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"2019 was an

oustanding year and

really, the most

fulfilling of my

carreer."
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YEAR IN REVIEW

It began in January with a ten-part video
campaign for Potato Goodness USA,
promoting potatoes as the center of the
plate. I crafted ten very different style plates
(some rooted in tradition, others very much
not) with a verity of American grown
product to help achieve their goals. The
resulting videos received over a million hits
on social media and garnered praise from
the client for helping their campaign. There
is a potato Yakatori dish I created that I still
get asked about today. 
 
I then helped a local Chef Friend Daniel
Pundik, Chef at Local Tap House in Oceanside
open a second restaurant, Exhale. All while at
The Wild Thyme Company, we introduced
“Grazing Stations” as the new alternative to
cheese trays and  crudité noshing.

2019
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In February, at Catersource in New Orleans, I
used my time at conference to work with my
Scholarship winning and ICAEF Mentee Alexi
Mandolini, and spend time with my ICA Chef
friend Greg Shapiro. We spent every moment
we could together while at conference talking
about our work, passion, drive, next steps,
relationships and innovation as we ate our way
through NOLA, literally.

I was also featured on the CBS news
immediately following the Superbowl (nice
audience, right?!). The reporter and camera
crew had followed me through the whole
process of prepping in the kitchen to
execution on site one of our Superbowl Party
Events. He wanted to show viewers of the
game what really went into their events that
day behind the scenes. What a rush!

In March, I was featured for the first time
on the cover of Edible Magazine. The topic,
“Getting Scrappy”, highlighting zero waste,
a topic very close to me. I have taught
about it, developed and trademarked the
hashtag #nowastechef on Instagram in
2016. As of writing this today, there are
1000’s of tags, which is completely
awesome!! This was the first time bringing
the idea to the magazines wider audience
which is made up of industry and
consumers alike. I had submitted recipes in
addition to the article and have had people
asking about them and other ways to look
at waste in their own homes. 
 
I also created
“Pozole Ramen”, and brought Sopes and
Pastis to stations, making them
commonplace.

 text
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In April, I had the honor and privilege of executing the first dinner ever held in Chef Jeremiah
Tower’s honor. The dinner, A Night Under the Stars, attended by 200 chefs, was a reunion
dinner of Chefs from Stars Restaurant made famous by Tower in San Francisco in the 80’s and
early nineties. As I am a catering Chef in the Stars family tree, I was asked to be the Chef of the
dinner (the event needed a catering producer to handle all facets, product procurement,
visiting Chef coordination, recipes, prep, organization and execution of the meal and event).
The dinner was composed of tray passed appetizers, stations including an edible Caesar tree,
oysters, champagne, truffles and caviar with perfect, hot blini, lots of caviar, KILOS (yes. plural)! 
 
The dinner itself had courses prepared by me and Chefs from Stars, each one high caliber and
celebrity chefs. It was a life changing experience and career highlight to be able to say to
these esteemed restaurant chefs, “send me your recipe, photo and expectations. Prep in my
kitchen if you’d like, or simply touch and tweak the first plate coming off the line, and me and
my team have it from there”. I have to say, almost gutsy to tell a group of esteemed Chefs of
this caliber, sit with everyone you haven’t seen in 20 years, enjoy the night, I’ll take care of the
food, I’ve got you. The result was perfectly executed, Michelin Star worthy food, at a catered
function. At the evenings end, Chef Tower expressed his gratitude to me, it then became very
clear it was absolutely a best night ever time in my life.
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I ran with the Edible Caesar idea and did the next series of the now infamous “Painted Tables”
with garden and soil themes.
 
May brought on a new Executive Chef to The Wild Thyme. I had just received some new lamb
product and had an afterhours teambuilding to introduce her to the group. It was to be a
collaborative, not a competition. We made so many lamb dishes, using so many techniques.
The best being sous vide loins and carpaccio It was a terrific way to start with a new team
before season kicked into high gear.

There is a San Diego Poke Fest each year. We competed last year and won, with a chicken dish! This year
for the 10th anniversary of the festival, I thought we should make another chicken dish. This time pairing
Spam Saimin with mirin sugar cured egg yolk and hand cut noodles with a Huli Huli Chicken Sando, on just
made milk bread I had chopped Portuguese sausage folded into, topped with roasted pineapple katsu. The
dish was a well-received break from all that poke and man was it tasty!
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In June I was asked through Chef’s Roll to be a brand ambassador for New Zealand Te Mana Lamb and
Cervina Venison. I did a product promotional event in Los Angeles at the Vice Minister of New Zealand’s
home. I cooked the products for Chefs from LA and San Francisco. It was here that I began using the
legs of my yakatori grill, over the grill, to create another layer of grilling possibilities and had honeycomb
on the top grill, dripping down onto the lamb and the binchōtan coals thus caramelizing the honey and
smoking the lamb. There were other dishes I did that day, but this was the start of something very
special. I have since used this grill with honeycomb and yakatori strawberries for shortcakes and “honey
walnut shrimp” with large shell on prawns and the honeycomb drip. The work we did really helped
introduce Te Mana to Los Angles. My relationship with the New Zealand Alliance and Te Mana continues
to grow to this day.
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In July there were Mediterranean grazing boards, walking appetizer trays, tapas and then, a Pastry Chef
on vacation. No one missed her as much as I did. I am not a Pastry Chef, but really hung in there and did
some really great product in her absence. Doing her proud. I did make some pretty incredible ricotta
beignets. The idea behind doing a Mediterranean grazing board was to put everything for a kabob lunch
on one tray, so beautiful and colorful! For sure the start of something bigger.

Although August was amongst the busiest months of the year, there was still time to create Mini
Esquites, Baja Style Street Corn, this time make in a yakatori grill with baby corn still partially in their
husks. Topped with melted butter, mayo, tajine, cotija cheese and tapatillo. Cute. I had a Santa Maria
Barbecue made for my house and continued to grill and smoked everything I could. Made a new brand
partner in Jealous Devil Charcoal and even cooked an entire lunch for 16 of my wifes work team off the
grill without using the whole thing! YES! We have paella pans at TWTC, but they sit idle when not being
used of r paella. For family meal I made a seafood Fideau for the crew and Sales to see and talked about
other options that might be fun in the pans, like a NOLA Shrimp Boil. I created a super high end plate up
with In-n-out flavors and a friends restaurant just off a whim and spent time int eh Jersey Shore, finally
having an egg sandwich with Taylor Pork Roll and proper Kaiser rolls I’d been hearing so much about
from all my NYC cooks. They are that good by the way.
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This September I crafted a wine pairing
dinner for a Make a Wish fundraising dinner,
which I love being involved with every chance
I get. The highlight, pasture raised chicken
liver mousse, bing cherry almostarda and
whole grain mustard macarons. So many
textures and flavors. The dinner had many
food highlight moments, Salmon pastrami,
scallops and uni hollandaise, duck, and a rib
eye steak with all the components paced
artfully on top of the steak.
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I was again invited to work with Te mana Lamb.
This time exposing San Diego chefs to the
product. The event was held in a local brewery. I
crafted a Tandoori oven from a webber kettle
barbecue and some red bricks for tandoori
venison. Holy cow! I began working with the New
Zealand Alliance and New Zealand Trade &
Enterprise. I again used the Yakatori Honey grill
set up, but this time plated the lamb chops on a
painted table. Something all the Chefs loved
watching. To keep it fun, I created a Salted
Caramel Chocolate Tart, te mana lamb fat whip
and vadouvan. I posted a photo of the dessert
on social media two days before the event, and
so many people asked for it during the event, it
was awesome.

Chicken, Chicken, Chicken in October. I invited
Edible Magazine and two chef friends to come
together in my backyard. The goal, to cook
pasture raised chickens (my best friend
Meredith Bell is a pasture raised chicken farmer,
owner of Autonomy farms), just for the fun of it,
and document it to bring awareness to the
product. We took 10 chickens, made 15 dishes
which was one hell of a lunch for 6. Edible
Magazine not only photographed the lunch and
wrote an article, but they gave my Cheddar
Stuffed Fried Chicken the cover!!! There had
never been as much food and as many varieties
of ingredients in my house as there were that
day. We again had more fun with jealous devil
charcoal, white oak and binchōtan charcoal,
even used a charcaol powered 
Thai wok, so rad.

November brought new ideas for holiday.
Teaming different fudge on stationary buffets
with Cranberry Brie and Tenderloins was only
made better with the creation of savory
Yorkshire puddings like brown butter, sage and
asiago.
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December brought the biggest change for
me. I know now that I have over 20 years of
events experience, of small and massive
sizes. Executed through many different
division types, corporate, social, premier,
picnic, kosher, drop off, on site, off site and
restaurant. Additionally, I have 15 years of
restaurant experience prior to that. I have
taught classes at Catersource and Art of
Catering Food, written articles, been a
mentor and taught classes locally. I know
that I want to share all this experience with
others. I opened Stratəjē Fourteen, a
Culinary Operations & Logistics innovation
consultancy in December. I am working
with ambitious individuals and brands, from
startups to well established companies.
Services are targeting all aspects of
innovation, development, and operations
process. Of course, there is a special
emphasis in the on and off premise
corporate & social catering production
segment.
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My first public venture under the S14 banner was a
fundraiser for Catholic Nuns displaced by a
massive fire in So Cal. It was for that event that I
created my favorite vegetarian dish to date, Grilled
Poblano Relleno, hoshigaki (dried persimmon)
brûlée and avocado seed mole.I hung some of the
Hosigaki from the rear-view mirror in my car. They
smelled divine. I took a photo one day for social
media and I think it’s the most liked photo I’ve ever
posted!
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USS MIDWAY
9 | 30

WALKING APPETIZERS 
Cheese & Charcuterie
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FOOD CONCEPTS & TRENDS

01
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OFFICE PARTY
2 | 20
 
STIX
 
Ginger Lime Chicken Meatball
 

Gochujang Peach Spiced Beef
  

Shrimp Gyoza Stix
 

Szechuan Honey Hoisin Baby
Back Riblets  
 

Miso Grilled Eggplant
 

Japanese Kewpie & Pee Wee
Potato Salad  
 

Grilled Mushroom Fried Rice
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BN BUILDERS
9 | 26

Yakatori Grilled Baby Corn Esquites,
tapatillo, tajine, butter, mayo, lime
 
Street style with a mexican coke
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USS MIDWAY
9 | 30

PAINTED TABLE
Spiced Grilled Shrimp,
Smoked Chicken & Taleggio
Cheese Flatbread
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Make A Wish Foundation

PASTURE RAISED CHICKEN
LIVER MOUSSE
bing cherry almostarda, whole
grain mustard macaron.

9  |  1 3

A Night Under The

Stars

CHEF MARK FRANZ'S
BUCKWHEAT BLINI,
sterling caviar, sour

cream, warm cultured
french butter

4  |  8

AMUSE BOUCHE
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 MENU DESIGN



M A K E  A  W I S H  F O U N D A T I O N  9  |  1 3

SEA SCALLOP
French butter, sea urchin hollandaise,

caviar, icicle cress
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E D I B L E  M A G A Z I N E ,  T H R E E  M E N  A N D  A  H E N  1 0  |  2 8
 

CHICKEN HEARTS YAKATORI
pumpkin, japanese roasted brown sugar

crumble, winter togarashi
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02
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GRILLED OYSTERS & CHICKEN OYSTERS 
barbecue butter
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POTATO GOODNESS 
1 | 17
 
Rose Fingerling Potato Robata
sticky spicy glaze, pickled daikon,
turnip pickles, cherry blossom salt

01
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POTATO GOODNESS 
1 | 17
 
Charcoal Roasted Smashed Potato
Patatas Bravas Mosaic saffron poached
octopus, aiolis, tiniest cilantro

02
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EDIBLE MAGAZINE, THREE
MEN AND A HEN
10 | 28
 

 
4 Year Aged Cheddar Stuffed, Buttermilk Fried Chicken Breast
uni french toast, chicken dashi syrup, honey fat emulsion

03
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01

BN BUILDERS
03 | 21

 
Pastie Party

-Curried Potato Leek
-Duck & Rhubarb 

-Pork & Grape Almostarda -Potato
& Leek 

APPETIZER



---------------------------
strateje_fourteen 1m

02

MAKE A WISH FOUNDATION
09 | 13

Salmon Belly Pastrami
rye croutons, rose pickled red
onions, & fennel, warm brussel
sprouts & kale caesar, pecorino,
chive



---------------------------
strateje_fourteen 1m

N
E
W

 
Z
E
A
L
A
N
D

 
A
L
L
I
A
N
C
E

 
T
A
S
T
I
N
G

 
A
T

 
3
2

 
N
O
R
T
H

PAINTED TABLE
Caramelized Honey Smoked Te Mana Lamb Chop
green gage plums, bing cherry cabernet rum shrub,
pistachio-coffee dukka, golden sesame oil

9
 
|
 
2
5

ACTION STATION
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MAKE A WISH FOUNDATION
09 | 03
 
Sous Vide Rib Eye
patatas bravas, romesco, roasted
garlic aioli, cut almonds, cilantro &
parsley, sherried onion demi-glace

EN
TR

EE
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02

ELISA HOBBS WEDDING
06 | 04
 
Koji Dry Aged Szechuan
Peppercorn Crusted Ahi
farro fried rice, garlic roasted
shiitakes & pea tendrils, five spice
demi-glace
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SAN DIEGO POLO FIELDS
3 | 28
 
 
Pozole Rojo Ramen
hand cut alkaline noodles,
tat soi, seven spice
chicharron, shoyu egg

 SMALL PLATE

01
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MAKE-A-WISH FOUNDATION
9 | 13
 
Red Icelandic Dulse Cured Duck
Breast
caulini, cherry shrub,
cabernet barrel aged rum mist

02



---------------------------
strateje_fourteen 1m

NEW ZEALAND TRADE &
ENTERPRISE TASTING
6 | 14
 
Te Mana Lamb Loin 
moroccan tan tan spice, truffle
butter, the creamiest polenta

03
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TECATE FIRES FUNDRAISER AT LOLA 55  12 | 9
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POTATO GOODNESS  1 | 17
02
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Salted Caramel Chocolate Tart
te mana lamb fat whip,  vadouvan

9
 
|
 
2
5

PASTRY 
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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 ½”X½”X2”
 
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, bbq 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
 
 

SA
M

PL
E 

RE
CI

PE
S



---------------------------

French Toast
8 1/2 Slices Brioche
 
Custard
1 Cup Half-And-Half
3 Large Eggs
2 Tablespoons Honey, Warmed in Microwave for 20 Seconds
1/4Teaspoon Kosher Salt
4 Tablespoons Butter
 
In a medium size mixing bowl, whisk together the half-and-half, eggs, honey,
and salt. You may do this the night before
 
When ready to cook, pour custard mixture into a pie pan and set aside
 
Preheat oven to 375 degrees. Dip bread into mixture, allow to soak for 30
seconds on each side, and then remove to a cooling rack that is sitting in a
sheet pan, and allow to sit for 1 to 2 minutes
 
Over medium-low heat, melt 1 tablespoon of butter in a 10-inch nonstick sauté
pan. Place 2 slices of bread at a time into the pan and cook until golden brown,
approximately 2 to 3 minutes per side. Remove from pan and place on rack in
oven for 5 minutes. Repeat with all 8 slices
 
Serve the hot chicken over the French toast, add loads of butter and plenty of
pure Vermont maple syrup
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ICA SPECIFIC
INVOLVEMENT

At this year’s Catersource Conference in New
Orleans, I began a new role within the
International Caterers Association. In 2020 my
seat will vacate on the ICA’s Board of Directors
and I will be transitioning onto the ICA’s
Educational Foundation’s Board of Directors.I
am very proud of the position I will hold on
this board, as it has come at a time of my
career me to not only contribute, but to learn
from a truly inspiring group of individuals.This
was the third year and forth conference I was
involved in the ICAEF’s scholarship program
which provides scholarship winners with
mentors for the conference duration. My role
is to pair scholarship recipients with mentors
who are of like roles so that relationships can
be fostered, and experiences can be shared,
hopefully for a lifetime. To date there have
been some pretty phenomenal pairings. 

2019
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This year, my own mentee Alexia Mandolini
proved to be the very meaning of what the
program goals are. Alexi had just assumed a
new role as Chef of Creative Development and
we were meant to be put together. We spent
every moment we could together while at
conference talking about work, passion, drive
and innovation as we ate our way through
NOLA. After conference, I introduced her to a
text group of chefs I have going to further help
her development. The group is made up of
Catering and restaurant Chef, Alexi makes the
group 5 of us. To see her work, her confidence
and her grow as a person has been the most
fulfilling thing I can think of.
 
I have been a part of the ICA Scholarship
mentor/mentee program since AOCF Atlanta
and was the point person to the ICA Education
Foundation to facilitate the scholarship winners
and their mentors in 2015. I have had four
amazing and truly inspiring mentees since
becoming a part of the program, Kristina Linn,
Julian Grisles, Josh Hoeksema, Heather Carr &
Alexi Mandolini. I keep in touch with them and
cherish our time together whether it be on
social media, phone, text, email or in the
kitchen.
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Besides my involvement with the Catersource convention, being on the ICA Board of
Directors, involvement with the ICAEF and teaching at both Catersource and The
Art of Catering food, I brought my friend and fellow ICA Chef/Owner Greg Shaprio of
Tastebuds Custom Catering in Florida out to San Diego this past April, to help me
execute the Tribute To Jeremiah Tower dinner. Greg was vital to the execution of the
event, as it really put me in the unique position of having someone else look over the
event with like eyes to mine, thus having “two of me” for one evening. I will return the
favor this winter by helping Tastebuds out this January.
 
Sharing is even easier now with the growth of the ICA Facebook forum. I have met a lot
of ICA members, shared a lot of stories and offered help, advice and a listening year for
anyone, at any time. I believe in the association and try to drive new membership and
look for new sponsorships. I absolutely have also asked for that help from my peers and
those I look up to in our field and take regularly with Chefs, Owners, Sales & Operations
Directors in this forum and outside of it. I have so many special relationships with Chefs
who keep me looking for the next, inspire me, push me, and let me push them. 
 
 I have a rather large family within the ICA who I care for and want success for.

I have been fortunate enough to have three of them working in the kitchen alongside me and
my Sous Chef from The Wild Thyme Company, creating our samples out of others waste. It
was collaborative, eye opening and an extraordinarily great time. We involved everyone who
was in the kitchen on those days leading up, used their products, talked to them about what
we were doing and tasted everything together. This is the true essence of the ICA and its
educational component. That by sharing, developing, nurturing and growing with each other,
our industry grows and thus we are able to create more jobs and even more happy clients
with our services
 
In addition to serving as a board member of the International Caterers Association’s Culinary
Council for my seventh year (I've been a member of the council since 2006 and of the ICA
since 2004), I have been on the ICA’s Board of Directors since 2016.
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JANUARY 2019
Chef’s Roll/Potato Goodness Campaign. 
10 videos of composed dishes using American grown
potato varietals resulting in over 1 million hits on social
media for the client.
 
FEBRUARY 2019
Cover Article Edible Magazine, Getting Scrappy, eating
scraps with a Lord.
 
MAY 2019 
The Wild Thyme Company named “Critics Pick Best
Caterer”, San Diego Magazine’s 2019 Best of Awards.
 
DECEMBER 2019 
Cover feature “Three Men & a Hen” in Edible Magazine. 
A friends with benefits, Chef’s day off article.  
 
ACE EDITOR’S CHOICE AWARD 2018
 
ICA CHEF OF THE YEAR 2017
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This past January, I helped a Chef friend Daniel
Pundik open his second restaurant, Exhale.
Helped him organize and set up his kitchen line,
helped with Staff training and with opening
dinner shifts so that he could focus on food
quality and training his cooks. It was a total blast,
an all open fire kitchen serving Oaxacan foods.
 
My Chef Friend Willy Eick, Chef of Mission Bar &
Grill, and Matsu, both in North County CA. Had
been playing around with savory marshmallow
fluff. I couldn’t stop thinking about it.
 
 I decided to make a caramelized onion fluff, and
it was unholy amazing! So, I went back to Willy’s
kitchen, armed with some goodies. I told him I
wanted to make in-n-out burger flavors into a
beautiful composed plate. Mostly because I
wanted to use the caramelized onion fluff with
beef, and, I knew he had bone
marrow I needed for 1000 island dressing…
 
The resulting plate,. Willy’s been
working on a high-end Japanese restaurant
concept and I’ve enjoyed being his
Japanese Pantry resource.
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I 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. I scooped up what appeared to be
baby Cherrystone Clams, cracked a couple open to

try. My friend asked “what is wrong with you?”, I said
nothing, you’re a fisherman, you understand, we

don’t get these at home, let alone on the beach. He
said nope I don’t need to try them, no I don’t, you’re

weird. They were delicious. 
 

Then I noticed the seaweed along the shore, but
more specifically Ogo seaweed. I took some in my

hands and started eating it, yep, Ogo! I offered it up
to my friend and he said why would I eat that?? I

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 $15 a pound at
home, is hard to get, and it’s just here on your shore,

I 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 I get the salty

crunchy thing with the tuna…
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I created a lot of artwork this
year on canvases and on plates,
constantly keeping my eye for
color sharp. My whole life is
about color. 
 
I was commissioned to do a
series for The Whet Noodle, a
ramen bar in north county San
Diego. A series??? I’m a Chef!
I’ve always wanted to try to do
something that made sense
over 8 or 9 pieces.  The result,
The Blue Series, is something I
am super proud of. There is a
flow through all the pieces, a
consistent message written in
really bad kanji, and a beautiful
center of attention. They look
amazing on the restaurant
walls, I mean I at least think
they’re pretty cool… 
I use an art studio I built in my
house for some added creative
space. 
 
It’s the caffeine, right?
Caffeinate and dominate.
 

I just can’t
stand still,
not create,
not make
people
happy,
‘cause then
what’s the
point?
 


