Sizzle magazine editorial guidelines

If you are interested in being published, sharing your culinary school’s announcement and/or student
achievements or becoming a subject-matter expert, Sizzle magazine can help you achieve that goal. Even if
you have never written an article or provided a media interview, Sizzle can help you understand the media
process, promote the culinary program and your expertise.
It is important to know that magazines follow strict editorial guidelines, so not every idea that is pitched can
be accepted. However, with the right information and a little research you can make your pitch fit Sizzle’s
editorial guidelines and possibly see your writing or quote in print.

Chef/student contributed articles

Three departments are available for chef instructors to pitch Sizzle for consideration. Editorial inquiries
should be directed to Stacy Gammill by email at sgammill@acfchefs.net.
-- By Degrees
-- Classical V. Modern
-- Regional or international cuisines
-- Wine, beer or beverage pairing articles
Check out the general description of each department below. Please contact the editor for availability and a
full description of the topic and editorial submission requirements. Sizzle publishes four times a year.

Subject-matter expert

If you are not interested in writing an article, but would like to share your expertise on a culinary topic for a
feature piece in Sizzle, please review Sizzle’s editorial calendar at www.acfchefs.org/sizzle.
Once you have determined the topic that you are interested in being a media source, email the editor two
months in advance of the publish month for consideration.

News bites

Sizzle publishes a news bite section in every issue called Amuse-Bouche. This section reports on industry
trends, young chef/student achievements and happenings, culinary education news and culinary books. To
submit news for consideration, send a press release and a high-resolution photo to the editor at
sgammill@acfchefs.net. News is generally accepted up to two weeks before the magazine is produced.
Check with the editor for production schedules.

Chef-submitted editorials:
By Degrees

BY DEGREES flank steak roulade

by degrees

Step 1

Remove flank steak from marinade; add
a favorite rub. Sear both sides. Lay flat on
cutting board.

Step 5

Tie tight enough to hold but avoid indentations.

equipment
Cutting board
Blender or food processor
Chef’s knife
Butcher twine
Roasting pan
Plastic wrap
Foil

Step 6

Step 2

Trim closed end ½-inch. Score meat down
center halfway through cut; slice backwards
toward each edge, opening up on both sides.

Wrap in plastic film then wrap in foil, seamside up. Bake at 325°F to preferred doneness.
Remove; let stand for 20 minutes.

Flank Steak Roulade

By Robert L. Witte, CEC, CCA
Photography by Brian Tatsukawa, CCC

Robert L. Witte, CEC, CCA,

lead instructor/foodservice director,
Navajo Technical University, Crownpoint,
New Mexico.

Navajo Technical
University (NTU),
founded in
1979, is one
of 32 tribal
universities and colleges
nationally accredited by the U.S.
Department of Education, and
it is the only tribal-accredited
college with a culinary program
that is accredited by the
American Culinary Federation
Education Foundation. The
culinary program at NTU focuses
on teaching students how to
prepare classic dishes while
incorporating Native American
foods and techniques.

T

raditionally found in European
cuisines, the term roulade
originates from the French
word "rouler", which means "to roll.”
Rouladen or Rindsrouladen is a
Middle European dish that typically
consists of a slice of steak rolled
around a filling such as bacon, onions,
mustard and pickles.

For this traditional dish, use flank
steak. Typical use for flank steak is
sliced product such as London broil,
sandwiches, or stripped product for
fajitas or stir-fry. But by cutting flank
steak in a certain way, it will make a
delicious roulade.
Flank steak is from the bottom
abdominal area of the cow. The meat is
lean and has a beefy flavor, but can be
tough. It marinades well and should be
marinated beforehand to tenderize.

Because Navajo Technical University
is in the middle of a reservation, meat
from home-raised livestock is often
used in the classroom to help students
improve preparation variety for parts
of meat typically used for stews. Brian
Tatsukawa, CCC, chef instructor, and
I have fun showing students roulades
with beef, pork or lamb, then letting
them use their imaginations to come
up with versions that use traditional
herbs and spices of the Navajo people.

Chefs can use their own stuffing and
sauce choices. For example, in this
recipe, the roulade is stuffed using a
green chili and Bing cherry stuffing
and is topped with a Bing cherryroasted pinon demi-glace reduction.
This dish is great for individual
servings or a platter. 
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ingredients
1 flank steak
Marinade
Dry rub
Stuffing
1 quart sauce
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Step 7
Step 3

Press your favorite stuffing into base piece,
not flaps (it makes for a tighter roll).

Slice ¼-inch for serving. Serves six, with two
slices per serving.

Green chili and Bing cherry stuffing
ingredients
1 quart dried bread or large croutons
½ cup green chili, chopped
1 cup sundried Bing cherries, soaked;
reserve water
½ cup carrot, small diced
½ cup onion, small diced
½ cup celery, small diced
¾ cup beef stock
method
Combine bread, green chili, Bing cherries,
carrot, onion, and celery in bowl. Slowly
add beef stock while tossing to ensure
bread cubes do not soak through. If stuffing
seems dry, add cherry water to desired
consistency. Season to taste.
Bing cherry-roasted pinon demi-glace
reduction ingredients
1 quart demi-glace
¾ cup roasted pinons (pine nuts)
1 cup Bing cherries, blended, strained
method
Combine demi-glace, pinons and Bing
cherries in large saucepot. Simmer to
reduce to desired thickness. If over reduce,
add cherry water. Season to taste.
helpful hint
 Marinade flank steak six hours, if possible.
 When cutting flank steak for roulade,
it is better to cut from center of meat
outwards, rather than slicing from one
side to the other.
 Seam-side up prevents juices from
escaping. Juices can then be used in sauce.
 If desired with this recipe, add a hint of
mint to marinade.

Step 4

Roll lengthwise; pull roll toward you for
tighter roll.

Flank steak roulade filled with
green chili and Bing cherry stuffing,
topped with Bing cherry-roasted
pinon demi-glace reduction.
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A professional chef/culinary instructor demonstrates a culinary technique
they feel is important for students to master in 6-7 steps through photos
and brief descriptions. In addition, they write 300 words on the
history/background of the technique, why it is important for a culinary
student to know and why they are particularly fond of the technique. The
chef is responsible for photography.

Classical v. Modern

CLASSICAL V. MODERN veal oscar

classical
v. modern

A professional chef/instructor pairs with a young cook or student and they
prepare two versions of a classical dish. The student/cook prepares the
classical recipe and the more experienced chef prepares the modern version.
The idea behind this department is to present a single dish that students
would do well to learn prepared in the classic form first and then in a modern
way. The team is responsible for preparing and writing the recipes and photography. There is no word
count for this article. There is also an interview portion for the article. The chef and student would be
required to answer questions from the editor to complete the article.
L

ayered with crab,
tender asparagus and
a rich béarnaise sauce,
veal Oscar is a dish fit for
a king. In fact, the dish is
named in honor of Oscar II,
king of Sweden, 1872-1902,
because it was made with his
favorite ingredients.
Veal Oscar isn’t on many
menus today, but for Richard
Deivert, chef instructor at
Keiser University, Sarasota,
Florida, it reminds him of
culinary school. “It was a
dish that stuck with me
as a student,” he says. “It
had many ingredients and
methods that I had never
eaten or done.”

top: Richard Deivert
bottom: Lisa Tower

Deivert’s first professional
position was as a rounds
cook at Williamsburg Inn,
Williamsburg, Virginia,
which featured the dish on
its seasonal menu. It was
one of his favorites. Now,
he is putting a postmodern
twist on this 19th century
dish by incorporating
molecular gastronomy.

He decided to use molecular
gastronomy in his modern
version of veal Oscar because
this technique strongly
influences modern cuisine.
“A handful of chefs, such as
Wylie Dufresne and Grant
Achatz, carved their niche
building repertoires based on
these techniques,” Deivert says.

However, it is important to
not get caught up in cooking
with this technique only, as
many chefs have failed to
make a living cooking with
molecular gastronomy. The
technique and ingredients are
not universally accepted by
chefs and guests.
Deivert believes that students
should learn how to recreate
classic dishes that have
influenced today’s chefs and
cuisine. By updating these
dishes to fit today’s healthier
lifestyles and varying
textures, many of them could
be rediscovered. All it may
take is one talented chef ’s
successful rendition, a viral
video or Yelp review to bring

12

these classical dishes back
into the mainstream.

Lisa Tower, a student at
Keiser University, grew up
with Swedish cuisine in the
home as her mother's heritage
is Swedish. Tower and her
family would spend summers
with her grandmother in
Finland. There she would
help smoke fresh fish, and
forage for mushrooms
and blueberries. Using her
knowledge of this cuisine, she
was able to add small touches
to the classical veal Oscar
version while staying true to
the country’s cuisine.
Recreating this classical
dish is important to Tower
because she believes that
a strong foundation of
classical techniques is the
basis of cooking—and most
everything in life. “You
can’t expect to start creating
and innovating before you
understand where it all
began and fully grasp the
fundamentals of what you
have done,” she says.
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classical

modern

VEAL OSCAR

VEAL OSCAR

1. ½-inch thick veal cutlets seared to golden brown sit on

1. Veal tenderloin poached in olive oil. 2. Veal cheeks

top of a potato and onion rösti. 2. Crabmeat or crawfish

cooked sous vide in wine and prunes. 3. Florida crab claw

is the classic topping for this dish. 3. Crisp and bright

placed on top of claw meat that is cooked in butter, shallot

green asparagus spears are the traditional vegetable

and herbs. 4. Crispy veal sweetbreads complete the trio

served with veal Oscar. 4. Béarnaise is a versatile classic

of nontraditional veal products for this dish. 5. Molecular

French sauce that pairs well with meat, fish, eggs and

gastronomy is used to create a deep-fried béarnaise

vegetables. 5. Shredded potatoes and onions make up

sphere. 6. Potato and parsnip puree adds a creamy texture

a rösti, a crispy pancake-shaped Swiss side dish.

and complex flavors to the dish. 7. Staying true to the

classic version, asparagus spears accompany the dish.
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Regional or International Cuisines

INTERNATIONAL FLAVORS french cheese

international flavors

This department focus is on regional or international food scenes. The
chef would need to have extensive knowledge of the region or country
from experience (for example, you were born there, childhood trips there,
parents/grandparents are from there and ingrained the culture in you) or
A
have just returned from an extensive trip in that country/region. The article
is a combination of facts and history of the cuisine, ingredients and flavors
common to the cuisine, common cooking methods and/or food customs and traditions. The chef is
responsible for submitting 1,500 words and photographs to accompany the story.
French Cheese

Tamara Stelmach, culinary instructor, Monroe Career and
Technical Institute, Bartonsville, Pennsylvania.

on an essay and resume, are chosen
to attend this annual event. I have
led several food tours in Europe, and
France is one of my favorite countries.

Haute Etude du Gout (translates to
“the higher study of taste”) is a rigorous
program that offers training on diverse
subjects and ideas related to aspects of
food, cheese and wine production in
France. The program’s faculty is sourced
from the best institutions in the country,
and each has a unique delivery style.
Like all good intensive programs, this
one is designed to initiate interest and
discussion during classroom sessions,
and left me eager to further explore the
topic in-depth.

s a culinary instructor for 12
years, I have a passion for
food, teaching and learning.
Therefore, you can imagine how excited
I was when I was selected to attend
the esteemed Haute Etude du Gout
program in Paris. Only 30 people, based

market in the world. Located just outside
Paris, it sells such items as fresh produce,
fish, meat, cheese and flowers. According
to our tour guide, 95 percent of the
population consider gastronomy a part of
their culture, and 98.7 percent consider
it is important to maintain and transmit
heritage and identity through French
gastronomic traditions.
Cheese is one of the highlights of
French cuisine and part of the everyday
diet. After a meal, many would think
dessert would be the next course on
the menu, but in most cases, cheese is
brought out before dessert.

Camembert cheese

Attending Haute Etude du Gout opened
my eyes to the fact that eating engages
the whole being. The art of eating is a
cultural practice, and it’s synonymous
with the art of knowing how to live well.

Professor Pierre Boisard, a guest lecturer
at Haute Etude du Gout, instructed the
class on Camembert cheese. According
to Boisard, it is one of the cheeses
for which France is most known.
Camembert is a tiny Norman village
where, according to legend, Marie Harel
invented the cheese in 1791.

As part of our studies, we visited Rungis,
which is considered the biggest wholesale

Thanks to the railroad, Camembert
cheese traveled out of Normandy
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slice of life

and conquered the Parisian market.
Increasing demand for Camembert
incited producers to set cheese factories
outside Normandy, in particular, in the
east and center of France and in dairy
regions that were not producing cheese.
In the 20th century, Camembert cheese
became known worldwide and was
being produced in such countries as the
U.S., Germany and Denmark.

Camembert is a soft-ripened, floweryrind cheese. A recipe of cow’s milk,
curdling, sowing with penicillium
and salting defines it. The taste is like
no other. It has a creamy-rich organic
texture that makes you feel as though
someone milked a cow, made the cheese
and handed it to you the same day.

AOC label

Many French cheeses are labelled AOC
(Appellation d’Origine Contrôlée),
which means destination of controlled
origin by the government, which could
be local, federal or both. The AOC

left: Tamara Stelmach
hosted a cooking
demonstration at Monroe
Career and Technical
Institute after returning
from Haute Etude du Gout.
right: A temperature
controlled cheese aging
cave. Photos courtesy of
Tamara Stelmach
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Slice of Life

slice of life chase grove

Photo Credit: The Muellers

"T

he measure of a chef
is their ability to allow
the ingredients to shine and
showcase the strengths of
each component within a dish."

10

At The Grey Plume, Chef Grove works directly under
chef/owner Clayton Chapman serving contemporary
American cuisine in a fine dining atmosphere. The menu,
which changes almost daily, is inspired by local, seasonal
offerings and is driven by Chef Chapman’s commitment to
sustainability. At the time it opened, The Grey Plume was
touted as the greenest restaurant in the country.

Three primary stations feed into the
expo station: the garde manger, saute
and protein cookery stations. I call out
tickets as they come in, then I plate
and sell to the servers.

I prepare for the class of the week
and arrange mise en place for the
students so everything is ready when
they arrive.

9:30 a.m.

11:00 a.m.

Put your Wine Knowledge to the Test
Check out Tasting with Intention on We Are Chefs
for a how-to guide to enjoying wine.

Light-style wines can be white or red: Sauvignon Blanc
and Riesling are white grapes and Pinot Noir and Gamay
are red grapes that produce light-style wines suitable
to pair with summertime foods. To learn their basic
characteristics, we will explore these four grape varietals,
their growing regions and how temperature affects the wine
they produce.

4:00 p.m.
I report back to The Grey Plume
and hold a pre-shift meeting with the
front-of-house manager to address
the staff on the changing menu items.
The nine proteins and five cheeses
on the charcuterie board change
based on local availability and
production. I also update the staff on
verbal and hand-sell items.

4:30 p.m.
I set up stations with the crew for
service.

5:00 p.m.
Service begins. On average, we
do about 65 covers a night, with
around 100 covers on the weekend. I
generally work expo, but occasionally
move to the line when needed.

10:00 p.m.
Service ends and break down begins:
nine pans are flipped, I provide
closing notes to each chef, (e.g.,
sauce needs adjustment, prep lists),
trays get wrapped and food goes
into the coolers. Everything gets
scrubbed, squeegeed and wiped dry.

12:00 a.m.
The stainless steel is cleaned, prep
lists for the following day are created
and the staff is debriefed on the
evening’s service.

1:00 a.m.
The closing checklist is complete and
I lock-up for the night.
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Two important factors to consider
before selecting a wine are the region
where grapes are grown and the harvest
season. Geography has a significant
influence on the flavor and body, which
coincides with seasonal foods pairings.
Body in wine refers to how heavy the
wine feels on your palate.

In the summertime, light wines are a perfect match for
summer foods made with fresh produce, and grilled coastal
seafood or bar-b-que fare. Light wines work well because
they are light on the palate and best served chilled.

Photo Credit: Jake Thacker

Wash. Rinse. Repeat. The second
hands-on class begins at Provisions.

8:30 a.m.

Geographic Influences

By Marcella Giannasio, MS, CHE, FMP,
associate professor, College of Culinary
Arts, Johnson & Wales University,
Charlotte, North Carolina

Courtesy of Chase Grove

I stroll from my apartment to unlock
our sister store Provisions, where
I develop the curriculum and lead
cooking classes.

At the Grey Plume, I check in with the
prep crew to review the day’s covers
and finalize the menu for service.

Food and wine pairing can be a
daunting task for those who don’t have
wine tasting experience, but with some
basic information you can learn to
choose the right wines for your favorite summertime foods
or to complement a summer menu. With the right wine, a
regular meal is elevated to a special occasion.

Photo Credit: The Muellers

7:00 p.m.

Not surprisingly, a chef’s workday is never short and Chef
Grove’s workday is no exception. Read along for a day in
the life of Chef Grove, which begins, and ends, in the early
morning hours. 

Wine Class

12:00 a.m.

2:00 p.m.

Class begins with introductions,
a review of mise en place and
practical knife skills before diving
into the curriculum. Class topics
range from sushi-making to
charcuterie. All the classes are
hands-on, one-on-one learning.

A Guide to Summer Wine & Menu Pairing

7:00 p.m.

8:00 a.m.

As chef de cuisine, Chef Grove stays busy learning the
intricacies of the operations and financials associated with
running an efficient business, as well as leading a kitchen
of 15 cooks. Additionally, he develops the curriculum and
leads the hands-on culinary classes at Provisions, a sister
establishment of The Grey Plume. In the future, Chef Grove
wants to become a culinary educator.
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Courtesy of Chase Grove

4:30 p.m.

5:00 p.m.

Courtesy of Chase Grove

Courtesy of Chase Grove

11:00 a.m.

Chase Grove
At age 26, Chef Chase Grove, chef de cuisine at The Grey
Plume, Omaha, Nebraska, has earned the respect of his
peers and colleagues alike. An avid ACF culinary competitor,
Chef Grove earned the title of 2014 Student Chef of the Year
at ACF’s annual national convention in Kansas City, Missouri,
and has racked up 10 ACF medals, including two gold, seven
silver and one bronze medal.

9:30 a.m.

Courtesy of Chase Grove

8:00 a.m.

Grape vines grow in a variety of
countries and are long-lived hardy
plants with agricultural perseverance.
When looking at a world map of wine
growing regions, take note of the warm
and cool climate locations, particularly
how close the regions are in relation to
the North or South Pole. Regions closer
to the North Pole have cooler climates;
regions closer to the South Pole have
warmer climates.
Cool climates have a short growing
season, with temperatures that quickly
decrease from the spring to fall harvest.
As temperature decreases, grapes slowly
stop ripening. The grapes retain more
acid, which produces a refreshing, lightbodied wine with higher acidity and
more fruit balance.
Warm climates have a longer growing
season and temperatures from
the spring to fall harvest decrease
slowly and consistently, which gives
grapes longer to ripen. This creates
concentrated fruit flavors, aroma and an
increase in body.
With this knowledge alone, you can
begin to make informed wine choices
based on geographic location.

Grape Varietals
Sauvignon Blanc is typically dry, lightto medium-bodied, with medium to
high acidity. Acidity in wine is the
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Wine, Beer or Other Beverage Articles

attribute that makes a
wine crisp, tart or sour. An
acidic wine makes your
mouth water, allowing
your palette to wake up.
Sauvignon Blanc grapes
from cooler growing
regions produce wine
that refreshes your palate.
In warmer growing
regions, Sauvignon Blanc
grapes produce mediumbodied wines with fruit
attributes and a touch of
acidity. Sauvignon Blanc
is typically described as
having flavors of green
fruit, citrus, herbaceousness
and aromas of grass.
In France, two famous growing regions
for Sauvignon Blanc are Bordeaux
and Loire Valley. Bordeaux is about
300 miles southwest of Paris and
located near the Atlantic Ocean.
This maritime influence allows for a
pleasant range of temperatures that
allows the Sauvignon Blanc grape time
to ripen, producing a well-balanced
wine with herbaceous, grassy and
elderflower aromas. A traditional
winemaking practice in Bordeaux is to
blend Sauvignon Blanc with Semillon,
a full-bodied white grape. This makes
the fruit in the Sauvignon Blanc shine.
The blending process increases the
body and complexity of the wine while
allowing flavors of chamomile and
lime to come through.
Loire Valley is approximately 150
miles north of Bordeaux and has a
cooler climate. The region runs from
west to east and is divided into lower,
middle and upper regions, each on
the longest river in France. The lower
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Slice of Life is written by a culinary student (or former student) regarding
his/her internship/externship, apprenticeship or on-the-job training. The
experience should not be older than nine months. This section takes readers
through a day of the young cook’s life. The student would need to submit 800
words in a timeline format with accompanying photos and a headshot.

top: Gamay grapes
on the vine. bottom:
Riesling grapes on
the vine.
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Share your expertise in wine, beer or beverage pairing. Articles should be
written for an audience with little to no prior knowledge of beverage and
menu pairing. The chef is responsible for submitting no more than 1,500
words. Photographs should be high-resolution. Articles should review basic
terminology, menu pairing options and touch on geographic influences.

