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Due to the size of this section, it has been separated into 
two sections in order for it to be downloaded more quickly.  
For instance, “Best Diet” is in Section I on page 3, whereas 
“Cooking with Johnny Vee” is in Section II on page 10.
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COURTESY:  John Vollertsen
Las Cosas Cooking School

www.chefjohnnyvee.com

Cooking with Johnny Vee

Moroccan Lamb, Fennel & Date Tagine

3 tablespoons olive oil
1 red onion, thinly sliced
1 fennel bulb, trimmed and thinly sliced
4 garlic cloves, thinly sliced
1 1/2  pounds lamb stew meat 
3/4  teaspoon cayenne pepper
1 teaspoon ground ginger
2 teaspoons toasted and ground cumin seeds
2 teaspoons toasted and ground coriander seeds
 Pinch of allspice
1/2 teaspoon kosher salt
1 cup pitted dates, chopped
2 cups chicken stock
 Sprigs of cilantro

Heat 2 tablespoons olive oil in a Tagine and add onion, 
fennel and garlic and sauté until the onions begin to 
brown. Transfer vegetables to a plate.  Add remaining 
oil to the Tagine and add the lamb pieces and sauté 
until evenly browned.  Add all of the spices and the 
salt to the meat and cook for one minute over medium 
heat. Return the vegetables to the pan and add dates 
and 1 cup stock. Cover and cook gently, stirring oc-
casionally until meat is very tender, 1 1/2 to 2 hours. 
Add remaining stock, a little at a time to keep the meat 
moist. Garnish with cilantro sprigs.  

Preserved Lemon Couscous

3 cups vegetable stock
1/4  teaspoon ground car-
 damom
1/2	 teaspoon	red	pepper	flakes
3 tablespoons butter
2 cups Couscous
1/2 cup chopped preserved lemon, lemons rinsed 
	 first,	1/4	inch	chop
1/4 cup chopped cilantro leaves
1/4 cup chopped Italian parsley
 Salt and pepper to taste

Place the stock in a medium saucepan and bring to a 
boil. Remove from heat and stir in cardamom and red 
pepper	flakes.	Keep	warm	over	low	heat.		Melt	butter	
in a medium casserole set over medium heat. Stir in 
couscous and cook for one minute stirring constantly 
to coat with butter. Pour the stock over the couscous, 
stir to combine and cover. Allow couscous to sit for 10 
minutes.  Fluff couscous with a fork and gently fold in 
preserved lemon, cilantro and parsley. Season with salt 
and pepper and serve warm.  Serves 6.

Chef Chat - Preserved lemons are lemons that have 
been cured in a mixture of lemon juice and kosher 
salt. Sometimes spices are added; cloves, cinnamon, 
bay leaf, coriander and cardamom.  Serves 4.  They 
are easy to make but can be bought in many gourmet 
food stores and Middle Eastern markets.   For a recipe 
check out epicurious.com.

Chef Chat - Lamb Stew meat needs to cook slowly to 
become tender. Stews are ready once the meat has 
become fork tender. Of course, any good heavy cas-
serole dish will do for this recipe. The domed shaped of 
the tagine creates steam that condenses on the dome 
and then runs back into the stew. This ensures opti-
mum	flavor	from	all	those	wonderful	spices.

http://www.chefjohnnyvee.com


Brined Fried Chicken
Brine
1 tablespoon yellow mustard seeds
1 tablespoon brown mustard seeds
1 1/2  teaspoons coriander seeds
1  cup apple cider vinegar
2/3 cup kosher salt
1/3 cup sugar
1/4 cup chopped fresh dill

Chicken
8  skinless, boneless chicken thighs (about 3
 lb.), halved, quartered if large
 Vegetable oil (for frying; about 10 cups)
2  cups buttermilk
2		 cups	all-purpose	flour
	 Kosher	salt
	 Honey,	flaky	sea	salt	(such	as	Maldon),	
 toasted sesame seeds, hot sauce (for serving)

Brine: Toast mustard and coriander seeds in a dry 
medium saucepan over medium heat, tossing often, 
until mustard seeds begin to pop, about 3 minutes. Add 
vinegar, salt, and sugar and bring to a boil. Reduce 
heat and simmer, stirring often, until salt and sugar are 
dissolved, about 4 minutes. Remove from heat; stir in 
dill and 4 cups water. Let cool.

Chicken: Place chicken and brine in a large re-
sealable plastic bag; chill 3 hours. Remove chicken 
from brine, scraping off seeds, cover, and chill until 
ready to fry.  Fill a large pot with thermometer and 
pour in oil to measure 2". Heat over medium-high heat 
until thermometer registers 350°F.  Meanwhile, place 
buttermilk	in	a	large	bowl.	Place	flour	in	another	large	
bowl; season with kosher salt. Working in batches, 
coat	chicken	in	buttermilk,	then	dredge	in	flour,	dip-
ping	your	fingers	in	buttermilk	as	you	pack	flour	on	to	
help create moistened, shaggy bits (the makings of a 
super-crisp crust); transfer to a baking sheet.  Work-
ing in batches and returning oil to 350º F between 
batches, fry chicken, turning occasionally, until skin is 
deep golden brown and crisp and chicken is cooked 
through, 6-8 minutes. Transfer to a wire rack set inside 
a baking sheet.  Drizzle chicken with honey; sprinkle 
with sesame seeds and sea salt. Serve with hot sauce 
alongside.

Koreatown Fried Chicken

For the chicken:
8  cups vegetable oil
2  pounds chicken wings or thighs
1/2  cup cornstarch
1/2		 cup	all-purpose	flour
1/2  teaspoon baking powder
1  teaspoon kosher salt, plus more to taste
1/2  cup vodka
1/2  cup ice-cold water
 Soy Garlic Glaze or Hot Sauce Glaze (recipes below)
1/4  cup sliced scallions

Soy Garlic Glaze
1/4		 cup	Korean	rice	or	corn	syrup
1/4  cup soy sauce
2  garlic cloves, minced 
1  tablespoon mirin
1  tablespoon sesame oil

Hot Sauce Glaze:
1/2  cup gochujang
5  tablespoons hot sauce, such as Frank's Red Hot

For the chicken:
Heat the vegetable oil over low heat in a heavy pot or 
Dutch oven with high sides until the oil registers 350º F 
on a frying thermometer. If you don't have a thermome-
ter, test the heat by spooning a bit of batter into the oil. 
If	it	sizzles	immediately	and	floats	to	the	top,	chances	
are you're ready. (If you’re using chicken wings, while 
the oil heats, use a sharp knife to feel for the joints 
between the wings and drumettes, and cut through to 
separate them.)  In a medium bowl, whisk together the 
cornstarch,	all-purpose	flour,	baking	powder,	1	tea-
spoon salt, vodka and cold water. Dip chicken parts in 
batter until evenly coated, shaking off excess batter, 
and place on a platter or tray.  Set up a tray or platter 
lined with paper towels. Raise the heat to medium-
high and maintain the oil at 350º F. Carefully lower the 
chicken	into	the	oil,	as	many	pieces	as	will	fit	comfort-
ably, and fry for 8 to 10 minutes, until golden brown 
and cooked through. With a heatproof slotted spoon, 
remove the chicken pieces and drain them on the 
paper-towel-lined tray. Immediately season with salt. 
While still hot, toss the chicken in a large bowl with just 
enough glaze to coat. Garnish with scallions and serve 
immediately.  (See next page for Green Chili Slaw.)

Crazy for Fried Chicken
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Green Chile Slaw

Dressing:
2/3  cup Cilantro leaves, stems removed
1  cup roasted, peeled, seeded and chopped New 
 Mexico Green Chile (Hot or mild)
1 1/2 teaspoons Celery Salt
1/4  cup Granulated Sugar
1/3  cup Rice Vinegar
1  cup Mayonnaise
2  tablespoons Dijon Mustard
1  teaspoon salt
1  teaspoon pepper
8  cups cole slaw mix

Combine dressing ingredients in blender and puree 
till smooth. Place cole slaw mix in a large bowl and 
add just enough dressing to moisten and make a tasty 
slaw. Refrigerate until serving.

Gluten-Free Peanut Butter Cookies

2  cups natural-style peanut butter
1 1/3 cups white sugar
2 eggs
2  teaspoons baking soda
1  pinch salt
1  teaspoon vanilla extract

Preheat oven to 350º F.  Line cookie sheets with parch-
ment paper or use a Silpat liner for best results.  In a 
medium bowl, stir peanut butter and sugar together 
until smooth.  Beat in the eggs, one at a time. Stir 
in the baking soda, salt, and vanilla. Roll dough into 
1 inch balls and place them 2 inches apart onto the 
prepared cookie sheets.  Press a criss-cross into the top 
using the back of a fork.  Bake for 8 to 10 minutes in 
the preheated oven.  Allow cookies to cool on baking 
sheet for 5 minutes before removing to a wire rack to 
cool completely.  Store in an airtight container.

Gluten-Free Blondies

1 15 oz. can garbanzo beans, drained and rinsed
1/2  cup creamy peanut butter or almond butter
1/3  cup real maple syrup
1/2 teaspoon baking powder 
1/4  teaspoon baking soda
1/2  teaspoon salt
2  teaspoons vanilla
1  egg
1/3 cup + 2 tablespoons chocolate chips

Preheat oven to 375° F. Place all ingredients except 
chocolate chips in a food processor. Blend until 
smooth. Remove lid and blade and stir in 1/3 cup 
chocolate chips. Spray an 8 inch x 8 inch pan with non-
stick spray. Pour batter in to pan and spread out. Top 
with remaining chips. Bake for 25 minutes until tooth-
pick comes out clean. Cool on wire rack and then cut 
into squares.

Gluten-Free Bittersweet Decadence Cookies

1/4		 cup	rice	flour
1/4  teaspoon baking powder
1/8  teaspoon salt
8  ounces bittersweet chocolate chips
2  tablespoons unsalted butter
2  large eggs
1/2  cup sugar
2  teaspoons pure vanilla extract
1  cup pecans
6  ounces bittersweet chocolate chips
2  sheets parchment paper

Preheat oven to 350° degrees. In a small bowl, mix 
the	flour,	baking	powder,	and	salt	together,	set	aside.	
Place 8 ounces of bittersweet chocolate chips and but-
ter in a medium bowl over a pan of simmering water.  
Stir the chocolate butter mixture until it is melted and 
smooth, set aside. In a heatproof bowl, whisk the eggs, 
sugar, and vanilla thoroughly and set the bowl over 
a pot of barely simmering water using it like a double 
broiler. Continue to whisk everything until the mixture is 
lukewarm. Combine the egg mixture and the chocolate 
mixture (should be lukewarm as well) stirring until they 
are	well	combined.		Add	the	flour	mixture,	6	oz.	choc.-	
chips, and pecans. Your batter will look like thick cake 
batter. Scoop dough (it will look very wet and sloppy) 
into rounded tablespoons on a cookie sheet lined with 
parchment paper 2 inches apart from each other. Bake 
for 14 minutes until the surface of the cookies looks dry 
and set. With the cookies still on the parchment paper, 
slide them onto racks to cool. Gently peel the parch-
ment paper back after cookies have cooled for at least 
30 minutes.

COURTESY:  John Vollertsen
Las Cosas Cooking School

www.chefjohnnyvee.com
12

http://www.chefjohnnyvee.com


13

Gazpacho

COURTESY:  Carol Fenster
Savory Palate, Inc.

www.savorypalate.com

What is Gazpacho?
Gazpacho is a cold vegetable soup with tomatoes 
as the main ingredient. It is believed that Gazpacho 
originated	in	Spain,	specifically	the	Andalusia	region	
in the South part of Spain. There are many versions 
and regardless of where it comes from, we Ameri-
cans have taken a liking to this “liquid” vegetable sal-
ad and embellished it with our own unique touches. 

Unfortunately, for the gluten-free community, many 
gazpachos are made with bread as a thickener. In 
fact, it’s a great way to use up stale bread. But bread 
isn’t necessary for a smooth, satisfying texture so I 
never use it. Most gazpacho recipes start with fresh 
tomatoes, but my version offers a time-saving short-
cut by using canned tomato juice.  Gazpacho can 
also include other vegetables such as bell peppers, 
onions, and so on. Some recipes contain fruits such 
as watermelon, cantaloupe, peaches, or grapes. My 
particular recipe adds celery and cucumber.

What are the Health Benefits of Gazpacho?
Gazpacho is like eating a chunky, liquid salad. Since 
tomatoes are the major ingredient, gazpacho is high 
in	lycopene	which	has	cardiovascular	benefits.	Cu-
cumbers are a good source of Vitamin C and reduce 
fluid	retention,	a	good	thing	in	hot	weather.	Celery	
provides	good	fiber	and	potassium,	which	is	good	for	
blood pressure. 

Why is this a Small Gazpacho Recipe?
Research shows that more and more people live in 
small households, so I have down-sized this recipe to 
serve two, but you can double it to serve four if you 
wish. 

Is Gazpacho an Entrée or An Appetizer?
It can be both. As a main dish, I serve it in Margarita 
glasses for a pretty effect, but you can serve it in 
soup bowls. Or, for appetizers serve it in little shot 
glasses or small coffee cups. 

Quick & Easy Gazpacho for 2

Preparation time: 5 minutes
Chilling time: 1 hour

1 1/3  cups canned tomato juice, divided (two 
 5.5-ounce cans), divided
2  tablespoons chopped onion
1/4  to 1/2  jalapeno, seeds and veins removed, 
 coarsely chopped (or to taste)
1  small garlic clove, chopped
1 1/2  teaspoons fresh lime juice
1/4  English cucumber, diced, plus very thin half-
 slices for garnish
1/2		 celery	rib,	finely	chopped
1 1/2  tablespoons chopped fresh cilantro, divided

In a food processor, puree 3/4 cup of the tomato juice 
along with the onion, jalapeno, garlic, and lime juice.   
Transfer to a large bowl and stir in the cucumber, cel-
ery, 2 tablespoons of the cilantro, and the remaining 
tomato juice. Divide evenly among two soup bowls or 
goblets	and	chill	for	at	least	an	hour	to	let	the	fla-
vors meld. Serve chilled, garnished with a half-slice 
of cucumber and the remaining cilantro as garnish.  
Serves 2.  (This recipe can be doubled.)

http://www.savorypalate.com
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Recipes from Chef 
Rhonda Beyreis

S'mores Brownies

1  box brownie mix, batter pre-
 pared to package directions (I 
 used Pamela's Gluten Free)
4-5  Graham Crackers, broken (I 
 used Pamela's  Gluten-Free)
6-8  large marshmallows, cut in half
1/2  cup chocolate chunks

Pre-heat oven to 350°F. Lightly coat 
8"x 8" baking pan with oil or pan spray 
and line with parchment paper. Pour 
the brownie mix into the pan and spread evenly.      

Break the cookies into 
pieces and push gently 
into the top of the brownie 
batter. Then top the bat-
ter and cookies with the 
marshmallows, cut side 
down, and sprinkle the 
chocolate chunks evenly 

over the top.  Bake for approximately 30-35 min-
utes. Allow to cool and enjoy!

Healthy Gluten-Free 
Snacks

COURTESY:  K. C. Cornwell
G-Free Foodie

www.gfreefoodie.com

CHOCOLATE MOUSSE**

1 cup Cacao or Carob Powder
1 cup Pure Maple Syrup 
1/4  tsp. Sea Salt
1/4 tsp. Vanilla
3  Ripe Avocados (medium)

In food processor combine avocados and maple syrup 
and process til smooth. Add sea salt and vanilla and 
process.  Add cacao or carob powder and process all 
ingredients til smooth.  This mixture can be used for all 
sorts	of	recipes	such	as	fillings,	toppings,	even	Kale	
chips!

**Add Peppermint oil to taste to make Chocolate Mint**

RAW CHEDDAR CHEESE SAUCE

1 cup raw cashews (or 1/2 cup pine nuts and 1/2 
 cup macadamia nuts) RINSE WELL 
1  cup HOT water
1 tsp. onion powder
1 tsp. sea salt
1/2  tsp. garlic powder
1/2   tsp. paprika
1/8  tsp. cayenne (to taste)
1/2		 cup	nutritional	yeast	flakes
1/4 cup canned pimientos, drained (or Roasted red
 bell peppers)
1 Tbsp. fresh lemon juice

Blend all the ingredients in a blender until smooth.

RAW PARMESAN CHEESE

4  cups soaked and dehydrated walnuts 
1/2 tsp. salt (or to taste)
1/4  cup Nutritional Yeast Flakes (or to taste)

Place nuts in food processor and process to a crum-

COURTESY:  Chef Rhonda Beyreis
Tranont

www.ThisIsTranont.com/Rhonda

http://www.gfreefoodie.com


TIPS:  To substitute the chocolate drizzle, you 
can sprinkle mini chocolate chips on top of the 
wedges or use chocolate ice cream syrup.  Or, 
leave the chocolate out altogether.  

The Power of the 
Peanut
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Peanut Butter Banana Skinny Green Smoothie

1 cup spinach
1 banana
2 Tbsp. Peanut Butter2*
1 cup milk
1/2 cup ice

Place all ingredients in blender and 
blend until smooth. 

*The key to this “skinny” recipe is 
PB2, a powdered peanut butter.  
The product takes roasted peanuts 
that are pressed to remove 85% of 
the fat and oil.  The result is a power 
with an exquisite peanut butter 
flavor	that	is	perfect	for	making	in	
smoothies.

Two tablespoons of PB2 has 45 
calories and 1.5 grams of fat, while two tablespoons of 
traditional peanut butter contains 190 calories and 16 
grams of fat.  

Peanut Butter Oatmeal Smoothie

1/4 cup old fashioned oats
2 Tbsp. creamy peanut butter
1 whole banana
1/2 cup milk

Add all the ingredients to a blender.  Blend for 30 sec-
onds and stir.  Blend for another 30-60 seconds.  Pour 
into a glass and garnish with banana slices and oats if 
desired.  Serve immediately or place in the refrigerator 
until ready to eat.

Chocolate-Peanut Butter Granola Apple Bites

2 apples, sliced into wedges
1/4 cup peanut butter
1/4 cup granola
1/4 tsp. ground cinnamon, for sprinkling
 Semi-sweet chocolate chips, optional

Coat tops of apple wedges in peanut butter and sprin-
kle with granola and cinnamon.  Melt chocolate chips 
in the microwave, stirring in 30 second increments until 
melted.  Be careful not to overheat.  Drizzle wedges 
with melted chocolate, set on a large platter and serve. 
PS:  To substitute the chocolate drizzle, you can sut all 
toPeanut Butter Banana Overnight Oats

1/4 cup powdered peanut butter
3/4 cup old fashioned rolled oats
2 tsp. ground chia seeds
1 1/2 cups milk
1 tsp. 100% pure vanilla extract
1/2 small banana, sliced for topping
1 Tbsp. peanuts, chopped for topping
1 Tbsp. peanut butter for topping

In medium bowl, stir together powdered peanut butter, 
oats, chia seeds, milk and vanilla extract.  Divide even-
ly into storage containers and refrigerate overnight.  
Before serving, top each with banana slices, chopped 
peanuts and a drizzle of peanut butter.  Variation:  Add 
fresh berries or chocolate morsels.

Peanut Butter and Jelly Waffle Sandwich

2	 whole	grain	waffles
1-2 Tbsp. peanut butter
2 tsp. of jam, jelly or fruit preserves
 Fresh fruit or berries (optional)

Toast	waffles.		Spread	peanut	butter	on	one	side	of	
one	waffle	and	jelly	on	other	side	of	the	waffle.		Sand-
wich together.  Sprinkle with berries or sandwich the 
berries in between before pressing both sides together.  
Optional:  Sprinkle lightly with powdered sugar and/or 
drizzle with maple syrup.

COURTESY:  Shelly Nutt
Texas Peanut Producers Board

http://texaspeanutboard.com

http://texaspeanutboard.com


National Festival of Breads...for 
Spring and Summer

Graduation Diploma Rolls

1. For each diploma: roll a 2-ounce piece of dough 
into 4” x 6” rectangle.
2. Cut off 1/4” strip from 6” side. Roll up rectangle 
jelly-roll fashion. Tie with strip of dough.
3. Place on greased baking sheet. Cover; let rise 30 
minutes. Beat together 1 egg and 1 tablespoon water; 
brush on roll.
4. Bake at 350°F, 20 minutes or until golden.

Hopping Bunny & Twist Bunny

Curlicue Bunny (front bunny)
1. Roll a 4-ounce piece of dough into an 18” rope. Cut 
rope: 10” for body, 5” for head and use the extra dough 
for the tail and ears. Loosely coil ropes for body and 
head; place close together on greased baking sheet.
2. Form ears and place next to head; pinch ends. 
Place a small ball for the tail.

Twist Bunny (background bunny)
1. Roll a 2-ounce piece of dough into a 15” rope. 
Form a loop and twist rope once, leaving ends of rope 
extended to form ears. Pinch tips of ears to shape 
points. For tail, place small ball in center of loop. Place 
on greased baking sheet.
2.   Cover bunnies after shaping; let rise until almost 
doubled. Bake at 375°F, 15-17 minutes.

1. Shape 1 pound of dough into 13 uniform balls. 
Divide 10 balls into fourths and form into 40 smooth 
balls. Arrange body and top of head on greased baking 
sheet.
2. Shape	one	ball	into	a	flat	oval	and	position	for	the	
face. For the eye, clip with scissors and insert a large 
raisin.
3. Cut one ball in half. Use one half for ear and other 
half for tail. Use remaining ball to form legs: make two 
ropes, fold in half and tuck under body.

Little Lamb
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1. Divide 1 1/2 
pounds of dough into 
18 equal pieces. Roll 
out 8 (18” ropes) and 
8 (15” ropes); cover. 
Tip: to roll dough 
evenly into a rope, 
start at the center and 
work toward the ends. 
On greased 12” x 18” 
baking sheet, place 
one 18” rope length-
wise in center. Bend 
top to the left. Place 
a second 18” rope 
beside	the	first	rope,	
bending top to right. Repeat procedure.
2. Place one 15” rope on each side bending top. 
Place remaining 15” ropes on top of bottom layer, plac-
ing ropes to cover the space between bottom ropes.
3. Roll two pieces into thin ropes. Twist together and 
place across center, extending 1” past sheaf. Cut off 
extra; pinch ends together and tuck under sheaf.
4. Cover; let rise 15-20 minutes. With scissors, make 
diagonal snips along bent “heads”. Beat 1 egg and 1 
tablespoon water; brush on sheaf. Bake at 350°F, 20-
25 minutes or until golden. If outer edges bake faster, 
tent with aluminum foil. Note: If you wish to use the 
sheaf for decoration, place it on a wire rack and let dry 
for several days.

Wheat State Sheaf

Grand Old Flag

1. Use 1 pound of 
white dough and 1 
pound of whole wheat 
dough. Lightly grease an 
18” x 12” x 1” half sheet 
pan.
2. Roll each dough 
into a 7” x 17” rectangle. 
Cut each into seven (1” 
x 17”) strips. Place a 

whole wheat strip in the pan and continue with a white 
strip; use 7 whole wheat strips and 6 white strips.
3. To make stars: roll remaining white strip 1/8” thick. 
Cut 15 mini-stars with a 1 1/2” cookie cutter. To adhere 
stars: make an indention for each star and moisten 
back of star with beaten egg white.
4.  Cover; let rise 20-30 minutes. Bake at 350°F, 25-
30 minutes. Tent with aluminum foil to prevent over-
browning.

Teddy Bear

1. Divide 8 ounces of 
dough in half; shape in 
to balls. For body, place 
one ball on greased 
baking	sheet;	flatten	
slightly.
2. Cut remaining ball 
in half. For the head: 
shape 1 piece into a 
ball;	flatten	slightly	and	
place above the body. Divide and shape the remaining 
dough into 7 balls; form one smaller ball for the nose. 
Position remaining balls for ears and paws.
3. Make small cuts for eyes, nose and belly but-
ton;	insert	dried	blueberries.	Using	finger,	make	deep	
indention in center of ears. Cover; let rise until almost 
doubled. Beat together 1 egg and 1 tablespoon water; 
brush on bear.
4. Bake at 375°F, 15-18 minutes or until golden. 
Remove from oven and cool on baking sheet to avoid 
breakage.

Harvest Grapes

1. Whisk together 1 beaten 
egg yolk and 1 tablespoon 
water for egg wash. Use 1 
pound of dough; reserve a 
4-ounce piece of dough.
2. Shape remaining dough 
into 12 (1-ounce) balls. 
Grease large baking sheet. 
Starting from bottom, ar-
range balls in a 1, 2, 3, 4, 2 
pattern.
3. With remaining dough, 

cut out a grape leaf; score to resemble veins. Brush 
with egg wash where leaf will be placed. Shape a tiny 
stem and place on top of leaf; secure with egg wash.
4. Cover; let rise until nearly doubled. Brush with egg 
wash. Bake at 375°F, 20-25 minutes or until golden. 
Cover with aluminum foil last 5-10 minutes to prevent 
over-browning.

COURTESY:  Cindy Falk & Julene de Rouchey
Kansas	Wheat	Commission

www.kansaswheat.org and
      www.nationalfestivalofbreads.com
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The Liquid Muse LLC was founded in 2006 and 
has grown to serve three main aspects of Cocktail 

& Culinary Culture:

Events:

    cocktail catering
    signature cocktail creation

    culinary & wellness retreats
    brand immersion experiences

    culinary festival production

Mixology educAtion:

    cocktail classes
    books

    staff trainings / industry seminars

Beverage & Culinary trendsetting:

    product consulting
    blog

    magazine articles
    video shows, media and podcasts

COURTESY:  Natalie Bovis
The Liquid Muse

www.theliquidmuse.com
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281-702-4049
ryans@dairymax.org
www.dairydiscoveryzone.com

Nancy Siler (ret.)
Wilton Brands
2240 West 75th St.
Woodridge, IL  60517
630-810-2208
630-605-9012 (cell)
630-810-2710
nsiler@wilton.com
www.wilton.com

Janice Stahl
Butterball
200 E. Randolph
Chicago, IL  60601
312-240-3176
www.butterball.com

Karla Stockli
California Fig Advisory Board
600 West Shaw #300
Fresno, CA  93704
559-243-8600
kstockli@californiafigs.com
www.californiafigs.com

John Vollertsen 
(Chef Johnny Vee)
Las Cosas Cooking School
231 E. Santa Fe Ave.
Santa Fe, NM  87505
505-988-3394
chefjohnnyvee@aol.com
www.chefjohnnyvee.com

http://www.theliquidmuse.com
http://www.savorypalate.com
http://texaspeanutboard.com
mailto:ryans%40dairymax.org?subject=Creative%20Living
http://www.dairydiscoveryzone.com
mailto:chefjohnnyvee%40aol.com%0D?subject=Creative%20Living
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