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Introduction

Four years ago I wrote what I thought was a fantastical piece of fiction about a 13-year-old chef who gets to participate in a competition cooking show on Food Network. Based on my own youthful fantasies of becoming a famous chef, I thought my premise in the middle-grade novel, Stir It Up!, was a neat bit of storytelling and nothing more.

But soon after the book was published, I found out how wrong I was. I started receiving emails, letters, tweets, and Facebook posts from kids who told me they were “just like the main character” and that they felt like I had told their life story in the pages of my book.

At first, I thought nothing of this early fan mail. The book, I thought with satisfaction, had found its niche. It wasn’t until months—and then years—passed with letters still coming in that I started to really pay attention. Maybe these kid-chefs weren’t a niche or an anomaly. Maybe they just were.

I decided to test this theory out and do a little digging. Were kid-chefs really that common? One of the first responses I got to my queries was from Alison Catanese. Her niece, Georgia, had turned her lifelong love of cooking to practical end when her mom died the year before and her dad suffered a stroke 2 months later. Georgia was 11.

I heard from the mom of young Tyler Trainer in Florida who was also 11 and couldn’t get enough of being in the kitchen. His mom wasn’t sure why, because neither she nor her husband liked to cook.

One young man I met, Rusty Schindler, spent the summer of his 16th year building a brick oven in his parents’ backyard so he could bake bread with the wild yeast starter he had been keeping for a few months.

Young Eeshan Chakrabarti was the pickiest eater around—until he got on a step stool and started cooking for himself at age 6. Then there was Jack Witherspoon, who cooked to keep his mind off his leukemia treatments. Jack was 10 then. Since then, the 13-year-old has been on The Tonight Show, a contestant on Food Network’s Rachael vs. Guy, and the author of his own cookbook. And Samantha Pecoraro, who is 16, can’t even eat what she cooks, because of a rare medical condition.

The more kids I spoke with, the more stories emerged—too many to ignore as a passing fad. FutureChefs was born.

As I wrote this book, telling the stories of these young chefs, they became the teachers and I the student. I learned that while all of them are impressive, none are that unusual. Like their peers, they are being raised in a food-aware world where whole ingredients, respect for the earth and environment, and the desire to explore beyond their physical borders is the norm. These kids are vegetarians, farmers, travelers, activists, healthy eaters, and compassionate thinkers. And they are not alone.

While the stories you’ll find in this book are dramatic and moving, exuberant and joyful, hopeful and determined, not every kid here is a cooking prodigy—in fact most aren’t—but every story speaks to a deep and abiding passion for food.

And every story speaks to a generation poised to take back American Food from industry and restore it to its rightful place in home kitchens, in the fields of small farmers, and on the tables of everyone, regardless of income or education.

At first blush, it’s easy to discount these young people as unusual in some way—oddities in “size small” chef’s jackets or farmer’s overalls—but nothing could be further from the truth. FutureChefs is just a taste of a vast network of people 18 and under who are poised to change the way we as Americans and as members of the international community think about, cook, and consume food.

Theirs is a way that honors the return to scratch cooking, the value of real food, and the importance of cultural connections. They are clear on how they want to see the food world evolve and they are taking action to make it so—to the ongoing benefit of us all.

More than anything, perhaps, these young chefs are the leaders of a new tomorrow. Consider them the forward flank of a changing American food scene that reflects the color and fabric of what we call our “national” food. Their love of real ingredients, their willingness to experiment with multiethnic flavor profiles, and their eye toward food justice and other issues of food reform are but a glimpse into a culinary future that they are changing with every step forward into tomorrow.

Ramin Ganeshram
Westport, Connecticut
August 2014
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CHAPTER 1

Great Beginnings

(Soups/Salads)

The most common meal starters, soups and salads, hold a particular place in our American hearts. Warming, comforting soup calls to mind a sense of home and hearth. Perhaps this is why kids are often the most beloved spokespeople in canned soup commercials from time immemorial. The recipes in this chapter tell another story: Young people are no longer the passive recipients of a simple bowl of soup. Instead, here they act as creators, building each spoonful on a foundation of fresh and wholesome ingredients. So, too, the salads in this chapter demonstrate that not only do today’s youngsters appreciate fresh, raw vegetables and greens, but they know how to use them to best advantage. What you’ll find is a diversity of preparations in terms of ingredients and complexity. Represented in this chapter are both soups and salads that eat like meals as well as those that are tantalizing openers to a larger menu.


Mazy Wirt Hanson’s EGG DROP SOUP (GF)

Ezra Steinberg’s RESCUE SOUP (VG, GF)

Cheyenne Preston’s VEGETARIAN RAMEN (V)

Kombu Dashi

Sophie Trachtenberg’s MATZOH BALL SOUP

Karthik Rohatgi’s BUTTERNUT SQUASH KALE SOUP (V)

Safiyah Riddle’s CAYENNE CHEDDAR POTATO SOUP (V)

Romilly Newman’s SHAVED SNOW PEA & MINT SALAD (V, GF)

Amber Kelley’s REFRESHING THAI CUCUMBER SALAD (GF)

Sophia Hampton’s KALE CAESAR SALAD

Madeline Dalton’s BLACK BEAN & CORN SALAD (VG, GF)

Elliot Martin’s CAPRESE SALAD (V, GF)

Cole Malouin’s QUINOA SALAD WITH FIRE-ROASTED PEPPER SAUCE (VG, GF)
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GF

Mazy Wirt Hanson

Des Moines, Iowa

Mazian Hanson’s goal is to write 1,000 posts on his food blog Mazy’s Food Adventures, where he explores adventurous eating. The 9-year-old food blogger, whose nickname is Mazy, got inspired to visit restaurants and write about new and different dishes specifically to influence other kids to be more open to new foods. The self-styled “adventurous eater” says he’s tried and likes American, Indian, Japanese, Chinese, Mexican, Vietnamese, Salvadoran, and Greek food to name some, but sushi is his favorite.

“I will try anything. I have friends who are picky eaters. I try to get them to eat other foods,” he says. Part of his trying anything spirit is an annual visit to the World Food & Music Festival in Mazy’s hometown of Des Moines where multiple countries are represented with their national dishes. At this year’s festival Mazy tried pork belly from America, goat burgers from the Philippines, kimchi tacos from Korea, blood soup from El Salvador, and gelato ice cream from Italy.

When Mazy cooks at home, he opts for simple, fresh recipes. One favorite is Egg Drop Soup, which he tried while searching for a soup he might like. “I added shredded carrots to the recipe because I really like the way carrots taste and the bright orange makes the soup more colorful. I like to put it in a thermos and take it to school for lunch, which always gets my friends interested because it’s something new.” The recipe was also appealing to Mazy because of its semi-exotic nature—particularly the technique of creating scrambled egg “ribbons” in the soup, which come out beautifully with a little patience and a steady hand.



EGG DROP SOUP

SERVES 4 TO 6

1 teaspoon toasted sesame oil

  1⁄2 cup shredded carrots

2 scallions, finely chopped

1 clove garlic, minced

4 cups chicken stock or reduced-sodium chicken broth

1 tablespoon soy sauce

2 eggs, well beaten

Celery leaves, for garnish (optional)

Red pepper flakes, for garnish (optional)

1. In a deep saucepan, heat the sesame oil over medium-low heat. Add the carrots, scallions, and garlic and stir well. Cook for 1 minute. Do not allow the ingredients to brown.

2. Pour in the chicken stock and soy sauce. Mix well and simmer for 10 minutes.

3. Stirring constantly, pour in the beaten eggs, so that they form long “ribbons” as they cook. Once all the eggs are added, stop stirring and simmer for 1 minute more.

4. Serve hot, garnished with celery leaves and red pepper flakes to taste, if desired.



V  

GF

Ezra Steinberg

Mountain View, California

It’s only natural that you’d start cooking at age 4 if your dad got his start as a restaurant baker. While still a preschooler, Ezra Steinberg’s repertoire mostly included eggs and experimentation. “I just threw a lot of stuff together and it sort of came out blech,” he says of one of his early soups, a preparation around which he’s now developed finesse. Now, at the mature age of 6, Ezra does most of the shopping, creation, and preparation of his original soups himself—with help from Mom and Dad only when necessary. His Rescue Soup was created, he says, “to rescue people from bad flavors,” and is highly focused on the bounty from his family’s and school’s seasonal gardens—the places where Ezra first learns about most of his new ingredients. When it came to this soup, Ezra’s dad, Daniel, was wary of his son’s particular combination of vegetables, but was pleasantly surprised when it was done.

You can experiment with your own favorite vegetables, but keep in mind that firm-fleshed vegetables will work best. You may also want to increase the garlic, salt, or pepper to your own taste. Serve with Rosemary Bread without the dipping sauce.



RESCUE SOUP

SERVES 4 TO 6

2 medium red bell peppers

1 medium Japanese eggplant

1 tablespoon olive oil

1 medium leek, roughly chopped

6 white mushrooms, roughly chopped

6 shiitake mushrooms, stems discarded, caps roughly chopped

2 cloves garlic, chopped

  1⁄4 teaspoon minced fresh rosemary

4 cups vegetable stock or water

  1⁄2 teaspoon coarse salt

Freshly ground black pepper

1 porcini bouillon cube (optional)

1. Preheat the broiler.

2. Place the bell peppers and eggplant on a lightly greased baking pan. Broil the peppers and eggplant until the skins are browned and blistered, 10 to 15 minutes. Turn the vegetables during cooking so that all sides are well browned. Set the peppers and eggplant aside to cool.

3. When cool enough to handle, slice the eggplant in half and scoop the flesh into a food processor (or blender). Discard the skin and stem. Seed, stem, and peel the red peppers. The skin should peel away easily. Rinse the peppers to remove any clinging skin, if need be. Add to the food processor (or blender). Set aside.

4. Heat a large skillet over medium heat and add the olive oil. Add the leek, mushrooms, and garlic and cook until the garlic and mushrooms are lightly browned, 5 to 7 minutes. Add the rosemary and stir well. Cook for 1 minute more.

5. Add the cooked leek mixture and 1⁄4 cup of the vegetable stock or water to the food processor (or blender). Puree until all the ingredients form a smooth, loose paste without lumps. Add more stock, as needed, to achieve this consistency.

6. Pour the pureed vegetable mixture into a 4-quart saucepan or medium soup pot and add the remaining stock or water. Add the salt, black pepper to taste, and the porcini bouillon cube (if using). Stir well and return to the stove.

7. Simmer the soup over medium-low heat for 15 minutes to allow the flavors to combine. Serve hot with Rosemary Bread.



V  

Cheyenne Preston

Milwaukee, Wisconsin

Cheynne Preston is a senior at Milwaukee’s Escuela Verde, a charter school for students interested in sustainability, student-led learning, and restorative justice. Cheyenne volunteers in the Lunch Bunch—a committee of students and teachers who facilitate lunch deliveries from local businesses. The school does not have its own kitchen and sources food from outside restaurants. The task is challenging because Escuela Verde is a vegetarian school in a neighborhood struggling with urban blight, and where many of the students are considered “at-risk.”

Cooking is the 17-year-old’s main area of focus and she plans to make a series of videos teaching other young people about healthy food choices for her senior thesis. “There are many people who are eating fast food because they don’t know that eating healthy food can be just as cost-efficient and easy to make,” she says. “I want to make a series of YouTube videos showing how to make recipes that are available as snacks and food everyone can make.”

Cheyenne’s natural curiosity extends far beyond her actual borders. The teen has a love of Asian foods and of cosplay, where people dress up as anime or other characters from a show or a book. She mentions being especially influenced by an episode of her favorite Korean television series Boys Over Flowers. “There was a scene where the characters Jun-pyo and Jan-di ate a platter of fatty tuna,” says Cheyenne. “The dish was so complicated and beautiful that it was an eye popper.”

Cheyenne spends a lot of time exploring and learning about new foods. This Vegetarian Ramen is inspired by her walks through Asian markets. The teen hopes, one day, to open her own cosplay cafe where she can marry both the culinary and cultural aspects of Japanese, Korean, and other Asian communities.



VEGETARIAN RAMEN

SERVES 4

2 teaspoons dried wakame

3 eggs

  21⁄4 cups white whole wheat flour, plus more for dusting

1 teaspoon salt

3 cups Kombu Dashi (recipe opposite)

3 tablespoons yellow miso paste

6 ounces firm tofu, cut into small cubes

1 scallion, thinly sliced

Toasted sesame oil, for serving (optional)

Chili oil, for serving (optional)

1. In a small bowl, combine the wakame and 1⁄3 cup water. Set aside.

2. In a bowl, mix together the eggs, flour, and 3 tablespoons water. Using your hands, knead the dough until stiff. It should not be sticky. If the dough is sticky, gradually dust it with flour and continue to knead until it is firm. If the dough is too dry, add water by sprinkling it on top of the dough and kneading until it is stiff but not sticky. Wrap the dough in a damp paper towel and allow to rest for 30 minutes to 1 hour.

3. When the dough has rested, dust a clean work surface with flour and dust the dough with flour as well. Roll out the dough to a rough rectangle about 13 × 15 inches and about 1⁄8 inch thick. Continue dusting the dough lightly, as needed, to prevent the rolling pin from sticking to it.

4. Starting at a short end, fold the dough over twice. Sprinkle with more flour. Using a sharp knife, cut the dough roll crosswise into 1⁄8-inch-wide noodles. Unfold each noodle gently.

5. In a large saucepan, bring 4 cups water and the salt to a boil. Add the noodles and use chopsticks to gently stir the noodles around until they float, about 4 minutes.

6. In a separate large saucepan, stir together the Kombu Dashi and miso and place over medium heat. Stir until the miso dissolves. Add the tofu, reduce the soup to a slight simmer, and cook until just heated, do not boil.

7. Strain the wakame and divide it and the scallion evenly among 4 soup bowls. Divide the cooked noodles among the bowls and then pour the soup over them. Gently stir, using chopsticks. Serve hot, drizzled with toasted sesame oil and chili oil, if desired.

Kombu Dashi

MAKES 4 CUPS

Dashi is the broth that is an underpinning for many Japanese soups—noodle and otherwise. Mastering dashi is foundational to well-rounded flavor. While traditional dashi is most often made with dried bonito tuna flakes, this vegetarian version uses kombu seaweed. If you like more intense flavor, you can increase the amount of kombu to 2 sheets for the same amount of water.

1 sheet dried kombu

4 cups water

1. Clean the kombu by wiping with a slightly damp paper towel. Slice the kombu into thin strips.

2. Place the kombu in a medium bowl with the water. Cover and set aside for at least 10 hours and up to 24.

3. Set a sieve over a bowl and drain the kombu soaking liquid into the bowl. Discard the kombu pieces. This mixture can keep, refrigerated, for up to 1 week.

 

Sophie Trachtenberg

Oklahoma City, Oklahoma

At 15, Sophie Trachtenberg is already the keeper of her family’s European Jewish heritage. A self-styled “storyteller through food,” Sophie took over baking her great-aunt Leona’s mandelbrot, a Jewish cookie not unlike biscotti. “Aunt Leona is a remarkable family member of mine who fled to the United States before the Holocaust, but her sisters and mother were killed in the Warsaw Ghetto. Making this recipe revives part of our family history,” says Sophie. When she’s not playing basketball for her Oklahoma City high school team or volunteering for Cleats for Kids, a local charity that collects and distributes sporting equipment to youngsters in need, Sophie is working on her food blog Simply Sophie Bea and taking advanced cooking classes. Part of her ongoing passion for her family history was realized when she mastered her great-grandmother Evelyn’s Matzoh Ball Soup, a staple at the family’s New Year table.

Although matzoh ball soup is a traditional Jewish staple, it’s a preparation that requires some finesse, and Sophie practiced her version many times before it became the showcase of the holiday spread. A long, slow simmer is key to the most flavorful chicken broth and a light hand is required when mixing the matzoh balls. Resist the urge to overbeat the batter or your resulting matzoh balls will be “sinkers” rather than “floaters.”



MATZOH BALL SOUP

SERVES 4 TO 6

Broth

  1⁄2 chicken (about 2 pounds)

  1⁄2 medium white onion, chopped

1 carrot, chopped

1 stalk celery, chopped

1 parsnip, chopped

  1⁄2 bunch parsley

1 sprig fresh dill

Matzoh balls

1 cup matzoh meal

2 eggs, well beaten

3 tablespoons vegetable oil

3 tablespoons chopped fresh parsley

1 tablespoon chopped fresh dill

Salt and freshly ground black pepper

Soup

  1⁄2 medium white onion, cut into 1⁄2-inch pieces

3 carrots, cut into 1⁄2-inch pieces

2 stalks celery, cut into 1⁄2-inch pieces

1 parsnip, cut into 1⁄2-inch pieces

  1⁄2 bunch parsley, chopped

1 tablespoon chopped fresh dill

Salt and freshly ground black pepper

Cooked egg noodles, for serving (optional)

1. For the broth: In a deep stockpot, bring 3 quarts (12 cups) water to a boil. Add the chicken and simmer over medium heat, skimming the fat from the top as needed. Once there is no fat left to skim, about 45 minutes to 1 hour, add the onion, carrot, celery, parsnip, parsley, and dill. Simmer on medium-low for 1 hour, uncovered.

2. Meanwhile, for the matzoh balls: In a medium bowl, mix the matzo meal with 1⁄4 cup water, the eggs, vegetable oil, parsley, dill, and a pinch each of salt and pepper. Stir until just combined, do not overmix. Put the matzoh ball mixture into the refrigerator and chill for 20 minutes.

3. In a large pot, combine 3 quarts (12 cups) water and 1 tablespoon salt and bring to a boil over high heat.

4. After the matzoh ball mixture has chilled, remove it from the refrigerator. To avoid sticking, spray some cooking spray or add a bit of oil to your hands before forming the matzoh balls. Scoop about 1⁄4 cup of mixture and roll it into a ball between your palms. Repeat until all the mixture is used up, you should have 8 or 9 small matzoh balls.

5. Drop the matzoh balls into the boiling water and boil for 10 minutes. Reduce the heat to low and simmer for another 20 minutes. Once the matzo balls are fluffy and rise to the top of the pot, remove them from the water with a slotted spoon and set aside.

6. By now the chicken broth will be ready to be strained. Remove the chicken and set aside to cool for 15 minutes. Strain the broth into a large saucepan. Discard the vegetables and herbs. Once the chicken is cool enough to handle, remove the skin and the bones and shred the meat into bite-size pieces.

7. For the soup: Add the chicken, onion, carrots, celery, parsnip, parsley, and dill to the broth in the saucepan. Stir in salt and pepper to taste and simmer until the vegetables are tender, about 30 minutes.

8. Add the finished matzoh balls to the soup and simmer until they are warmed through, about 5 minutes. Serve with egg noodles, if desired. Add salt and pepper to taste.



V  

Karthik Rohatgi

Reno, Nevada

This 15-year-old crusader focuses his talents on helping the poorest residents of his city access fresh produce. Karthik, who attends an academy for extremely gifted children in Reno, first focused on feeding those less fortunate as a grade schooler when, during Halloween, he passed on the candy and asked, instead, for money and canned goods to donate to the Food Bank of Northern Nevada. On one of his weekly food drops to the organization, he realized that fresh produce was never among the foods distributed to those in need of the service. In January 2011, Karthik enlisted the help of advisers from his school to create Farm Fresh for Kids whose goal is to fight childhood obesity and obesity-related illnesses by providing access to fresh food via farmers’ market vouchers and nutrition education through low-income clinics in his area. In 2013 he presented a TEDTalk in Reno about the initiative. A vegetarian for sustainability and health reasons, Karthik, who calls himself a “passionate environmentalist,” is dedicated to growing foods in his home garden and experimenting with produce to come up with new recipes, such as this butternut squash soup.

Smooth and creamy, Karthik’s Butternut Squash Kale Soup can be made vegan by substituting coconut oil for the butter. Serve the soup with Gluten-Free Sun-Dried Tomato Muffins.
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BUTTERNUT SQUASH KALE SOUP

SERVES 4 TO 6

1 medium butternut squash

1 tablespoon butter, at room temperature

3 tablespoons olive oil

1 large onion, finely chopped

5 or 6 cloves garlic, minced

3 sprigs of fresh thyme

1 tablespoon chopped fresh parsley

2 tablespoons all-purpose flour

5 to 6 cups vegetable stock

12 cups baby kale, chopped

1 teaspoon salt

  1⁄2 teaspoon freshly ground pepper

2 teaspoons dark brown sugar

1. Preheat the oven to 400°F. Line a baking sheet with foil.

2. Halve the butternut squash lengthwise and scoop out the seeds and any loose fiber. Lightly coat the cut faces with the softened butter. Place cut side down on the baking sheet and bake until a knife goes through the skin easily, 1 hour to 1 hour 30 minutes. Let the squash cool completely, then scoop out the flesh and set aside. Discard the skin.

3. In large, deep saucepan, heat the olive oil over medium heat. Add the onion and cook until translucent, 3 to 4 minutes. Add the garlic, thyme, and parsley and cook for 1 minute more.

4. Add the flour and cook, stirring, for 1 minute. Slowly add 2 cups of the stock, stirring constantly. Add the baked butternut squash and stir well. Stir in the remaining stock and simmer for 10 minutes. Remove from the heat.

5. Use a hand blender to puree the soup in the pan until it’s smooth. (Alternatively, in batches, puree the soup in a blender and then return to the pan.)

6. Return the soup to medium heat and bring to a boil. Add the kale, salt, pepper, and sugar. Simmer until the kale is tender, 5 to 10 minutes. Serve hot.
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V  

Safiyah Riddle

New York, New York

Along with her best friend and fellow vegetarian, Sadie Hope-Gund, Safiyah Riddle is a star of the documentary What’s On Your Plate?, which chronicles a year spent exploring where food comes from and why people eat what they do. The movie, by Emmy Award–winning filmmaker Catherine Gund, follows 12- and 13-year-old girls as they learn about issues ranging from nutrition, to organic versus conventional farming, to the politics behind school food and what “local” really means.

Now 17, Safiyah credits her parents’ exclusion of meat and processed food from their home and her grandmother Jane Russell’s cooking as her strongest early influences in the kitchen.

“Being a vegetarian for my entire life has certainly forced me to be creative when it comes to protein substitutes,” she says. “Additionally, growing up in New York City has allowed me to mix and match different flavors from different regions, without subscribing to one particular ethnic style.”

Even though she will be attending college soon, she says that the impact of her middle school participation in What’s On Your Plate will always be an influence in her life.

“As early as kindergarten I became aware that I did not eat the same things everyone else did,” she says. “Then, I was given the unique opportunity to explore the food that is often just put in front of us kids without any explanation.”

Exploring healthy eating options and various eating styles has given Safiyah the confidence to adapt old favorites to her own taste. Her Cayenne Cheddar Potato Soup is a riff on her grandmother’s signature potato soup that she has on any visit to her grandmother’s Chester Springs, Pennsylvania, home. Safiyah’s adaptation features cayenne and black pepper, which adds another level of depth and flavor to this thick and hearty soup. If cheddar cheese is not to your taste, you may substitute any yellow cheese such as Colby or Monterey jack. Serve with Rosemary Bread without the dipping sauce if desired.



CAYENNE CHEDDAR POTATO SOUP

SERVES 4 TO 6

3 tablespoons butter

2 medium onions, chopped

  1⁄4 cup all-purpose flour

6 cups vegetable broth

4 cups peeled, diced potatoes

2 cups shredded cheddar cheese

2 teaspoons cayenne pepper (or more to taste)

  1⁄2 teaspoon salt (or more to taste)

Freshly ground black pepper

1. In a large saucepan, melt the butter over medium-low heat. Add the onions and cook until softened and just beginning to brown, 5 to 7 minutes.

2. Add the flour and stir for 1 minute, then gradually add the broth while continuing to stir. Bring to a boil for 30 seconds, then reduce the heat to a simmer. Add the potatoes, cover, and simmer until the potatoes can easily be mashed, about 20 minutes. Remove the pan from the heat.

3. Using a potato masher or the back of a large spoon, mash the potatoes in the broth. (Alternatively you may strain the potatoes from the pot using a slotted spoon and puree then in a blender or food processor. Return the pureed potatoes to the broth, and mix well.)

4. Stir in the cheddar until it melts. Add the cayenne, salt, and black pepper to taste and stir very well. Serve hot.
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V  

GF

Romilly Newman

New York, New York

Cooking is not what people in Romilly Newman’s family generally do, even though the 15-year-old New Yorker describes her kin as universally passionate eaters of good food. It was then 9-year-old Romilly’s obsession with watching the Food Network that encouraged her to try her own hand at creating beautiful food.

“I sat in front of the TV for hours on end and marveled at how much fun the chefs were having and how beautiful the food looked, and that was when I realized that I wanted to pursue cooking,” says Romilly, who chronicles her experiences on her blog Little Girl in the Kitchen. That pursuit has led her to be a guest on the Today show, NPR, and one of the youngest competitor to date on Food Network’s Chopped.

Even though she’s already achieved more than many cooks twice her age, Romilly knows that her cooking style is a work in progress. “I’m still very young, so my food is constantly evolving. As I get older I find my food and flavor profiles going in different and exciting directions. I really love how expressive and creative cooking is and as a young chef I think it’s really important not to take my cooking too seriously,” she says. “While I care a tremendous amount about what I make, I still think it’s okay to sometimes go in the kitchen and do extremely unconventional things and just play around with flavors, textures, and elements.” Romilly’s Shaved Snow Pea & Mint Salad is an example of what she calls one of her “seasonal signature” dishes—created from what inspires her most from locally harvested bounty. Although, this dish is simple, its fresh flavors carry it to a level of sophistication that makes it a perfect starter for any summer or winter menu. Because the salad is easy to prepare, Romilly suggests making it just before serving so that the sliced mint does not darken and wilt.



SHAVED SNOW PEA & MINT SALAD

SERVES 4 TO 6

1 pound snow peas

Grated zest and juice of 1 large lemon

  1⁄4 cup extra virgin olive oil

2 tablespoons finely sliced fresh mint, plus more for garnish

Sea salt and coarsely ground black pepper

  1⁄4 pound Parmesan or Asiago cheese

1. Trim peas by gently pulling the thin string from the stem end of each pea pod down the length of the pea. Discard. If needed, trim the stem end of the snow peas as well and then slice each pea pod thinly into slivers. Place the sliced pea pods in a medium bowl and set aside.

2. In a separate small bowl, combine the lemon zest and juice. Slowly whisk in the olive oil. Stir in the mint and salt and pepper to taste.

3. Pour the dressing over the peas and toss well, making sure that all of the peas are well coated in the dressing.

4. Using a cheese slicer or sharp paring knife, cut thin slices of the Parmesan and sprinkle over the top of the salad. Garnish with additional sliced mint, if desired.



GF

Amber Kelley

Woodinville, Washington

With two parents who are wellness coaches, Amber Kelley has never eaten anything but clean, healthy food, so it took the 10-year-old a little while to understand that other kids didn’t necessarily eat the way she did. Her response to her newfound knowledge was to start an online cooking show featuring recipes she thinks other young people might be encouraged to try. “I want to show other kids that it’s cool to be healthy. There are always healthier options that are just as yummy, or even MORE yummy!” says Amber. “And on top of it
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