
Chef Jim Coleman 
 
 

Chef Coleman is one of America's only multi-media celebrity chefs, 
he has been dubbed "the spatula-wielding king of all media" by 
Restaurant Hospitality Magazine, a title he continues to hold. When 
he's not in the kitchen, Coleman is in front of a microphone. 
Coleman's long-running TV cooking series, Flavors of America

®
 runs 

weekly on PBS and daily on cable networks such as CN8, the 
Comcast Network. In 2006, Coleman’s newest TV Cooking series, 
Healthy Flavors

®
, debuted nationally to millions of health-conscious 

consumers. Healthy Flavors
®
 shows the home-cook how to prepare 

healthful meals without sacrificing flavor.  
 

 

12 Noon Cooking Demonstration 
VIRGINIA BEEF TENDERLOIN STUFFED,  With Spinach And Goat Cheese 
Virginia Sweet Potatoes, Apples And Braising Greens 
 

3:30 Cooking Demonstration 
BLUE RIDGE TILAPIA WITH “CAPT. JACK” CRABMEAT AND DILL BUTTER SAUCE  
Local Sweet Potato, Apple, And Sage Spoon Bread 

 
 

VIRGINIA BEEF TENDERLOIN STUFFED WITH SPINACH AND GOAT CHEESE 
Ingredients: 
 
1 (3 to 4-pound) local beef tenderloin, center cut 
2 bags “Baby” spinach 
8 ounces local goat cheese, room temperature 
1 Tablespoon chopped fresh rosemary 
1 Tablespoon chopped fresh thyme 
2 red peppers, roasted, peeled and deseeded 
Sauer’s Sea Salt and Sauer’s Black Pepper 
1 bunch fresh basil leaves 
3 Tablespoons olive oil 

2 shallots, minced 
1/2 cup Virginia red wine 
1 cup beef stock 
1 Tablespoon cornstarch dissolved in 1/4 cup beef stock 
1/3 cup tomato paste 
1 teaspoon fresh rosemary 
1/4 cup more beef stock 
2 Tablespoons local butter, cold, cut into pieces 
 

 

Preparation: 
 
Butterfly the beef tenderloin by cutting the beef lengthwise down the 
center about two-thirds of the way through the beef. Open the beef 
tenderloin. Use a meat mallet to pound the meat to 3/4-inch 
thickness.  
 
Place a large sauté pan over medium high heat.  Add 1 Tablespoon of 
olive oil and when hot add the baby spinach.  Saute the spinach until 
wilted.  Remove from the heat and drain in a dry towel.  Squeeze out 
as much of the moisture as possible.  Mix the spinach, goat cheese, 
rosemary and thyme in a bowl until well combined. 
 
To stuff and roll the beef tenderloin, season the flattened beef with 
Sauer’s Sea Salt and Sauer’s Black Pepper. Place the red peppers on 
top of the beef leaving a 1-inch border. Place the fresh basil leaves on 
top of the red peppers.  
 
Spread the cheese mixture on one end of the peppers and basil. The 
cheese will be at the center of the rolled beef. Roll the beef around 
the cheese end in a tight cylinder. Continue rolling jelly roll fashion. 
Use butcher string or bamboo skewers to secure beef roll. Refrigerate 
for at least one hour or until ready to serve. Preheat the oven to 375 
degrees F.  
 

Heat 2 Tablespoons olive oil in a large roasting pan over medium high 
heat. Add the beef tenderloin roll to the pan and quickly brown on all 
sides. Place the tenderloin on a rack in a roasting pan. Roast for 30 to 
40 minutes. Use a meat thermometer to determine doneness.  
 
Cook the shallots over medium high heat in the pan used to brown 
the beef. Cook until just soft. Add the Virginia red wine to the pan and 
cook until the liquid is reduced by half. Add 1 cup beef stock and bring 
to a boil. Add the dissolved cornstarch and stir until thickened. Add 
the tomato paste and fresh rosemary. Season with Sauer’s Sea Salt 
and Sauer’s Black Pepper.  
 
Remove the stuffed beef tenderloin from the pan and allow to rest for 
at least 10 minutes.  
 
Remove the rack from the roasting pan. Place the roasting pan over 
medium high heat. Add 1/4 cup of beef stock to the roasting pan to 
deglaze. Stir to loosen the brown bits from the bottom of the pan. 
Add the Virginia red wine sauce to the roasting pan. Simmer for 2 
minutes. Reduce the heat. Stir in the cold butter until just combined.  
 
Cut the stuffed beef tenderloin into 1-inch slices. Pour the Virginia red 
wine sauce onto a dinner plate. Place a slice of beef tenderloin on top 
of the sauce. Garnish with fresh basil leaves.  
 
Yield: 6 servings 



 
 

VIRGINIA SWEET POTATOES, APPLES AND BRAISING GREENS 
Ingredients: 
 
4 medium local sweet potatoes, peeled and cut lengthwise into 
quarters, then cut crosswise into 1/8-inch slices 
5 Tablespoons local unsalted butter, plus 3 Tablespoons melted 
1 Tablespoon Sauer’s Sea Salt 
2 teaspoons Sauer’s Black Pepper 
3 medium local tart apples, peeled, cored, and cut into quarters 
6 cups loosely packed local braising greens such as kale or collard 
greens, stems removed and torn into 2-inch strips 
1/4 cup loosely packed fresh parsley leaves, coarsely chopped 
 

Preparation: 
 
Preheat oven to 400°F. 
 
On foil-lined baking sheet, toss potato slices with 3 Tablespoons 
melted butter, 1 teaspoon Sauer’s Sea Salt, and 1/2 teaspoon Sauer’s 
Black Pepper. Bake until cooked through and slightly caramelized, 
about 20 minutes. Keep warm. 
 
In heavy medium skillet over moderate heat, melt 3 Tablespoons 
butter. Add apples and sauté until tender and golden brown, about 15 
minutes. Keep warm. 
 
In heavy large pot over moderate heat, combine remaining 2 
Tablespoons butter and 3 Tablespoons water. Add greens and sauté, 
stirring occasionally, until wilted, about 5 minutes. Lower heat to 
moderately low and add sweet potatoes and apples. Continue 
cooking, stirring occasionally, until warmed through, 3 to 4 minutes. 
Stir in parsley, remaining 2 teaspoons Sauer’s Sea Salt, and 1 1/2 
teaspoons Sauer’s Black Pepper. Serve hot. 
 
Yield – Makes 10 servings 
 

 
 

.[¦9 wL5D9 ¢L[!tL! ²L¢I ά/!t¢Φ W!/Yέ /w!.a9!¢ AND DILL BUTTER SAUCE 
Ingredients: 
 
1/2 cup Virginia white wine 
1/4 cup minced shallots 
1 teaspoon Sauer’s Dill Weed 
3 Tablespoons fresh lemon juice 
3/4 cup local whipping cream 
2 large local eggs 
1/2 cup local whole milk 
1/2 cup all purpose flour 
1/2 teaspoon freshly ground Sauer’s Sea Salt  
1/4 teaspoon freshly ground Sauer’s Black Pepper 
1/4 teaspoon Sauer’s Curry Powder 
1/4 teaspoon Sauer’s Chesapeake Seafood Seasoning 
4 6- to 8-ounce skinless tilapia fillets  
2 Tablespoons olive oil 
1/4 cup (1/2 stick) local unsalted butter, cut into 1/2-inch cubes 
1 1/2 teaspoons grated lemon peel 
8 ounces Capt. Jack’s fresh crabmeat 
Chopped fresh parsley  
 

Preparation: 
 
Whisk eggs and milk in a bowl. Mix flour, Sauer’s Sea Salt, Sauer’s 
Black Pepper, Sauer’s Curry Powder, and Sauer’s Chesapeake Seafood 
Seasoning in a shallow dish. Dip each fish fillet into egg mixture, then 
coat both sides of fish with flour mixture. Heat oil in large nonstick 
skillet over medium-high heat. When the oil is hot add fish; cook until 
just opaque in center, about 4 minutes per side. 
 
Deglaze the pan with Virginia white wine, and add the shallots, dill, 
and lemon juice. Bring to a simmer over medium-high heat until 
mixture is reduced to 1/3 cup. Add cream; boil gently until thickened, 
about 5 minutes.  
 
Whisk sauce over medium heat adding butter a few pieces at a time 
and whisk just until melted. Stir in lemon peel. Season sauce with 
Sauer’s Sea Salt and Sauer’s Black Pepper. 
 
Place 1 fish fillet on each of 4 plates; top with crabmeat. Spoon sauce 
over; sprinkle with parsley and serve. 
 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



LOCAL SWEET POTATO, APPLE, AND SAGE SPOON BREAD 
Ingredients: 
 
1 1-pound local sweet potato, peeled, cut into 1 1/2-inch chunks 
6 Tablespoons local unsalted butter 
1 local tart apple, peeled, cut into 1/2-inch chunks 
1 1/4 cups local whole milk 
3/4 cup local heavy cream 
1 Tablespoon (packed) golden brown sugar 
2 teaspoons chopped fresh sage 
Sauer’s Sea Salt and Sauer’s White Pepper to taste 
1 cup cornmeal (white preferable, if unavailable, regular will work) 
5 local large eggs, separated 
1 1/2 teaspoons baking powder 

 

Preparation:  
 
Cook sweet potato in pot of boiling salted water until just tender, 
about 10 minutes. Drain; transfer to large bowl. 
 
Melt 2 Tablespoons butter in heavy medium skillet over medium heat. 
Add apple; sauté until tender and golden, about 8 minutes. Add apple 
to sweet potato; mash together. Cool. (Can be made 1 day ahead. 
Cover and refrigerate.) 
 
Preheat oven to 350°F. Bring milk, cream, sugar, sage, Sauer’s Sea 
Salt, and Sauer’s White Pepper to boil in heavy medium saucepan. 
Reduce heat to medium-low; gradually whisk in cornmeal. Cook until 
cornmeal absorbs the milk mixture and pulls clean from bottom of 
pan, stirring constantly, about 5 minutes. Whisk in 3 Tablespoons 
butter. Whisk yolks in large bowl to blend. Gradually whisk in warm 
cornmeal mixture. Whisk in baking powder. Mix sweet potato mixture 
into cornmeal mixture. Beat egg whites in medium bowl to medium-
stiff peaks. Fold whites into warm cornmeal mixture. 
 
Melt 1 Tablespoon butter in heavy large ovenproof skillet (preferably 
cast iron) over medium-high heat. Pour batter into skillet. Transfer 
skillet to oven; bake spoon bread until top is golden and puffed, about 
1 hour. Serve warm. 
 
This recipe can also be made in individual ramekins in which the 
cooking time will need to be adjusted.  A cake tester or paring knife 
which comes out dry is another way to test doneness.  
 
Yield – Makes 10 to 12 servings 

 

 

 
VIRGINIA BEEF TENDERLOIN WITH GOAT CHEESE SAUCE 

(A HISTORICAL RECIPE) 
Ingredients:  
 
1 1/2 cups local milk 
3 slices white bread, crusts trimmed, bread torn into small pieces 
1 large local egg, hard-boiled, chopped 
1/4 cup crumbled soft fresh local goat cheese, about 2 ounces 
3 garlic cloves, peeled and chopped 
1 teaspoon Dijon mustard 
1/4 cup olive oil 
2 Tablespoons fresh lemon juice 
Pinch of ground Sauer’s White Pepper 
6 (7 to 8 ounce) local beef tenderloin steaks 
1/2 cup all purpose flour 
2 Tablespoons local butter 
1/4 cup Virginia red wine 
3 Tablespoons chopped fresh chives 
 

Preparation:  
 
Bring milk to simmer in small saucepan. Transfer to processor. Add 
bread and process until blended. Add egg, goat cheese, garlic and 
mustard. Process just until blended. With processor running, gradually 
add oil and lemon juice; process until smooth. Transfer sauce to 
medium saucepan. Season to taste with Sauer’s White Pepper and 
Sauer’s Sea Salt. (Can be made 1 day ahead. Cover; refrigerate.) 
 
Cut each steak in half horizontally. Using meat mallet, pound each 
piece on work surface to 1/3-inch thickness. Season with Sauer’s Sea 
Salt and Sauer’s Black Pepper. Coat with flour, shaking off excess. 
Melt 1 Tablespoon butter in large skillet over high heat. Sauté beef in 
batches until brown, adding more butter as necessary, about 1 
minute per side. Transfer beef to platter. Add Virginia red wine to 
skillet; bring to boil. Add beef; turn to coat. Remove from heat. 
 
Bring goat cheese sauce to simmer. Stir in chives. Spoon some of 
sauce onto each of 6 plates. Place 2 beef scallops atop sauce on each 
plate.  
 
Yield – 6 servings 
 

 
 
 



  

Chef John Maxwell 
 
 
 

From culinary teacher and mentor, to restaurant owner and award 
winning chef, John Maxwell has earned his reputation in Virginia an 
amazing culinary artist.  Chef Maxwell is a Certified Executive Chef, 
designated by the American Culinary Federation and is currently the 
Program Director for the Food Service Management program at the 
Culinary Institute of Virginia in Norfolk, Virginia.  Chef Maxwell also share 
his talent as a volunteer and consultant to numerous community boards 
and organizations.  
 
 

 

12 Noon Cooking Demonstration 

BEEF GYOZA OVER SPAGHETTI SQUASH TOSSED WITH CARAMELIZED ROOT VEGETABLES 

BEEF CUFTE WITH MOONSHINE AND MUSTARD SAUCE  OVER HOPPIN JOHN CUFTE 

Turnip, Acorn Squash, Goat Cheese Whip In Roasted Acorn Shell 
 
 

3:30 Cooking Demonstration 

VIRGINIA OYSTERS POACHED IN CIDER 

With Warm Collard Slaw And Sweet Potato Sauce 

Collard Slaw 

Sweet Potato Sage 

 

 
BEEF GYOZA OVER SPAGHETTI SQUASH TOSSED WITH CARAMELIZED ROOT VEGETABLES 

Ingredients: 
 
1/3 cup Cabbage, cooked, chopped 
2 Tablespoons green onion, chopped 
1/2 pound Ground Beef 80/20 mix 
1 egg yolk 
1 teaspoon sesame oil 
1 teaspoon garlic, minced 
1 teaspoon ginger, grated 
20 Gyoza wrappers 
2 Tablespoons vegetable oil 
salt and pepper 
 

Preparation: 
 
Grind the beef using a coarse plate or chop fine. Or mince fine.  
Combine the green onion, cabbage, beef, egg yolk, sesame oil, garlic, 
and ginger, mixing well.  Season with salt and pepper. 
 
Place a teaspoon of mixture in the center of a gyoza wrapper.  Fold 
the packet in half and moisten the edge with water.   
 
Using an accordion style fold crimp the top edge and press to the 
bottom edge. 
 
Fry the goyza in vegetable oil and serve with a dipping sauce. 
 

 
 
 
 
 
 
 
 
 
 

 



CARAMELIZED ROOT VEGETABLES 
Ingredients: 
 
8 ounces carrot, peeled and cut into large sections 
8 ounces Parsnip, peeled and cut into large sections 
8 ounces Red potato, quartered 
8 ounces Turnip, peeled and cut into large sections 
8 ounces Pearl onion, Frozen or blanched and peeled 
8 ounces Beet, peeled and cut into large sections 
8 ounces Butter 
1/2 cup corn oil 
salt and pepper 
2 Tablespoons Garlic 
2 Tablespoon EV Olive oil 
 

Preparation: 
 
Make sure all of the root vegetables are cut to about the same size. 
 
Bring 2 quarts of salted water to a boil and, saving the beets for last, 
blanch the cut vegetables until still slightly crisp.  The beet will turn 
the water red so make sure that is last. 
 
In a large, heavy roasting pan or in a large, ovenproof sauté pan, heat 
oil over medium-high heat and add the butter.  Add the vegetables 
and sauté, stirring, for 5 minutes. Remove the pan from heat and 
season vegetables with salt and pepper. 
 
Transfer pan with vegetables to oven. Roast, stirring every 5 minutes, 
until vegetables are lightly browned and tender when pierced with a 
knife, 20 to 25 minutes. If the vegetables start to stick to the bottom 
of the pan while roasting, add 1 to 2 tablespoons additional oil and 
toss again. Remove pan from oven and taste and adjust seasoning. 
 

 
  

TURNIP, ACORN SQUASH, GOAT CHEESE WHIP 
IN ROASTED ACORN SHELL 

Ingredients: 
 
1 lbs. Turnip, peeled and quartered 
1 lbs  Acorn Squash 
1 medium Acorn Squash 
1/2 teaspoon of salt 
3 tablespoons of butter 
3 tablespoons of milk 
1 teaspoon of chopped fresh sage 
4 ounces of goat cheese chevre 
2 Eggs 

 

Preparation: 
 
Cut the whole squash in half and season with salt and butter.  Bake 
upside down in an oven for about 20 minutes or until the squash is 
soft. 
 
Place the peeled and cubed turnip and squash in a pot and fill the pot 
with cold, salted water until the vegetables are covered. Bring to a 
boil over high heat, then bring the heat down to low and simmer for 
15-20 minutes or until a fork easily pierces the potatoes. Drain the 
water from the potatoes. 
 
Place the butter in a small saucepan over low heat and brown the 
butter. The butter will foam for a bit before calming down. When the 
butter turns to a light amber color watch for it to turn to a nutty 
brown (this can happen very quickly). Immediately take off heat. Add 
the chopped sage to the butter (it may cause some foaming). Scoop 
out some of the now caramelized squash from the shell leaving 
enough to support the stuffing. 
 
Add the goat cheese chevre, and milk and mash the potatoes with a 
potato masher until smooth and all ingredients are well incorporated. 
Add 2 eggs and mix well.   
 
Pipe the mixture into the shells, sprinkle with salt and pepper to taste 
and Bake.  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  



BEEF CUFTE WITH MOONSHINE AND MUSTARD SAUCE OVER  
HOPPIN JOHN CUFTE 

Ingredients: 
 
1 pound ground beef 
16  Peanuts, blanched and peeled 
1 egg 
6 tablespoons chick pea flour 
salt and pepper 
2 tablespoons water 
 

Preparation: 
 
Combine the beef, egg, 3 tablespoons of the chick pea flour and the 
salt and pepper.  Knead vigorously with both hands, then beat with a 
spoon until the mixture is smooth. 
 
Divide the beef into 16 equal portions.  Pat each portion into a flat 
round patty. Place a peanut in the center and then shape the meat 
into a quenelle shape. 
 
Make a smooth batter with the remaining chick pea flour and the 
water.  Spread the batter on all sides of each meatball and pan-fry the 
kofta in hot deep fat.  As they brown transfer them to a plate. 
 

 
 

MOONSHINE AND MUSTARD SAUCE 
Ingredients: 
 
5 pints Apple Cider 
1 1/4 cups Rice wine vinegar 
1 1/4 cups Corn whiskey 
1 1/4 cups Zatatraines Creole Mustard 

 

Preparation: 
 
Combine the apple cider, vinegar, and corn whiskey.  Heat to boiling 
and reduce to simmer.   
 
Reduce mixture to 1 1/2 cups.  Mixture should be thick and syrupy.  If 
the mixture is too loose reduce until the viscosity is that of maple 
syrup. 
 
Remove from heat and whisk in the mustard 

 

 
HOPPIN JOHN 

Ingredients: 
 
2 pounds black eye peas, frozen  
1 quarts chicken stock 
3 bacon slices, chopped 
8 ounces Smithfield style ham, Diced 
8 ounces onions, chopped 
chicken stock, as needed 
2 cups long-grain rice 
salt and pepper, to taste 
2 cups tomato concasse 
1 pound Spinach, stems removed and cut chiffonade 

 

Preparation: 
 
Cook the beans in chicken stock until tender.  Drain the peas, 
reserving the cooking liquid. 
 
Fry the bacon in a large sauté pan. Add diced ham and fry until slightly 
browned.  Add the onions and cook until tender. Add 1 pint ounces of 
the reserved cooking liquid from the peas. If there is not enough 
cooking liquid available, use chicken stock as necessary. 
 
Stir in the rice and the cooked peas. Bring to a boil, reduce the heat, 
cover and simmer without stirring until the rice is cooked and the 
liquid is absorbed, approximately 20 minutes. 
 
Stir in the tomato concassé and the spinach. Season to taste with salt 
and pepper.  

 

 
VIRGINIA OYSTERS POACHED IN CIDER 

WITH WARM COLLARD SLAW AND SWEET POTATO SAUCE 
Ingredients: 
 
24 Virginia Oysters, in the shell 
1 Quart Apple Cider 
2 Cups White Wine 
1 Cup  Diced Apple 
1 Cup Diced Onion 
2 Sprigs Parsley 

 

Preparation: 
 
Clean the oysters well with a brush under clean, cold water 
 
Place the Oysters, bellied side down, in a stockpot large enough to 
hold them easily. This process can be done in batches if you hold the 
oysters warm. 
 
Add the cider, white wine, diced apple, diced onion, and parsley to 
the pot.  Do not cover the oysters with liquid.  Use a lid to keep the 
steam in. 
 
Bring the oysters just to a boil and reduce to a simmer.  The best 
temperature for poaching oysters this way is 170-180 degrees. 

 

 
 
 



COLLARD SLAW 
Ingredients: 
 
4 strips bacon, diced 
1 tablespoon garlic, minced 
2 tablespoons shallots, minced 
1 teaspoon mustard seed 
1/2 cup onion, sliced 
1/4 cup rice wine vinegar 
1/4 cup apple cider 
1 pound collard greens, fresh 
 

Preparation: 
 
Remove the stems from the collards.  Wash them well and cut into 
chiffonade. 
 
In a skillet cook the bacon until it is crispy.  Add the garlic and shallots, 
Cook u til just done. 
 
Add the mustard seeds and the onions.  Deglaze with vinegar and 
cider. 
 
Add the chiffonade collards and quickly stir to wilt.  Remove from the 
heat and season with salt and pepper. 
 

 
SWEET POTATO SAUCE 

Ingredients: 
 
1 pound sweet potato, whole, unpeeled 
2 slices Surry bacon, diced 
1/4 cup onion, diced 
1 tablespoon shallot, diced 
1 tablespoon garlic, minced 
1 cup Granny Smith Apple, diced 
1/2 tablespoon tarragon 
1/2 tablespoon oregano 
1 pint chicken stock 
1 pint heavy cream 
 

Preparation: 
 
Boil the whole sweet potatoes in their jackets until very soft.  Remove 
the skins and mash the potatoes. 
 
In a stockpot render the bacon and cook until crispy.  Add the onions, 
shallots and garlic and sauté until clear. 
 
Add the  apples and sauté for 3 minutes. 
Add the chicken stock and simmer until reduced by half.  Remove the 
soup from the heat and add the mashed sweet potatoes. 
 
Puree the sauce and return to the stockpot and heat to simmer. Add 
the cream and herbs.  Reduce to the desired thickness and test for 
seasoning. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Chef Alex Reyes, Executive Chef at Harry’s Tap Room 
 
 
 
 

Chef Reyes is originally from Barcelona, Spain. His family moved to 
Arlington, VA when he was 8 years old. He learned from his mother 
and grandmother that cooking is a very special art and the skills he 
developed braising and grilling with his family complement it well. He 
attended Le Cordon Bleu cooking school in Pittsburgh, PA 
(Pennsylvania Culinary Institute) then worked as executive chef at Sam 
and Harry's as well as the Caucus Room as Chef de Cuisine which were 
both founded and owned by current Harry's Tap Room co-owner, 
Michael Sternberg 
 

 
 

12 Noon Cooking Demonstration 

PORCINI MUSHROOM DUSTED BEEF TENDERLOIN With Virginia goat cheese crust and Balsamic syrup 

Roasted sweet potatoes 
 
 

3:30 Cooking Demonstration 

VIRGINIA STRIPE BASS IN ZUPETTA PUGLIESE 

 

 

PORCINI MUSHROOM DUSTED BEEF TENDERLOIN 
Virginia goat cheese crust, Balsamic syrup, Roasted sweet potatoes 

TENDERLOIN: 
 
4 ea 6 oz Beef tenderloin, denude 
2 Tbsp Porcini mushroom powder 
2 Tbsp Organic extra virgin olive oil 
2 oz Organic butter 
Sea salt and fresh cracked black pepper to taste 
 

Preparation: 
 
Pre-heat oven to 375 F. Cut sweet potatoes into same size pieces 
about 1 inch square and place in a bowl with the onions. Toss with 
olive oil, rosemary, sea salt and fresh cracked black pepper. Arrange 
in single layer on a roasting pan and roast until vegetables are tender 
and slightly browned, about 40 to 45 minutes. Meanwhile, in a sauce 
pan on low heat combine balsamic vinegar, sugar, bay leaves and 
reduce until a syrupy consistency.  
 
In a small bowl, combine breadcrumbs, melted butter and parsley. 
Add goat cheese and toss gently, set aside. 
 
Pat the beef tenderloins dry with paper towels and season one side 
with salt, pepper and porcini powder. Heat a heavy skillet over low 
heat. Add oil and butter to the pan and increase the heat to high, and 
place the meat, season-side down, in the pan. Sauté until the steaks 
are rich burnished brown on the bottom, about 5 minutes. Turn and 
season again, reduce heat slightly, and brown, 4 to 5 minutes. Brown 
sides of the steaks by standing them on their sides. Top the 
tenderloins with the goat cheese crust and place under the broiler to 
brown. 
 
Remove vegetables from the oven and sprinkle with Italian parsley. 
On a large platter, place sweet potatoes in the middle forming a line, 
place the filets on top and pour the sauce gently over. 
 

TO MAKE THE SWEET POTATOES: 
 
3 Large Sweet potatoes, peeled 
1 Lb Red pearl onion, peeled 
3 Tbsp Organic extra virgin olive oil 
3 Tbsp Italian parsley 
3 Tbsp Rosemary 
2 Tsp Sea salt 
Fresh cracked black pepper to taste 
 

TO MAKE THE CRUST: 
 
1 Cup Japanese bread crumbs 
½ Cup Organic butter, melted 
1 Tbsp Italian parsley, chopped 
½ Cup Virginia Goat cheese 
 

TO MAKE THE SYRUP: 
 
2 Cups Balsamic vinegar 
½ Cup Sugar 
2 ea Bay leaf 
 

 



 
 

VIRGINIA STRIPE BASS IN ZUPETTA PUGLIESE 
Ingredients: 
 
4 ea 8 oz Virginia stripe bass fillets, skin scored twice 
1 Lb Fresh PEI mussels 
4 ea Bell pepper, 2 red and 2 yellow, cut into ½” dice 
4 ea Roasted bell pepper, 2 red and 2 yellow, peeled and seeded 
½ Cup Organic extra virgin olive oil 
2 Bunch kale, rinsed and chopped 
½ Cup Clam juice 
1 tsp Red pepper flakes 
1 Tbsp Sugar 
½ Cup Tomato sauce 
1 Bunch Chervil leaves only 
Sea salt and fresh cracked black pepper to taste 

 

Preparation: 
 
In a 12 inch sauté pan, heat 2 tablespoons of extra virgin olive oil over 
high heat until just smoking. Add peppers and sauté over high heat 
for 2 minutes. Add kale and season with sea salt and fresh cracked 
black pepper, and cook for about 5 minutes. Add sugar, red pepper 
flakes, tomato sauce and cook over low heat until tender, about 12 to 
15 minutes. Combine the roasted peppers with ½ cup clam juice in a 
blender. Purée, season with sea salt and fresh cracked black pepper 
and stir into the pepper sauce. 
 
In a large sauté pan, heat 2 tablespoons over high heat until smoking. 
Season the fish filets with sea salt and fresh cracked black pepper on 
both sides and cook skin-side down until very crispy, 3 to 4 minutes. 
Turn carefully with a spatula and cook on the other side for 3 minutes, 
transfer fish to a plate and set aside. In the same pan add mussels and 
cook for 2 minutes, add the pepper sauce and cook until the mussels 
are fully open, about 2 minutes. 
 
In a large oval platter pour sauce and place fish on top, arrange 
mussels nicely around the bowl. Drizzle with the remaining extra 
virgin olive oil and sprinkle the chervil over. 

 

 
 
 
 
 
 
 

 


