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Judges

2018

DR. BRIAN BERGQUIST
Dr. Brian Bergquist is a professor of hotel, restaurant and tourism
management in the School of Hospitality Leadership at the University of
Wisconsin-Stout, Menominee. He has more than 20 years of experience
as an instructor, teaching a variety of classes. Bergquist gained valuable
foodservice insight and experience prior to teaching at several catering and
restaurant operations, including Stouffer Restaurants and Good Earth.
STEVEN SHAPLEY
Chef Steven Shapley has been with Hy-Vee’s Market Grille since they
opened their first location in the Twin Cities market. He previously served
as Director of Education at Le Cordon Bleu, where he worked with culinary
students for 14 years. Prior to his educational career, he ran kitchens in
resort hotels, brewpubs, and country clubs. He is passionate about training
cooks to be better all the time and develop their culinary and interpersonal
occupational skills, coaching those with the desire to be effective managers
of people and product.
CHARLES PLAETZ
Chef Charles Plaetz is the 2017 Chef Par Excellence for Minnesota Taste of
Elegance. He developed a love for the culinary arts at a young age. After
graduating high school Plaetz received his culinary arts degree from Le
Cordon Bleu, College of Culinary Arts. He was hired at the Edina Country
Club and then went on to develop his career at Northfield Golf Club,
eventually taking over as executive chef. Plaetz is currently executive chef at
Minneapolis Golf Club. He resides in Northfield with his wife, Heather and
their two daughters.
JOY SUMMERS
Joy Summers honed her love of food in the wilds of Northern Minnesota
where she learned to cook with bacon grease, boil down maple sap for
syrup and braise road-kill pheasant in heavy cream. She is the editor of
Eater Twin Cities and critic for Minnesota Monthly's Taste section. When
not eating, writing or writing about eating, she lives in St. Paul with her
husband and two young children.

Emcee
TOM ROTHMAN
Tom Rothman is a member of the University of Minnesota public relations
and communications team. Prior to the U of M, he worked 30 years as the
farm director at Minnesota Farm Network.

Sponsors
TYSON FRESH MEATS TEAM
Taste of Elegance Pork Sponsor
GISLASON & HUNTER, LLP and EIDE BAILLY, LLC
Taste of Elegance Wine Sponsors
MINNESOTA PORK PRODUCERS ASSOCIATION
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MINNESOTA PORK BOARD

Taste of Elegance

Wine service and selection by Morgan Creek Vineyards, Saint Croix
Vineyards and Round Lake Vineyards & Winery.

Morgan Creek Vineyards
New Ulm, Minnesota
(507) 947-3547
morgancreekvineyards.com
WHITE • ZEITGEIST • RELATIVITY • GEWURTZTRAMINER
RED • COLURE • REDTAIL RIDGE • FOX RUN • NOVA • PUCK’S PRIDE
DESSERT • SWEET E

Saint Croix Vineyards
Stillwater, Minnesota
(651) 430-3310
www.scvwines.com

WHITE • FRONTENAC GRIS • FRONTENAC BLANC • LA CRESCENT
RED • MARQUETTE • FRONTENAC • SUMMER RED • FRONTENAC ROSE
DESSERT • RASPBERRY INFUSION • MARQUETTE PORT

Round Lake Vineyards & Winery
Round Lake, Minnesota
(507) 945-1100
www.roundlakevineyards.com
WHITE • 2016 ST. PEPIN • 2016 BRIANNA • 2016 LA CRESCENT • CRUISIN' WILD 2016
RED • 2015 SANGIOVESE • 2013 THE GANDER
2015 MARQUETTE RESERVE • 2013 MERLOT RESERVE
DESSERT • APPLE ICE RESERVE
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CHEF MICHAEL BECK
Ten01 Social at the Hilton Minneapolis
1001 S Marquette Ave
Minneapolis

Michael Beck is the Chef de Cuisine at
Ten01 Social at the Hilton Minneapolis.
He started his career at an island
resort in Wisconsin where he became
the Executive Chef for 3 years. Beck
attended St. Paul Tech where he
completed his A.A.S. for Culinary Arts.
He believes that the best thing about
cooking is that every day can be new
and exciting not just for him but diners
as well.
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SMOKED PORK SPARERIBS
Created by Chef Michael Beck
Serves 4
3 quarts water
3 cups coarsely chopped bacon
1 cup dried mushrooms

BACON DASHI
1 sheet kombu
Salt to taste

In large pot, combine water, bacon, mushrooms and kombu. Bring to a simmer. Simmer
1 hour; remove and discard kombu. Simmer 1 hour longer. Strain and discard solids; reduce
liquid by one-third. Season with salt.

⁄4 cup Chinese 5-spice
1
⁄4 cup ground dried mushrooms
1

SMOKED PORK RIBS
3 Tbsp kosher salt
1 rack pork spareribs

In small bowl, mix Chinese 5-spice, dried mushrooms and salt; rub all over spareribs.
Refrigerate overnight.
Smoke spareribs at 185°F for 4-6 hours or until ribs are tender. Cool before cutting
into portions.
Plating
Place cooked udon noodles in center of serving plate. Add julienne carrots, celery and green
onions. Add Bacon Dashi, then Ribs. Top with soft-poached egg and Kamaboko.
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CHEF MATT BROWN
Estelle’s Eatery
121 Main Ave N
Harmony

Matt Brown is chef and owner of
Estelle’s Eatery in Harmony but worked
in construction for many years. His
brother, a successful restaurateur,
needed help with a restaurant he
co-owned, Travail Kitchen and
Amusement so Brown answered
the call and when he walked in, he
discovered his passion for cooking. The
chefs at Travail became his mentors.
Brown’s wife is from Harmony and
during weekend visits there they would
look into locations to open their own
restaurant. They found a building that
had been on the market a while and
with the help of family and friends
they renovated it into Estelle’s. Brown
sources local ingredients for this family
focused eatery.
The opening was July 3, 2015 and
their daughter Estelle arrived a few
days later.
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Smoked Suckling Pig Tostada with Pressed Spanish Orzo,
Smoked Red Pepper Crema, Garlic/Lard/Jalapeño Refried
Beans, Shaved Cabbage/Cilantro Slaw, Cotija Cheese,
Chimichurri Salsa Sauce and Micro Cilantro
Created By Chef Matt Brown
Serves 20-30
1 (16- to 20-lb) suckling pig
Brine
Per 1 gallon water: 1 cup salt, 1⁄2 cup sugar
Olive oil
Rinse pig in cold water; set aside.
To make brine, combine enough water, salt and sugar to fill 32-gallon garbage bag. Line
bag with two additional 32-gallon bags. Fill bags with brine, taking care not to puncture
bags. Place pig in brine, removing excess air from bags; tie tightly. Place in 15-quart
container; refrigerate, turning pig once, 12-24 hours.
Adjust oven rack to lowest level. Heat oven to 250°F. Remove pig from brine; pat dry with
paper towels. Discard brine. Lay pig on its side; stuff inside with 15-20 (20"-long) pieces
lightly crumpled aluminum foil until full to prevent caving during roasting.
Transfer stuffed pig to baking sheet fitted with roasting rack. Arrange it stomach-down
with back legs tucked underneath pointing forward and front legs tucked underneath
toward sides. (You may need to add more foil if it does not sit properly.) Prop up head with
foil or large ramekin to keep back aligned. Cover tightly with foil. Roast pig, rotating once,
2 1⁄2-3 hours or until internal temperature is 130°F. Remove foil; baste pig with oil. Increase
oven temperature to 400°F.
Roast pig, basting every 15 minutes with oil and rotating once more, 45-60 minutes or until
internal temperature is 160°F. (If ears or snout overbrown, cover with foil.) Remove from
oven; let stand 20 minutes before carving.
PRESSED SPANISH ORZO
1 gallon water
1
⁄4 cup olive oil
3 Tbsp salt
2 quarts orzo
1 lb butter

2 cups grated Parmesan cheese
2 Tbsp chili powder
2 Tbsp smoked paprika
2 Tbsp ground cumin

In stockpot, combine water, oil and salt; bring to a boil. Add orzo. Cook, stirring constantly
10-15 minutes or until orzo is ale dente; drain. Transfer orzo to large bowl. Stir butter,
cheese, chili powder, paprika and cumin into hot orzo until well mixed.
Line large square baking dish with parchment; spread orzo mixture evenly in dish. Top with
another layer of parchment. Top with another same-size baking dish; press down. Place
weight in top baking dish. Refrigerate 5-6 hours or until orzo mixture is set.
Remove orzo mixture from dish. Cut into squares. Fry in saucepan of hot oil until all sides
are light brown and crispy.  
continued on page 10
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Chef Brown
continued from page 9
FRIED PUNCHED SHELLS
Olive oil

2018

Corn or flour tortillas

In skillet, heat oil over medium-high heat until 350°F. Fry tortillas in oil
2 minutes on each side or until nice and crunchy.
SMOKED RED PEPPER CREMA
6 large red bell peppers
1
⁄4 cup butter
3 large onions, chopped
4 garlic cloves, minced

2 cups heavy cream
1 1⁄2 cups milk
2 cups sour cream

Smoke bell peppers at 250°F for 3 hours or until softened.
In pot, melt butter; add onions and garlic. Sauté until vegetables start
to sweat. Stir in cream and milk.
Chop roasted peppers; add to pot. Bring to a boil; reduce heat. Simmer
1 hour. Transfer mixture to blender; puree until smooth. Pour through
strainer while still hot. Cool completely.
Place sour cream in large bowl; gently fold cooled puree into sour cream.
GARLIC/LARD/JALAPEÑO REFRIED BEANS
2 lb dried pinto beans, soaked in
water overnight
2 cups lard
2 onions, chopped

2 jalapeño peppers, seeds removed
6 garlic cloves, minced
Salt to taste

Drain and wash soaked beans. In pot, combine beans and twice the as
much cold water; bring to a boil. Reduce heat; cover. Simmer 1 hour or
until beans are desired tenderness.
In another pot, melt lard over medium heat. Add onions, jalapeños and
garlic; sweat 15-20 minutes. Gradually and slowly ladle in beans and
cooking liquid, stirring and mashing, until desired consistency.
Season with salt.
SHAVED CABBAGE/CILANTRO SLAW
1 cup mayonnaise
1 cup vinegar
1 cup honey
1
⁄2 cup lime juice

2 heads red cabbage, shaved
or thinly sliced
1 cup raisins or other dried fruit
Salt and pepper to taste
1 bunch cilantro, chopped

In large bowl, stir together mayonnaise, vinegar, honey and lime juice until
blended. Add cabbage and raisins; stir until coated. Season with salt and
pepper. Sprinkle with cilantro.
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CHIMICHURRI SALSA SAUCE
2 cups fresh oregano leaves
4 garlic cloves, minced
1 shallot, chopped
1 cup olive oil

⁄2 cup cider vinegar
⁄2 cup lime juice
1 Tbsp salt
1
⁄2 Tbsp pepper
1
1

In blender or food processor, combine all ingredients; cover. Process until smooth. Pass
through strainer.
Plating
Build your tostada with Fried Shells, Refried Beans, Smoked Pork, Slaw, Cotijo cheese and
micro cilantro.
Place seared Spanish Orzo cube in middle of plate. Place tostada on top to resemble small
sombrero Sauce remainder of plate with Smoked Red Pepper Crema and Chimichurri Salsa
Sauce. Garnish with fresh oregano leaves. Cheers!
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CHEF DANIEL CLEARY
Luzette Catering
22145 Jason Ave N
Forest Lake

Daniel Cleary is executive chef at
Park Tavern. Over the previous eleven
years, Cleary owned and operated
Luzette Catering. At Luzette Catering,
Cleary and his team provided catering,
consulting and personal chef services
throughout the Twin Cities area. Cleary
credits his early passion for cooking to
a family of talented chefs. His cooking
style incorporates his experiences
growing up in Alaska and extensive
travels. Cleary is a graduate of the
Atlanta Culinary Academy in Georgia
and completed his apprenticeship in
Singapore. His background includes the
Brigantine, Point Luma, Calif; the Rio
Hotel and Casino, Las Vegas; Eighth
Street Grill and Cafe Lux, Minneapolis;
the Owatonna Country Club,
Owatonna; and the Kahler
Hotel, Rochester.
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BRAISED PORK SHANKS & SMOKED PORK BELLY
WITH SWEET CORN BACON PUREE,
WILD MUSHROOM FARRO & RED WINE PORK SAUCE
Created by Chef Daniel Cleary
Serves 6
BRAISED PORK SHANKS
⁄2 cup all-purpose flour
2 Tbsp chili powder
1 Tbsp kosher salt plus more to taste
1 Tbsp freshly ground pepper
plus more to taste
6 pork shanks, about 11⁄2 lb each
1
⁄4 cup extra-virgin olive oil
2 medium carrots, chopped
1

2 medium celery ribs, chopped
1 medium onion, chopped
6 garlic cloves, minced
1 cup dry white wine
6 cups chicken stock or low-sodium broth
3 sprigs fresh rosemary
2 sprigs fresh thyme
2 bay leaves

In large, sturdy resealable plastic food-storage bag, combine flour, chili powder, 1 Tbsp salt
and 1 Tbsp pepper. Add pork shanks, one at a time; shake to coat thoroughly.
In large skillet, heat 2 Tbsp oil until shimmering. Add 3 pork shanks; cook over
medium-high heat 10 minutes or until browned all over. Transfer browned shanks to
deep, heavy casserole. Wipe out skillet; brown remaining 3 pork shanks in remaining
2 Tbsp oil. Reduce heat if necessary. Add pork shanks to casserole.
Add carrots, celery, onion and garlic to skillet; cook over medium heat 5 minutes or until
softened. Add wine; bring to a boil. Simmer 2 minutes or until slightly reduced. Pour wine
and vegetables over pork in casserole. Add stock, rosemary, thyme and bay leaves to
casserole; season with salt and pepper to taste. Bring to a boil. Tuck pork shanks into liquid
to submerge. Cover; cook over medium-low heat, turning every 30 minutes to keep them
submerged, 2 1⁄2 hours or until meat is very tender. Transfer braised shanks to large, deep
platter; cover. Keep warm.
Strain liquid, pressing hard on solids; discard solids. Return liquid to casserole; boil
20 minutes or until reduced to 4 cups.
SMOKED PORK BELLY
1 liter water
2 Tbsp sugar
Rub
1 Tbsp sweet paprika
1 tsp black peppercorns, freshly ground
1 tsp ground cumin seeds
1 tsp dried oregano
1 tsp brown sugar

2 Tbsp salt
3 kg pork belly

⁄2 tsp dried thyme
⁄2 tsp ground mustard
1
⁄4 tsp mild chili powder
1
⁄4 tsp ground allspice
1
⁄4 tsp rock salt, ground
1
1

Hickory wood chips
1 cup Jack Daniels whiskey
1 cup water
continued on page 14
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Chef Cleary
continued from page 13

2018

Boil 1 liter water to sterilize; cool to room temperature. Mix sugar
and 2 Tbsp salt; rub evenly all over pork belly. Place pork in container,
submerging it in sterilized water. (Container shouldn’t be too large. When
you put lid on, meat should be completely submerged.) Refrigerate 3 days.
With mortar and pestle, combine and grind all of Rub ingredients until
finely ground.
In small bowl, combine wood chips, whiskey and 1 cup water. Ensure all
wood chips are covered; let soak 30 minutes.
Prepare and heat charcoal for kettle barbecue grill.
Remove pork belly from refrigerator; drain. Transfer pork belly to drying
rack, letting it come to room temperature. Rub dry with paper towels.
(You want as little moisture as possible to crisp surface of meat.) Massage
Rub evenly onto pork belly until evenly and completely coated.
Arrange hot charcoal in prepared grill, placing half on either side of
grill, but not in middle. Ensure all vents are open. Place pork belly,
skin-side-down, on center of grill. Heat 20 minutes. Flip pork belly over;
add all of wood chips to charcoal. Grill 3 hours 40 minutes longer.
Remove pork belly from grill; let stand 15 minutes.
Red Wine Pork Sauce
1 Tbsp vegetable oil
1 carrot, sliced
1 rib celery, sliced
1 leek, top part only, sliced
1 shallot, sliced
1 garlic clove, crushed
1 sprig fresh thyme

1 sprig fresh rosemary
1 bay leaf
6 3⁄4 oz good-quality red wine
1 2⁄3 oz red wine vinegar
Pork Stock (recipe follows)
1 oz butter

In sauté pan, add oil; swirl to coat bottom of pan. Heat over medium-high
heat. Add carrot, celery, leek, shallot, garlic, thyme, rosemary and bay
leaf; sauté until vegetables start to soften Add wine, vinegar, stock and
butter; cook until reduced. Strain through fine sieve to serve.
Pork Stock
5 lb pork bones,
cut into 2" or 3" pieces
1 can best-quality tomato paste
2 cups chopped onions
1 cup chopped celery
1 cup chopped carrots

1 cup red wine or
water for deglazing
Small handful peppercorns
4 bay leaves
3 sprigs fresh thyme
Cold water

Heat oven to 425°F.
Spread pork bones in roasting pan; roast, turning once, 30 minutes.
Remove from oven; brush thin layer of tomato paste over bones. Place
vegetables on bones. Roast 15-20 minutes longer or until vegetables begin
to caramelize.
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Transfer bones and vegetables to stockpot. Deglaze roasting pan with wine; pour mixture
into stockpot. Add peppercorns, bay leaves and thyme. Cover bones with cold water.
Without letting stock boil, slowly bring to a very gentle simmer over medium heat. Adjust
temperature for gentle simmer. Simmer gently, skimming off any surface foam every
30 minutes or so, 4 hours or up to 12 hours total. Add a little more water; reduce heat if
evaporating too quickly.
When stock is done, remove and discard bones. Strain through very fine mesh strainer or
colander lined with three or four layers of cheesecloth. Chill quickly in refrigerator. Skim and
discard fat that solidifies on surface.
FARRO WITH WILD MUSHROOMS
1 Tbsp olive oil
1 cup chopped wild mushrooms
4 oz chopped onion
1 garlic clove, minced
1
⁄2 cup farro
2 cups water

1
⁄2 cup dry red wine
1 cup less-sodium beef broth
2 sprigs fresh thyme
1
⁄4 tsp kosher salt
1
⁄4 tsp pepper

In large saucepan, heat oil over medium-high heat. Add mushrooms, onion and garlic; sauté
6 minutes. Stir in farro; cook, stirring occasionally, 1 minute. Add wine; cook 1 minute longer
or until most of liquid evaporates. Add broth, thyme, salt and pepper; bring to a boil. Reduce
heat; simmer, stirring occasionally, 15 minutes or until most of liquid evaporates. Remove
from heat.
SWEET CORN & BACON PUREE
2 ears sweet corn
(or equivalent of frozen corn)
2 Tbsp butter
2 Tbsp olive oil
1
⁄2 white onion, chopped
6 slices bacon, cut into matchsticks

2 garlic cloves, chopped
⁄4 cup coconut milk or more to taste
1 chipotle en adobo, minced or
more to taste
1 tsp salt or more to taste
1
⁄2 cup chicken stock
1

Cut corn kernels from cobs, scraping with back of knife to remove any pieces of kernels still
hanging on.
In medium pot, heat butter and oil over medium heat. Add onion; sauté 5 minutes or until
it begins to soften. Add corn and bacon; sauté 8 minutes longer or until bacon is cooked.
Add garlic; sauté until it just begins to brown. Remove from heat; transfer to blender
or food processor or use immersion blender. Add coconut milk, chipotle and salt; puree
until smooth. Add stock a few Tbsp at a time, pureeing until desired consistency. Adjust
seasoning to taste.
Return puree to pot; bring to a simmer. Reduce heat to hold warm. Can be made a day or
so ahead, then gently reheated over low heat.
Garnish plate to serve.

15

2018

CHEF KEITH A. HUFFMAN
Working Man Spice Company
2150 Lacrosse Ave
St Paul

Keith Huffman began his culinary career
in the military. As an U.S. Army Food
Service Specialist he cooked in some
of the best dining facilities cooking
for Privates all the way up to post
Commanding Generals. Awards include
being part of the Best Post Dining
Facilities and Certificates of Appreciation
wherever he was stationed, from Alaska
to Texas to Kansas to Korea.
After discharge Huffman returned home
to St Paul to continue his career. He was
employed at family-style restaurants
and area hotels before enrolling in
St Paul Technical College’s Culinary Arts
program. During his employment at
the Hilton – Airport, his executive chef
introduced him to the American Culinary
Federation, Minneapolis Chefs Chapter.
Huffman has been a major volunteer in
the organization since, holding different
offices and chairman of committees.
He continues to instill his passion for
the industry into culinary students and
future chefs.
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CURRY-CRUSTED PORK ROAST
WITH TRINITY FARRO PILAF AND HARVEST RELISH
Created by Chef Keith Huffman
Serves 10
Seasoning Blend
1
⁄2 tsp curry powder
1
⁄2 tsp Italian seasoning
1
⁄2 tsp granulated garlic
1
⁄2 tsp paprika
1
⁄2 tsp lemon-pepper seasoning
1
⁄4 tsp kosher salt

⁄4 tsp ground ginger
⁄4 tsp ground cinnamon
1
⁄4 tsp ground cloves
1
1

2-3 lb pork loin roast
Olive oil as needed

Heat oven to 350°F.
In medium bowl, combine all Seasoning Blend ingredients. Rub pork roast completely with
Seasoning Blend.
In medium skillet, heat oil. Add pork roast; sear all sides until crust forms. Transfer to
roasting pan; place in oven. Roast until internal temperature is 145°F-150°F. Remove roast
from pan; let rest 10-15 minutes before slicing. Reserve pan with drippings for sauce.
Sauce
1 cup white wine
Pan drippings (see above)
1
⁄4 cup butter

1
⁄2 cup Greek yogurt
1 Tbsp crumbled feta cheese
1 tsp ground red pepper (cayenne)

Add wine to drippings in roasting pan; whisk over low heat, scraping bottom and side of pan
while wine reduces. Add butter; whisk until melted. Remove from heat. Cool until just slightly
warm. Add yogurt, cheese and cayenne. Stir well; hold for service.
TRINITY FARRO PILAF
Olive oil as needed
4 oz farro*, roasted
1
⁄4 cup small-dice celery
1
⁄4 cup small-dice red onion

⁄4 cup small-dice red bell pepper
2 cups vegetable stock
Salt and pepper to taste

1

In medium stockpot, heat oil. Add farro and vegetables; sauté 3-5 minutes. Add stock. Bring
to a light boil; cover. Reduce heat to a simmer; cook until farro is tender. Season with salt
and black pepper.
*Farro cooks like rice.
HARVEST RELISH
2 Tbsp butter
⁄4 cup small-dice kohlrabi
1
⁄4 cup fresh corn kernels
1
⁄4 small cauliflower florets
1
⁄2 cup small-dice zucchini
1

⁄2 cup small-dice yellow summer squash
⁄2 cup small-dice cucumber
1
⁄2 cup baby bok choy
1
⁄2 cup diced Natashas kimchi
1
1

In large sauté pan, melt butter. Add kohlrabi; sauté 3-5 minutes. Add corn, cauliflower,
zucchini, yellow squash, cucumber and bok choy. Cook 3-5 minutes longer. Remove from
heat; stir in kimchi.
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CHEF JEFF LABEAU
Depot Bar & Grill
311 Heritage Place
Faribault

Jeff LaBeau is a Culinary Institute of
America graduate with an extensive
career in foodservice and education.
He is an inductee of the American
Academy of Chefs, an honor society of
the American Culinary Federation. In
addition to being owner of The Depot
Bar & Grill in Faribault, he is a culinary
consultant, presenter and broker for
Food Marketing Services. LaBeau
taught culinary classes at Minneapolis
Community and Technical College for
several years. He worked as the executive
chef and director of culinary operations
at the International Chefs’ Culinary
Center, Burnsville, and was selected as
an honorary guest chef of the U.S. Naval
Academy, Annapolis, MD.
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CAST-IRON APPLE SMOKED SEARED PORK RIB CHOP,
SMOKED PORK BUTT CORN CAKE,
APPLE-MAPLE-BACON JAM WITH GRITS FLAVORED
WITH HOCKS & BELLIES
Created by Chef Jeff LaBeau
Serves 15
SMOKED PORK BUTT CORN CAKES
Pork Rub
2 lb brown sugar
3
⁄4 lb kosher salt
6 oz smoked paprika
4 oz celery seeds
1 oz crushed red pepper flakes
2 oz pepper
4 oz granulated garlic
1 pork butt

Batter
1 1⁄2 cups all-purpose flour
3 1⁄2 tsp baking powder
1 Tbsp sugar
1 tsp salt
1 1⁄4 cups milk
3 Tbsp butter, melted
1 large egg
1 cup corn kernels
1
⁄4 cup chopped green onions

In bowl, mix all Pork Rub ingredients. Coat pork butt with 2 cups Rub; refrigerate overnight.
(Reserve remaining Rub for following recipes.) Smoke pork butt at 225°F for 8 hours. Shred
smoked pork; set aside 1 cup pulled pork. Refrigerate remaining pork butt for another use.
To make batter, in large bowl, sift together flour, baking powder, sugar and salt. Whisk in
milk, butter and egg until blended. Stir in 1 cup pulled pork, the corn and onions.
Heat large skillet over medium-high heat; coat with cooking spray. Pour about 1⁄4 cup batter
into hot skillet for each pancake. Cook 2-3 minutes or until bubbles appear on side and
center of pancakes. Flip; cook 1-2 minutes or until golden.
12-RIB CHOP
12 rib chops
2 cups Pork Rub (recipe above)

4 cups apple cider

Coat rib chops with Rub. In large container, combine rib chops and apple cider.
Refrigerate 24 hours.
Smoke brined rib chops at 225°F for 8 hours. Hold warm to serve.
PORK BELLY
1 pork belly
2 cups Pork Rub (recipe above)

1 cup apple cider
1 cup maple syrup

Coat pork belly with Pork Rub. Transfer to large container. Add apple cider and maple
syrup. Let cure in refrigerator 4-5 days. Smoke at 225°F for 8 hours. Coarsely chop 1 cup,
reserving for following recipe. Refrigerate remaining belly for another use.

continued on page 20
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Chef LaBeau
continued from page 19
APPLE-MAPLE-BACON JAM
⁄2 cup balsamic vinegar
1
⁄2 cup maple syrup
1

2018

1 large onion, chopped
and caramelized
1 lb coarsely chopped pork belly
(recipe above)

In food processor, combine all ingredients; cover. Puree until jam
consistency. Use to top Corn Cakes (recipe above).
HOCK
5 lb hock
2 cups Pork Rub (recipe above)
1 cup apple cider

1 cup maple syrup
4 cups hot, prepared grits

Coat hock with Pork Rub. Transfer to large container. Add apple cider
and maple syrup. Let cure in refrigerator 4-5 days. Smoke at 225°F for
8 hours. Shred 1 cup for garnish. Refrigerate remaining hock for another
use. Garnish grits with 1 cup pulled hock.
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2017 Winning Recipe:
Chef Charles Plaetz
Root Beer Belly

TAS TE OF E LE G A NCE 2 017
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CHEF SETH LINTELMAN
Cup N’ Saucer
23 N Main St
Sherburn

Seth Lintelman was raised on a hog
farm in Fairmont and is passionate
about fresh, local, seasonal product.
He is the proud chef/owner of the
Cup N‘ Saucer in Sherburn, where
he strives to offer affordable modern
American cuisine, with an emphasis
on seasonally fresh, locally grown and
sustainably raised product. His mission
is to provide a new, fresh and innovative
food concept to southern Minnesota
by partnering with resident farmers
and businesses. He strongly believes
in using local networks and is confident
this partnership will not only result in
better quality food, but also, help
strengthen the community.
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APPLE CIDER-GLAZED WELCOME MEATS’ BACON STEAK,
PARSNIP PUREE, SQUASH AGRODOLCE, BACON POWDER,
PARSNIP CHIP N’ LOCAL NASTURTIUM
CREATED BY CHEF SETH LINTELMAN
Serves 6-8
BACON STEAK
Bacon, cut 1" thick

Apple cider

Heat oven to 350°F. Slow-roast bacon 30 minutes or until browned; cool.
When ready to serve, reheat bacon in nonstick pan over medium heat with enough cider
to cover bacon about halfway. Cook bacon until cider is reduced to syrup consistency and
glazes bacon. Spoon syrup over bacon to coat thoroughly.
PARSNIP PUREE
3 ⁄2 Tbsp olive oil
2 Tbsp butter
3 garlic cloves, thinly sliced
1 medium onion, sliced
1 Tbsp coriander seeds
1
⁄2 tsp crushed red pepper flakes
1

⁄2 tsp cumin seeds
Pinch freshly grated nutmeg
2 lb parsnips, peeled and coarsely chopped
1

Cream
Chicken stock

In stockpot, heat oil and butter until butter is melted. Add garlic; sweat until slightly
browned. Add onion; sweat until translucent. Add coriander, pepper flakes, cumin and
nutmeg; sauté 1 minute. Add parsnips; pour equal amounts of broth and cream to barely
cover. Cook over medium heat until parsnips are tender; transfer mixture to blender. Blend
until smooth.
SQUASH AGRODOLCE
⁄4 cup cider vinegar
⁄4 cup honey
2 Tbsp chopped golden raisins
1 tsp crushed red pepper flakes
3
1

Pinch salt
1 small butternut squash, peeled and
small dice

In small saucepan, combine vinegar, honey, raisins, pepper flakes and salt; bring to a boil
over medium heat. Reduce heat; simmer 8-10 minutes or until syrupy. Pour over squash. Let
stand at room temperature 30 minutes before serving.
BACON POWDER
1 cup tapioca maltodextrin
3 Tbsp bacon drippings,
chilled but still liquid

Salt to taste

In food processor, combine 7 1⁄2 Tbsp tapioca maltodextrin and the bacon drippings; puree
until powder. To make “fluffier” powder, add more tapioca. Season with salt.

continued on page 24
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Chef Lintelman
continued from page 23
PARSNIP CHIPS

2018

1 large parsnip, peeled
Vegetable oil

Salt to taste

With vegetable peeler, peel flesh of parsnip until you reach hard core. In
skillet, heat enough oil to cover bottom of pan to 350°F.
In 350°F oil, fry parsnip shavings until golden brown. With slotted spoon,
remove parsnip from skillet; season with salt.
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2017 2nd Place Recipe:
Chef John Michael Lynch
Pork Cheek Sauerbraten Croquette
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2018

CHEF BENJAMIN MCCALLUM
MHC Culinary Group
175 West Kellogg Blvd.
St Paul

Benjamin McCallum is the Executive
Chef at Morrissey Hospitality Group.
McCallum was raised on an organic
dairy farm before being classically
trained in French cuisine under his
chef-father’s direction for over two
decades. Most recently, McCallum
was the Executive Chef and co-owner
of Three Sons Signature Cuisine, a by
design catering company where he
focused on bringing clients seasonal
and local cuisine for over 15 years.
McCallum has appeared on local
television for recipe demonstrations,
contributes regularly to culinary articles
for magazines, and teaches cooking
classes at Kitchen Window in Calhoun
Square, Minneapolis.
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MAIALE BUCO
Created by Chef Benjamin McCallum
Serves 6
4' butchers’ twine, cut into 6 equal pieces
6 (12-oz) bone-in pork shanks
4 juniper berries
2 bay leaves
1 sprig fresh rosemary
1 bottle Barolo red wine
4 ribs celery, medium chop
3 carrots, medium chop

2 yellow onions, medium chop
4 garlic cloves
Salt and pepper to taste
1
⁄4 cup olive oil
3 oz unsalted butter, divided
1 cup pork stock
1
⁄2 cup dry Marsala wine
2 Tbsp all-purpose flour

Tie top portion of each shank widthwise with butchers’ twine, securing meat to bone. Place
pork shanks in deep roasting pan. Make sachet of juniper berries, bay leaves and rosemary;
place in pan with pork. In bowl, combine Barolo wine, celery, carrots, onions and garlic. Pour
wine mixture over pork shanks; cover. Marinate overnight in refrigerator.
Heat convection oven to 350°F.
Remove vegetables, sachet and pork from marinade. Reserve vegetables, sachet and
marinade. Pat pork shanks dry with paper towels. Rub pork shanks with salt and pepper.
Heat heavy- bottomed braising pan over high heat. Add oil and 2 oz butter; heat until
melted. Add pork shanks; sear all sides evenly until browned and caramelized. Add reserved
vegetables, marinade and sachet, the stock and wine to braising pan; cover. Transfer to
oven; braise 2 1⁄2-3 hours or until meat starts to separate from bone. Remove from oven.
To make roux, in sauté pan, melt remaining 1 oz butter over medium heat. Add flour; whisk
until fully combined. Remove from heat.
Reduce oven temperature to 300°F. Transfer pork shanks from braising pan to separate
roasting pan. Cover; bake 30 minutes longer. Remove from oven; let stand 10 minutes
before serving.
Pour remaining braising pan ingredients through strainer, reserving liquid and vegetables
separately; discard sachet. Let liquid rest and fat separate. Skim off and discard fat that
rises to surface. Transfer all braising liquids and vegetables to blender; cover. Puree until
smooth. Return puree to stovetop; stir in roux. Cook over low heat, whisking, until thickened.
Season with salt and pepper. Serve with pork shanks.
FORAGER POLENTA
3 cups water
2 cups heavy cream
1 cup yellow cornmeal
1 oz dried porcini mushrooms, ground

1
⁄2 cup shredded Parmesan cheese
2 oz unsalted butter
Salt and pepper to taste
7 grams black truffle mushroom

In 3-quart saucepan, bring water and cream to a boil over medium heat. In bowl, mix
cornmeal and ground mushrooms. Slowly whisk cornmeal mixture into boiling liquid, making
sure cornmeal does not clump. Reduce heat; simmer, stirring frequently, until polenta is
thick and pulls away slightly from side of pan when stirred. Remove from heat; mix in cheese
and butter. Season with salt and pepper. Finish by shaving truffle over polenta.
continued on page 28
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Chef McCallum
continued from page 27
SMOKED BRUSSELS SPROUTS

2018

6 quarts water
1 lb Brussels sprouts
1 quart ice

1
⁄2 cup bacon drippings
Salt and pepper to taste

In large stockpot, bring 4 quarts water to a boil. Add Brussels sprouts;
poach 10-15 minutes or until fork is easily inserted into sprouts. In deep
bowl, combine remaining 2 quarts water and the ice. Drain poached
sprouts; immediately submerge in ice-water bath. Once chilled, drain
excess water. Cut sprouts in half. Place in smoker; cold-smoke sprouts over
favorite wood chips 30 minutes to infuse flavor.
Heat sauté pan over high heat; add bacon drippings. Cook until hot.
Add Brussels sprouts to pan; sauté 3-5 minutes or until sprouts start to
caramelize. Season with salt and pepper.
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2017 3rd Place Recipe:
Chef Jeff LaBeau
The Smiling Hog
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TIM MCCARTY
Mayo Foundation House
Rochester

Tim McCarty has been the Executive
Chef at the Mayo Clinic Foundation
House in Rochester, Minnesota for
21 years. The Foundation House
hosts Mayo Clinic staff and guests
for unparalleled dining experiences
along with preserving the history of
the Mayo family.
McCarty has 38 years of culinary
background and is the 2006
Celebrated Chef for the National
Pork Board. McCarty has done many
seminars, cooking demonstrations,
and judging for the Taste of Elegance.
He was awarded the ACF Chef of the
year for southeastern Minnesota in
1993 and 1998. McCarty has done
many charity events for organizations
such as We Can Ride, March of
Dimes, Boys and Girls Club, and Gift
of Life Transplant House. In 2016,
he won a Golden Ticket to the World
Food Championship in the sandwich
category, finishing 5th in the world.
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IRISH FEST
CORNED PORK CHEEKS, RASHER BACON,
YUKON GOLD SMASHED POTATOES
WITH CREAMY LEEK AND CABBAGE,
AND WHOLEGRAIN MUSTARD CAVIER
Created by Chef Tim McCarty
Serves 15
CORNED PORK CHEEKS
⁄2 gallon water
1 1⁄2 cups kosher salt
1
⁄2 cup packed brown sugar
1
⁄4 cup Pickling Spice (recipe follows)
1 Tbsp pink salt
1

1 large carrot, coarsely chopped
1 large yellow onion, coarsely chopped
3 garlic cloves
5 lb pork cheeks
3
⁄4 gallon ice

In large pot, combine all ingredients except pork cheeks and ice; bring to a boil.
Remove from heat; cool.
Add pork and ice; cover. Refrigerate 5 days. Remove pork cheeks; rinse.
PICKLING SPICE MIX
2 Tbsp peppercorns
2 Tbsp mustard seeds
2 Tbsp coriander seeds
2 Tbsp crushed red pepper flakes
2 Tbsp ground allspice

2 Tbsp whole cloves
1 Tbsp ground mace
1 Tbsp ground cinnamon
1 Tbsp ground ginger
2 bay leaves

In dry sauté pan, combine all ingredients; cook over medium heat, stirring frequently,
2-3 minutes or until lightly toasted.
BRAISED PORK CHEEKS
⁄4 cup vegetable oil
Cured pork cheeks
(see Corned Pork Cheeks above)
1 large onion, coarsely chopped
1

1 large carrot, coarsely chopped
1 celery root, coarsely chopped
3 garlic cloves, crushed
Pork stock

In large, heavy pot, heat oil. Add pork cheeks; sauté until browned. Remove pork; add
vegetables and garlic. Sauté until browned. Add pork cheeks and enough pork stock to
cover. Cover with piece of parchment paper; cover pot. Simmer until pork is tender; cool.
Cook over high heat 2 minutes to finish. Slice to serve.

continued on page 32
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Chef McCarty
continued from page 31
RASHER BACON

2018

5.6 lb water
0.65 lb brown sugar cure

7 boneless strap-on pork loins
(about 40 lb)

In large container, stir together water and cure to dissolve. Place 1 pork
loin in each of seven food-saver bags. Divide liquid evenly among bags;
seal bags. Refrigerate, turning bags daily, 7 days to cure.
Remove pork from cure; dry. Transfer to plastic tray. Air-dry in cooler 1 day.
Smoke pork at 140°F for 4 hours. Increase temperature to 180°F; smoke
2 hours longer or until temperature of pork is 150°F; cool. Slice bacon
before frying.
YUKON GOLD SMASHED POTATOES
Yukon gold potatoes
Butter
Mascarpone cheese

Salt
White pepper

Steam potatoes until soft. Add remaining ingredients; mix quickly until just
slightly chunky. Fold in Creamy Leeks and Cabbage (recipe follows).
CREAMY LEEKS AND CABBAGE
2 Tbsp butter
1 bunch leeks, julienne
1
⁄2 head green cabbage, julienne

2 cups pork stock
2 cups heavy cream
1 garlic clove, minced

In heavy pot, melt butter. Add leeks and cabbage; sauté until tender. Add
pork stock, cream and garlic. Simmer until thickened.
WHOLEGRAIN MUSTARD CAVIAR
400 mL extra-virgin olive oil
150 mL wholegrain mustard
50 mL Dijon mustard
35 mL water

15 mL white balsamic vinegar
2 grams sugar
2-3 grams powdered agar
1 gram salt

Freeze oil 1 hour.
In saucepan, heat whole-grain and Dijon mustards, water, vinegar and
sugar until hot. Whisk in agar. Season with salt to taste. Cool to room
temperature. Transfer mixture to squeeze bottle; drip in cold oil. Strain off
oil; rinse with tepid water to remove any excess oil.
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CHEF JOHN VAN HOUSE
777 Grand Ave
Onamia

John Van House graduated from Le
Cordon Bleu College of Culinary arts in
2002. He has been employed as a sous
chef, banquet chef and an executive
chef at Grand Casino, Murray’s
Restaurant, TPC Twin Cities. He is
currently a Corporate Executive Chef
for Grand Casinos and Mille Lacs
Corporate Ventures. Van House is
a member of the American Culinary
Federation and recently won a bronze
medal at the St. Paul Farmer’s
Market local and sustainable food
category competition.
Van House’s primary duties include
product testing, recipe development
and culinary training for all of
the 8 food venues that Grand
Casinos operates.
An avid outdoorsman, he enjoys
foraging while on hikes with his wife
Shannon and three daughters Faith,
Lucy and Lily as well as hunting and
fishing whenever time allows.
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PORK SHOULDER PASTRAMI
Created by Chef John VanHouse
Serves 12-14
BRINE
6 quarts water
1 cup honey
1 1⁄2 cups kosher salt
1
⁄2 cup packed brown sugar
6 Tbsp chopped garlic
3 Tbsp pink curing salts

1 Tbsp pickling spice
1 Tbsp mustard seeds
1 (7-9 lb) pork shoulder
⁄2 cup peppercorn mélange
1
⁄2 cup coriander seeds
1

1 cup wood chips or as needed, soaked in warm water 1 hour
In container large enough to submerge pork shoulder, mix all brine ingredients until
sugar and salts are dissolved.
Remove any bones and unwanted connective tissue from pork shoulder, leaving
considerable amount of fat for flavor. Submerge pork shoulder in brine; cover.
Refrigerate 7 days.
After 7 days, drain pork shoulder; rinse well. Pat dry.
With coffee or spice grinder, grind peppercorns and coriander. Immediately rub all over
pork shoulder to cover completely. Refrigerate uncovered 24 hours.
Smoke pork shoulder at 225°F for 5-8 hours or until internal temperature of pork is 180°F.
If using pork as sandwich meat, cool overnight before slicing.
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MINNESOTA’S
TASTE OF ELEGANCE
WINNERS
1989 to 2017

2017 – Charles Plaetz, Minneapolis Golf Club
Entrée: Root Beer Belly
2016 – Adam Murphy, Launch Bar & Grill at Eddy’s Resort, Onamia
Entrée: Braised Pork Neck with 5-Spice Pâté, Pickles
and Baguette
2015 – Mark Born, Blue Collar Barbeque, North St. Paul
Entrée: Smoky Grilled Cap Steak
2014 – Peter Christenson, Woolley’s Restaurant, Bloomington
Entrée: Pork Belly and Pickled Tongue Sandwich
2013 –	Tony Beran, Lake Avenue Restaurant and Bar, Duluth
Entrée: Lipstick on a Pig
2012 –	Tim Kovacs, Basil’s Restaurant & Marq VII Lounge,
Marquette Hotel, Minneapolis
Entrée: Pork Praline with Butternut Squash Puree Salted Pork
Rillettes with Winter Truffles
2011 – Jack Riebel, Dakota Jazz Club, Minneapolis
Entrée: Two Preparations of “Polynesian Pork” Cha Siu Pork Loin,
Kalua Pork Taro Cake MacadamiaNutKimcheeandStar
Anise Jus
2010 – David Vlach, Heidi's Minneapolis, Minneapolis
Entrée: Spiced Slow-Cooked Pork Shank with Gremolata and Black
Beluga Lentil Tomato Stew
2009 – Stephan Hesse, Oak Grill Restaurant, Macy’s, Minneapolis
Entrée: Malaysian Curry Pork Belly, Coquito Panna Cotta and
Steamed Buns
2008 – Tony Beran, Dakota Jazz Club, Minneapolis
Entrée: Pork Belly Wellington with Smoked Ham Hock
and Leek Ragout
2007 – Bryan Schouten, Brackett’s Crossing Country Club, Lakeville
Entrée: Tropical Braised Pork Nest with Pepper-Seared
Bone-in Pork Lion
2006 – Ron Bohnert, StoneRidge Golf Club, Stillwater
Entrée: Par Three Pork Sampler
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2005 – Paul Lynch, Radisson Plaza Hotel, Minneapolis
Entrée: Kula Braised Pork Shank, Sizzling Shoyu Vinaigrette
2004 – Brent Pilrain, The Grotto, Stillwater
Entrée: Pork Tre Maniera
2003 – Tarek Ibrahim, Dry Dock Café, Minneapolis
Entrée: The Wild Pork Nut
2002 – Kelley Flynn, Town and Country Club, St. Paul
Entrée: Asian Spiced Rack of Pork with Braised Shoulder and
Pickled Burdock Beggars Purse
2001 – Tim McCarty, Mayo Foundation House, Rochester
Entrée: Filet Mignon de Porc Crepinettes
2000 – Andre Halston, St. Paul Hotel, St. Paul
Entrée: Pumpkin Seed Crusted and Frenched Center Cut to
Bone Rib Chop
1999 – Tarek Ibrahim, Gibraltar Café and Catering, Minneapolis
Entrée: Pork Mejool
1998 – Ron Bohnert, Carousel Restaurant, St. Paul
Entrée: Basil Peppercorn Crusted Pork Shoulder with Pine Nut,
Spinach and Fortina Cheese Stuffing
1997 – Robin Johnson, Knotts Camp Snoopy, Bloomington
Entrée: Rouladen of Pepper Pork Tenderloin on a Bed of
Black Bean Salsa with Grilled Vegetables
1996 – Julian Grainger, Carvers, Minneapolis
Entrée: Apple Rosemary Pork Tenderloin
1995 – Joseph Kaplan, 510 Restaurant, Minneapolis
Entrée: Bul go gi Marinated Pork Tenderloin Medallions Topped
with Tomato Chili Salsa, Fried Leeks and Chives Sauced
with Lemon Grass Ginger Buerru Blanc
1994 – Ernst Konrad, Basil’s, Minneapolis
Entrée: Sesame Fried Pork Tenderloin Stuffed with Cheddar Cheese
on Lemon Grass Concasse
1993 – Kevin Cullen, Goodfellow’s, Minneapolis
Entrée: Red Chile Seared Tenderloin with Tangerine Curry Sauce
and Wild Rice Stir-fry
1992 – John Schumacher, Schumacher’s of New Prague
Entrée: Pork Medallions with Pink Peppercorn Sauce
1991 – Not Available
1990 – Sandra Berg, Carlson-Siegel, St. Louis Park
Entrée: Strawberry Pepper Pork Lisone
1989 – Byron Korus, St. Paul Airport Hilton, Bloomington
Entrée: Pork Loin Minnesota with Zinfandel Beet Sauce
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2017 CHEF PAR EXCELLENCE

WINNING CHEF & RECIPE
2018

CHEF CHARLES PLAETZ
Minneapolis Golf Club
2001 Flag Ave S
St Louis Park

Charles Plaetz developed a love for the
culinary arts at a young age. In middle
school he developed a plan highlighting
all necessary steps to becoming an
executive chef. After graduating high
school Plaetz received his Culinary Arts
Degree from Le Cordon Bleu, College
of Culinary Arts. After his externship
Plaetz was hired at the Edina Country
Club. He then went on to develop his
career at Northfield Golf Club and
eventually took over as executive chef.
Plaetz is currently the executive chef at
the Minneapolis Golf Club.
Plaetz resides in Northfield with his
wife, Heather, and their two daughters.
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Root Beer Belly
Created by Chef Charles Plaetz
Serves 4-6
MILK-BRAISED ROOT BEER PORK
100 grams kosher salt
50 grams sugar
15 grams ground sassafras
5 grams ground star anise
5 grams ground fennel seeds
4 grams pepper

4 grams ground juniper berries
5 vanilla beans, scraped and divided
1 pork belly
2 gallons milk
4 vanilla beans

In bowl, combine salt, sugar, sassafras, star anise, fennel seeds, pepper, juniper berries and
1 vanilla bean; rub generously over pork belly. Refrigerate 48 hours to cure. Rinse pork.
Heat oven to 200°F. In large roasting pan, combine cured pork belly, milk and remaining
4 vanilla beans; braise in oven 6-8 hours or until meltingly tender.
Remove pork from milk; transfer to sheet pan. Cover with another sheet pan, weighing it
down with bricks or heavy cans. Refrigerate overnight. Cut pork belly into 5x11⁄2" pieces.
At service, sear pork belly until browned on all sides and warmed through. Glaze with Root
Beer Glaze. (recipe follows)
ROOT BEER GLAZE
4 quarts Pork Stock (recipe follows)

1 (12-oz) bottle high-quality root beer

In saucepan, combine stock and root beer; cook until reduced to glaze.
PORK STOCK
Makes 5 quarts
6 lb pork bones
2 lb pork trotters
2 onions, cut into 1" pieces
2 carrots, cut into 1" pieces
1 celery root, cut into 1" pieces
2 Tbsp tomato paste

1
⁄2 cup water
2 garlic cloves
2 sprigs fresh thyme
2 sprigs fresh parsley
2 fresh bay leaves
1 Tbsp peppercorns

Heat oven to 400°F. In large roasting pan, combine pork bones and trotters; roast 1 hour or
until bones are well browned. Add onions, carrots, celery root and tomato paste. With tongs,
carefully spread vegetables over pan to loosen any bones that have caramelized and stick to
pan. Roast 20 minutes longer or until vegetables are golden brown.
Place pan on stovetop. Transfer bones to 10-quart stockpot. Add water to vegetables and
pan juices in roasting pan, scraping up any browned bits with spatula to deglaze. Add pan
juices to stockpot. Add garlic, thyme, parsley, bay leaves, peppercorns and enough water to
cover bones. Bring to a boil; reduce heat. Simmer uncovered 3-4 hours or until stock is rich
golden brown; strain through fine-mesh strainer.

continued on page 36
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Chef Plaetz
continued from page 35
SALSIFY PUREE
Makes 2 cups

2018

31⁄2 cups diced (1⁄4")
peeled salsify
2 cups half-and-half
6 sprigs fresh thyme

1 garlic clove, crushed
1
⁄3 cup smoked butter
2 tsp salt

In medium saucepan, combine salsify and half-and-half; cook over medium
heat. Wrap thyme and garlic in piece of cheesecloth; tie with butchers’
twine. Add to saucepan. Bring to just under a boil; reduce heat to low.
Simmer 20-25 minutes or until salsify is tender. Remove and discard thyme
and garlic. Strain, reserving salsify and liquid. Transfer salsify to blender;
gradually incorporate reserved liquid as needed until smooth but not too
loose. Add butter with blender running. Season with salt. Transfer to bowl;
cool over ice, stirring constantly.
GIARDINIERA
Makes 12-16 servings
2 quarts water
⁄2 cup kosher salt
1
⁄4 cup plus 1⁄3 cup rice
vinegar, divided
5 cups (1") cauliflower florets
2 baby fennel bulbs, cut
into quarters
1 medium yellow bell
pepper, julienned
1

2 Fresno chiles, sliced into
1
⁄8" rings
3 cups vegetable oil
1
⁄3 cup extra-virgin olive oil
12 Brussels sprouts,
leaves removed
2 Tbsp fresh thyme leaves
2 tsp coriander seeds
1
⁄4 tsp crushed red pepper flakes
2 garlic cloves, chopped

In large bowl, combine water, salt and 1⁄4 cup vinegar. Add cauliflower,
fennel, bell pepper and chiles; cover with plastic wrap. Marinate overnight
or up to 24 hours at cool room temperature.
Strain marinated vegetables; rinse under cold running water. Transfer to
large, nonreactive bowl. In another bowl, combine vegetable oil, olive oil,
remaining 1⁄3 cup vinegar, the Brussels sprouts, thyme, coriander seeds,
red pepper flakes and garlic. Pour oil mixture over vegetables in bowl;
refrigerate 3 days. Refrigerate vegetables completely submerged in
marinade 2-3 weeks.
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PRUNE DEMI-GLACE
Makes 1 cup
2 Tbsp olive oil
2 shallots, minced
4 garlic cloves, minced
2 cups red wine

15 prunes
6 quarts veal stock
Salt and pepper to taste

In saucepan, heat oil over medium heat. Add shallots and garlic; sweat until translucent.
Add wine and prunes; cook until reduced by three-fourths. Add stock; reduce until it coats
back of spoon. Season with salt and pepper.
POTATO-VANILLA FOAM
Makes 2 cups
250 grams Yukon Gold potatoes, peeled
250 grams whole milk
75 grams water
50 grams butter

5 grams sugar
1 vanilla bean, scraped
Salt to taste

Steam potatoes until fork-tender. Meanwhile, in small saucepan, bring milk, water, butter,
sugar, vanilla bean and salt to a simmer over medium heat, stirring to dissolve sugar
and salt.
Press steamed potatoes through tamis. Transfer to blender; add hot milk mixture. Blend on
high just until incorporated; strain through chinois. Transfer to siphon canister fitted with two
NO2 cartridges. Keep warm in hot water bath.
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Special

Wine service and selection by
Morgan Creek Vineyards,
Saint Croix Vineyards and
Round Lake Vineyards and Winery
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Thanks
Taste of Elegance Pork Sponsor

Taste of Elegance Wine Sponsors
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The Taste of Elegance recipe booklet
is published on the behalf of
Minnesota’s pork producers
by the Minnesota Pork Board and
the Pork Checkoff.

MINNESOTA PORK BOARD

151 Saint Andrews Court, Suite 810 • Mankato, MN 56001
Phone 507.345.8814 | Email: mnpork@mnpork.com

