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Chef Profile

]on-Paul Hutchins
Corporate Executive Chef
Scottsdale Culinary Institute

Cl’iet, eclucator, come(lian, musician — Jon-Paul

Hutchins has done it all. And after 26 years in
fine restaurants across the glol)e, Executive Chef
Hutchins now leads in the kitchen and the
classroom at the Scottsdale Culinary Institute.
After receiving his (legree from the Culinary Institute of America and
worlzing under some of Europe’s best chefs and mentors, Hutchins returned
to America to take the chef position at a small French Bistro. Soon, he was
one of the youngest chefs (just 21!) ever reviewed l)y The New York Times.
Not content to rest, Chef Jon-Paul set out to learn more — worleing in 1,500
seat restaurants, 30 seat l:)istros, Clipper Sl’lipS and yaclits. Impresse(l l)y his

unique style — no yelling, no screaming, tocused on tun — an apprentice
asked him to teach at the New York Restaurant School and Chef Jon-Paul
found his passion.

While teacl—iing, Hutchins studied improv cometly at the Manhattan
Punch Line and Cl’iicago City Limits. A classically trained violinist and
(lrummer, he also found time to record with former members of Blondie
and Iggy Pop and pertormetl as a singer/songwriter/guitarist with his own bands.

For over a (leca(ie, Executive Chef Jon-Paul has taugllt thousands of
students at the Scottsdale Culinary [nstitute — creating an environment
where fun and learning go hand-in-hand. In 2001, Chef Jon-Paul and his
wife Miss Leslie hit the airwaves in their nationally synclicated radio show
“Hot Cuisine with Chef Jon-Paul and the Lovely Miss Leslie” — a mix of
cooleing and come(iy heard in over tliirty markets. He has also appeare(l on
HGTV’s “Going Home” and as a featured chef on The Food Network’s
“Sara’s Secrets” with Sara Moulton!

WWW.VEALSTORE.COM

The National Cattlemen’s Beef Association on behalf of the
Cattlemen’s Beef Board offers an e-commerce website. Log
onto www.vealstore.com and have veal delivered clirectly to
your restaurant or home. Learn about the latest recipes hot
chefs are preparing. Find great wine pairings for veal. Try

. . ( 7
new seasonings and companions for veal. Learn about veal’s

nutritional value an(l mucll, llluCll morel

Veal Dish is a semi-annual pul)lication from the National Cattlemen’s Beef
Association on behalf of the Cattlemen’s Beef Board. For information on
pul)lisliing‘ exclusive Veal pliotog’rapliy, recipes and articles featured in this
issue, please contact Becky Earnest at becky@sccadv.com.
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Veal Brings a Traditional Platform
with Contemporary Flare to the
Scottsdale Culinary Institute

“T {uropean teclinique with American
Eattitucle" perfectly describes the
Scottsdale Culinary Institute; one of
thirteen certified Le Cordon Bleu
programs in the U.S. Executive Chef
Jon-Paul Hutchins embodies the Scottsdale
ideal — loringing protessionalism, fun and
laugliter to the kitchen. Chef Hutchins
and his team of colleagues and students
live and breathe their motto: Always
Remain Commis. In other words, always
maintain an apprentice mentality and
always remain teachable. This openness
to learning sets the Scottsdale Culinary
Institute apart from other elite schools.

Because of its strong presence in
European cuisine, veal plays a large role
in the Scottsdale curriculum. “Because
it’s Wi(lely used across Europe, veal lets

us hone our old-world coolzing tecliniques.
And veal is flexible enougli that we can a(lapt
these tecliniques and add a modern twist,”
said Executive Chef Hutchins. A pertect
example of this is the featured recipe, Braised
Veal Short Ribs with Guava & Tabasco®
]alapeno Chili Sauce. “We braise this (lisli,
which is a very traditional method, then
add complementary Southwest flavors for
‘wow’,” said Chef Hutchins. Reinventing
a classic coolzing teclinique, like braising,
then acl(ling sweet and spicy i'lavors, makes
the dish accessible. Customers understand
the sweet taste of Guava and the spiciness
of Tabasco® ]alapeno sauce; veal lets them
appreciate a spectrum of flavors and delivers
an uniorgettal)le clining experience.

“We use Veal Slxort Ril;)s l)ecause the

cut is cost-effective and doesn’t require a

continued on p. 2




Veal Brings a Traditional Platform (continued)

lot of training to prepare. The tectinique is simp]e: we sear

the veal ribs off then braise ttlem," said Chef Hutchins. When

Chef Hutchins t)rings a new style of education to the
Scottsdale Cuiinary Institute, a styie that is tiigtiiy regar(ied

asked his opinion on what should be taugtit in cuiinary schools i)y his peers, his students and ttirougiiout the cuiinary arts
regar(ling Veai, he saicl, “A lot of schools stiy away from veal in(iustry. When asked about his next Lig a(lventure, the
because of the perceive(i cost and because it’s not wi(ieiy available.  chef respon(ieci, “I am iiving my passion with teaciiing and

However, in my opinion, veal tests the skill of a culinarian. I have many great opportunities to incorporate TV, radio

Veal shines when expertiy preparefi. When handled correctly, and speciai events showcasing my love for food. So, [ am

a chef can get a range of sophisticated flavors from it.”

iiving my dream.”

Braised Veal Short Ribs Au Gratin with Guava and
Tabasco® Jalapeﬁo Chile Sauce

Ingreclients Weights

Measures

Yield: 12 Portions

Directions

Bouquet Garni:

Peppercorns

Parsiey sprigs

Ttiyme sprigs

Bay leaf

Veal short ribs (IMPS/NAMP 323)
Kosher salt

Pepper

Ctioppeci onion

Ctioppect carrot

Ctioppeci ceiery

Olive oil

Red wine

Rich veal stock

Tabasco® Ctiipotle Pepper Sauce
Dried ctiiiies, stemmed, seeded

4 each
3 each
2 each
1 each

as needed
as needed
1 cup
1/2 cup
1/2 cup
1 Thsp

1 cup
1qt

1/2 cup
2 each

Prepare Louquet garni; set aside.
Season veal short ribs with salt and pepper. Mark short ribs on grili; set aside.

Sauté onion, carrot and ceiery in oil in iarge roasting pan until brown. Degiaze
pan with wine and reduce to au sec. Add l)ouquet garni, veal stoclz, ci'iipotie
pepper sauce and dried ctiiiies; ]Jring to a boil. Add short rith, bone side up;
cover tigtitly. Braise in 325°F oven 2 to 2-1/2 hours or until veal is fork-tender.
Remove short ribs from pan; reserve t)raising iiqui(i. Remove meat from Lones,

trimming off any excess fat. Keep warm; set aside.

Sauce:

Braising liquici
Rich veal stock
Packed brown sugar
Guava concentrate
Ground cumin

Kosher salt
Pepper

Lqt

as needed
2 cups
1-1/2; cups
1 tsp

as needed

as neecie(i

To prepare sauce, strain 1 qt t)raising liqui(i into iarge saucepan, a(icling extra
stociz, if necessary; i)ring to a boil. Add brown sugar, guava concentrate and
cumin. Reduce heat; simmer until sauce is reduced to 3 cups and has a nappé

consistency. Season with salt and pepper. Keep warm; set aside.

Yield: 3 cups

Root Vegetalole Gratin (recipe toliows)
Garnish:
Fried potato curls

as needecl

Per order:
Plate 4 to 5 oz veal. Ladle 2 oz sauce over veal. Serve with 4 x 4-inch portion
Root Vegetaijle Gratin. Garnish with fried potato curls.

Root Veg’etal)le Gratin

Heavy cream

Eggs, beaten

Cayenne pepper
Butter, softened
Rutat:agas, tilinly sliced
Kosher salt

Black pepper

Turnips, tiiinly sliced
Carrots, tiiinly sliced

Parsnips, tilinly sliced
Shredded Gruyere cheese

6 cups

1 dozen
1 Thsp
1/4 cup

as neecieci

as neecieci

Combine cream and eggs in iarge t)owi, mixing weil; add cayenne pepper. Coat
bottom and sides of hotel pan with butter. Arrange rutat)agas in bottom of pan;
season with salt and black pepper. Top with 8 0z cream mixture. Repeat layers with
remaining Vegetatales and cream mixture, seasoning each Vegetatale iayer with salt

and black pepper.

Balze, covered, in 375°F oven 1 hour or until Vegetaloles are just tender. Uncover;
spriniele cheese eveniy over top. Continue ]Jaizing, uncovered, until cheese is ligiitiy

browned. Cool sliglltiy. Cut into 4 x 4-inch portions. Keep warm; set aside.

When using this recipe, please credit with: ©Cattlemen’s Beef Board or Courtesy Cattlemen’s Beef Board
Recipe a(lapte(l from Chef Jon-Paul Hutchins, Scottsdale Culinary Institute, Scottsdale, AZ

Pairing Wines with Veal

Don Clemens, Director of Wine E(].ucation, Paterno Wines International

This riciiiy—
flavored recipe
is laden with the
essence of veal
stocie, aromatic
root Vegetainies
and iiearty guava
concentrate. And
for a little mystery,
there’s the smoiey heat of ciiipotie pepper
sauce. When served with Root Vegetai)ie
Gratin, you've got cuiinary aromatiierapy!
This meal needs a rich red wine without
too much tannin. Tannic wines dont
show well with the cornpiex aromatic spice
and chili heat combinations typicai of
Soutiiwestern, South Asian, and Latin
American dishes — so look to a classic
Zinfandel from northern California’s Dry
Creck Vaiiey or a Shiraz from Australia’s
Barossa Vaiiey.
Two exampies immefiiateiy come to

mind: the Zinfandel OVOC (“Oi(i Vine
Old Clone”) from Dry Creek Vaiiey,
proctucect it)y Alderbrook Winery in

Question: What do cuiinary students
need to know about veal? What
should operators know?

David Burke — Executive Ctlet/owner,
davidburke & donatella
New Yoriz, NY

“When I was in sctiooi, I was not
taugtit about veal’s amazing Versatiiity.
Everyone needs to know about how this
remarkable protein can take on lots of
different flavors and appiications. Students
should also be taugtit on how to use oi'tai,
the organ meats, in addition to the whole
muscle cuts. As far as operators go,
ttiey should know that veal enhances
creativity. It lends itself to all kinds
of combinations — like surf and turf.”

MEASK THE EXPERTSRR.

Sonoma County, and St. Hallett’s
Faith Shiraz from the Barossa. Each is
riciiiy tiavored, but with a different
fruit protiie.

Alderbrook OVOC Zinfandel has
pronounceci red fruit aromas and
tlavors, reminiscent of crani)erry and red
ciierry. Alderbrook has producect award-
winning Zinfandel for neariy two decades
and is located at the ecige of Heaictst)urg, at
the confluence of two of Sonoma’s most
famous winegrowing areas: the Dry Creck
and Russian River Vaiieys.

The St. Hallett Faith Shiraz has more
black ctierry and pium. One of Barossa’s
pioneer wineries, St. Hallett dates to the
mid-18th Century and its winemaieer,
Stuart Biacieweii, was recentiy named
“Barossa Winemaker of the Year”.

Neither wine is very tannic, which
aiiows tiie smoiee/spice tiavors ot tiie
sauce to emerge without interference.
And both are tiearty and compiex enougti
to stand up to the richness of this
extraordinary veal dish.

Kevin Kleist — Director of Cuiinary
Operations, Buca, Inc.

“Operators should think about price
points and prep methods. Veal ctiops
are tiigti-enct and eiegant — better suited
for ‘white tablecloth’ piaces than for
casual concepts. But casual concepts
can get great results with pieces from
the ieg such as the eye-ot-ttle-round,
cut into small medallions and poun(ie(i
for scaioppini appiications. And the
shank is great for i)raising. Osso Buco
is a classic veal dish that adds dimension

”
to any menu.
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