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MUSHROOM DAY

DIETITIAN TIP
With their hearty flavor, protein, fiber, and B-vitamins, mushrooms
are a star to any plate. To best preserve these nutrient gems, enjoy
raw, quickly sautéed over high heat, or simmered over low heat.
Sauté chopped mushrooms in olive oil with garlic powder and pair
with chicken or salmon for a quick weeknight dinner.

MUSHROOM RISOTTO
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
Yield: 4 servings
2 fl. oz. olive oil
4 oz. onion, small dice
1 lb. assorted PA mushrooms, halved
or quartered
2 cups Carnaroli rice
2 cups white wine
1 quart mushroom broth
1 cup cream, optional

4 oz. parmesan cheese, freshly grated
1 Tbsp. truffle oil, to taste
2 Tbsp. butter, softened
2 Tbsp. freshly chopped parsley and
chives
Salt and ground black pepper, to
taste

Heat the oil in a pan over medium heat. Add the onion and cook
until translucent; do not brown. Add the mushrooms and sauté until
tender. Add the rice and toss. Toast the rice until you can smell it
toasting, but do not brown the rice. Add the wine and allow it to fully
absorb, stirring constantly. Add the broth, one cup at a time, stirring
constantly. Add the cream if desired. Stir in the grated cheese, saving
enough to grate over the top of the finished plate. Add half of the
truffle oil and stir to combine. Taste and add the remaining truffle
oil if needed. Stir in the softened butter and freshly chopped herbs.
Season to taste with salt and pepper. Be careful with the salt, as the
cheese is salty. Plate and finish with the remaining grated cheese.
WINE PAIRING Galer Estate Vineyard & Winery: 2019 Red Lion
Chardonnay
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TERIYAKI BURGER WITH QUICK
PICKLED VEGGIES AND SPICY
SESAME YOGURT SAUCE ON A
WHOLE GRAIN BUN
presented by Jessica DeLuise, MHS, PA-C, CCMS
Physician Assistant & Certified Culinary Medicine
Specialist & TV Personality at
TheWellnessKitchenista.com
Yield: 6 burgers

PICKLED VEGGIES
1 daikon radish
2 carrots
1 cucumber
Pickling Liquid
½ cup apple cider vinegar
½ cup rice wine vinegar

2 cups water
½ cup monk fruit sweetener or cane
sugar
2 tsp. salt
1 ½” knob of ginger, left whole

Thinly slice the vegetables into round slices using a mandolin. In
a small saucepan, add the vinegar, water, seasonings and bring to a
simmer. Remove the pickling liquid from the heat and let cool 2-3
minutes. Carefully pour over the sliced veggies in a glass or metal
bowl. Let sit while you cook your sauce, slaw, and burgers.

SPICY SESAME SAUCE
1 cup tahini
¼ cup plain yogurt
1-2 Tbsp. water to loosen the sauce
2 Tbsp. coconut aminos or low
sodium soy sauce
1 small shallot

2 garlic cloves
2 Tbsp. apple cider vinegar
2 Tbsp. fresh ginger, peeled (about 3,
1” knobs)
1 Tbsp. toasted sesame oil
¼ cup hemp seeds

Add all the ingredients in a food processor and process until smooth.

SLAW
2 cups shredded Napa cabbage
½ cup shredded carrot

½ cup Spicy Sesame Sauce, recipe
above

Toss the cabbage and carrots together with the sauce. If possible, let
sit overnight.
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TERIYAKI BURGER
2 cups portobello mushrooms
1 yellow or sweet onion
1 red bell pepper
2 Tbsp. coconut aminos or low
sodium soy sauce

2 garlic cloves, minced
Salt, to taste
1 lb. ground beef chuck, 80/20

Chop the vegetables into very small pieces to mimic granules or
beef, 1/8” in diameter or less. In a dry, nonstick sauté pan, sweat the
mushroom, onion, bell pepper until all of the water evaporates.
Meanwhile whisk together the coconut aminos, garlic, and salt. In
a large bowl, add the meat, veggies and combine thoroughly. Add
the sauce and combine thoroughly. Form 6 burgers patties. Cook
the burgers on each side on a pan or grill until reaching an internal
temperature of 160°F.

BUILDING THE BURGER
6 whole grain hamburger buns
6 lettuce slices
Prepared Teriyaki Burgers

Prepared slaw
Prepared Spicy Sesame Sauce
Pickled Veggies

Toast the bun. Place the bottom bun on each plate and top with
a fresh lettuce slice. Add 2 tablespoons of slaw, then top with the
burger. Add the pickled veggies on top of the burger. Spread the top
bun with the sauce and top the burger with it.
WINE PAIRING Chaddsford Winery: 2020 Dry Rosé Redux
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PA MUSHROOM RAGOUT WITH
PARSNIP GNOCCHI
presented by Barry Crumlich
Executive Chef
Pennsylvania Governor’s Residence
Harrisburg, PA
Featuring Gale Ferranto, President of Buona Foods, Landenberg, PA
Yield: 4-6 servings

MUSHROOM RAGOUT
3 Tbsp. olive oil
3 garlic cloves, minced
2 small shallots, minced
2 lbs. Buona Foods’ mushrooms of
choice
1 cup diced tomatoes

1 cup brown chicken stock
¼ cup heavy cream
2 Tbsp. minced flat leaf parsley
Sea salt and black pepper, to taste
2 Tbsp. butter

Preheat a 6-quart saucepot over medium heat. Add the olive oil,
garlic and shallots. Cook until tender, about 2-3 minutes. Quarter
the mushrooms and add to the garlic and shallots. Cook until tender,
about 10 minutes. Add the diced tomatoes and simmer for 5 minutes.
Add the chicken stock and simmer to reduce the liquid by half. Add
the heavy cream and reduce the liquid by half. Add the minced parsley
and season with sea salt and black pepper to taste. Simmer for 5
minutes. Remove from the heat and stir in the butter to incorporate.

PARSNIP GNOCCHI
1 lb. parsnips
1 ½ cups all-purpose flour
½ cup grated parmesan cheese,
divided

2 Tbsp. minced rosemary
2 oz. butter

Peel and cut the parsnips into large pieces. Place in medium saucepot
of boiling water and cook until tender. Strain the parsnips and let
cool slightly. Place parsnips into a bowl of a food processor or food
mill and puree until smooth. Transfer the pureed parsnips to a large
mixing bowl. Mix in half of the parmesan cheese, reserving the
remaining cheese to garnish at the end. Sift the flour over the parsnip
puree and mix to form a soft dough. Mix in the minced rosemary. If
the dough feels tacky, add a small amount of flour to reach the desired
consistency.
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On a lightly floured surface, roll the dough into ¾” diameter tubes.
Cut the gnocchi to the desired size and then roll individual gnocchi
off the back of a dinner fork to make light indentations in the dough.
Carefully lower gnocchi into a saucepot of boiling water and cook
for 2-3 minutes, or until the gnocchi float for 1 minute. Remove the
gnocchi onto a plate lined with paper towels.
Preheat a sauté pan over medium high heat. Sauté the gnocchi in
butter until golden brown.
To serve, place a bed of ragout on a serving dish. Layer the gnocchi in
the center of ragout and garnish with the remaining parmesan cheese.
WINE PAIRING Penns Woods Winery: 2020 Viognier

PA MUSHROOM AND LEEK TOAST
WITH AGED GOUDA AND A PINOT
NOIR REDUCTION
presented by Anthony Bianco
Executive Chef
Hilton Harrisburg
Harrisburg, PA
Yield: 2-4 servings
2 cups chicken stock
4 slices country sourdough, ¾” thick
¼ cup olive oil
1 garlic clove, whole
2 cups quartered cremini mushroom
1 cup grilled and small diced
portabella mushroom
2 cups cleaned and torn oyster
mushrooms
2 cups destemmed and julienned
shitake mushrooms
2 shallots, minced

1 Tbsp. minced garlic
2 Tbsp. fresh thyme leaves, divided
1 leek, split, cleaned, sliced into half
moons
4 oz. pinot noir
2 Tbsp. unsalted whole butter
Salt and black pepper, to taste
4 oz. Aged Gouda (Prima Donna)
1 tsp. white truffle oil
1 bunch red-vein sorrel or pea
tendrils

In a small saucepot, simmer the chicken stock with the leek trimmings
and mushroom scraps from cleaning. Allow to steep for at least 45
minutes to infuse the flavor.
Lightly season both sides of the sourdough slices with olive oil, salt
and pepper. Rub the bread with the whole garlic clove. Add the olive
oil into a large cast iron on medium high heat. Place the sourdough in
6

PA PREFERRED® CULINARY CONNECTION 2022

the pan and allow to heavily sear. Flip after about 2 minutes. Remove
from the pan and place on a paper towel-lined plate.
Add the mushrooms to the hot pan. Be sure to use a large enough
pan as to not crowd the mushrooms. Crowding will induce unwanted
moisture to be produced and will result in a lack of texture on the
mushrooms. Allow the mushrooms to cook on high heat until nicely
“roasted” and golden brown. Add the shallot and minced garlic. Sauté
for an additional minute or two, then add half of the thyme. Season
with salt and pepper. Remove the mushrooms from pan and reserve
on a paper towel-lined plate.
Remove all but 2 tablespoons of oil in the cast iron pan. Add the leeks
and allow to cook on high heat for a minute or two before reducing
the heat and allowing to caramelize. Deglaze with Pinot Noir and
allow to reduce by half. Add the chicken stock and remaining thyme,
then, reduce by half. Mount the sauce with whole butter and remove
from the heat, allowing intensification to occur off the stove with the
slow incorporation of the butter. Add half of the mushrooms to the
sauce and cook for an additional 2 minutes. Reserve the rest of the
mushrooms for plating.
To serve, place the sourdough toast on a plate. Using a microplane,
grate the Gouda over the toasted pieces of bread. Spoon the
mushroom sauce over the toast. Top with the remaining mushrooms
and another round of freshly grated Gouda. Drizzle the truffle oil over
the toasts. Top with red-veined sorrel or pea tendrils and spoon any
remaining sauce around the plate. Serve warm.
WINE PAIRING Stony Run Winery: Pinot Noir

MUSHROOM DAY
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PA MUSHROOM AND CHICKEN
RAGU WITH FRESH STRACCI
presented by Wes Trout
Sales Manager and Culinary Trainer for BOSCH and
Thermador Appliances
Yield: 4-6 servings

PA MUSHROOM AND CHICKEN RAGU
2 lbs. boneless chicken thighs, cut
into bite size pieces
1 Tbsp. butter
1 Tbsp. grapeseed oil
1 onion, peeled, thinly sliced
2 cups sliced PA shitake
2 cups sliced PA cremini
1 cup chicken stock
½ cup dry white wine

1 tsp. fresh cracked pepper
1 tsp. kosher salt
1 tsp. nutmeg, ground
1 bunch fresh parsley
1 bunch fresh thyme
2 bay leaves
Parmesan cheese, freshly grated, to
garnish
Chopped parsley, to garnish

Heat the butter and oil in a Dutch oven and add the chicken pieces.
Sear for 3-4 minutes, then remove the chicken from the pan. Add the
onions and sauté over medium-high heat until lightly browned, but
not burnt. Add the mushrooms and sauté for 5 minutes. Deglaze with
white wine and add the chicken stock, herbs, and spices. Reduce the
heat to medium low and add the chicken pieces. Cover and simmer
for 15-20 minutes. Simmer uncovered to reduce the liquid for 5-10
minutes until the desired consistency.
Serve over Fresh Stracci, recipe follows. Sprinkle with freshly grated
cheese and parsley to taste. Enjoy!

FRESH STRACCI
170 grams 00 flour
55 grams durum wheat flour
9 egg yolks

1 Tbsp. olive oil
2-3 Tbsp. water, more as needed

Mix the flours in a mixer bowl and make a well. Add the other
ingredients and blend on low just until the dough comes together,
about 2-3 minutes. Place on floured surface, and knead until silky and
smooth, about 8-10 minutes. Wrap and refrigerate overnight.
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Remove the pasta dough and let come to room temperature. Using
a pasta machine, roll out to the desired thickness, and then cut into
strips. Thickness is a personal choice. If your ragu is thicker, then
leave the pasta a bit thicker. If it is looser then make your pasta very
thin.
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Drop the cut pasta into boiling salt water and cook until al dente.
Fresh pasta takes 2-5 minutes depending on your thickness.
WINE PAIRING Black Dog Wine Co.: Chardonnay

MUSHROOM BRAISED BEEF SHORT
RIBS, DUCHESSE POTATO TOPPING,
CARROT FONDANT
presented by Jason Clark
Executive Chef
Messiah Lifeways at Messiah Village
Mechanicsburg, PA
Featuring Eleven Oaks Farm in Newville, PA
Yield: 6 servings

MUSHROOM BRAISED BEEF SHORT RIBS
6 boneless Eleven Oaks Farm beef
short ribs, 10 oz. average
4 Tbsp. canola oil
2 ½ Tbsp. kosher salt
½ Tbsp. black pepper
2 celery stalks, large chopped
2 medium carrots, large chopped
2 medium yellow onions, large
chopped

1 lb. Kennett Square cremini,
shiitake, and oyster mushrooms,
chopped
2 garlic cloves, finely chopped
1 Tbsp. tomato paste
2 ½ cups dry red wine
1 ¼ gallon brown veal stock
½ oz. dried porcini mushroom
6 thyme sprigs
3 bay leaves

Position an oven rack in the lower third of the oven and preheat to
250°F.
Pat the beef dry and season with salt and pepper. Heat the oil in a
wide, 5-quart heavy-bottomed saucepot over moderately high heat
until hot but not smoking. Brown the beef on all sides, turning with
tongs, about 8 minutes. Transfer to a plate.
Add the chopped celery, carrots, onions, mushrooms, and garlic to
the oil in the pot and cook over moderate heat, uncovered, stirring
occasionally for about 5 minutes. Next, add the tomato paste and cook
over moderately high heat for 2 minutes. Add the wine to deglaze
the pan and boil, stirring occasionally, until the sauce has thickened,
about 8 minutes. Add the veal stock, dried porcini mushroom, thyme,
bay leaves, and bring to a simmer. Skim the fat from the surface. Add
the beef along with any juices accumulated on the plate and cover the
MUSHROOM DAY
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pot with a tight-fitting lid. Transfer to the oven and braise until the
beef is very tender, about 4-5 hours.
Remove the beef short ribs from the pan. Strain the liquid and return
to the saucepot. Reduce over medium-high heat until it reaches a
sauce-like consistency. Set aside.

DUCHESSE POTATO TOPPING
3 ½ lbs. russet potatoes
1 Tbsp. olive oil
¾ cup heavy cream
1 cup shredded parmesan cheese

¾ cup melted butter
1 oz. pasteurized egg yolks
1 Tbsp. kosher salt
½ tsp. white pepper

Preheat an oven to 350°F.
Scrub the potatoes and blot dry. Rub lightly with oil and season with
salt. Pierce the potatoes with a kitchen fork or paring knife. Bake until
very tender and cooked through, about 1 hour.
Slice the potatoes in half and scoop out the flesh while it is still very
hot. While the potatoes are still hot, puree them through a food mill
into a large bowl. Mix in the cream by hand until just incorporated.
Add the cheese, butter, egg yolks, salt and pepper and mix well by
hand to the correct consistency.
Transfer the mixture to a piping bag fitted with a star tip. Pipe the
mixture onto the top of the beef short rib portions. Dot the remaining
butter on top of each potato. Bake in a 400°F oven until the tops are
lightly browned and the potatoes are very hot, about 10 minutes.

FONDANT CARROTS
7 oz. brown butter
4 medium carrots, peeled, cut into
large sticks

2 thyme sprigs
1 garlic clove

Put the carrots into a heavy-duty Ziplock® bag with the brown butter,
thyme sprigs, and garlic clove. Close the bag, removing as much air
as possible. Place the bag into a pot of temperature-controlled water
with a thermometer reading 185°F. Cook for about 45 minutes.

PICKLED PEARL RED ONIONS
2 star anise
1 bay leaf
1 ½ tsp. black peppercorns
1 ½ tsp. coriander seeds
2 cups red wine vinegar
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2 cups simple syrup
1 cup red pearl onions, peeled,
halved
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Combine all the ingredients except the onions in a saucepot and bring
to a boil. Pour over the onions, cover and steep for 3 days.

BACON SHALLOT CRUMBLE
2 lbs. ground bacon fat
1 cup water
4 cups canola oil

6 shallots, thinly sliced
½ tsp. salt

Combine the ground bacon fat and water in a medium-size saucepan.
Simmer over medium-low heat until the water has evaporated, about
30-40 minutes. Drain off half of the rendered pork fat and discard.
Return to the stove and continue to crisp the fat until golden brown,
about 10 minutes. Strain, reserving the solids, and cool the crisped
bacon fat on paper towels. Once cooled, finely chop the bacon fat.
Combine the canola oil and shallots in a large pan and fry over
medium heat. Stirring constantly, until shallots are golden brown,
about 12-15 minutes. The oil should reach 265°F. Strain the shallots
and drain on a paper towel. Cool the shallots to room temperature.
Once cooled, chop the shallots into small pieces and stir into the
crispy bacon fat. Season with salt.

SCALLION OIL
¾ cup scallions, green parts only

½ cup canola oil

Bring a large pot of water to a boil and prepare an ice water bath.
Blanch the scallions in hot water for about 15 seconds. Remove and
shock in ice water instantly. Squeeze out all excess water from the
scallions and place in a blender with the oil. Blend on high for about
2 minutes. Do not blend for too much longer as the oil will begin to
warm up and discolor the oil. Place in a sauce bottle and refrigerate.
PLATING
Fresh microgreens for garnish

Place about 2 ounces of the braising liquid sauce down on the left side
of the plate. Place the Duchesse potato-topped beef short rib on top of
the plate. Place two carrots sticks on the right side of the plate with
4 pickled red onion halves on top of the carrots. Sprinkle with bacon
shallot crumble over top of the potato short ribs and drizzle scallion
oil in a circle around the outside rim of the plate. Garnish with fresh
microgreens.
WINE PAIRING Penns Woods Winery: 2018 Pinot Noir

MUSHROOM DAY

11

ALL-NEW
Freestanding
Refrigeration

ALL-NEW
Wall Oven

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.
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VEGETABLE DAY

DIETITIAN TIP
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.

ROASTED SQUASH WITH
CAULIFLOWER AND TAHINI
presented by Kristina Wisneski
Sous Chef
Ripplewood Whiskey and Craft
Ardmore, PA
Yield: 4-6 servings

WHIPPED TAHINI
1 lemon, juiced
4 garlic cloves, crushed
½ cup tahini

1 ½ tsp. salt
½ tsp. smoked paprika
½ cup water, room temperature

In the food processor, begin with the lemon and the garlic. Run
until the garlic is chopped, then mix in the tahini, salt and paprika.
While running the food processor, drizzle in the water until a mayo
consistency is achieved.

SHAWARMA SPICE
½ tsp. ground black pepper
¼ tsp. cinnamon
¼ tsp. star anise
¼ tsp. fenugreek, optional
¼ tsp. cardamom
½ tsp. smoked or regular paprika

½ tsp. coriander
1 tsp. turmeric
¼ tsp. ginger
3 Tbsp. cumin
4 Tbsp. sumac, optional
Pinch cayenne

Mix all the spices together in a bowl until well combined.

ROASTED SQUASH WITH CAULIFLOWER AND
TAHINI
2 honey nut squash, cut in half
and deseeded (Delicata squash or
zucchini can be substituted)
3 Tbsp. olive oil
Salt, as needed
Shawarma Spice, recipe above
6 bay leaves
½ bunch thyme

3 Tbsp. butter, cubed
1 eggplant, cut and salted
1 purple cauliflower, cut into spears
1 Romanesco cauliflower, cut into
spears
3 Tbsp. olive oil
Salt and pepper, to taste

Preheat an oven to 385°F. In a bowl, rub the squash with olive oil, salt,
and the Shawarma Spice. On a baking sheet, lay the thyme sprigs, bay
leaves and butter in 4 different spots. Lay the squash, skin side up,
14
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on the herbs. Roast in the preheated oven for about 10-12 minutes or
until soft.
While the squash is roasting, preheat a cast iron skillet. Toss the
eggplant and cauliflowers with the olive oil, salt and pepper. Begin
searing the vegetables on both sides until golden. Transfer to a baking
sheet and finish cooking in the oven until the cauliflower is cooked
through.
PLATING
½ cup pomegranate seeds

½ cup chopped mint, parsley, and
cilantro

To serve, use a spoon to “swoosh” some tahini on the plate at room
temperature. Use the squash to be the “center of the plate”, while
laying the eggplant, cauliflower and Romanesco around the dish.
Garnish with the fresh herbs and pomegranate seeds.
WINE PAIRING Woody Lodge Winery: Riesling

PORTABELLA MUSHROOM
BOLOGNESE WITH POM POM CRAB
CAKES
presented by David A. Santucci
Regional Sales Manager
Country Fresh Mushrooms
Avondale, PA
Yield: 6 servings

PORTOBELLA MUSHROOM BOLOGNESE
6 Tbsp. olive oil
1 ½ lbs. PA portabella mushrooms,
1” dice
1 large sweet onion, ½” dice
1 medium carrot, peeled, finely diced
1 stalk celery, finely diced
2 garlic cloves, minced
2 Tbsp. tomato paste
1 cup dry red wine

1, 28 oz. can crushed tomatoes
1-2 tsp. kosher salt
1 tsp. cracked black pepper
1 bay leaf
1 bunch fresh thyme, or 1 tsp. dried
thyme
1 lb. pappardelle pasta, cooked
Chopped fresh parsley to taste, for
garnish

Heat the olive over high heat in a Dutch oven until shimmering. Add
the mushrooms and toss to coat in the fat. Cook, stirring occasionally,
until the mushrooms release their liquids and then the liquid
VEGETABLE DAY
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evaporates, about 25 minutes. You’ll know the liquid has completely
evaporated when a thin coating of oil remains at the bottom of the
pot.
Reduce the heat to medium-high. Add the onions, carrots, celery, and
garlic, and then toss to combine. Sauté, stirring occasionally, until
the onions are translucent, about 10 minutes. Add the tomato paste
and work into the vegetables; stir frequently until dark red in color,
about 2 minutes. Pour in the red wine and deglaze the pot, stirring up
any browned bits from the bottom. Continue cooking until the wine
stops bubbling, 2-3 minutes. Add the tomatoes and season with salt
and pepper. Stir well and then top with the bay leaf and fresh thyme.
Cook at least 20 minutes more and up to 1 hour, until the flavors have
combined and the Bolognese is deep red in color.
Toss half the mushroom Bolognese with the cooked pappardelle
noodles. Portion into bowls and finish with an additional scoop of
Bolognese. Serve immediately.

POM POM CRAB CAKES
1 large or 2 medium Pom Pom
mushrooms
1 cup mayonnaise
½ cup breadcrumbs

2 Tbsp. freshly chopped parsley
1 Tbsp. old bay seasoning
1 Tbsp. sriracha

Remove the mushroom’s base and pull the mushroom apart into little
pieces, about the size of lump crabmeat. In a medium bowl, combine
the remaining ingredients and mix well to incorporate. Fold in the
mushroom pieces until well incorporated. Cover and let sit for 30
minutes.
Preheat an oven to 350 F. Line a baking tray with parchment paper.
Portion the desired size cake onto the baking tray and bake for 10-12
minutes until hot and golden brown.
WINE PAIRING Broad Mountain Vineyard: Broad Mountain Red
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ROASTED ROOT TACOS WITH
CARROT TOP CHIMICHURRI
presented by Mandisa Horn
Owner and Executive Chef,
Horn O’ Plenty
Bedford, PA
Special appearance by Gisele Barreto Fetterman,
Second Lady of Pennsylvania
Yield: 4 servings

ROASTED ROOT TACOS
Yields 5 cups of your favorite root vegetables
½ red onion, ¼” slices
¾ cup chopped carrot, 1” pieces
1 ½ cups chopped sweet potato, 1”
pieces
½ cup chopped parsnip, 1” pieces
1 cup chopped beet, 1” pieces
½ cup quartered radishes
1 Tbsp. oil
½ Tbsp. salt

½ Tbsp. cumin, ground & toasted
½ Tbsp. coriander seed, ground &
toasted
Pinch of onion powder
Fresh ground black pepper, to taste
Pinch of Spanish paprika
8, 5” corn tortillas
Carrot Top Chimichurri, recipe
follows

Preheat an oven to 350°F.
In a medium bowl, place the oil and toss the roots in batches to lightly
coat, then place roots onto a sheet pan in a single layer. Bake the roots
until they are tender and golden, stirring about halfway- for about 45
minutes.
Slightly toast both sides of tortilla shells on a hot pan. Divide the roots
into 8 and stuff each shell and top with the Carrot Top Chimichurri,
recipe follows.

CARROT TOP CHIMICHURRI
1 bunch of carrot greens, washed
and patted dry, about 4-5 small
carrot tops
1 ½ cups fresh parsley and cilantro,
washed and patted dry
½ cup walnuts
2-3 garlic cloves, peeled

VEGETABLE DAY

1 serrano or other fresh chili pepper,
sliced
½ cup oil
2-3 Tbsp. lime juice
1 tsp. salt, or to taste
Fresh ground black pepper, to taste
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Separate the tender leafy carrot fronds from the stem. Finley mince
the tender carrot leaves and the parsley/cilantro mix.
To toast the walnuts, heat a skillet over medium-low heat and add the
walnuts. Cook stirring occasionally for about 8 minutes until fragrant.
Be careful to not burn them. Allow them to cool and set aside.
Using a mortar and pestle, add the garlic, sliced chili pepper with
or without the seeds (according to your taste for heat) and add the
carrot tops and parsley/cilantro mix. Pound the herbs together to
bruise against the garlic and chili pepper. When the mixture looks
appropriately shaggy and the juices from the garlic and pepper
moisten the mass, add the walnuts and crush to a desired consistency.
Stir in the oil and lime juice. Add salt and pepper to taste.
As an alternative to a mortar and pestle, you can also use a blunt end
of a rolling pin in a bowl or use a food processor and pulse to the
desired consistency.
WINE PAIRING Happy Valley Vineyard & Winery: Chambourcin

VEGETARIAN CALDO VERDE
presented by Mandisa Horn
Owner and Executive Chef,
Horn O’ Plenty
Bedford, PA
Special appearance by Gisele Barreto Fetterman,
Second Lady of Pennsylvania
Yield: 4-6 servings
1 lb. whole collard greens or whole
green kale leaf
1 large onion, chopped
1 ½ Tbsp. minced garlic
1 large potato, peeled, chopped and
rinsed
1 quart vegetable broth
3 cups water

1 tsp. ground sausage seasoning
Pinch of red pepper flakes
4 sundried tomatoes in olive oil,
julienned
Salt, to taste
Fresh ground black pepper, to taste

To prepare the greens, cut away the ribs and stalks from the leaves.
Wash the leaves and stack them on top of each other in a few small
piles. With a sharp knife, julienne the piles of leaves by slicing long
thin strips so that you end up with thin ribbons. Set aside.
On medium heat in a heavy bottom pot, add the onions and a dash of
oil from the sundried tomatoes. Sauté the onions stirring occasionally
until they are translucent, then add the minced garlic and finish
18
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sautéing to cook the garlic, but don’t burn. Add in the potatoes, a dash
of salt, sausage seasoning, vegetable broth and water and bring to a
simmer. Simmer until the potatoes are cooked and soft all the way
through. Turn the heat down to low.
With an immersion blender, blend the ingredients in the pot until
the potatoes are smooth. You can also accomplish this by putting the
potatoes into a blender and blending then adding back to the pot, or
by simply using a potato masher and mashing the potatoes in the pot.
Add the red pepper flakes and stir the pot. Add the julienne greens
and cook for only a few minutes until the greens turn bright green.
You may want to add a little more water or broth at this point to get a
more brothy soup, according to your tastes. Turn off the heat.
To garnish the soup, finish with the sundried tomatoes strips, along
with a dash of the flavored olive oil the tomatoes were in.
WINE PAIRING Chaddsford Winery: 2020 Pinot Grigio

QUINOA SQUASH CHILI SALAD
WITH CHIPOTLE LIME CRÈMA
presented by Mandisa Horn
Owner and Executive Chef,
Horn O’ Plenty
Bedford, PA
Special appearance by Gisele Barreto Fetterman,
Second Lady of Pennsylvania
Yield: 4 servings
½ acorn squash, reserving the seeds
Pinch smoked paprika
3 unpeeled garlic cloves
1 cup uncooked quinoa
1 ½ cups water or vegetable stock
1 serrano, or other spicy chili
½ red onion, diced
1 can black beans, drained and
rinsed
½ cup chopped parsley

5 green onions, sliced
¼ cup chipotle peppers in adobo
sauce
½ cup avocado oil
2 ½ Tbsp. lime juice, more as needed
½ Tbsp. ground cumin, toasted
½ Tbsp. ground coriander, toasted
½ cup sour cream or yogurt
Salt and fresh ground pepper, to
taste

Preheat an oven to 350°F.
Cut the acorn squash into ½” wedges and place on a sheet pan along
with the 3 garlic cloves and the squash seeds. Sprinkle the seeds with
a pinch of salt and pepper and smoked paprika. Bake until almost soft,
about 15 minutes. Set aside and let cool.
VEGETABLE DAY
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Add the quinoa to a heavy bottom sauce pot and place over medium
heat. Stir the quinoa until it is toasted and smells nutty. Add the water
or vegetable stock, whole serrano pepper, diced onions, drained black
beans, and a dash of salt and pepper. Bring to a rolling boil then turn
the heat down low and cover the pot with a lid. Cook for about 15
minutes, until the broth has absorbed and the quinoa is tender. Turn
off the heat, lift the lid off and let rest. Fluff with a fork.
Meanwhile, cut the acorn squash away from the skin into ½” pieces
and toss them into the cooked, fluffed quinoa. Add the parsley and
green onions and toss.
In a blender, add the chipotle peppers and sauce, avocado oil, lime
juice, cumin and coriander. Unpeel the roasted garlic and add to the
blender. Blend well, until the ingredients are smooth. Add salt and
pepper to taste and more lime juice if needed.
Spoon out 4 tablespoons of the chipotle sauce and toss into the
quinoa, mixing well. Transfer to a serving dish. Add the sour cream to
the rest of the chipotle sauce and mix to combine. Spoon the chipotle
sauce on top of the quinoa salad and garnish with the roasted squash
seeds.
WINE PAIRING Broad Mountain Vineyard: Broad Mountain White

ROOT VEGETABLE HAND PIES
presented by Rafael “RJ” Vencio
Chef and Operator
KANTO Kitchen
Pittsburgh, PA
and Joy Stanilka, H3ART Farms, LLC
at Hilltop Urban Farm in Pittsburgh, PA
Yield: 10-12 servings

PIE DOUGH
8 oz. all-purpose flour, sifted
7 oz. cold unsalted butter

½ tsp. kosher salt
½ cup ice cold water

Combine all ingredients, except the water, into a food processor;
or mix using your hands. Pulse the ingredients until coarse and
the butter pieces are as big as the size of peas. Add the water while
pulsing in the food processor, but don’t over mix. Transfer onto a
surface and work the dough until thoroughly combined. Wrap and
chill in the refrigerator for at least 2-3 hours or overnight.
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ROOT VEGETABLE FILLING
5 lbs. root vegetables, use a
combination of celery root,
parsnips, carrots and potatoes,
peeled, small diced
¼ cup olive oil
4 large shallots, medium diced

1 Tbsp. garlic powder
1 Tbsp. taco seasoning or 1 tsp.
each of ground cumin and ground
coriander
1 Tbsp. chopped fresh rosemary

Preheat the oven to 375°F without convection or 350°F with
convection.
Combine all the ingredients in a bowl and mix thoroughly. Spread
evenly on a sheet tray lined with foil. Bake in the oven for 35-45
minutes or until the vegetables are soft and roasted evenly. Check
halfway through baking and stir the vegetables to evenly roast. Cool
the filling before using for the hand pies.

ROOT VEGETABLE HAND PIES
Prepared pie dough
Prepared roasted vegetables

1 egg, beaten with 1 Tbsp. of milk or
water
Salt and pepper, to taste

Divide the dough into 10 portions for large, 7” hand pies, or 12
portions for smaller, 4” hand pies. Roll out the dough roughly to a
thickness of ¼”, about 7” in diameter (4” for smaller portions). Place
about ½ cup of filling (or ¼ cup for smaller portions) in the middle of
the dough. Fold over and seal the edges by crimping with a fork. Brush
with egg wash and sprinkle some salt and pepper on top.
Bake the pies for 35-45 minutes or until deep golden brown. Check
halfway through baking and rotate the tray. Let sit after baking for 1015 minutes to allow the pie crust to set. Place hand pies onto a small
tapas plate. Enjoy while freshly baked!
WINE PAIRING Penns Woods Winery: 2020 Chardonnay

VEGETABLE DAY
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STREET-STYLE TACOS
presented by Kurt Wewer
Owner, Executive Chef, Restaurant Consultant
Central PA Chef Consultants
Harrisburg, PA
Yield: 4-6 servings

TACO SPICE BLEND
1 Tbsp. ground cumin
1 Tbsp. ground coriander

1 Tbsp. ground chili powder
1 Tbsp. kosher salt

Mix all ingredients until evenly combined. Use immediately or store
in an airtight container for up to a year. Sprinkle this spice blend on
mushrooms, squash, chicken, beef, pork, or whatever you like to cook
for a main ingredient for tacos.

TOMATO SALSA
3 lbs. whole tomatoes with core
removed, chopped
1-2 serrano chilies, chopped
2 Tbsp. chopped yellow onion
2 Tbsp. chopped sweet bell pepper
1 tsp. ground cumin
1 tsp. ground coriander
1 tsp. ground chili powder

Pinch ground cinnamon
½ tsp. oregano
½ tsp. apple cider vinegar
2 tsp. kosher salt
¼ cup chopped cilantro
1 lime, zested and juiced

Place all ingredients except the cilantro, lime juice, and zest into the
carafe of a blender. Blend until liquefied. Pour blended ingredients
into a suitable sized pot and cook, stirring regularly, on medium high
heat, until reduced by a quarter, about 1 hour. Remove from heat and
allow to cool to room temperature. Add the chopped cilantro, lime
zest, and lime juice. Stir well. Taste for seasoning and add salt if
needed. Serve immediately or refrigerate for up to a week.

TACO SLAW
1 bunch kale, swiss chard, or ½ small
cabbage
1 tsp. kosher salt
1 Tbsp. olive oil
½ cup grated carrot

¼ cup apple cider vinegar
¼ tsp. celery seed
½ tsp. cumin, ground

Finely shred the kale, swiss chard, or cabbage. Place into a bowl and
sprinkle kosher salt all over the finely shredded vegetable. Add the
olive oil and massage into the vegetable for 1 minute or until the color
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changes and the vegetable starts to leach out liquid. Allow to sit for 1
hour at room temperature. Strain the liquid out of the bowl.
Add the carrot, vinegar, celery seed, and cumin. Mix well. Serve
immediately as a side for grilled meats, or as a topping for tacos.

TACO ASSEMBLY
Choice of filling- vegetables, meat, or
a hash of diced mixed vegetables and
beans
Corn or flour tortillas, as needed
Fresh cilantro leaves, as needed
Chopped scallions, as needed

Prepared Taco Spice Blend
Prepared Tomato Salsa
Prepared Taco Slaw
Grilled scallions, chopped
Grilled jalapeños, whole

Sprinkle the spice blend liberally onto thin strips of summer squash,
zucchini, mushrooms, potatoes, large diced winter squash, or any
other vegetable or meat that you like and grill, bake, or sauté them.
Alternatively, a hash of beans, potatoes, peppers, and onions could be
sautéed and used.
Lay out the tortillas. Place a spoonful of spiced vegetables or meat
in a line across the tortillas. Spoon the salsa over and add the slaw.
Top with whole cilantro leaves and chopped scallion. Grilled whole
scallions and jalapeños until black on the outside and serve alongside
the tacos to nibble on. They add a wonderful charred flavor, and a
personalized amount of heat.
WINE PAIRING Woody Lodge Winery: Dirty Jack

SWEET AND SPICY PUMPKIN SOUP
WITH CRISPY QUINOA
presented by Chris Grove
Instructor, Hospitality Management/Culinary Arts
Pennsylvania College of Technology
Williamsport, PA
Yield: 4-6 servings
1 small pumpkin, about 3 lbs.,
peeled, seeded, and chopped
(butternut squash can be substituted if
pumpkin is out of season)
½ cup olive oil, divided
Kosher salt and ground black
pepper, to taste
½ cup quinoa
VEGETABLE DAY

2 oz. salted butter
1 medium white onion, diced
3 garlic cloves, minced
1” piece of ginger, peeled and
minced
1 Tbsp. finely chopped thyme
½ tsp. ground cinnamon
¼ tsp. ground nutmeg
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¼ tsp. ground cloves
¼ tsp. ground allspice
1, 13.5 fl. oz. can coconut milk
2 Tbsp. honey
3 cups chicken stock (can sub
vegetable stock)

1 Tbsp. gochujang
½ cup heavy whipping cream
½ cup sour cream mixed with 2
Tbsp. water, for garnish
½ cup toasted pumpkin seeds, for
garnish

Preheat an oven to 375°F.
Coat the chopped pumpkin in olive oil and season with salt and
pepper. Roast for 20-30 minutes, stirring periodically, until the
pumpkin is tender and lightly caramelized.
Combine the quinoa with 2 cups of water in a medium sized saucepot.
Bring to a boil, reduce to a simmer and cook for 8-10 minutes, or until
the quinoa is tender. Remove from the heat and drain off any excess
liquid. Transfer the quinoa to a bowl and toss with a ¼ cup of olive oil,
salt and pepper to taste. Evenly arrange the quinoa on a cooking sheet
and bake for 8 minutes. Stir, spread back out evenly, then bake for an
additional 12-15 minutes, or until the quinoa is crispy. Reserve for
plating.
In a large saucepot, melt the butter over medium-high heat. Add
the onions, garlic, and ginger and sauté until the vegetables are
translucent and softened. Add the roasted pumpkin to the saucepot
with the chopped thyme and spices. Allow this mixture to cook for
at least 5 minutes to allow the spices to heat up. Add the coconut
milk, stock, honey, and gochujang. Simmer for 15-20 minutes until
everything in the pot is tender and easily blended. Carefully transfer
the soup to a blender or use an immersion blender. Blend the soup
until it is smooth. Add the warm stock to the mixture if it is too thick
until it blends smoothly. Return the soup to the saucepot and place
over medium-low heat. Stir in the heavy cream. Taste and adjust the
seasoning with salt and pepper as needed.
Serve the soup in your favorite bowls. Garnish with the crispy quinoa,
toasted pumpkin seeds and sour cream.
WINE PAIRING Juniata Valley Winery: Made in the Shade
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THE GIANT
COMPANY DAY

DIETITIAN TIP
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.

EGGPLANT ROLLATINI
presented by Autumn Patti
Program Director and Assistant Professor of Culinary Arts
& Baking and Pastry Arts
HACC, Central Pennsylvania’s Community College
Harrisburg, PA
Yield: 4 servings
2 large eggplants
Salt, as needed
2 cups ricotta cheese
2 eggs
1 cup shredded mozzarella cheese
¼ cup grated parmesan cheese
½ Tbsp. minced garlic
salt and pepper, as needed

1 Tbsp. chopped fresh basil
½ Tbsp. chopped fresh parsley
2 roasted red peppers
2 oz. fresh basil leaves
3 cups Quick Marinara Sauce, recipe
below
4 oz. shaved parmesan cheese

Preheat an oven to 350°F.
To make the rollatini, start by slicing the ends off the eggplant, then
slice lengthwise into ½”-3/4” slices. Discard the outer slices. You
should have 8 slices. Lay on a parchment-lined sheet tray and sprinkle
with salt. Roast for 3 minutes, then flip the eggplant over and roast
another 2 minutes. Remove from the oven to cool.
Combine the ricotta, eggs, cheeses, garlic, salt and pepper, and fresh
herbs together in a bowl. Mix well to fully combine.
Cut the roasted red peppers into quarters. Butterfly each quarter to
produce a thin sheet of roasted red pepper similar in width to the
eggplant pieces.
Top each eggplant with a pepper slice. Add 2 fresh basil leaves on
top, reserving the remaining basil for garnish. Add a spoonful of the
cheese mixture and roll to just overlap the eggplant. Pour 1 cup of
marinara sauce in a roasting pan. Add the rollatini and top with the
remaining sauce. Bake in the preheated oven for 25-30 minutes.
Ladle sauce in the base of each serving bowl. Place 2 rollatini in the
center. Top with shaved parmesan cheese and fresh basil.

QUICK MARINARA SAUCE
Yield: 1 quart
1 small yellow onion, peeled, cut in
half
4 garlic cloves
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2 parsnips, peeled, cut in 2” pieces
1, 28 oz. can Nature’s Promise whole,
peeled tomatoes
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2 Tbsp. extra virgin olive oil
½ cup water
1 cup chopped basil, divided

1 bay leaf
Salt and pepper to taste
1 Tbsp. tomato paste

In a food processor, blend the onion, garlic, and parsnip to a smooth
puree. Set aside. Add the tomatoes to the processor and pulse until
fine, but not smooth. Reserve the juices as well.
Heat the oil over medium-high heat in a heavy-bottomed saucepan.
Add the vegetable puree and stir constantly for 3 minutes. Add the
pulsed tomatoes and juices, water, half of the chopped basil, bay leaf,
salt and pepper. Simmer for 10 minutes. Thicken and strengthen the
flavor with tomato paste, if needed. Stir in the remaining chopped
basil and season to taste with salt and pepper. Keep warm.
WINE PAIRING Kingview Mead: Hippocras

SHEET PAN VEGETABLE CHILI WITH
CHEDDAR CORNMEAL BISCUITS
presented by Jennifer Schmiel, RDN, LDN
and Shanna Shultz, RD, LDN
Nutritionists
The GIANT Company
Yield: 4 servings
1 cauliflower, cut into florets
1 green bell pepper, seeded and
diced
1 poblano pepper, seeded and diced
1 ¼ cups GIANT frozen whole
kernel sweet corn, thawed
3 scallions, roughly chopped
3 Tbsp. GIANT extra virgin olive oil
1 Tbsp. GIANT chili powder
1 tsp. GIANT ground cumin
½ tsp. GIANT paprika
¼ tsp. pepper
1 ¾ tsp. salt, divided
¾ cup cornmeal

½ cup GIANT all-purpose flour
2 tsp. baking powder
1 Tbsp. GIANT packed brown sugar
4 Tbsp. cold unsalted butter, cubed
2/3 cup cold buttermilk*
2/3 cup GIANT shredded sharp
cheddar cheese, divided
1, 15-ounce can GIANT low-sodium
black beans, undrained
1, 8-ounce can GIANT tomato sauce
1 ½ cups GIANT low-sodium
chicken stock
½ cup freshly chopped cilantro

* If buttermilk is not available, make your own by mixing a scant 1 cup
whole milk with 1 tablespoon white vinegar. Let stand at room temperature
for 10 minutes. Use as directed in recipe.
Preheat the broiler to high.
THE GIANT COMPANY DAY
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Toss the cauliflower, corn, green pepper, poblano and scallions with
the olive oil, chili powder, cumin, paprika, ½ teaspoon salt and black
pepper on a large, rimmed baking sheet. Spread in a single layer and
broil for 8-10 minutes or until the vegetables are browned.
Whisk the cornmeal, flour, baking powder, brown sugar and ¾
teaspoon of salt in a medium bowl. Cut in the butter with the
cornmeal mixture until crumbly. Add in the buttermilk and 1/3 cup of
cheese. Stir with a fork until combined.
When the vegetables are finished roasting, remove the baking sheet
from the broiler and preheat the oven to 475°F. Add the beans with
their liquid, tomato sauce, stock and ½ teaspoon of salt to the roasted
vegetables and gently mix together. Spoon the biscuit dough on top in
12 mounds. Sprinkle with the remaining 1/3 cup cheese.
Bake until the chili is bubbly and the biscuits are golden, about 25-28
minutes. Garnish with cilantro.
WINE PAIRING Happy Valley Vineyard & Winery: Happy Valley Red

FIG AND WALNUT PESTO PIZZA
WITH HOT HONEY
presented by Joni Rampolla, RDN, LDN
and Holly Doan, RD, LDN
Nutritionists
The GIANT Company
Yield: 4 servings

WALNUT PESTO
2 cups fresh basil
2 tsp. GIANT minced garlic
1/3 cup Nature’s Promise walnuts
½ cup GIANT extra virgin olive oil

1 lemon, juiced
½ cup grated Parmigiano-Reggiano
cheese
Salt and pepper, to taste

Combine the basil, garlic, and walnuts in a food processor. Pulse until
coarsely chopped. Slowly add the olive oil and blend until a smooth
consistency is reached. Add the fresh lemon juice and ParmigianoReggiano cheese. Pulse a few more times until well combined. Add
salt and pepper to taste. Cover and refrigerate until ready to use.
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PIZZA
1 GIANT Bakery refrigerated pizza
dough
1 tsp. GIANT extra virgin olive oil
1 medium shallot, minced
1 Tbsp. GIANT all-purpose flour
Prepared Walnut Pesto
4-5 fresh figs, sliced

1 package Caputo Brothers’
Creamery mozzarella cheese,
thinly sliced
2 Tbsp. grated Parmigiano-Reggiano
cheese
1/3 cup GIANT clover honey
1 tsp. GIANT crushed red pepper
flakes
¼ cup fresh basil, roughly chopped

Remove the dough from the refrigerator and allow to rest at room
temperature for 30 minutes. Place a pizza stone on the top rack of the
oven and set to broil.
In a small sauté pan, add the olive oil and minced shallot. Cook until
fragrant and soft. Set aside.
Cover a pizza peel or wood cutting board with a light dusting of flour.
Stretch out your pizza dough into a 12” round. Spread the dough with
a thin layer of the Walnut Pesto, leaving about 1” of crust all the way
around. Add the sautéed shallots, sliced figs, mozzarella cheese and a
sprinkle of Parmigiano-Reggiano cheese. Transfer the prepared pizza
to the heated pizza stone. Broil for about 2 minutes, or until cheese is
melted and the crust is lightly browned. Turn the oven to convection
bake at 500°F and cook for another 1-2 minutes, watching carefully.
Prepare the hot honey, by combining the honey and crushed red
pepper flakes in a small mixing bowl. Carefully remove the pizza from
the oven. Top the pizza with fresh basil and a drizzle of hot honey.
WINE PAIRING University Wine Company: Red Sangria
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HERB CRUSTED VENISON
MEDALLIONS, WITH EDAMAME
SUCCOTASH, BROWN RICE, AND
BLUEBERRY BBQ SAUCE
presented by Keith Rudolf
Team Chef
The Philadelphia Phillies
Philadelphia, PA
Yield: 4 servings

HERB CRUSTED VENISON MEDALLIONS
2 lbs. venison medallions
Salt and pepper, to taste
1 Tbsp. Dijon mustard
1 tsp. chopped rosemary

2 tsp. chopped thyme
2 tsp. chopped parsley
1 tsp. minced garlic

Season the medallions with salt and pepper. Spread the Dijon all
over the medallions. Use as much as needed to just barely coat them.
Combine the chopped herbs with the garlic and roll the medallions as
to coat them completely. Heat a heavy bottom pan over medium-high
heat. Coat the bottom of the pan with avocado oil. Add the venison
and sear lightly on all sides, about 2 minutes per side so you don’t burn
the herbs. Continue to sauté for about 5 minutes until the medallions
have a uniform crust and are about a medium temperature inside,
120°F. Remove the medallions from the pan and let rest on a platter.

EDAMAME SUCCOTASH
½ yellow onion, small dice
1 red bell pepper, small dice
1 green bell pepper, small dice
1 jalapeno, brunoise
1 lb. corn kernels, fresh or frozen
1 lb. edamame beans, or lima beans

2 tsp. minced garlic
2 Tbsp. unsalted butter
1 cup vegetable stock or water
1 bunch parsley, chopped
Salt and pepper, to taste

In a heavy bottom pot, coat the bottom with avocado oil, and add the
onion and peppers. Begin sweating the vegetables over medium-high
heat. Once the onions are translucent, roughly 5 minutes, add the
garlic and continue to sweat. Season with salt and pepper aggressively.
Add the corn kernels and continue sweating the vegetables. Add the
stock or water and bring to a boil. Allow to reduce by half. Add the
butter and stir to combine. The butter will emulsify with the stock and
30

PA PREFERRED® CULINARY CONNECTION 2022

juices from the vegetables to make a thick sauce. Add the edamame.
Taste and correct the seasoning. Finish with the chopped parsley.

BROWN RICE
1 Tbsp. avocado oil
½ yellow onion, small diced
1 Tbsp. minced garlic
1 tsp. adobo spice

Salt and pepper, to taste
2 cups brown rice
3 cups water

Coat the bottom of a heavy pot with avocado oil and add the diced
onion. Sweat until translucent, roughly 5 minutes. Add the garlic and
sauté until soft, but before browned. Season with salt, pepper, and
adobo spice. Add the water and bring to a boil. Slowly whisk in the
rice and continue to stir. Once the rice begins to absorb the water,
turn the heat down to a low simmer and put a lid on for about 15
minutes. Once the water has all been absorbed, turn off the heat, stir
the rice, and keep the lid on for another 10 minutes.

BLUEBERRY BBQ SAUCE
1 Tbsp. avocado oil
½ yellow onion, brunoise
2 jalapenos, seeded, brunoise
6 Tbsp. maple sugar
1 quart blueberries, cleaned
½ cup apple cider vinegar

½ cup ketchup
Splash of your favorite hot sauce
Salt and pepper, to taste
Your favorite BBQ rub seasoning, to
taste

Coat the bottom of a sauce pot with avocado oil and add the onion
and jalapeno. Sweat the vegetables until softened. Add the maple
sugar and allow to caramelize briefly. Add the blueberries and sauté
until they start breaking down. Add the cider vinegar, ketchup, and
hot sauce. Season as needed. Cook at a low simmer for about 30-35
minutes. Puree with an immersion blender or carefully in a blender.
WINE PAIRING Woody Lodge Winery: Red Dog Road
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WHOOPIE PIES WITH BERRY
RICOTTA CREAM
presented by Shanna Shultz, RD, LDN
and Holly Doan, RD, LDN
Nutritionists
The GIANT Company
Yield: 15-20 pies
1 cup GIANT all-purpose flour
1 cup GIANT whole wheat flour
¼ cup Hershey’s unsweetened cocoa
powder
¼ cup Hershey’s special dark cocoa
powder
1 ¼ tsp. baking soda
½ tsp. salt
1 cup GIANT brown sugar

½ cup GIANT 2% reduced fat
cultured buttermilk
½ cup GIANT canola oil
1 large egg
1 ½ tsp. GIANT vanilla extract
½ cup hot water
1 basket Caputo Brothers’ ricotta
½ cup GIANT powdered sugar
½ cup GIANT berry medley frozen
fruit

Preheat an oven to 375°F. Line a baking sheet with parchment paper.
In a medium bowl, whisk together the flours, cocoa powders, baking
soda, and salt. In a large bowl, use an electric mixer to blend the
brown sugar, buttermilk, oil, egg, and vanilla. Add in the flour mixture
and mix until just combined. Stir in the hot water. Scoop out 1 ½
Tbsp. portions of the batter and drop on the prepared baking sheet;
spacing 2 inches apart. Bake 8-10 minutes; set aside to cool.
To make the filling, use an electric mixer with a whisk attachment
to mix the ricotta and powdered sugar. Beat the mixture for several
minutes until smooth. In a food processor or blender, crush the frozen
fruit. Fold the crushed fruit into the ricotta mixture. Fill a piping
bag with the berry ricotta cream and add the desired amount to one
whoopie pie cookie, placing another cookie on top. Repeat to fill the
remaining whoopie pies.
WINE PAIRING La Vigneta Winery: Artisan Blush
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HERR’S® BBQ CHIP-CRUSTED
CHICKEN WITH STOVETOP
CAULIFLOWER MAC AND CHEESE
presented by Kilene Knitter, MS, RD, LDN
and Charlotte Scheid, MEd, RDN, LDN
Nutritionists
The GIANT Company
Yield: 4-6 servings

HERR’S® BBQ CHIP-CRUSTED CHICKEN
GIANT nonstick cooking spray, as
needed
1 large egg
½ cup GIANT milk
½ cup GIANT panko plain
breadcrumbs
1 ½ cups Herr’s® BBQ Chips,
crushed

1 lb. Nature’s Promise thinly sliced
chicken breasts, boneless and
skinless
Salt and pepper, to taste
Nature’s Promise Original BBQ
Sauce, to taste

Preheat an oven to 425°F. Spray a baking sheet with nonstick cooking
spray.
Whisk the egg and milk together in a bowl. Combine the panko and
crushed BBQ chips together on a plate. Dip the chicken into the
egg and milk mixture, and then dredge in the panko and BBQ chips
mixture. Place on the prepared baking sheet. Repeat until all the
chicken is coated.
Bake the chicken in the preheated oven for 10 minutes. Turn and
bake for another 8-10 minutes or until the chicken is cooked through
to 165°F. The cooking time may need to be adjusted based on the
thickness of the chicken.
Once removed from oven, drizzle with Nature’s Promise Original BBQ
Sauce. Serve with the Stovetop Cauliflower Mac and Cheese, recipe
follows.

STOVETOP CAULIFLOWER MAC AND CHEESE
8 oz. GIANT whole grain pasta
1 ½ cups cauliflower, cut in bitesized pieces
1 Tbsp. butter
1 Tbsp. GIANT all-purpose flour
1 ½ cups GIANT milk
THE GIANT COMPANY DAY

8 oz. GIANT sharp cheddar cheese
1 Tbsp. GIANT Dijon mustard
1 tsp. salt, or to taste
Pepper, to taste
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Cook the pasta according to the package instructions. Add the
cauliflower to the pot about 5 minutes before the pasta is done
cooking. If desiring a more tender cauliflower, add it to the pot sooner.
While the pasta is cooking, begin making the cheese sauce. Heat the
butter in a medium saucepot over medium heat until melted. Once
melted, sprinkle in the flour. Whisk to incorporate, about 30 seconds,
before pouring in the milk. Increase the heat to high and continue
whisking. Once it comes to a slow boil and bubbles form around the
edge, reduce the heat to low and simmer, whisking constantly, until
the cheese sauce starts to thicken, about 2-3 minutes.
Once the cheese sauce is thickened, remove from the heat and whisk
in the Dijon mustard and salt. Add the cheese and stir until melted,
about 20 seconds.
Strain the pasta and cauliflower and combine with the cheese sauce.
Check for seasoning and add salt and pepper to taste before serving.
WINE PAIRING Benigna’s Creek: Chambourcin
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BIRCH BEER SLOPPY JOES WITH
RAINBOW SLAW
presented by Shanna Shultz, RD, LDN
and Taylor Guskind, RD, LDN
Nutritionists
The GIANT Company
Yield: 4-6 servings
1 lb. ground turkey
½ cup Nature’s Promise tomato
ketchup, less sodium & sugar
¼ cup Appalachian Brewing Co.
White Birch Beer
2 Tbsp. GIANT yellow mustard
1 tsp. GIANT Worcestershire sauce
¼ cup GIANT apple cider vinegar

1 Tbsp. GIANT spicy brown mustard
¼ cup GIANT olive oil
1, 12 oz. bag GIANT rainbow slaw
1 tsp. celery seed
Salt and pepper to taste
1, 15 oz. bag GIANT potato
hamburger rolls

Cook the turkey in a large sauté pan over medium-high heat until
browned. Add the ketchup, birch beer, mustard, and Worcestershire
sauce. Cook the mixture for a few additional minutes until heated
throughout; set aside.
In a small bowl, whisk together the apple cider vinegar, spicy brown
mustard, and olive oil. In a large bowl, add the rainbow slaw and
celery seed. Drizzle vinegar mixture over slaw until the desired
coating is reached. Season with salt and pepper to taste.
Serve the sloppy joes on hamburger rolls topped with the slaw.
WINE PAIRING Broad Mountain Vineyard: Leading Edge
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POTATO DAY

DIETITIAN TIP
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!

POTATO BURGERS
presented by Wesley Hellberg
Executive Chef
West Shore Country Club
Camp Hill, PA
Yield: 6 servings

POTATO BURGERS
1, 15 oz. can black beans, or 1 ⅔ cup
freshly cooked
1 medium carrot, grated
1 cup small diced yellow onion
3 russet potatoes, grated
2 Tbsp. chopped parsley
2 Tbsp. chopped cilantro

1 cup corn kernels (fresh, frozen or
canned)
1 Tbsp. garlic, chopped
2 Tbsp. chopped chipotle peppers
2 Tbsp. kosher salt
2 Tbsp. blended oil, for frying
6 burger buns

Drain the beans, and then mash them well with a fork or a potato
masher. Add the carrot, onion, potatoes, herbs, corn, garlic, chipotle
peppers and salt. Mix until well combined. The mixture will be thick,
and you may want to use your hands to help pull it all together. Shape
the mixture into 6 patties about ½” thick.
Heat the oil over medium heat and cook each patty until the veggie
burgers are done, about 3 minutes on each side. Serve on burger buns
with Cilantro Lime Mayonnaise, recipe follows, and your choice of
toppings.

CILANTRO LIME MAYONNAISE
Yield: 1 cup
¾ cup mayonnaise
2 Tbsp. lime juice
1 tsp. lime zest

1 Tbsp. chopped cilantro
1 tsp. minced garlic
1 tsp. salt

Combine all the ingredients together. For the best results, let sit for an
hour before using.
WINE PAIRING ReKlaimed Vines: PA Apple Wine
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BOW CREEK FARM RED ANGUS
BEEF TARTARE, POTATO PÂVÉ,
HORSERADISH AIOLI, PARSLEY
INFUSED OLIVE OIL
presented by Alex Robertson, Garde Manger Chef
The Hotel Hershey
Hershey, PA
Featuring Bow Creek Farm in Hershey, PA

POTATO PÂVÉ
Yield: 20 portions
1 Tbsp. softened butter
2 garlic cloves, minced
2 cups heavy cream
6 egg yolks
Freshly grated nutmeg, to taste
11 russet potatoes

2 lbs. Tomme de Harvest cheese,
shredded
Salt and pepper, to taste
5 thyme sprigs, removed from the
stem, finely chopped

Preheat an oven to 350°F.
Coat a casserole pan with softened butter. Spread the garlic evenly
over the layer of butter. Whip together the heavy cream and egg yolks.
Season with a pinch of nutmeg.
Wash and peel the potatoes. Slice thinly with a knife or a mandoline.
Shingle a layer of potatoes evenly over the bottom of the casserole.
Sprinkle a thin layer of cheese over the top. Ladle 2 fluid ounces of the
cream mixture over the potatoes. Season lightly with salt and pepper.
Repeat 7 times, finishing with cheese and the last of the cream.
Sprinkle the chopped thyme over the top.
Cover with heavy-duty plastic wrap, and then foil. Bake for
approximately 45 minutes or until the potatoes can be pierced with a
knife. Uncover and cook until golden brown.

HORSERADISH AIOLI
2 egg yolks
1 garlic clove
1 Tbsp. prepared horseradish
1 fl. oz. white wine vinegar

POTATO DAY

2 tsp. dry mustard
16 fl. oz. vegetable oil
Salt and pepper, to taste
1 lemon, juiced
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Combine the egg yolks, garlic, prepared horseradish, vinegar, and
mustard in a vita-prep mixer or blender. Blend well until the mixture is
slightly foamy. Gradually add the oil in a thin stream, while blending,
until fully incorporated and the aioli is thick. Adjust the flavor to taste
with salt, pepper, and lemon juice.

BOW CREEK FARM RED ANGUS BEEF TARTARE
1 Bow Creek Farm Red Angus Beef
2 Tbsp. fine herbs (finely chopped
Ribeye, 10-13 oz. average, trimmed
parsley, chives, tarragon, and
chervil)
¼ cup brunoise red onion, rinsed
under hot water
1 Tbsp. extra virgin olive oil
2 tsp. capers, rinsed and chopped
Salt and pepper, to taste
1 Tbsp. Dijon mustard

Trim the ribeye steak of all the fat; you will need 8 oz. Fill a stainless
steel bowl with ice and place another bowl on top of the ice. Dice the
beef finely; adding to the bowl to keep well chilled at all times. Mix
the diced beef together with the red onion, capers, Dijon mustard, fine
herbs and extra virgin olive oil. Season to taste with salt and pepper.

PARSLEY OIL
2 cups parsley, washed, dried and
lightly packed

¾ cup extra virgin olive oil
Kosher salt, as needed

Bring a pot of salted water to a boil and prepare an ice water bath.
Once the water is boiling, add the parsley and cook for about 15
seconds; just until it is bright green. Quickly transfer to the ice bath
and let sit for 5 minutes to completely cool.
Transfer the herbs to a dry tea towel and wrap to press dry. The goal is
to get as much moisture out of the herbs. Transfer the herbs to a highspeed blender and add the oil. Puree until as smooth as can be.
Line a sieve with cheesecloth or a coffee filter. Pour the oil into the
sieve and let sit for a few hours, stirring occasionally. Do not press the
oil through.
PLATING
Shaved black truffles, as needed

Microgreens, as needed

Cut the Potato Pâvé into 3” x ¾” pieces. Sear each in a sauté pan,
layered-side down until golden brown; reserve on paper towels.
Place on a chilled plate. Form quenelles of the Beef Tartare and
place adjacent to the Potato Pâvé. Using a squirt bottle, place dots
of horseradish aioli around the plate. Garnish with the Parsley Oil,
shaved truffles and microgreens.
WINE PAIRING Penns Woods Winery: 2020 Rosé
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RED FLANNEL HASH
presented by Duke Gastiger
Chef Owner
RE Farm Cafe at Windswept Farm
State College, PA

CHEF’S NOTES
The early settlers, out of necessity, knew how to preserve beef. From salted
or corned beef evolved one of New England’s favorite meals-in-one: New
England boiled dinner (corned beef, cabbage, beets, and potatoes). But,
tradition tells us the only reason to eat a boiled dinner is to enjoy the
leftovers, chopped up and fried as Red Flannel Hash. Whereas traditional
recipes include eggs for a morning treat, as the expression goes, “hash isn’t
just for breakfast anymore”!
When you make Red Flannel Hash, hand chop all the ingredients. Using
a food processor will yield a gummy paste. I like to use cooked pork belly
instead of corned beef and I add chopped greens for color and a binder.
Instead of beef or pork belly, I’ll use chorizo, or duck confit… anything with
good fat content so the hash is moist. And, the most important ingredient is
a medium starchy potato like Yukon or Inca Gold, Kennebec, Adirondack
or All Blue, Mountain Rose or Yellow Fin. Waxy potatoes like Red Bliss,
French Fingerlings, or Russian Bananas have too much moisture and little
starch.
Whether I decide to cook the hash on the stovetop or in the oven, start with
cold ingredients in a cast iron skillet for a good crust on the hash. Don’t toss
it around in the pan too much because you’ll end up with a steamed version
of hash instead of fried.
Yield: 18, ½ cup servings
4 cups peeled, ¼” diced potatoes
2 cups peeled, ¼” diced red beets,
boiled
2 cups braised pork belly, cooled,
surface fat removed, ¼” diced
Blended olive oil, as needed
½ cup finely diced green pepper

1 cup finely diced white onion
2 cups braised greens (collards, kale,
or beet tops), chopped
2 tsp. sea salt
1 tsp. freshly ground black pepper

In a medium saucepan, cover the potatoes with water and add 1
teaspoon of white vinegar (this helps for crispness). Boil until fork
tender, about 20 minutes. Strain and cool. In another medium
saucepan, boil the beets until fork tender, about 20 minutes. Strain
and cool. Tip: use gloves to avoid having to explain why your hands are
red.
POTATO DAY
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In a large skillet, over medium-high heat, render the fat from the
previously braised pork belly, until slightly crisp. Remove from the
heat and strain. Reserve the pork belly.
Return the skillet with the rendered fat to the stove over medium heat.
Add olive oil if needed and sauté the green peppers and onions until
soft. Season with a pinch of the salt and pepper. Remove from the heat
and cool.
In a stainless steel bowl, mix all the cooled ingredients and remaining
seasonings by hand. Fry the hash in the skillet over medium-high heat
until crisp. Serve while hot.
WINE PAIRING Black Dog Wine Co.: Keelboat Red

CAPRESE POTATO TARTS WITH A
TOMATO BASIL RELISH
presented by Thomas J. Long, CEC AAC
Executive Chef
and Steven Gump
Assistant Dining Supervisor
HACC’s Chef’s Apprentice
Harrisburg, PA
Yield: 24 tarts

CAPRESE POTATO TARTS
1 large egg
½ cup mayonnaise
1 tsp. onion powder
1 tsp. garlic powder
1 tsp. course ground black pepper
1 tsp. kosher salt

1 lb. Pa Preferred russet potatoes
shredded hash brown style,
squeezed dry
Nonstick pan spray, as needed
24 pearl size mozzarella balls

Preheat an oven to 400°F.
In a 4-quart mixing bowl, combine the egg, mayonnaise, onion
powder, garlic powder, black pepper, and salt. Add the mixture to
the potatoes and stir to combine. Spray two mini muffin tins with
nonstick spray. Using a #40 scoop, place one scoop of potato mixture
into each muffin hole. Place 1 mozzarella pearl into each potato tart
and slightly push in. Bake for 18-20 minutes. Remove from the oven
and let set up for 5-10 minutes before removing from the tins.
To serve, place the warm tarts on a serving tray and top each tart with
½ tablespoon of the Tomato Basil Relish, recipe follows.
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TOMATO BASIL RELISH
12 oz. vine ripened cored, skinned,
seeded, and ¼” dice
2 oz. ¼” diced onion
1 Tbsp. chiffonade fresh basil leaves
½ tsp. kosher salt

¼ tsp. fresh ground black pepper
2 tsp. granulated sugar
3 Tbsp. extra virgin olive oil
1 Tbsp. balsamic vinegar

In a 2-quart bowl, combine all the ingredients for the tomato relish
and refrigerate. This can be done a day in advance.
WINE PAIRING Courtyard Winery: Chardonel

COUNTRY STEAK AND POTATO
SALAD
presented by Thomas J. Long, CEC AAC
Executive Chef
and Steven Gump
Assistant Dining Supervisor
HACC’s Chef’s Apprentice
Harrisburg, PA
Yield: 6 servings
1 - 1 ½ lbs. well-trimmed flank steak
2 Tbsp. olive oil
Juice of 1 lemon
1 Tbsp. chopped garlic
½ tsp. kosher salt
2 ½ lbs. small PA Preferred redskin
potatoes, cut into quarters
8 oz. ½” diced white onions
4 oz. ½” diced celery
6 oz. baby carrots, cut into ½” pieces
½ cup olive oil
2 tsp. kosher salt

1 tsp. fresh ground black pepper
Nonstick pan spray, as needed
2 heads of Artisan romaine lettuce
Dressing
1 cup olive oil
½ cup malt vinegar
2 Tbsp. granulated sugar
1 Tbsp. fresh chopped parsley
1 ½ Tbsp. Grey Poupon Country
Dijon mustard
1 tsp. kosher salt
½ tsp. fresh ground black pepper

Preheat a convection oven to 350°F, or a conventional oven to 375°F.
In a 9”x 13” casserole dish, coat the flank steak with oil, lemon juice,
garlic and salt. In a 4-quart mixing bowl, combine the potatoes, onion,
celery, carrots, ½ cup of olive oil, kosher salt, and fresh ground pepper.
Spray a baking pan with nonstick pan spray and evenly spread the
potato mixture on the tray. Roast for 35 minutes. Remove the pan from
the oven and hold until serving. This should be served warm, not hot.
POTATO DAY

43

Pre heat a gas or charcoal grill. While the potato mixture is roasting,
remove the flank from the marinade and grill for 5 minutes per side
to get a medium-rare doneness. Remove from grill and let rest for 15
minutes before slicing.
To prepare dressing, combine all the ingredients in a food processor
or a 16-ounce jar with a lid. This can be done days ahead and kept
refrigerated.
PLATING
Slice the flank steak at an angle into 12 thin even slices. Cross-cut
each slice into 3 pieces. Shake the dressing to emulsify. Combine 6
steak pieces with 1 cup of the warm roasted potato mixture, and 2
ounces of the dressing in a medium bowl and toss to coat.
Place 3 leaves of artisan romaine on an individual serving plate
to form a bowl type appearance. Place the dressed salad into the
romaine cup. Repeat procedure for the remaining portions.
WINE PAIRING Courtyard Winery: Chambourcin

PIEROGI NAAN PIZZA
presented by Nicholas Webb
Chef Instructor
HACC, Central Pennsylvania’s Community College
Harrisburg, PA
Yield: 2 pizzas

MASHED POTATOES
10 oz. gold potatoes, peeled and
quartered
1 Tbsp. unsalted butter
3 roasted garlic cloves

¼ cup heavy cream
Salt and pepper, to taste

CARAMELIZED ONIONS
1 medium Vidalia onion, sliced
2 Tbsp. unsalted butter
2 naan flatbreads, 4-6 oz. each

5 ½ oz. shredded Green Tree Foods
Super Sharp Cheddar cheese

GARNISHES
¼ cup sour cream

3 scallions, sliced

Preheat a convection oven to 400°F, 425°F for a conventional oven.
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Place the peeled and quartered potatoes into a medium saucepan and
cover with cold water and a pinch of salt. Bring the potatoes to a low
boil over medium-high heat and cook for 25-35 minutes or until fork
tender. Do not boil the potatoes too hard.
While the potatoes are cooking, caramelize the onions. Melt the butter
in a sauté pan over medium heat and add the onions. Tossing every
few minutes, cook the onions until they turn golden brown. Set aside.
Once the potatoes are fork tender, drain and let them set for a few
moments. In a medium-size mixing bowl, add the hot potatoes,
roasted garlic and butter and whip with a hand mixer on low speed
until fully blended. Slowly add the heavy cream and season to taste
with salt and pepper. The potatoes should be light and airy by
whipping for a minute or two on high speed at the end.
Assemble the pizza by spreading an even layer of potatoes on each of
the naan flatbreads. Then add the shredded cheese and finish with the
caramelized onions.
Bake in the oven for 10-15 minutes or until golden brown. For a
crispier crust, bake straight on the oven rack with a sheet pan under to
catch anything that might fall off during the cooking time.
Once golden brown, remove the naan from the oven and let set for a
few moments before cutting. Cut the pizza into desired pieces and top
with sour cream and scallions. Enjoy!
WINE PAIRING Woody Lodge Winery: Spiced Apple

POTATO DAY
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BEEF & VEAL DAY

DIETITIAN TIP
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.

CARIBBEAN JERK KABOBS WITH
MANGO RELISH AND ROASTED RED
POTATOES
presented by Doug Krick
Executive Chef
Dodge City Steakhouse
Harrisburg, PA
Yield: 4-6 servings

CARIBBEAN JERK KABOB
1 lb. PA beef, steak or roast of choice
1 green pepper
1 onion, peeled
2 mushrooms
1 tomato

1 zucchini
Vegetable or olive oil, as needed
Caribbean Jerk Seasoning, to taste
Wooden or metal skewers

Trim and cut the beef into 1” pieces. Cut the vegetables in 1” pieces.
Assemble the kabobs alternating vegetables and protein on skewers.
Brush with oil and season to taste with the jerk seasoning. Cook on a
preheated grill or in a fry pan to the desired doneness. If cooking in a
fry pan, finish the kabobs in a 350°F preheated oven.

MANGO RELISH
1 mango
¼ cup finely diced red pepper
¼ cup finely diced red onion
1 jalapeno, finely diced

½ cup sugar
2 Tbsp. lemon juice
1 tsp. salt and pepper

Finely dice the mango and vegetables. Mix with the remaining
ingredients and refrigerate for 1 hour.

ROASTED RED POTATOES
2 lbs. red potatoes
¼ lb. butter

Salt and pepper, to taste

Preheat an oven to 400°F.
Cut the potatoes into 1” pieces. Place in a saucepan with water and
boil until slightly soft, but firm. Strain the potatoes and pour into a
mixing bowl. Add the butter and season to taste with salt and pepper.
Lay out on a baking tray and roast in the preheated oven until golden
brown, about 15 minutes.
WINE PAIRING Benigna’s Creek: Traminette
BEEF & VEAL DAY
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BEER BRAISED SHORT RIBS WITH
HERSHEY’S CHOCOLATE, CARROT
PUREE AND ROASTED FINGERLING
POTATOES
presented by Rick Larsen
Executive Chef
The Chocolatier
Hershey, PA
Yield: 2-4 servings

BEER BRAISED SHORT RIBS
1 Tbsp. Hershey’s cocoa powder
2 Tbsp. ground coffee
2 Tbsp. kosher salt
1 Tbsp. ground black pepper
3 lbs. beef short ribs, bone in
4 fl. oz. vegetable oil
2 oz. carrots, chopped
2 oz. celery, chopped

4 oz. Spanish onion, chopped
2 oz. garlic cloves, crushed
¼ oz. fresh thyme, chopped
2 Tbsp. tomato paste
12 fl. oz. porter, or other dark beer
32 fl. oz. chicken stock
½ cup Hershey’s semi-sweet
chocolate

Preheat an oven to 250°F.
Combine the cocoa powder, coffee, salt and pepper in a bowl and mix
thoroughly.
Season the short ribs on all sides with the spice mix. Heat the oil in
a large braising pan over medium-high heat until it reaches a smoke
point. Brown the short ribs on all sides. Transfer to a separate platter
and reserve.
Lower the heat to medium. Add the carrots, celery, onion, garlic and
thyme and cook until golden, stirring frequently. Add the tomato paste
and stir to coat the vegetables.
Add the beer to the pan, stirring and scraping up the fond from the
bottom of the pan. Allow to simmer and reduce by half. Add the
chicken stock and bring to a boil.
Return the ribs to the pan. They should be covered by liquid
approximately ¾ of the way up the sides. Cover the pan and allow to
simmer until tender, approximately 2-3 hours.
When the ribs are cooked, remove them from the pan and reserve.
Strain the braising liquid into a fresh pan and reduce over medium
heat. When the sauce begins to reach the desired consistency (it
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should coat the back of a spoon), stir in the chocolate chips. Taste and
adjust the seasoning if needed.
Place the ribs back into the sauce, and allow them to simmer, glazing
them frequently with the sauce.

CARROT PUREE
1 lb. carrots, chopped
8 fl. oz. carrot juice
8 fl. oz. orange juice

8 fl. oz. water
1 tsp. kosher salt

Combine all ingredients in a small saucepot. Simmer over medium
heat until the carrots are cooked through. Remove from heat and
strain the carrots, reserving the liquid. In a blender, puree the carrots
with 2-4 fluid ounces of the cooking liquid. Use more or less as needed
to achieve the desired consistency but add slowly as to not make the
puree too thin. Remove from the blender and reserve.

ROASTED FINGERLING POTATOES
1 lb. fingerling potatoes, halved
lengthwise
3 Tbsp. extra virgin olive oil
2 tsp. chopped garlic
1 Tbsp. chopped rosemary

1 Tbsp. chopped thyme
1 tsp. kosher salt
½ tsp. black pepper

Preheat an oven to 375°F.
Line a baking tray with aluminum foil and lightly grease with cooking
spray. Add all the ingredients in a mixing bowl and toss to combine.
Transfer to a single layer on the baking sheet and bake until fork
tender, approximately 25-30 minutes.
PLATING
Freshly chopped parsley, for garnish

Line the bottom of the plate with the carrot puree. Place a pile of
roasted fingerling potatoes slightly off center. Place two pieces of
short rib to the side of the potatoes. Top the short ribs with 2 fluid
ounces of the reduced braising liquid. Garnish with freshly chopped
parsley.
WINE PAIRING Paradocx Vineyard: Barn Red
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MAPLE MUSTARD BACON
WRAPPED MEATLOAF WITH
BROWN BUTTER YUKON MASHED
POTATOES AND CRISPY BRUSSELS
SPROUTS
presented by Ben Beaver
Executive Chef
Ever Grain Brewing Company
Camp Hill, PA
Yield: 4-6 servings

MAPLE MUSTARD BACON WRAPPED
MEATLOAF
1 Tbsp. vegetable oil
½ cup small diced yellow onion
2 Tbsp. minced garlic
3 Tbsp. ketchup
¼ cup beer for deglazing
2 lbs. ground beef, 80/20
2 lbs. ground veal
2 eggs

1 ½ cups breadcrumbs
2 Tbsp. mustard
1 Tbsp. soy sauce
2 Tbsp. chopped sage
Salt and black pepper to taste
1-2 lbs. bacon, to wrap the loaf
Maple Mustard Glaze, recipe follows

Preheat an oven to 400°F.
Add the oil to a sauté pan over medium heat. Sauté your onions and
garlic until translucent, season with salt and pepper. Remove from the
heat and cool. Combine all the other ingredients, except the bacon
and glaze, in a medium sized bowl. Once the onions cool slightly, mix
them in with the meatloaf mix. Allow the meatloaf mixture to rest for
about 15 minutes for all the breadcrumbs to absorb.
When wrapping the meat loaf, use a loaf pan and lay your bacon in
the bottom of the pan with the ends hanging over the edge. Fill the
meatloaf mixture into the loaf pan. Take the excess bacon and wrap
it around the loaf. Lightly coat the meatloaf with the Maple Mustard
Glaze. Roast until the meatloaf reaches an internal temperature of
155°F. Allow the meatloaf to rest. If needed, re-glaze your meatloaf
using a new pastry brush. Cut into thick slices and serve with the
Brown Butter Yukon Mashed Potatoes and Crispy Brussels Sprouts,
recipes follow.
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MAPLE MUSTARD GLAZE
¼ cup Dijon mustard
¼ cup whole grain mustard
½ cup maple syrup

1 Tbsp. black pepper
1 Tbsp. kosher salt
1 tsp. cayenne

Combine all the ingredients and mix well.

BROWN BUTTER YUKON MASHED POTATOES
1 ½ lbs. Yukon gold potatoes
2 Tbsp. kosher salt
2 cups heavy cream

½ cup brown butter
Salt and pepper

Peel the potatoes and cut into large chunks. Cook in boiling water
with the salt until soft. While the potatoes are cooking, heat the butter
in a medium sized saucepan, and let simmer over medium heat. Once
the butter starts to brown, add in the heavy cream and reduce by half.
Season with salt and pepper to taste. Strain the cooked potatoes and
mash. Stir in the brown butter.

CRISPY BRUSSELS SPROUTS
1 ½-2 lbs. Brussels sprouts
1 Tbsp. olive oil

2 Tbsp. butter, melted
Salt and pepper, to taste

Trim the bottoms off the Brussels sprouts, and then cut in half. Place
in a medium sized bowl and toss with the olive oil, butter, salt and
pepper. Roast in the oven with the meatloaf at 400°F until the sprouts
have caramelized, about 15-20 minutes.
WINE PAIRING Courtyard Winery: Cabernet Franc
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“VEAL PICCATA” STUFFED
MUSHROOMS
presented by Claire Dacko
Culinary Arts Instructor
Dauphin County Technical School
Harrisburg, PA
Yield: 4-6 servings
A new twist on a classic Italian dish, these stuffed mushrooms can be
served as an appetizer, or as a light main course when paired with pasta or
whipped potatoes, and a green salad.

VEAL STUFFED MUSHROOMS
2 lbs. large white mushrooms
2 oz. butter
16 oz. ground veal
2 oz. prosciutto, finely chopped
1 large garlic clove, minced
1 Tbsp. capers, minced
¼ cup green onion, sliced thin
2 tsp. fresh thyme, minced
½ cup dry white wine

4 oz. cream cheese, diced
¼ cup grated parmesan cheese
Zest of 1 lemon
2 Tbsp. fresh parsley, minced
½ cup panko breadcrumbs
Kosher salt and fresh ground black
pepper, to taste
2 Tbsp. melted butter

Preheat oven to 400˚F.
Wipe the mushrooms clean with a damp paper towel to remove any
dirt. Remove the stems and scoop out the brown gills from inside the
mushrooms, being careful not to break through caps. Arrange the
mushroom caps with the opening facing up on a baking sheet lined
with parchment paper.
Finely chop enough mushroom stems to equal ½ cup. Discard the
remaining stems or set aside for another use. In a large sauté pan over
medium-high heat, melt 2 ounces of butter. Sauté the mushrooms
stems until tender, approximately 3-4 minutes. Add the ground veal
and the prosciutto and sauté until the veal is browned and cooked
through, about 5 minutes.
Reduce the heat to medium-low and add the minced garlic, capers,
green onion, thyme, and white wine. Stir for 1 minute until fragrant
and the vegetables begin to soften. Stir in the diced cream cheese until
it starts to melt and is evenly distributed throughout the mushroom
mixture. Remove from the heat and stir in the parmesan cheese, lemon
zest, parsley, and panko. Season to taste with salt and pepper.
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Divide the stuffing mixture evenly between the prepared mushroom
caps. Brush the stuffed mushrooms with melted butter and bake
uncovered in the center of the oven at 400˚F for 15 minutes or until
the mushrooms are softened and topping is golden brown.
Drizzle the Piccata Sauce, recipe follows, over the Veal Stuffed
Mushrooms before serving.

PICCATA SAUCE
4 Tbsp. butter, cut into pieces,
divided
1 Tbsp. olive oil
1 shallot, minced
1 Tbsp. minced garlic
¼ cup dry white wine
2 Tbsp. all-purpose flour

1 pint chicken stock
2 Tbsp. capers, drained and chopped
1 lemon, juiced and zested
Kosher salt and fresh ground black
pepper, to taste
2 Tbsp. finely chopped parsley

In the same sauté pan used to make the mushroom filling, melt half of
the butter with the olive oil over medium-high heat. Add the shallot
to the pan and sauté until soft and fragrant, about 1 minute. Add the
garlic and sauté for 30 seconds longer. Deglaze the pan with white
wine and simmer until reduced by half, about 1-2 minutes. Sprinkle
the shallot mixture with the flour and stir well to combine. Whisk in
the chicken stock, smoothing out any lumps, and bring to a simmer.
Simmer until the sauce is reduced by half, about 3-4 minutes. The
sauce should be thick enough to lightly coat the back of a spoon.
Reduce the heat to low and stir in the capers, lemon juice, and zest.
Whisk in the remaining butter. Season to taste with salt and pepper,
and stir in the parsley.
WINE PAIRING Stony Run Winery: 2018 Grüner Veltliner
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MILITARY
APPRECIATION DAY
FEATURING HOMEGROWN BY HEROES

DIETITIAN TIP
Balance is key to fuel your body and perform at your best. Combine
three food groups (whole grain + protein/dairy + fruit/vegetable) to feel
full, focused, and ready to take on whatever comes your way! Try these
easy and affordable breakfast ideas, like whole grain waffle + peanut
butter + sliced bananas or oatmeal + walnuts + chopped apples.

SWEET POTATO DONUTS WITH
BROWNED BUTTER CUSTARD AND
BUTTERED PECAN ENGLISH TOFFEE
presented by Cher Harris, CEPC
Corporate Pastry Chef
Hershey Entertainment & Resorts
Hershey, PA
Yield: 30 mini donuts

SWEET POTATO DONUTS
MASHED SWEET POTATOES
330 grams sweet potatoes
91 grams whole milk

33 grams unsalted butter, melted
3 grams salt

Preheat an oven to 250°F. Place the potatoes on a baking tray and
steam for approximately 35 minutes. Immediately put the potatoes
in a bowl and cover with plastic wrap. Let sit for 10 minutes. Rub
the potatoes to remove the peels. Transfer the peeled potatoes into a
mixer bowl with the paddle attachment. Mash and then add the milk,
butter and salt. Mix until smooth.
DONUT DOUGH
454 grams mashed sweet potatoes
(from above)
29 grams unsalted butter, melted
2 eggs
142 grams whole milk

850 grams bread flour
29 grams granulated sugar
15 grams instant dry yeast
14 grams salt

Combine all the ingredients in the bowl of a stand mixer fitted with
the dough hook. Mix to combine on low speed. Increase to medium
speed and knead for 10 minutes. Allow to bench rest for 15 minutes,
covered. Roll the dough out 1” thick and cut 2” donuts with ½” holes.
Push together the scraps re-roll once to cut the remaining donuts.
Spray and lightly flour parchment lined baking trays. Place the donuts
on the prepared trays, cover and rest at room temperature until
doubled in size. Preheat oil to 370°F. Fry the donuts and place onto a
cooling rack.
DONUT GLAZE
45 grams vanilla extract
323 grams evaporated milk
1125 grams powdered sugar
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495 grams melted butter
8 grams pumpkin pie spice
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Whisk together the vanilla, evaporated milk and powdered sugar until
smooth and lump free. Add the melted butter and spice, whisk until
smooth. Warm slightly before dipping the donuts.

BROWNED BUTTER PASTRY CREAM
907 grams whole milk
227 grams granulated sugar
1 vanilla bean
227 grams egg yolks

227 grams granulated sugar
170 grams cornstarch
454 grams whole milk
114 grams cold brown butter

Combine the milk, sugar, and vanilla bean in a saucepan and bring to a
boil over medium heat. Remove the vanilla bean and scrape the seeds
into the milk.
Whisk together the egg yolks, sugar, and the cornstarch. Whisk the
milk into the yolk mixture. Temper the yolk mixture, by slowly adding
the hot milk while whisking. Return to the heat and cook, stirring
constantly, until the custard thickens. Remove from the heat and cool.
Add the cooled mixture to a mixer bowl with the paddle attachment.
Add the cold browned butter and mix until smooth. Transfer to a
pastry bag and pipe into the center of each donut.

ENGLISH TOFFEE
600 grams unsalted butter
600 grams granulated sugar
125 grams water
25 grams vanilla extract
6 grams salt

400 grams milk chocolate couverture
5 grams sea salt flakes
88 grams unsalted butter
350 grams pecans, chopped to raisin
size pieces

Combine the butter, sugar, water, vanilla, and salt in a medium
saucepan. Cook to 300°F, whisking constantly towards the end.
Immediately pour the mass onto a buttered marble surface
(approximately 1.5’ x 2.5’ area) or onto a silmat. Allow the mass to fully
cool, patting the top with paper towels to remove any excess butter.
Preheat an oven to 350°F. Toss the pecans in the melted butter and
season with the salt flakes. Spread onto a baking tray and bake for 15
minutes. Allow to cool and chop to spread onto the chocolate.
Melt the chocolate in a double boiler. Pour on the cooled toffee and
evenly spread to coat. Add the buttered pecans evenly to the chocolate
before it sets up. Once set, chop the toffee into small pieces to
sprinkle over the donuts.
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ASSEMBLING THE DONUTS
Fill each donut with the Brown Butter Pastry Cream. Dip the slightly
cooled donuts into the warm glaze. Top with the English Toffee
pieces.
WINE PAIRING University Wine Company: Polar Peach

CHICKEN WITH 40 GARLIC CLOVES
presented by CSC Jason Rohrs
Commandant’s Flag Mess Manager
United States Coast Guard
Yield: 4 servings
1 whole chicken, fabricated into 8
pieces
Salt and pepper, to taste
¼ tsp. fresh nutmeg
1 ½ Tbsp. vegetable oil
1 ½ Tbsp. butter
40 garlic cloves, peeled
2 cups halved mushrooms
2 shallots, medium dice
⅓ cup dry vermouth

4 stalks celery, small dice
1 cup chicken stock
1 Tbsp. freshly chopped tarragon
For serving:
1 Tbsp. freshly chopped tarragon
1 Tbsp. freshly chopped chives
1 Tbsp. freshly chopped parsley
French baguette, sliced and warmed

Preheat an oven to 375°F.
Season the chicken with salt, pepper, and nutmeg. Heat a Dutch
oven over medium heat. Add the vegetable oil and butter. Brown the
chicken on all sides in batches, reserving on a platter when seared.
Add the garlic and mushrooms and sauté until golden brown. Be
careful not to burn. Deglaze the pan with the vermouth while scraping
the pan. Add the shallots, celery, chicken stock, and tarragon then
bring to a boil. Add the chicken, cover, and place in the oven. Bake
until the chicken reaches an internal temperature of 165°F, about 1 ½
hours.
Serve the chicken garnished with the fresh herbs. Use the softened
garlic cloves to spread on the warm baguette slices.
WINE PAIRING Paradocx Vineyard: Chambourcin
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SPICY CHICKEN TAGINE, BASMATI
RICE, AND CHARGRILLED
BROCCOLINI
submitted by TSgt William J. Proemsey
Air Force Executive Dining Facility
United States Air Force
Yield: 6 servings

SPICY CHICKEN TAGINE
2 leeks
1 orange
2 fennel bulbs
2 quarts cold water
4 lbs. bone-in chicken legs
2 tsp. kosher salt
1 tsp. freshly ground black pepper
¾ cup kalamata olives
4 preserved lemons wedges

5 garlic cloves
3 Tbsp. harissa
2 Tbsp. sweet Hungarian paprika
1 Tbsp. ground cumin
1 tsp. ground turmeric
2 cups chicken stock
1 stem fresh mint leaves, plus more
for garnish

Preheat the oven to 350°F.
Trim the leeks, removing the root ends and dark green leaves. Cut the
white and light green portions into 1½ - 2” slices. Pull the layers apart
with your hands and place the leeks in a bowl of cold water to remove
any dirt trapped inside. Let the leeks soak in the cold water while
you prepare the rest of the vegetables. Cut the peel from the orange,
being sure to cut away the bitter, white pith. Cut the flesh into chunks
and transfer to a large bowl. Trim the fennel, reserving some of the
feathery fronds in a small bowl of water to use as a garnish. Cut the
bulbs into quarters lengthwise, and add to the bowl with the oranges.
Season the chicken with half of the salt and pepper. Add to the bowl
with the fennel and orange slices. Drain the leeks and add with the
olives to the bowl of chicken. Halve the preserved lemon wedges, and
trim and smash the garlic cloves using the side of a knife. Transfer
the lemon and garlic to the bowl. Spoon harissa over the mixture, and
sprinkle with paprika, cumin, turmeric, and the remaining salt and
pepper. Pour the chicken stock over all. Strip mint leaves from the
stem and roughly tear with your hands. Add mint to the bowl and toss
everything well to combine and coat.
Cover the bottom of a Dutch oven with some of the vegetables, and
layer the chicken on top. Pour the juices and remaining vegetables
over the chicken. Place the lid on the Dutch oven and bake until the
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chicken is cooked through and beginning to pull away from the bones,
about 1 hour. Remove the Dutch oven from the oven and remove the
lid. Increase the oven temperature to 450°F and return the Dutch
oven to the oven. Cook, uncovered, until the chicken begins to brown,
about 15-20 minutes.

BASMATI RICE
2 cups basmati rice
3 cups water

1 tsp. butter

Pour the water, butter, and rice in a saucepan. Bring to a simmer on
medium-high heat without the lid. When the entire surface is bubbly
and foamy, place the lid on, turn the heat down to medium-low, and
cook for 12 minutes. Remove from the stove and rest for 10 minutes.

CHARGRILLED BROCCOLINI
Avocado oil, as needed for cooking
10 ½ oz. broccolini
1 lemon

Kosher salt and freshly ground black
pepper, to taste
2 Tbsp. sunflower and pumpkin
seeds

Set a griddle or grill pan over high heat and add a drizzle of avocado
oil. Place the broccolini in the pan so that the grill marks will run
horizontal. Cook for 5 minutes, flipping halfway through, then grate
the zest from the lemon on top and season with salt and pepper. To
serve, add a squeeze of lemon juice and the sunflower and pumpkin
seeds.
PLATING
Scoop ½ cup of basmati in the center of the plate. Place ½ cup of the
cooked veggies and fruit next to the rice. Lay the chicken on top of
the veggies, against the rice. Broccolini will lay flat on the open space
opposite of the chicken. Garnish with 1 mint leaf on the rice.
WINE PAIRING Stony Run Winery: Riesling
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MOMMY NANA’S SLOPPY JOES
AND FRESH CUT FRIES
presented by SSgt Marilyn Hall
Air Force Executive Dining Facility
United States Air Force
Yield: 8 servings

MOMMY NANA’S SLOPPY JOES
2 lbs. PA ground beef
1 Tbsp. onion powder
2 Tbsp. yellow mustard
½ cup ketchup

1 ½ cups dark brown sugar
1 package brioche burger buns, 8
buns

Brown the ground beef in a medium saucepan, over medium-high
heat. Drain most of the excess liquid, keeping a small amount of fat
with the browned beef in the pan. Stir in the onion powder, mustard,
ketchup, and brown sugar; mix thoroughly. Reduce the heat and
simmer for 20 minutes. Season with additional onion powder if
needed.
Place the brioche buns separated on a baking rack and broil the inside
until they are a nice toasty, golden color. Be careful not to burn the
buns and keep a watchful eye on them. They do not take long to broil.

FRESH CUT FRIES
4-5 russet potatoes, washed and
scrubbed
30 oz. vegetable, canola, or peanut
oil

1 ½ tsp. salt or old bay (optional)
Malt vinegar and ketchup, for
serving

Heat the oil in a saucepot over medium heat to 350°F.
Scrub the potatoes thoroughly, removing any eyes. Leaving the skin
on, cut the potatoes into batonnets or uniform-sized strips. Place
the potato strips in a bowl of cold water and let sit for 1-2 minutes
to ensure the removal of some of the starch so the strips don’t stick
together.
Remove the potatoes from the water and pat dry. Grab a small number
of potatoes and begin to fry in small batches. Fry the potatoes for
3-5 minutes until they are no longer shiny and begin to get golden in
color. Remove from the oil, drain well, and toss with salt or seasoning
of choice.
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PLATING
Place the bottom of the bun down on each plate. Dish about 2 ounces
of the sloppy joe mix over the bottom bun. Place the top bun over the
sloppy joe mix. Evenly divide the fries into small paper lined baskets.
Add a ramekin of malt vinegar and ketchup on the side.
WINE PAIRING Benigna’s Creek: Hessian Red

EGGPLANT MEATBALLS
presented by Michael Harants, CEC CCE AAC
Professional Chef Consultant and
United States Navy Deputy Program Manager
Yield: 30 meatballs
2 Tbsp. olive oil
1 ½ lbs. diced eggplant
1/3 cup water
2 Tbsp. olive oil
Pinch red pepper flakes
¼ cup minced shallot
2 Tbsp. minced garlic
16 oz. navy beans, drained
1 cup chopped parsley
½ cup chopped basil

1 cup sautéed chopped spinach
Salt and black pepper, to taste
1 cup panko breadcrumbs
½ cup grated parmesan cheese
For breading:
¾ cup all-purpose flour
2 eggs
1 cup milk
1 cup panko breadcrumbs
1 cup fine breadcrumbs

Add the olive oil to a hot skillet, and then add the eggplant and water.
Cover and simmer until the eggplant is tender and soft, stirring
occasionally. Move the eggplant to one side and add the oil, pepper
flakes, shallot and garlic. Cover with lid, stirring occasionally. When
all is tender, remove from the stove and allow to cool.
Place the beans in a food processor and pulse until chunky. Add the
parsley, basil, spinach and seasonings, and pulse a few times more.
Add the eggplant mix and pulse to the desired consistency. Transfer
the mixture into a bowl and add the panko breadcrumbs and cheese.
Mix well. Taste and add additional seasoning if needed.
Scoop or form meatballs out of the mixture. Chill for about an hour
to firm up. Set up a breading station with flour seasoned with salt
and pepper to taste, eggs and milk, and the breadcrumbs combined.
Pass the balls through the flour, shaking off the excess, then add to
the eggwash. When removing them from the egg wash, drain well, and
then toss in the breadcrumbs until well coated. Place the breaded balls
on a tray. When all the balls have been breaded, allow to chill for at
MILITARY APPRECIATION DAY

61

least 30 minutes. These may be breaded a day ahead of time.
Heat the oil on the stove in a tall-sided pot, to about 350°F. Carefully
place the balls into the hot oil and fry until brown all around. Remove
and drain. Place on a sheet tray and finish heating them through in
the oven set at 350°F, about 10 minutes.
Remove from oven. Serve with fresh tomato sauce topped with cheese.
WINE PAIRING Nissley Vineyards: Cabernet Franc Reserve 2019

VERDE MARINATED, GRILLED LEG
OF LAMB WITH CABBAGE SALAD
presented by Chad Brumbaugh
Chef Instructor
HACC, Central Pennsylvania’s Community College
Harrisburg, PA
Yield: 6-8 servings

LEG OF LAMB
1 bone-in leg of lamb, average 6-7 lb.
Salsa Verde Marinade, recipe follows

Cabbage Salad, recipe follows
1 piece pita bread

Remove the bone from the leg of lamb and butterfly into a flat piece.
Trim most of the fat and silver skin. Marinate the lamb in the Salsa
Verde Marinade for 24 hours. Remove from the marinade and grill to
medium. Rest for 20 minutes. Slice the lamb and place on top of the
cabbage salad, garnished with the pita bread.

SALSA VERDE MARINADE
Yield: 1 quart
1 Tbsp. whole Szechuan peppercorns
2 Tbsp. whole black peppercorns
2 Tbsp. whole fennel seed
1 Tbsp. whole coriander seed
2 Tbsp. whole cumin seed
½ cup green hot pepper relish
5 garlic cloves, minced
2 shallots, minced

5 oz. flat leaf parsley, roughly
chopped
3 oz. cilantro, roughly chopped
3 oz. mint, rough chopped
Zest and juice of 2 limes
Zest and juice of 2 lemons
3 cups olive oil
Salt, to taste

In a dry pan, roast the seeds and peppercorns, and then freshly grind.
Combine the ground spices with the remaining ingredients and mix
well.
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CABBAGE SALAD
1 cup large dice green cabbage
1 red onion, small dice
1 cup green olives, split
1 cup large dice tomato
1 cup large dice cucumber

¾ cup banana pepper rings, chopped
1 lemon, juiced
¼ cup sherry vinegar
¾ cup olive oil
Salt and pepper, to taste

Combine all the ingredients and toss well. Let rest for 20 minutes
before serving.
WINE PAIRING Paradocx Vineyard: Pinot Gris
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PORK DAY

DIETITIAN TIP
Pork provides a delicious, convenient, and lean source of protein
for any weeknight meal. With an excellent source of B vitamins,
phosphorus, and selenium, pork is a versatile protein to include
on your plate. Try it grilled with sautéed apples, slow cooked with
probiotic-filled sauerkraut, or shredded with barbeque sauce!

PORK SCHNITZEL WITH PARSLEY
SPAETZLE
presented by John Moeller
Owner and Executive Chef of Greenfield Restaurant & Bar
Author of “Dining at the White House—From the
President’s Table to Yours”

CHEF’S NOTES
It is important to understand the breading procedure. You need just enough
flour on the cutlet to have the egg wash stick, and you will need just enough
egg wash to make the breadcrumb stick. Too much of any of these two
things will affect your final product. You need the bread crumbs to be dry
when you fry the cutlet. If you bread them too early, the breadcrumbs will
become moist and will burn in the oil. This same procedure can be used for
chicken, veal, fish or eggplant.
Yield: 2-4 servings

PORK SCHNITZEL
6 pork cutlets, about 3 oz. average,
lightly pounded
¼ cup all-purpose flour, seasoned
with salt and pepper

1 cup plain breadcrumbs, seasoned
with salt and pepper
2 eggs, whipped with 1 Tbsp. water
½ cup of frying oil, as needed

Dredge the pounded pork cutlet in the seasoned flour. Shake off the
excess flour and place it now in the egg wash. Tap the sides of the
bowl with the cutlet to remove any excess egg wash. You do not want
to drip any egg into the breadcrumb mixture. Place the cutlet in the
breadcrumbs and cover with the crumbs. Place your hand on the cutlet
and press the breadcrumbs onto it.
Meanwhile, have your sauté pan heating on a medium, medium-high
heat. In the hot pan, add enough oil so that at least half of the cutlet
will be covered when cooking it. Once golden brown on the one side,
turn the cutlet over and fry the other side. Once nicely fried on both
sides, remove the cutlet and place on a dish with paper towels to
remove any extra oil.

PORK DAY

65

PARSLEY SPAETZLE
1 cup all-purpose flour
Pinch of nutmeg
Pinch of salt and white pepper
2 large eggs
⅓ cup milk

Butter, room temperature, as needed
for sautéing
1 Tbsp. freshly minced parsley
Salt and white pepper, to taste

In a small bowl, add the flour and seasonings. Mix the dry ingredients,
then add the milk and egg to one side of the bowl. Slowly whip the
milk and egg together, then slowly mix everything together. Once
the batter is combined and there are no lumps, let this sit at room
temperature for 20 minutes to let the gluten relax. The batter should
not be too runny. If so, add a little flour to the mixture.
Have a pot of boiling salted water ready to go along with an ice bath
to chill down the spaetzle. Using a 4” wide board, place the batter on
it with a spatula. Now with a metal spatula start to make cuts in little
strips and roll them into the simmering water. Once all of the batter
from the board is in the water cooking, load the next portion and get
it ready. Scoop out the spaetzle from the pot and place in the ice bath.
Repeat the same procedure until you have used up all of the batter.
Remove the chilled spaetzle from the water and set it in a strainer for
a few minutes to help remove any excess water.
In another sauté pan over a medium high heat, add a tablespoon of
butter, adding more as needed. As the butter heats up, swirl the pan
and when the butter is just turning brown, add the spaetzle to just
cover the pan. Do not crowd it by too much as it will not allow the
spaetzle to sauté properly. When lightly brown and even a little crispy,
remove from the pan and add some of the chopped parsley and season
with salt and pepper.
Place the cooked Pork Schnitzel on a plate. Top with spaetzle over it
and serve with a lemon wedge.
WINE PAIRING Armstrong Winery: 2020 Riesling
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PA PORK BELLY
presented by Maureen Sutton-Fowler
Winner of the 2020 PA Pork “Best Sausage Showdown”
PA Preferred Culinary Connection Stage
Yield: 4-6 servings

PORK BELLY
3 lbs. PA pork belly
¼ cup hoisin sauce
2 tsp. chili flakes
¼ cup low sodium soy sauce
¼ cup honey

1 Tbsp. fish sauce
1 ½ tsp. Chinese five spice powder
2 Tbsp. rice wine vinegar
1 tsp. black pepper
1 Tbsp. grated fresh ginger

Mix all the ingredients together and pour over the pork belly.
Marinate for 8 hours, or overnight if time allows. Once the belly is
marinated, remove and pat dry. Reduce the marinade by simmering
over medium heat until it is a maple syrup consistency. Place the
pork belly on a roasting rack and roast at 300°F for 3 hours, until
cooked through. Baste the belly every 20 minutes with the marinade
while it is cooking to give the belly a sticky, sweet and tangy glaze.
Once finished, remove the belly from the oven and let cool for a few
minutes. Slice and serve with the Fresh Slaw, recipe follows.

FRESH SLAW
½ cup rice wine vinegar
2 Tbsp. honey
1 Tbsp. freshly grated ginger
2 Tbsp. sesame oil
1 Tbsp. unsweetened peanut butter
1 red cabbage, finely shaved

1 green cabbage, finely shaved
1 bunch green onions, cut on a bias
3 carrots, fine julienne
1 Tbsp. black sesame seeds
1 Tbsp. white sesame seeds
2 Tbsp. chopped peanuts

Whisk together the vinegar, honey, ginger, peanut butter, and sesame
oil. Toss together the cabbages, onions, and carrots. Combine the
vegetables with the dressing, then mix in the sesame seeds. Garnish
with the chopped peanuts.
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PORK AND SAUERKRAUT
presented by Jesse Burnham
Executive Chef
C&J Catering at the Farm Show Complex
Harrisburg, PA
Yield: 6-8 servings

PORK AND SAUERKRAUT
1 pork shoulder, average 8-12 lbs.
Salt and pepper, to taste
1 quart chicken broth
3 lbs. sauerkraut

2 Tbsp. cornstarch
2 Tbsp. water
Mashed Potatoes, recipe follows
Fried Noodles, recipe follows

Preheat an oven to 350°F.
Rinse the pork shoulder and place in a large roasting pan. Sprinkle
with salt and pepper to taste. Add the chicken broth to the pan. Cover
the roasting pan and put in the oven for 2 hours.
Remove the pan from the oven and reserve the cooking liquid. Add
half of the sauerkraut. Cover the pan and put it back in the oven for
another 30 minutes. Remove the pork from the oven and add the
remaining sauerkraut. Keep warm until service.
In a saucepot, add the reserved broth and bring to a boil. Mix the
cornstarch and water to make a slurry and add to the broth. Bring just
to a boil and season to taste with salt and pepper.
To serve, place the Mashed Potatoes on the dish, top with the pork
and sauerkraut, then gravy, and finish with the Fried Noodles.

MASHED POTATOES
6 medium russet potatoes
2 oz. butter
4 oz. cream cheese

¼ cup sour cream
½ cup milk
2 tsp. salt, or to taste

Peel the potatoes and cut into chunks. Put in a medium saucepot with
1 cup of water.
Simmer until the potatoes are fork tender. Drain and mash. Add the
remaining ingredients, mashing again until nice and fluffy. Season to
taste with salt.
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FRIED NOODLES
12 oz. medium egg noodles

1 lb. butter, melted

Cook the noodles in boiling water to a firm doneness. Using a griddle
or nonstick pan, sauté the cooked noodles in portions of the butter,
adding more as needed. Fry and turn until crisp and brown, taking
care not to burn the butter.
WINE PAIRING Seven Mountains Winery: WE ARE

PHILLY ROAST PORK SAUSAGE
SANDWICH
presented by David T. Mills III
Executive Chef, Owner, Butcher
Smoke & Pickles Artisan Butcher Shop
Executive Chef, Wolf Brewing Company
Mechanicsburg, PA
Yield: 6 sandwiches

PHILLY ROAST PORK SAUSAGE
Yield: 5 lbs.
8 oz. fresh broccoli rabe
1 ½ oz. minced fresh garlic
1 ¼ lbs. lean diced pork
2 ½ lbs. lean pork
1 ¼ lbs. fatback
5 oz. hickory smoked salt
2 ½ oz. granulated sugar

2 oz. dextrose
¼ oz. red pepper flakes
1 oz. ground black pepper
1 cup white wine
8 oz. aged provolone, grated
Hog casings, as needed

Preheat an oven to 400°F.
Roast the diced pork in the oven. Toss every 10 minutes until the pork
is caramelized on the outside.
Sauté the broccoli rabe with 2 ounces of water and the minced garlic,
then roughly chop.
Grind the pork, roasted diced pork, and fat through a large die. Add
all the seasonings, broccoli rabe, aged provolone and mix to combine.
Refrigerate overnight.
Grind the mixture with the medium die two times. Use a sausage
stuffer to encase the mixture into hog casings. Link the sausage into
6” links and hang in the refrigerator overnight. Oven roast or sauté to
an internal temperature of 165°F.
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Serve on an Artisan Baguette with Beer Mustard, recipes follow.

ARTISAN BAGUETTE
½ lb. bread flour
8 fl. oz. water
½ tsp. active dry yeast
1 lb. 2oz. bread flour

2 tsp. active dry yeast
2 tsp. smoked salt
10 fl. oz. water

Preheat an oven to 450°F.
Mix the first amount of flour, water, and yeast until blended. Place
in a large bowl and cover with plastic wrap. Keep on a warm surface
(above the stove or the griddle) for 15 minutes. Combine the remaining
ingredients with this poolish mixture into a mixer bowl fitted with the
hook attachment. Knead for 9 minutes. Place in a floured bowl and
cover. Let sit at room temperature for 40 minutes. Punch down the
dough, portion into 6 portions, shape, then let it rest for 15 minutes.
Bake 12 minutes, then turn and bake for an additional 6 minutes or
until golden brown. Once the baguettes are completely cooled, place
on the bread rack and cover.

BEER MUSTARD
Yield: 1 quart
1 cup dark brown mustard seeds
1 cup yellow mustard seeds
½ cup dark brown sugar
½ cup apple cider vinegar
½ Tbsp. minced garlic

½ Tbsp. minced fresh horseradish
4 cups Wolf Brewing Company’s
“Dusk ‘Til Dawn” Dark Lager
¼ cup PA honey
2 Tbsp. hickory smoked salt

Mix all the ingredients together. Cover and refrigerate overnight. Use
an immersion blender to quickly puree the mustard. Do not puree
until smooth. Refrigerate overnight, then it is ready to use.
WINE PAIRING Nissley Vineyards: Seyval Blanc
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PA DUTCH HAM POT PIE
presented by Bobbie Miller
Chef Instructor
Cumberland Perry Area Vocational School
Mechanicsburg, PA
Yield: 10 servings
5 lbs. ham hocks
Water, as needed to cover
3 lbs. russet potato, medium diced
1 lb. yellow onion, small diced

½ lb. carrot, small diced
½ lb. celery, small diced
1 Tbsp. butter
Parsley, as needed for garnish

HOMEMADE EGG NOODLES
5 cups all-purpose flour
5 eggs

½ cup reserved ham broth
1 ½ tsp. salt

Place the ham hocks in a large saucepot and cover with water. Boil to
make a ham broth. Cool the ham and pull the meat.
In a large mixing bowl, mix the flour, eggs, and ham broth to form a
soft dough. You may need to add a little more broth. Roll the dough to
1/8” - 1/4” thickness. Cut the dough into 1”x 3” rectangles and let rest.
In a heavy-bottomed saucepot or Dutch oven, melt the butter and
sweat the onions. Add the carrots and celery and cook for 1 minute.
Add in the ham broth and potatoes and cook until ¾ doneness. Drop
the dough into the broth, one piece at a time. Cook until the dough
and potatoes are cooked through. Add the pulled ham and season to
taste with salt and pepper. Add parsley to garnish.
WINE PAIRING Paradocx Vineyard: Chardonnay
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DAIRY DAY

DIETITIAN TIP
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.

EGGNOG PANNA COTTA WITH A
SPICED APPLE TOPPING
presented by Will Shaw
Sous Chef
Bear’s Den at the Hershey Lodge & Convention Center
Hershey, PA
Yield: 4-6 servings
3 cups heavy cream
½ cup granulated sugar
¼ tsp. ground cloves
¼ tsp. ground cinnamon

¼ tsp. nutmeg
1 vanilla bean
3 sheets gelatin, soaked in cold water

Put the heavy cream, granulated sugar, cloves, cinnamon, and nutmeg
in a saucepot.
Split the vanilla bean in half lengthwise and scrape the inside seeds
out. Add the seeds into the saucepot.
Put the saucepot on medium heat and bring to a slow rolling simmer.
Stir occasionally and make sure the sugar is fully dissolved into the
heavy cream. Once the sugar is fully dissolved, remove the saucepot
from the heat and mix in the bloomed gelatin sheets.
Mix thoroughly until all the gelatin is incorporated. Pour the heavy
cream mixture into a serving vessel of your liking. Rocks glasses work
well for this. Put the glasses into the refrigerator and let sit overnight.
To serve, top with the Spiced Apple Topping, recipe follows.

SPICED APPLE TOPPING
4 PA apples, diced
¼ cup bourbon

½ tsp. cinnamon
¼ cup brown sugar

Put the apples in a sauté pan and slightly brown over medium heat.
Add the remaining ingredients and cook on low heat and until the
sugar is dissolved. Serve warm.
WINE PAIRING Seven Mountains Winery: Night Owl
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WHITE CHOCOLATE BREAD
PUDDING
presented by Kimberly Brock Brown, CEPC CCE AAC
National President, American Culinary Federation
Author, Celebrity Chef, Speaker
Yield: 4-6 servings
7 egg yolks
10 oz. sugar
½ vanilla bean, scraped
20 oz. heavy cream

5 oz. milk
1 lb. white chocolate couverture
1 ½ lbs. croissants, diced
Nonstick spray and sugar, as needed

Preheat an oven to 350°F.
In a medium bowl, combine the yolks and sugar and whisk well.
In a saucepot over medium heat, bring the heavy cream, milk, and
vanilla bean to a simmer.
Temper the yolks by slowly adding a little of the hot cream to the yolks
at a time, then combining fully with the remaining cream. Remove
from the heat and add the white chocolate, stirring to melt. Add the
diced croissants and let soak for 12 minutes.
Spray your baking vessel with nonstick spray and dust the bottom with
a little sugar. Transfer the croissant mixture to the prepared baking
vessel. Bake until golden brown and set. The approximate time will
depend on the size of your baking vessel.
Serve warm or room temperature with your favorite fruits and sauces.
WINE PAIRING Benigna’s Creek: BC Tears
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PANETTONE BREAD PUDDING TART
presented by Van French
Pastry Chef
The Hotel Hershey
Hershey, PA
Yield: 1, 9” fluted tart
Butter, as needed
4 Tbsp. raw sugar
1 Panettone bread loaf, average 2 lbs.
1 ¼ cups heavy cream
1 ¼ cups milk
9 Tbsp. unsalted butter

1 vanilla bean
5 eggs
½ cup light brown sugar
½ cup good quality dark chocolate
chips, 64%-70%
¼ cup orange marmalade

Preheat oven to 350°F. Grease a 9” fluted tart pan with butter and coat
with the raw sugar.
Slice the sides off the Panettone loaf using a serrated knife. Use these
pieces to line the bottom and sides of the tart pan. Press together
gently to compact. Cut the rest of the Panettone into large cubes for
the filling.
In small saucepot, combine the heavy cream, milk, butter and vanilla
bean and bring to a simmer. Remove the vanilla bean and scrape the
seeds into the milk.
In a bowl, whisk the eggs and light brown sugar to combine. Temper
with the warm milk by slowly adding the hot milk to the eggs while
whisking. Pour 1/3 of the custard into the base of the tart to soak. Pour
the remaining custard over the cubed Panettone, making sure all the
bread pieces are completely soaked with custard.
Layer the pudding in the tart pan with dollops of orange marmalade
and dark chocolate chips tucked in between. Don’t worry if it’s not
precise! The idea is to achieve a range of textures.
Bake at 350°F for 25-30 minutes. The tart is ready when puffed and
golden brown. Let the tart rest for 20 minutes before serving. Serve
with fresh whipped cream, powdered sugar, or ice cream and fresh
berries.
WINE PAIRING La Vigneta Winery: Rosso Delizioso
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WARM TOMATO SALAD WITH
WHIPPED FETA AND SAFFRON
HONEY
presented by Amanda Allen
Executive Chef
Falafel Shack
Chambersburg, PA
Yield: 4 servings
6 oz. feta cheese
4 oz. cream cheese, softened
¼ cup plain Greek yogurt
2 tsp. white pepper
1 ½ cups honey
½ tsp. crushed red pepper

Small pinch of saffron
2 Tbsp. olive oil
2 rosemary sprigs
12 oz. cherry tomatoes
1 tsp. salt
4 oz. baby arugula

Add the feta, softened cream cheese, Greek yogurt, and white pepper
to the bowl of a food processor. Pulse until combined. Set aside until
needed.
Add the honey, crushed red pepper and saffron to a small saucepot.
Heat over medium-low heat for approximately 15 minutes.
Add the rosemary and oil to a skillet and place over medium-high
heat. Once the oil is hot, add the tomatoes and salt. Let the tomatoes
cook for about 3-4 minutes. Remove from the heat.
To serve, place the arugula in a bowl with a dollop of the whipped feta.
Top with the warm tomatoes and drizzle the saffron honey.
WINE PAIRING King View Mead: Suss Sweet Mead
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PUMPKIN PAPPARDELLE IN A
FENNEL CREAM SAUCE
presented by John Hobbs
Head Chef
Gear House Brewing Co.
Chambersburg, PA
Yield: 4-6 servings

PUMPKIN PAPPARDELLE
2 cups all-purpose flour
¼ tsp. salt
1 egg

2 yolks
3 Tbsp. pumpkin purée
1-2 Tbsp. water

Combine the flour and salt in a food processor. Add the egg and yolks,
pulse until combined. Add the pumpkin purée. Turn the processor
on and slowly add water until the mixture is clumpy. Remove the
dough and form into a loaf. Wrap in plastic wrap and refrigerate for 30
minutes.
Separate the dough into 4 pieces. Using a rolling pin, roll out the
dough and run through a pasta roller. Cut the pasta sheets into ¼”
strips.
Add the pasta to boiling water and cook until al dente. Strain and add
to the Fennel Cream Sauce, recipe follows.

FENNEL CREAM SAUCE
1 cup Caputo Brothers’ ricotta
cheese
3 Tbsp. blended oil
1 medium fennel, medium dice,
reserving fronds
2 carrots, medium dice
2 shallots, medium dice
1 small butternut squash, peeled,
cut into ½” cubes

3 large garlic cloves, sliced
½ cup vegetable stock
1 cup heavy cream
1 lb. pumpkin pappardelle, freshly
cooked
½ cup grated parmesan, more as
needed for garnish
Salt and pepper, to taste

Drain the water from the ricotta cheese, then push the ricotta through
a chinois or fine mesh strainer.
Heat the oil in a 12” skillet over medium heat. Add the fennel, carrots,
and shallots. Sauté for 3 minutes, then add the squash. Sauté for
another 3 minutes, then add the garlic. Cook for an additional 2
minutes.
DAIRY DAY
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Turn up the heat to medium-high. Add the vegetable stock, bring to
a simmer and allow to reduce for 2 minutes. Remove from the heat
and add the heavy cream. Incorporate the cream, returning the pan to
medium heat for 2 minutes.
Add the ricotta and parmesan to saucepan, stirring to incorporate.
Remove from the heat and season with salt and pepper to taste. Add
the freshly cooked pasta to the pan, stir and serve. Finish with extra
shaved parmesan to top it off.
WINE PAIRING ReKlaimed Vines: Bootlegger’s Apple with Spice
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CULINARY CONNECTION
Grown in PA. It makes a difference.

PART ICI PATING CU L IN A RY A RTS
PR OGRAMS AND FACU LTY
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-theart 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 M. ED 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.

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 graduate of the Culinary Institute of
America in 1998. 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 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 thru 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.
CHRIS GROVE
Chef Instructor
Sous Chef, Le Jeune Chef Restaurant
Chef Chris Grove got his first restaurant job at 16 and is a 2008
graduate of Pennsylvania College of Technology. As a senior, he won
the Pennsylvania College School of Hospitality Faculty Award. For as
long as he can remember, he has loved cooking (and eating), exploring
his curiosity about food and the flavors produced by different
combinations of ingredients. He counts himself fortunate to have been
able to watch and help his grandmothers prepare large family meals
and see firsthand the impact of good food. Chef Grove finds it easy to

get access to locally sourced ingredients at Penn College because of
its long history of working with local farmers. In addition, he draws
from produce grown in herb and vegetable gardens on campus.
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:
Cumberland Perry Area
safety and sanitation; dining room service;
Vocational Technical School
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.
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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 2022
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-totable experience.
Refer to the 2022 PA Preferred Culinary Connections Recipe Book
when you want to recreate recipes from the 2022 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.
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