


Dear Friends,

Lucky number 7! 2016 marks the seven years since we began our performance and 
culinary arts journey in 2010. Can you believe it?! Seven years of creating an event like no 
other. Seven years of helping to grow FringeArts as Philadelphia’s premier destination for 
world-class avant-garde performance art year-round. Seven years of incredible support from 
our loyal donors and dedicated partners.  

It has been a true honor to work alongside a great group of people who understand our vision 
for spotlighting the cultural arts in our city, and who see the importance of an organization 
like FringeArts. We cannot express how grateful we all are to everyone involved. From the 
city’s finest business leaders and small business owners, to the numerous restaurants, chefs, 
bars, and vendors, and to the ever-growing list of staple organizations in Philadelphia – thank 
you for taking this journey with us. 

We are excited that FEASTIVAL has found its home and is returning to the FringeArts 
building on the Delaware River. Because of our generous sponsors, this central point for 
innovative entertainment on the waterfront has been made possible. Thank you to our 
dedicated title sponsor, Delaware Valley Audi Dealers, as well as our presenting sponsors, 
Philadelphia Magazine, PECO, and Sugarhouse Casino. This magical night would not 
be possible without the support from all of our philanthropic partners at every level: Crystal, 
Truffle, Caviar, Champagne, and the long list of individual donors. Additionally, we thank our 
in-kind donors to the auction, chef bags, and all of the restaurant industry partners. Finally, 
we thank all of the 2016 Audi FEASTIVAL attendees, who also give back to FringeArts 
with their ticket purchase. This continual support is a reminder of the impact that FringeArts 
has made on the city, standing as a hub for forward-thinking art and thought-provoking 
performances.  

One major element makes FEASTIVAL the most sought-out culinary event of the year – 
the 74 extremely generous restaurants and bars. We truly appreciate your grand commitment, 
donating your time, staff, and amazing talent. We are proud to partner with such an elite 
group of culinary leaders and innovators.  Thank you for always saying yes, and for giving 
us your all. 

Lastly, we want to thank a very special group of leaders – the 2016 Audi FEASTIVAL 
co-chairs. Thank you Tony Forte and Ryan Hummel, Jesse and Beka Rendell, and Susan 
and David Lipson for your commitment to making this the best year yet! Thank you Nick 
Stuccio, Producing Director of FringeArts, Board Chair Richard Vague, and the tireless Team 
FEASTIVAL. We tip our hat to the entire FringeArts Board of Directors, staff, and volunteers 
for their hard work and unwavering support. 

Let’s raise a glass in cheers to seven years! 

Humbled and thankful, 

Stephen Starr
Audi FEASTIVAL Co-Host

Michael Solomonov
Audi FEASTIVAL Co-Host

Audrey Claire Taichman
Audi FEASTIVAL Co-Host

FROM THE CO-HOSTS





2016
PARTICIPANTS

TONIGHT’S
SCHEDULE

2nd District Brewing Company
a.kitchen+bar
Abe Fisher
Alla Spina
Alma de Cuba
Audrey Claire
Bank & Bourbon
Bing Bing Dim Sum
Bistrot La Minette
Brauhaus Schmitz
Buena Onda
Cheu Noodle Bar
Continental Midtown
CoZara  
The Dandelion
Drexel University’s Center for 
    Hospitality
The Dutch
Éclat Chocolate
El Vez
The Farm at Doe Run
Federal Donuts
Fork
The Good King Tavern
High Street on Market
Hugo’s Frog Bar & Chop House
Hungry Pigeon
Indeblue
Jezabel’s Cafe
Jones
Junto BYOB
Kensington Quarters
La Calaca Feliz
La Colombe Torrefaction
La Divisa Meats
La Peg
Lacroix
Laurel

6:00 EARLY ENTRY
Audi Artist Lounge, Fringe Fire Pit, PECO Ice Bar, SKYY Vodka Lounge, 
restaurant stations and bars open. Silent auction bidding begins. 
 
Audi Artist Lounge includes two bars featuring specialty cocktails, 
aerial performances by Brian Sanders’ JUNK, and a live Audi A4 
painting and digital performance by muralist Juan Dimida. The SKYY 
Vodka Lounge presents finely crafted vodka cocktails and a unique 
tasting experience. The Live Chef Stations, curated by Chef Michael 
Solomonov, will feature gastronomic art by various chefs who will use 
heat or cold elements for their dishes. Chefs Michael Solomonov, Nick 
Macri, and Brad Spence will man the Fringe Fire Pit, while Chefs Greg 
Vernick and Peter Serpico will be keeping things cool at the PECO Ice 
Bar.
 
Musical performance by Red 40 and The Last Groovement. Visual 
performances by Circadium, Brian Sanders’ JUNK, and Juan Dimida.

7:00 2016 Audi FEASTIVAL GENERAL ADMISSION 
Sample from 74 of Philadelphia’s top bars and restaurants!

8:30 Audi A4 ART INSTALLATION REVEAL IN THE Audi ARTIST LOUNGE

9:00 LAST HALF HOUR FOR AUCTION
Get your final auction bids in!

9:30 AUCTION RESULTS
Auction winners posted at Columbus Blvd. exit.

10:00 THANK YOU AND GOOD NIGHT!

Marigold Kitchen
Metropolitan Bakery
Neuf
Noord
OIC
The Olde Bar
Opa
Oyster House
P.S. & Co.
Panorama
Parc
Pizzeria Stella
Pod
Prohibition Taproom
Pub & Kitchen
ROOT
Rouge
Russet
Sancho Pistola’s
Serpico
Siembra Spirits
Sweet Box
Taproom on 19th

Townsend
Tredici
Tria
Twenty Manning Grill
The Twisted Tail
Urban Farmer
V Street
Vernick Food + Drink
Vintage
Wm. Mulherin’s Sons
Whetstone Tavern
Will BYOB
World Cafe Live
Zahav
Zama
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presents the world’s most cutting-edge, high-quality artists,

amplifying the vibrancy of Philadelphia as a renowned cultural destination

and an unparalleled place to live, work, and visit. FringeArts experiences

are entertaining, intellectually challenging, provocative, and moving.
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BOARD OF DIRECTORS

Nick Stuccio  Producing Director  •  Richard Vague  Chair
Jennifer Bohnenberger  Vice Chair/Secretary  •  Lisa P. Young  Acting Treasurer
Gabe Canuso  •  Mark Dichter  •  Denise DiSimone  •  Tony Forte  •  David Grasso

Gail M. Harrity  •  David Hoffman  •  Kevin Kleinschmidt  •  Kathy Lentini

David Lipson  •  Tom Lussenhop  •  Maria Quiñones-Sánchez  •  Ajay Raju

Hal Real  •  Philip Santarelli  •  Michael Solomonov  •  Stephen Starr

Audrey Claire Taichman  •  Max Tuttleman  •  Marty Tuzman

Tricia Wellenbach  •  Paul Wright



Juan Dimida

Using acrylic paint 
and the new Audi A4 
as his canvas, muralist 
Juan Dimida will be 
live painting in the 
Audi Artist Lounge 
throughout the evening. 
Juan Dimida’s artwork 
is a reflection of his 
background as a public 
artist, who developed 
his creative techniques 
through collaborations 
with various muralists 
in Philadelphia. His work 
celebrates the energy 
of street arts, and at 
Audi FEASTIVAL he will 
integrate his digital 
artwork with painting to 
create a dynamic piece 
inspired by innovation 
and technology. TITLE SPONSOR of the 2016 Audi FEASTIVAL

Circadium

America’s first higher 
education program 
for circus lands at 
Audi FEASTIVAL this 
September. Offering 
the first US degree in 
circus arts, Circadium, 
the nation’s only School 
of Contemporary Circus, 
will take center stage 
at Audi FEASTIVAL, 
blending modern-day 
circus performances 
with physical theater. 
Circadium seeks to break 
traditional molds, to 
challenge the definition 
of circus, propelling the 
art form to new places 
for an unforgettable and 
hypnotic spectacle. 

Red 40 &
The Last 
Groovement

Returning to Audi 
FEASTIVAL for their 
second year is 
FringeArts’ resident 
Red 40 & The Last 
Groovement, the 
energetic and theatrical 
performance band. 
Their disco, funk and 
R&B-inspired originals 
and sexed up covers 
sung by their leading 
female powerhouses will 
have you transcending 
the daily grind and 
shaking your behind. 
Created by alumni from 
the Pig Iron School for 
Advanced Performance 
Training, Red 40 and The 
Last Groovement are all 
about elevating female 
signifiers, making their 
shows and appearance 
bigger, sexier, shinier 
and bolder.

Brian Sanders’ 
JUNK

A Fringe Festival favorite 
for over 15 years, Brian 
Sanders’ JUNK will 
return to Audi FEASTIVAL 
this September. 
Choreography 
mastermind Brian 
Sanders and his 
company JUNK are 
known for their 
ingenious use of found 
objects and clever 
inventions that bridge 
the gap between dance 
and physical theater. 
Sanders’ choreography 
blends traditional 
dance theater with 
an inventiveness and 
physicality that is 
praised throughout the 
city and beyond.

PERFORMANCES
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STARTING BID:  $20,000  •  ACTUAL VALUE:  PRICELESS

Named “America’s Next Great Food City” by Travel + Leisure and selected as one of the “Top 
10 Best Food Cities in America“ by The Washington Post, Philadelphia is making its culinary 
mark on the national food scene. There is no doubt that Philadelphia is being recognized 
as a culinary focal point given that the city is filled with creative, forward-thinking minds 
– including Top Chefs, Iron Chefs, and James Beard Foundation Award winners, as well as 
scores of others who work to push culinary boundaries and grow Philadelphia’s culinary 
landscape. 

Inspired by and in honor of these chefs, FEASTIVAL proudly presents an evening to remember: 
The “Ultimate Private Dinner Party!” 

ULTIMATE PRIVATE
DINNER PARTY DETAILS

The Ultimate Private Dinner Party can 
be held at your home; Audrey Claire 
Taichman’s demonstration kitchen, 
COOK; or at the home of FringeArts 
Board Chair Richard Vague on Delancey 
Street in Philadelphia.

The Ultimate Private Dinner Party is 
intended for an intimate group of ten 
dinner guests and will be scheduled 
for a date mutually agreed upon by 
all parties. At least 60 days notice is 
required to ensure enough time for 
planning and coordination.
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THE ULTIMATE DINNER PARTY
AUCTION             ITEM:

ULTIMATE PRIVATE
DINNER PARTY CHEFS

Jon Cichon  Lacroix
Eli Collins   Pub & Kitchen
Nick Elmi   Laurel, ITV
Joncarl Lachman   Noord, Neuf, The Dutch
Lee Styer   Fond, The Dutch
Peter Woolsey   Bistrot La Minette, La Peg



AUCTION HIGHLIGHTS

A NIGHT AT COOK
Enjoy a night out with 15 of your nearest and dearest. Sit back, relax and let one of Philadelphia’s 
great chefs do all the work at COOK, Philadelphia’s premier, sixteen-seat kitchen-classroom. The 
exclusive event features a multi-course dinner, prepared before your eyes and paired with wines 

selected by their in-house experts. Cheers!

4 NIGHTS AT THE AWARD-WINNING BOULDERS RESORT IN CAREFREE, AZ
With the fall and winter on its way, start planning for a warm getaway to beautiful Carefree, 

Arizona. They don’t call it “carefree” for no reason. Relax at the Boulders Resort for four days in a 
luxurious three bedroom villa, located on 1,300 acres of pristine Sonoran desert near Scottsdale, 
AZ.  While there, enjoy award-winning tennis, swimming in one of four crystal–blue pools, world-

class golf on a Jay Morrish course, treatments at The Golden Door Spa, and all of the adventurous 
activities and high-end shopping the area has to offer. 

ALL IN FOR FRINGE
Celebrate a night out by raising a glass (or two) at happy hour at La Peg, the contemporary American 
restaurant from Chef Peter Woolsey, followed by an evening of unpredictable performance art. Treat 

seven of your friends to happy hour for delectable food and drinks and then stimulate your mind 
with a captivating FringeArts Presented show. Talk about a real Fringe experience! 

SIMPLY SOLO
Can’t get enough of the COOK & SOLO culinary empire? Well, you’re in luck! This is your chance 

to dine at all of FEASTIVAL co-host Michael Solomonov’s delightful spots including Federal Donuts, 
Abe Fisher, Dizengoff and Zahav!  

SUPREME SIXERS EXPERIENCE
Are you the #1 Sixers fanatic? Do you dream about going behind the scenes to see the world 

behind the basketball court? Experience the Sixers like never before. You and three friends will 
have the opportunity for early entry to the Wells Fargo Center to watch the Sixers pre-game 

shoot. Next, snap a photo on the Sixers logo right on center court! Not enough? Experience how 
it feels to warm up like a pro as you watch NBA player warm-up right from the Sixers bench prior 
to tip-off. Once the game starts, you and a pal can join in on the Captain’s Huddle and take center 
court with the captains of the Sixers (and the opposing team), along with NBA officials. Before you 

cheer on your team, take an exclusive behind the scenes access tour of the Sixers locker room 
while the game is occurring. Head back to your seat and enjoy the game like a Sixers rock star! By 

the end of the game, you will leave feeling like a true Sixers player yourself! PRESENTING SPONSOR of the 2016 Audi FEASTIVAL

We put our energy into the arts.

Arts and culture organizations have an impact of more than $1 billion on our local economy. 

Through PECO-sponsored programs we help people of all ages and backgrounds enjoy and 

experience the arts throughout our region.

PECO is the proud Presenting Sponsor of FEASTIVAL.

Find out more at www.peco.com/community

© PECO Energy Company, 2016
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PRESENTING SPONSOR of the 2016 Audi FEASTIVALPRESENTING SPONSOR of the 2016 Audi FEASTIVAL

YOUR DAILY RESOURCE FOR ALL THINGS PHILADELPHIA

F O L L O W  U S  @ P H I L L Y M A G

Must be 21 or older. 

GAMBLING PROBLEM? CALL 1-800-GAMBLER.

FREE VALET AND SELF-PARKING 
ON DELAWARE AVE. 1 MILE NORTH  
OF THE BEN FRANKLIN BRIDGE

 SUGARHOUSECASINO.COM  

LEGENDARY 
TASTE.  

A PHILLY FIRST.

Experience true dining perfection, with steaks so special they 

have their own USDA Prime Angus beef certification.  

Operated by Chicago-based Gibsons Restaurant Group.

 OPEN FOR LUNCH AND DINNER. 
For reservations call 215-717-3900 or visit opentable.com.



TRUFFLE SPONSORS

CAVIAR SPONSORS

CHAMPAGNE SPONSORS

INDIVIDUAL SPONSORS

CHEF BAG SPONSORS:  Brine Street  •  Side Project Jerky  •  Sip-n-Glo Juicery

EVENT PLANNING:  Roberts Event Group   PRINTING:  mediacopy

16   •   2016 Audi FEASTIVAL 2016 Audi FEASTIVAL   •   17

billypenn.com

GOLD SPONSORS
Marsha and Jeffrey Perelman  •  Jeff and Janine Yass

SILVER SPONSORS
Brian and Sherry Effron  •  Leonard Haas  •  Laurie and Brad Ingerman

Sarah and Kevin Kleinschmidt  •  Charisse R. Lillie  •  Torchlight Technology Group

BRONZE SPONSORS
Arden Group  •  Sheree and Wayne Bloch  •  Domus Apartments  •  Drexel University  •  Amy and Steven Erlbaum
Amy and Bill Green   •  Marjorie and Jeff Honickman  •  Susan and Leonard Klehr  •  Martin and Sylvia Kreithen

Randi and Jon Joseph  •  Tom Lussenhop  •  Eileen and Scott Myers  •  The Panzo Family  •  Cindy and Rob Pearlstein
Midge Rendell  •  Philip Santarelli and Katherine Anselmi  •  Nancy and Ben Shein  •  Jim and Jane Sutow  •  Sol and Faith Weiss



SPECIAL THANKS

HOST COMMITTEE

Jane Ament  •  Tom Ashelman  •  Kiong Banh  •  Jeff Benjamin  •  Tim Blackwell

Robert Carachilo  •  Joe Carvalho  •  Nicole Cashman  •  Michelle Cassidy  •  Jon Cichon

Jason Cichonski  •  Kelly Clark  •  Eli Collins  •  Ashley Costanzo   •  Kaitlyn David  •  Danielle DelRe

Nick Elmi  •  Jillian Encarnacion  •  Nadine Enders  •  Michelle Flisek  •  Joe Gambino  •  Barry Gold

Joe Gualtieri  •  Patrick Haas  •  Derek Hachkowski  •  Heather Harad  •  Allison Hartman  •  Amy Henderson

James Huth  •  Maggie Huth  •  Kristina Jenkins  •  Christopher Kearse  •  Jeremy Kucholtz

Joncarl Lachman  •  Michele Lamm  •  Rich Lee  •  Meryl Levitz  •  Shaun Luberski  •  Katelynn Luczkow

Natalie Maronski  •  Susannah Mauro  •  Mike O’Brien  •  Ashley Patterson  •  Edward G. Rendell

Jennifer Rice  •  Marilyn Russell  •  George Sabatino  •  Andrew Sanderbeck  •  Brian Sanders  •  Neal Santos

Adam Schmidt  •  Scott Schroeder  •  Carl Schwartz  •  Randi Sirkin  •  Aly Spengler  •  Lee Styer

Frank Taormina  •  Dave Todaro  •  Liz Trasmundi  •  Greg Vernick  •  Andrew Wood  •  Peter Woolsey

and

The Entire FringeArts Staff 

Tony Forte and Ryan Hummel, Co-Chairs

David and Susan Lipson, Co-Chairs

Jesse and Beka Rendell, Co-Chairs

Michael and Lisa Brairton  •  Wendy Caperonis  •  Michael Forman

Robert Hamilton  •  Wendy Hamilton  •  Heather Harad  •  Christina Kerrigan

Michele Lamm  •  Ralph Muller  •  Linda Powers  •  Richard Vague  •  Nancy Wolfson

95 CALORIES  
NEVER TASTED  

SO GOOD

Enjoy AMSTEL® Light Responsibly ©2016 AMSTEL® Light Lager, Imported by Amstel USA, White Plains, NY

CRYSTAL SPONSOR of the 2016 Audi FEASTIVAL
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CRYSTAL SPONSOR of the 2016 Audi FEASTIVAL

CRYSTAL SPONSOR of the 2016 Audi FEASTIVAL

FS Investments is proud 
to support FEASTIVAL and 
FringeArts’ mission to promote 
contemporary, innovative art 
and performance.

MICHAEL FORMAN
Chairman & CEO 
FS Investments

fsinvestments.com
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COMMUNICATION 
MADE EASY
mediacopy  ||  ON DEMAND PRINTING SOLUTIONS

Mediacopy is a full service digital printing company with offices 
in Center City Philadelphia, and the suburbs. State of the art 
technology, extraordinary customer service and attention to detail 
place us apart from the competition. Our infrastructure allows us to 
provide our customers with high quality products in a cost effective 
fashion. From conception to completion, the basic to the complex, 
we are on the job with the personal attention you should expect.

www.mediacopyonline.com

PHILADELPHIA 
1310 Sansom Street
Philadelphia, PA 19107
Phone: 215.717.5151
Fax: 215.717.7400

MEDIA 
11 E State Street
Media, PA 19063
Phone: 610.566.8499
Fax: 610.566.4513
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As we toast to the 7th Annual Audi FEASTIVAL, benefiting 
FringeArts, we catch up with seven of the city’s celebrated 
chefs – and FEASTIVAL participants – who answer seven 
questions on all things food, art and the city of Brotherly 
Love. Notice a theme here?

But before we dig in... FEASTIVAL is not complete without a 
stiff drink in hand. Some of our favorite bartenders share 
special cocktails that can be easily crafted at FEASTIVAL or 
in the comfort of your own happy hour at home! 

Whether it’s on the rocks or straight up, these cocktails are 
served with a FEASTIVAL twist. 

Cheers to seven years!

           YEARS
       CHEFS
   QUESTIONS
RECIPES 
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RESA MUELLER
TWENTY MANNING GRILL

S.S. Minnow

1.5 oz Skyy vodka
.5 oz fino sherry
.75 oz cranberry syrup
.5 oz clarified grapefruit cordial
4 dashes hopped grapefruit 
   bitters

Stir, serve over ice and garnish 
with a lemon twist.

JESSE CORNELL
WHETSTONE TAVERN, SKYGARTEN

High Heat

1.5 oz jalapeño tequila
   (see below)
.75 oz fresh lemon juice 
.75 oz simple syrup 
Aperol

For jalapeño tequila:
Slice one jalapeño and add it to 
a bottle of good blanco tequila 
(I use Epspolon). Let sit for 2 
days at room temperature, then 
strain. Now you have your house 
made, artisanal jalapeño tequila.

Add cocktail ingredients to a 
mixing tin and give it a good 
shake while making your best 
shaker face. Strain over fresh 
ice and top with Aperol. I never 
really measured this part out 
but I’d say you’re going for 
about half an ounce. It should 
look something close to pink 
lemonade when you’re done. 
Throw a straw in that bad boy 
and enjoy!

SEAN URQUHART
NEUF

Pardon My French

.75 oz cognac

.75 yellow chartreuse

.5 oz St. Germain

.25 Salers aperitif

.75 oz lemon
2 dashes orange bitters
2 dashes absinthe

Shake with ice, strain into  
coupe or martini glass.

BRIAN KANE
ABE FISHER

Don’t Mind If I Do

.75 oz El Dorado 3 year rum

.75 oz Landy VS cognac

.5 oz lime juice 

.5 oz grapefruit 

.5 oz honey 

Shake it, strain it and gulp.



PETER WOOLSEY
Bistrot La Minette, La Peg

BRETT NAYLOR
Oyster House

Where do you go to find 
inspiration for new dishes?
More often than not, I get my 
inspiration through travel 
and specifically home cooked 
meals in foreign countries. But 
then again, there is always 
the drunken muse that comes 
knocking on my creative door 
every once in awhile. Cognac 
and solitude can produce some 
good ideas.
 
Why are the arts important for 
Philly?
It is the arts that gives 
Philadelphia a global voice. It is 
the arts that allows us to truly be 
an  international city.
 
Name one of your favorite 
ingredients to use while 
cooking.
No mystery to anyone that it’s 
butter.

Where do you go to find 
inspiration for new dishes?
I find inspiration in a wide variety 
of places such as traveling to 
new places (even if it’s a new 
town or park I have not been 
to), eating at a new restaurant, 
cookbooks, and most importantly 
being in nature. For me, 
inspiration is usually found when 
the energy behind it is right. If 
you are forcing a new dish it is 
usually much harder to create 
something great.
 
Why are the arts important for 
Philly?
Art touches on emotions, 
hardships, happiness, confusion, 
insecurity….everything. What else 
can touch on all of these areas? 
They are hugely important. 
 

Brioche
 
1000 g bread flour
100 g sugar
25 g salt
11 large eggs
50 g fresh compressed yeast
400 g 83% butter, cut into 
   small pieces 
 
After weighing all the ingredients 
make sure they are all very 
cold before proceeding. Put 
the flour, salt and sugar in the 
freezer to cool them down. Mix all 
ingredients except for the yeast 
and butter for three minutes. Add 
the yeast and butter slowly on 
low speed for another 10 minutes 
until the butter is completely in-
corporated. Turn the speed to the 
highest level and mix until the 
dough releases from the interior 
of the bowl, about 3 minutes.
 
Allow the brioche to rest between 
50-72°F until doubled in size. 
Punch down the dough and form 
it into the desired shape and 
allow it to rise in its mold. When 
doubled in size, egg wash the 
dough and bake it at 400°F until 
the interior sounds hollow when 
tapped.

Grilled Swordfish Kebabs
 
1 jalapeño, seeded, chopped
1 bunch cilantro, roughly chopped
6 limes, 4 squeezed, 2 reserved
1/2 white onion, chopped
1/2 cup safflower oil
salt and pepper
2 lbs swordfish loin, diced in 1.5-2 oz cubes
 
Puree the jalapeño, cilantro, lime juice, onion, safflower oil, salt and 
pepper until smooth. Cover the diced swordfish with the marinade and let 
sit for 2-4 hours. Using a metal skewer, skewer the swordfish one by one 
to fill. Grill all 4 sides of the fish for 3-4 minutes each on a charcoal grill. 
Serve with reserved limes, fresh tortillas, and fresh tomatoes.

List 3 food items you always 
have in your pantry.
Foie gras, vanilla beans and demi 
glace.
 
What is your favorite after-
hours spot to decompress?
Southwark was my bar with Kip 
and Sherry running it, and even 
after it changed hands, it remains 
a favorite of mine.

Who is your celebrity crush 
and why?
Actress Audrey Tautou for 
obvious reasons.

If you were stuck on an island, 
what 3 things would you bring 
and why?
An umbrella (I hate the sun). A 
case of Bandol Rosé, because if 
you are going to drink rosé on a 
desert island, it might as well be 
the best rosé offered ,and plenty 
of slices of cold watermelon, so I 
can pretend it’s a vacation.

How many years have you 
attended FEASTIVAL and what 
keeps you coming back?
2016 marks my third year at 
FEASTIVAL. I love participating in 
FEASTIVAL because it feels great 
seeing people get excited about 
tasting and experiencing all of 
the different restaurants in the 
Philadelphia area. FEASTIVAL is 
also a great event to connect and 
reconnect with other chefs. 

In one word, describe the 
Philadelphia food scene.
Everchanging.
 
List 3 food items you always 
have in your pantry.
Onions, flour and Carolina Gold 
Rice.

What is your favorite after-
hours spot to decompress?
Anywhere I am on my bike or 
running.  I bike or run after work 
every night.  That’s what helps 
me decompress and gives my 
mind a rest.   
 
If you were stuck on an island, 
what 3 things would you bring 
and why?
I would bring goggles for 
swimming, a pair of good trail 
shoes for walking and running 
and 4-inch tactical knife - for all 
purpose!
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BEN PUCHOWITZ
Cheu Noodle Bar,
Bing Bing Dim Sum

JEZABEL CAREAGA
Jezabel’s Cafe
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Lamb Dumplings with
Chile Oil and Cilantro
 
makes about 30 dumplings

dough:
10 oz all purpose flour
140 g boiling water
5 g salt
 
In mixer add flour and salt.  While mixer 
is running slowly add hot water until fully 
incorporated. Mix dough for 3 minutes.  
Let rest for at least an hour before rolling 
out discs.

Roll dough into thin sheet. Cut discs about 
3 inches wide with cookie cutter. Fill each 
disc with about 20g of filling and fold into 
pouches. It doesn’t matter what shape 
you choose as long as they are sealed. 
Set dumplings on tray sprinkled with 
cornstarch until you’re ready to cook.
 
filling:
2 lbs ground lamb 
22 g mirin
18 g soy sauce
12 g salt
12 g sriracha
2 g sesame oil
10 g chopped garlic
1 egg
9 g ras el hanout 
 
Mix by hand and mixing bowl until fully 
incorporated.

Serving:
Get large pot of salted water boiling on 
stove. Boil dumplings for 4 minutes and 
transfer them to serving dish. Dress them 
with your favorite chile oil, sesame seeds 
and cilantro leaves. 

Jezabel’s Chimichurri

3 cups olive oil
3 bunches of parsley, finely minced (approx 1.5 cup)
3-4 garlic cloves, thinly sliced or minced
1 bunch of scallions, finely sliced
4-5 stems of thyme finely diced
1/2 tsp salt
1/2 tsp red chili flakes, or to taste
juice of 2 lemons and 1/4 cup red wine vinegar
   if desired
Other herbs like oregano, lemongrass, optional
 
Heat half of the oil in a large skillet over medium heat, add sliced scallions 
and sauté for 3 to 4 minutes. Remove from heat and add parsley, garlic, 
thyme, and chili flakes. Stir then transfer to a serving bowl and let it cool 
off for one hour. Once cooled, add the juice of 2 lemons and serve! 

Where do you go to find inspiration for new dishes?
I’m a very visual person so it starts with what I see. I visit Brooklyn and 
Miami, looking for beauty, aromas and flavors in every corner. I like to 
explore new places without an agenda, meeting new people and just 
wandering around.

Name a memorable kitchen disaster you’ve had.
I was hosting a dinner at my house for 20 people. With only one dish left 
to bake, I turned on the oven without looking inside and forgot that earlier 
that week I placed a plastic tray inside. As I was arranging the backyard 
for my guests, I heard the smoke detector go off and smoke took over my 
kitchen. Lesson learned: Look in your oven before you turn it on. 

Why are the arts important for Philly?
Art is the expression and identity of a community based on their interaction 
with the surroundings, Philadelphia has evolved and it will continue to do 
so in the coming years, so I believe there is no better time to make our art-
print stronger than now. I consider FEASTIVAL to be a leading event for the 
development and growth on the cultural scene in Philadelphia.
 
Name one of your favorite ingredients to use while cooking.
A meal without garlic is like a summer without sunshine – 
at least for me.
 
What is your favorite after-hours spot to decompress?
Pub & Kitchen. It’s in my neighborhood, great drinks, good food and fun 
music. There is always a reason to swing by.
 
Who is your celebrity crush and why?
Massimo Bottura. He is a humble, creative cook, a poet of life. I appreciate 
the connection he has with his wife and his kids. As little as I know of him, 
the one thing I find really attractive is that he followed his heart.

If you were stuck on an island, what 3 things would you bring and why?
A good book – I have a few books that I can read over and over again. A Turkish 
towel - it serves many purposes. A cooking pan – this was my grandma’s 
favorite item when camping.

Where do you go to find inspiration for new dishes?
I find inspiration from a variety of sources like eating 
out, cookbooks, social media and my chefs.
 
Why are the arts important for Philly? 
They’re important everywhere, but Philly possesses a 
uniquely gritty type of artistry that parallels its edgy 
identity.
 
How many years have you attended FEASTIVAL and 
what keeps you coming back?
All seven. It’s the best food event of the year, in my 
opinion.
 
In one word, describe the Philadelphia food scene.
Familial.
 
Name one of your favorite ingredients to use while 
cooking.
Shiso.
 
List 3 food items you always have in your pantry.
Dried chilies, soy sauce and rice vinegar.
 
If you were stuck on an island, what 3 things would 
you bring and why?
A boat building kit, gas, and a fishing rod so I can leave 
the island.



JONCARL LACHMAN
Noord, Neuf, The Dutch
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Atjar Tjampoer
The Amsterdam food scene is graced with some of the best 
Indonesian food in the world (outside of Jakarta). This is a 
delicious Indo/Dutch pickle recipe often feature at NOORD. It’s 
a nice side dish for roasted meats, poultry or fish.

2 cups cauliflower florets
1 cup celery, thinly sliced 
2 small carrots, diced
1 cucumber, sliced
2 shallots, small dice
1 small head green cabbage, cut into ribbons
3 cups apple cider vinegar
2 cups water
3 tbsp sugar
2 tbsp kosher salt
2 tsp sambal 
2 tsp ground ginger
1 tsp ground coriander
1 big pinch whole coriander seeds
4 tsp turmeric (make sure it’s fresh!)
1 tsp fresh mint leaves, julienned 
 
Blanch the cauliflower florets in salted, boiling water for 3 
minutes. Drain and set aside. Add carrots, celery, cucumbers, 
shallots and cabbage and gently toss. Bring the vinegar and 
water to a boil. Add the sugar, salt and spices and allow to boil 
for a few more minutes until everything is dissolved and nicely 
mixed. Pour onto the vegetables and cover with plastic wrap 
(use a non-reactive bowl). After one hour remove the plastic 
and refrigerate. Re-cover to allow to cool. Before serving, top 
with mint leaves.

Where do you go to find inspiration for new 
dishes? I primarily get my inspiration from travel. 
My favorite thing to do upon visiting a city is to 
find the most charming corner bistros or in some 
cases (Singapore, Mexico City, Amsterdam) the most 
interesting street food.

Name a memorable kitchen disaster you’ve had.
When I had just finished culinary school, one of the 
chef instructors invited me to help him cater a party. 
About ten minutes before the party started, I had 
forgotten that I left a tray of hors d’oeuvres in the 
oven. When we opened the oven door, smoke poured 
out and the fire alarm went off. It also didn't smell 
very good. I could not have been more embarrassed.

How many years have you attended FEASTIVAL 
and what keeps you coming back? This will be 
my third year. One of the best parts of FEASTIVAL is 
arriving and seeing the cool entertainment. I also 
love that the chefs really seem to enjoy themselves, 
and it feels like we are attending the party as well. 
The cocktails are always pretty good, too.

Where do you go to find inspiration for new 
dishes? I travel and find out what the locals eat 
and the history behind what they are eating. Even 
if the destination isn’t particularly exotic, you 
can find inspiration in the most simple places 
sometimes.  

What is your favorite kitchen tool? At home it’s 
a big wooden spoon. Rustic and romantic. 

How many years have you attended FEASTIVAL 
and what keeps you coming back? This is our 
third FEASTIVAL and I come back because it’s a 
great cause run by great people. I also like the 
camaraderie of all the Philadelphia chefs. We are 
all brothers and sisters to each other and these 
events are like a big family reunion.

List 3 food items you always have in your 
pantry?  Noodles, tofu, and pickled chile paste.

What is your favorite after-hours spot to 
decompress? My backyard or living room with my 
wife Kate, and a glass of good wine.  
 
Who is your celebrity crush and why? Marcos 
Valle, the Brazilian Bossa Nova singer. He’s like 
72 years old and still looks like a 20-something 
surfer. As I’ve gotten older he has showed me that 
sexy is about style, not youth.
 
If you were stuck on an island, what 3 things 
would you bring and why? Besides a boat? I’d 
take olive oil, matches and a saute pan. I’d get salt 
from the ocean.

Name one of your favorite ingredients to use while 
cooking. Caraway.
 
List 3 food items you always have in your pantry. 
Besides caraway...apple cider vinegar, brown sugar, 
mustard seed.
 
What is your favorite after-hours spot to 
decompress? Fond's bar – across the street from NOORD 
(and my house) so it isn’t all that hard to get home.

If you were stuck on an island, what 3 things 
would you bring and why? My partner Bob, a case of 
champagne, and my cat, Ferdinand.

Grilled Zucchini with Green Olives,
Cilantro and Tomato
This recipe came to me one late night as a 7th-grader 
watching Doctor Who (yes, the old ones). 7 minute 
cooking segments ran right after the show. One 
particular night a chef was cooking a steak and for 
the sauce he was sautéing… olives!? I was blown away 
by this idea, and it has been in my culinary repertoire 
ever since. Zucchini on the grill is one of the greatest 
summer dishes. PBS Producers and Steak-and-Olive 
Chef - thanks!

4 tbsp olive oil
2 tsp tamari
1 tsp balsamic vinegar
3 tsp pepper
3 zucchini, cut lengthwise into 3 thick planks
1 tbsp finely minced garlic
1/2 cup sliced green olives with pimento
1/2 cup diced tomato
1/2 tsp salt
1 cup vegetable stock
2 tbsp chopped cilantro
 
Preheat grill to highest setting. In a small mixing bowl, 
make the marinade by whisking together 2 tablespoons 
of the olive oil with the tamari, balsamic vinegar and 2 
teaspoons of the pepper. Brush zucchini planks on all 
sides with the marinade. Char on each side until you 
see clearly defined grill marks (about 3 to 4 minutes). 
Arrange grilled planks on serving dish.

Meanwhile, in a large sauté pan, heat the remaining 
olive oil. When oil begins to ripple, add the garlic and 
brown for 2 to 3 minutes. Add the olives, tomato, salt and 
remaining pepper. Continue to brown, then add stock 
and reduce by 1/4 (about 5 minutes). Stir in cilantro, then 
pour over grilled zucchini and serve.

This sauce will recall a classic Veracruz sauce from 
Mexico, but its inspiration is pure summer. 

RICH LANDAU
Vedge, V Street



Name a memorable kitchen 
disaster you’ve had. Oh, how to 
choose?! I slipped and threw a 
large rondeau full of hot apple 
filling into a wall and it shot all 
over the ceiling.  I had a huge 
black and blue on my tush for 
weeks after that. That was fun.

What is your favorite kitchen 
tool? French rolling pin. I love 
how I have control over it.  It 
feels a lot more personal to use 
than the American version.

Why are the arts important 
for Philly? Philly IS art. The 
murals, the people, the food, 
the museums.  It’s everywhere 
and this city wouldn’t be what 
it is without art.  Philly stands 
for diversity, tolerance, and 
expression. 

In one word, describe Philly’s 
food scene. Camaraderie.

List 3 food items you always 
have in your pantry. Frank’s hot 
sauce, Dijon mustard and cereal.

How many years have you 
attended FEASTIVAL and what 
keeps you coming back? I’ve 
worked at Brauhaus’ table a few 
years and it’s honestly one of 
the amazing events to be a part 
of in any capacity.  Every person 
is just so happy to be there!
 
If you were stuck on an island, 
what 3 things would you bring 
and why? Notebook, pens and 
music.  I’ve journaled my entire 
life, I find it very relaxing to sit 
and write.
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Apple Strudel

5 lbs Granny Smith apples, 
   peeled, cored and cut into 
   uneven chunks
2 1/4 tsp spice mix
1/4  tsp kosher salt
1 1/2 cups granulated sugar
1/2 cup unsalted butter
3/4 tsp vanilla extract
1 lb box phyllo dough, room 
   temperature
1 cup unsalted butter, melted
Confectioners’ sugar

For the Filling:
Preheat oven to 350°F. Toss apples 
with spice mix, salt and granulated 
sugar to coat evenly. Spread apples 
into an even layer in a baking dish. 
Cut butter into 1 inch pieces and 
scatter over the apples.

Bake the apples, stirring every 20 
minutes for 1 1/2 hours. Apples are 
ready when about half of them are 
broken down and the other half 
are still in chunks. Remove from 
oven, add vanilla to the apples, 
stir to distribute evenly, and pour 
onto a sheet pan and let cool to 
room temperature. Cover and 
refrigerate until cold, 1 to 2 hours.

For the Dough:
Preheat oven to 375°F. Line a sheet 
pan with parchment paper. Unroll 
the phyllo dough on a clean work 
surface. Remove one sheet from 
the stack, lay it on the parchment-
lined pan and brush lightly with 
melted butter. Continue stacking 
sheets and brushing with butter 
until you have 15 layers.

Position the sheet pan so the 
long side of the phyllo stack 
is facing you. Working about 
2 inches from the edge of the 
dough nearest you, spoon half 
of the filling in a row along the 
length of the stack, stopping 
about 6 inches short of both 
ends. Fold the edge of the phyllo 
stack nearest you over the filling, 
covering it completely. Now, 
spoon the remaining filling in 

a row next to the edge of the 
folded dough sheet. Fold the 
dough away from you, covering 
the second row of filling, then 
fold in the sides and finish 
forming the roll. Position the roll, 
seam-side down, in the center of 
the pan, then press down gently 
on the top of the roll to distribute 
the filling evenly. Brush the top 
of the roll with butter.

Bake the strudel until golden 
brown on all surfaces, 30 to 45 
minutes. Let cool on the pan on 
a wire rack for at least 4 hours. 
To serve, sift confectioners’ 
sugar over top.

For the spice mix:
1 cup ground cinnamon
1/4 cup ground ginger
1 tsp ground allspice
1 tsp ground cloves
2 tsp ground cardamom
2 tsp ground aniseed
2 tsp ground coriander
2 tsp ground mace
1 tsp ground star anise
1 tsp freshly grated nutmeg

In a small bowl, sift spices 
together. Transfer to an airtight 
container and store in a cool 
cupboard for up to 1 month.

JESSICA NOLEN
Brauhaus Schmitz,
Whetstone Tavern,
Little Bird Bakery
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