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Evening Program 

6:30 p.m.  Welcome to the 2020 Taste of Elegance
8:15 p.m. Deadline to cast your vote for  
 People’s Choice Award
8:30 p.m. Award Program

My Favorite Pork Recipes 
____________________________________  
____________________________________  
____________________________________  
____________________________________  
____________________________________

2020 Taste of Elegance Winners
First Place, Chef Par Excellence _______________________

$1,500

Second Place, Superior Chef__________________________

$1,000

Third Place, Premium Chef ___________________________

$750

People’s Choice Award _______________________________

$750

Best Evening Table Display ___________________________

$250

Graphic design by Lime Valley Advertising Inc, Mankato, Minn. For information  
on Lime Valley services, telephone (800) 896-5419 or visit www.limevalley.com.
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TASTE OF ELEGANCE 2019

Judges

EDWIN “AUGGIE” AUSTRENG
Chef Auggie Austreng is co-owner and executive chef of  
Bleu Cuisine Catering and Consulting. He is a true artist of 
fine cuisine with over 30 years of experience creating amazing 
food. He first became an Executive Chef at the age 20 at Cedar 
Crest Country Club in Virginia. Since then he has recently held 
Executive Chef positions with St. Catherine University, Bethel 
University, and Minnesota Community Technical College. 
Before starting his catering business, he served as Lead  
Chef Instructor at Le Cordon Bleu College of Culinary Arts 
(2015-2017).

CHARLES PLAETZ
Chef Charles Plaetz is the 2019 Chef Par Excellence for 
Minnesota Taste of Elegance. After graduating high school, 
Plaetz received his Culinary Arts Degree from Le Cordon Bleu, 
College of Culinary Arts. After his externship, he was hired at 
the Edina Country Club. Plaetz then went on to develop his 
career at Northfield Golf Club, Minneapolis Golf Club and 
Fielder’s Choice Tap and Table. Plaetz is the 2016 Superior  
Chef and 2017 Chef Par Excellence recipient from the 
Minnesota Taste of Elegance competition. He was also a  
guest at the 2017 Pork Summit at the Culinary Institute of 
America in St. Helena, CA.

CHARLIE TORGERSON
Chef Charlie Torgerson has worked as a classically trained 
chef for 40 years for independent, national and global chain 
restaurants. For 19 years, he also had the opportunity to lead 
R&D for a large BBQ chain restaurant. Charlie T’s Foods started 
in March 2016 in order to simplify restaurant operations, with 
high quality meats that are easily executed and can be adapted 
to a restaurant’s individual concept. Charlie T’s Foods has 
evolved into a consulting business with multiple restaurant, 
foodservice and equipment clients.
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TASTE OF ELEGANCE 2019

2019 Winning Recipe:
Chef Charles Plaetz
"Ham" Loaf
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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

HORMEL FOODS  
Taste of Elegance & Chefs Pork Sponsor

GISLASON & HUNTER, LLP  
EIDE BAILLY, LLP 
Taste of Elegance Wine Sponsors

MINNESOTA PORK PRODUCERS ASSOCIATION

MINNESOTA PORK BOARD



7

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

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

Round Lake Vineyards & Winery
Round Lake, Minnesota 
(507) 945-1100
www.roundlakevineyards.com

WHITE • ZEITGEIST • RELATIVITY • MORGAN CREEK MYST 

RED • COLURE • FOX RUN • PUCK’S PRIDE • REDTAIL RIDGE

DESSERT • BLACK ICE

WHITE • FRONTENAC GRIS • FRONTENAC BLANC • VIGNOLES

RED • MARQUETTE • FRONTENAC • SUMMER RED • MARQUETTE ROSE

DESSERT • RASPBERRY INFUSION

WHITE • BRIANNA • FRONTENAC GRIS

RED • SANGIOVESE • THE GANDER • HERON • THE DRAKE

DESSERT • CRUISIN’ RED
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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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APPLE-WRAPPED PORK LOIN WITH CHIPOTLE GRITS

Created by Chef Michael Beck     
Serves 10

APPLE-WRAPPED PORK LOIN

2 lb pork loin
Salt and pepper to taste

5 Granny Smith apples
1 lb bacon

Heat oven to 400°F.

Generously season pork loin all over with salt and pepper. Cut apples into long 
ribbons to wrap pork. Wrap pork in bacon on non-fat side, then wrap entire loin 
with apple ribbons. Season with salt and pepper. Roast 20 minutes or until internal 
temperature is 150°F. Let rest in warm place 5 minutes before slicing. 

CHIPOTLE POLENTA 
Makes 2 quarts

1 quart half-and-half
3 oz chipotle peppers
5 cups coarse cornmeal

2 cups shredded pepper  
Jack cheese

Salt to taste

Combine half-and-half and chipotles in large pot; bring to a simmer. Add cornmeal; 
stir constantly until mixture starts to thicken. Stir in pepper Jack; season with salt.

BROWN BUTTER CARAMEL APPLES 
Makes 2 quarts

3/4 lb butter
2 cups packed brown sugar
1/4 lb bacon fat

2 Tbsp chopped fresh  
rosemary leaves

5 apples, peeled and finely diced

Slowly melt butter in sauté pan. Increase heat; cook until butter starts to brown and 
has rich, nutty aroma. Stir in brown sugar.

Heat bacon fat in clean pan. Add rosemary; heat to release oils in rosemary. Add 
apples; cook until just starting to soften. Stir browned butter mixture into apples. 

DIRECTIONS

DIRECTIONS

DIRECTIONS

INGREDIENTS

INGREDIENTS

INGREDIENTS
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CHEF DANIEL CLEARY
Cura Hospitality 
16666 Coffman St 
Falcon Heights 

Daniel 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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HANDMADE BUTTERNUT SQUASH RAVIOLI 
WITH BRAISED PORK CHEEK,  

ASPARAGUS AND CRISP PANCETTA

Created by Chef Daniel Cleary  
Serves 4

SLOW-BRAISED PORK CHEEKS

12 pork cheeks
Salt and pepper to taste
All-purpose flour, for dusting
Olive oil, for frying
1 onion, cut into chunks
1/2 leek, cut into 1-cm cubes
2 ribs celery, cubed
1 large carrot, cubed

1 clove garlic, minced
1 Tbsp tomato purée
2 cups red wine
300 mL good-quality beef stock or 

as needed
1/2 tsp cracked black peppercorns
1 bay leaf

Season pork cheeks with salt and pepper; dust with a little flour. Heat oil in large 
ovenproof pan; fry pork cheeks until golden brown on both sides. Remove from 
pan; set aside.

Add onion, leek, celery, carrot and garlic to pan; fry gently until lightly browned. 
Add tomato purée and a little of the wine. Reduce until tomato purée starts to 
caramelize and darken. Continue adding wine a little at a time, reducing between 
additions, until sauce is rich and dark.

Heat oven to 250°F. Return pork cheeks to pan; add just enough stock to cover. Add 
peppercorns and bay leaf; bring to a simmer. Cover; transfer to oven. Bake 4 hours, 
stirring every hour or so, adding a little more stock if it starts looking dry. Remove 
pork cheeks from pan; pass sauce through cheesecloth into clean pan. Bring to a 
boil; reduce to good consistency. Season with salt and pepper.

INGREDIENTS

DIRECTIONS

continued on page12
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BUTTERNUT SQUASH RAVIOLI

2 cups butternut squash, 
peeled and chopped

1/2 onion, chopped
3 cloves garlic, peeled
2 Tbsp olive oil, divided
Salt and pepper to taste
2 cups all-purpose flour

4 large eggs
1 Tbsp brown sugar
2 oz grated Parmesan cheese
8 grilled asparagus spears, 

for garnish
6 slices prosciutto, crisped, 

for garnish

Heat oven to 425˚F.

Combine squash, onion, garlic, 1 Tbsp oil, salt and pepper on  
baking sheet; toss to coat. Roast 30 minutes or until squash is golden 
and tender.

Meanwhile, to make pasta, combine flour, eggs and remaining 1 Tbsp 
oil in food processor bowl; cover. Pulse until dough forms large ball 
and swirls around bowl. Wrap dough in plastic wrap; refrigerate  
30 minutes.

Meanwhile, to make filling, rinse food processor bowl. Combine 
roasted squash, brown sugar and Parmesan in food processor bowl; 
cover. Pulse until smooth.

Cut 2 oz (55 g) pasta dough from ball; roll out into large, wide, thin 
sheets of pasta. Lay pasta sheet over empty ice cube tray, pressing 
dough down gently into holes. Fill each hole with 1 Tbsp filling. Place 
second baking sheet on top of ice cube tray. Press down on all sides 
of ravioli. Flip ice cube tray over to release pasta; cut off any excess 
dough. Separate each ravioli with knife or cutting tool.

Gently place a few ravioli into boiling salted water; cook 2-3 minutes or 
until ravioli float and firm up slightly. Scoop out ravioli; set aside briefly 
while cooking another batch.

Warm pork cheeks and heat cooking liquid for sauce. Strain ravioli; 
lay neatly on plate. Arrange pork cheeks on top of ravioli, then lay 
asparagus on top of pork. Pour generous amount of sauce over all; 
sprinkle with pancetta.

INGREDIENTS

DIRECTIONS

TASTE OF ELEGANCE 2019

Chef Cleary  
continued from page 11
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TASTE OF ELEGANCE 2019

2019 2nd Place Recipe:
Chef Daniel Cleary
Braised Pork Cheek  
with Stuffed Tenderloin,  
Potato Puree, Sauteed  
Apple-Cider Vinegar  
Mushrooms, Tri-Colored  
Carrots, and  
Braised Spinach.
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CHEF DAMON HOLTER
Croix Valley Food 
650 Brakke Dr. Suite 101 
Hudson, WI

Damon Holter is the owner of Croix 
Valley Foods, an award-winning food 
manufacturing business that specializes  
in sauces, seasonings and marinades. 
Holter began his culinary career as  
co-founder of TimbeRidge Roadhouse, a 
family-owned steakhouse and supper club 
in Northwestern Wisconsin. Having spent 
over 15 years in the restaurant industry 
both in Wisconsin and in the Twin Cities, he 
turned his attention to manufacturing his 
specialty sauces in 2009 with the founding 
of Croix Valley Foods.

Holter has won numerous awards and 
accolades in hundreds of professional 
competitions, including the World Food 
Championships and the American Royal 
World Series of BBQ. He is a cookbook 
author and television personality. Holter 
and competition teammate, his wife Lu, 
regularly travel and produce video and 
television content to teach others  
how they can elevate their grilling 
experiences and embrace new recipes  
and ideas with ease.
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MEDITERRANEAN SMOKED PORK SPRING ROLLS 
WITH ROASTED CHICKPEA, BACON AND  

CUMIN SALAD, SMOKED PORK RILLETTE AND  
GARLIC GINGER TZATZIKI

Created by Chef Damon Holter     
Serves 6

SMOKED PORK BUTT WITH GREEK RUB

Greek Pork Rub
1/4 cup granulated garlic
2 Tbsp dried basil
2 Tbsp dried dillweed
2 Tbsp dried oregano
2 Tbsp Kosher salt
1 Tbsp granulated onion
1 Tbsp dried parsley
1 Tbsp dried rosemary

1/2 Tbsp dried thyme
1/2 Tbsp pepper
1/2 tsp ground cinnamon
1/2 tsp ground nutmeg

1 (8-lb) bone-in pork butt, trimmed
Spring roll wrappers
2 egg whites, whisked
Canola Oil

In container, whisk together all Greek Pork Rub ingredients.

Rub pork butt generously with Greek Rub; place on smoker over lump hardwood 
charcoal, oak and grape wood chunks at 280-300°F. Smoke 5-6 hours or until 
internal temperature of pork is 190-205°F, butt pulls easily and blade bone removes 
without effort. Reserve rendered fat; let cool.

Shred pork into chunks; place on spring roll wrappers. Brush edges of wrapper with 
egg whites, fold over edges and wrap neatly into spring rolls.

Fry Spring rolls in 375°F oil until golden brown and crisp. Drain; hold until service.

GARLIC GINGER TZATZIKI

2 cups Greek yogurt
2 Tbsp lemon juice
2 cloves garlic, minced
1 cucumber, seeded and  

finely diced
2 Tbsp Croix Valley Garlic  

Barbecue Booster

1 Tbsp freshly grated gingerroot
1 Tbsp Kosher salt
1 Tbsp pepper
1 Tbsp chopped fresh dillweed 

 

Combine all ingredients; refrigerate until service.

DIRECTIONS

DIRECTIONS

INGREDIENTS

INGREDIENTS

continued on page16
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Chef Holter  
continued from page 15

PORK RILLETTE

1 (8-lb) bone-in pork butt, 
trimmed

Greek Pork Rub  
(recipe on previous page)

2 quarts white wine  
(Greek Debinar, 
Chardonnay or similar)

Place pork butt on smoker over lump hardwood charcoal with oak and 
grape wood chunks at 290-300°F. Smoke 2 1/2-3 hours; transfer to 
deep pan. Add wine; cover with aluminum foil. Braise at 350°F 3 hours 
in oven or smoker until meat is soft and tender.

Remove fat and cartilage; pull meat from bone. Finely shred and mince 
pork, combining juices from pan and reserved pork fat from butt 
smoked for spring rolls; mix until meat is paste-like spread or pâté. 
Refrigerate until service. Serve at room temperature or slightly war on 
toasted flatbread with sprinkle of Greek Rub (ground in spice grinder).

CHICKPEA, BACON AND CUMIN SALAD

1 lb thick-slice Applewood-
smoked bacon, cooked 
and chopped

3 Tbsp cumin seeds
1/2 tsp crushed red  

pepper flakes
4 cloves garlic, minced
2 (15-oz) cans chickpeas, 

rinsed and drained
1/2 cup fire-roasted red 

pepper, finely diced

3/4 cup minced fresh parsley
3-4 fresh mint leaves, 

julienned
Zest and juice of  

1 medium lemon
3/4 lb (about 2) English 

Cucumbers, peeled and 
finely diced

Kosher salt to taste 

Cook bacon in cast iron-skillet; reserve bacon fat. Chop bacon into 
small pieces.

Add chickpeas and cumin to skillet with enough hot bacon fat to coat 
evenly. Sauté until chickpeas are tender and begin to crisp. Reduce 
heat; add remaining ingredients. Simmer until well combined and 
heated throughout. Season with salt.

Plating
Top warm Chickpea, Bacon and Cumin Salad with Pork Spring Rolls. 
Serve with side of Garlic and Ginger Tzatziki and Pork Rillette on 
toasted flatbread points.

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS
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MINNESOTA’S  
TASTE OF ELEGANCE  

WINNERS

1989 to 2019

continued on page 35

2019 – Charles Plaetz, Fielder’s Choice Tap and Table 
 Entrée: “Ham” Loaf

2018 – Jeff LaBeau, Depot Bar & Grill
Entrée: Cast-Iron Apple Smoked Pork Rib Chop, Smoked 

Pork Butt Corn Cake, Apple-Maple-Bacon Jam with 
Grits Flavored with Hocks & Bellies

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 Macadamia Nut 
Kimchee and Star Anise Jus

2010 – David Vlach, Heidi's Minneapolis, Minneapolis
Entrée: Spiced Slow-Cooked Pork Shank with Gremolata 

and Black Beluga Lentil Tomato Stew
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CHEF KEITH HUFFMAN
Millennium Hotel 
1313 Nicollet Mall 
Minneapolis

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. In 
2019 Huffman accepted a position at The 
Millennium Hotel as sous chef.
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GRANOLA CRUSTED PORK CHEEKS WITH CITRUS  
JUS, PICKLED CORN RELISH, SOUTHERN STYLE  
SWISS CHARD AND RED LENTILS CONCASSE

Created by Chef Keith Huffman    
Serves 4

GRANOLA-CRUSTED PORK CHEEKS WITH CITRUS JUS

Olive oil as needed
8 pork cheeks
Zest and juice of 2 oranges
Zest of juice of 2 limes
1/4 cup butter

2 Tbsp fresh thyme leaves
2 Tbsp fresh rosemary leaves
2 Tbsp honey
1/4 cup cornstarch
Water as needed

Heat small amount of oil in pressure cooker. Add pork cheeks; brown 2-3 minutes 
on each side. Remove pork to plate. Add remaining ingredients except cornstarch 
and water to pressure cooker. Cook until butter is melted. Return pork to sauce in 
cooker. Close lid; cook pork 45 minutes.

Slowly release pressure from cooker; let stand 10-15 minutes before opening. Using 
slotted spoon, remove pork. Refrigerate to cool completely. Strain sauce; return 
to heat. Mix cornstarch with enough water to make thin slurry. Slowly add to sauce 
until lightly thickened.

GRANOLA BREADING STATION

1 cup all-purpose flour
2 tsp salt, divided
1/2 tsp pepper
2 large eggs, scrambled

1/4 cup heavy cream
12 oz granola, finely ground 
Canola oil as needed

Combine flour with 1 tsp salt and pepper. Combine eggs and cream. Combine 
granola and remaining 1 tsp salt. Dredge pork cheeks in flour, shaking off excess. 
Coat with egg mixture, then granola, pressing on granola. Heat oil. Cooking in small 
batches, place pork in oil; cook 3-4 minutes per side or until golden brown. Drain 
on paper toweled platter or cooling rack.

DIRECTIONS

DIRECTIONS

INGREDIENTS

INGREDIENTS

continued on page 20
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SOUTHERN-STYLE CHARD

3 cups water
2 cups chopped Swiss chard
2 cloves garlic, minced
1 tsp salt

1 tsp ground red pepper 
(cayenne)

1 smoked bone-in pork chop

Combine all ingredients in medium pot; bring to a boil. Reduce heat. 
Simmer 10-15 minutes or until chard is cooked. Remove pork chop; cut 
meat into 1/2” dice. Strain chard; add diced pork.

PICKLED CORN RELISH

1/2 cup cider vinegar
1/2 cup sugar
1/2 cup sweet corn, charred
1/2 cup red bell pepper, 

small dice

1/2 shallot, julienne
1 Tbsp fresh dill 
1 Tbsp olive oil 

Combine vinegar and sugar in small saucepan; reduce by half. Cool 
completely. Combine corn, bell pepper, shallot and dill in medium 
bowl; toss lightly. Add vinegar reduction and oil; toss lightly.

RED LENTILS WITH TOMATOES CONCASSE

1 1/2 cups vegetable stock
1/2 cup red lentils

1/2 tsp salt
2 Roma tomatoes, concasse

Combine stock, lentils and salt in small saucepan; bring to a boil. 
Reduce heat; simmer 10-12 minutes or until lentils are done. Lightly 
toss in concasse.

TASTE OF ELEGANCE 2019

Chef Huffman  
continued from page 19

INGREDIENTS

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS

DIRECTIONS
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TASTE OF ELEGANCE 2019

2019 People’s Choice:
Chef Shawn Lowman 
Coconut Curried Pork Shank with Tzatziki Sauce
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CHEF SHAWN LOWMAN
Quarterdeck Resort 
9820 Birch Bay Drive SouthWest 
Nisswa

Shawn Lowman has been cooking 
since he was about 12 years old. 
Sitting in the kitchen watching his 
mother cook is where he made 
the decision to make cooking a 
career. Lowman attended culinary 
classes right after graduating from 
high school. Lowman’s passion for 
cooking can be seen in all aspects 
of being a chef; preparing for 
banquets, fine dining fare, wine 
dinners and weddings. Competition 
cooking is of great interest as well. 
Lowman enjoys cooking with a wide 
variety of ingredients; proteins, 
starches, vegetables, as well as 
cooking for people with special 
dietary needs. He really enjoys 
experimenting with various  
cooking techniques.
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FRENCH ONION BRANDIED PORK SHANK  
WITH MOLTEN GRUYÈRE, ROASTED CORN AND 

PECAN-SMOKED COPPA SUCCOTASH, SOUS VIDE 
PORK BELLY AU GRATINS, CANDIED PANCETTA 

Created by Chef Shawn Lowman     
Serves 6

6 (12-oz) osso buco pork shanks
Salt and pepper to taste
2 Tbsp blended oil
4 onions, julienne
1 Tbsp blackening seasoning

2 cups brandy
1 Tbsp fresh thyme leaves
2 cups pork stock
1 cup demi-glaze
1/2 cup tomato paste

Season pork shanks with salt and pepper; let rest 20 minutes. Heat skillet over 
medium-high heat; add oil. Heat until oil starts to smoke. Add pork shanks; sear 
until both sides are golden brown. Remove shanks from pan. Add onions to skillet; 
sauté until translucent. Add blackening seasoning, then add brandy to deglaze. 
Add thyme; cook to reduce brandy. Stir in stock, demi-glaze and tomato paste. Add 
shanks to liquid; braise in 275°F oven 2 1/2 hours or until tender. Use onions and 
liquid as sauce.

MOLTEN GRUYÈRE SAUCE

2 Tbsp bacon fat
1 shallot, diced
2 cloves garlic, chopped
2 Tbsp all-purpose flour

1 cup pork stock
2 cups heavy cream
1 cup shredded Gruyère cheese
Salt and pepper to taste

Heat bacon fat in saucepan over medium-high heat. Add shallot and garlic; sauté 
until translucent. (Careful not to burn garlic.) Whisk in flour to make roux. Whisk  
in stock; simmer until thickened. Add cream; return to a simmer. Stir in Gruyère  
until smooth. Season with salt and pepper. Strain to remove shallot and garlic 
before serving.

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS

continued on page 24
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SOUS VIDE PORK BELLY

1/4 cup bourbon
1/4 cup honey
6 scallions, cut into 1" pieces
Salt and pepper to taste

1 lb skinless boneless  
pork belly

1 Tbsp grapeseed oil

Turn on sous vide machine; heat water to 165°F. In bowl, combine 
bourbon, honey, scallions, salt and pepper. Pour into vacuum-seal 
bag; add pork belly. Seal bag. Place in water bath; submerge in 
water completely. (You may need to set small plate on top to prevent 
floating.) Cook pork belly, maintaining water bath at 165°F, at least  
8 hours. Remove bag from water bath; let pork belly rest in bag  
15 minutes.

Remove pork belly from bag; pat dry with paper towels. Heat large  
cast-iron skillet over medium-high heat until very hot. Add oil; cook  
pork belly until browned on all sides. Shred pork belly for gratins  
(recipe follows).

AU GRATINS    

1/4 cup bacon fat
1/2 onion, minced
1 Tbsp minced garlic
1/4 cup all-purpose flour
2 cups pork stock
5 cups heavy cream
3 cups sour cream
2 cups shredded Swiss  

cheese, divided

1 cup shredded smoked 
Gouda cheese

1 cup shredded smoked 
Cheddar cheese

10 russet potatoes, sliced  
1/6" thick

Sous Vide Pork Belly  
(recipe above)

Heat bacon fat in saucepan; add onion and garlic. Sauté until 
translucent. Whisk in flour to make roux. Add stock; bring to a simmer. 
Cook until thick enough to coat back of spoon. Stir in heavy cream until 
smooth. Stir in sour cream, 1 cup Swiss cheese, Gouda and Cheddar. 
Blend with immersion blender until smooth.

Heat oven to 350°F. Line baking sheet with parchment paper. Arrange 
layer of potatoes on baking sheet; drizzle with some of cheese sauce. 
Layer with shredded pork belly. Repeat layers until pan is full. Sprinkle  
with remaining 1 cup Swiss cheese; cover. Bake 1 hour; uncover. Bake  
10 minutes or until browned. Let stand 15 minutes before serving.

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS

Chef Lowman 
continued from page 23
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ROASTED CORN AND PECAN-SMOKED COPPA SUCCOTASH

1 red bell pepper
2 hot red chile peppers
1/2 tsp caraway seeds
1/2 tsp cumin seeds
1/2 tsp coriander seeds
2 Tbsp lemon juice
2 cloves garlic

1/2 tsp olive oil
2 cups roasted corn kernels
1 green bell pepper, diced
3/4 cup pecan-smoked coppa
1/2 cup edamame
1/4 cup diced red onion
Salt and pepper to taste

To make Harissa, combine red bell pepper, chiles, caraway seeds, cumin seeds, 
coriander seeds, lemon juice, garlic and oil in food processor bowl; cover. Process 
until paste forms.

Combine corn, green bell pepper, coppa, edamame and onion in bowl. Season 
with salt and black pepper. Stir in Harissa paste to serve.

CANDIED PANCETTA

1/2 cup brandy
1 cup maple syrup
Grated zest of 1 orange

1 lb pancetta, thinly shaved
1/2 cup packed brown sugar

Heat brandy in saucepan to burn off alcohol. Stir in maple syrup and orange zest.

Heat oven to 300°F. Line sheet pan with parchment paper. Lay pancetta on baking 
sheet; brush with syrup mixture. Sprinkle with brown sugar. Bake 10 minutes or  
until crispy.

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS
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CHEF TIM MCCARTY
Morrison Health Care 
701 4th Street SouthWest 
Rochester

Tim McCarty has been the Executive 
Chef at the Foundation House in 
Rochester, Minnesota for 23 years. 
McCarty has 40 years of culinary 
background and is the 2006 
Celebrated Chef for the National 
Pork board. He is also very active with 
the Minnesota and South Dakota 
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 with different 
organizations such as Ronald 
McDonald House, We Can Ride,  
March of Dimes, Boys and Girls 
Club, and Gift of Life Transplant 
House. In 2016, Chef McCarty won 
a Golden Ticket to the World Food 
Championship in the sandwich 
category, finishing 5th and 9th in  
2017 the world.
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CHEEKY BELLY - PRESSURE-COOKED PORK 
CHEEKS, BOURBON VANILLA BEAN-GLAZED 

PORK BELLY BURNT ENDS, BUTTERNUT 
SQUASH, BACON, FRESH RICOTTA, SHIITAKE 

SMEAR WITH PORK STOCK SPAETZLIS, PICKLED 
RED ONION AND FRIED SAGE

Created by Chef Tim McCarty     
Serves 8

PORK CHEEKS

1⁄4 cup vegetable oil
2 lb pork cheeks
1 large onion, coarsely chopped
1 large carrot, coarsely chopped
1 celery root, coarsely chopped
3 cloves garlic, crushed

1 cup pork stock
1/4 cup honey
1 Tbsp cracked pepper
1/2 Tbsp Kosher salt
1 tsp freshly grated nutmeg

Heat oil in large, heavy pot. Add pork cheeks; sauté until browned. Remove pork; 
add onion, carrot, celery root and garlic. Sauté until browned. Add pork cheeks and 
enough stock to cover. Stir in honey, pepper, salt and nutmeg. Cook 35 minutes or 
until pork is tender; cool.

PICKLED RED ONION

3/4 cup white balsamic vinegar
3/4 cup sugar

1 large red onion, julienne

Combine vinegar and sugar in pot; bring to a boil. Remove from heat; add onion. 
Cool; reserve vinegar.

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS

continued on page 28
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PORK BELLY BURNT ENDS

1 (2-lb) single-rib pork belly
6 oz Jim Beam Vanilla 

Bourbon
1/2 cup honey
2 Tbsp sea salt

2 Tbsp cracked pepper
2 Tbsp raw sugar
4 cloves garlic, minced
2 vanilla beans, seeds 

removed

Trim pork belly; score fat into diamond shapes. Combine remaining 
ingredients in bowl; mix well. Brush pork belly with half of bourbon 
mixture. Smoke at 225°F for 3 1/2 hours. Wrap in parchment paper, 
then aluminum foil. Return to smoker; smoke 1 1/2 hours or until heat 
probe slides in easily. Remove from heat; cool. Cut into 1" cubes; brush 
with more bourbon mixture. Cook pork belly in hot cast-iron skillet, 
browning all sides and continuing to brush with bourbon mixture until 
sticky and tasty.

BUTTERNUT SQUASH SMEAR

8 oz bacon
2 cups diced butternut 

squash
1 cup diced yellow onion
1/2 cup chopped shiitake 

mushrooms  
4 cloves garlic, minced

1 quart pork stock
2 cups heavy cream
1/4 cup cornstarch
1 tsp freshly grated nutmeg
Salt and pepper to taste
1 cup fresh ricotta  

(recipe follows)

Sauté bacon in skillet over medium-high heat; remove bacon and all 
but 1/4 cup bacon fat. Chop bacon; set aside.

Add squash, onion and mushrooms to skillet; sauté until lightly 
browned. Add garlic; cook 2 minutes. Add stock and cream; reduce 
heat to low. Simmer 15 minutes. Blend until smooth; thicken with 
cornstarch. Season with nutmeg, salt and pepper. Garnish with ricotta 
and reserved chopped bacon.

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS

Chef McCarty 
continued from page 27
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FRESH RICOTTA

1 quart whole milk
2 cups heavy cream

1/4 cup fresh lemon juice
1 1/2-2 tsp sea salt 

Combine milk and cream in large stockpot. Bring to a boil over high heat. 
Immediately remove from heat. Stir in lemon juice and salt. Let mixture stand  
10 minutes to curdle.

Meanwhile, place large sieve over large bowl. Line sieve with 3 or 4 layers 
cheesecloth. Pour curdled milk into prepared sieve. Drain ricotta, separating curds 
and whey, 2 hours. Scoop thickened ricotta into airtight container. Refrigerate until 
ready to serve.

PORK STOCK SPAETZLIS

1/2 gallon pork stock
1 cup all-purpose flour
3 large eggs
1/3 cup milk

3 Tbsp chopped fresh parsley
1/2 tsp salt
1/2 tsp pepper
6 Tbsp bacon fat

Bring stock to a boil in large pot. Combine all remaining ingredients except  
bacon fat in bowl; mix until smooth. Spoon batter into perforated pan over boiling 
stock, pushing batter through. Cook 3 minutes; strain. Place spaetzlis in ice bath; 
strain. Place on paper towels. Sauté in bacon fat over medium-high heat until  
lightly browned.

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS
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CHEF FRANCIS O’BRIEN
Renaissance Hotel/Milwaukee Road 
225 3rd Avenue South 
Minneapolis

Francis O’Brien’s introduction to 
the culinary world started with his 
mom, she had a knack for cooking 
almost anything to a crisp hard 
brick. So he became the house 
cook for his brother and himself. 
His first kitchen job was at Ciatti’s 
Italian Restaurant in Falcon Heights, 
MN. O’Brien gained experience at 
a variety of restaurants around the 
state, from Minneapolis to Duluth. 
While at Manny’s he built a good 
working relationship with Josh Hill 
the executive chef. When Hill left 
O’Brien followed and eventually 
became executive chef at Oxcart 
Alehouse. After Oxcart rebranded in 
2018 he moved onto hotels and is 
still learning.  
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BRAISED PORK BELLY BAHN MI  
WITH TROTTER TOTS

Created by Chef Francis O’Brien
Serves about 30

BRAISED TROTTERS

40 lb pig feet
3 cups pilsner beer
1 cup smashed garlic
1 cup tomato paste

1/4 cup salt
2 Tbsp pepper blend
3 bay leaves

Heat oven to 325°F.

Combine all ingredients in hotel pan; cover pig feet with water until submerged. 
Cover pan with aluminum foil. Bake 5 hours; refrigerate overnight. Pull off all meat; 
discard bones and skin. Reserve liquid, running through strainer first. Skim all fat 
from surface.

CHICKEN LIVER MOUSSE

1 1/2 lb cold unsalted butter, 
divided

2 Tbsp minced shallots
1 Tbsp minced garlic
3 lb chicken livers, drained  

and rinsed
2 1/2 cups heavy cream
2 tsp minced fresh thyme

1 tsp ground allspice
1/2 tsp ground mace
1/4 tsp ground cloves
1/4 tsp vanilla extract
Zest of 1 orange
1/2 cup cooked scarlet beets
2 Tbsp honey 
4 tsp salt

Melt 4 oz butter; add shallots and garlic. Sweat 4 minutes or until softened. Add 
chicken livers; sear all sides until medium-rare. Add cream, thyme, allspice, mace, 
cloves, vanilla and orange zest; stir in beets. Cook over medium-high heat until 
large bubbles form on side of pan and cream thickens.

Transfer cream mixture to blender container; cover. Blend on medium speed, 
gradually increasing to medium-high while slowly adding remaining butter. 
Gradually add honey, tasting as you go, until bitterness is gone. Stir in salt.

With ladle, push mixture through fine-mesh strainer four times to incorporate as 
much air as possible, creating light and airy mousse. Pour into 16-oz deli cups sitting 
in ice bath to set.

DIRECTIONS

DIRECTIONS

INGREDIENTS

INGREDIENTS

continued on page 32
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Chef O'Brien  
continued from page 31

PORK BELLY

1 pork belly, cut in half
1 1/2 cups packed brown 

sugar 
1/4 cup pepper
2 Tbsp crushed red pepper 

flakes
3 cups apple juice

2 cups water
1/4 cup salt
1/2 tsp liquid smoke
10 cloves garlic, smashed
4 fresno chiles
2 jalapeño chiles 

Score fat side of pork belly with paring knife no deeper than 1/4". Rub 
with brown sugar, black pepper and pepper flakes, making sure to 
get in all grooves. Place in 4" or 6" hotel pan along with all remaining 
ingredients, taking care not to overlap meat. Cover with aluminum 
foil; braise in 325°F oven 2 hours or until tender and meat falls apart. 
Uncover; increase oven temperature to 425°F. Bake 25 minutes or until 
top of pork belly is caramel color. Remove from oven; transfer pork 
belly to clean hotel pan. Place another pan on top of pork; add 3- to 
5-lb cans for weight, pressing into one flat even piece. Reserve liquid 
in cooler.

TROTTER TOTS

1 lb butter
2 cups bacon fat
1 cup braising liquid
10 lb Braised Trotters (recipe 

above), deboned and 
pulled

3 medium russet potatoes, 
boiled 4 minutes and 
shocked in ice water

2 cups mayonnaise
2 cups ketchup
1 cup minced fresh chives

1 cup Dijon mustard
1/2 cup yellow mustard
1/2 cup prepared 

horseradish
1/4 cup salt
3 Tbsp pepper
2 Tbsp paprika
3 cups all-purpose flour
3/4 cup buttermilk
2 cups eggs 
6 cups panko breadcrumbs, 

finely ground

Melt butter, bacon fat and braising liquid in saucepan. Warm pulled 
trotter meat in oven. Combine potatoes, mayonnaise, ketchup, chives, 
Dijon mustard, yellow mustard, horseradish, salt, pepper and paprika 
in large bowl; beat with electric mixer on medium-low speed until 
meat is broken up. Add melted fats until incorporated.

With large piece of plastic wrap, make line of meat mixture about the 
diameter of a quarter across lengthwise; fold short side over meat 
tube. Grab each end of plastic; roll forward until tight chub forms.  

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS
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Tie each end; prick with toothpick. Repeat to seal tube; lay into ice bath to set.

Once set, cut into 1" tots; remove plastic wrap. Toss in flour, then in buttermilk and 
eggs. Roll in panko. Place on parchment-lined sheet pan. Deep-fry in 350°F oil  
2 minutes or until golden brown.

GARLIC PORK AND PEPPER MAYO

2 cups braising liquid from  
pork belly

5 cups mayonnaise

1 1/2 cups sambal
1/4 cup Dijon mustard
1/4 cup red wine vinegar

Pour braising liquid into small saucepot; bring to a boil over medium-high heat. 
Reduce heat; simmer until thickened into syrup. Place in freezer to cool.

Combine cooled braising liquid and all remaining ingredients in bowl; mix  
until smooth.

LEMON CUCUMBERS

3 cucumbers 
4 cups soda water
2 cups lemon juice 

3 Tbsp salt
3 Tbsp sugar

Slice cucumbers into thin strips; place in cambro. Mix remaining ingredients in bowl 
until dissolved; pour cold over cucumbers.

PICKLED CARROTS

10 carrots
2 cups apple cider
2 cups cider vinegar
1 cup water
1/2 cup salt

1/2 cup sugar
3 Tbsp Szechuan peppercorns
3 Tbsp sliced peeled gingerroot
3 Tbsp aleppo pepper
5 cloves garlic, smashed

With peeler, shave carrots going as far down lengthwise as possible. Transfer to 
large bowl.

Combine all remaining ingredients in saucepot; cook, stirring, until salt and sugar 
dissolve. Remove from heat; pour over shaved carrots.

DIRECTIONS

DIRECTIONS

DIRECTIONS

INGREDIENTS

INGREDIENTS

INGREDIENTS

continued on page 34
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Chef O'Brien  
continued from page 33

FOR EACH SANDWICH

1 (7") French baguette
1/4 cup braising liquid from 

pork belly
3 (3/8") slices pork belly
2 Tbsp Chicken Liver Mousse

1 Tbsp Garlic Pepper  
Pork Mayo

2 slices Pickled Carrot
2 spears Lemon Cucumber
2 sprigs fresh cilantro
7 Trotter Tots

Toast baguette 3-4 minutes in 350°F oven.

Combine braising liquid and pork belly in saucepan; heat over 
medium heat until warm.

Remove baguette from oven; spread with chicken liver mousse, then 
mayo. Lay pork belly across bottom of baguette, then carrot, cucumber 
and cilantro. Place 1 (6") bamboo skewer in each half of sandwich; slice 
on bias.

Drop tots in deep-fryer heated to 350°F. Fry 2 minutes or until golden 
brown. Plate as desired and enjoy.

INGREDIENTS

DIRECTIONS
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MINNESOTA’S  
TASTE OF ELEGANCE  

WINNERS

1989 to 2019

continued on page 39

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

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
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CHEF JOHN VANHOUSE
Grand Casinos 
77 Grand Ave 
Onamia

John VanHouse graduated from Le 
Cordon Bleu College of Culinary arts 
in 2002. VanHouse’s work history 
includes: Executive Chef of Murray’s 
Restaurant, Executive Chef of the 
TPC Twin Cities and now a Corporate 
Executive Chef for Grand Casinos 
and Mille Lacs Corporate Ventures. 
VanHouse is a member of the 
American Culinary Federation and 
has competed in several cooking 
competition including a Superior 
Chef Award in the Taste of  
Elegance 2018.

VanHouses’s primary duties include 
product testing, recipe development 
and culinary training for all food 
venues that Grand Casinos has, or is 
in the process of opening.

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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SMOKED PORK SIRLOIN

Created by Chef John VanHouse     
Serves 4-6

PORK SIRLOIN

2-3 lb pork sirloin
2 Tbsp Grand Casino Rib Rub

Cajun seasoning to taste
2 cups wood chips

Season pork sirloin with Rib Rub and Cajun seasoning; cold smoke using wood 
chips at 130°F at least 2 hours. (Longer smoking time will intensify flavor.) Remove 
from smoker; wrap immediately with plastic wrap. Cool until needed.

PICKLED RED ONION

1 cup red wine vinegar
1 cup sugar

1 red onion, julienne

Combine vinegar and sugar in saucepan; bring to a boil. Place onion in heat-
resistant container; cover with boiling pickling liquid. Cool completely.

HEIRLOOM CARROTS

3 large heirloom carrots, washed
1 Tbsp olive oil

1 Tbsp salad oil
Salt and pepper to taste

Heat oven to 400°F.

Cut carrots into sticks, making sure there is peel on all sticks (Paysanne cut). Season 
with olive and salad oil, salt and pepper. Roast 10 minutes or until fork-tender.

DIRECTIONS

DIRECTIONS

DIRECTIONS

INGREDIENTS

INGREDIENTS

INGREDIENTS

continued on page 38
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BEURRE BLANC

2 cups white wine
1 cup white wine vinegar
1 shallot, minced
1 jalapeño chile,  

seeded and minced

1 cup heavy cream
1 lb cold butter
Salt and pepper to taste 

Combine wine, vinegar, shallot and jalapeño in saucepan; bring 
to a boil. Reduce heat; simmer until reduced by half. Add cream; 
simmer until reduced by half again. Mound in butter, whisking until 
incorporated. Remove from heat; strain. Adjust seasoning with salt and 
black pepper.

POLENTA CAKE

8 oz bacon, cut into  
1/4" strips

1 onion, small dice
1 cup polenta
1 cup chicken stock
2 cups half-and-half
1 cup crumbled  

Gorgonzola cheese

1 Tbsp cracked pepper
Salt to taste
All-purpose flour
1 large egg plus water for 

egg wash
Panko breadcrumbs 

Cook bacon in saucepan over high heat until browned and almost 
crisp. Add onion; sweat until translucent. Add polenta; sauté. Add 
stock; simmer until absorbed. Add half-and-half; simmer until 
absorbed. Gently mix in Gorgonzola, pepper and salt. (Do not overmix 
as you still want some visible chunks of Gorgonzola.) Transfer polenta 
to hotel pan, ensuring 1/2-1" thickness; cool completely.

To serve, cut cylinder of polenta; bread with flour, egg wash and 
panko. Fry at 350°F until golden brown and crisp.

Assembly 
Portion sirloin into roughly 6-oz steaks. Season pork with Cajun 
seasoning; sear in hot sauté pan until internal temperature is 140°F. 
Remove pork from heat; allow to rest.

Place 2 oz Beurre Blanc on plate; top one-half with 1 minced jalapeño, 
the other half with kimchee powder to taste. Place Polenta Cake on 
sauce with Heirloom Carrots alongside. Top cake and carrots with 
Pickled Red Onion. Place pork next to polenta, carrots and onion. 
Serve immediately.

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS

Chef VanHouse  
continued from page 37
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MINNESOTA’S  
TASTE OF ELEGANCE  

WINNERS

1989 to 2019

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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CHEF MATT VANGSGARD
Brio 
15190 Bluebird St NW #100 
Andover

Matt Vangsgard has worked in the 
foodservice industry for twenty years 
and has held every position in the 
kitchen including dishwasher, line 
cook, prep cook, baker, banquet chef, 
sous chef and executive chef. Prior to 
Mendakota Country Club, he had the 
opportunity to be trained at some of 
the finest country clubs. In addition, 
he has worked in many chef owned 
restaurants where he cut his teeth 
scratch cooking for the public before 
becoming executive chef at Brio in 
Andover. Vangsgard’s passion for 
hospitality and food is undeniable and 
he constantly strives for improvement 
with an emphasis on member/guest 
satisfaction. This year will be Matt’s 
fourth time competing in the “Taste 
of Elegance” competition. In his free 
time, Matt is an avid outdoorsman, bow 
hunter, drummer, natural bodybuilder 
and Minnesota Vikings fanatic.
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PORK BELLY CONFIT, FIG-MOLASSES DEMI-GLACE, 
PERUVIAN PURPLE POTATO, BUTTERNUT SQUASH 

PUREE, SQUASH CRISPS, CHIVE OIL, PURPLE  
RADISH MICRO GREENS

Created by Chef Matt Vansgard     
Serves 4

PORK BELLY BRINE 

2 quarts water
1 cup Kosher salt
1/2 cup crushed garlic
1/4 cup honey
1/2 bunch fresh thyme sprigs

1/2 bunch fresh flat-leaf parsley 
sprigs

2 Tbsp black peppercorns
8 bay leaves
3 large fresh rosemary sprigs

Pork Belly Confit 
2 1/2 lb slab pork belly 3 lb bacon fat or lard (6 cups),  

room temperature
Assembly
3 Tbsp canola oil Pinch sea salt

To make Brine, combine all Brine ingredients in large pot; bring to a boil. Cook, 
stirring to dissolve salt, 1 minute; cool completely. Cover; refrigerate at least 8 hours 
or up to 3 days.

Pour brine into container large enough to hold pork. Add pork; cover. Refrigerate 
10 hours (no longer as pork may become salty).

To make Confit, remove pork from brine; discard liquid. Rinse pork under cold 
water; pat dry with paper towels or let air dry.

Heat oven to 200°F. Use ovenproof pot only slightly larger than pork, such as 
12-quart Dutch oven, thick stockpot or slow cooker. Place pork in pot; add enough 
bacon fat or lard to cover it by 1/2-3/4”. Attach thermometer to side of pot if 
available. Cook over low heat until bacon fat or lard is 190°F. Cover pot; transfer  
to oven.

Bake 4-6 hours or until pork is meltingly tender. (As pork fat melts, pork will shrink 
in size so it’s best to transfer pork and enough lard to cover to smaller pot about 
midway through cooking.) Cool to room temperature. Refrigerate as-is, enveloped 
by lard in pot, up to 1 week. (I prefer to first gently press confit to compress internal 
layers and force out some excess fat. This results in better texture and appearance. 
To press confit, transfer to baking dish; pour just enough lard into dish to barley 
cover. Cover pork loosely with plastic wrap; place smaller baking dish on top of it. 
Weigh it down with heavy object. Refrigerate at least 12 hours. Cover; refrigerate 
reserved lard. After pressed, pork can be covered with some of reserved lard; 
refrigerate up to 1 week.)

DIRECTIONS

INGREDIENTS

continued on page 42
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Remove pot from refrigerator; let sit in warm place 2-3 hours. Lard 
should soften enough so you can scrape it from pork, yet remain cold 
enough to be relatively easy to uniformly slice.

Remove pork from pot; wipe off any lard that clings to meat. Cut pork 
into 4 entrée-size portions. (Lard can be reused to confit additional 
pork as long as it doesn’t taste too salty. To reserve lard, pour into 
pot and heat gently to liquefy, then strain through fine-mesh conical 
strainer into storage container. Refrigerate up to 2 months or freeze up 
to 6 months.)

Heat oven to 350°F.

Heat oil in large ovenproof skillet over medium-high heat just 
until smoking. Place pieces of confit pork, fat-side down, in skillet, 
being careful not to crowd pan. (You may need to work in batches.) 
Immediately reduce heat to medium-low; cook, pouring off excess 
fat about halfway through cooking, 18 minutes or until excess fat is 
rendered and fatty side is browned. Transfer skillet to oven; bake  
10 minutes or until pork is heated through. Remove from oven; 
sprinkle with sea salt to serve.

FIG-MOLASSES DEMI-GLACE

8 oz black mission figs, dried 
and thinly sliced

1 shallot, fine dice
1/2 cup port wine
2 cups demi-glace
1/2 cup molasses

1/4 cup balsamic vinegar
3 Tbsp sugar
1 Tbsp Kosher salt
1 tsp black pepper
1 oz cold butter

Heat heavy-gauge saucepot over medium-high heat. Add figs, shallot 
and wine. Reduce wine by one-fourth. Add demi-glace, molasses, 
vinegar, sugar, salt and pepper. Reduce heat to low; cook, stirring 
carefully, until mixture is reduced, sauce thickens and figs are tender. 
Whisk in butter until melted and sauce is glossy. Spoon finished sauce 
across pork belly confit just before serving.

Chef Vangsgard 
continued from page 41

INGREDIENTS

DIRECTIONS
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PERUVIAN PURPLE POTATO

2-3 lb Peruvian purple potatoes, 
peeled

1 cup whole milk
4 oz cold butter

3 Tbsp Kosher salt
1 tsp white pepper
8 quarts cold water

Combine potatoes and enough cold water to cover in saucepot; bring to a boil over 
high heat. Boil just until potatoes are tender, taking care not to overcook as color 
and quality will fade. 

Heat milk in small saucepot over low heat until slightly warm. 

Using potato ricer, rice steaming hot potatoes into bowl or gently beat with electric 
mixer on low speed. Gently fold butter into potatoes with rubber spatula until 
butter is melted. Add salt, white pepper and warm milk until creamy. Stir gently 
with rubber spatula until incorporated and potatoes are silky smooth, light and 
spreadable. Serve alongside pork belly confit.

BUTTERNUT SQUASH CRISPS

4 quarts canola oil
1 butternut squash
4 quarts cold water

2 quarts ice
1 tsp Kosher salt

Heat oil in medium heavy-gauge saucepot over medium-high heat to 325°F. 

Cut off only very top and bottom of squash. Use large Y-peeler to peel outer skin; 
discard skin. Starting at top of squash, use peeler to vertically peel down to bottom 
to make long, thin strips or ribbons until you have handful of squash strips. (Leave 
remaining whole squash for puree.) 

Combine cold water and ice to make ice bath; soak squash strips in ice bath until 
curly like ribbons. Remove squash ribbons from ice bath; drain. Shake off excess 
water; add to hot oil. Fry until crispy and light, being carful not to overcook to 
maintain color. Remove fried squash crisps from oil; season with salt. Cool on  
paper towels to absorb excess oil. Use to garnish pork belly confit and plate  
for presentation. 

DIRECTIONS

DIRECTIONS

INGREDIENTS

INGREDIENTS

continued on page 44
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BUTTERNUT SQUASH PUREE

Butternut squash, peeled 
(left over from preceding 
recipe)

6 quarts cold water

2 oz cold butter
1 Tbsp Kosher salt
1/2 tsp white pepper

Cut squash vertically down middle; remove seeds. Cut into quarters. 
Combine squash and cold water in large saucepan over medium heat; 
bring to a boil over medium-high heat. Cook until tender; drain.

Transfer cooked squash to blender; add butter, salt and white pepper. 
Cover; puree until very smooth, creamy and spreadable. Serve as 
sauce to garnish plate with pork belly confit.

CHIVE OIL

1 cup minced fresh chives
1/4 cup extra-virgin olive oil

1 tsp Kosher salt
1/4 tsp white pepper

Combine chives, oil, salt and white pepper in blender; cover. Puree 
until smooth and slightly thickened. Pour into condiment bottle or 
spoon around plate as garnish for pork. 

PURPLE RADISH MICRO GREENS

Carefully place trivial amount of mirco greens around plate and on 
pork belly confit for garnish.

Chef Vangsgard 
continued from page 43

TASTE OF ELEGANCE 2019

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS

DIRECTIONS
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TASTE OF ELEGANCE 2019

2019 3rd Place Recipe:
Chef Benjamin McCallum

Mojo-Braised Pork Roast
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2019 CHEF PAR EXCELLENCE 
WINNING CHEF & RECIPE

CHEF CHARLES PLAETZ
Fielder’s Choice Tap and Table 
2300 Gleason Ct 
Northfield

Charles Plaetz established a love for the culinary 
arts at a young age. In middle school, he 
developed a plan highlighting all the 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, he 
was hired at the Edina Country Club. Plaetz then 
went on to develop his career at Northfield Golf 
Club, eventually becoming Executive Chef in 
2011. Most recently he was the Executive Chef 
at the Minneapolis Golf Club, a position he held 
for the past 5 years. He then decided to grow his 
career closer to home and accepted the position 
of General Manager/Executive Chef at Fielder’s 
Choice Tap and Table. Plaetz is the 2016 Superior 
Chef and 2017 Chef Par Excellence recipient from 
the Minnesota Taste of Elegance competition. He 
was also a guest at the 2017 Pork Summit at the 
Culinary Institute of America in St. Helena, CA.

Plaetz resides in Northfield with his wife Heather, 
as well as their two daughters and son.
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2019 CHEF PAR EXCELLENCE 
WINNING CHEF & RECIPE

“HAM” LOAF

Created by Chef Charles Plaetz 
Serves 8

“HAM” LOAF

21⁄2 cups panko (Japanese 
breadcrumbs)

1 cup whole milk
1 Tbsp unsalted butter
2 medium yellow onions, grated on 

large holes of box grater
3 ribs celery, grated on large holes 

of box grater
2 medium carrots, grated on small 

holes of box grater

8 garlic cloves, grated on 
microplane

5 lb Ground “Ham” (recipe follows)
5 large eggs
1 cup finely chopped fresh  

parsley leaves
1⁄4 cup finely chopped fennel fronds
Salt and pepper to taste
House Bacon (recipe follows)
Caul fat as needed

AROMATICS

4 chile de arbol
2 fennel fronds
2 garlic cloves

2 sprigs fresh thyme
2 bay leaves

2 Tbsp extra-virgin olive oil

In bowl, soak panko in milk.

To make “Ham” Loaf, meanwhile, in sauté pan, melt butter over medium heat. Add 
onions, celery, carrots and garlic; sweat, stirring occasionally, 5-10 minutes or until 
vegetables are softened. Stir into panko mixture.

In bowl of stand mixer, combine panko mixture, ground “ham,” eggs, parsley and 
fennel; mix well. In skillet, sauté small patty of pork mixture, seasoning with salt  
and pepper.

Lay bacon in 4 shingle patterns on sheets of plastic wrap. Top each with one-fourth 
of pork mixture; roll tightly, tying ends of plastic wrap to form large sausage. 
Refrigerate 1 hour or until set.

Lay out sheets of caul fat; top each with bacon-wrapped meatloaf. Fold caul fat 
around them. Wrap tightly in plastic wrap; freeze until firmly set.

Place pork rolls, Aromatics and oil in each of 4 vacuum-pack bags; vacuum-seal 
on highest setting. Sous vide at 150°F for 3 hours. Remove from sous vide; roast in 
400°F oven to crisp caul fat and bacon.

DIRECTIONS

INGREDIENTS

INGREDIENTS

continued on page 48
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Chef Plaetz  
continued from page 47

HAM BRINE

15 liters water
2040 grams brown sugar
1344 grams kosher salt

270 grams pink salt
30 grams ground coriander
60 grams pepper

3 lb fresh ham
3 lb pork butt
2 lb pork belly

In pot, combine all Brine ingredients until sugar and salt are dissolved. 
Cool to 40°F. In large container, combine brine and all remaining 
ingredients; weigh down with plates to completely submerge. 
Refrigerate 7 days.

Remove pork from brine; air dry on racked sheet pan 24 hours.

Dice dried pork into 1" cubes; freeze 20 minutes or until frozen on 
surface but not completely frozen.

Run through medium die of meat grinder into bowl set over ice to 
ensure pork is below 40°F through entire process.

PECAN-SMOKED BACON

1 pork belly
1 lb kosher salt

1⁄2 lb sugar
5 Tbsp plus 1 tsp pink salt

Trim pork belly so edges are neat and square. On baking sheet, spread 
kosher salt, sugar and pink salt. Press all sides of pork belly into salt 
mixture to form thick uniform coating over entire surface. Transfer  
pork belly to large container; refrigerate 7 days, flipping pork every 
other day.

Remove pork belly from container; rinse thoroughly. Pat dry. Let air-dry 
24 hours on racked sheet pan. Smoke over pecan wood at 200°F until 
internal temperature of pork is 150°F. Press between two weighted 
sheet pans; cool completely. Slice on meat slicer to 1⁄16" thick.

INGREDIENTS

INGREDIENTS

DIRECTIONS

DIRECTIONS
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SMOKED MASHED POTATOES

2 lb Yukon Gold potatoes, peeled 
and cut into 1" cubes

1⁄2 cup whole milk
1⁄2 cup heavy cream

8 garlic cloves, crushed
1⁄2 cup Smoked Butter  

(recipe follows)
Salt and pepper to taste

In pot, combine potatoes with enough cold water to cover; bring to boil over high 
heat. Reduce heat to low; simmer 12-15 minutes.

In small saucepan, bring milk, cream and garlic to simmer over low heat. Remove 
from heat; remove and discard garlic.

Drain potatoes; transfer to bowl of stand mixer. Add cold Smoked Butter, salt and 
pepper; beat on low speed until combined. Gradually beat in cream mixture until 
fully incorporated. Adjust seasoning as needed.

SMOKED BUTTER

2 lb cold unsalted butter, cut into 1" dice

Place butter in perforated pan set over ice. Cold-smoke butter over applewood 
chips 45 minutes. In stand mixture, whip butter to combine. Refrigerate in airtight 
container 2-3 days.

PORK DEMI

1 lb chicken necks
1 lb pig's feet
1 lb pork bones
2 smoked pork shanks
1⁄4 cup soy sauce

2 yellow onions, julienne
2 oz thinly sliced peeled gingerroot
2 oz kombu
81⁄2 cup cold water

In stockpot, combine chicken necks, pig’s feet, pork bones, pork shanks, soy sauce, 
onions, gingerroot, kombu and cold water. Bring to boil; reduce to low simmer. 
Simmer 8 hours. Strain; transfer to clean pot. Reduce to sauce consistency.

Plating
1 cup fennel fronds, 1 apple (Honey Crisp, Liberty, Braeburn), grilled asparagus, 
olive oil, fresh lemon juice, salt and pepper

DIRECTIONS

DIRECTIONS

DIRECTIONS

INGREDIENTS

INGREDIENTS

INGREDIENTS
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Special Thanks

Wine service and selection by 
Morgan Creek Vineyards,  
Saint Croix Vineyards and

 Round Lake Vineyards and Winery
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Special Thanks

Taste of Elegance Wine Sponsors

Taste of Elegance and Chef's Pork Sponsor
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