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Photos for Heartland, Bar La Grassa
and 112 Eatery were taken by Billy
Robin McFarland. All photos were
taken by the particular story’s
authors.
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The management team at Vincent—A Restaurant:
From left, Heather Mills, general manager; Ross
Sundberg, sous chef; Lonnie Manresa, maître d’.

The Team,
Vincent—A Restaurant
A restaurant often starts as a vision of one.
Vincent—A Restaurant, is named after its chef
and owner, Vincent Francoual. For nearly 10 years,
he’s been the driving force for the kitchen, the
face of the restaurant and front-of-the-house
presence. But an active owner still needs a great
staff, one that makes indistinguishable the
restaurant’s food and service whether he’s in the
house or not.
After nearly a decade in business, “the
restaurant has a personality of its own,” said
Heather Mills, the restaurant’s general manager.
“The customers know it, and have expectations of
what the restaurant should be, and they’d know if
it were off.”
It’s a team effort at Vincent, insists Francoual, as
it is with any small, independent operation. Ross
Sundberg, the sous chef, is “my right hand guy” in
the kitchen, Francoual said. “We have a vision and
we make it work. …With Lonnie (Manresa), he is
our maître d’. He takes care of the wine, makes
sure the floor is well run and well staffed at night.”
And Mills? “Being a small restaurant, she does a
lot,” Francoual said, including managing the floor,
hiring and on- and off-site party planning. “When
I’m not here, she makes sure any daily crisis gets
taken care of.”
Francoual’s vision for the restaurant: “Basically
the formula is, the food has to be good, clean, and
the service has got to be good, clean.”
Sounds simple enough, but it’s an exacting
standard that earned the restaurant a No. 3
ranking in the most recent Zagat survey of top
Twin Cities’ restaurants.
Learning that standard is “to learn the language
of Vincent,” said Sundberg with a smile. “But he’s
very open to input. You have to stay within the
vision, learn the boundaries, but there is room
for creativity.” Francoual’s cooking, Sundberg
added, is “traditional French technique applied
to everything—including modern American. It’s
about the ingredients, to take something nice
and not screw it up.”
That philosophy is familiar to Sundberg. While
he arrived at Vincent about two years ago from
Clancey’s Meat & Fish, he cooked his way through
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Seattle for six years prior to that, and got
used to a year-round growing season and
a steady supply of locally-grown product.
“We try to keep that philosophy (here) as
much as we can,” he said.
Success in the restaurant depends
on great communication between the
front and back of the house, Manresa
said. He worked previously at Sawatdee
and Fogo de Chao, and the environment
was different. “They were chains, it was
definitely more corporate,” he said. “(Here)
it’s a small restaurant, there’s a group that’s
been here a number of years. We all know
each other well.”
Mills crossed her two-year anniversary
at Vincent. Her background was never in
restaurants, but finance with Citi Financial
and RBC Capital Markets. Aside from the
obvious, it wasn’t a blind professional
leap, she said. Investment planning, “is
(also) the business of people—the public—and
high expectations,” she said.
At Vincent, building an effective team means
looking to people with diverse backgrounds.
“Vincent is very welcoming; everyone has a
chance to prove themselves,” said Manresa.
“There’s no ego invested, it’s about the guest
experience,” said Sundberg. “It says something
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about the longevity of the staff—most have been
here five-plus years.”
“When we look for new staff, it’s a small
restaurant, and we look for someone who’ll fit,
in addition to their technical skill,” Mills said. “I
really think we have the right people in the right
positions. We all see the restaurant as a whole.”
—Mike Mitchelson

Jim Christiansen,
Il Gatto
Il Gatto opened more than a year ago
in Minneapolis’ Uptown neighborhood. It
was notable because of what it replaced:
Figlio, Parasole Restaurant Holdings’ 20-yearold pseudo-Italian bistro that remained a
popular—if aging—restaurant. But Il Gatto
didn’t impress. In August, Parasole asked
James Beard Award-winner Tim McKee to

Pollo Alla Diavolo

(Serves 4 as a main course)
Ingredients:
2 whole chickens, preferably in the 2 ½
to 3 pound weigh
1 cup brown sugart
1 cup kosher salt
1 gallon cold water
2 heads escarole
washed/dried , roughly chopped and
3 cups fingerling potatoes, sliced into coins
¼” thick
3 cups chicken stock
2 tablespoons butt
Fresh lemon juice er
Kosher salt and freshly ground black
pepper for seasoning
Blended oil as needed
Reserved spice rub (recipe follows)
Method:
One day in advance, make the brine by
combining the salt, r and water and
stir to dissolve. Addsugachick
refrigerated overnight. Theenschickandenskeep
be in the brine for 18-24 hours forshould
optimum seasoning.
Remove chickens
the brine, give
them a rinse undefrom
r
cold
r and dry
well. Remove the breast wate
and
thigh
each side of each chicken being carefrom
to cut through the skin. Remove fulthenot
thigh and leg bone.
Start with two
sauté pans
medium heat. Addlarge
a small amount ofoverblend

revamp the menu. And McKee turned to
one of the talented chefs under his wing,
Jim Christiansen, to develop and execute his
vision.
Christiansen was the sous chef at Sea
Change, a McKee consulting venture. He and
McKee worked quickly. Christiansen speculates
they’ve revamped about 95 percent of the
Il Gatto menu. The reason: “There was no
compelling reason to come in and eat (here),”
Christiansen said.
Critical praise was immediate, and consumer
dollars soon followed. Holdover pasta
bestsellers from the Figlio days were overtaken
in sales by more authentic fare such as a
bobolotti with lobster, shrimp, clams, chilis and
tomato; and a “mint fazzoletti”: handkerchief
pasta with braised lamb, tomato and olives.
Entrees received a major upgrade—rustic
Italian visions of pork tenderloin, chicken and
seafood; and an assortment of vegetable sides
prepared with equal care. Il Gatto became a
destination.
“Italian food is really close to (McKee’s) heart,”
Christiansen said, noting that McKee was,
after all, the former executive chef at D’Amico
Cucina, and a lot of La Bell Vie’s menu has an
Italian twist. “(With this Il Gatto menu) he’s

oil to each pan. When hot, add chicken
skin side down. Slow
er the skin
until it becomes crisplyy rend
being
ful not
to get too dark. This should care
take
t
5 minutes. Flip the chickens and coatabouwith
a few tablespoons of the spice paste on
each piece of chick
en and roast in a 350
degree oven until cook
ed through, about
10 minutes.
While chicken is ting, prepare the
vegetables by heatroas
large sauté pan
on high heat. Add ingthea pota
and cook
until lightly browned. Add toes
the
butt
and let melt. Add the escarole and ersauté
over very high
until it is lightly
browned. Add heat
the
chick
en stock and cook
down until a sauce consisten
cy is reached.
Season this mixture with salt,
pepper
and lemon. Divide vegetables, sauc
and chicken on four plates. Seasone the
chicken with a little fresh lemon juice.
Pollo Alla Diavolo
(yield: 2 ½ cups) Spice Rub
Ingredients
½ cup Aleppo chili flake
¼ cup fennel seed ly crushed
¼ cup paprika, not, light
smoked
1 teaspoon freshly grou
nd black pepper
1 ½ cups blended canola/ex
tra virgin olive
oil (90/10)
1 teaspoon kosher salt
Method
Combine all ingredients in bowl and mix
well.

FOODSERVICENEWS
5

really doing his style.”
What is McKee’s style? “He’s very intelligent
in his cuisine,” Christiansen said. “He reads a
lot, he’s very logical. He really understands his
food, and he’s not going to throw something
on the menu just ‘because.’ Here at Il Gatto, you
can trace every (dish) back to a region in Italy.
And, he’s really passionate. That’s a big part of
it.”
McKee has equal praise for Christiansen,
whom he had in mind to run a kitchen.
“I’ve always had certain (Italian) elements,
particularly pastas, on my menu that’s at La
Belle Vie, and he’s always had an excellent
touch and approach to those,” McKee said.
“He’s extraordinarily qualified, and it was
kind of his turn to take over a kitchen and get
installed as the chef somewhere. So all the
pieces fit. And I’m extraordinarily pleased with
how well he’s been doing.”
At 29, Christiansen has packed in much
education beyond his culinary degree from
Hennepin Technical College. In 2002, he
landed an externship at La Belle Vie at its
former Stillwater location, and never left the
McKee posse. He worked at Solera, then back
to La Belle Vie in Minneapolis, where he rose to
sous chef before transferring to Sea Change.
Executing McKee’s vision isn’t stamping on
his own, Christiansen said. “I still feel like I’m
learning so much, I don’t believe I have a ‘style’
yet,” he said. “I’ve worked with a lot of great
people and I absorb what I can from all of
them.”
That said, Christiansen added that “there’s
a range of creativity in a lot of these dishes,
and, having to create 50 items fast helps a lot.
There’s always had something different going
on, and (working with McKee) I’ve always had
that (creative) need met.”
While happy with the critics’ praises,
Christiansen isn’t satisfied: “We want to be the
best Italian restaurant in the Twin Cities,” he
said. “We’re definitely going for that.”
—Mike Mitchelson

Jon Beyreuther, Meritage
Is it possible for a chef to just be part of a
building, like a load-bearing pillar? An argument
could be made for Jon Beyreuther, the sous chef
at Meritage in St. Paul, the three-year-old French
brasserie that landed this year on Zagat’s Top Ten
Twin Cities restaurants list. Beyreuther was the
executive chef at A Rebours, the restaurant that
previously occupied the restaurant space in the
historic Hamm Building. “There’s nothing like (this
space) around the Twin Cities,” he said.
True enough. It does feel like one is stepping
into a Paris bistro, simultaneously formal and
casual. It doesn’t feel design-deliberate, but
what the historic building allows, including the

comfortably cramped, convivial dining
room (soon to be expanded), tiled floor, a
mix of wood, broad windows overlooking
street life, and, of course, the menu stylings.
That menu, built upon locally-sourced
ingredients prepared with major French
influences, was created by acclaimed
chef and owner Russell Klein. Klein was,
prior to opening Meritage, best known
for setting W.A. Frost, a landmark St. Paul
restaurant, back on the culinary map. Since
it opened, Meritage has been routinely
named Best French Restaurant and always
among the top ten overall on local critics’
lists. Klein became personally attached to
the space in 2007—he and his wife, Desta
(who manages the restaurant’s front of the house
activities), hosted their wedding reception at A
Rebours. When he learned it would be available,
he jumped at it.
And when it came to assemble a kitchen staff,
Beyreuther was high on the list. “He’s everything
you’d want in a sous,” Klein said. “I trust him, he has
great judgment—and he’s versatile, he oversees all
our pastries.”
The menu fits Beyreuther’s cooking interests.
After various cooking jobs throughout high
school in Aitkin, Minn., Beyreuther enrolled at Le
Cordon Bleu in Mendota Heights, and steeped
himself in French technique by working at Café
Un Deux Trois, with an emphasis on pastry. “I like
French technique,” Beyreuther said. “It’s a bit more
work to get it there than others, but I find it more
rewarding.”

Chocolate Pumpkin Kugelhopf
Ingredients
1 ¾ cup flour
1 cup sugar
¾ cup cocoa powder
1 ½ teaspoon baking powder
1 ½ teaspoon baking soda
1 teaspoon salt

During his decade in the Twin Cities, Beyreuther
has also worked at the short-lived-but-acclaimed
Red in Minneapolis, and top-flight Italian
restaurant I Nonni in Lilydale. He initially followed
A Rebours owner Doug Anderson to his new
venture, Minneapolis’ Nick and Eddie, “but Russell
lured me back,” Beyreuther said. “It works out well;
we have similar ideas of what the final product
should be. There’s not a lot of (rules) to hold me
back; we talk, and we both know what’s going on.
We bounce ideas off one another, and it’s easy to
pair things together.”
The key to staying with any organization,
in addition to just plain liking the work, is
opportunity. And with the restaurant’s expansion
into an adjacent space comes an expanded
kitchen (including a smoker) and an oyster bar.
Last year the restaurant started its crepe stand
outside. “And our brunch has grown to be a whole
monster in itself,” he said. “There’s a new idea every
year.”
Somewhere down the line, Beyreuther might
like to try having his own place, but not anytime
soon. “I’m really content with what I’m doing
here,” he said. “I’m doing new stuff all the time. I’m
still getting creative. I get to dabble. I’m ordering
product, butchering, cooking on the line and
doing pastry. And I also just enjoy them (Russell
and Desta) as people.”
The kitchen, and everyone in it, is a
collaboration, he added. “Our egos are checked at
the door. It’s a key to much of the success.”

1 cup buttermilk
15 ounces pumpkin puree
¾ cup brown sugar
2 ea. eggs
¼ cup canola oil
¼ cup corn syrup
1 Tablespoon vanilla
2 cups dried cranberry
1 cup toasted pecan

Method
Sift together the dry ingredients into a mixing bowl and set aside. In the mixer with a
whisk, combine the rest of the ingredients and whip until smooth. Then gradually add in
the dry ingredients and whisk until there are no lumps. Fold in the cranberry and pecan,
and pour mixture into kugelhopf pan.
Bake at 350 degrees until skewer comes out clean. Cool and invert onto a resting rack.

FOODSERVICENEWS
6

—Mike Mitchelson

Bryan Morcom,
Restaurant Alma
“I’ve watched this business grow,” said Bryan
Morcom, the kitchen manager at Restaurant
Alma in Minneapolis. Alma has evolved since
1999 from a beloved neighborhood restaurant
committed to sourcing from local producers to
a nationally-known destination with a James
Beard Award-winning chef (owner Alexander
Roberts).
“I take all that into consideration every time
I step into the kitchen,” Morcom said, who has
worked at the restaurant eight years, rising
from humble intern to running the kitchen.
“You have to execute because someone new
is always coming in. It’s like the theater; you
might be performing the same piece, but no
one wants to watch actors on an off night.”
Morcom is quick to highlight the other
“actors” in the restaurant, including Michael
Berger, also a kitchen manager (“I’m the
loudest, and Mike’s a little prettier,” Morcom
joked), pastry chef Louise Spiczka, line
cook Mati Spraugue, and front-of-thehouse handlers James Hirdler and Hannah
Drehmann.
And then there’s the owner, Roberts. “Alex
is the rare person with a creative food mind,”
Morcom said.
What captivated him about Alma when he

first walked in the door eight years ago were
the wholesome aromas of a kitchen in the
afternoon prepping for evening service: bread
baking, stocks simmering. It still strikes him,
particularly in the fall, with leaves coming
down, he said. “Think about it, a kid coming in
from the Iron Range—we had canned this and
hamburger that.”
It was an interesting journey that led
Morcom to that front door, one that began in
Tower, Minn., and led him to two temperature
extremes. In 1996, Morcom, now 33,
experienced the record-setting, 60-belowzero day in Tower on February 2, 1996. And,
during his stint in the Navy, he experienced
130-degree heat in Bahrain.
Morcom joined the Navy straight from high
school, but it wasn’t working in any kitchen

Celery root soufflé

With brioche toast, braised leeks
and hazelnuts
For the soufflé
1 pound celery root, peeled and sliced into 1-inch tiles
2/3 cup béchamel sauce
¼ cup grated hard aged cheese (parmesan, Tuscan
pecorino or dry jack)
1 egg, separated
A little cream
A little butter
Salt and pepper
Method:
Glaze the celery root with a little water, butter
and sea salt (add a pinch of powdered sugar if the
celeriac is bitter) in a covered pot. When the celeriac
is tender, place it in a food processor and puree with
a little cream until very smooth. Cool puree to room
temperature, then fold in béchamel, cheese, egg
and seasoning. Beat the egg whites until they formyolks
soft peaks and fold them into the celeriac mixture.
Fill sprayed or buttered foil molds ¾ full and bake in
convection oven at 325 degrees for approximately 15 to
20 minutes.
Béchamel sauce
¼ cup butter
¼ cup AP flour
2 cups whole milk
Salt and pepper
Pinch of nutmeg
Method:
Melt butter in a pan over medium heat, whisk in
the flour until incorporated, then add milk, whisking
constantly until it comes to a boil. Season with salt,
lower the heat, cover and simmer gently, stirring occasionally for at least 20 minutes. Remove from heat,
adjust seasoning with pepper, nutmeg and more salt if
needed.
Hazelnut-truffle vinaigrette
¼ cup olive oil
¼ cup truffle oil
1/8 cup toasted hazelnut oil
¼ cup red wine vinegar
1 teaspoon Dijon mustard
1 Tablespoon chopped parsley
Salt and pepper
Method:
Combine all ingredients, emulsify with blender.
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during the stint that made him want to be a
chef—he decided that career path a few years
earlier, at age 15, working at nearby Fortune
Bay Casino. “My goal then was to go to UWStout for hotel management,” he said. “But
then I moved into the kitchen, and knew that
was it. Food touches all the senses.”
His Navy career began at the Great Lakes
Naval Station in Illinois, but Morcom wound
up training in Mississippi with a construction
battalion, and from there, traveled the
world—in addition to Bahrain, among his
stops were Japan, the Philippines and Puerto
Rico. “I wish I understood food then like I
do now,” Morcom said. “But it was all a great
experience.”
Morcom | page 15

Braised leeks
2 cups leeks, white part only, washed and cut into
½-inch
tiles dice
3 Tablespoons whole butter
¼ cup light chicken stock
¼ cup crème fraiche
Salt and pepper
Method:
In a small, straight-sided sauté pan, melt the butter
with the chicken stock over low heat. Add the
a pinch of salt and pepper and cover. Allow the leeks,
leeks
to steam until tender, adding more liquid if necessary,
about 8 to 10 minutes. Once tender, allow to cool
slightly, about 2 to 3 minutes. Fold in crème
and serve, or cool completely for later use. fraiche
Fried leek garnish
2 leeks, white part only
Oil for frying
Salt
Method:
Cut the leeks into 3-inch sections and split in half
lengthwise. Wash and pat dry the leek sections.
the leeks lengthwise as finely as possible. Heat oilCutto
275 degrees F, and fry the leeks in batches
crispy. Sprinkle with salt and allow to dry on until
paper
towels.
Brioche toast
1 loaf brioche
Clarified butter
Method:
Remove crust from brioche and cut into ½-inch slices.
Using a 2 ½-inch circular mold, cut the brioche into
rounds. Place on a sheet tray in 350-degree F oven
until golden brown. Remove from oven, allow to cool
slightly and brush with clarified butter.
Hazelnut garnish
1 Tablespoon hazelnuts, skinless
Method:
Toast hazelnuts in a 350 degree F oven until fragrant.
Crush with the back of a sauté pan and reserve for
plating.
ASSEMBLY:
Place a generous spoonful of braised leeks in the
bottom of a bowl. Set the brioche crouton atop the
leeks. Arrange the warm soufflé on the crouton and
top with a nest of fried leeks. Drizzle 1 Tablespoon
the hazelnut dressing around the bottom of the bowl.of
Sprinkle a few hazelnuts around the bottom of the
bowl and serve.

J.P. Samuelson, Solera
J.P. Samuelson didn’t take much of a break
when he closed his acclaimed (and dearly
missed) JP American Bistro in the fall of 2008—a
victim of a simultaneously occurring recession
and massive Minneapolis road construction project, events that also brought down neighboring
Machu Picchu. He appeared first at Nick & Eddie
in Minneapolis, a stint that lasted about three
months, but soon moved to Solera, also in Minneapolis, the Spanish restaurant started by Tim
McKee and Josh Thoma. (That partnership dissolved as of November, with the restaurant sold
to a group of investors and managed by Graves
Hospitality Corp. McKee remains an operator
and culinary guru, Samuelson remains executive
chef).
To recruit Samuelson, one of the state’s top

een
Chorizo & thHotSiGr
Peppers wi dra

Ingredients:
1 pound of small chorizo sausages (cantampalitos),
grilled and sliced lano peppers-peeled and
½ cup of roasted pob
julienned
1 clove of garlic-thinly sliced
¼ cup of white wine recipe)
½ cup of sidra (see
Salt & pepper
Lemon to taste
Finish with butter
Olive oil
Fried parsley—optional
Method
medium heat, add a littlete
Warm a sauté pan over the
izo sausage. Sau
olive oil, the garlic and add chor
k for
for about a minute and untilthethepobpoblanolanos. sCoo
rt
sta
another 2 to 3 minutesk to the bottom of the pan.
to caramelize and stic add the sidra. Cook for
Turn the heat up and the bottom of the pan
another minute, stirring
wine. Allow the sauce
and deglaze with the whitea squ
eeze of lemon and
add
to thicken and then
of unsalted butter. Stir
about 1 to 2 tablespoonsis emu
lsified in the sauce.
in the butter until it

chefs, to Solera, it took a phone call. Samuelson’s
known McKee and Thoma for years, since he
returned from New York City to be the opening
chef at Bobino in 1996. While Samuelson waited
for that restaurant to be completed, he worked at
D’Amico Cucina. McKee was then the executive
chef at the flagship Italian restaurant, and Thoma
the sous chef.
And history, 12 years worth, ensued. “And then
they called me out of the blue, and I’m here,” he
said. “(McKee’s restaurant interests) have grown
so much, they need strong people at each one.
It’s a natural fit.”
So it would also seem with the Graves group
now managing Solera, which also runs the Graves
601 Hotel down the street. “This place is almost
like a hotel,” Samuelson said. The restaurant is at
street level, but Solera also has two floors worth
of event space, and a rooftop bar and lounge. A
second kitchen sits on the upper floor that, while
more limited than the main kitchen, still produces multi-course meals for the events upstairs
and on the rooftop. Breakfast, lunch and dinner
are served for corporate clients renting the space.
The two floors above the restaurant can hold
about 300 people for a wedding-type event,
Samuelson said.
It’s plenty to manage, and plenty challenging for a person as accomplished as Samuelson.
McKee called getting Samuelson into Solera was
“reinvigorating” for the restaurant. “It’s always
good to have a new chef, especially one with a
name like J.P., to help bring a little more energy to
a concept,” he said.
The opportunity to use that energy is why
Samuelson’s stuck around. There is plenty of
room to exercise his creative ambitions within
Spanish cooking and McKee’s parameters, he

er and serve topped with
Season with salt and pepp
ish.
fried parsley for garn
Sidra Sauce
Ingredients:
4 cups of yellow onions, small dice
2 garlic cloves, minced ed
1 serrano pepper, minc
1 bay leaf
¾ tablespoon smoked paprika
4 cups of apple cider e (chicken stock reduced by
2 cups of chicken glac
more than half) ry vinegar
½ Tablespoon of sher
½ Tablespoon of honey
¼ Tablespoon of salt
Pinch of black pepper
Canola oil for sauté
Method:
o pepper until
Sauté the onions, garlictheandpaprserikaranand
il
just translucent. Add r and reduce bysauthalfé . untAdd
fragrant. Add the cideby half. Add the vinegar and
the stock and reduce the sauce has thickened
honey and reduce until salt and pepper. Adjust the
into a glace. Add the
seasoning, if necessary.
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said. “There is real creativity, which is great, and
it’s not my restaurant, which is also great,” he said
with a laugh. “I am not looking to open my own
place (again). I’m happy with what I’m doing.”
McKee, though he has studied Spanish cuisine
deeply, is always looking for ideas, Samuelson
added. “Tim really loves the food, and we have
similar ideas on flavor profiles.”
Saying there are parameters in Spanish
cooking is like saying there’s parameters to
the ocean—there’s a whole lot of possibilities.
Spanish cuisine, Samuelson said, ranges from
the intensely technical molecular gastronomy
stylings of Chef Ferran Adria’s El Bulli menu, to
rustic fare with loads of seafood from its ample
coastline. “There’s a lot of mis en place (here) with
50 menu items,” he said. “We have to tailor the
menu to when this place is full—it’s enough to
keep you busy.”
Solera is more in the mold of a Barcelona restaurant, which mixes a whole lot of everything.
“Lots of seafood, veggies and meats—Spain is so
different from top to bottom,” Samuelson said. “It
is the new frontier; it is the gastronomy capitol of
the world.”
—Mike Mitchelson

Stewed Laughing Bird Shrimp with
Artichokes and Thyme

Ingredients
6 Laughing Bird shrimp
1 braised artichoke
1 teaspoon of fresh thyme
1 ounce water
1.5 Tablespoons onion confit, recipe below
1.5 Tablespoons sugar snap peas
1 ounce of beurre blan
c, recipe below
Lemon
Salt and Pepper
Method
Season the shrimp with salt and pepper. In
sauce pan, add ever ng except the peas, a non-reactive
lemon and
beurre blanc. Over ythi
med
ium
heat
,
coo
k
the
shr
imp for
about 45 seconds
n them over, add the
peas
and cook for aboutandanotthehern tur
seconds. Add the beurre
blanc and taste for seasoning.30Plat
e on small platter or
plate and squeeze a little fresh lemo
the top. Serve
immediately. Serves 2 to 3 people as nanover
appetizer.
Beurre blanc
1 cup of white wine
1 shallot
2 Tablespoons heavy cream
1 stick of butter-diced small
salt and pepper
Method
In a non-reactive saucepan add the shallots,
pepper. Reduce over medium heat until almo wine, salt and
st evap
and then add heavy
uce for another 1 toora2ted
minutes until the crecreamam.thicRed
s. Take off the heat and
let cool for 2 to 3 minutes ken
and
butter until it is all emulsified. then slowly whisk in the
Onion confit
2 onions, diced
Canola oil
Place the onions in non-reactive saucepan
and
oil. Slowly cook the aonio
until they become softcoveandr with
translucent. Remove fromns heat
let cool. Can be kept
in the refrigerator for up to oneand wee
k.

add salt, bloomed gelatin and agar-agar.
Bring to a boil, whisking constantly. Once
the pea mixture has boiled, transfer
to a 3-inch by 9-inch dish (a loaf pan
would work fine for this) and place in
refrigerator until ready to serve.
For the Peas
½ cup heavy cream
Ingredients
½ cup peas
4 softshell crabs (cleaned)
Kosher salt and freshly ground pepper
½ cup Shell Pea Sauce
8 pieces Sweet Pea Panna Cotta
Method
½ cup shell peas
In a small saucepan, bring cream to a
emulsion
1 cup shellfish
boil and reduce by half, add peas and
1 preserved lemon (peel reserved and
season to taste with salt and pepper and
julienned)
reserve.
24 small mint leaves
2 tablespoon extra virgin olive oil
For the Shellfish Emulsion
1 lemon
3 cups shellfish stock
1 cup whole milk
Sauce
For the Shell Pea
2 tablespoons soy lecithin
(diced)
onion
½ yellow
Kosher salt & freshly ground pepper
1 sprig rosemary
1 ½ cups peas
Method
¼ cup water
In a saucepan, bring shellfish stock to a
2 tablespoons butter
boil and reduce by half, add whole milk and
Kosher salt & freshly ground pepper
transfer to the bowl of a blender. Puree
on high with soy lecithin. Season to taste
Method
with salt and pepper, reserve.
over
saucepan
bottomed
In a heavy
medium heat, melt butter, add onions and
To Assemble
rosemary and sweat until translucent.
heat the peas,
When ready, add peas to onions, stir for In separate small saucepans
Cut the
emulsion.
shellfish
and
about a minute, and add water. Bring to a pea sauce
s
centimeter
2
pieces,
8
into
cotta
to
panna
boil. After the pea mixture has come
sauté
in
oil
olive
Heat
s.
centimeter
7
by
transfer
tender,
a boil, and the peas are
Season crab with
to the bowl of a blender and puree until pan until almost smoking.
in olive oil until
sauté
and
pepper
and
salt
salt
with
taste
to
season
smooth,
very
way through.
and pepper. Pass through a fine mesh sieve crispy and cooked all the
Remove from pan and squeeze lemon over
and reserve.
the crab. To plate, spoon a pool of shell
pea sauce in one corner and with the back
For the Sweet Pea Panna Cotta
of the spoon drag it through the sauce to
225 grams whole milk
the other corner of the plate. Place the
150 grams peas
panna cotta (2 per plate) on either half
salt
13 grams Kosher
of the plate and spoon the peas around.
water)
ice
in
(bloomed
gelatin
2 sheets
Cut the crab in half and lay each piece
1 ½ grams Agar-Agar
over the panna cotta. With a hand-held
¼ cup Mint Leaves
immersion blender, froth the shellfish
emulsion until lots of bubbles form at the
Method
top and with your spoon be careful to
and
Place whole milk and peas in pot
add
take off just the bubbles and spoon them
blender,
to
bring to a boil, transfer
around the plate. Garnish with preserved
Pass
smooth.
very
until
mint and puree
pot,
lemon and tiny mint leaves.
another
into
sieve
mesh
fine
a
though

Sautéed Softshell Crab
with Sweet Pea Panna
Cotta, Shellfish Emulsion
Mint
and
(Serves 4)

Mike DeCamp,
La Belle Vie
“Tim’s hired me more than anyone else,” joked
Mike DeCamp, the chef de cuisine at La Belle Vie.
DeCamp, 32, has worked for McKee, off and on,
since 1997, when McKee was the executive chef
at D’Amico Cucina. McKee left that year to start La
Belle Vie in Stillwater, and DeCamp followed.
And, during the interim years, DeCamp left
the McKee umbrella’s coverage to work at the
D’Amico’s Campiello in Eden Prairie and Uptown.
Then he returned to La Belle Vie. Then DeCamp
left in 2002 for Chicago for about two years
“to check it out,” he said, and worked at the
acclaimed NoMI. He returned to the Twin Cities
in late 2004 after his daughter was born, worked
a bit for McKee at Solera, and when La Belle Vie
was uprooted and transplanted to Minneapolis in
2005, DeCamp knew that was the opportunity for
him to utilize and refine his fine dining skills.
It’s worked out quite well. With McKee’s
multiple projects these days, La Belle Vie is
basically DeCamp’s charge—he writes all the
menus. “I know Tim pretty well, I can do anything
(with the menu) as long as we stick within the
parameters,” DeCamp said. “But, here we have
more freedom, because we are Mediterranean,
and there’s a lot you can do.”
McKee concurred, and said that, because
they’ve cooked together for many years, “Mike
cooks more in my style than maybe any of the
other guys.”
If DeCamp has a personal “style,” he might be
more “vegetable focused.”“I tend to give more
attention to the sides,” he said.
His career in the kitchen started in typical
fashion. He worked in a McDonald’s and a pizza
restaurant when he was a teenager growing up in
Wayzata, Minn. But when he landed a job at Chez
Foley (now closed), he began thinking of cooking
as a career. When the chef there left to work at
D’Amico Cucina, DeCamp, shortly thereafter,
also submitted an application and, “through the
luck of the draw,” landed a position. Which then
started his affiliation with McKee.
La Belle Vie, with its stature as the pinnacle
of fine dining in the state (if not the Midwest)
and James Beard recognition (McKee won the
award for Best Chef-Midwest in 2009) presents
particular challenges. “We are where we are
because of what we’ve been, and people come
in here and expect a certain level,” DeCamp said.

“You’re always trying to do better than your last
menu. You need to be working on something
new every day, and learn something new every
day.”
To meet that challenge, DeCamp said he’s
looking through at least five books each
day—in addition to cookbooks, DeCamp said
he’s “reading more cooking philosophy,” and
the Internet via computer or his iPhone is
always a ready presence for information, from
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quick reference to video of the latest cooking
techniques.
The joke among the other chefs appointed by
McKee for his other projects is that they all might
get calls to lure them elsewhere, but DeCamp
never gets any. “I already have the job everybody
wants,” he speculated. “I have fun, I love my job;
I’m here early every day.”
—Mike Mitchelson

The Waffle Slider
Ingredients
1 3-ounce burger, well seasoned
2 waffles
Roasted chilis
Mayonnaise
Bacon, grilled
Some flour
Favorite barbecue sauce
Powdered sugar

Method
Flour the burger,Wthheenn bufrrgy erto is
desired doneness. sauce (I find that
done, toss in BBQrks best).
Smalley’s BBQ wo
ast them if you
For the waffles, towa
ewant, but fried is ony frmoiedre waawffle
some. Place burgerted chilies, mayo,
and top with roas
and grilled bacon.
r and
Finish with some postwdpuerncedh suin gathe
you’ll have the fir enjoyed.
stomach that you

Shawn Smalley, Smalley’s
Caribbean Barbeque
Sean Smalley, the executive chef of Smalley’s
Caribbean Barbeque & Pirate Bar in Stillwater
and the restaurant’s namesake, looks the pirate
part. So much so, one might not believe he
was groomed at the fine-dining flagship, La
Belle Vie, under the tutelage of Tim McKee, the
award-winning chef and owner, for about a
decade. But that he was.
Smalley worked at La Belle Vie when it was in
Stillwater, but transferred with the restaurant
when it moved to Minneapolis in 2005.
Smalley claimed his usual station: the grill. A
couple years went by and, one day, McKee
pulled Smalley aside. Smalley recalled the
conversation went something like this:
McKee: “Hey, do you want to open up a
Caribbean barbecue in Stillwater?”
Smalley: “Sure.”
It wasn’t as casual as it sounds, however.
The two men shared a passion for barbecue
and legit jerk seasoning and methods. They
started seriously experimenting, and the two
also traveled to Jamaica to learn authentic
methods by observing a working kitchen
and befriending some of the staff to learn the
top-secret details and ingredients. They also
secured an importer to get them Jamaican
pimento wood, which imparts a particular spicy
flavor to the meat. They found the Stillwater
location and Smalley’s opened in 2008. The
menu has extensive offerings of Jamaicanstyle barbeque ribs, wings, beef brisket, pork
shoulder, and burgers. “It’s a more constant
menu, but one that I really feel is true to the
cuisine,” McKee said. “There really aren’t any
restaurants of that type, and I’m really proud of
what we’re doing there.”
Even the name was a calculation. Smalley has
lived in Stillwater since he was 15. “Bring me in
to cook the food and use my name because I’m
a townie,” Smalley said. “I know a lot of people.”
Smalley, 33, moved to Stillwater from
Columbus, Ohio. After graduating from high
school, Smalley was looking for a bar-back job

when a local tavern, Trump’s, offered him a
cooking job instead. His mother wasn’t thrilled.
“My mom was a waitress and put herself
through college,” Smalley said. “She was always
telling me how working in a kitchen sucks and
how hot it was.”
He didn’t listen. When he got a job at the
nearby Freight House, Smalley began cooking
with purpose and resolved to pursue his job
as a career. In 1998, word spread an upscale
French restaurant was opening in Stillwater.
Enthusiastic but still a novice, Smalley applied
at La Belle Vie and didn’t make the cut. But he
continued to broaden his cooking repertoire at
the Lake Elmo Inn. “I learned a lot of essential
skills there—butter sauce, knife skills and
classic cooking,” said Smalley said. In 2001,
Smalley heard a cook was leaving his post at La
Belle Vie. The next day he applied and was soon
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hired on as grill cook.
McKee usually worked the grill at La Belle Vie
until Smalley’s hire. Smalley remembered his
first day: “I was working side by side with Tim,
and not even 10 minutes had gone by, and I cut
myself.”
As Smalley bandaged his hand, he
heard McKee say to the general manager
deliberately—and jokingly—within earshot,
“You know, it’s really hard to find cooks with
good knife skills these days.” “Tim’s pretty good
at poking fun, and he’s good at taking it, too,”
Smalley said. “I’ve learned more from him than
I have with anyone else. He’s really easy going.
He doesn’t rule with an iron fist. He’s all about
strong cooks, not crybabies.”
—Danielle McFarland, Mike Mitchelson

Denny Leaf-Smith,
112 Eatery
“Consistency is very important to Isaac,” said
Denny Leaf-Smith, chef de cuisine at the 112
Eatery. He would know, his cooking experience
with Isaac Becker, the executive chef and
owner of the acclaimed restaurant, started
eight years ago when Leaf-Smith was hired
as a line cook to open Café Lurcat. Becker was
the executive chef for the D’Amico concept.
Leaf-Smith remembers long days with Becker
gearing to open Lurcat, “making the same dish
over and over and over again” to get it just
right.

Spice Rubbed Pork Loin Chop with
Pickled Onions and Cherry Port
Sauce
Pork spice rub
3 Tablespoons coriander seeds, toasted
and ground
3 Tablespoons cumin seeds, toasted and
ground
2 teaspoons fennel seeds, toasted and
ground
5 cloves, toasted and ground
2 Tablespoons chili powder
Pickled onions
1 pound red onions
1 cup water
1 cup sugar
1 teaspoon salt
1 ½ cups rice vinegar

It’s that philosophy that’s made the 112
Eatery successful since it opened in 2005—it
immediately amassed local and national
critical praise. In 2007, the restaurant
expanded from its cozy-but-elegant streetlevel space in the Warehouse District’s
Amsterdam Building to an additional bar and
dining room on the second floor.
The restaurant seems to be enjoying an
extended five-year honeymoon with business
unswerving. Zagat once again included
112 Eatery in its “Top 10 List of Twin Cities
Restaurants.” Further, Becker was nominated
for a James Beard Award for the third
consecutive year for Best Chef—Midwest.
What keeps 112 Eatery continually in the
pool of Twin Cities top restaurants, especially
since Becker opened a second restaurant, Bar
La Grassa, last year? The man can’t be two
places at once.
It is the skill of the kitchen team that
executes the vision of fresh—and few—
ingredients on a plate, dish after dish, night
after night, with Leaf-Smith leading the day-today management of the kitchen.
When Becker opened
112 Eatery, Leaf-Smith
transitioned there as
a line cook, part-time.
“(Becker) was cooking
with us for a week…
right next to (me),
watching everything
we did and tasting
everything,” said LeafSmith. A few months
later, Leaf-Smith
was cooking at the

Cherry Port sauce
½ onion, small diced
1 pound dried cherries
6 cups Ruby Port
1 bunch thyme
Method:
For the sauce, sweat the onions; add
the cherries and thyme bunch. Add
Port and simmer until the sauce hasthe
reduced by half.
Rub pork loin with spice mixture. Pan
sear the pork loin and finish off in the
oven to preferred doneness.
Plate pork loin and top with Cherry
Port Sauce. Garnish with Pickled
Onions.
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restaurant full-time, and just over a year later,
became sous chef.
Before Becker focused on opening Bar La
Grassa, Smith was promoted to chef de cuisine.
“I feel great that he trusts me,” Leaf-Smith said.
“When he’s out of town or traveling… working
on new concepts, he doesn’t have to worry
about what’s going on at the 112.”
With his position, Leaf-Smith could be
expediting at 112 each night, but he prefers
to spend the evening dinner service in the
trenches. “I love cooking much more (than
expediting); it’s easier for me to control the
flow of the restaurant.”
Running the kitchen in a restaurant that
stays at the culinary forefront of diners’
imaginations allows for plenty of creativity.
Leaf-Smith is usually working on two new
dishes a month. “(Becker) gives me a lot of
creative freedom,” he said (he was refining a
recipe for a swordfish special with chimichurri
when we spoke). He and Becker also work
together with menu additions and specials.
Creativity means little without the nutsand-bolts of execution, repetition and

consistency—a Becker obsession that has
Leaf-Smith shares. “I’m constantly tasting,”
Leaf-Smith said. “Everyday I’ll walk down
the line and try a little bit of everybody’s
station—salad dressing, roasted mushrooms,
pasta—everything to make sure the mis en
place is good.”
—Danielle McFarland

Erik Sather,
Bar La Grassa
“The joke is that (Isaac Becker) brought me
out of retirement,” said Erik Sather, the head
chef at Bar La Grassa, the second restaurant
owned by acclaimed chef Isaac Becker (the
other being 112 Eatery). Sather had left his
sous chef position at the award-winning
Solera to return to Clancey’s Meats & Fish,
a butcher shop and deli in Minneapolis, to
renew his passion for butchery, charcuterie
and sourcing from local producers. “It was
kind of a quick question. Isaac said, ‘So are
you comfortable running a kitchen that seats
200 people?’ I said, ‘Yep,’ and then we went
back to the food thing.”
Becker, enjoying 112 Eatery’s third
successful year, had begun recruiting for his
second restaurant venture. He approached
Sather in 2008 with his Bar La Grassa
concept, a pasta-themed restaurant concept
buoyed with charcuterie. “[Becker] knew
the fresh pastas,” recalled Sather, “but he
wanted house-made sausages, head cheese,
mortadella (and ) that’s where I came in.”
Becker’s interests were also in sourcing
locally, and Sather had built a deep network
at Clancey’s. Becker then visited Sather
at Clancey’s. “I got to give him a tour of
my world… What he wanted was what I
was doing,” Sather said, adding that they
shared idea of simple, fresh, house-made
ingredients, executed well. “We’re both on
the ‘less is more’ thing.”
That theme is deeply ingrained in Sather,
he grew up on a hog farm in southern
Minnesota, and seemed destined for a meaty
career, working as a butcher in a grocery
store when he enrolled at Le Cordon Bleu
in Mendota Heights in 2000. Following
graduation, he sharpened his skills around
town as a line cook. In 2004, he joined the
opening team at Clancey’s, which specializes
in locally-sourced meats. While at Clancey’s,

Sather also carved his way through stints
at Craftsman and The Corner Table. He
eventually landed at La Belle Vie, the fourstar fine-dining juggernaut in Minneapolis,
cooking for Tim McKee. Within a year, he was
promoted to sous chef and transferred to
McKee’s Spanish-inspired tapas restaurant,
Solera. After a few years, Sather put his
restaurant career on hold, and returned to
the comfortable confines of Clancey’s. Until
Becker called.
The two collaborated closely through
rolling out Bar La Grassa’s opening menu.
“Isaac had his forecasted menu of what
he wanted,” said Sather, “We split up
responsibilities. Every day we would mark off
five things.”
Becker perfected all the pastas and Sather
complemented them with house made
sausages as well as other charcuterie items.
For instance, the fresh pasta menu offers
pappardelle with veal ragu, and fusilli with
lamb meatballs—no doubt the work of both
chefs blending talents. “It was kind of like I
had a big brother watching out,” Sather said.
“He’s had a lot of experience (opening
restaurants); his checklist is really solid
as far as getting a place open. He’s a very
strong operator.”
The two interviewed and hired all
the cooks together. Sather emphasized
consistency at La Grassa with the
preparation of the dishes. If cooks have
different methods, they all get together
to figure out the best one. “Isaac works
together with everyone (in the kitchen),”
Sather said. “He has said, ‘In the long run,
you’re as good as that guy over there
because you’ve got to show him how to
do things right.’ Isaac puts a lot of trust
in people and, in turn, it puts a lot of
pressure on us to really do it right and
step up.”
Sather said he’s learning countless
lessons from Becker’s perspective as a
restaurant owner. But it’s not a one-way

Silk Handkerchief Pasta
3 ½ cup AP Flour
pinch salt
1 cup white wine
Method:
Mix ingredients in a mixer, starting with
dried ingredients adding liquid slowly
until mostly incorporated—don’t over
mix. Knead by hand until smooth. Dough
consistency should be on the dry side. Let
rest for 20 minutes.
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Basil pesto
½ pound basil
2 cloves garlic
½ cup pine nuts
½ cup parmesan
¾ cup extra virgin olive oil
½ teaspoon salt
Method:
Toast pine nuts on the stove at a low
temperature until golden brown. Combine
ingredients with mortar and pestle, or in a
food processor.

conversation. “He wants to learn what I have
to offer, too, which is really cool.”
—Danielle McFarland

With a pasta roller, roll pasta through
each number until you reach the secondto-last number. Make sure you roll
it through each number twice for a
smoother product.
Cut into ribbons two inches thick. Cook
pasta in salted boiling water for a couple
minutes until tender. Have a bit of pesto
in a mixing bowl standing by.
Remove cooked pasta from water and
toss in bowl with the pesto (see recipe
above) until nicely coated. Add more pesto
to the bowl if needed.

Erik Anderson,
Sea Change
Erik Anderson was working at the
Minneapolis restaurant Porter & Frye
when he heard Tim McKee (with Dallasbased foodservice management company

Culinaire) would take over the Guthrie
Theater restaurant, then named Cue.
He contacted McKee, and the two
met over cocktails. “There were a
couple of really late nights before we
started talking about work.” As part
of the interview process, Anderson
cooked for McKee and some Culinaire
representatives, and the rest is history.
Anderson is the chef de cuisine at
what became Sea Change.
The menu at Sea Change, built
around sustainable seafood, is a
collaboration. “Tim had a menu
written with ideas of what he wanted
to do, and I’ve written every other
menu since,” Anderson said. “Whenever I
write a menu, I send it to Tim. He comes in
and I put a few things out for him. Tim is very
supportive. He’s never said ‘No’ to anything
I’ve wanted to do. He’s a busy dude, but we
talk every day.”
Anderson, 38, grew up in Chicago. His first
experience in the kitchen was cooking at the

Ocean Trout Rillette

Ingredients
1 pound ocean trout belly
2 Tablespoons Pernod
8 Tablespoons beurre pommade
½ cup shallots, hacher
8 ounces smoked salmon, diced
2.5 Tablespoons lemon juice
1 Tablespoon extra virgin olive oil
2 egg yolks
Minced fines herbes
Kosher salt/fresh ground white pepper

Crème Fraiche Glaze:
1 quart crème fraiche
3 Tablespoons Pernod
2 gelatin sheets
Salt to taste

Method
Marinate ocean trout in 1 teaspoon salt and ¼ teaspoon of
white pepper as well as Pernod. Cover and refrigerate for 3
hours. After marinated, steam ocean trout until just cooked
through. Cook shallots in 1 Tablespoon butter until translucent
and soft.
Whip remaining butter in a bowl with whisk until almost
mayonnaise-like texture. Stir crème fraiche into whipped
butter.
Add cooked ocean trout and smoked salmon into a bowl then
add cooked shallots, lemon juice, egg yolks, extra virgin olive oil
and fines herbes.
Fold in the butter mixture—make sure salmon mixture is cool
before adding butter otherwise it will break
For the glaze (ingredients above), soak gelatin in ice water until
soft. Heat Pernod in small service pot, add gelatin to Pernod
and melt. Add Pernod to crème fraiche and season with salt.
Place rillette in container and cap with Pernod and crème
fraiche glaze.

restaurant his parents owned and ran located
just outside of the city. “Yeah, epic fights
(with the parents) as a teenager not wanting
to work,” Anderson said. But something must
have stuck.
After touring the country as a band
manager for eight years, Anderson settled in
Minneapolis and attended culinary school
in 2003. Fresh out of school, Anderson was
hired by Doug Flicker at Auriga to work the
garde manger station. Soon after, Anderson
left for five months to work as a stagiaire at
Thomas Keller’s esteemed French Laundry in
Yountville, Calif. “I learned more there than
any school could teach me,” Anderson said.
“Being in an environment where there are 15
other cooks who are at the top of their game
every single day…you either sink or swim. I
put my head down, worked, and learned a
lot.”
A stagiaire educational track, similar to a
European-style apprenticeship, is what those
interested in a foodservice career would
benefit from, rather than paying high-dollar
tuition at a private culinary school, Anderson
said. “A lot of schools rip people off—it’s
kind of ridiculous,” he said. “I’ve opened
restaurants for the amount of money (a
school will) charge for tuition. …(Students)
graduate from school, and they’re not a chef
in the least way.”
Anderson returned to Auriga and worked
his way through the kitchen. Within a few
years, Flicker promoted Anderson to sous
chef. “It was a very creative environment,”
Anderson said. “A lot of us were doing
different stuff…Doug would never stifle
ideas.”
It’s a very similar scenario with McKee. “Tim
adds a certain energy to a kitchen that not a
lot of people have,” Anderson said. “He just
brings a feeling and everyone is in a good
mood. He’s not a yeller. He lets me have fun.
…He has really close relationships with all
(his) chefs. I think that’s important to him.”
—Danielle McFarland
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The Team, Heartland
Restaurant & Farm Direct
Market
Chef Lenny Russo has for 30 years built
a sourcing network of regional growers
practicing sustainable production
techniques. He opened Heartland Restaurant
in 2002 where that dedication gained
national attention. This year, he moved the
St. Paul restaurant from the tony MacalesterGroveland neighborhood to Lowertown,
adjacent to the St. Paul Farmers Market, and
expanded in the process: The new Heartland
Restaurant & Farm Direct Market is an 18,000
square foot, two-level atrium arena that
includes a retail market, banquet space for
200 people and a glass-encased lower level
prep area and butchery.
A project that large requires more than one
person to operate it, and Russo assembled a
team of five talented chefs.

Jack Fulton,
Head pastry chef

After working at a bakery in his hometown
in Iowa, Fulton moved to Providence, R.I. and
attended Johnson & Wales University for baking
and pastry. Fulton worked in Boston for almost
two decades before returning to the Midwest.
Fulton filled in for Russo’s pastry chef in 2003,
and two years later took over the position.
Fulton creates all of Heartland’s desserts, a
challenging task given the restaurants localsourcing parameters. But he thrives off the
surprise of the farmers’ delivery. “I wait to see
what we get in and just work with it,” he said. “I’m
a little bit of a chaotic person and that’s just what
works for me.”
Through trial and error, he tests local products
to work with his French-inspired desserts. One
of his favorites, frangipane, is traditionally made
with almonds, but Fulton refined a recipe using
locally-sourced pumpkin seeds. Other daily
concoctions include: ginger pot de crème, black
walnut butter cookie, maple-pecan biscotti, and
candied pumpkin. He lends a hand stocking the
Market shelves, too, canning fruits and preparing
other delectables, such as apple butter.

Margaret Calhoun,
Market pastry chef

Before Margaret Calhoun could see over a
kitchen counter, she was mixing dough for
cookies. “My mom knew I couldn’t really hurt
myself with a spoon and a bowl,” she said.
She didn’t, and her career in foodservice
began more than two decades ago as a
dishwasher at the Loring Café. The chef there
was Lenny Russo. In the kitchen with Russo,
Calhoun cooked on the line, but the dinner
rush didn’t match her tempo. “It takes such
a reckless abandon of spirit to line cook,”
Calhoun said.
Russo worked with Calhoun to find her
niche. “(Lenny) is really good at pinpointing
people’s strengths and helping them to move
forward with a track,” she said. “He pushes
people to develop and learn more.”
In her 26th year with Russo, she enjoys the
steady rhythm of crafting artisanal breads and
pastries. “It’s more methodical,” she said. “It’s
my career, and I’m really passionate about it.”

Braunschweiger
Ingredients:
2½ pounds boiled pork liver, ground
2½ pounds boiled pork, ground
2 Tablespoons sea salt
1 cup grated onions
1 Tablespoon granulated sugar
1½ Tablespoons ground mustard powder
2 teaspoons white pepper, finely ground
½ teaspoon ground nutmeg
¼ teaspoon ground allspice
½ teaspoon ground ginger
½ teaspoon ground cloves
1 Tablespoon fresh sage, ground
1 Tablespoon fresh marjoram, ground
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Matt Morgan,
Market manager

Morgan picked up a job at the Modern Café
in 1995 while attending the University of
Minnesota. After three years at the Modern,
he worked his way up to sous chef and found
his career. “My major influence after the
Modern was J.P. Samuelson,” said Morgan.
He followed Samuelson through his
tenures at D’Amico Cucina and Bobino before
accepting a position as sous chef at Aquavit
in 1998. Morgan then moved on to work
for Mike Phillips at Chet’s Taverna. Through
Phillips, Morgan soaked up the farm to fork
sensibility. Morgan then responded to a
call for cooks at the Guthrie knowing Russo
would be running the kitchen. Russo returned
to Heartland after one year, and Morgan
eventually followed for what he calls a “dream
job.”
“The daily menu has changed our thinking,”
he said. “We don’t know what we’re going

Method:
Place all of the ingredients in a
nonreactive mixing bowl. Mix well
and cover tightly with plastic wrap.
Refrigerate for one hour. Soak some
fresh beef casing in cold water. Using a
sausage stuffer, stuff the casing with
the braunschweiger at a ratio of one
sausage to one pound. The sausages may
be frozen of stored under ice until
needed.
Preparation time: 2 hours
Yield: approximately 5 one pound
sausages
© 2009, Leonard P. Russo

to be giving the guest until the farmer
arrives with the delivery. You just can’t be
complacent. We’ll get this beautiful broccoli
romanesco and poussin from Golden Acres
and we pretty much have a menu item there.”
Morgan also helps charcuterie expert Chad
Townsend with butchering. “Chad and I took
down a whole buffalo yesterday from Houston
(Minn.) and we’re serving it tonight. Farm to
fork doesn’t get much closer than that.”

Honeycrisp Apple Mustard

Andy Lilja, sous chefkitchen manager

Chad Townsend, sous chefcharcuterie and butchery

“Chad’s on the blood,” said Russo, with a nod
to Chad Townsend, who was in the market
breaking down an entire cow with Morgan.
“If I wasn’t a butcher, I would’ve gone into
forensic science,” Townsend said. He carves
down local livestock that arrives whole—
lamb, buffalo, beef, wild boar, and pigs—to
supply the restaurant and market.
Townsend grew up in Colorado, and
attended culinary school at Johnson & Wales
University’s Denver campus, where he met
his future wife, Emily, also a student. The
two relocated to the East Coast so Townsend
could finish his degree in foodservice and
entrepreneurship. Soon after graduation,
Chad and Emily married and quit their
jobs to travel for three months, visiting
Fiji, Australia, Thailand, Dublin, Barcelona,
Brussels, and Frankfurt. “Our families made
fun of us because we kept sending pictures
of the markets and food,” Townsend said. “I
started loving charcuterie when we were in
Barcelona.”
Townsend developed his local sourcing
interest when he and his wife moved to
Oregon’s Rogue Valley. “There were hippies
growing some great stuff,” Townsend recalled.
After relocating to Minnesota, Emily’s home
state, Townsend landed his position at the
new Heartland, heading up the butchery
and charcuterie program. “Lenny knows that
Andy’s good at running the kitchen and I’m
good at meats,” Townsend said. “He knows our
strengths and that’s why he puts us there.”

“I was looking for a job where I could learn
something,” said Andy Lilja about his move
to work for Russo at W.A. Frost a decade ago.
After Frost, Lilja cooked at I Nonni under
chef and master butcher Filippo Caffari. In
four years, Lilja worked his way up from line
cook to chef de cuisine at I Nonni, soaking in
Caffari’s knowledge on butchery and Roman
cooking.
Lilja rejoined Russo for the Guthrie’s
restaurant Cue in 2007. He later became
executive chef at Il Vesco Vino in St. Paul. The
timing of that restaurant’s closing was about
perfect: the new Heartland was gearing up for
opening, and Lilja was hired as sous chef to
run the kitchen and order products from local
farmers.
Lilja meets with Townsend and Morgan
daily to see what meats and vegetables are
on hand to prepare for the dinner service. The
three collaborate on a menu, and present a
draft to Russo everyday by 3:30 p.m. “There’s a
lot of communication,” Lilja said.
Russo peruses the menu and approves
it, vetoing or tweaking any number of
ingredients with suggestions like, “How about
putting this vegetable with the fish,” Lilja said.
After Russo’s fine-tuning, the daily menu is
posted on Heartland’s website by 4:30 p.m.
“This place is really busy,” Lilja said. “We don’t
have time to butt heads with each other…we
coordinate for a common goal.”
—Danielle McFarland

Ingredients:
1 cup mustard seeds
1 cup mustard powder
2 cups water
3 cups apple cider vinegar
6 Tablespoons wildflower honey
6 Tablespoons sorghum syrup
2 Tablespoons garlic, chopped
6 Tablespoons shallots, chopped
1 Tablespoon black pepper, freshly ground
½ teaspoon ground allspice
1 teaspoon ground cinnamon
¼ teaspoon ground cloves
1 teaspoon ground mace
1 teaspoon fine sea salt
12 ea. Honeycrisp apples, peeled and cored
Method:
Bring the water to boil in a nonreactive
sauce pot. Add the mustard seeds and
mustard powder. Reduce to medium heat,
and add the remaining ingredients except
for the apples. Simmer for ten minutes.
Meanwhile, dice the apples and roast
them in a preheated 350° F. oven until
they are soft (approximately 15 minutes).
Transfer the mustard to a blender, and
add the apples. Purée until smooth.
Preparation time: 40 minutes
Yield: Approximately 1 quart
© 2008, Leonard P. Russo

Morcom | from page 7
Morcom had planned to attend the Culinary
Institute of America in New York when his
service obligation was fulfilled, but, with all the
cultural experience from the Navy, he opted
instead to enroll at Le Cordon Bleu in Mendota
Heights in 2001. He soon landed an internship at
Alma, and has remained. “This is where I want to
be,” he said.
While the restaurant is Roberts’ vision, he’s
always looking for input to maintain the edge
on his refined-yet-adventurous American
cuisine, Morcom said. “People throw out ideas
(and) he can help your creative process,” he
said, adding that Roberts has worked in some
of the great East Coast kitchens, such as Bouley
and Gramercy tavern. “He always keeps me
learning—I didn’t have the luxury of cooking
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under different people and styles.”
There’s ample room for creativity with the
simple fact that the restaurant changes its
menu every six to eight weeks. “The kitchen is
just in total harmony at the end (of the menu’s
run), but then we change it up, and it’s total
chaos,” Morcom said, with some glee. “And it’s a
challenge in itself with all the local purveyors we
use. When I look at an invoice, it makes me feel
good to see how much we’ve spent with them.”
Morcom said there’s little turnover at Alma,
it’s a true collaborative effort in a creative
environment. In short, fulfilling. “I’ve stayed here
eight years, I’ll probably be here another eight,”
he said.
—Mike Mitchelson

Thank you, Sponsors!

Platinum Sponsors

BIX Produce Company

1415 L’Orient St St Paul, MN 55117
651-427-8000 800-642-9514 • www.bixproduce.com

Bix Produce Company is located in St. Paul, MN. We are the leader in specialty
produce distribution throughout the Twin Cities metro area, greater Minnesota,
Western Wisconsin, and Fargo, ND. We provide the finest quality bulk and precut fruits and vegetables, dairy, and related food items to food service operators
including restaurants, hotels, educational institutions, and country clubs.
Remember Bix for all your value-added produce needs. Bix is truly a cut above.

Jennie-O Turkey Store

2505 Wilmar Ave SW Willmar, MN 56201
www.jennieofoodervice.com

Jennie-O Turkey Store is one of the most widely recognized and accepted
brand names of turkey in the foodservice industry. Our exclusive focus on
turkey, combined with our extensive product line and unsurpassed commitment
to food safety, provide our partners with exciting culinary offerings that meet
patron demand while increasing profit potential.

Reinhart FoodService

Twin Cities Division 13400 Commerce Blvd. Rogers, MN (800) 895-6500
Marshall Division 702 W. Fairview Rd. Marshall, MN 800-999-5256
LaCrosse Division 1500 St. James St. La Crosse, WI 800-827-4010

www.rfsdelivers.com
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 Anywheresm brand of superior service. We’re
here to earn your business, everyday. Let us show you how.

Unger Meat Company
4301 White Bear Parkway
Vadnais Heights, MN 55110
651-366-6560 (877)678-6437
www.ungermeatco.com

“A New Frontier for Quality and Taste” At Unger Meat Company, we’re passionate
about serving our customers the finest quality beef products. We’re blazing the
frontier, producing the newest premium fresh ground beef patties in the nation
and offering industry-changing standards to the market. Our latest innovation:
Heritage Ranch Premium Source Verified Beef™, America’s only beef that can be
traced back to the ranch it came from. According to 84% of chefs the #1 hottest
trend for “center of the plate” is locally sourced meats. It’s an exciting new
program that meets consumer demand for locally grown foods and provides
our customers with only the best tasting beef.

Gold Sponsors
Elite Foodservice Specialists
regional food broker
Chanhassen, MN 952-227-3199
Donna Koehnen
dkoehnen@roisumelite.com
www.roisumelite.com

Plymold
furnishings manufacture
Kenyon, MN 1.800.PLYMOLD (759.6653)
seating@plymold.com
www.plymold.com

Sysco Minnesota
St Paul, MN, 800-937-9726
www.syscomn.com

U.S. Foodservice® Minnesota
Stock Yards® & Next Day Gourmet®
Plymouth, MN 800-634-7767
www.minnesota.usfoodservice.com
www.usfoodsight.com

