
 
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
more .
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ACF Chefs and Culinary
Professionals of Chicagoland,
founded in 1925, is one of the
fastest-growing chapters of the
American Culinary
Federation (ACF). Click here  for
more information.

October 8, 2019

The Demons in My Kitchen
   
This is a tribute to butter, eggs, cream and cured pork
fat. We are told all the time that you need to stay away
from these ingredients to be healthy and happy. As much
as we try not to use them, they really are devilish, and
you have to face them dead-on. I do buy and embrace
them in my pantry, and they are always lurking in the
back of the fridge.
 
If you cook for a long time, whether as a home cook or a
professional, your cooking evolves. The way you eat,
your lifestyle and your understanding of your craft are
constantly in flux. Throughout this evolution, you are
always looking for ingredients that drive flavor and take a
dish from good to great. These four items especially have
so much impact in dishes; without them, foods are not
the same. The challenge is to understand when and
where to use them and not to be afraid to do so.
 
I am not going to preach the health benefits for not
eating them in your food-you have pop culture, your
doctor and the grocery aisle to tell you that. I am going to
give a few of my favorites dishes that rely on these
ingredients.
 
The first is a heavy hitter where all three take center
stage: classical sauces such as the Hollandaise family
and some certain fish sauces, especially with Dover Sole.
I just cooked my version of Sole Verornique-a perfect
delice of the sole, poached al a minute, alongside the
sauce built up from the poaching liquid and the perfectly
peeled grapes. I cooked this dish the first time 35 years
ago in culinary school, and it is still awesome and
luxurious. Fish Veloute finished with a liaison of egg yolks
and heavy cream finished with a big beurre monte to
take it over the top.
 
The other dish that has become a family favorite when
eaten with appropriate portion size is Spaghetti
Carbonara: spaghetti tossed with raw eggs, cooked
pancetta and parmesan cheese. Some chefs like to add
cream, but the fat and richness from the egg yolk that is
folded into the hot pasta as it is served is simplicity itself
but hard to perfect. The cream is the crutch, albeit a
good one.
 
The quintessential dish-yes, I am going there-is chowder.
No decent New Englander will accept a bowl without the
bacon and the finish of half and half or light cream. Don't
forget the butter used to make a good roux. If you look
into the history of chowder, the thickening agent was not
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Recipes, reviews and resources
for everything food and dining in
the Chicago area.  Check 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.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 List of beers that we have
tasted at our weekly craft beer
tap room meeting.

flour and butter but soaked hardtack that was found on
most sailing ships. They also always had cured ham or
pork for the journey. Some of the best chowders and
braised fish I have had are always light and finished with
butterfat from cream or even beurre manie.
 
My journey hasn't been on the high seas, but the travels I
have had always led me back to dishes where, on
occasion, you feed your happiness with rich, luxurious
food.
 

- Chef John Reed, CEC, CCA

BUTTER

Butter is a simple staple, but some vary widely in taste,
so be careful in what you choose. Do a taste test. Taste it
at room temperature on a piece of unsalted Italian bread.
Note: Cold butter does not belong on bread.

Here are a Couple of Choices:

PLUGRA 

KERRYGOLD

 

BEER

What To Dr ink

There are a couple of choices here; there are some
beers that have a slight diacetyl nuance associated with
the flavor of buttered popcorn but generally not preferred
to the average beer drinker. So something crisp and
refreshing to cut through the fat and richness. Try a nice
Kölsch; both of these are nationally rank beers from the
US.

If you can find it, try Sprang from Trillium Brewing in
Boston.

http://r20.rs6.net/tn.jsp?f=001oFhTf05vYa-bUwSt0rdgNnfteu5aMIh-7b2GfZLhnib8_n8p8m2eEWSqq2hd2-jr-JiaX7ZyyUupzf96WPF2jdWgHhxetwmnwKvUpuUY4k0u0Zjk_dX8a0OhmNe2YVfXqeQNIxWlAlKAmG0sFc_6FsDOHIV8Mkz5yXIyG0wo3FVOc2y637KCCd97fzfI0Udxtid6P5wbFH1eHjWgOD5ycOaTXV_vXTQdmGYX_3soYmca-rQDgQ1GgeKVXG1hy9kVBA90ujKBtHg-mqM39hczAuL02wHPELmxt-_FbgIPgzBJ_syQoQzedRLIaHHcjSt9ZvbUOceZuUu_6X4Tfpkpi7eNuN_yRpSYNN1lutXtbZ_FQmaedRwDUg==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001oFhTf05vYa-bUwSt0rdgNnfteu5aMIh-7b2GfZLhnib8_n8p8m2eEWSqq2hd2-jrDxUj_HSD8h0OX8ORY7bhvB_07yeEEiQMw5EU4ww4JnJ_tB8cE_VHgne0X1DIj3WqYUKbtwPR7SxA5O0Jer4mz7Ui0FcXZnodVcehG5jjT9RULBPEwHfbZycGLfXBKZfhbZdAunYX-f0I5XcaSlZ1y1X5yWLrTMIWAenwk08Yn2in7-W-B4jkB6To4liK4N89_gNBpjsDrNyy-tnwr1fmF3TaF6OVbgGX-ywciWPmWv6wktylV7TmIBQgU62UcWS1fcS1dQtYVaZVeLvBPya298x7fYwrLdMc&c=&ch=
http://r20.rs6.net/tn.jsp?f=001oFhTf05vYa-bUwSt0rdgNnfteu5aMIh-7b2GfZLhnib8_n8p8m2eEWSqq2hd2-jrDxUj_HSD8h0OX8ORY7bhvB_07yeEEiQMw5EU4ww4JnJ_tB8cE_VHgne0X1DIj3WqYUKbtwPR7SxA5O0Jer4mz7Ui0FcXZnodVcehG5jjT9RULBPEwHfbZycGLfXBKZfhbZdAunYX-f0I5XcaSlZ1y1X5yWLrTMIWAenwk08Yn2in7-W-B4jkB6To4liK4N89_gNBpjsDrNyy-tnwr1fmF3TaF6OVbgGX-ywciWPmWv6wktylV7TmIBQgU62UcWS1fcS1dQtYVaZVeLvBPya298x7fYwrLdMc&c=&ch=
mailto:cbngchicago@gmail.com
http://r20.rs6.net/tn.jsp?f=001oFhTf05vYa-bUwSt0rdgNnfteu5aMIh-7b2GfZLhnib8_n8p8m2eEatIB0bfWxNpdslO9RqR7__QSy5Uhcq7U2sFhMP_IVJFlzfLMvIysBnLYYX3XNc_C-KscrQ0DIAMg4gzZ1BcJ6aCBugFLu5eSHxpkVuylrLCqGfbYBTDRrvWarsixEr5r4-MK2o1_5DThCKNmXUZjRLOeuXqkhp-hq-A77d8ojLETApLUpH3NbwT-kClW5lAFnbmPBdog24mnXwC-oDz-r3oOsxdVU0Ft0j5330GPMpzCp02CJPyCcfX1gDN_oOZhTTrU7A2J6nA8D16HHiDXzwIDHqhCxFVq0Ym6oea1LS3dGRPkVs5NS1eLU_zi2rK-X276D9ATuiH&c=&ch=
http://r20.rs6.net/tn.jsp?f=001oFhTf05vYa-bUwSt0rdgNnfteu5aMIh-7b2GfZLhnib8_n8p8m2eEatIB0bfWxNpdslO9RqR7__QSy5Uhcq7U2sFhMP_IVJFlzfLMvIysBnLYYX3XNc_C-KscrQ0DIAMg4gzZ1BcJ6aCBugFLu5eSHxpkVuylrLCqGfbYBTDRrvWarsixEr5r4-MK2o1_5DThCKNmXUZjRLOeuXqkhp-hq-A77d8ojLETApLUpH3NbwT-kClW5lAFnbmPBdog24mnXwC-oDz-r3oOsxdVU0Ft0j5330GPMpzCp02CJPyCcfX1gDN_oOZhTTrU7A2J6nA8D16HHiDXzwIDHqhCxFVq0Ym6oea1LS3dGRPkVs5NS1eLU_zi2rK-X276D9ATuiH&c=&ch=
http://r20.rs6.net/tn.jsp?f=001oFhTf05vYa-bUwSt0rdgNnfteu5aMIh-7b2GfZLhnib8_n8p8m2eEUmoTHc-Dg1QO8ofqALTfzX-urnCEnvpdmTK_3WSsBgkWt3CxBXeQjH7_aJy82_hUPNEkmGqUSa3oz_eFZKAAYMs4YB2w_FsJv5_vEb1cQYVBHC7URIZKkJ_wnPLJwkm60DsawFzWCzQBzNVCSFKbEQfqG_y7WE5IRc_V1pTRjW28h80ziYYX0Qz5eE-GvQWMYJj7zcdSfOT7iiGMiYJEBK23FpNAnc9B2IxG2VcJrs5AenoQGXUf4ljXr8aMcfc7vpNDaEkSgBn5Bhlza2iU2vzfbtsWlz5XnuCP78ngWA3ZkIX5M0N0MCquCHT3OGKZWGPju8tj1zBuKDlEWht51_-ivrHNQ96BQ==&c=&ch=


CHEESE

  
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.

 

Or Goody Two Shoes  from another brewery in its
hometown of Framingham, MA.
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