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OVERVIEW
INTRODUCTION
Food in America is undergoing a sea change. From the changing taste preferences and values of
Millennials to the accelerating impacts of health and environmental imperatives, Americans
have never been more engaged with discovery around food, flavor, and food issues. Just as
these changes are driving rapid shifts of business models and culinary strategies in restaurants
and non-commercial foodservice, so too are they altering the landscape of foodservice at retail,
from supermarkets and specialty grocery stores to C-stores and department stores.
Even our sense of “future planning” is changing as 3-, 5- and 10-year strategic time horizons are
increasingly cast within a larger dialogue about resource constraints leading up to 2050 when 910 billion people are expected to crowd the planet. Suddenly, nearly everything about current
business models seems vulnerable to disruption.
Across foodservice and retail food, big brands are working feverishly to re-invent themselves,
as the fresh thinking of entrepreneurs and young innovators captures the imagination of
consumers everywhere. And whereas price still trumps many purchasing considerations,
increasingly transparency around values (who produced my food and how was it produced?), as
well as “next-generation food experiences,” offer promising strategies for differentiation and
increased margins.
At the center of the retail foodservice world is the chef—who we are asking to be our guarantor
of good taste, our guide to culinary adventure, and our trusted partner in making the right
decisions on sourcing. We look to corporate chefs, culinary directors, and business leaders in
retail foodservice to deliver on overall brand promises of integrity, finding the right balance
between healthfulness and indulgence, price and quality, and more. In the same way that the
active inclusion of chefs and professionally trained culinary leaders is transforming university
dining, QSR, and the fast casual restaurant sectors, the future of American retail also favors
those who develop foodservice models that are deeply rooted in culinary expertise and vision.

COLLABORATIVE FORMAT AND ANNUAL MEETING
Appetites + Innovation: Shaping our Future, National Leadership Collaborative for Retail
Foodservice (A+I Collaborative/A+I) is The Culinary Institute of America’s newest industry
leadership initiative. A+I is being developed as an invitational collaborative of 30-35 senior
culinary and business leaders in all sectors of retail foodservice. Members represent a crosssection of innovative, high-quality retail operators who are market leaders in their respective
retail subsectors, including supermarkets, multi-unit specialty grocery and natural foods stores,
department stores, C-stores, drugstores and pharmacies, and more. Additionally, corporate
members are the companies and organizations that provide financial and other support for the
initiative. The Collaborative will meet once per year at the CIA’s Napa Valley campus, and will
additionally form a series of working groups to advance shared objectives and stay connected
throughout the year.

Appetites + Innovation
JANUARY 2016

3

THE CULINARY INSTITUTE OF AMERICA®

GOALS OF THE COLLABORATIVE
•
•

•

•

Connect a core group of leaders in retail foodservice to collaborate in a pre-competitive
space in order to accelerate innovation that will benefit the entire sector.
Incubate broad strategies to better bridge legacy products, menus, and food experiences
with long-range projections for change around key culinary-centric opportunities and
social, public health, and environmental imperatives.
Strengthen the culinary capabilities and leadership expertise of the retail foodservice
sector, from recruiting and professional development to strategy and R&D, in part by
increasing the career appeal of retail foodservice for talented chefs of all ages and
culinary school graduates.
Facilitate dialogue between culinary and business leaders in retail foodservice and select
manufacturers and other suppliers in order to better position retail foodservice as it
works to evaluate and leverage long-term consumer, production and supply chain,
distribution, culinary/foodservice, and design trends.

WORK OF THE COLLABORATIVE: AREAS OF FOCUS
The programming and committee work of A+I will revolve around the following
10 areas of focus, and will develop over time according the needs and interests of Collaborative
members:
•

Revolution in consumer values and preferences.

•

Culinary excellence/R&D.

•

Building cultures of innovation.

•

Health and wellness.

•

Sustainability and food ethics.

•

World cuisines and flavor.

•

Produce: Re-imagining a key product category.

•

Technology, transparency, and connectivity.

•

Economics of quality, customer aspiration, and margin.

•

Experience design in the food environment.
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MEETING AGENDA
Unless otherwise indicated, all sessions take place in the Ecolab Theater (First Floor).

MONDAY, JANUARY 18
4 PM

Registration & Refreshments
Atrium (1st floor)

4:30 PM

Welcome & Introductions
Speakers:
Greg Drescher (VP of Strategic Initiatives & Industry Leadership,
CIA)
Steve Petusevsky ‘77 (A+I Chair; Chef, Consultant)
Rob Easley (A+I Co-Chair; Retail and Leadership
Consultant/former COO of Earthfare; former CEOof H-E-B)
After a formal welcome, we’ll pass a microphone and ask all members of the audience
(operators, presenters, invited guests, media guests, sponsor representatives, and CIA
faculty and staff) to introduce themselves.

4:45 PM

Change & Impact: Insight into Marketplace Disruptions
Introduction: Jacquelyn Chi (Associate Director for Programs and
Special Projects, CIA)
Presenter:
Michelle Hayward (President, Bluedog Design)

5:15 PM

Consumer Insights Forum
Moderator:
Michelle Hayward (President, Bluedog Design)
A+I Members: Rich Green (Customer Fanatics Director, Maverik)
Jeff Anderson ‘86 (Director of Culinary Innovation, Safeway)
Matthew Sherman (Senior Director of Brand Marketing, Chobani)

5:45 PM

Building Cultures of Innovation and Excellence: Part I – Internal Change and
Management Structure
Introduction: Steve Petusevsky ’77 (A+I Chair; Chef, Consultant)
Presenter:
Rob Easley (A+I Co-Chair; Retail and Leadership
Consultant/former COO of Earthfare; former CEOof H-E-B)

6:15 PM

Opening Sponsor Exchange and Networking Reception
Ventura Foods Center for Menu Research & Development (3rd floor)
Sponsored by Avocados From Mexico, Chobani, Daymon Worldwide, The
Mushroom Council, and NORPAC Foods

7 PM

Reception Ends, Program Concludes for the Evening
Enjoy dinner on your own in the Napa Valley
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TUESDAY, JANUARY 19
8 AM

Napa Valley Breakfast Buffet
Teaching Kitchen (3rd floor)

8:30 AM

Beyond the Noise, Fads, and Lobbying: Translating Current Nutrition Science
for Foodservice at Retail
Introduction: Greg Drescher (VP of Strategic Initiatives & Industry Leadership,
CIA)
Presenter:
Eric Rimm (Professor of Medicine, Harvard Medical School; and
Professor of Epidemiology and Nutrition, and Director of the
Program in Cardiovascular Epidemiology, Harvard T. H. Chan
School of Public Health)

9 AM

Putting the Science in Action: The Healthy Menus R&D Collaborative Model
Presenter:
Pam Smith, RDN (Healthy Menus R&D Collaborative Co-Chair;
Founder/President, Shaping America’s Plate)

9:25 AM

Nutrition and Consumers in the Retail Setting: What to Pay Attention
to in 2016
Presenter:
Barb Ruhs, MS, RD, LDN (Director, Supermarket Dietitian
Symposium)

9:45 AM

Health and Wellness Forum
Moderator:
Barb Ruhs, MS, RD, LDN (Director, Supermarket Dietitian
Symposium)
Panelist:
Eric Rimm (Professor of Medicine, Harvard Medical School; and
Professor of Epidemiology and Nutrition, and Director of the
Program in Cardiovascular Epidemiology, Harvard T. H. Chan
School of Public Health)
A+I Members: Keith Boston (VP Foodservice, Cumberland Farms)
Jeff Anderson ‘86 (Director of Culinary Innovation, Safeway)
Carrie Walters (Culinary Director and Corporate Chef, Dorothy
Lane)

10:30 AM

Morning Snack and Networking Break
Berns Area (1st floor)

10:45 AM

Sustainability and Food Ethics
Presenter:
Arlin Wasserman (Menus of Change Sustainable Business
Leadership Council Chair; Partner, Changing Tastes)
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11:05 AM

Sustainability and Food Ethics: Inspiration from Menus of Change
Moderator:
Arlin Wasserman (Chair, Menus of Change Sustainable Business
Leadership Council; and Founder and Partner, Changing Tastes)
A+I Members: Derek Sarno (Senior Executive Global Chef of R&D and Product
Development, Whole Foods)
Dana Celona (Concept Specialist, Wawa)
Jay Jacobowitz (President and Founder, Retail Insights)
Christine Kapperman (Content Director, New Hope
Natural Media)
Pat Brockie (Director, Branded Foodservice, NORPAC Foods)

11:45 AM

Building Cultures of Innovation and Excellence: Part II – Culinary Operations
Selling Deliciousness: Balancing Culinary Principles and Culinary Popularity
Presenter:
Mark Furstenberg (Owner, Bread Furst)

11:55 AM

Culinary Operations Forum: Making Change Happen
Moderator:
Steve Petusevsky ‘77 (A+I Chair; Chef, Consultant)
A+I Members: Kelly Buckley (VP of Fresh Food Innovation, 7-Eleven)
Greg Retz (Director of Concept Development, Southeastern
Grocers)
Rich Rosenberg (Director of Deli Operations, Fairway)
Steve Solomon (Menu Strategist, The Mushroom Council)

12:30 PM

Lunch
Vintners Hall of Fame Historic Barrel Room (2nd floor)
Sponsored by Avocados From Mexico, Chobani, Daymon Worldwide, The
Mushroom Council, and NORPAC Foods

1:15 PM

Dessert and Coffee Break
Berns Area (1st floor)

1:30 PM

Food, Culture, Health, and Authenticity: Finding a Fit with Next Generation
Retail
Moderator:
Martha Rose Shulman (Cookbook Author and Creator, Recipes
for Health, The New York Times)
Presenters:
Diane Kochilas (Co-Owner, Glorious Greek Kitchen, Ikaria,
Greece)
María José San Román (Co-Owner and Executive Chef, Grupo
Gourmet, Alicante, Spain)
Mai Pham (President/Founder, Star Ginger Restaurants)
Mark Furstenberg (Owner, Bread Furst, Washington, D.C.)

3 PM

Afternoon Snack and Networking Break
Berns Reception Area (1st floor)
Building Cultures of Innovation & Excellence: Part III - Business Models

3:15 PM
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Financials: Making the Numbers Work to Support Key Imperatives and
Opportunities
Presenter:
Will Rosenzweig (Dean and Executive Director, The Food
Business School)
3:45 PM

Models of Change: Five Practices of Innovation Cultures
Presenter:
Jeremy Anderson (Founder, Fifty Gazelles)

4:15 PM

Business Models Forum
Moderator:
Will Rosenzweig (Dean and Executive Director, The Food
Business School)
A+I Members: Richard Draeger (Owner, Draeger’s)
Lewis Shaye (Vice President Culinary Concepts, Price Chopper)
Suzy Monford (CEO, Andronico’s Community Markets)

5:15 PM

Reception
Ventura Center for Menu Research & Development (3rd floor)
With book signings by Diane Kochilas, Mai Pham, and Martha Rose Shulman.
Books will be available for purchase during the reception.

6 PM

Reception Ends, Program Concludes for the Evening
Enjoy dinner on your own in the Napa Valley
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WEDNESDAY, JANUARY 20
8 AM

Napa Valley Breakfast Buffet
Teaching Kitchen (3rd floor)

8:30 AM

Key Elements of Really Effective Training: A Perspective from ZingTrain
Introduction: Scott Allmendinger (Director of Consulting, CIA)
Presenter:
Ann Lofgren (ZingTrain Trainer, Zingerman’s)

9 AM

Talent Strategy: Attracting Culinary Expertise to the Retail Sector
Moderator:
Ann Lofgren (ZingTrain Trainer, Zingerman’s)
A+I Members: Conrad Skelton (Senior Culinary Director, Lucky’s)
Laurie Warner ‘84 (Corporate Executive Chef, Harris Teeter)
Peter Kuhr (Product Development Manager, Lund Food
Holdings)

9:40 AM

Marketing and Branding: Leveraging Transparency Nutrition Menu Labeling
and Consumer Reaction
Presenter:
Kathleen Zelman (Director of Nutrition, WebMD)

10:10 AM

Marketing and Branding Forum: Building our Future
Moderator:
Joan Driggs (Editorial Director, Progressive Grocer/
Stagnito Business Information)
A+I Members: Carin Solganik (Director of Prepared Foods, Heinen’s)
Kevin Dunleavy (Owner/President, Super Marketing
Promotions)
Ryan Dee (Senior Account Executive, Daymon Worldwide)

10:40 AM

Morning Snack and Networking Break
Berns Area (1st floor)

11 AM

Experience Design: Engaging Customers through Inspiration, Distinction, and
Differentiation
Presenter:
Joan Driggs (Editorial Director, Progressive Grocer/
Stagnito Business Information)

11:20 AM

Experience Design Forum: What’s Next? What’s Important?
Moderator:
Joan Driggs (Editorial Director, Progressive Grocer/Stagnito
Business Information)
Panelists:
Lewis Shaye (Vice President Culinary Concepts, Price Chopper)
Kevin Garvin ‘78 (VP of Food Services, Neiman Marcus)
Mark Garcia ‘91 (Head of Marketing – Foodservice & Culinary,
Avocados From Mexico)
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12 PM

Where Do We Go From Here? Collaborative Planning/ Working Groups
Moderators: Steve Petusevsky ’77 (A+I Chair; Chef, Consultant)
Jacquelyn Chi (Associate Director for Programs and
Special Projects, CIA)

1 PM

Closing Remarks
Speakers:
Steve Petusevsky ‘77 (A+I Chair; Chef, Consultant)
Greg Drescher (VP of Strategic Initiatives & Industry Leadership,
CIA)

1:15 PM

Walk-Around Sponsor Exchange and Networking Lunch
Vintners Hall of Fame Historic Barrel Room (2nd floor)
Sponsored by B&W Quality Growers, Barilla America, Chilean Fresh Fruit
Association, InnovAsian Cuisine, Markon Cooperative, National Pork Board,
Northern Canola Growers – USA, and Unilever Food Solutions

2:15 PM

Lunch and Annual Meeting Conclude
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PRESENTER BIOGRAPHIES
Jeremy Anderson is founder of Fifty Gazelles, which builds partnerships across the value chain
– development, marketing, manufacturing, distribution and sales – to bring good ideas to
market. Fifty Gazelles’approach brings ideas to market quickly without additional investments
in time or capital, with path-to-market models that enable them to work outside of typical
constraints. In fact, the Firty Gazelles team has used these models to launch more than 200 new
products in 20 categories and generate more than $1 billion in new annual sales. (Chicago, IL)
@Jeremy_Anderson
Scott Allmendinger is the director of consulting at The Culinary Institute of America (CIA) in
Hyde Park, New York. He is responsible for driving sales and directing the college’s
relationship with the food industry, including consulting arrangements and custom programs.
He also works closely with the CIA’s industry clients on menu development projects and
research & development programs. During more than four decades in the foodservice industry,
Scott has been a dishwasher, bus boy, chef, teacher, journalist, consultant, and media executive.
During a previous stint at the CIA from 2002 to 2005, Scott led initial development of the
college’s Industry Solutions Group (now CIA Consulting). He rejoined the CIA in 2014 after a
career in food editorial and publishing. He served as executive vice president of CSP Business
Media, publisher of print and online business-to-business (B2B) magazines such as Restaurant
Business and Foodservice Director. He has been recognized by Forbes and Folio magazines for his
work on food industry B2B websites and has served on several boards, including the Women’s
Foodservice Forum and the International Foodservice Editorial Council. He holds a Bachelor of
Arts in English Literature from Middlebury College in Middlebury, Vermont. (Hyde Park, NY)
Jacquelyn Chi is associate director for programs and special projects for the Strategic Initiatives
Group at The Culinary Institute of America (CIA). Jacquelyn earned her MA in International
Communication from American University, where she researched food as a tool of public
diplomacy, and the social construction of authenticity in foreign eating experiences. In 2013,
Jacquelyn project-managed the CIA’s first mobile app for its flagship Worlds of Flavor®
International Conference & Festival, which won the 2013 Cvent Plannie Award for “Best Use of
a Mobile App”. Prior to joining the CIA, she served as photographer and videographer for a
Turkish coffee truck diplomacy project; managed social media for a start-up food company; and
worked in a chocolate factory. Jacquelyn holds a BA in Radio-Television-Film from
Northwestern University. (St. Helena, CA) @jaxiecracks
Greg Drescher is vice president of strategic initiatives & industry leadership at The Culinary
Institute of America (CIA), where he oversees leadership initiatives for the foodservice industry,
including conferences, invitational leadership retreats, digital media, and strategic partnerships.
He is the creator of the college’s Worlds of Flavor® International Conference & Festival (now in
its 18th year); the annual Worlds of Healthy Flavors, 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 received two James Beard
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awards for the CIA’s Savoring the Best of World Flavors DVD and webcast series. In 2008, he
was appointed by the President of the National Academy of Sciences’ Institute of Medicine to
its Committee on Strategies to Reduce Sodium Intake. Greg previously served on the James
Beard Foundation Awards Board, and currently serves on advisory boards for UC Davis’
Agricultural Sustainability Institute and Olive Center. In 2011, he was inducted as a member of
the Accademia dei Georgofili, Europe’s oldest agricultural academy. (Sacramento, CA)
@CIALeadership
Joan Driggs is editorial director at Progressive Grocer/Stagnito Business Information.
Progressive Grocer’s core audience targets top management at headquarters and key decision
makers at store-level. From chain supermarkets to regional and local independent grocers,
supercenters, wholesale distributors, manufacturers, and other supply chain trading partners,
readers rely on PG for its authoritative, comprehensive, relevant, research-based editorial
content and need-to-know news. Progressive Grocer has been anticipating, reporting, and
interpreting the grocery industry’s top trends and information for more than 90 years. In
October 2015, Progressive Grocer hosted its first Grocerant Summit, dedicated to helping grocery
retailers develop and execute winning fresh-prepared foods programs. (Lowell, MA)
@JoanPGrocer
Rob Easley is a retail and leadership consultant, former COO of Earthfare, and former CMO of
H-E-B.Rob is an experienced and decisive executive with a strong background in store
operations, marketing, facilities development, and store merchandising. Rob’s practice and
personal passion is in helping CEOs, boards, and senior leaders build high performance
leadership teams that drive outstanding financial results, sustainable competitive
differentiation, and build organizational cultures that honor and unleash the personal power of
every associate. Rob began his retail career with H-E-B. While at H-E-B Rob served as senior
vice president of Store Operations, chief change officer, and chief marketing officer. At H-E-B
Rob led dozens of game changing initiatives, served on H-E-B’s Senior Leadership Team, and
was a major contributor to H-E-B’s transformation from a regional operator to a world class
retailer, and one of the world’s most admired companies. Subsequent to H-E-B, Rob served as
chief operating officer of Rite-Aid Drug Stores, where he was responsible for the integration of
1,800 acquired stores and the development of an industry leading pharmacy loyalty program.
Rob has also served as chief operating officer of Westlake Ace Hardware, the nation’s largest
ACE dealer; and Earth Fare Supermarkets, an organic and natural foods supermarket chain.
Rob holds a BBA in finance with honors from Texas A&M University, an MBA with honors
from The University of Texas at Austin, and an Advanced Management Program certificate
from Harvard Business School. (Houston, TX)
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Mark Furstenberg is owner of Bread Furst. While he had (sometimes) enjoyed a variety of
careers earlier in life—from ABC News to the White House staff to the Boston Police
Department, and from chief operating officer of a large manufacturing company to the
Washington Post—he decided in 1989 to open Marvelous Market, Washington’s first bakery of
traditional breads. Mark became a baker in 1990. In 1997, he opened The BreadLine, a restaurant
a block from The White House, which made bread-based foods traditional in many cultures. He
sold the restaurant in 2005, retiring to a life of consultation to other bakeries including Bouchon,
Fairway Markets, Giant Eagle, Yale University, the USDA Food and Nutrition Service, and
others. Then in 2014, feeling that there were once again no neighborhood bakeries in
Washington, he opened Bread Furst, his final venture, which is located in the upper northwest
of Washington. Although the bakery offers a large variety of breads and pastries as well as
some foods, it specializes in whole grains. (Washington, D.C.)
Michelle Hayward is president at Bluedog Design, a business consultancy where she focuses on
building high-performing, bespoke teams geared toward resolving the complexity that often
limits growth. Bluedog delivers business solutions that unlock growth potential against our
design thinking methodologies and applied creativity. Michelle’s 20-year business career
includes robust roles in fueling growth for some of the world’s most beloved brands and
companies. An award-winning entrepreneurship enterprise, Michelle was named 2012 Illinois
Small Business Person of the Year by the U.S. Small Business Administration. Michelle received
dual BA degrees from Michigan State University in German and political science. In 2014,
Michelle completed Kellogg’s Advanced Management Training in the inaugural CMO program.
She proudly serves on the board for Everwood Farmstead Foundation, and formerly served a 3year term with Michigan State University’s Marketing Advisory Council. (Chicago, IL)
Diane Kochilas is co-owner of Glorious Greek Kitchen. Also a celebrity chef and awardwinning cookbook author, she has been at the forefront of bringing healthy, delicious Greek
cuisine to a wide international audience for many years. Every summer, she runs the Glorious
Greek Cooking School on her native island, Ikaria, a Blue Zone, renowned for the longevity of
its inhabitants. She is the collaborating chef at Molyvos Restaurant in New York City, and
Committee in Boston, and she consults for a range of restaurants from fine-dining to fast-casual.
Diane is the author of 18 books on Greek and Mediterranean cuisine, including Ikaria: Food, Life
and Longevity from the Island where People Forget to Die (Rodale, 2014), which won an International
Association of Culinary Professionals (IACP) Award for Best Cookbook, International Category;
the 2015 Books for a Better Life Award by the National Multiple Sclerosis Society, and was
nominated for an Art of Eating Award. Her book, Country Cooking of Greece (Chronicle, 2012),
was hailed by the New York Times as one of the 100 best books of 2012 and by virtual gourmet,
John Mariani, as Diane’s “masterpiece.” Another book, Glorious Foods of Greece (William
Morrow), won the IACP Jane Grigson prize for excellence in research. In Greece, she hosted one
of the most popular TV cooking shows, “What Are We Going to Eat Today, Mom” (in Greek),
and she has appeared on many major American television shows, most recently on FoxNews, as
well as on “Throwdown with Bobby Flay,” “The Today Show,” “Martha Stewart,” “Bizarre
Foods with Andrew Zimmern,” and more. Diane has worked with several universities around
the United States—including University of Massachusetts, Amherst, Harvard, and Yale— to
bring healthy Greek cuisine to student dining. (New York, NY; Ikaria and Athens, Greece)
@DianeKochilas
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Ann Lofgren hails from East Lansing, Michigan and graduated from Michigan State University
with a degree in political science. She was introduced to Zingerman’s Deli in the late 1980’s and
has been a loyal customer ever since. After spending a dozen years in the restaurant industry,
Ann looked to Zingerman’s for a traditionally made, full-flavored future and began her journey
in the fall of 1998 as temporary holiday help at Zingerman’s Mail Order. Working at Mail Order
gave her a taste of the information, opportunities and fun available at Zingerman’s and when
offered a full-time position in the Catering Department at the Deli, Ann happily accepted.
During her tenure at Zingerman’s Catering, Ann was in on the ground floor of documenting
customer complaints with the debut of our Code Red Form, as well as the introduction of Open
Book Finance and Bottom Line Change. Her time as sales manager solidified her belief that
there was much to do and learn (not to mention eat!) in the Zingerman’s Community of
Businesses. In 2002, Ann accepted a position with Zingerman’s co-founding partner Paul
Saginaw as pre-opening Project Manager for two Zingerman’s businesses: Zingerman’s
Roadhouse, our full service restaurant devoted to traditional American food, and Zingerman’s
Coffee Company, roaster and wholesaler of estate grown and single origin coffees. Immediately
before joining ZingTrain, Ann was a managing partner at Zingerman’s Creamery, producer and
wholesaler of artisan cheese and gelato. Since starting her tenure at ZingTrain in 2007, Ann has
worked with clients in many different industries such as health, education, manufacturing,
libraries, technological and, of course the food industry, on topics such as Service, Leadership,
Visioning, and Finance. Her particular area of interest and passion is Open Book Management –
she teaches ZingTrain’s Open Book Management seminar and has guided entire businesses –
from their CEO’s to the front line staff - all over the country. (East Lansing, MI)
Mai Pham is the chef-owner of the nationally acclaimed Lemon Grass Restaurant and Star
Ginger in Sacramento, California. A recognized expert on Asian cuisine, she is known for her
fresh Southeast Asian cuisine featuring the bright flavors of Vietnam, Thailand, and beyond.
She has hosted “Vietnam: My Country, My Kitchen” on the Food Network and authored
Pleasures of the Vietnamese Table. That cookbook received a James Beard Award nomination and
was named among the best cookbook titles in 2001 by The New York Times and the Los Angeles
Times. She has also authored The Best of Vietnamese and Thai Cooking, which was featured on
NPR’s Fresh Air and in Martha Stewart Living. Her newest book, Flavors of Asia, a collaboration
with The Culinary Institute of America, features the best recipes from seven countries in Asia.
In recent years, Mai has partnered with campus, corporate, healthcare, and government dining
entities to launch Star Ginger outposts, which feature on-trend Southeast Asian flavors, from
hearty authentic Thai curries and grilled meats to fresh, flavorful Vietnamese noodle soups and
salads, among others. Born in Saigon and raised in Vietnam and Thailand, Mai worked as a
television journalist for various ABC News affiliates and later as a speechwriter for a California
governor before returning to her love of food and cooking. (Sacramento, CA)
@StarGingerbyMai
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Steve Petusevsky ‘77 is nationally known as a pioneer in the pairing of health and exceptional
taste. His culinary studies have taken him across the globe in search of innovative and authentic
cooking techniques. Robust earthy flavors and vibrant cuisines capture the influence and
unique reinterpretations of the ethnic dishes he is famous for creating. Steve was the national
director of creative food development for Whole Foods Market from 1990 to 2002. He wrote the
book on natural foods, quite literally. He is the author of The Whole Foods Market Cookbook – A
Guide to Natural Foods with 350 Recipes published by Clarkson Potter in the fall of 2002. Since
2002, he has worked as an outside resource and industry consultant to innovate or create food
service programs for major retail and restaurant chains and institutions including Google,
Lettuce Entertain You Group, UCLA, UMASS, Roundy’s, Mariano’s, Lucky’s Markets, and
Sullivan Family of Companies, among others. His passion and expertise in “plant forward” and
Mediterranean-inspired cuisine remains the central focus of his work. His recently published
books, The Diabetes Vegetarian Cookbook and Sizzle and Smoke: Diabetes Friendly Recipes for
Charcoal, Gas and Stovetop Grills were published by the American Diabetes Association in 2013
and early 2014. Steve is currently a member of the Menus of Change Advisory Board for The
Culinary Institute of America (CIA) and is chair of the CIA’s new Appetites & Innovation
initiative, a national leadership collaborative created for the purpose of advancing culinary
excellence, health and wellness, sustainability, and cultures of innovation in retail food service.
(Plantation, FL)
Eric Rimm, ScD is professor of epidemiology and nutrition and director of the Program in
Cardiovascular Epidemiology at the Harvard T.H. Chan School of Public Health and professor
of medicine at the Harvard Medical School. For over two decades, he has conducted extensive
research on the health effects of diet and lifestyle in relation to obesity and cardiovascular
disease. He also studies the impact of nutrition policy as it relates to the diets of school children
and the 15 percent of the U.S. population living on food stamps. Eric has previously served on
an Institute of Medicine’s Dietary Reference Intakes Committee and more recently on the
scientific advisory committee for the 2010 U.S. Dietary Guidelines for Americans. He has
published more than 450 peer-reviewed publications during his 21 years on the faculty at
Harvard. Eric is an associate editor for the American Journal of Clinical Nutrition and the American
Journal of Epidemiology. In 2012, he was awarded the American Society for Nutrition General
Mills Institute of Health and Nutrition Innovation Award. (Boston, MA)
William Rosenzweig is dean and executive director of The Food Business School, having spent
his career as an educator, serial entrepreneur, and venture investor. Will was founding CEO of
The Republic of Tea, the company that created the premium tea category in the US. As an
entrepreneur and investor, Will helped grow Odwalla, LeapFrog, Hambrecht Vineyards and
Wineries, Winetasting.com, Yummly, and Brand New Brands, a functional food incubator he
founded in 2004. In 2007, Will co-founded Physic Ventures, the first venture capital firm
supporting early-stage companies in health and sustainability, including Revolution Foods,
Pharmaca, Recyclebank, and Yummly. Will is co-author of The Republic of Tea: How an Idea
Becomes a Business, named one of the “100 Best Business Books” of all time. His work has been
profiled in The Wall Street Journal, Sound Money, Business Week, USA Today, and the San Francisco
Chronicle. In 2010, Will was honored with the Oslo Business for Peace Award for his
accomplishments in the area of ethical business. In 2014, he chaired a US national commission
on health promotion and the prevention of chronic disease. A long-time faculty member at the
Haas School of Business at the University of California Berkeley, Will developed the country’s
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first MBA courses in Social Entrepreneurship and Social Venture Development. As dean and
executive director of The Food Business School, Will works with industry experts and academic
leaders to create experiential educational programs that enable entrepreneurs and innovators to
deliver impactful solutions to address the world’s most pressing food challenges—and its
greatest business opportunities. (Healdsburg, CA) @ideagardener
Barb Ruhs, MS, RDN, is a Registered Dietitian Nutritionist and owner of Neighborhood
Nutrition LLC, a consulting firm focused on providing solutions to help food companies,
commodity groups, and supermarkets improve consumer health and wellness. She’s a strong
advocate for supermarket dietitians and believes the retail food industry has the greatest
potential to impact public health. In 2010, she launched an annual Supermarket Dietitian
Symposium in partnership with Oldways, a non-profit organization committed to promoting
health and nutrition. This annual event draws leaders from the top supermarkets and provides
a one-of-a-kind networking and educational forum for a unique audience of retail professionals
that influence millions of customers each week. A native of Long Island, New York, Barbara
graduated from Cornell University with a BS in Nutrition and Dietetics and MS in Nutrition
from Boston University. She worked for Harvard University for several years before moving to
Arizona in 2008 to explore a new and exciting career path as a retail dietitian. An avid tennis
player, she was also attracted to Phoenix for its outdoor tennis weather 365 days of the year.
(Phoenix, AZ) @BarbRuhsRD
María José San Román is the co-owner and executive chef of Grupo Gourmet in Alicante,
Spain. With a collection of five restaurants—including her landmark restaurant, Monastrell, for
which she was first awarded a Michelin Guide star in 2013, and La Taberna del Gourmet,
winner of the National Award for Best Bar in Spain—she blends Mediterranean tradition with
creative innovation to bring classic Spanish ingredients to the contemporary restaurant table.
María’s cuisine is based on a philosophy and vision that celebrates the bounty and flavor of
local ingredients with distinctive style. Recognized as both Spain’s “Queen of Saffron” and a
leading authority on extra virgin olive oil, she is renowned as an international ambassador of
Spanish culinary excellence. Her cuisine pays homage to a wide range of classic flavors from
her Spanish coastal roots including extra virgin olive oil, rice, seafood, and saffron. Grupo
Gourmet Alicante, a gastronomic project founded in 1975, includes restaurants Monastrell, La
Taberna del Gourmet, La Vaquería, Tribeca, La Terraza del Gourmet, and Taller de pan,
each celebrating distinctively Spanish gastronomy and contributing to Alicante’s status as one
of the top hospitality centers of Spain. (Alicante, Spain)
Martha Rose Shulman is the creator of Recipes for Health for the New York Times Food section
and the award-winning author of more than twenty-five cookbooks. These include The Simple
Art of Vegetarian Cooking; The Very Best of Recipes for Health; Mediterranean Harvest: Vegetarian
Recipes from the World’s Healthiest Cuisine (named one of the six best vegetarian cookbooks of the
last 25 years by Cooking Light Magazine), Mediterranean Light, Provençal Light, and Entertaining
Light. Her food combines pleasure and health, drawing largely from the cuisines of the
Mediterranean, inherently healthy cuisines with big flavors. She is a founding contributor at
www.ZesterDaily.com, and works as a writing collaborator with chefs. She has co-authored two
James Beard Award-winning cookbooks, The Secrets of Baking with pastry chef Sherry Yard, and
The Art of French Pastry with Jacquy Pfeiffer. She has also co-authored books with
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Wolfgang Puck, Dean Ornish, Mark Peel, and Pati Jinich, and with The Culinary Institute of
America. (Los Angeles, CA)
Pam Smith, RD is the founding principal of Shaping America’s Plate. A culinary nutritionist,
food industry consultant, best-selling author, and radio host, Pam provides wellness coaching
to professional and corporate clients. These include executives and culinary development teams
at Darden Restaurants, Walt Disney World, Hyatt Hotels and Resorts, Cracker Barrel, and
Aramark Business Dining. She is co-creator of Bahama Breeze and Seasons 52, and develops
menus and recipes with a focus on Delicious Wellness—great food that is great for you. Pam is
the author of 14 published books and many articles and columns for magazines, newspapers
and websites. Her best-selling books include Eat Well-Live Well, Food for Life, The Healthy Living
Cookbook, The Energy Edge, The Smart Weigh—and her newest, When Your Hormones Go Haywire.
She is a frequent speaker for top corporations and associations, and has been the festival host
for all 17 years of the Epcot International Food and Wine Festival. She has hosted wellness
shows for Fox’s The Health Network, and her daily radio spot, “Living Well,”may be heard on
over 800 stations nationwide. (Orlando, FL) @PamSmithRD
Arlin Wasserman is a principal and the founder of Changing Tastes, a consultancy that finds
value and opportunity at the intersection of the five major drivers of change in our food system:
sustainability, public health, information technology, demographics, and the changing role of
the culinary professional. The firms’ insights at the intersection of these forces are the basis for
the strategy, innovation, sustainability, and performance management services it provides to
Fortune 100 and growth stage food companies, trade associations and partnerships, public
sector and private investors, and academic and nonprofit institutes. Arlin is also a fellow at the
Center for Leadership in Global Sustainability at the Virginia Polytechnic University, and chair
of the Sustainable Business Leadership Council for Menus of Change, a joint initiative of The
Culinary Institute of America and the Harvard T.H. Chan School of Public Health. He is a
fellow at the Aspen Institute, a board member of the Sustainable Food Lab and the Society for
Organizational Learning, a judge for the James Beard Foundation’s Leadership Awards, and a
founding member of the GreenBiz Executive Network. Arlin is past recipient of the W. K.
Kellogg Foundation National Food and Society Fellowship, where his work focused on regional
cuisine, terroir, and innovative business models that value geographic identity. (Gaithersburg,
MD) @ArlinWasserman
Kathleen Zelman, MPH, RD, LD is the director of nutrition for WebMD, the number one health
and wellness website. During her tenure of more than twelve years there, she has helped build
a state-of-the-art food, diet, and nutrition portal. Kathleen also serves as the nutrition expert for
United Healthcare Source 4 Women and United Healthcare television, contributing monthly
webinars, articles, recipes, and video responses to member questions. She received one of the
highest honors from the Academy of Nutrition and Dietetics (AND), the 2015 Lenna France
Cooper Memorial Award, in recognition of a distinguished career and her contributions to the
dietetics profession. In 2007, Kathleen was awarded the AND Media Excellence Award for her
contribution and commitment to educating consumers about food and nutrition. The American
Society for Nutrition (ASN) named Kathleen the 2011 recipient of their Nutrition Science Media
Award for outstanding science and nutrition journalism; the Institute of Food Technologists
awarded her with the 2012 Media Award for Excellence in Consumer Journalism; and in 2014
Montclair State University awarded her with the Distinguished Alumni award. Kathleen has
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extensive media experience, including co-hosting a weekly radio program for four years,
serving twelve years as a national spokesperson for the AND, over a thousand print and
television appearances, and co-authoring several books. She is an invited speaker at
professional meetings worldwide, including the National Academy of Sciences Sackler
Colloquium on the Science of Science Communication, and sharing the stage as the nutrition
expert with First Lady Michelle Obama celebrating “Let’s Move,” as well as with USDA
Secretary Tom Vilsack to make comments at the launch of My Plate. Kathleen has served as a
judge for nutrition journalism James Beard Awards since 2009, and is a member of the Jamba
Juice Healthy Living Council, a health professional advisor to the Egg Nutrition Center, and a
member of the Share our Strength Cooking Matters advisory board. (Marietta, GA)
@KZelmanRD
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CORPORATE MEMBER
COMPANY PROFILES
Avocados From Mexico (AFM), based in Irving, Texas, is the marketing powerhouse behind the
Mexican Hass Avocados Importers Association (MHAIA) and the Association of Growers and
Packers of Avocados From Mexico (APEAM). A combination of more than 19,000 orchards and
a blooming season that lasts all year long enables our growers to offer an uninterrupted supply
of fresh avocados, year-round. Bring flavor to the menu 24/7/365, using different avocado
techniques and menu ideation. Get more AFM details (and recipes!) at
Foodservice.AvocadosFromMexico.com.
B&W Quality Growers is a 140+ year young, family owned and operated farm, specializing in
the cultivation and preparation of some of Mother Nature’s most delicious and delicate baby
leaf specialties. Beginning with watercress in 1870, our family developed a reputation for worldclass quality that today includes wild baby arugula, wild red watercress, and green watercress.
Today, B&W Gourmet Farms is a world leader in distinctively flavored, delicate baby leaf
specialties, providing an array of ready-to-enjoy packs for all segments of the food industry.
Our state-of-the-art processing facility, seasonal farms in eight states, and a commitment to
quality and quality assurance combine to make B&W your world-class supplier for baby leaf
specialties. Taste the B&W difference for Quality and Freshness. At B&W, It’s All About the
Flavor! www.bwqualitygrowers.com | www.watercress.com
Barilla has been dedicated to delivering the highest-quality pasta since 1877, which has made
us a favorite of foodservice chefs and the #1 national brand in the US. Barilla is an Italian
family business that views nutrition as a sociable, joyous occasion, full of flavor, affection and
sharing, and offers quality in the form of wholesome, safe products. Sustainability and social
responsibility guide our business strategies, and our mission is to help people live better,
longer, in a healthier environment. In 2009, the Barilla Center for Food and Nutrition (BCFN)
was founded with the aim of analyzing the major issues related to food and nutrition around
the world, to encourage the debate concerning them and propose concrete solutions. The BCFN
focuses on four broad topics: Food for Sustainable Growth, Food for Health, Food for All, and
Food for Culture. www.barillaus.com
The Chilean Fresh Fruit Association (CFFA) directs all marketing activities in North America
for Chilean fresh fruit. Cherries, blueberries, grapes, stone fruit, kiwifruit, apples, pears and
citrus - these are just some of the fruits that comprise the more than 800,000 tons exported by
Chile to North America each year. The CFFA employs merchandisers across the U.S. and
Canada, and focuses primarily on retail and foodservice marketing. www.fruitsfromchile.com
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Chobani® is the maker of America’s No. 1 selling Greek Yogurt brand. Authentic strained
Chobani Greek Yogurt was founded on the belief that people have great taste, they just need
great options. That is why Chobani produces only the highest quality, best tasting products
made with only natural ingredients out of its New Berlin, New York plant and its new one
million square-foot production facility in Twin Falls, Idaho. Deliciously creamy and packed
with more protein than regular, unstrained yogurt, Chobani is an on-trend, versatile ingredient
and a great flavor carrier in both sweet and savory applications. Add it to dressings, soups,
smoothies and baked goods or use it as a sour cream or mayo substitute to lower the fat,
calories and sodium while increasing the protein in dishes. www.chobani.com
Daymon Worldwide, founded in 1970, is the global leader in consumables retailing. Through
our renowned expertise in Private Brand building, experiential consumer marketing and
innovative retail-driven services, we create and market differentiated brands with exceptional
value. We currently collaborate with more than 100 retailers and 6,000 manufacturers in 50
countries, and handle 1,700 brands and 165,000 individual products globally.
www.daymon.com.
InnovAsian Cuisine is a leading manufacturer of restaurant quality Asian sauces, marinades
and food components to supermarket delis and foodservice operations. The company has
brought to market both retail consumer products and foodservice components featuring ontrend flavors such as Thai BBQ Marinade, Thai Curries and Lemongrass Stir Fry, many of which
support corporate, healthcare and campus dining. www.innovasiancuisine.com
Markon - Founded in 1985 to bring the voice of foodservice to the produce community, Markon
connects distributors to the world’s finest grower-shippers. We provide fresh produce
purchasing, logistics, and marketing services, along with Confidence in Every Case™. A leader
in food safety, quality control, and innovation, Markon is also mindful of the produce
industry’s impact on people-from harvesting crews to consumers. Read more about Markon at
www.markon.com.
The Mushroom Council is composed of fresh-market mushroom producers or importers who
handle an average of more than 500,000 pounds of mushrooms annually. Fat-free, low-calorie
and nutrient-dense, mushrooms have natural antioxidants and essential vitamins and minerals,
making them nature's hidden treasure for healthy, delicious meals. Whether you're a member of
the foodservice industry or a health professional, mushroominfo.com is your one-stop shop for
mushroom recipes and information. www.mushroomcouncil.org
The National Pork Board is funded by the Pork Checkoff and represents America's Pig
Farmers. We support the foodservice and retail grocery industries by working directly with
operators to help provide a better understanding of our industry, our commitment to
continuous improvement and how pork can work on the menu and in the meat case. The Pork
Board promotes the use of pork in foodservice and retail grocery through advertising, public
relations, direct contact, event marketing, specialized programming, product innovation, menu
ideations, and education. These efforts are targeted toward foodservice chains, independent
operators, colleges and universities, contract management feeders, distributor sales
representatives, culinary professionals, retail grocers and packers and processors.
www.porkfoodservice.com | www.porkretail.com
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Norpac Foods, Inc. is a 90 year old grower cooperative made up of 240 members; farming and
harvesting more than 25,000 acres of land in Oregon’s Willamette Valley. Norpac produces a
wide variety of products including soups, fruits, vegetables, and vegetable blends; all produced
using sustainable farming practices. www.norpac.com
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
Unilever Food Solutions is dedicated to helping chefs all over the world serve tasty,
wholesome meals that keep guests coming back for more. Our service offering around Your
Guests, Your Menu and Your Kitchen provides insights and tools to help make your business
more profitable. We create ingredients that save precious prep time in the kitchen, without
compromising on flavor or flair and constantly provide ideas and inspiration that keep your
menu fresh and exciting. Our ingredients are some of the staples of professional kitchens in 74
countries around the world: Knorr®, Hellmann’s®, Lipton® and more. We’ve been in the
foodservice industry since the 1880s. In 2010 we launched the Unilever Sustainable Living Plan.
Our plan has 3 big goals to achieve by 2020. 1) Help more than one billion people improve their
health and wellbeing 2) Halve the environmental footprint of our products 3) Source 100% of
our agricultural raw materials sustainably, and enhance the livelihood of people across our
value chain. www.unileverfoodsolutions.us
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REGISTRATION AND REFRESHMENTS
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THAI CHICKEN CURRY
WITH ROASTED GARLIC VEGETABLES
Ingredients

Amounts

Curry powder
Ginger, grated
Norpac Chalet Garlic Butter Vegetables

2 tsp.
2 tsp.
1 lb.

Water
Knorr Red Thai Style Curry
Chicken with Rice Soup Mix

1 gal.
1 pack

Garnish
Micro cilantro

½ cup

Method
1. In a large bowl, toss the curry powder and ginger with the vegetables. Set aside.
2. In a sauce pan over medium heat, combine the water and soup mix. Bring to a boil and
reduce to a simmer for 15 minutes.
3. Add the vegetables to the soup mixture and stir to combine. Bring back to a simmer.
4. Garnish with micro cilantro and serve.
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SERRANO HAM WRAPPED AVOCADO
AND CANTALOUPE SALAD
Yield: 1 Portion
Ingredients

Amounts

Avocados from Mexico, sliced
¼” thick
Cantaloupe, sliced ¼” thick
Serrano ham slices
Balsamico & Balsamico

3 ea.
2 ea.
10 ea.
1 tsp.

Method
1. Wrap each piece of cantaloupe and avocado with ham.
2. Place 5 wrapped wedges on a plate and drizzle with either balsamic glaze or honey. Serve.
Source: Avocados from Mexico, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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TAMARIND PORK BAO WITH ROASTED GARLIC AIOLI,
BUTTERNUT SQUASH, APPLE, AND AVOCADO SLAW
Yield: 1 Portion
Ingredients

Amounts

Bao Buns, steamed (recipe follows)
Roasted Garlic Aioli (recipe follows)
Tamarind Pork (recipe follows)
Butternut Squash, Apple, and
Avocado Slaw (recipe follows)

2
2
½
¼

ea.
Tbsp.
cup
cup

Method
1. Warm Bao Buns in a steam table or in a microwave.
2. Open Bao Bun and spread with Roasted Garlic Aioli.
3. Top with Tamarind Pork, Butternut Squash, Apple, and Avocado Slaw.
Source: Avocados from Mexico, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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BAO BUNS
Yield: 50 Buns
Ingredients

Amounts

Active dry yeast
Water, room temperature
Bread flour
Sugar
Nonfat dry milk
Salt
Baking powder
Rendered pork fat or vegetable
shortening, room temperature

1
1½
4½
6
3
1
½
1/3

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

Method
1. Combine the yeast and water in the bowl of a stand mixer fitted with the dough hook. Add
the flour, sugar, milk powder, salt, baking powder, and fat; mix on the lowest speed
possible for 8 to 10 minutes. The dough should gather together into a neat ball on the hook.
When it does, lightly oil a medium size mixing bowl, place the dough in it, and cover the
bowl with a dry kitchen towel. Allow to proof for 1 hour or until doubled.
2. Divide the dough in half and then each half into five equal pieces. Gently roll the pieces
into logs, then cut each log into 5 pieces, making a total of 50 pieces. They should be about
the size of a ping-pong ball and weigh just under an ounce. Roll each piece into a ball and
place on a sheet pan. Cover the balls with a draping of plastic wrap and allow them to rest
and rise for 30 minutes.
3. Meanwhile, cut out fifty 4-inch squares of parchment paper. Coat a chopstick with
whatever fat you are working with.
4. Flatten one ball with the palm of your hand and use a rolling pin to roll it into a 4-inch long
oval. Lay the greased chopstick across the middle of the oval and fold the oval over onto
itself to form the bun shape. Withdraw the chopstick, leaving the bun folded, and put the
bun on a square of parchment paper. Stick it back under the plastic wrap (or a dry kitchen
towel) and form the rest of the buns. Let the buns rest for 30 to 45 minutes—they will rise a
little
5. Set up a steamer on the stove. Working in batches so that you don’t crowd the steamer,
steam the buns on the parchment squares for ten minutes and remove the parchment. You
can use the buns immediately or allow to cool completely.
6. Reheat the buns in a stovetop steamer for 2 to 3 minutes until puffy, soft, and warmed
through.
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ROASTED GARLIC AIOLI
Yield: 1 Cup
Ingredients

Amounts

Roasted Garlic
Garlic heads, cut in half
Thyme sprigs
Olive oil
Water
Salt
Ground black pepper

2
4
1
½
as
as

Roasted Garlic Aioli
Roasted Garlic (see above)
Mayonnaise
Lemon zest

as needed
3 cups
1 tsp.

ea.
ea.
oz.
cup
needed
needed

Method
1. For the Roasted Garlic: Preheat 350˚F oven.
2. Place garlic heads cut side up in a half hotel pan. Lay thyme sprigs on top of garlic and
drizzle olive oil on top. Pour water in pan and season garlic with salt and pepper.
3. Cover with foil and bake in oven until caramelized and soft.
4. Remove cloves from skins and mash to a paste.
5. For the Roasted Garlic Aioli: Mix mashed Roasted Garlic with mayonnaise and lemon zest.
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TAMARIND PORK
Yield: 24 Portions
Ingredients

Amounts

Tamarind pulp
Chiles de arbol, dried
White vinegar
Sugar
Salt
Ground black pepper
Ground allspice
Ground coriander
Water
Canola oil
Pork shoulder, boneless, cut like
chasiu, braised in strips

2
8
3
2
2
2
4
4
3
as
6

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

Method
1. In a blender combine all ingredients except pork; blend until fully combined.
2. Strain mixture or run through a chinois.
3. In a Dutch oven, add oil and sear all sides of pork.
4. Top with tamarind mixture, cover and place into a 350°F oven. Cook for 3 hours or until
tender.
5. Shred meat and mix with 2 to 3 cups of tamarind braising liquid while still warm.
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BUTTERNUT SQUASH, APPLE, AND AVOCADO SLAW
Yield: 6 Cups or 24 Portions
Ingredients

Amounts

Lime juice
Sugar
Salt
Ginger, minced
Butternut squash, peeled, deseeded
cut fine julienne
Apples, peeled, cored, and julienned
Avocados from Mexico, julienned

1
2
2
1
2

cup
Tbsp.
tsp.
tsp.
cups

2 cups
2 cups

Method
1. Combine lime juice, sugar, salt and ginger.
2. Pour the mixture over butternut squash, apple and avocado. Toss until all ingredients are
mixed and evenly coated in dressing.
Source: Avocados from Mexico, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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CHOBANI GREEK YOGURT FLATBREAD
WITH LABNE, SPECK HAM, CHANTERELLE MUSHROOMS,
CARAMELIZED ONION, AND ARUGULA
Ingredients

Amounts

Dough
Instant yeast
All-purpose flour
Water, warm
Honey
Bread flour
Salt
Extra-virgin olive oil

2¼
¼
½
½
1¾
½
1½

Chobani whole milk Greek
yogurt, plain
Kasseri or Swiss cheese, grated
Egg, whole
Labne
Speck ham, cut into 1” strips
Onions, sliced and caramelized
Chanterelle mushrooms, cleaned
and sautéed
Thyme sprigs
Arugula

tsp.
cup
cup, divided
tsp.
cups
tsp.
Tbsp.

2 cups, divided
1
1
1
4
2
1

cup
ea.
cup
oz.
ea.
cup

4 ea.
2 cups

Method
1. For the Dough: Combine yeast, all-purpose flour, ¼ cup warm water, and honey in a mixing
bowl. Cover and let rest until mixture doubles in size and is foamy, about 20 minutes.
Transfer to a stand mixer with the dough hook attachment and add bread flour, salt, olive
oil, ¼ cup yogurt, and remaining ¼ cup water. Mix on low for 12 minutes.
2. Transfer dough to a mixing bowl brushed with olive oil. Cover and let rest in a warm place
until dough doubles in size, about 1 hour. Punch down dough and divide into 8 pieces. Roll
each piece into a ball and place on an oiled tray. Cover and allow to rise again until doubled
in size. Dough can be refrigerated at this point if it is not going to be used right away.
3. Line a strainer with three layers of cheesecloth. Place Chobani Greek yogurt in the center.
Cover surface of yogurt with plastic wrap. Bring four corners of cheesecloth together over
plastic. Place a small plate on top of the cheesecloth with an unopened 16 ounce can on top
of the plate (this will speed up the straining process).
4. Place sieve over another container to catch the whey as it strains. Refrigerate and allow to
strain for 4 to 6 hours. Remove from cheesecloth.
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5. Combine kasseri cheese, egg, and 1 cup of the strained yogurt and mix until combined. This
mixture can be made in advance and refrigerated until ready to use. Reserve remaining
labne for alternate use.
6. To make flatbread, place one ball of dough on a floured work surface. Stretch dough out by
hand or with a rolling pin to an oval shape 12-inch long by 6-inch wide. Spread 2/3 cup of
the egg and cheese mixture lengthwise across the center of the 12-inch length of dough.
Spread cheese evenly leaving a 1-inch border on the sides.
7. Evenly portion speck ham, caramelized onions, and mushrooms on all 4 flatbreads.
8. Bake on a hearth stone at a temperature of 500°F for 6 to 9 minutes. Remove from oven and
add arugula. Cut each flatbread into four pieces. Serve immediately.
Source: Chobani Foodservice, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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ROASTED BEET + PUFFED QUINOA TABOULEH
FEATURING CHOBANI GREEK YOGURT
Yield: Four, 4 Ounce Creations
Ingredients

Amounts

Beets, roasted, ½” dice
Puffed quinoa, cooked
Sunflower seeds, salted
Blood orange segments
Red onion, brunoise
Parsley, chopped
Dill, chopped
Extra-virgin olive oil
Chobani Whole Milk Plain Yogurt
Salt
Ground black pepper

1
½
2
2
1
1
2
1
16
as
as

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

Method
1. Combine roasted beets, puffed quinoa, sunflower seeds, orange, onion, herbs and olive oil
in a mixing bowl.
2. Scoop ½ cup of yogurt into each of 4 bowls and season each with a pinch of salt.
3. Top each bowl with ¼ cup of roasted beet tabouleh and an additional drizzle of olive oil.
Source: Chobani Foodservice, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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PENNE PASTA WITH VEGETABLE ROAST,
QUESO COTIJA, AND MICRO CILANTRO
Yield: 12 Portions
Ingredients

Amounts

Barilla Protein Plus Penne pasta
Extra-virgin olive oil
Lime juice
Ancho chile powder
Ground cumin
Chipotles en adobo, chopped
Onions, peeled and diced
Garlic, minced
Norpac Baja Vegetable Roast
Cherry tomatoes, halved
Avocado, cut in ½” pieces
Salt
Ground black pepper

1
¼
¼
2
2
1
1
1
4
8
1
as
as

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

Garnish
Queso Cotija, finely grated
Tortilla strips
Micro cilantro

2 oz.
1 cup
¼ cups

Method
1. Cook the pasta for half the time indicated on the package.
2. Drain pasta and drizzle with 2 tablespoons of olive oil to prevent from sticking. Place pasta
on sheet trays or in hotel pans and cool.
3. Combine the remaining olive oil, lime juice, ancho chiles, cumin and chipotles in a small
bowl. Set aside.
4. Heat the oil in a large rondeau. Add the onions, garlic and sauté until golden. Add the
pasta. Heat to warm through, add Norpac Baja Vegetable Roast. Sauté until warmed
through. Add the lime mixture. Toss well to coat. Gently fold in tomatoes and avocados.
Adjust the seasoning with salt and pepper.
5. Place on a platter and garnish with cheese, tortilla strips and micro cilantro.
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GRECIAN ROSEMARY VEGETABLE SALAD WITH
WATERCRESS, FETA CHEESE, KALAMATA OLIVES,
BALSAMIC VINAIGRETTE AND WHITE BALSAMIC PEARLS
Yield: 12 Portions
Ingredients

Amounts

Vinaigrette
Shallots, brunoise
Garlic, minced
Balsamic vinegar
Dijon mustard
Thyme, minced
Extra-virgin olive oil
Salt
Ground black pepper
Fingerling Potatoes
Norpac Grecian Rosemary Vegetables
Red peppers, roasted, peeled, julienned
Cucumbers, peeled, seeded, cut
Lengthwise in ½” slices
Radishes, sliced thin
Arugula
Red watercress
Salad blend
Kalamata olives, sliced
Feta cheese, crumbled
White Balsamic Pearls

1
¼
¼
1
1
¼
as
as

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

1
1
1
½

cup
pkg.
cup
cup

½
4
8
8
¼
¼
as

cup
oz.
oz.
oz.
cup
cup
needed

Method
1. For the Vinaigrette: Combine the shallots, garlic, vinegar, Dijon mustard and thyme in a small
bowl. Let sit for 10 minutes to macerate. Whisk in olive oil. Season with salt and pepper.
2. Place the potatoes in a pot with water to cover. Season with salt. Bring to a simmer and cook
until the potatoes are just tender. Drain and cool potatoes. While the potatoes are slightly
warm, season with salt, pepper and a little Vinaigrette. Set aside.
3. Cook Grecian Rosemary Vegetables according to package directions. Cut into ½” pieces on
the bias. Combine the Grecian Rosemary Vegetables with the potatoes, roasted peppers,
cucumbers and radishes. Season with some of the Vinaigrette.
4. To serve, toss the vegetable and potato mixture with arugula, watercress, salad blend and
olives. Season with salt, pepper and vinaigrette. Place on a large platter and sprinkle with
feta cheese and balsamic pearls.
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BLENDED TURKEY AND MUSHROOM ALBONDIGAS CEMITA
WITH AVOCADO, PICKLED ONIONS,
AND ROASTED GARLIC AIOLI
Yield: 4 to 6 Portions
Ingredients

Amounts

Albondigas
Roasted Mushroom Base
(recipe follows)
Bulgur, tightly packed, reconstituted
Parsley, chopped
Cilantro, chopped
Garlic, minced
Onion, finely diced
Spice mixture
Ground turkey, light meat
Kale, stemmed, chopped
Chickpeas, cooked
Egg, beaten
Roasted Tomatillo-Chipotle Salsa
Chipotle chiles, dried, stemmed
Garlic cloves, unpeeled
Tomatillos, husked and rinsed
Tomatoes
Olive oil or rich lard
Salt
Ground black pepper
White onion, thinly sliced
Chicken broth or water

JANUARY 2016

1
¼
¼
4
1
2
1
12
1
1
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cup
cup
cup
cloves
cup
tsp.
lb.
oz.
cup
ea.

3 ea.
3 ea.
8 oz.
12
1
as
as
1
½+

Cemita Buns (recipe follows)
Butter, soft
Roasted Garlic Aioli
(see recipe index)
Avocado, sliced
Tomato, thinly sliced
Iceberg lettuce, shredded
Cilantro or papalo leaves
Pickled jalapeños, thinly
sliced (optional)
Pickled Red Onions (recipe follows)
Queso Oaxaca, pulled in fine strings

Appetites + Innovation

½ lb.

oz.
Tbsp.
needed
needed
medium
cup

4 ea.
1 Tbsp.
as needed
2
1
1
½
½

ea.
ea.
cup
cup
cup

as needed
1 cup
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Method
1. Preheat 350°F oven and a broiler.
2. For the Albondigas: In a large bowl, combine the mushroom base, bulgur, chopped herbs,
garlic, onion, seasoning, and ground turkey.
3. Steam the kale for 2 minutes, rinse with cold water and squeeze out excess water with your
hands. Chop medium-fine and add the turkey mixture.
4. In a food processor fitted with the steel blade, blend together the chickpeas and egg. Scrape
into the bowl with the turkey mixture and mix everything together well. Shape into
meatballs, about 2 tablespoons (45 grams) each. Place on a sheet pan and refrigerate for 30
minutes if possible.
5. Heat 1 or 2 large, heavy skillets over medium-high heat and add enough oil to lightly coat
the bottom. When the pans are hot, add the meatballs and cook on all sides for 2 – 3
minutes. Place on parchment lined baking sheets. The albondigas should be undercooked.
6. For the Roasted Tomatillo-Chipotle Salsa: Toast the dried chiles on an ungreased griddle or
skillet over medium heat, turning regularly and pressing flat with a spatula until very
aromatic, about 30 seconds. In a small bowl, cover the chiles with hot water and let them
rehydrate for approximately 30 minutes, stirring frequently to ensure even soaking. Drain
and discard the water. If you’re using canned chiles, drain the chiles from the sauce. While
the chiles are soaking, roast the garlic, turning occasionally, until soft, about 15 minutes.
They will blacken in spots. Cool, peel, and set aside. Roast the tomatillos on a baking sheet 4
inches below a very hot broiler until blackened on one side, about 5 minutes, then flip and
roast the other side. Scrape the tomatillos with their juices, chiles and garlic into a food
processor or blender and purée. Transfer to a bowl and stir in enough water, approximately
3 to 4 tablespoons, to give the salsa a medium consistency.
7. Roast the tomatoes on a baking sheet 4 inches below a very hot broiler until blackened on
one side, about 6 minutes, then blacken the other side. Cool, peel, and roughly chop
reserving the juices.
8. Heat a sauté pan over medium high heat. Add canola oil and onions, stirring regularly, until
browned, about 10 minutes. Add the tomatillo salsa and tomatoes, stir for several minutes
as it thickens, then stir in broth or water. Taste and season with salt and pepper. Add
albondigas. Cover tightly and place in the oven and cook until the albondigas are cooked
through, 10 - 15 minutes. Uncover, raise the oven to 425°F, bake until the sauce is reduced,
about 15 minutes longer.
9. Slice the Cemita Buns in half, brush with a little butter and toast on a hot griddle. If the buns
are thick, remove a little of the interior dough. Spread the buns with Roasted Garlic
Mayonnaise.
10. Place sliced avocados and tomatoes on the bottom bun. Top with an albondigas and sauce,
lettuce, a generous portion of cilantro, jalapeños (optional) and Pickled Red Onions. Finish
with a mound of Queso Oaxaca and the top with bun. Heat in a hot oven to warm through if
desired.
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ROASTED MUSHROOM BLEND
Ingredients

Amounts

Mushrooms (or a blend
of white, cremini and shiitakes),
woody stems removed
Olive oil
Salt

3 lb.
2 tsp.
½ tsp.

Method
1. Thoroughly wash mushrooms and air dry. Toss in a bit of olive oil and a sprinkle with salt.
2. Place on a parchment lined sheet tray and bake in a 400°F oven until all the water is
removed from the pan and the mushrooms begin to brown slightly. Let cool.
3. Using a grinder, grind the mushrooms in small batches at a time until the mushroom blend
resembles coarse ground beef.
Source: Adapted from Clifford Pleau, as served at the 2016 Appetites + Innovation National Leadership
Collaborative. Published with permission of the author. All rights reserved.
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CEMITA BUN
Yield: 6 Buns
Ingredients

Amounts

All-purpose flour
Heavy cream
Eggs, divided
Instant yeast
Table salt
Sugar
Sesame seeds
Sea salt
Water

2½
8
3
1
¾
3
½
as
1

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

Method
1. Combine flour, cream, 2 eggs, yeast, salt, and sugar in the bowl of a food processor. Process
until a ball of dough that rides around the blade is formed, about 45 seconds. Dough will be
very sticky. Alternatively, form dough in a stand mixer fitted with a paddle attachment by
adding ingredients and mixing on medium speed until a homogenous dough comes
together.
2. Transfer dough to a large mixing bowl, cover tightly with plastic wrap, and let rise at room
temperature until about 1 ½ times its original size, about 4 hours.
3. Lightly flour dough and transfer to a floured work surface. Form into a large ball then,
using a bench scraper or sharp knife, divide the ball into 6 even pieces. Using lightly floured
hands, form each piece into a ball. Transfer dough balls to a parchment-lined rimmed
baking sheet, tucking the seam underneath. Cover with plastic wrap weighted down with a
kitchen towel and set aside at room temperature for 1 hour.
4. Meanwhile, adjust oven rack to center position and preheat oven to 450°F. When ready to
bake, beat remaining egg with water. Brush egg mixture on top of each bun until evenly
coated. Sprinkle with generously with sesame seeds and lightly sprinkle with coarse sea
salt. Bake until deep golden brown, 12 to 15 minutes. Remove from oven, transfer buns to a
wire cooling rack, and let cool completely before using. Buns can be stored in a plastic of
paper bag in the refrigerator for up to 1 week. Refresh in a warm oven or toaster before
using.
Source: J. Kenji López, www.seriouseats.com
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PICKLED RED ONIONS
Yield: 1 Cup
Ingredients

Amounts

Red onion, small,
peeled and sliced 1/8” thick
Black peppercorns
Cumin seeds
Mexican dried oregano
Garlic cloves, peeled and halved
Salt
Cider vinegar
Water

1 ea.
¼
¼
½
2
¼
1/3
as

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

Method
1. Blanch the onion slices in boiling, salted water for 45 seconds. Drain and place in a mediumsize bowl.
2. Coarsely grind the peppercorns and cumin in a mortar or spice grinder, and add to the
onions. Add the remaining ingredients plus enough water to barely cover. Stir well and let
stand for several hours until the onions turn bright pink.
Note: Covered and refrigerated, the onions last several weeks.
Source: Rick Bayless’s Mexican Kitchen: Capturing the Vibrant Flavors of a World-Class Cuisine, by Rick Bayless
(Scribner, 1996)
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BLENDED SHIITAKE MUSHROOM AND PORK SPRING ROLL
WITH SESAME SOY DIPPING SAUCE AND TABLE SALAD
Yield: 25 Pieces
Ingredients

Amounts

Dried bean thread noodles, soaked
1
in hot water for 30 minutes, drained
and cut into ½” pieces (about 2/3 cup)
Dried tree ear mushrooms, soaked
1
in hot water for 30 minutes, drained
stems trimmed and chopped
Onion, minced and squeezed dry
½
Carrot, peeled, grated and
½
squeezed dry
Green onions, sliced thin
3
Egg
1
Fish sauce
2
Garlic, minced
½
Salt
¼
Sugar
2
Ground black pepper
½
Roasted Shiitake Mushroom Blend
½
(recipe follows)
Ground pork
½
Cornstarch
2
Water
1/3
Spring roll wrappers
15
Canola oil for frying
Garnish
Sesame Soy Dipping Sauce
(recipe follows)
Table Salad (recipe follows)
Daikon and carrot pickles

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

as needed
as needed
as needed

Method
1. In a mixing bowl, combine the bean thread noodles, mushrooms, onions, carrot and green
onions. Set aside.
2. In another large mixing bowl, beat the eggs then add the fish sauce, garlic, salt, sugar and
black pepper. Add the Roasted Shiitake Mushroom Blend and pork and using a fork, break
up the meat so it is thoroughly mixed with the seasonings. Add the noodle mixture and
mix well. Set aside.
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3. In a small sauce pan, combine the cornstarch and water. Stir often to prevent sticking and
bring to a boil. If it is too thick, add more water. This is the “glue” to seal the edges of the
wrapper.
4. Cut the wrappers in half diagonally. You will have two equal size triangles. Starting with
the longest side towards you, place about 2 tablespoons of filling on the bottom area of the
triangle. Using your fingers, mold the filling into a cylinder 2-inches long by 1-inches wide.
Fold the two sides of the wrapper in and roll to enclose. Dab a little cornstarch mixture
along the edges (do not over glue) and seal the roll. Set aside while you finish making the
remaining rolls. Do not stack them.
5. To fry, preheat a large wok or fry pan. When hot, pour enough oil in to completely cover
the spring rolls. The rolls should float and not touch the pan. Heat oil to about 325°F.
Carefully place the rolls into the oil. Do not crowd the pan or place the rolls on top of each
other. Fry the spring rolls for about 3 to 4 minutes on each side, turning often until they are
nicely brown and crisp. If they brown before that, reduce the heat as the oil is too hot.
Remove the cooked spring rolls from heat and drain on paper towels. Serve immediately
with dipping sauce, table salad and daikon and carrot pickles.
Source: Adapted from The Best of Vietnamese and Thai Cooking, by Mai Pham (Prima, 1996)
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ROASTED SHIITAKE MUSHROOM BLEND
Ingredients

Amounts

Shiitake mushrooms (or a blend
of white, cremini and shiitakes),
woody stems removed
Olive oil
Ginger, minced
Garlic, minced
Salt

3 lb.
2
1
1
½

tsp.
oz.
oz.
tsp.

Method
1. Thoroughly wash mushrooms and air dry. Toss in a bit of olive oil and a sprinkle with salt.
2. Place on a parchment lined sheet tray and bake in a 400°F oven until all the water is
removed from the pan and the mushrooms begin to brown slightly. When the mushrooms
are 90 percent cooked, add in the garlic and ginger, cook until aromatic. Let cool.
3. Using a grinder, grind the mushrooms in small batches at a time until the mushroom blend
resembles coarse ground beef.
Source: Adapted from Clifford Pleau, as served at the 2016 Appetites + Innovation National Leadership
Collaborative. Published with permission of the author. All rights reserved.
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SESAME SOY DIPPING SAUCE
Yield: 2/3 Cup
Ingredients

Amounts

Soy+Balsamic+Ginger Sauce
¼ cup
Soy sauce
1 cup
Rice vinegar
1 Tbsp.
Sugar
4 Tbsp.
Water
1 cup.
Garlic clove
1 ea.
Fresh Thai Bird Chilies and/or
2 ea.
2 Tbsp. green onions, green part only,
minced
Cilantro, finely chopped
2 Tbsp.
Method
1. Place the garlic, chilies, chili paste, and ginger in a mortar and pound into a paste. Transfer
paste into a glass jar with a tight-fitting lid and add the remaining ingredients. Mix well
until sugar is dissolved.
2. To serve, pour into small ramekins.
3. Sauce may be stored in the refrigerator up to 2 weeks.
Source: The Best of Vietnamese & Thai Cooking, byMai Pham (Prima, 1996)
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TABLE SALAD
Yield: 4 Portions
Ingredients

Amounts

Red leaf lettuce, head,
leaves separated and washed
Watercress
Cucumber, julienned
Bean sprouts
Mint sprigs
Thai basil sprigs
Cilantro sprigs
Rau ram or saw leaf herb
Vietnamese Dipping Sauce
(see recipe index)

2 ea.
as
½
2
6
6
10
6

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

as needed

Method
1. Arrange all the ingredients in attractive rows on a large platter. To eat, tear off a piece of
lettuce large enough to wrap and top with some watercress, cucumber, bean sprouts, and
herbs. Add a piece of meat or whatever you are serving and roll into a small cylinder. Dip
in sauce and enjoy.
2. If serving rice paper, immerse in warm water (about 100°F) and then fill with above
ingredients and accompanying meals.
Note: This platter usually consists of whole-leaf lettuce, mint, cucumbers, bean sprouts, other
greens, and soaked rice paper. Often it accompanies dishes in which little pieces of meat and
seafood need to be wrapped and eaten with the hands. A nice table salad usually includes
several different kinds of herbs, such as mint, basil, purple basil and cilantro.
Source: Adapted from The Best of Vietnamese and Thai Cooking, by Mai Pham (Prima, 1996)
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PORK SLIDER WITH CARAMELIZED ONIONS,
TOMATILLOS, MUENSTER, AND ANCHO CHIPOTLE SAUCE
FEATURING UMAMI SALT
Yield: 4 Burgers
Ingredients

Amounts

Caramelized Onions
Butter
Onion, julienned
Umami Salt

2 Tbsp.
2 ea.
2 tsp.

Burgers
Ground pork
Umami salt
Chipotle en adobo, minced
Garlic, minced
Muenster cheese
Seeded Multigrain with Grape
Seed Flour (recipe follows)
Mayonnaise
Avocado, sliced
Tomatillo, husked, rinse, sliced
Watercress
Micro cilantro
Ancho Chipotle Sauce

1
1
1
1
4
4
¼
1
¼
1
as
2

lb.
Tbsp. + 1 tsp.
tsp.
tsp.
slices
ea.
cup
ea.
pound
cup
needed
Tbsp.

Method
1. For the Caramelized Onions: Heat a sauté pan over medium-high heat. Add the butter and
onions, and cook until the onions are caramelized. Season with umami salt. Set aside.
2. For the Burgers: Place the pork, umami salt, chipotles and garlic in a bowl. Mix well. Shape
into 4 patties. Make a slight indentation in the center of the burger.
3. Cook the burgers on a griddle until browned on the exterior and cooked through. Place
cheese on top to melt. Let rest for 5 minutes in a warm spot.
4. Griddle the buns until slightly golden and toasted. Spread bottom bun with mayonnaise.
Top with avocado and sliced tomatillos. Place the burger on top. Top burger with
watercress and micro cilantro. Spread the top bun with Ancho Chipotle Sauce. Place on top
of burger, enjoy!
Source: Adapted from Daymon Worldwide, as served at the 2016 Appetites + Innovation National Leadership
Collaborative. Published with permission of the author. All rights reserved.
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SOURDOUGH MULTIGRAIN BREAD
WITH GRAPE SEED FLOUR
Yield: 8 Pounds, 15 ¼ Ounces

Method
1. Soaker:
2. Dough:

3. Scaling:
4. Shaping:
5. Baking:

Ingredients

Amounts

Soaker
Water
Salt
Cracked rye
Cracked wheat
Sunflower seeds
Oats

1 lb.
1¼
6
6
5
5

8 oz.
oz.
oz.
oz.
oz.
oz.

Dough
Pate fermente (old baguette dough)
Water
Grape seed flour
Molasses or honey
Sour, wheat
Yeast, instant
Soaker

1 lb.
12
2 lb.
1
12
1
2 lb.

14 oz.
oz.
8 oz.
oz.
oz.
oz.
15¼ oz.

Total dough amount:

8 lb. 15¼ oz.

Soak ingredients at room temperature for 24 hours.
First speed for 1 minute, combine the water and the sour.
Add flour, molasses, and yeast. Mix until all ingredients come together.
Add the pate fermente and mix until you have developed the gluten.
On the lowest speed, add the soaker and mix until incorporated and dough is
fully developed, 6 to 8 minutes.
Dough temperature: 77°F.
Intermediate/bulk proof time: 45 minutes
1 ½ pound pieces.
Bench proof time: 20 minutes.
Round or oblong. Place in bannetons upside down.
The bannetons should be dusted with multigrains or oats.
Final proof time: 45 to 60 minutes.
Temperature: 425ºF.
Steam time: 2 to 5 seconds.
Baking time: 45 to 60 minute.
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RATATOUILLE, ARUGULA, AND FRESH RICOTTA CHEESE
TOAST WITH BALSAMIC PEARLS AND UMAMI SALT
Yield: 8 Portions
Ingredients

Amounts

Fresh Ricotta Cheese
Milk
Heavy cream
Salt
Lemon juice

2
1
½
3

qts.
cup
tsp.
Tbsp.

Herbed Ricotta Cheese
Fresh Ricotta Cheese (see above)
Chives, chopped
Parsley, chopped
Umami Salt
Ground black pepper

1
1
2
as
as

lb.
bu.
Tbsp.
needed
needed

2
1
3
as

Tbsp.
ea.
ea.
needed

as
1
1
2
4
15

needed
ea.
ea.
ea.
Tbsp.
oz.

Ratatouille
Extra-virgin olive oil
Red onion, peeled and thinly sliced
Garlic cloves, roughly chopped
Umami salt, courtesy of
Daymon Worldwide
Ground black pepper
Red bell pepper, cut into strips
Eggplant, small dice
Zucchini, small dice
Umami Salt
Can of whole tomatoes, with
their juice, lightly crushed
Herbs de Provence
Basil, leaves torn
Seeded Multigrain with Grape Seed
Flour slices, ¼”
(see recipe index)
Garlic cloves
Arugula
Micro basil
Balsamic Pearls

2 tsp.
2 Tbsp.
4 ea.
as
1
as
as

needed
cup
needed
needed

Method
1. For the Fresh Ricotta Cheese: Line a large sieve with a layer of heavy-duty (fine-mesh)
cheesecloth and place it over a large bowl. Slowly bring milk, cream, and salt to a rolling
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2.
3.
4.

5.

6.
7.

boil in a 6-quart heavy pot over moderate heat, stirring occasionally to prevent scorching.
Add lemon juice, and then reduce heat to low and simmer, stirring constantly, until the
mixture curdles, about 2 minutes.
Pour the mixture into the lined sieve and let it drain 1 hour. After discarding the liquid,
chill the ricotta, covered. The ricotta will keep in the refrigerator for up to 2 days.
For the Herbed Ricotta Cheese: Combine Fresh Ricotta Cheese, chives, and parsley in a small
bowl. Season with Umami Salt and pepper.
For the Ratatouille: Heat a wide, heavy pot over medium-high heat and add the olive oil.
Sauté the onion until lightly caramelized, 6 to 7 minutes. Add the garlic and cook an
additional minute. Season with Umami Salt and pepper and set aside in a large bowl. Add
a bit more oil to the pan and sauté the peppers until lightly caramelized. Season with
Umami Salt and pepper and set aside in the same bowl with the onions.
Cook the eggplant and zucchini in the same fashion, and in separate batches, until lightly
caramelized. Add all of the sautéed vegetables back to the pan. Add the tomatoes and
herbs de Provence and bring to a boil. Reduce the heat to a simmer and cook, uncovered,
until the tomato juice has thickened up and the ratatouille is stew-like, 15 to 20 minutes.
Fold in the basil and season with additional Umami Salt and pepper if needed.
To serve, toast the bread, rub with 2 strokes of garlic. Spread with the ricotta mixture. Top
with a few leaves of arugula, top with room temperature ratatouille and garnish with micro
basil and Daymon Balsamic Pearls.
Source: Adapted from Daymon Worldwide, as served at the 2016 Appetites + Innovation National Leadership
Collaborative. Published with permission of the author. All rights reserved.
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CHERRY BALSAMIC SHRUB
Ingredients

Amounts

Cherries, halved, pitted
Black peppercorns
Sugar
Balsamic vinegar
Cider vinegar

2
10
1½
1
½

cups
ea
cups
cup
cup

Method
1. Combine fruit, peppercorns, and sugar in a bowl or jar, stirring to evenly-coat the fruit.
Allow mixture to sit for around 1 hour, then macerate until everything is nice and broken
up. Cover and let sit for 24 hours. (At room temperature is fine, but feel free to stick it in
the fridge too.)
2. After 24 hours, macerate the mixture again, trying to crush the fruit as much as possible. At
this point, you can add the vinegars immediately, or let it sit for another 24 hours.
3. When ready, add the vinegars and stir well. Store at room temperature for 2 -5 days,
stirring well each day. When finished, pour the mixture through a cheesecloth lined
strainer, transfer to a clean jar.
4. To serve, mix 1 part syrup to 2 ½ to 3 parts seltzer.
Source: www.reclaimingprovincial.com
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TUESDAY, JANUARY 19TH
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NAPA VALLEY BREAKFAST
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BREAKFAST BANH MI WITH EGGS,
HOISIN MUSHROOM PORK BLEND, FIVE SPICE BACON,
AND SRIRACHA MAYONNAISE
Yield: 12 Portions
Ingredients
Five Spice Bacon
Brown sugar
Red chile flakes
Soy sauce, low sodium
Chinese five-spice powder
Bacon, thick cut

1
¼
1
¼
1

cup
tsp.
Tbsp.
tsp.
lb.

Sriracha Mayonnaise
Mayonnaise
Sriracha chile sauce
Lime, juice of
Soy Sauce

1
2
1
as

cup
Tbsp.
ea.
needed

Pickled Bok Choy
Rice wine vinegar
Sugar
Salt
Bok choy, julienned
Napa cabbage, julienned

1
1
1
1
½

oz.
Tbsp.
Tbsp.
lb.
lb.

Mushroom Pork Blend
Canola oil
White button mushrooms, chopped
Onion, minced
Ginger, minced
Garlic, minced
Pork, ground
Fish sauce
Hoisin sauce
Chicken stock

as
3
1
2
2
1½
2
¼
½

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

Cucumbers, sliced thin lengthwise
Thai basil leaves
Cilantro leaves
Mint leaves
Jalapeños, sliced thin (optional)
Eggs, fried
Fish sauce

1
1
1
1
2
12
as

ea.
cup
cup
cup
ea.
ea
needed
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Method
1. For the Five-Spice Bacon: Preheat the oven to 400°F.
2. In a small bowl, combine the brown sugar and red pepper.
3. In a small bowl, combine the soy sauce and five spice. Brush over each slice of bacon. Place
a baking rack on a sheet pan and arrange the bacon in a single layer. Bake for 15 to 20
minutes, until the bacon is three-fourths of the way cooked. Remove the pan carefully from
the oven. Sprinkle the bacon slices with brown sugar mixture and bake for another 3 to 5
minutes, until the bacon is a warm golden brown. Transfer the bacon to a plate lined with
paper towels, hold warm
4. For the Sriracha Mayonnaise: Mix the ingredients in a bowl until smooth and taste for
seasoning. Adjust as necessary.
5. For the Pickled Bok Choy: Bring the vinegar, sugar, and salt to a boil, remove from heat once
it reaches a boil. Place the bok choy and Napa cabbage in a non-reactive container and pour
the hot pickling liquid over them. Allow them to cool to room temperature and refrigerate
overnight.
6. For the Mushroom Pork Blend: Heat a large sauté pan to smoking hot and add a small
amount of oil; add a single layer of mushrooms. Allow them to sear for a couple of
minutes, then toss and remove to a sheet pan. Repeat with the remaining mushrooms,
working in batches. After cooking the mushrooms, add the onions and cook until
caramelized. Add ginger and garlic until aromatic.
7. Add ground pork, reduce the heat to medium, and cook until done while stirring to break
up any lumps. Cook pork until excess liquid has evaporated. Add the fish sauce, hoisin
sauce, and chicken stock. Bring to a simmer. Adjust seasoning.
8. To Assemble: Split French bread, place a layer of Sriracha Mayonnaise on the top and
bottom. Place a spoonful of Mushroom Pork Blend on the bottom, top with cucumbers, bok
choy, and herbs. Top with a fried egg, bacon, and top bun.
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GLUTEN FREE CARROT PANCAKES
WITH ARUGULA, POACHED EGGS, CARROT TOP PESTO,
AND SALTED YOGURT
Yield: 4 Portions
Ingredients

Amounts

Carrot Top Pesto
Pumpkin seeds
Baby carrot tops, chopped fine
Parsley leaves, chopped fine
Shallot, minced
Orange, zest of
Lemon, zest of
Coriander seeds, toasted, and ground
Garlic clove, grated
Extra-virgin olive oil
Salt
Pecorino Romano, grated
Balsamic vinegar
Lemons, juice of
Carrot Pancakes
Eggs, large, beaten
Carrots, peeled, coarsely grated
Cilantro, chopped
Chickpea flour
Salt
Ground black pepper
Olive oil, divided
Whole plain Greek yogurt
Salt
Ground black pepper
Greens (baby mustard greens,
watercress, or arugula)
Lemon juice
Eggs, poached
Salt

2
½
½
1
1
½
¼
1
1
as
2
1
½
4
1
1/3
¼
as
as
3
1
as
as
1

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

1 Tbsp.
4 ea.
as needed

Method
1. For the Carrot Top Pesto: Toast the pumpkin seeds until fragrant and beginning to brown.
Remove from heat and cool before grinding to a fine powder in a spice grinder.
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2. Combine the carrot tops, parsley, shallots, orange zest, lemon zest and ground coriander.
Add the garlic to the mixture, and stir in the olive oil. Taste and season with salt. Allow to
stand at room temperature for 30 minutes.
3. Store in an airtight container in the refrigerator for up to 1 week. Add the Pecorino
Romano, toasted pumpkin seeds, vinegar and lemon juice to the carrot top mixture just
before serving.
4. For the Carrot Pancakes: Mix eggs, carrots, cilantro, and chickpea flour in a large bowl
(mixture will be loose); season with salt and pepper.
5. Heat 2 tablespoons of oil in a large skillet, preferably cast iron, over medium-high heat.
Scoop two, ½-cupfuls of carrot mixture into skillet, pressing each to ½-inch thickness.
Cook, rotating skillet occasionally for even browning until pancakes are golden brown,
about 3 minutes per side. Transfer to paper towels to drain. Repeat to make 2 more
pancakes, adding more oil to skillet if needed.
6. Meanwhile, season yogurt with salt and pepper. Toss greens with lemon juice and
remaining 1tablespoon of oil; season with salt and pepper.
7. Serve carrot pancakes topped with a poached egg, salad, Carrot Top Pesto and salted
yogurt. Finish with sea salt and ground black pepper.
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VEGETABLE FRITTATA WITH ROMESCO MAYONNAISE
Yield: 8 Portions
Ingredients

Amounts

Basil leaves
Eggs, large
Salt
Ground black pepper
Parmiagiano-Reggiano cheese
Extra-virgin olive oil
Thyme leaves, chopped
Red pepper flakes
Green onions, white part only,
thinly sliced
Shallots, peeled, and thinly sliced
NORPAC Mediterranean Pesto
Vegetables
Cheddar cheese, shredded
Tomatoes, sliced
Romesco Aioli (recipe follows)

16
10
1
1
1½
¼
1
½
18

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

2 ea.
4 cups
¾ lb.
3 ea.
as needed

Method
1. Preheat the oven to 400°F.
2. Stack 8 of the basil leaves, roll lengthwise and cut crosswise into thin strips, and set aside.
3. Whisk the eggs, ½ teaspoon of salt, ½ teaspoon of ground black pepper, and 1 cup of
Parmesan cheese together in a large bowl and set aside.
4. Heat the olive oil with thyme, pepper flakes, and remaining ½ teaspoon of ground pepper
in an oven-safe large skillet or paella pan over medium-high heat and cook, stirring
occasionally, until the thyme is fragrant and slightly fried. Add the green onions, shallots,
and cook one minute.
5. Add the Malibu blend vegetables and remaining salt, and cook, stirring occasionally, until
the vegetables are soft but still al dente, reduce heat and cook until completely tender.
6. Increase the heat to medium-high and cook until most of the liquid is evaporated, stirring
often, for about 2 to 6 minutes.
7. Pour the eggs over the vegetables; reduce heat to low, and cook until you can see that the
eggs are setting on top of the vegetables, about 5 minutes. Sprinkle the shredded cheese on
top of the eggs and lay the basil leaves over the top of the frittata; top with a tomato slice.
Sprinkle the sliced basil and the remaining ½ cup of Parmesan over the top of the frittata.
8. Bake until the top of the frittata is browned and puffy, 18 to 20 minutes. Remove it from the
oven. Slice and serve immediately with Romesco Mayonnaise
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ROMESCO AIOLI
Ingredients

Amounts

Ancho chiles, destemmed, de-seeded
Almonds, toasted
Garlic cloves, large, minced
Red bell pepper, roasted, peeled,
seeded, chopped
Tomato, fresh or canned, peeled,
seeded, or 2 Tbsp. tomato paste
Sweet pimentón or sweet paprika
Red wine vinegar
Salt
Extra-virgin olive oil
Mayonnaise

2
1
4
1

ea.
cup
ea.
ea.

1 cup
1
3
1
¾
¼

Tbsp.
Tbsp.
tsp.
cup
cup

Method
1. Soak the chiles in hot water to cover for about 1 hour. Drain and cut up into small pieces.
Transfer the chile pieces into a food processor along with the nuts, garlic, roasted pepper,
tomatoes, pimentón, vinegar, and salt. Pulse a few times to make a chunky paste. Add the
oil a bit at a time until the mixture emulsifies.
2. Let the sauce rest for about 15 minutes for the flavors to come together, taste again, then
decide if you want it spicier, saltier, or more vinegary, and adjust accordingly. The sauce
keeps, tightly capped, in the refrigerator for up to 6 months. If the oil has risen to the top
you may want to re-emulsify it in the food processor, or you can remix it back to a smooth
consistency with a small whisk.
3. In a small bowl, whisk together mayonnaise and ½ cup of the romesco sauce. Adjust the
seasoning, accordingly.
Note: The mayonnaise keeps for about 3 weeks in the refrigerator.
Source: Joyce Goldstein
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VANILLA SCENTED PEAR JAM WITH CANDIED GINGER
Yield: Six, 8 Ounce Jars
Ingredients

Amounts

Pears, peeled, cored, and sliced
Sugar
Lemon, zest of
Salt
Vanilla bean, cut lengthwise, seeds
scrapped
Candied ginger, chopped fine

5
5
2
a
2

lb.
cups
ea.
pinch
ea.

1 cup

Method
1. In a large bowl, combine the pears, sugar, lemon zest and salt. Let sit for 30 minutes or
until the pears start to give up their liquid. Place the pear mixture, vanilla bean and seeds
in a large pot. Bring to a simmer, reduce the heat to medium, and cover. Let cook, stirring
periodically until the juices come out of the pears and there is enough to cover the pears.
Remove the lid and stir in the candied ginger. Continue to cook, stirring periodically until
it thickens enough to set on a plate.
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CHERRY BALSAMIC PRESERVES
Yield: Four, 8 Ounce Jars
Ingredients

Amounts

Sweet cherries, stemmed, pitted,
chopped
Lemon, zest of
Lemon juice
Pectin
Sugar
Ground black pepper
Salt
Balsamic vinegar

3 cups
1
2
3
3 1/3
a
a
¼

ea.
Tbsp
Tbsp.
cups
pinch
pinch
cup

Method
1. In a small, heavy saucepan bring all ingredients to a boil, stirring, and skim surface.
Simmer mixture, stirring and skimming foam occasionally, for 15 minutes, or until
thickened and translucent. Remove pan from heat and cool preserves completely. Preserves
keep, covered and chilled, 1 month.
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RAW JUICE WATERCRESS-AVOCADO ENERGY SHOOTERS
WITH MANGO PEARLS
Yield: Fifty, 4 Ounce Portions
Ingredients

Amounts

Watercress
Baby spinach
Mango purée, or frozen chunks
Pineapple purée or frozen chunks
Pineapple juice
Avocado
Greek Yogurt, plain
Ice, crushed
Orange, juice of
Mango Pearls

6½
6½
6½
3¼
104
6½
3¼
3¼
as
1 2/3

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

Method
1. Combine all ingredients in a blender and pulse a few times, then purée until smooth,
scraping down the sides as necessary.
2. Add more orange juice if necessary and serve cold garnished with Mango Pearls.
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GREEN TEA-GRAPE SMOOTHIE
Yield: 1 ½ Gallon
Ingredients

Amounts

Green iced tea, prepared
Greek yogurt, vanilla
Green grapes, frozen
Lime juice
Ice
Honey

7
7
15 ¾
¾
3½
as

cups
cups
cups
cup + 1 Tbsp.
cups
needed

Method
1. Combine prepared iced tea, Greek yogurt, green grapes, lime juice, and ice in blender.
Blend until smooth.
2. Blend in honey to desired sweetness.
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GREEK YOGURT, CHERRY,
AND BLUEBERRY GRANOLA PARFAIT
Yield: Fifty, 4 Ounce Portions
Ingredients

Amounts

Greek yogurt
Dried Blueberry Granola
(recipe follows)
Cherries, pitted
Blueberries
Mint sprigs
Fleur de sel

16 cups
8 cups
4
4
as
as

cups
cups
needed
needed

Method
1. Arrange 8 individual parfait cups or little glass bowls on the counter.
2. Spoon ½ cup of the yogurt into the bottom of each parfait cup and spoon ¼ cup of granola
over the yogurt. Top each with 2 tablespoons of the cherries and blueberries.
3. Repeat with yogurt, granola, cherries, and blueberries.
4. Top with mint and fleur de sel. Serve chilled.
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DRIED BLUEBERRY GRANOLA
Yield: 8 Cups
Ingredients

Amounts

Rolled oats
Whole wheat flour
Brown sugar
Maple sugar
Coconut, unsweetened
Sesame seeds
Flax seeds
Almonds, sliced
Canola oil
Honey
Blueberries, dried

2
½
1/3
¼
1
1
1
¾
½
¾
1

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

Method
1. Preheat oven to 250°F.
2. Mix all the dry ingredients except the blueberries.
3. Mix the oil and honey in a bowl to combine; add to the dry mixture. Mix to combine
thoroughly.
4. Spread on a sheet pan and bake until toasted and golden; this could take up to 2 hours. Stir
frequently to break up any lumps.
5. Stir in the blueberries and bake for another 15 minutes.
6. Cool and store in a sealed container.
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WHOLE WHEAT BLUEBERRY MUFFINS
Yield: 75 Mini Muffins
Ingredients

Amounts

Whole wheat pastry flour
All-purpose flour
Almond flour
Baking powder
Baking soda
Salt
Orange zest
Blueberries, fresh
Eggs, large
Low-fat (1%) buttermilk
Brown sugar
Canola oil
Orange juice
Vanilla

5
3¾
¼
5
2½
2½
5
10
10
6¼
2½
30
5
2½

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

Method
1. Place the rack in the top third of the oven and preheat the oven to 400°F.
2. Line muffin tins with paper liners.
3. In a large mixing bowl, combine the flours, baking powder, baking soda, salt, and orange
zest. Add the blueberries and toss gently to coat the blueberries in flour. This will help keep
the blueberries suspended in the batter versus falling to the bottom.
4. In a medium mixing bowl, lightly beat the eggs, then whisk in the buttermilk, brown sugar,
canola oil, orange juice, and vanilla. Don’t be concerned if the mixture looks curdled or
lumpy.
5. Pour the wet ingredients into the dry ingredients and stir until most of the flour is
incorporated. The mixture can be slightly lumpy; don’t over mix. Divide the batter among
the 18 prepared muffin cups.
6. Bake 12 to 14 minutes, until the muffins are golden brown around the edges.
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REFRESHMENT AND NETWORKING BREAK
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AVOCADO CHIMICHURRI CHICKEN SALAD
WITH WHOLE GRAIN ROTINI
Yield: 8 Portions
Ingredients

Amounts

Avocado Chimichurri
Cilanto leaves, lightly packed
Parsley leaves, lightly packed
Mint leaves, lightly packed
Olive oil
Red wine vinegar
Red pepper flakes
Ground black pepper
Salt
Avocados From Mexico, small dice
Chicken Salad with Whole Grain Rotini
Chicken leg, boneless
Salt
Ground black pepper
Avocado Chimichurri(recipe follows)
Whole Grain Rotini Pasta
Broccolini
Tomatoes, diced
Edamame
Green onions, sliced
Arugula
Cotija cheese

2
2
2
2
1 1/3
2½
2/3
2/3
2
2
as
as
as
4
1
1
1
¼
8
¼

cups
cups
cups
cups
cup
tsp.
tsp.
tsp.
cups
ea.
needed
needed
needed
cups
bu.
cup
cup
cup
cup
cup

Method
1. For the Avocado Chimichurri: In a blender or food processor, process herb leaves and oil until
all leaves are roughly chopped. Transfer mix to bowl; fold in vinegar, red pepper, black
pepper, and salt. Reserve 1 cup to toss with the pasta and to marinate the chicken. Set
aside. When ready to serve, fold the avocado into the remainder of the chimichurri.
2. For the Chicken Salad with Whole Grain Rotini: Season chicken with salt and pepper. Marinate
the chicken in the reserved chimichurri mix (without avocado). Let sit overnight. Grill
chicken until cooked through. Cut into ½-inch pieces.
3. Cook pasta according to directions on package. Drain well and toss with of the ¼ cup
chimichurri sauce. Adjust seasoning and cool.
4. Blanch broccolini in boiling salted water. Shock in an ice bath. Drain well. Season with salt
and pepper. Cut into 1-inch pieces on a bias, toss with a little avocado chimichurri sauce.
5. Combine the tomatoes, edamame, and green onions in a bowl. Season with some avocado
chimichurri sauce.
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6. To serve, place 4 clear plastic cups on the counter. Layer the ingredients in the following
order: ½ cup pasta in the bottom of the cup, ¼ cup broccolini, 2 tablespoons Avocado
Chimichurri, ½ cup tomato mixture, 1 cup arugula, ¼ cup cut chicken, 1 tablespoon cheese.
7. Serve with 2 ounce containers of Avocado Chimichurri.
Source: Avocados from Mexico, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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WORLD CUISINES FAMILY-STYLE LUNCH
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LENTIL QUINOA SOUP WITH BASIL PISTOU
AND HERBED WHOLE WHEAT CROUTONS
Yield: 1 Gallon
Ingredients

Amounts

Norpac Lentil Quinoa Soup Package
Basil Pistou (recipe follows)
Herbed Whole Wheat Croutons
(recipe follows)

1 ea.
¼ cup
1 cup

Method
1. Heat soup in a pot.
2. Top with Basil Pistou and Herbed Whole Wheat Croutons.

Appetites + Innovation
JANUARY 2016

71

THE CULINARY INSTITUTE OF AMERICA®

BASIL PISTOU
Yield: 1 Gallon
Ingredients

Amounts

Basil leaves, stemmed, packed
Parsley, stemmed,
Chives
Parmesan cheese, grated
Extra-virgin olive oil
Garlic, chopped
Salt
Ground black pepper

2
1½
½
1
2
1
to
to

cups
cups
cup
cup
oz.
clove
taste
taste

Method
1. Bring a pot of water to a boil. Blanch herbs for 10 seconds. Shock in ice water, squeeze dry.
2. Place herbs, parmesan, oil, and garlic in a food processor until finely ground.
3. Season with salt and pepper, and set aside.
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HERBED WHOLE WHEAT CROUTONS
Ingredients

Amounts

Parsley, stemmed
Chives
Parmesan cheese, grated
Extra-virgin olive oil
Garlic, chopped
Whole wheat bread, cut in ¼” dice
Salt
Ground black pepper

2
2
1
2
1
3
as
as

Tbsp.
Tbsp.
Tbsp.
oz.
clove
cups
needed
needed

Method
1. Preheat oven at 325°F.
2. Combine the herbs, cheese, olive oil and garlic in a blender. Puree until smooth. Toss with
the whole wheat bread to coat.
3. Place in a single layer on a baking sheet. Season with salt and pepper. Bake for 10 to 15
minutes until golden brown
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TURKEY AND MUSHROOM BLENDED KIBBEH WITH GARLIC
YOGURT SAUCE, LEMON PARSLEY SAUCE,
AND CUCUMBER SALAD WITH WHOLE WHEAT PITA
Yield: 8 Portions
Ingredients

Amounts

Lemon Parsley Sauce
Lemons
Parsley, chopped
Mint, chopped
Almonds, chopped
Garlic, chopped
Extra virgin olive oil
Water
Salt
Ground black pepper
Aleppo pepper

2
¾
1/3
1/3
1
2
2
¼
1
1

Yogurt Garlic Sauce
Greek yogurt
Water
Parsley, chopped
Garlic, chopped
Salt

2
½
½
2
¼

Turkey Mushroom Kibbe
Turkey dark meat, ground
Roasted Mushroom Blend
Bulgur, medium rinsed, drained well
Onion, chopped
Flour
Salt
Ground black pepper
Ground allspice
Ground cumin
Aleppo pepper
Cucumber Salad
Cucumbers, peeled, seeded, sliced
Olive, pitted, julienned
Tomato, chopped
Mint, chopped
Red onion, julienne, rinsed
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ea
cup
cup
cup
ea.
Tbsp.
Tbsp.
tsp.
pinch
pinch
cups
cup
cup
ea.
tsp.

1
1/3
1
1
1½
2
½
½
½
¼+

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

1
¼
1
1
2

ea.
cup
cup
Tbsp.
Tbsp.

THE CULINARY INSTITUTE OF AMERICA®

Whole wheat pita bread
Sumac
Almonds, toasted, chopped

8 ea.
as needed
as needed

Method
1. For the Lemon Parsley Sauce: Using a sharp knife, cut the lemons into eighths and discard any
seeds. Cut the lemon flesh from the peel and coarsely chop the flesh. Transfer to a small
bowl and add the parsley, mint, almonds, garlic, olive oil, water, salt and black and Aleppo
peppers. Let stand for 1 hour.
2. For the Yogurt Garlic Sauce: In a small bowl, whisk the yogurt with the water. Whisk in the
parsley, garlic and salt. Let stand for 1 hour.
3. For the Turkey Mushroom Kibbe: Light a grill or preheat the broiler. In a food processor,
combine the ground turkey with the 2 tablespoons of olive oil and the mushroom blend.
Add the bulgur, onion, flour, salt, black pepper, allspice, cumin and Aleppo pepper and
process to a paste, about 30 seconds. Form the mixture into six 7-by-1 1/2-inch logs on metal
skewers.
4. For the Cucumber Salad: Combine all the ingredients. Season with salt and pepper.
5. To Serve: Brush the kebabs with olive oil and grill over moderately high heat, turning once,
until golden brown and cooked through, about 5 minutes. Serve the kebabs with warm pita
bread, the sauces and cucumbers. Or split the pitas in half, spread each side of the bread
with one sauce and place the kibbeh and cucumbers salad in side.
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BEEF AND “BELLA BRONZE” AND BLUE BURGERS
WITH BING CHERRY CHIPOTLE “KETCHUP”
Yield: Eight, 4 ½ Ounce Patties or Six, 6 Ounce Patties
Ingredients

Amounts

Lean grass fed ground sirloin
Roasted Mushroom Base
(see recipe index)
Onion, finely chopped
Salt
Ground black pepper
Worcestershire sauce
Balsamic vinegar
Dijon mustard
Parsley, chopped
Egg
Olive oil
Blue cheese or gorgonzola
Avocado, sliced
Whole Wheat Slider Bun
(see recipe index)
Bing Cherry Ketchup (recipe follows)
Caramelized onions
Arugula microgreens

1 lb.
½ lb.
½
as
as
1
2
1
½
1
1
4
1
as

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

as needed
as needed
as needed

Method
1. In a large bowl, mix together the beef, Roasted Mushroom Base, onion, salt, ground black
pepper, Worcestershire sauce, balsamic vinegar, Dijon mustard, parsley, and egg. Form 6 to
8 patties and place them on a plate or a lightly oiled sheet pan. Refrigerate for 30 minutes.
2. Preheat the oven to 425°F. Line a sheet pan with parchment. Heat 1 or 2 large, heavy skillets
over medium-high heat and add enough oil to lightly coat the bottom (about 1 tablespoon).
Remove the patties from the refrigerator and season each side with salt and ground black
pepper. When the pans are hot, add the patties and cook for 4 minutes on each side.
Transfer patties to the parchment-lined sheet pan and place in the oven for 5 minutes.
Remove from the oven, sprinkle with equal proportions of crumbled blue cheese and let sit
for a couple of minutes.
3. Place burger on Whole Wheat Slider Buns, with a spread of Cherry Ketchup, caramelized
onions and arugula.
Note: The roasted mushroom base will keep for three days in the refrigerator. The patties can
be assembled several hours before you cook them and refrigerated. They can also be wrapped
individually in plastic and frozen; they will release a lot of juice from the mushrooms when
you thaw them but they will still be moist.
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Source: Pam Smith, as served, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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ROASTED MUSHROOM BASE
Yield: 1 ¼ Pounds or 3 Cups
Ingredients

Amounts

Extra-virgin olive oil
Crimini mushrooms, small dice
Salt
Ground black pepper

1
2
as
¼

Tbsp.
lbs.
needed
tsp.

Method
1. Preheat the oven to 400°F. Line 2 baking sheets with parchment.
2. In a large bowl, mix together the olive oil, mushrooms, salt and pepper. Spread in an even
layer on the baking sheets.
3. Bake on the middle rack of the preheated oven for 15 to 20 minutes, stirring every 5 minutes,
until the mushrooms are tender. They will reduce considerably in volume. Remove from
the heat and allow to cool.
4. Process in a food processor fitted with the steel blade until chopped fine (to the size of
hamburger) but still retaining some texture. Taste and adjust seasonings.
Source: Pam Smith, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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BING CHERRY KETCHUP
Yield: 2 Pints
Ingredients

Amounts

Shallot, chopped
Garlic clove, crushed and minced
Red cherries, pitted
Chipotle peppers in adobo, seeded
and chopped
Sugar in the raw
Apple cider vinegar
Cinnamon stick, 2”
Bay leaf
Cardamom pod, lightly crushed
Salt
Peppercorn
Red pepper flakes, crushed
Ground clove
Lemon, zest of
Creole seasoning

1
1
2
¼
¾
½
1
1
1
as
as
½
¼
1
1½

ea.
ea.
lbs.
cup
cup
cup
ea.
ea.
ea.
needed
needed
tsp.
tsp.
ea.
tsp.

Method
1. Put the shallot, garlic, cherries, peppers, sugar, vinegar, cinnamon, bay leaf, cardamom, salt,
peppercorns, and red pepper flakes into a large saucepan, set over high heat and bring to a
boil. Reduce the heat to very low, cover and cook gently until the cherries are very soft,
about 20 to 25 minutes.
2. Remove from the heat and let cool slightly. Use tongs to remove and discard the cinnamon
stick and bay leaf.
3. Pass the mixture through a food mill into a clean saucepan.
4. Set the pureed mixture over very low heat, add the clove, lemon zest, and Creole seasoning.
Cook, stirring frequently, until the mixture is quite thick.
5. Remove from the heat, cool, and then taste and correct for salt, acid and sugar. Ladle into
glass jars, cover and refrigerate for up to 6 weeks.
Note: If you do not have access to fresh cherries, 18 ounces of dried red cherries can be
substituted.
Source: Pam Smith, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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AVOCADO, COMPRESSED WATERMELON,
AND FETA SALAD WITH PISTACHIOS
Yield: 1 Portion
Ingredients

Amounts

Compressed watermelon, 2 ½”
diameter rounds, ¼” thick
Feta, 2 ½” diameter rings, ¼” thick
Avocados from Mexico,
2 ½” diameter rings, ¼” thick
Citrus-Mint Dressing (recipe follows)
Pistachios, crushed

3 ea.
3 ea.
3 ea.
2 Tbsp.
2 Tbsp.

Method
1. Alternate watermelon, feta and avocado to create a stack.
2. Drizzle with Citrus-Mint Dressing.
3. Top with crushed pistachios.
Source: Avocados from Mexico, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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CITRUS-MINT DRESSING
Yield: Approximately 3 Cups
Ingredients

Amounts

Orange juice
Dijon mustard, smooth
Apple cider vinegar
Honey
Olive oil
Mayonnaise
Mint leaves

½
4
¼
½
½
¼
1

cup
tsp.
cup
cup
cup
cup
cup

Method
1. Put all ingredients in a blender and blend until smooth.
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CHOPPED MEDITERRANEAN SALAD
WITH HERBED GREEK YOGURT DRESSING
Yield: 6 Appetizer Salads
Ingredients

Amounts

Herbed Dressing
Garlic clove
Shallot, sliced
White balsamic vinegar
Dijon mustard
Pasteurized egg yolk
Salt
Ground black pepper
Grape seed oil
Extra-virgin olive oil
Chobani Whole Milk Greek Yogurt,
plain
Oregano, chopped
Parsley, finely chopped
Dill, finely chopped
Mediterranean Salad
Cucumber, peeled, seeded, ½” dice
Roma tomato, flesh only, ½” dice
Red onion, ¼” dice
Feta cheese, crumbled
Chickpeas, cooked
Avocado, diced
Romaine lettuce, chopped

1
1
1/3
1
2
¾
1
½
¼
½

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

1 Tbsp.
¼ cup
2 Tbsp.
¾
¾
¼
¾
1
½
1

cup
cup
cup
cup
cup
cup
qt.

Method
1. For the Herbed Dressing: Combine garlic, shallot, vinegar, mustard, egg yolk, salt and pepper
in a food processor. Process until smooth and slowly add oils in a steady stream. Add
Chobani Greek Yogurt and herbs and process just to incorporate. Refrigerate until ready to
serve.
2. For the Mediterranean Salad: Combine salad ingredients in a large bowl and toss with
dressing to taste. Reserve any remaining dressing for future use.
3. Divide salad among 6 plates.
Source: Chobani Foodservice, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.

Appetites + Innovation
JANUARY 2016

82

THE CULINARY INSTITUTE OF AMERICA®

ROASTED RED GRAPE, OCTOPUS,
AND FINGERLING POTATO SALAD WITH LIME AÏOLI
Yield: 8 Portions
Ingredients

Amounts

Octopus
Octopus, cleaned and cut
Daikon radish, grated
Salt
Bay leaf
Thyme sprigs
Olive oil
Red pepper flakes
Vegetable stock
Salt
Ground black pepper

5
1
½
2
3
3
½
2
as
as

lb.
cup
cup + ½ Tbsp.
ea.
ea.
Tbsp. + additional to cover
tsp.
cups
needed
needed

Fingerling Potato Salad
Red grapes
Extra-virgin olive oil
Fingerling potatoes
Olive oil, for roasting
Cayenne
Salt

1
as
1
as
as
as

lb. + ½ lb.
needed
lb.
needed
needed
needed

Lime Aïoli
Hellmann’s mayonnaise
Lime juice
Lime zest
Salt
Olive oil, fruity
Cayenne

1
¼
1
as
¼
as

cup
cup
Tbsp.
needed
cup
needed

Parsley, stemmed and rinsed
Cerignola olives, pitted
Lemon zest
Lime juice
Olive oil, fruity

½
½
2
1
½

cup
cup
tsp.
Tbsp.
cup

Method
1. For the Octopus: Prepare the octopus by rubbing with daikon and the ½ cup of salt in a large
bowl to tenderize and clean the meat. Rinse and dry the octopus, then toss in a bowl with
the salt, bay leaves, thyme sprigs, olive oil, and red pepper flakes. Combine with vegetable
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2.
3.
4.

5.
6.
7.

stock and olive oil to cover. Cover the pan with foil and place in a 275˚F oven. Braise until
tender. Cool in the liquid.
Remove the octopus from the liquid and toss in the olive oil and some salt and pepper;
bring to room temperature before grilling. Prepare a wood or charcoal grill.
Grill the octopus over medium coals; cool and slice into diagonal pieces.
For the Fingerling Potato Salad: Preheat the oven to 400°F. Toss 1 pound of the grape bunches
with enough extra-virgin olive oil to coat and roast on a baking sheet for 10 minutes;
remove and discard the stems and cool for later use. Reduce the heat to 325°F. Cut the
potatoes on the bias and toss with a little extra-virgin olive oil, cayenne, and salt, and slow
roast for 30 to 40 minutes, or until the potatoes are soft; cool and set aside.
Halve the remaining red grapes and set aside.
For the Lime Aïoli: In a small mixing bowl, whisk together the mayonnaise, lime juice, lime
zest, and salt. Slowly add the olive oil until you have a thick aïoli. Season with salt and
cayenne.
To serve, chill 8 small plates. In a mixing bowl, combine the cooked octopus, roasted
grapes, fingerling potatoes, parsley, olives, lemon zest, lime juice and olive oil and toss to
combine. Spread a little Lime Aïoli on each plate and top with a small mound of the salad.
Top the salad with the halved fresh red grapes and serve.
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RED WATERCRESS, ARUGULA, AND AVOCADO SALAD
WITH ALEPPO SPICED CANDIED ALMONDS
AND LEMON VINAIGRETTE
Ingredients

Amounts

Lemon Vinaigrette
Extra-virgin olive oil
Lemon juice
Salt
Aleppo pepper

½ cup
3 Tbsp.
½ tsp.
1 tsp.

Salad
Fennel bulb, small, thinly sliced
Asian pear, julienned
B&W Watercress
B&W Arugula
Orange supremes
Avocado, diced
Edamame
Aleppo Spiced Candied Almonds,
chopped (recipe follows)
Ground black pepper

1
¼
2
1
1
1
¼
½

ea.
cup
cups
cup
cup
ea.
cup
cup

as needed

Method
1. For the Lemon Vinaigrette: Whisk oil, lemon juice, salt and aleppo pepper in a small bowl to
combine; set aside.
2. For the Salad: In a large bowl, toss fennel, Asian pear, watercress and arugula with half of
the vinaigrette.
3. Arrange the oranges on a serving platter. Top with dressed fennel and greens.
4. Serve salad drizzled with remaining lemon dressing. Top with sliced avocado, edamame,
and Aleppo Spiced Candied Almonds and ground black pepper.
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ALEPPO SPICED CANDIED ALMONDS
Yield: 1 ½ Cups
Ingredients

Amounts

Almonds
Water
Sugar
Butter
Aleppo pepper
Salt

100
30
50
7
10
½

g
g
g
g
g
tsp.

Method
1. Preheat the oven to 375°F.
2. Place the almonds on a baking sheet and toast in the oven for 8 to 10 minutes. Remove
from the oven and set aside to cool.
3. In a medium saucepan, add the water and sugar and bring to a boil; cook for about 3 to 4
minutes. You are looking for larger bubbles with no color.
4. Remove from the heat and add the toasted almonds and stir to coat evenly. Stir until the
sugar crystallizes and the nuts separate.
5. Return to the heat and cook over medium heat for another 2 to 3 minutes, until sugar has
melted and caramelized. Remove from the heat and add the butter, Aleppo pepper, and
salt; stir until combined.
6. Pour onto a silpat lined pan and cool completely. Transfer to an airtight container until
ready to use.

Appetites + Innovation
JANUARY 2016

86

THE CULINARY INSTITUTE OF AMERICA®

SPICED PARSNIP AND CHOBANI GREEK YOGURT CAKE
WITH VANILLA LABNEH FROSTING
Yields 12 Cakes
Ingredient

Amount

Spiced Parsnip and Chobani Greek Yogurt Cake
Chobani Vanilla Greek Yogurt
1/3
Coconut oil
1/3
Butter, melted
1/3
Eggs
2
All-purpose flour
1½
Sugar
1
Baking soda
1
Baking powder
1
Cinnamon
1
Ground cloves
½
Ground nutmeg
½
Ground allspice
½
Salt
½
Parsnips, finely shredded
1
Dried blueberries
½
Walnuts
½
Vanilla Labne Frosting
Chobani Vanilla Greek Yogurt
Cheesecloth

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

32 oz.
3 ft.

Method
1. For Spiced Parsnip and Chobani Greek Yogurt Cake: Preheat oven to 350°F. Combine Chobani
Vanilla Greek Yogurt, coconut oil, butter, and eggs in a stand mixer and whisk until well
mixed. Sift all the dry ingredients into a bowl to prevent any lumps. Add the dry to wet and
mix on slow until just fully incorporated. Fold in the parsnips, dried blueberries, and
walnuts. Be careful to not over mix.
2. Place cake batter into 4-inch shallow cake pans and bake for 12 to 15 minutes, or until an
inserted toothpick comes out clean. Remove from oven and let cakes come to room
temperature on a wire rack.
3. For Vanilla Labne Frosting: Rinse Cheesecloth under hot water and squeeze out excess liquid.
Unwrap the cheesecloth to a single layer and re-fold it to make a square with 4 layers.
Evenly lay the square over a medium sized bowl. Place the Chobani Vanilla Greek Yogurt in
the center of the cheesecloth. Pull the corners of the square together and hang the ball of
yogurt over the bowl in a fridge for 24 hours to make vanilla labneh.
4. Remove the Vanilla labneh from the cheesecloth and place into a stand mixer with the
beater attachment. Beat on high until the labneh becomes creamy and resembles the texture
of frosting. Decorate the parsnip cake with the frosting as desired.
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Source: Chobani Foodservice, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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GLUTEN FREE CHOCOLATE LAVA CAKE
WITH BLUEBERRY COMPOTE
Yield: 50 Small Bites
Ingredients

Amounts

Chocolate Lava Cake
Bitter chocolate
Butter
Sugar
Coco powder
Cornflower
Eggs

1000
800
720
120
320
20

Blueberry Compote
Water
Sugar
Lemon zest
Blueberry White Sauce
Candied ginger, minced
Blueberries
Lemon juice
Cornstarch slurry (optional)

g
g
g
g
g
ea.

1 ½ cups
1 ½ cups
3 ea.
6
6
4½
as

Tbsp.
cups
Tbsp.
needed

Method
1. For the Chocolate Lava Cake: Pre-heat oven to 320°F.
2. Melt the chocolate with the butter.
3. Mix all the dry ingredients and then add the eggs.
4. Add the chocolate butter to the mix.
5. Bake in small muffin pan for approximately 12 minutes.
6. For the Blueberry Compote: Combine the water, sugar, zest, Blueberry White Sauce, and
ginger in a heavy saucepan for 10 minutes. Stir in the blueberries and simmer, stirring
occasionally, until blueberries begin to burst, 3 to 5 minutes. Remove from heat and stir in
lemon juice. Thicken with optional slurry if desired.
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DEMONSTRATION RECIPES
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BRAISED CAULIFLOWER
WITH ROSEMARY AND CINNAMON
Yield: 6 Portions
Ingredients

Amounts

Extra-virgin Greek olive oil
Red onion, large, coarsely chopped
Leeks, trimmed, washed and cut
into 1 ½”-by 4 cm-cylinders
Chinese celery, with leaves,
finely chopped
Garlic cloves, chopped
Cauliflower head, broken into florets
Dry white wine or water
Plum tomatoes, fresh or canned,
chopped
Balsamic vinegar
Petimezi (grape molasses)
Rosemary sprigs
Cinnamon stick
Sea salt
Ground black pepper
Parsley leaves, chopped

½ cup + additional
1 ¼ cups
2 ea.

Garnish
Greek feta, crumbled, optional

½ cup
3
2
1
1½
2
2
2
1
as
as
½

ea.
lbs.
cup
cups
Tbsp.
Tbsp.
ea.
ea.
needed
needed
cup

1 cup

Method
1. Preheat oven to 350°F.
2. Heat 3 tablespoons olive oil over medium heat in a Dutch oven and cook the onion, leeks,
and celery until soft, about 8 minutes, stirring occasionally. Add the garlic and stir a few
times.
3. Add the cauliflower to the pot and stir to coat in the oil. Pour in the wine. As soon as it
comes to a boil, reduce heat, and add the tomatoes, balsamic, and petimezi. Add the
rosemary and cinnamon. Season to taste with salt and pepper. Transfer to the oven and
continue roasting, covered, for about 35 to 40 minutes, or until the cauliflower is tender and
the juices thickened. Stir in the parsley. Serve hot, warm or at room temperature, drizzled
with a little extra-virgin olive oil, if desired.
4. Garnish with feta.
Source: Diane Kochilas, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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SAVORY GREEK YOGURT AND VEGETABLES
Yield: 4 to 5 Cups
Ingredients

Amounts

Beet greens and stalks
Garlic cloves, roasted, and minced
Garlic cloves, raw, and minced
Extra-virgin olive oil
Greek yogurt, plain full fat or
reduced fat
Salt
Ground black pepper
Balsamic vinegar

1
3
2
½ - 2/3
4

lb.
ea.
ea.
cup
cups

as needed
as needed
as needed

Method
1. Trim greens and stalks. Blanch and drain well. Chop everything finely.
2. Combine the greens, chopped stalks, roasted and raw garlic, olive oil, Greek yogurt,
balsamic, salt and pepper. Serve.
Source: Diane Kochilas, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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DRIED APRICOT TZATZIKI
Yield: 3 Cups
Ingredients

Amount

Dried apricots, finely chopped
Garlic clove, minced
Mint leaves, finely chopped
Salt
Ground black pepper
Extra-virgin Greek olive oil
Lemon juice, strained
Greek yogurt, plain

1
3
2/3
as
as
½
1
3

cup
ea.
cup
needed
needed
cup
Tbsp.
cups

Method
1. Combine everything, mix well, and serve chilled or at room temperature.
Source: Diane Kochilas, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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LENTILS WITH CHORIZO
Yield: 1 Portion
Ingredients

Amounts

Baby lentils
Gherkins
Capers
Chorizo
Straw potatoes
White onions
Extra-virgin olive oil

40
2
2
15
10
2
100

g
g
g
g
g
g
ml

Method
1. Soak the lentils in water for four hours.
2. Drain and fry at 180°C for 3 minutes.
3. Chop the gherkins, and capers. Cut the chorizo in 5-by 5-centimeter cubes.
4. Scantily brown everything in a skillet and serve.
Source: María José San Román, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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STRAWBERRY GAZPACHO
Yield: 1 Portion
Ingredients

Amounts

Tomato
Strawberry purée
Onion
Cucumber
Water
Red bell pepper
Sherry vinegar
Salt

1.1
200
25
30
250
26
25
5

kg
g
g
g
ml
g
ml
g

Method
1. Add all ingredients to a blender and process until smooth. Pass mixture through a sieve.
Keep in the refrigerator until ready to use.
Source: María José San Román, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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GREEN PAPAYA WITH TOFU AND ARUGULA SALAD
Ingredients

Amounts

Green papaya, 1/8” julienne
Cherry tomaotes, halved
Green cabbage, 1/8” shred on
the slicer, soaked in cold water for
30 minutes, and drained
Arugula, chopped into ½” pieces
Thai basil, leaves only, cut in
half or thirds
Tofu, extra firm, cut into ½” cubes,
lightly fried or pan seared
Chile Tamarind Sauce
(recipe follows)
Dry roasted peanuts (optional)

1 qt.
1 cup
2 cups
1 cup
¼ cup
1 cup
2/3 cup
1 cup

Method
1. Place half of the green papaya and all the tomatoes in a mixing bowl and using a wooden
pestle, lightly bruise (not smash) the vegetables. Add remaining ingredients except for sauce
and peanuts, and toss slightly.
2. Just before serving, add sauce. Gently toss to evenly coat ingredients. Top with peanuts.
Source: Mai Pham, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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CHILI TAMARIND SAUCE
Ingredients

Amounts

Thai bird chili, red or green,
coarsely chopped
Garlic cloves
Ginger, peeled, coarsely chopped
Sugar
Fish sauce
Water
Tamarind concentrate

3 ea.
2
2
1/3
1/3
2/3
1/3

ea.
Tbsp.
cup
cup
cup
cup

Method
1. Place chilies, garlic, ginger and sugar in a mortar and using a pestle pound to a paste.
2. Transfer chili mixture to a bowl or container and add remaining ingredients. Stir well to
dissolve.
3. Store in a tightly covered container until ready to use. Sauce should sit for at least 20
minutes before serving.
Source: Mai Pham, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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CHIANG MAI BBQ CHICKEN
Ingredients

Amounts

Lemongrass, finely minced
Sugar
Garlic, minced
Thai yellow curry paste
Soy sauce
Ground turmeric
Ground paprika
Chile flakes
Chicken thighs, boneless/skinless,
rinsed and patted dry,
whole or cut into 2 pieces
Canola oil

1
2
2
2½
3
1½
½
1-2
5

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

4 Tbsp.

Method
1. In a half pan, combine first 8 ingredients and stir well.
2. Add chicken and toss to evenly coat. Set aside to marinate for at least 4 hours, preferably
overnight.
3. Just before grilling, add canola oil to chicken mixture and toss to evenly incorporate.
4. Mark chicken on a medium heat grill. If using bone-in/skin-on, mark both sides. If using
skinless, mark one side.
5. Transfer to greased sheet trays allowing ½-inch between pieces and roast in a Combi oven at
about 350°F, just until done and internal temperature reaches 165°F. Alternatively, you can
grill, or bake from start to finish.
Source: Mai Pham, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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YELLOW CURRY DIP
Ingredients

Amounts

Canola oil
Shallots
Garlic, minced
Sea salt
Sugar
Lemongrass, minced
Thai yellow curry paste
Red chiles or dried red chile powder
Coconut milk, unsweetened
Ground turmeric
Kaffir lime leaves, cut into thin slivers
Slurry
Lemon juice

3
3
2
2
2
¾
3
1
2
2
2
as
2

Tbsp.
Tbsp.
Tbsp.
Tbsp.
Tbsp.
cup
cups
tsp.
qts.
Tbsp.
Tbsp.
needed
Tbsp.

Method
1. Heat oil in a saucepot over moderate heat.
2. Add shallots and garlic and stir until golden and fragrant, about 2 to 3 minutes.
3. Add remaining ingredients except for slurry and lemon juice. Stir well and bring to a soft
boil.
4. Stir in about 2 to 3 tablespoons slurry just to slightly thicken sauce.
5. Add lemon juice. Remove from heat.
Source: Mai Pham, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved
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NOT YOUR HUMMOS CHICKPEA SPREAD
Ingredients

Amounts

Carrots, rough dice
Extra-virgin olive oil
Salt
Coriander seeds
Cumin seeds
Fennel seeds
Ground cayenne
Garlic
Tomato paste
Orange juice, reduced
Chickpeas, cooked and drained
Lemon juice

460
120
as
6
4
6
6
20
20
700
700
20

Garnish
Mint
Pine nuts, toasted

g
ml
needed
g
g
g
g
g
g
ml
g
g

as needed
as needed

Method
1. Sprinkle the carrots with extra-virgin olive oil and with salt, and roast in the oven until they
are soft and with caramelized spots.
2. Warm the coriander seeds, cumin seeds, and fennel seeds in a skillet tossing them until
warm and well combined. Grind them in a spice grinder.
3. Pour a thin film of extra-virgin olive oil into a saucepan and add the ground spices, the
garlic, and the tomato paste, and cook until the paste begins to stick. Add the orange juice
and chickpeas. Cook them until the liquid is nearly gone.
4. Remove and add to food processor. Add reserved carrots, lemon juice, extra-virgin olive oil,
and the glazed liquid remaining in the saucepan. Grind to a thick hummos-like consistency.
Add additional oil if necessary.
5. Top with shredded mint and pine nuts, and serve.
Source: Mark Furstenberg, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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CURRIED CHICKPEAS
Ingredients

Amounts

Cumin seeds
Coriander seeds
Garam masala
Bay leaves
Ground cayenne powder
Ginger, minced
Cinnamon stick
Chile powder
Onion, finely chopped
Canola Oil
Garlic clove, crushed and minced
Tomato paste
Water
Chickpeas
Green onions, chopped
Cucumber, seeded and sliced
Cilantro, julienne
Lemon juice
Yogurt

32
28
40
2
15
180
20
36
1,950
as
240
600
1,000
3,000
as
as
as
240
as

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

Method
1. Toast seeds and prepare spice mixture by combining the seeds, garam masala, bay leaves,
cayenne, ginger, cinnamon stick, and chile powder. Grind into a paste.
2. Cook onions in canola oil and add spice mixture and garlic. Cook and then add tomato
paste and cook the mixture is sticking to the pan. Add water and chickpeas and simmer
until the water disappears.
3. Dress with green onions, sliced cucumber, a sprinkle of cilantro, and drizzle with lemon
juice.
4. Serve with yogurt.
Source: Mark Furstenberg, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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ADOBO CHICKPEA SALAD
Ingredients

Amounts

Chipotle chiles, soaked and scraped
Jalapeño chiles, minced
Canola oil
Onions, diced
Red bell pepper, diced
Paprika
Dried oregano
Chile powder
Cumin powder
Garlic, minced
Distilled white vinegar
Tomatoes, diced
Chickpeas
Water
Salt
Lime juice
Iceberg lettuce, shredded
Queso seco or mozzarella, grated
Cilantro, minced
Green onions
Avocado, sliced
Pepitas, toasted

6
3
as
2
2
1
1
2
1
½
1
5
10
as
as
as
as
as
as
as
as
as

g
g
needed
cups
ea.
Tbsp.
Tbsp.
Tbsp.
Tbsp.
cup
cup
cups
cups
needed
needed
needed
needed
needed
needed
needed
needed
needed

Method
1. Chop the chiles and add them to a little canola oil. Add onions and red bell peppers, all of
the spices and the garlic. Cook for a few minutes at least until the onions are soft.
2. Add the vinegar to deglaze the pan.
3. Add the tomatoes, chickpeas, and water if necessary.
4. Cook until the water has disappeared; add salt.
5. Mix in lime juice.
6. Serve on a bed of lettuce.
7. Top with cheese, cilantro, green onions, avocados and pepitas.
Source: Mark Furstenberg, as presented at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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RECEPTION
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PORK TONKATSU SANDO
Yield: 4 Sandwiches
Ingredients

Amounts

Pork Loin, boneless, sliced into ¾” thick
chops, pounded to ½”
Flour, seasoned
Eggs, beaten, seasoned
Panko, seasoned
Canola oil
White bread, sliced, crusts removed
Cabbage, green, core removed,
sliced thinly on a slicer
Carrot, shredded

4 ea.
1
2
1
as
8
½

Kewpie mayonnaise
Katsu sauce
Chinese mustard

as needed
as needed
as needed

cup
ea.
cup
needed
ea.
head

1 ea.

Method
1. Set up a standard breading procedure of flour, beaten eggs and panko. Bread each of the
pounded pork chops, cover and refrigerate for at least 1 hour before frying.
2. Shallow fry the pork chops over medium heat for 3 minutes on one side and 2 minutes on
the other. Remove from the pan onto a draining rack or paper towels.
3. To assemble sandwiches: Place the fried pork chop on the bottom slice of bread. Top with
shaved cabbage and shredded carrot. Drizzle kewpie mayonnaise and katsu sauce and top
with the remaining slice of bread. Serve with a swipe of Chinese mustard
Source: National Pork Board, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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SOPA DE LIMA
Yield: 10 Portions
Ingredients

Amounts

Canola oil
Onions
Celery
Garlic clove
Chile powder
Chicken breast halves, skin removed,
diced
Knorr Ultimate Roasted Chicken
Base, prepared
Knorr Ultimate Vegetable Vegetarian
Base, prepared
Corn, yellow
Tomatoes, canned
Cilantro bunch, tied together
Lime juice
Salt
Ground black pepper
Cilantro, chopped
Garnish
Tri color tortilla strips, fried
Queso fresco

1
4
3
1
2
1

oz.
oz.
oz.
Tbsp.
Tbsp.
lb.

1 ½ qt.
1 qt.
6
4
1
6
as
as
1

oz.
oz.
ea.
oz.
needed
needed
cup

as needed
as needed

Method
1. In a large soup kettle, heat canola oil and sweat onions, celery, garlic, and chili powder for
about 3 minutes.
2. Add chicken and cook until just about done, approximately an additional 3 minutes.
3. Add prepared Knorr Ultimate Roasted Chicken Base, Knorr Ultimate Vegetable Vegetarian
Base, corn, tomatoes, and cilantro bunch, bring to a boil and reduce to a simmer for about
20 minutes.
4. Remove cilantro and discard.
5. Stir in lime juice and season with salt and ground black pepper.
6. Turn off heat and sprinkle chopped cilantro, and serve garnished with tortilla strips and
Queso fresco cheese
Source: Unilever Food Solutions, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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MUSHROOM CAPONATA
AND FRESH RICOTTA ON SEEDED TOAST
Yield: 8 Portions
Ingredients

Amounts

Fresh Ricotta Cheese
Milk
Heavy cream
Salt
Lemon juice

2
1
½
3

qts.
cup
tsp.
Tbsp.

Herbed Ricotta Cheese
Fresh Ricotta Cheese
Chives, chopped
Parsley, chopped
Salt
Ground black pepper

1
1
2
as
as

lb.
bu.
Tbsp.
needed
needed

Mushroom Caponata
Mushrooms, portabello, shiitake,
Olive oil
Onion, diced
Red chile flakes
Garlic, minced
Tomato paste
Red peppers, roasted, peeled, seeded
Green olives, pitted, chopped
Pine nuts, toasted
Capers, drained, rinsed,
Lemon juice
Red wine vinegar
Parsley, chopped
Salt
Ground black pepper

1
1
1
1
1
2
4
½
2
2
1
1
3
as
as

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

Seeded Bread slices, ¼-inch
(see recipe index)
Garlic clove, peeled
Micro basil
Parmesan cheese, shaved

4 ea.
as needed
as needed
as needed

Method
1. For the Ricotta Cheese: Line a large sieve with a layer of heavy-duty (fine-mesh)
cheesecloth and place it over a large bowl. Slowly bring milk, cream, and salt to a rolling
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2.
3.

4.
5.

boil in a 6-quart heavy pot over moderate heat, stirring occasionally to prevent
scorching. Add lemon juice, reduce heat to low and simmer, stirring constantly, until the
mixture curdles, about 2 minutes. Pour the mixture into the lined sieve and let it drain 1
hour. After discarding the liquid, cover the ricotta, chill; it will keep in the refrigerator 2
days.
For the Herbed Ricotta Cheese: Combine the Fresh Ricotta Cheese and herbs in a small
bowl. Season with salt and pepper.
For the Mushroom Caponata: Remove the gills from the portabello mushrooms. Cut into
½-inch dice. Cut the other mushrooms into ½-inch size pieces. Heat a wide, heavy pot
over medium-high heat and add the olive oil. Sauté the mushrooms until caramelized.
Add the onion until lightly caramelized, 6 to 7 minutes. Add the chile flakes and garlic,
and cook an additional minute. Add the tomato paste, and cook until caramelized. Add
the red peppers, olives, pine nuts, capers, lemon juice, and red wine vinegar. Bring to a
simmer. Cook together until the flavors meld. Stir in parsley and season with salt and
pepper.
Fold in the basil and season with additional salt and pepper if needed.
To Assemble: Toast the bread; rub with 2 strokes of garlic. Spread with the Herbed Ricotta
Cheese, top with Mushroom Caponata, and garnish with micro basil and shaved
parmesan cheese.
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THAI RED CURRY WITH SHRIMP,
KABOCHA SQUASH, EDAMAME, AND THAI BASIL
Yield: Approximately 6 Pounds
Ingredients

Amounts

LGK Thai Red Curry Sauce
Thai basil leaves
Kabocha squash or butternut
squash, 2/3” cubes, blanched
Green beans, cut into 1” lengths
Red bell pepper, 1/3” matchsticks
Red serrano pepper, sliced thin
(optional)
Shrimp, 26/30 ctn, P/D, tail removed
Peas, shelled, cooked edamame

2 lbs.
½ cup
1 lb.
½ lb.
½ cup
1 ea.
2 lb.
1 cup

Method
1. Divide ingredients into 2 or 3 batches.
2. Heat curry sauce in saucepan over moderate heat. Add basil, kabocha, green beans, bell
pepper, and serrano, and bring sauce to a boil. Continue to cook for 2 to 3 minutes.
3. Add shrimp and cook just until shrimp are done and all vegetables are tender. Do not over
mix or stir the mixture as they vegetables will get mushy.The curry should not be cooked
longer than 5 minutes. If it's taking much longer, you're working with too big of a batch or
the fire was not hot enough.
Note: Hold for no longer 30 minutes on the steam table. Ensure each portion gets the correct
amount of shrimp and a good balance of vegetables.
Source: Mai Pham, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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POMEGRANATE SPLASH
Ingredients

Amounts

Lipton Fresh Brewed Black Iced Tea
Orange juice
Pomegranate Syrup
Ice
Orange slices

6
2
1
as
as

oz.
oz.
oz.
needed
needed

Method
1. Combine all ingredients except for orange slices and ice, and mix well.
2. Serve over ice and garnish with an orange slice.
Source: Unilever Food Solutions, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved
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WEDNESDAY, JANUARY 20TH
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NAPA VALLEY BREAKFAST
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MUSHROOM AND SWISS CHARD WHOLE WHEAT GALETTE
Yield: 30 Portions
Ingredients

Amounts

Whole Wheat Dough
All-purpose flour
Whole wheat flour
Salt
Butter, chilled unsalted,
cut into pieces (1½ sticks)
Apple cider vinegar
Ice water

5
5
5
3¾

cups
cups
tsp.
cups

5 Tbsp.
1 ¼ cups + additional

Galette
Ricotta
Salt
Ground black pepper
Olive oil, divided
Crimini mushrooms, sliced thin
Garlic clove, finely chopped
Swiss chard, large, ribs and
stems removed, leaves cut into
bite-sized pieces
All-purpose flour
Egg, large, beaten to blend
Mixed herbs (such as parsley,
cilantro, dill, and/or chives)
Lemon zest, finely grated
Lemon juice
Maldon sea salt

1
as
as
3
4
1
1

cup
needed
needed
Tbsp.
oz.
ea.
bu.

as needed
1 ea.
1 cup
1 tsp.
1 tsp.
as needed

Method
1. For Whole Wheat Dough: Pulse all-purpose flour, whole wheat flour, and salt in a food
processor to combine. Add butter and pulse until mixture resembles coarse meal with a few
pea-size pieces of butter remaining.
2. Transfer mixture to a large bowl; drizzle with vinegar and ice water. Mix with a fork,
adding more ice water by the tablespoonful if needed, just until a shaggy dough comes
together; lightly knead until no dry spots remain (do not overwork). Pat into a disk and
wrap in plastic. Chill at least 2 hours. The dough can be made 2 days ahead and kept chilled.
3. For the Galette: Preheat oven to 400°F. Season ricotta with salt and pepper; set aside.
4. Heat 1 tablespoon of oil in a large skillet over medium-high heat. Add mushrooms; season
with salt and pepper, and cook, stirring occasionally, until golden brown and crisp, about 5
minutes. Transfer to a small bowl.
5. Heat 1 tablespoon of oil in same skillet over medium heat. Cook garlic, stirring, until
fragrant, about 30 seconds. Add half of chard, season with salt and pepper, and cook,
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tossing, until slightly wilted. Add remaining chard and cook, tossing occasionally, until
completely wilted, about 4 minutes. Remove from heat; season with salt and pepper. Set
aside.
6. Roll out dough on a lightly floured sheet of parchment to a 14-inch round about ⅛-inch
thick. Transfer on parchment to a baking sheet. Spread three-fourths of ricotta over dough,
leaving a 1½-inch border. Top with reserved chard, then mushrooms. Dollop remaining
ricotta over vegetables. Bring edges of dough up and over filling, overlapping as needed, to
create a 1½-inch border; brush with egg. Bake Galette, rotating once, until crust is golden
brown and cooked through, 35 to 40 minutes. Let cool slightly on baking sheet.
7. Toss herbs with lemon juice and remaining 1 tablespoon of oil in a small bowl; season with
pepper. Top galette with herbs, zest, and sea salt.
Source: Bon Appétit, www.bonappetit.com
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RUSTIC CORN GRITS WITH MUSHROOM SUGO,
SMOKY TOMATO YOGURT CREMA, AND POACHED EGGS
Yield: 4 Portions
Ingredients

Amounts

Grits
Old-fashioned or coarse-ground
corn grits
Water
Salt
Unsalted butter
Ground black pepper
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
Parsley, chopped
Eggs
Sea salt
Ground black pepper
Olive oil, good quality for drizzling
Smokey Tomato Yogurt Crema
(recipe follows)

1 cup
2 ½ cups
2 Tbsp.
as needed
5 Tbsp. + additional
1 lb.

as
as
3
4
2
4
1
½
2
¼

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

4
as
as
as
as

ea.
needed
needed
needed
needed

Method
1. For the Grits: In a large, heavy-bottomed saucepan, soak the grits in water overnight. Do not
drain.
2. Place the saucepan over medium heat, bring the grits to a simmer, and cook, stirring
constantly with a wooden spoon, until the grits are suspended evenly in the water, about 5
minutes. Turn the heat to low, cover the pan, and continue cooking, stirring every 10
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3.
4.

5.

6.
7.
8.
9.

minutes to keep them from sticking to the bottom of the pan, until tender and creamy but
still a bit al dente, about 50 minutes. (If the grits become too thick, thin with hot water.)
Stir in the butter and season with salt and pepper. Keep warm until ready to serve.
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.
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. 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.
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. Sit in the tomato paste and cook until it
begins to brown around the edges. Add the thyme and bay leaf. 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 by about half.
Add the stock, bring to a simmer, and return the mushrooms to the pan. Simmer very gently
until the sauce has reduced slightly and the mushroom flavor is pervasive, 10 to 15 minutes.
Remove the bay leaf and add the parsley.
Bring a large sauté pan filled with salted water to a simmer over medium heat.
Just before serving, crack the eggs into ramekins or small cups. Slip the eggs into the
simmering water and cook until the whites are just set but the yolks are very runny, 4 to 6
minutes.
Spoon a fourth of the grits into each of the four shallow bowls. Divide the Mushroom Sugo
evenly among the bowls, and top each serving with a poached egg. Season with sea salt and
ground black pepper, and drizzle a little high-quality olive oil on top. Top with Smokey
Tomato Yogurt Crema. Serve immediately.
Source: Gjelina: Cooking from Venice, California, by Travis Lett (Chronicle Books, LLC, 2015)
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SMOKY TOMATO YOGURT CREMA
Ingredients

Amounts

Tomatoes, halved
3 ea.
Canola oil
1 oz.
Salt
as needed
Ground black pepper
as needed
Balsamic vinegar
2 Tbsp.
Chipotles in adobo
2 tsp.
Garlic clove, chopped
3 ea.
Spanish onion, small, roughly chopped 1 ea.
Cilantro leaves
¼ cup
Mexican oregano, dried
1 Tbsp.
Olive oil
1 oz.
Greek yogurt, 0%
1 cup
Method
1. Heat a grill to high. Toss the tomato halves with some canola oil and season with salt and
pepper. Grill until the tomatoes are charred and softened, turning once or twice, about 5
minutes total.
2. Combine the grilled tomatoes, vinegar and chipotles in a food processor and pulse a few
times to combine. Add the garlic, onions, cilantro, oregano, salt and pepper. Pulse until
slightly smooth.
3. Heat a sauce pot over medium heat. Add olive oil and the tomato puree. Cook over medium
heat until the tomato purée has thickened. Adjust seasoning with salt and pepper.
4. Put the yogurt in a medium bowl and swirl in some of the salsa, being careful not to stir it in
completely.
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MUSHROOM AND PORK BLENDED SAUSAGE WITH CHILE
GARLIC BEAN SAUCE, AND MICRO ARUGULA
Yield: 40 Portions
Ingredients

Amounts

Mushroom and Pork Blended Sausage,
choice of
Chile Garlic Bean Sauce
Fermented black beans, salted
Red chile, seeded, finely chopped
Shallot, finely diced
Ginger, peeled, grated
Canola oil
Light soy sauce
Rice vinegar
Garnish
Micro Arugula

3 lbs.

3½
1
1
1.5
10
5
1½

oz.
ea.
ea.
oz.
oz.
oz.
oz.

as needed

Method
1. Place the sausage on a baking sheet. Brown in a preheated 350˚F oven.
2. For the Chile Garlic Bean Sauce: Rinse the soaked black beans, if you’re using fermented ones.
Place in a bowl and use a fork to smash them up a little, to a paste-like consistency. Add the
chile, shallot and ginger, then carefully fold in the canola oil, soy sauce and vinegar. Taste
for a nice salt and acid balance.
3. Cut hot sausages in half on a bias. Serve with a little sauce and micro greens.
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RICE PUDDING WITH GREEK YOGURT,
ROASTED GRAPES, AND BLUEBERRIES
Yield: Forty, 4 Ounce Portions
Ingredients

Amounts

Milk
Brown rice, short grain, soaked
overnight
Salt
Vanilla bean, split
Egg yolks
Sugar or honey
Plain Greek yogurt
Grapes, roasted
Blueberries

8 cups
1 cup
as
2
4
2/3
2
½
1

needed
ea.
ea.
cup
cups
cup
cup

Method
1. Combine milk, rice, salt and vanilla bean in a heavy sauce pan. Bring to a simmer, reduce
heat to low. Cover and simmer stirring occasionally every 15 minutes. Uncover and
continue to cook until the rice is tender and liquid has reduced to 4 cups. Stir constantly
towards the end of cooking to prevent scorching.
2. In a medium bowl, whisk the egg yolk, sugar, and vanilla bean. When the rice is tender and
the liquid is creamy, stir in the egg yolks mixing constantly until the mixture has thickened
and coats the back of a spoon, approximately 1 minute. Remove the vanilla bean and
remove pan from heat. Transfer into a serving dish. Lay a sheet of plastic directly on top to
prevent a skin from forming. Prior to serving stir in the yogurt.
3. Serve in a cup with grapes and blueberries.
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ALL GREEN SMOOTHIE WITH GRAPES AND AVOCADOS
Yield: 1 ½ Gallons
Ingredients

Amounts

Water
1 ¾ cups
Pineapple juice
3 ½ cups
Green grapes
12 ¼ cups
Bartlett pear, ripe, seeded and halved 1 ¾ ea.
Hass avocado, pitted, peeled
3 ½ ea.
Broccoli, coarsely chopped
1 ¾ cups
Spinach, washed
3 ½ cups
Ice cubes
1 ¾ cups
Method
1. Place all ingredients into the Vitamix container in the order listed and secure lid.
2. Select Variable 1. Turn machine on and slowly increase speed to Variable 10, then to high.
3. Blend for 35 to 40 seconds or until mixture is smooth.
Source: Vitamix
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WHOLE WHEAT ORANGE AND BLUEBERRY SCONES
Yield: 40 Mini Scones
Ingredients

Amounts

Greek yogurt, 0%
Egg
Whole-wheat flour
Rolled oats, raw
Flax seed, ground
Almond flour
Brown sugar
Sugar
Baking powder
Baking soda
Salt
Orange, zest of
Wheat germ
Cinnamon
Butter, cold
Almonds, toasted, chopped
Candied ginger
Blueberries, fresh

435
3
363
288
72
216
216
144
5¼
1½
1½
3
72
1.5
216
288
288
150

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

Method
1. Combine the yogurt and egg in a bowl and set aside.
2. Combine all the dry ingredients in a stand mixer fitted with a paddle. Mix on low speed
until all the ingredients are combined. Cut the cold butter into cubes and add it to the
mixing bowl.
3. On low speed, rub the butter into the dry ingredients until the mixture is slightly mealy.
Add the almonds and ginger. Mix until combined. Add the yogurt mixture to the mixing
bowl and pulse the mixer until just comes together.
4. Take the mixing bowl of the mixing stand and finish mixing by hand until all the dry
ingredients are combined. Add almonds, ginger, and blueberries, and mix gently; be
careful not to over mix.
5. Using a number 12 scoop, scoop the scone batter onto a lined sheet pan. Press the mounds
lightly and brush them with buttermilk.
6. Bake in a convection oven at 325°F or at 350°F in a still oven until the edges of the scones
are browned and the scone is firm in the center when pressed.
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REFRESHMENT AND NETWORKING BREAK
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AVOCADO MATCHA
WITH COCONUT GREEK YOGURT HORCHATA
Yield: 1 Portion
Ingredients

Amounts

Matcha Simple Syrup (recipe follows)
Coconut Horchata (recipe follows)
Avocado from Mexico, peeled and
pitted
Ice

2 Tbsp.
1 cup
1 cup
1 cup

Method
1. Pour Matcha Simple Syrup into a highball glass.
2. In a blender, combine Coconut Horchata, avocado, and ice. Blend until smooth.
3. Pour mixture over the Matcha Simple Syrup. Serve immediately.
Source: Avocados from Mexico, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved
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MATCHA SIMPLE SYRUP
Yield: 1 ½ Cups
Ingredients

Amounts

Sugar
Water
Matcha powder

1 cup
1 cup
1 Tbsp.

Method
1. In a medium saucepan, heat sugar and water together over medium heat until sugar is
completely dissolved.
2. Whisk in matcha powder until well combined. Remove from heat and let cool.
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COCONUT HORCHATA
Yield: 1 ½ Quarts
Ingredients

Amounts

Jasmine rice, par-boiled for
8 minutes, strained
Sweetened condensed milk
Chobani 2% Plain Greek Yogurt
Coconut milk
Coconut flakes
Almonds
Vanilla extract
Lime, zest of
Ground cinnamon
Ice
Coconut water
Salt

½ cup
½
1
1
¼
3
2
2
1½
1
1
a

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

Method
1. Combine all ingredients in a 2-quart blender and blend until smooth.
2. Strain through a fine strainer.
3. Serve over ice.
Source: Chobani Foodservice, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved
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GLUTEN FREE CHARDONNAY GRAPE SEED FLOUR
CHOCOLATE CHIP COOKIES
Yield: 50 Portions
Ingredients

Amounts

Almond meal
Whole Vine Chardonnay Grape
Seed Flour
Salt
Baking soda
Whole Vine Chardonnay Grape
Seed Oil
Vanilla
Agave syrup
Chocolate chips

7 ½ cups
¾ cup
1 ½ tsp.
1 ½ tsp.
1 ½ cups
3 Tbsp.
1 ½ cups
4 ½ cups

Method
1. Preheat oven to 325˚F.
2. Combine dry ingredients in a bowl.
3. Combine wet ingredients, and then add to the dry ingredients.
4. Roll into balls and press out onto parchment lined baking sheets. Bake at 325˚F for 7 to 10
minutes until edges brown.
Source: Alfalfa Bakery
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WALK-AROUND NETWORKING LUNCH

Appetites + Innovation
JANUARY 2016

126

THE CULINARY INSTITUTE OF AMERICA®

VIETNAMESE SALAD ROLLS WITH AVOCADO, PORK, WILD
BABY ARUGULA, MANGO, AND CITRUS DIPPING SAUCE
Yield: 6 to 8 Portions
Ingredients

Amounts

Pork tenderloin
Rice papers, 12” rounds
Mango, sliced thin
Avocado slices
Baby arugula
Rice vermicelli, cooked in boiling
water 4 to 5 minutes, rinsed, drained
Bean sprouts
Fresh mint leaves
Accompaniments
Citrus Fish Dipping Sauce
(recipe follows)
Chopped roasted peanuts
Ground chili paste

¼
8
16
36
1
¼

lb.
ea.
pieces
ea.
cup
lb.

1 cup
½ cup
1 cup
¼ cup
2 Tbsp.

Method
1. Cook the pork in boiling salted water until just tender, about 30 minutes. Set aside to cool
and then slice into 1-by 2 ½-inch pieces.
2. Just before making the rolls, set up a salad roll “station.” Fill a large mixing bowl with hot
water. If necessary, keep some boiling water handy to add to the bowl if the temperature
drops below 110°F. Choose an open area on the counter and arrange the following items in
the order used: the rice paper, the hot water, a damp cheesecloth, and a platter holding all
the stuffing ingredients.
3. Working with only 2 rice paper sheets at a time, dip 1 sheet, edge first, in the hot water and
turn it to wet completely, about 10 seconds. Lay the sheet down on the cheesecloth and
stretch the sheet slightly to remove any wrinkles. Wet the other rice paper the same way and
place it alongside the first.
4. Line the bottom third of the wet pliable rice sheet with 2 pieces of mango and top with two
slices of pork and a few slices of avocado. Make sure the ingredients are neatly placed in a
straight row. Fold a few pieces of arugula into a thin rectangle about 5 inches long and place
it on top. Next, top with about 1 tablespoon of vermicelli, 1 tablespoon bean sprout, and 4 to
5 mint leaves. Make sure the ingredients are not clumped together in the center, but evenly
distributed from one end to the other. Using your second, third, and fourth fingers, press
down on the ingredients while you use the other hand to fold over both sides of the rice
paper. (Pressing down on the ingredients is particularly important because it tightens the
roll.) With fingers still pressing down, use two thumbs to fold the bottom edge over the
filling and roll into a cylinder about 1 1/2 inches wide by 5 inches long. Finish making all
the remaining rolls.
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5. To serve, cut the rolls into two or four equal pieces and place the cut rolls upright on an
appetizer plate. Serve with Citrus Fish Dipping Sauce on the side. Top sauce with chopped
peanuts and chili paste.
Note: Traditionally filled with juicy shrimp and pork, the rolls also can be stuffed with grilled
chicken, salmon, or leftover turkey.
Source: Adapted from The Best of Vietnamese &Thai Cooking, by Mai Pham (Prima, 1996)
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CITRUS FISH DIPPING SAUCE
Yield: 3 Cups
Ingredients

Amounts

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

2
1
½
½

tsp.
ea.
cup
cup

1 cup
¾ - 1 cup
¼ cup
1 Tbsp.
1 Tbsp.

Method
1. Pound the garlic and Thai bird chiles in the mortar and pestle.
2. Add the sugar, citrus juice, rice vinegar and fish sauce. Mix well until the sugar has
dissolved. Garnish with carrots, mint and basil.
Source: Douglas Dale, Wolfdale's Restaurant
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MAPLE ROASTED BRUSSELS SPROUTS AND CHILEAN
GRAPES WITH TOASTED PECANS AND BALSAMIC PEARLS
Yield: 8 Portions
Ingredients

Amounts

Brussels sprouts, cut in half if large,
Red grapes, cut in half

1 ½ lbs.
1 ½ lbs.

Thyme
Maple syrup
Extra-virgin olive oil
Balsamic vinegar
Pecans, toasted, chopped

4
2
2
2
½

Tbsp.
Tbsp.
Tbsp.
Tbsp.
cup

Garnish
Black balsamic pearls
White balsamic pearls

2 Tbsp.
2 Tbsp.

Method
1. Preheat oven to 450˚F.
2. In a medium bowl, toss Brussels sprouts, grapes, thyme, maple syrup, oil, salt and, pepper
until combined. Spread mixture in a single layer on 2 baking sheets. Roast until caramelized
and tender, about 20 minutes.
3. Drizzle each tray with balsamic vinegar. Mix in pecans.
4. Garnish with black and white balsamic pearls.
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ROASTED PORK KNUCKLE FRENCH DIP SANDWICH
Ingredients

Amounts

Jus
Pork bones
Water
Onions, large dice
Carrots, large dice
Celery, large dice
Garlic, split in half
Bay leaf
Peppercorns

20
12-14
1
8
8
2
4
2

Sandwiches
Pork knuckle, brined in an equilibrium
brine
Bolillo rolls
Mayonnaise
Sharp provolone cheese

lb.
qt.
lb.
oz.
oz.
hds.
ea.
Tbsp.

1 ea.
as needed
as needed
as needed

Method
1. Preheat oven to 400°F.
2. For the Jus: Roast the bones in a single layer in a 400°F oven until nicely browned. Remove
the bones and deglaze the sheet pans with water, scraping up all of the bits of fond. Place
the bones and fond into a large stockpot and fill with water. Over high heat, bring the water
to a simmer and reduce the heat to maintain a steady simmer for 7 hours.
3. Roast the vegetables in a single layer in a 400°F oven until nicely browned and caramelized.
Add to the stock along with the bay leaf and peppercorns, and simmer for an additional
hour. Strain and reduce to desired consistency.
4. For the Sandwiches: Remove the pork knuckles from the brine and pat dry. Roast the pork
knuckle on a rack in an oven preheated to 450°F for 20 minutes. Then lower the oven to
250°F and roast until the meat reaches an internal temperature of 138°F.
5. Tear open the bolillo rolls and apply a smear of mayonnaise. Place a few slices of pork
knuckle inside the sandwich and top with a thin slice of sharp provolone. Toast to melt the
cheese and serve with a ladleful of pork jus.
Source: National Pork Board, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved
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SPINACH FALAFEL WITH TAHINI MAYONNAISE, PICKLED
PEARS, AND SPICY CHILI CANOLA OIL
Yield: 4 to 6 Portions
Ingredients

Amounts

Pickled Pears
Pears
Water
Salt
White wine vinegar
Bay leaves
Brown mustard seed
Black peppercorns
Whole garlic cloves, peeled and
smashed
Summer savory or fresh thyme,
washed and roughly chopped
Tahini Mayonnaise
Tahini
Extra-virgin olive oil
Hellmann’s Light Mayonnaise
Ground cumin
Garlic
Lemon juice
Water
Salt
Ground black pepper

2
8
½
1
2
1
2
½

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

1 bun.

¼
¼
¼
¾
¾
1
½-1
as
as

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

Onion, small, peeled, finely chopped ½-¾ cup
Canola oil
4 Tbsp.
Ground cumin
1 ½ tsp.
Ground allspice
¼ tsp.
Salt
as needed
Spinach leaves
1 lb.
Milk
1 cup
Ground black pepper
as needed
Chickpea flour
¾ cup
Chickpeas, cooked or canned, drained ¼ cup
Lemon juice
2 tsp.
Canola oil
4-6 cups
Flour
¼ cup
Whole-Wheat Honey Pita, rectangle,
2 ea.
cut into halves (recipe follows)
Tahini Mayonnaise (see above)
½ cup
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Arugula
Watercress
Pickled Pears (see above)
Spicy Chili Canola Oil

as
as
½
as

needed
needed
recipe
needed

Method
1. For the Pickled Pears: Cut the pears into ½-inch wedges. In a large sauce pan over high heat,
combine water, salt, vinegar, and all the herbs and spices, and bring to a boil. Reduce the
heat and simmer for 5 minutes. Place the pears in a no reactive glass or stainless steel bowl
and pour the simmering brine over them. Cover the bowl with a clean kitchen towel and
leave them at room temperature for 3 hours. You can also cover them with plastic wrap, but
make sure to poke a hole in the wrap so that the steam can escape. Refrigerate the pickles
overnight. They will be ready to eat after 24 hours and will last up to 2 weeks.
2. For the Tahini Mayonnaise: Place all ingredients in bowl and whisk until smooth. Add water
to thin out to sauce consistency. Season with salt and pepper. The Tahini Mayonnaise will
last for 3 to 5 days in the refrigerator.
3. In a small sauté pan over medium-high heat sauté the onion in 1 tablespoon of the canola
oil. Add the cumin and allspice. Cook, stirring from time to time for about 6 minutes, until
the onions are soft and translucent. Reduce the heat to medium if the onions cook too
quickly; they should not brown. Remove the onions from the heat and set aside.
4. Prepare a medium bowl of ice water.
5. Bring a medium saucepan of water to a boil and add salt to taste. Drop the spinach in and
cook for 1 minute, until it becomes limp and dark green. Drain and drop the spinach in the
ice water. Let the spinach sit in the water for a couple minutes or until completely chilled.
6. Remove the spinach from the ice water, little by little, squeezing it dry in small amount.
Squeeze as much water as possible from the leaves (squeeze hard between the palms of your
hands). You should have about 2 cups of blanched spinach.
7. Chop spinach into small pieces and set aside.
8. In a medium saucepan over high heat, bring the milk to a boil (when it rises up in the pan).
Reduce the heat to medium and whisk in ¾ teaspoon of the salt and 1/3 teaspoon of the
ground black pepper. Tastes the milk to make sure that it is seasoned well and adjust
seasoning as needed.
9. Slowly whisk in the chickpea flour, little by little, until it is so thick that you can’t whisk it
anymore. Switch to a wooden spoon and stir in the remaining 3 tablespoons of canola oil
and keep stirring for another minute, until it is incorporated. Reduce the heat to low and
cook for about 12 minutes, stirring occasionally. Be careful not to get your face too close to
the pan because it can bubble and spit, like polenta. When done, the edges should pull away
from the sides of the pan and the mixture should be very thick.
10. In a large mixing bowl, combine the chickpeas, lemon juice, onion mixture, chickpea
mixture and chopped spinach. Stir until the ingredients are incorporated into the chickpea
mixture, which is the binder for all the vegetables. Season with salt and pepper to taste.
11. Scrape the mixture onto a baking sheet or shallow roasting dish and chill for at least 2 hours
or overnight.
12. Form the falafel into 15 to 16 balls, about 1 ½-inch in diameter.
13. Place the canola oil in a large, heavy saucepan in a countertop fryer and heat to 350ºF (use a
thermometer of you don’t have a countertop fryer).
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14. Dredge each falafel ball in flour and carefully drop them, one by one, into the hot oil. Cook
for about 4 minutes, until golden brown and hot inside. Remove the falafel from the oil and
drain them on the paper towels. Sprinkle the falafel lightly with salt.
15. Line a platter with the pita bread and top them with the hot falafel. Spoon a couple of
teaspoons of Tahini Mayonnaise sauce over the top of each falafel and garnish with just a
few salad greens and enough Pickled Pear slices for everyone to have 1 or 2 with each
falafel. Drizzle with chili oil. Serve immediately, passing around extra Tahini Mayonnaise
and Pickled Pears.
Source: Adapted from Spice, Ana Sortun with Nicole Chaison (HarperCollins, 2006)
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WHOLE WHEAT HONEY PITA
Yield: 24 Small or 12 Large Pitas
Ingredients

Amounts

Whole-wheat flour
Unbleached all-purpose flour
Warm water, 90º-110ºF
Active dry yeast
Honey
Salt

2
3½
2
½
1
2

cup
cup + more for kneading
cup
oz.
Tbsp.
tsp.

Method
1. Combine the whole wheat and all-purpose flours in a large bowl; mix thoroughly. Set aside.
2. Pour the water into a second large bowl and sprinkle in the yeast. Stir to dissolve.
3. With a wooden spoon, stir the honey and salt into the yeast mixture; mix thoroughly.
Gradually add 5 cups of the flour, stirring constantly until the dough is smooth. Slowly
work in the remaining flour (up to 1/2 cup) with your hands, kneading until the dough is
no longer sticky. Turn the dough out onto a well-floured board. Knead until it is smooth
and elastic, about 5 minutes.
4. Shape the dough into an even rectangle and cut it in half lengthwise. Divide the dough into
24 portions for small pitas; 12 for larger ones. Shape each portion into a smooth ball. Place
the balls on a floured surface and cover them with slightly damp towels while you roll 1 ball
at a time.
5. Gently press each ball flat with your fingers, keeping it well rounded. Flour a work surface
and a rolling pin. Roll each round from the center to the outer edge, giving the dough a 1/4
turn after each roll, to form a perfect circle not quite 1/4-inch thick (about 5 to 5 1/2 inches
in diameter for small pitas; about 3 1/2 inches for larger ones). Carefully flip the circles over
to smooth out any creases that might prevent the pocket from forming.
6. As each loaf is rolled, place it carefully on a floured surface and cover with a clean, dry
towel; do not let the surface of the loaves dry out. Let the loaves rise in a warm draft-free
area, 30 to 45 minutes.
7. Fifteen minutes before the loaves have finished rising, preheat the oven to 500ºF. At the
same time, place an ungreased baking sheet in the oven to warm.
8. To bake, place 4 small pitas or 1 large pita on the hot baking sheet. Bake on the bottom rack
of the oven until puffed and lightly browned on the bottom and almost white on top, about
4 minutes for small pitas and about 3 1/2 minutes for large; the pita will be soft and flexible.
If desired, flip the loaves over after they have puffed and bake up to 1 minute longer to
brown the tops; be careful not to let the pita get crisp and brittle.
9. Remove the hot pitas from the oven and wrap immediately in clean, dry towels until cool
enough to handle. Serve warm or at room temperature.
10. Repeat this process until all the pitas are baked.
Note: This recipe contains a mixture of whole-wheat and all-purpose flour to create a nuttyflavored pita. Whole-wheat flour is made from the ground kernels of whole wheat and contains
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all the bran and the wheat germ, as well as the starchy endosperm. The high gluten content of
the all-purpose flour in combination with the whole-wheat flour helps to increase the dough’s
elasticity. This enables it to retain the bubbles of gas from the yeast, allowing it to rise or “grow”
to its fullest and form a large pocket. Because wheat germ contains oil, whole-wheat flour will
go rancid; if you don’t use it very often, store it in the freezer.
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KOREAN CHICKEN
Yield: Approximately 5 Pounds
Ingredients

Amounts

LGK Korean BBQ chicken thighs
(RTU cooked), thawed, about
1" chunks
Korean BBQ Sauce
Water
Canola oil
Yellow onions, ¼” wedges, separated
Green onions, cut into 1 ½” lengths
Red bell pepper, ¼” batons
Garnish
Toasted sesame seeds

5 lbs.
16
½
¼
3
1
1

oz.
cup
cup
cups
cup
cup

1 cup

Method
1. Preheat oven to 325°F.
2. Combine chicken, half of the Korean BBQ Sauce, water and oil, and toss to evenly coast
chicken. Add onions and bell peppers.
3. Transfer mixture to a greased sheet tray making sure chicken pieces are spread about ½-inch
apart.
4. Bake uncovered at 325°F just until chicken is thoroughly heated through and onions are
golden at the edges, about 20 minutes.
5. Transfer chicken mixture to serving dish. Drizzle remaining sauce on top or on the side and
garnish with sesame seeds.
Source: Mai Pham, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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SESAME ASIAN GREENS
Yield: 2 Pounds
Ingredients

Amounts

Korean spinach and/or kale
Soy sauce
Sesame oil
Salt (optional)
Toasted sesame seeds

2
3
4
½
¼

lbs.
Tbsp.
Tbsp.
tsp.
cup

Method
1. Prepare an ice bath.
2. Bring a pot of water to a rolling boil.
3. Using a wire skimmer, blanch spinach quickly for 10 seconds. Alternately, you can lightly
steam in a steamer.
4. Shock spinach in cold water to stop the cooking then transfer to a perforated pan. Set aside
to completely drain.
5. To dress the spinach, gently squeeze with your hands to remove any excess water.
6. Transfer to mixing bowl and toss gently with soy sauce, sesame oil, salt and sesame seeds.
7. Serve cold.
Source: Mai Pham, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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QUICK KIMCHI
Yield: 5 to 6 Pounds
Ingredients

Amounts

Salt
½
Napa cabbage, cut into ½”x 2 ½” strips 1
Korean radish or daikon radish,
1½
cut into 1/3” dice
Carrot, 1/8” julienne
1
Spice Mixture
Garlic, minced
Ginger, grated on box grater
Sugar
Vinegar
Korean red chile pepper flake, fine
(gochugaru)
Fish sauce
Red jalapeño, 1/8” julienne
Green onions

¼
1/3
½
½
½

cup
head
lb.
lb.
cup
cup
cup
cup
cup

¼ cup
¼ cup
2 cups

Method
1. In a mixing bowl combine salt, Napa cabbage, radish or daikon, and carrots in a perforated
pan and toss several times. Set aside at room temperature for 2 to 3 hours or until the
cabbage is 'bendable.'
2. For the Spice Mixture: In a small bowl, combine all ingredients and mix well.
3. Rinse vegetables with 2 or 3 cups water just to remove excess salt from the vegetables. Using
your hands, squeeze lightly to remove moisture from the vegetables.
4. Transfer brined vegetables to a mixing bowl or hotel pan and add Spice Mixture.
5. Transfer to a storage containers then cover and refrigerate until ready to use. This kimchi is
ready in 2 days.
6. If you need to serve it sooner than 2 days, leave the kimchi at room temperature for an
additional 2 to 3 hours after mixing and then refrigerate it.
Source: Mai Pham, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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MEDITERRANEAN GRILLED EGGPLANT WHOLE WHEAT
HONEY PITA WITH OVEN ROASTED TOMATOES,
FETA, OLIVES, AND RED PEPPER BASIL YOGURT
Yield: 10 Portions
Ingredients

Amounts

Red Pepper Basil Yogurt
Hellmanns’ Red Pepper Basil Sauce
Greek yogurt
Olive Mixture
Kalamata olives, pitted, sliced
Capers in brine, drained
Pickled pepperoncini, seeded,
sliced into thin strips
Garlic cloves, peeled, sliced thin
Extra-virgin olive oil
Grilled Eggplant
Eggplant, sliced ½” thick
Salt
Olive oil
Ground black pepper
Red peppers, roasted, diced
Green onions, chopped
Lemon juice
Pimentón
Extra-virgin olive oil

1 cup
½ cup
3/4 cup
½ cup
6 ea.
6 ea.
1 cup
1
as
1
as
½
¼
1
1
1

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

Whole Wheat Honey Pita,
as needed
warmed, cut in half (see recipe index)
Slow Roasted Tomatoes
20 pieces
(recipe follows)
Arugula or watercress
2 cups
Pine nuts, toasted
¼ cup
Feta cheese, crumbled
1 cup
Micro cilantro
1 cup

Method
1. For the Red Pepper Basil Yogurt: In a small bowl, combine the yogurt and Red Pepper Basil
Sauce. Mix well.
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2. For the Olive Mixture: Combine olives, capers, pepperoncini, garlic, and olive oil in a bowl
and let sit at room temperature, loosely covered, for 4 to 6 hours.
3. For the Grilled Eggplant: Sprinkle the eggplant with salt and let sit for 15 minutes. Rinse in
cool water and pat dry. Toss the eggplant with oil, salt and pepper. Grilled over medium
heat until tender and cooked through. Cut eggplant into ½” dice, toss with red peppers,
green onions, lemon juice, pimentón and extra virgin olive oil. Adjust seasoning with salt
and pepper.
4. To assemble: Open the pita, spread 1 tablespoon Red Pepper Basil Yogurt inside, place 2
pieces of tomato inside. Top with 1 tablespoon eggplant mixture on the other. Add in 1
Tablespoon of the olive mixture and arugula. Garnish with pine nuts, feta cheese and a
generous amount of micro cilantro.
Note: Serve this with Whole-Wheat Honey Pita bread, vegetables, or grilled meats.
Source: Adapted from Ana Sortun, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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SLOW ROASTED TOMATOES
Ingredients

Amounts

Tomatoes, halved, seeded
Olive oil
Salt
Ground black pepper
Oregano leaves, chopped
Thyme, chopped

5
¼
½
1
1
1

lbs.
cup
tsp.
tsp.
Tbsp.
Tbsp.

Method
1. Preheat oven to 250˚F.
2. Place tomato halves cut side up on a baking sheet. Sprinkle with oil, salt, pepper, and herbs.
Bake tomatoes for 2 to 3 hours turning periodically until they are soft and slightly
dehydrated but still hold their shape.
3. Discard skins.
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“EAT YOUR VEGGIES” MAC AND CHEESE
Ingredients

Amounts

Barilla Whole Grain Elbows box
Veggie Plus
Yukon gold potatoes, diced
Onion, diced
Butternut squash, diced
Carrots, diced
Milk
Lemon juice
Cheddar cheese, shredded
Parmesan cheese, grated
Salt
Ground white pepper
Mushrooms, sautéed
Norpac Chalet Garlic Butter Vegetable
package
Toppings
Crispy Onions (recipe follows)
Crispy Chickpeas (recipe follows)
Harissa
Romesco (recipe follows)
Chipotle Salsa (recipe follows)
Carrot chips
Parmesan crisp

1 ea.
1
½
1
½
½
1
1
½
as
as
1
1

cup
cup
cup
cup
cup
tsp.
cup
cup
needed
needed
lb.
ea.

as
as
as
as
as
as
as

needed
needed
needed
needed
needed
needed
needed

Method
1. Bring a large pot of water to a boil, and cook pasta according to package instructions.
2. In a smaller pot combine the vegetables with enough water to cover them, bring to a
simmer and cook until they are fork tender. Combine the vegetables with ¾ cup of the
cooking liquid and milk, blend to combine. (At this point, the sauce can be held refrigerated
for future use.)
3. Gently fold in the remaining ingredients into the vegetable and milk mixture. Once the
pasta is done cooking combine with the sauce. Serve with more parmesan cheese on the side
and bowls of the toppings.
Source: Barilla America, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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CRISPY ONIONS
Ingredients

Amounts

Buttermilk
Greek yogurt
Salt
Ground black pepper
Onion, sweet, thinly sliced
Wondra Flour

1
½
as
as
1
2

cup
cup
needed
needed
ea.
cups

Method
1. Preheat deep fryer to 350˚F.
2. In a bowl, whisk together the buttermilk and yogurt. Season with salt and pepper. Add in
onions. Toss to coat.
3. Drain onions, and toss in the Wondra Flour to coat. Shake off excess flour and deep fry until
golden brown and crisp.
4. Remove onions from oil and season with salt and pepper.
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CRISPY CHILI CHICKPEAS
Ingredients

Amounts

Extra-virgin olive oil
Salt
Ground black pepper
Garlic powder
Ground ancho chile
Ground chipotle chile
Chickpeas, rinsed, drained, dried

1
¼
¼
¼
½
¼
30

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

Method
1. Preheat oven to 425°F.
2. In a medium bowl, combine olive oil, salt, pepper, garlic powder, and chiles. Mix well to
incorporate.
3. Mix in chickpeas and stir to coat. Spread in a single layer on a baking sheet and roast for 35
to 45 minutes, stirring once or twice, until crispy and golden brown. If still soft in the center,
reduce the heat and cook longer.
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ROMESCO SAUCE
Yield: 1 Cup
Ingredients

Amounts

Ñoras (dried red pepper), soaked
in warm water for 1 hour
Red chile pepper, chopped
Olive oil
Tomato, peeled, seeded
Garlic cloves, chopped
Almonds, toasted
Hazelnuts, toasted, peeled
Parsley, bunch, chopped
Bread slices, dried
Red wine vinegar
Salt

3 ea.
1
4
2
6
24
24
½
2
1
to

ea.
Tbsp.
ea.
ea.
ea.
ea.
ea.
ea.
Tbsp. + additional
taste

Method
1. Sauté ñoras and chili pepper in a pan with olive oil. Oven roast the tomatoes in an oven
preheated to 350ºF for 10 minutes, cool them down, and dice.
2. Mash the garlic cloves with ñoras and chili peppers in a bowl to a thick paste. Slowly add
almonds and hazelnuts, parsley, dried bread, and tomato, one at a time, in order to
homogenize the paste. You can also make this sauce effectively in the food processor.
3. Add the red wine vinegar. If the paste seems a bit too dry, add more, ¼ teaspoon at a time
until it reaches desired consistency. If the flavor is too acidic, but the consistency is still too
tight, add some of the soaking water from the chiles. Season with salt to taste. Hold until
ready to use.
Note: If you don’t have access to ñoras, you can replace them with 2 ancho chiles.
Source: Adapted from Joan Serra and María José Sevilla
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CHIPOTLE SALSA
Yield: 5 Cups
Ingredients

Amounts

Onion, roughly chopped
Chipotle Meco chiles, stemmed
Roma tomatoes, cored
Garlic
Water
Salt
Ground black pepper
Sugar

1
4
8
10
3
2
½
1

ea.
ea.
ea.
cloves
cups
tsp.
tsp.
tsp.

Method
1. Combine all the ingredients in a medium saucepan. Bring to a boil; reduce to a simmer, and
cook, uncovered, for 20 minutes. The liquid should be reduced by a third, and the tomato
skins should be falling off. Set aside to cool.
Source: Susan Feniger
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LEMON GREEK YOGURT PANNA COTTA
WITH FRESH BERRIES AND LEMON ZEST
Yield: Forty, 4 Ounce Portions
Ingredients

Amounts

Panna Cotta
Gelatin
Milk
Heavy cream
Sugar
Chobani Greek Yogurt
Honey
Lemon, zest of

28
908
454
454
1440
200
4

Garnish
Blueberries
Lemon zest

g
g
g
g
g
g
ea.

as needed
as needed

Method
1. For the Panna Cotta: Add gelatin to the milk and allow to bloom. Combine cream, sugar,
yogurt, honey, and lemon zest, and heat to a simmer and allow to steep 5 minutes.
2. Add milk and gelatin mixture to cream, heat until gelatin dissolves. Strain mixture.
3. Pour mixture into molds and refrigerate overnight.
4. Garnish with blueberries and lemon zest.
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CRANBERRY MINT TEA COOLER
Ingredients

Amounts

Lipton Fresh Brewed Black Iced Tea
Cranberry juice
Mint, crushed
Ice

3
½
as
as

parts
part
needed
needed

Method
1. Combine ice tea, cranberry juice and mint. Mix well and serve over ice.
Source: Unilever Food Solutions, as served at the 2016 Appetites + Innovation National Leadership Collaborative.
Published with permission of the author. All rights reserved.
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RECIPE INDEX
Cemita Bun .............................................................. 40

A

Cherry Balsamic Preserves ...................................... 61
Adobo Chickpea Salad .......................................... 102
Albondigas ............................................................... 37
Aleppo Spiced Candied Almonds ............................ 86
All Green Smoothie with Grapes and Avocados ... 119
Avocado Chimichurri .............................................. 68
Avocado Chimichurri Chicken Salad with Whole

Cherry Balsamic Shrub ............................................ 51
Chiang Mai BBQ Chicken ....................................... 98
Chicken Salad with Whole Grain Rotini .................. 68
Chile Garlic Bean Sauce ....................................... 117
Chili Tamarind Sauce .............................................. 97
Chipotle Salsa ........................................................ 147

Grain Rotini ........................................................ 68

Chobani Greek Yogurt, Flatbread with Labne, Speck

Avocado Matcha with Coconut Greek Yogurt

Ham, Chanterelle Mushrooms, Caramelized

Horchata ............................................................ 122
Avocado, Compressed Watermelon, and Feta Salad

Onion, and Arugula............................................. 32
Chocolate Lava Cake............................................... 89

with Pistachios .................................................... 80

Chopped Mediterranean Salad With Herbed Greek
Yogurt Dressing .................................................. 82

B
Bao Buns ................................................................. 28
Basil Pistou .............................................................. 72
Beef and “Bella Bronze” and Blue Burgers with Bing
Cherry Chipotle “Ketchup” ................................. 76
Bing Cherry Ketchup ............................................... 79

Citrus Fish Dipping Sauce ..................................... 129
Citrus-Mint Dressing ............................................... 81
Coconut Horchata .................................................. 124
Cranberry Mint Tea Cooler ................................... 149
Crispy Chili Chickpeas .......................................... 145
Crispy Onions ........................................................ 144

Blended Shiitake Mushroom and Pork Spring Roll
with Sesame Soy Dipping Sauce and Table Salad
............................................................................ 42
Blueberry Compote .................................................. 89
Braised Cauliflower with Rosemary and Cinnamon 91

Curried Chickpeas ................................................. 101
D
Dried Apricot Tzatziki ............................................. 93
Dried Blueberry Granola ......................................... 65

Breakfast Banh Mi with Eggs, Hoisin Mushroom
E

Pork Blend, Five Spice Bacon, and Sriracha
Mayonnaise ......................................................... 54
Burgers .................................................................... 47

Eat your Veggies\ Mac and Cheese ....................... 143
F

Butternut Squash, Apple, and Avocado Slaw .......... 31
Fingerling Potato Salad .......................................... 83
C

Five Spice Bacon ..................................................... 54

Caramelized Onions ................................................ 47
Carrot Pancakes ...................................................... 56

Fresh Ricotta Cheese ....................................... 49, 106
G

Carrot Top Pesto ..................................................... 56
Galette ................................................................... 112
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Gluten Free Carrot Pancakes with Arugula, Poached

Mushroom and Pork Blended Sausage with Chile
Garlic Bean Sauce, and Micro Arugula ............ 117

Eggs, Carrot Top Pesto, and Salted Yogurt ........ 56

Mushroom and Swiss Chard Whole Wheat Galette

Gluten Free Chocolate Lava Cake with Blueberry

.......................................................................... 112

Compote .............................................................. 89
Grecian Rosemary Vegetable Salad with Watercress,

Mushroom Caponata ............................................. 106
Mushroom Caponata and Fresh Ricotta on Seeded

Feta Cheese, Kalamata Olives, Balsamic
Vinaigrette and White Balsamic Pearls .............. 36

Toast ................................................................. 106

Greek Yogurt, Cherry, and Blueberry Granola ........ 64

Mushroom Pork Blend ............................................. 54

Green Papaya with Tofu and Arugula Salad............ 96

Mushroom Sugo ..................................................... 114

Green Tea-Grape Smoothie ..................................... 63

N

Grilled Eggplant .................................................... 140
Grits ....................................................................... 114

Not Your Hummos Chickpea Spread .................... 100
O

H
Herbed Dressing ...................................................... 82
Herbed Ricotta Cheese .................................... 49, 106
Herbed Whole Wheat Croutons ............................... 73
K

Olive Mixture ......................................................... 140
P
Panna Cotta ........................................................... 148
Penne Pasta with Vegetable Roast, Queso Cotija, and
Micro Cilantro .................................................... 35

Korean Chicken ..................................................... 137

Pickled Bok Choy..................................................... 54
L

Pickled Pears ......................................................... 132

Lemon Greek Yogurt Panna Cotta with Fresh Berries

Pickled Red Onions ................................................. 41

and Lemon Zest ................................................ 148

Pomegranate Splash ............................................... 109

Lemon Vinaigrette ................................................... 85

Pork Slider with Caramelized Onions, Tomatillos,
Muenster, and Ancho Chipotle Sauce featuring

Lentil Quinoa Soup with Basil Pistou and Herbed
Whole Wheat Croutons ....................................... 71

Umami Salt ......................................................... 47

Lentils with Chorizo ................................................ 94

Pork Tonkatsu Sando ............................................. 104

Lime Aïoli ................................................................ 83
M

Q
Quick Kimchi ........................................................ 139

Maple Roasted Brussels Sprouts and Chilean Grapes

R

with Toasted Pecans and Balsamic Pearls ........ 130
Matcha Simple Syrup ............................................ 123
Mediterranean Grilled Eggplant Whole Wheat Honey

Ratatouille ............................................................... 49
Ratatouille, Arugula, and Fresh Ricotta Cheese Toast
with Balsamic Pearls and Umami Salt ................ 49

Pita with Oven Roasted Tomatoes, Feta, Olives,
and Red Pepper Basil Yogurt ............................ 140
Mediterranean Salad ............................................... 82

Raw Juice Watercress-Avocado Energy Shooters
with Mango Pearls .............................................. 62
Red Pepper Basil Yogurt ....................................... 140
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Red Watercress, Arugula, and Avocado Salad with

Spinach Falafel with Tahini Mayonnaise, Pickled

Aleppo Spiced Candied Almonds and Lemon

Pears, and Spicy Chili Canola Oil ..................... 132

Vinaigrette .......................................................... 85
Rice Pudding with Greek Yogurt, Roasted Grapes,

Sriracha Mayonnaise ............................................... 54
Strawberry Gazpacho .............................................. 95

and Blueberries ................................................. 118

T

Roasted Beet + Puffed Quinoa Tabouleh Featuring
Chobani Greek Yogurt ........................................ 34
Roasted Garlic ......................................................... 29
Roasted Garlic Aioli ................................................ 29
Roasted Mushroom Base ......................................... 78

Table Salad .............................................................. 46
Tahini Mayonnaise ................................................ 132
Tamarind Pork ......................................................... 30
Tamarind Pork Bao with Roasted Garlic Aioli,
Butternut Squash, Apple, and Avocado Slaw ..... 27

Roasted Pork Knuckle French Dip Sandwich........ 131

Thai Chicken Curry with Roasted Garlic Vegetables

Roasted Red Grape, Octopus, and Fingerling Potato

............................................................................ 24

Salad with Lime Aïoli ......................................... 83
Roasted Shiitake Mushroom Blend ................... 39, 44

Thai Red Curry with Shrimp, Kabocha Squash,
Edamame, and Thai Basil ................................. 108

Roasted Tomatillo-Chipotle Salsa ........................... 37
Romesco Aioli ......................................................... 59

Turkey and Mushroom Blended Kibbeh with Garlic
Yogurt Sauce, Lemon Parsley Sauce, and

Romesco Sauce ...................................................... 146

Cucumber Salad with Whole Wheat Pita ............ 74

Rustic Corn Grits with Mushroom Sugo, Smoky
Tomato Yogurt Crema, and Poached Eggs ....... 114
S

V
Vanilla Labne Frosting ............................................ 87

Savory Greek Yogurt and Vegetables ..................... 92

Vanilla Scented Pear Jam with Candied Ginger ...... 60
Vegetable Frittata with Romesco Mayonnaise ........ 58

Serrano Ham Wrapped Avocado and Cantaloupe
Salad ................................................................... 26

Vietnamese Salad Rolls with Avocado, Pork, Wild
Baby Arugula, Mango, and Citrus Dipping Sauce

Sesame Asian Greens ............................................ 138

.......................................................................... 127

Sesame Soy Dipping Sauce ..................................... 45
Slow Roasted Tomatoes ........................................ 142
Smoky Tomato Yogurt Crema............................... 116
Sopa de Lima ......................................................... 105
SOURDOUGH MULTIgRAIN BREAD WITH GRAPE

Vinaigrette ............................................................... 36
W
Whole Wheat Blueberry Muffins ............................ 66
Whole Wheat Dough .............................................. 112

SEED FLOUR ....................................................... 48
Spice Mixture ......................................................... 139

Whole Wheat Honey Pita ...................................... 135
Whole Wheat Orange and Blueberry Scones......... 120

Spiced Parsnip and Chobani Greek Yogurt Cake.... 87
Spiced Parsnip and Chobani Greek Yogurt Cake with
Vanilla Labneh Frosting ..................................... 87
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Yellow Curry Dip .................................................... 99
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