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Time to Reflect

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.

From the freshest foods from
local growers to spices from
around the world, we curate
for you the elements that will
bring that restaurant food
experience to your
kitchen. Our seasonal
offerings will help you make
the most of the market's best.
Read more about our new
venture.

LIKE US ON
FACEBOOK

INDUSTRY NEWS

I don't need to say or comment on how crazy 2020 has
been so far. Instead, I wanted to share my reflections on
the last few months and the changes that have occurred in
our world. For those who have read the RubberBand
Doorknob from the beginning, you may remember the story
behind the name. It relates to a broken doorknob and our
passion for welcoming people into our home through food
and stories.
So, I thought I would open the door a little wider this
month. The story I want to share starts the day we left
Vegas in March. I was presenting at a convention about
incorporating global flavors into catering menus. The
audience was attentive but small due to the situation
outside the convention hall-the beginning of the shutdown
was underway. I would be one of the last presenters at a
convention in Vegas for a while. Bad scheduling maybe, but
an eye-opening and somewhat surreal experience in my
career nonetheless.
Travelling the day after was a completely different
experience than it was five days earlier. (By the way, you
can't bring certain cleaning wipes on a plane.) There was
definitely a sense of flying into the unknown, and not just
for me and my wife-you could see it in the other passengers'
eyes, especially if you sneezed or coughed. I knew then and
there in mid-March that we needed to find a new direction
for our business and careers. The hospitality industry was
going to be deeply affected around the globe, from farmers
to the dining room table. There were simply too many
conversations involved, from supply chain to third-party
delivery companies. On that flight, I knew immediately that
we needed to look forward, not backward.
Now, seven-plus months later, we have launched a new
business. The core motivation of starting this endeavor
comes from the same emotions and desires we had in
opening our kitchen and table to our friends. The
RubberBand Doorknob is about bringing the flavors and
experiences of our professional culinary careers and sharing
them on our table at home. Skokie Provisions was created to
provide the flavors, ingredients, knowledge and passion of a
professional kitchen to you in your home, especially when
we don't know when we can share a table together.
I am taking this opportunity in this month's RBDK to let you
know that I am always going use this monthly forum to talk
about food and beer, plus other things not so entirely
related, including tangential observations. However, I am
going to take a little break from the Digital RubberBand

Doorknob in its current format. I will continue to bring you
my observations on food through this forum; however, we
want to focus on presenting recipes and instructional videos
on the great line-up of products we are creating over at
Skokie Provisions. When we have the opportunity, we will
be back at the editing desk with more episodes.

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.

By the way, there are some great new beers coming into
play this fall. We are going to be overwhelmed with barrel
aged and big beers. So hang on, and I bet I will have a few
stories to tell about that.
Enjoy the fall!
- Chef John Reed, CEC, CCA

THE VIRTUAL RUBBER BAND DOORKNOB
Introducing: Skokie Provisions

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 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.

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.
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