2009 James Beard Foundation
Awards Gala Reception Menu

Jody Adams
Fiore Di Nonno Burrata on Bulgur Crackers with Artichokes and Green Olives

Island Creek Oysters with Sunchoke Pur@e, Sunchoke Chips, and Harissa

Michelle Bernstein
Sea Urchin Cuban Sandwich and Coral Cortadito

April Bloom eld
Seasonal Fish Ceviche with Grapefruit and Avocado

Jennifer Coco
Lemongrass-Cured Salmon with Thai-Marinated Vegetables

Debbie Gold
Cured Bone Marrow on Mustard Croutons with Parsley and Ramps

Maria Hines
Skagit River Ranch Beef Carpaccio with Asparagus, Horseradish Crme Fra che,
and Sorrel

Loretta Keller
Bolinas Goat s Tongue with Meyer Lemon, Fenugreek, Mint, and Tomato Chutney

Ris Lacoste
Oyster and Champagne Stew

Jamie Leeds
Swiss Chard and Baby Carrot Stuffed Pickled Trout Rolls

Anita Lo
Steak Tartare with Chilled Korean Anchovy Broth

Carrie Nahabedian

Cured Ice-Caught Great Lakes White sh and Door County Golden White sh
Caviar with Crme Fra che, Candied Meyer Lemon, Bull s Blood Greens, and
Lebanese-Seeded Fattoush






