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Editor
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Restaurant chefs get all the attention. It’s true. 

But, as Foodservice News has reported at length, talented chefs reside in 
any “genre.” It’s absolutely true in the category of “corporate chef,” and it 
only makes sense: these chefs are responsible for feeding hundreds—if not 
thousands—of people every day. 

Yes, they are responsible for exactly that. While the corporate chef might not 
be working the line every day or night, whether they work for a restaurant 
company or a foodservice management corporation, they are the ones 
responsible for the quality of menu, budgeting, the food preparation and the 
training of those doing the preparing for numerous facilities and audiences. It’s a job that requires not just vast culinary 
knowledge, but management and training skills. Where a restaurant chef can be a dictator in their kitchen, a corporate 
chef must have a diplomatic streak to be successful. 

Foodservice News recognizes the Top Corporate Chefs in Minnesota who, during 2009 and heading into 2010, have 
brought their company and its kitchens great success with their breadth of skills. 
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how’s this for a job 
description:

Manage about 85 foodservice 
operations for one of the nation’s 
large upscale retailers. Design menus, 
develop concepts, run successful 
catering operations, and massage 
the talents and egos of 15 of the 
nation’s top celebrity chefs to work 
together as the Culinary Council. Oh, 
and have the skills to match all those 
guys, too.

Macy’s Corporate Chef Tim Scott 
does—and is—exactly that. But he 
doesn’t claim to be a ringmaster, 
or brag about his talents. But it’s 
clear from conversation and his 
background (from Culinary Institute 
of America training to experience 
at premier restaurants) that he’s 
precisely in his element as a manager, 
developer, trainer and collaborator 
with the nation’s top talent.

For 15 years, Scott has been the 
culinary authority for the company 
that was Dayton’s, which became 
Marshall Field’s (and owned by 
Target Corporation), and, about three 
year ago, was purchased by Macy’s, 
expanding his responsibilities to a 
national audience. 

From the Dayton’s era, there have 
been several foodservice operations 
within the stores, and Scott is charged 
with developing new concepts and 
revitalizing older ones, such as the 
flagship, wood-paneled restaurants 
The Oak Grill in downtown 

Minneapolis and the River Room in 
downtown St. Paul, and the famed 
Walnut Room in downtown Chicago. 
There are also the assorted Lakeshore 
Grills located in Macy’s in the Twin 
Cities and Detroit. And that’s just 
some of the full-service operations. 

There’s also the quick-serve 
restaurants, such as Mixed Greens, 
a gourmet salad concept, and 
several others Scott developed in 
collaboration with Culinary Council 
chefs and spread across the country. 
Those include Frontera Fresco 
with James Beard Award-winning 
restaurateur and PBS television host 
Rick Bayless; Marc Burger Bar with 
Marcus Samuelsson, the acclaimed 
chef and co-owner of Aquavit in 
New York; a La Brea Bakery sandwich 
concept with La Brea Bakery founder 
and artisan baker extraordinaire 
Nancy Silverton; and the Noodles 
restaurant in Chicago’s flagship 
Macy’s with Takashi Yagihashi, who 
opened Okada in Las Vegas and 
Takashi in Chicago. 

Not a bad outcome for a guy who, 
when he interviewed originally at 
Dayton’s, didn’t know the department 
store had foodservice operations. 
“I shouldn’t admit that,” Scott said, 
laughing. “But, I didn’t.”

Scott had just arrived in the Twin 
Cities from San Francisco, where he 
worked the previous two years at 
Wolfgang Puck’s acclaimed Postrio, 
the celebrity chef’s busiest and 
largest restaurant at the time (Puck 
is also a member of Macy’s Culinary 
Council). Scott and his wife wanted to 
start a family, and Minnesota, where 
Scott had lived on and off (he worked 
as the Nicollet Island Inn’s executive 
chef before heading to California), 
was a familiar place.

A friend suggested that Scott 
talk to Dayton’s before he began  
searching earnestly for work. “I was 
being interviewed, and I wasn’t too 

interested, but the catering chef 
gave his notice while I was being 
interviewed,” Scott recalled with a 
laugh. “So, they said, ‘Well, we have a 
new opening, and we want to be the 
best catering in town.’”

Scott gave his list of requirements, 
based on his experience with Puck. 
To his shock, his interviewers said, 
“Yes.” “They bought me everything I 
asked for,” Scott said. “I thought, ‘Well, 
this is kind of like opening my own 
catering business with someone 
else’s money.’”

From there his duties expanded from 
catering—which he claims is still his 
first love—following the evolution 
of the company, to his current 
position. “It’s a lot of fun,” he said. 
“I’m very lucky in my job that it’s very 
interesting, keeps on changing, and 
I have a lot of fun working with the 
Culinary Council chefs.” 

—Mike Mitchelson

Pear and caMbazola 
crostini with balsaMic 
syruP  Serves 12

iNgredieNTs
1 baguette cut ¼” thick on a slight bias
1cup roasted garlic puree (Prepare prior 
to making crostini—see recipe below) 
6 ripe pears
1 ½ pound cambazola cheese (cut into 
3-inch by 1-inch slices, a little smaller 
than baguette slices)
¼ cup olive oil 
Salt and pepper to taste
Balsamic syrup

MeThod
Lightly season sliced baguette with olive 
oil and salt and pepper. Place on baking 
sheet and bake in 350-degree oven 
approximately 6-8 minutes until just 
crisp.  Hold at room temperature.  Spread 
each piece of bread with roasted garlic.  
Top with pear slices to cover. Lay 1 strip 
of cambazola over pears on each crostini. 
Broil briefly, so cheese just begins to melt. 
Place on plates or platter and lightly 
drizzle with Balsamic syrup.

tiM scott
Macy’s
www.macys.com
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roasT garlic puree iNgredieNTs 
1 cup peeled garlic buds
¼ cup olive oil

MeThod
In a small bowl toss garlic with olive oil. 
Place in ovenproof pan or baking sheet. 
Cover with aluminum foil and bake for 
approximately 20 minutes until garlic is 
tender. In food processor  puree to smooth 
paste. Hold refrigerated, this can be done a 
few days before.

BalsaMic syrup iNgredieNTs
2 cups Balsamic vinegar

Bring vinegar to a boil on stove. Simmer 
until reduced by ¾. This should take 
5-10 minutes depending on the heat. 
Immediately remove from pot and place 
in a cup. Wash or soak pot right away (trust 
me).

butternut squash 
souP with aPPle, Pecan 
and haM relish

squash soup iNgredieNTs
1/8 cup olive oil
½ pound yellow onion
1 ounces minced garlic
4 ounces carrot
3 1/2 pounds butternut squash (peeled, 
seeded, large dice)
1 gallon chicken stock
1½ Tablespoon chopped ginger
1 Tablespoon cinnamon
¼ cup heavy cream
1/8 cup maple syrup
1/8 cup roasted garlic
¾ Tablespoon salt
¾ Tablespoon pepper

MeThod
Sweat onion and garlic in oil. Add squash 
and carrots.  Sweat and then add stock 
and simmer until tender.  Add roasted 
garlic and ginger.  Puree in blender in 
small batches adding a little heavy cream 
to each batch.  Maple syrup is to add in 
flavor of squash if not very sweet.  Adjust 
seasoning.

apple, pecaN aNd haM relish 
iNgredieNTs

12 ounces toasted pecan pieces
1 cup finely chopped chives
3 Braeburn apples finely diced (1 qt. +)

12 ounces good quality ham thinly sliced 
and 1½-inch julienne
2 each red jalapenos finely diced (1 
ounce)
2 limes (juice of )
¼ cup real maple syrup
2 Tablespoons salt
2 Tablespoons pepper

MeThod
Combine all and adjust seasonings if 
required.

boneless laMb with 
MushrooM crust and 
leek Puree

iNgredieNTs
2 leeks (trimmed of hard green parts, split in 
half, well washed and roughly chopped)
1 Tablespoon butter
Salt and freshly ground black pepper
2 ounces dried black trumpet or other 
dried mushrooms
1 egg beaten with a little salt and pepper
Flour for dredging
2 racks of lamb, boned and trimmed
4 Tablespoons  olive oil
4 ounces shitake or other mushrooms, 
trimmed and cut into chunks
2 garlic cloves, lightly smashed
2 thyme sprigs
Coarse salt

MeThod
Cook the leeks in boiling salted water 
until tender, about 4 minutes.  Drain and 
transfer to a blender with the butter and 
salt and pepper to taste.  Puree and keep 
warm.

Place the dried mushrooms in a spice or 
coffee grinder and grind to the consistency 
of coffee. Place them on a plate. Beat the 
egg in a bowl and place the flour on a 
plate. Dip the lamb very lightly in the flour, 
shaking off the excess, and then dip it in 
the egg, then into the mushrooms. Pat 
the mushrooms to adhere. Coat the lamb 
heavily. Refrigerate for up to 2 hours if time 
allows. Preheat the oven to 500F.

Heat 2 Tablespoons olive oil in a 10-inch 
skillet and add the shitake mushrooms, 
garlic and thyme. Cook, stirring 
occasionally, until the mushrooms are 
tender, about 10 minutes.

Meanwhile, place the remaining 2 
Tablespoons oil in an ovenproof skillet and 
turn the heat to medium high. A minute 
later, add the lamb, cook for 2 minutes 
on one side, then turn over the lamb 
and place the skillet in the oven for 3 to 4 
minutes for rare meat, a little longer if you 
like it more done.

Let the lamb rest for a minute, and then cut 
it into half-inch thick slices. Place a dollop 
of leek puree on each plate, top with a 
portion of mushrooms, then place the 
lamb on top. Sprinkle with a little coarse 
salt and serve.

roasted fingerling 
Potatoes with truffle 
cheese  Serves 6 - 8

iNgredieNTs
1 pound fingerling potatoes or Yukon Gold
2 Tablespoons truffle oil (or oil of your 
choice porcini, olive…)
2 teaspoons Kosher or sea salt
2 teaspoons black pepper
½ cup or 2 ounces bochetto truffle cheese 
(or your choice of semi soft, Asiago, 
Parmesan…)

MeThod
Depending on size of potatoes, split in half 
lengthwise or slice approximately 1/4-inch 
thick. Place potatoes in a stainless steel 
bowl and toss with oil, salt and pepper.  
Season well.  

Place potato mixture on foil-lined baking 
sheet. Bake in a 400-degree oven for 
approximately 20 minutes until tender. 
(A convection oven will help brown the 
potatoes). Remove from oven and sprinkle 
cheese generously over the potatoes. 
Return to oven for 3 to 4 minutes until 
melted and potatoes are covered in 
cheese. Serve.

Note:  Potatoes, oil and cheese can all 
be substituted to your liking and/or 
convenience.
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flourless chocolate 
cake and toM douglas’ 
oregon Pinot noir 
rasPberry sorbet 
Serves 6

Flourless chocolaTe cake 
iNgredieNTs

1 pound chocolate chips
8 ounces butter, unsalted
6 large eggs

MeThod
In a double boiler, melt chocolate chips 
and butter until smooth, set aside.

In a double boiler, heat eggs stirring 
constantly just until warm to the touch. 
With an electric mixer whip eggs until they 
form soft peaks.

Fold the eggs into the chocolate mixture 
and combine completely.

Spray or butter (6) 8 ounce ramekins or 
heat-proof cups well. Divide chocolate 
mixture evenly between the ramekins.

Bake at 425 degrees for 5 minutes, then 
cover with foil and bake an additional 15 
minutes. Remove from the oven and allow 
to cool slightly at room temperature (20 
– 30 minutes). Refrigerate until ready to 
serve.

Serve with raspberry sorbet (see next 
recipe).

oregon Pinot noir rasPberry 
sorbet

iNgredieNTs
2 pints fresh raspberries
1½ cups sugar
1 cup Oregon Pinot Noir (Adelshheim 
works well)
2 cups water

MeThod
Combine the berries, sugar, wine and 
water in a saucepan over medium-high 
heat. Bring to a boil, stirring occasionally 
to dissolve the sugar, then reduce the 
heat to medium-low and simmer for 15 
minutes. Remove the pan from the heat 
and pass the mixture through a food mill, 
using the fine plate. Or, with a rubber 
spatula, force the mixture through a sieve. 
Chill the mixture completely, and then 
freeze in an ice cream machine following 

the manufacturer’s directions. Transfer the 
sorbet to a container, cover, and freeze for 
several hours or overnight until firm.

dave Hawley, the corporate chef 
for the Blue Plate Restaurant 
Company, got hooked on the 

restaurant business in one night. It was 
the first shift of his first job, washing 
dishes at the Copper Stein in Excelsior. 
He was 13. “I was way too young to be 
washing dishes until midnight, but 
I found myself going home and not 
being able to sleep, because I couldn’t 
wait to get back there to wash dishes,” 
he said. By the time he was a full-blown 
line cook at 15, he career trajectory was 
set. 

A year attending classes at the 
University of Minnesota didn’t change 
his mind. He kept cooking, left school, 
and took a job at the Macaroni Grill in 
Minnetonka, then moved to the Edina 
location as a sous chef, and eventually 
became the top toque. “When I started 
with Macaroni Grill (in 1996/’97), it 
was a scratch kitchen,” he said. “We 
baked our own chocolate cakes, we 
did everything in-house, and they had 
quite the menu. I was pretty young at 
the time, about 21, and I was getting 
my first exposure to a lot of different 
cooking styles—but I was also learning 
how to operate a business.”

Corporate efficiencies were a great 
lesson, Hawley said, but when the 
restaurant chain grew large, it came 
with compromises. “Memos started 
coming down about sauces in a bag 
and things like that,” Hawley said, and 
he left to join the Illinois-based Biaggi’s 

as the opening chef at the chain’s 
Eden Prairie location. He opened other 
restaurants for company, and became 
the corporate operations chef, opening 
restaurants and hiring and training 
kitchen staff. He also worked with the 
corporate chef on menu development, 
furthering his well-rounded business 
education. “One thing that I’ve realized 
along the way is that there are a million 
chefs out there that can cook me 
under the table, but if you can’t keep 
the doors open, it doesn’t really matter 
much how good of a cook you are,” he 
said.
 
With a young child at home, spending 
six to nine months on the road per 
year became less attractive. At Biaggi’s, 
Hawley worked with Jim Hofer, who 
left to become Blue Plate’s director of 
operations. “(Hofer) gave me a call one 
day, and it was the right time,” Hawley 
said.

At Blue Plate, Hawley said he can 
experiment in the kitchen and visit 
all the Twin Cities restaurants (five) in 
one day, if need be. “It’s really allowed 
me to stay in touch with what’s going 
on in each kitchen and form better 
relationships with the individual guys 
running the kitchen.”

The Blue Plate restaurants (including 
the Longfellow, Edina and Highland 
Grills) have won considerable praise 
for menus that combine nostalgia and 
trend. It’s a “balancing act” to have 
meals be non-threatening to average 
diners and be “fun and exciting,” 
Hawley said. Sometimes the solution is 
as simple as wording.

On the menu at the restaurants is a 
seasonal appetizer: duck and grits. 
“It’s duck confit with some wild 
mushrooms, a veal demi glace sauce 
and truffled fontina grits,” Hawley said. 
“But a lot of people don’t know what 
confit is, so we just write roasted duck. 
And the cheesy grits, maybe that’s 
something that will lure somebody 
that might initially be apprehensive to 
try duck. …We have found we can get 
away with pretty much anything, so 
long as it’s fresh and affordable.”

—Mike Mitchelson

dave hawley
Blue Plate Restaurant Company
www.blueplaterestaurantcompany.com

For more recipes from Tim scott, please 
turn to page 21.
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andouille scraMble 
Serves 1

iNgredieNTs
2 ounces Andouille sausage, sliced into ½ 
moons 
3 each Cremini mushrooms, quartered
1 ounce caramelized onions 
1 Tablespoon Canola oil
3 each eggs, beaten
1 ounce Pepper Jack cheese, shredded 
1 teaspoon fresh chives, thin sliced
Cajun spice, to taste

MeThod

Place the sausage, mushrooms, onions 
and oil in a Teflon pan on a medium flame. 
Cook for 3-4 minutes or until the sausage is 
hot and the mushrooms are cooked. 

Add the eggs, pepper jack cheese and 
fresh chives. Stir continuously with a 
rubber spatula until the eggs have been 
cooked to your desired level. Sprinkle with 
Cajun spice. Serve

goat cheese & bacon 
Pasta  Serves 1

iNgredieNTs
4 oz pasta of your choice (penne, fusilli and 
gemelli all work great) 
½ ounce sun dried tomatoes, thin sliced
2 slices Bacon, cooked, thin sliced
2/3 cup chicken stock
1 teaspoon Parsley, fresh, minced 
1 teaspoon Basil, fresh, minced 
2 ½ ounces cream cheese 
2 ounces goat cheese
Salt and pepper to taste
1 teaspoon Chives, fresh, thin sliced 

MeThod
Place a large pot of water on high flame 
and bring to a boil. Once boiling, add 
some kosher salt. Add the uncooked pasta 
and cook until al dente. Once the pasta is 
cooked, drain it completely and toss it in a 
bit of olive oil so it does not stick together. 
Set aside until you’re ready to add it to the 
sauté pan. Keep the pasta water boiling 
so you can dunk the pasta in it to reheat 
before adding to the sauté pan.

Place the sun dried tomatoes and bacon 

in a 10-inch sauté pan on a high flame. 
Cook for 1-2 minutes or until the bacon & 
tomatoes have heated thoroughly. Place 
the chicken stock, parsley, basil, cream 
cheese and goat cheese in the pan and 
mix aggressively until the cheeses and 
stock have incorporated to form a sauce. 
The sauce will be quite thin at this point. 

Once the sauce comes to a boil, dunk 
the pasta back in the boiling water for 10 
seconds to reheat. Drain the pasta and add 
it to the pan. Continue to cook the pasta 
and sauce together for 2-2½ minutes on 
a high flame. This will allow the sauce to 
reduce while at the same time mingling 
with the starches from the pasta. Once 
the sauce is at your desired consistency, 
add some salt and pepper to taste. Pour 
the pasta in a bowl and sprinkle with fresh 
minced chives.

no bake chocolate 
Mousse cheesecake 
Serves 6-8

iNgredieNTs
12 ounces cream cheese, softened to 
room temperature
1 cup heavy cream
9 ounces chocolate chips, semi sweet
½ cup sugar, granulated
½ cup egg whites
1 each graham cracker crust, store-bought 
is fine 
 
MeThod
Pull the cream cheese from the cooler a 
couple hours in advance so it softens to 
room temperature.

Place the cream in a small saucepan on a 
low flame and bring just to a simmer. Pull 
it off the flame and stir in the chocolate 
chips until fully melted. Let the mixture 
cool for 15 minutes.

Meanwhile, place the cream cheese and 
sugar in an electric mixer bowl. Using the 
whip attachment, whip on high for three 
minutes. Scrape down the sides with a 
rubber spatula and whip for another 30 
seconds. Add the chocolate mixture and 
mix until incorporated and smooth. Add 
the egg whites and whip on high for 3-4 
minutes until stiff peaks form.

Pour the mixture over the prepared 
graham cracker crust and level off with a 
rubber spatula. Place the cheesecake in 
the cooler for a minimum of 4 hours until 
it sets.

asher Miller, executive chef of 
the acclaimed 20.21 restaurant 
and the Walker Art Center’s 

foodservice operations (under the 
Wolfgang Puck companies’ umbrella), 
appears to be a person difficult to 
rattle. Calm, collected and humorous 
in conversation, it’s a shock to learn 
Miller isn’t quite 30 years old. He’s 
suited to head the kitchen at one of 
the Twin Cities premier restaurants 
and handle the pressures of cooking 
large-scale catered events for 
demanding clientele.

One could argue Miller’s creative 
upbringing almost logically led him to 
his career and, ultimately, the Walker 
Art Museum. His mother is an educator 
who developed her own accredited 
curriculum and started a school in 
their Antrim, New Hampshire home, 
teaching Miller and 15 to 20 other 
children. “One of the things she was 
really big on was cooking, so all the 
kids did a lot of cooking, me included,” 
Miller said. 

Instruction went so far as to construct 
cooking implements. Really. Miller’s 
father built violins, so there were 
plenty of tools and leftover materials 
to work with, he said. 

He went to Carleton College in 
Northfield, Minn., for soccer and 
an English degree, but three years 
in bolted for a culinary education 
at Art Institutes International in 
Minneapolis. While at AI, he met 
classmate Ed Lundstrom, a retired 

asher Miller
20.21/Wolfgang Puck
www.wolfgangpuck.com/
restaurants/fine-dining
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corporate executive who wanted to 
open a restaurant. Lundstrom’s ideal 
location was the Northfield area. 
The restaurant was (and is) called 
Fermentations. The cuisine? “French, 
French, French,” Miller quipped. 
“Culinary school touches on some 
other cuisines, but the basics are all 
French, and Fermentations was what 
we learned in school.”

But it was well received—enough 
that Miller had his Mondays off. “I 
was living in Uptown, a block from 
Café Barbette,” he said. “To get more 
ideas, I took a one day a week job at 
Barbette, and they do a tasting menu 
on Monday nights.”

When then-executive chef Lisa Carlson 
left, Miller said Barbette owner Kim 
Bartmann asked if he and sous chef Ty 
Hatfield would run the kitchen. They 
did for about a year and a half. 

“And then I saw a Craigslist posting 
for a Wolfgang Puck restaurant,” Miller 
said. He interviewed with opening 
chef Scott Irestone, and took a kitchen 
manager position. “I was trying to 
develop that side, purchasing, with 
the goal of becoming a more rounded 
kitchen person in general,” Miller said.

Irestone resigned in 2008, and Miller 
stepped seamlessly into the top spot. 
Since 20.21 opened, Miller said 
the menu has evolved from “half 
French, half Asian” to “mostly Asian 
(influenced).” 

Miller has also stepped up using of 
locally-grown ingredients, including 
product from Tim Fischer’s Hog Farm, 
Wild Acres poultry and waterfowl 
and Midwest Salad Company’s micro 
greens. “When we first opened, 
because the menus were all developed 
in California, we were shipping in a lot 
of stuff,” Miller said. “The effort’s been 
to reduce emissions that go into the 
food on the plate, so we’re sourcing 
locally as much as we can. And the 
food quality has gone up, I think 

dramatically.” 

In addition to 20.21, within the Walker 
there is the Gallery 8 Café and the 
200-person-capacity Skyline Room. 
The entire Walker itself can also be 
rented out, and various catered events 
indoors and out and gallery openings 
can draw hungry crowds upward of 
2,500 people. 

It’s a monumental challenge to serve 
Wolfgang Puck and 20.21-quality 
food for a massive gathering, but 
those events—and keeping 20.21 
itself cutting edge—keep the job 
interesting, Miller said. “(I’ve been 
here) five years because it’s been such 
a challenge, and because it changes. 
That’s why you leave a job—you get 
bored.”

—Mike Mitchelson

thai eggPlant Puree

iNgredieNTs
10 ea. large Chinese eggplant 
½ cup shallot, chopped
2 ea. Jalapeno, chopped (no seeds)
3 Tablespoons garlic, chopped
¼ cup red Thai curry paste
2 ea. Kiefer lime leaf
1 cup rice vinegar
4 cup tamarind water
1 cup palm sugar
¼ cup fish sauce  

direcTioNs
Peel and quarter eggplant.1. 
Season eggplant with salt, pepper, 2. 
and toss in peanut oil.
Place eggplant on sheet tray on top 3. 
of rack.
Cook in oven 300º fan on until 4. 
tender.
Once tender, place in a robot coupe 5. 
and puree until smooth. Set aside.
Sweat out shallot, jalapeno, and 6. 
garlic in a pot.
Once translucent add Kiefer lime and 7. 
curry paste.
Sweat out until aromatic.8. 
Add rice vinegar, palm sugar, and 9. 
tamarind water.
Bring to a simmer and add eggplant.10. 

Cook out eggplant.11. 
Cool and reserve.12. 

The puree is very, very tasty with just 
about anything,” Miller said, and can be 
served warm or hot. One suggestion:
scallops.

corn souP 
 
iNgredieNTs

1 case corn (aproximately 20 pounds)
2 ea. medium onions
1 pound butter
1 gallon Heavy Cream
½ gallon chicken stock
Sea salt

direcTioNs
Grate corn on box grater (large hole)1. 
Sweat out onions with 1pound of 2. 
butter
Add grated corn and sweat out3. 
Season with salt and pepper4. 
Add hot cream and hot chicken stock5. 
Bring to a simmer6. 
Adjust seasoning7. 
Puree in blender 8. 
Pass through china cap and chinois9. 

chinese chicken salad 
with candied cashews

iNgredieNTs
½ cup mesclun mix
1 ½ cup frisee
½ cup chiffonade romaine lettuce
½ cup chiffonade napa cabbage
¼ cup chiffonade radicchio
¼ cup shaved red cabbage
¼ cup carrot strings
¼ cup daikon strings
3 oz sliced chicken breast (see method)
2 oz chicken salad dressing (recipe below)
1/8 cup candied cashews (recipe below)
¼ cup crispy fried wontons (see method)

cilantro sprigs, garnish
julienne sushi pickled ginger, garnish
hong kong scallions, garnish 
candied cashews, garnish
crispy wontons, garnish

MeThod

Cut wontons into 1/4-inch strips and 1. 
fry until crispy in 350-degree F oil.
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In a large bowl, toss mesclun, frisee, 2. 
romaine, napa, radicchio, and chicken 
with salad dressing.  
Season with salt and pepper.3. 
Add wontons and candied cashews, 4. 
toss lightly.

plaTiNg iNsTrucTioNs

Pile high and tight in center of plate.
Garnish with cilantro, pickled ginger, 
hong kong scallions, and a few additional 
candied cashews and crispy wontons.
Drizzle small amount of chicken salad 
dressing around salad.

chinese chicken salad 
dressing 
 
iNgredieNTs

4 bunches scallion whites
¾ cups Chinese mustard paste
1 ¼ cups pickled ginger
1 cups lime juice
¼ cup chopped garlic
½ cups chopped shallots
¾ cups honey
1 ¼ cups superior soy sauce
¾ cups ginger vinegar

Blend all with burr mixer until smooth.

3/8 cup chili oil
¼ cup sesame oil

Emulsify slowly with burr mixer.
4 to 5 cups peanut oil

In small batches in a high speed blender, 
slowly emulsify peanut oil into the mixed 
ingredients until you get the desired 
consistency.

chicken salad 
Marinade 
 
iNgredieNTs

½ cup plum wine
1 ½ cup soy mix
1 cup mirin
½ cup rice vinegar
1 cup Worchestershire sauce
2 Tablespoon sesame oil
¼ cup honey
3 Tablespoon green aromatics

direcTioNs
Mix well.

roasted chicken 
breast 
 
iNgredieNTs

5 lb skin-on chicken breasts
½ cup chicken salad marinade (see 
recipe)

direcTioNs
Mix well.  1. 
Allow to marinate for 2 hours.2. 
Cook on wire rack, skin side up, 3. 
until just cooked through – don’t 
overcook.
Allow to cool at room temperature.4. 
Remove skin before slicing.5. 
Cut off all burnt/dry parts of the 6. 
breast.
Slice thinly.7. 
Cool.8. 

CHICKEN SHOULD BE COOKED OFF FRESH 
EACH DAY.

candied cashews 
 
iNgredieNTs

12 pounds raw cashews
8 cups powdered sugar
¼ cup toasted black and white sesame 
seeds

direcTioNs
Blanch cashews in boiling water until 1. 
tender.
Drain, and toss in powdered sugar.2. 
Allow to rest for at least 45 minutes.3. 
Fry in batched in 325 degree oil.4. 
Drain.5. 
Toss in batches with sesame seeds 6. 
and season with salt.
Cool on sheet trays, being careful to 7. 
separate so the nuts don’t cluster.

Parasole Restaurant Holdings’ 
corporate chef Todd Bolton has 
a good gig. Just ask him.

“I’ll be the first one to say my position is 
pretty sweet, and I wouldn’t trade it for 
anything,” he said. “I don’t know where 
else you’d be able to work, outside 
of similar companies like Lettuce 
Entertain You, where you spend three 
months working on a steakhouse, and 
then two months working on Good 
Earth, then two months working on a 
brand new concept, and then, ‘Oh, by 
the way, we’re shutting down Figlio, it’s 
time to re-do that.’ It keeps you pretty 
jazzed. And with a revolving cast of 
new, young talented chefs coming 
in, (and) figuring out what their hot-
buttons are, and trying to channel that 
energy.”

Parasole owns and operates those 
concepts, along with Chino Latino, 
Burger Jones, Pittsburgh Blue 
Steakhouse, and of course, Manny’s 
and the W Hotel foodservice operations 
within the historic Foshay Tower in 
Minneapolis. The company closed its 
Uptown neighborhood anchor, Figlio, 
this fall, renovated the space and 
reopened in November as Il Gatto. 

Bolton has worked 20 years with 
Parasole, first cooking squid at Figlio. 
“I didn’t come into this with any formal 
training, or any real plans of making it 
a career,” he said. But he had worked 
at restaurants, and he also had the 
benefit of a well-traveled childhood—
his father was in the Navy, and the 
family moved every two years abroad 
and in-country, and the family made 
a point of immersing themselves in 

todd bolton
Parasole Restaurant Holdings
www.parasole.com
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those cultures—which meant eating 
local cuisines. 

Rex Reitmeyer, then the chef at Figlio, 
(who currently runs Parasole’s W Hotel 
operations) allowed Bolton to explore 
his enthusiasm for food. “What I had 
(there) was sort of a parent who lets 
you do everything,” Bolton said. “So 
a lot of this was just learning on the 
fly, trying ideas, having them fail 
miserably, putting them on the menu, 
occasionally stumbling on a hit. And 
Parasole has always been pretty good 
at investing in the ongoing education 
of the chefs. So, eventually we started 
doing trips, to New York, and (abroad).”

Bolton spent 10 years at Figlio, ending 
up as Reitmeyer’s No. 2 man. “It 
seemed like Rex was never going to 
leave,” Bolton joked. But then came 
the Chino Latino idea, and in 1999 
Bolton joined the project and traveled 
widely with Parasole’s Michael Larson 
to research the menu. Bolton was the 
restaurant’s executive chef when it 
opened in 2000 to great reviews—not 
just as an evening hotspot, but a food 
destination. He was there for three 
years. 

In 2003, brimming with confidence, 
Bolton approached Phil Roberts, 
Parasole’s founder and said, “‘It seems 
like there’s food in this company that 
isn’t as good as it should be,’ and that 
we needed some sort of culinary 
authority,” Bolton said, laughing as if it 
was the brainstorm of another person. 

How does one claim they should be the 
“culinary authority” of a very successful 
restaurant company? “Arrogance,” 
Bolton said, again laughing. “This idea 
that I was better than the other chefs. 
And, boy, that didn’t last very long.”

Still, Bolton believed that when he ate 
at certain Parasole concepts, the food 
could be much better. As the company 
has grown and new cooking talent 
has arrived, Bolton said his position 
of oversight has become clear. His 
role is part quality control and menu 
development, but he doesn’t simply 
impose his will in the restaurants. “My 

role…is really to find the chef, get him 
or her and their staff hired and up to 
speed on the concept, and then sort 
of nudge them along in the direction 
we want to go,” he said. “I think a sense 
of ownership on the part of the chef 
is important. …Randy (Stanley, GM 
of Manny’s and the W Hotel) always 
describes part of a GMs role is ‘to 
protect the integrity of the concept,’ 
And that, from the culinary side, is the 
way I view my role.”

—Mike Mitchelson

Porchetta 
(il gatto)

iNgredieNTs
5 1/2 pounds pork belly, ribs removed, 
trimmed of excess fat
3 pounds pork shoulder, trimmed of 
excess fat
2 Tablespoons kosher salt
2 Tablespoons fresh thyme leaves
2 Tablespoons fresh rosemary
1/4 cup fresh sage, rough chopped
1 Tablespoon fennel seed
1/4 cup chopped garlic
2 Tablespoons olive oil 

MeThod
Lay pork belly skin side up. Use a 1. 
sharp thin bladed knife to cut a 
shallow diamond pattern across skin.
Flip pork belly over so it is skin side 2. 
down. Sprinkle with half of the salt
Cut pork shoulder into large pieces 3. 
and place in large bowl. Add 
remaining ingredients and toss meat 
to thoroughly coat with herbs and 
spices.
Lay pork shoulder in a line down 4. 
middle of belly. Carefully roll and tie 
using butchers twine.
Bake in a preheated 400-degree oven 5. 
for 20 minutes until skin starts to 
brown and get crisp.
Reduce heat to 325 and bake an 6. 
additional 2 hours. If skin starts to 
burn, cover with foil.
Remove from oven and allow to rest 7. 
for 20 minutes before slicing.
Slice into ½-inch thick slices and 8. 
serve with roasted potatoes, a little 
mustard or mostarda and a baby 
arugula salad.

graPPa sour—not for 
the faint of heart 
(il gatto)

MeThod
Fill a pint glass with ice.1. 
Add 4 oz of Grappa, juice of 1/2 2. 
lemon, 1 oz of simple syrup, 1 egg 
white.
Cover and shake like the devil until 3. 
your wrists hurt and your hand is 
frozen to the glass.
Strain into a martini glass or 4. 
champagne coupe.
Add 1/2 oz of Cynar liqueur. 5. 

steve Zacher, born in 1949, says 
that life in northern Minnesota 
centers around the kitchen, 

“because it’s the warmest room in the 
house.” 

His father was a conductor for the 
Missabe Railroad and his mother 
sold cosmetics, and is now an artist. 
During his childhood, Zacher spent 
countless hours in the kitchen with his 
French Canadian grandmother, Marie, 
who lived in a “big, old house on the 
hillside of Duluth.” The two ganged up 
to make roux with bacon fat for their 
classical dishes, French mincemeat 
pie, and éclairs. 

Zacher’s mother had an influence 
on his love for painting, and he 
eventually gained an undergraduate 
degree in art from Gustavus Adolphus 
College in 1967. After graduation, 
Zacher kicked around in Arizona for 
a few years working as a landscape 
painter, and line cooked part time. He 
then returned to Minnesota for family 

steve zacher
Grandma’s Restaurant Company
www.grandmasrestaurants.com
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obligations, and had slight success 
with his paintings in the Twin Cities.

“I really needed to get serious about 
being a chef,” Zacher recalls about his 
pull towards a culinary career in his 
early 20s. “I felt that the only way to 
get ahead was to get formal training.” 
He enrolled in culinary program at St. 
Paul Technical College. After culinary 
school, he was hired as an entry-level 
cook for the Hilton near the MSP 
Airport.

Initially, Zacher worked under Chef 
Byron Korus at the Hilton when the 
hotel was buzzing with Northwest 
Airlines executive functions. Chef 
Byron met the events with lavish 
creativity. “Byron had all kinds of crazy 
stuff up his sleeves,” says Zacher. “He’d 
do flaming pigs on stretchers…whole 
size bulldozers of carved ice in the 
shape of 747s…” 

Zacher worked along with Byron and 
bettered his skills in high-volume 
while broadening his portfolio at the 
Hilton. In time, he was promoted to the 
banquet chef position. After almost 
four years, Zacher moved on to be 
the chef at Lutsen Resort in the North 
Shore. In the mid-’90s, Zacher took a 
break from being a chef to work in sales 
for Sysco, but missed the kitchen and 
in 1997 hired a headhunter to search 
for a chef position. He interviewed 
with Andy Borg and Michael Paulucci, 
the founders of Grandma’s Restaurant 
Company, which opened in 1976. 

Borg and Paulucci were working 
out plans for an Italian restaurant, 
Bellisio’s, when they first interviewed 
Zacher. The meeting was one of the 
better interviews during Zacher’s life. 
“I could tell these guys really knew 
what they were doing,” he said. “They 
showed me their blueprints. I showed 
them my portfolio…and they looked 
at it like young boys with a Revell 
model kit.” 

Zacher was hired as a store-level 
executive chef, and immediately 

stepped up to help out in other 
locations as needed. He was promoted 
to corporate chef of in 1999.

Around 2005, Grandma’s launched 
a frozen soup line. Zacher worked 
alongside Borg and Paulucci with the 
manufacturing challenges, namely 
consistency with large soup batches 
that would be frozen. Would it taste 
the same as “Grandma” would make? 
Not to worry, frozen food loomed 
large in the Paulucci family’s legend. 
Michael’s father, Jeno Paulucci, multi-
millionaire entrepreneur and frozen 
food magnate, probably offered some 
advice. Now the soup line can be 
found in grocery stores around the 
five state area and is sold online.

Currently, there five concepts under 
Zacher’s charge:  Grandma’s Saloon & 
Grills, Grandma’s Sports Garden, The 
Great American Bar & Grill, Bellisio’s 
and Little Angie’s Cantina & Grill. 
Most are located in the Northeastern 
region of Minnesota. Grandma’s 
Restaurant Company is also involved 
with numerous catering events for 
the University of Minnesota, Duluth, 
often held at the historic Glensheen 
Mansion. 

—Danielle McFarland

whitefish livers a la 
reggerios  (Bellisio’s)

iNgredieNTs
8 ounces whitefish livers 
1½ ounces AP flour 
2 ounces olive oil blend, 75/25
1 ounces butter, clarified 
5 ounces yellow onion, thick slices 
2 ounces Anaheim peppers, cross cut half 
slices
1 ounces white wine
2 ounces chicken stock
1 pinch parsley, fresh chopped 
2 pinches black pepper, fresh ground
2 pinch kosher salt
1/3 ea. baguette

equipMeNT
Gas range
10-inch sauté pan
SS tongs

HR rubber scraper   
Ladles
10½-inch plate 
 
procedure

Partially bias-slice one third of a 1. 
baguette and bake in the oven 
until golden brown (5 - 8 minutes). 
Remove from oven when done. 
Dredge the livers in flour and shake 2. 
off the excess flour. 
Pre-heat a sauté pan over medium-3. 
high flame. 
Add the olive oil and butter to the 4. 
pan. 
Add the onions and caramelize.5. 
When the onions have browned, add 6. 
the livers and pepper slices. 
Season with a pinch each of salt and 7. 
pepper. 
Toss to evenly combine. Allow the 8. 
livers to evenly brown. 
Deglaze with white wine and flame 9. 
off the alcohol. 
Add the chicken stock, cover the 10. 
pan for two minutes. Then reduce to 
spoon sec. 
Neatly mound the assembly in the 11. 
center of the plate. 
Season with the remaining pinches 12. 
of salt and pepper. 
Sprinkle chopped parsley over the 13. 
top of the assembly. 
Place the prepared baguette on the 14. 
plate’s rim. 
Serve immediately.15. 

Training Note: chicken livers can be 
substituted.  

Patty Melt—red white 
& blue  (grandma’s) 

iNgredieNTs
1 ea. burger (3x1) 
1 ounces. butter (melted) 
¼ ounces steak seasoning 
1 ounces mushrooms (FS, sliced) 
2 ounces onions (yellow, sliced) 
1 slice Swiss cheese 
1 slice cheddar cheese 
2 slices rye bread 
1 ounces blue cheese dressing 
1 ounces French dressing 
2 ea. pickle slices
½ leaf lettuce 
Fries (prepared) 1 serving 

equipMeNT
Flat grill at 350 degrees F.
Fryer at 350 degrees F. 
Spatula
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SS tongs
Butter wheel
Ladles
Shaker
Serrated knife
Medium platter
Frill picks

procedure
Place the chopped onions on the flat 1. 
grill tightly forming the profile of a 
burger patty.  
Place the burger patty on top of the 2. 
grilling onions. 
Butter the bread by using the butter 3. 
roller and place on the flat grill. Grill 
until both sides are nicely toasted. 
Remove from grill.  
Allow the onions to caramelize and 4. 
the juices to start flowing from the 
patty.  
Turn the patty over and generously 5. 
season it with Grandma’s steak 
seasoning.  
Place the onions on top of the patty.  6. 
Place the mushroom slices on the 7. 
grill next to the patty and cook fully.
When the patty has finished 8. 
cooking, top the assembly with the 
mushrooms, Swiss cheese slice and 
cheddar cheese slice. Allow the 
cheese to start melting and then 
remove it from the grill.  
Place the assembly on top of a 9. 
toasted rye bread slice. Neatly top 
the assembly with both dressings 
(DO NOT DROWN IT). Top with the 
other toasted rye slice. Pierce the 
assembly with two frill picks.  
Cleanly bias-slice the sandwich 10. 
assembly in half. 
Place the sandwich halves with the 11. 
cut edges facing out on one end of 
the platter.  
Mound the prepared fries on the 12. 
opposite end of the platter. 
Place the lettuce leaf and pickle slices 13. 
next to the sandwich.  
Serve immediately. 14. 

 

grandMa’s sweet 
italian sausage and 
rigatoni 
(uses grandma’s retail soup product) 
 
iNgredieNTs

4 cups Rigatoni pasta
1- 16 ounce container Grandma’s Creamy 

Tomato soup, thawed
1 cup spicy Italian sausage, pre-cooked 
crumbles
¼ cup peas, thawed
4 tablespoons Parmesan cheese, grated
1 tablespoon olive oil 
 

procedure
Cook the pasta in boiling water, 1. 
drain, and set aside.
Preheat 12” sauté pan over medium-2. 
high setting.
When the pan is hot add the olive oil 3. 
and pre-cooked sausage crumbled 
pieces. Sauté until the meat is fully 
heated.
Add the tomato soup and bring to 4. 
a boil.
Add the cooked pasta to the boiling 5. 
soup and sausage mixture.
Toss to combine thoroughly and 6. 
simmer until the sauce has reduced 
to medium consistency.
Add the thawed peas and 3 7. 
tablespoons of the grated parmesan 
cheese. Gently stir to evenly combine 
the mixture.
Remove from heat and neatly 8. 
mound in the center of a large platter 
or pasta bowl.
Top with 1 tablespoon parmesan 9. 
cheese.
Serve immediately.10. 

4 servings

grilled halibut (or 
salMon) with shriMP 
florentine  (Bellisio’s) 
 

iNgredieNTs
6-7 ounces halibut or salmon filet
2 ea. shrimp–U15
1 portion spinach–4 oz.
½ ounce olive oil blend
1 pinch red pepper flakes
2 pinches salt (kosher)
2 pinches black pepper (fresh ground)
1 ounce golden raisins
½ ounce pine nuts, toasted

equipMeNT
Char-grill
Gas range
Thermos
10-inch sauté pans
Heat proof rubber scraper

Ladle
SS tongs
Dinner plate

procedure
Lightly coat both sides of the fish 1. 
filet with olive oil blend. Season both 
sides lightly with salt and pepper.
Place the filet on the char-grill and 2. 
allow the grill marks to develop.
Place 2 marinated shrimp on the 3. 
char-grill and cook until “just done.”
When grill marks look appropriate, 4. 
turn the fish filet 90° and allow 
additional marks to develop forming 
a diamond pattern.
Turn the filet over and repeat process. 5. 
Fish can be placed on a sizzler and 
finished in the oven if necessary.
While the fish is grilling, pre-heat 6. 
sauté pans and prepare the spinach 
by sautéing one portion of spinach 
in olive oil with the addition of the 
golden raisins, pine nuts, salt and 
pepper. Remove from pan when 
cooked.
Assemble the presentation by 7. 
placing the spinach in the center of 
the plate.
Place the cooked fish filet 8. 
(presentation side up) on top of the 
spinach.
Place the grilled shrimps on top of 9. 
the fish.
Drape lemon butter sauce over the 10. 
assembly.
Garnish with lemon zest around the 11. 
assembly.
Serve immediately.12. 
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type “St. Olaf food” into Google  
and links appear containing 
praises worthy of the latest hot 

restaurant for the private college’s 
foodservice operations: Local 
ingredients, from-scratch cooking, 
eclectic menu, etc.

Bon Appetit Management Company, 
with accounts across the country (the 
company also operates the foodservice 
operations at the Minnesota History 
Center and oversees the Wolfgang 
Puck operations at the Walker Art 
Center), is well known for its “Farm 
to Fork” program, which encourages 
sourcing local ingredients. The 
company also encourages chefs and 
general managers at each location to 
act as if they own the joint.

It’s that philosophy that attracted 
Peter Abrahamson, general manager 
at St. Olaf; and Matthew Fogarty, 
executive chef. 

Abrahamson arrived at St. Olaf, 
located in Northfield, Minn., six 
years ago as executive chef, after 
spending his entire career running 
restaurant and hotel kitchens. He was 
the executive chef at Capital Grille in 
Minneapolis, and left with GM Randy 
Norman to open Bellanotte. After only 
six months there, Abrahamson heard 
that St. Olaf was looking. Unsure 
about running a cafeteria, he was 

convinced after seeing the facility 
within the new Buntrock Commons 
and the freedom he could have with 
menus. And there was that whole 
local sourcing aspect. “Having lived 
several places in the U.S., I’d always 
as a chef dealt with products that 
were local just because they always 
tasted better,” Abrahamson said. “But 
I did it unconsciously, and when I got 
here and started learning and getting 
involved with this company, I really 
started getting a passion for it.”

The challenge also appealed to him: 
No thick recipe binder was handed 
down from “corporate.” He wrote 
menus daily and he and his staff 
cooked everything from scratch, 
32,000 meals per week. “The draw was 
taking your own style and giving it to 
a large audience. It was an exciting 
prospect.”

He took the Farm to Fork philosophy 
and ran with it, establishing 
relationships with local producers to 
buy product year-round, including 
Thousand Hills Cattle Company and 
Hastings Co-op Creamery. “When I got 
here, we were probably buying about 
5 percent of our food locally; now 
we’re up to about 20 percent,” he said. 
The kitchen also uses crops grown on 
the campus’s student run STOGROW 
(St. Olaf Garden Research and Organic 
Works) Farm.

About two years ago, company 
promotions left open the GM position 
at St. Olaf. Abrahamson seized it, and 
looked for his replacement. Enter 
Fogarty, who was the executive 
chef at the upscale Napa Valley Grill 
and its sister restaurant California 
Café at the Mall of America, earning 
stellar reviews. Fogarty was a recent 
transplant to the area, coming from 
northern California after his wife, an 
Iowa native, gave birth to their son. 
He was looking for a job with less 
demanding hours. A headhunter told 
him about St. Olaf. 

“I called Peter one day, and he started 
talking about the program,” Fogarty 
said, adding that at first he thought 
about the “lunch lady” cafeteria 
stereotype. “But we just started talking 
about food. And I’m like, ‘For a GM, he 
knows a lot about food,’ and then I 
found out he was executive chef, and 
the connection was already there.”

With Abrahamson’s local sources 
already in place, “it was pretty easy 
transition,” Fogarty said, and the job 
itself is as challenging and diverse as 
advertised. 

The main serving area offers a dazzling 
array of stations offering hearty braises 
and comfort foods, gourmet salads, a 
taqueria, and dreamed-up specials 
such pork katsu. Other stations offer 
items meeting vegetarian/vegan and 
religious dietary demands. 

There is also the Lion’s Cage, a short-
order counter and dining area with 
sandwiches, smoothies, coffee, and 
weekly breakfast, lunch and sauté 
station specials. Catering operations 
run the gamut, from large-scale events 
for hundreds to an intimate dinner at 
the college president’s house for five 
people, Fogarty said. 

Designing a creative menu is also 
integral to the college experience: 
Buntrock Hall is the only cafeteria on 
campus, and dining is an important 
social aspect of the college experience, 
Abrahamson and Fogarty said. Which 
is why they also take on an individual 
student’s special diet needs. Fogarty 
said he’ll meet with parents and 
the student at the beginning of the 
year to talk about their diet—such 
as an allergy or celiac disease. “We’ll 
basically customize every special-
needs meal to the person,” Fogarty 
said. “They come in, I cook it right 
there for them a la minute, and then 
that’s it, that’s their meal.”

It might be easier to let the student out 
of the school’s meal plan, Abrahamson 

Matthew fogarty, 
exeCuTIve CHef 
Peter abrahaMson,  
GeneRAL MAnAGeR
St. Olaf College/Bon Appetit 
Management Company
www.bamco.com
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explained. “But, think about a college 
student—and forget the food part of 
it. What are the social ramifications if 
they can’t sit with their friends three 
days a week in a common setting in 
the dining room? It’s a huge social 
deal, too.” 

—Mike Mitchelson 

oPen hands celery 
root-aPPle souP

iNgredieNTs
3 pounds celery root (peeled, chopped)
4 ea. apples (cored, chopped)
¼ cup garlic (minced)
2 pounds potatoes (peeled, chopped)
1 quart vegetable stock
½ gallon heavy cream
1 cup maple syrup (pure)
Salt and pepper 

MeThod
Cook all. Puree. Strain. Season.

oPen hands farM 
arugula Mayonnaise

iNgredieNTs
1 pound arugula
2 cups mayonnaise
½ cup garlic (minced)
2 ea. shallots (minced)
½ cup lemon juice
2 Tablespoons honey
1 bunch Parsley
Salt and pepper

MeThod
Puree All. Season.

red wine braised 
chicken

iNgredieNTs
10 pounds chicken (quartered)
4 ea. red onions (julienne)
1 bunch Sage (chopped)
½ cup garlic (minced)
1 gallon Red Wine
1 #10 can crushed tomatoes
Salt and pepper

MeThod
Season, Render Chicken. Add Onions. 
Cook 10 Min. Add Remaining Ingredients. 
Braise in Oven for 1½ Hours. Cool. Pick. 
Season.

thousand hills cattle 
braised brisket

iNgredieNTs
50 pounds beef brisket
10 carrots (peeled, diced)
5 Parsnips (peeled, diced)
1½ head celery (diced)
6 white onions (diced)
2 ea. turnips (diced)
4 apples (diced)
2 cups garlic cloves
2 cups mixed herbs (chopped)
½ cup horseradish (prepared)
2 quarts red wine
1 ½ gallon veal stock
1 ½ pounds mushroom ragout

MeThod
Braise all at 350 degrees for 3 hours or 
until fork tender.

sweet Potato biscuits

iNgredieNTs
2½ cups flour (AP)
2 Tablespoons sugar
2 Tablespoons honey
1½ cups sweet potato (cooked, mashed)
½ cup butter
8 teaspoons baking powder
¼ cup buttermilk
Salt

MeThod
Sift. Cream Butter, Potato, Sugars. Dry into 
Wet. Mix. Roll. Cut. Bake at 375 degrees for 
20 minutes.

it’s obvious Bill Roche is from 
Chicago. He’s got the cadence in 
his speech, and he arrives quickly 

to his point—two classic traits of a 
Windy City resident. He joined Baja Sol 
Restaurants Group about two years 
ago. 

Baja Sol is well-known in the Twin Cities 
for its quick-serve Tortilla Grill concept 
and its signature salsa bar. Roche was 
hired in part to help maintain menu 
quality as the company expanded to 
other states. But the main reason was 
to develop the company’s casual, full-
service restaurant concept, the Baja 
Sol Cantina. “If the full-service concept 
wasn’t part of the deal, I would have 
never come just to make burritos and 
tacos,” he said, bluntly. 

That said, Roche said he is having fun 
with the Grill concept. But getting 
diners to differentiate between the 
well-known Grill and the Cantina is a 
challenge, to the point where a name 
change for the Cantina concept is 
being considered. 

But Roche’s concern is the menu, and 
he’s made considerable strides since 
the first Cantina concept opened 
in Inver Grove Heights in 2007. 
“Originally, the concept was, let’s take 
the Grill, add some appetizers, a couple 
entrees, throw on a really cool bar, and 
that’s it,” Roche said. “Now it’s evolved 
completely to its own identity.

Building an identity is something 
Roche is familiar with. Prior to moving 
to the Twin Cities area and Baja Sol, he 

bill roche
Baja Sol Restaurant Group
www.baja-sol.com
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worked for Lettuce Entertain You, Rich 
Melman’s ground-breaking restaurant 
company in Chicago. Prior to that, 
he was an area kitchen operations 
manager for Cheesecake Factory, 
responsible for eight restaurants. Levy 
Restaurants and Planet Hollywood in 
its heyday are also on his resume. But 
Roche wanted to help build a growing 
company. In the last three years, 
Roche has helped Baja Sol open six 
restaurants, including three Cantinas 
(two in Ohio). 

Establishing a menu unique from the 
Grill is key. Creative twists on traditional 
Mexican dishes, such as an inside-out 
tamale, and other signature entrees, 
including a 10-ounce steak and mango 
peach barbecued chicken. “We still 
have those $7 to $8 items (tacos and 
burritos) for people, but we’re trying to 
get a bigger cross-section,” Roche said. 
“The level of food (at the Cantinas) is 
more of a destination.”

Roche launched a new menu last 
month with a revamped appetizer and 
dessert section, and he also assaulted 
the side dish offering—many of which 
he considered merely average—and 
added a few. “We started out doing 
rice and beans, you had your choice 
of pinto or black beans,” he said. “We 
now have six sides, including a creamy 
corn, jalapeno coleslaw and grilled 
vegetables.”

And, answering diners’ requests 
for refried beans—but keeping the 
company’s desire for healthful fare—
Roche developed “no-fried beans.” “The 
pinto beans are pureed, they taste like 
really great refried beans but without 
the lard,” he said. 

The company also rolled out a new 
concept, Baja Joe’s, which Roche 
described as “burgers, street-type tacos 
and beer, … More of a bar atmosphere.” 
Locations are being sought. Baja 
Sol now has concepts in Minnesota, 
Ohio and Illinois, with development 
plans in California. Roche relishes his 

job as a corporate chef. “There’s the 
administrative part, dealing with the 
vendors, and every piece of training 
material that we use comes from 
me, recipes, procedures, nutritional 
information on our Web site—there’s a 
lot of different things to keep me from 
being bored,” he said. 

It’s training a kitchen staff that holds 
particular appeal, however, and Roche 
keeps his philosophy simple: “Train 
hard, manage easy, be good to your 
people.”

—Mike Mitchelson

 
turkey enchiladas 
with cranberry salsa 
(Baja Sol Cantina)  Yield: 2-3 servings

iNgredieNTs
Canola oil, as needed
6 ea. white corn tortillas
3 ounces jack/cheddar cheese
12 ounces turkey, cooked, pulled, heated
9 ounces sour cream enchilada sauce (see 
recipe below)
¼ cup cranberry salsa (see recipe below)
3 ea. cilantro sprigs

MeThod
Place enough canola oil in a large 1. 
sauté pan to completely coat the 
bottom over medium heat. Place 
as many tortillas that will fit in your 
pan without overlapping. Heat for 10 
seconds. Flip tortillas over, sprinkle 
each with a 1/2 ounce of cheese and 
cook till cheese begins to melt.
Remove the tortillas from the pan, 2. 
and place on a clean work surface. 
Spread 2 ounces of the heated turkey 
down the center of each tortilla and 
roll tightly.
Place 2 enchiladas on a plate and 3. 
ladle 3 ounces of the Enchilada Sauce 
over the enchiladas, completely 
covering them. Mound 2 Tablespoons 
of cranberry salsa on top of the 
enchiladas at the center. Garnish with 
cilantro sprig.

sour creaM enchilada 
sauce  Yield: 5 cups

iNgredieNTs
¼ cup canola oil
1 cup onions, small dice
1 Tablespoon fresh garlic, minced
2 Tablespoons fresh jalapenos, minced, 
divided
¼ cup flour
3 cups heavy cream
1 cup milk
2 Tablespoons chicken base
½ teaspoon white pepper
¾ cup Parmesan cheese
1 cup sour cream

MeThod
Place canola oil in a saucepan over 1. 
medium heat. Add onions and cook 
for 3 to 5 minutes or until translucent. 
Stir constantly.
Add 1 Tablespoon jalapenos and the 2. 
garlic. Sauté an additional 1 minute—
stir constantly. Add flour and cook an 
additional 2 minutes. Keep stirring 
constantly.
Raise heat to medium high and add 3. 
cream and milk 1 cup at a time. The 
sauce should come to a boil before 
each additional cup of cream or milk 
is added.
Add chicken base, white pepper and 4. 
Parmesan cheese. Stir in sour cream 
till completely incorporated, and 
remove from heat. IMPORTANT: Once 
the sour cream has been added you 
should not allow the sauce to return 
to a boil because it will separate.
Pour the sauce through a strainer then 5. 
stir in the remaining 1 Tablespoon of 
jalapenos.

cranberry salsa  
Yield: 3 cups

iNgredieNTs
1-12 ounce bag fresh cranberries
½ cup sugar
1 Tablespoon orange zest
2 ea. Oranges, diced
½ cup mango, frozen, thawed, diced
¼ cup cilantro
½ cup red onions, 1/8-inch dice
2 teaspoons ginger, fresh grated
1 Tablespoon jalapenos, minced.
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MeThod
Place cranberries in food processor 1. 
and chop to about 1/8-inch pieces. 
Place cranberries in a bowl and toss 
well with the sugar.
Using a zester, scrape down the sides 2. 
of the orange to remove zest. Mince 
the zest and place in the bowl with 
the cranberries.
Using a sharp knife, cut the ends off 3. 
the oranges, and then cut off all the 
remaining skin. Chop the oranges in 
¼-inch pieces and remove any seeds 
that may be evident. 
Place the oranges and any juice left on 4. 
the cutting board with the cranberries. 
Add the remaining ingredients and 
mix till thoroughly blended. Place in 
appropriate containers, cover, label, 
date and refrigerate.

scott Tobin, Lancer Hospitality’s 
corporate chef, discovered his 
passion for food in his early 

teens experimenting with recipes and 
preparing weekend dinners for the 
whole family. “It wasn’t all great, but 
that’s the best part about learning,” 
Tobin recalled. 

Growing up in Woodbury, 
Minn., Tobin’s mother worked in 
management for 3M, and his father 
was away on business much of the 
week.  Tobin took turns cooking with 
his two brothers and sister.

He landed his first restaurant job at 
age 15 at Poppin’ Fresh. Although he 
worked there less than a year, he had 
boosted himself from washing dishes 
to line cook. By age 16, Tobin was hired 
to cook at Hafner’s, a supper club (since 

closed) in East St. Paul.  He continued 
to work there for eight years, finishing 
high school and attending college for 
a graphic design degree.  “I was line 
cooking and doing catering part time,” 
he said. “I wasn’t sure if I liked it [as a 
career], or if my calling was graphic 
design, “ said Tobin.

After college, his first job in graphic 
design wasn’t quite paying the bills.  
He then worked full-time for Tri-City 
Restaurant group at the Embassy 
Suite’s St. Paul location as a cook. 
Executive Chef Royce Archibald ran 
the kitchen, and she made a lasting 
impression. “She was a formerly 
trained and talented—she really 
inspired me,” Tobin said. “She opened 
my eyes to different cuisines and 
techniques…cooking from scratch. I 
learned a lot from her.”

At age 24, a newlywed Tobin decided 
to focus on cooking as a profession and 
accepted a job as sous chef at Woolley’s 
(now Cork’s Pub), the restaurant within 
the Embassy Suites. Within a year and 
a half he was the executive chef of the 
restaurant and lounge, room service 
and catering for the hotel. Tobin 
spoke fondly of his 10-year tenure at 
Embassy Suites. “I learned a lot about 
menu development, food costing, 
and developed my palate with flavor 
pairing.”

In 1996, Tobin took a new position for 
Royal Hospitality as executive chef at 
Edinburgh USA Golf and Conference 
Center in Brooklyn Park. “I was brought 
on to help stop the bleeding,” he said. 
“I came from a company that was 
really fiscally responsible, and within 
six months I had lowered the food 
cost (at Edinburgh) by 10 points.”

Lancer Hospitality took over the 
Edinburgh in 1997 and kept Tobin 
on as executive chef. In 2002, Lancer 
promoted him to corporate oversight. 
Tobin is responsible for the multiple 
tasks involved with one of the top 
catering companies in the Twin Cities.  

He manages menus at prominent 
venues, including the Science Museum 
of Minnesota, Como Park Zoo and 
Conservatory and the Minnesota Zoo. 
The company also prepares about 
6,000 meals each day for school lunch 
programs and community colleges, 
including Dunwoody and Century 
College.  Lancer has also recently 
expanded cross-country to handle 
zoo accounts in Seattle, Wash., and 
Memphis, Tenn.  

“The food always has to come first.  We 
could save a lot of money if we decided 
to go for less quality, but that’s what I 
like about this company…it’s really a 
balance of quality and price.  I walk 
into a location, and I feel responsible 
for the food,” said Tobin.

When he’s not working 50-70 hours 
a week, Tobin likes to spend time 
with his family and might get around 
someday to restoring his ’69 Pontiac 
convertible. He has three sons, and the 
oldest, Matt, appears to be following 
in his father’s culinary footsteps: Matt 
went to culinary school and is currently 
the banquet chef at Edinburgh.

—Danielle McFarland

 
louisiana shriMP 
sMall Plate 
(25 portions)

iNgredieNTs
1 cups olive oil, divided
3 pieces herb flatbread, cut 3X3
75 - 16/20 count P&D shrimp, tail on
1/3 cup fresh chopped garlic 
1½ cups prepared BBQ sauce
1 pound softened butter cut into chunks
1/4 cup Worcestershire sauce 
Tabasco sauce to taste
Cayenne pepper to taste
4 green onions cut on the bias 
2 lemons cut into small wedges 

MeThod
Brush the flatbread with olive oil, 1. 
mark on a hot char-broiler, and cut 
into 3-inch squares.
Sauté the shrimp in olive oil with the 2. 
garlic in small batches in a large heavy 

scott tobin
Lancer Hospitality 
www.lancerhospitality.com
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sauté pan over moderately high heat, 
until almost done. Finish by adding 
a splash of Tabasco, Worcestershire, 
cayenne, and BBQ sauce, then turn of 
the heat and swirl in the raw butter at 
the last minute to prevent the sauce 
from breaking.
Place the prepared shrimp on top of 3. 
the bread in the center of the plate, 
top with a little green onion and a 
lemon wedge.

PaPPardelle Pasta 
with gathered 
MushrooMs, sPinach, 
and ParMesan
(25 Servings)

iNgredieNTs
5 pounds dry pappardelle pasta 
1/2 cup good olive oil
3 Tablespoons fresh chopped garlic
1.5 ounces dried porcini mushrooms (re-
hydrate in 1 cup hot water) 
3 pounds assorted wild mushrooms 
2 pounds baby spinach
5 cups dry white wine
5 cups heavy cream
4 ounces Parmesan cheese for garnish
1 bunch rough-chopped, flatleaf parsley
Salt and pepper to taste

MeThod
Cook pasta to package directions in 1. 
lightly salted water until al dente, pour 
into a colander and reserve warm. 
Using a heavy braising pan or skillet 2. 
over medium heat add the oil and 
cook the garlic until just tender. Add 
wild mushrooms and sauté for a few 
minutes until tender. 
Add the wine and porcini mushrooms 3. 
with their liquid and reduce by about 
one-third. Then add cream and let 
reduce for a few minutes, just long 
enough for the sauce to thicken 
slightly.  
Add the pasta and spinach and gently 4. 
toss and continue to cook just long 
enough for the pasta to get hot and 
the spinach to become tender. Adjust 
seasoning with salt and pepper.  
Serve, by making sure to scrape all 5. 
of the little bits of mushroom from 
the pan, and garnish with grated 
Parmesan and parsley.

caraMel aPPle dessert 
PerforMance station 
(25 servings)

iNgredieNTs
1 pound unsalted butter 
3 cups dark brown sugar 
2 teaspoon ground allspice 
1 Tablespoon ground cinnamon
1/4 cup apple brandy tablespoon banana 
liqueur 
18 Granny Smith apples peeled, cored, 
sliced lengthwise 
3 cups dark rum 
3 oranges—juice and finely grated zest
5 quarts premium cinnamon or vanilla ice 
cream
2 cups bulk granola 

MeThod
Melt butter in a heavy skillet over 1. 
low heat. Add brown sugar, allspice 
and cinnamon and stir until sugar 
dissolves. 
Add apple brandy and bring sauce to 2. 
simmer. Add apples and cook for 2-3 
minute while carefully spooning sauce 
over apples as they are cooking.
Bring sauce to a simmer and carefully 3. 
add the rum. If the sauce is very hot, 
the alcohol will flame on its own. If not, 
use a long lighter and carefully ignite. 
Continue cooking until flame dies out, 
approximately 1 to 2 minutes.
If sauce is too thin, cook for 1 to 2 4. 
minutes more until it is syrupy in 
consistency. Add orange juice and 
zest and stir to combine. 
Spoon the sauce and apples over 5. 
cinnamon or vanilla ice cream and 
finish with granola.

chef Jay Sparks might not be a 
household name, but he is very 
popular and influential among 

the top kitchen professionals. Isaac 
Becker, acclaimed chef and owner 
of the 112 Eatery and Bar La Grassa, 
credits Sparks for being a “significant 
influence on his current skill and 
success as a chef.” 

And then there’s what James Beard 
Award winner Tim McKee, chef 
and co-owner of La Belle Vie and 
a mini-empire of other acclaimed 
restaurants, told Andrew Zimmern 
in 2008 about his influences: “I had 
originally stumbled into a cooking job 
as a way to help pay my way through 
college. At (the now-closed D’Amico 
restaurant) Azur, Jay showed me what 
cooking could really be. He helped me 
understand the relationship between 
cuisine and the cultures that cooked 
them, about the products we used and 
the people who provided them to us 
and, most importantly, he taught me 
to be a voracious reader of cookbooks 
and culinary literature, which really 
helped me develop a depth and 
understanding that continue to 
inform my cooking to this day.”

And who knows. The world might never 
have heard of those chefs if Sparks 
didn’t retire in 1980 from touring with 
a disco-R&B band as a lead-guitarist. 
But he’s still “got the funk” in his chef 
whites. Tall and slender, olive tones 
with wavy salt ‘n pepper hair, the 
award-winning Sparks maintains a 
cosmically hip stage presence while 
talking about the world of food. His 

Jay sParks
D’Amico & Partners
www.damico.com
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take on contemporary cuisine and 
what makes a restaurant: “Food is just 
blowing up now in all kinds of different 
ways. There are so many influences…I 
think, at the end of the day, if there’s 
a cool vibe, and the chow’s good and 
interesting at some level, then, great.”

Soon after earning his culinary degree 
in 1982, Sparks applied to work at 
Gordon Schutte’s 510 Restaurant.

The 510 was cutting-edge cuisine for 
Minneapolis restaurants at the time, 
and many today still consider it to be 
the first fine-dining French restaurant 
of its kind in the Twin Cities. Sparks 
got in on a fresh Schutte endeavor, 
Alfredo’s, located in St. Paul. There he 
worked under a young chef, Whitney 
Gaunt, who had just returned from 
cooking in Italy for more than a year. 
The two bonded over their passion for 
food. “We would get done with work, 
and then cook at someone’s house 
and talk about food until three o’clock 
in the morning. It was a great time…
everybody was totally psyched—and 
this was before the Food Network,” 
Sparks said. 

He was an avid reader of food writers 
like Elizabeth David and Richard 
Olney at the time. Sparks still swears 
by reading, insisting that it is key to 
“moving your game forward” in the 
culinary world.

In 1985, Sparks had moved his talents 
to the 510. That same year, the D’Amico 
brothers opened Primavera, a fashion 
forward, avant-garde Italian restaurant 
that immediately caught Sparks’ 
attention. Larry D’Amico hired Sparks 
in 1989 to open Azur as chef, and the 
two developed the restaurant’s first 
menu together. Azur eventually won 
the “America’s Top Tables” award from 
Gourmet magazine. Another D’Amico 
concept, Campiello, opened Uptown 
Minneapolis in 1995, and Sparks 
opened the restaurant as executive 
chef. Sparks continued to be by the 
D’Amicos’ side for their company’s 

expansion, adding concepts in the 
Twin Cities area (including Café Lurcat 
in 2002 and Masa in 2005) and three 
D’Amico concepts in Naples Florida.

Now Sparks is the executive chef to 
the full service dining operation for 
D’Amico & Partners, and oversees six 
restaurants located in Minnesota and 
Florida. Such a spread of restaurants 
can pose challenges, obviously. “I 
wish I could spend more time in all 
the restaurants, but at the same time, 
with the chefs—they want me there, 
but they don’t want me there all the 
time,” Sparks said. “When I started at 
Azur, Larry wasn’t checking on me 
everyday.”

Sparks just passed his 20 year 
anniversary working for D’Amico & 
Partners. In the transient world of 
restaurant kitchens, that number is 
monumental. But Sparks credits the 
D’Amicos entirely. “It’s not just because 
I’m here that I say this, but they attract 
good people—they’re very generous, 
but they do have expectations,” he 
said. “If you meet them or exceed 
them, you’ll be rewarded and have 
more opportunity to do new things.”

—Danielle McFarland

aPPle, cheese and chive 
salad
D’Amico + Partners, Inc. (Lurcat)
four portions

iNgredieNTs
4 ea. Honeycrisp apples, finely julienne
4 ounces Manchego cheese, finely 
julienne
6 Tablespoons chives, minced
4 Tablespoons extra virgin olive oil
Kosher or sea salt, to taste
4 grinds black peppercorns

MeThod
Combine all ingredients in salad bowl, 
mix well and divide between four plates. 
Squeeze lemon over salad and finish with 
black pepper.

Note: A Japanese mandoline is the best tool 
for cutting the apples and cheese. 

bruschetta with 
toMato, basil, caPers 
and garlic 
D’Amico + Partners, Inc. (Campiello)
Serves 5-6

iNgredieNTs
5 ea. tomatoes, hydro, cut into medium 
dice
1 bunches of scallions, thinly sliced
1/3 ounce basil leaves, chiffonade
4 teaspoon capers
2 ea. garlic clove, minced
1/2 cup extra-virgin olive oil
1 ½ teaspoon black pepper
1 ½ teaspoon salt
3 Tablespoon red wine vinegar
1 day-old loaf of good peasant bread, 
sliced ½-inch to ¾-inch thick
3-4 whole garlic cloves

MeThod
Combine all ingredients (except the 
bread) and marinate for about 30 minutes. 
Over a very hot grill, arrange bread slices 
and toast on each side until quite brown. 
Remove bread from grill and vigorously 
rub garlic on each side, sprinkle one side 
with salt and olive oil. Top with tomato 
mixture and a little more oil. You may want 
to slice the bruschetta into smaller pieces 
for easier eating or just dig in.

oven steaMed salMon 
with salsa Martiques

D’Amico + Partners, Inc.

Preheat oven to 275 degrees
Bring a large shallow pan of water to boil 
and place on lower rack inside oven.

iNgredieNTs
4 each 6-ounce salmon filets, preferably 
wild king salmon (the king salmon filets 
are usually pretty thick so the cooking 
time reflects that, however, if using 
sockeye salmon or thin filets then reduce 
cooking time, the texture should be soft 
and melting.)
Extra-virgin olive oil
Kosher salt or sea salt
Fresh cracked black pepper

MeThod
Lightly coat salmon filets with olive oil and 
season with salt and pepper. Place filets on 
sheet pan and place on top rack in oven, 
cook for about 8-10 minutes.
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Remove from oven and place in the 
middle of a plate and spoon some salsa 
over the top (or if you like on the bottom). 
Couscous with plenty of butter would 
make a nice accompaniment, but it’s really 
what you’re in the mood for. 

salsa Martiques
Makes about ¾ cup

iNgredieNTs
2 Tablespoons capers
4 anchovy filets, minced
3 scallions, thinly sliced
3 Tablespoons chopped flat-leaf parsley
2 Tablespoons chopped fresh chives
2 Tablespoons chopped tarragon
1 teaspoon grated lemon zest
1/3 cup extra-virgin olive oil
1 Tablespoon lemon juice
Few drops of red wine vinegar
Salt and black pepper

MeThod For salsa verde
Rinse capers and anchovy filets under cold 
running water. Drain and coarsely chop.

In a small bowl, combine the chopped 
capers and anchovies with the scallions, 
parsley, chives, and tarragon and lemon 
zest. Stir in olive oil, lemon juice, and 
vinegar. Season sauce with salt and 
pepper to taste and let stand at room 
temperature.

bruce Taher, founder and CEO 
of Taher Inc., a foodservice 
management company based 

in Minnetonka, loves the chefs that 
work for him—particularly those on 
his Chef Council, a group of about a 
dozen chefs that are charged with 
maintaining and influencing the 
company’s extensive menu database. 
It’s a well-traveled group that’s coveted 
by many in the industry, Taher said. So 
much so, that attempts to hire them 
away aren’t unusual. “A competitor 
will call in (to a chef ), and say, ‘Hey, I 
see you’re on the Chef Council, you 
travel, you know a lot, we’re hoping to 
do something, but we can’t, so, what if 
we hire you?’”

Fortunately, loyalty runs deep at Taher. 
Chris Murray and Mark Augustine 
have worked as chefs at Taher for 
eight years after successful careers 
in hotels, country clubs and catering. 
“It’s easy to work for someone that 
has the same passion for food (as you 
do),” Augustine said. 

He and Murray have been Chef Council 
members for several years. “I’m in awe 
at the knowledge and talent in this 
team,” Murray said. “You put them all 
in one room, and I doubt you’d find a 
better one in the business.”

The company’s reputation continues to 
attract top talent, such as recent hires 
Donald Gonzalez, a French Laundry 
alum, who is the executive chef at the 
Taher Inc.-owned Forepaugh’s in St. 
Paul, and local legend Paul Laubignat 

(who is called “The Professor”) who 
owned and operated Chez Paul in 
Minneapolis and Nancy’s Landing 
in Waconia. It’s Laubignat’s second 
tenure with Taher Inc., bookends for 
his successful turn as restaurateur. 
“Bruce was my best customer at Chez 
Paul,” he said. Laubignat traveled as a 
member of the Chef Council on the 
groups visit to Japan this fall. It’s the 
focus on food above all else that is 
responsible for the company’s success, 
a mantra each chef repeated.

Taher, who worked in kitchens since 
his college days, started the company 
in 1981, after working for Interstate 
United, a large foodservice contractor 
that began going through a series of 
mergers, acquisitions and break-ups. 
“That’s when I realized it was time to 
do something,” he said. 

Now, 28 years later, “We’ve got a lot of 
bumps and bruises and arrows, but 
we’re still here,” he joked. 

Here, and well-represented with 
hundreds of accounts in many states, 
including Texas, Kansas, Nebraska, 
the Dakotas, Iowa, Wisconsin, 
Michigan, Illinois, Indiana, Ohio and 
California. Taher Inc. operates a wide 
variety of foodservice operations, 
including corporate offices, K-12 
schools, assisted living facilities 
and universities. The company’s 
production kitchen in Plymouth, 
Minn., produces about 8,000 meals 
per day (half for Meals on Wheels and 
senior nutrition programs) and it leapt 
aggressively into the restaurant arena 
in Minnesota, first with the Wayzata 
Eatery in 2007, and with the recent 
purchases of Forepaugh’s and the 
Timberlodge Steakhouse chain. “What 
we really try to do is nothing terribly 
complicated—we try to prepare 
our meals from scratch,” Taher said. 
“And once we say that we’re going to 
prepare from scratch, that obviously 
requires a group of professionals.”

As the company grew, Taher decided 

bruce taher
Taher Inc’s Chef Council
Founder and CEO
www.taher.com
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it needed a team to provide menu 
leadership, and ten years ago he 
started the Chef Council with six chefs 
(plus himself ). He has since expanded 
it to 12 members (with still another six 
rotating “guest” members, Taher said). 
The chefs are from each segment of 
Taher Inc.’s foodservice operations. 
He began taking the council to food 
destinations across the country: 
New York, San Francisco, Chicago, 
New Orleans. “Then, I think we just 
graduated from U.S. Cities,” he said, 
and traveling abroad became the 
norm. “It really is a huge thing for us, 
particularly for time and money, but 
the results, obviously, are very good.”

The trips abroad began with northern 
Italy about six years ago, followed by 
trips to southern Italy, Spain (twice), 
and southern France. One result: “A lot 
of the menu items that we have, have 
that European touch,” Taher said. 

Then it was off to the Far East and 
Thailand, touring the area and diving 
into cooking classes. Then there 
was the ten days in Mexico City and 
surrounding areas. 

Turkey. Morocco. India. And, this 
fall, Japan. Laubignat, Murray and 
Augustine voices conveyed the 
excitement from the trip as they 
scrolled through digital photographs 
of the various markets, meals and 
eateries they encountered. Taher spun 
tales about all the trips, and arrived at 
a singular point: “What’s really exciting 
about these trips is not just the food, 
but you get to see the area, you get 
to experience the culture, the history, 
you get to smell it, feel it, and I think 
those are all really an integral part of 
what the experience with the food is.”

It’s the experience (and all the notes 
collected) he expects each of the 
chefs to incorporate into menu 
development. “We eat and drink, 
really, all day,” Taher said with a laugh, 
adding that he gives the chefs cash 
and the chore of eating “anything 

your heart desires.” But Taher then 
said seriously, “There are really no 
rules, except just one rule: When you 
come back, you have to bring ideas 
for our customers. That’s obviously 
the purpose of it.”

Murray, Augustine and Laubignat 
concurred. While it is fun, “we work 
hard on these trips,” Murray said. 
“We’re up early, and get into schools, 
restaurants (to see how they are 
operated).”

Before the group leaves a country, 
Taher explained, the chefs meet, divide 
into their account categories, and 
make lists of all the items consumed 
that would work in their location, 
“because they know their equipment 
and their customers.” Photographs of 
each item are also compiled. 

Back home, the group meets for 
sessions in the company’s production 
kitchen in Plymouth. “We put on our 
chef coats and start producing all of 
these items, which is really kind of a 
hoot,” Taher said, laughing. But the 
development is very serious, and 
the Council chefs perfect flavors and 
document meticulously, tracking 
product numbers and costs from 
various suppliers, and procuring 
unavailable ingredients (usually 
spices) from elsewhere if necessary.

The recipes, including photographs 
and product numbers, are then made 
available to all Taher Inc. accounts 
and chefs. Regular regional training 
seminars also keep chefs in and cooks 
up to speed on the new menu items.

Impact on the company’s menus 
is widespread to all accounts, from 
simple, authentic and healthy Mexican 
fare at high schools, to Turkish kebobs 
and na’an at universities, to the chef 
stations and various cuisines served 
at an account such as HealthPartners 
corporate offices. And, there’s the 
obvious benefit for Taher Inc.’s 
restaurant chefs.

The company treats its corporate 
account meals as they would in at a 
restaurant, by serving food on china, 
rather than disposable flatware and 
cutlery. It makes the point that the 
food being served doesn’t come from 
a box, Taher said, rather the hard 
work from a team of skilled chefs and 
cooks, starting with the Chef Council. 
“There’s a lot of talent in that group. 
It’s an awesome thing.”

—Mike Mitchelson 

green tea with rice & 
salMon souP 
(ocha-zuke)
(Paul Laubignat)  Serves 4

iNgredieNTs
12 ounce salmon filet cut into pieces, toss 
with 1 teaspoon salt and grill (keep hot)

¼ sheet nori (dried seaweed), cut into 
julienne 1 ½-inch by 1/8-inch.

2 cups Japonaise rice (round), cook, 1 cup 
rice to 1 ¼ cup water.

2 bags good green tea

1 Tablespoon wasabi powder mixed with 
1 teaspoon hot water.

4 Tablespoons shoyu (soy sauce)

4 ounces ehokitabe (ehokie mushroom)

4 leaves mitsuba (mint-parsley), julienne at 
last minute.

MeThod
When ingredients are prepared, bring six 
cups of water to a simmer.

Add the green tea, cover, remove from 
heat.

Divide salmon, rice, nori, wasabi paste and 
soy sauce into four bowls, then pour hot 
green tea into bowls.

Garnish with enokie mushroom and 
mitsuba julienne. 
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raMen (or udon) 
noodle souP, saPPoro 
style
(Paul Laubignat)  Serves 4

iNgredieNTs
12 ounces ramen noodles
6 cups stock (see recipe below)
12-16 ounces of lean pork, thin slices
1 small carrot, julienne
1 cup fresh peas, shelled
8 baby corn
1 Tablespoon sesame oil
1 red cayenne peppers, seeded, fine 
julienne
8 ounces bean sprouts
4 chives, spring chop
¼ cup shaved garlic
Hot red pepper oil
Salt

MeThod
Heat the sesame oil in a wok or in a deep 
sauté pan, add pork slices and red pepper 
julienne. 

Sauté until the pork is a light brown color.

Add bean sprouts and reduce heat to 
medium, then add 6 cups of stock and 
cook for 5 minutes.

Remove 1 cup of stock from the wok into 
a small bowl. Add the miso and shoyu and 
mix well, pour back into wok.

Reduce heat to low, salt to your liking. 

Cook ramen or udon noodles, stirring all 
the time. When cooked, divide into serving 
bowls. 

Pour some hot stock into the bowls, 
dividing pork, carrots, peas and corn into 
bowls. Add more stock to fill. 

Sprinkle chives, drizzle red pepper oil and 
serve. 
12 ounces ramen noodles

For sTock
8 sprigs chives
3 Tablespoons fresh ginger puree
Bones from 2 chickens
1 large onion, skin on, cut into fourths
4 garlic cloves
1 large carrot, cut into chunks
1 egg shell
½ cup sake
¾ cup miso paste
2 Tablespoons shoyu (soy sauce)

MeThod
Crush the chives and ginger with the blade 
of a knife or a rolling pin, place in stockpot 
with 3 quarts of water. 

Bring to boil, and add chicken bones and 
simmer until meat on bones becomes 
pale white. 

Remove from heat and discard water, rinse 
the bones in cold water. 

Bring 4 quarts water to boil and add bones 
and other ingredients—except miso and 
shoyu (soy sauce). 

Bring to a simmer and cook for 1 ½ hours.

Remove from heat and strain through a 
fine china cap or cheese cloth. 

More reciPes froM 
tiM scott continued from page 6

striPed bass with 
farMers Market 
salad and gazPacho 
vinaigrette
Serves 4

iNgredieNTs
1½ pound striped bass filet cut into 2 
ounce medallions
Salt
Pepper
Oil

1½ cups baby arugula
2 ears roasted corn, taken off the cob
1 cup + grape or yellow tomatoes, split or 
cut bite size
1 cup roasted fingerling potatoes, cut in 
bite size pieces
1 cup green beans, blanched cut in ½ or 
2” lengths
¾ cup fennel, thinly sliced
6 baby gold beets, blanched, cut in half or 
in 2-inch lengths
¼ small red onion, thinly sliced
1 cup basil leaves, chiffonade
¼ cup chives, thinly sliced
¾ cup gazpacho vinaigrette (recipe 
below)
Salt
Pepper

MeThod
Prior to making, roast corn, potatoes and 

beets and blanche beans. Cut all into bite 
size pieces and combine seasoning with 
salt and pepper. Dress gently and place in 
center of plates.  

Season fish with salt and pepper and sauté 
in hot pan with a little oil approximately 
30 seconds per side until just cooked 
through. Place 3 pieces around salad and 
drizzle with vinaigrette. A little pepper and 
basil is a nice garnish/finish.

Gazpacho Vinaigrette
yield 1½ cup

iNgredieNTs
1½ cup ripe tomatoes, roughly chopped
1 clove garlic clove, chopped
½ cup cucumber, roughly chopped
¼ cup celery, roughly chopped
¼ cup red pepper or a few chilis for heat
2 Tablespoon red onion
3 Tablespoon sherry vinegar
3 Tablespoon olive oil
Salt
Pepper

MeThod
In blender combine top 6 ingredients. 
With motor running, add vinegar, oil, salt 
and pepper. Taste. For a little zip add some 
fresh chilis of your choice.

thyMe crusted Pork 
salad 
Serves 4

iNgredieNTs
12 ounces pork loin thyme crusted roast 
(recipe below)
½ each Braeburn or other crisp apple, cut 
in ½ and thinly sliced
½ cup roasted red peppers, short julienne
4 Tablespoons crumbled Gorgonzola 
cheese
4 Tablespoons candied walnuts (recipe 
below)
6 cups or 8 ounces field or mesclun 
greens
½ cup cranberry orange vinaigrette (recipe 
below)
½ cup squash cream—optional (recipe 
below)
½ teaspoon salt
½ teaspoon pepper
Garnish thyme sprigs

Gently toss greens with apples, peppers, 
salt, pepper and vinaigrette. Place on plate.  
Thinly slice chilled pork loin and shingle 



22   Foodservice News | Top corporaTe cheFs

over front of greens from 9:00 – 3:00.  
Sprinkle cheese and candied walnuts over 
greens.

*Optional – Drizzle squash cream over 
pork.

Garnish with thyme sprigs.

thyMe-crusted Pork 
loiniNgredieNTs

1 pound boneless pork loin
2 Tablespoons olive oil
1 Tablespoon thyme, dry
2 teaspoons salt
2 teaspoons pepper

MeThod
Lightly oil pork loin. Season well with 
thyme, salt and pepper. In a hot pan, 
sear pork on all sides. Once browned 
on all sides finish in 350 degree oven for 
approximately 15 minutes. Cook to 135 – 
140 degrees internal temperature. Remove 
from oven and let stand 15 minutes before 
refrigerating. Hold chilled.

candied walnuts 
iNgredieNTs

1 cup walnut halves
1 Tablespoons honey
2 teaspoons brown sugar

MeThod
In a bowl, mix honey and brown sugar.  
Steam walnuts for 1 minute to warm.  
Toss with sugar/honey mixture.  On non-
stick sprayed parchment lined pan, bake 
at 350 degrees for 8 – 10 minutes until 
caramelized.  Stir half way through cooking 
time.  Remove from oven and place in 
non-stick or sprayed container.

cranberry orange vinaigrette 
iNgredieNTs

½ cup orange juice
1 Tablespoon shallot, chopped
1 teaspoon Dijon mustard
2 Tablespoons dried cranberries/crasins
1 teaspoon sugar
1 teaspoon salt
1 teaspoon pepper
1 cup olive oil
2 Tablespoons water

MeThod
In a blender combine orange juice, 
shallots, mustard, cranberries, sugar, salt 
and pepper. With motor running slowly 
add oil. Thin with water if necessary. 

squash creaM 
iNgredieNTs

1 cup butternut squash puree 
½ cup sour cream
¼ cup half and half/cream
¼ cup apple juice
½ teaspoon ginger, minced
dash cinnamon
1 Tablespoon honey
1 teaspoon salt
1 teaspoon pepper

MeThod
Season, roast and then puree the squash. 
Combine all ingredients until smooth and 
season to taste. It should be slightly thick 
but “drizzleable.”

star Prairie trout 
with sPring asParagus 
sauce and stir fried 
wild rice 
Serves 4.

iNgredieNTs
asparagus sauce:
1 bunch asparagus, tough woody end 
removed, cut into 2-inch lengths, reserve 
the tips 
1 teaspoon garlic, minced
½ small (½ cup) onion, coarsely chopped
1½ cups chicken or vegetable stock or 
broth
1 teaspoon parsley, chopped
1 Tablespoon butter
⅛ teaspoon freshly ground pepper
⅛ teaspoon kosher salt
Dash Tabasco (optional)

For trout:
4 (6 ounce) Star Prairie Trout, boned out, pin 
bones and heads removed
To taste kosher salt 
To taste freshly ground pepper 
2 Tablespoons flour
2 Tablespoons olive oil

Stir-fried wild rice

MeThod
For asparagus sauce: Place the asparagus, 
garlic and onion in a saucepan and cover 
with stock and simmer until tender (do not 
overcook). The asparagus should still be 
bright green. Remove from heat.

In a blender, add the asparagus mixture and 
the parsley and puree. Add the butter, salt, 
pepper and Tabasco to taste. This can be 

made ahead and reheated or held warm. 
It should be the consistency of a relatively 
thick cream soup.

Season the fish on both sides with salt and 
pepper.  Lightly dust with flour, shaking off 
the excess. Sear in a hot pan with olive oil, 
skin side up 2-3 minutes.  Turn over and 
continue 2 more minutes.

To serve, place the stir-fried wild rice in the 
center of the plate. Lay the cooked fish up 
against the rice and drizzle the sauce over 
the bottom half of the fish.

chicken and quinoa 
salad

iNgredieNTs
cranberry puree:
3 ounces dried cherries
1 Tablespoon garlic, minced
2 cups cider vinegar
1 cinnamon stick
1 cup brown sugar
1 cup chicken stock
¼ teaspoon Kosher salt
½ teaspoon fresh ground pepper

salad:
1½ ounces haricot vert, blanched
1 cup quinoa salad (see recipe)
1 teaspoon walnut oil
1/8 teaspoon Kosher salt
1/8 teaspoon fresh ground pepper
1 chicken breast, grilled, chilled
1 ounce candied walnuts, coarsely 
chopped

MeThod
In a saucepan, simmer cherries, ginger, 1. 
vinegar, cinnamon stick and brown 
sugar. Reduce by half. Add the chicken 
stock and simmer 5 – 10 minutes. 
Remove the cinnamon stick and puree 
in a blender until smooth. It should 
have a corn syrup-like consistency. 
Reserve.
In a large bowl, toss the beans in walnut 2. 
oil and season with salt and pepper. 
To serve, place the beans on the plate 3. 
at 12 o’clock. Place the quinoa salad in 
a round mold in the center of the plate.  
Slice the chicken into 5 slices on the bias 
and plate from 3 – 9 o’clock.  Sprinkle 
candied walnuts over all.  Drizzle the 
cranberry puree over chicken. 
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Platinum SPonSorS

Gold SPonSorS

ameripride linen and apparel services
700 Industrial Blvd. ne  Minneapolis, Mn 55413
www.ameripride.com  (888) 331-1601
We’re AmeriPride® Linen and Apparel Services, your local resource with over 120 years of experience and one of the most extensive 
product lines in the industry. Your establishment has its own specific needs for staff uniforms, chefwear, aprons, tablecloths, napkins, 
towels and mats. AmeriPride Linen and Apparel Services is here to help, with products that unite quality and style. For consistently 
professional hospitality products and services, trust the experts at AmeriPride Linen and Apparel Services.

thank you, sponsors!

hockenbergs
701 Kasota Ave. Minneapolis, Mn 55414
www.hockenbergs.com  (612) 331-1300 
visit the only retail showroom in Minneapolis.
Since 1908 Hockenbergs has been the chef’s choice for equipment and supplies. Our customer base includes full service restaurants, 
hotels, national chains, and small independents across the country.  We provide one stop shopping.  Our full service design department 
can help you layout your restaurant and provide you with complete equipment specifications.  Visit our retail store or Web site to see 
the thousands of items we have in stock.  We can provide turn-key delivery and installation services as well.

us Foodservice
9605 54th Avenue north  Plymouth, Mn 55442
www.minnesota.usfoodservice.com (763) 557-2345
Not only do U.S. Foodservice™ and Stock Yards® provide you with 
quality foodservice ingredients, priced right and delivered on time, but we have the resources to meet your needs in other important 
aspects of your business. Whether it’s Equipment and Supplies available thrrough Next Day Gourmet, our hand-cut meats from 
Stock Yards, or a variety of consultative services, U.S. Foodservice™, Minnesota is truly Your Partner Beyond The Plate.

venture Marketing llc
8467 Xerxes Avenue North • Brooklyn Park, MN 55444
chris Melnarik, general manager, (952) 975-2995
Venture Marketing LLC is a leading regional sales and marketing agency servicing the Minnesota and Dakota markets since 
1992.  We represent some of the highest quality, nationally-branded food manufacturers in the foodservice industry today.  We 
provide restaurant/foodservice operators with a wide range of services, including menu consultation, product training, and turn-
key marketing support.  Visit our “NEW” Learning Center in Brooklyn Park or contact us today.

reinhart Foodservice
Twin Cities Division   13400 Commerce Blvd.  Rogers, Mn 55374
www.rfsdelivers.com  (800) 895-6500
let us be your Foodservice distribution solution
You need the right products, delivered on-time and complete. At Reinhart FoodService we deliver. 
As a strong, family-owned foodservice distributor, we continue to focus on delivering what we 
promise.  We’ve built our reputation for industry leading value, one customer at a time.  Our dedicated employees work with state-
of-the-art logistics technology to deliver our Best Care Anywhere (sm)  brand of superior service. We’re here to earn your business, 
every day.  Let us show you how.
Marshall Division  702 W. Fairview Rd.  Marshall, MN 800-999-5256  •  La Crosse Division  1500 St. James St.  La Crosse, WI 800-827-4010
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toP corPorate chefs
2808 Anthony LAne South  •  MinneApoLiS, MinneSotA 55418

612-767-3200  •  www.foodServicenewS.net


