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From the editor

W

e are in the final weeks of planning for
the Art of Catering Food in Washington
DC (August 15–17), so fine food and the
wonderful products that help each chef achieve
the results they expect are very much at the
forefront of our thoughts. To that end, we asked
those who advertise in Catersource magazine to
provide us with a product from their companies
they feel is crucial to the success of any chef. In
addition, we are offering a couple of great recipes
with hopes that this combination of insight, inspiration, products and
recipes will propel your third quarter to greater heights. Cheers!

Kathleen Stoehr
Publisher & Executive Editor
Catersource magazine

On the cover
A special thanks to Chef Todd Gray for providing this
terrific image. For more information on this delicious
vegan falafel dish, see page 16. To subscribe to our
print or digital edition, click here.
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Look
New crispy jalapenos

Made with real jalapeños, French’s™ Crispy Jalapeños fire-up the appeal of
any dish with a whole new kind of heat. The unique blend of spice and flavor
adds excitement to tacos, salads, pizzas, sandwiches, and more. This product
is a delicious new way to thrill guests with on-trend flavors and textures.

THE FRENCH’S FOOD COMPANY
800.442.4733
frenchsfoodservice.com
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Portable mini cheese cups

Award winning BelGioioso Mascarpone is now available in mini three oz.
individual cups. Perfect size for inclusion on bread platters or for use as a
dip or healthy spread. This fresh cheese is all natural, gluten free, kosher
certified, vegetarian, and made from rBST Free milk.

BELGIOIOSO CHEESE
877.863.2123
belgioioso.com
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A kitchen staple

Leonce Blanc Frozen Fruit Purees are labor reducing and useful across
your entire establishment. Use them in your coulis and sauces, cocktails,
mocktails, and smoothies, or amp up your cold soups, BBQ sauce, and
marinades. It’s one ingredient with unlimited uses.

ifiGOURMET
847.855.7400
ifigourmet.com
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Fresh and creative menu ideas

‘A LA HENRI brand specialty hand-crafted products is a family owned and
operated business specializing in moist and flavorful hand-crafted, skin-on,
boneless, solid muscle poultry products, stuffed pork chops, and homestyle
stuffings for professional banquet and catering use.

‘A LA HENRI
724.856.1374
alahenriinc.com
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The essential flavor of wasabi

This true wasabi leaf has delicate, spicy fresh wasabi flavor. Good with
seafood, as a wrap, bed, or chiffonade. The accompanied stems have even
stronger flavor. Stems can be pickled, chopped, used as a relish, or fresh.
Fresh wasabi leaf and stem: an essential flavor of traditional Japanese
cuisine. Can be combined with many other styles.

FRESH ORIGINS
800.263.0812
freshorigins.com
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Catering necessities

NatureSeal for Guacamole and Avocado is the solution to inhibiting the
browning of guacamole and cut avocado without altering the taste. The
original NatureSeal for Fresh-Cut Produce is still the answer to maintaining
the fresh qualities of cut apples, pears, stone fruit, carrots, and celery with
vitamins and minerals.

NATURESEAL

800.344.4229
natureseal.com
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Edible Asian spoon

Developed by Jack Milan of Different Tastes Catering
in Boston, MA, the Edible Asian Spoon is all natural,
perfect for hors d’oeuvres, salads, tapas, desserts, and
even entrees—and is a mainstay for caterers nationwide.
Currently, the Edible Asian Spoon is available in 15
delicious flavors—limited gluten-free lines available. Visit
www.ediblesbyjack.com to see our new mini spoons and
petal tartlets.

EDIBLES BY JACK

617.884.3791
ediblesbyjack.com
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CLICK HERE TO SUBSCRIBE TO CATERSOURCE MAGAZINE
7 issues a year FREE to qualified industry professionals
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On the Menu

Vegan fare with Chef Todd Gray

W

ASHINGTON DC CHEF TODD
GRAY, co-owner of Equinox
restaurant (1999–present) will
be the closing speaker at the Art
of Catering Food this August.
His sophisticated and seasonal
mid-Atlantic-focused menu has
made his restaurant a darling
with the critics; a lifeline with the
local farmers he frequents for his
ingredients; and a must visit for
the gourmand generation due to
his forward-thinking approach to
plant-based menus.

“We’ve always had plant-based selections,” says Chef Gray, “but for the past
three years, we’ve expanded that to include a vegan brunch.”
Every Sunday from 11:00 a.m. to 1:00 p.m., the vegan brunch includes such
seasonal specialties as yellow tomato and pineapple gazpacho (recipe follows,
beginning on page 14); farfalle with wild mushroom Bolognese; granola crusted
French toast with strawberry-rhubarb compote and maple syrup; and tofu
scramble with black beans and seasonal vegetable ratatouille, among others. “It’s
well-attended every week, and many times, we sell out,” says Chef.
But take a look at his menu and you will see that an entire section of his lunch
and dinner menus are also devoted to plant-based dishes. “Our philosophy has
evolved over the past 17 years,” says Chef Gray. “But since we opened our doors
in 1999, we have always featured vegetarian and vegan cuisine. Now that vegan
fare and plant-based cuisine is becoming more mainstream, it seems like we are
on point with a trend but it’s actually been in our restaurant’s DNA since the
beginning.
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On the Menu

Now that vegan fare
and plant-based cuisine
is becoming more
mainstream, it seems
like we are on point
with a trend but it’s
actually been in our
restaurant’s DNA since
the beginning.

“It’s a lot of fun to experiment and push
the boundaries of our creativity when it
comes to plant-based cuisine,” says Chef,
“and the response from our guests has
been overwhelmingly positive.”
The chef keeps things simple—no
vegan crab cakes, for example (“I like
crab cakes to be crab cakes and for
veg-forward plant-based foods to be
exactly what they are.”), but the chef is
experimenting with making his own egg
replacer and also makes almond milk.
“For us, we’re just as delighted and
capable of delivering plant-based dishes as we are traditional meat or seafood
dishes,” says Chef. —Kathleen Stoehr
FOR TWO VEGAN RECIPES FROM CHEF TODD GRAY, READ ON!
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Recipe
Yellow tomato & pineapple gazpacho

Courtesy of Chef Todd Gray, Equinox restaurant, Washington DC
Serves 6

Ingredients
4 yellow tomatoes, quartered
1 yellow bell pepper, split,
seeded, and chopped
1 pineapple, peeled and
chopped
1 small clove garlic
1 half cucumber; peeled
1 shallot, peeled and chopped
3 oz sherry vinegar
3 oz extra virgin olive oil
Salt, pepper & Tabasco, to taste
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Method
1. Combine all ingredients in a
high-speed blender and purée
until liquified.
2. Pass through a small holed
china cap or pasta basket
in order to keep tomato
consistency.
3. Adjust seasoning and keep
chilled until ready to use.

Recipe

(continued)

For garnish
6 small red teardrop tomatoes,
halved
6 small yellow teardrop
tomatoes, halved
1/4 cup shaved scallions
Micro basil

To serve
Chill six bowls. Place teardrop
tomatoes, shaved scallions, and
basil into bowls. Pour chilled soup
over garnish.

Culinary Look Book 2016 • catersource.com 15

Recipe
Green garlic falafel with pickled turnips &
romaine lettuce
Courtesy of Chef Todd Gray, Equinox restaurant,
Washington DC

Ingredients: Falafel
3 cups dried chickpeas; covered
in water and soaked overnight
3 shallots; peeled and sliced
1 bunch fresh green garlic;
chopped
2 garlic cloves
2 Tbsp. olive oil
1 cup fresh fava beans; peeled
and blanched
1 tsp. cumin powder
1 tsp. garlic powder
½ tsp. marjoram powder
Salt and pepper to taste
½ cup flour
½ cup breadcrumbs
Method
1. Heat olive oil in medium
sized sauté pan. Add shallots,
garlic, green garlic and spices.
Sauté over medium heat til
translucent (shiny).
2. Drain chickpeas. Place into
food processor and add
sautéed vegetable mixture.
Puree until finely chopped.
Use a rubber spatula to
help mixture come together.
Transfer to an appropriate
sized mixing bowl.

3. Add flour and breadcrumbs
and adjust seasoning as
necessary. Place falafel
mixture in refrigerator for
several hours or overnight.
4. Take chilled falafel mixture and
form small patties the size of
silver dollars, approximately ½
inch thick.
5. Preheat a tabletop fryer or pot
of oil to 350 degrees. Deep
fry falafel to golden brown
approximately 2 minutes.
6. Remove, drain and season with
salt and pepper.
Ingredients: Pickled vegetables
3 cups water
1 cup apple cider
½ cup sugar
1 star anise
12 black peppercorns
1 tsp coriander seeds
1 tsp fennel seeds
2 bay leaves
2 sprigs fresh thyme
2 garlic cloves
6 baby turnips; quartered
6 baby beets; quartered
1 head fennel; thinly sliced
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Recipe

(continued)

1 small red onion; peeled and
thinly sliced
Method
1. Combine the water, vinegar,
sugar, peppercorns, coriander,
fennel, bay leaves, thyme, and
garlic in a medium saucepan.
Bring to a boil over high heat.
2. Immediately remove from the
heat and set aside to cool at
room temperature.
3. In small pot, simmer baby
turnips and baby beets in
pickling liquid until tender
approximately 5 minutes.
Remove from heat and allow
vegetables to cool in liquid.
4. For onions and fennel, bring
pickling liquid to a simmer.
Pour over fennel and beets and
cool vegetables in liquid.
Ingredients: Salad
2 hearts of romaine lettuce;
chopped

1 small cucumber; halved and
sliced
2 ripe heirloom tomatoes; cut
into 1-inch cubes
To serve
Chop romaine lettuce, and
combine with pickled vegetables.
Place vegetable salad in bowls
and top with falafel. Serve with
Minted Lemon Yogurt (see
below).
Minted lemon yogurt
Place 1 cup plain or vanilla low
fat yogurt in a small bowl. Add
to it 3 finely chopped fresh mint
leaves, ½ tsp freshly grated
lemon zest, ½ teaspoon freshly
squeezed lemon juice, ¼ tsp
honey (if using plain yogurt), and
a sprinkling each of salt and
black pepper. Whisk together
until combined and refrigerate
until ready to serve. Makes 1 cup.
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Read the full issue
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Join us at our upcoming shows:
washington dc 2016

august 15-17

_____________________

The Show for Catering

Event Professionals

March 12-15, 2017 New Orleans, LA

275 Market Street, Ste 417, Minneapolis, MN 55405
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