cup
Tbsp.
Tbsp.

1 Tbsp.

Method
1. Blend all ingredients in a vitamix.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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SWEET AND SPICY PEANUT AND CABBAGE SUMMER SLAW
Ingredients

Amounts

Napa cabbage, medium, thinly
1 ½-2
sliced
Carrots, large, shredded on the
3
large holes of a box grater or cut
into matchsticks
Seedless cucumber, cut in half
1
lengthwise, seeded, thinly sliced
on a bias
Green onions, thinly sliced on a bias
4-6
Raw peanuts, roasted, coarsely chopped 1
Mint, chopped
1
Cilantro, chopped
1
Fine sea salt
1
Quick Picked Red Onion (optional)
(recipe index)
Pickled Jalapeños from Pickled Raisins,
matchsticked (optional) (recipe index)
Lime-Ginger Dressing (recipe follows)

lb.
ea.

ea.

ea.
cup
Tbsp. + additional as needed
Tbsp. + additional as needed
tsp. + additional as needed

Method
1. In a large bowl, toss the cabbage, carrots, cucumber, green onions, peanuts, mint and
cilantro until they are evenly combined. Add in other optional ingredients if desired.
2. Evenly drizzle the dressing over the slaw, and toss with tongs or clean hands. Season with
salt and toss again.
3. Adjust seasoning to taste and serve.
4. The slaw can be dressed up to 2 hours in advance; covered and refrigerated.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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LIME-GINGER DRESSING
Yield: ¾ Cup
Ingredients

Amounts

Lime juice
Soy sauce (or Tamari)
Rice wine vinegar
Sugar
Ginger, 1” knob, peeled, grated on
microplane
Toasted sesame oil
Canola oil
Red pepper flakes

¼
1½
2
3
1

cup
tsp.
Tbsp.
Tbsp.
ea.

1 Tbsp. + 1 tsp.
¼ cup
½ tsp. or as needed

Method
1. Whisk together or blend in a blender the lime juice, soy sauce, rice vinegar and sugar, until
the sugar is dissolved.
2. Add the ginger, and whisk or blend in the sesame oil and canola oil until well combined.
3. Stir in the red pepper flakes.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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SPONSOR EXCHANGE & WALK-AROUND NETWORKING
LUNCH

National Peanut Board
Vietnamese Noodle Bar:

Rice Noodles with Peanuts and Herbs, Nuoc Cham, Citrus Dipping Sauce, Spicy Peanut Relish,
Soy Lime Dipping Sauce, Thai Pesto Marinated Salmon, Peanut Crusted Vietnamese Chicken,
Lemongrass and Peanut Tofu with Thai Basil

Brandon Jew
Sizzled Cod with Ginger, Scallion and Fermented Black Beans
Tofu Skin, Mushrooms, Chinese Chives, Cured Egg Yolk
Cara Mangini
Lacinato Kale Salad with Avocado-Scallion Dressing, Pecorino,
Jalapeño-Pickled Raisings, Crushed Corn Nuts
Additional Items
Arugula, Nectarines, Blue Cheese, and Crispy Apple Salad
Farro Salad with Heirloom Cherry Tomatoes, Shaved Garden Vegetables
and Lemon Vinaigrette
Beverage
Blood Orange and Grapefruit Lemonade

Sponsored by
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VIETNAMESE BUN BAR
Yield: 8 Portions
Ingredients

Amounts

Rice noodles, dry

2/3 lb.

Noodle Mix
Rice Vermicelli, cooked, rinsed
Bean sprouts
Red leaf lettuce, cut in 1” pieces
Cilantro leaves
Thai Basil leaves, cut in half
Mint leaves, large ones cut in half
Pickled Carrots & Daikon
(recipe follows)
Cucumbers, seeded, sliced thin
on a long bias
Peanuts, roasted, chopped
Thai bird chilies, sliced

1
1
2
½
½
½

lb.
cup
cups
cup
cup
cup

2 cups
2 cups
as needed
as needed

Method
1. For the Rice Noodles: Bring a large pot of water to a rolling boil. Add the rice noodles and stir
gently to loosen them. Cook until the noodles are white and soft but still slightly resilient,
about 4 minutes. Drain and rinse under cold running water.
2. Gently fluff the noodles and set them aside for at least 30 minutes. The noodles should be
dry and sticky before serving.
3. Combine the noodles, bean sprouts, lettuce and herbs in a large bowl.
4. To serve: Place noodles in a bowl. Top with pickled vegetables, cucumbers and peanuts. Thai
chilies are optional.
5. Serve with your choice of meat and dipping sauce.
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VIETNAMESE DIPPING SAUCE
NUOC CHAM
Yield: Makes 1 Cup
Ingredients

Amounts

Thai bird chiles, or 1 serrano chile
Garlic cloves, sliced
Sugar
Water, warm
Lime juice
Fish sauce
Carrots, finely shredded, for garnish
(optional)

3
1
3
2/3
1½
¼
2

ea. or as needed
ea.
Tbsp.
cup
Tbsp.
cup +1 Tbsp.
Tbsp.

Method
1. Cut the chiles into thin rings. Remove 1/3 of the chiles and set aside for garnish.
2. Place the remaining chiles, garlic and sugar in a mortar and pound into a coarse, wet paste.
3. Transfer to a small bowl and add the water, lime juice and fish sauce. Stir well to dissolve.
Add the reserved chiles and carrots.
4. Set aside for 10 minutes before serving.
Source: Mai Pham, as presented at the 2007 Worlds of Flavor Conference.
Published with permission of the author. All rights reserved.
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CITRUS DIPPING SAUCE
Yield: 3 Cups
Ingredients

Amounts

Garlic, crushed
Thai bird chiles, chopped fine
Sugar
Citrus juice: equal parts lime, lemon
and orange
Rice vinegar
Fish sauce
Garnish
Mint, chopped
Basil, chopped

2
1
½
½

tsp.
ea.
cup
cup

1 cup
¾-1 cup
1 Tbsp.
1 Tbsp.

Method
1. Combine all ingredients in a blender. Blend until smooth.
2. Stir in mint and basil.
Source: Adapted from Douglas Dale, Wolfdale's Restaurant.
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SPICY THAI PEANUT RELISH
Yield: 3 Cups
Ingredients

Amounts

Garlic cloves, mashed to a paste
Palm sugar or dark brown sugar
Fish sauce
Lime juice
Thai bird chiles, stems removed,
and thinly sliced with seeds
Kaffir lime leaves, stemmed,
chopped fine
Peanuts, roasted, chopped
Green onions, sliced thin

1-2
¼
¼
¼
3-4

ea.
cup
cup
cup
ea.

1 Tbsp.
½ cup
¼ cup

Method
1. Mix garlic, palm or brown sugar, fish sauce, lime juice, chiles, and lime leaves in a bowl.
2. Stir in the chopped peanuts, and green onions.
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SOY-LIME DIPPING SAUCE
NUOC TUONG PHA
Yield: 1 Cup
Ingredients

Amounts

Garlic clove
Thai bird chiles
Sugar
Soy sauce, preferably Chinese
Lime juice, with pulp
Water

1
2
2½
1/3
2½
¼

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

Method
1. Place the garlic, chiles, and sugar in a mortar and pound into a paste (you can also chop the
garlic and chiles by hand).
2. Transfer to a small bowl and add the soy sauce, lime juice, and water. Stir until well
blended. This sauce will keep up to 3 weeks in the refrigerator in a tightly-lidded jar.
Source: Mai Pham, as presented at the 2007 Worlds of Flavor Conference.
Published with permission of the author. All rights reserved.
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THAI PESTO MARINATED SALMON
Yield: 4 Appetizer Portions
Ingredients

Amounts

Salmon, cut into 2 oz. pieces
Salt
Ground black pepper
Thai Pesto

2
as
as
1

lb.
needed
needed
cup

Method
1. Season the salmon with salt and pepper. Rub with the thai pesto. Let sit for 1 hour.
2. Start a charcoal grill or preheat a gas grill to moderate heat. Just before serving, grill the
salmon, continuing to rotate, until just done, about 2 to 3 minutes.
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PEANUT CRUSTED VIETNAMESE CHICKEN
Yield: 12 Portions
Ingredients

Amounts

Peanut Crusted Chicken
Peanuts, roasted, chopped
Whole wheat panko
Orange, zest of
Garlic powder
Cilantro, chopped
Egg whites, beaten
Ginger, chopped
Lemon grass, chopped
Fish sauce
Chicken breasts, cut in 1”x2”x ½ ” pcs.
Salt
Ground black pepper
Pan spray

1
½
1
¼
2

cup
cup
ea.
tsp.
Tbsp.

¼
1
1
1
1
as
as

cup
Tbsp.
Tbsp.
tsp.
lb.
needed
needed

Method
1. For the Peanut Crusted Chicken: Pulse ¾ cup peanuts, breadcrumbs, orange zest and garlic
powder in a food processor until the peanuts are coarsely chopped. Stir in chopped cilantro.
Transfer to a shallow dish.
2. Pulse the egg whites, ginger, lemongrass, and fish sauce in a blender to mix. Pour into
another shallow dish.
3. Season the meat with salt and pepper.
4. Toss the meat with the egg whites. Roll the meat in the peanut mixture to coat. Place on a
parchment lined baking sheet in the refrigerator. Chill until ready to cook.
5. Drizzle the meat with canola oil or spray with pan spray. Place in a single layer, well-spaced
on a baking sheet.
6. Bake in a preheated 400°F oven and bake for 5 to 10 minutes or until golden brown and
cooked through.
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SPICY LEMON GRASS TOFU WITH ASIAN BASIL
Yield: 4 Portions
Ingredients

Amounts

Lemongrass stalks, finely chopped
Thai bird chiles, chopped
Soy sauce
Turmeric
Sugar
Salt
Tofu, drained ,cut into ¾” cubes
Canola oil
Onion, thinly sliced lengthwise
Shallots, minced
Garlic, minced
Roasted peanuts, chopped
Asian basil leaves, large leaves cut

3
2
1½
1½
2
½
12
3
1
2
1
3
2/3

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

Method:
1. Pound lemon grass and chiles with a mortar and pestle to pulverize. Add soy sauce,
turmeric, sugar and salt and mix well. Add tofu and turn gently to coat evenly. Marinate for
30 minutes. (This will be a dry marinade. Not much liquid)
2. Heat 1 tablespoon oil in a small sauce pot over low heat. Add the onions, shallots and garlic.
Season with salt. Let cook covered 1 minute, add 1 tablespoon water, and continue to cook
covered until the onions are translucent and soft—approximately 5 to 8 minutes. Set aside.
3. Heat oil in a large non-stick frying pan over medium heat. Add the marinated tofu. (There
should be enough room in the pan for all the tofu pieces to be in a single layer.) Shake pan
slightly and let the tofu brown all over, using chopsticks or wooden spoons to turn the tofu
pieces periodically so they cook evenly. Cook, uncovered, until tofu is nicely browned and
caramelized.
4. Once the tofu is brown, add the onion mixture. Toss to warm and combine with the tofu.
Adjust seasoning with a pinch of salt and sugar. Add half of the peanuts and Thai basil
leaves. Remove from heat.
5. Garnish with remaining peanuts.
Source: Adapted from Mai Pham.(2000)
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SIZZLED COD WITH GINGER, SCALLION AND FERMENTED
BLACK BEAN
Yield: 1 Portion
Ingredients

Amounts

Cod, filet, 4.5 oz.
Young ginger, peeled, julienned
Green onions, julienned, white and
light green parts only

1 ea.
7 g
5 g

Garnish
Bok choy
1 ea.
Tat soi, baby
3 ea.
Fermented black beans, soaked in
3 g
cold water
Summer squash purée, (grated, salted 20 g
cooked with ginger and peanut oil
and puréed)
Toasted peanut oil
1/3 cup
Green coriander sprigs
5 ea.
White soy
1 Tbsp.

Method
1. Lay the cod filets in a hotel pan. Layer ginger and green onions on top of the cod filets.
Sprinkle white soy sauce over the top. Wrap and steam in 300°F oven for 4 to 7 minutes, or
until just done. Remove from oven.
2. Cut the bok choy lengthwise in half and grill on one side. Steam squash purée until heated
through without browning. Heat peanut oil in sauce pan on the stove. It needs to be hot.
3. To plate: Smear the bottom of the black with heated squash purée. Place cod in center of
purée. Drizzle with white soy sauce. Ladle hot peanut oil over the cod, you will hear the cod
sizzle.
4. Place the grilled bok choy on top of the cod, with the tat soi, 3 fermented black beans, and
coriander sprigs.
Source: Brandon Jew, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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TOFU SKIN, SUNFLOWER SPROUTS, CURED EGG YOLK AND
FERMENTED GREEN ONION POWDER
Yield: 1 Portion
Ingredients

Amounts

Hodo Tofu skin, separated, cut into 3x3” 55
3” x 3” squares
Hodo Soy milk
75
Aromatic peanut oil
28
Ginger, sliced thin, julienned
5
Sungold tomatoes
65
Lemon juice
1
White soy
1
Purslane, stemmed, leaves only
7
Toasted sesame oil
2
Chili oil
1
Sunflower or Butter bean sprouts
2
stems trimmed, leaves only
Lemon zest, microplaned
as
Cured egg yolk, grated
1
Fermented green onion powder
as

g
g
g
g
g
Tbsp.
Tbsp.
g
Tbsp.
Tbsp.
g
needed
ea.
needed

Method
1. Preheat a deep fryer to 350°F. Fry 1 to 2 tofu skins until crispy. Drain well on absorbent
paper. Break in half.
2. Place 3 to 5 sheets of tofu skin in a small bowl. Pour soy milk over it.
3. Heat the peanut oil to smoking hot. Add the ginger and remove from the heat. Strain,
reserving the oil separate from the ginger.
4. Place the bowl of tofu skin in a steamer or over a double boiler. Gently heat 3 minutes or
until warm.
5. While the tofu is heating, heat a sauté pan until hot. Add a little peanut oil and the tomatoes.
The tomatoes should blister when they hit the pan. Sauté for a few seconds. Remove from
the heat, season with lemon juice and white soy sauce. Stir in the ginger from the peanut oil.
6. In a separate sauté pan, sauté the purslane in peanut oil. Season.
7. To serve: Season the warm tofu skin and soy milk with white soy, sesame oil and chili oil.
Place the tomatoes around the tofu skins.
8. Place 2 pieces of crispy tofu skins on either side of the tomatoes. Place a few pieces of
purslane and sunflower sprouts around the tomatoes.
9. Top with some microplaned lemon zest and a generous amount of microplaned cured egg
yolk. Sprinkle with some fermented green onion powder.
Source: Brandon Jew, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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LACINATO KALE SALAD WITH AVOCADO-GREEN ONION
DRESSING, PECORINO, JALAPEÑO-PICKLED RAISINS,
CRUSHED CORN NUTS
Ingredients

Amounts

Lacinato kale, julienned
Red kale, rough chopped
Avocado Dressing (recipe follows)
Jalapeño Pickled Golden Raisins
(recipe follows)
Pecorino cheese, micro-planed
Corn nuts, ground

1½
½
1
1

lb.
lb.
cup
cup

¾ cup + additional as needed
½ cup

Method
3. Massage combined kales with one cup avocado dressing, making sure to coat all leaves.
4. Sprinkle with raisins, cheese, and corn nuts, reserving some cheese and corn nuts for
topping and tossing gently to combine. Top with more cheese and corn nuts.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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JALAPEÑO PICKLED GOLDEN RAISINS
Ingredients

Amounts

Water
Rice wine vinegar
Apple cider vinegar
Sugar
Salt
Golden raisins
Jalapeños, sliced in half lengthwise

3
2
1
1
1
4
4

cups
cups
cups
cups
Tbsp.
lb.
ea.

Method
6. Bring water, vinegars, sugar and salt to a boil. Dissolve sugar and salt.
7. Combine raisins and jalapeños in a salad bin.
8. Pour pickling liquid over raisin base.
9. Allow to sit for a minimum of two hours with preferencing.
10. Label, date, and store.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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AVOCADO DRESSING
Ingredients

Amounts

Avocado, smashed
Lime juice
Green onions, sliced
Water
Canola or canola/olive oil blend
Garlic, minced
Fine sea salt
less if seasoning the salad separately
Ground black pepper

1
2
2
1
¾
2
4

qt.
cups
cups
cup
cup
Tbsp.
Tbsp.

1 Tbsp.

Method
2. Blend all ingredients in a vitamix.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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ARUGULA, NECTARINE, BLUE CHEESE, AND CRISPY APPLE
SALAD
Yield: 8 Portions
Ingredients

Amounts

Boston lettuce or escarole, cut into 1” pc.
Arugula
Nectarines, sliced
ApBitz Apples, ½” pieces
Blue cheese, crumbled

2
2
3
¼
2

cups
cups
ea.
cup
Tbsp.

Vinaigrette
White balsamic vinegar
Sugar
Dijon mustard
Salt
Ground black pepper
Extra-virgin olive oil

2
2
1
as
as
3

Tbsp.
tsp.
tsp.
needed
needed
Tbsp.

Method
1. In a large bowl, combine the first five ingredients.
2. For the Vinaigrette: In a small bowl, whisk vinegar, sugar, mustard, salt and pepper.
Gradually whisk in oil until blended.
3. Drizzle over salad; toss to coat.
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FARRO SALAD WITH HEIRLOOM CHERRY TOMATOES,
SHAVED GARDEN VEGETABLES AND LEMON VINAIGRETTE
Yield: 10 Portions
Ingredients

Amounts

Vinaigrette
Shallots, brunoised
Lemon juice
Agave or honey
Extra-virgin olive oil
Salt
Ground black pepper

¼
¼
1
½
as
as

cup
cup
tsp.
cup
needed
needed

Salad
Farro, cooked
Summer squash, assorted, shaved
Radishes, assorted, shaved
Green beans, blanched, cut on long bias
Green onions, sliced thin
Mint leaves, torn
Salt
Ground black pepper
Cherry tomatoes, cut in half
Pistachios, halves
Parmesan or hard cheese, shaved
Maldon salt

2
2
1
2
½
¼
as
as
1
¼
¼
as

cups
cups
cup
cups
cup
cup
needed
needed
pt.
cup
cup
needed

Method
1. For the Vinaigrette: Combine the shallots and lemon juice in a small bowl. Let macerate for 10
minutes. Whisk in honey, then whisk in olive oil. Season with salt and pepper.
2. For the Salad: Combine the farro with some of the vinaigrette. Let marinate for 30 minutes.
3. When ready to serve, mix the farro with the shaved vegetables, green beans, green onions
and herbs. Gently toss with the vinaigrette. Season with salt and pepper.
4. Add in the tomatoes and pistachios. Garnish with shaved cheese and Maldon salt.
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BLOOD ORANGE AND GRAPEFRUIT LEMONADE
Yield: 8 Portions
Ingredients

Amounts

Blood orange concentrate
Lemonade
Grapefruit juice
Basil leaf, small

8
48
16
16

oz.
oz.
oz.
ea.

Method
1. Combine all ingredients. Pour over ice. Garnish with basil.
Source: The Perfect Puree Napa Valley, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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BLACK-BOTTOM PEANUT BUTTER MASCARPONE MOUSSE
Yield: 8 to 10 Portions
Ingredients

Amounts

Crust
Whole graham crackers, coarsely broken 7 ea.
Butter, melted
¼ cup
Sugar, divided
4 Tbsp.
Ganache
Bittersweet chocolate, 64%+
Heavy cream, chilled
Light corn syrup
Vanilla extract

1 1/3
2/3
2
1

cups
cup
Tbsp.
tsp.

Peanut Mousse
Creamy peanut butter
Powdered sugar
Vanilla extract
Salt
Mascarpone
Heavy cream

1
1
1
½
1
1

cup
cup
tsp.
tsp.
cup
cup

Garnish
Heavy cream
Powdered sugar
Vanilla extract
Chocolate, shaved
Peanut Brittle, crushed

1
as
½
as
as

cup
needed
tsp.
needed
needed

Method
1. For the Crust: Preheat oven to 350°F. Spray a 9-inch diameter glass pie dish with nonstick
spray.
2. Blend graham crackers, melted butter, and 2 tablespoons sugar in processor until moist
clumps form.
3. Press crumb mixture over bottom and up sides of prepared pie dish. Bake crust until lightly
browned, about 15 minutes.
4. For the Ganache: Combine chocolate, cream, corn syrup, and vanilla in microwave-safe bowl.
5. Microwave on medium heat until chocolate softens, about 3 minutes. Whisk until melted
and smooth. Spread chocolate mixture over bottom of crust. Freeze 10 minutes.
6. For the Filling: Beat the peanut butter with the powdered sugar until well incorporated. Add
the vanilla, salt and mascarpone. Beat on medium until everything is combined.
Mascarpone breaks easily so don’t overwhip the mousse.
7. Whip the cream to soft peaks,
8. Spoon mousse over chocolate layer. Chill at least 1 hour and up to 1 day.
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9. To Serve: Garnish the pie with cream whipped with powdered sugar and vanilla, shaved
chocolate, and crushed peanut brittle.
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SPICED MAPLE & MUSTARD GINGER CUPCAKES
Yield: 15 Portions
Ingredients

Amounts

Cupcakes
Dijon mustard
Buttermilk, warm
Baking soda
Butter, room temperature
Dark brown sugar, packed
Maple syrup
Molasses
All-purpose flour
Baking powder
Ginger
Cinnamon
Nutmeg
Salt
Eggs, large, room temperature
Figs, dried, chopped, packed

2½
¾
½
½
½
¼
¼
1½
½
1
1
¼
¼
2
¼

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

8
2
2
2
1
3–3½

oz.
Tbsp.
Tbsp.
Tbsp.
tsp.
cups

Spiced Maple Frosting
Cream cheese, room temperature
Butter, room temperature
Maple syrup
Fig jam
Dry mustard powder
Powdered sugar

Garnish
Butter, room temperature
2
Maple syrup
2
Mustard powder
1
Figs, quartered
8-10
Maple cookies, ginger snap cookies, or 30
maple candies (optional)
Dried mustard seeds, toasted (optional) ¼

Tbsp.
Tbsp.
tsp.
ea.
ea.
cup

Method
1. For the Cupcakes: Preheat the oven to 360°F. Line pan with cupcake liners.
2. In a small bowl, whisk together Dijon mustard, buttermilk, and baking soda and set aside.
3. Using an electric mixer fit with a paddle attachment, beat together the butter, brown sugar,
maple syrup, and molasses on high until fluffy.
4. Meanwhile, in a medium bowl, sift or vigorously whisk the flour, baking powder, ginger,
cinnamon, nutmeg, and salt to thoroughly combine. Set aside.
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5. When butter mixture is well blended, add the eggs one at a time, until incorporated.
6. Fold the chopped dried fig into the butter and egg mixture. Alternate adding the mustardbuttermilk mixture and the flour mixture until everything is combined. Avoid over mixing.
7. Divide batter evenly among the prepared cupcake tin, about ¼ cup. Bake in the center of the
middle rack of oven until a toothpick inserted into the center of each comes out with moist
crumbs attached, 15 to 20 minutes.
8. Let cool in the pan for 5 to 10 minutes, and then remove from pan and place on a wire rack
to cool completely before frosting.
9. For the Frosting: While cupcakes are cooling, make the frosting. In the bowl of the mixer fitter
with the paddle, beat cream cheese, butter, maple syrup, fig jam, and dry mustard powder
until soft and fluffy.
10. Carefully incorporate powdered sugar in 3 additions, beating until combined. Adjust
consistency with more syrup or sugar, if necessary. Set aside for assembly.
11. Prepare garnish by heating butter, maple syrup, and mustard powder in a small sauce pan
until bubbling.
12. Drop in the fresh figs, stirring gently with a rubber spatula until figs are thoroughly coated
and cooked for 1 minute. Lift figs out of syrup mixture and cool on a wire rack or
parchment paper.
13. To assemble: Spread the frosting evenly over tops of the cupcakes. Place the cupcakes in the
refrigerator and chill until ready to serve.
14. Prior to serving, decorate the cupcakes with the maple butter basted figs, cookies and/or
toasted mustard seed “sprinkles.”
Source: Spread the Mustard, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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CULINARY DEMONSTRATION RECIPES
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BLACK EYE PEA CROQUETTE
Ingredients

Amounts

Red onion, chopped
Red bell pepper, chopped
Yellow bell pepper
Jalapeño, chopped
Black Eye Peas, canned
Garlic ginger paste
Cilantro, chiffonade
Potatoes, boiled, grated
Red chile powder
Amchur (mango powder)
Cumin, ground, roasted
Lime juice
Panko, to bind
Salt

1
1
1
1
2
2
1
3
1
1
2
2
as
as

cup
cup
cup
ea.
cups
Tbsp.
bu.
ea.
tsp.
tsp.
tsp.
oz.
needed
needed

Method
1. In a food processor blitz together the red onions, red and yellow bell peppers and jalapeños.
Blitz until chopped up but not a purée, strain and push all the juice out of the peppers. Set
aside.
2. In the food processor again blitz 1 ½ cups of black eye peas, and garlic ginger paste. Blitz
until smooth and put into a bowl with the remaining black eye peas, cilantro, potatoes,
spices, and lime juice.
3. Add the strained peppers and mix all together.
4. Season with salt and add the panko to bind. When rolling the croquettes be sure to press the
panko into the croquettes so it does not fall apart.
5. Deep fry until golden brown.
Source: Maneet Chauhan, as demonstrated at the 2018 Flavor, Quality, & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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FIVE SPICE SOUTHERN COMEBACK SAUCE
Ingredients

Amounts

Canola oil
Panch puran
Green chile
Curry leaves
Onion, chopped
Garlic ginger paste
Roma tomatoes, chopped
Turmeric
Crushed whole tomatoes
Tomato paste
Brown sugar
White vinegar
Mayonnaise

as
2
1
10
1
2
5
1
1
¼
1
6
1

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

Method
1. In a large pan, heat oil and temper the panch puran, green chile and curry leaves. Once
tempered add the onions and cook until beginning to brown.
2. Once browned add the garlic ginger paste and cook until the aroma goes and add the roma
tomatoes and turmeric, sauté until tomatoes begin to break down and deglaze the pan.
3. Add the crushed tomatoes and tomato paste and bring to a boil. Add the brown sugar and
vinegar. Cook down until thickened.
4. Cool and mix with the mayonnaise.
Source: Maneet Chauhan, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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SWEET AND SAVORY WATERMELON RIND AND COLLARD
GREEN PICKLES
Ingredients

Amounts

Watermelon rinds, skin cut off, julienned 1
Collard greens, julienned, blanched in
1
salt water
Soy sauce
2
Sesame oil
1
Rice vinegar
1
Sesame seeds, toasted
1
Pickled ginger, chopped
1
Sugar, organic
1
Salt
as

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

Method
1. Mix all ingredients together in a bowl. Refrigerate for at least 1 hour before serving.
Source: Maneet Chauhan, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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BEVERAGE & CONVERSATION BREAK

POKO Beef and Mushroom Blended Burger
*Winner of the 2018 Blended Burger Contest

Sponsored by
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POKO BURGER
Yield: 35 Portions
Ingredients

Amounts

Roasted Onions and Mushrooms
Onion, small diced
Shiitake mushrooms
White button mushrooms
Canola Oil

1
2.5
2.5
1

lb.
lb.
lb.
oz.

Burger Patty Mix
Ground beef, coarse
Sugar
Onion, peeled, small dice
Garlic cloves
Green onions
Fish sauce
Sesame oil
Chickpea flour
Whole Black Peppercorns, cracked
Sesame oil

8
3/4
1
½
1¼
½
¼
½
2
2

lb.
lb.
lb.
lb.
bu.
bt.
bt.
lb.
oz.
oz.

Daikon Pickle
Apple cider vinegar
Black peppercorn
Mustard seed
Sugar
Salt
Daikon, sliced
Jalapeños, sliced

¾
¼
½
½
as
1¼
1

qt.
tsp.
tsp.
lb.
needed
lb.
ea.

Napa cabbage
Beet, sliced thin, cut into strips
Soy sauce

3 lb.
1 ½ ea.
2.5 fl. oz.

Sauce
Mayonnaise
Sweet chili sauce
Chipotle en adobo, chopped

1 qt.
½ btl.
1 cn.

Mozzarella cheese
Burger bun
Eggs
Fried shallots
Boston lettuce, washed
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Method
1. Toss onions and mushrooms with canola oil, salt and pepper. Place on a baking sheet and
roast in a preheated 400°F oven until caramelized. Approximately 45 minutes. Cool. Place
through a coarse blade of a meat grinder. Combine with the beef.
2. Marinate beef mixture with sugar, onion, garlic, green onion, fish sauce for at least half day.
3. The next day, add the remaining ingredients for the burger. Season with salt and pepper.
Shape into 2 oz sliders.
4. For the Daikon Pickles: Bring the vinegar, spices, sugar and salt to a simmer. Pour over the
daikon and jalapenos.
5. For the Napa Cabbage: Slice Napa cabbage and beets. Place in ice water. Let sit 1 hour.
6. Sauté Napa cabbage and beets with soy sauce in a large sauté pan. Set aside.
7. For the Sauce: Combine all ingredients. Blend until smooth.
8. To serve: grill or griddle the burgers to rare. Top with the mozzarella. Place under broiler or
in a hot oven to melt the cheese.
9. Griddle the bread until golden brown. Slather with sauce, Place the burger patty down. Top
with napa cabbage mix, daikon pickles and a fried egg. Drizzle with more sauce and
sprinkle with fried shallots. Top with the lettuce leave and top bun.
Note: for the sliders, use quail eggs in place of full size eggs.
Source: Adapted from 2018 Annual Burger Bash Winner,
as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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SPONSOR EXCHANGE & NETWORKING RECEPTION
Alaska Seafood Marketing Institute & Northern Canola Growers – USA
Crispy Nori Wrapped Alaskan Salmon with Citrus San Bai Su
California Avocado Commission & Potatoes USA
Guacamole Tots, Crispy Potato Clusters with Lemon, Fennel and Charred Citrus Aioli
Chobani & SupHerb Farms
SupHerb Farms Thai Pesto Marinated Shrimp Flatbread, featuring Chobani Greek Yogurt
Gardein/Udi’s & The Perfect Purée of Napa Valley
Spicy White Peach Purée Glazed Boneless Gardein “Chick’n Wings”
The Mushroom Council & Schuman Cheese
Blended Beef and Mushroom Meatballs with Schuman Gorgonzola, Bacon and Crispy Onions
Okanagan Specialty Fruits & Spread the Mustard
Copia Garden Salad with Shaved Radishes, Hakurei Turnips, and Mokum Carrots with DoubleMustard Vinaigrette and Crispy Arctic Apples
Northarvest Bean Growers Association
Black Bean and Sweet Corn Tostaditos with Avocadoes
Cocktail
The “Little Italy” Cocktail

Sponsored by
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CRISPY NORI WRAPPED ALASKAN SALMON WITH CITRUS
SAN BAI SU
Yield: 4 Portions
Ingredients

Amounts

Salmon
Nori sheets
Alaskan Salmon, cut into 1” logs
Salt
Sugar
Shichimi togarashi
Shiso leaves

4
4
as
as
1
16

ea.
ea.
needed
needed
Tbsp.
ea.

San Bai Su
Soy sauce, light
Mirin
Rice vinegar
Ginger, grated
Lemon zest
Lemon juice

¼
¼
¼
1
1
1

cup
cup
cup
Tbsp.
tsp.
tsp.

Tempura Batter
Cornstarch
Flour
Salt
Egg
Vodka
Club soda

½
½
1
1
¼
½

cup
cup
tsp.
ea.
cup
cup

Canola oil to deep fry in

as needed

Garnish
Wasabi tobiko
Micro shiso
Citrus San Bai Su (recipe above)

1 oz.
1 oz.
1 cup

Method
1. For the Salmon: Lightly toast the nori sheet.
2. Season the salmon with generously with salt and then sugar. Let sit for 20 minutes. Rinse
well in ice water. Pat dry. Sprinkle with shichimi. Wrap in shiso leaves. Place on the nori
and wrap in nori to cover in a single layer. Keep chilled until ready to fry.
3. For the Citrus San Bai Su: Combine all ingredients except lemon juice in a small sauce pan.
Bring to a simmer. Remove from heat, let infuse for 30 minutes. Strain. Stir in lemon juice.
4. Preheat a 375°F deep fryer.
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5. For the Tempura Batter: Combine the cornstarch, flour and salt in a large bowl.
6. Combine the egg and vodka. Whisk until smooth. Add club soda and mix until barely
combined. Immediately add to bowl with flour and, holding bowl with one hand and
chopsticks in the other, shake bowl back and forth while vigorously stirring with chopsticks
until liquid and dry ingredients are just barely combined. There should still be many
bubbles and pockets of dry flour.
7. Place the salmon roll in the batter. Roll to coat.
8. Drop into hot oil and deep fry until the batter is crispy and the salmon is still raw.
9. Drain well on a paper towel lined baking sheet. Slice into ½” thick pieces. Top with wasabi
tobiko and micro shiso.
10. Serve with Citrus San Bai Su.

Flavor, Quality & American Menus
AUGUST 2018

99

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

CRISPY GUACAMOLE TOTS, POTATO CLUSTERS LEMONS,
AND FENNEL WITH CHARRED CITRUS AIOLI
Yield: 6 Portions as a First Course
Ingredients

Amounts

Charred Citrus Aioli
Orange, cut in half
Lemon, cut in half
Egg yolk, pasteurized
Garlic, mashed to a paste
Dijon mustard
Canola oil
Extra-virgin olive oil
Cayenne

2
1
1
½
1
½
½
a

ea. + additional
ea. + additional
oz.
tsp.
tsp.
cup
cup
pinch

Guacamole Tater Tots
Avocado
Red onion, brunoised
Calabrian powder
Cumin, toasted ground
Parsley, chopped
Cornmeal
Feta cheese
Salt
Canola Oil, for deep frying

2
¼
1
½
1
¼
¼
½
as

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

Eggs
Tortilla chips, crushed
Cornmeal

2 ea.
2 cups
½ cup

Potato and Onion Clusters
Potato, peeled, fine julienne
Onion, julienned
Salt
Ground black pepper
All-purpose flour
Baking powder
Pimentón
Egg
Garlic, minced
Chives, chopped

1
1
as
as
¼
½
1
1
1
2

Fennel and Lemon Slices
Fennel, thinly sliced
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Lemon, sliced 1/16” thick
Buttermilk
Wondra flour
Salt
Ground black pepper

2
1
8
as
as

ea.
qt.
cups
needed
needed

Method
1. For the Charred Citrus Aioli: Heat a grill to medium high. Cut the oranges in half and place
cut side down on the grill. Cook until well charred. Lightly char the skin. Let cool. Repeat
with the lemons.
2. Once cool, zest the exterior and reserve the zest. Juice the oranges and lemons.
3. Place the egg yolk, garlic and dijon in a bowl. Whisk together. Slowly add in the oils to
emulsify. Thin with a little of charred citrus juice.
4. Make the emulsion very tight. Add the zest and juices as needed to flavor. Sprinkle with
cayenne.
5. For the Guacamole Tater Tots: In a large bowl, mash together avocados, onion, spices, parsley,
cornmeal, cheese and salt.
6. Scoop guacamole into small rounded spoonfuls onto a baking sheet lined with parchment
paper. Repeat until you have used all the guacamole. Freeze guacamole balls for at least 90
minutes until they are frozen.
7. Whisk eggs, and stir together finely crushed corn tortilla chips and cornmeal for the
breading.
8. When guacamole is frozen, remove and dip each tot in egg, then coat well in the corn
mixture. Return to the baking sheet and repeat with all the tots. Return to the freezer for 1015 minutes.
9. For the Potato and Onion Clusters: Combine the potatoes and onions in a bowl. Season with
salt and pepper. Let sit for 5 minutes. Squeeze out excess liquid.
10. Combine the flour, baking powder, pimentón, ¾ teaspoon salt and ¼ teaspoon pepper in a
small bowl.
11. Add the egg, garlic, and chives to the potato mixture. Stir in the flour. Do not over mix.
12. For the Fennel and Lemon: In two separate bowls, soak fennel and lemon in buttermilk. Shake
off the buttermilk and toss in seasoned wondra flour.
13. To Serve: Preheat oil to 350°F for frying.
14. Pick up a tablespoon of the potato mixture. Do not pack into a ball, you want a free from
shape. Drop into the fryer. Fry until golden brown, crispy and cooked through.
15. For the Lemons and Fennel: Shake off the wondra and fry the vegetables in batches for 2 to 3
minutes, until crispy. Remove slices and drain on paper towels.
16. Fry tots in batches for 4 to 5 minutes until tots are golden brown on the outside.
17. Let tots cool and drain on a few paper towels after they come out of the fryer. Drizzle with
hot sauce and a squirt of lime.
18. Place a few pieces of lemon and fennel in a cone. Drizzle top with aïoli.
19. Top with a Guacamole Tater Tot and Potato cluster.
Variations
Calamari: Slice clean calamari into rings. Dip in buttermilk and dredge in Wondra, then shake
off excess. Deep fry until crispy.
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Smelt: Use a sharp knife and remove stomach and intestines. Do not slice all the way open or
remove the heads. Scrape off the scales with a knife. Wash fish well and drain.
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THAI PESTO SHRIMP FLATBREAD
Yield: 10 Portions
Ingredients

Amounts

Naan Flatbread
Bread flour
Salt
Dry active yeast
Chobani® Whole Milk Plain Greek
Yogurt
Extra-virgin olive oil
Water, cold
Court Bouillon for shrimp
Water
White wine
Onion, diced
Lemon, halved
Black peppercorns
Coriander seeds
Thyme sprigs
Parsley stems
Bay leaves
Garlic cloves, smashed
Chili flakes
Shrimp, 16-20, peeled and deveined
shells reserved
Thai Pesto Shrimp Salad
Chobani® Whole Milk Plain Greek
Yogurt
Thai Pesto by SubHerb Farms
Shrimp, from above
Green onions, thinly sliced
Lemon juice
Salt
Fried Ginger Wontons
Wonton wrappers
Canola oil
Ginger powder
Salt
For assembly
Baby kale
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4
1½
2½
1½

cups
tsp.
tsp.
cups

¼ cup
½ cup
3
2
1
1
1
1
5
10
3
3
1
3

cups
cups
cup
ea.
Tbsp.
Tbsp.
ea.
ea.
ea.
ea.
Tbsp.
lb.

32 oz.
¾
3
1/3
1
1

cup
lb.
cup
Tbsp.
tsp.

20
3
1
a

ea.
cups
Tbsp.
pinch

1 lb.
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English cucumber, peeled, zoodled
or julienned
Breakfast radishes

2 ea.
1 bu.

Method
1. For the Naan Bread: Combine flour, salt and yeast in a stand mixer with a dough hook
attachment.
2. In a separate bowl, mix yogurt, extra-virgin olive oil, and water. Add wet ingredients and
mix on low speed until dough is smooth and elastic, about 8 to 10 minutes.
3. Transfer dough to a mixing bowl. Cover with a damp towel and proof in a warm place until
dough doubles in size, about 1 hour.
4. Punch down dough and divide into 10 pieces. Roll each piece into a ball and place on a
sheet tray lined with parchment. Cover with a damp towel and allow to proof a second time
for about 30 minutes.
5. Preheat oven with baking stone to 475°F.
6. Flatten each ball into 7-inch round ¼-inch thick. Bake on a stone until tops begin to brown.
Alternatively place on a grill on high heat until charred on each side. Remove from oven
and serve warm.
7. For the Court Bouillon: In a large pot on high heat, add all ingredients except for shrimp and
bring to a rolling simmer and let aromatics cook for 15 minutes.
8. Submerge shrimp in court bouillon with a strainer, keeping the aromatics separate from the
shrimp. Cook shrimp for approximately 2 to 4 minutes, or until shrimp are just cooked
through.
9. Remove shrimp with strainer and place on sheet tray in the fridge to allow to cool for up to
20 minutes.
10. Once cool, slice shrimp in half along the vein.
11. For the Thai Pesto Shrimp Salad: In a large mixing bowl add all ingredients and mix well.
Refrigerate until ready to use.
12. For the Fried Ginger Wontons: Bring oil up to 375°F on stove top.
13. Cut wontons into ¼-inch strips. Place a small amount of wonton strips into hot oil and fry
until crisp, remove with a spider and place on sheet tray lined with paper towels.
14. Dust wontons with ginger and season with salt. Repeat process until all wontons are fried
and seasoned.
15. To assemble: Warm naan in oven until crisp.
16. Massage baby kale slightly with hands and season with salt. Place kale on flatbread.
17. Add shrimp salad and garnish with cucumber zoodles, radishes, and fried ginger wontons.
Source: Chobani®, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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SPICY WHITE PEACH GLAZED BONELESS “CHICKEN
WINGS”
Yield: 8 Portions
Ingredients

Amounts

White Peach Reduction
The Perfect Purée white peach purée,
thawed
Sugar
Brandy

15 oz.
2 cups
5 oz.

Butter
Garlic, chopped
White Peach Reduction (recipe above)
Soy sauce
Tabasco
Salt
Ground black pepper
Lemon juice

2
2
½
1
¼
as
as
as

oz.
tsp.
cup
Tbsp.
cup
needed
needed
needed

Pimentón
Garlic, smashed to a paste
Salt
Gardein Chicken wings

1
2
as
3

Tbsp.
tsp.
needed
lb.

Green onion, julienned

1 Tbsp.

Method
1. In a saucepot over medium-high heat, combine the White Peach purée, sugar, and brandy.
Reduce, stirring frequently, for 10 to 12 minutes or until jam like consistency.
2. In a sauce pot over medium low heat, melt the butter, add the garlic and cook until
aromatic.
3. Add ½ cup of the peach reduction. Add the soy sauce and tabasco. Bring to a simmer and
cook to a thick syrup consistency. Season with salt, pepper and a squeeze of lemon.
4. Preheat a deep fryer to 350°F.
5. Sprinkle the chicken wings with pimentón, garlic and salt. Toss to mix well.
6. Deep fry the chicken wings until golden brown and crisp. Drain on paper towel lined
baking sheet.
7. Toss the wings with the peach sauce until well coated. Place on a platter, garnish with green
onion threads
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BLENDED BEEF AND MUSHROOM MEATBALL WITH
SCHUMAN GORGONZOLA , BACON, AND CRISPY ONIONS
Yield: 30 Meatballs
Ingredients

Amounts

Mushroom Beef Meatballs
Roasted Mushroom Base
(recipe follows)
Beef, ground, lean
Bacon, rendered, minced
Garlic, minced
Whole wheat bread crumbs
Eggs
Worcestershire sauce
Pimentón
Blue cheese, crumbled
Parsley, chopped
Basil, chopped
Green onions, minced
Red chili flakes
Lemon zest
Salt
Ground black pepper

1 lb.
2
1
3
1
2
2
1
1
1
1
¼
a
2
2
1

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

Gorgonzola Crumble Mix
Schuman Cheese Gorgonzola,
crumbled
Bacon, rendered, crumbled
Parsley, chopped

½ cup
1 Tbsp.

Crispy Onions (recipe index)
Parsley, fried

as needed
as needed

½ lb.

Method
1. Preheat oven to 400°F.
2. For the Mushroom Beef Meatballs: Combine all ingredients in a bowl. Mix well. Cook off a
small piece to test seasoning.
3. Shape mixture into balls about the size of a walnut, and place on a plate. Chill for 30
minutes.
4. For the Gorgonzola Crumble Mix: Combine the blue cheese, bacon and parsley in a bowl.
5. To Serve: When meatballs are chilled, bake in a 400°F oven for 7 to 10 minutes. When the
meatballs are almost cooked, top each meatball with some of the blue cheese crumble and
continue to bake until cooked through and the cheese has slightly melted.
6. Remove from oven and top with some crispy onions and fried parsley leaves.
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ROASTED MUSHROOM BLEND
Yield: 1 ½ Pounds
Ingredients

Amounts

Mushrooms (a blend of button,
crimini, 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 VEGETABLE SALAD WITH DOUBLEMUSTARD SALAD DRESSING, MUSTARD SPROUTS, AND
CRISPY APPLES
Yield: 8 Portions
Ingredients

Amounts

Spiced Pepitas
Pumpkin seeds
Extra-virgin olive oil
Sugar
Pimentón
Cayenne

½
1
2
2
1

lb.
Tbsp.
tsp.
tsp.
pinch

Mustard sprouts
Radishes, shaved, lengthwise
Carrots, shaved lengthwise
Baby yellow beets, shaved
Watermelon radishes, shaved
Baby fennel, shaved
Garden cress
Arugula
Salt
Ground black pepper

4
½
½
¼
¼
½
2
2
as
as

oz.
cup
cup
cup
cup
cup
cups
cups
needed
needed

Double-Mustard Vinaigrette
(recipe follows)
Arctic® ApBitz apples, crumbled

as needed
1 cup

Method
1. For the Spiced Pepitas: Preheat a 350°F oven.
2. Combine the pumpkin seeds, oil, sugar and spices. Spread in an even layer on a baking
sheet. Bake for 10 minutes or until golden brown. Remove from oven. Cool.
3. For the Salad: Place the vegetables in a large bowl. Season with salt and pepper. Dress with
the double mustard vinaigrette as needed. Toss to combine. Add in the three quarters of the
ApBitz.
4. Place on a platter and garnish with more ApBitz and Spiced Pepitas.
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DOUBLE-MUSTARD SALAD DRESSING
Yield: 8 Portions
Ingredients

Amounts

Garlic clove, peeled
Sea salt
Dijon mustard
Whole grain mustard
Ground black pepper
White wine vinegar
Canola oil

1-2
1
4
1
¼
1/3
1

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

Method
1. On a cutting board, chop the garlic coarsely. With a fork, mash the garlic with the salt until
they form a paste.
2. Scrape into a dressing shaker or 2 cup (500 ml) canning jar.
3. Add the Dijon mustard, grainy mustard, fresh ground pepper and vinegar. Put the lid on
the jar and shake the jar vigorously until the Dijon and grainy mustards are blended with
the vinegar.
4. Pour in the oil; shake again until the mustard forms an emulsion and the dressing is smooth.
Take a taste, better still, dip a little lettuce in to see how well they go together. Adjust the
seasoning if desired.
5. Use right away or refrigerate for up to 1 week. Shake the dressing vigorously before each
use.
Source: Spread the Mustard, as served at the 2018 Flavor, Quality and America Menus leadership retreat.
Published with permission of the author. All rights reserved.
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BLACK BEAN AND SWEET CORN TOSTADITOS WITH
AVOCADOES
Yield: 50 Each
Ingredients

Amounts

Bean Salad
Corn, grilled, cut from cob
Black beans, cooked, rinsed
Red onion, small diced, rinsed
Red pepper, roasted, small dice
Poblano pepper, roasted, small dice
Cilantro, chopped
Salt
Ground black pepper

1½
2
¼
¼
¼
½
as
as

cup
cup
cup
cup
cup
cup
needed
needed

Dressing
Red wine vinegar
Lime juice
Honey
Chipotle en adobo, chopped fine
Garlic minced
Cumin, toasted, ground
Oregano, chopped
Canola oil

4
4
3
2+
1
1
1
½

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

Fried tortilla shells, small
Avocado, sliced
Cotija cheese, grated
Cilantro sprig

20
20
¼
20

ea.
ea.
cup
ea.

Method
1. For the Bean Salad: Combine the corn, beans, onions, peppers and cilantro in a bowl. Season
with salt and pepper.
2. For the Dressing: Combine the vinegar, lime, honey, chipotles, garlic, cumin and oregano in a
bowl. Let sit for 10 minutes. Whisk in the oil. Adjust seasoning with salt and pepper.
3. Pour the dressing over the beans and let marinate overnight. Adjust the seasoning in the
morning.
4. To Serve: Place the tortillas on a plate. Place a spoonful of the salad on the tortilla. Garnish
with avocado, cheese and cilantro.
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THE “LITTLE ITALY”
Ingredients

Amounts

Sazerac Rye
Brandy
Bianco Style Vermouth
not dry or extra dry
Averna
Orange bitters, Fee Brothers
Angostura bitters
Water

750 mL
750 mL
750 mL
250
8
8
500

mL
dashes
dashes
ml

Method
1. Stir to mix, pour into sanitized bottles, and keep well-chilled.
2. Pour 2 to 2.5 ounces per guest over ice.
Source Michael Wolf, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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THURSDAY, AUGUST 23RD
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NAPA VALLEY BREAKFAST BUFFET

Kedgeree with Smoked Alaskan Cod, Cilantro Raita,
and Soft Cooked Eggs
Wild Alaskan Salmon Breakfast Pie
Whole Grain Tartine with Lemon Chive Mascarpone and Alaskan
Salmon Pastrami
Raspberry Coconut Chia Oats
Stone Fruit and Mascarpone Pastries
Multigrain Carrot, Date and Mustard Muffins
Mini Cinnamon Dried Apple Bars
Whole Grain Breads

Pandan Kaya Jam, Blackberry Ginger Jam, Peanut Butter, Local Butter

Espresso, Peanut, Banana Smoothie
Sponsored by

Flavor, Quality & American Menus
AUGUST 2018

113

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

KEDGEREE WITH SMOKED LING COD, CILANTRO RAITA,
AND SOFT COOKED EGGS
Yield: 8 Portions
Ingredients

Amounts

Cilantro Raita
Cilantro, chopped
Yogurt
Lemon zest
Salt
Ground black pepper

2
½
¼
as
as

Rice
Basmati rice
Canola oil or ghee
Mustard seeds, black
Curry leaves, stemmed, chopped
Onion, small dice
Ginger, chopped
Garlic, minced
Serrano or jalapeno, chopped
Curry powder
Water or vegetable stock
Lentils, green, cooked
Tomatoes, seeded, chopped
Lemon zest
Cilantro, chopped
Lemon juice

2
1
1
1
1
1
1
1
1½
2
1
1
1
1
1

Eggs, poached
Micro cilantro
Smoked Alaskan ling cod

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

8 ea.
as needed
1 lb.

Method
1. For the Cilantro Raita: Combine the cilantro, yogurt, lemon zest in a small bowl. Season with
salt and pepper.
2. For the Rice: Wash the rice until the water runs clear. Soak in water to cover for 20 minutes or
until the rice is white. Drain well.
3. Heat the oil in a sauce pot. Add the mustard seeds and curry leaves, and pop. Add the
onions and cook until wilted.
4. Add the ginger, garlic and chili and cook until aromatic. Stir in the curry powder. Add the
rice and water. Season with salt and pepper as needed. Bring to a simmer, cover tightly.
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5. Cook until the rice is tender. Stir in the lentils, tomatoes, lemon zest, 1 tablespoon of cilantro,
and a squeeze of juice.
6. Place the rice in a bowl. Top with a few pieces of smoked cod, a poached egg, micro cilantro
and a dollops of Cilantro Raita.
Note: For a healthier version, use brown rice.
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WILD ALASKA SALMON BREAKFAST PIE
Yield: 12 Portions
Ingredients

Amounts

Prepared pie shell, 9”
Eggs
Heavy cream
Salt
Ground black pepper
Alaska Canned Salmon, drained and
flaked (14.75 can)
Mushrooms, sliced thin, sautéed
Spinach, cleaned, quickly sautéed
Cream cheese, cut into ¼” cubes

2
8
1
2
1
1

ea.
ea.
cup
tsp.
tsp.
ea.

2 cups
1 cup
8 oz.

Method
1. Preheat oven to 400°F. Blind bake pie shell for 20 minutes.
2. Whisk eggs, cream, salt and pepper together.
3. Divide the salmon, mushrooms, spinach, and cream cheese between the two shells.
4. Pour ½ of the egg/cream mixture into each shell. Bake for 30 to 35 minutes or until egg
mixture is set.
5. Cut each pie into sixths. Place one slice on plate and serve. May be served warm, cold, or
room temperature.
Source: Alaska Seafood Marketing Institute,
as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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WHOLE GRAIN TARTINE WITH LEMON CHIVE
MASCARPONE, SALMON PASTRAMI, PICKLED MUSTARD
SEEDS, AND SHAVED RADISHES
Yield: 12 Portions
Ingredients

Amounts

Lemon Chives Mascarpone
Mascarpone
Lemon zest
Lemon juice
Chives, chopped
Salt
Ground black pepper

2
2
2
4
as
as

Whole grain bread
Extra-virgin olive oil

12 slices
as needed

Radishes, shaved
breakfast or Easter egg
Parsley leaves
Chervil
Salt
Ground black pepper
Lemon juice

½ cup
½
¼
as
as
as

Salmon Pastrami, sliced thin
(recipe follows)
Pickled Mustard Seeds
(recipe follows)

cup
Tbsp.
Tbsp.
Tbsp.
needed
needed

cup
cup
needed
needed
needed

24 slices
¼ cup

Method
1. For the Lemon Chive Mascarpone: Combine all ingredients in a bowl. Mix well.
2. Preheat a grill. Grill the bread over medium high heat on both sides. Drizzle with Extravirgin olive oil.
3. Place the radishes and herbs in a bowl. Toss with salt, pepper and a squeeze of lemon juice.
4. Spread the bread with Lemon Chives Mascarpone. Top with a couple of slices of salmon
pastrami. Top with a little pickled mustard seeds, radishes and herbs.
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SALMON PASTRAMI
Yield: 4 Pounds
Ingredients

Amounts

Brine
Salt
Brown sugar
Water
Coriander seeds
Yellow mustard seeds
Black peppercorns
Pink peppercorns
Fennel seeds
Cinnamon sticks
Chili flake
Cloves
Bay leaf, fresh
Salmon filets, boneless, skin on

300
580
9
13
10
10
8
4.5
3.2
1
.7
.5
4

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

Spice Rub
Black peppercorns, whole, divided
Coriander seed, whole, divided
Juniper berries, whole
Chili flake, divided
Salt, divided
Brown sugar, divided

82
42
10
6.5
75
75

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 and place in the refrigerator. Gently agitate the salmon twice a
day to ensure even brining. The length of time in the brine will depend on the thickness of
the salmon filets. Thinner filets brine for 1 day, thicker filets brine for 2 days.
3. For the Spice Rub: Coarsely grind black pepper, coriander, juniper berries and chili flakes.
Combine with salt and brown sugar.
4. After 2 days remove salmon from the brine and gently pat dry. 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.
5. 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 to 80 degrees.
6. Transfer the salmon to a baking rack and allow to cool. Wrap tightly.
Variation: Hot Smoke for 2 to 4 hours, maintaining a chamber temperature between
140°F/60°C and 145°F / 63°C.
Source: Chefsteps.com
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PICKLED MUSTARD SEEDS
Yield: 1 Cup
Ingredients

Amounts

Champagne vinegar
Water
Sugar
Salt
Yellow mustard seeds

175
75
50
5.5
100

g
g + additional as needed
g
g
g

Method
1. For the Pickled Mustard Seeds: Mix the vinegar, water, sugar and salt until dissolved. Reserve.
2. Place mustard seeds in a pot. Add enough water to cover. Bring to a boil, whisking
constantly. Strain seeds.
3. Repeat 8 more times to remove bitter tannins. Pour seeds back in pot, add fresh water, bring
to boil and strain.
4. Transfer strained mustard seeds to a container, and cover with the pickling brine.
5. Store in brine several days to improve flavor. Will keep in refrigerator for months.
Source: Chefsteps.com
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RASPBERRY COCONUT CHIA OATS
Yield: 8 Portions
Ingredients

Amounts

Raspberry purée
Coconut milk, #10 can
Oats
Soy milk
Chia seeds
Cinnamon
Vanilla extract

½
1
12 ½
11
1½
1
1

Raspberries
Yogurt, Greek
Toasted coconut flakes
Micro mint

8
2
as
1

cup
ea.
cups
cups
cups + 1 Tbsp.
Tbsp.
Tbsp. + ¼ tsp.
cups
cups
needed
oz.

Method
1. Blend the raspberry purée and coconut milk until smooth.
2. Combine oats, soy milk, coconut milk mixture, chia seeds, cinnamon, and vanilla extract in a
bowl. Cover bowl with plastic wrap and refrigerate, 8 hours to overnight.
3. Fold in ½ the raspberries. Scoop into cups. Garnish with a dollop of yogurt, a teaspoon of
raspberries, toasted coconut and micro mint.
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ESPRESSO, PEANUT, BANANA SMOOTHIE
Yield: 16 Portions
Ingredients

Amounts

Espresso, brewed, chilled
Peanut butter
Yogurt
Milk
Agave syrup
Vanilla extract
Bananas, peeled, frozen, cut 1” chunks

1
½
1
4
4
2
8

cup
cup
cup
cups
tsp.
tsp.
ea.

Method
1. Combine all ingredients in a blender. Blend until smooth. Adjust consistency with
additional milk or coffee.
Source: Adapted from Jeff Mauro, as served at the 2017 Worlds of Healthy Flavors conference.
Published with permission of the author. All rights reserved.
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STONE FRUIT AND MASCARPONE BREAKFAST PASTRIES
Yield: 8 Portions
Ingredients

Amounts

Mascarpone, at room temp
Sugar
Lemon juice
Lemon zest
Vanilla extract
Puff pastry, thawed
Stone fruit, sliced
(peaches, nectarines, plums)
Egg, large
Sanding sugar (optional)

6
2
2
1
1
2
1½

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

1 ea.

Method
1. Preheat the oven to 400°F and line two baking sheets with parchment paper or Silpats.
2. In the bowl of a stand mixer fitted with the paddle attachment, beat the mascarpone with
the sugar, lemon juice, lemon zest and vanilla extract until creamy.
3. Unfold the puff pastry sheets onto a lightly floured work surface. Lightly roll the pastry
with a rolling pin to seal the perforations.
4. Using a 4-inch round cookie cutter (or glass), cut out four circles from each sheet of puff
pastry.
5. Transfer four pastry circles onto each baking sheet, spacing the circles about 2 inches apart.
Lightly score a circular border ¼-inch from the edges then prick the centers of each pastry
with a fork.
6. Spread a portion of the mascarpone mixture inside the border of each pastry then top the
mascarpone with fruit.
7. In a small bowl, whisk together the egg with 1 tablespoon water. Brush the edges of the
pastries with the egg wash then sprinkle them with the sanding sugar (optional). Bake the
pastries for 15 to 18 minutes or until they’re golden and puffed.
8. Remove the pastries from the oven and allow them to cool for 5 minutes on the baking
sheets before transferring them to a cooling rack to cool completely.
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MULTIGRAIN CARROT, DATE & MUSTARD MUFFINS
Yield: 16 Large Muffins or 24 Small Muffins
Ingredients

Amounts

All-purpose flour
Whole wheat or multigrain flour
Flaxseed, ground
Sugar
Brown sugar, packed
Cinnamon
Yellow mustard seed
Ginger
Dry mustard powder
Baking powder
Baking soda
Salt
Walnuts or pecans, chopped
Dates, pitted, chopped
Eggs, large
Buttermilk
Canola oil
Vanilla extract
Carrots, grated

1
1
¼
1/3
1/3
2
2
1
1
1
1
½
1
1
2
1½
1/3
1
3

cup
cup
cup
cup
cup
tsp.
tsp. + additional as needed
tsp.
tsp.
tsp.
tsp.
tsp.
cup
cup
ea.
cups
cup
tsp.
cups

Method
1. Line 2 muffin tins with paper liners, or grease well with butter.
2. Preheat the oven to 375°F (190°C).
3. Combine all of the dry ingredients (all-purpose flour to salt) in a large bowl. Stir in the nuts
and dates.
4. In a medium bowl, whisk the eggs with the buttermilk, oil and vanilla.
5. Pour over the dry ingredients and stir just to combine. Gently stir in the carrots until well
mixed.
6. Scoop into the prepared muffin tins so they are about ¾ full and sprinkle each with yellow
mustard seed.
7. Bake for about 18 to 22 minutes or until a toothpick inserted in the middle comes out clean.
8. Remove from the oven and let cook on a wire rack for about 10 minutes, then remove the
muffins from the tins and let cool completely.
Variation: Can use spelt flour, oat bran or bran instead of the flax seed.
Source: Sask Mustard, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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CINNAMON APBITZ™ DRIED APPLE BARS
Yield: 12 Bars
Ingredients

Amounts

Rolled or quick oats
Crisped rice
ApBitz, chopped
Sunflower seeds
Flaxseed, ground
Chia seeds
Cinnamon
Coarse sea salt
Brown rice syrup
Almond butter, creamy
Vanilla extract

1½
¾
2
¼
¼
2
½
¼
½
¼
1

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

Method
1. Line a 9-inch by 9-inch baking pan with parchment paper.
2. Combine dry ingredients in a bowl, stir to combine.
3. Heat brown rice syrup and almond butter in a small saucepan over low heat. Stir until
smooth, then remove from heat and add vanilla. Stir, then pour over dry ingredients. Use a
soft silicone spoon or spatula to fold ingredients together until a sticky, crumbly mixture
forms.
4. Spoon the mixture into the prepared pan. Use the back of the spatula to press the mixture
into an even layer. The more tightly packed, the better the bars will hold together after
cutting. Chill, uncovered, in the refrigerator for 30-60 minutes.
5. Remove the bars from the pan and cut into bars.
Note: Store in an airtight container with sealed lid in the fridge for up to one week. Layer one
sheet of parchment or waxed paper between the bars if stacking more than one layer to prevent
sticking.
Source: Cara Harbstreet, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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BEVERAGE AND NETWORKING BREAK

Gardein Meatless Meatballs with SupHerb Farms Piri Piri Sauce

Sponsored by
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MEATLESS MEATBALLS WITH PIRI PIRI SAUCE
Yield: 24 Meatballs
Ingredients

Amounts

SupHerb Farms Piri piri sauce
Vegetable stock
Gardein Meatless meatballs
Butter

1
½
24
1

cup
cup
ea.
oz.

Canola oil
Garlic, minced
Chard, cut in 2’ strips
Salt
Ground black pepper
Micro cilantro

1
1
2
as
as
1

oz.
Tbsp.
bu.
needed
needed
oz.

Method
1. Combine the Piri Piri sauce and stock in a sauté pan. Bring to a boil. Add the meatballs,
cover and cook, stirring periodically until the meatballs are warm, and the sauce has
reduced so it coats the meat balls. Stir in the butter.
2. Heat a large sauté pan over medium heat. Add the canola oil and garlic. Cook until
aromatic.
3. Add the chard and sauté until just wilted. Place the chard mixture on the platter. Top with
the meatballs. Drizzle with the leftover sauce and garnish with micro greens.
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CULINARY DEMONSTRATION RECIPES
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BEAN SALAD WITH SEAWEED SALSA
VERDE AND CARROT JERKY
Ingredients

Amounts

Beans, cooked, drained (recipe follows)
Bean cooking liquid
Extra-virgin olive oil
Seaweed Salsa Verde (recipe follows)
Carrot Jerky (recipe follows)
Lemon, zest of

1
2
1
½
5
¼

pt.
Tbsp.
Tbsp.
cup
pc.
ea.

Method
1. Toss the drained beans, with the reserved cooking liquid and extra-virgin olive oil.
2. Place in a bowl and spoon the salsa verde over the top of the beans.
3. Insert the carrot pieces into the beans at an angle so they are jutting out of the top of the
salad.
4. Using a microplane zest the lemon over the entire dish.
Source: Chris Jaeckle, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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BEANS
Ingredients

Amounts

Cilantro
Garlic cloves
Pinto Beans, soaked in cold water
Water
Celery, large dice
Onion, large dice
Konbu
Salt

80
40
1000
3000
180
220
50
10

g
g
g
g
g
g
g
g

Method
1. Wrap up and tie the cilantro and garlic in cheese cloth.
2. In a pot cover the beans with the water. Add the celery, onion, and konbu.
3. Bring to a simmer and cook on LOW heat until the beans are cooked until tender.
4. Add the salt and stir in thoroughly.
5. Cool and store in quart containers.
Source: Chris Jaeckle, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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CARROT JERKY
Ingredients

Amounts

Soy sauce
Worcestershire sauce
Ground black pepper

1000 g
400 g
8 g

Bunch carrots, peel, slice ¼” thick

8 ea.

Method
1. Combine all ingredients using a whisk, except the carrots.
2. Pour the mixture over the carrots making sure they are fully submerged.
3. Keep the carrots submerged in the liquid for 3 hours.
4. Using a mandolin slice the carrots on a high bias creating long oval coins.
5. Spray a roasting rack with Pam, and place the carrot slices in a single layer.
6. Place the carrots in a convection oven or dehydrator set at 160°F.
7. Allow to dry until desired texture. They should be about 50% reduced in size but not dry.
8. Allow to cool and store in an air right container for up to 2 weeks.
Source: Chris Jaeckle, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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SEAWEED SALSA VERDE
Ingredients

Amounts

Nori sheets
Wakame
Dried kombu
Garlic
Anchovies
Capers
Lemon juice
Rice vinegar
Fish sauce
White soy
Sesame oil
Olive oil
Parsley

4
40
25
5
40
60
90
42
25
12
5
100
1½

ea.
g
g
g
g
g
g
g
g
g
g
g
bu.

Method
1. Combine all ingredients but parsley in a large bowl and soak for at least 10 minutes.
2. Both the kombu and wakame should be soft before blended. It is important to make sure the
kombu used in this recipe is not extremely hard.
3. The kombu should be pliable, and when combined with wet ingredients, should become
soft.
4. Bring a pot of water to a boil, and cut stems off the parsley bunches.
5. When water reaches a rolling boil, blanch parsley for one minute.
6. After one minute, remove parsley, squeeze dry, and put the hot parsley into a vitaprep.
7. Put remaining ingredients into vitaprep and add enough water to adequately blend the
ingredients. It should be anywhere between a pint and a quart of water.
8. Blend thoroughly until completely smooth. After blending, pass through a chinois.
Source: Chris Jaeckle, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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PAD THAI CARBONARA
Ingredients

Amounts

Organic Dry Pad Thai Noodle
Extra-virgin olive oil
Garlic clove, thinly sliced
White wine
Chicken stock
Heavy cream
Egg yolk
Parmigiano, finely grated
Butter
Parsley, chopped
Mushroom Bacon, portabello, whole

1
3
1
½
1
½
1
1
3
1
1

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

Method
1. Boil the noodles in salted water until al dente.
2. While the noodles are cooking, heat the extra-virgin olive oil and garlic in a large sauté pan.
3. Once the garlic begins to bubble, add the wine and reduce by three quarters.
4. Add the chicken stock and cream and reduce by half.
5. Reduce the heat to medium and add the egg yolk, cheese and butter, stir to emulsify. Do not
return the sauce to a boil.
6. Once cooked drain the noodles and add to the pan.
7. Toss the noodles in the sauce; if they are a little dry add a small amount of the pasta cooking
liquid to create desired consistency.
8. Add the parsley and mushroom bacon; toss a few more times to incorporate.
Source: Chris Jaeckle, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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MUSHROOM BACON
Ingredients

Amounts

Liquid smoke
Maple syrup
Portobello mushroom
Salt
Ground black pepper
Canola oil

20
85
1
as
as
as

g
g
ea.
needed
needed
needed

Method
1. Combine the liquid smoke and maple syrup, allow to stand for 24 hours.
2. Clean the gills from the mushroom and slice in ¼ inch pieces.
3. Marinate the mushrooms for 15 minutes on each side.
4. Remove from marinade and place on a resting rack.
5. Place the marinated mushroom on rack and allow the excess liquid to drip off for 15
minutes.
6. Heat the oil in a heavy bottomed pan, caramelize the "bacon" until golden brown delicious
on each side.
Source: Chris Jaeckle, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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FARM TO BOX LUNCH

Beet and Avocado Sandwich with Pickled Onion, Citrus-Dressed
Greens, and Herb Chevre*
Heirloom Tomatoes with Wasabi Mascarpone and Pinenuts
Pan Roasted Turnips and Tops with Chermoula
and Cherry Tomato Confit
Sorghum, Marinated Shiitake Mushrooms, and Leek Salad
Boiled Peanut Chaat Indian Street Food Salad, Carrots,
Cilantro, and Mint Chutney*
Grilled Cod with Sweet and Spicy Cabbage and Peanut (Summer)Slaw*
Dessert
Soft Serve Bar

Peanut Brittle, Roasted Peanuts, Crushed Arctic ApBitz, Strawberries,
Blueberries, Raspberries, Fudge Sauce, Caramel Sauce

Sponsored by
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BEET AND AVOCADO SANDWICH WITH PICKLED ONION,
CITRUS-DRESSED GREENS, AND HERB CHEVRE
Ingredients

Amounts

Goat cheese (or fromage blanc),
¾
room temperature
Chives, chopped
1
Dill, chopped (optional)
1
Ciabatta rolls or soft baguette
4
or 8 slices pain au levain, seven grain
(bread of choice)
Poached Beets, thinly sliced
(recipe follows)
Maldon sea salt
as
Fine sea salt
as
Ground black pepper
as
Butter lettuce leaves
6
or 3 cups mixed baby greens
Citrus Vinaigrette (recipe follows) ¼-1/3
Avocados, sliced
1-2
Quick-Pickled Onions (recipe follows)
½

cup
Tbsp.
tsp. or more as needed
ea.

needed
needed
needed
ea.
cup
ea.
cup

Method
1. Combine the goat cheese and herbs.
2. Spread the goat cheese on the piece of bread that will serve as the bottom of the sandwich.
3. Spread out a layer of each type of beet over the goat cheese. Sprinkle Maldon salt.
4. Dress the greens in the citrus vinaigrette, season, and layer over the beet layers.
5. Spread the avocado slices (or smashed avocado) evenly on the top piece of bread. Season the
avocado. Spread some pickled onions over the avocado.
6. Bring the sandwich together and slice in half.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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HEIRLOOM TOMATOES WITH WASABI MASCARPONE
AND PINENUTS
Yield: 12 Portions
Ingredients

Amounts

Wasabi Mascarpone
Mascarpone
Wasabi paste
Chives, finely chopped
Tarragon, finely chopped
Green onion, thinly sliced
Salt
Pickled Shallots
Shallots, sliced thin
Sherry vinegar
Olive oil
Salt
Tomato Salad
Heirloom tomatoes
Heirloom cherry tomatoes
Pine nuts, toasted
Micro basil, optional
Micro purple basil, optional
Basil, julienned
Purple basil, julienned
Maldon salt
Ground black pepper

18
4
1
1
2
1

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

5
4
2
1

oz.
Tbsp.
Tbsp.
tsp.

1
1½
2
½
½
½
½
as
as

lb.
lb.
oz.
oz.
oz.
oz.
oz.
needed
needed

Method
1. For the Wasabi Mascarpone: Place the mascarpone, wasabi, herbs, green onions, and salt in a
bowl. Mix well. Refrigerate until ready to use.
2. For the Pickled Shallots: Place shallots in a small bowl with vinegar and oil. Season with salt.
Mix well. Refrigerate until ready to use.
3. For the Tomato Salad: Divide the mascarpone among the 12 plates, spread in a thin layer.
4. Place tomatoes on top, garnish with shallots, nuts, and basil leaves. Sprinkle with a pinch of
maldon salt and freshly ground black pepper.
Source: Adapted from Nopi Cookbook, by Yotam Ottolenghi Nopei. (Ten Speed Press, 2015)
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PAN ROASTED TURNIPS AND THEIR GREENS WITH
CHERMOULA AND BLISTERED CHERRY TOMATO
Yield: 4 Portions
Ingredients

Amounts

Blistered Cherry Tomato Confit
Extra-virgin olive oil
Garlic cloves, peeled and smashed
Basil leaves and/or
3 fresh thyme sprigs (optional)
Salt
Cherry tomatoes, stemmed,
Japanese turnips, larger ones halved
Extra-virgin olive oil
Salt
Freshly ground black pepper
Vegetable or chicken stock
Juice of lemon
Chermoula

½ cups
4 ea.
½ cup
1 tsp.
2 pints (760 grams)
1
2
as
as
4
½
1/4

bu.
Tbsp.
needed
needed
Tbsp.
ea.
cup

Method
1. For the Blistered Cherry Tomato Confit: Preheat the oven to 450ºF. Put a large cast-iron frying
pan on the center rack and heat until the pan is very hot, about 15 minutes. Add the oil,
garlic, herbs, salt and tomatoes. Toss to combine. Place in the oven for 5 – 10 minutes or
until the tomatoes start to soften. Season with salt and pepper.
2. Meanwhile, separate the turnips from their greens. Give the greens a thorough washing and
chop. In a medium bowl, toss the turnips with the olive oil and season with salt and pepper.
3. Add the turnips to the hot pan and roast until just softened, 4 to 6 minutes, depending on
the size. Remove from the oven and toss with the chermoula. .
4. Place the pan on stove top over medium-high heat, stir in the turnip greens, and sauté
briefly. Add 2 Tbsp of the stock, and stir to combine. Add up to the remaining 2 Tbsp stock
if you need to loosen the sauce. Taste and adjust the seasoning.
5. Transfer to a serving platter, top with the turnips and tomatoes. Squeeze on the lemon juice,
Serve warm.
Source: Adapted from Gjelina: Cooking from Venice, California
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SORGHUM, MARINATED SHIITAKE MUSHROOMS,
AND LEEK SALAD
Yield: 8 Portions
Ingredients

Amounts

Extra-virgin olive oil, divided
½
Shiitake mushrooms, cut in wedges
1
Leek, diced
12
Garlic cloves, thinly sliced
2
Thyme leaves, minced
1
Salt
as
Ground black pepper
as
Apple cider vinegar, divided
¼
Whole-grain sorghum, or spelt, cooked 6
Persian cucumbers, quartered lengthwise, 2
then sliced crosswise into 1/4-inch pieces
Lemon juice
as
Parsley, minced
½
Chives, minced
¼
Espelette pepper powder,
as
for garnish (optional)

cup + 1 Tbsp.
lb.
oz.
ea.
tsp.
needed
needed
cup + 2 Tbsp.
cups
ea.
needed
cup
cup
needed

Method
1. In a large skillet, heat 3 tablespoons oil over medium-high heat until shimmering. Add
mushrooms and cook, stirring, until tender and their water has evaporated, about 5
minutes.
2. Add leek, garlic, and thyme, season with salt and pepper, and cook until leek is tender,
about 4 minutes. Transfer to large bowl and stir in ¼ cup cider vinegar. Let stand 15
minutes.
3. In a large bowl, stir together grain, cucumbers, and mushroom-leek mixture. Stir in
remaining 6 tablespoons olive oil, 2 tablespoons cider vinegar, parsley, and chives, and
season with salt and pepper. Spoon salad into bowls and sprinkle with espelette pepper, if
using.
Note: 1 pound of dry sorghum will yield 4 cups cooked.
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BOILED PEANUT CHAAT INDIAN STREET FOOD SALAD,
CARROTS, CILANTRO, AND MINT CHUTNEY
Ingredients

Amounts

Peanut Chaat
Peanuts, raw
Onion, medium
Tomato, seeds removed
Green chile, finely chopped
Mango
Carrot, grated finely
Salt

1
1
1
1
1/3
¼
as

cup
ea.
ea.
ea.
cup
cup
needed

Spice Powder
Red chili powder
Cumin/jeera powder, roasted
Chaat masala

¼ tsp.
½ tsp.
1 tsp.

Lemon juice

as needed

Garnish
Coriander leaves, finely chopped
3 Tbsp.
Carrots, shaved
1 Tbsp.
Coriander Mint Chutney (recipe follows)
Method
1. Soak peanuts overnight and boil with salt until soft. Leave it to cool.
2. Finely chop onions, tomatoes, green chiles and raw mangoes.
3. In a bowl combine boiled peanuts, finely chopped onions, tomatoes, green chiles, mangoes,
grated carrot and little salt.
4. Add chili powder, roasted jeera powder, chaat masala and lemon juice to taste. Toss well.
You can increase or decrease lemon according to your preferences.
5. Garnish with finely chopped coriander leaves and grated carrot and serve with Coriander
Mint Chutney.
Source: Maneet Chauhan, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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CORIANDER MINT CHUTNEY
Ingredients

Amounts

Coriander leaves
Mint leaves
Mango pulp
Ginger, ½”
Green chiles
Lime juice
Salt

2
2
1
1
5-6
½
as

cups
cups
cup
pc.
ea.
cup
needed

Method
1. Grind all the ingredients to a fine paste, add very little water if you need.
Source: Maneet Chauhan, as served at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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GRILLED COD WITH SWEET AND SPICY PEANUT AND
CABBAGE SUMMER SLAW
Ingredients

Amounts

Mint, chopped
Cialntro chopped
Ginger, grated
Lime zest
Lime juice
Canola oil
Cod, portioned 2 oz
Salt
Ground black pepper

1
1
1
1
1
1
12
as
as

Kale, julienne
1
Napa cabbage, medium, thinly
1
sliced
Carrots, large, shredded on the
3
large holes of a box grater or cut
into matchsticks
Seedless cucumber, cut in half
1
lengthwise, seeded, thinly sliced
on a bias
Green onions, thinly sliced on a bias
4-6
Raw peanuts, roasted, coarsely chopped 1
Mint, chopped
1
Cilantro, chopped
1
Fine sea salt
1
Quick Picked Red Onion (optional)
(recipe index)
Pickled Jalapeños, matchsticked from
the Pickled Raisins (optional)
(recipe index)
Lime-Ginger Dressing (recipe follows)

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

ea.

ea.
cup
Tbsp. + additional as needed
Tbsp. + additional as needed
tsp. + additional as needed

Method
1. For the Cod: Combine the herbs, ginger, zest, juice and oil in a bowl. Season the fish with salt
and pepper. Let sit for 10 minutes. Place herb mixture on fish.
2. In a large bowl, toss the kale with a little salt. Massage a few minutes to break the cells. Add
the cabbage, carrots, cucumber, green onions, peanuts, mint and cilantro mix until they are
evenly combined.
3. Evenly drizzle the dressing over the slaw, and toss with tongs or clean hands. Season with
salt and toss again. Adjust seasoning to taste.
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4. To Serve: Grill the fish on a preheated grill. Place on top of the slaw. Drizzle with Lime
Ginger Vinaigrette.
Note: The slaw can be dressed up to 2 hours in advance; covered and refrigerated.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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LIME-GINGER DRESSING
Yield: ¾ Cup
Ingredients

Amounts

Lime juice
Soy sauce (or Tamari)
Rice wine vinegar
Sugar
Ginger, 1” knob, peeled, grated on
microplane
Toasted sesame oil
Canola oil
Red pepper flakes

¼
1½
2
3
1

cup
tsp.
Tbsp.
Tbsp.
ea.

1 Tbsp. + 1 tsp.
¼ cup
½ tsp. or as needed

Method
1. Whisk together or blend in a blender the lime juice, soy sauce, rice vinegar and sugar, until
the sugar is dissolved.
2. Add the ginger, and whisk or blend in the sesame oil and canola oil until well combined.
3. Stir in the red pepper flakes.
Source: Cara Mangini, as presented at the 2018 Flavor, Quality & American Menus leadership retreat.
Published with permission of the author. All rights reserved.
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MCEVOY RANCH WINE AND OLIVE TASTING/NETWORKING
RECEPTION

Mushroom and Bacon Tortilla Espanol with Pimentón Aioli
Cheese and Meat Platters

Gorgonzola, Hand Rubbed Fontal, Dried Cherries, Panforte, Mostarda di Frutta,
Prosciutto, Crostini, Smoked Salmon Rillette, Spiced Pork Ciccioli with Pickled
Vegetables, Zucchini Turmeric Pickled, Pickled Radishes,
Pickled Green Strawberries

Peanut Butter Shortbread Cookies
Citrus Crinkle Cookies
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TORTILLA ESPAÑOLA WITH BACON AND MUSHROOMS
Ingredients

Amounts

Pimentón Aioli
Mayonnaise
Garlic, crushed
Pimentón
Lemon juice
Lemon zest
Salt
Ground black pepper

1
1
1
1
½
as
as

cup
ea.
Tbsp.
tsp.
tsp.
needed
needed

Bacon, cut in ¼” lardons
Mushrooms, cut in ¼ or 1/6th
Onion, large, sliced thin
Olive oil
Garlic, sliced
Potatoes, cut into ¼” slices
Salt
Eggs

½
1
1
5
1
5
2
6

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

Method
1. For the Aioli: Combine all ingredients in a bowl. Adjust seasoning with salt and pepper.
2. For the Tortilla: Place the bacon in a sauté pan and render the bacon until crispy. Drain well.
Reserving some of the bacon fat.
3. Sauté the mushrooms in a little bacon fat until caramelized. Season with salt and pepper.
4. Place 1 tablespoon olive oil and the sliced onion in a pan. Cover and cook over low heat
until translucent. Add the garlic and cook until tender and aromatic. Set aside.
5. Heat the oil in a large skillet, add the potatoes and cook slowly over medium heat, turning
occasionally until potatoes are tender but not brown. Keep potatoes separated.
6. In a large bowl, beat salt and eggs lightly. Drain the oil from the potatoes, reserve. Add
potato, bacon, mushrooms, and onions to eggs, submerging completely.* Let stand for 10
minutes.
7. Heat 2 tablespoons of the reserved oil in a large sauté pan until hot. Add potato-egg
mixture. Lower heat to medium.
8. Shake pan occasionally to prevent sticking. When the bottom of the tortilla is lightly
browned, place a large plate over the pan and flip the tortilla upside down onto the plate.
9. Add 1 tablespoon of oil to the sides of the pan and slide uncooked side of the tortilla back
into the pan. Round the sides with a spatula. Cook until browned, transfer to a plate, let
rest five minutes before serving or serve room temperature
Variation: Use roasted red pepper and mushrooms.
Sun dried tomatoes: add ¼ cup chopped sun dried tomatoes and 1 tablespoon chopped basil
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Tortilla Española Trufada: Add ¼ cup thinly sliced black truffle.
You can create many variations, just limit the amount of wet/moist ingredients.
Source: Adapted from José Menéndez, Plácido Domingo Restaurant, NYC.
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CHEESE AND MEAT PLATTERS
Ingredients

Gorgonzola
Hand Rubbed Fontal

as needed
as needed

Roasted almonds
Dried Cherries
Panforte (recipe follows)
Mostarda di Frutta (recipe follows)
Whole Grain Stout Mustard
(recipe index)
Pork Ciccioli (recipe follows)
Smoked Salmon Rillette (recipe follows)
Prosciutto, sliced thin
Crostini
Whisps

as
as
as
as
as

needed
needed
needed
needed
needed

as
as
as
as
as

needed
needed
needed
needed
needed
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PANFORTE
Yield: 1 9” Cake
Ingredients

Amounts

Non stick spray
Cocoa powder, Dutch processed,
plus additional for dusting
Almonds, toasted
Pistachios, toasted
All-purpose flour
Candied lemon peel, chopped
Cinnamon
Ginger
Ground black pepper
Nutmeg
Red chile powder
Salt
Bittersweet chocolate, chopped
Sugar
Honey
Powdered sugar

as needed
40 g
175
150
110
200
1
2
½
a
¼
¼
85
200
210
as

g
g
g
g
Tbsp.
tsp.
tsp.
pinch
tsp.
tsp.
g
g
g
needed

Method
1. Preheat the oven to 325ºF (160ºC.)
2. Spray a 9 to 10-inch (22-23cm) springform pan with nonstick spray. Dust the inside with
cocoa powder, making sure to get it up the sides. Line the bottom with a round of
parchment paper.
3. In a large bowl, mix together the cocoa powder, nuts, flour, candied citrus, cinnamon,
ginger, black pepper, nutmeg, and red chile powder. Use your fingers to make sure all the
ingredients are separate.
4. Melt the chocolate in a small bowl set over a pan of simmering water. Set aside.
5. In a pan fitted with a candy thermometer, heat the sugar and honey until the temperature
reads 240ºF (115ºC.)
6. Pour the hot honey syrup over the nut mixture, add the melted chocolate, and stir well.
Scrape the batter into the prepared pan and smooth the top. I start by using a spatula and as
the mixture cools, once it’s cool enough to touch, I use a dampened hand to get it flat.
7. Bake the panforte for 30 to 35 minutes; the center will feel soft, like just-baked custard; if you
touch it, your finger will come away clean when it’s done. (Do not overcook it, or it will be
too firm once cooled.) Let the panforte cool on a wire rack for 15 minutes, then run a knife
around the edge to loosen it from the pan. Remove the springform carefully (sticky edges
might tear, so keep an eye out), then let cool completely.
8. Once cool, remove the bottom of the springform pan and peel away the parchment paper.
Sprinkle the panforte with powdered sugar and rub it in with your hands.

Flavor, Quality & American Menus
AUGUST 2018

148

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

Storage: Panforte can be kept for several months, well wrapped, at room temperature.
Source: Adapted from Davidlebovitz.com.
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MOSTARDA DI FRUTTA
Yield: 5 Cups
Ingredients

Amounts

Sugar
Dry red wine
Dried apples
Prepared mustard
Mustard seeds
Dried figs
Dried apricots, quartered
Dried cherries, halved

1½
1½
½
½
¼
4
½
½

cups
cups
cup
cup
cup
ea.
cup
cup

Method
1. Over high heat, combine the sugar, red wine and apples, bring to a boil. Once it boils,
reduce heat to low and whisk in the prepared mustard and mustard seeds until completely
combined.
2. Add the dried fruit, and stir to combine. Simmer for 35 minutes, stirring occasionally to
keep it from burning. Transfer to a serving bowl or jar and allow to cool to room
temperature. Refrigerate if not using immediately.
Source: Adapted from The chew.
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PORK CICCIOLI
Yield: 8 to 12 Portions
Ingredients

Amounts

Pork shoulder, cut in 2:” pieces
Fatback, cut in 2” pieces
Orange juice
Orange peel, 3x1, no pith
Arab spice
Salt
Chile flakes
Cloves, whole
Allspice, whole
Garlic cloves, smashed, peeled
Indoneisan long peppers
Star anise, whole
Rosemary sprig
Thyme sprig
Pork or chicken stock

1½
½
3
3
¼
1
1-2
4
3
2
2
1
1
1
½

Pickled Radishes (recipe follows)
Turmeric Pickles (recipe follows)
Pickled Green Strawberries
(recipe follows)
Crostini or grissini

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

as needed
as needed
as needed
as needed

Method
1. Two days before you plan to serve the ciccioli, combine all of the ciccioli ingredients except
the stock in a large mixing bowl and mix well with your hands. Cover and let the pork
marinate in the fridge for at least 12 hours or up to 24 hours.
2. The next day, preheat the oven to 300°F.
3. Transfer the pork, marinade, and stock to a large baking dish (with a lid) wide enough to fit
the pork in two snug layers.
4. Cover the surface of the pork with a sheet of parchment paper, top with the lid and bake,
without stirring, until very tender and nearly falling apart, 2 ½ to 3 hours. The fat will have
rendered to mostly submerge the pork. Let cool to room temperature.
5. Discard any visible aromatics and spices. Using a slotted spoon, transfer the pork to the
bowl of a stand mixer fitted with the paddle attachment, reserving the fat left behind. Use
your hands to shred the pork into small pieces.
6. Mix the shredded pork on medium – lo to mix until the mixture has a coarse but spreadable
texture, about 1 minute.
7. Transfer the pork to a container and press a sheet of plastic wrap against the surface of the
meat.
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8. Cover with a lid or more plastic wrap and refrigerate overnight to let the flavors meld. Store
in the fridge for up to 2 weeks.
9. About 2 hours before serving, take the pork out of the fridge and let come to room
temperature. Season with salt.
Source: Adpated from Stuart Brioza + Nicole Krasinski, State Bird Provisions.
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TURMERIC PICKLES
Yield: 3 Cups
Ingredients

Amounts

Zucchini or cucumbers, slice ¼” thick
White onion, julienne ¼” thick
Salt
Champagne vinegar
Sugar
Turmeric
Mustard seeds
Celery seeds
Ginger, sliced, ¼” piece

6–8
1
1
2
1
¼
¼
½
1

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

Method
1. Place zucchini or cucumbers and onions slices in a colander over a large bowl and sprinkle
with salt. Allow to sit for 2 hours, then rinse with cold water and drain, gently squeezing
dry. Transfer slices to a large bowl.
2. Combine vinegar and sugar in a saucepan, stirring to dissolve sugar.
3. Add turmeric, mustard and celery seeds, and ginger. Bring to a boil, then reduce to a
simmer and cook 8 to 10 minutes.
4. Remove ginger and pour over vegetable slices. Place a plate on top of the pickles to keep
submerged. Allow pickles to sit in brine 24 hours before serving.
Source: Cindi Pawlcyn, 2000.
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PICKLED RADISHES
Yield: 1 Cup
Ingredients

Amounts

Radish, breakfast, cut in ¼ lengthwise
Rice vinegar
Sugar
Salt
Shichimi togarashi

1
½
½
½
¾

cup
cup
cup
tsp.
tsp.

Method
1. For the Pickled Radishes: Place the cut radishes into a nonreactive heatproof bowl.
2. Bring remaining ingredients to a boil in a small nonreactive saucepan, stirring until salt has
dissolved. Cool to room temperature. Pour over radishes. keeping vegetables submerged
with a small plate.
3. Transfer with liquid to an airtight container and chill, shaking occasionally, at least once a
day.
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PICKLED GREEN STRAWBERRIES
Yield: 2 Pounds
Ingredients

Amounts

Cider vinegar
Water
Sugar
Salt
Juniper berries, crushed
Ginger, 1” pc.
Bay leaf

1½
½
¾
2
2
1
1

Green strawberries, cut into halves

2 ½ lb.

cups
cup
cup
Tbsp.
ea.
ea.
ea.

Method
1. Bring cider, water, sugar, salt and aromatics to a boil.
2. Ensure sugar and salt is fully dissolved and remove from stove and let cool. Strain.
3. Divide strawberries evenly amongst six bags, add 4 oz of brine to each bag.
4. Vacuum seal and refrigerate.
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SMOKED SALMON RILLETTE
Yield: 3 Cups
Ingredients

Amounts

Butter
Shallots, minced
Salt
Ground black pepper
Salmon, poached or canned
Smoked salmon
Sour cream
Mascarpone
Lemon juice
Chives, cut into ¼” pc.

2
¼
as
as
½
1
¼
¼
1-2
2

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

Method
1. Melt the butter in a small sauté pan. Add the shallots and sweat over low heat until
translucent. Season with salt and pepper. Let cool.
2. Place the cooked salmon, smoked salmon, shallots, sour cream and mascarpone in a food
processor. Pulse to combine. Season with lemon juice salt and pepper. Stir in the chives.
3. Pack into jars or ramekins.
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PEANUT CITRUS SHORTBREAD COOKIES
Yield: 100 Cookies
Ingredients

Amounts

Butter, cold
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.

Method
1. Preheat the oven to 325°F.
2. Soften the cold butter by pounding with a rolling pin. Knead in the sugar, salt 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 and dust with confectioner’s sugar before
serving.
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CITRUS CRINKLE COOKIES
Yield: 48 Cookies
Ingredients

Amounts

Butter, softened
Sugar
Vanilla extract
Egg
Lemon zest
Orange zest
Lemon juice
Salt
Baking powder
Baking soda
All-purpose flour
Powdered sugar

1
2
1
2
2
1
4
½
½
½
3
1

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

Method
1. Preheat oven to 350°F. Spray baking sheets with non-stick cooking spray and set aside.
2. In a large bowl, cream butter and sugar together until light and fluffy. Mix in vanilla, egg,
zests, and juice. Scrape sides and mix again.
3. Stir in all dry ingredients slowly until just combined, excluding the powdered sugar. Scrape
sides of bowl and mix again briefly. Refrigerate dough for one hour.
4. Pour powdered sugar onto a large plate. Roll a heaping teaspoon of dough into a ball and
roll in powdered sugar. Place on baking sheet and repeat with remaining dough.
5. Bake for 9 to 11 minutes or until cookies are cracked on top. Remove from oven and cool
cookies about 3 minutes before transferring to cooling rack.
Source: Adapted from Letsdishrecipes.com.
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HOT FUDGE SAUCE
Yield: 2 Cups (500 Milliliters)
Ingredients

Amounts

Unsweetened chocolate, chopped
Butter, cubed
Powdered sugar
Dark brown sugar, packed
Cocoa powder
Light corn syrup or golden syrup
Salt
Heavy cream or crème fraîche
Vanilla extract

4
3
½
½
¼
3
½
¾
1

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

Method
1. Melt the chocolate and butter in a bowl set over a pan of barely simmering water, stirring
until smooth.
2. While the chocolate is melting, in a medium saucepan, whisk together the powdered sugar,
brown sugar, cocoa powder, corn syrup (or golden syrup), salt, and heavy cream or crème
fraîche.
3. Heat the mixture, stirring frequently, until it comes to a low boil. Continue to cook, stirring
constantly, until the sauce starts to thicken, about 45 seconds.
4. Remove from heat and whisk in the melted chocolate.
Notes: The hot fudge sauce can be kept in the refrigerator for up to one week. Rewarm gently
before serving. If the sauce has become too thick, it can be thinned with a bit of water or milk.
Source: Adapted from Baked Occasions, by Matt Lewis and Renato Poliafito. (Harry N. Abrams, 2014)
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RECIPE INDEX
Chocolate Babka ...................................................... 49

A
Altu with Honey Garlic Parmesan Peanuts .............. 55
Arugula, Nectarine, Blue Cheese, and Crispy Apple
Salad ................................................................... 83
Avocado Dressing.................................. 64, 66, 80, 82

Cilantro Raita ........................................................ 114
Cinnamon ApBitz™ Dried Apple Bars ................. 124
Cinnamon Apple Yogurt Crumb Cake .................... 47
Citrus Crinkle Cookies .......................................... 158
Citrus Fish Dipping Sauce ....................................... 72
Citrus Vinaigrette ...................................... 60, 62, 135

B

Copia Garden Vegetable Salad with Double-Mustard

Bacon Mushroom Blend Sausage with Black Beans,

Salad Dressing, Mustard Sprouts, and Crispy

Heirloom Tomatoes, Wilted Chard, Pickled Chard
Stems and Crispy Garlic ..................................... 41
Banana, Pineapple and Coconut Smoothie .............. 46
Bean Salad ............................................................. 110
Bean Salad with Seaweed Salsa Verde and Carrot
Jerky.................................................................. 128
Beans ............................................................. 128, 129
Beet and Avocado Sandwich with Pickled Onion,
Citrus-Dressed Greens, and Herb Chevre ... 60, 135
Black Bean and Sweet Corn Tostaditos with
Avocadoes......................................................... 110
Black Eyed Pea Croquette ....................................... 91
Blackberry Ginger Jam ............................................ 52
Black-Bottom Peanut Butter Mousse Pie ................ 86
Blended Beef and Mushroom Meatball with Blue
Cheese, Bacon, and Crispy Onions ................... 106
Blood Orange and Grapefruit Lemonade ................. 85

Apples ............................................................... 108
Copper Kettle Parmesan with Rosemary Roasted
Grapes ................................................................. 57
Coriander Mint Chutney ................................ 139, 140
Cream of Millet with Great Northern White Beans,
Za'atar, and Sch’ug ............................................. 45
Crispy Garlic ..................................................... 42, 43
Crispy Nori Wrapped Salmon with Citrus San Bai Su
............................................................................ 98
Crispy Onions ........................................................ 106
Crispy Shallots................................................... 42, 43
Cupcakes.................................................................. 88
D
Double-Mustard Salad Dressing ............................ 109
Double-Mustard Vinaigrette .................................. 108

Blue Cheese Crumble Mix ..................................... 106

E

Boiled Peanut Chaat Indian Street Food Salad,

Egg Bites.................................................................. 39

Carrots, Cilantro, and Mint Chutney ................. 139

Espresso and Peanut Butter Smoothie ................... 121

Brine ...................................................................... 118

Everything Bagel Topping ....................................... 42

C

F

Carrot Jerky ................................................... 128, 130

Farro Salad with Heirloom Cherry Tomatoes, Shaved

Charred Citrus Aioli .............................................. 100

Garden Vegetables and Lemon Vinaigrette ........ 84

Cheese and Meat Platters ....................................... 147

Fennel and Lemon Slices ....................................... 100
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Five Spice Southern Comeback Sauce .................... 92

Mostarda di Frutta ......................................... 147, 150

Fried Ginger Wontons ........................................... 103

Multigrain Carrot, Date & Mustard Muffins ......... 123

Fried Lemons, Brussels Sprout Leaves, Guacamole

Mushroom Bacon .................................................. 133

Tots and Fennel with Charred Citrus Aioli ....... 100
Furikake Kettle Corn with Honey Butter Potato

Mushroom Sugo ....................................................... 39
Mushroom Turkey Meatballs ................................. 106

Chips, Crispy Apples, Spicy Candied Peanuts and
Bacon .................................................................. 27

N
Naan Flatbread ..................................................... 103

G

Nuoc Cham .............................................................. 71

Ganache................................................................... 86

Nuoc Tuong Pha ...................................................... 74

Goat Cheese Ricotta Spread .................................... 42
Gorgonzola Stuffed Roasted Figs ............................ 56
Guacamole Tater Tots ........................................... 100

P
Pad Thai Carbonara ............................................... 132
Pan Roasted Turnips and Their Greens with

H

Chermoula and Blistered Cherry Tomato ......... 137
Pandan Kaya Jam..................................................... 51

Heirloom Tomatoes with Wasabi Mascarpone and
Pinenuts............................................................. 136

Panforte.......................................................... 147, 148

Honey Butter Chips ................................................. 28

Peanut Chaat ......................................................... 139

Honey Butter Potato Chips ...................................... 27

Peanut Citrus Shortbread Cookies ......................... 157

Hot Fudge Sauce .................................................... 159

Peanut Crusted Chicken .......................................... 76
Peanut Crusted Vietnamese Chicken ....................... 76

J
Jalapeño Pickled Golden Raisins .... 64, 65, 67, 80, 81,
141

Peanut Mousse......................................................... 86
Pickled Avocados .................................................... 42
Pickled Carrots & Daikon ........................................ 70
Pickled Chard Stems ................................................ 41

K
Kedgeree with Smoked Ling Cod, Cilantro Raita, and
Soft Cooked Eggs ............................................. 114
Kettle Corn .............................................................. 27

Pickled Green Strawberries ........................... 151, 155
Pickled Mustard Seeds................................... 117, 119
Pickled Radishes ............................................ 151, 154
Pickled Shallots ..................................................... 136

L

Pimentón Aioli ....................................................... 145

Lacinato Kale Salad with Avocado-Green Onion

Poached Beets ............................................ 60, 61, 135

Dressing, Pecorino, Jalapeño-Pickled Raisins,

Poko Burger ............................................................. 95

Crushed Corn Nuts........................................ 64, 80

Pork Ciccioli .................................................. 147, 151

Lemon Chives Mascarpone.................................... 117

Potato and Onion Clusters .................................... 100

Lime-Ginger Dressing ....................... 67, 68, 141, 143

Q

M

Quick Picked Red Onion ................................. 67, 141

Meatless Meatballs with Piri Piri Sauce ................ 126

Quick Pickled Onions .............................................. 63
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Quick-Pickled Onions...................................... 60, 135

Sweet and Spicy peanut and Cabbage Summer Slaw
.................................................................... 67, 141

R
Raspberry Coconut Chia Oats ............................... 120

Sweet Pickled Avocado ........................................... 44

Roasted Mushroom Base ....................................... 106

T

Roasted Mushroom Blend ..................................... 107

Thai Pesto Marinated Salmon .................................. 75
Thai Pesto Shrimp Flatbread ................................. 103

S
Salmon Pastrami ............................................ 117, 118
San Bai Su................................................................ 98
Schuman Cheese Display: Copper Kettle Parmesan ,
Altu, with Honey, Garlic, Parmesan Roasted

Thai Pesto Shrimp Salad ....................................... 103
The “Little Italy” ................................................... 111
Tofu Skin, Sunflower Sprouts, Cured Egg Yolk and
Fermented Green Onion Powder .................. 32, 79
Tomato Salad ......................................................... 136

Peanuts, Rosemary Roasted Grapes, Gorgonzola
Stuffed Roasted Figs, and Whisps ..................... 54
Seaweed Salsa Verde ..................................... 128, 131
Sizzled Cod with Ginger, Scallion and Fermented
Black Bean .................................................... 31, 78

Tortilla Española with Bacon and Mushrooms ...... 145
Turmeric Pickle ..................................................... 153
Turmeric Pickles .................................................... 151
V

Smoked Salmon Rillette ................................ 147, 156

Vietnamese Bun Bar ................................................ 70

Sorghum, Marinated Shiitake Mushrooms, and Leek

Vietnamese Dipping Sauce ...................................... 71

Salad ................................................................. 138
Sousvide Egg Bites with Mushroom and Navy Bean
Sugo and Cheese Crisps ...................................... 39
Soy-Lime Dipping Sauce ......................................... 74
Spiced Maple & Mustard Ginger Cupcakes ............ 88
Spiced Maple Frosting............................................. 88
Spiced Pepitas ....................................................... 108
Spicy Candied Peanuts ...................................... 27, 29
Spicy Lemon Grass Tofu with Asian Basil.............. 77
Spicy Thai Peanut Relish ......................................... 73
Spicy White Peach Glazed Boneless “Chicken
Wings” .............................................................. 105

W
Wasabi Mascarpone .............................................. 136
White Peach Reduction .......................................... 105
Whole Grain Stout Mustard ............................. 58, 147
Whole Grain Tartine with Goat Cheese Ricotta
Spread, Pickled Avocado, and Everything Bagel
Topping ............................................................... 42
Whole Grain Tartine with Lemon Chive Mascarpone,
Salmon Pastrami, Pickled Mustard Seeds, and
Shaved Radishes ............................................... 117
Wild Alaska Salmon Breakfast Pie ........................ 116

Sweet and Savory Watermelon Rind and Collard
Green Pickles ...................................................... 93
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