@ Tonight's featured recipes by Culinary Council member ! STARTERS e SOUPS e SALADS

Elizabeth Falkner | 0
Burrata and Zucchini
Holland America Line has brought together an extraordiiary pine nuts, balsamic reduction, extra virgin olive oif
group of talented chefs from around the world. Working with Chicken, Ham, Parmesan Croguette
Master Chef, Rudi Sodamin, they have come up with unique [ spiced saffron aioli
dishes just for Holland America Line. | () Cream of Breadfruit with Spinach
island spices
A San Francisco, Calif., native, Falkner Chicken and Callaloo Soup
begaf} hlfrf Caree:‘t‘i“ htwo fafgﬁu_s ls(;casl butternut squash, garlic. thyme, toasted coconut
eateries before starting her own business a; 7 i
chef and a managing gartner for Michelin- | © gr;g:j:zg:g:f‘:ﬂﬁ?f;:ﬁﬂ?;’;g:ﬁ:ﬁ;m

recommended Citizen Cake and then
Orson. She has since appeared as a guest,
judze and competitor on many television
food programs.

A leader in the culinary scene, Falkner is A
’ the recipient of numerous awards including HOLLAND AMERICA LINE SIGN "m 4

a nomination for a James Beard Award. She was named one of i . 2y
“America’s 10 Top Pastry Chefs” by Bon Appetit magazine and | gﬁréffc?e'lznfqgg Les Haltest.
a “Rising Star Chef” by the San Francisco Chronicle. In Dec. g
2012, Falkner was inducted into the Culinary Hall of Fame.

(%) Chopped Farmer's Salad
romaine, red onion, green olives, tomato, cucumber,
green beans, apple, organic seed mix

RECOMMENDED WINES
WHITE i v
Formation Monterey Sauvignon Blanc, California, USA 39 9.75

Gooseberry and crisp tropical palate with a dry, refreshing finish

Louis Jadot Puligny-Montrachet, Burgundy, France 94
Benchmark Chardonnay. rich, layered, lemony-vanilla perfection

RED

Sckol Blosser Pinot Noir, Oregon, USA 74
Organic Pinot MNoir showing layers of cherry, tea and dried violets with
sous-bois undertones

Spellbound Petit Sirah, California, USA 49
Fresh beries, green peppercorns, herbs and genlle spice




