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In this Issue...

 With great pleasure, I introduce to you the second issue of Crème de 
Cornell. What started out as the project of a few college foodies has turned 
into the Cornell Gourmet Club, a club dedicated to the college chef. We 
explore new recipes, restaurants and techniques with the perspective of college 
students. 

 This semester’s issue focuses on what’s new in the world of food, with 
articles on pizza topping trends and sweet stevia plant and noteworthy food 
blogs. Then join us as we explore the kitchens of our dorm chefs with recipes 
that will make your mouth water. And as always, we document our journey 
with facts, tips and pictures along the way.

 This labor of love would not have succeeded without the help and 
support of some great people and organizations. First, I would like to thank 
our faculty advisor Professor Spies for his guidance, and the SAFC for their 
financial support of Crème de Cornell. I would also like to sincerely thank the 
design staff who worked incredibly hard (and fast) to put this issue together. 
And finally, I am grateful to the members of the Cornell Gourmet Club for 
their lasting enthusiasm and hard work throughout the semester. CGC and 
Crème de Cornell exist because of your passion and love of food!

 I invite you to explore the following pages with an appetite for delicious 
articles, delectable photographs and fabulous recipes.

Cheers,
 

Roohi Gupte
Editor in Chief
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 he Food Science Department at Cornell University began its “Chef ’s Chemistry” course only one year ago. In its second year, 
the department expected a maximum of 30 students to enroll but the course turned out to be more popular than expected, and students 
had to be turned away.
 This popular course has been designed by Cornell to combine science and culinary techniques through demonstration and 
application. Each week consists of a different theme such as – pudding, fudge, pie – OH MY! Recently, the students have been introduced 
to lemon meringue pie, peanut butter fudge, and homemade ice cream while learning the secrets of dairy, sugar, and chemical techniques. 
They have encountered numerous guest culinary artists such as the executive chef of Cornell Dining – Tony Kveragas, a Food Science 
professor – Dr. Carmen Moraru, and a master fudgemaker – Sally B. Mitchell.
            The class is held in a food lab equipped with over ten cooking stations which the “chefs” are able to use each week. The guest 
speaker prepares a dish that coincides with the theme, and the students then attempt to replicate the recipe or create a new dish within 
the limitations of the week’s subject matter. The most innovative aspect of the course is the structure of the final exam – Iron Chef 
Cornell. Students are required to make one course of a ten course meal which will be served to the “judges” as well as the rest of the class. 
The ingredients and preparatory work will be compiled the week prior to the final; students then have access to the food lab at 6 PM and 
have two hours to prepare their dish.
            Chef ’s Chemistry is an exciting new course that hopes to expand by popular demand. It is enjoyable, imaginative, and delicious 
above all!

 efore turning away a slice of mocha chip with anchovies, one should take 
pause to appreciate how far the culinary zeitgeist has come in terms of acceptable 
pizza toppings. You don’t need to be a Ninja Turtle to enjoy imaginative toppings on 
pizza, but even just several years ago, the proprietor of Mama Teresa’s in Collegetown 
laughed off the suggestion of a buffalo chicken pizza.  In Tony Manero’s native city of 
Palermo, Sicily, serving pizza with fried chicken in a mix of butter, hot sauce and bleu 
cheese was simply heresy. However, this so-called abomination has become a customer 
favorite in pizzerias across Ithaca.  Over the past several years, pizza has come a long 
way from the shackles of pepperoni and plain cheese.  If a remake of Saturday Night 
Fever were done today, Tony Manero might be strutting down the streets of Brooklyn 
chowing down on Hawaiian slices in that classic scene. 
 Joanne’s Gourmet Pizza in Roslyn, NY exemplifies this redefined spirit of 
pizza.  Joanne’s carries a wide variety of specialty pizzas such as baked clam, bacon 
cheeseburger, honey Dijon, and steak teriyaki, just to name a few. The Buffalo cheese 
and honey Dijon are particularly noteworthy.  The Buffalo sauce is unapologetically 
robust and would make the most discriminating Sabres fan proud.  Too often, this 
spicy fare is diluted with BBQ sauce for fear of offending weaker palates, but not at 
Joanne’s.  At other establishments, Buffalo chicken pizzas slip up by incorporating the 
bleu cheese into the pizza before going into the oven.  Joanne’s makes the wise decision 
of adding the bleu cheese as a finishing touch, just prior to serving so that the contrast 
in temperature between the spicy chicken and the cool creamy cheese heightens the 
taste experience.
 Buffalo chicken on pizza, no big deal you say? Pizzas in far more exotic 
concoctions exist, helped by the infusion of immigrant influences in American 
cuisine.  For example, in Flushing, Queens, pizzerias have been offering kimchee 
slices with bulgogi to cater to local tastes for years. Nevertheless, the lesson we can 
learn from pizzerias all over the country is to approach pizza making in the spirit of 
experimentation.  The permutations of a sandwich are unlimited, why shouldn’t pizza 
be the same?  

Italians refer to it as “Amore,” Americans just want “More”

Alex Matthews

Pizza Permutations

Have your “A” and Eat it too!
Marlena Klein

Ingredients
700-725 grams of white granulated sugar
5 grams table salt
60 grams Hershey’s cocoa
375 grams milk
1/2 stick of butter
5 mL of vanilla

Butter the sides of the bread-pan to place the fudge in when it’s done. Place the sugar, salt, and cocoa into the saucepan. Stir well. 
Measure out the milk and place half of the milk into the pan to make a paste-like consistency. Then stir in the rest of the milk. Add the 
butter and stir.

Heat the mixture, stirring constantly on medium-high heat until the mixture boils. Do not stir once it begins to boil. With a glass filled 
with 1/2 cup cold water, perform the soft ball* test after 7 minutes of boiling. When it reaches this point, add the vanilla. Do not stir. 
Allow it to cool for 10-15 minutes without touching it. Begin to beat the fudge using a wooden spoon. Beating the fudge will thicken it, 
and then pour it into the pan and allow to cool. When the fudge has set, score it into small pieces.

* The “soft ball” method: used for fondant, fudge, and praline
After the solution has boiled for about 5 minutes, take a wooden spoon and dribble the syrup into a cup of cold-cold water. Strain the water (with 
your hands) and obtain a bead of the solution on the tip of your finger in the form of a circle. If the sugar stays in a ball and then begins to flatten, 
you have reached the perfect temperature & texture for your fudge. Take your syrup off the heat.

Chocolate Fudge
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Ingredients:
1 box yellow cake mix
1 cup water
3 eggs
1/3 cup applesauce
4 tbsp. grape jelly, divided
¾ cup peanut butter
4 pkgs. cinnamon Teddy Grams (crushed)
1 1/2 small, over-ripe bananas (mashed)
1 box Little Debbie Nutty Bars
2 bags Nestle chocolate morsels
Anything you want as garnish—sprinkles, crushed M&Ms, etc.

1)   Prepare yellow cake as instructed on box. However, reduce water used to 1 cup, and replace oil with 1/3 cup applesauce and 2 tbsp. 
grape jelly. (Applesauce can often be used in box cake recipes as an oil substitute. The result is a moister, healthier dessert). The jelly adds 
to this moist effect and gives an additional touch of fruitiness.

2)   Remove cake from oven and split in half. Put one half in a large bowl and give the other half to whoever is hungry.

3)   Using a wooden spoon (or your hands, if you’re feeling sassy), break up the half cake. Mix in remaining grape jelly, peanut butter, 
cinnamon teddy grams, and mashed bananas. Continue to mash together until everything is mixed well.

4)   Using your hands, roll mixture into ping-pong sized balls. Lay them out on parchment over a paper plate.

5)   Put balls in freezer, and let them chill until firm. A half hour should suffice.

6)   Melt the chocolate morsels in small amounts with two crushed Little Debbie Bars in a medium-sized sauce pan. (Don’t melt all the 
chocolate and Debbie Bars at once! Only melt as much as you need while you dip the balls. This can be tricky, especially without a double 
boiler.  Just stir often and keep the heat on low).

7)   Dip hardened balls in melted chocolate mixture, and transfer onto parchment. (This can be tricky too.  I used my fingers. However, 
the chocolate kept burning me, so I then switched to a fork). 

8)   Crush some of the remaining Little Debbie Bars and sprinkle over the chocolate balls before the chocolate has cooled. (Or, you could 
use sprinkles, candy, Oreos…whatever your heart desires.  I just had a lot of Debbie Bars left over and liked the way the wafers looked 
on top of the chocolate, sort of like Ferrero Rocher truffles). 

9)  Put balls back in freezer, and let them chill for another half hour.

10) Finally, eat up! (you can also store them in the refrigerator to save for a later snack)

Caramelized Onion Focaccia Lloyd Ellman Nasties Balls: 
 t’s hard to bake anything too extravagant 
when you’re living in the dorms. Unless you want to 
venture down to Collegetown or the Commons, 
you’ll find it’s especially hard to bake while living 
on North Campus due to the limited ingredients 
found at Nasties. To make matters worse, your 
cooking supplies are limited to the few bowls 
and pans lying around the dorm kitchens. 
Hardly the ideal set-up for anything gourmet, 
right?  But alas, I present to you---  Nasties 
Balls. Every ingredient on the list can be 
found at good ol’ Nasties. These tasty treats 
are full of peanut butter, banana, chocolate, 
and a host of other flavorful ingredients, all in 
convenient gobble-sized balls.

The dough should be fairly floppy. If it’s not, add a tablespoon or two of water and knead until combined.
 Put enough flour on your counter so all the dough can lay without sticking. Place the dough on the flour and shape it roughly into a 6-8” 
rectangle. Let the dough sit for a minute and then stretch it into a long rectangle, rub a little olive oil on one side, and fold it over onto itself. 
Rub the top of the dough with more olive oil, cover it with plastic and let it sit for a half hour or so. Dust it with flour if it seems to be sticking 
to the counter.

Repeat this process once more, for a total of 1 hour of rising. Then spread a few tablespoons of oil in a rimmed baking pan. Place the dough on 
the pan. Spread the dough a little with your fingers, but don’t handle it too roughly; it should expand by itself. Allow the dough to “proof,” or 
rise, in a warm spot for about a half hour. It should come close to filling the pan.

Preheat your oven to 500°F, or its highest setting, at least a half hour before you start baking. When the dough is sufficiently proofed, sprinkle 
a little more salt and oil on top and put it into the oven. Turn the oven down to 450° and let the dough bake for 10 minutes. Turn the pan 180 
degrees and bake for another 5-10 minutes, until the bread is golden but not yet brown. Remove from the pan and let it cool for at least 20 
minutes.

Adapted from Peter Reinhart’s The Bread Baker’s Apprentice

Stir together:
 2½ cups bread or all-purpose flour
 1½ cups room temperature water
 ¼ tsp instant yeast

 Let this sit, covered with plastic wrap, for a few hours, until 
it starts to bubble. After this you can proceed to the next step 
or refrigerate the mix for a few days.
 At some point before you make the actual dough, sauté 2-3 
sliced onions in a little olive oil or butter for about 45 minutes 
on low heat. Add a few pinches of sugar about halfway 
through. Stir to make sure the onions don’t burn, but they 
should turn brown as the sugar caramelizes.

his is my take on one of the best bread recipes I’ve ever come across. The bread is moist and delicious by itself, but the onions make it 
really exceptional. A lot of flavor comes from starting the bread ahead of time using a poolish, so don’t skip this step.

 To make the dough, combine:
 The bubbly polish (it should be at room temperature)
¾ cup lukewarm water
2½ cups bread or all-purpose flour
2 tsp salt
1½  tsp instant yeast
3-4 tbsp olive oil

 Mix these with a spoon or your hand until combined and 
then knead the dough by stretching and folding it with some 
pressure until it is smooth (about 5 minutes). At this point 
you can knead in the onions and any other ingredients you’d 
like: cheeses, herbs, olives, etc. 

for the dorm-trapped gourmet
Kevin Burra
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 t is neither chocolate cake nor vanilla, but rather a delectable scarlet in-between that is traditionally finished with a cream cheese 
frosting. Despite red velvet cake’s recent popularity in trendy New York City bakeries, its history is shrouded in mystery and conspiracy 
theories, with foodies everywhere confused about its origins.
 Regionally, red velvet cake is associated with both southern and Canadian cuisine. Recipes that are similar to red velvet cake 
appeared in the 1896 edition of The Boston Cooking-School Cookbook, but some claim that these recipes are in fact predecessors to modern 
day devil’s food cake. Like red velvet cake, these recipes call for unprocessed cocoa, which reacts with the milk and baking soda to produce 
a reddish hue. However, the muted mauve of these recipes is not the same as the vibrant red of the cake in question.
 Another theory involves the World War II-era practice of using beets in place of cane sugar. It’s possible that red beets were 
used in red velvet cake, which would account for its crimson color and make for a moist cake. This is a bit of a stretch, though, because 
red beets are not as sweet as the aptly named sugar variety and therefore would not be an ideal sugar substitute.
 A final hypothesis states that red velvet cake was originally served at the famous Waldorf Astoria hotel, where a customer 
enjoyed the cake so much that she asked for the recipe. When it was delivered to her along with a rather large bill, as the story goes, she 
distributed the recipe to everyone she knew out of spite. There is no proof that the Waldorf ever served red velvet cake, but it did host the 
Pillsbury Bakeoff Contest, where red velvet cake was featured, throughout the 1950s.
 When red dye was associated with cancer in the 1970s, red velvet cake’s reputation suffered unfairly. However, red velvet cake 
has made a powerful comeback. It appeared as a bachelor cake in the 1989 film Steel Magnolias, and in 2002 Jessica Simpson opted for a 
beautiful five-tiered red velvet wedding cake.
 For all you Cornellians out there craving this decadent dessert, you can often find a decent piece of red velvet cake at various 
campus dining halls. After all, red velvet is the closest thing the Big Red has to a mascot cake.

Big Red On A Plate
Chelsey Keeler

 t always overwhelms my senses to visit the Ithaca Farmers Market. The space brims with locals, college students, and aromas 
that are so inviting, it’s hard to choose in which direction to start browsing. Regardless of your taste, you will find something to satisfy 
you. If you are in the mood for breakfast, try a breakfast burrito. The line tends to be long, but it is worth waiting for the beany, cheesy 
flavor. At another booth, the crepes are warm and filled with a variety of toppings including strawberries and sweet cream cheese for your 
sweet tooth, as well as more savory options like mushrooms, spinach and feta. I chose the strawberry and cream cheese and was thrilled 
to find the strawberries sweet, the cream cheese touched with vanilla, and a crepe thin enough to cut with a fork alone. As a child who 
grew up with Au Pairs who cooked crepes to perfection on Sundays, I now fear the all too common thick and sweetened frisbee-sized 
discs. These crepes, while not quite as thin as I like, provided a plain and light background for a hearty combination of flavors. If you 
prefer, there are an assortment of breads, pies, cookies, and other baked goods to choose from as well. I like to get the zucchini bread to 
eat as a quick breakfast on days I'm running late. The zucchini moistens the bread and makes a consistency more like that of a dense cake, 
reducing the need for exorbitant amounts of butter. It is only lightly sweetened too, making it a healthier alternative as a snack.
  The market is filled with booths selling Cuban, Indian, Thai, Tibetan, American, Greek, Khmer, and Sri Lankan food so there 
is plenty to satisfy your palate. I ordered the empanadas at The Kitchen, a vendor specializing in Costa Rican food, and watched as 
the chef carefully sealed circles of dough around mound of beans and beef sprinkled with cheese. It came out of the oven fresh and 
hot, served with a cool salad of peppers, tomatoes, onions, hot peppers and plenty of cilantro, adding a bite and a kick to complement 
the warm spiced flavors of the empanada. As a spice junkie, I personally could have used a little more flavor. But if you don't feel like 
dabbing at your eyes with a napkin as you eat, these empanadas are crispy on the outside, soft on the inside and pair well with fresh, 
home-grown vegetables tossed lightly with oil and cilantro. I washed it all down with freshly squeezed lemonade from next door, pure 
and unadulterated with just enough sugar to remove the sour taste of the lemon. 
 The Khmer Angkor Cambodian Food stall keeps sizzling vats of meats and vegetables, letting the sounds and aromas sell 
themselves. One of my favorites is the fried plantains. Unlike several places where fried bananas are served with honey or powdered sugar, 
these are sold with savory sauces like bean dip and soy. I highly recommend these savory fried bananas since they are difficult to find in 
other restaurants.
 For the cheese nuts out there, I like Finger Lakes Farmstead Cheese Company. They will cut you a sample of any of their 
aged, flavored goudas without question and will talk to you about its production and the perfect pairings. The stinging nettle cheese 
has a sharper flavor than the typical gouda, and the cloves cheese has an aroma that can send you back to your mother's kitchen on 
Thanksgiving Day. My personal favorite is the bier cheese, a gouda infused with local Ithacan beer. Like the other cheeses, the beer flavor 
is subtle and it's best enjoyed by itself.
 Walking out of the Farmers Market was more of a challenge than I thought. Just as I was about to leave, a man caught me doing 
a double take at his dish and offered me a bite. Taken aback by his generosity, I quickly tried to decline, but he clearly saw the curiosity in 
my eyes. He held a heaping pile of black sticky rice lightly held together with coconut milk, topped with vibrantly yellow slices of mango. 
This was such an alluring dish from the Cuban booth, I couldn't resist. Surprisingly enough, the mangoes were ripe and sweet, and the 
rice grainy with a subtle tropical flavor of coconut. It is a marvel to see just how generous, kind, and friendly the locals are here. Only in 
Ithaca.

A Trip to the...
Iona Machado

I

I

7 Crème de Cornell  Spring 2010 8



 n recent years, America has witnessed the increasing popularity of zero calorie sweeteners. As people 
are becoming more health conscious, it’s time to ask “Which sweetener is best?” With regular sugar bringing 
sweetness at a high caloric cost, turning to zero calorie sweeteners may be the logical choice. However, there are 
also disadvantages to using zero calorie sweeteners like Equal and Splenda. Both sweeteners contain artificial 
ingredients that have been shown to have negative side effects like headaches, diarrhea, muscle aches, and even 
cancer.
 Stevia, a combination of nearly 240 species of herbs, is a sweetener that has recently been introduced in 
the United States as a healthier alternative to artificial sweeteners and cane sugar. Despite Stevia’s new presence in 
our market, it has been used as a natural sweetener by the Guarani Indians in Paraguay for hundreds of years. In 
addition to having zero calories, it is known to lower blood pressure for those who consume it. Furthermore, since 
it does not affect blood glucose levels it can be used by diabetics. Unfortunately it has some negative side effects 
too. Several animal studies in the 1960’s show that Stevia could potentially cause cancer in reproductive issues. 
However, thus far it has been regularly used successfully in many countries.
 In comparison to other sweeteners, Stevia offers the same benefits as Splenda and Equal, without the 
harmful side effects. With the growing interest in health, consumers demand more natural products in the foods 
they purchase. In fact, it has already been added to drinks such as SoBe Lifewater, Tropicana Orange Juice, and 
other popular PepsiCo products. It’s possible that Stevia will become much more prominent on grocery store 
shelves, as a product that is both delicious and beneficial to our health.

From the adventurous to bizarre tastes, the internet is an amazing 
source for foodies everywhere. Though many traditional sites offer 
recipes for any course imaginable, some of the smaller blogs provide a 
more personal take on the art of cooking.

Recipes, News, and Food Culture:

TasteSpotting                                 tastespotting.com
Similar to Foodgawker, TasteSpotting is another resource bringing 
together the best that the internet has to offer. While you can still 
search by popularity and find random articles, TasteSpotting also sorts 
submissions by categories such as people, news, products, and trends.

Smitten Kitchen                             smittenkitchen.com
I’m always impressed with the quality of the photography on this site. 
Smitten Kitchen is my go to recipe blog for almost any meal.

The Amateur Gourmet                  amateurgourmet.com
From recipes and how-to’s to restaurant reviews and a category simply 
labeled “Fun”, the Amateur Gourmet has lots to offer the casual reader. 
If you’re heading to NYC anytime soon, be sure to check out the article 
on the essential eateries there. The Amateur Gourmet makes food look 
like a tourist attraction.

Oh Joy! Eats                                    ohjoyeats.com
I’ve been following the design blog Oh Joy! for some time now, I was 
thrilled to find the accompanying food site. Oh Joy! Eats features tasty 
recipes and stylish food paraphernalia.

Guiltless Splurge                         guiltlesssplurge.com
From our very own Marlena Klein comes lessons in indulgence and 
deliciousness. Healthy and mouthwatering, Guiltless Splurge covers 
everything from Cornell’s own Chef ’s Chemistry class to Marlena’s 
personal recipes.

Eat Me Daily                                 eatmedaily.com
If you’re more concerned with food culture than recipes and tips, check 
out Eat Me Daily. Catch up with interesting articles and food news 
around the world.

Fed Up With Lunch: The School Lunch Project 
       fedupwithschoollunch.blogspot.com
An anonymous project by an elementary schoolteacher determined to 
eat school lunch, as this kids do, every day for a year. A reveling look 
at America’s food dilemma. For her sake, let’s hope today’s lunch isn’t 
mystery meat again.

Just Plain Strange:

Waffleizer                          waffleizer.com
From waffle falafel to some concoction called a “S’moreffle”, Waffleizer 
would make any IHOP manager green with envy.

Putting Weird Things In Coffee    puttingweirdthingsincoffee.com
Basically, this blog is exactly what the title suggests. Still, among some 
of the stranger creations, see post “Eggspresso”, come some interesting 
discoveries and tasty tips.

Stevia : The New Splenda? 
Michelle Benner

   or what it’s worth I consider myself a good cook. Not a chef by 
any means, but I know my way around a kitchen. But whatever your 
skill level, this is not a tough recipe to master. Be patient and prepare 
the ingredients before you begin to cook. You’ll be rewarded with the 
perfect snack for an unconventional dinner party or lunch for a sunny 
summer day.  Like most Indian recipes, the spices you use vary with 
taste– if you like buffalo style hot wings you can add more cayenne 
pepper. Overall, this is a great introduction to eastern cooking and 
recipe you’ll value for years.

Marinade
1 cup yogurt
1 tbsp lemon juice
1 tsp ground cinnamon
2 tsp cayenne pepper
2 tsp freshly ground black pepper
1 tbsp minced ginger
4 tsp salt
3 boneless skinless chicken breasts
Optional – 2 tsp ground cumin

Sauce
1 tbsp butter
1 clove garlic, minced
1 jalapeno pepper, finely chopped
2 tsp paprika
3 tsp salt
8 oz. tomato sauce
1 cup heavy cream
Optional – 2 tsp ground cumin
Sandwich
1 organic tomato
3 slices of naan

In a large bowl, combine yogurt, lemon juice, cinnamon, cayenne, black 
pepper, ginger, and salt (optional: cumin too). Slice chicken into 6 thin 
slices. Stir in chicken, cover and refrigerate for 1 hour.

Melt butter in a large heavy skillet over medium heat. Saute garlic and 
jalapeno for 1 minute. Season with paprika and salt (optional: cumin 
too). Stir in tomato sauce and cream. Simmer on low heat until sauce 
thickens (about 20 minutes).
 
Lightly pan sear individual pieces of chicken on medium heat. Add to 
sauce and simmer for ten minutes. When the chicken is tender, remove 
from heat and place on individual pieces of naan. Top off with cilantro 
and a thick slice of tomato.

Ingredients:

Tikka Masala Sandwich
Dimitriy Nikolskiy

The Perfect Bytes: 
Nine of the Best and Strangest Cuisine Blogs

Claire Cipriani
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 fter two summers of working at an ice creamery, I got 
tired of the usual questions: “Vanilla or chocolate? Cup or cone? 
One scoop or two? Cherry on top?” So, I ventured out to more 
in-depth questions about ice cream, like how is it even produced? 
One semester later, I found myself in the “Chef ’s Chemistry” 
course on a Wednesday night. The theme this week: dairy. The 
third course: ice cream. Jackpot.
    I finally learned that the trick commercial producers use to 
make fluffy, rich ice cream is the amount of air that is incorporated 
during the process; in order to make the ideal ice cream, the mix 
must be stirred and frozen simultaneously in order to incorporate 
air and ice crystals. But this isn’t how an impatient chef with a 
sweet-tooth like myself would produce ice cream. I would prefer 

  ach year Risley Dining hall quickly attracts a loyal 
following of freshmen and upperclassmen alike. If you have never 
been, the small dining hall, which is located in Risley Residential 
College and is open Monday through Friday for lunch and 
dinner, is filled with yummy goodies. Among other things, Risley 
fare includes stir-fry specialties, a made-to-order sandwich bar, 
a dessert table, a pizza and pasta station, and an ever-changing 
array hot foods. As a die-hard Risley diner, I decided to learn 
more about the mastermind behind Risley Dining hall. For the 
last ten years Risley has been under the care of Cathy Ann Holt. 
Her official title is Lead Cook but in every sense of the word she 
is the Chief of Risley. Along with the Risley Dining Manager 
Lorna Bradshaw, she has worked to make Risley's dining options 
healthier, and also started the Eating Well initiative at Cornell.                              
 
 
Thank you for taking the time to speak with me. So I was wondering 
what was your cooking experience before you came to Cornell dining?
I’ve been working in a restaurant since I was 12. So I’m what you 
call a foodie, I guess since 12.
 
How long have been with Cornell dining? How long with Risley?
20 years and 10 years with Risley.
 
Ever had any really stressful moments?
I love Risley. It’s never been really stressful.
 
How did you develop the menu for Risley?
Well, I’ve grown since I’ve come here. Lorna has been with us 
I want to say 5 or 6 years. When she started working here as a 
manager I started doing a little bit more healthier cooking. Before 
when I worked as a cook, even in the 80’s and 90’s heavy cream 
was a staple. I don’t even have that at Risley anymore. I don’t even 
have light cream. We pretty much just use whole or skim milk. So 
we started developing healthier cooking. Then it really took off 
two years ago with Michelle Wilber, she’s the nutritionist here, 
and she started working and teaching me about healthier cooking 
practices and then asked if I would like to start a new program at 
Cornell, you know the Eating Well program, and that’s kind of 
how it started.

 
So you were part of the beginning of the Eating Well program?
Yes. So the first thing we did was take away the trans fats, 
and then Michelle said how about if we got you some whole 
grain pasta, would you use that? I said sure, I’ll try it and see if 
the kids like it because there is no sense in having something 
healthy if they’re not going to eat it. The pasta went, so that was 
good. Then this semester we moved to all whole grain products, 
brown rice, whole-wheat pizza, lower salt and lower fat. I don’t 
have a fryer in the kitchen. I’m the only one I know at Cornell 
Dining that doesn’t have a fryer and I’m happy about it. We also 
are trying to make more fresh foods.
 
How much freedom do you have in making the individual dishes?
It’s mine. All mine. Of course I run things by Lauren, but she 
pretty much lets me do what I think is good. And if we don’t 
like something or if it isn’t well received we just don’t do it again.
  
Risley has a number of themed nights every year. This year you hosted 
Diwali night and the annual Hogwarts night. How do you decide 
these events?
Well, we have a lot of input from our students and the building. 
Almost every other week I try a small mini-special. The students 
decide what kind of food they want, what country it's from and 
then if it's feasible we do a  themed night.
 
What’s the hardest part about cooking healthy for such a large group?
We do everything with small-batch cooking and the hardest is 
keeping everything fresh. I am a perfectionist when it comes 
to that. I like to try and keep everything as fresh as I can. So I 
think that is the most stressful.
 
Finally, what is your favorite restaurant in the Ithaca area?
Umm. Let me think about it for a second. The Lost Dog Café. 
[Unfortunately, Lost Dog Café has since closed]
 
I advise you to check out the Risley Dining hall if you haven’t 
already, and if you're already convinced of its greatness, stop by 
and give a big thank you to Cathy for the wonderful work she 
is doing!
 

The Chief of Risley
 Lexi Quint

Dry ingredients:
4 cups rolled oats (not instant oats!)

2 cups raw almonds or pecan halves, or a 
mixture

1/2 cup light brown sugar
2 tsp. ground cinnamon

1 tsp. ground ginger
1.5 tsp. salt

Wet ingredients:
1/2 cup maple syrup

1/4 cup olive oil
Set racks in the upper and lower thirds of the 

oven. Preheat the oven to 325°F.

Yield: about 6 cups

In a large bowl, combine all of the dry ingredients. Mix well. In a small bowl, combine all 
of the wet ingredients. Mix well. Pour the wet ingredients over the dry ones, and stir well.

Spread the mixture evenly on two rimmed greased baking sheets. Bake for 25 to 30 
minutes, or until evenly golden brown. Set a timer to go off every ten minutes while the 
granola bakes, so you can rotate the pans and give the granola a good stir; this helps it to 
cook evenly. When it’s ready, remove the pans from the oven, stir well – this will keep it 
from cooling into a hard, solid sheet – and set aside to cool. The finished granola may still 
feel slightly soft when it comes out of the oven, but it will crisp as it cools.

Scoop cooled granola into to a large zipper-lock plastic bag or other airtight container. This 
can be stored in the refrigerator indefinitely.
Variations - You can play around with different nuts, like hazelnuts or pumpkin seeds, and 
even add a pinch of cardamom for a touch of the exotic.

Daily Granola
Ellie Proctor

     ranola seems 
like one of those 
foods that can do no 
wrong. It’s hearty, delicious, and 
full of those good whole grains we need to eat 
more of. It’s also a breeze to make a large batch to have on hand, 
not just for breakfast, but for snacking on throughout the day. 
These advantages make granola a college student-friendly food, 
while fitting nicely into the famous Ithaca stereotype (crunchy 

I scream, you scream,
 I just made HOMEMADE ice cream!

Marlena Klein

the quicker “dippin’ dots” technique, which is made with liquid 
nitrogen. The secret behind this technique is that liquid nitrogen 
does not contain crystals, so crystallization doesn’t occur in the ice 
cream. The texture is a rich but fluffy consistency. A store-bought 
ice cream mix is slowly poured into liquid nitrogen in order to form 
tiny “beads.” They are removed with a slotted spoon, and set aside 
to “warm up” to a safe temperature for indulging. Any flavor of 
store-bought ice cream mix can be incorporated in this process. 
Through the use of food coloring and creativity, the ice cream’s 
appearance can vary endlessly. 
 
WARNING: LIQUID NITROGEN IS VERY DANGEROUS. HANDLE 
WITH GOGGLES AND GLOVES.

granola 
kind of 

people). This recipe 
seems to yield a lot, but it 

goes pretty fast! Of course you are always 
entitled to your own creative spins; play around with the 
spices and nuts for a little variation. This is best enjoyed 
with fantastic Greek yogurt and dried fruit, but I also 
like it straight out of the container!
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      his is a delicious and sophisticated cocktail that is bursting 
with flavors of pomegranate and ginger. Its rich color and 
freshness make it perfect for any occasion throughout the year. 
It certainly will impress whomever you serve it to! 

1 cup pomegranate juice
1 1/2-inch-thick slice fresh ginger (or more!)
8 tsp fresh orange juice
1 tsp Cointreau or other orange liqueur
1 750-ml bottle brut Champagne, chilled
4 Champagne flutes 

Boil pomegranate juice and ginger in a small saucepan, 
stirring often, until syrup is reduced to about 1/3 cup. It will 
take about 10 minutes. Cool.
Pour 3 teaspoons pomegranate syrup, 2 teaspoons orange juice, 
and 1/4 teaspoon Cointreau into each of the four Champagne 
flutes. Then fill each with 2/3 cup Champagne. Enjoy!

Ingredients

3/4 cup sugar
1/2 cup butter
1/2 cup molasses
3 large eggs
3 cups all purpose flour
1 tsp baking powder
1 tsp cinnamon and nutmeg
1/2 tsp ground cloves
1/2 tsp all spice
1/4 cup minced fresh ginger
1 cup blanched almonds

Method

1 Bake almonds 10 minutes at 
350°F, let cool, then roughly chop.

2 Cream sugar, molasses and butter. 
Add eggs, mix in one at a time. Add 
minced ginger.

3 Mix flour, baking powder, 
cinnamon, nutmeg, ground cloves 
and all spice. Add flour mix into 
butter and eggs mix, one third 
at a time. Add almonds. (At this 
point sometimes it is helpful to 
refrigerate dough for several hours 
to make it more easy to form into 
logs.)

4 Turn out onto a well-floured 
board, and divide into two portions. 
With floured hands, shape into 
logs about 9-11 inches long, 2 
inches wide and 1/2 inch high, and 
transfer to a greased and floured 
baking sheet. Bake until golden 
brown and firm to the touch in the 
center, 25 to 30 minutes. Remove 
from oven, and let stand until cool 
enough to handle.

5 On cutting board, cut logs on diagonal into 1/2-inch-thick slices. 
Return pieces cut side down to baking sheet. Re-bake 15-18 minutes. 
Cool on wire rack. Store in airtight container.
Dip in wine after dinner (classical Italian fashion) or coffee, tea, or hot 
cocoa.

Adapted from SimplyRecipes.com

Ginger Almond Biscotti
Iona Machado

Pomegranate
Ginger 
Champagne 
Cocktail

Maggie Dimmick
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