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White 
Gazpacho 

Flavored with 
Almonds 

Green Grapes
& Vanilla Oil

CHEF HUBERT KELLER
- FLEUR DE LYS

SAN FRANCISCO, CA

For the Gazpacho
•	 1	English	cucumber,	peeled,	seeded	

and	minced
•	 2	cups	green	grapes
•	 ¾		cups	almond	flour
•	 2		tbsp	sherry		vinegar
•	 4		tbsp	plain	yogurt
•	 1	clove	of	garlic,	chopped
•	 ½	cup	Extra	Virgin	Olive	Oil
•	 4	tbsps	Water
•	 Salt	and	freshly	ground	white	pepper

Using a blender, transfer all the ingredients 
into the cup and blend until very smooth. 
Check the seasoning and refrigerate for one 
to two hours prior serving. The gazpacho can 
be prepared until one day in advance.

For a fun presentation, I do recommend to 
serve the gazpacho in a martini glass, and 
touch up the cold soup with a few drops of 
vanilla oil. You can also garnish the glass with 
a frozen grape on a small bamboo squire.
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For the Vanilla Oil
•	 ½		cup	grape	seed	oil
•	 6	Tahitian	vanilla	beans

With a pointed knife, split the vanilla 
bean in half, longwise. With the back 
of the knife, delicately, scrape out the 
vanilla pods. Transfer them into the grape 
seed oil. Seal the container or bottle and 
shake real well. Keep it outside at room 
temperature. Shake the oil every 6 to 8 
hours for 2 or 3 days. 

To be user friendly, I do recommend 
transferring the vanilla oil into a small 
piping bottle to control the amount of oil 
used on a dish.  

Recommendations: the vanilla oil can be 
used on grilled seafood and shellfish or 
chicken breast and summary salads.



CHEFS 2012 RECIPES

For the scallops
•	 12	each		U-10	Scallops
•	 1	Tablespoon	Extra	Virgin	Olive	Oil
•	 1	Tablespoon	Butter
•	 Salt	and	Pepper	To	Taste

(continued on the next page)

Seared Scallops with Chive Pappardelle, Wild Mushrooms, 
Lemon Honey Cream Sauce, and Fennel Almond Salad

CHEF JAY COTRELL - M

Heat a sauté pan and add oil. Season 
and sear the scallops and finish in oven if 
necessary. Add in the butter and use the 
melted butter to baste the scallops. Hold 
hot until use.   (note: if scallops still have 
the foot attached, remove and reserve for 
sauce.)

For the pasta
•	 2	Pounds	Ohio	City	Pasta	Chive	

Pappardelle
•	 2	Tablespoon	Extra	Virgin	Olive	Oil
•	 12	Ounces	Wild	Mushrooms
•	 1Tablespoon	Minced	Garlic
•	 1	Tablespoon	Minced	Shallot

Cook pasta in a generous amount of salted 
water until it is al dente.  In a separate pan 
add oil and mushrooms and sauté until 
golden brown. Add in garlic and shallot and 
sauté until aromatic.  Add in pasta and toss 
all together. Season to taste.

For the sauce
•	 1/2	Cup	Chicken	Stock
•	 1	Cup	Heavy	Cream
•	 1	Teaspoon	Tomato	Paste
•	 1	Tbsp	Mockingbird	Meadows	Lemon	

Garlic	Honey
•	 Any	Reserved	Scallop	Pieces
•	 2	Tablespoons	Butter
•	 Salt	and	Pepper	To	Taste

Cook stock, cream, tomato paste, honey, 
and any scallop pieces together and reduce 
by half. Strain out any solids and return to 
heat. Stir in butter and season to taste.
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For the scallops
•	 12	each		U-10	Scallops
•	 1	Tablespoon	Extra	Virgin	Olive	Oil
•	 1	Tablespoon	Butter
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Seared Scallops with Chive Pappardelle, Wild Mushrooms, 
Lemon Honey Cream Sauce, and Fennel Almond Salad

CHEF JAY COTRELL - M

Heat a sauté pan and add oil. Season 
and sear the scallops and finish in oven if 
necessary. Add in the butter and use the 
melted butter to baste the scallops. Hold 
hot until use. 

(note: if scallops still have the foot 
attached, remove and reserve for sauce.)



Citrus BBQ 
Braised Pork 

Shoulder 
with Ludlow 

Cheese Johnny 
Cake & 

Shiitake Slaw

CHEF TRAVIS HYDE
- ELLA
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For the pork shoulder:
•	 2	T	ground	garlic	
•	 1	lemon	sliced
•	 2	T	onion	powder
•	 2	T	chili	powder	
•	 2	T	smoked	paprika
•	 2	T	brown	sugar

Cut pork shoulder into quarters, rub with spice mix (see below) and store in refrigerator for 4 
hours. 

Pan sear the pork in a large braising pan.  After all sides have been seared, add orange juice, 
chicken stock, bay leaves, thyme, crushed garlic cloves and sliced lemon.  

Cover; cook in 325 degree oven for 2.5 – 3 hours until meat starts to fall apart.  Remove from heat 
and allow to rest in liquid.

Spice Mix: ground garlic, onion, chili, smoked paprika, brown sugar, ground cumin, ground curry, 
cayenne, salt & pepper. 

•	 ½	Gallon	orange	juice
•	 ½	Gallon	chicken	stock		
•	 3	bay	leaves
•	 7	sprigs	of	fresh	thyme
•	 5	crushed	garlic	cloves

•	 1	T	ground	cumin
•	 1	t	ground	curry	
•	 1	t	cayenne
•	 1	t	salt	
•	 1	t	pepper

(continued on the next page)
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Citrus BBQ Braised Pork Shoulder with Ludlow Cheese 
Johnny Cake & Shiitake Slaw

CHEF TRAVIS HYDE - ELLA

For the Shiitake slaw:
•	 1	pound	shiitake	mushrooms	 	
•	 ½	head	of	green	cabbage
•	 1	red	onion	
•	 1	bunch	scallions
•	 ½	T	chopped	garlic
•	 ½	T	pepper	flakes	
•	 Apple	cider	vinegar		 	 	 							
•	 Olive	oil
•	 Salt	and	pepper	to	taste

Thinly slice shiitake mushrooms, green 
cabbage, red onion, scallions, garlic and 
pepper flakes and toss mixture in apple 
cider vinegar and olive oil.  Season with salt 
and pepper and allow to sit for 30 minutes 
before serving.

For the Johnny cakes:
•	 2	C	Stutzman	Farms	cornmeal
•	 4	T	butter
•	 1	t	salt
•	 2	T	hot	water
•	 1	C	milk
•	 ½	C	Blue	Jacket	Farms	Ludlow	cheese

Cream together cornmeal, butter, and salt; 
slowly add hot water, milk and Ludlow 
cheese.  Season to taste.  Mix until batter 
is slightly firm and let rest for 5 minutes 
before using.



All-Ohio Signature Short-Rib Burger with Goat Cheese, 
Pickled Onions, Tomato on Pretzel Bun served with 

Radish Fennel Salad & Lemon Watershed Gin Vinaigrette

CHEFS 2012 RECIPES

For the braised short-ribs:
•	 2	lbs	Bluescreek	Farm	bone-in	short	ribs
•	 1	Tbsp	olive	oil
•	 Sea	salt	and	freshly	ground	black	pepper
•	 1/2	cup	yellow	onion,	chopped
•	 1/4	cup	carrot,	chopped
•	 1/4	cup	celery,	chopped
•	 2	garlic	cloves,	finely	chopped

In a dutch oven, heat olive oil over medium high heat until hot. Season meat with salt and pepper 
and brown it on all sides. Remove the meat to a plate and discard all but 1 tablespoon of fat 
in pan. Soften onions in the pan over medium heat. Add carrot, celery, garlic and cook until all 
vegetables have colored. 

Add lager and bring to a boil over high heat, stirring and scraping sides of pan. Return meat to 
pan with bay leaf, thyme, coriander, and tomato. Cook until lager is reduced by half and add stock. 
Cover and simmer on low for 2 to 3 hours and let cool for 1 hour. Pick out meat and shred into a 
bowl, adding 1/4 cup of sauce to the bowl. Reserve braising liquid.

•	 1	cup	CBC	Spring	Lager
•	 1	bay	leaf
•	 2	tsp	fresh	thyme
•	 1/2	tsp	ground	coriander
•	 1	tomato,	cut	into	6	wedges
•	 3	cups	chicken	or	beef	broth

(continued on the next page)

CHEF HUBERT KELLER
FLEUR DE LYS
Adapted  by Chef Derek Bergemann
from Burger Bar: Build Your Own Ultimate Burger
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For the pickled onions:
•	 1	yellow	onion,	sliced	thin
•	 1	tsp	whole	black	peppercorns
•	 1/2	tsp	whole	coriander	seeds
•	 1	cup	Brothers	Drake	Wild	Ohio	Mead
•	 1/4	cup	Honeyrun	Farm	honey
•	 1/2	cup	white	balsamic	vinegar

(continued from previous page)

All-Ohio Signature Short-Rib Burger with Goat Cheese, 
Pickled Onions, Tomato on Pretzel Bun served with 

Radish Fennel Salad & Lemon Watershed Gin Vinaigrette

Tie peppercorns and coriander seeds in 
cheese cloth. In nonreactive saucepan over 
medium-high heat, bring vinegar, mead, 
and spices to a boil. Add onion and simmer 
uncovered for 10-15 minutes. Cool 2 hours 
before using.

For the burgers:
•	 1/2	lb	shredded	Braised	Short	Ribs
•	 2	Tbsp	cilantro,	finely	chopped
•	 1.5	lb	ground	Bluescreek	Farm	New	York	strip	steak
•	 2	Tbsp	olive	oil,	plus	more	for	brushing
•	 Sea	salt	and	freshly	ground	black	pepper
•	 4	Lucky	Cat	Bakery	pretzel	rolls
•	 1/2	cup	reserved	braising	liquid
•	 6	oz	Lucky	Penny	Farm	Chevre	goat	cheese
•	 4	large	leaves	butter	lettuce
•	 1	heirloom	tomato,	thinly	sliced

Toss short ribs in bowl with cilantro. Divide into 8 even patties. Arrange 2 tablespoons of short 
ribs in the center of each of the 4 patties and top with the remaining 4 patties. Pinch edges 
closed around the stuffing and shape patties into about 1 inch thick. 

Heat 2 tablespoons of olive oil in a skillet over medium-high heat. Season the meat on both 
sides with salt and pepper. Cook burgers in skillet, turning once or twice until desired doneness. 
In the last minute of cooking, top with cheese and toast buns with olive oil. Prior to serving, 
brush bun bottoms with braising liquid.
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For the fresh pasta:
•	 3	cups	AP	Flour
•	 2	cups	Stutzman	Farms	Buckwheat	Flour
•	 2t	Kosher	Salt
•	 1T	Butter,	Melted
•	 1/2	Cup	Warm	Milk
•	 3	Fresh	Eggs

(continued on the next page)

Bigoli alla Bolognese Di Anatra
 - Fresh Buckwheat Pasta with Roasted Duck Ragout’

CHEF JAMIE GEORGE - Z CUCINA DI SPIRITO

Sift flours with salt. Combine butter, milk 
and eggs. In a food processor add flours 
and gradually incorporate egg mix while 
running. When soft dough forms remove to 
floured surface and knead 5 minutes. Wrap 
in plastic and let rest 30 minutes. 

Divide into 4 balls and using a pasta cutter 
cut into fettuccine size noodles. Sprinkle 
with cornmeal to prevent sticking. Cook for 
4 minutes in salted boiling water.

For the duck ragout’
•	 2	Whole	Maple	Leaf	Ducks
•	 1	cup	extra	virgin	olive	oil
•	 6	garlic	cloves
•	 4	T	rosemary
•	 1/4	cup	kosher	salt
•	 2	T	cracked	black	pepper

In food processor blend olive oil, garlic, 
rosemary, salt, and pepper to from a paste.
 
Rub ducks inside and out with herb mix 
and roast in covered roasting pan for 1 1/2 
hours at 375 degrees.

Let rest 30 minutes, remove skin and pull 
meat off bones.
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Bigoli alla Bolognese Di Anatra - 
Fresh Buckwheat Pasta with Roasted Duck Ragout’

CHEF JAMIE GEORGE - Z CUCINA DI SPIRITO

Assembly:
•	 1/2	cup	olive	oil
•	 1/4	cup	of	unsalted	butter
•	 2	yellow	onions,	finely	diced
•	 4	stalks	celery,	finely	chopped
•	 1	medium	carrot,	finely	chopped
•	 1	T	red	chili	flake
•	 2	T	fresh	sage,	chopped
•	 6	Cloves	of	garlic,	sliced	thin
•	 Duck	meat	from	2	whole	ducks
•	 1	cup	golden	raisins
•	 1/4	cup	capers
•	 2	cups	white	wine
•	 4	cups	chicken	stock
•	 4	cups	tomato	concasse	
•	
•	 Garnish:
•	 1	cup	basil	chiffonade
•	 Freshly	grated	ricotta	salata

In saucepot on medium high heat add 
oil and butter. When butter sizzles add 
vegetables, sauté 5-6 minutes.  Once 
vegetables begin to soften add chilies, 
herbs and garlic and cook for 2 minutes.

Add duck meat, raisins and capers, after 2 
more minutes deglaze pan with wine.  Add 
stock, tomatoes and season with salt and 
pepper.  Bring to a boil and reduce heat and 
simmer for 45 minutes. 

Serve with bigoli noodles, basil chiffonade 
and grated ricotta salata  



Brunch in Kyoto:
Plum Sake Sorbet 

& Ugandan 
Vanilla Ice 

Cream on Spiced 
Croissant Slices

CHEF JENI BRITTON BAUER
JENI’S SPLENDID ICE CREAMS

For the croissants:
•	 6	croissants
•	 ½	lb	butter
•	 ½	cup	sugar
•	 ¼	teaspoon	ground	cardamom

Preheat oven to 250°. Slice the croissants 
in half as if using them for a sandwich.  
Over medium heat, melt the butter in a 
medium sauce pan. Add the sugar and 
the cardamom into the butter.   Dip the 
croissants into the butter sugar mixture, 
and allow any extra butter to drip from the 
croissants and arrange them on a baking 
sheet.  Bake in the oven for 20 minutes 
or until the croissants have dried out and 
crisped.
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For assembly:
•	 1	pint	Plum	Sake	Sorbet
•	 1	pint	Ugandan	Vanilla	Bean	Ice	cream
•	 1	pint	whipped	cream

In a martini glass, Scoop in both one scoop of Plum sake and one scoop of Ugandan Vanilla 
Bean Ice cream. Top with a tablespoon of crushed croissant, and  a large dollop of whipped 
cream. Top the sundae with toasted sliced almonds and serve.

For whipped cream:
•	 1	pint	Whipping	Cream
•	 3	Tablespoons	sugar
•	 1	Tablespoon	Vanilla	Extract

Chill a large mixing bowl in the freezer for a 
minute.  When completely cold, combine all 
ingredients in the bowl and whip with a 
whisk until the cream reaches a nice medium 
peak and fold over itself gently.  Cover and 
chill until needed. 

•	 1/2	cup	toasted		sliced	almonds
•	 3	spiced	croissant	slices	-	crushed



•	 10	medium-large	ripe	red	plums
•	 ½	cup	sugar
•	 ½	cup	plum	sake
•	 ¼	cup	water
•	 ¼	cup	light	corn	syrup

Plum Sake Sorbet
CHEF JENI BRITTON BAUER – JENI’S SPLENDID ICE CREAMS

Bring a medium pot of water to a boil over high heat. While you wait for your water to boil, 
prepare an ice bath by filling a large bowl with ice and water. On the bottom of each of the 
plum use a paring knife score a small “X” in the skin. It is important to not cut too deeply 
into the fruit. Place each plum into the boiling water for 15-30 seconds, just until the skin is 
able to be pulled from the flesh of the fruit. Remove the plums from the boiling water and 
place them directly into the ice water until they have fully cooled.Using the side of a pairing 
knife to aid you, pull the skin off of all of the plums. Next cut the fruit in half, working your 
knife around the pit in the center. Remove the pit.

Combine all the remaining ingredients in a medium sauce pot and bring to a boil over 
medium high heat, stirring to dissolve the sugar. Continue cooking for 5-8 minutes until 
the plums have become very soft. Remove the pan from the heat and let cool slightly. Puree 
the plum mixture in 2 batches in a food processor until completely smooth. Force through a 
sieve.

Pour the mixture into a 1 gallon Ziploc Freezer bag and submerge completely in an ice bath. 
Let stand until cool, roughly 30 minutes.

Pour the sorbet base into a frozen canister and spin just until the consistency of very soft 
whipped cream. Pack the sorbet into a storage container and press a sheet of parchment 
directly against the surface, and seal with an airtight lid. Freeze in the coldest part of your 
freezer until firm, at least 4 hours.
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•	 2	cups	whole	milk
•	 1	tablespoon	plus	1	teaspoon	cornstarch
•	 1	½	ounces	cream	cheese,	softened
•	 1/8	teaspoon	fine	sea	salt
•	 1	¼	cups	heavy	cream
•	 2/3	cup	sugar
•	 2	tablespoons	light	corn	syrup
•	 1	vanilla	bean,	split,	seeds	scraped,	bean	reserved	

Ugandan Vanilla Bean Ice Cream
CHEF JENI BRITTON BAUER – JENI’S SPLENDID ICE CREAMS

Mix about 2 tablespoons of milk with cornstarch in a small bowl to make a slurry. Whisk the 
cream cheese and salt in medium bowl until smooth. Fill a large bowl with ice and water.

Combine the remaining milk, cream, sugar, corn syrup, and vanilla seeds and bean in a 
4-quart saucepan, bring to a rolling boil over medium-high heat, and boil 4 minutes. Remove 
from the heat and gradually whisk in the cornstarch slurry. Bring the mixture back to a boil 
over medium-high heat and cook, stirring with a heatproof spatula, until slightly thickened, 
about 1 minute. Remove from the heat.

Gradually whisk the hot milk mixture into the cream cheese until smooth. Pour the mixture 
into a 1-gallon Ziploc freezer bag and submerge the sealed bag in the ice bath. Let stand, 
adding more ice as necessary, until cold, about 30 minutes.

Remove the vanilla bean. Pour the ice cream base into the frozen canister and spin until 
thick and creamy. Pack the ice cream into a storage container, press a sheet of parchment 
directly against the surface, and seal with an airtight lid. Freeze in the coldest part of your 
freezer until firm, at least 4 hours.  Makes one quart.
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