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ollaboration
We Put Together Events and Partnerships to Extend Your Reach

The Soy and Beef Gala was the culmination of a collaborative
event with The lowa Beef Industry Council and The Soyfoods
Council
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FOR IMMEDIATE RELEASE
Sioux City Chef Takes
Top Honors in Statewide Culinary Competition

Des Moines, lowa — October 13, 2016 — Sioux City Chef Nick Gunn, of the Irish-inspired McCarthy &
Bailey’s Irish Pub, won first place honors at the lowa Restaurant Association’s Dine lowa Grand Tasting
Gala. Gunn was one of 10 top lowa chefs who presented their original culinary masterpieces twice—first
to a team of judges who traveled to each competitors’ restaurant and second to 300+ attendees at a
People’s Choice event. Gunn won the onsite judging with a dish which featured a tender Irish spiced
country spare rib and champ tofu gnocchi in an Irish whiskey and tofu cream sauce.

Chef Charles Severson of Honey Creek Resort in Moravia placed second in the competition and Chef
Jason Culbertson of the Hotel Julien Dubuque won the people’s choice award the night of the Gala. All
three chefs received medals and cash prizes.

Creative & Innovative Culinary Masterpieces

The competition was sponsored by the lowa Beef Industry Council and The Soyfoods Council. All chefs
prepared an entrée featuring beef short rib and a side dish or sauce featuring tofu. The chefs worked
with Braveheart Angus Beef® courtesy of Performance Foodservice.

Each dish was judged on appearance, taste, tenderness, texture and use of product as well as overall
creativity and adaptability to the restaurant’s concept. Creativity and innovation were rewarded with
bonus points. After all dishes were judged, the chefs came together on October 6 at the Dine lowa
Grand Tasting Gala held in the Atrium at Capital Square in Des Moines. They presented sample size
portions of the same competition dishes to more than 300 culinary connoisseurs. Each attendee cast a
People’s Choice vote for their favorite dish and awards were presented at the end of the evening.

“This competition is held as a celebration of lowa restaurant industry month,” said Jessica Dunker, -
president and CEO of the lowa Restaurant Association. “The level of difficulty and creativity from year to (] \/O[ U
year is consistently better than the last. This year’s chefs were extremely competitive, and the scores
proved it.”
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Collaboration

We Bring Together Online Influencers, Event Partners and Target Audiences
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December 7, 2015

Forage Restaurant

Appetizers
Goji-Chipotle Tempeh skewers with roasted peppers and onions
served with a cilantro dipping sauce
Lemon herb Chicken, roasted sweet potatoes,
Thai red curry sauce, fresh Thai basil

Roast Restaurant

Entrees

Caribbean slow-roasted Caribbean Pork Shoulder with cherry BBQ,

pickled red onions, Feta cheese
Prime Rib

Fresh Green Salad with Wisconsin Cheese

Dessert
Heavenly Holiday Brownies
with a dollop of Whipped Cream and Mascarpone
topped with crushed candy canes

We partnered with Wisconsin Beef, Pork, Dairy and Chicken
Councils to increase the awareness about soybean utilization
in Wisconsin.
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Collaboration
We Can Stretch Your Promotional Budget and Strengthen Your Image
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Funded by the soybean chechoff
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Hy-Vee Market Café Chef in West Des Moines Wins
Healthiest Competition at 2016 lowa State Fair

August 16, 2016 - West Des Moines, IA - Fried food wasn’t the only foodie favorite at the 2016 lowa
State Fair. On Monday, hundreds of fair-goers sampled original soft silken tofu-based salad dressing
creations from four local, professional chefs including this year’s champion Chef Alex Strauss from Hy-
Vee Market Café. The competition, which was hosted by The Soyfoods Council and the lowa Restaurant
Association, took place in the Agriculture Building where crowds watched each chef make and discuss
their dressings in front of a panel of professional judges.

Top Chefs Wow the Crowd

The competing chefs were challenged to make salad dressing recipes which used Mori-nu Soft Silken
Tofu as the base of the dressing, were consumer friendly, and were delicious enough to put on a
restaurant menu. Each chef demonstrated the process of making the dressing and then served six
judges as well as a crowd of fair-goers.

Strauss Wins

Chef Strauss took home the gold with a sweet and spicy Creamy Mango Habanero dressing over a mixed
local greens salad with avocados, hearts of palm, red peppers and Jamaican jerk pork. Other competing
chefs included:

2" Place: Chef Kerri Rush, Fresh Café & Market, Clive - Avotziki Salad dressing

3" Place: Chef Hassan Atarmal, Fresh Mediterranean Express, Waukee -Tofu Soy Ginger dressing

4" Place: Chef Patrick Cashman, Guru BBQ, Des Moines - Tofu Roasted Raspberry Chipotle dressing

All participants received cash prizes.

Contest judges included Tom and Susanne Oswald of the lowa Soybean Association, Angela Ten Clay, a
Communication Manager for Wellmark Blue Cross Blue Shield's Blue Zones Project, Table 128 Bistro +
Bar Owners/Operators Chef Lynn and Sarah Pritchard, and 2015 Soy Salad Dressing Competition
Champion Chef Scott Stroud from College Chefs.

All of the chefs' recipes are available online at both the lowa Restaurant Association and The Soyfoods
Council websites: www.restaurantiowa.com and www.thesoyfoodscouncil.com.
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The Soyfoods Council

The Soyfoods Council is an affiliate of the lowa Soybean Association. The mission of The Soyfoods
Council is to serve as a catalyst, leader and facilitator to mainstream soy-based foods into the global
marketplace-America and beyond. www.thesoyfoodscouncil.com

lowa Restaurant Association
The lowa Restaurant Association is an advocacy organization supporting lowa's industry with
educational and promotional programs across the state. www.restraurantiowa.com




Collaboration
Our Programs Bring Value-Added Opportunities
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You are here: Home | Avotzikl Salad Dressing
Search Recipes:
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Bly Chef Kerri Rush from Fresh Café & Market in Clive, lowa
clo the Soy Foods council

servings: Salad dressing for 4 to 6 servings (yields 160z)

U categories

Beverages »
: Ingredients:

Desserts & Baked Goods .

1-12 ounces Mori-Nu Soft Silken Tofu
Featured Recipes »

1 ripe Avocado, peeled and pitted
Main Dishes »

1 garlic clove diced
Sauces & Dips »

1 Tablespoon Himalayan Salt
Soups, Salads & More .

Juice of 2 Lemons

s .
¢ Recipes By Tag: 2 rablespoons fresh chopped dill
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Soft Tofu (29) —

s medium cucumber finely diced

Lite Tofu (40)



Collaboration

Our Programs and Press Releases Result in Editorial Placements
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