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Apples 🌡 🌡 🌡 🌡 🌡
Asparagus 
Beans (Snap) 
Beets 
Blackberries 
Blueberries 
Broccoli  
Cabbage  
Cantaloupe 
Carrots 
Cauliflower  
Cherries (Tart) 
Cherries (Sweet) 
Corn (Sweet) 
Cucumbers 
Eggplant 
Grapes 
Kale  
Mixed Greens  
Mushrooms 
Nectarines 
Onions 
Pawpaw 
Peaches 
Pears 
Peas 
Peppers 
Plums & Pluots 
Potatoes 🌡 🌡 🌡 🌡
Pumpkins 
Radishes  
Raspberries 
Spinach  
Squash (Summer) 
Squash (Winter) 🌡 🌡 🌡 🌡
Strawberries 
Sweet Potatoes 🌡 🌡 🌡 🌡
Tomatoes 
Turnips  
Watermelon 
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Grown in PA. It makes a difference.

Use this quick reference guide to know what fruits  
and vegetables are in season (and at their most  

delicious and nutritious) in Pennsylvania!PAPREFERRED.COM

 Fresh Picked

🌡 Cold Storage

 Fresh Picked

🌡 Cold Storage
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Pennsylvania Preferred® is your 
resource for finding locally 
grown and produced agricultural 
products from the Commonwealth 
of Pennsylvania. The program is 
housed in the Bureau of Market 
Development at the Pennsylvania 
Department of Agriculture.

Established in 2011 as a statewide 
branding program, PA Preferred encompasses a diverse array of 
agricultural products, from wings, watermelons and wines to trees, 
turnips and turkeys. Citizens of Pennsylvania can count on PA 
Preferred to be a hub of information about the variety of products 
being produced and processed right here in Pennsylvania. When you 
buy Pennsylvania products, you strengthen the economy, support your 
local community, and provide opportunities for you and your family to 
experience some of the finest products in the world!

This year’s PA Preferred® Culinary Connection at the 2023 
Pennsylvania Farm Show includes more than 80 recipes featuring local 
chefs cooking with Pennsylvania grown and produced ingredients. It’s 
a showcase of the Commonwealth’s finest ingredients by some of the 
most talented people in the industry. We hope you enjoy this farm-to-
table experience.

Refer to the 2023 PA Preferred Culinary Connections Recipe Book 
when you want to recreate recipes from the 2023 demonstrations. And 
while shopping for ingredients, remember to choose PA Preferred 
and support Pennsylvania farms. Visit papreferred.com for more 
information.

Wine pairings courtesy of  
the Pennsylvania Winery Association.

http://papreferred.com
http://papreferred.com


Grown in PA. It makes a difference.

RECIPE BOOK 2023

CONTENTS
SATURDAY, JANUARY 7, 2023
MUSHROOM DAY
Mushroom Cappuccino Mushroom Flatbread Pizza ..................3
Thai Mushroom Salad .....................................................................4
Crispy Fried Mushrooms ................................................................6
ShiItake Mushroom Lumpia ...........................................................7
Grilled Asparagus and Baby Bella Taquitos .................................8
PA Mushroom and Egg Noodle Casserole ...................................9

SUNDAY, JANUARY 8, 2023
VEGETABLE DAY 
“The Big Plate” Mushroom, South Asian-style .........................10
Eggplant Parmesan with an Arugula and ...................................14 
Cherry Tomato Salad

Roasted Root Vegetable Strudel with a Shaved 
Carrot Salad ...................................................................................16

Gemelli Pasta with a Creamy Mushroom Sauce and ................17 
Garlic Bread

Root Vegetable Hash .....................................................................19

MONDAY, JANUARY 9, 2023
THE GIANT COMPANY DAY
Smoked Red Cabbage ....................................................................23
Poached Pear Crème Brûlée and Lavender ................................24 
Crème Brûlée- Filled Doughnuts

Basil Olive Oil Cake with Marinated Strawberries ...................27



Leg of Lamb Leg with Pickled Pineapple,  .................................28 
Carrots, and Mint Chimichurri

Farm Apple Pan Pie Pastry ...........................................................29
Hamburger Pie with Beer Cheese Cauliflower ..........................31
Pan Seared Veal with Braised Red Cabbage Rosemary ............32 
Spätzle & Lager Mustard Pan Jus

TUESDAY, JANUARY 10, 2023
POTATO DAY
Potato Curry Stew ..........................................................................35
Potato Candy ...................................................................................35
Sweet Potato Coconut  
Curry Pie ........................................................................................36

Smoked Chicken & Caramelized Vegetable Pot ........................38 
Pie with Sweet Potato Biscuits

Cheesy Potato Puffs and Bacon with Chipotle Dipping Sauce ..40

WEDNESDAY, JANUARY 11, 2023
BEEF & VEAL DAY
Reese’s® Peanut Butter Crunch Burger with Shallot Jam.........43 
and Spiced Sweet Potato Straws

Veal Tenderloin Carpaccio with Tonnato Aioli and .................44 
Caper Berry Celery Salad

Braised Red Angus Beef Short Ribs with ...................................46 
Garlic Herb Polenta

Argentinian-Style Empanadas with Chimichurri Sauce ..........47

THURSDAY, JANUARY 12, 2023
MILITARY APPRECIATION DAY
Spaghetti Carbonara with PA Mushrooms.................................51
Dutch Chewies ...............................................................................52
Fried Green Tomato Benedict with Avocado .............................52
Provender Pork Pies ......................................................................54
Chicken Riggies ..............................................................................55
Stromboli Soup ...............................................................................56



FRIDAY, JANUARY 13, 2023
PORK DAY
Mangalitsa Bone-In Pork Chop with a Granny Smith .............58 
Apple Fennel Mostarda and Butternut Squash Puree

Maple Hoisin Glazed Pork Belly with Gochujang ....................60 
Sweet Potato Puree and Pickled Vegetables

Smoked Pork Tenderloin with Smoked Au Jus, Whipped ........62 
Sweet Potatoes, and Roasted Brussels Sprouts

Winter Spiced Pork Tenderloin with Brown Butter Hasselback ..64 
Sweet Potatoes and Sherry Maple Glazed Brussels Sprouts

PA Dutch Ham Loaf and Potato Filling ......................................67

SATURDAY, JANUARY 14, 2023
DAIRY DAY
Creamline Milk Alfredo Sauce .....................................................70
Cream Puffs with French Cream Filling, Dark Chocolate .......71 
Ganache and Salted Caramel Sauce

Truffle Charred Corn Queso ........................................................73
Pumpkin Chowder and Garlic Roasted Tomato Flatbread ......74
Blueberry Lemon Muffins .............................................................76

PARTICIPATING CULINARY ARTS PROGRAMS  
AND FACULTY ...........................................................................77



christianacabinetry.com | 610.593.7500

Our family-owned custom cabinetry business 
brings quality workmanship, refined designs, and 

outstanding customer service. 

Let your inspiration lead the way.
Trusted since 1976

https://www.christianacabinetry.com/


Serving you,
so you can
serve others

Open to the public so anyone can shop and save

Find a store near you or shop online

TheRestaurantStore.com

Quality restaurant supplies
at competitive prices

https://www.therestaurantstore.com/?gclid=CjwKCAiAheacBhB8EiwAItVO2_HR9U3ajzgKkzh1n259KZu8irin7tCOEJt_YRFlqhZpo9yTzBoDEhoCgTQQAvD_BwE


Mushroom Nutrition
Long celebrated as a source of powerful nutrients, fresh 

mushrooms are a healthy addition to your plate. Mushrooms 
provide many of the same nutritional benefits as vegetables, as 
well as attributes commonly found in meat, beans and grains.

The Facts

• B vitamins 
• Niacin
• Potassium 
• Complex carbohydrates 

(including fiber)

• Selenium 
• Pantothenic acid
• Ergothioneine 
• Copper

Mushrooms: PA’s #1 Crop �  @pamushrooms

Mushroom Benefits

https://www.farmshow.pa.gov/pafarmshow/participate-virtually/virtual-exhibits/farm-to-table/Pages/Mushroom-Farmers-of-PA.aspx
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SATURDAY, JANUARY 7,  2023

MUSHROOM DAY

Mushrooms are known as the meat of the veggie world due to their 
essence of umami.  This savory taste profile helps create a hearty depth 
of flavor in broths, chilis, stir-frys and pasta dishes while minimizing the 

need for an abundance of added salt or fat.

DIETITIAN TIP

MUSHROOM CAPPUCCINO 
MUSHROOM FLATBREAD PIZZA

presented by Michael J. Ditchfield
Instructor, Hospitality Management/Culinary Arts
Pennsylvania College of Technology
Williamsport, PA

Featuring Samantha Snyder from To-Jo Mushrooms in Avondale, PA 

MUSHROOM CAPPUCCINO 

Yields 6-8 servings

https://www.farmshow.pa.gov/pafarmshow/participate-virtually/virtual-exhibits/farm-to-table/Pages/Mushroom-Farmers-of-PA.aspx


MUSHROOM DAY 3

MUSHROOM CAPPUCCINO 
MUSHROOM FLATBREAD PIZZA

presented by Michael J. Ditchfield
Instructor, Hospitality Management/Culinary Arts
Pennsylvania College of Technology
Williamsport, PA

Featuring Samantha Snyder from To-Jo Mushrooms in Avondale, PA 

MUSHROOM CAPPUCCINO 

Yields 6-8 servings
4 oz. clarified butter
4 oz. onions, very finely chopped
4 oz. chanterelles or cremini 

mushrooms, chopped
4 oz. shiitake mushrooms, chopped
4 oz. button mushrooms, chopped
4 Tbsp. all-purpose flour
2 fl. oz. PA white wine
24 fl. oz. mushroom stock
2 cups heavy cream, warmed

2 bay leaves
1 Tbsp. cornstarch dissolved in 2 Tbsp. 

water
Salt, to taste
Ground white pepper, to taste
Cinnamon, to taste
Truffle oil, optional
Porcini powder, optional
2 cups heavy cream, whipped

Heat the butter in a heavy-bottomed soup pot. Add the onions and cook 
until translucent. Add the mushrooms and sweat until tender. Add the 
flour and stir to dry up the liquids and make a roux. Add the white wine, 
mushroom stock, and bay leaves. Simmer for 45 minutes or until reduced 
to 1 quart. 

Remove the bay leaves. Using an immersion blender, puree until 
completely smooth. Add the warm heavy cream and adjust the consistency 
with a slurry made from cornstarch and water. Season with salt, pepper, 
and cinnamon to taste. For extra flavor, the soup can be enhanced with 
truffle oil and porcini powder. Serve the cappuccinos with the whipped 
topping.
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MUSHROOM FLATBREAD PIZZA

Yields 2 flatbreads 
2 Tbsp. olive oil
1 lb. shiitake mushrooms, sliced
½ lb. onions, chopped
1 garlic clove, minced
8 oz. buffalo mozzarella cheese, thinly 

sliced

2, 8” flatbreads or naan breads
1 Tbsp. chiffonade basil
1 Tbsp. minced oregano
2 Tbsp. grated Parmesan cheese
1 oz. arugula

Preheat an oven to 375°F.

Heat the olive oil in a sauté pan. Sauté the mushrooms, onions, and garlic 
until the onions begin to get translucent and the pan is dry. 

Arrange the sliced mozzarella on the flatbreads. Next, add the mushrooms 
and onion mixture on the flatbreads. Arrange the basil and oregano on top 
and sprinkle the grated Parmesan cheese to finish.

Bake in the preheated oven for about 20 minutes, or grill until the bottom 
is browned and the cheese is melted to your liking. Top with the arugula. 
Slice into 8 nice appetizer portions. 

THAI MUSHROOM SALAD
presented by Leah Cohen
Judge on “The Great American Recipe on PBS”
Guest Judge on Food Network’s “Battle of the Brothers” 
Bravo’s “Top Chef” Contestant
Appearances on “Good Morning America,” “Chopped,” and 
“Beat Bobby Flay” 
Chef and Owner of acclaimed New York City Restaurant  
Pig & Khao

Yield: 6-8 servings

CHILI JAM DRESSING 
70 grams chili jam (Maeseri brand)
50 grams coconut cream (Chao Koh 

brand)
30 grams palm sugar (Eastland brand)
30 grams tamarind paste

26 grams lime juice
3 grams Thai chili flakes
20 grams orange juice
20 grams fish sauce (Squid brand)

Whisk everything together. 
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SAUTÉED MUSHROOMS
1 lb. King Trumpet mushrooms, 

cleaned and cut into ¼” x 2” sticks
1 lb. beech mushrooms, cleaned
1 lb. oyster mushrooms, cleaned
3 lemongrass stalks, bruised and cut 

into halves
6 slices galangal, 2 slices per batch of 

mushrooms
6 kaffir lime leaves, 2 slices per batch 

of mushrooms

6 garlic cloves, crushed, 2 cloves per 
batch of mushrooms

6 Tbsp. coconut milk (Chao Koh 
brand), 2 Tbsp. per batch of 
mushrooms

3 tsp. Fish Sauce (Squid brand), 1 tsp. 
per batch of mushrooms

4 ½ Tbsp. canola oil, 1 ½ Tbsp. per 
batch of mushrooms

We are cooking each type of mushroom separately. Each batch will use 
one 1 lemongrass stalk, 2 slices galangal, 2 lime leaves, 2 garlic cloves, 2 
tablespoons coconut milk and 1 teaspoon fish sauce, 1 ½ tablespoons oil.

Clean all the mushrooms and cut the King Trumpets into sticks. In a 
large non-stick, heat oil until smoking. Sauté the aromatics until fragrant, 
sauté a layer of mushrooms until lightly browned on the edges. Deglaze 
with the coconut milk and the fish sauce. Cook until all of the liquid has 
evaporated and the mushrooms start to caramelize. Pour the mushrooms 
onto a tray to cool. Repeat until all the mushrooms are cooked. Once the 
mushrooms have cooled, remove the aromatics, and discard.

COCONUT CREAM
1 can coconut milk (Chao Koh brand)
53 grams sugar
8 grams salt

16 grams rice flour
28 grams water

Combine the coconut milk, salt and sugar in a pot and bring to a boil. 
Combine the rice flour and cold water to make a slurry and whisk it into 
the coconut milk mixture. Cook for 5 minutes until thick, then strain and 
cool it down over an ice bath. Serve room temperature.

THAI MUSHROOM SALAD
2 grams kaffir lime leaves, thinly sliced
4 grams lemongrass, cleaned and 

thinly sliced
10 grams garlic chips (store bought is 

ok)

10 grams crispy shallots (store bought 
is ok)

6 grams cilantro, torn
10 grams mint, torn
30 grams Coconut Cream
60 grams Chili Jam Dressing

Sauté the mushrooms in a pan until golden brown. In a mixing bowl, add 
the mushrooms, dressing, lemongrass and lime leaves. Toss and then add 
in the herbs and half the crispy shallots and garlic chips. Lightly toss 
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again. Place the salad on a plate and drizzle the coconut cream on top 
and garnish with remaining crispy shallots and garlic chips.

WINE PAIRING Paradocx Vineyard: Barn Red

CRISPY FRIED MUSHROOMS
presented by Chef Rafael “RJ” Vencio
Culinary Professional, Urban Farmers Operation
and Joy Stanilka
AmBoy Urban Farm and H3art Farm at Hilltop Urban 
Farm Incubator, Pittsburgh, PA

Yield: 2-4 servings

BATTER
½ cup cake flour
1/3 cup cornstarch
1/3 cup potato starch

1 tsp. salt
1 cup ice cold water
1 egg white

MUSHROOMS
1 package large beech mushrooms
1 package brown beech mushrooms
2 Tbsp. ground Sichuan peppercorns
1 Tbsp. kosher salt
1 Tbsp. granulated garlic

1 Tbsp. granulated onion
1 tsp. ground cayenne
½ tsp. ground allspice
Canola oil for deep frying
2 green onions, chopped

Preheat the oil to 350-380°F.

To prepare the batter, mix the flour, starches, and salt together in a bowl. In a 
separate bowl, whip the egg whites until they hold soft peaks. Combine the dry 
ingredients with the water until completely mixed. Pour the batter slowly into 
the egg whites and fold together gently to combine.

Trim the bottoms off the mushrooms and separate them into individual 
pieces or into small clusters. Combine the spices for the seasoning in a 
small bowl.

Working in small batches at a time, ladle the batter onto the mushrooms 
and fry in the oil until crispy and golden brown. Transfer onto paper 
towels briefly to drain some of the oil. Season evenly.

Transfer to a serving dish and top with green onions. Serve with the sauce 
below.
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DIPPING SAUCE
2 Tbsp. finely grated ginger
2 large garlic cloves, finely grated
1 small shallot, finely grated
1 lemon, juiced
¼ cup dark honey or molasses

2 Tbsp. brown sugar
½ cup soy sauce
½ cup apple cider vinegar
1 Tbsp. toasted sesame oil
Fresh ground black pepper

Combine all the ingredients in a bowl and mix well. Set aside until needed. 
This can be made ahead of time and refrigerated for up to a week.

WINE PAIRING Paradocx Vineyard: Chambourcin

SHIITAKE MUSHROOM LUMPIA
presented by Leah Cohen
Judge on “The Great American Recipe” on PBS
Guest Judge on Food Network’s “Battle of the Brothers” 
Bravo’s “Top Chef” Contestant
Appearances on “Good Morning America,” “Chopped,” and 
“Beat Bobby Flay” 
Chef and Owner of acclaimed New York City Restaurant  
Pig & Khao

Yield: 15 pieces

FILLING
3 oz. cooked small dice shiitake 

mushrooms
3 oz. cooked maitake mushroom 
3 oz. crumbled tofu that has been 

pressed and drained
3 garlic cloves, minced 
1 Tbsp. minced ginger
3 Tbsp. small diced water chestnuts

¼ cup finely diced onion
¼ cup finely diced carrots
2 Tbsp. low sodium soy sauce
1 Tbsp. sesame oil
2 scallions, thinly sliced 
Salt, to taste
Black pepper, to taste

Combine all the ingredients together in a bowl; taste and season if 
necessary. 
1 egg mixed with water for egg wash
Spring roll wrappers

1 quart neutral flavored oil for cooking
½ cup sweet chili sauce

Roll your lumpia and fry at 350°F until the wrapper is crispy. Serve with 
sweet chili sauce. 
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GRILLED ASPARAGUS AND BABY 
BELLA TAQUITOS

presented by Daniel Robert Cutshall
Chef
Elk Creek Cafe and Aleworks
Millheim, Pa

Yield: 24 taquitos
2 Tbsp. olive oil
2 cups diced red onion
2 cups diced shishito peppers
6 cups baby bella mushrooms, grilled, 

sliced
6 cups asparagus tips, grilled
1 Tbsp. salt
1 Tbsp. ground black pepper
1 Tbsp. Aleppo pepper
1 Tbsp. coriander

1 quart heavy cream
1 cup cold water
1 cup cornstarch
1 cup Manchego cheese, shaved
24, 6” golden blend tortillas
Olive oil, as needed for searing
White truffle oil, as desired
¼ cup sour cream, for serving 

In a large saucepan, heat the oil over medium-high heat. Sauté the onions and 
shishito peppers until tender. Add the grilled mushrooms, grilled asparagus, spices 
and heavy cream. Bring to a boil. Mix the water and cornstarch together to make a 
slurry. Add it to the saucepan and stir until thickened. Remove from the heat and 
stir in the Manchego cheese. Refrigerate to cool completely.

To roll the taquitos, place 4 ounces of the filling in the middle of a tortilla 
and roll firmly. Griddle on the flat top until golden brown on both sides, or 
sear in a small amount of oil in a hot sauté pan.

Transfer the taquitos to a serving dish and drizzle with white truffle oil. 
Serve with sour cream.

WINE PAIRING Paradocx Vineyard: Vidal Blanc
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PA MUSHROOM AND EGG NOODLE 
CASSEROLE

presented by Darren Layre
Executive Chef
Alta Via Pizzeria
Pittsburgh, PA

Yield: 4-6 servings
1 ½ cups panko breadcrumbs
2 Tbsp. melted butter
½ tsp. salt
1 Tbsp. chopped parsley
1 garlic clove, shaved with a 

microplane
1 lb. cremini mushrooms, cut into bite-

sized pieces 
1 lb. shiitake mushrooms, stemmed, 

quartered
½ lb. oyster mushrooms, trimmed, cut 

into bite-sized pieces
Grapeseed oil, as needed
6 Tbsp. butter, divided
1 tsp. lightly chopped thyme

Salt, to taste
Ground pepper, to taste
1 medium leek, medium dice
1 Tbsp. minced garlic
2 Tbsp. all-purpose flour
64 oz. milk
1 Tbsp. mushroom base
1, 12 oz. bag PA Dutch extra-wide egg 

noodles
1 Tbsp. chopped rosemary
2 Tbsp. chopped parsley
8 oz. bocconcini mozzarella balls, 

liquid drained

Preheat an oven to 350°F.

Prepare the breadcrumbs by combining the panko, melted butter, salt, 
parsley and garlic. Set aside until needed.

Grab your favorite sauté pan or skillet and put it over a medium-high 
heat. In batches, sear the mushrooms in the grapeseed oil. Cook for 1-3 
minutes, ensuring some caramelization on the mushrooms. Return all 
the mushrooms to the pan and add 2 tablespoons of butter and the fresh 
thyme. Season gently with salt and pepper. Cook for another minute, then 
remove from the heat. Reserve until needed.

Place a large Dutch oven over medium heat, and melt the remaining 4 
tablespoons of butter inside. Once the butter starts to pop, add the leeks. 
Gently sauté until the leeks become soft and translucent. We do not want 
to caramelize the leeks, just cook them down. Add in the garlic and stir 
to combine. Cook for 2 minutes more. Keep the heat at medium and stir 
in the flour until dissolved. Cook for 1-2 minutes until the raw flour smell 
disappears. Quickly stir in the milk and mushroom base. Continue stirring 
over medium heat until the mixture begins to thicken and no clumps 
remain. Add your seared mushrooms. Season with salt and ground pepper 
to taste.
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When the base comes to a low boil, stir in the egg noodles, rosemary, and 
parsley. Bring back to a boil, then transfer to the oven, uncovered, for 5 
minutes. Stir, checking it is not scorching on the bottom of the pot. Return 
to the oven for 5 more minutes. Stir for the last time and top with the 
bocconcini balls and breadcrumbs. Return to the oven for 5-8 minutes or 
until the breadcrumbs are brown and the noodles are just tender.

Remove from the oven and let rest for about 10 minutes before devouring.

WINE PAIRING Benigna’s Creek: Hessian Red

“THE BIG PLATE” MUSHROOM, SOUTH 
ASIAN-STYLE

presented by Sadia Aurna
Winner of the 2022 PA Mushroom 
Festival’s Chopped Contest
Yield: 2-4 servings

1 garlic bulb, peeled
5 oz. ginger root, peeled and chopped
1-2 Tbsp. olive oil
3-4 Tbsp. ghee, divided
1 cup basmati rice, or rice of choice
1 ½ cups water
1 Tbsp. cumin seeds
1 large red onion, chopped
1 Tbsp. turmeric powder
1 Tbsp. coriander powder
1 tsp. chili powder, or to taste
1 Tbsp. cumin powder

1 Tbsp. Gorom Moshla (known as 
garam masala)

1 lb. PA mushrooms, chopped, stems 
reserved

1 Tbsp. anchovy paste, or miso for a 
plant-based option

¼ cup PA red wine, optional
2 large tomatoes, chopped
1 ½ cups water
1 bunch cilantro, chopped
Salt, to taste
2-3 green chilies, chopped, optional

In a food processor, combine the garlic and ginger. Pulse to blend, adding 
olive oil as needed for blending, until it makes a smooth paste.

Heat 1-2 tablespoons of ghee in a medium saucepan over medium heat. 
Add the mushroom stems and rice. Stir to coat in the ghee and cook for 
2 minutes. Add the water and bring to a boil. Reduce the heat to low 
and cover. Cook for 15 minutes or until the liquid is gone and the rice 
is tender. Leave covered for 5 minutes to steam. Fluff with a fork before 
serving.

Add the remaining ghee to a large saucepan and warm over medium heat. 
Add the cumin seeds and sauté it for a few minutes. Add the onions and 
a spoonful of the ginger garlic paste. Sauté until the onions are tender, 
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adding a little water as needed so it doesn’t burn. Stir in the anchovy paste 
and continue to sauté, adding water if needed. Add the spices, and stir to 
combine. Reduce the heat and let it cook for 3-5 minutes, stirring often.

Add the mushrooms to the pan and sauté for 2-3 minutes. Add the wine, 
chopped tomatoes, and 1 cup of water. Bring to a boil, then reduce the 
heat and simmer for at least 10 minutes for all the flavors to combine. Stir 
in the cilantro, reserving some for garnish. Add the green chilies if more 
heat is desired. Season to taste with salt. Remember the anchovy paste or 
miso will already add salt.

To serve, add the rice to the plate. Add the mushrooms and finish with the 
reserved chopped cilantro.

WINE PAIRING Woody Lodge Winery: White Lady - Pinot Grigio



Exceptionally Thermador. 
Irresistibly Priced. 

ALL-NEW Appliance Packages Starting Under $10k

A spectrum of personalization options is just the beginning of the Leap 
Into Luxury appliance packages.  Each suite takes cues from legendary 
Thermador design principles while infusing flexible installation options, 
fresh finishes, and of course, leading-edge innovation. Discover a new 

model of luxury.

Learn more at THERMADOR.COM/LEAP-INTO-LUXURY 
©2021 BSH HOME APPLIANCES CORPORATION. ALL RIGHTS RESERVED.

ALL-NEW
Freestanding
Refrigeration

ALL-NEW
Wall Oven

https://www.thermador.com/us/experience/leap-into-luxury


VEGETABLE DAY 13

SUNDAY, JANUARY 8,  2023

VEGETABLE DAY

Enjoy the variety of flavors, colors, and textures from vegetables for a 
multitude of vitamins, minerals, and fiber in a nutrient-packed food. Add 

veggies to sauces, soups, casseroles, or smoothies to aim for 2-3 cups 
per day and reduce your risk for obesity, type 2 diabetes, cardiovascular 

disease, and some cancers.

DIETITIAN TIP

https://www.paveggies.org/press-release/when-pa-hands-you-zucchini-smile-and-enjoy-the-homegrown-happiness/
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EGGPLANT PARMESAN WITH AN 
ARUGULA AND CHERRY TOMATO 
SALAD

presented by Kristina Wisneski
Sous Chef
PureRoots Provisions
King of Prussia, PA

Yield: 8 servings
2 medium eggplants
1 cup all-purpose flour, seasoned with 

salt and pepper 
4 eggs, beaten until well combined 
3 cups breadcrumbs, seasoned with 

salt, pepper and dried basil 
2 Tbsp. olive oil
1 lb. shredded mozzarella cheese 

8 oz. fresh mozzarella cheese 
1 bunch basil 
6 cups Tomato Basil Sauce, recipe 

below
1 cup grated Parmesan cheese 
Butter, as needed

Preheat an oven to 375°F.

Peel and thinly slice the eggplant on a mandoline. Prepare a breading 
station with the seasoned flour, beaten eggs, and seasoned breadcrumbs. 
Working in batches, dredge the eggplant slices in the flour, then the eggs, 
then the breadcrumbs.

Heat a layer of oil in a cast-iron pan over medium heat. Pan-fry the 
breaded eggplant until golden brown on each side. Remove and place on a 
tray with a rack to drain any oil. 

While cooking the eggplant, begin cooking the Tomato Basil Sauce, recipe 
below (or heating premade sauce). Dice the fresh mozzarella so it will melt 
easier. Tear the fresh basil into small pieces. 

Butter a 9”x 13” pan. Coat the bottom with a layer of sauce. Add a layer 
of fried eggplant, then the basil, a layer of sauce, shredded mozzarella, 
Parmesan cheese and fresh mozzarella. Continue layering until a lasagna is 
completed. The top layer should be mozzarella and the Parmesan cheese. 

Cover and bake in the preheated oven for 35-45 minutes. Uncover and 
finish baking for 15-20 minutes. Remove from the oven and let rest, 
covered, for 15-30 minutes.

Slice into 8 squares. Serve with the Arugula and Cherry Tomato Salad, 
recipe below, and fresh garlic bread.
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Tomato Basil Sauce

Yields 2 quarts
4 oz. butter 
1 sweet onion, small dice 
5 garlic cloves, smashed 
1 cup white wine 

2, 28 oz. cans plum tomatoes, smashed 
4 basil stems 
Salt and ground pepper, to taste 

In a medium saucepan, sauté the onion and garlic in the butter until 
lightly browned. Deglaze with the white wine. Add the smashed tomatoes 
and basil stems. Simmer for 10 minutes. Blend with a hand blender. Return 
to the heat and reduce until the sauce is thick and the tomato begins to 
taste sweet. Season with salt and pepper to taste. 

ARUGULA AND CHERRY TOMATO SALAD

Yields 8 servings
8 oz. baby arugula
½ pint cherry tomatoes, cut in half 
¼ cup grated Parmesan cheese 

2 Tbsp. extra-virgin olive oil 
1 lemon, cut in half
Salt and ground pepper, to taste 

Combine the arugula, tomatoes, and cheese in a medium bowl. Drizzle 
with olive oil and freshly squeezed lemon juice. Toss the ingredients 
together. Season with salt and pepper. Refrigerate until needed. 

WINE PAIRING Nissley Vineyards: White Lady - Seyval Blanc
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ROASTED ROOT VEGETABLE STRUDEL 
WITH A SHAVED 
CARROT SALAD

presented by Richard McGlynn III
Baker
40 North Bar & Restaurant
Pittsburgh, PA

Yield: 5 servings

ROASTED ROOT VEGETABLE STRUDEL

3 oz. turnips, small diced
3 oz. parsnips, small diced
4 oz. sweet potatoes, small diced
4 oz. red or yellow beets, small diced
3 oz. Spanish onions, small diced
1 Tbsp. vegetable oil
1 Tbsp. balsamic vinegar
2 tsp. kosher salt

1 tsp. cracked black pepper
1 Tbsp. fresh thyme
6 phyllo dough sheets, thawed
4 oz. unsalted butter, clarified and 

melted
3 ½ oz. feta cheese, crumbled
1 ½ Tbsp. brown sugar

SHAVED CARROT SALAD WITH MAPLE-DIJON 
VINAIGRETTE
2 medium carrots
2 fl. oz. white wine vinegar
1 Tbsp. pure maple syrup
½ tsp. Dijon mustard

5 fl. oz. extra-virgin olive oil
2 tsp. kosher salt
1 tsp. fresh dill, chopped, or ½ tsp. 

dried dill

Preheat an oven to 375˚F.

In a large bowl, toss the vegetables with the oil, balsamic vinegar, salt, and 
pepper. Spread the vegetables out on a parchment-lined baking tray and 
roast for 15-20 minutes or until browned and tender. Mix the vegetables 
with a spoon halfway through the roasting process to ensure even 
browning.

While the vegetables are roasting, prepare the carrot salad and vinaigrette. 
With a vegetable peeler, shave the carrots into a medium bowl. Rotate the 
carrot with every peel until you can’t peel anymore. In a separate bowl, 
combine the remaining ingredients for the maple vinaigrette and whisk 
until the mixture comes together. Toss the shaved carrots with half of the 
vinaigrette and set the other half aside for the root vegetables.

Once the vegetables are browned and tender, remove them from the 
oven and drizzle with the reserved maple vinaigrette. Sprinkle the fresh 
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thyme over and mix to combine. Allow the vegetables to cool to room 
temperature.

Start preparing the phyllo dough by carefully brushing one sheet of dough 
with clarified butter, using a pastry brush.  Then, stack the next sheet of 
dough on top of the first sheet, brush with butter, and repeat until there 
are 6 layers. Add the cooled vegetables to the center of the phyllo dough in 
a horizontal line, approximately 2” wide, with the long edge of the dough 
facing towards you. Evenly spread brown sugar and feta cheese over the 
vegetables. Using a spatula to assist you, carefully fold the side of the 
dough closest to you over the vegetables. Tuck the edge of the dough to 
compact the vegetable mixture and roll the entire cylinder away from you.  
Once there is no dough left to roll, end with the seam side down.

Place on a parchment-lined baking tray and brush with butter. Bake in the 
preheated oven for 15 minutes. Remove from the oven and cut into 5 even 
portions with a serrated knife. Allow to cool for 2 minutes before serving.

To plate, place a portion of the strudel in the center of the plate. Toss the 
carrot salad and place a pile equal to about ¼ cup on the top in the center 
of the strudel. Enjoy.

WINE PAIRING Paradocx Vineyard - PDX2511 White

GEMELLI PASTA WITH A CREAMY 
MUSHROOM SAUCE AND GARLIC 
BREAD

presented by David A. Santucci
Regional Sales Manager
Country Fresh Mushrooms
Avondale, PA

 Yield: 6 servings
16 oz. gemelli pasta
16 oz. cremini mushrooms, thinly 

sliced
12 oz. shiitake and oyster mushroom 

blend, thinly sliced
5 garlic cloves, chopped
1 Tbsp. chopped rosemary

1 Tbsp. chopped thyme
2 Tbsp. salted butter
1/3 cup cooking sherry
1 cup heavy cream
1 cup grated Parmesan cheese
Salt and ground pepper, to taste 

Heat a large pot of salted water on high heat until boiling. Add the gemelli 
pasta and cook according to package instructions. Drain, reserving 1 cup 
of pasta water for later.
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Melt the butter in a large sauté pan, over medium heat. Add the 
mushrooms and garlic and sprinkle with salt. Cook, stirring occasionally, 
for 5-6 minutes. Stir in the sherry and fresh herbs. Simmer for 3-5 minutes 
or until most of the moisture has cooked down. Reduce the heat and stir 
in the heavy cream and grated cheese. Heat until the cheese has melted 
into the sauce. Add the drained pasta into the sauté pan. Stir to coat the 
pasta with the mushroom sauce. Add the reserved pasta water to the pan 
to loosen the sauce as needed. Let rest for a few minutes for the pasta to 
absorb the sauce. Stir and season with salt and pepper to taste.

Transfer to a serving dish and finish with an extra sprinkling of Parmesan 
cheese. Serve with Garlic Bread, recipe below.

Additional options include adding your favorite vegetables such as peas or 
spinach.

GARLIC BREAD

Yields 6 servings
4 garlic cloves, crushed
2 Tbsp. butter        
2 Tbsp. extra-virgin olive oil

1 crusty bread loaf, split
3 Tbsp. grated Parmesan cheese
1 Tbsp. chopped parsley

Combine the garlic, butter and oil in a small saucepan.  Heat over 
medium-low heat for 3 minutes. Toast the split bread under the broiler 
until golden brown in color. Brush the bread liberally with the garlic 
oil, then top with the grated cheese and parsley. Return the bread to the 
broiler and brown the cheese for 30 seconds. Cut into slices and serve.

WINE PAIRING Woody Lodge Winery - Black Pearl



VEGETABLE DAY 19

ROOT VEGETABLE HASH
presented by Mike Dinan
Sous Chef
Le Jeune Chef Restaurant
Williamsport, PA

Yield: 2-4 servings
6 oz. red beets
6 oz. parsnips
6 oz. carrots
6 oz. sweet potatoes
6 oz. russet potatoes
1 Tbsp. vegetable oil
Kosher salt, to taste
Fresh-cracked black pepper, to taste

4 oz. white onion
2 oz. salted butter
1 Tbsp. chopped parsley
4 thyme sprigs, picked and chopped
4 large eggs
Maple Gochujang Sauce, recipe follows
½ bunch chives, cut in 1 ½” segments

Preheat an oven to 400°F.

Peel and trim the beets, carrots, and parsnips. If large, cut the sweet 
potatoes and russet potatoes in half. Toss the vegetables in the tablespoon 
of oil and season with salt and fresh-cracked black pepper. Roast on a 
sheet tray in the preheated oven for 35-45 minutes. Allow the vegetables 
to cool. Medium dice the vegetables, keeping the sizes similar for even 
cooking. Small dice the onion.

Heat the butter in a cast iron skillet and sweat the onions and herbs 
until they just begin to brown. Add the rest of the vegetables and sauté, 
allowing to sit undisturbed for a minute or so to achieve decent browning. 
Stir and repeat the process for 8-10 minutes. Season with salt and fresh-
cracked black pepper.

If an immersion circulator is available, cook the eggs in a water bath 
preheated to 150°F for 40-45 minutes. Alternatively, to cook the eggs 
on the stovetop, bring a pot of water to a boil and reduce to a consistent 
simmer. Gently add the eggs and cook for 6 minutes. Remove the eggs and 
shock in an ice bath to stop the cooking. Gently peel the eggs, then cut 
them in half to serve. 

To plate, place a portion of the hash in the center of a plate or bowl and 
top with the soft-cooked egg. Drizzle the Maple Gochujang Sauce, recipe 
below, over the top. Sprinkle the cut chives on top of the hash to finish.
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MAPLE GOCHUJANG SAUCE

Yields about 1 ¼ cup
8 fl. oz. maple syrup
1 Tbsp. gochujang
½ lemon, juiced

2 oz. salted butter, cold
Kosher salt, to taste
Fresh-cracked black pepper, to taste

Heat the maple syrup, gochujang, and fresh lemon juice in a small 
saucepan to a gentle simmer. Slowly whisk in the cold butter until fully 
incorporated. Season with salt and fresh-cracked black pepper.

WINE PAIRING Paradocx Vineyard - Pinot Noir
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MONDAY, JANUARY 9,  2023

THE GIANT 
COMPANY DAY

The GIANT Company’s team of dietitians are here to inspire you with 
simple and quick dinners that your family will love and fun activities to 
engage kids in the kitchen. Check out upcoming free virtual classes at 

thegiantcompanynutritionists.eventbrite.com.

DIETITIAN TIP

http://thegiantcompanynutritionists.eventbrite.com
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SMOKED RED CABBAGE
presented by Christa Barfield
Owner
Viva Leaf Tea & FarmerJawn Greenhouse
Philadelphia, PA

Yield: 4 servings

CABBAGE WEDGES
2 heads red cabbage 
1 Tbsp. extra-virgin olive oil

Salt and pepper, to taste

SMOKY VINAIGRETTE
¼ cup extra-virgin olive oil
2 Tbsp. champagne vinegar
2 Tbsp. stone-ground mustard 
1 Tbsp. hot saffron honey 
3 garlic cloves, minced

2 thyme sprigs, chopped 
2 rosemary sprigs, chopped 
1 tsp. smoked paprika 
1 tsp. salt
Black pepper, to taste

CASHEW HERB BLEND
¼ cup roasted or raw cashews
1 tsp. dried or fresh thyme

1 tsp. dried or fresh rosemary 
1 tsp. salt

Preheat an oven to 425°F.

Cut the cabbage heads in half lengthwise through the core. Arrange the 
halves in a single layer on a baking sheet and brush both sides with olive 
oil and season with salt and pepper. Cook for 20-25 minutes. 

While the cabbage roasts, whisk together the vinaigrette ingredients in a 
small bowl and set aside.

After the cabbage has roasted for 25 minutes, remove from the oven and 
generously brush the roasted cabbage wedges with the vinaigrette, making 
sure to get it in all the crevices. Return the cabbage to the oven for 15-20 
minutes or until the wedges are soft and starting to lightly brown in a 
couple of places. 

Place the cashew herb blend ingredients in the bowl of a food processor 
and pulse lightly. Sprinkle the cabbage with the blend and place under the 
broiler on high for 3 minutes. 

Serve warm; one cabbage half per person.
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POACHED PEAR CRÈME BRÛLÉE AND 
LAVENDER CRÈME BRÛLÉE- FILLED 
DOUGHNUTS

presented by Autumn Patti
Program Director and Associate Professor of Culinary Arts & 
Baking and Pastry Arts
HACC, Central Pennsylvania’s Community College
Harrisburg, PA

Yield: 4 servings

LAVENDER CRÈME BRÛLÉE-FILLED DOUGHNUTS

Yields: 24 doughnuts

LAVENDER CRÈME BRÛLÉE FILLING
32 fl. oz. heavy cream
8 oz. granulated sugar, divided
1 tsp. vanilla bean paste

1 Tbsp. dried lavender
Freshly grated nutmeg, as needed
6 oz. egg yolks

Preheat an oven to 325°F.

Combine the heavy cream and 4 ounces of sugar in a saucepan. Bring to 
a simmer over medium heat, stirring occasionally. Remove from the heat 
and add the vanilla bean paste, lavender, and a pinch of freshly grated 
nutmeg. Cover and steep for 15 minutes, then strain.

In a large bowl, blend the egg yolks with the remaining sugar and whip 
until smooth. Slowly pour the warm cream into the egg mixture, stirring to 
distribute the heat and dissolve the sugar. Strain the custard. Reserve 1 cup 
of the custard for the pears. Place the remaining custard in a 2” deep pan 
placed inside a larger pan to serve as a water bath. Fill the larger pan with 
water halfway up the side of the smaller pan. Transfer to the preheated 
oven and bake for 30-35 minutes or until just barely set. Let cool to room 
temperature. Cover and refrigerate overnight to cool completely.



THE GIANT COMPANY DAY 25

DOUGHNUTS
1 ½ Tbsp. active dry yeast
½ cup warm water, 90-100°F
¼ cup sugar, plus 1 Tbsp.
¼ tsp. baking powder
1 tsp. fine salt
2 ¼ cups bread flour, more as needed

2 Tbsp. shortening
2 egg yolks
¼ tsp. vanilla extract
Canola oil, for frying
Powdered sugar, as needed

Whisk the yeast, water, and the 1 tablespoon of the sugar together in the 
work bowl of a stand mixer. Let sit for 5 minutes. In a separate bowl, whisk 
together the remaining sugar, baking powder, salt, and bread flour. Add 
the shortening, egg yolks, and vanilla to the yeast mixture. Mix with the 
paddle attachment on low speed for 1 minute. Scrape the bowl and mix on 
medium speed for 1 minute, ensuring all the shortening is incorporated. 
Add about a third of the dry ingredients and mix on low speed until 
blended. Switch to the dough hook and add the remaining dry ingredients. 
Mix on low speed until combined. Increase the speed and knead for 5-6 
minutes until the dough is smooth and bounces back when pressed.

Lightly oil a medium bowl. Transfer the dough to the bowl and roll it 
around in the oil to coat. Cover with a warm damp cloth. Let proof until 
doubled in size.

Once doubled, press the dough to expel the gases. Portion into 2 pieces. 
Form each into a round disc and let rest for 5 minutes. Transfer the dough 
to a lightly floured work surface and roll to an even ½” thickness. Roll a 
pizza cutter in flour to prevent it from sticking. Cut the dough into 1” 
squares. Line a sheet pan with parchment paper and spray with nonstick 
coating. Transfer the doughnuts to the pan, spaced 2” apart. Let them rise 
once more until doubled in size, 10-15 minutes.

Heat the canola oil over medium heat to 350°F. Working in batches, 
gently lower the dough squares into the hot oil. Turn with a pair of tongs 
to ensure all sides are cooking evenly. Once deep golden brown in color, 
remove the doughnuts from the oil onto a cooling rack to allow the excess 
oil to drain. Let cool to room temperature before filling.

Transfer the cold crème brûlée filling into a pastry bag fitted with a large 
star tip. Insert the tip into the center and fill the doughnuts. Arrange the 
doughnuts on a serving dish and dust with powdered sugar.
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POACHED PEAR CRÈME BRÛLÉE

Yields 4 servings
2 Bosc pears
1 bottle Tröegs Grand Cacao
½ cup granulated sugar
¼ cup brown sugar

1 cup Lavender Crème Brûlée Filling, 
from above recipe

Raw sugar, as needed
Freshly grated nutmeg, as needed

Preheat an oven to 350°F.

Remove the peel from the pears and cut in half from the stem down, 
vertically. Remove the core with a melon baller tool. Continue to remove 
the interior to form a bowl inside the pear half, leaving about ½” of the 
pear wall. Add the pear halves to a 2” deep baking dish just large enough 
for them to sit inside.

Combine the beer and sugars in a saucepan and bring to a simmer. Stir to 
dissolve the sugar. Pour the poaching liquid into the pan surrounding the 
pears. Transfer to the preheated oven and bake for 15 minutes.

Pour the hot crème brûlée custard into the pear cups, without removing 
the pan from the oven if possible. Continue to bake for 10-15 minutes, 
until the custard is just set on the top yet still jiggles when shaken. 
Remove from the oven and allow to cool to room temperature in the 
poaching liquid. Cool the pears completely in the refrigerator, ideally 
overnight.

Transfer the poaching liquid to a small saucepan. Bring to a simmer and 
reduce slightly until the desired consistency is reached. Cool.

To plate, add a small pool of sauce as a base. Place one Poached Pear 
Crème Brûlée on the plate. Set up a torch and sprinkle raw sugar down 
onto the pear, allowing it to pass through the flame to caramelize slightly. 
Finish with freshly grated nutmeg and a Crème Brûlée-Filled Doughnut or 
two!

WINE PAIRING Happy Valley Vineyard and Winery - Traminette
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BASIL OLIVE OIL CAKE WITH 
MARINATED STRAWBERRIES

presented by Shanna Shultz, RD, LDN and Holly 
Doan, RD, LDN
Dietitians
The GIANT Company

Yield: 12 servings

BASIL OLIVE OIL CAKE
2 cups GIANT all-purpose flour
1 ¾ cups GIANT sugar
1 ½ tsp. GIANT kosher salt
½ tsp. GIANT baking soda
½ tsp. GIANT baking powder
11 large basil leaves

1 ⅓ cups GIANT extra-virgin olive oil
1 ¼ cups GIANT 1% milk
3 large GIANT eggs
Zest of 1 lemon
GIANT confectioners' sugar as needed

Preheat an oven to 350°F. 

Lightly coat a 9” round cake pan that is at least 2” deep with cooking spray 
and line the bottom with parchment paper.

In a large bowl, sift the flour, sugar, salt, baking soda and powder. Coarsely 
chop the basil. In a blender, add the olive oil, basil, and milk. Pulse on high 
speed for about 2 minutes until the basil is fully incorporated into the liquid. 
In another bowl, mix the eggs and lemon zest. Pour the basil mixture from 
the blender into this bowl and blend. Next, add the dry ingredients and 
whisk until just combined.

Pour the batter into the prepared pan, tapping lightly to get out any air 
bubbles. Bake for 1 hour, until the top is golden and a cake tester comes out 
clean.  Transfer the cake to a rack and let cool for 30 minutes. Invert your 
cake onto a plate and remove the parchment paper from the cake bottom. 
Using a sifter, lightly sprinkle the top with confectioners’ sugar if desired. 
Once cooled, cut into 12 slices.

Serve the cooled cake slices topped with Marinated Strawberries, below.

MARINATED STRAWBERRIES
1 lb. strawberries
1 lime

¼ cup basil leaves
2 Tbsp. GIANT confectioners' sugar

Remove the stems and halve the strawberries. Zest and juice the lime. Thinly 
slice the basil. Mix the strawberries, zest, juice, basil, and sugar in a bowl. Cover 
with plastic wrap and let marinate for at least 10 minutes.

WINE PAIRING Happy Valley Vineyard and Winery - Appalachia Red
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LEG OF LAMB LEG WITH PICKLED 
PINEAPPLE, CARROTS, AND MINT 
CHIMICHURRI

presented by Keith Rudolf
Team Chef
The Philadelphia Phillies
Philadelphia, PA

Yield: 4 servings

LEG OF LAMB
½ pineapple, roughly chopped
1 Tbsp. cumin seed, toasted
1 Tbsp. jerk seasoning 
1 jalapeño, chopped

½ cup avocado oil
2 garlic cloves
Salt and pepper, to taste
1 boneless leg of lamb

Combine all the ingredients except the lamb in a food processor to make 
the marinade. Pulse until smooth. The consistency should be similar to 
that of applesauce.

Season the lamb leg with salt and pepper. Add additional jerk seasoning as 
desired.

Coat the lamb in the marinade and refrigerate for 3 hours.

Preheat an oven to 350°F.

Scrape the marinade off the lamb into a small saucepot. Heat over 
medium-low heat and bring to a simmer. Allow the sauce to reduce until 
thickened.

Let the lamb leg rest at room temperature for about an hour. Roll the leg 
and tie it with butcher’s twine. Transfer to a rack on a baking pan. Roast in 
the preheated oven for 1-1 ½ hours, or until an instant read thermometer 
inserted in the thickest part reads 135°F. Rest at room temperature for 
about 30 minutes.

PICKLED PINEAPPLE
1 garlic clove, minced
1 lime, zested
½ cup apple cider vinegar
½ cup water

½ tsp. salt
2 Thai chilies, julienned
½ red onion, julienned
½ pineapple, medium diced

In a medium saucepan, combine the garlic, lime zest, vinegar, water, and 
salt. Bring to a boil over medium-high heat. Remove from the heat and add 
the chilies, onion, and pineapple. Refrigerate until cold, for at least 2 hours 
or overnight.
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CARROTS
2 bunches organic baby carrots
2 Tbsp. avocado oil

1 Tbsp. jerk seasoning
Salt and pepper, to taste

Preheat an oven to 425°F.

Wash and peel the carrots. Toss with the oil and seasonings. Roast in the 
preheated oven for roughly 18 minutes, until softened and slightly charred.

MINT CHIMICHURRI
1 bunch mint, chiffonade
1 bunch cilantro, roughly chopped
1 tsp. minced garlic
Splash apple cider vinegar
¼ cup extra-virgin olive oil

Pinch red chili flakes
1 lemon, zested
1 lime, zested
1 orange, zested

Combine all the ingredients in a mixing bowl. Toss well to combine. 

FARM APPLE PAN PIE PASTRY
presented by Joni Rampolla, MBA, RDN, LDN and 
Shanna Shultz, RD, LDN
Dietitians
The GIANT Company

Yield: 24 servings 
3 cups GIANT all-purpose flour
2 cups GIANT whole wheat flour
4 tsp. Nature’s Promise coconut palm 

sugar, plus more for assembly
½ tsp. GIANT baking powder
½ tsp. GIANT salt

1 ½ cups GIANT unsalted butter, 
cubed

2 large GIANT egg yolks, lightly 
beaten

¾ cup cold water
GIANT 1% milk, for brushing

FILLING
3 lbs. Granny Smith apples, peeled, 

thinly sliced
2 lbs. Golden Delicious apples, peeled, 

thinly sliced
4 tsp. lemon juice

1-1 ½ cups Nature’s Promise coconut 
palm sugar

1 tsp. GIANT ground cinnamon
¼ tsp. GIANT salt

Preheat an oven to 400°F.

In a large bowl, combine the flours, sugar, salt, and baking powder. Cut in 
the butter until the mixture resembles coarse crumbs. Combine the yolks 
and cold water. Drizzle the liquids over the dry ingredients and toss with 
a fork. If needed, add additional water, 1 tablespoon at a time, until the 
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mixture can be formed into a ball. Divide the dough in half.

In a large bowl, combine the apples with the lemon juice. Combine the 
sugar, cinnamon, and salt in another bowl. 

Lightly coat a 15”x 10”x 1” baking pan with nonstick spray. On a lightly 
floured surface, roll out half of the dough to the size of the pan. Transfer 
the dough to line the bottom of the pan. Arrange half of the apples over 
the dough and sprinkle with half of the cinnamon sugar. Top with the 
remaining apples and finish with the remaining sugar. Roll the second 
dough to fit the pan. Place the dough sheet on top of the filling and seal 
the edges. Brush with milk and sprinkle with sugar. Cut several vents in 
the top crust.

Bake at 400°F until the crust is golden brown and the filling is bubbly, 
about 50 minutes.

Allow the apple pie to cool slightly, then cut into 24 servings. Serve a warm 
piece of apple pie with the Homemade Ice Cream in a Bag, recipe below.

HOMEMADE ICE CREAM IN A BAG
1 cup GIANT whole milk
2 Tbsp. GIANT sugar
2 tsp. GIANT vanilla extract

12 Tbsp. GIANT coarse salt
4 cups ice

Mix the milk, sugar, and vanilla in a quart-size plastic bag and seal.  Mix 
the ice and salt in a gallon-size plastic bag.  Place the quart bag inside 
of the gallon bag and seal. Shake until it becomes the consistency of ice 
cream. 

WINE PAIRING Woody Lodge Winery - Spiced Apple
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HAMBURGER PIE WITH BEER CHEESE 
CAULIFLOWER

presented by Holly Doan, RD, LDN and Joni 
Rampolla, MBA, RDN, LDN
Dietitians
The GIANT Company

Yield: 6 servings

HAMBURGER PIE
1 lb. GIANT 90% lean ground beef
5 white button mushrooms
1 small onion
1 cup GIANT cottage cheese
½ cup GIANT plain Greek yogurt
2 large GIANT eggs, beaten
2 Tbsp. GIANT unsalted sweet cream 

butter
1 tsp. GIANT salt

¼ tsp. GIANT ground black pepper
1 Tbsp. GIANT Worcestershire sauce
2 Tbsp. GIANT ketchup
2 Tbsp. GIANT all-purpose flour
1 frozen GIANT 9” deep-dish pie crust
½ tsp. paprika
1 tsp. dried parsley flakes

Preheat an oven to 350°F.

Cook the ground beef in a skillet; drain and set aside. Add the mushrooms 
to a food processor and pulse until finely chopped. Dice the onion. In a 
small bowl, mix the cottage cheese, Greek yogurt, and eggs together.

Add the butter, mushrooms and onions to the skillet. Cook until the 
onions and mushrooms are soft. Add the cooked ground beef back to the 
pan. Stir in the salt, pepper, Worcestershire sauce, ketchup, and flour.

Evenly distribute the meat mixture across the uncooked pie crust. Pour 
the cottage cheese mixture over the meat. Sprinkle the top with paprika 
and parsley. Transfer to the oven and bake for 35-40 minutes, or until an 
inserted knife comes out clean. 

Let cool for 10 minutes prior to serving. Cut into 6 portions and serve with 
Beer Cheese Cauliflower, recipe below.
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BEER CHEESE CAULIFLOWER
1 orange cauliflower
2 Tbsp. GIANT extra-virgin olive oil
1 tsp. garlic powder
½ tsp. Italian seasoning

GIANT salt, to taste
GIANT ground black pepper, to taste
¼ lb. Caputo Brothers Creamery 

Troegenator Beer Cheese

Preheat an oven to 425°F.

Cut the cauliflower head into small florets. Place the florets into a large 
mixing bowl. Add the olive oil, garlic powder, Italian seasoning, salt, and 
pepper. Stir to coat, making sure each piece is covered. 

Spread the cauliflower in an even layer on a parchment-lined baking sheet. 
Transfer to the oven and bake for 15 minutes. 

While the cauliflower is baking, coarsely shred the beer cheese using a box 
grater. Remove the cauliflower from the oven and turn the pieces over. Top 
with cheese and bake for an additional 12 minutes, or until the cauliflower 
is lightly golden. Serve immediately. 

WINE PAIRING Woody Lodge Winery - Red Dog Road 

PAN SEARED VEAL WITH BRAISED 
RED CABBAGE ROSEMARY SPÄTZLE & 
LAGER MUSTARD PAN JUS

presented by Dylan Schwartz
Chef de Cuisine
Revelry Chophouse Bar + Patio
at the Hershey Lodge & Convention Center
Hershey, PA

Yield: 4 servings
2 cups all-purpose flour
4 eggs
½ cup milk
1 oz. chopped rosemary
1 head red cabbage
1 cup dry PA red wine
4 oz. red wine vinegar
4 oz. water
2 oz. sugar
1 lb. veal cutlets, 4 oz. average

Salt and ground pepper, to taste 
Olive oil, as needed
2 oz. shallots, minced
2 oz. garlic, minced
4 oz. Yuengling lager
½ cup demi-glace
2 oz. Dijon mustard
4 oz. butter, cubed
2 oz. chopped parsley

To prepare the spätzle, fill a large stock pot ¾ of the way with salted water 
and bring to a boil. In a large mixing bowl, add the flour, eggs, chopped 
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rosemary and milk. Mix with a wooden spoon for 3-5 minutes until well 
combined with a thick batter consistency. Let stand for 5-10 minutes 
before cooking.

Place a large-holed colander or spätzle press over the pot of boiling water. 
Using a ladle, pour a few ounces of batter at a time into the colander (or 
spätzle press). Using a rubber spatula, push the batter through the holes 
into the boiling water. Repeat until all the batter is gone. Stir the spätzle 
around and cook in the boiling water for about 3 minutes. Scoop all the 
spätzle onto a sheet tray and coat with a little bit of oil to prevent sticking. 
Cool in the refrigerator until needed. You can make this up to one day in 
advance of making the dish.

Next, cut the red cabbage into quarters. Cut out the hard core in the 
center, then thinly slice the cabbage into fine julienne strips. In a medium 
rondeau or very large sauté pan, combine the julienne cabbage, red wine, 
vinegar, sugar and water. Cook over medium high heat until the cabbage 
is soft and most of the liquid has evaporated. Keep the cabbage warm for 
service.  

To prepare the veal, heat a large sauté pan over high heat for 2-3 minutes. 
Season the veal cutlets with salt and pepper on both sides. Add 1-2 
tablespoons of oil to your pan, place the veal cutlets into the hot oil and 
cook until well browned, roughly 2 minutes per side. Once browned, 
remove the veal to a plate and keep warm.

Lower the heat to medium and add your shallots and garlic into the same 
pan you seared the veal in. Sweat until fragrant, about 30 seconds. Add 
the lager and reduce by half. Add the demi-glace and reduce again by 
one quarter. Turn off the heat and add the Dijon mustard, cubed butter 
and chopped parsley, reserving some for garnish. Stir constantly until the 
butter fully melts into the sauce. Keep the sauce warm until ready to plate.

To finish the spätzle, heat up a small nonstick sauté pan on medium– 
high heat. Add some oil, then add your spätzle. Sauté the spätzle for 2-3 
minutes until golden brown. Keep warm for plating.

To plate, place a mound of the braised red cabbage on the dish. Spoon the 
sautéed spätzle next to the cabbage. Add your seared veal, and cover with 
your pan sauce. Finish with chopped parsley and serve.

WINE PAIRING Benigna’s Creek - Chambourcin
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TUESDAY, JANUARY 10,  2023

POTATO DAY

Did you know there are more than 100 types of potatoes available in the 
US? They all contain fiber and potassium, which are important for heart 
health. The skin contains most of the nutrients, so be sure to keep it on. 

Whether you love them mashed, baked, steamed, or boiled – there is 
a recipe for everyone. Try them in veggie-filled soups, warm salads, or 

topped with broccoli and cheddar cheese. There are lots of ways to enjoy 
this versatile tuber!

DIETITIAN TIP

https://pacooppotatoes.com/
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POTATO CURRY STEW
presented by Cromwell Palicte
Corporate Chef
The Restaurant Store
Camp Hill, PA

Yield: 4-6 servings
¼ cup canola oil
2 lbs. Yukon gold potatoes, peeled, 

medium dice
1 medium yellow onion, minced
4 garlic cloves, minced
1 thumb-sized piece of ginger, julienne
13 oz. coconut milk

3-4 mini sweet peppers, any color
1 Tbsp. fish sauce
2 Tbsp. curry powder
½ cup water
Salt and ground pepper, to taste
1 lb. chicken thighs, optional

Heat the oil in a large saucepan over medium heat. Add the potatoes and pan 
fry for 3-4 minutes, until lightly browned. Remove from the saucepan and set 
aside. Add the onions, garlic, and ginger to the pan and sauté until tender, 
stirring often. Add the fried potatoes, sweet peppers, fish sauce and water 
to the saucepan. Bring to a simmer over medium heat. Add the coconut milk 
and the curry powder. Return to a simmer and allow it to reduce to a thicker 
consistency. Season to taste with salt and pepper. If desired, add roasted or 
sautéed chicken before serving.

WINE PAIRING La Vigneta Winery - Bianco Delizioso

POTATO CANDY
presented by Brittany Umberger
Pastry Chef
The Hotel Hershey
Hershey, PA

 Yield: 6-8 servings
½ cup mashed potato, cooled*
¼ cup salted butter, room temperature
2 tsp. vanilla extract

2 lbs. powdered sugar
Filling and finishing ingredients as 

desired

 *1 large potato, peeled, quartered and boiled will yield about ½ cup of 
mashed potato

 Ensure that your mashed potato is cooled. Using a hand blender or mixer, 
combine the potato, butter and vanilla. Add the powdered sugar, 1 cup at 
a time. Continue adding the sugar until a firm dough forms. You may not 
need to use the full 2 pounds of the sugar.
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To make a pinwheel Potato Candy, split the dough into 2 halves. Flatten 
the dough into a thick rectangular disk. Wrap completely in plastic and 
chill for 15-20 minutes. Lightly dust a clean work surface with powdered 
sugar. Working with half of the dough, use a rolling pin to roll the dough 
into a ¼” thick rectangle. Placing your flattened dough on a clean sheet of 
parchment paper or plastic wrap will help to lift and roll the dough as you 
work. Add your choice of filling, see below, leaving one of the lengthwise 
edges uncovered to seal your roll.

Starting at the other lengthwise edge, very carefully begin to tightly roll 
the dough. After you have made your roll, chill for another 20-30 minutes. 
Slice into ¼” thick slices and serve.

Flavor the Potato Candy with your choice of fillings such as peanut 
butter, other nut butters, ganache, flavored ganache, chopped nuts, and 
flaked coconut. Add flavorings including spices, oils and extracts such as 
peppermint, coffee, rum, and almond.

Finish the Potato Candy as desired. You can dust them with cocoa or 
cinnamon, roll them in chopped nuts, toasted coconut flakes, or fresh 
coffee grounds, or dip them in coating chocolate.

WINE PAIRING Happy Valley Vineyard and Winery - Goldfinch

SWEET POTATO COCONUT  
CURRY PIE

presented by Mandisa Horn
Owner and Executive Chef,
Horn O' Plenty
Bedford, PA

Yield: 4 servings

ROASTED SWEET POTATOES
4 cups cubed sweet potatoes, skin left 

on
1 tsp. vegetable oil
1 Tbsp. sumac powder
½ tsp. smoked paprika

½ tsp. ground black pepper
½ tsp. cayenne
Salt, to taste

Preheat an oven to 350°F.

Lay the cut sweet potatoes on a sheet pan and drizzle the oil over 
them. Sprinkle the seasonings over and mix around to coat. Bake in the 
preheated oven for about 25 minutes, until soft.
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PIE FILLING
1 Tbsp. coconut oil
1 medium onion, diced
1 ½ Tbsp. freshly grated ginger
4 garlic cloves, grated
2 cans coconut milk
½ Tbsp. turmeric, toasted
2 Tbsp. ground cumin, toasted
1 Tbsp. ground coriander, toasted

1 tsp. fenugreek, ground
Pinch cinnamon
½ cup golden raisins
6 oz. chickpeas, drained
2 cups chopped kale or collard greens
2 Tbsp. lemon juice
Salt and ground pepper, to taste 

Heat a medium saucepan over medium heat. Add the coconut oil, onion, 
and ginger to the pan. Season with salt and pepper. Cook until translucent, 
stirring occasionally. Add the garlic and allow to heat up before adding the 
coconut milk, spices, raisins, chickpeas and chopped greens. Stir well to 
combine and bring to a simmer. Add the lemon juice and season with salt 
and pepper to taste. Remove from the heat.

HOT WATER CRUST PASTRY
200 grams water
150 grams coconut oil
50 grams butter
525 grams all-purpose flour
1 tsp. salt

1 ½ tsp. ground fennel
1 ½ tsp. turmeric
1 egg mixed with 1 Tbsp. water, for an 

egg wash

Preheat an oven to 350°F.

Bring the water, coconut oil and butter to a boil and turn off heat. In a 
medium bowl, mix all the dry ingredients, stirring to blend together. Add 
the hot mixture to the dry ingredients. Stir with a wooden spoon until 
well incorporated and a dough forms. Knead the dough as soon as you can 
handle it. The dough needs to stay very warm while kneading and shaping 
it. If the dough is sticky, add just enough flour to keep it from being sticky. 
The dough will seem slightly greasy. Once the dough is smooth and still 
warm, remove ¼ of the dough, wrap, and keep warm while working with 
the remaining dough. Roll the dough into a 15”x 11”x ¼” thick rectangle. 
Line a greased bread pan with the dough, pressing into the corners. There 
should be slightly less than ½” of excess dough hanging over the edges of 
the bread pan.

Add the Roasted Sweet Potatoes and Pie Filling into the pan. Roll out 
the remaining dough into a 10”x 6” rectangle, ¼” thick. Place the dough 
sheet on the top and seal all the way around the edges, joining the top and 
bottom dough together.

Make a steam hole or two by inserting a knife in the top dough in a few 
places. If you have leftover dough, you can roll it out and make any desired 
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decorations to place on top. Be sure not to cover the steam holes. Make an 
egg wash by mixing the egg and water in a small bowl. Brush the mixture 
on the top dough and on any decorations. Bake in the preheated oven 
for 40-45 minutes, until you smell the pie cooking and the crust is lightly 
browned. Remove from the oven and allow to cool for 10–15 minutes.

Remove the pie from the bread pan and place on a cutting board. Slice into 
pieces to serve.

WINE PAIRING Happy Valley Vineyard and Winery - Three Sisters

SMOKED CHICKEN & CARAMELIZED 
VEGETABLE POT PIE WITH SWEET 
POTATO BISCUITS

presented by Jason Clark
Executive Chef
Messiah Lifeways at Messiah Village
Mechanicsburg, PA
 Serves 6-8 servings

SMOKED CHICKEN & CARAMELIZED VEGETABLE 
POT PIE

SMOKED CHICKEN THIGHS
1 ½ lemons, halved
6 bay leaves
¼ bunch fresh thyme
2 Tbsp. honey
3 garlic cloves

1 Tbsp. black peppercorns
½ cup kosher salt
½ gallon water
5 boneless chicken thighs

Combine all the brine ingredients in a large pot and bring to a boil. Boil 
for 1 minute, stirring to dissolve the salt. Remove from the heat and chill 
completely.

Pour the cold brine over the chicken thighs and keep submerged in 
the brine for 6 hours. Strain, rinse, and let the chicken air-dry in the 
refrigerator overnight to build a pellicle.  Smoke with any fruit wood until 
the internal temperature reaches 165°F. Remove the chicken from the 
smoker and shred.
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CARAMELIZED VEGETABLES
12 pearl onions, skins removed
2 carrots, peeled, diced
4 parsnips, peeled, diced

16 cremini mushrooms, quartered
½ cup blended oil
Salt and ground pepper, to taste

Preheat an oven to 350°F.

In a roasting pan, toss the vegetables in the olive oil and season with salt 
and pepper. Roast until browned and caramelized, stirring occasionally, for 
25-30 minutes.

FILLING
4 quarts chicken stock
1 ½ quarts heavy cream
2 Tbsp. honey
Smoked Chicken Thighs, from above, 

shredded

Prepared Caramelized Vegetables, 
from above

2 cups frozen peas
½ cup parsley chopped
Salt and ground pepper, to taste

Pour the chicken stock into a stock pot. Bring to a boil over medium-high 
heat, and let reduce to 6 cups. Pour the cream into another saucepan. 
Bring to a simmer over medium-high heat, and reduce to 2 cups.

Combine the reduced cream, reduced chicken stock and honey. Cook 
for about 2 minutes over medium-low heat. Stir in the shredded chicken, 
caramelized vegetables, frozen peas and parsley. Cook for another 2 
minutes. Season with salt and pepper to taste.

Preheat an oven to 350°F.

Place the chicken mixture in a dish and top with the Sweet Potato 
Biscuits, recipe below. Warm through in the oven, about 20 minutes.

SWEET POTATO BISCUITS
4 cups all-purpose flour
2 Tbsp. + 2 tsp. baking powder
1 tsp. baking soda
1 tsp. kosher salt
10 Tbsp. very cold butter,  

cut into pieces
1 ¾ cups buttermilk
1 cup mashed, cooked sweet potatoes
2 Tbsp. honey
1 egg, beaten with 2 Tbsp. water

Preheat an oven to 350°F. Line a large baking tray with parchment paper 
or nonstick baking mat.

Sift the dry ingredients together into a large bowl. Cut in the cold butter 
until the mixture resembles rolled oats. Make a well in the center of 
the mixture. Add the buttermilk, sweet potatoes, and honey, and stir 
vigorously until the dough forms a ball. Knead lightly for about 30 seconds, 
until the dough just begins to look smooth.

On a floured surface, pat the dough out to ¾” thick, making a 7”x 8” rectangle. 
Cut into 2” rounds. Reroll the scraps, cutting out more biscuits.
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Transfer the biscuits to the prepared pan and brush the tops with egg 
wash. Bake for 10-12 minutes or until lightly browned.

WINE PAIRING Benigna’s Creek - Traminette

CHEESY POTATO PUFFS AND BACON 
WITH CHIPOTLE DIPPING SAUCE

presented by Nicholas Webb
Chef Instructor
HACC, Central Pennsylvania’s Community College
Harrisburg, PA

Yield: 6-8 servings

CHEESY POTATO PUFFS AND BACON
2 lbs. yellow or white PA potatoes
6 large garlic cloves
5 Tbsp. rice flour
3 Tbsp. cornstarch
8 oz. extra sharp yellow cheese, 

shredded

8 oz. bacon, cooked and chopped
Salt and ground pepper, to taste
1 ½ Tbsp. mushroom powder, optional
1 Tbsp. dehydrated scallions, optional
Vegetable oil, as needed for frying

Wash, peel, and cut the potatoes in half. Rinse under cold water until the 
water runs clear. In a large saucepan, add the potatoes, garlic cloves, and 
cover with cold water.  Add a generous amount of salt. Bring to a boil over 
high heat. Cover, and simmer over medium-high heat for about 25 minutes 
or until the potatoes are tender.

Drain the potatoes and garlic and process them through a food mill 
or ricer into a large bowl. Add the rice flour, cornstarch, and optional 
seasonings. Mix until fully incorporated and you no longer can see the 
flour or cornstarch. Fold in the bacon and cheese, and season with salt and 
pepper. Mix until a dough forms, similar to the consistency of playdough.

Shape the dough by rolling portions into ¾” logs. Slice every ¾” along the 
length of the log. Then, use a fork to press the dough into even rectangles 
approximately ½” thick.

Preheat the oil in a saucepan to 375°F.

Fry the dough pieces in the oil for about 2 minutes. Take care to not place 
too many in at once, as they can stick together. Drain on a paper towel 
and allow to cool. Fry one more time until golden brown. Drain on a 
clean paper towel. Transfer to a serving dish and serve with your favorite 
dipping sauce, such as the Chipotle Dipping Sauce, recipe below.
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CHIPOTLE DIPPING SAUCE RECIPE
1 ½ cups mayonnaise
½ cup sour cream
3 garlic cloves, smashed

2 limes, juiced
2 chipotle peppers in adobo sauce

Place all the ingredients in a blender or food processor. Blend until 
smooth. Refrigerate for at least 30 minutes.

WINE PAIRING KingView, Mead, Wine, Cider - Suss (Sweet Mead)
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WEDNESDAY, JANUARY 11 ,  2023

BEEF & VEAL DAY

As a protein powerhouse, one 3-ounce serving of beef provides our 
body with an excellent source of many vitamins and minerals, including 

zinc and vitamins B6 and B12. Zinc supports our immune system and 
vitamins B6 and B12 are important for our brain and energy levels. Select 

lean cuts of beef like the sirloin, top round, and eye of round steaks to 
add into the dinner rotation.

DIETITIAN TIP

https://www.pabeef.org/
https://www.veal.org/
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REESE’S® PEANUT BUTTER CRUNCH 
BURGER WITH SHALLOT JAM AND 
SPICED SWEET POTATO STRAWS

presented by Rick Larsen
Executive Chef
The Chocolatier
Hershey, PA

Yield: 2 servings

SHALLOT JAM
1 fl. oz. canola oil
1 lb. shallots, small dice
1 Tbsp. fresh thyme, picked and 

chopped
1 Tbsp. kosher salt

2 Tbsp. light brown sugar
2 fl. oz. red wine vinegar
2 fl. oz. beef demi, or beef stock

Heat the canola oil over medium low heat in a saucepan. Add the shallots, 
thyme, salt and brown sugar to the pan. Sweat the shallots until they 
become translucent. Deglaze the pan with the red wine vinegar and beef 
stock. Allow to reduce down over low heat until the liquid is almost all gone. 
The mixture will become thick and jam-like in consistency. Remove from 
the heat and reserve warm until ready to use.

SWEET POTATO STRAWS
1 sweet potato, peeled, spiralized
16 fl. oz. canola oil

1 Tbsp. garam masala
1 tsp. kosher salt

Heat the canola oil in a deep saucepan until the oil reaches 350°F.

Carefully lower the spiralized potatoes into the oil for 3-4 minutes, until 
the potato straws become crisp and lightly browned. Remove using a 
slotted spoon, draining off the excess oil. Transfer to a bowl and toss with 
the garam masala and salt. Reserve at room temperature until ready to use.
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REESE’S PEANUT BUTTER CRUNCH BURGER
2 brioche burger buns
2, 6 oz. 80/20 beef burger patties
2 Tbsp. kosher salt
1 Tbsp. cracked black pepper
4 oz. butter
4 Tbsp. Reese’s creamy peanut  

butter sauce

2 Tbsp. roasted peanuts, salted
Prepared Shallot Jam
Prepared Sweet Potato Straws
2 Reese’s peanut butter cups
2 wooden skewers

Season the burger patties with the salt and pepper on both sides. Heat 
the butter in a cast-iron skillet over medium heat. Sear the burgers for 
4 minutes on each side. Cook longer if a more well done temperature is 
desired. Allow the burgers to rest at least 3-4 minutes before assembling.

While the burgers are cooking, toast the buns. Spread the peanut butter 
sauce on the bottom half of the buns before topping with the peanuts. 
Place a rested burger patty on each bun and top with the shallot jam, 
spreading evenly across each burger. Top each burger with a pile of 
seasoned sweet potato straws and secure with the top bun. Skewer a 
Reese’s peanut butter cup through the top bun.

WINE PAIRING Armstrong Valley Winery - Sauvignon Blanc

VEAL TENDERLOIN CARPACCIO WITH 
TONNATO AIOLI AND CAPER BERRY 
CELERY SALAD

presented by Anthony Bianco
Executive Chef
Hilton Harrisburg
Harrisburg, PA

Yield: 2-4 servings

VEAL TENDERLOIN CARPACCIO
1 tsp. ground black pepper
2 tsp. kosher salt
½ tsp. paprika
½ tsp. Aleppo pepper

1 Tbsp. fennel seed, toasted, ground
¼ tsp. onion powder
¼ tsp. garlic powder
2 veal tenderloins

In a small mixing bowl, prepare the spice mix by combining the first seven 
ingredients.

Clean and trim all excess fat and sinew from the veal tenderloins. Liberally 
season the outside of the tenderloin with the dry spice mix.  Heat a cast-iron 
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pan with 2 tablespoons of olive oil and heavily sear all sides of the tenderloins 
on high heat. Ensure all sides have been properly seared and have a generous 
amount of color. Quickly move them to portioned plastic wrap pieces for 
rolling. Tightly roll each tenderloin and cinch from both ends to create a 
uniform cylinder. Place the rolls in the freezer and allow the tenderloins to 
retain their new shape for about 1 hour.  Once set, remove the tenderloins 
from their wraps and slice as thinly as possible while maintaining the circular 
shape of the slices.  If the slices are too thick, gently beat with a meat mallet 
to the desired consistency. Reserve slices for plating between pieces of wax or 
parchment paper.

TONNATO AIOLI
6 egg yolks
3 oz. oil cured tuna (reserve oil when 

removing tuna)
juice of ½ Meyer lemon

¼ tsp. minced garlic
4 anchovy filets
3 oz. extra-virgin olive oil

Place the egg yolks, tuna, lemon juice, anchovy, and garlic in a blender. 
Blend the ingredients at a slow speed. Slowly add the reserved oil from 
the tuna and extra-virgin olive oil to create an emulsion. Do not over 
blend. Remove from the blender and transfer into a container. Chill in the 
refrigerator until needed.

CAPER BERRY CELERY SALAD
2 Tbsp. celery leaf
1 celery rib, very thinly sliced
1 shallot, thinly sliced
½ bunch flat-leaf parsley
¼ cup baby arugula

6 caper berries, halved
1 oz. extra-virgin olive oil
½ Meyer lemon
Sea salt, to taste

In a small mixing bowl, combine the celery leaf, sliced celery, shallot, 
flat-leaf parsley, arugula, and halved caper berries. Lightly toss with extra-
virgin olive oil, sea salt and a squeeze of lemon.

PLATING
1 oz. extra-virgin olive oil
½ oz. Asiago Vecchio, shaved

Cracked black pepper, to taste
4 slices of crusty Italian bread, grilled

On a round platter, carefully arrange the slices of veal in the center. Spoon 
or “dot” the sauce around the top of the sliced veal. Gently place the dressed 
salad around the dish.  Finish the dish with a drizzle of extra-virgin olive oil, 
a few shavings of Asiago Vecchio, and freshly cracked black pepper.  Serve 
with a couple pieces of crusty grilled bread.

WINE PAIRING KingView Mead, Wine, Hard Cider - Golden (Dry Pyment Mead)
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BRAISED RED ANGUS BEEF SHORT 
RIBS WITH GARLIC HERB POLENTA

presented by Barry Crumlich
Executive Chef
Pennsylvania Governor’s Residence
Harrisburg, PA

Featuring Bow Creek Farm & Cattle Co. in Hershey, PA
Yield: 4 Servings

BRAISED RED ANGUS BEEF SHORT RIBS
3 Tbsp. olive oil, divided
1 sweet onion, medium dice
3 carrots, medium dice
8 Red Angus bone-in short ribs
Salt and ground pepper, to taste
¼ cup all-purpose flour

1 cup dry red wine
2 ½ cups beef stock
2 Tbsp. tomato paste
2 rosemary sprigs
2 thyme sprigs
2 garlic bulbs, cut in half crosswise

Preheat an oven to 350°F.

In a large Dutch oven, heat 1 tablespoon of the oil over medium-high heat. 
Place the carrots and onions into the pot and sauté for several minutes. 
Add the garlic bulb halves and sauté for a few minutes longer. Remove the 
vegetables to a side plate.

Season the short ribs with salt and pepper. Coat the ribs well with flour. 
Add the remaining 2 tablespoons of oil into the Dutch oven and place on 
high heat. Add the short ribs to the pot and brown on all sides, about 45 
seconds per side. Remove the short ribs to a side plate and discard any 
extra grease.

Place the pot back on the burner and deglaze with the red wine. Scrape 
the bottom of the pot to release any brown bits of flavor. Bring to a boil 
and cook for 2 minutes. Add the beef stock and season with salt and 
pepper. Stir in the tomato paste. Taste the broth and adjust the seasoning 
if needed.

Add the vegetables, short ribs, and fresh herbs to the Dutch oven. Cover 
with a lid and place in the preheated oven on a lower rack. Cook at 350° 
F for 2 hours. Reduce the heat to 325°F and cook for an additional 30-45 
minutes. The ribs should be very tender and nearly falling off the bones.

Remove the pot from the oven and let rest, covered, for 20 minutes. Before 
serving, skim off any fat that rises to the top of the pan sauce. Serve the 
short ribs with a creamy Garlic Herb Polenta, recipe below. Place the 
polenta in the bottom of a shallow bowl with the short ribs in the center, 
finished with the pan sauce.
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GARLIC HERB POLENTA

Yields 4 Servings
4 cups of water, or stock
1 tsp. salt

1 cup polenta
1, 5 oz. package Boursin cheese

Bring the water and salt to a boil. Slowly pour the polenta in while stirring 
constantly. Continue to stir until all the polenta is added and there are no 
lumps. Reduce the heat to low and cook until the polenta starts to thicken. 
Add the Boursin cheese and stir until evenly blended.

WINE PAIRING Nissley Vineyards - Cabernet Franc Reserve 

ARGENTINIAN-STYLE EMPANADAS 
WITH CHIMICHURRI SAUCE

presented by Claire Dacko
Culinary Arts Instructor
Dauphin County Technical School
Harrisburg, PA

Yield: 4-5 servings

ARGENTINIAN-STYLE EMPANADAS
1 ½ Tbsp. olive oil
1 cup finely chopped onion
4 oz. ground veal
4 oz. ground beef
2 garlic cloves, minced
Kosher salt and fresh black pepper, to 

taste
½ tsp. ground cumin
½ tsp. smoked paprika

Tabasco or other hot sauce, to taste
¼ cup cilantro, finely chopped
12 green olives, sliced
¼ cup raisins, roughly chopped
1 cup shredded Cheddar cheese
1 package Goya Empanada “Discos”
Vegetable oil, for deep frying

Heat the olive oil in a large sauté pan over medium-high heat. Add the 
onion and sauté until it softens and barely starts to brown on the edges. Add 
the ground veal and beef. Cook until the ingredients are lightly browned. 
Stir in the garlic and season the meat to taste with salt and pepper. Remove 
from the heat and stir in the cumin, paprika and hot sauce. Set aside to cool 
to room temperature. When the meat mixture is cooled, stir in the cilantro, 
olives, raisins, and Cheddar cheese.

To assemble, place two heaping tablespoons of the meat mixture on one 
half of each dough circle, leaving a ½” border around the filling. Fold the 
dough over to make a half-circle and crimp the edges with a fork.
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Heat the vegetable oil in a deep fryer, or in a saucepan on the stovetop, to 
350°F.

Working in batches, deep-fry the empanadas until puffy and golden brown 
on both sides. Allow to cool briefly before serving.

Transfer to a serving dish and serve with the Chimichurri Sauce,  
recipe below.

CHIMICHURRI SAUCE
½ cup firmly packed flat-leaf parsley, 

trimmed of thick stems
1-2 garlic cloves
1 Tbsp. fresh oregano leaves
¼ cup olive oil

1 Tbsp. red wine vinegar
¼ tsp. sugar
Pinch red pepper flakes
Kosher salt and ground pepper, to taste

Finely chop the parsley, fresh oregano, and garlic (or process in a food 
processor). Place in a small bowl. Stir in the olive oil, vinegar, sugar, and 
red pepper flakes. Season to taste with salt and pepper. Serve immediately 
or refrigerate until needed. If chilled, return to room temperature before 
serving.

WINE PAIRING Nissley Vineyards - Masquerade 



https://military.xfinity.com/
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THURSDAY, JANUARY 12 ,  2023

MILITARY 
APPRECIATION DAY

FEATURING HOMEGROWN BY HEROES

Adequate hydration is essential to help us soldier through our day as both 
our brain and our muscles are approximately 75% water.  Aim to consume 

at least 64 ounces of fluid per day via non-caffeinated beverages.

DIETITIAN TIP

https://military.xfinity.com/
https://www.agriculture.pa.gov/Business_Industry/pa_preferred/Pages/Homegrown-by-Heroes.aspx
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SPAGHETTI CARBONARA WITH PA 
MUSHROOMS

presented by Danielle Hughes
Culinary Specialist, United States Coast Guard
2022 National ACF Chef of the Year
Yield: 4-6 servings

1 lb. dry spaghetti
2 Tbsp. olive oil
6 oz. pancetta, can substitute bacon
1 bin of PA mushrooms of your choice, 

sliced
3 garlic cloves, minced

3 large eggs
1 ½ cups freshly grated Parmesan, 

reserve 2 Tbsp. for plating
Salt, to taste
Fresh ground black pepper, to taste
½ bunch flat-leaf parsley, chopped

Note: Prepare the sauce while the pasta is cooking. It is very important 
that the pasta is hot when the sauce is finished in order to cook the eggs 

in the mixture.

Bring a pot of salted water to a boil. Add the pasta and cook for 8-10 
minutes, or until the pasta is al dente. Drain the pasta and reserve a cup of 
pasta water for the sauce.

While your pasta is cooking, heat the olive oil in a skillet over medium 
heat. Add the pancetta and crisp until the fat is rendered. Sauté the 
mushrooms for 3-5 minutes on medium heat, until tender. Add the garlic 
and sauté lightly until aromatic.

Add the hot pasta to the pancetta pan and cook for 2 minutes, tossing to 
coat in the fat. Meanwhile, beat the eggs and Parmesan together in a bowl. 
Stir well to prevent lumps. Remove the pasta from the heat and pour the 
egg and cheese mixture over top, mixing continuously to thicken the eggs, 
and keep from scrambling. Thin out the sauce with a bit of the reserved 
pasta water until it reaches the desired consistency.

Season the pasta with salt and a few turns of fresh-cracked black pepper. 
Garnish with fresh parsley and Parmesan cheese. Enjoy!
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DUTCH CHEWIES
presented by Troy Matthew Shaw
Chief Culinary Specialist, United States Coast Guard
2022 National ACF Pastry Chef of the Year
Yield: 6-8 servings

8 oz. butter
2 cups firmly packed brown sugar
2 eggs, beaten
1 tsp. vanilla extract

2 cups all-purpose flour
2 tsp. baking powder
¼ tsp. salt
1 cup chopped pecans

Preheat an oven to 350°F.

Melt the butter with the brown sugar in a small saucepan. Remove from 
the heat and add the beaten eggs and vanilla. Add the dry ingredients and 
blend together. Stir in the chopped pecans.

Spread into a greased 9”x 13” baking pan. Bake in the preheated oven for 
30 minutes or until done.

Allow to cool slightly. Cut into squares and serve.

WINE PAIRING Armstrong Valley Winery - Cabernet Franc

FRIED GREEN TOMATO BENEDICT 
WITH AVOCADO

presented by SSgt Ashley Spain
Culinary Specialist
United States Air Force
Yield: 6-8 servings

FRIED GREEN TOMATO
3 large green tomatoes
1 cup all-purpose flour
¾ cup yellow cornmeal
½ tsp. baking powder
1 tsp. salt
½ tsp. garlic powder

½ tsp. onion powder
½ tsp. smoked paprika
½ tsp. ground black pepper
2 large eggs
2 Tbsp. whole buttermilk
1 tsp. hot sauce

Slice the tomatoes into ¼” thick slices. Arrange in a single layer on 
doubled paper towels. Gently press another paper towel on top. Let rest 
for 10 minutes. 

To prepare the dredging station: place ½ cup of flour on a plate. On a 
second plate, whisk together the remaining ½ cup flour, cornmeal, salt, 
garlic, onion powder, paprika and pepper until blended. In a shallow 
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bowl, whisk together the eggs, buttermilk and hot sauce. Dredge tomato 
slices first in plain flour, second into egg wash then into seasoned flour-
cornmeal coating. Gently press breading onto tomato slices. Have nearby 
a pan to place breaded slices. Fry for 4-5 minutes total, gently turning as 
needed until golden. Remove from the oil using a slotted spoon to a paper 
towel lined platter. Do not stack. Season with additional salt.

POACHED EGG
12 large eggs 3 Tbsp. vinegar

Bring a large pot of water to a boil then reduce the heat to low. While 
waiting for the water to boil, crack an egg into a fine mesh sieve over a 
bowl. Swirl the egg in the sieve until all the liquid egg whites have been 
removed, then place in a small bowl. Drop the 3-4 eggs into the water for 3 
minutes. Remove the eggs with a slotted spoon and place on a paper towel 
to remove the excess water. 

AVOCADO SPREAD
4-6 avocados
Fresh lemon juice, to taste

Salt and pepper, to taste

Cut the avocado in half lengthwise around the pit. Twist the avocado 
halves in opposite directions and pull the halves apart. Remove the pit 
from the avocado and discard. Scoop out the avocado pulp into a medium 
bowl and mash it with a fork and some fresh lemon juice. Season with salt 
and pepper to taste.

HOLLANDAISE SAUCE
6 egg yolks
2 Tbsp. lemon juice
½ tsp. salt

Pinch cayenne pepper
1 cup unsalted butter

Melt the butter in a microwave for about 1 minute, until it’s hot. Add the 
egg yolks, lemon juice, salt and cayenne pepper into a blender and blend 
for 5 seconds until combined. With the blender running on medium high, 
slowly stream in the hot butter into the mixture until it’s emulsified. Pour 
the hollandaise sauce into a small bowl and serve while warm.

WINE PAIRING Armstrong Valley Winery - Riesling

PLATING

Place 2 fried tomatoes on the plate and top with even amounts of avocado 
mixture. Put poached egg on top of avocado. Garnish with hollandaise 
sauce, fresh ground black pepper and crushed red pepper flakes. Place 3 
avocado slices off to the side.
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PROVENDER PORK PIES
presented by Joseph Capricci, U.S. Army, 
and Alana Foor
Owners and Farmers
Black Valley Farm, Everett, PA
and Deborah Ott 
Baker and Farmer
Two Nickels Farm, Martinsburg, PA

Yield: 6-8 servings

CRUST 
3 lbs. all-purpose flour
2 lbs. cold butter, cubed

1 lb. buttermilk 

FILLING
12 parsnips, medium diced
7 turnips, medium diced 
6 apples, medium diced
¼ cup butter
1 cup brown sugar

2 tsp. finely chopped sage
1 ½ cups apple cider 
4 cups shredded roasted pork 
1 egg mixed with water for egg wash

Prepare the crust. Add the flour to a large mixing bowl. Add the cubed 
butter and cut into the flour using a pastry blender. Continue until the 
butter is the size of peas. Add the buttermilk and mix to combine and form 
a dough. Wrap in plastic and rest until needed. 

Prepare the filling. In a large saucepan, melt the butter over medium heat. 
Sauté the diced parsnips, turnips, and apples, stirring occasionally until 
tender. Add the brown sugar, sage and apple cider. Stir to combine and 
dissolve the sugar. Remove from the heat and fold in the roasted pork. 

Preheat an oven to 425°F.

Place the dough on a floured board and set a third aside for the tops of 
the pies. Keep covered until needed. Divide the remaining dough into 6-8 
portions, depending on the size of your baking vessel. Lightly grease and 
dust the wells. Mold the pastry into an even layer around the sides and 
bottom of the wells, leaving a small overhang to seal the lid later. 

Fill each pie with the filling, pressing down as necessary. Divide the 
reserved pastry into as many pies as you are making, and roll each piece 
out into a circle. Brush the overhang area with the egg wash, and place the 
lids on. Seal the edges of the lids and body pastry together, pressing the 
pastry together firmly. Pierce the lids with a sharp knife to create a few 
vents in each pie. Brush the pies with egg wash. 
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Bake in the preheated oven for 20 minutes. Let the pies cool slightly, then 
remove them from the baking molds to serve.

WINE PAIRING KingView Mead, Wine, Cider - Viking Grog

CHICKEN RIGGIES
presented by CS1 Abby Swisher
Culinary Specialist
United States Navy
Yield: 4 servings

5 lbs. boneless chicken breast, diced
10 Tbsp. butter
4 Tbsp. fresh garlic, minced 
2 sweet onions, diced
¼ cup all-purpose flour
1 cup white wine
2 red bell peppers, diced
2 green bell peppers, diced
1 quart water

4 chicken bouillon cubes
2 quarts marinara sauce
1 quart heavy cream
10 hot cherry peppers, canned
1 Tbsp. onion powder
1 Tbsp. garlic powder
3 Tbsp. Italian seasoning
Salt and pepper, to taste
2 lbs. cooked rigatoni

Melt the butter in a large sauté pan over medium heat. Sauté the chicken 
with the onions and garlic.  Coat the chicken lightly with flour. Deglaze 
with the white wine.  Add the diced red and green peppers.  Add the water 
and chicken bouillon.  Bring to simmer until it begins to thicken.  Add the 
marinara sauce and heavy cream.  Add the cherry peppers and seasonings.  
Bring to a simmer, then remove from the heat for service.  Adjust the 
thickness as desired. Serve with the cooked rigatoni.

WINE PAIRING Jackson Square Vineyard - Chambourcin
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STROMBOLI SOUP
presented by Thomas J. Long, CEC AAC
Executive Chef at HACC’s Chef’s Apprentice
and
Karen Kline
Veteran of the United States Army
Chef at HACC’s Chef’s Apprentice
Harrisburg, PA

Yield: 2 ½ quarts
1 lb. sweet Italian sausage, removed 

from the casing
½ cup diced onion
½ cup diced celery
8 oz. pepperoni, cut into ¼” strips
½ lb. ham, ¼” dice
1 quart chicken stock
2, 15 oz. cans petite diced tomatoes
½ Tbsp. dried oregano

½ Tbsp. dried basil
½ Tbsp. chopped garlic
Salt and ground pepper, to taste
¼ cup cornstarch dissolved in ¼ cup 

water
1, 5 ½ oz. can tomato paste, optional
Mozzarella cheese, for garnish
Garlic croutons, for garnish

In a 1-gallon soup pot over medium heat, brown the sausage while 
breaking it up to resemble cooked ground beef. Drain off the excess fat. 
Add the celery, onions, pepperoni, and ham. Sauté for 3-4 minutes. Add 
the stock, diced tomatoes, oregano, basil, and garlic. Bring to a boil and 
simmer for 20 minutes. Combine the cornstarch and water to make a slurry 
and add it to the soup pot. Stir until thickened. If you want more tomato 
flavor, add a small can of tomato paste and stir to combine.

Serve topped with shredded mozzarella cheese and homemade garlic 
croutons.

WINE PAIRING Armstrong Valley Winery - Pinot Noir
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FRIDAY, JANUARY 13,  2023

PORK DAY

Pork is the perfect protein to pair with produce.  Compliment this 
versatile entree with apples, citrus, tropical fruits, or a tangy cabbage for 

a meal that packs both a flavorful and nutritious punch.

DIETITIAN TIP

https://www.whypapork.com/
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MANGALITSA BONE-IN PORK CHOP 
WITH A GRANNY SMITH APPLE 
FENNEL MOSTARDA AND BUTTERNUT 
SQUASH PUREE

presented by Will Shaw
Chef de Cuisine
Hershey Lodge
Hershey, PA

Featuring Stone Arch Farm in Lititz, PA
Yield: 4 servings

MANGALITSA BONE-IN PORK CHOP
1 Tbsp. blended oil
4 Stone Arch Farm Mangalitsa bone-in 

pork chops

Salt and ground pepper, to taste

Preheat an oven to 400°F.

Heat a large sauté pan with the blended oil on high heat. Add the 
pork chops to the pan and press them down so they get a nice seared 
crust. Once the pork chops have a nice crust, flip them to the other 
side and press down again to repeat. Transfer the pork chops to a 
baking tray and finish in the preheated oven until it reaches an internal 
temperature of 145°F.

GRANNY SMITH APPLE FENNEL MOSTARDA
¼ cup blended oil
1 shallot, thinly sliced
2 fennel bulbs, thinly sliced, reserving 

tops for plating
4 Granny Smith apples, peeled, thinly 

sliced
4 Tbsp. whole mustard seeds

½ cup whole-grain prepared mustard
1 cup white wine
1 ½ cups granulated sugar
¼ tsp. kosher salt
¼ tsp. cayenne pepper or chili flakes
1 cup water

In a medium saucepan, heat the blended oil on a medium-low heat. 
Once the pan is warmed, add the thinly sliced shallot, sliced fennel, and 
apples into the pan.  Cook until each has gotten soft but not browned, 
about 2-5 minutes. Add the remaining ingredients to the saucepan and 
bring to a boil. Reduce the heat to low and simmer, uncovered, for 45-50 
minutes. The apples will be tender and the sauce will thicken to the 
point where it is almost a syrup.  Serve the sauce cold or warm over your 
seared pork chops.
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BUTTERNUT SQUASH PUREE
1 butternut squash, peeled, small dice
¼ cup blended oil
1 quart heavy cream
6 thyme sprigs
1 shallot, minced

2 garlic cloves, minced
Pinch nutmeg
Pinch cayenne pepper
Salt and ground pepper, to taste

Heat the oil in a medium saucepan on a medium-low heat. Add the minced 
shallots and garlic and cook until soft. Add the thyme sprigs, cayenne, and 
nutmeg into the pan. Let the thyme pop in your pan for 10-15 seconds, 
then add in the heavy cream. Reduce the heat to low and add the butternut 
squash. Continue to cook at a low simmer until the butternut squash is 
soft.  Once the butternut squash is tender, strain out the heavy cream and 
save. Do not throw it away. Remove the thyme sprigs from the butternut 
squash. Transfer the squash into a blender with ½ cup of your reserved 
heavy cream. Blend until the mixture is silky smooth.  If it doesn’t move 
in the blender, or is too thick at the end, add in more of the saved heavy 
cream little by little until you get to the desired thickness.

FINAL PLATING

Line the bottom of the serving dish with the warm butternut squash puree. 
Place the pork chop on top of the puree. Finish with the apple fennel 
mostarda and garnish with the reserved fennel fronds.

WINE PAIRING Fero Vineyards - Gruner Veltliner
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MAPLE HOISIN GLAZED PORK BELLY 
WITH GOCHUJANG SWEET POTATO 
PUREE AND PICKLED VEGETABLES

presented by Chef Ben Beaver
Executive Chef
Ever Grain Brewing Company
Camp Hill, PA

Yield: 4-6 servings

MAPLE HOISIN GLAZED PORK BELLY

PORK BELLY
2 lbs. PA pork belly
Kosher salt, to taste

Ground black pepper, to taste
1 Tbsp. olive oil

MAPLE HOISIN GLAZE
2 garlic cloves, minced
¼ cup hoisin
1 lime, zested and juiced
1 ½ tsp. sesame oil

2 Tbsp. pure maple syrup
1 ½ tsp. sriracha
1 Tbsp. low-sodium soy sauce

Preheat an oven to 300°F.

Season the pork belly heavily with salt and pepper. Place in a roasting 
pan, covered with foil, and roast in the oven for about 2-2 ½ hours, or until 
tender. This can be done in advance, ready to slice when needed. Cool the 
pork belly before slicing, about ¾” thick.

Preheat an oven to 350°F.

Using a whisk, combine all the glaze ingredients in a medium bowl and 
mix well.

Heat a nonstick pan on medium-high heat with enough oil to coat the 
bottom of the pan. Add the pork belly slices and sear on both sides until 
golden brown. Glaze the pork belly and roast in the preheated oven until 
caramelized, about 5 minutes.
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PICKLED VEGETABLES
2 cups rice wine vinegar
1 cup water
½ cup honey
1 Tbsp. kosher salt

1 seedless cucumber, julienne
1 medium carrot, julienne
1 medium daikon, julienne
1 jalapeño, roughly chopped

In a medium stainless-steel bowl, combine the rice vinegar, water, honey, 
and salt. Whisk until the salt is dissolved. Submerge the vegetables into 
the cold pickling liquid and refrigerate for 24 hours to pickle.

GOCHUJANG SWEET POTATO PUREE
2 ½ lbs. sweet potatoes
½ cup gochujang paste, or more  

to taste
1 cup heavy cream

1 Tbsp. sesame oil
3 Tbsp. brown butter

Preheat an oven to 375°F.

Roast the sweet potatoes until tender. Remove from the oven and let cool 
slightly.

Combine the gochujang, heavy cream, sesame oil, and brown butter in a 
medium saucepan. Bring to a simmer over medium heat. Reduce by half 
or until the cream can coat a spoon, about 10-15 minutes. Let sit at room 
temperature until needed.

When the potatoes are cool enough to handle, remove the peels and mash 
them using a ricer or hand mixer. Slowly add the cream mixture until you 
reach your desired consistency. Lumps are okay if you like them. Season 
with kosher salt and pepper to taste. The potato puree can be made ahead 
of time as well, heating up the potatoes with a touch of cream.

FINAL PLATING

To plate, lay the Gochujang Sweet Potato Puree on the plate. Shingle the 
glazed pork belly overtop and finish with the pickled vegetables. This also 
can be served family style.

WINE PAIRING Cassel Vineyards of Hershey/ Chaddsford Winery  - Winner 
Circle Red Reserve/ ‘21 Presage
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SMOKED PORK TENDERLOIN WITH 
SMOKED AU JUS, WHIPPED SWEET 
POTATOES, AND ROASTED BRUSSELS 
SPROUTS

presented by Matt Berger and Rob Strickler
Chefs
C&J Catering at the Farm Show Complex
Harrisburg, PA

Yield: 4-6 servings

PORK TENDERLOIN WITH SMOKED AU JUS
2 pork tenderloins
2 Tbsp. dark brown sugar
1 tsp. granulated garlic
½ tsp. onion powder
½ tsp. smoked paprika

1 tsp. kosher salt
½ tsp. dark chili powder
½ tsp. cocoa powder
½ tsp. ground ginger
½ tsp. ground black pepper

Clean the pork tenderloins, leaving the tenderloins whole. Save the scraps, 
fat and silver skin. Combine all the dry ingredients in a small bowl and 
mix well to create a rub. Generously rub each pork tenderloin and the 
saved scraps.

Smoke both the tenderloins and the scraps over low heat (under 200°F) in 
a conventional smoker for 30-45 minutes.

Remove the pork from the smoker. Reserve the smoked scraps and roast 
the tenderloins in a preheated oven at 350°F. Let cook until the internal 
temperature reaches 145°F, about 7-10 minutes. Cooking time may vary, 
depending on the temperature at which the meat was smoked.

Let the meat rest for 10 minutes. Slice the tenderloins just before serving 
with the Smoked Au Jus, recipe below.

SMOKED AU JUS
1 tsp. vegetable oil
½ onion
1 medium carrot, chopped
2 celery ribs, chopped

1 bay leaf
1 cup water
Salt and ground pepper, to taste

Heat a small saucepan on high heat. Add the oil and sear the halved onion 
until it is almost burnt. Add the water, carrot, celery, bay leaf, the reserved 
smoked scraps and any of the remaining rub. Let simmer for 2-3 hours 
over low heat. Using a strainer, separate the jus from the vegetables and 
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scraps. If needed, further reduce the liquid over low heat. Season with salt 
and ground pepper to taste.

WHIPPED SWEET POTATOES WITH CANDIED 
PECANS
2 lbs. sweet potatoes
¼ cup brown sugar
4 oz. butter

¼ tsp. cinnamon
Salt and ground pepper, to taste

CANDIED PECANS
¼ cup brown sugar
4 oz. butter

¼ cup pecans

Peel and cut the sweet potatoes. Boil or steam them until soft, about 25-35 
minutes.

In a small sauté pan, heat the butter and brown sugar. Add the pecans and 
toss often in the pan to coat and lightly candy the nuts.

In a bowl, use a very stiff whisk to whip the cooked sweet potatoes. Add 
the butter, brown sugar, and cinnamon to the potatoes. Taste and season 
accordingly with salt and ground pepper. Garnish with Candied Pecans.

ROASTED BRUSSELS SPROUTS
8 oz. Brussels sprouts
2 bacon strips

½ onion, julienne
Salt and ground pepper, to taste

Preheat an oven to 350°F.

Clean and blanch your Brussels sprouts.

Cut down the bacon into small pieces and sauté over low heat until the 
fat is rendered out. Remove the cooked bacon from the pan, leaving the 
fat. Add the onions and sauté in the remaining fat for 3 minutes. Add the 
bacon back to the pan along with the Brussels sprouts. Toss to combine. 
Season with salt and ground pepper to taste.

Roast in the preheated oven for 5-7 minutes.

WINE PAIRING Nissley Vineyards/ Chaddsford Winery  - Merlot Reserve / ‘21 
Dry Rosé: Redux 
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WINTER SPICED PORK TENDERLOIN 
WITH BROWN BUTTER HASSELBACK 
SWEET POTATOES AND SHERRY 
MAPLE GLAZED BRUSSELS SPROUTS

presented by Alex Robertson
Garde Manger Chef The Hotel Hershey
Hershey, PA
Yield: 4 servings

WINTER SPICED PORK TENDERLOIN
1 pork tenderloin
2 Tbsp + 2 tsp. olive oil
1 tsp. finely chopped rosemary
1 ½ tsp. ground cinnamon
1 ½ tsp. ground ginger

½ tsp. ground nutmeg
½ tsp. orange zest
¾ tsp. salt
Fresh ground black pepper, to taste

Preheat an oven to 375°F.

Pat the tenderloin with paper towels to dry it. Remove any silver skin and 
excess fat. If you have a larger tenderloin, cut it in half crosswise. If it is 
small, keep it whole. Coat the tenderloin in 2 teaspoons of the oil.

Combine the rosemary, cinnamon, ginger, nutmeg, orange zest, salt, and 
a few grinds of fresh black pepper in a small bowl. Mix well, making sure 
to break up the clumps of zest. Coat the pork with the dry rub on all sides 
and the ends.

Heat a 10" skillet over medium-high heat. Bring the remaining 2 
tablespoons of oil to almost smoking, and add the pork. Sear for 4-5 
minutes per side, or until all sides are golden brown. Transfer to a roasting 
rack placed on a baking tray. Bake the pork in the preheated oven until it 
reaches an internal temperature of 150°F, about 5-7 minutes, depending 
on its thickness. It should have a slight blush color in the middle and will 
continue to cook as it rests.



PORK DAY 65

PLATING
Brown Butter Hasselback Sweet 

Potatoes, recipe below
Sherry-Maple Glazed Brussels Sprouts, 

recipe below

¼ cup chopped pecans
¼ cup chopped sage
¼ cup pomegranate seeds

Slice the pork just before plating. Transfer the pork to a serving dish. 
Place the Hasselback potato and several Brussels sprouts on the plate. 
Drizzle with any remaining sauce around the plate. Garnish with chopped 
pecans, fresh sage, and pomegranate seeds.

BROWN BUTTER HASSELBACK SWEET POTATOES
2 sweet potatoes, scrubbed
3 Tbsp. olive oil, divided
1 tsp. garlic powder

1 tsp. finely chopped sage
½ tsp. salt
¼ tsp. ground black pepper

Preheat and oven to 375°F. Place a skillet in the oven to preheat.

Slice the potatoes in half lengthwise. Place the cut side down on a cutting 
board. Lay two chopsticks or skewers on either side of the sweet potato 
halves. The wood skewers will act like bumpers, keeping your knife from 
slicing all the way through the potato. Use a sharp knife to cut ⅛” slices 
across the width of the potato nearly all the way through the potato. 
Cut about 80% of the way through, stopping before you cut through the 
bottom. Take your time and be careful. Repeat for the rest of the sweet 
potato halves.

In a small bowl, mix together 2 tablespoons olive oil, garlic powder, finely 
chopped sage, salt and pepper. Use a pastry brush to brush this mixture all 
over the “hasselback” potato halves.

Carefully remove the skillet from the oven and drizzle the remaining 1 
tablespoon of oil in the pan; swirl to coat. Gently arrange the sweet potato 
halves in the skillet, cut side down, in a single layer. Drizzle any remaining 
herb oil over the potatoes.

Return the skillet to the oven and bake for 30-40 minutes, or until the 
potatoes are cooked through with golden crisp edges. Place under the broiler 
for the last 1-2 minutes of cooking for crispier edges. Drizzle some Brown 
Butter Sauce, recipe below, on the potatoes, reserving some for plating.
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BROWN BUTTER SAUCE
1 tsp. olive oil
1 shallot, minced
2 garlic cloves, minced

¼ cup cold butter, cubed
1 tsp. finely chopped sage
3 Tbsp. maple syrup

Heat the oil in a small saucepan over medium heat. Add the shallot and 
cook until translucent. Add the garlic and cook until fragrant. Add the 
butter to the pan and whisk continuously over medium heat until the 
butter begins to foam. It will darken and smell nutty. Add the chopped 
sage and continue to cook for another 30 seconds. Remove from the heat 
and stir in the maple syrup.

SHERRY MAPLE GLAZED BRUSSELS SPROUTS
12 oz. Brussels sprouts, trimmed and 

cut in half
4 oz. olive oil
Salt and ground black pepper, to taste

5 oz. pancetta, small dice
2 oz. finely chopped parsley

MAPLE-SHERRY GLAZE
2 ½ oz. maple syrup
2 oz. brown sugar
1 oz. sherry vinegar

Salt, to taste
Ground black pepper, to taste

Preheat an oven to 375°F.   In a medium bowl, toss the Brussels sprout 
halves with the oil, salt and pepper. Place on a sheet pan in one single 
layer and roast in the preheated oven until GBD- “Golden brown and 
delicious!”

Render the pancetta in a skillet over medium-high heat until crispy, about 
7 minutes. Stir occasionally for even browning. Remove the pancetta and 
drain on paper towels. Let cool and reserve for garnish.

In a small saucepan, combine the maple syrup, brown sugar, and sherry 
vinegar to create a glaze. Place over medium heat and let reduce until it 
coats the back of a spoon without dripping off too quickly. Immediately 
pour the glaze over the roasted Brussels sprouts. Add the pancetta and 
parsley to finish.

WINE PAIRING Fero Vineyards  - Merlot Reserve / Estate Lemberger
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PA DUTCH HAM LOAF AND POTATO 
FILLING

presented by Bobby Miller
Chef Instructor
Cumberland Perry Area Career & Technology Center
Mechanicsburg, PA

Yield: 10 Servings

PA DUTCH HAM LOAF
2 Tbsp. vegetable oil
1 lb. yellow onion, small diced
5 lbs. ham, finely diced
1 ½ lbs. ground pork
2 eggs 

¾ cup milk 
2 Tbsp. butter
1 ¼ cup breadcrumbs
¼ tsp. black pepper

TOPPING
½ cup brown sugar
1 ¾ Tbsp. Dijon mustard

3 Tbsp. cider vinegar
 Preheat an oven to 350°F.

Heat the oil in a medium sauté pan. Sauté the onions until tender.

In a large bowl, combine all the ingredients and mix well. Prepare a baking 
tray with nonstick spray. Form the ham mixture into two 8”x 4” loaves 
on the baking tray. Bake in the preheated oven until reaching an internal 
temperature of 150°F, about 1 hour.

Combine the ingredients for the topping and spread over the top of the 
loaves. Return to the oven and cook to an internal temperature of 155°F.

Rest for 8-10 minutes before slicing. Serve with the PA Dutch Potato 
Filling, recipe below.

PA DUTCH POTATO FILLING
3 ½ lbs. potatoes, peeled, large dice
3 Tbsp. butter
1 cup milk   ¾ cup chicken stock
6 oz. butter
2 cups finely chopped celery
1 ½ cups finely chopped sweet onions

Salt, to taste
Ground pepper, to taste
1 ¼ cups cubed stale bread
¼ cup chopped parsley
2 eggs, beaten

Preheat an oven to 350°F.

Place the cut potatoes in a saucepan and cover with cold water. Add salt 
heavily. Bring to a boil and cook until tender.
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While the potatoes are cooking, melt the butter in a sauté pan and add the 
celery and onions. Sauté until the onions are tender. Season with salt and 
pepper. Reduce the heat and add the cubed bread. Cook, stirring regularly, 
for 4 minutes.

Drain the potatoes. Place the potatoes in the bowl of a mixer with a paddle 
attachment or pass the potatoes through a food mill to mash. Add the 
butter, milk and chicken stock. Mix until smooth. Add the bread mixture, 
parsley, and eggs into the potatoes. Stir the ingredients together to 
combine.

Pour into a greased 9”x 13” pan. Cover and bake in the preheated oven for 
25 minutes. Remove the cover and bake for an additional 20 minutes, until 
lightly browned.

WINE PAIRING Cassel Vineyards of Hershey / Raspberry Chambourcin
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SATURDAY, JANUARY 14 ,  2023

DAIRY DAY

Dairy provides us with more than just calcium! Protein, potassium and 
vitamin D are added each time you choose a serving of dairy. Aim for 
3 cups each day by adding ricotta cheese on top of whole grain toast, 

stirring Greek yogurt into a smoothie, or reaching for a glass of milk with 
a handful of almonds before bed to promote positive sleep patterns.

DIETITIAN TIP

https://www.americandairy.com/
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CREAMLINE MILK ALFREDO SAUCE
presented by Matt Lominski and Amy Brickner
Owners
Destiny Dairy Bar
Carlisle, PA

Yield: 4 servings

ROUX 
1 cup all-purpose flour 4 oz. butter

SAUCE
½ gallon Creamline Milk
4 oz. butter
½ cup freshly minced garlic

1 ½ cups Italian cheese blend of 
Parmesan, Asiago, Romano

1 tsp. salt

To make the roux, start with melting the butter in a large saucepan. Add 
the flour, stirring constantly, until the slurry turns a light-to-medium 
brown.

In another saucepan, melt the butter over medium heat and sweat the 
garlic. Stir in the Creamline milk. When the milk is hot, add about 3 
tablespoons of the roux, stirring to thicken. Add the cheese into the 
saucepan and stir until melted.

Serve with your favorite pasta.

WINE PAIRING Cassel Vineyards of Hershey / Traminette
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CREAM PUFFS WITH FRENCH 
CREAM FILLING, DARK CHOCOLATE 
GANACHE AND SALTED CARAMEL 
SAUCE

presented by Courtney Dimond
Pastry Chef
Hershey Entertainment & Resorts
Hershey, PA

Yield: 4-6 servings

CREAM PUFF DOUGH (PATE A CHOUX)

Yields 12, 2” cream puffs
1 cup water
4 oz. butter

4 oz. all-purpose flour
3 eggs

Preheat a convection oven to 350°F.

Heat the water and butter to a rolling boil in a small sauce pot. Quickly 
add the flour and stir vigorously.  Cook, stirring constantly with a high-
heat spatula, covering the bottom and corners in a constant motion. 
Continue to stir until it thickens and the starch cooks out. The bottom of 
the pot will begin to have a film. 

Remove from the pot and transfer to a bowl of a stand mixer. Mix on 
medium, allowing it to cool slowly. Add the eggs, one at a time, until 
absorbed. Blend until the dough is smooth and holds a peak. 

Transfer to a pastry bag fitted with a straight tip. Pipe with even pressure 
into 2” rounds, on a parchment lined baking tray.

Bake in the preheated oven for 16-25 minutes, until golden brown and dry. 
Allow them to cool before filling with the French Cream Filling, recipe 
below.

FRENCH CREAM FILLING

Yields 1 quart
454 grams milk
115 grams granulated sugar
1 vanilla bean
115 grams egg yolks
115 grams granulated sugar

85 grams corn starch
227 grams milk
60 grams unsalted butter
½ quart heavy cream, whipped

Boil milk, sugar, and vanilla bean. Whisk together the egg yolks, sugar, 
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and the corn starch. Whisk milk into yolk mixture. Temper yolk mixture 
into the above hot milk and cook, stirring constantly. Cook starches out 
and cook until it thickens. Add cooked mixture to stand mixer bowl with 
paddle and add cold butter; mix until smooth (stir by hand if no mixer). 
Fold in whipped cream. Transfer to a pastry bag with a filling tip. Pipe 
into the center of each cream puff.

DARK CHOCOLATE GANACHE

Yields 1 quart
½ quart heavy cream 17 oz. dark chocolate

Heat the heavy cream to almost boiling. Pour the hot cream over the 
chocolate and whisk until smooth. Dip the tops of the filled cream puffs 
on the ganache to coat. 

SALTED CARAMEL SAUCE

Yields 1 quart
680 grams sugar
150 grams water
15 grams lemon juice

15 grams sea salt
605 grams heavy cream
25 grams cold butter, cubed 

Combine the sugar, salt and water in a medium saucepan. Bring to a boil, 
washing any sugar off the side of pot with a wet pastry brush as needed. 
Add the lemon juice to the sugar; do not stir. Continue boiling to a 
medium/dark amber color. Gradually add the heavy cream to the caramel, 
whisking to blend. Remove from the heat and add the butter; stir until 
completely melted. Allow the caramel to cool. 

PLATING

Spoon the Salted Caramel Sauce onto the plate. Place the cream puffs onto 
the sauce and enjoy!

WINE PAIRING Fero Vineyards/ Chaddsford Winery / Semi-dry Riesling/  
‘21 Sparkling White
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TRUFFLE CHARRED CORN QUESO
presented by Reuben Asaram
Owner
Pop Up with Chef Reuby
Philadelphia, PA

Featuring Country Sunrise Creamery in Myerstown, PA
Yield: 5 servings
1 lb. local farm cheese of choice
1 cup of milk, beer, or stock
(Using beer will change the flavor a 

little, but in a good way.)

1 tsp. sodium citrate
30 oz. shucked corn or 2 cans
2-3 drops truffle oil, to taste

Grate the cheese or cut it in chunks. Set it aside until needed.

Char your corn with a blowtorch or an open flame. For canned corn, 
definitely use a blowtorch.

In a small saucepan, bring your liquid to a gentle boil and add the sodium 
citrate. Stir well to dissolve the sodium citrate fully. Add the cheese to 
your liquid and reduce the heat to medium. Stir continuously until the 
cheese sauce is melted. Add more liquid as desired for a thinner cheese 
sauce. Stir in the charred corn and truffle oil to finish.

Enjoy with tortilla chips or anything you want to dip into cheese!

WINE PAIRING Fero Vineyards/ Chaddsford Winery / Apple/Sangria
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PUMPKIN CHOWDER AND GARLIC 
ROASTED TOMATO FLATBREAD

presented by Amber E. Denmon, MS, RDN, LDN
Extension Educator
Penn State Extension
Dushore, PA
Samantha Zlotorzynski, MA, RDN
Extension Educator
Penn State Extension
Sunbury, PA

Yield: 6 servings

PUMPKIN CHOWDER
1 Tbsp. olive oil
1 onion, diced
2 celery stalks, ½” dice
5 carrots, peeled, ¼” rounds
2 garlic cloves, minced
1 potato, diced
1 cup diced butternut squash, fresh or 

frozen
4 cups unsalted chicken broth
1, 30 oz. can pumpkin

2 tsp. curry powder
¼ tsp. smoked paprika
¼ tsp. ground black pepper
2 cups 1% low fat milk
Optional Toppings:
Pumpkin seeds
Feta cheese
Dried cranberries

In a large saucepan, heat the olive oil over medium heat. Add the onion, 
celery, and carrots and cook for about 5 minutes. Add the garlic and cook 
for an additional minute or until fragrant. Add the potatoes, squash, and 
broth and bring to a boil. Stir in the pumpkin, curry powder, paprika, and 
pepper. Reduce the heat, cover, and simmer until the vegetables are tender, 
about 25 minutes. Stir in the milk. Using a slotted spoon, place half of the 
cooked vegetables in a bowl and set aside. Using an immersion blender or 
potato masher, blend or mash the remaining vegetables in the pot. Return 
the vegetables that were set aside back into the soup. Stir to combine.

Pour the chowder into bowls and add the desired toppings, such as 
pumpkin seeds, feta cheese and dried cranberries. Serve with the Garlic 
Roasted Tomato Flatbread, recipe below.

Recipe adapted from https://www.floridamilk.com/in-the-kitchen/recipes/dinner/easy-
pumpkin-chowder

https://www.floridamilk.com/in-the-kitchen/recipes/dinner/easy-pumpkin-chowder
https://www.floridamilk.com/in-the-kitchen/recipes/dinner/easy-pumpkin-chowder
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GARLIC ROASTED TOMATO FLATBREAD
4 cups cherry tomatoes, halved 

lengthwise
5 garlic cloves, minced
2 tsp. dried Italian seasoning
1 Tbsp. olive oil
Nonstick cooking spray

1 Tbsp. of water
2 cups fresh or frozen spinach
1 ½ cups shredded part-skim 

mozzarella cheese
3 whole wheat flatbreads

Preheat an oven to 375°F.

In a large bowl, combine the tomatoes, garlic, Italian seasoning, and 1 
tablespoon of olive oil. Spread the tomatoes on a baking tray and bake for 20-
25 minutes or until the tomatoes are soft. Remove the tomatoes after they are 
finished baking and increase the oven temperature to 425°F.

In a small skillet, heat the water and spinach. Cook for 1-2 minutes or 
until spinach is wilted. Turn off the heat and set aside.

Coat a baking tray with nonstick cooking spray. Transfer the flatbreads to 
the tray. Spread the cheese on the flatbreads, then add the tomatoes and 
spinach. Bake the flatbreads for 9-10 minutes or until the cheese is melted 
and the edges are browned.

To plate, cut each flatbread in half or into smaller triangle slices and enjoy!

Recipe adapted from Butter your Biscuit: Garlic Roasted Tomato Spinach Flatbread

WINE PAIRING Cassel Vineyards of Hershey / Winner Circle White Reserve
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BLUEBERRY LEMON MUFFINS
presented by Stephanie and Hayley Painter
Co-CEOs and Co-Founders
Painterland Sisters Organic Skyr Yogurt
Westfield, PA

Yield: 12 muffins
1 cup sugar
2 cups all-purpose flour
½ tsp. salt
½ tsp. baking soda
1 tsp. baking powder
1 ½ cups blueberries

½ cup Painterland Sisters blueberry 
lemon skyr yogurt

¼ cup vegetable oil
½ cup sour cream
2 eggs
1 tsp. vanilla extract

Preheat an oven to 350°F.

In a large bowl, whisk together all the dry ingredients. Fold in the 
blueberries. In a separate bowl, blend the wet ingredients together. Add 
the wet ingredients gingerly to the dry ingredients until just combined.

Prepare a muffin pan with 12 paper liners. Pour the batter into the wells, 
filling ¾ of the way up.

Bake in the preheated oven for 25 minutes. Enjoy!

WINE PAIRING Benigna’s Creek / Berry Delight



Grown in PA. It makes a difference.

CULINARY CONNECTION

PARTICIPATING CULINARY ARTS 
PROGRAMS AND FACULTY

DAUPHIN COUNTY TECHNICAL SCHOOL

The Culinary Arts program at Dauphin County 
Technical School prepares students to enter the world of 
work in quality food service operations or for advanced 
study in associate’s degree or bachelor’s degree culinary 
programs. This competency based, dual instructor 
program is taught in a state-of-the-art commercial 

foodservice facility including a restaurant kitchen and dining room, 
bakeshop, and demonstration theater. Culinary Arts combines professional 
cooking and baking, restaurant service, culinary math, and foodservice 
management to start students on the path to becoming well-rounded 
foodservice professionals with 21st century skills.

CLAIRE DACKO
Instructor, Culinary Arts 

Chef Claire Dacko is a Culinary Arts instructor at Dauphin County 
Technical School in Harrisburg, PA. Chef Dacko has a diverse background 
in the field of culinary hospitality and foodservice management. She 
received her bachelor’s degree in Culinary Arts and Service Management 
from Paul Smith’s College and has held a variety of culinary positions in 
New York and Pennsylvania over the past fifteen years. Her education 
and work experience in restaurants, hotels and institutions led her to the 
teaching profession. Chef Dacko’s passion for the foodservice industry 
has never diminished, and has now been coupled with her love of working 
with the next generation of young culinarians. She enjoys working with 
students from diverse cultural backgrounds and learning about foods 
from all over the world. Chef Dacko is currently pursuing a MED from 
The Pennsylvania State University and she looks forward to growing in 
her role as a culinary educator. When she is not immersed in her work in 
the kitchen and classroom, she enjoys spending time with her two young 
children, Harrison and Eleanor, and her husband, Chef Robert Dacko.
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LOU SACKETT
Instructor, Culinary Arts

Lou Sackett is a chef, food writer, and culinary educator in her 11th 
year of teaching cooking, baking, and restaurant service at Dauphin 
County Technical School in Harrisburg. Lou is co-author of two culinary 
textbooks: Professional Garde Manger (John Wiley & Sons, 2011) and 
American Regional Cuisines (Prentice Hall, 2012). After training in France 
and then teaching culinary and managing restaurants in Philadelphia, 
Lou relocated to South Central PA to enjoy the rural lifestyle and work 
with fine locallyproduced ingredients. Lou operates a farm-stay bed and 
breakfast in Littlestown, near the Maryland border, where she offers 
cooking workshops and farm-to-table dinners.

HACC, CENTRAL PENNSYLVANIA’S COMMUNITY COLLEGE 

The Benjamin Olewine III Center for the Study 
of Culinary Arts and Baking and Pastry Arts at 
HACC, Central Pennsylvania’s Community College, 
provides distinctive educational options to become 
professionals, including associate degree, certificate, 
and diploma programs.  The programs provide hands-
on learning opportunities in our on-campus labs and 

off-campus commercial food and beverage operations. You’ll learn food 
preparation, production, and service—the foundation you need to turn 
your passion into a career.  In addition, you will be able to gain supervised 
industry experience at multiple on- and off-campus commercial food 
and beverage operations that are both open to the public and involve 
both production and service rotations. The programs are accredited 
by the American Culinary Federation Education Foundation (ACFEF) 
and graduates awarded a Certified Culinarian (CC) or Certified Pastry 
Culinarian (CPC).

CHAD BRUMBAUGH
Chef Instructor

Chef Chad Brumbaugh is a 1998 graduate of the Culinary Institute of 
America. He has held various Sous Chef and Executive Chef positions 
throughout Central Pennsylvania. His passion for teaching evolved 
through working with interns in professional kitchens. Chef Chad joined 
the team at HACC in 2015 as a chef instructor. He is currently one of 
the culinary and hospitality students’ most impactful mentors and a club 
advisor. His role involves overseeing the hands-on industry experience 
classes held at Bricco, Hilton Harrisburg, and the Chef’s Apprentice 
at HACC. He also teaches various other culinary and beverage classes. 
The biggest reward for Chef Chad in his profession, is being given the 

https://www.hacc.edu/


opportunity to help students grow and set them up for success in the 
culinary field.

AUTUMN PATTI
Program Director, Assistant Professor, Culinary Arts, Baking and Pastry Arts 
Programs

Chef Autumn Patti first found her passion for food while working at 
Yoko Sushi in southern California as a young teenager. She continued 
to work in the industry and came to HACC in 1998, working towards a 
medical profession. She worked in several restaurant kitchens and dining 
rooms to support herself while earning her Liberal Arts of Life Science 
AA degree in 2000. She decided to pursue her passion and enrolled in 
the Culinary Arts program at HACC. In 2002, she earned her Culinary 
Arts AA degree, Restaurant Foodservice Management AA degree, and a 
Catering diploma. In 2001, she opened a small catering business with her 
classmate, Diane Brown. Creative Quisine thrived for 15 years, keeping her 
skills and industry experiences fresh. She entered into a newly established 
position in January 2003 as a lab teaching assistant at HACC part-time 
while remaining in local kitchens to gain experience. Chef Patti began 
teaching the hands-on culinary classes in 2004 and found her true passion 
for education. In 2006, she helped establish and accepted a new position of 
the Kitchen Manager, Purchasing Agent, and Special Events Coordinator 
for the Hospitality programs while continuing to teach various classes as 
an Adjunct Instructor. In 2014, she became the Program Director and has 
led the Culinary team through kitchen relocations, program restructuring, 
a new restaurant endeavor, and most importantly, providing exceptional 
education to the future of our Hospitality Industry. In 2016, she was 
awarded with HACC’s President Award, HACC Club Advisor of the Year 
award, and the Chef Educator of the Year award by the local American 
Culinary Federation chapter, of which she serves as President.



PENNSYLVANIA COLLEGE OF TECHNOLOGY

Pennsylvania College of 
Technology is a national 
leader in applied technology 
education and an affiliate of 

The Pennsylvania State University. Degrees offered represent more than 
100 career fields ranging from manufacturing, design, transportation, 
construction, and natural resources to hospitality, health, business, 
and communication. Students in Pennsylvania College of Technology’s 
Culinary Arts Technology major are training for food preparation and 
supervisory positions in hotels, resorts, and restaurants. The College’s 
main campus is located in Williamsport, PA. Chef Paul Mach, a Professor 
at Penn College’s School of Hospitality, is a Chef, Author and Host of the 
TV show “You’re the Chef”. The team of Penn College culinary students 
is led by Chef Mike J. Ditchfield, Instructor, Hospitality Management/
Culinary Arts. 

MIKE DITCHFIELD
Instructor, Hospitality Management/Culinary Arts

Chef Michael J. Ditchfield has earned his MS in Education from Wilkes 
University and a BS from the Pennsylvania College of Technology in 
Culinary Arts Technology. Chef Ditchfield was awarded the Excellence 
in Teaching, Distinguished Teaching Award in May 2011. He presently 
teaches Regional American Cuisine, Catering, Meat Fabrication, Advanced 
Dining Room Management, and a new class on Food Sustainability. He also 
is an internship coordinator. Chef Mike works extensively with organic and 
sustainable farmers, considering them to be primary sources of the fine 
ingredients needed to prepare excellent cuisine. His classes often involve 
trips to an organic farm, trout nursery, a winery, food demonstrations at 
local grower’s markets, harvest dinners, and sourcing out quality food and 
producers.

MIKE DINAN
Sous Chef at Le Jeune Chef

From Williamsport PA, currently the Sous Chef at Le Jeune Chef 
restaurant at the Pennsylvania College of Technology. I currently operate 
the lunch service and assist in coordinating ordering and operations in the 
kitchen and culinary program. I am also currently attending the school to 
further my own education and experience. I have 21 years of experience 
ranging from institutional to catering to fine dining. I thoroughly enjoy 
the honor of guiding and developing the skills of future culinarians. My 
greatest passion and joy in life is cooking with my kids and family. I enjoy 
making different soups on a regular basis and am fascinated with the 
science behind cooking.

https://www.pct.edu/


CUMBERLAND PERRY AREA VOCATIONAL SCHOOL 

Culinary Arts is a program that offers a broad 
range of skills and knowledge concerning the 
selection, preparation, and handling of foods. 
Skill development will center around: safety and 
sanitation; dining room service; preparation 
of food; buffet service; meat cutting; baking; 
store room procedures; and basic management 

skills. Unlike the home economics courses offered by most general high 
schools, the instruction and on-the-job training will be conducted in a 
fully equipped, student-run kitchen and restaurant at Cumberland Perry 
Area CTC—the Cumberland Cafe!  Culinary Arts students will also have 
the opportunity to be placed in a culinary establishment during their 
third year; this individualized arrangement gives the student the chance 
to obtain entry-level experience. For a student who is eager to learn and 
work, there is unlimited opportunity for employment and advancement in 
the Culinary Arts industry. The Culinary Arts program is accredited by the 
American Culinary Federation.

ROBERT MILLER
Culinary Arts Instructor

Chef Miller attended Carlisle High School graduating from the Culinary 
Arts program. He studied at the Pennsylvania Culinary Institute where 
he earned his associates degree.  He completed his externship at Mama 
Melrose in Disney World and worked as the Executive Chef at Market 
Cross Pub. Chef Miller loves spending time with his family.

Cumberland Perry Area
Vocational Technical School

https://www.cpatech.org/?gclid=CjwKCAiAheacBhB8EiwAItVO2wHKOZvuUVayaafbcAarUhgfbYBNG5nrdSK4G4z2DjC8enwBwZCnWxoCvdoQAvD_BwE
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