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James Beard Foundation Gala Honors Women in
Food

Wi had tha
opporiunity to
attend tha Jamas
Beord
Foundation
Awards carprmony

the Oscars of
food — hold at tha
Lincoln Cerntar in
Maw Yok Chy May
4. This year's
annual gathering
of chafs;
gormirmel|ers
restaurataurs and
ather cLlinary
profassionals
fogiurad (ha thamo
of Women in

Food, with all 22 Womaen ih Food, feallring female chefs, mixoiogisis,
food tables and 13 i

. sommialiers and winemakars.
cockiail tables

heaoded by female chefzs and mixologists

This yoars tig awards — presemad Oy Cat Cora, Emerl| Lagasse and Stanley Tuec,
who plays Julia Child's husband in the upcoming film Julie & Julia — werl 1o Jean
Georges in New Yors [Ouistanding Restaurant), Dan Barber of Mew York's Blus HIlI
(Ouistanding Ched), Mate Apploman of A16 In San Frencisca (Rlzing Star Ched} and
Momotuku Ko in New York (Bast New Restaurant) Tha 2008 Lifatime Achievameant

Recipionl waa Ella Bronnan, wha has been invoived with the 129-year-ald New Crleans
lardmark Cammandor's Palacs since 1968

Paz| fomala winners includge Mancy Silverton i 1881 — the first yvear the awards
cargmany was held, ihough honors have been glvan since 18987 — for Outstanding
Pastry Chal whan whaen ehe was al Campanila [Chock ouf Siverion'e anfipasto salad
racipa for ViVimag heea). A year later, local- and slow-food advocate Alice Waters of
Chez Panlase won both Outstanding Chal and Oulstanding Restaurant. Andres
Aedsing of the Lantern Restaurant in Chapal HIll, NC, lold us she sees a brighl fuiure
for womer In fhe industry "Tons of young women ane sedaing 1his as & canesr
possibility,” ehe sdys

For light warm-weathar fara, y this recipa for LeDanesa Faioush Salad from 2008
award winnar Caris Nahabadian of Maha In Chicago

Lebanese Fattoush Salad

¥ cup Ml VikKos "Troe” Greak Fota Cheese, sHohfly cromblad

2 gunumbers, peeded, splll lengthwise, seeds removed, sliced Into 4-Inch diagonais
4 plumy lomatoess, pesled, guartered, seeds ramoved

4 heariz ol Homaine, o, innar leaves only

ba cup kalamatae olvas, sallf, pis mmoved

1 small red anken, pesled and thinky sliced

1 bunch mint laawvas torm

4 peces pita bread, o, toasted goloen brown and Droken o laige oleces
Y% bunch fial-laaf parslay, leaves tam

2 ipaspoons kosher saf

2 garlic cloves, minced

Ve lemepoon crackod black peppad

1 teaspoon each of tennel saed, angs seed and cumin sead, all lightly toasted and
cracked

| lamesooon drigd oregana
4 OUNCESs ETa-virgin ofiva oll
Julce of 1 lemon

2 ounces red-wine vinsgar
Salt ang pappal

Place all ingrediants in a large bowl amd foss wall 1o mix, Season 1o faste winh gal and
pepoe

Sarvas

MUTRITION SCORE {per zamving)
268 calones (64% tatn)

Fal 12 g

Carbs 20 g

Protein B g

Fber 3.3 g

Calcium 177 mig

o 2.7 mg

Sadium 652 mg

W iove giscoverng new and noeworihy resiaurants. Would you go out of your way 1o
support ona if you knew & woman was at the halm?
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