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SATURDAY, JANUARY 4, 2020 
MUSHROOM DAY

DIETITIAN TIP

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

minimizing the need for an abundance of added salt or fat.

MUSHROOM DAY
SATURDAY, JANUARY 4 ,  2020
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KING TRUMPET MUSHROOMS WITH 
BARLEY MUSHROOM PILAF

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

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

Yield: 4 servings

KING TRUMPET MUSHROOMS 
2 Tbsp. butter
3 Tbsp. olive oil
1 ½ lbs. PA king trumpet 

mushrooms, sliced 1” thick
1 tsp. minced shallots
2 fl. oz. white wine

4 fl. oz. mushroom stock, or 
vegetable stock

2 Tbsp. capers 
2 Tbsp. softened butter
1 Tbsp. minced parsley
Salt and pepper, to taste

Preheat a sauté pan large enough as to not crowd the ingredients. Add 
the butter and olive oil. When the butter is melted and the oil is hot, 
add the mushrooms and brown them evenly. Add the shallots and cook 
until translucent, but do not brown. Add the white wine and simmer to 
reduce slightly. Add the stock and capers and reduce slightly. Finish 
with the softened butter to thicken. Add the parsley and taste to adjust 
the seasonings. Serve over the Barley Mushroom Pilaf, recipe follows. 

BARLEY MUSHROOM PILAF
1 Tbsp. vegetable oil
1 Tbsp. small diced onion
2 Tbsp. small diced celery 
1 tsp. minced garlic
4 oz. PA crimini mushrooms, 

chopped small

1 lb. pearl barley
½ tsp. salt
¼ tsp. black pepper
1 quart mushroom stock or 

vegetable stock

Preheat an oven to 325°F. Heat the oil in a heavy bottomed, non-
reactive saucepan with a lid. Add the onion, celery, and garlic. Sauté 
the vegetables until soft, then add the mushrooms and sweat. Toss in 
the barley and stir well to coat with the oil. Season with the salt and 
pepper. Add the stock and bring to a boil. Cover, and place in the 
preheated oven. Cook until the barley is tender, about 30 minutes. 
Taste to adjust the seasonings. 
Note, the stock may be salty; taste before you add additional salt.

WINE PAIRING Mazza Vineyards: Merlot

King Trumpet Mushrooms with Barley 
Mushroom Pilaf
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MUSSELS AND ARTICHOKES  
WITH PA MUSHROOMS

presented by Walter Staib
Proprietor
City Tavern
Philadelphia, PA 
and Executive Producer and Host of the Emmy Award winning 
“A Taste of History”

Recipe from A Taste of History Cookbook, ©2019  
by Walter Staib

Yield: 6–8 servings

4 artichokes
1 lemon half
Kosher salt, as needed
Olive oil, as needed for sautéing
2 garlic cloves, coarsely chopped
1 lb. live mussels, cleaned
2 cups dry white wine
2 large heirloom tomatoes, diced
1 bunch pencil-thin asparagus, tips 

only
2 Tbsp. fresh tarragon leaves

2 Tbsp. chopped fresh chives
1/3 cup rice vinegar
2 cups cooked barley, al dente
Freshly ground white pepper, to 

taste
Freshly grated nutmeg, to taste
3 scallions, chopped
1 cup sliced button mushrooms 
1 cup yellow or red cherry tomatoes, 

halved

In a large stockpot, bring 2 quarts of water to a boil and reduce to a 
simmer over low heat. Using a serrated knife, cut about an inch off the 
top of each artichoke and trim the end of the stems even with the base 
of the artichoke. As you work, rub each with the lemon half to prevent 
oxidizing. Place them in the simmering water with a dash of salt and 
cook until tender, about 20 minutes. With a slotted spoon, transfer the 
artichokes to a plate. When they are cool enough to handle, remove 
and discard the outer leaves. Using a small spoon, remove and discard 
the choke. What remains is the artichoke heart. Cut each heart into 
eight pieces and set aside.
Coat a large saucepan with a thin film of olive oil and set it over 
medium heat. When the oil is hot but not smoking, add the garlic, 
then the mussels and white wine. Give it a quick stir, then simmer, 
uncovered, for 15 minutes or until the mussel shells have opened. 
Remove the pan from the heat and use a slotted spoon to transfer the 
mussels to a plate. When they are cool enough to handle, remove the 
mussels from their shells. Reserve a few shells for garnish.
To assemble, combine the diced heirloom tomatoes, asparagus tips, 
tarragon, and chives in a large bowl. Add ½ cup olive oil and the 
vinegar and toss lightly. Let stand for 10 minutes to allow the flavors 

Mussels and Artichokes with PA Mushrooms



PA PREFERRED™ CULINARY CONNECTION 20204

to marry. Add the artichokes and barley. Season with salt, pepper, 
and nutmeg. Sprinkle the scallions over the top, add the mussels and 
mushrooms, and toss to combine.
Transfer the mixture to a serving bowl and garnish with a few mussel 
shells, if desired, and the cherry tomatoes. Serve immediately.

CHEF’S NOTES
• You can tell an artichoke is cooked when the bottom leaves are easily 

removed. As a shortcut, purchase artichoke hearts (in cans or jars) at 
your grocery store. 

• Be sure to carefully examine the live mussels to ensure that each is 
firmly closed before cooking. Any opening of the shell, regardless of 
how slight, means that the mussel is no longer fresh and would be 
dangerous to consume.

• When cooking barley, the best level of doneness is al dente. It loses 
its pleasantly chewy texture if overcooked.

WINE PAIRING Paradocx Vineyard: Chardonnay

WARM MUSHROOM AND 
WATERCRESS SALAD

presented by Kristina Wisneski
Sous Chef 
Ripplewood Whiskey and Craft
Ardmore, PA

Yield: 4–6 servings

1 lb. PA maitake mushrooms, 
trimmed and pulled

1 lb. PA oyster mushrooms, trimmed 
and pulled 

2 rosemary sprigs, chopped
1 oregano sprig, chopped
3 thyme sprigs, chopped
2 Tbsp. chopped garlic
½ cup olive oil 

Canola oil, as needed for cooking
Salt and pepper, to taste
2 bunches watercress, cleaned and 

dried 
Sherry Vinaigrette, recipe follows
Pickled Shallots, recipe follows
½ lb. Truffled Pecorino cheese 

wedge

Warm Mushroom and Watercress Salad
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In a bowl, toss the mushrooms with the herbs, garlic and olive oil. 
Preheat a large sauté pan on high heat. Drizzle the pan with canola oil 
and cook the mushrooms in one layer until golden brown and roasted. 
Season with salt and pepper to taste. 
In a mixing bowl, place the hot mushrooms and watercress. Drizzle in 
the preferred amount of dressing, salt, pepper, and pickled shallots. 
Using two forks, or a pair of tongs, mix to slightly wilt the watercress. 
Place the salad on individual plates or one large platter for a family 
style dinner. Using a peeler, shave the Pecorino cheese, approximately 
4 to 5 slices per salad, or 15 to 20 for a large platter. If preferred, a 
drizzle of truffle oil or chili oil would work nicely on this as well. 

SHERRY VINAIGRETTE
1 Tbsp. smooth Dijon mustard
1 Tbsp. roughly chopped shallot
1 garlic clove
2 tsp. honey 

½ cup sherry vinegar 
1 ½ cups olive oil
Salt and pepper, to taste

Place all of the ingredients in a blender, except for the olive oil, salt 
and pepper. Begin mixing to chop up the garlic and shallot. Slowly 
drizzle in the olive oil until the vinaigrette is emulsified. Season with 
salt and pepper. Store in a squeeze bottle or plastic container for up to 
1 week. 

PICKLED SHALLOTS
1 cup white wine vinegar
1 cup water 
2 Tbsp. sugar 

2 tsp. salt
Pinch of chili flakes
5 shallots, thinly sliced

Combine the vinegar, water, sugar, salt and a pinch of chili flakes in 
a saucepan. Bring to a boil. Once the sugar and salt are dissolved, 
pour the liquid over the sliced shallots. Chill in the refrigerator until 
needed. Strain from the liquid before serving. 

WINE PAIRING Mazza Vineyards: Bare Bones White
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PENNSYLVANIA CRIMINI  
AND SPINACH RAVIOLI

presented by Andrew Masciangelo
Co-Owner and Executive Chef
Savona Restaurant
Gulph Mills, PA

Yield: 4 servings

SPINACH PASTA DOUGH
4 oz. spinach
2 eggs
2 tsp. extra virgin olive oil

1 tsp. kosher salt
2 cups all-purpose flour

Quickly blanch the spinach in salted boiling water for 15 seconds 
and cool quickly in a water bath. Remove the spinach from the water 
bath and squeeze in a clean kitchen towel to remove as much liquid as 
possible. Transfer to a food processor and add the eggs, olive oil, and 
salt; blend until smooth. Add the blended spinach mixture to a mixer 
bowl with the dough hook attachment. On low speed, slowly add the 
flour until the dough starts to form a ball and pulls away from the hook. 
You might need to stop occasionally to scrape down the sides of the 
bowl. When the dough comes together, form it into a ball, wrap it in 
plastic, and let it rest at room temperature for 30 minutes. 

RAVIOLI FILLING
¼ cup olive oil, divided
2 cups sliced PA crimini mushrooms
½ Tbsp. finely chopped garlic
½ Tbsp. finely chopped shallot
½ cup dry white wine 
1 cup fresh ricotta cheese
¼ cup finely grated Parmigiano-

Reggiano cheese

½ Tbsp. finely chopped thyme 
1 Tbsp. finely chopped flat parsley
1 Tbsp. chopped chives
1 egg
1 tsp. salt
½ tsp. pepper

Place a large sauté pan on the stove over medium-high heat. Add two 
tablespoons of olive oil to the pan. When the oil starts to smoke, add 
the mushrooms. Using a wooden spoon or a high-temperature rubber 
spatula, keep the mushrooms moving so they don’t stick to the bottom 
of the pan. When the liquid starts to come out of the mushrooms, add 
the chopped garlic and shallots. Keep cooking the mushrooms until all 
of the liquid evaporates. At this point, add the rest of the olive oil and 
keep sautéing the mushrooms until they become crispy on the outside. 
Remove the pan from the heat and add the dry white wine. Place the 

Pennsylvania Crimini and Spinach Ravioli
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pan back on the stove and reduce the heat to low, simmering until all 
of the liquid is evaporated. Set the mushrooms aside and allow to cool. 
Place the mushrooms into the food processor and pulse to a coarsely 
chopped consistency. In a separate mixing bowl, place the cheeses, 
fresh herbs, egg, and chopped mushrooms. Fold together with a rubber 
spatula until all of the ingredients are evenly mixed throughout the 
filling. Season with salt and pepper.
To make the ravioli, first roll out the dough. This can be done using 
a pasta attachment for a mixer, a pasta sheeter, or done by hand. 
Work with small portions of the dough at a time. Roll out the dough 
into 1/8-inch thick sheets. Dollop a teaspoon of the filling onto the 
dough for each ravioli, spaced 2 inches apart. Brush the pasta sheet 
with egg wash around the filling and place another sheet of dough 
on top. Gently press the sheets together, making sure to get as many 
air pockets out as possible. Use a knife or a ring cutter to cut out the 
individual raviolis. Crimp the edges of the dough, trying to make 
them as thin as the rest of the dough to make the cooking time even 
throughout. Place the prepared ravioli on a floured, parchment-
covered baking tray until needed. 

FINISHING
Parmesan Cream Sauce, recipe 

follows
Extra virgin olive oil, as needed for 

serving

Freshly grated Parmigiano-
Reggiano cheese, as needed for 
serving

For service, place the ravioli in boiling water until the ravioli float, 
about 4 to 5 minutes. Drain off the water and immediately move the 
ravioli to the Parmesan Cream Sauce and gently toss together. Plate 
the ravioli, finishing with extra virgin olive oil and freshly grated 
Parmigiano-Reggiano. 

PARMESAN CREAM SAUCE
1 tsp. olive oil
1 tsp. minced garlic
½ cup sliced PA crimini mushrooms
¼ cup dry white wine
1 cup chopped spinach
½ cup heavy cream

1/3 cup finely grated Parmigiano-
Reggiano cheese

½ tsp. salt
¼ tsp. pepper
2 tsp. butter

Heat a medium saucepan and add the olive oil and garlic. Sauté until 
the garlic just begins to become fragrant, then add in the mushrooms 
and cook until they begin to release their liquid. Once the liquid 



PA PREFERRED™ CULINARY CONNECTION 20208

absorbs, deglaze the pan with white wine. Add in the spinach and 
allow it to cook down. Add in the cream, Parmesan, salt, pepper, 
and butter and stir while the sauce reduces down to the desired 
consistency. 

WINE PAIRING Mazza Vineyards: Merlot

MUSHROOM CAPPUCCINO WITH 
HAM AND CHEESE CIGARS

presented by Rosemarie “Qui Qui” Musarra
Owner and Executive Chef
Mangia Qui, Suba, and Rubicon 
Harrisburg, PA

Featuring William Padilla-Brown, MycoSymbiotics, LLC. in 
New Cumberland, PA

MUSHROOM CAPPUCCINO
Yield: 18, 2 oz. servings

1 lb. PA shiitake, button, and oyster 
mushrooms 

3 oz. chopped shallots
4 oz. butter
22 oz. chicken stock
4 oz. heavy cream
3 oz. Oloroso Sherry

½ tsp. fresh thyme 
Sea salt and white pepper, to taste
Unsweetened whipped cream, as 

needed for serving
Truffle oil, as needed for serving
Dried mushroom powder, as needed 

for serving 

Place the mushrooms and shallots in a saucepan with the butter. Sweat 
until the shallots are translucent and the mushrooms are soft. Add 
the chicken stock, cream, sherry and thyme to the mushroom mix and 
bring to a boil. Reduce the heat and allow to simmer for 5 minutes. In 
a high-powered blender, blend in small batches until velvety smooth. 
Adjust the seasoning with sea salt and a touch of white pepper.
Pour the blend into serving dishes and top with unsweetened whipped 
cream, a dab of truffle oil, and dust with dried mushroom powder. 
Serve with the Ham and Cheese Cigars, recipe follows.
Note: Dried mushroom powder can be made using a spice grinder. 
Dried porcini mushrooms are the most aromatic, with shiitake being 
second.

Mushroom Cappuccino with Ham and Cheese Cigars
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HAM AND CHEESE CIGARS
Yield: 24 rolls

1 oz. extra virgin olive oil
4 oz. panko
2 oz. minced ham
1.5 oz. grated Parmigiano-Reggiano 

cheese

½ oz. minced parsley
½ oz. minced oregano 
1 Tbsp. minced garlic 
4 oz. melted butter
12 phyllo dough sheets

Preheat an oven to 350°F. In a cold, 12-inch pan, add the extra virgin 
olive oil and panko bread crumbs. Sauté on medium heat, moving often 
to ensure the breadcrumbs do not burn. Once a uniform golden brown 
is reached, remove from the hot pan to a mixing bowl to avoid burning. 
While the breadcrumbs are still warm, mix in the ham, cheese, parsley, 
oregano, and garlic. Stir to bring together.
Lay out one sheet of phyllo dough on a kitchen towel. Dab the phyllo 
dough with melted butter. Sprinkle 3 tablespoons of the breadcrumb 
mixture evenly onto the phyllo dough. Lay another piece of phyllo 
dough on top and repeat. From the long edge of the phyllo dough 
sheet, fold a two-inch section up. Brush a small amount of melted 
butter onto the folded section, then fold that in half. Brush the smaller 
section lightly with butter once more, then tightly roll into a cylinder. 
Place on a buttered baking tray and bake for 15 to 20 minutes or until 
golden brown.
Cut each into quarters and serve with the Mushroom Cappuccino.

WINE PAIRING Paradocx Vineyard: Chardonnay
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BEEFY BURRITOS
SLOW COOKER CHILI

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

Featuring Country Fresh Mushrooms in Avondale, PA

BEEFY BURRITOS
Yield: 4 servings

8 oz. PA crimini mushrooms
½ lb. lean ground beef
1 Tbsp. canola oil
2 Tbsp. Tex-Mex seasoning blend
½ tsp. dried thyme 
½ tsp. dried oregano 
½ tsp. ground mustard
¼ tsp. dried minced garlic
¼ tsp. dried minced onion
1 cup reduced sodium refried beans

4 large flour tortillas
1 cup cooked Spanish rice
2 cups shredded lettuce
½ cup salsa
½ cup guacamole
½ cup fat free sour cream
¾ cup shredded part-skim Cheddar 

cheese
Cooking spray, as needed

Place the mushrooms in a food processor fitted with a metal blade. 
Pulse until finely chopped. Add the ground beef and pulse until well 
combined. Heat the oil in a large, nonstick skillet over medium-high 
heat. Add the mushroom mixture and seasonings. Cook for 10 minutes 
until the mushroom mixture is browned.
Spread the refried beans over each tortilla. Add the rice and top with 
the mushroom mixture, lettuce, salsa, guacamole and sour cream. 
Sprinkle with cheese, and roll up the burritos. Coat a hot, nonstick 
skillet with cooking spray. Place the burritos, seam-side down, and 
toast on both sides for 3 to 4 minutes each until heated through.

Beefy Burritos
Slow Cooker Chili
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SLOW COOKER CHILI
Yield: 6 servings

8 oz. PA crimini mushrooms
1 onion, chopped
2 garlic cloves
½ lb. lean ground beef, crumbled
1 green pepper, finely chopped
1 red pepper, finely chopped
1, 15.5 oz. can kidney beans, drained 

and rinsed
1, 14.5 oz. can diced tomatoes
6 oz. tomato paste
2 Tbsp. chili powder

½ tsp. dried thyme 
½ tsp. dried oregano 
½ tsp. ground mustard
¼ tsp. granulated garlic
¼ tsp. dried minced onion
1 tsp. ground cumin
1 tsp. salt
Shredded Cheddar cheese,  

sour cream, chopped green 
onions, as desired for serving

Tortilla chips, as desired for serving

Place the mushrooms, onion and garlic in a food processor fitted with 
a metal blade. Pulse until finely chopped. Combine the mushroom 
mixture, ground beef, green pepper, red pepper and beans in a slow 
cooker. In a small bowl, combine the diced tomatoes, tomato paste, 
and seasonings. Stir until well combined and pour into a slow cooker. 
Cook on high for 5 hours or on low for 10 hours. 
Serve topped with Cheddar cheese, sour cream, and green onions with 
tortilla chips or in a bread bowl for a fun and tasty dinner.

WINE PAIRING The Winery at Wilcox: Elk Country Red



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

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

The Facts

• B vitamins 
• Niacin
• Potassium 
• Complex carbohydrates 

(including fiber)

• Selenium 
• Pantothenic acid
• Ergothioneine 
• Copper

Mushrooms: PA’s #1 Crop �  @pamushrooms

Mushroom Benefits



SUNDAY, JANUARY 5, 2020 
VEGETABLE DAY

VEGETABLE DAY
SUNDAY, JANUARY 5,  2020

DIETITIAN TIP

Refresh your steamed veggie routine by roasting, ricing, or spiralizing 
these nutrient packed gems. Including them in each meal will 

help you achieve the recommended 2-3 cups of veggies per day 
while potentially lowering your risk of obesity, type 2 diabetes, 

cardiovascular disease, and some cancers. 
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VEGETABLE POTSTICKERS WITH 
HONEY AND TOASTED SESAME 
DIPPING SAUCE
KUNG PAO MUSHROOMS
CAULIFLOWER FRIED RICE

presented by Stephanie Gelberd
Executive Chef
SAVOR  
PA Farm Show Complex and Expo Center
Harrisburg, PA

VEGETABLE POTSTICKERS
Yield: 4–6 servings

2 Tbsp. sesame oil, divided
8 oz. PA assorted mushrooms, 

chopped
½ cup shredded purple cabbage
½ cup shredded napa cabbage
1 cup shredded carrots

1” piece ginger, grated
2 Tbsp. tamari
2 Tbsp. chopped fresh chives
2 Tbsp. toasted sesame seeds
36 wonton wrappers
¼ cup water

Heat 1 tablespoon of sesame oil in a large skillet over medium-high 
heat. When the oil is hot, add the mushrooms, cabbages, carrots, and 
ginger. Cook, stirring occasionally until the vegetables have cooked 
down, about 5 minutes. Add the tamari, chives, and sesame seeds. 
Cook another 2 to 3 minutes or until all the liquid has evaporated. 
Remove from the heat and let cool. 
To assemble, spoon 1 tablespoon of filling onto each wrapper. Brush 
water around the edge of the wrapper. Fold the dough over the filling 
to create a half moon shape, pinching the edges to seal. Repeat with 
the remaining wrappers. 
Heat a large skillet with the remaining sesame oil over medium-high 
heat. When the oil shimmers, add the potstickers and cook until the 
bottoms are light golden brown, about 2 to 3 minutes. Pour the water 
into the pan and immediately cover with a tight-fitting lid. Lower 
the heat to medium and let the dumplings steam for 3 minutes. Serve 
immediately with the Honey and Toasted Sesame Dipping Sauce, 
recipe follows. 

Vegetable Potstickers with Honey and Toasted 
Sesame Dipping Sauce
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HONEY AND TOASTED SESAME DIPPING SAUCE 
1 garlic clove, minced
1/3 cup rice vinegar
¼ cup toasted sesame oil
1-2 Tbsp. Gochujang (Korean chili 

paste) or chili sauce

2 Tbsp. low sodium soy sauce or 
tamari

1 Tbsp. honey

Whisk together all ingredients in a bowl.

KUNG PAO MUSHROOMS
Yield: 4–6 servings

1 Tbsp. light soy sauce
½ tsp. dark soy sauce
1 tsp. sugar
1 Tbsp. rice vinegar
¼ cup water
1 tsp. cornstarch
2 Tbsp. vegetable oil, divided
3 large PA king trumpet 

mushrooms, diced into small 
pieces

2 ginger slices, minced
3 garlic cloves, smashed and 

chopped
6 scallions, white parts only, diced
1 tsp. Sichuan peppercorns
3 dried chili peppers, deseeded and 

cut into segments
1 cup diced red bell pepper
¾ cup dry roasted peanuts
½ tsp. sesame oil

Prepare the sauce by mixing together the light soy sauce, dark soy 
sauce, sugar, rice vinegar, water, and cornstarch.
Heat 1 tablespoon of oil in a wok over medium heat. Add the 
mushrooms and cook until they are caramelized and any liquid 
has cooked off. Don’t stir them too much, or the mushrooms won’t 
caramelize. Transfer to a dish and set aside.
Heat the other tablespoon of oil in the wok over medium heat. Add the 
ginger, garlic, scallions, Sichuan peppercorns, and dried chilies. Cook 
for about 1 minute, and take care not to burn the spices. Add the red 
bell peppers and the cooked mushrooms. Turn up the heat and stir to 
mix everything together. Stir the prepared sauce just before adding it 
to the wok. Stir everything together quickly. Finally, add the roasted 
peanuts and sesame oil. Mix one more time to make sure everything is 
coated with the sauce, then transfer to a serving dish.

Kung Pao Mushrooms
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CAULIFLOWER FRIED RICE
Yield: 4–6 servings

3 Tbsp. toasted sesame oil
1 small yellow onion, small diced 
1 small red bell pepper, small diced 
3 garlic cloves, minced
2 cups fresh pineapple, small diced 
½ cup frozen peas and carrots, 

thawed and drained
3 Tbsp. soy sauce
3 Tbsp. hoisin sauce
½ Tbsp. sambal
2 Tbsp. pineapple juice

2 tsp. cornstarch
1 cauliflower, pulsed into rice in a 

food processor 
Salt and pepper, to taste
½ cup chopped toasted cashews
2 green onions, sliced
Roughly chopped cilantro, as 

needed for garnish
Black and white sesame seeds, as 

needed for garnish
 

Heat a large skillet coated with sesame oil over medium heat. Stir in 
the diced onion and cook until slightly browned, about 3 to 5 minutes. 
Add the garlic, pepper, and pineapple. Continue to cook for 3 to 4 
minutes. Add the carrots and peas, soy sauce, hoisin sauce, and sambal. 
Cook for an additional 2 minutes. Combine the pineapple juice with 
the cornstarch and add to the mix. The sauce will thicken. Add the 
cauliflower and cook down for 3 to 4 minutes. Toss in the cashews and 
chopped scallions. Garnish with rough chopped cilantro and mixed 
sesame seeds.

CHEF’S NOTES
• Try and get a good sear on the onions and pineapple for added 

flavor. 
• For more of a flavor boost you could grill the pineapple.

WINE PAIRING Wood Lodge Winery: Traminette

Cauliflower Fried Rice
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CITRUS PICKLED BEET SALAD  
WITH CHEVRE AND HAZELNUTS 
ON TOAST 

presented by Kate Romane
Owner and Executive Chef 
Black Radish Kitchen
Pittsburgh, PA

Yield: 12–15 pieces

1 seeded rustic bread loaf
4 oz. olive oil, plus more as needed
8 oz. baby arugula
Juice of 3 lemons
Salt and pepper, to taste

2 lbs. soft chevre
Pickled Beets, recipe follows
2 cups skinless roasted hazelnuts, 

salted and slightly crushed

Cut the seeded loaf in half lengthwise down the center of the loaf, 
then cut slices out of each side roughly ½-inch thick. Drizzle the bread 
slices with a good amount of olive oil and toast in an oven or on a grill. 
Toss the arugula with the remaining olive oil, fresh lemon juice, salt 
and pepper to taste. Smear each toast slice with the goat cheese. Add 
the pickled beets on top of the cheese. Finish with the dressed arugula 
and roasted hazelnuts. Season to taste with salt and cracked black 
pepper. This can also be served as a salad as a gluten-free option.

PICKLED BEETS
Yield: 1 1/2 quarts

1 ½ lbs. red beets
1 shallot
1 tsp. whole mustard seeds
2 bay leaves
1 lemon, sliced 1/8” thick
1 orange, sliced 1/8” thick
2 cups apple cider vinegar
2 cups water

½ cup freshly squeezed orange juice 
(from 1–2 oranges)

1 Tbsp. lemon juice 
2 cups sugar
6 peppercorns
2 cloves
3 Tbsp. kosher salt

Peel the beets. Using a mandolin, slice the beets and shallot very 
thinly. Place the mustard seeds, bay leaves and citrus into a pickling 
container. Add the sliced beets and shallots in the same container. 
Place the remaining ingredients in a pot and cook until the sugar and 
salt are dissolved. Pour the hot pickling liquid over the beets, leaving 
½-inch space at the top of the container. You may not use all of the 
liquid. Let the beets cool and marinate overnight in the refrigerator.

WINE PAIRING Arundel Cellars: Riesling

Citrus Pickled Beet Salad with Goat Cheese and 
Hazelnuts on Toast
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BUDDHA’S DELIGHT
CAST IRON ROASTED  
BRUSSELS SPROUTS

presented by Jet Tila 
Host of “Iron Chef America” on Food Network and  
“Authentically Asian” on FB Watch 
Author of 101 Epic Dishes

CHEF’S NOTE
This is a light, healthy but super flavorful vegetable stir fry. I’d serve it with brown 
rice for times you just want a satisfying lighter meal. The tip here is to cut all the 
vegetables into ¼-inch strips and keep smaller vegetables like snow peas and bean 
sprouts whole.

BUDDHA’S DELIGHT
Yield: 4 servings

SAUCE

1/3 cup (90 ml) chicken or vegetable 
stock

3 Tbsp. (45 ml) oyster sauce
1 Tbsp. (15 ml) soy sauce

½ tsp. brown sugar
1 tsp. sesame oil
1 tsp. cornstarch 
Pinch white pepper

Stir together all the sauce ingredients in a small bowl and set aside. 
Make sure the cornstarch is dissolved well.
STIR-FRY

2 Tbsp. (30 ml) vegetable oil for  
stir frying

12 fresh crimini mushrooms, sliced
1, 14 oz. package (420 g) firm tofu, 

large diced
4 oz. (95 g) bamboo shoots, canned, 

sliced

6 water chestnuts, canned, sliced
1 cup (240 g) bean sprouts
½ cup (120 g) carrots, julienned
1 cup (240 g) napa cabbage leaves, 

shredded
2 oz. (95 g) snow peas, tailed 
2 tsp. (10 g) ginger, thinly sliced

Heat a wok or a large skillet over medium-high to high heat. Swirl in 
2 tablespoons of oil to the heated wok and coat the bottom. When you 
see wispy white smoke, add the tofu and stir-fry until light brown on 
the edges, about 2 minutes. Add the minced ginger and stir-fry it until 
aromatic, about 30 seconds. Add all the remaining vegetables and keep 
it all moving while searing! Don’t be scared to scrape the pan and fold 
the vegetables over many times. Cook for about 1 to 2 minutes or until 
the napa cabbage gets bright green and starts to soften.

Buddha’s Delight
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Stir in the sauce, coat all the vegetables and tofu, and bring the sauce 
to a boil. The cornstarch will start to thicken into a glaze. Remove from 
the heat and serve immediately.

CAST IRON ROASTED BRUSSELS SPROUTS
Yield: 4 servings

1 lb. (475 g) Brussels sprouts
4 Tbsp. (60 ml) extra virgin olive oil, 

or bacon drippings
3-4 garlic cloves, peeled and 

smashed
½ tsp. (3 g) kosher or flaked sea salt 
¼ tsp. (1 g) black pepper, freshly 

ground 

2 thyme sprigs
2 slices thick cut bacon, cut into 

bite-size pieces
2 Tbsp. (30 ml) balsamic vinegar
1 Tbsp. (15 ml) lemon juice, freshly 

squeezed

Preheat the oven to 400°F (200°C). Trim the bottom of each Brussels 
sprout, then slice each in half from top to bottom. Heat the olive oil 
(or bacon drippings, if using) in a cast iron pan over medium-high heat 
until it shimmers, 425°F (220°C). Put the sprouts, cut side down in one 
layer, in the pan. Put in the garlic, sprinkle with salt and pepper, and 
add the thyme sprigs. 
Cook, undisturbed, until the sprouts begin to turn golden brown on 
the bottom. Add the precooked bacon pieces and transfer the whole 
cast iron pan into the oven. Continue to roast, shaking the pan every 5 
minutes, until the sprouts are quite brown and tender, about 15 to 18 
minutes. Pierce the stem core of a few sprouts with the tip of a paring 
knife to check for tenderness.
Add the balsamic vinegar and lemon juice, and stir to coat. Remove the 
thyme sprigs. Taste, and adjust with more salt and pepper if necessary. 
Serve hot or warm.

CHEF’S NOTES
• Cast iron is the best for deep browning and finishing in oven. 
• You can start with oven-baked bacon and/or bacon drippings.

WINE PAIRING Mazza Vineyards: Bare Bones White

Cast Iron Roasted Brussels Sprouts
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SWEET POTATO DOUGHNUTS WITH 
BANANA FLAMBÉ

presented by Van French
Assistant Executive Pastry Chef
The Hotel Hershey
Hershey, PA

Yield: 4–6 servings

SWEET POTATO DOUGHNUTS
1 Tbsp. instant yeast
1 egg
1 egg yolk
1/3 cup brown sugar
2 ¼ tsp. baking powder
1 ½ tsp. salt
¾ tsp. ground nutmeg

1 cup milk, lukewarm
1 medium sweet potato, cooked and 

pureed
6 Tbsp. butter, melted
1 tsp. vanilla
5 ½ cups all-purpose flour
Vegetable oil, as needed for frying

Combine all the ingredients, except the flour, and whisk until smooth. 
Add the flour and knead for 10 minutes. Place in a greased, covered 
bowl and allow to rise for about an hour. Roll out the dough to ½-inch 
thickness and cut out the doughnuts. Place the cut doughnuts and 
doughnut holes on a greased plate. Cover and allow to rise in a semi-
warm place until doubled in size, about 30 minutes. Heat the oil to 
about 350°F. Fry each doughnut a minute or two on each side until 
cooked. Place on a plate with paper towels to drain. Top with the 
Banana Flambé, recipe follows, and allow to cool on a cooling rack.

BANANA FLAMBÉ
6 Tbsp. unsalted butter
¾ cup firmly packed dark brown 

sugar
¾ tsp. cinnamon

4 ripe firm bananas, peeled and 
sliced

¼ cup dark rum
1 tsp. vanilla extract

In a large sauté pan over medium heat, combine the butter, brown 
sugar and cinnamon. Cook, stirring occasionally, until the butter melts 
and the sugar is dissolved, about 4 to 5 minutes. Add the banana slices 
and cook, turning once, until just tender, about 1 to 2 minutes per side. 
In a small cup, stir together the rum and vanilla. Turn off the burner, 
then add the rum mixture to the banana mixture. Using a long match 
or lighter, light the alcohol by placing the flame just inside the outer 
edge of the pan. Stand as far back from the pan as possible, keeping 
your face and hands away from the pan. The flame will be a faint blue 
but will be very hot. It should extinguish in 5 to 10 seconds. Holding 

Sweet Potato Doughnuts with Banana Flambé
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the pan handle with an oven mitt, gently shake the pan from side to 
side to coat the bananas with the sauce.

WINE PAIRING Seven Mountains Wine Cellars: Moscato

GRILLED VEGETABLE SALAD WITH 
CHARRED TOMATO VINAIGRETTE
GREEN BEANS SICHUAN STYLE

presented by Jet Tila 
Host of “Iron Chef America” on Food Network and  
“Authentically Asian” on FB Watch 
Author of 101 Epic Dishes

GRILLED VEGETABLE SALAD WITH  
CHARRED TOMATO VINAIGRETTE
Yield: 6–8 servings

CHARRED TOMATO VINAIGRETTE

8 Roma tomatoes, halved and seeded
2 garlic cloves, peeled
½ cup torn basil leaves

2 Tbsp. champagne vinegar
½ cup olive oil, more as needed
Salt and pepper, as needed

Place the charred tomatoes, garlic and basil leaves into a food 
processor. Pulse until well chopped. Add the vinegar and olive oil. 
Puree well. Taste and season with salt and pepper as needed. Add 
more vinegar if the flavor is flat. Add more olive oil if needed to 
smooth the consistency.
GRILLED VEGETABLE SALAD

3 portabella mushrooms, trimmed 
and cleaned

3 large zucchini, cut in half 
lengthwise

3 yellow squash, cut in half 
lengthwise

1 red onion, cut into large rings
1 bunch asparagus, bottoms 

trimmed
Olive oil, as needed
Salt and pepper, as needed

Heat an outdoor grill or indoor grill pan until very hot. Rub the tomato 
halves with olive oil and place on grill. Grill until skins are well marked 
and charred. Remove and let come to room temperature.
Meanwhile, toss the vegetables in a large bowl with olive oil to coat 
lightly and season well with salt and pepper. Place the vegetables on 
the grill and leave in one place until well-marked. Do not overcook— 
grill just until marked on both sides. Remove and set aside.

Grilled Vegetable Salad with Charred 
Tomato Vinaigrette
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To serve, cut the vegetables into bite-sized pieces and arrange on a 
platter. Spoon the vinaigrette over.

GREEN BEANS SICHUAN STYLE
Yield: 5 servings

1 lb. green beans, bias sliced into 
3” pieces 

1 ¾ cups corn starch for dredging 

4 cups canola or peanut oil for stir-
frying, or as needed

SAUCE

2 Tbsp. hoisin sauce 
2 Tbsp. oyster sauce 
2 Tbsp. Chinese rice wine or dry 

sherry 

1 ½ Tbsp. brown sugar 
1 tsp. chili garlic sauce 

AROMATICS

2 Tbsp. Tian Jin preserved 
vegetables or any Chinese 
preserved vegetables, optional

1 ½ Tbsp. garlic, chopped
1 ½ Tbsp. ginger, chopped 

Wash the green beans and drain thoroughly. Cut into bias 3-inch slices 
or according to the demonstration. Combine the sauce ingredients and 
set aside. Combine the aromatic ingredients and set aside.
Heat the wok on medium heat and add 2 cups of oil. Dredge the beans 
in cornstarch in a large bowl. Move the beans to a colander to knock 
off any excess starch. When the oil reaches 375°F, deep fry the green 
beans for 3 to 5 minutes, until their skins begin to wrinkle and the 
green beans are tender without being mushy.
Drain out all but 2 to 3 tablespoons of oil from the wok, leaving the 
beans in. Make a well in the center and add the aromatics. Cook 
until fragrant but not too brown, about 1 minute. Stir the sauce, then 
add it into the wok. Fold all the beans and sauce together until well 
combined. 

WINE PAIRING Deer Creek Winery: Riesling

Green Beans Sichuan Style
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SPRING VEGETABLE MAC & CHEESE
presented by Chris Grove
Chef Instructor
Hospitality Management/Culinary Arts
Pennsylvania College of Technology
Williamsport, PA

Yield: 4 servings

ROASTED SPRING VEGETABLES
2 oz. asparagus
2 oz. leeks
2 oz. baby carrots
1 can artichoke hearts
2 oz. spinach

2 oz. frozen peas, thawed
½ cup olive oil
Kosher salt and ground black 

pepper, to taste

Preheat an oven to 375°F. Trim the bottom 2 inches off of the 
asparagus and discard. Cut the remaining stalks into 1-inch pieces. 
Trim the bottom off of the leek and use only the white part. Cut the 
leek in half lengthwise and rinse under cool running water. Shake off 
the excess water and cut the leek into thin strips. Cut the baby carrots 
in half lengthwise. Remove the artichoke hearts from the can and drain 
off the liquid. Once drained, quarter the artichoke hearts. In a large 
bowl, combine the asparagus, leeks, artichoke hearts, carrots, spinach 
and peas. Add the olive oil, salt and pepper, then toss to evenly coat the 
vegetables. Arrange the vegetables on a baking tray and roast for 8 to 
10 minutes, until the vegetables are softened and lightly caramelized. 
Allow the vegetables to cool.

CHEESE SAUCE
4 oz. diced Spanish onions
1 oz. minced garlic
1 quart half and half
1 cup milk
¼ cup cornstarch

1 fl. oz. water
6 slices yellow American cheese
1 cup shredded sharp Cheddar 

cheese 
½ cup grated Parmesan cheese 

In a nonstick saucepan, sweat the onions and garlic in olive oil until 
they are translucent. Stir in the half and half and milk and bring to a 
boil. In a small bowl, whisk to combine the cornstarch and water. Once 
the milk mixture has reached a boil, whisk in the cornstarch slurry. 
Allow the mixture to boil again, then reduce the heat to a light simmer. 
Whisk in the cheeses and continue to whisk until the cheeses are fully 
melted. Add the roasted vegetables to the completed cheese sauce and 
keep warm.

Spring Vegetable Mac & Cheese
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FINISHING
2 Tbsp. kosher salt
1 fl. oz. olive oil
1 lb. cavatappi pasta
1 cup panko
4 fl. oz. melted butter

1 Tbsp. garlic powder
1 Tbsp. dried oregano
1 Tbsp. dried basil
1 Tbsp. dried parsley
¼ cup grated Parmesan cheese

Fill a large pot of water 2/3 of the way full. Add the salt and oil and bring 
to a boil. Add the pasta and cook until it is tender. Drain and rinse 
with cold water to cool it down.
Preheat an oven to 375°F. Combine the remaining ingredients in a 
bowl. Spread on a baking tray and bake for 5 minutes. Stir and bake for 
an additional 5 minutes, or until the breadcrumbs are golden brown.
To finish, stir the pasta into the hot cheese and vegetable sauce. Once 
the pasta in heated through, garnish with the toasted breadcrumbs and 
serve immediately.

WINE PAIRING Spring Gate Farms & Vineyards: Wisteria White
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RICOTTA GNOCCHI WITH CRISPY 
PROSCIUTTO, BABY SPINACH AND 
ROASTED TOMATO SAUCE 

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

Yield: 4 servings

CHEF’S NOTE 
Also known as gnudi, these ricotta dumplings are lighter and fluffier than their 
potato-based cousins.

RICOTTA GNOCCHI 
12 oz. Caputo Brothers Creamery 

whole milk ricotta cheese
1 egg
2 Tbsp. grated Parmesan cheese
1 cup all-purpose flour, plus more 

for rolling

½ tsp. kosher salt
1 gallon water, salted and boiling
1 gallon ice water
Olive oil, as needed

In a large mixing bowl, whisk together the ricotta, egg and Parmesan 
until smooth. Add the flour and salt to the ricotta mixture and stir 
until combined and the dough starts to come together. Turn the dough 
out onto a floured cutting board and gently knead just until all of the 
flour is incorporated. Do not over mix! Divide the dough into quarters, 
and roll each piece into a ½-inch thick rope. Dust with flour. Using a 
dough cutter or butter knife, cut the gnocchi into ½-inch pieces and 
place in an even layer on a parchment paper-lined and floured baking 
tray. Working in small batches, transfer the gnocchi to boiling water 
and cook, stirring periodically to make sure the gnocchi do not stick 
together. Once the gnocchi float, immediately transfer them to the 
ice water bath and allow them to cool completely. Drain well and toss 
with enough olive oil to coat and prevent them from sticking. Store the 
cooked gnocchi in a plastic storage container lined with paper towels 
until ready to eat. Do not pack or squash too tightly. 

Ricotta Gnocchi with Crispy Prosciutto, Baby 
Spinach and Roasted Tomato Sauce
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ROASTED TOMATO SAUCE
3 lbs. plum tomatoes, halved 

lengthwise
½ cup extra virgin olive oil
1 Tbsp. chopped thyme
1 Tbsp. chopped rosemary

¼ cup granulated sugar 
½ onion, small diced 
4 garlic cloves, rough chopped
Kosher salt and pepper, to taste
¼ cup basil leaves, torn 

Preheat an oven to 300°F. Toss the tomatoes in a bowl with the olive 
oil, thyme, rosemary, sugar, onion, garlic, salt and pepper. Arrange 
the tomatoes, cut side down, on a baking tray lined with parchment 
paper. Roast the tomatoes in the preheated oven for approximately 60 
minutes or until the tomatoes are wrinkled, but still juicy. Turn the 
oven up to 400°F, and roast the tomatoes for an additional 15 to 20 
minutes. Be careful not to burn them. Allow the tomatoes to cool to 
room temperature. Scrape the tomatoes, flavoring ingredients and any 
juice on the pan into a blender. Add the basil and puree the sauce until 
smooth. Taste and adjust seasoning. 

CRISPY PROSCIUTTO
3 oz. Prosciutto di Parma, very thinly sliced

Preheat the oven to 350°F. Line a baking tray with parchment paper, 
and lay the prosciutto in a single layer on top. Don’t overcrowd or it 
won’t crisp properly! Bake for 10 to 15 minutes, depending on the 
thickness of your prosciutto slices, until crunchy. Watch carefully to 
make sure the prosciutto doesn’t burn. Transfer the chips to a wire 
rack to cool. Once cooled and crisp, break the prosciutto into bite-
sized pieces. Store in an airtight container until ready to use. 

FINISHING
2 Tbsp. butter
3 Tbsp. olive oil, divided
12 oz. baby spinach
2 tsp. minced garlic

Kosher salt and pepper, to taste
2 oz. Parmigiano-Reggiano cheese, 

shaved
2 Tbsp. fresh basil leaves, torn

Heat the butter and 2 tablespoons olive oil in a large sauté pan over 
medium heat. Add the gnocchi and cook until crisp and golden 
brown. In a separate sauté pan, cook the spinach with the garlic in 
1 tablespoon olive oil, until just wilted. Season with salt and pepper. 
To serve, ladle the Roasted Tomato Sauce into the bottom of a pasta 
bowl. Spoon the Ricotta Gnocchi on top. Sprinkle the gnocchi with the 
Crispy Prosciutto, shaved Parmesan, and torn basil leaves. Mound the 
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sautéed spinach in the center of the gnocchi. Serve with a good quality 
Italian bread and red wine! 

WINE PAIRING Blue Mountains Vineyards & Cellar: Merlot

VEGAN CARROT TOP PESTO PASTA 
WITH ROASTED CARROTS

presented by Hana Uman 
Program Director 
412 Food Rescue 
Pittsburgh, PA

Adapted from “The Endless Meal”

Yield: 4 servings

2 carrot bunches, about 1 ¼ lbs.
2 tsp. olive oil
¼ tsp. sea salt
¼ tsp. pepper
½ lb. spaghetti, linguine or other 

pasta of your choice 

Vegan Carrot Top Pesto, recipe 
follows

Fresh chopped parsley and basil, as 
needed for serving

Preheat an oven to 425°F. Chop the carrots into 2-inch lengths. Put 
them on a baking tray and toss them with the oil, salt, and pepper. 
Roast the carrots for 20 minutes.
Bring 2 to 3 quarts of salted water to a boil. Add the pasta and cook 8 
to 12 minutes, depending on desired consistency and type.
When the carrots are done cooking, toss them in ½ cup of the pesto. 
Toss the pasta in the remaining pesto and serve together with the 
roasted carrots. Top with fresh herbs such as parsley and basil to taste. 
You could also top it with Parmesan cheese for a non-vegan option.

VEGAN CARROT TOP PESTO
2 cups carrot top leaves 
1/3 cup salted toasted cashews 
1/3 cup olive oil
2 Tbsp. freshly squeezed lemon juice

1 garlic clove
¼ tsp. sea salt
¼ tsp. pepper

Place the pesto ingredients in a food processor or blender and blend 
until mostly smooth. You could also use a mortar and pestle.

WINE PAIRING Blue Mountains Vineyards & Cellar: Merlot

Vegan Carrot Top Pesto Pasta with Roasted Carrots
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TROEGENATOR BEER CHEESE 
CHICKEN SAUSAGE PASTA 

presented by Shanna Shultz, RD, LDN
Cooking School Manager and Nutritionist 
Giant Food Stores, LLC. 
Camp Hill, PA

Yield: 4–6 servings

1 Tbsp. olive oil 
1 cup diced yellow onion
1 package Nature’s Promise 

precooked sweet Italian chicken 
sausage, cut into ½” thick rounds

2 garlic cloves, minced 
2 cups Nature’s Promise low sodium 

chicken broth 

1, 14.5 oz. can GIANT diced 
tomatoes, no salt added

1 cup low-fat milk 
1, 13.2 oz. box GIANT whole grain 

penne pasta 
1 cup Troegenator Beer Cheese, 

shredded 
2 Tbsp. chopped fresh parsley

Cook the onions, sausage, and olive oil in a large sauté pan over 
medium-high heat until lightly browned. Add the garlic and cook 
an additional 30 seconds. Add the chicken broth, milk, tomatoes, 
and pasta; bring to a boil. Cover, reduce the heat, and simmer for 
15 minutes. Turn off the heat and mix in the cheese. Top with fresh 
chopped parsley.

WINE PAIRING Allegheny Cellars Winery: West Branch White

PA SEAFOOD GUMBO
presented by Jim Switzenberg
Director of Operations
John Wright Restaurant
Wrightsville, PA

Yield: 6 servings

½ cup canola oil
1 cup all-purpose flour
¼ cup butter
2 cups medium diced onion
1 cup medium diced green bell 

pepper
1 cup medium diced celery
½ cup minced garlic
4 oz. sliced andouille sausage 
2 bay leaves
¼ cup dried parsley
2 Tbsp. dried oregano

1 ½ tsp. dried thyme
½ cup Cajun seasoning
1 Tbsp. black pepper 
1 ½ quarts canned diced tomatoes
1 quart chicken broth
4 oz. peeled crawfish tails
4 oz. catfish nuggets 
4 oz. trout, cubed
½ lb. peeled and deveined shrimp
4 oz. sliced okra 
1 Tbsp. gumbo file powder
2 cups cooked white rice

Troegenator Beer Cheese Chicken Sausage Pasta 
PA Seafood Gumbo



GIANT FOOD STORES DAY 31

In a saucepan, heat the oil for 5 minutes. Add the flour, stirring with a 
wooden spoon. Cook until the roux is a dark brown. Reserve the roux 
for later. 
Heat the butter in a heavy-bottomed sauce pan and sauté all the 
vegetables until soft, but not browned. Add the sausage and cook for 2 
to 3 minutes. Add all the herbs and seasonings and cook for 1 minute. 
Add the roux and stir until everything is incorporated. Stir in the 
diced tomatoes, followed by the broth. Continue to stir until it comes 
to a boil. Reduce the heat and cook for 15 minutes. Add the seafood 
and okra. Simmer until the seafood is fully cooked. Turn off the heat 
and finish with the gumbo file powder. Serve in a large bowl with 
white rice.

WINE PAIRING Flickerwood Wine Cellars: Riesling 

RICOTTA PANCAKES WITH FROZEN 
BLUEBERRY CHIA JAM 

presented by Shanna Shultz, RD, LDN
Cooking School Manager and Nutritionist 
Giant Food Stores, LLC. 
Camp Hill, PA

Yield: 4–6 servings

RICOTTA PANCAKES
Cooking spray, as needed
2 cups Caputo Brothers Creamery 

fresh ricotta cheese 
2 Tbsp. honey 
2/3 cup egg whites 
1 tsp. vanilla extract

1 cup all-purpose flour 
2 tsp. baking powder 
1 cup water 
4 oz. Caputo Brothers Creamery 

cannoli cream
Zest of 1 lemon

Preheat a griddle pan on medium heat and lightly coat with cooking 
spray. In a medium bowl, combine the ricotta, honey, egg whites, 
and vanilla. Stir in the flour and baking powder. Add the water while 
stirring to thin the batter. Pour the batter onto the hot griddle to make 
4” pancakes. Cook until bubbles form on top, then turn to brown on 
the other side. Remove to a plate and continue with the remaining 
batter. Serve each plate with a small dollop of cannoli cream, lemon 
zest, and a spoonful of Frozen Blueberry Chia Jam, recipe follows. 

Ricotta Pancakes with Frozen Blueberry Chia Jam 
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FROZEN BLUEBERRY CHIA JAM
1, 12 oz. bag GIANT frozen 

blueberries, no sugar added 
2 Tbsp. Nature’s Promise chia seeds 

Heat the blueberries in a skillet on medium-high heat until the berries 
begin to burst. Mash if desired. Remove from the heat and add the chia 
seeds. To fully thicken, allow it to sit for at least an hour. For a thinner, 
syrup-like topping, serve immediately.

WINE PAIRING Mount Hope Estate & Winery: Cayuga

HERB-CRUSTED CHICKEN BREAST 
WITH WHITE WINE BUTTER SAUCE 
AND GLAZED ROOT VEGETABLES

presented by John Moeller 
Owner and Executive Chef
Greenfield Restaurant & Bar
Lancaster, PA  
Author of Dining at the White House
© 2013 John Moeller & LifeReloaded Specialty Publishing, LLC 
www.DiningAtTheWhiteHouse.com

Yield: 6 servings

CHEF’S NOTE 
I was always looking for interesting light fare to make for lunch. This idea came from a 
restaurant that I worked at in France, Chez Camille. I thought that if I could crust the 
chicken with this wonderful mixture of herbs, it would not only give a dramatic presenta-
tion, but it would taste great also. This combination of herbs is known as fine herbs and 
blend together well. I’m always looking to create new ways to prepare chicken. Now 1,002 
ways to cook chicken! 

HERB-CRUSTED CHICKEN BREAST
1 tsp. finely chopped fresh flat-leaf 

parsley
1 tsp. finely chopped fresh chives
1 tsp. finely chopped fresh tarragon
1 tsp. finely chopped chervil, 

optional
¼ cup flour 

¼ tsp. salt 
¼ tsp. pepper
6, 5 oz. skinless, boneless chicken 

breasts
1 egg white, lightly whipped
¼ cup unsalted clarified butter

Preheat an oven to 350°F.
Combine the parsley, chives, tarragon, and chervil in shallow bowl. 
Place the flour in a separate small bowl, and stir in salt and pepper. 

Herb-Crusted Chicken Breast with White Wine Butter 
Sauce and Glazed Root Vegetables
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Dredge the skin side only of the chicken breast in flour, and shake off 
the excess. Dip the floured side of chicken in the egg white, and shake 
off the excess. Place the chicken breast on a plate, floured-and-egg 
side up. Evenly sprinkle the chicken with the fine herb mixture.
Heat a medium sauté pan over medium-high heat, and add clarified 
butter. In batches, place the chicken herb-side down in the pan, and 
gently sauté for 4 to 5 minutes per side. Transfer to a sheet pan herb-
side up, and finish in the oven for 8 to 10 minutes. Remove from the 
oven, and let it rest for 5 minutes.

WHITE WINE BUTTER SAUCE
½ cup dry white wine
1 shallot, peeled and sliced
6 black peppercorns
2 bay leaves
½ cup heavy cream

2 sticks unsalted butter, room 
temperature 

Juice of ½ lemon
Salt and freshly milled black pepper, 

to taste

In a small saucepot over medium-high heat, combine the wine, 
shallots, peppercorns, and bay leaves, and bring to simmer for 10 to 
12 minutes, or until reduced by 90%. Add the cream, and continue 
to simmer for 5 minutes, or until reduced by 50%. Reduce the heat to 
medium low, and whisk in the butter, 1 tablespoon at a time. Stir in 
the lemon juice and season with salt and pepper. Strain through a fine 
mesh strainer into another small saucepot and keep warm over low 
heat. Do not boil, as the sauce will separate.

GLAZED ROOT VEGETABLES
¼ cup unsalted butter
1 ½ cups large diced carrots
1 ½ cups large diced celery root
1 ½ cups peeled, large diced sweet 

potatoes
1 ½ cups large diced fennel

¾ cup medium diced leeks, white 
part only

6 garlic cloves, peeled and sliced
4 fresh thyme sprigs
Salt and freshly milled black pepper, 

to taste

Preheat an oven to 375°F. Cut the butter into pats. Distribute the 
butter evenly in the roasting pan and place in the oven. When the 
butter begins to brown, add the carrots, celery root, and sweet 
potatoes. Stir well and roast for 4 to 5 minutes. Stir in the fennel and 
roast for another 4 to 5 minutes. Stir in the leeks, garlic, thyme, and 
season with salt and pepper. Stirring occasionally, roast for another 10 
minutes or until the vegetables are just tender and lightly browned. 

WINE PAIRING Reids Orchard & Winery: Chardonnay 
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APPLE YOGURT MUFFINS 
presented by Shanna Shultz, RD, LDN
Cooking School Manager and Nutritionist 
Giant Food Stores, LLC. 
Camp Hill, PA

Yield: 14–15 muffins 

1 ½ cups GIANT whole wheat flour 
1 Tbsp. baking powder
½ tsp. salt
1 egg
½ cup brown sugar
¼ cup granulated sugar

½ cup plus 2 Tbsp. GIANT 
unsweetened applesauce 

1 ¼ cups GIANT nonfat Greek 
yogurt 

1 tsp. cinnamon 
1 ½ cups coarsely chopped Granny 

Smith apples, unpeeled 

Preheat an oven to 350°F. Grease muffin pans or use liners. Mix 
the flour, baking powder, and salt in a medium bowl; set aside. In a 
large bowl, whisk the eggs and sugars until well combined. Add the 
applesauce, Greek yogurt, and cinnamon. Add the dry ingredients 
and stir to just combine. Do not mix until smooth. Fold in the apples. 
Scoop the batter into the muffin tins, filling each approximately ¾ of 
the way full. Bake for 22 minutes. Cool in the muffin pan for 5 minutes 
before removing. 

Apple Yogurt Muffins



TUESDAY, JANUARY 7, 2020 
POTATO DAY

POTATO DAY
TUESDAY, JANUARY 7,  2020

DIETITIAN TIP

Up your fiber game by skipping the chore of peeling potatoes! A 
medium potato with the skin on provides 4 g of fiber which adds a 

fullness factor during mealtime and a bit of rustic flair to your dishes. 



PA PREFERRED™ CULINARY CONNECTION 202036

POTATO GALETTE
presented by Cassandra Callahan
Owner and Executive Pastry Chef 
Raising the Bar
Harrisburg, PA

Yield: 6 servings

1 ¼ lbs. all-purpose flour
½ lb. butter, cold, cubed
1 tsp. salt
1 tsp. sugar
4 oz. water
2 oz. butter, melted

2 medium PA russet potatoes
8 oz. sour cream
1 egg
8 oz. shredded Gruyère cheese
1 tsp. salt
½ tsp. pepper  

To prepare the crust, combine the flour, salt, and sugar in a bowl. Cut 
the butter into the dry ingredients until the mixture forms pea-sized 
pieces. Slowly add enough water to combine the dough into a rough 
form. You may not need all the water. Wrap and refrigerate for 1 hour.
Thinly slice the potatoes and toss in the melted butter. In a medium 
bowl, mix the sour cream, egg, cheese, salt, and pepper.
Preheat an oven to 350°F. Roll out the dough into roughly an 8” circle, 
1/8” thick. Transfer to a greased baking tray. Place half of the potatoes 
in an even layer on the dough, leaving roughly 1” of dough uncovered 
around the edges. Spread the sour cream mixture over the potatoes. 
Top with the remaining potatoes in a circular pattern for décor. Curl 
the edges of bare dough over the potatoes to make a seal or crust. Bake 
for 20 to 25 minutes, or until the galette is slightly puffed and the 
dough is golden brown.

WINE PAIRING Hungry Run Wine Cellars: Riesling

Potato Galette
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SEARED STRIPED BASS WITH  
SAUCE SOUBISE, POTATO LATKE  
AND BROCCOLINI

presented by John Breth
Executive Chef
Altoona Grand Hotel
Altoona, PA

Yield: 4 servings

SEARED STRIPED BASS 
4 striped bass fillets
Salt and pepper, to taste

1 Tbsp. vegetable oil

Preheat an oven to 400°F. Season the flesh side of the bass with salt 
and pepper. Preheat a large sauté pan on high heat. Sear the fillets on 
both sides, then transfer to the oven to finish cooking.

SAUCE SOUBISE 
2 PA russet potatoes, 6-7 oz. average 
1 Tbsp. butter
½ jumbo yellow onion, julienne
2 garlic cloves, minced

1 quart heavy cream
2 ½ tsp. minced fresh thyme
Salt and pepper, to taste

Clean and peel the potatoes, then cut into a medium dice. Heat the 
butter in a medium saucepot and add the onions, garlic, and potatoes. 
Sweat the mixture until the onions are translucent. Add the cream and 
bring to a boil. Reduce to a simmer and cook until the potatoes are 
soft. Add the fresh thyme and transfer to a blender. Blend on high until 
smooth. Season with salt and pepper.

POTATO LATKE 
4 PA russet potatoes, 6–7 oz. average 
½ jumbo yellow onion, grated
1 garlic clove, minced
½ tsp. minced fresh thyme

¼ cup minced fresh parsley
Salt and pepper, to taste
Vegetable oil, as needed

Preheat an oven to 400°F. Clean and peel the potatoes. Using a box 
grater, grate the potatoes into a large metal bowl. Add water to the 
bowl until the potatoes are covered and set aside. Remove the grated 
potatoes from the water and drain the water, being careful to save the 
milky white substance at the bottom of the bowl. This is the potato 
starch. Combine the grated potato, reserved starch, grated onion, 
garlic, thyme and parsley into the large bowl and mix. Be sure to 

Seared Striped Bass with Sauce Soubise, Potato 
Latke and Broccolini
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season the mixture with salt and pepper. Preheat a skillet on medium-
high heat and coat with the oil. Form the potato mixture into small, 
thin rounds, approximately ½ to ¾-inch thick by 6 inches in diameter. 
Sear the potato cakes in the skillet until golden brown. Flip the cakes 
and sear the other side. Transfer the latkes to the oven and bake until 
cooked through.

BROCCOLINI 
1 bunch broccolini
2 Tbsp. butter, melted

Salt and pepper, to taste

Blanch the broccolini in boiling water until tender. Remove and toss in 
a sauté pan with melted butter. Season with salt and pepper. 

ASSEMBLY 
Place the finished latke on the bottom of your serving dish. Next, add 
4 to 5 pieces of cooked broccolini. Place the seared bass, skin side up, 
on top of the broccolini. Using a small ladle, put 2 to 3 ounces of the 
Sauce Soubise on the center of the bass, letting it flow down the sides. 
Garnish with minced parsley and voilá!

WINE PAIRING Reids Orchard & Winery: Chardonnay

POTATO LATKES  
WITH BACON MARMALADE

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

Yield: 4–6 servings

POTATO LATKES
1 lb. PA gold potatoes
½ cup finely diced onion
1 large egg, lightly beaten
Salt and pepper, to taste

¾ cup olive oil
1 cup Bacon Marmalade, recipe 

follows
½ cup sour cream, optional  

Preheat the oven to 250°F. Peel the potatoes and coarsely grate 
them by hand. Transfer to a large bowl of cold water. Soak the grated 
potatoes for 1 to 2 minutes, then drain well in a colander. Spread the 

Potato Latkes with Bacon Marmalade
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potatoes and onion out onto a clean kitchen towel and roll up tightly 
as if making a jelly roll. Twist the towel to wring out as much liquid as 
possible. Place the mixture in a clean bowl and add the egg, salt and 
pepper. Mix until the potato and onion are well coated with egg.
Heat the olive oil in a 12-inch nonstick pan over medium-high heat. 
Once the oil is hot, place a tablespoon of mixture carefully into the 
hot grease. Place several more tablespoons of mixture into the pan, 
allowing enough room to safely flip them. Reduce the heat to medium. 
Lightly press the potato mounds with a fork to spread them out into 
small rounds. Cook the latkes over medium heat for 3 to 4 minutes or 
until the bottom sides are golden brown. Carefully flip the latkes and 
cook for an additional 2 to 3 minutes to lightly brown the other side. 
Remove the latkes and place on a baking tray lined with paper towels. 
Hold in the oven until the remaining latkes are done and ready to 
serve. Place a teaspoon of Bacon Marmalade on each of the potato 
latkes and serve as an appetizer with a side of sour cream if desired.

BACON MARMALADE
Yield: 1 quart

2 lbs. PA smoked bacon, small diced
2 medium sweet onions, small diced
3 garlic cloves, minced
½ cup bourbon, optional
6 Tbsp. brown sugar

½ cup cider vinegar
½ cup maple syrup
2 cups strong coffee
Black pepper, to taste

 

Preheat a large saucepot over medium heat. Place the bacon in the pot 
and cook until crisp. Drain the bacon and set aside.
Add two tablespoons of the rendered bacon fat back into the pot. Add 
the onion and cook until tender. Add the minced garlic and cook for 2 
minutes. Drain off the grease and add the remaining ingredients and 
the bacon. Cook over low heat for 1 ½ to 2 hours, or until most of the 
liquid has reduced.

WINE PAIRING Flickerwood Wine Cellars: Riesling
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“FIVE SPICY SEASONING”  
SWEET POTATO FRIES

presented by Joseph Poon
Master Chef
Chinatown, 
Philadelphia, PA

Yield: 4 servings

Oil as needed for frying
2 ¼ lbs. sweet potatoes
1 jalapeño, chopped

2 tsp. Five Spicy Seasoning, recipe 
follows

1 Tbsp. sautéed minced shallot
1 Tbsp. sautéed minced garlic  

Preheat oil in an electric deep fryer or a heavy-bottomed saucepot over 
medium heat to 350˚F. Wash the sweet potatoes well to make sure they 
are clean. Cut into 2-inch by 1-inch sticks, using the skin as well. Fry 
the sweet potatoes until crisp and cooked. Remove from the oil and 
add to a mixing bowl. Add the jalapeño, seasoning, shallot, and garlic 
to the cooked sweet potato fries. Toss well to mix together and evenly 
distribute the seasonings on the fries. Divide into 4 servings. 

FIVE SPICY SEASONING
1 tsp. Oriental Five Spices
2 tsp. salt

3 tsp. mushroom powder  
without MSG

4 tsp. sugar  

Combine to form the seasoning blend.

WINE PAIRING Broad Mountain Vineyard: Riesling

“Five Spicy Seasoning” Sweet Potato Fries
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POTATO TART WITH LEEK AND 
BACON JAM

presented by Christian DeLutis
Owner and Executive Chef
Koda
Harrisburg, PA

Yield: 8 servings

POTATO TART
5 PA russet potatoes, peeled 
8 egg yolks
1 cup heavy cream
½ cup bacon fat
Pinch nutmeg
Salt and pepper, to taste

3 PA white potatoes, washed, 
unpeeled 

4 oz. butter, softened
Leek and Bacon Jam, recipe follows
8 poached eggs

 

Boil the peeled potatoes until very soft. Strain and mash the potatoes. 
Add the eggs, bacon fat and cream. Season with nutmeg, salt and 
pepper. Set aside. 
Preheat an oven to 375°F. Shred the unpeeled potatoes for hash 
browns, squeezing out any excess water. Season the potatoes with salt 
and pepper. Grease a pie pan with soft butter. Add an even layer of 
shredded potatoes to form a pie crust. Bake for 20 minutes. Remove 
from the oven and cool slightly. Lower the heat to 350°F. Add the 
potato pie filling to the crust and bake for 40 minutes. Cool completely 
before slicing into 8 wedges. Rewarm the slices in the oven before 
serving. Plate the tart with the Leek and Bacon Jam, recipe follows, 
topped with a poached egg.

LEEK AND BACON JAM
1 cup diced thick-cut smoked bacon
1 large Spanish onion, diced
4 leeks, trimmed, sliced and rinsed

1 cup brown sugar
1 cup cider vinegar

 

Brown the bacon in a saucepot. Add the onions and leeks and cook 
until golden. Add the sugar and vinegar. Simmer until thick enough to 
coat a spoon. Cool to room temperature and serve.

WINE PAIRING Flickerwood Wine Cellars: Riesling

Potato Tart with Leek and Bacon Jam
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TACOS DE PAPAS Y CHORIZO  
(Potato and Chorizo Sausage Tacos)

presented by Lou Sackett
Culinary Arts Instructor 
Dauphin County Technical School
Harrisburg, PA

Yield: 12 tacos, 4 servings

CHEF’S NOTE
These tasty, spicy tacos are perfect for a quick weekday dinner. Assemble the tacos as 
described in the recipe or simply set out the filling and garnishes for a do-it-yourself meal.

TACOS DE PAPAS Y CHORIZO
3 large PA russet potatoes, about 

7 oz. each
Kosher salt, to taste
12 oz. Mexican chorizo sausage
½ cup medium chopped onions
½ cup medium diced red bell 

peppers

12, thick 6” white corn tortillas
1 quart finely shredded green or 

white cabbage
1 cup sour cream
1 cup Herdez® salsa verde
¼ cup chopped cilantro
2 Tbsp. finely diced red bell pepper  

Peel and cut the potatoes into ½ inch dice. Place in a saucepan, cover 
with water, and season the water generously with salt. Bring to a boil, 
skim off the foam, and then lower the heat to a simmer. Cook about 8 
minutes until firm-tender. Drain and reserve.
Place a strainer into a bowl. Crumble the chorizo into a 10-inch 
nonstick sauté pan and place over low heat. Cook, stirring to break up 
clumps, about 5 minutes until the sausage renders its fat and is just 
cooked through. Immediately transfer the sausage to the strainer and 
press gently on it to help drain away the fat. Reserve the fat.
Return the sauté pan to the burner set on medium heat. Add 1 
tablespoon of reserved chorizo fat, and sauté the onions and bell 
peppers until just tender. Add to the chorizo in the strainer. Return 
the sauté pan to the burner and add 2 tablespoons of reserved chorizo 
fat. Add the potatoes and sauté, shaking and flipping, for about 5 
minutes until the potatoes begin to brown. Add the chorizo, onions, 
and peppers and mix thoroughly. Taste for salt and adjust if necessary.
Just before serving, heat each tortilla by briefly placing it over a gas 
burner or on a grill pan. Hold the tortillas wrapped in aluminum foil.

Tacos de Papas y Chorizo  
(Potato and Chorizo Sausage Tacos)
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TACO ASSEMBLY
For each taco, place about 1/3 cup of shredded cabbage on a tortilla. 
Spoon about ½ cup of the potato-sausage filling on top. Add a 
tablespoon of sour cream and a tablespoon of salsa verde. Garnish 
with a pinch each of chopped cilantro and finely diced red bell 
pepper. Fold the tortilla in half to encase the filling. Place 3 tacos on 
each of 4 warm plates. 

WINE PAIRING Allegheny Cellars Winery: West Branch White
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WEDNESDAY, JANUARY 8, 2020 
BEEF & VEAL DAY

BEEF & VEAL DAY
WEDNESDAY, JANUARY 8,  2020

DIETITIAN TIP

Beef is so much more than a plentiful protein source — it’s an iron and 
zinc powerhouse! Both iron and zinc can potentially aid in increased 

energy levels as well as keeping our immune system up to par. 
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REUBEN WITH PA CORNED BEEF 
AND FRESH SAUERKRAUT

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 sandwiches

1 ½ lbs. PA Corned Beef,  
recipe follows

8 slices rye bread
½ cup olive oil

4 Tbsp. Thousand Island dressing
8 slices Swiss cheese
1 quart Fresh Sauerkraut, recipe 

follows

Thinly slice the corned beef against the grain and divide into 4 even 
stacks. Warm the beef in a sauté pan over medium heat, turning once 
to heat throughout. Brush half the bread slices with olive oil and place, 
oil side down, in a large skillet over medium heat. Add 2 slices of Swiss 
cheese on each piece of bread. Add the warmed corned beef and top 
with a cup of fresh sauerkraut. Spread the dressing on the remaining 
slices and place on top to close the sandwich. Brush the top of each 
with the remaining olive oil. Carefully flip the sandwich to toast on the 
other side. Once golden brown, remove the sandwiches from the pan 
and cut each in half on a diagonal.

PA CORNED BEEF
2 quarts water
1 cup kosher salt
½ cup brown sugar
1 cinnamon stick
1 tsp. mustard seeds
1 tsp. black peppercorns
8 cloves
8 allspice berries
12 juniper berries

2 bay leaves
½ tsp. ground ginger
2 lbs. ice
1 PA beef brisket, average 4–5 lbs.
1 onion, quartered
1 large carrot, coarsely chopped
1 stalk celery, coarsely chopped
2 cups water

Place the water into a large stockpot along with the salt, sugar, 
cinnamon stick, mustard seeds, peppercorns, cloves, allspice, juniper 
berries, bay leaves and ginger. Cook over high heat until the salt and 
sugar have dissolved. Remove from the heat and add the ice. Stir until 
the ice has melted. If necessary, place the brine into the refrigerator to 
fully cool. Trim the brisket and transfer to a 2-gallon resealable plastic 
bag. Add the brine and seal, pressing the air out. Lay the bag flat inside 
a container and refrigerate at least 4 days, up to 10 days maximum. Turn 
the brisket over daily to redistribute the brine ingredients.

Reuben with PA Corned Beef and Fresh 
Sauerkraut



BEEF & VEAL DAY 47

Remove the brisket from the brine and rinse well under cold water. 
Place the brisket into a saucepot large enough to hold the meat, and 
add the onion, carrot, celery, and water. Bring to a boil over high heat. 
Reduce the heat to low, cover, and gently simmer for about 3 hours, or 
until the meat is fork-tender. Remove the brisket from the pot and cool 
completely if slicing for sandwiches. 

FRESH SAUERKRAUT
Yield: 1 quart

1 Tbsp. olive oil
1 small onion, thinly julienned 
1 ¼ cups of apple cider vinegar
½ cup apple cider

1 cup water
1 Tbsp. kosher salt
½ head of green cabbage, thinly 

chopped

Heat the oil in a saucepan over medium heat. Add the onion and cook 
until soft and translucent. Add the remaining ingredients and bring to 
boil. Reduce the heat and simmer, covered, for 30 minutes. Remove the 
lid and continue to simmer for an additional 15 minutes or until the 
cabbage is tender and most of the liquid has absorbed. Remove from 
the heat and serve.

WINE PAIRING Shade Mountain Winery: Sauvignon Blanc

PROSCIUTTO WRAPPED VEAL 
TENDERLOIN WITH ANCHO 
APPLE BUTTER, CELERIAC PUREE, 
AND BUTTERNUT SQUASH WITH 
POMEGRANATE AND CILANTRO

presented by Anthony Bianco
Executive Sous Chef
Hilton Harrisburg
Harrisburg, PA

Yield: 2 servings

PROSCIUTTO WRAPPED VEAL TENDERLOIN
12 oz. PA veal tenderloin
Salt and pepper, to taste

6 slices prosciutto
2 Tbsp. pomace olive oil

Preheat a convection oven to 375°F. Remove all silver skin from 
the tenderloin. Pat dry with a paper towel and season with salt and 
pepper. Lay out the prosciutto slices on a sheet of plastic wrap, slightly 

Prosciutto Wrapped Veal Tenderloin 
with Ancho Apple Butter, Celeriac 
Puree, and Butternut Squash with 
Pomegranate and Cilantro
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overlapping the pieces to ensure full coverage of the tenderloin. Place 
the tenderloin on the prosciutto and starting from one end, lift up the 
wrap and roll the tenderloin. In a sauté pan, on medium-high heat, add 
the oil and begin searing the tenderloin seam side down. Once sealed, 
flip the tenderloin over and place into the oven for 5 to 7 minutes. 
Remove from pan and allow to rest.

ANCHO APPLE BUTTER
4 Red Delicious apples
1 Tbsp. ground cinnamon
2 ancho chilies, cleaned and 

rehydrated, reserve 2 cups of 
liquid

2 Tbsp. brown sugar
½ tsp. ground cloves
½ tsp. ground nutmeg
½ tsp. Chinese five spice powder
½ cup fresh orange juice

Preheat a convection oven to 300°F. Peel two of the apples, then cut all 
the apples into a large dice. Toss all the ingredients in a stainless steel 
mixing bowl. Transfer the mixture to an oven-safe pan and cover with 
heavy-grade plastic wrap and foil. Bake for 2 hours. Remove the plastic 
and foil and stir the mixture. Cook for an additional hour, uncovered, 
until the pan becomes almost dry and the color begins to deepen. 
Transfer the contents to a blender. Blend until smooth, adjusting 
the consistency with the reserved chili liquid. Once at the desired 
consistency, store the apple butter in the refrigerator until needed. 
Place in a squeeze bottle for plating.

CELERIAC PUREE 
1 Tbsp. pomace olive oil
¼ white onion, small diced
2 garlic cloves, minced 
1 cup celery root, peeled and large 

diced

2 oz. white cooking wine
2 cups heavy cream
Salt and pepper, to taste

In a small saucepot, sweat the onions and garlic in the oil. Add the 
diced celery root and continue to sweat. When color begins to form, 
deglaze with the wine. Allow the wine to reduce slightly, then add 
the cream. Allow the cream to come to a boil, then reduce the heat to 
a slow bubble. Once the celery root is soft, about 20 minutes, strain 
and move the solids to a blender. Reserve the cooking liquid. Puree, 
starting on low speed and gradually increasing. If needed, add the 
cooking liquid to create a silky smooth puree. Strain the puree and 
keep warm until service.
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BUTTERNUT SQUASH WITH POMEGRANATE AND 
CILANTRO
1 Tbsp. extra virgin olive oil
1 cup small diced butternut squash
½ tsp. minced garlic
1 tsp. minced shallot

1 Tbsp. pomegranate pips
1 Tbsp. chopped cilantro 
Salt and pepper, to taste

Add the oil to a small sauté pan on medium-low heat. When the oil is 
hot, add the butternut squash and sauté until tender but not soft. Add 
the garlic and shallot; sauté for an additional minute. Remove from the 
heat and add the cilantro and pomegranate pips. Season to taste with 
salt and pepper.

PLATING
Spoon 2 ounces of celeriac puree on the center of the plate and spread 
in a vertical line. Place the squash in the center of the celeriac smear. 
Slice the veal tenderloin into two medallions and stand cut side up. 
Squeeze the apple butter in random sizes to your liking around plate. 
Finish with fresh cilantro. 

WINE PAIRING Presque Isle Wine Cellars: Blaufränkisch

STEAK TACOS WITH SALSA VERDE
presented by John Reis, CFBE
Corporate Executive Chef
Hilton Harrisburg
Harrisburg, PA

Featuring Melissa Harrop from Meadow Creek Livestock, LLC in Chester 
Springs, PA

Yield: 4–6 servings

STEAK TACOS
4 garlic cloves, peeled
3 Tbsp. canola oil
6 chipotle peppers in adobo sauce, 

roughly chopped
1 small white onion, roughly 

chopped
Juice of 2 limes
1 ½ lbs. trimmed PA skirt steaks or 

PA flat iron steaks 

Kosher salt and freshly ground black 
pepper, to taste

1 large white onion, sliced crosswise 
into ¾” thick rings 

1 jalapeño, stemmed
Tortillas of choice, for serving
Lime wedges, for serving
Salsa Verde, recipe follows

Steak Tacos with Salsa Verde
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Heat an 8-inch skillet over high heat. Add the garlic and cook, turning 
as needed, until charred all over, about 12 minutes. Transfer to a 
blender along with the oil, chipotles, chopped onion, and lime juice. 
Puree until smooth. Transfer to a bowl and add the steaks, tossing to 
coat in the marinade. Season generously with salt and pepper. Cover 
with plastic wrap and let marinate at room temperature for 1 hour or in 
the refrigerator overnight.
Preheat the grill and spray with nonstick spray. Brush the marinade 
from the steaks and transfer to the grill. Cook, flipping once, until 
the steaks are charred and cooked to the desired doneness, about 8 
minutes for medium. Transfer the steaks to a cutting board and let rest 
for 5 minutes.
Meanwhile, place the onion slices and jalapeño on the grill and cook, 
turning as needed, until charred and softened, about 10 minutes. 
Transfer the vegetables to a cutting board and dice small. Transfer 
to a serving bowl. Dice the grilled steaks and toss with the grilled 
vegetables in the bowl. 
Serve with your choice of tortillas: hard shells, soft flour tortillas, or 
grilled flour tortillas. Serve with lime wedges and Salsa Verde, recipe 
follows.

SALSA VERDE
Yield: 1 ½ cups

½ lb. tomatillos, husks removed, 
coarsely chopped

1 poblano pepper
1 serrano pepper
1 garlic clove

2 Tbsp. chopped onion
2 Tbsp. chopped cilantro 
¼ tsp. sugar
1 tsp. salt

Combine all ingredients in a food processor and coarsely chop. 
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Wagyu Meatloaf with Bourbon Glazed 
Carrots and Mascarpone Mashed 
Potatoes

WAGYU MEATLOAF WITH 
BOURBON GLAZED CARROTS AND 
MASCARPONE MASHED POTATOES

presented by Mario Stanzione
Executive Chef
Hollywood Casino at Penn National Race Course
Grantville, PA

Featuring Paul MacNamara from St. Ann’s Cattle Co. in Carlisle, PA

Yield: 4 servings

WAGYU MEATLOAF
2 lbs. PA wagyu beef, ground
3 Tbsp. chopped parsley
1 Tbsp. minced garlic
2 Tbsp. minced shallot
¾ cup panko 
2 eggs

¼ cup grated Parmigiano-Reggiano 
cheese

¼ cup shredded Cheddar cheese
1 tsp. salt
½ tsp. pepper
¼ cup warm water

Combine all the ingredients, reserving the water, and mix together. 
Add the water and continue to mix thoroughly. Cover and place in the 
refrigerator for 20 minutes. 
Preheat an oven to 350°F. Place down a sheet of parchment paper, 
and place the mixture in the middle. Form into a tight loaf. Transfer 
to a roasting pan and bake for 1 hour or until reaching an internal 
temperature of 155°F. Let the meatloaf rest, then pour off the fat 
and cut.

BOURBON GLAZED CARROTS
½ cup butter
2 lbs. carrots, peeled, cut into equal-

sized slices
½ tsp. salt, more to taste
½ cup bourbon whiskey

1/3 cup brown sugar
1 pinch cayenne pepper, more to 

taste
Freshly ground black pepper, to 

taste

Melt the butter in a heavy skillet over medium-high heat. When the 
butter foams up, add the carrots. Season with salt and cook, stirring, 
until the liquid from the carrots evaporates and the carrots begin to 
brown around the edges, about 5 or 6 minutes. Reduce the heat to 
medium-low and carefully pour in the bourbon. Cook and stir until 
the bourbon is almost evaporated, about 2 minutes. Sprinkle in the 
brown sugar. Stir until the carrots are almost cooked through, about 5 
minutes. When the carrots are nearly tender, raise the heat to medium-
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high to thicken the glaze, about 15 to 30 seconds. Season with cayenne 
pepper and ground black pepper. Transfer to a serving dish. 

MASCARPONE MASHED POTATOES 
1 lb. russet potatoes 
1/3 cup melted butter
½ cup heavy cream, hot, more as 

needed

2 tsp. kosher salt 
Freshly ground black pepper, 

to taste
2 Tbsp. mascarpone cheese

Peel and cut the potatoes into large pieces. Cook them by boiling until 
tender enough to mash easily. Drain into a colander and allow all the 
liquid to drain. While the potatoes are still hot, puree them through 
a food mill into a bowl. Add the butter and mix into the potatoes by 
hand until just incorporated. Add the cream, salt, pepper, mascarpone 
cheese, and whip by hand until smooth and light. Add more cream to 
get the right consistency if needed. Check the seasoning and adjust if 
needed. 

WINE PAIRING Armstrong Valley Winery: Cabernet Sauvignon

VEAL OSSO BUCO ALLA MILANESE
presented by Devin Witmer
Executive Chef
Bricco
Harrisburg, PA

Yield: 3–4 servings

VEAL OSSO BUCO 
2 Tbsp. olive oil
6 PA veal shanks, 2” thick
Salt and pepper, to taste
1 medium onion, chopped into 

½” pieces
1 medium carrot, chopped into 

½” pieces
2 celery stalks, chopped into 

½” pieces

3 garlic cloves, minced
4 strips orange zest, removed with a 

vegetable peeler 
1 fresh rosemary sprig
4 oz. tomato paste
1 cup Chianti or Port wine
3 cups beef stock

Preheat an oven to 300°F. Heat a heavy-bottomed pot and add oil to 
coat. Season the veal shanks and sear in the hot oil on each side, about 
3 minutes per side. Remove the shanks and place in a 4-inch deep 
roasting pan. Add the onion, carrot, and celery to the pot and cook 
on medium heat until they begin to caramelize. Add the garlic, zest, 
rosemary, and tomato paste. Cook for 1 minute, then deglaze the pan 

Veal Osso Buco alla Milanese
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with wine. Add the beef stock and bring to a simmer, then pour over 
the veal. The liquid should almost cover the veal; add water if needed. 
Wrap the pan tightly with restaurant-grade plastic wrap, then foil. 
Place in the oven and braise for 3 hours. This can be done in advance, 
cooled down, and then reheated in the same liquid. To serve, remove 
the shanks from the pan and place on a serving dish with Risotto 
Milanese, recipe follows. Finish with a little braising liquid. 

RISOTTO MILANESE
2 Tbsp. butter
2 cups arborio rice
2 quarts chicken stock, heated
1 small onion, small diced
1 cup white wine

1 pinch saffron
½ cup heavy cream
Salt and pepper, to taste
½ cup grated Parmesan cheese 

Heat a heavy-bottomed sauté pan and add the butter. Add the onion 
and sauté until translucent. Add the rice and toast for 2 minutes. Stir in 
the wine and cook until reduced. Begin adding enough chicken stock 
to just cover the rice. Continuously stir and add more stock when the 
liquid is almost gone. After all the stock is used, add the saffron, heavy 
cream, salt and pepper. Cook until the liquid is almost gone, then turn 
off the heat and stir in the Parmesan cheese.

WINE PAIRING Fero Vineyards & Winery: Bison Roots Red

BLACKENED RIBEYE STEAK WITH 
ROASTED GARLIC JAM

presented by Doug Krick
Executive Chef
Dodge City Steakhouse
Harrisburg, PA

Yield: 2 servings

BLACKENED RIBEYE STEAK 
2 PA ribeye steaks, ¾” thick
4 Tbsp. Cajun seasoning

4 Tbsp. butter
Roasted Garlic Jam, recipe follows

Coat both side of the ribeye steak with the Cajun seasoning. Melt the 
butter in a sauté pan on medium-high heat. Once the pan is hot, sear 
both sides of the steaks for approximately 3 minutes each. Remove 
from the heat and rest for at least 5 minutes or longer if desired. Once 
fully rested, heat the pan back up over medium-high heat and sear the 
steaks for an additional 30 seconds on both sides. Slice the ribeyes 

Blackened Ribeye Steak with Roasted 
Garlic Jam
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and place over mashed potatoes to serve. Top with Roasted Garlic Jam, 
recipe follows. Bon appétit!

ROASTED GARLIC JAM
Yield: 3 cups

12-15 garlic cloves
1 Tbsp. vegetable oil
Salt and pepper, to taste
1 cup cider vinegar

2 cups sugar
1 carrot, finely diced 
1 green pepper, finely diced 

Preheat the oven to 350°F. Toss the garlic in a little vegetable oil and 
season with salt and pepper. Roast on a baking tray for approximately 
20 minutes or until golden brown. In a saucepan, heat the vinegar and 
sugar over medium heat. Simmer and reduce by one-fourth. Remove 
from the heat and add the roasted garlic, carrots, and green peppers. 
Season to taste with salt and pepper. Chill fully.

WINE PAIRING Armstrong Valley Winery: Cabernet Sauvignon
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 DIETITIAN TIP

Show appreciation to your hometown hero by making them a yummy, 
yet better-for-you treat! Easy recipe substitutions like swapping 

applesauce for butter/oil or yogurt for cream can lighten your baked 
goods while still maintaining that comforting flavor we all crave.
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HUNTER’S STYLE  
ROASTED DUCK STEW

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

Yield: 6 servings

1 PA pekin duck, average 3 ½–4 lbs. 
2 Tbsp. kosher salt
1 Tbsp. freshly cracked black pepper
1 lb. onion, medium diced
1 lb. carrots, medium diced
1 lb. celery, medium diced
2 garlic bulbs, split in half
2 oz. tomato paste
1 cup all-purpose flour

1 lb. assorted PA mushrooms, 
cleaned, roughly cut

½ cup dry red wine
1, 14.5 oz. can whole peeled plum 

tomatoes
1 quart chicken stock
1 ½ lbs. baby potatoes
4 parsley sprigs
4 thyme sprigs
1 rosemary sprig

Preheat an oven to 250°F. 
Split the duck into quarters, removing the backbone and any excess fat 
at the neck. Pat the duck dry and season liberally with salt and pepper. 
Over medium-low heat in a Dutch oven, sear the duck, skin side first, 
until the fat is rendered and the skin is a golden-brown color. Remove 
the duck and set aside.
Turn the heat to medium-high and add the onions, carrots, celery and 
garlic into the pan with the rendered duck fat. Add a pinch of salt and 
cook for about 10 minutes or until the vegetables are browned.Add 
the tomato paste and cook for another 1 to 2 minutes. Add the flour 
and cook for about 4 minutes, until the flour turns a light brown color. 
Next, add the mushrooms to the pan and stir a few times. Add the red 
wine and reduce by 2/3. Using a whisk, add in the tomatoes and chicken 
stock. Mix until the flour mixture is fully incorporated. Add the 
potatoes, duck with the skin side up, and the herbs. Cover and bake for 
2 ½ hours. Remove from the oven and allow to cool for 30 minutes.
For the best results, allow the stew to cool overnight. Remove the herbs 
and duck, pull the meat and discard the skin. Fold the meat back into 
the stew. Reheat over medium-low heat until fully heated. Season to 
desired taste with salt and pepper.
WINE PAIRING Fero Vineyards & Winery: Bison Roots Red

Hunter’s Style Roasted Duck Stew
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KIMCHI PANCAKES
presented by Chris Cho
Owner and Executive Chef
Seorabol Center City
Philadelphia, PA

Featuring Daniel Hubbard from Hubbard Family Ranch, LLC in 
Gardners, PA

Yield: 2–4 servings

½ cup all-purpose flour
½ cup potato starch
1/3 cup kimchi juice
1/3 cup water
1 egg
¼ tsp. minced garlic
¼ tsp. sesame oil

1 cup kimchi
¼ onion, chopped
2 scallions, chopped
½ cup pork butt, chopped
Salt, to taste
1 Tbsp. vegetable oil

In a bowl, make the pancake batter by adding the flour, potato starch, 
kimchi juice, water, egg, garlic, sesame oil and salt together. Whisk 
well to combine. Add the kimchi, onion, scallions, and pork butt. 
Mix well. 
Heat the frying pan for about 15 seconds on high heat. Add the 
vegetable oil and make sure it is spread evenly through the pan. Evenly 
spread the pancake mixture on the pan with a ladle to make a perfect 
circle shape. Cook the pancake on high heat for 1 to 2 minutes until 
lightly browned. Flip over the pancake with a spatula and push it down 
so it spreads with an even thickness. Cook the other side until it is 
lightly browned. Lower the heat and flip the pancake every minute 
until the center is fully cooked. Lightly poke into the pancake to see if 
it makes a crispy sound. When cooked, remove the pancake from the 
pan and slice into 8 pieces like a pizza. Serve with the dipping sauce, 
recipe follows.

DIPPING SAUCE
2 Tbsp. soy sauce
1 Tbsp. water
¼ Tbsp. vinegar
¼ Tbsp. red pepper flakes

1/5 Tbsp. sugar
Sesame seeds, optional
Chopped scallions, optional

Combine all ingredients in a bowl and mix well. 

WINE PAIRING Happy Valley Vineyards: Riesling

Kimchi Pancakes
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COQ AU VIN
presented by CSC Jason Rohrs 
Commandant’s Flag Mess Manager 
United States Coast Guard

Yield: 4–6 servings

1 Bell & Evans whole chicken 
2 cups red wine
¼ cup brandy
1 cup chicken stock
1 cup all-purpose flour, seasoned 

with salt and pepper for 
dredging

4 oz. pancetta or bacon, medium 
diced

8 oz. crimini mushrooms, quartered
2 carrots, paysanne cut
1 yellow onion, medium diced
8 pearl onions, peeled

8 garlic cloves, minced
2 parsnips, paysanne cut
1 large turnip, large diced
4 oz. butternut squash, large diced
4 medium red potatoes, quartered
1 Tbsp. tomato paste
2 oz. all-purpose flour
1 Tbsp. chopped thyme 
2 Tbsp. chopped chives
2 tsp. chopped tarragon
2 Tbsp. chopped parsley
Salt and pepper, to taste

Cut the chicken into 2 legs, 2 thighs, and 2 airline breasts. Reserve 
the back, wings, and neck bone for a sauce or stock. Marinate the 
chicken in the wine, brandy, and stock for 1 hour. Remove the chicken, 
reserving the marinade, and pat dry with paper towels. Season the 
chicken with salt and pepper and dredge in the seasoned flour.
Add the pancetta to a braising pan and render until crispy. Remove 
from the fat and reserve. In 2 batches, brown the dredged chicken, 
skin-side down, until golden brown. Remove the chicken from the pan 
and set aside. Add the mushrooms, carrots, onions, garlic, parsnips, 
turnips, squash, and potatoes to the pan. Sauté until color develops. 
Add the tomato paste and stir until it darkens. Sprinkle the 2 ounces 
of flour over the vegetables and pancetta oil and stir to make a roux. 
Add the chicken and reserved marinade to the pan and bring to a low 
simmer. Simmer until the chicken reaches an internal temperature 
of 165°F, about 20 minutes. Finish with the fresh herbs and crisp 
pancetta just before serving.

WINE PAIRING Christian W. Klay Winery: Jumonville Red

Coq au Vin
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MAPLE GLAZED SALMON  
AND APPLE SALAD WITH  
HONEY APPLE VINAIGRETTE

presented by SSgt Lacey Howell 
NCIC Kitchen Operations Air Force Executive Dining Facility
United States Air Force

Yield: 2 servings

½ cup maple syrup
1 Tbsp. soy sauce
Pinch minced ginger
2, 6 oz. salmon fillets 
5 oz. mixed greens
2 oz. chopped PA apple

2 oz. candied pecans, recipe follows 
4 oz. feta cheese
2 oz. dried cranberries 
4 oz. Honey Apple Vinaigrette 

Dressing, recipe follows

To make the maple glaze, add the maple syrup, soy sauce and ginger 
to a pot over medium heat until the sauce begins to simmer. Simmer 
for about 5 minutes, stirring occasionally. Glaze the salmon fillets with 
the maple glaze and grill on both sides. Build the salad by dividing 
the mixed greens onto 2 plates. Divide the the apples, candied pecans, 
dried cranberries and feta cheese between the two salads. Top with 
the salmon fillets. The dressing may be served on the side or drizzled 
on top of the salad. 

HONEY APPLE VINAIGRETTE DRESSING 
Yield: 12–14 servings

1 cup honey
½ cup apple cider vinegar
2 Tbsp. lemon juice

1–1 ½ cups olive oil
Salt and pepper, to taste

Mix the honey, apple cider vinegar, and lemon juice in a blender. Blend 
for about 3 minutes. Slowly pour in the oil until it forms an emulsion. 
Add salt and pepper to taste. 

CANDIED NUTS
Yield: 8 servings

1 lb. pecans or walnuts
½ cup sugar
¼ tsp. cinnamon 

¼ tsp. cayenne pepper 
2 oz. water

Toast the nuts in skillet on medium heat. Remove and set aside. Add 
the sugar, cinnamon, cayenne pepper and water to the skillet. Once 
the mixture begins to bubble, add the nuts. Toss to coat. Remove from 

Maple Glazed Salmon and Apple Salad with Honey 
Apple Vinaigrette
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the skillet and put on a baking pan lined with parchment paper and 
let cool. 

WINE PAIRING Christian W. Klay Winery: Jumonville Red

PAW PAW BBQ SAUCE WITH CIDER 
BRAISED PORK SHANKS

presented by Kurt Wewer
Executive Chef
Allenberry Resort
Boiling Springs, PA

Featuring Rettland Farm in Gettysburg, PA and  
Threefold Fruit Farms in Mechanicsburg, PA

Yield: 4 servings

PAW PAW BBQ SAUCE
Yield: 1 quart

2 tsp. light olive oil
1 Tbsp. minced shallot
½ tsp. minced garlic
¼ cup minced carrot
¼ cup minced celery
½ cup minced PA gala apple 
1 tsp. kosher salt
¼ tsp. black pepper
1/8 tsp. ground white pepper
¼ tsp. ground cinnamon
½ tsp. ground fennel seed
½ cup tomato paste

2 cups skinned, deseeded, and 
hand mashed paw paws from 
Threefold Fruit Farm 

2 cups vegetable, beef, or chicken 
stock

1 tsp. Dijon mustard
¼ cup bourbon, rum, or more stock
1 tsp. lemon juice
1 Tbsp. apple cider vinegar
½ cup dark brown sugar
1 Tbsp. honey
2 Tbsp. finely chopped parsley
1 Tbsp. finely shaved scallion

Prepare the fruits, vegetables, and herbs as specified. In a large 
saucepot, heat the oil over medium-high heat. Add the shallots, garlic, 
carrot, celery, apple, salt, both peppers, cinnamon, and ground fennel 
seed to the oil. Cook for several minutes until all the vegetables are 
starting to soften. Do not completely soften the vegetables. Stir in 
the tomato paste, fruit, stock, Dijon, bourbon, lemon, vinegar, sugar, 
and honey and bring to a simmer. Lower the heat to medium-low and 
continue to simmer for 20 to 30 minutes. Stir regularly, incorporating 
the ingredients well, until completely softened and the volume has 
reduced by ¼” down the side of the pan. The sauce should have 
thickened slightly. Remove from the heat and add the parsley and 
scallions. Blend either with a stick blender or a traditional blender. 

Paw Paw BBQ Sauce with Cider Braised Pork Shanks
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Be careful with hot liquids when blending. Use while hot, or cool and 
keep refrigerated and covered. This sauce will last for almost a month 
if kept refrigerated.

CIDER BRAISED PORK SHANKS
4 PA pork shanks from Rettland 

Farm 
Kosher salt and black pepper, as 

needed
1 quart apple cider
4–6 star anise pods

8-10 juniper berries, smashed with 
the side of a knife

1 small shallot, quartered
1 garlic clove, smashed with the side 

of a knife

For an optional pan gravy:

2 Tbsp. flour
2 Tbsp. butter
¼ cup white or rosé wine

Braising liquid from the pork 
shanks

Salt, to taste

Preheat an oven to 350°F. Season the shanks well with salt and pepper. 
Using a shallow roasting pan that just fits the pork shanks, add all the 
spices, shallot, and garlic to the pan. Attempt to evenly distribute them 
across the bottom of the pan. Place the pork shanks into the pan over 
the flavorings with the narrow end of the shank sticking up. Pour in 
the apple cider. Cover tightly with aluminum foil. Cook in the oven for 
2 ½ hours or until the meat falls off the bone.
Remove the shanks from the oven and allow to cool for at least 10 
minutes. Delicately remove each shank from the pan, being careful to 
keep the shanks intact and as whole as you can keep them. Serve with 
Paw Paw BBQ Sauce, recipe above.
Alternatively, you can serve the shanks with a cider pork pan gravy. 
Strain all the liquid from the braising pan through a fine mesh strainer 
or cheesecloth into a suitable size container. Add the wine and reserve 
for a later step. Using a heavy cast iron skillet or sauté pan, melt 
the butter over medium heat. Whisk in the flour and cook for 4 to 
5 minutes, or until it is nutty, light brown, and no longer smells like 
plain flour. Do not walk away from this while cooking, and do not stop 
whisking. Add the reserved braising liquid in a slow steady stream 
while whisking vigorously. Simmer until the desired thickness is 
achieved. Taste for salt, and add to personal taste, if needed.

WINE PAIRING Courtyard Winery: Zweigelt
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OAT-CRUSTED TURKEY ROULADE 
WITH ROASTED SWEET POTATO 
SLAW, CHOW-CHOW RELISH, AND A 
CINNAMON STEAK SAUCE

presented by
Chef Thomas J. Long, CEC, AAC,  
Director of Dining Services 
and
Dianna McGuirk, Bakery Supervisor and  
Retired PA Air National Guard 
The Chef’s Apprentice at HACC,  
Central Pennsylvania’s Community College
Harrisburg, PA

Featuring Dan and Giana Van Nice from Blue Dog Farms in 
New Freedom, PA

Yield: 6 servings

OAT-CRUSTED TURKEY ROULADE
6, 4 oz. turkey breast cutlets
½ cup quick oats
¼ cup dry cream of wheat
¼ cup cornmeal
1 Tbsp. McCormick salt-free lemon 

pepper seasoning 

1 golden delicious apple, peeled, 
cored, ¼” diced

2.5 oz. shallots, ¼” diced 
1 Tbsp. olive oil
8 oz. baby spinach
¼ cup apple juice 
¼ cup olive oil for sautéing

Place the turkey cutlets between two sheets of plastic wrap and pound 
with a meat mallet until ¼-inch thick. In a 2-quart mixing bowl, 
combine the quick oats, cream of wheat, cornmeal, and lemon pepper 
seasoning. 
Preheat the oven to 350°F. Combine the apples and shallots with 
the oil and toss to coat. Place the coated apple mixture on a baking 
tray and roast for 6 to 8 minutes. Add the baby spinach to the roasted 
apple tray and wilt in the oven for 3 minutes. Deglaze the pan with 
apple juice. Toss with 2 to 3 tablespoons of the oat mixture and mix 
well. Divide the mixture into six portions, about 1 ½ ounces each, and 
refrigerate. Once chilled, place the spinach mixture on top of each 
pounded cutlet and roll to make a roulade. Place the finished roulades 
in the oat mixture and press to coat well. 

Oat-Crusted Turkey Roulade with Roasted Sweet 
Potato Slaw, Chow-Chow Relish, and a Cinnamon 
Steak Sauce
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Reheat the oven to 350°F. Heat the olive oil in a 14-inch sauté pan. 
Lightly brown the turkey cutlets on all sides and place on a baking tray. 
Finish in the oven for 10 minutes, or until the internal temperature 
measures 165°F.

ROASTED SWEET POTATO SLAW
2 large sweet potatoes
6 oz. red onion, julienned
1 ½ Tbsp. olive oil 
½ tsp. onion powder
¼ tsp. ground black pepper

½ tsp. kosher salt
¼ cup sherry 
2 oz. Cinnamon Steak Sauce, recipe 

follows

Preheat the oven to 400°F. Using a mandoline or a French knife, cut 
the sweet potatoes into julienne sticks. Combine the sweet potatoes 
with the onions and toss with olive oil, onion powder, and black 
pepper. Place on a baking tray and roast for 6 to 8 minutes or until 
golden brown. Remove the pan from the oven and deglaze with sherry. 
Stir in the sauce to make a warm slaw. Transfer to a serving dish.

CINNAMON STEAK SAUCE
1 ¼ cups apple juice
1 tsp. ground cinnamon

¼ cup A-1 steak sauce
2 tsp. cornstarch

In a 1-quart saucepan, combine the apple juice, cinnamon, cornstarch 
and steak sauce. Bring to boil and simmer until slightly thickened. 
Remove from the heat and store in a squeeze bottle to dispense.

CHOW CHOW RELISH
¼ cup PA white wine
½ tsp. ground turmeric
½ tsp. dry mustard
½ tsp. whole celery seed 
¼ cup diced zucchini, ¼”
¼ cup frozen baby lima beans, 

thawed
¼ cup kernel corn, thawed and 

drained

¼ cup diced red pepper, ¼”
1 Tbsp. finely chopped jalapeño 

pepper
1 Tbsp. lime juice
1 Tbsp. olive oil
½ tsp. kosher salt
1 Tbsp. fresh chopped parsley 

In a 6-inch sauté pan, combine the white wine, turmeric, dry mustard, 
and celery seed. Bring to a boil. Add the diced zucchini and cook 
for 20 to 30 seconds longer. Remove from the heat and refrigerate. 
In a 2-quart bowl, combine the baby lima beans, corn, red pepper, 
jalapeños, lime juice, and olive oil. Add the cooled zucchini and 
poaching liquid to the vegetable mixture. Mix well to combine the 
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ingredients. Season with kosher salt and chopped parsley. Refrigerate 
until service.

PLATING
For each serving, place 1/3 cup of the Roasted Sweet Potato Slaw in 
the center of a 10-inch plate. Cut the finished Oat-Crusted Turkey 
Roulade at a sharp angle and place offset from the slaw. Garnish with 
1 ½ ounces of Cinnamon Steak Sauce and ¼ cup of the Chow Chow 
Relish.

WINE PAIRING Cassel Vineyards of Hershey: Vidal Blanc 





FRIDAY, JANUARY 10, 2020 
PORK DAY

PORK DAY
FRIDAY, JANUARY 10,  2020

DIETITIAN TIP

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

for a meal that packs both a flavorful and nutritious punch.
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MEXICAN ADOBO PORK LOIN
presented by Robert Luckenbaugh
Chef Instructor 
The Pennsylvania School of Culinary Arts, YTI
Lancaster, PA

Yield: 4–6 servings

2-2 ½ lbs. boneless, center cut PA 
pork loin

2 poblano peppers, roasted
½ lb. shredded pepper jack cheese
1 lb. fresh chorizo
1 can chipotle peppers in adobo
4 garlic cloves
½ tsp. cinnamon

¼ tsp. black pepper
½ Tbsp. cumin
1 Tbsp. Mexican oregano
3 Tbsp. apple cider vinegar
2 bunches cilantro
1 ½ tsp. salt
1 Tbsp. onion powder

Preheat an oven to 350°F. Cut a small 2-inch-wide pocket the entire 
length of the loin with the opening at the center of the round end. 
Remove the skins and seeds from the roasted poblano peppers and 
dice. Combine the diced peppers, cheese and chorizo in a mixing 
bowl. Stuff the mixture into the pocket cut in the pork loin.
Combine the remaining ingredients into a food processor and blend 
until a thick sauce is made. Rub the loin with the adobo sauce to 
coat it all over. Roast the pork loin until the chorizo stuffing reads 
an internal temperature of 165°F. Cooking time may vary given the 
thickness of the pork loin. 
Slice the finished pork loin and serve.

WINE PAIRING Juniata Valley Winery: Slante

Mexican Adobo Pork Loin
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PA BABY BACK RIBS WITH  
CONFIT FINGERLING POTATOES AND 
APPLE FENNEL SLAW

presented by Will Shaw
Sous Chef
Bear’s Den at the Hershey Lodge & Convention Center
Hershey, PA

Yield: 2–4 servings

PA BABY BACK RIBS
2 cups brown sugar
2 cups salt
1 cup smoked paprika
1 Tbsp. dried oregano

1 tsp. cayenne pepper
3 PA baby back rib racks 
4 cups Coca-Cola
½ cup olive oil 

Preheat an oven at 325°F. In a mixing bowl, mix all the dry spices 
together. Rub the ribs down with just enough olive oil to coat them. 
Rub the ribs with the dry rub from the mixing bowl. Make sure all 
surfaces of the ribs are rubbed with the spice mix. Place the ribs in a 
deep roasting pan and pour the Coca-Cola over the rubbed ribs. Allow 
the Coca-Cola to remain in the bottom of the pan. Cover the pan with 
restaurant-grade plastic wrap to seal in the moisture, then cover the 
pan in foil. Place the pan in the oven and allow it to cook for 2 ½ hours 
or until tender, falling off the bone.

CONFIT FINGERLING POTATOES
1 lb. fingerling potatoes
3 cups olive oil

2 Tbsp. salt
3 fresh rosemary sprigs

Preheat an oven to 325°F. Add all the ingredients into a roasting 
pan. Make sure the potatoes are completely submerged in the olive 
oil. Cover the roasting pan in foil and roast for 1 to 1 ½ hours. When 
checking for doneness, poke a fork or knife through the potatoes to 
see if they are tender. The potatoes are done when either the fork or 
knife easily slides through. Once tender, remove the pan from the oven 
and allow the potatoes to rest and cool.

APPLE FENNEL SLAW
1 fennel bulb
1 Granny Smith apple, cut into thin 

strips
10 chives, sliced thin

1 tsp. salt
1 tsp. pepper
1 ½ tsp. lemon juice
2 tsp. extra virgin olive oil

PA Baby Back Ribs with Confit Fingerling Potatoes 
and  
Apple Fennel Slaw
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Cut the fennel bulb in half. Remove and discard the core. Cut the 
remaining pieces into extremely thin strips. Add all the ingredients 
into a mixing bowl and fold everything together.

PLATING
Cut the potatoes in half and place on the bottom of the plate. Lay the 
ribs over top of the potatoes and garnish with the slaw.

WINE PAIRING Bee Kind Winery: Baco Noir

PORK RAGU OVER 
CREAMY POLENTA 

presented by Sarah Dingeldein
Executive Chef
Greystone Brew House
Dillsburg, PA

Yield: 8 servings

PORK RAGU 
3 lbs. boneless PA pork shoulder, 

cut into 3 pieces
Kosher salt and freshly ground 

black pepper, to taste
1 Tbsp. vegetable oil
1 large onion, finely chopped
6 garlic cloves, finely chopped

2 Tbsp. tomato paste
½ cup full-bodied red wine
1, 28 oz. can whole peeled tomatoes
4 thyme sprigs
2 rosemary sprigs
2 bay leaves
2 cups water

Season the pork with salt and pepper. Heat the oil in a large heavy 
pot over medium heat. Cook the pork, turning often, until evenly 
browned, about 10 to 12 minutes. Transfer to a platter and pour off 
the pan drippings. Wipe out any burned bits from the pot, but leave 
the golden-brown pieces. Doing this will keep the finished sauce from 
tasting bitter. Add the onion and garlic to the pot and cook, stirring 
occasionally, until the onion is starting to brown and caramelize, about 
12 to 15 minutes. Add the tomato paste and cook, stirring occasionally, 
until slightly darkened in color, about 5 to 8 minutes. Add the wine 
and cook until reduced by about half, about 5 to 8 minutes. Add the 
tomatoes, thyme, rosemary, bay leaves, and water. Add the pork and 
season with salt and pepper. Bring the liquid to a boil, then reduce 
the heat and simmer, partially covered, until the pork is falling apart 
tender and the sauce is thickened, about 2 ½ to 3 hours. Using two 
forks, shred the pork and season with salt and pepper.

Pork Ragu Over Creamy Polenta 
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POLENTA
Kosher salt, to taste
1 ½ cups coarse polenta (not quick-

cooking)
¼ cup unsalted butter
½ cup grated Parmesan cheese, plus 

more for serving

Freshly ground black pepper, to 
taste

½ cup chopped fresh parsley
Olive oil, as needed for drizzling

Bring 6 cups of salted water to a boil in a large pot. Whisking 
constantly, gradually add the polenta. Reduce the heat to medium-low. 
Cook, whisking often, until the polenta is tender and creamy, about 20 
to 25 minutes. If the polenta becomes too thick too soon, loosen the 
mixture by adding more water and continue cooking. Add the butter 
and Parmesan cheese to the polenta and whisk until melted. Season 
with salt and pepper.
Spoon the polenta into bowls or onto a platter and top with the pork. 
Scatter fresh parsley and more Parmesan cheese over top. Finish with a 
drizzle of oil.

WINE PAIRING Olivero’s Vineyard: Traminette

“CHAR SIU” CHINESE BONELESS 
PORK SPARE RIBS

presented by Kyle Mason
Executive Corporate Chef
Appalachian Brewing Company
Harrisburg, PA

Yield: 8 servings

2 lbs. boneless PA pork shoulder 
roast

2 cubes red bean curd with 1 Tbsp. 
of the liquid

2 Tbsp. soy sauce
2 Tbsp. hoisin sauce
1 Tbsp. Chinese five spice powder

2 Tbsp. honey
2 Tbsp. Chinese cooking wine, 

optional
½ tsp. ground white pepper
1 tsp. sesame oil, optional
2 garlic cloves, finely grated or 

mashed

GLAZE
2 Tbsp. honey
2–3 tsp. red bean curd liquid (or cooked leftover marinade)

Cut the pork roast, with the direction of the meat’s grain, into long 
strips no larger than 2 inches thick. You can trim off big chunks of fat, 
but do not trim off too much. 

“Char Siu” Chinese Boneless Pork Spare Ribs
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In a small mixing bowl, mash the red bean curd until smooth. Add all 
the remaining ingredients, except those for the glaze, and whisk until 
combined. Pour the marinade over the pork, making sure all pieces are 
coated. Marinate in the refrigerator for 24 to 48 hours. Turn the pork at 
the halfway point to ensure even distribution of the marinade.
When ready to roast, preheat a convection oven to 375°F, or 400°F for 
a conventional oven. Line a baking tray with foil, then put a roasting 
rack on it. Place the pork on the rack. Roast for 15 minutes. 
While the pork is roasting, combine the honey and the red bean curd 
liquid to make the glaze. Alternatively, you could use the leftover 
marinade, simmered for a few minutes. Remove the pork after 15 
minutes, brush the glaze on the top and sides. Return to the oven 
for another 5 to 7 minutes or until the glaze has dried onto the pork. 
Remove the pork and glaze again, then put it back in the oven for 
another 5 to 7 minutes. Glaze the pork for the third time, then roast 
until the pork is done. Using a thermometer, the internal temperature 
of the pork should reach 155°F before removing it from the oven. If 
the pork has not browned or charred to your liking at this point, you 
can switch the oven to “broil” and broil the pork on the top rack, with 
the oven door open, for a few minutes to get some charring. Let the 
pork rest for 10 to 15 minutes before slicing. Serve and enjoy!

WINE PAIRING Bee Kind Winery: Baco Noir

PORK TONKATSU 
presented by Jesse Burnham
Executive Chef
Stock’s on Second
Harrisburg, PA

Yield: 4 servings

PORK BRINE
1 ⅓ cups pure maple syrup
½ cup Diamond Crystal kosher salt 
2 Tbsp. black peppercorns
2 Tbsp. yellow mustard seeds

8 cups water
1 lb. boneless PA pork loin with 

¼” thick fat cap

Combine the maple syrup, salt, peppercorns, mustard seeds, and water 
in a medium pot; ensure the pork will fit comfortably inside. Stir the 
brine until the salt dissolves. Add the pork, submerging completely in 
the brine. Cover and chill for at least 12 hours. The brine can be made 

Pork Tonkatsu 
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3 days ahead; cover and chill. The pork can be brined 2 days ahead; 
keep chilled.

PICKLED CABBAGE
1 ½ cups seasoned rice vinegar
½ cup sugar
1 Tbsp. kosher salt

1 cup water
½ small green cabbage, sliced 

¼” thick

Combine the vinegar, sugar, salt, and water in a large bowl. Stir until 
the sugar and salt are dissolved, about 2 minutes. Add the cabbage and 
massage for a few minutes with your hands to soften. Weight down 
with a plate so the cabbage is submerged. Cover and chill for at least 1 
hour. Drain the cabbage before serving. The cabbage can be pickled 2 
days ahead; keep chilled.

SAUCE
2 Tbsp. vegetable oil
½ small onion, finely chopped 
2 garlic cloves, chopped
2” piece ginger, peeled, chopped 
1 cup ketchup

¼ cup soy sauce
2 Tbsp. light brown sugar
2 Tbsp. mirin 
2 Tbsp. Worcestershire sauce
Kosher salt, as needed

Heat the oil in a small saucepan over medium heat. Cook the onion, 
garlic, and ginger, stirring occasionally, until the onion is softened, 
about 8 to 10 minutes. Add the ketchup, soy sauce, brown sugar, mirin, 
and Worcestershire sauce. Cook, stirring often, until the mixture is 
reduced by a third, about 6 to 8 minutes. Transfer to a blender and 
puree until smooth. Taste and season with salt if needed. This sauce 
can be made up to 5 days ahead. Let cool; cover and chill.

PORK TONKATSU
1 lb. brined PA pork loin
4 large eggs, beaten
2 cups panko 
1 cup all-purpose flour
Kosher salt, as needed
3 cups vegetable oil for frying

Prepared sauce and cabbage from 
above

Kewpie mayonnaise, as needed for 
serving

6 radishes, trimmed, thinly sliced 

Remove the pork loin from the brine and pat dry. Cut into 4 round 
medallions, about 1” thick. Working with one at a time, place a 
medallion in a large resealable plastic bag. Seal the bag and gently 
pound the meat, without tearing, to about ¼” thickness.
Place the eggs, panko, and flour in separate shallow bowls. Using your 
hands, grind together the panko to make the crumbs a bit finer. 



PORK DAY 73

Working with 1 cutlet at a time, season the cutlets lightly with salt. 
Dredge in the flour, shaking off the excess. Dip in the eggs, letting the 
excess drip back into bowl. Then coat in the panko, pressing to adhere 
to the cutlets before shaking off the excess. Transfer to a rimmed 
baking tray.
Line a rimmed baking tray with paper towels and set a wire rack 
inside. Pour the oil into a large heavy skillet, preferably cast iron, to 
come 1” up the sides. Heat the oil over medium-high heat until an 
instant-read thermometer registers 350–365°F. Don’t let the tip of the 
thermometer touch the bottom of the skillet. Carefully lower a cutlet 
along the side of skillet closest to you and let it slide into the oil away 
from you so it lies flat. Carefully swirl the oil in the skillet and cook 
just until the cutlet is golden brown underneath, about 1 to 2 minutes. 
Using tongs, carefully turn the cutlet and cook until golden brown on 
the other side, about 1 to 2 minutes. Transfer to the prepared baking 
sheet. Repeat with the remaining cutlets.
Place the cutlets on a platter and drizzle them with the sauce. Serve 
with the pickled cabbage. Finish with the Kewpie mayonnaise and 
thinly sliced radishes.

WINE PAIRING Allegro Winery: Vidal Blanc
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DIETITIAN TIP

If getting in the recommended 3 cups of dairy per day sounds 
a bit tricky, consider a new approach! Topping off your baked 

potato with creamy yogurt, pairing your afternoon apple with a 
slice of cheese, or ordering your morning coffee with milk are all 

ways to help you get in some calcium, Vitamin D, and protein. 
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FRESH RICOTTA CHEESE, BACON 
RICOTTA CROSTINIS, AND CAVATAPPI 
PASTA WITH KENNETT SQUARE 
MUSHROOM SAUCE

presented by Wesley Hellberg
Executive Chef
Babe’s Grill House 
Palmyra, PA

FRESH RICOTTA CHEESE
Yield: 1 lb.

3 quarts PA whole milk, raw or 
pasteurized 

1 tsp. sea salt 
3 Tbsp. lemon juice  

Mix the milk and salt in a saucepot. Cook over medium-high heat, 
stirring every few minutes, until the milk reaches 185°F. If you don’t 
have a thermometer, bring the milk to a simmer, but do not let it boil. 
Stir in the lemon juice and lower the heat to medium. Let sit for one 
minute. As soon as you stir in the lemon juice, you’ll see the milk start 
to curdle and separate into curds and whey. Gently stir again and turn 
off the heat. Let sit without stirring (it’s hard not to keep checking it!) 
for 10 minutes. While the pot sits, line a colander with several layers of 
cheesecloth. Place the colander in a bowl to catch the whey. The whey 
is the liquid byproduct of making the cheese, and you know I’m not 
going to let that go down the drain! Pour the contents of the pot into 
the colander. Pull opposite corners of the cheesecloth together and 
tie a knot. Repeat with the other corners, then hang this little bag-o-
cheese on the handle of a wooden spoon suspended over the dirty pot 
to catch any drips. Allow to drain for a couple of hours, then transfer 
your homemade ricotta cheese to a glass container and refrigerate.

BACON RICOTTA CROSTINI
Yield: 30 crostini

1 baguette 
2-3 Tbsp. olive oil 
Kosher salt and freshly cracked 

pepper, to taste

½ lb. thick-cut bacon 
15 oz. Fresh Ricotta Cheese, from 

above recipe, room temperature 
½ cup honey  

Preheat an oven to 375°F. Use a serrated knife to cut the baguette 
into about 30 slices. Spread the bread out onto a large baking tray, 
not overlapping. Use a pastry brush to brush the tops of the slices 

Fresh Ricotta Cheese, Bacon Ricotta Crostinis, and  
Cavatappi Pasta with Kennett Square Mushroom 
Sauce
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with olive oil. Sprinkle with salt and fresh cracked pepper. Bake for 5 
minutes. Rotate the baking tray and cook another 3 to 4 minutes. Let 
the toasts cool for a few minutes. 
Finely chop the raw bacon. Cook it in a heavy skillet until it is crispy, 
then remove it to a paper towel-lined plate.
When the toasts are cool enough to handle, add a dollop of ricotta to 
the center of each toast. Top with a sprinkle of bacon. Season with 
freshly ground pepper and more salt, if desired. Drizzle with honey.

CAVATAPPI PASTA WITH KENNETT SQUARE 
MUSHROOM SAUCE
Yield: 4–6 servings

2 Tbsp. extra virgin olive oil
½ medium red onion, finely chopped
2 garlic cloves, minced
½ lb. assorted Kennett Square 

mushrooms, trimmed and sliced
1 marjoram sprig, plus more for 

garnish

1 cup Mushroom Stock, recipe 
follows

1 cup heavy cream
Salt and freshly ground black 

pepper, to taste
1 lb. cavatappi pasta 
4 oz. Fresh Ricotta Cheese, from 

above recipe  

In a large stock pot, bring salted water or leftover whey from making 
the ricotta to a boil. In a large sauté pan, over high heat, heat the 
olive oil. Add the onion and garlic and sauté for 1 minute, just until 
they begin to turn translucent. Add the mushrooms and sauté until 
they begin to brown and release their liquid, about 5 minutes. Add 
the marjoram and sauté for 1 minute. Add the stock and reduce for 5 
minutes. Add the cream and reduce for about 5 minutes, or until the 
sauce begins to thicken. Season with salt and pepper to taste.
Cook the pasta until al dente. Drain and quickly toss with the 
mushroom sauce. Sprinkle with ricotta cheese. Divide onto serving 
plates and serve immediately garnished with fresh marjoram sprigs.

MUSHROOM STOCK
Yield: 1 cup

2 cups chicken stock
½ cup mushroom trimmings, stems, or pieces  

Combine the chicken stock and mushrooms in a saucepan. Bring to a 
simmer and cook until reduced by half. Strain.

WINE PAIRING Brookmere Winery & Vineyard: Chardonnay
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CHEESY VEGETABLE CHOWDER
KALE CHEESE BAKE

presented by Debra A. Griffie, Ed.D., CHES, State 
Program Team Leader for Health and Wellness 
Mandel Smith, MS, RD, LDN, Extension Educator
Amber E. Denmon, MS, RDN, LDN,  
Extension Educator
Penn State Extension
Collegeville, PA

CHEESY VEGETABLE CHOWDER
Yield: 4 servings, approximately 1 ¼ cups each

Adapted from Southern Living

1 1/3 cups unsalted chicken broth
4 celery ribs, sliced
1 medium white potato, peeled and 

cubed
1 small onion, chopped
¼ tsp. garlic powder
¼ tsp. white pepper

3 cups frozen mixed vegetables, 
thawed

2 Tbsp. butter or margarine
2 Tbsp. all-purpose flour
1 cup PA skim milk
1 cup shredded PA sharp Cheddar 

cheese

Bring the broth, celery, potatoes, onion, pepper, and mixed vegetables 
to a boil in a Dutch oven. Cover and reduce the heat. Simmer for 15 to 
20 minutes or until the vegetables are tender. While the vegetables are 
simmering, melt the butter in a saucepan over low heat. Add the flour, 
whisking until smooth. Gradually add the milk and cook over medium 
heat, whisking constantly until the mixture is thick and bubbly. 
Gradually add the cheese to the milk mixture and stir until the cheese 
melts and the mixture is smooth. Stir the cheese mixture into the 
vegetable mixture. Cook over medium heat, stirring constantly, until 
heated through. Serve immediately.

KALE CHEESE BAKE
Yield: 4 servings

Adapted from Simply in Season

½ lb. kale, washed, stems removed, 
and chopped

1 Tbsp. olive oil
¼ cup chopped green onions
2 eggs, beaten

½ cup PA low fat milk
½ cup shredded PA Cheddar cheese
½ cup breadcrumbs
2 Tbsp. grated Parmesan cheese

Preheat the oven to 375°F. Heat the olive oil in a skillet over medium 
heat. Add the chopped kale and onions. Sauté until the kale is wilted, 

Cheesy Vegetable Chowder
Kale Cheese Bake
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about 7 to 10 minutes; set aside. Combine the eggs, milk, Cheddar 
cheese, breadcrumbs, and Parmesan cheese. Add the cooked kale 
mixture to the egg mixture. Stir until well combined. Spray a 1-quart 
casserole dish with cooking spray. Pour the mixture into the casserole 
dish, cover, and bake for 25 to 30 minutes or until an internal 
temperature of 160°F is reached. 

WINE PAIRING Nissley Vineyards & Estate Winery: Seyval Blanc

POTATO AND CHEESE PIEROGI WITH 
BROWN BUTTER SABAYON  
AND CHIVE OIL 

presented by Jason Clark
Executive Chef 
Messiah Lifeways at Messiah Village
Mechanicsburg, PA

Yield: 6 servings

POTATO AND CHEESE PIEROGI 
4 cups all-purpose flour 
1 ½ cups PA sour cream 
2 large eggs 
½ cup extra virgin olive oil
2 lbs. russet potatoes, peeled, and 

cut into 1” pieces

12 oz. PA sharp Cheddar cheese, 
grated 

Salt and pepper, to taste 
4 Tbsp. butter

In a bowl, combine the flour, sour cream, eggs, olive oil and 1 teaspoon 
salt. Mix until the ingredients bind together. Place the dough on a 
lightly floured surface and knead for a couple minutes, or until smooth. 
Wrap in plastic wrap and let rest for 30 minutes.
Place the potatoes and ½ teaspoon salt in a large pot and fill with cold 
water to cover the potatoes. Bring the water to a boil over high heat, 
then reduce heat to medium-low. Simmer for 10 to 15 minutes or until 
the potatoes are tender when pierced with a fork. Drain the potatoes 
and mash. Allow to cool slightly. Combine the mashed potatoes and 
cheese. Season with salt and pepper.
On a lightly floured surface, roll out the dough to about 1/8-inch 
thickness. Using a 3-inch round cutter, cut out 12 to 15 rounds. Brush 
the edges of each round lightly with water, then place 1 tablespoon of 
filling on one side of the rounds. Fold the dough over, making half-

Potato and Cheese Pierogi with Brown Butter 
Sabayon and Chive Oil
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moon shapes, pressing out the air. Press and crimp the edges to seal 
the pierogi.
Bring a large pot of salted water to a rolling boil. Cook the pierogis for 
3 to 5 minutes, or until tender, drain.
Heat the butter in a large skillet over medium heat. The butter will 
foam, then settle down. Continue to cook until the butter just begins 
to brown and develop a toasty nut aroma. Add the pierogis to the 
skillet and sear each side for about 1 minute or until golden. Serve 
warm with the Brown Butter Sabayon and Chive Oil, recipes follow. 

BROWN BUTTER SABAYON 
Yield: 2 cups

5 ¼ oz. brown butter 
1 ¾ oz. butter
8 ½ oz. white wine
1 egg

3 egg yolks 
1 oz. lemon juice 
½ tsp. salt 

Heat a water bath to 145°F. Combine both butters in a saucepan and 
heat over low heat until melted and warmed through. Remove from 
the heat and keep warm. Heat the wine to a simmer and reduce by ¾. 
Remove the pan from the heat and keep warm. Combine the egg and 
egg yolks in a mixing bowl and whisk to combine. Using an immersion 
blender, slowly blend in the warm reduced wine, lemon juice, and salt. 
Be careful not to scramble the eggs. Once combined, slowly blend in 
the warm butters, continuing to blend until fully emulsified. Place the 
sabayon in an ISI gun and charge twice with CO₂ cartridges. Cook 
the sabayon in the water bath for 45 minutes. Keep warm until ready 
to use. 

CHIVE OIL 
Yield: 1 ½ cups

1 ½ cups chives 
1 cup canola oil 

Bring a large pot of water to a boil and put together an ice bath. Blanch 
the chives in the hot water for about 15 seconds. Remove and shock 
them in ice water instantly. Squeeze out all the excess water from the 
chives and place in a blender with oil and blend on high for about 2 
minutes. Do not allow it to blend for too long as the oil will begin to 
warm up and discolor the oil. Strain through a chinois and place in a 
sauce bottle. Refrigerate until needed. 

WINE PAIRING Benigna’s Creek: Traminette
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GORGONZOLA DOLCE PANNA COTTA 
WITH PEAR AND PORT JAM

presented by
Jessie Tuno 
Culinary Instructor
Pennsylvania School of Culinary Arts, YTI
Lancaster, PA

Yield: 4–6 servings

CHEF’S NOTE
Panna Cotta is a popular dessert across Italy. Its literal translation means “cooked 
cream.” It is very adaptable to different dietary restrictions as it is naturally gluten 
free, can be made with a variety of milks and milk substitutes, even be made to 
accommodate vegan diets as well. It’s a great make ahead dessert. It needs at least 
4 hours to set up, but it can be done the night before and finished just before it is 
served. This recipe features Gorgonzola Dolce, a soft, very mild and creamy cheese 
that works beautifully in this dessert. Pairs well with a glass of soft red such as Chian-
ti or white such as Riesling.

GORGONZOLA DOLCE PANNA COTTA
3 Tbsp. cold water
2 Tbsp. gelatin
2 cups PA heavy cream (or you can 

use whole milk or half and half)

3 Tbsp. sugar
4 ½ oz. Gorgonzola Dolce (or you can 

substitute another creamy, mild 
blue cheese)

Pour the cold water into a medium-sized bowl. Sprinkle the gelatin 
over the cold water and let it stand 5 to 10 minutes to bloom. Heat 
the heavy cream and sugar in a saucepan. Once the sugar is dissolved, 
turn off the heat and add in the cheese. Stir until it is melted and fully 
incorporated. When the gelatin has bloomed, pour the very warm 
cream mixture over the gelatin and stir until the gelatin is completely 
dissolved. 
If you would like to use a mold and serve the Panna Cotta on a plate, 
lightly grease custard cups or ramekins with a neutral spray or oil. Do 
not grease if you are serving them in a glass such as a stemless wine 
glass. Divide the panna cotta mixture into glasses or ramekins and 
chill until firm. This will take at least 2 hours, but can be left in the 
refrigerator up to 24 hours in advance. 
If you will be unmolding them from a ramekin or custard cup, run 
a sharp knife around the edges of your panna cotta and turn upside 
down onto your serving dish. Finish with a spoonful of Pear and Port 
Jam, recipe follows. 

Gorgonzola Dolce Panna Cotta with Pear and Port 
Jam
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PEAR AND PORT JAM 
Yield: 1 ½ cups

 

1 Tbsp. butter
2 Bartlett pears, peeled, cored and 

diced
¾ cup light brown sugar
½ cup balsamic vinegar

¼ cup dried cranberries
1 ½ cups dry red wine 
½ tsp. cinnamon
½ tsp. orange zest
2 Tbsp. port wine

In a medium saucepan, melt the butter over medium heat, allowing 
it to brown slightly. Add all the ingredients except the port wine, 
which you will add in at the end. Bring to a boil, then drop the heat 
to a simmer and cover for 10 minutes. Remove the lid and continue 
to simmer for an additional 30 minutes until most of the liquid has 
reduced and is a thick, syrupy consistency. Stir in the port wine and 
cook for an additional 2 minutes. Remove from the heat and allow to 
cool. 
This can be done a few days in advance and held in the refrigerator. It 
can also be canned and kept at room temperature up to 6 months. This 
works beautifully with this Gorgonzola Dolce Panna Cotta, but also 
would be a great side on a cheese plate or charcuterie board. 

WINE PAIRING KingView Mead: SüB Sweet Mead
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PROGRAMS AND FACULTY

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

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

CLAIRE DACKO
Instructor, Culinary Arts
Chef Claire Dacko is a Culinary Arts instructor at Dauphin County 
Technical School in Harrisburg, PA. Chef Dacko has a diverse background in 
the field of culinary hospitality and foodservice management. She received 
her bachelor’s degree in Culinary Arts and Service Management from Paul 
Smith’s College and has held a variety of culinary positions in New York and 
Pennsylvania over the past fifteen years. Her education and work experience 
in restaurants, hotels and institutions led her to the teaching profession. 
Chef Dacko’s passion for the foodservice industry has never diminished, and 
has now been coupled with her love of working with the next generation of 
young culinarians. She enjoys working with students from diverse cultural 
backgrounds and learning about foods from all over the world. Chef Dacko 
is currently pursuing a 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 

C U L I N A R Y  C O N N E C T I O N
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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 locally-
produced 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. They 

also have supervised on-the-job experiences through Bricco, a commercial 
restaurant in downtown Harrisburg, The Hilton Harrisburg, and The Chef’s 
Apprentice, HACC’s new campus restaurant. 

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 Treasurer.

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.

PENNSYLVANIA SCHOOL OF CULINARY ARTS, YTI
At The Pennsylvania School of Culinary Arts— a 
division of YTI Career Institute-Lancaster, our chefs 
will train you in well-equipped teaching kitchens and 
a theater-style demonstration kitchen. You will also 
learn professional development skills and restaurant 
management and you’ll practice your skills in an 

instructional dining room at the culinary school. Our graduates are ready to 
begin exciting careers doing something they love!

ROBERT LUCKENBAUGH
Chef Instructor
Chef Robert Luckenbaugh is currently an Instructor of Culinary Arts for The 
Pennsylvania School of Culinary Arts at YTI Career Institute’s Lancaster 
Campus, where he has taught for eight years. He has worked in the industry 
for 12 years, spending many years specializing in high-end catering events 
and acting as the Executive Chef of the Accomac Inn’ s Catering division. 
Prior to this time, he worked at the Country Club of York as well as a 
number of restaurants in the Washington, D.C. area. Chef Luckenbaugh 
graduated summa cum laude from Stratford University in Falls Church, 
Virginia with an A.A.S. in Culinary Arts. Prior to his time in the industry, 
Chef Luckenbaugh was a fourth and fifth grade special education teacher in 
Chillum, MD, utilizing his B.S. in Environmental Education from Penn State 
University.



JOSEPH RENFROE
Program Director and Chef Instructor - Culinary Arts, Restaurant Management 
and Pastry Arts programs
Chef Renfroe has 26 years in the culinary field. He has held positions as 
Executive Chef at Michaels Casual Dining and Bakery Manager for six Sam’s 
Club locations and has worked at various country clubs around PA and 
MD. He is currently the Program Director for the Pennsylvania School of 
Culinary Arts and has been a Chef Instructor for the last 18 years.

JESSIE TUNO 
Chef Instructor
Chef Jessie Tuno is a Culinary Arts Instructor at YTI Career Institute in 
Lancaster, PA. She is an alumni of YTI Career Institute, receiving her A.S. in 
Culinary Arts and Restaurant Management in 2008. As an adult learner, she 
held a 4.0 GPA throughout her program and received the President’s Award 
at graduation. Since then, her passion and drive have opened doors to many 
opportunities in fine dining restaurants over the years and the opportunity 
to help open a community cafe. She spent seven years training volunteers, 
raising up leaders and encouraging those who had a passion for the industry 
to strive to achieve more. Chef Tuno always knew she wanted to return to 
YTI to give back and develop the next generation of leaders in our field.  
She enjoys working with students from diverse backgrounds and helping 
students find their voice in the industry. She looks forward to growing in her 
role as a culinary educator. When she is not in the kitchen and classroom, 
she enjoys traveling with her husband, Tom and her family. 
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Pennsylvania Preferred® is your resource 
for finding locally grown and processed 
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 
has more than 2,000 members. 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 104th 
Pennsylvania Farm Show features chefs cooking with Pennsylvania 
ingredients. It’s a showcase of the Commonwealth’s finest ingredients 
prepared by some of the most talented people in the industry. We 
hope you enjoy this truly farm-to-table experience.
Save your copy of the 2020 Culinary Connection Recipe Book and pull 
it out when you want to recreate your favorite recipes from the 2020 
Culinary Connection stage. And while shopping for those ingredients, 
remember to choose PA Preferred and support Pennsylvania farms. 
Visit our website for a directory and follow us on social media! 

ABOUT PA PREFERRED®

Wine pairings courtesy of  
the Pennsylvania Winery Association


