
 
What can you get from CCS?
Improved culinary operations,
expert culinary knowledge,
industry connections, networking
through many culinary and food
affiliations, an on-call mentor, a
diverse culinary background and
moremore .

LIKE US ON FACEBOOK

INDUSTRY NEWS

 
ACF Chefs and Culinary
Professionals of Chicagoland,
founded in 1925, is one of the
fastest-growing chapters of the
American Culinary
Federation (ACF). Click herehere  for
more information.
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Tomato BreadTomato Bread
   
My story this month is about a food memory that will help
to define your palate. I have once again been traveling
down memory lane back on the East Coast. I was driving
down roads I haven't been down in 30 years and started
to think about places I worked that no longer exist and
restaurants that I once I ate at on a regular basis.
 
Alas, times have changed, and what was once comforting
is no longer there. We had a pizza place around the
corner in a strip mall that set me on the way towards
thinking about Italian pizza, whether made by the Greek
family that owned the place or now Neapolitan, where I
search to find that perfect chew and cook on a slow-
fermented dough. My understanding of Italian food was a
small hole in the wall, where I learned to eat chicken
caccitore and liver-my mom's favorite. Italian food was
big, covered in red sauce and always served with pasta.
Today, I think about vitello tonnato, osso bucco and
anything with white truffles and porcini.
 
I did return to these places in order to relive those tastes
that helped define my joy of honest food. However, I was
lost in time, as those experiences where only a place in
time. What I ate wasn't great. Sugary pizza sauce, tough
dough, under-seasoned chicken served in a chain
restaurant environment. However, one taste that hasn't
changed and still has a hold on me is tomato bread.
 
It was a form of focaccia baked with canned tomatoes,
dried oregano and olive oil. Nothing over the top.
However, the pans used to bake the bread each had a
thousand memories, and it was baked not as a staple but
rather as something extra. When I was very young,
before my father died, he would take me there on the
weekend. He was there for the bread, but as a treat, the
owners would give the children a slice of the tomato
bread. They didn't give out candy or lollipops but bread.
It was hot, fresh and tasty. I remember hating fresh
tomatoes as a kid but had no problem with this. In
retrospect, it was the umami of the ferment, the
glutamates in the roasted tomatoes and probably the
parmesan cheese.
 
Funny-Italian food was exciting as a child. We had the
North End in Boston as the home of Prince Spaghetti
Sauce on Wednesday nights. A few of you out there will
remember Anthony running home to his mom yelling out
the window. I generally don't eat a lot of Italian food, but
there are things that I have learned from those childhood
memories. Simple is key.

http://r20.rs6.net/tn.jsp?f=001UMycugldVe1vo_1ZiKE-2EEa6e3egil2IDvhA2Xg48ci2drsbFsEH2Meh7j4zf7XVpWOhPEEoY8UeA84DUb56C0STnUNgrl8pPbtoIX1Q5MnfYLeyiP1yJ4Xu9N06EOuS08iOAfHUS_pFHL8OLD3WHb4dczja2AgM9XiJsy3lKiw69MA9-Qx6K3L6xOEhdVjB3TFjqxfHWa8DkAQO6WL9tS78OBj1SaM8Z9eBACT3BmNbd15RZVmJnUnBZG5TJywNTJiVUfEI-HwJQFerRIIpdNUjqYWSMPU5NJ9RXJ5i-xGIvjsW567PG-of1I434xEplMzBAIZrlC7xqo5HUCe3HhCZn6tG_r0kol2pqNsN6bsEqmRK0aaag==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001UMycugldVe1vo_1ZiKE-2EEa6e3egil2IDvhA2Xg48ci2drsbFsEH2Meh7j4zf7XVpWOhPEEoY8UeA84DUb56C0STnUNgrl8pPbtoIX1Q5MnfYLeyiP1yJ4Xu9N06EOuS08iOAfHUS_pFHL8OLD3WHb4dczja2AgM9XiJsy3lKiw69MA9-Qx6K3L6xOEhdVjB3TFjqxfHWa8DkAQO6WL9tS78OBj1SaM8Z9eBACT3BmNbd15RZVmJnUnBZG5TJywNTJiVUfEI-HwJQFerRIIpdNUjqYWSMPU5NJ9RXJ5i-xGIvjsW567PG-of1I434xEplMzBAIZrlC7xqo5HUCe3HhCZn6tG_r0kol2pqNsN6bsEqmRK0aaag==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001UMycugldVe1vo_1ZiKE-2EEa6e3egil2IDvhA2Xg48ci2drsbFsEH2Meh7j4zf7XVpWOhPEEoY8UeA84DUb56C0STnUNgrl8pPbtoIX1Q5MnfYLeyiP1yJ4Xu9N06EOuS08iOAfHUS_pFHL8OLD3WHb4dczja2AgM9XiJsy3lKiw69MA9-Qx6K3L6xOEhdVjB3TFjqxfHWa8DkAQO6WL9tS78OBj1SaM8Z9eBACT3BmNbd15RZVmJnUnBZG5TJywNTJiVUfEI-HwJQFerRIIpdNUjqYWSMPU5NJ9RXJ5i-xGIvjsW567PG-of1I434xEplMzBAIZrlC7xqo5HUCe3HhCZn6tG_r0kol2pqNsN6bsEqmRK0aaag==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001UMycugldVe1vo_1ZiKE-2EEa6e3egil2IDvhA2Xg48ci2drsbFsEH4vX2x7IWcrKGwP8sBTt2x0Aw4-wpYkwNKwVTkKxBeA30HRPKAmJivPxT2ouhgnmBB8eixbBVqwgIqoM6jOjrSgjgGZk7Y7AoytVdXwYm_J4etmqwDsoM-K5e0jtSJakmMCfKTPSDopoEVPACqiXQCtIPYqhuGtdTNB8DTYcre7sVVOB57dL333OL8qsUpBW6ooXLnCDWJcZAo4SxWDVV3g=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001UMycugldVe1vo_1ZiKE-2EEa6e3egil2IDvhA2Xg48ci2drsbFsEH2qXoN-b61yDLPuKTGuTTTQv6gi_iXGCmAAWAZDshNzDpm4LMwEHYGnUY_e4QlNXFmLKbFjY4QdZgSJfkAMvvVzLkJEFULAEwZGjE7qGmGb6JzEvO5ZLf2yZB0eB8QC-PiPxsQaKS5PgCZnTaA7i6uKL1kAyTz1D5ai4c_ZN62-iL-1Eh3qPT4WvQRPPC-j0shT-Tz_jmNtUpHfG6qG5t5vjnXpeJLjMGU0-vwm6VbEARO7KwUPB81dvHvrwQ-OJtu74bHc5U38f_LfE9CBX3zwtEgJ3WMC4gbHUP2e98mN3Ur0-1mQpxg9XQMnmcBkK8A==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001UMycugldVe1vo_1ZiKE-2EEa6e3egil2IDvhA2Xg48ci2drsbFsEH2qXoN-b61yDLPuKTGuTTTQv6gi_iXGCmAAWAZDshNzDpm4LMwEHYGnUY_e4QlNXFmLKbFjY4QdZgSJfkAMvvVzLkJEFULAEwZGjE7qGmGb6JzEvO5ZLf2yZB0eB8QC-PiPxsQaKS5PgCZnTaA7i6uKL1kAyTz1D5ai4c_ZN62-iL-1Eh3qPT4WvQRPPC-j0shT-Tz_jmNtUpHfG6qG5t5vjnXpeJLjMGU0-vwm6VbEARO7KwUPB81dvHvrwQ-OJtu74bHc5U38f_LfE9CBX3zwtEgJ3WMC4gbHUP2e98mN3Ur0-1mQpxg9XQMnmcBkK8A==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001UMycugldVe1vo_1ZiKE-2EEa6e3egil2IDvhA2Xg48ci2drsbFsEHxpHNDnjwadWwz1S5tH6ifUORpZHomwpYa1FdhRryhs5Tc2QugBdSBHHzmvwLeimyFLzmmzISJE42V5eAWskRPO3MorX0wmh-t03RLtQBZHeHXgW1o-L5BSsFj_VzLqbkkrTQ-J19uZRQuG7NCHWn7wlbLHSEMuc0kuWhYEOjbh2ipCMJkrAhE3oq8nG4nhE_AnnZYov2opPefzeKiQ4WfM7oI1Vd89j9xjVifgJ3a-jtd7Ut7yivhuGPyZLZ88SNKRxRoQ3po_Ady72pMUvgsXKGRhyijAmTQFqSzPL6amtK3jSM_RcVXt226k99oRkyQ==&c=&ch=


Recipes, reviews and resources
for everything food and dining in
the Chicago area.  Check outCheck out
what's happening this week.

 
The Cicerone Certification
Program certifies and educates
beer professionals in order to
elevate the beer experience for
consumers. cicerone.orgcicerone.org.

 
The Craft Beer Networking Group
is comprised of professionals
from a wide variety of industries,
and we meet approximately every
6 weeks at different breweries or
craft beer bars in Chicago for two
main reasons: 
 
   1. Networking 
   2. Enjoying craft beer

Email cbngchicago@gmail.com for
more info and to become part of
the group.

 
The hunt for unique craft beers is
just as fun as the tasting. Here is
The ListThe List of beers that we have
tasted at our weekly craft beer
tap room meeting.

 
My cooking can sometimes go over the top trying to use
whatever I have to drive flavors and impact. But at the
end of the day, simple things such as fresh mozzarella,
basil, salt and olive oil can be spectacular. Fresh figs and
prosciutto on grilled bread with a touch of ricotta is one
thing that would definitely be center stage, especially this
time of year when the mercury is hitting 100°F and of
course, tomato bread. If I had a chance to sit down with
my dad today, he would have enjoyed it to!
 

- Chef John Reed, CEC, CCA

CHEESE

GalbaniGalbani

Not to be shy about it, but I have been able to work with
some of the best Italian cheeses you can get, and they do
make awesome pizza. If you haven't tried them, definitely
look for Galbani next time.  

BEER

My favorite Italian brewer has been BaladinBaladin. They can
be found if you look hard enough. I hope to find a few
more to share with you when I get to Italy again.

  

GOOD READS

Recipes for the Roommate-Impaired:  A ComicalRecipes for the Roommate-Impaired:  A Comical
Look at Eating and Living with PeopleLook at Eating and Living with People
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Eater is the source for people
who care about dining and
drinking in the nation's most
important food cities, like
Chicago. A favorite of industry
pros and amateurs alike, Eater
has an uncanny knack for finding
out what's opening where, who's
serving what, and how it's all
going down. Find out what'swhat's
newnew  in Chicago.

A reboot of the 1993 edition, with author's notes and
updates. Eating and cohabitation go together like hand in
glove... or was that foot in mouth? Probably more the
latter than the former. Because sharing an apartment
means you never quite know what to expect when you
open the refrigerator door. Recipes for the Roommate-
Impaired can help. It will teach you how to:

1. Create very edible meals on a limited budget with
minimal supplies

2. Improvise for those times when your roommie has
gone on a binge

3. Impress overnight (ahem) guests with your
cooking expertise. 

Along the way, Recipes for the Roommate-Impaired
lampoons the many oddities and consistencies that make
the roommate experience so darn interesting. It's a
regular smorgasbord of entertainment and information.  
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