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What fall and 

winter cooking 

lacks in a surplus of garden-fresh fruits and 

vegetables, it makes up for with the warming, 

sensational flavors of winter herbs and 

spices. This holiday season, experiment with 

some of the season’s best spices to create a 

new crowd favorite, all the while filling your 

home with delightful, comforting aromas. 

CARDAMOM
Known as the “queen of spices,” cardamom 

comes from the same family as ginger 

and turmeric. Cardamom’s wonderful 

citrus aroma and orangey flavor is used to 

compliment both sweet and savory dishes, 

pairing especially well with coconuts and 

almonds. Cardamom can be purchased in 

whole pods, whole seeds, or ground forms. 

For optimal flavor, purchase whole pods and 

heat or toast them to release the essential oils 

and flavor in the seeds. To grind your own 

cardamom, crack open the pods and grind 

the waxy, pebbly cardamom seeds using a 

mortar and pestle. 

GINGER
With a range of flavors from fresh and 

lemony to hot and spicy, ginger is an 

incredibly versatile ingredient. Use fresh 

ginger for savory cooking applications 

as it pairs wonderfully with chicken and 

asparagus; dried, ground ginger is perfect for 

sweet creations like pumpkin pie, gingersnap 

cookies, and gingerbread. When selecting 

fresh ginger, look for the youngest available, 

as matured ginger becomes tough, fibrous, 

and less flavorful. 

SAFFRON
Saffron boasts flavor unlike any other, 

reminiscent of metallic honey with slightly 

grassy and hay-like notes. Although quite 

expensive, only a few threads of dried 

saffron will go a long way; soak them (in 

about 2 to 3 tablespoons of warm liquid) 

to develop flavor and color. Saffron is often 

used to flavor rice, pears, onions, or even 

mashed potatoes, and pairs wonderfully 

with honey, vanilla, rosemary, garlic, ginger, 

and cardamom. 



ROSEMARY
Highly aromatic, slightly astringent 

rosemary is used to complement a wide 

variety of meals, from traditional Italian 

dishes to soups and sauces. Rosemary is also 

a popular herb for holiday cooking, used in 

stuffing and for flavoring roasted poultry. 

STAR ANISE
As the name suggests, star anise is renowned 

for its strikingly beautiful star shape. Its 

sweet, slightly peppery, black licorice 

flavor pairs particularly well with meats 

and stews, but it’s also used with poached 

fruit and in baked goods. To substitute 

star anise for anise seed in a recipe, reduce 

the quantity to one half or one third of the 

recommended amount. 

CLOVES
This ancient spice has become a staple spice 

for holiday cooking, used in apple cider, 

mulled wine, fruitcakes, studded baking, 

glazed hams, and classic gingerbread. With a 

robust, slightly bitter flavor, whole cloves are 

often used to add flavor while cooking and 

then removed prior to serving. Cloves also 

pair wonderfully with chicken, rosemary, 

and yogurt.  

NUTMEG
Found inside the 

nutmeg fruit, this seed pit is surrounded 

by a striking red-orange lacy covering, or 

aril, that is actually another spice—mace. 

The warm, sweet, and slightly spicy flavor 

of nutmeg is perfect for holiday cooking. 

In addition to cakes, cookies, and other 

desserts, nutmeg is used in vegetable, 

chicken, beef, and seafood dishes and is the 

classic topping for holiday eggnog. 

SAGE
Sage is a wonderful ingredient to have on 

hand, as its fresh, lemony, slightly bitter 

fragrance can complement a variety of 

dishes. Sage is most often used in holiday 

stuffing, with grilled or roasted meats, or in 

Italian cuisine, but can also be an excellent 

addition to pasta dishes and soups. 

CINNAMON
Perhaps the most popular of the holiday 

spices, cinnamon is certainly no stranger 

to the world of baking—a key ingredient in 

gingerbread, chocolate cakes, snickerdoodle 

cookies, and countless 

other baked goods—

but a pinch of 

cinnamon is also 

a wonderful addition to 

chili, winter vegetables, nearly any 

fruit, and mulled wine. Pair cinnamon with 

beef or combine with basil and chicken for a 

perfectly balanced, flavorful dish. 

ALLSPICE
Allspice is the cured berry of an evergreen 

tree found in Jamaica, where it is simply 

referred to as “pepper.” This spice’s name is 

quite appropriate, as its flavor and aroma 

is described as a mixture of all of the 

following: cinnamon, nutmeg, and a touch 

of cloves. Ground allspice is used in holiday 

gingerbread and other baked goods, as well 

as tomato and barbecue sauces, seafood, 

red meat, chicken, and curry blends. Whole 

allspice will remain fresh indefinitely when 

stored in an airtight container and can be 

ground as needed. 



Nothing beats the combination of functional and beautiful. When it comes 

to serveware, these stunning centerpieces are the perfect framework for an 

unforgettable meal. Best of all, they’re versatile—elegant enough for your holiday 

tablescape and so functional, you’ll get plenty of use out of them year-round. 

U N I Q U E  &  E L E G A N T  S E R V E WA R E

FORMAL CARVING SET
Cutco combines 

utility with beauty 

for a carving set 

that’s perfect for both 

weeknight dinners and 

holiday entertaining. 

Best of all, this set is built 

to last, so you can enjoy it 

for years to come. 

Carving Set (9-inch carving 

knife and fork); $149

www.cutco.com

BURNISHED METAL SERVING TRAYS
These stunning Lenox serving pieces from Donna Karan are easy to dress 

up or down. Minimalist in design, the simple elegance of burnished metal 

makes quite the 

contemporary statement 

in any formal dinner setting. 

Small (8.5 inches); $64.99

Medium (10.5 inches); $84.99

Large (14.5 inches); $124.99

www.bedbathandbeyond.com

HAND-CARVED WOODEN SERVING BOARD 
This unique serving board is as unforgettable as the handsomely roasted 

whole chicken you can serve on it. Hand-

crafted from reclaimed walnut or 

cherry lumber, this unique piece 

has a coarser finish for a rustic 

appeal, and its manageable size 

and raised edge make it exceptionally 

versatile—the perfect combination of simplicity, functionality, and elegance. 

9.5 inches by 12 inches by 2 inches; $45

www.brooklynbutchersblocks.com

SLATE CHEESE BOARD 
A unique surface for serving cheeses and 

hors d’oeuvres, this piece is unlike any you’ve 

seen before. Alongside Brooklyn Slate Co.’s 

hand-carved wooden cheese knife, these 

slate boards create an exquisitely natural 

backdrop for anything from appetizers 

to dessert. 

Small (5 inches by 18 inches); $34

Large (12 inches by 18 inches); $44

Carved wooden cheese knife; $12

www.brooklynslate.com 
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Versatile and reliable, roasted chicken 

is ideal for entertaining a crowd or 

simply pulling off a memorable weeknight 

meal. Whether you’re keeping it simple or 

looking for a new take on a classic, here are 

some tips to ensure that your next roasted 

chicken dinner is the best yet.  

SHOP SMART
The most basic key to a better roasted chicken 

is—of course—a better-quality chicken.

As you shop, keep in mind that fresh 

chicken should have a clean, neutral aroma. 

Look for fresh whole chickens that are 

clean and plump with no signs of damage 

or bruising.

Before you shop, get to know the 

production practices behind the chicken 

you purchase. In addition to issues 

of animal welfare and environmental 

sustainability, there are some aspects of 

processing that can profoundly impact 

the flavor and tenderness of fresh chicken, 

the most noteworthy of which being the 

chilling method used to rapidly cool the 

chicken after processing. “Air chilling 

maintains more of the integrity of the 

flavor and texture of the natural chicken,” 

notes Cooking Teacher and Cookbook 

Author Molly Stevens in her award-

winning cookbook All About Roasting.

“Perhaps best of all,” she adds, the skin 

of an air-chilled chicken will brown up 

much more readily (and will be crispier) 

when roasted.”  

All Smart Chicken® products are 100% 

air-chilled and are never submerged in 

or exposed to the processing chemicals 

used in operations that chill by water 

submersion. Whole Smart Chickens are 

also cleaned of giblets before packaging, 

and they’re even trussed for your added 

convenience. The concept here is simple: 

Smart Chicken preps the whole bird so 

that you don’t have to. 

SET UP 
Before beginning, let the whole chicken 

rest at room temperature for about an 

hour to take some of the chill from the 

refrigerator off and help it cook more 

evenly. It’s also important to note that—

contrary to popular practice—uncooked 

poultry should not be washed or rinsed 

BETTER ROASTED CHICKEN
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before cooking. (Read more about rinsing 

fresh poultry on page 60 of this issue.)

Prepare a roasting rack over a sheet tray 

or pan. This is especially important if you’re 

after a crispy skin. Lifting the chicken 

slightly out of the pan juices will ensure 

that air circulates around the entire surface 

of the bird so the skin will crisp up nicely. 

PREP
If you’re preparing stuffing, 

consider butterflying (also 

called spatchcocking) the 

chicken. “It takes only a few 

minutes and allows you to 

roast the chicken on a bed of 

stuffing so that the stuffing 

soaks up all those wonderful 

pan drippings,” notes Stevens. 

Start with the whole chicken 

breast-side down on the 

cutting board. Cut along both sides of the 

spine to remove it. Turn the chicken over 

and, using the heel of your hand, press 

firmly on the breast bone to flatten the 

chicken. Transfer your stuffing to a baking 

pan, and arrange the chicken over it.

The flavor and tenderness of a whole 

roasted chicken also benefit immensely 

from a simple brine, though this step is 

certainly not required. To dry brine a whole 

chicken, salt it generously with kosher salt 

(inside and out) between eight and 24 hours 

ahead of time and refrigerate uncovered. 

The chicken can also be soaked in a wet 

brine—also a great opportunity to infuse 

flavor. A wet brine typically combines a 

neutral base such as water, apple juice, 

buttermilk, or beer with salt and a bit of 

sugar. Herbs and spices can also be added 

to infuse flavor. Prepare about 2 quarts of 

brine for a whole chicken and let it soak for 

about one hour per pound. 

SEASON
The great thing about roasted chicken is that 

it doesn’t require a lot of intricate seasonings 

and aromatics to achieve great flavor. At the 

same time, a whole roasted chicken can be 

a medium for exploring new and unique 

flavors—the possibilities are nearly endless. 

Combine salt, pepper, garlic, dried 

herbs, and spices with softened butter to 

create a compound butter. Keep it classic 

with simple flavors like thyme, rosemary, 

marjoram, and herbs de Provence or 

switch things up with flavor combinations 

like lemon and sage, Spanish flavors like 

smoked paprika, or warm winter spices 

like cinnamon, nutmeg, and cardamom. 

(Read more about winter spices on page 

4 of this issue.) You can also use olive 

oil to adhere seasonings. As you coat the 

surface, loosen some of the skin and rub 

the seasoned oil or butter directly onto the 

surface of the meat. 

Add aromatics to the cavity and roasting 

pan for even more flavor. Simply quarter 

fresh fruits and vegetables and stuff them 

inside. Consider citrus such as lemons and 

oranges, onion, whole garlic cloves (left in 

their skins so they don’t burn), and bundled 

herbs like lemongrass, thyme, and rosemary. 

If you’re using warmer spices, consider 

throwing in a few delicate aromatics like 

fresh apples or pears. 
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ROAST
Time and temperature recommendations 

for roasting a whole chicken vary, although 

most recipes suggest an oven temperature 

between 350°F and 400°F. Limit the 

number of times you check the chicken for 

doneness, since the temperature of the oven 

will drop significantly each time you open 

the door. 

Look for indicators that the chicken is 

cooked. The juices should begin to run 

clear and the skin around the knob of 

the drumstick will shrink noticeably. The 

chicken is done when an instant-read 

thermometer inserted into the thickest 

portion of the thigh (without touching the 

bone) reads 165°F. 

REST
Once removed from the oven, it’s 

important to let meats, even poultry, rest 

at room temperature before carving. Give 

a whole chicken about 10 to 20 minutes 

tented loosely with foil before carving. 

SERVE 
Once rested, a whole chicken is typically 

carved into eight pieces: two drumsticks, 

two thighs, two wings, and two breasts. 

(Be sure to reserve the bones and carcass 

for making chicken stock.) Breast meat can 

also be sliced to offer your crowd smaller 

white meat portions. 

While there are many techniques for 

roasting a whole bird, one thing is certain: 

when it’s Smart Chicken, your results will 

be nothing shy of incredible, regardless of 

the approach. 

FOOD FOR THOUGHT 

HOW TO CARVE A WHOLE CHICKEN 
Start with your roasted and rested whole chicken on a carving board with a trough. 
Use a chef’s knife or carving knife with a sharp, manageable blade. Carefully steady 
the chicken with your free hand, a carving fork, or a sturdy set of tongs as you cut.  

Gently pull the leg away from the 
breast, cutting through the skin 
between the leg and breast. The leg 
joint will easily pop out of the socket. 
Then, cut the remaining meat to 
remove the leg completely. Repeat to 
remove the other leg. 

Remove the wing from the breast. 
Repeat to remove the other wing. 

Starting with your knife aligned just 
off the center of the breast bone, slice 
along the rib bones to remove the 
breast meat (and wing, which should 
remain connected to the breast).  
Repeat on the other side. 

Place the leg flat on the cutting board 
and separate the drumstick from the 
thigh by slicing through the knee 
joint. (You should not have to cut 
through bone here.) Repeat with the 
other leg piece. 
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Although spring and summer 

are most often associated 

with fresh fruits and vegetables, 

there is a bountiful selection of 

tasty produce that thrives well into 

the winter months. From hearty root 

vegetables to sweet pears and clementines, 

an incredible range of winter fruits and 

vegetables will ensure your holiday dishes 

are bursting with both color and flavor.  

CRANBERRY
Known as the “bouncing 

berry,” cranberries contain 

small pockets of air that allow 

them to bounce when ripe 

and float in water, which is 

quite helpful when harvesting. 

Along with blueberries and Concord 

grapes, this superfruit is one of North 

America’s few truly native fruits.

Cranberries’ delightful tartness is a 

wonderful addition to savory dishes, such 

as soups and stews, and they are often 

combined with orange zest to flavor nearly 

any baked good. Of course, cranberries 

can also be found cooked into the compote 

known as cranberry sauce, a staple side for 

holiday meals. 

CLEMENTINE
Clementines are small, sweet oranges 

with light citrus flavor. Not only are these 

fruits delicious, they are also remarkably 

convenient—they are small in size, often 

absent of seeds, can be stored in the 

refrigerator for up to a month, and are much 

easier to peel than similar citrus fruits. Simply 

peel the skin of this seedless mandarin 

orange and enjoy its juicy little segments, or 

toss them onto your favorite salad. 

LEEK
A national emblem of Wales, leeks have a 

remarkable and somewhat bizarre history. 

According to legend, King Cadwaladr 

ordered his soldiers to distinguish 

themselves from their opponents by 

wearing the vegetable on their helmets in 

battle. Even Shakespeare refers to wearing 

the symbol as an “ancient tradition” in 

Henry V.

Although related to onions, shallots, 

scallions, and garlic, leeks should not 

WINTER PRODUCE
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be seen as simply a 

substitute for green 

onions, as they possess their 

own slightly milder, sweeter flavor. 

The white base of the leaves, lighter green 

portions, and even the dark green portions 

of the leaves are edible. When preparing 

leeks, begin by cutting off the dark green 

tops (which can be sautéed or added to 

stock) and removing the tougher outer 

leaves. When raw, leeks are crunchy and 

firm, often chopped and added to salads or 

broths and stews. Leeks can also be thinly 

sliced and then sautéed, boiled, fried, or 

braised as a side dish. 

KUMQUAT
Although kumquats may appear to be 

merely tiny, oval oranges, they are actually 

quite unique. Unlike other citrus fruits, 

kumquat peels are actually very sweet 

while their flesh offers a bold, juicy, and 

tart contrast, which explains why they’re 

sometimes called “reverse oranges.” 

To release kumquats’ delectably fragrant 

oils, gently roll the tiny fruit between your 

palms before adding to your favorite salads 

or cuisine. Kumquats can also be baked, 

broiled, sautéed, or simmered, but most 

prefer to pop them right into their mouths.  

PEAR
Although often compared to apples, pears 

are slightly sweeter and have a more delicate 

texture, thus requiring less cooking time 

and sweetening. Their juicy, honey-buttery 

sweetness allows them to be enjoyed whole, 

sliced into green salads, fruit salad, salsa, or 

poached. They are also a wonderful addition 

to soups, cakes, and fruit tarts. Pears may be 

left unpeeled when enjoyed fresh, but must 

be peeled before cooking, as the bitterness of 

their skins is accentuated with heat. 

There are several varieties of pears, 

ranging in color from bright yellow to 

pale green or deep red, and with slightly 

differing flavors and textures. Although 

available throughout the year, delicately 

sweet, fragrant pears experience their peak 

season during the cold winter months. 

Bosc, Bartlett, and Comice pears are often 

used in holiday baking endeavors, while 

Taylor’s Gold pears are used most often in 

jams, jellies, and sauces. Comice pears are 

even referred to as “the Christmas pear” for 

their popularity in holiday gift baskets. 

BLOOD ORANGE
Considered among the finest dessert 

oranges in existence, blood oranges (also 

called “moro oranges”) boast orange skin 
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sandwiches. They’re also a 

common addition to apple 

pies and other baked goods, 

as their deep, flowery aroma is 

known to enhance sweet flavors 

as well. 

FENNEL
Crunchy and slightly sweet, fennel 

is composed of three different parts—a 

white or pale green bulb, stalks, and fronds 

(feathery green leaves)—all of which are 

edible and quite useful in cooking. The 

tough stalks are mostly used for soup, stock, 

and stew, while the leaves and bulb have a 

gentle, slightly sweet flavor that is used for 

seasoning. Raw fennel has a crunchy texture, 

similar to celery, and is light and crisp with 

a flavor reminiscent of licorice and anise. 

When slowly cooked, this flavor transforms 

into a delicate, savory sweetness that is the 

perfect complement to your favorite soups, 

stews, stir-fries, salads, and mixed vegetables. 

Fennel can also be cut into wedges and 

cooked alongside your favorite roast. 

SWEET POTATO
Although commonly mistaken for “yams,” 

sweet potatoes are actually an entirely 

different vegetable. Some sweet potatoes 

have a thin, light yellow skin and pale yellow 

flesh that is less sweet and more dry and 

crumbly, like a baking potato. Others are 

darker-skinned with a thicker, deep orange 

to reddish skin and bright orange, sweet and 

moist flesh. Because of these differences in 

the two varieties, the firm variety is simply 

known as “sweet potatoes” while the soft 

with hints of red 

and a dramatic 

burgundy flesh. In addition 

to a stunning appearance, 

these small- to medium-

sized oranges have a unique 

flavor—citrus with hints 

of fresh raspberry. Blood 

oranges are most often 

enjoyed in salads, salsas, 

and marmalades, where their 

intense color is showcased. 

The bold flavor also pairs 

wonderfully with roasted or 

grilled meats and poultry. 

QUINCE
One of the earliest known fruits, quinces 

are similar in appearance and texture to a 

pear (bright golden-yellow when mature) 

and have a slightly sweeter taste reminiscent 

of a sweet apple, which is why they are often 

described as a sort of apple-pear. While 

quite astringent when raw, the fruit’s crisp 

white, dry flesh becomes pink and unveils a 

sweet, floral flavor when cooked. 

Because of their ample pectin and high 

acidity, quinces are often used to make wine 

and brandy, as well as jelly, jam, syrup, and 

preserves. In fact, the word “marmalade” 

actually originated from the creation of 

quince jam, as “marmelo” is the fruit’s 

name in Portuguese. Quinces’ sweet and 

floral notes wonderfully contrast tangy, 

savory ingredients, making them the perfect 

addition to stews, soups, and sauces. They 

are also used to create a traditional paste 

that is enjoyed with meats, cheeses, and on 
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FOOD FOR THOUGHT:

HOW TO REMOVE POMEGRANATE SEEDS

Cut a shallow cone into the 
pomegranate’s flower end. Slice off the 
bottom of the fruit, at the stem end.

Partially fill a deep bowl with water, and 
submerge the pomegranate underwater. 
Pry each section apart and begin pulling 
away the skin.

Cut the pomegranate into quarters, 
cutting lightly through the skin until 
reaching the inner membrane. 

To separate the seeds from the 
membrane, gently nudge the seeds 
loose. The seeds will sink to the bottom 
of the bowl, while the membrane will 
float to the top. 

Remove any floating pieces and strain 
the remaining seeds into a bowl.

variety became known as “yams,” as they 

resemble the actual yams found almost 

exclusively in South America, Africa, and 

the Caribbean.

When preparing sweet potatoes to 

be cut into slices or cubes, wash them 

under running water and then cover them 

immediately with cold water to prevent 

discoloration. Like your typical potato, sweet 

potatoes may be baked, boiled, steamed, or 

even microwaved, and must be pierced 

several times when baking to allow steam 

to escape. It’s also important to note that 

sweet potatoes’ light flavor intensifies with 

prolonged storage and cooking. 

POMEGRANATE
Pomegranates’ perfectly tart, yet sweet flavor 

lends itself well to salads, meats, and desserts, 

as well as sauces, juice, smoothies, sorbet, 

and more. The only trick is getting past the 

thick, leathery skin to the hundreds of juicy, 

little, red flesh-covered seeds. Pomegranate 

seeds are separated into pockets by bitter, 

inedible, cream-colored membranes, and 

the bright red juice is known to stain easily. 
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With the holiday season comes 

dinner parties, family gatherings, 

and social get-togethers meant for relaxing 

and enjoying time with loved ones. But if 

you’re hosting a holiday gathering for the 

first time—or even the tenth time—the 

hustle and bustle of organizing everything 

and ensuring things go off without a hitch 

can be quite daunting. By planning ahead 

and keeping a few tips in mind,  you can 

fret less, enjoy more time with your guests, 

and remember why the season is the most 

wonderful time of the year. 

UTILIZE LISTS
Much of the stress related to planning 

for a group comes from the many details. 

Organizing your thoughts and plans into 

lists will help you keep track of everything 

including the groceries you’ll need to buy, 

the guests you will invite, the food allergies 

you’ll need to keep in 

mind, and who is 

bringing what. 

In the weeks prior to 

the gathering, go through 

your kitchen to de-clutter  

your pantry, refrigerator, 

and freezer, and take note of 

the products you already have to avoid 

duplicate purchases, which will save both 

money and space. By making lists early, you 

can simply add to them as the day draws 

nearer, and by writing everything down, 

you can be confident you will not forget any 

important details as things get busier. 

ACCEPT ASSISTANCE
Some guests may offer to bring a dish, so it’s 

important to carefully consider the number 

of guests you’re hosting and what you are 

serving so you know what suggestions to 

make. If you will have enough main items 

or side dishes already prepared, consider 

asking guests to bring plates, napkins, 

serveware, ice, or an item to be served with 

a dip. While it can be tempting to handle 

everything yourself, large gatherings can 

really take their toll, so don’t be afraid to 

accept help. Even the smallest contributions 

can help reduce the workload and stress on 

the big day.

PREP AHEAD OF TIME
Another stressful part of cooking 

STRESS LESS, ENJOY MORE



for a crowd is ensuring that everything will 

be prepared by the time you’d like to sit 

down to eat. To save time on the day of the 

event, prepare as much as you can ahead 

of time. Desserts and items that are served 

chilled—like cranberry sauce, chutney, 

or fruit—are perfect make-ahead dishes. 

Most casseroles, roasted vegetables, and 

stuffing can also be prepared in advance. 

While many items will need to be prepared 

the day of, there are likely dishes that can 

be partially prepared as well. Consider 

ingredients that will be chopped and used 

in several recipes, such as onions, garlic, 

celery, basil, and nuts. Calculate how much 

you will be using throughout your recipes 

and chop that amount ahead of time to save 

time later on. 

BE EFFICIENT 
IN THE KITCHEN
As you prepare meals ahead of time and 

plan for day-of cooking, it’s very important 

to consider oven space, temperatures, and 

cooking times. Most dishes will likely 

require time in the oven, so decipher which 

items have similar cooking temperatures 

and can be cooked simultaneously. When 

you have more than one dish in the oven, 

ensure there’s adequate space to allow 

for hot air to properly circulate. It’s also 

important to plan for cooking 

SPIRIT AERATOR 
For those guests who prefer a little holiday spirit over a glass of fine 

wine, Vinturi now offers a spirit aerator. Simply pour your favorite liquor 

through the aerator and into a glass to allow the liquid to breathe, 

mixing it with the proper amount of air for perfectly enhanced flavors, 

improved aroma, and a better finish. 

$29.95; www.vinturi.com
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times to be about 20 percent longer than 

expected on the big day, notes Chef Molly 

McCook of Ellerbe Fine Foods in Fort 

Worth, Texas. “Lots of hungry eyes are 

opening and closing the oven, releasing 

heat, and sometimes, you will have more 

than one item cooking at a time,” she adds. 

When arranging your cooking schedule, 

recognize which dishes can safely sit at room 

temperature and which must be heated 

until serving, and consider purchasing (see 

above) or borrowing warming trays and 

servers to make things easier. You can also 

make use of your stovetop or outdoor grill 

for roasting potatoes or warming casseroles. 

Above all else, avoid the temperature 

danger zone (between 41°F and 140°F) and 

keep food safety top of mind. 

CLEAN AS YOU GO
When the meal has ended and guests are 

socializing or enjoying a holiday cocktail, 

the last thing you want to do is disappear 

into the kitchen to clean up the mess. 

While some cleaning up after the meal is 

unavoidable, it’s helpful to clean as much 

of the kitchen as possible while preparing 

meals to cut down on the final clean-up 

time. By having the kitchen clean ahead of 

time, you can simply clear the table and get 

back to socializing. 

PLAN AHEAD
The holidays are about spending time 

relaxing and enjoying time with friends 

and family, not stressing about serving 

a big meal. For hassle-free entertaining, 

take advantage of the many tips and ideas 

available for planning ahead to make the 

most of your time with loved ones this 

holiday season. 

ELECTRIC SALT & 
PEPPER MILLS
Impress your guests with these 

battery-operated salt and pepper 

mills from Trudeau, which grind 

fresh salt or pepper with a simple 

flip of the wrist, automatically 

stopping as soon as they are 

turned upright. 

$39.95; www.shoptrudeau.com

WARMING TRAY & BUFFET SERVER
Serving food at its optimal temperature is not only a matter of food safety; it can 

greatly influence the taste. This full-sized, three-compartment warming tray and 

buffet server from Waring Pro will ensure nearly any dish is served at the perfect 

temperature while saving on oven space. 

$79.95; www.waringpro.com

Always do as much ahead of time as possible, so all you’ll be doing 

the day of is cooking your bird, reheating, and garnishing. It makes for 

a relaxing and stress-free holiday!

—Chef Molly McCook of Ellerbe Fine Foods in Fort Worth, Texas
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WHOLE CHICKEN
Tecumseh Farms Smart Chicken® is truly the most natural chicken in the United States. All Tecumseh Farms 

products are raised without the use of animal by-products, antibiotics, or hormones, are 100% all-natural, and are 

processed using purified cold air instead of adding non-potable water—that’s the air-chilled difference.

WWW.SMARTCHICKEN.COM

www.smartchicken.com


The sweetness and subtle spice of 

amaretto make it an ideal mixer in 

a wide variety of drinks, whether you’re 

serving brunch or hosting after-dinner 

cocktails. From light and refreshing to rich 

and satisfying, amaretto drinks capture the 

essence of the holiday season.

ABOUT AMARETTO
Legend suggests that amaretto was created 

around the turn of the 16th century in 

Saronno, Italy. Concocted as a token of 

love, homemade amaretto is believed to 

have been gifted to Bernardino Luini, 

a young Italian painter, by a fair-haired 

innkeeper who modeled for the artist’s 

famous portrait paintings. 

Early amaretto recipes used the pits of 

stone fruits such as apricots (a close relative 

of the almond), peaches, and even cherries 

to infuse the spirit’s delicate almond flavor. 

Today, the smooth, sweet liqueur is produced 

commercially and marketed globally under 

a wide variety of brand names. While some 

commercial producers still subscribe to the 

more traditional approach of steeping fruit 

stones, most use derived oils, extracts, and 

even almond paste to achieve similar flavor 

outcomes. The liqueur is then infused with 

pure distilled alcohol, burnt sugar, fruits, 

herbs, and spices. 

The result is unique—a rich and heavy 

aroma combined with a sweet almond flavor 

and a slightly bitter finish that balances the 

liqueur’s otherwise overwhelming sweetness. 

In fact, the word amaretto is derived from the 

Italian word “amaro,” meaning “somewhat 

bitter.” High-quality amaretto successfully 

balances the two competing flavors and is 

often served simply, either on the rocks (over 

ice) or neat (without ice). 

COOKING 
WITH AMARETTO 
In baked goods, amaretto offers a subtle 

sweetness that pairs nicely with hazelnuts 

and—of course—almonds. Complementary 

fruits such as apricots, peaches, and cherries, 

and rich flavors such as butter, chocolate, 

and cream are also typical pairings. Though 

less common, amaretto is also used in savory 

cooking applications. It can effectively balance 

spice or acidity and can replace 

sweeter wines or brandy as a 

deglazing liquid. 

THE PERFECT
HOLIDAY
MIXER 
Amaretto is a versatile spirit, 

pairing easily with a variety of 

flavors and in a number of preparations: 

Here are a few favorites from the Café

Tecumseh recipe archives. 

THE ESSENTIAL HOLIDAY SPIRIT

AMARETTO APPLE PIE 
A cold and refreshing spin on a 
holiday classic, this cocktail is ideal 
for any gathering. Garnish with 
a cinnamon stick for a touch of 
whimsical elegance. 

½ ounce vodka 
½ ounce amaretto 
2 ounces apple juice 
Ice cubes 

In a cocktail shaker filled with ice, 
combine all ingredients and shake 
until chilled. Strain into an ice-filled 
glass. 
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AMARETTO-CRANBERRY KISS 
This fruity cocktail is a perfect blend of the season’s 
favorites. Garnish with a slice of fresh clementine.  

Serves 4

16 ounces cranberry juice cocktail 
8 ounces vodka 
4 ounces amaretto 
1½ ounces fresh orange juice 
Ice cubes 
Clementine, sliced into segments for garnish 

In a pitcher, combine cranberry juice, vodka, amaretto, and orange juice. Cover and chill 
until ready to serve. To make 2 drinks, pour 1 scant cup of the vodka mixture into a 
cocktail shaker filled with ice. Cover and shake vigorously. Strain into 2 martini glasses. 
Garnish each with clementine segments. 

AMARETTO-BOURBON PUNCH
This punch is perfect for entertaining a crowd. Consider omitting the simple syrup for a lighter punch with a bit of dryness.

Serves 20 to 25

5 cups seltzer
4 cups bourbon
2 cups fresh lemon juice (about 16 lemons)
Juice of 1 orange 
2 cups sparkling apple juice
1 cup simple syrup (optional) 
¾ cup amaretto 
Ice cubes
Maraschino cherries for garnish (optional)

To make the simple syrup (if using), combine 1 cup sugar with 1 cup water in a 
small saucepan over medium heat. Gently heat until sugar dissolves, then set aside to let cool. 

In a punch bowl, combine seltzer, bourbon, juices, simple syrup (if using), and amaretto. Fill with ice. 
Garnish with lemon slices and cherries.
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TOASTED ALMOND 
Sweet and satisfying, this frozen cocktail 
is blended until smooth and creamy; it’s a 
perfect substitute for dessert.

1 ounce amaretto 
¾ ounce Kahlua 
3 ounces cream 
1 scoop vanilla ice cream 
6 to 8 ice cubes 

Blend all ingredients until smooth. Garnish 
with a dash of cinnamon and serve.  

EGGNOG-AMARETTO LATTE
The richness of the eggnog is balanced perfectly by 
sweet amaretto and the strength of the coffee in 
this delightful, warming winter beverage. 

Serves 2

8 ounces eggnog
8 ounces strongly-brewed, hot coffee (4 tablespoons coffee to 1 cup water)
½ tablespoon sugar
⅛ teaspoon nutmeg
¼ teaspoon cinnamon
1 ounce amaretto 
Nutmeg for garnish (optional)
Whipped cream for garnish (optional)

In a small saucepan, heat the eggnog until very warm, but not boiling. Remove 
from heat and froth by using a frother, immersion blender, or by transferring 
to a Mason jar with lid and shaking vigorously. Set aside.

In a bowl, combine coffee, sugar, nutmeg, and cinnamon. Pour amaretto into 
a large mug, add in coffee, and stir. Pour hot eggnog into cup. Spoon eggnog 
foam on top. Top with a dollop of whipped cream and garnish with freshly 
grated nutmeg. 
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Arecipe is simple, really. First, start 

with truly excellent, fresh, natural 

ingredients: Smart Chicken®, crisp, colorful 

fruits and vegetables, fresh herbs and spices. 

Add a set of clear, well-written instructions. 

The result? Culinary perfection every time.

Well, maybe not every time. For most 

of us, there’s a certain amount of trial and 

error, and sometimes things just don’t 

work out quite as we planned. Let’s face it, 

cooking isn’t just a science; there’s definitely 

a certain amount of art to it. That’s why 

legendary chefs are . . . well, legendary: They 

always seem able to come up with the most 

mouthwatering combinations, some of them 

surprisingly simple, and they always seem 

to know how to prepare and present them 

beautifully. A meal—even a simple meal—

prepared by a master chef is a joy to behold, 

and an even greater joy to consume.

You may not be a master chef (yet), but 

with a little help from some of Café Tecumseh’s 

favorite chefs, you can prepare some of the 

same magnificent, delightful meals.

In this issue, we feature luscious Smart 

Chicken dishes from Chef David Warner 

of JRDN in San Diego, Calif.; Chef José
Gutierrez of River Oaks Restaurant in 

Memphis, Tenn.; and Chef Molly 

McCook of Ellerbe Fine Foods in 

Fort Worth, Texas. 

There are any number of ways to 

prepare chicken, and when it’s Smart 

Chicken, you know that it’ll taste 

better than any other chicken you’ve tried. 

Experienced chefs love Smart Chicken, 

and this issue’s featured chefs will show you 

how they prepare it. You can even watch 

some of them in action: Just go to www.

cafetecumseh.com to see video interviews 

with many of our famous chefs and to watch 

as they prepare these 

same dishes.

FEATURED CHEFS: Top: Chef José Gutierrez of River Oaks Restaurant; Middle: 
Chef David Warner of JRDN; Bottom: Chef Molly McCook of Ellerbe Fine Foods

Visit www.cafetecumseh.com for more recipes.

Famous
Fabulous

Chefs,
Food
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To roast the chicken:
1 onion, diced large 
5 ribs celery, diced large
½ teaspoon black pepper

1 bunch sage
1 orange
4 tablespoons melted butter

Preheat the oven to 400°F. Once the brining is complete, remove the chicken from 
the liquid, discarding the liquid, and pat the chicken dry.  Set aside.

Peel the orange with a potato peeler, reserving the skin, discarding the meat. 
Sprinkle the inside and outside of the chicken with the black pepper. Mix the 
vegetables together and stuff as much in the cavity of the chicken as will fit, along 
with half of the orange peel and half of the sage. 

Place the remaining vegetables, orange peel, and sage in the bottom of a roasting 
pan. Set the chicken on top of the vegetables and generously baste with all of the 
melted butter. Place the pan in the preheated oven on the middle rack and roast 
for approximately 1 hour and 45 minutes, or until a thermometer inserted into the 
inner fold of the thigh and leg reads 165°F. Remove from the oven and tent with 
foil. Let rest for 20 minutes before serving.

For the brine:
1 whole Smart Chicken®
¼ ounce fresh thyme leaves, roughly 

chopped
1 ounce fresh sage leaves, 

roughly chopped
1 orange, cut into rings
3 dried bay leaves
8 black peppercorns
¼ cup kosher salt
⅓ cup brown sugar
2 cups water
2 cups ice water

Place all of the ingredients except the 
chicken and ice water in a small pot and 
bring to a boil. Remove from the heat and 
let steep for 5 minutes. Place the 2 cups 
of ice water in a bowl with the contents 
of the pot. Stir to cool. Transfer to the 
refrigerator to cool completely, if needed. 
After the brine is completely cooled, 
submerge the chicken into it to cover. It 
works well to put it all in a large plastic 
bag and place in the refrigerator for at 
least 4 hours, but no more than 12 hours.

Sage & Citrus Roasted Chicken
Serves 4 to 6

Beverage Pairing: An Oregon-style Pinot Noir such as Penner Ash
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Serves 8 to 12

1 pound Smart Chicken Sweet Italian Sausage, casings removed 
12 ounces torn French bread, crust removed
1 medium onion, diced small (approximately 1 cup)
4 gala apples, diced large (approximately 4 cups)
2 tablespoons butter
2 tablespoons fresh rosemary, finely chopped
1 tablespoon fresh sage, finely chopped
2 tablespoons fresh thyme, finely chopped
Zest of ½ lemon
¼ teaspoon kosher salt
Pinch of black pepper
6 whole eggs, beaten
3 cups half and half
3 dried bay leaves
1 pound gorgonzola cheese, crumbled

Savory Gorgonzola Bread Pudding 
With Sausage & Apples

Place the torn bread on a sheet tray and let sit out, uncovered, 
overnight.

Preheat the oven to 400°F. Brown the sausage in a sauté pan 
over high heat, breaking the sausage into bite-sized pieces as it 
cooks. Drain any excess fat off and discard. Place the sausage in 
a large bowl. In a medium sauté pan, melt the butter and sauté 
the onions, apples, and salt over high heat until they begin to 
brown on the edges. Add the herbs and lemon zest and sauté 
an additional 30 seconds. Add the mixture to the sausage as 
well as the bread and pinch of black pepper. 

In a small saucepot, bring the half and half and bay leaves to 
a boil, then remove from heat. Discard the bay leaves. In a 
separate bowl, place the beaten eggs and slowly add the hot 
half and half while continually whisking. Add the crumbled 
gorgonzola to the egg mixture and stir.

Pour the egg mixture over the bread mixture and toss to coat. 

Transfer the bread pudding to a greased 3-quart baking dish. Bake 
in the oven for 50 to 60 minutes, or until the bread pudding is firm 
to the touch and has begun to brown on the edges and top. 

Molly McCook
Ellerbe Fine Foods  |  Fort Worth, Texas

MOLLY MCCOOK 
ON SMART CHICKEN
I like Smart Chicken because it’s clean, 
high-quality, great-tasting, sustainable, 
and environmentally conscious.



Serves 6

1 pound fresh green beans
⅓ cup dried cranberries
2 tablespoons Champagne vinegar
1 tablespoon apple cider vinegar
1 large shallot, thinly sliced
Zest of 1 lemon
¾ teaspoon kosher salt
Pinch of black pepper
½ cup extra-virgin olive oil
¼ cup toasted pecan halves, slightly broken
4 ounces chèvre (soft goat cheese) 

Chilled Green Bean Salad 
With Shallot-Cranberry Vinaigrette

Fill a medium-sized pot with salted water 
and bring to a boil. While the water is 
heating, pinch the ends off of the green 
beans and discard. Put ice water in a 
medium bowl. Once the water is boiling, 
drop the trimmed green beans in the 
water for 1 to 3 minutes, depending on 
the size, until they are bright green and 

al dente. Remove from the boiling water 
and promptly submerge in the ice water 
to cool. Once the green beans are cooled, 
remove from the water, pat dry, and store 
in the refrigerator until time to serve.

Place the dried cranberries and vinegars in 
a small bowl and let soak for 30 minutes. 

Once the time has passed, put the 
cranberries and vinegar in a medium bowl 
with the shallots, salt, pepper, and lemon 
zest. Slowly drizzle in the olive oil while 
continually whisking. Toss the green beans 
in the dressing to coat. Taste for seasoning. 
Transfer to a serving dish and top with the 
pecans and crumbled chèvre.

Creamed Greens With 
Lemon Zest & Grana

4 tablespoons unsalted butter
1 onion, peeled and diced small
1 pound hearty greens, stems removed (such as 

collard, mustard, or turnip greens)
½ teaspoon kosher salt
Pinch of black pepper

½ cup chicken broth
2 tablespoons all-purpose flour
2 cups cream
Zest of 1 lemon
4 ounces grated grana padano cheese (or 

substitute Parmesan or Romano)

Serves 6

Wash and dry the greens thoroughly, then roughly chop them into approximately 2-inch pieces. Set aside.

In a medium pot, heat the butter over medium-high heat. Add the onions and cook until they are translucent. 
Add the cleaned greens, salt, and pepper. Cook down until the greens are completely wilted and all of the 
liquid is evaporated. Add the chicken broth and cook for approximately 3 minutes or until half of the liquid is 
evaporated. Sprinkle the flour over the greens and stir to incorporate. Slowly add the cream, one cup at a time, 
while continually stirring. Once the greens begin to bubble, add the lemon zest and cheese. Stir until the cheese 
is melted, and then remove from heat and serve.
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Q When you shop for chicken, what do you look for?

A As with all my ingredients, I look for an all-natural, fresh product.

Q It’s nice to buy local ingredients, but that’s not always possible. When you 

don’t use local ingredients, what do you do to ensure freshness and a minimal 

environmental impact?

A When I consider a new product, I look for brands that share my ideals—farm-to-
table, sustainable practices, and products that are restaurant-quality. The produce, 
meats, and cheeses I use taste delicious because they were grown and raised 
humanely and responsibly. 

Q What were your impressions upon using Smart Chicken® for the first time?

A My first thoughts when cooking with Smart Chicken where that it’s a very fresh 
and clean product, it’s consistent (very important for a restaurant), and it’s 100% 
natural. Smart Chicken is great.

Q What do you like about Smart Chicken in particular?

A I can trust Smart Chicken, and this trust is important so that we can continue 
to create dishes and experiences for our clientele. Our patrons rely on us to 
provide clean, sustainable food, and I know that Smart Chicken will provide 
environmentally conscious, humanely-treated, sustainable products.

Q Tell us about your restaurant.

A Ellerbe is located on West Magnolia Avenue in Fort Worth’s Near Southside 
neighborhood. Ellerbe Fine Foods highlights the freshest local and seasonal 
ingredients in its elegant, innovative, farm-to-table cuisine. 

Q Describe the atmosphere in your restaurant.

A The relaxed style at Ellerbe provides the perfect location to linger for an evening 
of food and wine, meet for a business lunch, enjoy a pre-show supper or dinner 
with friends, celebrate a special occasion, or share a nightcap of dessert and coffee. 
Housed in a 1920’s filling station, complete with the original skylight, Ellerbe is an 
urban oasis.

Q Did you always know that you wanted to be a chef?

A Cooking has been a part of my life since I was a toddler. My fondest memories are 
of working in my grandparents’ garden, then cooking with them and learning their 
recipes. Becoming a chef and carrying forward this tradition has been a joy.

Chef Molly McCook
ELLERBE FINE FOODS

Molly McCook Ellerbe Fine Foods  |  Fort Worth, Texas  |  www.ellerbefinefoods.com 

MEET THE CHEF
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Q When you shop for chicken, what do you look for?

A It must be an all-natural product. The chicken should have good coloring and no 
juices in the bottom of the packaging.

Q It’s nice to buy local ingredients, but that’s not always possible. When you 

don’t use local ingredients, what do you do to ensure freshness and a minimal 

environmental impact?

A At my restaurant, JRDN, everything we put on the plate needs to have a story and 
I need to feel good about what I’m serving to each and every guest. We look at 
the product from start to finish and choose if it’s a good fit for us. I spend time to 
ensure that what we use has little imprint and packs huge flavor.

Q What were your first impressions upon using Smart Chicken® for the first time?

A Visually, the meat is blemish-free and packed clean. Taste-wise, the chicken is 
meaty and my first thought was: This is what chicken should taste like. It’s very 
versatile and I incorporate it into 
several dishes. 

Q What do you like about Smart Chicken 

in particular?

A It’s very appealing from a guest’s 
standpoint. The air-chill process leaves 
you with a nice, crispy skin and it 
takes the boring old chicken dish to 
another level.

Q Describe the atmosphere in your 

restaurant.

A It’s fun and exciting beach-front dining. 
JRDN is a contemporary take on 
California surf and turf.

Q Can you share a cooking tip, trick, or 

shortcut with us?

A When cooking Brussels sprouts, make 
sure that you develop a good, golden-
brown sear. The searing brings out the 
natural sugars in the Brussels sprouts, 
making them a good texture match for 
a nicely roasted chicken.

Chef David Warner
JRDN RESTAURANT

David Warner JRDN Restaurant  |  San Diego, Calif.  |  www.t23hotel.com

MEET THE CHEF
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Pasta
1 pound orecchiette pasta 
4 cups butternut squash, diced medium
¼ cup canola oil
Salt and pepper to taste
¼ cup olive oil
2 tablespoons chopped garlic
2 tablespoons chopped shallots
1 teaspoon chili flakes
8 cups baby spinach
1 lemon
4 tablespoons butter
½ cup Parmesan cheese, grated 
Salt and pepper to taste

Preheat oven to 400°F. Cook the 
pasta as directed on box; reserve 
2 cups of the pasta water for the 
sauce. Let the pasta cool and 
reserve. Toss the butternut squash 
in oil, season with salt and pepper, 
and place on a rimmed sheet pan. 
Roast in the oven for about 15 
minutes, or until the squash is tender. 
Let cool and reserve.

In a large sauté pan over medium heat, 
add the olive oil, shallots, garlic, and chili 
flakes. After two minutes, the ingredients 
should be fragrant. Add the butternut 
squash, pasta, and the pasta water. Cook 
for two minutes more; the pasta and squash 
should be warmed through. Add the spinach, 
lemon juice, butter, half of the Parmesan cheese, 
and the chicken meatballs. Continue to stir until 
the butter is melted and the spinach is wilted. A thick 
creamy-looking sauce should form. Split among four 
bowls and top with remaining Parmesan cheese. 

Chicken-Apple Meatballs 
With Pasta & Butternut Squash
by Chef David Warner, JRDN Restaurant, Pacific Beach, Calif.

Serves 4
Beverage Pairing: Coronado Brewing Company’s Golden Ale, or Au Bon Climat’s Pinot Gris or Pinot Blanc 
from Santa Barbara County 

Meatballs 
1 pound ground Smart Chicken®
1 Granny Smith apple, grated and 

chopped
1 teaspoon apple cider vinegar
1 teaspoon chopped garlic
1 onion, diced
2 tablespoons Parmesan cheese
2 teaspoons chopped sage
Zest of 1 lemon
1 egg 
¾ cup breadcrumbs
1 teaspoon kosher salt
Pinch of white pepper

In a large bowl, mix all ingredients well, 
then refrigerate for one hour. 

Preheat oven to 375°F. Using a 1-ounce 
scoop, scoop the mixture (keeping it 
in a small ball) onto a parchment-lined 
baking sheet. You should end up with 
about 40 (1-ounce) meatballs. Bake in 
the oven for 15 minutes, remove from 
oven, and allow them to cool. 
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David Warner  |  JRDN Restaurant  | Pacific Beach, Calif. |  www.t23hotel.com

CHEF DAVID WARNER 
ON SMART CHICKEN
I like Smart Chicken because it tastes 
like chicken should taste, it’s meatier 
than other chicken that I have worked 
with, and the care that is put into raising 
it makes me feel good about serving it 
to my guests and my family.
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For Chicken
2 large boneless skinless Smart Chicken® breasts
⅓ cup flour 
2 eggs, lightly beaten
1 cup breadcrumbs or panko
4 tablespoons peanut oil
Salt and pepper

For Sauce
1 shallot, chopped
½ garlic clove, sliced
½ cup dry white wine
1 sprig fresh thyme
¼ cup cream
2 tablespoons butter, softened and cubed

For Salad
2 cups mixed baby greens, washed and dried
1 teaspoon red wine vinegar
3 teaspoons olive oil
Salt and pepper
1 ounce Parmigiano-Reggiano cheese, shaved with vegetable peeler
Lemon slices

Crispy Chicken Paillard 
With Salad Parmesan
by Chef José Gutierrez, River Oaks Restaurant, Memphis, Tenn.

Serves 2 to 4 Wine Pairing: A Sauvignon Blanc works well with the chicken and the light salad. 

Using a knife, split the chicken breasts in half horizontally. 
Pound each half gently until flattened to an even thickness 
(this will help the chicken cook more evenly). Season the 
chicken with salt and pepper. Using three bowls, put flour in 
the first, beaten eggs in the second, and bread crumbs in the 
third. Dredge the chicken in the flour, and shake off any excess. 
Dip in the beaten eggs and then bread crumbs until well 
coated. Press lightly to adhere the breadcrumbs.

Heat a sauté pan with 4 tablespoons peanut oil over medium-
high heat and sauté the chicken breasts for 3 minutes on each 
side, until golden brown and cooked through. Remove and 
place on paper towels to absorb excess oil.

In the same sauté pan, add the shallot, garlic, white wine, and 
thyme sprig, and cook until reduced by half. Add cream and 
simmer 3 to 5 minutes, being careful not to boil. Remove from 
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heat and whisk in butter. Set aside.

Toss greens with salt, pepper, vinegar, and olive oil. Peel the lemons 
and slice into very thin rounds. 

Place 1 piece of chicken on each plate, pour sauce around the 
chicken, top with salad, and sprinkle with shaved Parmigiano-
Reggiano and slices of lemon. Serve immediately.

JOSÉ GUTIERREZ
ON SMART CHICKEN
Smart Chicken is not only great 
tasting, but the company cares about 
the environment and health of its 
customers–offering high-quality, all-
natural products.

http://www.riveroaksrestaurant.com/


Q When you shop for chicken, what do you look for?

A I always use organic ingredients as much as possible, and that includes chicken.

Q It’s nice to buy local ingredients, but that’s not always possible. When you 

don’t use local ingredients, what do you do to ensure freshness and a minimal 

environmental impact?

A We use everything local that we can—vegetables, eggs, meats. I have always 
insisted on organic ingredients. Now, they’re easier to find.

Q What were your first impressions upon using Smart Chicken® for the first time?

A The quality is fantastic, and quality is very important to me as a chef.

Q What do you like about Smart Chicken in particular?

A I like that Smart Chicken is not only healthy but also great-tasting and of great 
quality—the best of both worlds. 

Q Tell us about your restaurant.

A River Oaks is a modern French-American bistro. Our menu reflects some American 
favorites with a French twist. For example, our mac and cheese is made with 
Gruyere cheese.

Q Did you always know that you wanted to be a chef?

A No, I grew up with little to no cooking experience. I wanted to be a fashion 
designer. I wanted the creativity part of it, but they rejected me so I went to school 
to learn to be a chef!

Q What are five kitchen ingredients or tools you can’t live without?

A  Cheese: particularly French cheeses; wine: it always pairs nicely with a meal and 
enhances the flavors; my espresso machine: I love espresso and the machine makes 
it much faster than I could myself; wild mushrooms: wonderful in so many dishes; 
green tomato jam: I make and can it every year.

Q What is the philosophy behind your cooking?

A The French teaching is that you are not allowed to make mistakes. In France, the 
way you do things reflects on you, your family, and your teachers. I think this 
philosophy still follows me today, but I have eased up. I want my diners to eat with 
me multiple times each week, not just on special occasions. This is one reason I 
opened my own restaurant. For me, it’s all about the customers.

Chef José Gutierrez 
RIVER OAKS RESTAURANT

José Gutierrez River Oaks Restaurant  |  Memphis, Tenn.  |  www.riveroaksrestaurant.com

MEET THE CHEF
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TECUMSEH FARMS ORGANIC
In addition to the care and husbandry that goes into raising every bird that becomes Smart Chicken®, Tecumseh 

Farms Organic is both certified humane and certified organic, so you can be sure it’s raised responsibly on only 

the highest-quality non-GMO feed.

WWW.SMARTCHICKEN.COM

www.smartchicken.com


Chicken Sausage 
& Roasted Tomato Frittata
by Diane Phillips, Cooking Teacher & Cookbook Author, San Diego, Calif.

Serves 6 to 8

Savory with a mellow, roasted tomato topping, 
this egg dish will disappear fast from your table. 
Most eggs dishes are a formula, and this one is no 
exception—you can play with the veggies, and the 
flavors (Spanish, French, Italian, you name it). You 
can even use ingredients you already have on hand, 
like leftover cooked Smart Chicken®, so it’s a great 
way to recycle delicious flavors. 

Roasted Tomatoes
1 (28-ounce) can peeled whole tomatoes, drained 
¼ cup extra-virgin olive oil
1 teaspoon dried basil
1½ teaspoons fresh rosemary leaves, crushed
½ cup chopped red onion
4 cloves garlic, coarsely chopped
1 teaspoon salt
½ teaspoon freshly ground black pepper

Preheat the oven to 350°F. Line a sheet pan with a 
silicone liner or aluminum foil. 

Cut the tomatoes in half and place in a large 
glass bowl. Stir in the olive oil, basil, rosemary, 
onion, garlic, salt, and pepper, being careful not 
to tear the tomatoes. Pour onto the prepared 
pan, spreading into a single layer. Bake until the 
tomato liquid is absorbed and the tomatoes 
have firmed up and are a deep red color, 30 
to 40 minutes, checking to make sure that 
the tomatoes and garlic don’t brown. Let the 
tomatoes cool to room temperature and transfer 
to a storage container; cover and refrigerate 
for up to 4 days or freeze for up to 3 months. 
(Defrost in the refrigerator overnight and bring 
to room temperature before continuing.) When 
using the tomatoes, you can either leave them in 
halves, or chop them for a chunkier presentation. 
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Frittata
8 large eggs
½ cup milk
1½ cups shredded mozzarella cheese
½ cup + 2 tablespoons basil pesto (homemade or store-bought) 
2 tablespoons extra-virgin olive oil
1 (12-ounce) package Smart Chicken fully cooked breakfast sausages, cut into ½-inch 

rounds
Roasted Tomatoes (recipe above)
½ cup freshly grated Parmesan cheese

Coat a 10-inch round baking dish with nonstick cooking spray and preheat the oven 
to 350°F.

In a large bowl, whisk together the eggs and milk until blended. Stir in 1 cup of the 
mozzarella, ½ cup pesto, and the sausage. Combine the remaining 2 tablespoons of 
pesto with the oil, and set aside. (This egg mixture can be prepared ahead of time, and 
poured into the prepared dish in the morning.)

Pour the eggs into the prepared dish and top with the tomatoes, floating them on top 
of the eggs. Drizzle the pesto oil over the tomatoes, and top with the remaining ½ cup 
of mozzarella and the Parmesan.  

Bake the frittata until puffed, golden, and set in the center, about 35 to 40 minutes. At 
this point, you can serve immediately or let cool, cover, and refrigerate overnight. Serve 
cold or at room temperature, or reheat, covered with aluminum foil, in a 350°F oven for 
15 minutes.

Note: The recipe can be doubled: Prepare in a 13- by 9-inch baking dish and bake for 45 
to 55 minutes. 

Diane Phillips 
On Smart Chicken

Smart Chicken fills all my needs: 
it’s natural, no added hormones 
or anitbiotics, and it tastes like 
something—chicken!

Diane Phillips  |  The Mediterranean Slow Cooker  |  San Diego, Calif.  |  www.dianephillips.com
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On a cool fall night or chilly winter 

day, there’s nothing better than a 

comforting bowl of warm, delicious soup 

or stew. While the terms have become 

almost interchangeable over the years, 

there are a few characteristics that can be 

used to differentiate soups and stews, and 

some important distinctions to make when 

preparing the two.  

SOUPS VS. STEWS
Soups are mostly liquid, (usually consisting 

largely of water or broth, though they can 

also include dairy, such as milk or cream, or 

fruit juices) cooked with a combination of 

pasta, meat, or vegetables to develop flavor 

in the overall dish. They are generally quite 

thin, served in a bowl, and are enjoyed as an 

appetizer or portion of a meal. 

Stews are often considered hearty soups, 

and are typically served as a main dish. They 

also tend to include a larger proportion 

of meats and vegetables to broth, and 

usually feature potatoes or another starchy 

vegetable. The liquid in stew is minimal, 

more of the consistency of gravy; it’s often 

thickened with pureed vegetables, a roux, 

or a slurry made from starch or flour 

combined with water. 

Stews are almost always served warm 

(while soups can be served hot or cold) 

and can be served in either a bowl with a 

spoon or on a plate with a fork. Stews are 

also prepared by slow-cooking, or stewing, 

ingredients at a gentle simmer to add flavor 

and tenderize meats; soups are heated at 

a higher temperature for a shorter period 

of time. While these explanations can 

be helpful, most dishes will actually fall 

somewhere between the two categories.

THE COOKING PROCESS
Soups are made by simply boiling or 

simmering all ingredients, beginning with 

the main component—the liquid—and 

then adding the meats or vegetables that 

require the longest cooking times first, 

followed by the remaining ingredients.

To make a stew, begin by heating a large 

pot or pan with oil to sear the seasoned 

main item (usually chicken, poultry, beef, or 

fish), and allow the meat to develop optimal 

color and flavor. Next, cover the main item 

completely in your chosen cooking liquid—

typically stock, sauce, beer, or wine—and 

bring to a simmer over low heat. Stir, skim, 

and adjust seasonings and liquid as desired. 

Next, add vegetables and aromatics, with 

those that require more time to cook added 

first. Once cooked, remove the meat from the 

pan and set aside as you begin transforming 

the stewing liquid into a delectable, rich 

sauce. If needed, strain the sauce before 

reducing the heat and allowing it to simmer 

down and thicken. Once the desired 

consistency is attained, return all ingredients 

to the pan and make final additions such as 

heavy cream, seasonings, or lemon juice. The 

result: incredibly tender meat covered in a 

delectable, almost velvety sauce. 

DEVELOPING FLAVOR
Aromatic liquids, vegetables, fruits, 

herbs, and spices are ideal for developing 

wonderful flavor in both soups and stews. 

Whole bay leaves, rosemary sprigs, fresh 

thyme and a variety of other herbs can be 

combined for a classic bouquet garni (a 

combination of herbs bundled together 

with string and steeped in cooking liquid). 

These are wonderful additions to soups, 

BRING FLAVOR & COMFORT TO THE WINTER MONTHS
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as the rich aromatics distribute flavor 

throughout the broth before they are 

removed (just before serving). 

Garnishes, such as a few chopped 

fresh herbs, lemon juice, Tabasco sauce, 

Worcestershire sauce, or grated citrus 

zest, are often added immediately before 

serving to contrast flavors and textures. To 

avoid overpowering the dish, ensure final 

ingredients are sized appropriately and 

larger items are soft enough to effortlessly 

slice. For soups that are chilled before 

serving, final seasonings and garnishes 

should be added after chilling to avoid 

overdeveloping flavors. 

THE ULTIMATE
COMFORT FOOD
For centuries, civilizations have relied 

on soups and stews to combine on-hand 

ingredients to create nutritious, flavorful 

meals that also provide warmth. While the 

terms may not be definitive, both soups 

and stews continue to provide comfort 

throughout colder months and are the 

perfect application for fresh, flavorful 

produce and Smart Chicken®. 

Chicken & Harvest 
Vegetable Soup
Packed full of delicious harvest vegetables and Smart Chicken, this hearty soup is 

perfect for late fall and early winter, and is both healthful and flavorful. 

Serves 6

1 pound ground Smart Chicken
½ teaspoon sage
½ teaspoon garlic powder
¼ teaspoon coriander
½ teaspoon paprika
Pinch of red pepper flakes
Salt and pepper to taste

2 tablespoons olive oil
1 yellow onion, diced 
3 ribs celery, diced 
2 medium carrots, diced 
2 cups fresh or frozen corn kernels

1 pound sweet 
potato, peeled and diced

1 red bell pepper, diced
6 cups chicken stock
1½ teaspoons ground cumin 
1 teaspoon paprika
2 teaspoons dried thyme
1 teaspoon ground dry mustard
¼ teaspoon crushed red pepper flakes
Salt and freshly ground black pepper 

to taste

To a skillet over medium-high heat, add chicken, sage, garlic powder, coriander, 
paprika, red pepper flakes, salt, and pepper. Cook, stirring occasionally, until 
chicken is fully cooked through. Set aside.

In a large pot, heat the olive oil over medium heat. Add the onion, celery, and 
carrots; reduce the heat to medium-low and cook until the onion is translucent, 
about 15 minutes. Add the corn, sweet potato, bell pepper, chicken stock, cooked 
chicken, cumin, paprika, thyme, mustard, and red pepper flakes to the pot. Bring 
to a boil, reduce the heat to low, and simmer for 25 minutes. Season with salt and 
freshly ground black pepper to taste.

AROMATIC LIQUIDS, VEGETABLES, FRUITS, HERBS, 
AND SPICES ARE IDEAL FOR DEVELOPING 

WONDERFUL FLAVOR IN BOTH SOUPS AND STEWS.
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Chicken Meatball & 
Escarole Soup

Soup
1 onion, diced
1 teaspoon fresh rosemary, chopped
1 tablespoon olive oil
6 cups chopped escarole
3½ cups chicken stock
1 cup small-shaped pasta, like orzo
½ teaspoon salt

Meatballs
1 pound ground Smart Chicken
3 tablespoons panko bread crumbs
3 tablespoons freshly grated Parmesan cheese
2 tablespoons sundried tomatoes, chopped
1 egg yolk
¼ teaspoon dried oregano
¼ teaspoon dried sage
¼ teaspoon salt
¼ teaspoon pepper

In a large pot, cook the onion and rosemary in olive oil over medium 
heat, stirring until onion is softened. Add escarole and continue to 
cook for 1 minute. Add chicken stock and pasta and simmer over 
medium-low heat for about 10 minutes.

While the soup is simmering, prepare the meatballs. Combine all 
meatball ingredients in a bowl until just incorporated. Form chicken 
mixture into 1-inch meatballs. Heat a splash of olive oil in a skillet over 
medium-high heat. Brown meatballs on all sides, and then transfer 
to the soup. Continue to simmer until meatballs are cooked through, 
about 10 minutes. Serve with grated Parmesan cheese on top.

Serves 4 to 6

The light escarole broth and juicy, flavorful chicken meatballs in this recipe come together for a 
truly unique soup that will keep you refilling your bowl
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Chicken, Apple 
& Sweet Potato Stew 

FOOD FOR THOUGHT
CHICKEN STOCKS & BROTHS

Chicken stocks and broths are common liquid bases for both soups and stews, but they’re also often 
misconstrued. Chicken stock is made from the bones, which release gelatin to provide tenderness, body, 
and light flavoring. Chicken broth is made from the actual meat, providing more pronounced, rich flavor 
compared to stocks. While quite similar in use, technique, and even cooking time, broths can be served as 
they are, whereas stocks are commonly used as a recipe ingredient. 

Serves 6

Toss chicken in salt, pepper, and garam masala. Heat a couple tablespoons of olive 
oil in a stew pot over medium heat. Add chicken thighs and brown on both sides. 
(Work in batches to get a nice golden brown color, but do not cook through.) Set 
browned chicken aside. Add onion, garlic, and jalapeños to the pot and sauté with 
a bit of salt until just soft. Add tomato puree and cook briefly. Add chicken back to 
pot, along with apples and sweet potatoes. Season with salt and cover with stock. 
Cover pot and bring to a simmer. Uncover and cook very gently for 2 hours or until 
vegetables are cooked, sauce is thickened to stew consistency, and chicken is very 
tender. Add Swiss chard to the pot and 
simmer until tender. Drizzle with olive 
oil and scallions and serve with steamed 
rice or toasted crusty bread. 

Crisp apples provide wonderful contrast in this rich, hearty stew from Chef Gregory Gourdet of Departure 
Restaurant + Lounge in Portland, Ore. Serve atop steamed rice or alongside toasted, crusty bread.

2 pounds Smart Chicken thighs 
3 tablespoons garam masala spice mix
1 medium red onion, diced
1 head garlic, cloves peeled and left whole 
2 red jalapeño peppers, sliced
8 ounces tomato puree
2 apples, diced large 

2 sweet potatoes, diced large 
4 cups chicken stock
1 bunch Swiss chard, chopped
Salt and pepper to taste 
Olive oil
Scallions, sliced (to garnish)
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The pumpkin’s history is one deeply rooted 

in American culture. Native to North 

America, pumpkin was a common source 

of nutrition during the colonial era. Early 

colonists are even responsible for crafting the 

first pumpkin pies, originally a combination 

of milk, honey, and spices poured inside the 

seeded pumpkin and cooked in smoldering 

ashes. The custard that resulted was 

eventually paired with a flaky pastry crust to 

create today’s holiday favorite. 

Along with changing leaves, the 

pumpkin’s arrival at grocers and farmers 

markets is one of autumn’s first greetings. In 

addition to holiday festivities and decorative 

centerpieces, the humble pumpkin makes its 

way into recipes both sweet and savory this 

time of year, and cooks—patiently waiting 

with cinnamon, cloves, and nutmeg in 

hand—are much obliged to welcome it. 

ABOUT PUMPKIN 
By botanical classification, the pumpkin is a 

fruit—a gourd to be specific—hailing from 

the same produce family that yields summer 

melons like cantaloupe and watermelon. 

Although typically orange, pumpkins grow 

in a wide variety of colors from deep red to 

pale yellow and even pearly white. 

SHOPPING & STORAGE 
There are several types of pumpkins, varying 

greatly in size, color, texture, and even 

flavor. Miniature pumpkins, the kind that 

fit comfortably in the palm of your hand, 

are best for decorative pursuits, as are larger, 

jack-o’-lantern pumpkins. (You can certainly 

cook and eat jack-o’-lantern pumpkins, but 

their flesh tends to be noticeably stringy and 

a bit watery.)  

The pumpkins most ideal for cooking 

and baking endeavors are typically referred 

to as pie pumpkins, baking pumpkins, and 

sometimes sugar pumpkins (although their 

flavor is not notably sweeter). Pie pumpkins 

are smaller than jack-o’-lantern types, with a 

smoother, thinner skin that’s usually a slightly 

lighter shade of orange. They’re also typically 

about the size of a cantaloupe, making them a 

little easier to manage in the kitchen.

Look for pie pumpkins that are on 

the smaller side, as they tend to have 

better texture and flavor. To choose a 

pumpkin, use your finger to knock on 

the pumpkin’s exterior; you should hear 

a hollow thump. Avoid pumpkins with 

small holes and soft spots. 

Stored properly—in a cool, dry, dark 

location—pumpkins will keep for a couple 

of months. Pumpkin seeds and pumpkin 

puree also freeze well and are ideal for 

baked goods and a variety of recipes, from 

quick breads and cakes to soups and sauces. 

PREP
Not unlike other winter squash, pumpkins 

can be cooked and prepared a number of 

FOOD PREP

Pumpkin
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ways. The simplest method for cooking 

pumpkin is to roast it (refer to the Food 

For Thought sidebar at right for step-by-

step instructions), but pumpkin can also 

be boiled, steamed, stewed, sautéed, and 

even fried. 

To prepare pumpkin, begin by removing 

the inedible stem. While the skin of the 

pumpkin is edible, it tends to be quite tough 

and can easily be removed before or after 

cooking. Halve the pumpkin to expose 

the seeds and fibrous innards and remove 

them with the sharp edge of a metal spoon. 

(Be sure to reserve the seeds for other 

applications.) Further preparations—slicing, 

dicing, battering, or seasoning—depend 

largely on the recipe or desired outcome. 

COOKING 
WITH PUMPKIN 
Although pumpkin is most often associated 

with sweets and baked goods, it also has a 

valuable place in a wide variety of savory 

applications. Pumpkin pairs well with 

savory herbs and spices such as rosemary, 

cumin, and marjoram, and it’s exceptional 

when paired with sage. It’s commonly 

sautéed and glazed with honey, maple 

syrup, or even balsamic vinegar; the delicate 

flavor of this winter squash is also ideal for 

poultry and seafood dishes, and—unlike 

other squash—its density holds up well in 

stewing and slow cooking applications.

Whether baked into pies, cakes, and 

cookies, decoratively arranged on porches 

and tablescapes, or stewed in savory 

winter soul foods, pumpkin is truly a 

seasonal favorite. 

Pulse the roasted pumpkin flesh until 
smooth. Store puree in plastic freezer 
bags in the refrigerator for up to 1 week 
or freeze for up to 3 months.

FOOD FOR THOUGHT

HOW TO MAKE PUMPKIN PUREE 

Using a large chef’s knife, remove the 
stem and halve the pumpkin. 

Using a metal spoon, remove the 
seeds and stringy pulp from the inside 
of the pumpkin. 

Arrange the pumpkin halves, flesh-side 
down, on a baking sheet lined with 
parchment paper. Roast in a 350°F 
oven for 30 to 45 minutes, until the 
flesh is fork tender. Let the pumpkin 
cool until it can be handled. 

Using a large spoon, remove the roasted 
pumpkin flesh from the skin and 
transfer to the bowl of a food processor 
(or food mill). 
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FOOD FOR THOUGHT

HOW TO ROLL CHICKEN THIGHS

Lay the chicken thighs or breasts 
between two sheets of plastic wrap or in 
a large plastic bag. Using a meat mallet or 
rolling pin, pound the chicken out evenly 
until it is approximately ⅛-inch thick. 

Top with desired filling 
ingredients and tightly 

roll the chicken and 
stuffing together. 

Tuck in the ends and secure the 
seam with wooden toothpicks, or tie 

with kitchen twine.

Awhole roasted chicken is perfect 

for any holiday gathering, but if 

you’re looking to try something new 

this season, consider stuffed chicken 

breasts and thighs. The beautiful, elegant 

presentation of this flavorful dish is sure 

to impress your guests, and—best of all—

it’s surprisingly simple. 

INFINITE INGREDIENTS
When it comes to stuffing chicken cutlets, 

the possibilities for flavors and ingredient 

combinations are endless. Choose from 

nearly any blend of herbs, cheeses, fruits, 

and vegetables. Some commonly used 

ingredients include feta, Parmesan, gruyere, 

COOKING TECHNIQUES

Stuffed Chicken 
Breasts & Thighs

cream cheese, bacon, spinach, sundried 

tomatoes, mushrooms, and roasted 

peppers. Basically, anything you might 

serve on top of or alongside chicken can be 



stuffed inside for a unique presentation and 

punch of flavor in each bite. 

PREPARING & COOKING
There are two basic methods for stuffing 

chicken cutlets. The first involves creating 

a pocket, which is then filled with 

ingredients. This method is generally used 

more often for chicken breasts as they are 

typically thicker, making it easier to create 

a deep pocket. The second method involves 

flattening (or pounding out) the chicken 

breasts or thighs, placing the ingredients 

on top of the chicken, and then rolling the 

chicken to secure the ingredients inside. 

This technique can be used for either cut 

and, as long as the roll is firmly secured 

using toothpicks or kitchen twine, can 

create a more even appearance. 

Once the chicken breasts or thighs are 

stuffed, transfer them to a parchment-

lined baking sheet and simply roast in a 

preheated oven. Stuffed cuts can also be 

seared; be sure the ingredients are secure 

inside with twine or toothpicks and use 

a large, oven-safe sauté pan so you can 

transfer the chicken directly into the oven 

to finish. 

Keep in mind that the actual cooking 

times will vary depending on the size of 

the cut and the ingredients used. The 

chicken is cooked when an instant-read 

thermometer inserted into the thickest 

portion reads 165°F. 

SIMPLE & ELEGANT
Stuffed chicken is a versatile dish that 

is simple enough for a weeknight meal, 

FOOD FOR THOUGHT

HOW TO STUFF CHICKEN BREASTS

With the chicken breast flat on the 
cutting board, insert a chef’s knife halfway 
through the chicken breast (horizontally) 
and swing the knife in a half-circle motion 
to create a pocket.

Slide a finger through to ensure the pocket 
is deep enough, and open it at the end so 
that the opening is big enough to add the 
stuffing ingredients.

Fill with desired ingredients, pushing them 
to the bottom of the pocket until filled.

Secure the opening with a wooden 
toothpick, or tie with kitchen twine.

yet elegant enough to serve for a holiday 

or special occasion. The combination of 

juicy, flavorful chicken and your favorite 

rich ingredients and flavors will win over 

any crowd and possibly even create a new 

holiday tradition.



SPINACH & ARTICHOKE 
STUFFED CHICKEN

Serves 2

5 ounces frozen, chopped 

spinach 

1 (6-ounce) jar marinated 

artichokes, drained and 

coarsely chopped

1 cup grated fontina cheese

½ cup ricotta cheese

½ cup oil-packed sundried tomatoes, drained 

and coarsely chopped 

1 tablespoon dried basil

1 pound boneless skinless Smart Chicken® breasts 

or thighs

Salt, pepper, and paprika to taste

Preheat oven to 375°F.

Place the spinach in a clean kitchen towel, twist the towel around the 

spinach, and wring it out until the spinach is dry. Mix together the 

spinach, artichokes, cheese, tomatoes, and basil.

For chicken breasts, insert a knife halfway through the chicken breast 

(horizontally) and swing the knife in a half-circle motion to create a 

pocket. Fill the chicken with the spinach mixture, pushing it to the bottom 

of the pocket until filled. Secure the opening with a wooden toothpick.

For chicken thighs, lay them out and pound to flatten until approximately 

⅛-inch thick. Top with a spoonful of spinach mixture and tightly roll it up. 

Secure the seam with toothpicks, or tie with kitchen twine. 

Transfer chicken to a baking dish, and season with salt, pepper, and 

paprika. Bake 30 to 35 minutes for chicken thighs and 35 to 45 minutes 

for chicken breasts, or until the internal temperature of the chicken 

reaches 165°F. 



Few things get an oenophile 

more excited than a wine 

tasting, and there are a number 

of different variables to consider 

when designing a wine tasting 

party. Things to consider 

include the objective of the 

tasting, the theme of the party, 

as well as the guest list, to name 

a few. 

PLANNING 
The first thing to consider when 

planning a tasting is choosing a 

moderator. Depending on the formality of 

the tasting and the wines being served, it’s 

vital to have a person in charge of discussing 

the wines, answering questions, and 

keeping the guests engaged and the tasting 

moving along. Furthermore, if the tasting is 

designed to encourage guest participation, 

it should be stressed that tasting is fun and 

a learning experience for all. Tasters 

should be encouraged to ask 

questions freely and not worry 

that one of their descriptors for a wine 

might be “wrong.” 

The host must then decide the style 

of the tasting. I’ve led tastings where the 

guests were seated at a table with a wine 

glass, tasting sheets, and a pen, and were 

taking notes throughout. Conversely, less 

formal tastings took place where guests 

stood, listened, and verbally participated. 

When it comes to glassware, all that is 

needed is a big enough glass in 

which to safely swirl the wine 

without spilling. Steer clear 

of glassware you know to 

be expensive lest one gets 

broken. Rental glassware is a 

practical option for a tasting 

party as well. Don’t forget to 

have dump buckets and spit 

cups on hand so that guests 

can dispose of their wine 

before moving onto the next 

one without feeling they have to 

drink it all. 

For many hosts, the guest list is what 

may truly dictate the objective of the party 

as well as the theme, not to mention the 

wine and food selection. For this reason, 

it’s advisable to have guests with similar 

taste in food and wine, not 

to mention guests who are 

similar in relation to their 

ability to taste and describe a wine with 

confidence. This perpetuates a healthier 

and potentially less contentious dynamic.

SELECTING WINES
The theme of the tasting refers to the 

selection of the wines. A tasting that 

has featured wines such as California 

HOSTING A WINE TASTING PARTY

YOUR PERSONAL
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Chardonnays or Italian Nebbiolos requires 

a leader who can focus and share knowledge 

of a wine region and the nuances between 

wines made from the same grape but from 

different terroirs, whereas a Wine 101 

theme would encourage a leader to focus on 

the basics of analyzing a wine using sight, 

smell, and taste, focusing less on origin.    

When choosing specific wines to pour, 

it’s advisable to select simpler wines that 

show “classic” characteristics and that are 

more easily analyzed, especially when the 

tasting has a 101 theme. Unless it’s the 

desired theme, high alcohol, oaky, fruit-

driven wines are best avoided as this style 

of wine can actually mask classic attributes. 

FOOD PAIRINGS 
Pairing food and wine is one of the great 

joys of a sommelier’s job. As the host, 

what one chooses to serve guests depends 

on the objective of the party. This 

sommelier believes that food brings out 

the nuances in wine and vice versa, hence 

the two are meant to stand side by side. If 

it’s a wine dinner party, I prefer to allow 

the food to be the main event and select 

wines around it. A wine tasting, however, 

generally features wines and their subtle 

characteristics and it’s better to have two 

to three carefully planned hors d’oeuvres 

to snack on.

Palate cleansers are also important, as they 

serve the purpose of clearing the taste buds 

when the palate is becoming overwhelmed. 

Crusty French bread or soda crackers are 

ideal because they’re dry and soak up 

the residual wine sticking to the 

tongue. Interestingly, parmesan 

cheese also works well.

This sommelier believes 

that it’s best to strive to keep 

a wine tasting party as simple 

as possible. But regardless of 

the wines you serve at your 

next wine dinner or tasting 

party, you’ll always be the 

better judge of how best to share 

them with your guests.      

SIGHT
Without even lifting the glass, a taster evaluates clarity. Some 

wines can be cloudy, suggesting that they haven’t been clarified 

or “fined.” If the wine is youthful yet contains sediment, this 

might suggest that the wine is unfiltered. Proponents of such 

practices claim that fining and filtering can eliminate subtle 

nuances from a wine’s flavor. 

The tears or the “legs” of the wine can also give a taster 

valuable knowledge of a wine’s viscosity. The slower they 

slide down the glass, the more viscous the liquid, potentially 

indicating variety. The same goes for the staining effect of the 

tears. Grapes such as Syrah and Cabernet Sauvignon tend to 

stain the glass more than Pinot Noir or Dolcetto. 

The most important visual characteristic of a wine is its color. 

Color is useful when determining a wine’s age. If there are tinges 

of green in a white wine, this generally suggests youthfulness. 

White wines that are darker in color (golden to light brown) 

indicate age. On the other hand, red wines become lighter in 

color as they age and have greater color gradation as one looks 

from the center of the wine to its meniscus. In terms of using 

color to discern variety, certain varieties have “tells.” Most 

Syrahs, for example, have a vibrant and unmistakable streak of 

electric blue along the rim of the wine. 

When analyzing wine, sommeliers attempt to do so in a manner that is consistent every time. Think of it as a tasting routine or 

check-list. Here are a few tips that can help make evaluating a wine simpler, especially when blind tasting.
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NOSE     
On the nose, one is evaluating the flavor profile of a wine by way 

of fruit, non-fruit, and oak characteristics. Fruit can be anything 

from citrus and tropical fruit to red, blue, and black fruits. Non-

fruit characteristics are the floral and herbaceous qualities in 

wine. Wood or oak characteristics manifest as aromas of baking 

spice, cedar, or vanilla. 

Swirling is important in that exposing wine to oxygen releases 

aromatics which are necessary to identifying variety, but try to resist 

the urge to over-swirl. The optimal way to smell a wine is to lift the 

wine up to one’s nose without swirling. This “first impression” gives 

the primary fruit characteristics. Swirling afterwards then tends to 

release the non-fruit and earthy characteristics of the wine. 

PALATE
Unfortunately, the natural tendency is to go straight to tasting. 

Ideally, the taste buds are meant to confirm the work of the 

nose, translating aroma into flavor. What remains is textural—

evaluating tannin, acid, and alcohol. Wines high in tannin 

have a drying effect in the mouth, especially on the back of the 

tongue. The more acidic a wine is, the more the roof of your 

mouth waters. This can be important in determining whether 

the wine came from a hot or cold climate. (Colder climate 

wines tend to have higher acidity and lower sugar levels.) 

Alcohol is the vehicle for aromas in wine, hence higher alcohol 

wines tend to have a higher intensity of aromas. A simple way 

to test alcohol is to swallow a sip of wine with your head tilted 

back and exhale. The heat from the alcohol can literally be felt 

in the throat.

Andrew Browne is a certified 

sommelier at Restaurant Gary 

Danko in San Francisco. He has also 

worked in the front of the house at 

Chez Panisse Restaurant and Café in 

Berkeley, Calif. and with private Bay 

Area chefs and event planners.
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Set against the stunning backdrop of the 

San Diego skyline, Coronado Island is an 

oasis, even in sunny California. According 

to local folklore, the waters surrounding the 

island, a tourist destination renowned for its 

breathtaking views and sunny beaches, were 

once inhabited by mermaids; their songs are 

believed to have gently guided ships through 

the crashing waters and jagged shorelines of 

the region until they were safely docked in 

the harbor of San Diego Bay. 

Whether you’ll find mermaids in those 

waters today is uncertain, but you will find 

them in the island’s long-standing brewery, 

where Coronado Brewing Company has 

embraced the legend as a symbol of their 

West Coast roots and a representation of 

the unique and inspired beers that still 

draw folks to the region.

ABOUT CBC
Founded in 1996 by brothers and Coronado 

natives Rick and Ron Chapman, CBC has 

become a fixture in the tight-knit island 

community after which it was named. 

Known for producing exceptionally hoppy 

beers, “sometimes even absurdly hoppy,” 

according to Co-Founder and Regional Sales 

Manager Shawn DeWitt, CBC has developed 

a following for its unique brews, recently 

expanding their facilities to accommodate 

the 100% increase in production to meet a 

growing market demand over the past year. 

“Our new production facility in San Diego 

can handle 30,000 barrels,” notes DeWitt. 

Expecting to produce between 16,000 and 

18,000 barrels this year, the new facility 

means even more room for growth. 

THE BEER
Ultimately, what makes CBC a favorite 

among locals and travelers is—of course—

the beer. The range of beers is unique, 

spanning from Coronado Golden (a light-

bodied pilsner with a crisp, clean finish) 

to Blue Bridge Coffee Stout (a dry stout 

laced with dark-roasted coffee beans from 

a local San Diego roaster). The seasonal 

brews give CBC a chance to experiment—

something DeWitt says is “what being a 

craft brewery is all about.” 

The Frog’s Breath IPA, for example, is a 

well-hopped beer with bright flavor derived 

from citrus peel and a special blend of 

herbaceous hops. Their most unique beer? 

A saison with jalapeño: “It has all of the 

jalapeño aroma, but none of the heat, and it’s 

awesome,” says DeWitt.

CBC has even entered several of 

their beers in local and international 

competitions, including the Great 

American Beer Festival, where their 

Black Sails IPA (a black IPA with notes of 

caramel, pine, roasted malt, and a slightly 

bitter finish) recently won a silver medal. 

PERFECT PAIRINGS 
When it comes to pairing food and drink, 

Coronado Brewing Company’s brews 

serve as inspiration not only for the food 

served in their island brewpub, but for 

some of the region’s most recognized chefs. 

“Definitely the food comes out of what 

beers you have,” says DeWitt. “Chefs listen 

to the brewers when devising pairings.” 

In terms of pairings for the home cook, 

Mermaid Red (an American amber ale with 

BEVERAGE SPOTLIGHT

Coronado Brewing Company

“THE CITRA HOPS IN OUR ORANGE AVENUE WIT 

BRING OUT LEMON ZEST IN LEMON OR ORANGE 

CHICKEN DISHES.” 

–Shawn DeWitt, co-founder and regional sales manager 

at Coronado Brewing Company in Coronado, Calif. 
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a bitter floral nose, a rich chocolaty finish, 

and notes of clove and caramel) is the most 

versatile option for any chicken dish. “The 

Citra hops in our Orange Avenue Wit bring 

out lemon zest in lemon or orange chicken 

dishes,” says DeWitt. Pair chicken curries 

with any CBC IPA, and fried chicken with 

the Stupid Stout Imperial IPA. 

THE CORONADO 
COMMUNITY
In addition to the new brewing facility 

in nearby San Diego, CBC also has a 

brewpub on the island. “We’ve been there 

for 17 years and have become a year-round 

tourist destination,” says DeWitt, “but the 

brewpub is filled with locals and families, 

too,” he adds. 

The tasting room is a separate facility 

just across the bay in San Diego that was 

completed earlier this year. Doubling as a 

production facility, the setup for hosted 

tastings is quite unique. “We serve and 

brew the beer, and throw open the door of 

the loading dock where food carts pull up 

every day,” explains DeWitt. The communal 

setup allows CBC to offer a variety of foods, 

“and the food trucks benefit from exposure 

and customers,” he adds. 

For the folks at CBC, the community is 

more than just a loyal customer base and an 

eclectic mix of city food trucks and island 

locals. In fact, the entire business model is 

carefully interwoven with a strong sense 

of community. CBC works directly with 

farmers to source hops on a continuous 

basis. The company  has also established a 

recycling initiative that includes everything 

from plastics to by-products of the brewing 

process. Spent grains, for example, are used 

to make dog treats (for sale at the brewery), 

sent to a local soap maker, or  recycled back 

to farms for animal feed. “We support a 

number of local charities and causes to 

ensure that we support the community that 

has supported us for 17 years,” adds DeWitt.

THE LEGEND CONTINUES 
From unique and original to mellow 

and food-friendly, the folks at Coronado 

Brewing Company continue to experiment 

with a wide range of flavors, all the while 

paying homage to their roots. “Sky’s the 

limit,” says DeWitt. “As long as people love 

what you can do with hops, we’ll be there.”
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These days, we enjoy a more mobile lifestyle than ever before. Whether on the road or in the 

kitchen, technology can help us prepare and enjoy meals, providing convenience as well as 

access to information. Here are some of our favorite food- and lifestyle- related apps for this 

month. (Unless otherwise noted, to purchase these, see the appropriate application store or 

marketplace for your mobile device.)

KITCHEN HELPER
(Free; iPhone, iPod Touch, iPad, and Android)

Have you ever found yourself halfway through a recipe only to discover that you don’t 

have a particular ingredient? Kitchen Helper can help. The database of ingredients lets 

you do a quick search to discover a list of possible substitutions. Kitchen Helper is also 

useful when cooking for someone with a food allergy or dietary restriction. Customize 

the app to automatically avoid or make substitutions for certain items, like peanuts or 

foods high in sodium or fat. The app also features a built-in quantity adjuster so you 

can scale recipes to serve any number of guests. Save your favorite ingredient swaps for 

added convenience. 

O U R  FAV O R I T E  F O O D
& L I F E S T Y L E A P P S

H I G H T E C H I N T H E  K I T C H E N  &  O N  T H E R O A D

KITCHEN HELPER
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EXPENDITURE
($2.99; iPhone, iPod Touch, and iPad)

Nearly everyone strives to stick to a particular budget, but constantly making 

notes and comparing bank statements can become exhausting. The Expenditure 

app takes away the hassle and helps you track your spending, even on the go. 

Simply input transactions and organize them into customizable categories to 

easily track exactly where you are spending money. Personalize transactions 

using the quick note or photo features, and use the built-in currency converter 

to monitor spending even while abroad. 

EAT THIS, NOT THAT!
($4.99; iPhone, iPod Touch, iPad, and Android)

Based on the best-selling book series, this app provides hundreds of suggestions 

for swapping nearly any meal for a similar, healthier option. Track calories for 

over 13,000 menus and over 10,000 grocery items while monitoring calories 

burned for over 200 activities. View startling statistics for some of the most 

common meals, learn tips for making smart choices while dining out, and view 

a quick summary of the best and worst menu options at particular restaurants. 

There’s even a game that includes side-by-side comparisons for popular foods, 

so you can test your knowledge and become a more informed consumer. 

NIKE TRAINING CLUB
(Free; iPhone, iPod Touch, iPad, and Android)

Nike Training Club will help you get motivated and maximize your workout 

results. With over 100 exclusive workouts and audio guidance, the app acts 

as your very own personal trainer, available anytime and anywhere. The app 

provides detailed instructions, video demonstrations, and audio support to 

guide you along custom-built drills and exercises, designed to build on the 

fundamentals of strength, cardio, interval, and core training. Track your 

details, calorie data, workout history, and training progress, and earn rewards 

and bonuses along the way. Whatever your current fitness goals, the Nike 

Training Club app will help you train above and beyond them. 

NIKE TRAINING CLUB

EAT THIS NOT THAT

EXPENDITURE

Café Tecumseh    51



If you want to know the secret to 

preventing unwanted weight gain over 

the holidays, then listen up. The answer is 

not magic pills or detox diets. The answer 

is to simply extend your attention span. 

Do I have your attention yet?

Most folks who experience unwanted 

weight gain during the holidays usually 

suffer from something I like to call “Dietary 

Attention Deficit Disorder.” OK, this isn’t 

exactly a real medical diagnosis, but I 

think it accurately describes the struggles 

that most people have with weight 

management—especially over the holidays. 

Holiday weight gain for the average 

American has been estimated at 1 to 2 

pounds each year. This may not sound like 

an excessive amount, but the problem is 

that many people who resolve to lose the 

extra weight in January are unsuccessful. 

Year after year, this can add up to extra 

pounds on the scale. Instead of putting 

your diet on autopilot this holiday season, 

I encourage you to take control. 

There are really three things to which 

you must pay attention throughout the 

holiday season if you want to avoid the 

dreaded holiday weight gain: your hunger, 

what you’re eating and drinking, and your 

activity throughout the day. 

MANAGING HUNGER 
One question that I encourage clients to 

ask themselves is this: When was the last 

time I truly felt hungry? Most of us eat out 

of boredom or routine and have forgotten 

to truly listen to our bodies. As young 

children, we told our parents when we 

were hungry and maybe we shook our 

heads to signal when we were done with 

a meal. Children are, in fact, often more in 

tune with their hunger than adults. 

It’s important to strike a balance: 

Recognize hunger and eat when you are 

truly hungry, but don’t let yourself get to 

the point where you’re absolutely starving. 

Skipping meals or allowing hunger to 

skyrocket can lead to overeating and an 

increased waistline. 

KEEP TRACK
& STAY ON TRACK
One of the best things you can do 

throughout the holiday season (and year 

round) is keep track of your calories and 

physical activity. It’s really easy to engage 

in mindless eating, especially at parties 

or family gatherings, but tracking your 

calories is one way to be more mindful 

about the foods you’re consuming at home 

and at holiday get-togethers. Tracking 

calories from foods and beverages helps 

keep you more accountable and will help 

you avoid the trap of mindless eating. 

TAKE ADVANTAGE 
OF TECHNOLOGY  
In this day and age, keeping track is 

incredibly easy, and there are plenty of 

SURVIVING THE HOLIDAYS
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tools that can make it even easier, like apps 

designed for mobile devices. My personal 

favorite app for tracking nutrition is 

My Fitness Pal. It has a large database of 

food items and it also features a bar code 

scanner so I can scan any item with a 

barcode and log it for the day. Apps similar 

to My Fitness Pal include Lose It and My 

Net Diary. 

For tracking activity, consider a 

pedometer to track the steps you’ve taken 

throughout the day, or use a higher-tech 

version. I wear a Fitbit, which I wear 

on my waistband. The Fitbit allows me 

to see the number of steps I have taken 

throughout the day on the digital display 

and it also syncs with my smart phone 

and the My Fitness Pal app. I can easily 

see the number of steps I have taken 

and how many calories I have burned 

throughout the day. Fitbit also includes 

social accountability, which allows me 

to see the number of steps my friends 

have taken throughout the day if we are 

connected on the platform. Increasing 

your activity throughout the day is a 

great way to keep unwanted pounds at 

bay. The American Heart Association 

recommends about 10,000 steps per day, 

which is roughly about 5 miles. During 

the holiday season, I would recommend 

increasing this to 12,000 or more as a 

daily goal, especially if you’re planning on 

enjoying the holiday treats. 

STAY FOCUSED 
These are great tips not only for the 

holiday season, but things we should 

IN THIS DAY AND AGE, 

KEEPING TRACK IS

INCREDIBLY EASY, AND 

THERE ARE PLENTY OF TOOLS

THAT CAN MAKE IT EVEN 

EASIER, LIKE APPS DESIGNED 

FOR MOBILE DEVICES. MY

PERSONAL FAVORITE APP 

FOR TRACKING NUTRITION 

IS MY FITNESS PAL. 

focus on all year 

long. By paying 

attention to your hunger and 

tracking your calories and 

activity, hopefully you can 

avoid having to make those 

weight loss resolutions 

in January. This holiday 

season, let’s commit to 

paying attention, so we 

can enjoy January just as much as 

November and December.
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BEHIND THE SCENES
AT TECUMSEH POULTRY

Tecumseh Poultry was founded in 1998, based on the 

simple notion that the poultry processing industry in 

this country had consolidated and integrated to the point 

that it had taken the taste out of store-bought chicken. By 

1998, five large corporations in the United States controlled 

the vast majority of all chicken sold in this country. Not only 

that, but they controlled every aspect of production, from 

the hens laying the eggs to processing to packaging; the big 

companies controlled everything, right up to the point of 

distribution. With a singular focus on volume, all of their 

efforts for decades were directed not at how to do things 

well, but at how to do things quickly, cheaply, and efficiently. 

The unfortunate smaller companies that fought to remain 

competitive had no choice: If they wanted to survive, they 

had to adopt the same production methods as the big boys.

Our founding mission was to restore taste and its 

corollary, a pleasant and healthy eating experience, to store-

bought chicken in this country, and to do it in the right 

way. We believed—and we still believe—that the right way 

includes the proper treatment and care of our chickens and 

also our people, and the utmost care and discretion in how 

we process and package our product. Further, we believed 

that we could do so while keeping a careful eye on the 

environment and on the sustainability and renewability of 

the resources we would need to access. We knew we would 

have to be able to do things efficiently, but we also believed 

that consumers would be willing to pay a little more for a 

superior product produced with these principles in mind. 

We have restored taste to store-bought chicken in this 

country, and we take great pride in that accomplishment. 

We’ve also learned a great many things along the way, 

including the fact that the job is never done. There are 

always improvements and enhancements to be made, and 

our quest to be the best and to continue to raise the bar will 

never end.

This summary describes many of the things we do 

differently than the industry and explains why we do 

them that way. We have been pleased to see that several 

producers have subsequently tried to emulate many of 

our principles and processes, and we welcome those 

developments. We appreciate the challenge to stay ahead 

of the pack, a challenge that drives us to get better and 

better; it does not, and never will, tempt us to cut corners 

or settle for anything less than the best. 

LOCATION
Our first issue was where to locate our operations. The 

easiest choices were to go where everyone else was: the 

broiler belt in the deep south, the eastern shore, and the 

West Coast. After all, the industry labor and influence 

was well established in those areas. Instead, we took a 

much broader view, opting to locate where the natural 

resources necessary to operate to our standards were most 

readily available, and available in a manner with the 

least potential adverse impact on the environment. 

Environmental concern with issues such as local production 

and reducing one’s carbon footprint hadn’t really taken 

hold in 1998, but even then we believed in operating in 

Café Tecumseh    55



the most sustainable way possible and with 

a keen eye to preserving natural resources.

We determined that the best location 

was in an area where no other poultry 

company had chosen to operate—in the 

heart of the Midwest. Why? The vast 

majority of feed grains produced in this 

country are produced in the Midwest, and 

corn and soybeans are the dominant feed 

sources for chickens. Since every pound 

of chicken in a package takes between two 

and three pounds of corn and soybeans to 

produce, the math is simple: It takes far 

fewer non-renewable resources to transport 

packaged chicken than it does grain. Our 

chickens are raised in barns and processed 

in facilities that were literally built in corn 

and soybean fields. If you are concerned 

about the issue of carbon footprint, ask the 

producer of the chicken you buy where the 

grain on which they were raised came from. 

Transporting packaged chicken has a much 

less adverse impact on the environment 

than transporting grain. Located at the  

geographical center of the country, and 

literally on top of the primary distribution 

corridor in the country, Interstate 80, also 

allows us to serve markets in a variety 

of locations with the least possible 

aggregate travel.

WATER
The second major location criterion was 

water resources. Not just the water necessary 

to produce chicken, but also the effect of 

that production on other water resources 

in the area. Like any agricultural operation, 

production of chickens requires a substantial 

amount of water, not only for drinking, but also 

for production of the feed grains necessary to 

raise the chickens and also in the processing 

operation itself. The Midwestern states are 

located on the greatest natural underwater 

aquifer in the world, and Nebraska is in the 

heart of it. No water resource is unlimited, but 

the Ogallala aquifer is massive, and the state of 

Nebraska has been cautious and proactive in 

protecting its greatest resource. We could be 

assured not only of access to almost unlimited 

water resources, but also that our use would 

not adversely affect any other necessary use 

or, more importantly, the sustainability of 

the resource in general. Our facilities are 

located far from any surface water, and our 

operations pose no threat or risk to any 

water resource. We have seen the effect of 

agricultural operations in general, and of 

the poultry industry specifically, in polluting 

rivers, bays, and other water resources, 

particularly in the east and southeast. We 

THE MIDWESTERN STATES ARE LOCATED ON THE 

GREATEST NATURAL UNDERWATER AQUIFER IN THE 

WORLD, AND NEBRASKA IS IN THE HEART OF IT.
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have seen what happens when an 

industry puts pressure on extremely 

limited water resources, particularly on 

the West Coast. From an environmental 

perspective, there is no better place for a 

chicken producer to be located than the heart 

of the Midwest. 

CARE & HUSBANDRY 
With location settled, the next issue to 

consider was how the chickens would be 

raised, fed, and handled. We firmly believe 

that the quality of our end product—the 

taste—is affected by every aspect of how the 

chickens are raised, fed, and handled, starting 

in the egg. Beginning in 1998, we started 

building state-of-the-art tunnel ventilation 

buildings in which to raise our chickens.  In 

addition to allowing natural ventilation and 

sunlight, these buildings have both heating 

and air conditioning (through a process 

involving the continuous re-use of chilled 

water) for extreme summer and winter 

conditions. The buildings are continuously 

ventilated, naturally or with large fans, to 

ensure continuous fresh air. There are no 

cages or other enclosures. The chickens 

are free to roam, and have readily available 

feed and water at all times. The bedding is a 

natural litter, continuously reconditioned and 

maintained so that it remains dry and clean.

We were one of the first broiler companies 

in recent decades to go to an all-vegetable diet, 

meaning that we use no animal byproducts 

or other fat or energy enhancers in our feed. 

We believe that using animal renderings in 

feed, which most chicken producers do, is a 

cheap shortcut that reduces quality. Animal 

byproducts artificially hasten growth and 

weight gain, but also produce excess fats in 

the meat. We were also one of the first broiler 

companies, and remain one of the few, to 

entirely eliminate the use of antibiotics in 

raising our chickens. We never use any 

antibiotics when raising Smart Chicken®, 

whether by injection or in our feed or 

water. We have antibiotics available in the 

event of sickness, but chickens treated with 

antibiotics are never sold as Smart Chicken. 

The issue rarely arises, though, because we 

have found that the need for antibiotics can 

be virtually eliminated with the appropriate 

care and handling of the chickens and the 

facilities. The effect of indiscriminate use 

of antibiotics in livestock production in 

this country, both actual and potential, is 

remarkable. Dosages and variations keep 

increasing as organisms develop resistance 

and as new strains emerge. The effect of this 

use of antibiotics on human pathogens may 

be debatable, but the effect on pathogens 

affecting chickens is not. With proper care 

and patience, chickens simply don’t need 

to be drugged from egg to shelf in order 

to thrive.

In 2003, we began converting our 

production to USDA Certified Organic, a 

process that continues today. Our USDA 

certified organic chickens meet all of the 

criteria under the USDA’s National Organic 

Program, and are certified as compliant with 

the program by the IDALS (Iowa Department 

of Agriculture and Land Stewardship). The 

National Organic Program incorporates 

many of the standards we were already 

following, such as the elimination of the 

use of animal by-product feeds, antibiotics 

and hormones, but also adds additional 

stipulations, including the requirement 

that all feed grains also be certified organic, 

meaning that the grains are non-GMO, and 

are raised without pesticides, herbicides, 

or synthetic fertilizers. Certified organic 

chickens must also meet strict standards 

for raising and handling, including access 

to outside pastures. Our certified organic 

chickens, in addition to having access to 

state-of-the-art heated and air conditioned 

facilities, also are free range, with access to 

well-maintained grass pastures. The USDA 

and IDALS regularly audit and verify 

compliance with these standards.

A couple of years after we introduced 

our organic chicken, we also sought and 

achieved certification of humane care 

and handling of our chickens through 

the HFAC (Humane Farm Animal Care) 

association. HFAC takes the National 

Organic Program standards a step farther, 

adding rigorous limitations on stocking 

density, handling, and access to feed and 

water, among other requirements. We are 

proud to be the only chicken producer 

in the country to maintain both certified 

organic and certified humane status.

We also have refused to shift to 
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automated catching of our chickens.  All of 

our chickens are caught by hand by trained 

catch crews, both to eliminate stress and 

injury to the birds and to increase quality.

PROCESSING
In 2005, we became the first chicken producer 

in this country to introduce Controlled 

Atmosphere Stunning into our production. 

The standard in the U.S. poultry industry is 

to hang live, fully conscious chickens upside 

down on shackles, and then drag them 

by conveyor through an electrified water 

bath to stun them to an unconscious state 

prior to sacrifice. In our view, this stunning 

method is not only inhumane, it also creates 

an untenable working environment for 

the employees who hang the chickens, and 

it furthermore adversely affects the final 

product. Not only are the chickens flapping 

and fighting when they are hung, resulting 

in bruising and bone breakage, but the 

natural tension and rigor in their muscle 

fibers as they fight and are shocked reduces 

their bleed-out upon sacrifice (which is why 

you see blood spots, blood pooling, and 

bloody joints on most commercial chicken 

parts); it also eliminates much of the natural 

tenderness in a relaxed muscle. 

With our CAS (Controlled Atmosphere 

Stunning) system, the chickens are conveyed 

through multi-chambered, state-of-the-art 

equipment where they receive increasing 

levels of CO
2
, literally putting them slowly 

to sleep. They don’t flap, fight, or gasp, and 

they are not handled or shackled until they 

are entirely unconscious. The room is bright, 

clean and comfortable for our employees, and 

the effect on the end-product is remarkable: 

The birds are not stressed, bruising and 

breakage are minimized, bleed-out is 

maximized, and the muscle structure retains 

its natural tenderness. Yes, the CAS process 

is more expensive and less efficient than 

conventional stunning, but it is more humane 

for both the chickens and for our employees, 

and it produces a far superior product.

After chickens are sacrificed, they are 

scalded for feather removal. The commercial 

industry standard is to scald at over 150 degrees 

Fahrenheit. These temperatures facilitate 

quick and efficient feather removal; they also 

literally start to cook the chicken, again having 

a material adverse effect on tenderness. 

Temperatures of 150°F start to emulsify the 

skin, which is why most of the packaged 

chicken you see has very little color. We scald 

at as much as 25°F below the industry stan-

dard. While this slows our process and 

necessitates greater care in feather removal, 

the end-product reflects the additional care.

Our focus on taste and concern for water 

resources led us to our first major processing 

innovation, in 1998, involving the way 

chickens are chilled after slaughter and 

evisceration. We found that every chicken 

processor in this country utilized a water 

immersion method of chilling, whereby 

post-evisceration the chicken carcasses 

are dumped in a communal trough or tub 

of heavily chlorinated water, where they 

spend a couple of hours until their internal 

temperature is reduced to under 40°F. Not 

only are they sharing pathogens in this 

communal bath, but the carcasses literally 

absorb as much as 10% of their body weight 

of this chlorinated, 

communal water. That water 

finds its way into the package 

you buy, and from the time 

it is packaged, it starts to 

purge—that is the reddish 

liquid you see in most 

commodity chicken trays.

We introduced to 

this country a chilling 

technology that was in common use in 

Europe: air chill. With air chill technology, 

the carcasses are chilled using cold air rather 

than cold water. Tecumseh Farms’ system 

is a pure air chill system: Absolutely no 

water is utilized in the chill chamber. The 

chickens enter and exit the chamber on 

individual shackles and circulate through 

the chamber until they have reached the 

requisite temperature. Not only do they not 

absorb any chlorinated water, but they never 

touch each other in the chilling process, 

thus eliminating the opportunity for cross-

contamination. The lack of introduction of an 

artificial ingredient—communal chlorinated 

water—makes a remarkable difference in 

the muscle and microbiological integrity 

of the meat. Natural juices are preserved, 

not diluted, and the meat is better able to 

absorb any seasonings or other ingredients 

during the cooking process, unlike 

immersion-chilled chicken. We found that 

the air chill technology made a remarkable 

difference in the tenderness of the meat. We 

commissioned a university study to verify 

our findings, and their test results exceeded 

even what we had anticipated.

When we introduced air chill technology 
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WE HAVE RESTORED TASTE TO STORE-BOUGHT 

CHICKEN IN THIS COUNTRY, AND WE TAKE 

GREAT PRIDE IN THAT ACCOMPLISHMENT. 

and focused 

on a study of 

tenderness, we deviated 

in another important way 

from the processing methods generally 

used in this country: As a general rule, 

chickens processed in commercial plants are 

killed, processed, and packaged in one day. 

In fact, some companies produce further 

processed products in a single continuous 

production line—a true factory in which 

chickens are killed, eviscerated, chilled, 

deboned, breaded, cooked, bagged, boxed, 

and frozen (think: chicken nuggets!) in one 

continuous line. Most people are aware of the 

effect on tenderness of aging beef. The chill 

temperature equilibrates through the meat, 

the muscles relax, and the muscle tension 

and rigor dissipates. We age our carcasses 

for a day before we process and package 

them. We found once again—and verified 

with a university study—a remarkable 

improvement in tenderness as a result.

With our processing and packaging 

facilities, we have sought to combine the 

very best state-of-the-art technology with 

highly skilled, by-hand fabrication. Every 

Smart Chicken breast fillet, tender, or 

thigh fillet is cut and trimmed by hand. We 

do not use any mechanical debone systems 

in our facility. This is one of the most 

labor-intensive aspects of our production, 

and it requires highly trained and skilled 

workers. It results in the product being 

carefully and consistently prepared, and it 

also once again allows us to avoid the use 

of equipment that might adversely affect 

tenderness and taste: There are no cuts, 

tears, or excess fat on our products.

Our unique combination of technology 

and people is perhaps most evident in 

how we grade and sort our products. We 

have developed a vision grading system, 

so that every part of every carcass that fails 

to meet certain criteria—skin coverage, 

bone breakage, or bruising, for example—is 

automatically sorted, and those parts never 

become Smart Chicken. We also take it a step 

further, and have quality assurance staff that 

visually inspect every piece and every tray, 

and sort pieces that do not meet our finished 

product standards. We believe the resulting 

loss of efficiency and yield is worthwhile, 

because it allows us to put a consistent, higher-

quality product in every tray, every time. 

Our technology also allows us to carefully 

track every flock we process. Doing so 

eliminates the opportunity for misdating and 

other mishandling, as well as comingling of 

different flocks. If you were to call us with 

the printed numerical code that appears on 

every package of Smart Chicken, we could 

tell you not only the date that tray or product 

was produced, but also the barn in which 

the chicken was raised, the day the chick 

hatched, and every other step of the process, 

all the way into the distribution channel.

Beginning in 1998, we made a conscious 

decision to deviate from the industry standard 

in one other material respect: maintaining a 

close and direct presence with our product 

all the way until it reaches the store. We have 

a direct employee representative in every 

market we serve, and as our employees, these 

representatives do not sell or promote any 

product other than Smart Chicken. We have 

more (in fact many more) direct employee 

representatives than companies that produce 

the number of chickens in a day or two that 

we produce in a year. We regularly visit every 

store that sells Smart Chicken, and directly 

engage as many consumers as we can. We 

want to see issues, concerns, and trends—

and also opportunities—before they do, 

and we believe that a direct, consistent 

presence is the only way we can be assured of 

doing so.

CONTINUOUS 
COMMITMENT
We’ve made other innovations, of course, 

and at any given time we have several more 

under consideration. Having restored taste 

to store-bought chicken in this country, 

Tecumseh Poultry continues to strive to 

make the consumer’s eating experience as 

pleasant and healthy as he or she has every 

right to expect it to be.
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The answer to this question might surprise 

you. It seems the conventional wisdom has 

been to rinse chicken before cooking, despite 

the USDA’s recommendation that raw meats, 

including poultry, should not be washed; the 

practice is even common on cooking shows 

and in cookbooks. 

“The recommendation not to wash poultry 

has been there for quite a while,” explains 

Jennifer Quinlan PhD, associate professor 

of Nutrition Sciences at Drexel University. 

Despite the long-standing recommendation, 

Quinlan’s research into food safety practices 

found that the overwhelming majority of 

consumers were, in 

fact, washing chicken. 

“In our focus groups, 

we were getting these 

themes of washing 

poultry when we’d ask 

how they prepared it,” 

she explains.

In fact, the process 

of washing chicken can 

actually do more harm 

than good. “Bacteria in 

raw meat and poultry 

juices can be spread to 

other foods, utensils, 

and surfaces,” notes the FSIS (Food Safety 

and Inspection Service). “To the degree 

that you can, the least amount of handling 

raw poultry that you can do is really the 

best,” says Quinlan. When you must handle 

poultry, designate and separate utensils and 

surfaces from those used to prepare other 

foods. “You want to use a designated cutting 

board and go from the package to the cutting 

board, then right to the pan. The minimum 

amount of handing that you can do with it, 

the less likely you are to cross-contaminate,” 

adds Quinlan. 

Furthermore, Quinlan and the USDA 

agree that the best way to ensure that meats 

(including chicken) are safe for consumption 

is to cook them to the proper internal 

temperature. This means investing in a 

thermometer and—

most importantly—

using it! Insert the 

thermometer into the 

thickest portion of the 

meat. (On a whole 

chicken, measure the 

temperature from the 

thickest portion of the 

thigh, being careful to 

avoid touching bone.)

According to 

the USDA, chicken 

should be cooked 

to an internal 

temperature of 165°F, which will actually 

kill any of the bacteria that consumers 

hope to remove by rinsing poultry under 

cold running water.

SHOULD RAW CHICKEN BE 
RINSED BEFORE PREPARING? 

THE PROCESS OF 

WASHING CHICKEN CAN 

ACTUALLY DO MORE HARM 

THAN GOOD. “BACTERIA 

IN RAW MEAT AND 

POULTRY JUICES CAN BE

SPREAD TO OTHER FOODS, 

UTENSILS, AND SURFACES,” 

NOTES THE FSIS.
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ARE TECUMSEH FARMS CHICKENS FED 
WHEAT OR OTHER SOURCES OF GLUTEN? 

WHERE ARE TECUMSEH FARMS CHICKENS 
RAISED AND PROCESSED? 

Smart Chicken® diets are carefully 

formulated and continuously studied by 

in-house nutritionists with the goal of 

providing the best possible nutrition for 

each chicken, and ultimately a better-

quality meat for consumers. The birds’ 

diets consist of a blend of corn and soybean 

meal (certified organic and certified non-

GMO corn meal and certified organic, 

non-GMO soybean meal in the case of the 

organic line of Smart Chicken products) as 

well as a unique pre-mix, which consists 

of a combination of natural limestone and 

phosphates, salts, vitamins, and mineral 

supplements necessary to meet the birds’ 

nutritional requirements. 

Wheat and other sources of gluten are 

not part of this diet for several reasons, 

the most important of which being that 

they do not adequately meet the basic 

nutritional requirements of the chickens. 

“Wheat in particular can be low in 

biotin, a B vitamin that is essential in fat, 

protein, and carbohydrate metabolism in 

chickens,” explains Smart Chicken’s Poultry 

Nutritionist Dana Didde. It’s also difficult 

for chickens to digest. “Wheat has the ability 

to retain water because of a compound 

called pentosans,” explains Didde. “Young 

chickens have a very hard time breaking this 

compound down. As a result of the retained 

water, chickens have difficulty obtaining full 

nutrient utilization when wheat is a major 

component of the diet,” she adds. 

All Tecumseh Farms chickens are hatched, 

raised, harvested, and processed in the 

United States. The concept of keeping the 

business model local has been a priority 

since the founding of the company back in 

the 1990s, when Smart Chicken established 

roots in the Midwest. 

“We decided to locate in the heartland 

of the United States  because of the vast 

resources that make producing Smart 

Chicken more sustainable here than in other 

locations,” explains Scott Pavel, vice president 

of business development at Smart Chicken. 

Not only are all Tecumseh Farms chickens 

raised and processed in the Midwest, most 

of the farms on which Smart Chickens are 

raised are located just a few miles from the 

processing facilities. The Midwest is also 

the country’s source for corn and soybeans, 

two main components of the chickens’ diets. 

Reducing the mileage on the raw materials 

that go into raising the chickens not only 

helps Tecumseh Farms reduce the company’s 

carbon footprint, it keeps Smart Chicken as 

local as possible and at a price point that is 

reasonable for consumers who seek fresh, 

high-quality meats. “Ultimately, the choice 

to locate in the middle of the US has been 

very positive for us,” says Pavel. “We have no 

plans to go anyplace else.” 

WHEAT AND OTHER SOURCES OF GLUTEN ARE NOT PART OF 

THIS DIET FOR SEVERAL REASONS, THE MOST IMPORTANT OF 

WHICH BEING THAT THEY DO NOT ADEQUATELY MEET THE 

BASIC NUTRITIONAL REQUIREMENTS OF THE CHICKENS. 
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Crust 
4 cups crushed gingersnap cookies
3 tablespoons melted butter

Mix the gingersnap crumbs with the melted butter and press into a standard 10-inch 
fluted tart pan. Set aside.

Filling 
1 large butternut squash, about 2 to 3 

pounds
½ cup brown sugar
¼ cup white sugar
1 teaspoon salt
1 teaspoon cinnamon
½ teaspoon ginger

¼ teaspoon nutmeg
2 teaspoons vanilla
Pinch of ground cloves
2 whole eggs and 1 yolk
2 tablespoons molasses
1½ cups crème fraîche

Cut the butternut squash in half lengthwise and place on a sheet tray lined with 
parchment paper. Cover with foil and bake in a 450°F degree oven for about 1 hour, or 
until completely tender. Remove and discard the seeds. Scrape the meat from the skin 
and puree in a food processor, reserving 2 cups of pureed squash for the tart.

Combine all ingredients, except the squash puree and crème fraiche, in a mixer and 
whisk on high for 3 minutes. Fold in 2 cups of squash puree and then the crème fraîche.

Preheat oven to 400°F.

Fill the lined tart pan with the mixture and place in oven for 10 minutes. After 
ten minutes, reduce the heat to 350°F and continue to bake for an additional 30 
minutes, or until a knife inserted in the center comes out clean. Allow the tart to cool 
completely before unmolding. Slice and serve with Molasses Whipped Cream on top.

Molasses Whipped Cream
1 cup heavy whipping cream
Pinch of salt

¼ cup powdered sugar
¼ cup molasses

Combine all ingredients in a clean bowl and whisk to form soft peaks. 

by Molly McCook, Ellerbe Fine Foods, Fort Worth, Texas

Serves 8 to 12

Butternut Squash Tart 
With Gingersnap Crust 
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DRUMSTICKS
Oven-roasted, pan-fried, or simply grilled, drumsticks are versatile and convenient—perfect for both appetizers 

and entrées. Of course, Tecumseh Farms Smart Chicken® drumsticks are 100% all-natural and they’re processed 

using purified cold air, instead of added non-potable water—that’s the air-chilled difference.

WWW.SMARTCHICKEN.COM

www.smartchicken.com

