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OFFICE PARTY
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STIX

Ginger Lime Chicken Meét&.@ll-ﬁi‘
Gochujang Peach Spiced Beef
Shrimp Gyoza Stix

~Szechuan Honey Hoisin Baby
Back Riblets

Miso Grilled Eggplant

Japanese Kewpie & Pee Wlee
Potato Salad '

Grilled Mushrobm Fried Rice
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A Night Under The
Stars
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CHEF MARK FRANZ'S
BUCKWHEAT BLINI,
sterling caviar, sour

cream, warm cultured
french butter

Make A Wish Foundation
913

PASTURE RAISED CHICKEN
LIVER MOUSSE

bing cherry almostarda, whole
grain mustard macaron.
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BRISTOL SEAFOOD SCALLOP
sea urchin beurre blanc, celeriac remoulade

ROASTED ASPARAGUS

warm morels, sherry vinaigrette, meyer lemon oll
BOURBON MASH TOASTS
pork rilette, fermented cherry bitters
VODKA-CURED GRAVLAX TOASTS

MARK FRANZ'S BUCKWHEAT BLINIS
Sterling Caviar, sour cream, cultured European butter
DOMAINE CARNEROS BRUT + BRUT ROSE

featuring Domaine Sante Grape Nectar

JWWM' Q_W.Wé,_

Dre
B ASHEBLEISH FARMS KUMIAI OYSTERS

caesalv (m{*ﬁaﬁ/
David Skinner

FENVIEERRNIESC'HIP LEAVES + EDIBLE SOIL
with'Chef's Garden mini crudite + baby potato patch

o p

CHILLED ENGLISH PEA SOUP
Sterling Caviar-uni toast, Fresh Origin herbs + flowers

AGNOLOTTI OF FAVA BEAN
Skull Island prawn, meyer lemon, madras curry beurre fondue
DuMOL Wester Reach Chardonnay 2016
Russian River Valley, Sonoma County

Mark Gaier + Clark Fraiser
MAPLE LEAF FARM DUCK LEG CONFIT
mango-coconut sauce, pickled daikon,
camot viethamese coriander salad, jasmine rice
Beauregard Ranch Pinot Noir 2016
Beauregard Vineyards, Santa Cruz Mountains, California

Steve Vranian + Bruce Hill
GRILLED LAMB LOINS
lamb jus, roasted bell peppers, Truffle Shuffle SF fruffled timbale
Mira Merlot Hyde Vineyard 2014, Napa Valley

Jule Vranian
STRAWBERRY CRUMBLE TART
passion fruit caramel sauce, Valrhona Chocolate

N
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Charcoal Roasted Smashed Potato
Patatas Bravas Mosaic saffron poached
octopus, aiolis, tiniest cilantro
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MAKE A WISH FOUNDATION
09 | 03

Sous Vide Rib Eye

patatas bravas, romesco, roasted
garlic aioli, cut almondes, cilantro &
parsley, sherried onion demi-glace
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OBBS WEDDING

Koji Dry Aged Szechuan
Peppercorn Crusted Ahi

farro fried rice, garlic roasted
shiitakes & pea tendrils, five spice
demi-glace










ENTERPRISE TASTING
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Te Mana Lamb L ;
moroccan tan tan spice, truffle
butter, the creamiest polenta
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Buttermilk Fried Chicken Stuffed with White Cheddar, Brioche French Toast
*Recipe Requires Overnight Preparation

keith a. lord

Makes 8 Pieces

Fried Chicken
8 Pasture Raised Autonomy Farms Chicken Breasts
* Boneless, Airline Breasts, or Bone in

Brine
4 Cups Buttermilk
4 Tablespoons Kosher Salt

Stuffing
8 Pieces Aged (or Sharp) Cheddar Cheese, Cut 12" X%2"X2"

SAMPLE RECIPES

Coating

4 Cups All Purpose Flour

4 Tablespoons BBQ Spice Rub, or more to taste. The flour should taste good!

*Use your favorite BBQ rub, Lawry's seasoning or Cajun Spice are good substitutes
Cracked Black Peppe

Crisco For Frying. Should come up 2” in cast iron skillet

Cut a 1” slit into each chicken breast. Just large enough to place a piece of cheese in each.

In a large enough bowl to fit all the chicken breasts, combine the buttermilk and
salt. Add the chicken pieces, stirring to coat. Cover and refrigerate overnight

In a large bowl, combine the flour, bbqg spice and pepper. Take the brined chicken
pieces one by one and let drip off excess buttermilk. Coat with flour evenly. Place on
a cooling rack that is sitting in a sheet pan and let rest in refrigerator for four hours,
this will help create your crispy batter

Warm crisco in a cast iron skillet to 350 degrees. Place chicken pieces skin side down
in pan. Cook until they are a rich golden-brown color. Flip and do the same on the
other side

Dependent upon type of chicken used and how long you have fried the chicken, the
pieces will likely need 15 minutes in a 375 degree oven to finish cooking
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Keith A. Lord

Experience

STRATAJE FOURTEEN
San Diego, California

THE WILD THYME COMPANY
San Diego, California

Founder & Principal
November 2019 - Present

Director of Operations & Culinary
March 2014 - November 2019

The Wild Thyme Company, The Wild Thyme Table, The Bash Boutique

H EVENTS INC.
San Diego, California

Corporate Executive Chef, Director of Food & Beverage

March 2004 — March 2014

Festivities Catering & Special Events, TK&A Custom Catering, Picnic People,
Be Delish Express, Simcha-San Diego Kosher Catering, The Village Grill, FIRST Avenue Bar & Grille at The

Bristol Hotel

ROPPONGI RESTAURANT & THE NOODLE BAR
Palm Springs, California
The Spa Resort & Casino

LINGQ RESTAURANT | LOUNGE
Beverly Hills, California

20th CENTURY FOX STUDIOS
Beverly Hills, California

BUFFALO GRILL
San Mateo, California

THE LARK CREEK INN
Larkspur, California
Chef Mark Franz, Chef/Owner Bradley Ogden

ROY'S KAHANA BAR & GRILL
Kahana, Maui, Hawaii
Chef David Abella, Todd Kawachi, Chef/Owner Roy Yamaguchi

RAGAZI RISTORANTE
Long Beach, California

Executive Chef
April 2003 - March 2004

Executive Chef
March 2002 - April 2003

Executive Chef
March 1999 — February 2002

Executive Chef
August 1996 — February 1999

Sous Chef
March 1995 - August 19946

Rounds Chef
April 1994 — March 1995

Chef
January 1991 - February 1993

Education & Instruction

THE ART OF CATERING FOOD
New Orleans Louisiana

Las Vegas Nevada

New Orleans Louisiana
Washington D.C.

Salt Lake City

Atlanta, Georgia

Philadelphia, Pennsylvania
Denver, Colorado

CULINARTS
Louisville, Kentucky

CATERSQURCE
Las Vegas Nevada, New Orleans Louisiang

Chef Driven Seminars & Workshops
2019

Presenter 2018

Presenter 2017

Presenter 2014

Presenter 2015

Presenter 2014

Presenter 2013

2012

Chef Driven Seminars & Workshops
2009

Catering Chef Seminars & Workshops
2004-2019

Presenter 2018

Presenter 2017

Presenter 2014

Presenter 2015



TSUKIJI SOBA ACADEMY

Master Soba Noodle Workshop

Akila Inouye, Los Angeles, California 2009
CULINARY INSTITUTE OF AMERICA, Pro Chef Seminar
Napa Valley, California 2001
CULINARY INSTITUTE OF AMERICA Master Class in Flavor Dynamics
Napa Valley, California 2001
U.C.LA Proposal to Book Tour, Writing the First Cookbook
Los Angeles, California 2001
CALIFORNIA SUSHI ACADEMY The Art of Sushi
Venice, Californic 2000
NEW ENGLAND CULINARY INSTITUTE Culinary Arts
Essex, Vermont 1994
Stages

CULINARY CAPERS Winter Qlympics
Executive Chef, Royal Bank of Canada, Vancouver, British Columbia 2010
GORDON RAMSAY Royal Hospital Road
London, England 2004
PATINA Octavio Beccera/ Michael Otsuka
Los Angeles, California 1996

A PACIFIC CAFE

Jean Marie Josselin

Maui, Hawdii 1995
THE INN AT LITTLE WASHINTON Patrick O'Connell
Washington, Virginia 1994
Professional Associations
ALLIANCE GROUP OF NEW ZEALAND Since 2019
CHEF'S ROLL Since 2014
THE JAMES BEARD FOUNDATION Since 2014
SLOW FOOD SAN DIEGO Since 2014
THE ART INSTITUE OF CALIFORNIA = CULINARY ADVISORY COMMITTE San Diego, California
2007 - 2018
ICA CULINARY COUNCIL Since 2006
INTERNATIONAL CATERERS ASSOCIATION Since 2004
INTERNATIONAL CATERERS ASSOCIATION - BOARD OF DIRECTORS Since 2016
INTERNATIONAL CATERERS ASSOCIATION EDUCATIONAL FOUNDATION Since 2019
SEAFOOD CHOICES ALLIANCE Since 2002

Professional Awards
ACE EDITORS CHOICE AWARD 2018
ICA CHEF OF THE YEAR 2017



Keith A. Lord is the Principal of Stratejé Fourteen, a Culinary Operations & Logistics Coaching Firm based in
North County San Diego.

Prior to starting S14, Keith was the Director & Mastermind of Culinary and Operations at The Wild Thyme
Company in San Diego, CA. The Wild Thyme Company, an off-premise Catering Company with two off-site
divisions. The Bash Boutique and The Wild Thyme Table.

A graduate of the prestigious New England Culinary Institute in Essex Vermont. His thirty-year career has
taken him from Roy's Kahana Bar and Grill in Maui, Hawaii to working together with Chef Mark Franz of
Farallon in San Francisco, and at the Lark Creek Inn with Chef Bradley Ogden in Marin County. From Pat
Kuleto's Buffalo Grill in the Bay Area to reinventing 20th Century Fox Studio’s food service program and
Special Events. Atthe posh Ling Restaurant|Lounge in Beverly Hills, Lord continued to expand his taste for
“global cuisine”. For a decade, Keith was the Corporate Chef of Festivities Catering & Special Events, TK&A
Custom Catering, Simcha Kosher Catering and The Picnic People in San Diego California, helping the growth
of an already established leader in the Catering field.

This led him to become involved with both Catersource and the ICA to speak, teach and cook at their
respective conferences Catersource, and The Art of Catering Food. He is on the board of the ICA’s Board of
Directors and has been working on the ICAEF’s board, specifically regarding the scholarship mentor and
mentee programs.

Lord has worked alongside some of the worlds most renowned Chefs such as Gordon Ramsay in Chelsea,
London, Patrick O’'Connell at the Inn at Little Washington in Virginia and most recently with Matthew Orlando of
Amass & NOMA in Copenhagen.

His role at The Wild Thyme Company pushed the boundaries of his culinary background and knowledge of
event operations. The Wild Thyme Company offers borderless cuisine, is a food driven Catering Company and
a leader in the San Diego region,

“My style has come about by linking my French Canadian background with my love for Japanese cuisine,
Coastal French, Regional American & Northern African flavors together with the accessibility to San Diego
farmed produce, local seafood & exotic spices, and my style is as diverse and rich in flavors as those of my
influences. | have access to amazing ingredients used to balance menus of rich, seasoned foods with a
selection of light, purest, yet highly inventive, dishes.”

“| draw inspiration from the artwork | create & through anything visually stimulating. From doodles on cocktail
napkins to "classically defined" art (whatever that means). By treating power dining sessions as the true contact
sport it truly is. I'm motivated by driving at frenetic speeds, amazingly loud music, social media, and anything
random or completely unusual. | plan my travels based on the foods, cuisines & restaurants | want to sample &
have the curry stains on my passport to back that up. | like to spend time in the kitchens of other Chefs and
enjoy being extremely well caffeinated.”

What | want to eat right now: Chicken Tikka Masala...do you have some?

| started cooking when: | was five... you know, French Canadian and hungry.

What | want to be when | grow up: Guitar player in the Foo Fighters,

What | did that was a once in a lifetime: Working with my friends at Culinary Capers in Vancouver BC during
the 2010 Winter Olympics, what an insanefamazing experience that was!

Why I'm a foodie: You know that Thai place in the back of the Churchill Arms Pub in Notting Hill, London? | do,
and I'll take you there,

ACE Editor's Choice Award 2018
ICA Chef of The Year 2017

ig: @keithlo883

ig: @strateje_fourteen
ig: @nowastechef

fb: chefkeithlord
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The Wild Thyme Company named “Critics Pick Best
Caterer”, San Diego Magazine's 2019 Best of Awards.

DECEMBER 2019
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Keith A. Lord
Director &
dastermind of
Culinary &
Operations

The Wild Thyme Company

Lisa Lewis

Executive Chef
TWTC

Chanel Mitchell Gianna Buzzetta
Sous Chef Pastry Chef
TWTC TWTC

TWTC Cooks and

! Dish Staff

TWTC Event Chefs

TWTC Event Chefs

TWTC Event Chef
Assistants

Violette Taffoya
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The Wild Thyme
Table

TWTT Cocks and
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BY DESIGN COLLECTIVE

January 8th, 2020
To whom it may concern at the ICAEF,

Chef Keith Lord is a rockstar. I can think of no other colleague in the industry or friend more

deserving of the ICA Catie Award. Chef of the Year. I was first introduced to Chef Keith by ICA Chef

Heather Carr in 2017 when we worked an epic event for Footer’s Catering together. In 2019, 1 was

awarded the Chef David Keener Memorial scholarship and 1 was lucky enough to land Keith as my

mentor. He held a line open for me for months prior to my arrival in New Orleans; Keith and I connected

several times to discuss menu development, advice, and techniques. What makes Keith better than other

chef mentors is his incredible talent, finesse in leadership, and humility. I looked forward to every time

we got to chat as I found myself inspired by each exchange. Keith made my first experience at Catersource

unforgettable.

He went out of his way to introduce me to everyone he knew in the biz and I quickly understood why he

was so well-liked and respected by his peers.

My experiences with Chef Keith have provided me with the confidence to teach at Catersource

this year. I owe that to him and the inspiration I’'ve found in his mentorship.  immediately felt comfortable



having Keith as one of my “go-to” people since; he is reliable, easy to talk to, and wildly talented. He’s
introduced me to his “chef circle” and I now have a dedicated group of talented friends fo bounce ideas
back and forth with. It is comforting to have someone in this industry who presents me with new learning
opportunities, who continues to challenge me and who has my back, indefinitely. I am confident (and so
incredibly lucky!) that Keith and I have fostered a relationship that will carry me through my culinary
career.

Keith possesses all of the hallmark qualities of the ICA Chef of the Year recipient (and beyond!). I

hope the members of the ICA see the same magic in Chef Keith Lord that 1 do.

Tastefully,

Alexi Mandolini



ICA Chef of the Year Recommendation

Towhom it may concern,

| am honored to recommend Chef Keith Lord for Chef of the Year. Thowgh | have only known Chef Keith
for 2 short amount of time, | have experienced the knowledse he spreads, his explosive and innovative
creations, along with the impsact he has on the culinary world around him. | got to know Chef Keith after
| applied at The Wild Thyme Company early last year. | was leaving a corporate culinary management
position and | was searching for 3 job that was mare flavorful, full of lowve and careful technique;
something amy foodie would dream of. Chef Keith conducted my interview and | quickly reslized he was
the chef | had recently seen at a culinary event. The name of it was “Wasted”, where chefs display their
creative use of commonly unwanted kitchen scraps and turn them into something crestively ussble and
desirable. Chef Keith had an idea that was so different than anything | have ever sesn, it was uniquely
pressnted but still approachable. He and his tesm put down recycled paper and began to “paint the
table”. My sttention was captured. The ingredients were zll recyclad, simple an their own, but there was
8 gorgeous display of madast food shining in front of @ crowed.

After accepting the position at The Wild Thyme Company, | was lucky enoush to work side by side with
Chef Keith gn 3 daily basis. | can honastly say that | hawve never leamed =0 much from anather Chef.
Chef Keith took me under his wing and taught me what it means to be 3 well rounded chef. We worked
several events together, many being marketing or press covered svents, let me lead tastings, and just be
wiho | am as a Chef. Chef Keith is vary weall known in the culinary commumity, and | was honored to be
intreduced to the many names and faces he is well acquainted with _and be a part of his team. He
broughit me out of my shell so | could present my food and be popnecied with other chefs.

The accomplishmeants Chef Keith has conguered; that hold =0 much merit and display without contest,
are why Chef Keith Lord is deserving of Chef of the Year. | am confident that you will agree, and if | could
help any further, pleaze don't hesitate to contact me.

Thank you kindhy,

Chanel Mitchell, Saus Chef

The Wild Thyme Company
760.413 6012
Chanelnicole.mitchell @gmail com



EALTHCARE
January 4, 2020
Re: Chef Keith Lord
To: International Caterers Association

| am writing this letter to highly recommend Chef Keith Lord for Chef of the Year Award
with the International Caterers Association.

| have been honored to work with him consistently for the last five years at Wild Thyme
Catering. Not only is he a stand out Chef in the catering industry in San Diego but also a
positive influence in the overall culinary scene. Chef Keith is both collaborative &
supportive of other Chefs in the City which has helped to create a positive food & event
culture for our City.

He is unpretentious and always willing to have fun and take risks. He comes up with
creative alternatives and twists to the conventional norm. His menus are innovative and
his execution is just as beautiful as the design. | am always delighted by the twists of
flavors he layers in his dishes and his vast experience with all cultures. He is also able to
rethink and run circles around your Grandmothers most famous recipe!

The industry today is shifting and | always appreciate and respect Chef Keith’s ability to
adopt recent trends while still delivering a solid and consistent product. He cares about
the environment and contributes by sourcing and promoting fresh local sustainable
products where applicable. This is difficult to do for events of any size. In addition,
managing todays allergens is no easy task, and he handles that with finesse so guests
don’t even realize they are eating a gluten free, vegan and vegetarian dish all in one.
Every single dish is tasty and beautifully presented.

Most importantly one of my favorite things about Chef Keith is his lovely and kind
disposition at an event and in the kitchen. His team has so much respect and admiration
for him and that shows in their work ethos and willingness to do anything to create a
successful event. Again, this is not an easy task in the food industry and Chef Keith Lord
stands WAY out from all the others. He truly deserves the honor of Chef of the Year!

Sincerely,

Bettina Hahn Osborne

Corporate Event Manager, Aya Healthcare
bosborne@ayahealthcare.com

619 884-7474

5930 Cornerstone Court W, Suite 300, San Diego, CA 92121
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January 13, 2020
2020 Catie Awards Panel

To whom it may concern,

| would like to highly recommend Keith Lord as the 2020 Chef of the Year. Keith for many
years has been a mentor and friend to me for which | am very thankful. Over the years |
have witnessed on many occasions Keith being the support, mentor and friend to many
chefs in the industry. His knowledge, passion and inspiration is like no other!

Chef Lord's humble presence in the kitchen is something to witness. | was lucky to witness
this in April of 2019 when he spearheaded the perfect plating of multiple courses by other
chefs. These “other” chefs were alumni of Jeremiah Tower and the event was to celebrate
his influence on American cuisine today. Keith had a number of variables and obstacles to
overcome but did it with a sense of calm. He respected these chefs immensely and
understood that each and everyone of them needed their dish to shine, especially in front
of JT. Keith took each chefs dish and made sure that it got the respect it deserved. The
event was flawless!!

Qutside of the kitchen, Keith demonstrates his passion for food and multiple cuisines
constantly! | have always been a proponent of constant learning and keeping an ear to the
ground but Keith inspires me to do more, learn more, be better, not only as a Chef but as a
leader. He tirelessly gives back and wants to see everyone in our industry succeed! This is
why | feel he should be considered for Chef of the Year.

Sincerely,

Greg Shapiro
Executive Chef/Owner

Tastebuds Custom Catering, Inc.
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@ strateje_fourteen Tm

| traveled to the Jersey Shore this summer, during
the hottest period ever in NJ it seems. We took jet
skis to a barrier island one day. On the shore were
trails.from clams. | scooped up.what.appeared to be
baby Cherrystone Clams, cracked a couple open to
try. My-friend asked “what is wrong with you?”, | said
nothing, you're a fisherman, you understand, we
don’t get these at home, let alone on the beach. He
said nope | don't need to try them, no.l don’t, you're
weird. They.were delicious.

Then | noticed the seaweedalong the shore, but
moresspecifically Ogo seaweed. | took some in my
hands.and started.eating it, yep, Ogo! | offered it up
to my friend and he said why would | eat that?? |
said ok, remember that seared ahi you had last
night at dinner?

Take a bite of this'and imagine it together with your

fish from last night. This,costs us $15a pound at

home, is hard to get, and it's just here on your.shore,
| want you to.taste it.

He did, his response, you're weird...you're weird, I'm
sure all your California Chef friends are all weird, no.
But when he finally did, he said yeah | get the salty
crunchy thing with the tuna...



@ strateje_fourteen Tm

| created a lot of artwork this
year on canvases and on plates,
constantly keeping my eye for

®
color sharp. My whole life is I j USt ca n,t
about color. d .I I
'was commissioned.to do a Sta n Stl 4
series for The Whet Noodle, a
ramen bar in north county San nOt create,

Diego. A'series??? I'm a Chef!

I've always wanted to try to do n Ot m a ke

something that made sense

over 8 or 9 pieces. The result,

The Blue Series, is something | people
am super proud of. There is a

flow through all the pieces, a happy,

consistent message written in

really badikanji, and.a-b€autiful é th

center of attention. They look ca use e n
amazing on the restaurant

walls, | mean | at least think What,s the

they're pretty cool...
| use an art studio | built in my oint,
house for some added creative p ®

space.

It's the caffeine, right?
Caffeinate and dominate.



