





~
-
—

]

\
1/

V)

9,

/[ T ]

TRADE EXHIBITIONS

* Seoul Food & Hotel 2011
April 26 - 29
Korean International
Exhibition Center
Seoul, South Korea

HOFEX

May 11 - 14

Hong Kong Convention &
Exhibition Centre

Hong Kong

Booth #1B-622

National Restaurant
Association Show
May 21 - 24
Chicago, IL, USA
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Sweet Revenge

Greenwich Village, New York, USA

“orlo Scott always wanted her own business - but it

took years before she would realize that that business

would be New York's first (and, so far, only) cupcake, beer, and wine bar. “Luckily a long
and frustrating path in the corporate world had provided me with two important necessities:
strategic markefing skills and a desire to leave.” After nearly two years of late-night and
weekend baking for friends, she opened the doors to her Sweet Revenge in July 2008.

It's now one of the most unique and best-known bistros in NYC's West Village.

Sweet Revenge photography by John Bentham

" Atfirst, the restaurant had a split personality: coffee and cupcakes

by day; cupcakes, beer and wine by night.” Within a couple of

months, Marlo realized the common thread: “Customers sought

both sweets and drinks for the same reasons - indulgence; a getaway

from the everyday. So, | took it one step further and started pairing the cupcakes with
specific wines and beers.” The unique concept of pairing, for example, a pumpkin spice
cupcake with an ltalian Pinot Grigio, took off as soon as the menu was debuted for customers.

"I know | make a damn good cupcake and have amazing imported beers and wines. I've
always been focused, but I've also kept an open mind about the evolution of my business

based on what my patrons want.” In the fall of 2010, she expanded her weekend menu

fo meet the neighborhood demand for a unique brunch spot - and she'll soon roll out @ new
lunch menu to help herself “stay busy all day” during the week.

Marlo believes in the old adage that “living well is the best revenge.”
Loving what you do in a career you never saw coming? Well
that's just the icing on the cupcake. For more information, see
www.sweetrevengenyc.com. B

Makes 24 cupcakes

Buttercream frosting
1-1/4 cups (296 ml) unsalted butter,
room temperature
6 Tbs (90 ml) vegetable shortening
10 cups (2.36 liters) confectioners’ sugar

Cupcakes
1 cup (237 ml) unsalted butter,
room temperature

2 cups (473 ml) sugar
5 extra large eggs
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3 Tbs (45 ml) Mexican vanilla extract
Demerara sugar, for sprinkling

' ic mixer fi i beat together
frosfing: In the bowl of an electric mixer fitted with pgddle aftachment, be
ﬁﬂ::céi?ﬂhg?tse'ni%g. Add sugar slowly, followed by milk and vanilla, continually beating fo
combine. Set aside. -t
° ° - 1/2"by 5-1/2" (14 cm by 14 cm
kes: Preheat oven to 325°F (162°C). Cut out twenty-four 5 1/2" by 5-1/2'
;Utﬁ;zseéf pi)ercT\?nent paper. Fit each square of parchment info @ standard muffin cup so the edges
stick out from the muffin cup; set aside. -
ic mixer fi i il softened. Wit
bowl of an electric mixer fitted with a paddle attachment, beat butter unti
lt?\ghr(:\ix:rl or? mcerliium, add eggs and sugar; beat uni well combined. Change fo low qued
and add flour in three parts, dlternating with buttermilk. Stir in vanilla. Fill prepared muffin cu;?s
three -quarters full with batter. Transfer muffin fins to oven and bake for 20 to 25 minutes. Transter
o a wire rack and let cupcakes cool completely in muffin cups.

i [ . Fill a disposable
kes are cool, frost the top of each one with a thin layer of buttercream '
;\)/Z?t(re; Egg(?iﬁ:z with @ 3/4-inch St.-Honore decorating fip with remaining buttercream. Pipe three

waves on fop of each cupcake, each slightly smaller than the last. Sprinkle with demerara sugar

and serve.
For the full “Sweet Revenge experience,” pair cupcakes with a glass of Principato Pinot Noir, or 3
with a glass of Pauwel Kwak, an amber Belgian beer. M



“Big House” from page 1
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out through a window, so no one gets

any more or any less when their cellmate

is working in the kitchen. Inmates are
extremely particular about it, and as little as
two extra ounces of peanut butter can make
the difference between a smooth breakfast
fime and someone causing a scene.”

For just this reason, most of the foods come
from large-scale food contractors and are
then portioned out in single servings. If's
also easier from a logistical standpoint: “It
simplifies tray preparation for the kitchen
workers.” As a result, the menu can sometimes
sound like a precise scientific experiment.

A sample menu for a typical weekday
breakfast may include: 4 ounces of 100%
fruit juice, 6 ounces of cracked wheat cereal,
three 4" pancakes, 2 ounces of syrup (diet
syrup optional), 2 ounces of peanut butter or
sausage (depending on religious dietary
resfrictions) and 8 ounces each of nonfat
milk and coffee.
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Photo courtesy of Folsom Stafe Prison

Three Squares a Day,
On the Go

At Folsom, as at other facilities, the name of
the game is efficiency. According fo Laurie,
“Usually, brown bag lunches are handed
out with breakfast, so the inmates can eat
when and where they choose. That also
saves us from that middle meal service, and
from asking everyone to come back and go

Photo courtesy of Folsom State Prison

through the line again.” Prison units often
allow inmates to eat in shifts or groups of
50-75 at a time, and it's important to keep
the line moving. Because of the need for
speed, restrictions are also placed on how
much time the prisoners have to spend in the
dining hall. Most units have a 20-minute
get-in, get-out rule for mealtime. Part of that
rule is based in service time, and part is the
social culture.

"Aside from the yard, the dining hall is one
of the only places where inmates spend
fime in large groups. And honestly, large
groups are not a good idea for most prison
populations. Just like in the movies, the

|II

disturbances often start in the mess hal
On rare occasions, those ‘disturbances’
can be intentional. For example, it was in
Folsom Prison’s Dining Hall #2 (see photo
above] where music legend Johnny Cash
performed his infamous prison concerts
back in 1968, singing “Folsom Prison
Blues” to hundreds of inmates.

Making the Best of Things
As any foodservice
professional will

tell you, though,
efficiency and
speed can mean

a sacrifice in tasfe -
and food service

is no guarantee of
food quality. Celeste
Johnson, for example - |
an inmate at Mountain
View Unit prison in Gatesville, Texas -
points out that the 20-minute rule can make
dining problematic, especially when the
kitchen is staffed by non-professionals. Too
often “the food comes out piping hot, or sfil
half-frozen,” she says, “and 20 minutes is
hardly enough time to let it cool down, or
defrost - it's barely enough time fo eat.”

Photo courtesy of Folsom State Prison

Celeste is especially centered in things culinary
since she and a group of fellow inmates at
Mountain View recently released a cookbook
about preparing your own food “on the
inside,” entitled From the Big House to Your
House. In it, Celeste, Louanne Larson, Trenda
Kemmerer, Barbara Holder, Tina Cornelius,
and Ceyma Bina compiled over two hundred
recipes for foods from “outside” using
ingredients available at prisons other

food source, the commissary or “canteen.”
In Celeste's eyes, “the selection is very
limited at the commissary. It's comparable
fo something like a small convenience

store outside. But necessity is the mother

of invention.”

The cookbook offers small-portion recipes
for such down-home delights as Stuffed
Peppers, Scalloped Potatoes, and Chocolate
Cheesecake - all made using things like
saltine crackers, seasoning packets, and
powdered milk. Celeste is clear that the
recipes “can't compare to real food from the
outside, but being able to make something
yourself, especially something delicious, is

a small exercise of freedom in itself.”
Celeste and her friends routinely skip

the dining hall, in fact, in favor of cooking
their commissary creations.

Shopping at the commissary is possible
through accounts set up for inmates, info
which friends and family can deposit funds.
It offers foods, toiletries, and even small
appliances. Many of the recipes in the
cookbook call for the use of a small hot pot,
which can warm liquids to below boiling,
for safety reasons. (Speaking of safety, the
commissary also offers replacement sporks —
a hybrid spoon/fork - for those inmates
who fail o carefully clean and take care

of the one all-purpose utensil issued fo them
by the prison.)

Meeting the Needs
of the Many

For whatever complaints the prisoners have
about food quality, Laurie af the CDCR would
like to point out that it's all part of @ balanced
diet. Calling on her diefitian’s experience,
she aims for “a target of 2900 calories
per day, with 30% fat content and just
4 grams of sodium. Say what you will,
it's ‘heart healthy.” And that's not even
exercising our vegetarian option.”
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Like all food operations with a wide range of
clientele, the prison system must cater to

a variety of dietary needs. As early as

15 years ago, the CDCR went pork-free,
and today it has vegetarian options and
substitutions for Islamic or halal-focused
inmates, who carry a special card fo show
at the tray window. According to Laurie,
“We are not short order cooks and do not
cater fo meal preferences - but in legitimate
cases and for religious or allergenic reasons,
we need to accommodate people. These
folks are already in prison - the food is not
infended as an added punishment.”

Photo courtesy of Folsom State Prison

The Future of an Old System
Perhaps more than any other foodservice
institufion, prisons are highly subject to the
pressure of feeding a large population while
keeping costs as low as possible. Laurie and
the CDCR, however, are succeeding: “Even
with meals that address dietary restrictions
and meet the daily food guidelines, we
operate at a cost of about $3 per day per
prisoner - or roughly a dollar @ meal. I'm
not sure it's possible o do it for much less
than that.”

With an eye fo the future, Laurie continually
reassesses the menus and hopes fo one day
have more vegan-ready meal possibilities -
“Because, really, that's a simple way to solve
a lot of allergy, religious, and health-based
needs in an efficient way.”

As for how Celeste and her friends might
like to see things change: “It's all canned
vegetables here, so I'd love a fresh salad
more than anything. Every Christmas and
Thanksgiving everyone gefs an apple and
an orange but, in general, freshness is the
missing ingredient to all our food.”

In the twelfth century, “freshness” might have
meant, “how stale is this bread?” And while
prison food is no picnic, it's a festament to
the evolution of both human rights and
insfitutional foodservice that today’s prisoners
can butter that bread - allergies allowing -
with peanut butter.

From more information on the cookbook, go
fo justicedenied.org/fromthebighouse.html.

“food for thought” from page 1

worthwhile. As their children grow, parents
understand that while they may be the major
influence, they're only one of many. Friends,
school, the media, the community, music,
and multiple other elements all play a part.
Likewise, the exposure to all of these elements
that only comes through having children,
broadens our own horizons and deepens
our understanding.

We are fortunate in that our children’s lives
and educational experiences are not all that
different from our own. The first generation
of so-called Baby Boomers, who experienced
their teenage years in the 1960s and ‘70,
lived through what was a very real “generation
gap.” Because of the Depression and the
Second World War, many of their parents
were older when they married and had
children. Though they insisted that their
children go fo college (something that many
of them had never experienced), they became
upset at the changes education made. The
sons and daughters, likewise, would regard
the parents as people from another world,

which indeed they were. The result was
a serious divide that could take years,
if ever, to heal.

Despite the fact that parents and children
today are much more likely to have shared
common life experiences, | still fear the
possibility of a future generation gap.
Ironically, the next one might well be caused
by communication devices. Although people
of all generations ufilize such modern tools
as cell phones and e-mail, the rapid
proliferation and evolution of technology
has resulted in young people who are much
more fluent in and receptive to the new
media than their parents.

As convenient and effective as electronic
communication can be, | personally continue
fo prize the ability to speak one-on-one with
other people. While e-mails and text messages
are normally limited to a single subject or

an exchange that must proceed in a linear
manner, live conversation is much freer and
likely to move out from the original subject.
Also, there is a subtlety that enables one

person o defect, from pauses or vocal
inflections, what the other individual is
feeling, as well as what they're saying.

With more information than ever o sift through
and more tools at our disposal, it is sometimes
difficult to find the time and the opportunity to
talk at length - especially with our children.
If we are going to remain a part of their lives
and a resource for them and their children in
the time to come, it is essential that we make
that time. | don't think there is anything more
rewarding than listening to a young person
express their thoughts and feelings and to
realize that in some ways, both hidden and
obvious, you contributed to their development.

Sincerely,

LeH T

David Rolston
drolston@hatcocorp.com



product profile

Finish it Up with Hatco’s

Wall Mounted
Thermo-Finisher’

When your appetizers, soups, or enfrees demand a “finishing fouch”
that's just right, call on the quality and versatility of Hatco's Wal
Mounted Thermo-Finisher!

Plate-activated technology combines with instant-on heat to melt cheese The Wall Mounted Thermo-Finisher's brackets attach easily and safely

on sandwiches, prepare appefizers, and much more, faster than ever fo any heat-protected wall, and provide a convenient flue bypass system.
before! The actuator-controlled rack system turns up the heat to Or, if you prefer, a countertop conversion kit is available as an accessory.
a customizable pre-sef temperature, turning off when the product is And bring a bit of color o your kitchen with side panels available in
removed. This can save up to 50% in energy costs over common gas powdercoated Designer colors of Black or Warm Red to accent the

fired models which run constantly. The Wall Mounted Thermo-Finisher Thermo-Finisher's stainless steel construction.

is also available with bottom heating elements to add a new dimension

. o . . Now you can save counter space and energy while preparing your
in rethermalizing products, searing meats, or melting cheese. Y pd 9 b

product for a table presentation that “finishes” on a “high” note. For
The Thermo-Finisher's three bays of instant-on heat are adjustable more information on Hatco's Wall Mounted Thermo-Finisher, contact

in element output and plate height, as well as offering removable your Hatco representative, or visit www.hatcocorp.com today! B
dividers to accommodate larger pans and products. 6




