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First State 
Presidential 
Spice Blends

Proudly introducing Second Chances Spice Farm’s new, 
limited-edition duo of spice blends! This tasty artisan duo honors 
President Joseph R. Biden and Vice President Kamala Harris. 

Hand-mixed and packed in Wilmington, Delaware by Second 
Chances Farm returning citizens – formerly incarcerated persons 
- both blends feature the famous specialty spice USDA Certified 
Organic Black Garlic from the largest and most trusted artisanal 
black garlic producer in North America.
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“No Malarkey!”
 
JOE No Malarky Spice Blend is a salt-free savory 
seasoning that will make your dish a winner in the 
popular vote.

Ingredients: 
Paprika, red pepper, vinegar 
flavor(sodium diacetate, 
natural flavoring), canola 
oil, garlic, onion, salt, sugar, 
caramel color, citric acid, 
silicon dioxide, turmeric, 
mustard, organic black garlic, 
and cilantro

Salt
Free!

Tastes 
Great with

Chicken

Fearless Fusion!
KAMALA Fearless Fusion Spice Blend is a tangy meld 
of Indian and Jamaican flavors that lend perfectly to a 
hot summer grill. 

Ingredients: 
Garlic, onion, 
coriander, black 
pepper, parsley, 
red pepper, orange 
peel, paprika, green 
bell pepper, organic 
black garlic and basil

Tastes 
Great on

Fish

Vibrant & 
Versatile!
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A Note from Our Founder
Second Chances Farm is an indoor vertical hydroponic farm that 
is focused on training and mentoring people returning from 
prison after serving their sentences. Often, formerly incarcerated 
persons are back in prison within five years of their release 
because of a lack of re-entry support and barriers to employment 
related to their time in prison.

Our mission is to impact the high recidivism rate by offering 
returning citizens good paying jobs and training toward becoming 
what we call Agri-preneus. January 2021 marked the first full year 
of operation of Second Chances Farm. In our first year, some 
40 returning citizens joined us, with several being promoted 
to Entrepreneurs in Residence and now holding responsible 
management positions in our operation.

We were pleased this year to be joined by Dr. Patrick Lloyd and 
Layla, the angel on his shoulder.  The Founder of Obis One Black 
Garlic, Patrick brought his business to Wilmington, Delaware to 
form a new segment of business, Second Chances Spice Farm. We 
are excited by the prospects of creating novel spice blends that 
combine the unique flavor of Black Garlic with herbs from Second 
Chances Farm and curated spices from around the world.

SECOND CHANCES FARM
Nurturing Plants:
Second Chances Farm is an indoor vertical farm that grows leafy greens, herbs and 
pharmaceutical-grade hemp 365 days a year. Our highly nutritious produce is better 
than food labelled organic at the store – ours is 100 percent free of pesticides, 
herbicides and chemicals. Grown in water with essential nutrients, under a specialized 
state-of-the art lighting system, our produce is harvested at the peak of its lifespan and 
delivered to our customers within 48 hours of harvest.

Nurturing People:
We use exclusively formerly incarcerated persons as our farm workforce, and provide 
them with mentoring, life skills and job training. In this way, we provide one solution 
to the epidemic of recidivism --  up to 75 percent within five years -- supplying gainful 
employment to individuals whose job prospects are limited by their prison records.

Nurturing the Planet:
By delivering locally, we provide produce at peak taste, nutrition and freshness. 
Moreover, we eliminate the need for long distance shipping and its associated carbon 
footprint. Our hydroponic growth process eliminates the need for toxic chemicals and 
consumes 90 percent less water than traditional soil-based farming.

Ajit M. George
Founder,
Second Chances Farm
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A Note from Dr. 
Patrick W. Lloyd, PhD
Second Chances Farm was founded by Ajit 
George to achieve his dream that a for-profit 
venture had a chance to impact a non-profit 
problem. Prison recidivism rates are astounding, 
much in part to lack of rehabilitation, the 
tendency for people to revert to former 
behaviors, and importantly, barriers to gaining 
valuable employment. 

This venture helps us all in myriad ways. 
Returning citizens are offered a path to avoid 
the path of recidivism and moreover, have more 
impact on individuals, peers, professionals and 
society. The resulting self-esteem improvement 
is often amazing. Working individually, in groups 
and in the community by growing produce and 
herbs in the first hydroponic vertical farm in 
Delaware is a novel and amazing endeavor. 

Recently, I took the plunge to merge with 
Second Chances Farm to form Infinite Chances 
Farm. Introducing our expertise in organic 
black garlic, seasoning development and a 
rich R&D arm to the effort will leverage both 
ventures to create an almost infinite number of 
pristine quality, neve- made-before, 100% USA 
produced, zero-waste products. 

Chefs are paying attention. Enjoy this written 
version of their efforts and expression using our 
products with their craft to create outstanding 
fare that you might choose to make at home. 

What’s more, this is a very important mission. 
Truth is, this isn’t work anymore, this is humans 
coming together to create magic. All of us hope 
that you will not only enjoy this book, but help 
share the vision. 

Dr. Patrick W. Lloyd, PhD

First State 
Presidential Spice 
Blends are just 
the beginning of 
our new spice 
line. We hope 
you enjoy them, 
and return often 
to try the latest 
innovation from 
our Spice Farm

Ajit M. George
Dr. Patrick W. Lloyd
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Meet Chef
Hari
Cameron

Hari Cameron has been in love with food as long as he can remember. His fond  childhood 
memories involved spending time in kitchens with loved ones, and  growing vegetables in 
the family garden.  

Hari found that he had a natural ability to cook and that kitchen work grounded him and 
gave him discipline. He graduated at the top of his class from The Restaurant School at  
Walnut Hill College in Philadelphia. 

Chef Hari quickly came to prominence working in Delaware coastal kitchens. In 2012, he 
opened a(MUSE.), a small eatery in Rehoboth Beach. Three years  later he launched casual, 
pasta-focused Grandpa (MAC). For his progressive, Mid Atlantic cuisine at a(MUSE.), 
Cameron earned national attention, making the  shortlist for James Beard’s “Rising Star 
Chef” in 2013, “Best Chef, Mid-Atlantic” in  2015 and 2016, and earning a StarChefs Rising 
Stars Award in 2018. In January of  2020 Hari had the opportunity to sell a(MUSE.). He did so 
and is now working on many new projects, consulting, doing R + D, and spending time with 
his  wife and two young sons.  
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Recipe created by

Hari Cameron
https://www.grandpamac.com

Black Garlic Pasta with Spiced 
Meatballs, Chinese Broccoli 
Herb Sauce, & Parmigiano 
Reggiano Cheese

Ingredients: 
FOR THE PASTA:
500g Semolina
150g Water
75g Peeled Black Garlic

FOR THE MEAT BALLS:
454g Grassfed 80% Lean Ground 
Beef
1 Farm Egg
30g Italian Bread Crumbs
25g Minced Onion

6g Minced Garlic
6g Minced Black Garlic
22g Grated Parmesan
5g JOE “NO MALARKEY” SPICE 
BLEND
5g Minced Fresh Basil
5g Minced Fresh Parsley
5g Henlopen Sea Salt

FOR THE CHINESE BROCCOLI 
HERB SAUCE
70g Blanched and Chopped Chinese 
Broccoli (Reserving Florets)
35g Chopped Basil
35g Chopped Parsley

1 Clove Garlic
28g Parmesan Cheese
60g Corto Truly Extra Virgin Olive 
Oil
To Finish The Dish
14g Cultured Butter
Reserved Pasta Cooking Water
Whole Herbs To Garnish
Corto Truly EVOO to Garnish
Shaved Parmesan

Recipe:
FOR THE PASTA
Add Semolina into the pasta extruder. Puree black garlic and water together in a high-speed 
blender. Pour puree in mixing hopper and mix for 5 minutes. Extrude through a spaghetti die. 
Alternatively you can increase moisture and hand form the pasta or use purchased spaghetti.

FOR THE MEATBALLS
Preheat the oven to 400*. Line a baking sheet with parchment and spray with non-stick spray. 
Combine all ingredients and mix until combined. Do not over mix. Form into 1” balls and place 
on the pan. Bake for 15-17 minutes, turning half way through. Cook until no longer pink in the 
center. Reserve for plating.

FOR THE CHINESE BROCCOLI HERB SAUCE
Put blanched broccoli, herbs, garlic, and Parmesan into a food processor. Pulse and slowly add 
oil to complete sauce.

TO FINISH THE DISH
Preheat large saucepan on medium high heat. Add meatballs and sauté until hot.
Cook pasta until tender but not over cooked - about 1.5 minutes. Add to saucepan with 
reserved pasta water. Flip pan to combine. Remove from heat and put pasta and meatballs 
into a mixing bowl and add pesto and florets and continue to toss until well mixed. Garnish 
with cheese, fresh herbs, and olive oil.
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Coconut and Chickpea Turmeric
American Grown Jasmine Rice with 
Chinese Celery and Herb Salad
Ingredients: 
540g American Grown Jasmine Rice
400g Coconut Milk
20g Coconut Oil
600g Vegetable stock
510g Chickpeas
15g Turmeric
100g Minced Onion
25g Green Onion
16g Minced Garlic
8g Minced Habanero Sides (NO Seeds)
15g FEARLESS FUSION SPICE BLEND
3 Bay leaves
7g Kosher salt

FOR HERB SALAD
10 leaves fresh mint
10 leaves fresh basil
2 stalks green onion
10 leaves fresh parsley
10 leaves blood vein sorrel
1⁄2 lemon, juiced
drizzle Corto Truly Extra 
Virgin Olive Oil
pinch kosher salt

Recipe created by

Hari Cameron

Recipe:
Heat large saucepan over 
medium-high heat and 
sauté onions, garlic and 
habanero
in coconut oil for 5 
minutes or until fragrant. 
Add spice and cook for a 
minute or so.
Add coconut milk, stock 
and kosher salt and bring 
to boil. Add chickpeas 
and rice and simmer for 
20 minutes or until rice 
has fully absorbed the 
liquid. Remove from heat 
and let sit for 5 minutes. 
Fluff rice with fork and 
top with seasoned herb 
salad.

Recipe created by

Hari Cameron
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Recipe created by

Brooke Chase of
SimplyBcookin’
https://bsocialmarketingllc.wixsite.com/simplyb

Joe “No Malarkey” GumboIngredients: 
Joe “No Malarkey” spice to taste 
(about 2 -3 tablespoons)
1 chopped green pepper
1 jalapeno finely chopped
1 chopped red pepper
1 large to medium onion
½ bunch of Green Onions (chop 
and separate white and green)
3 tablespoons of Butter
2 tablespoon olive oil
1 can Stewed tomatoes
2 cups of Chicken
2 cups of Sliced Sausage
1 tablespoon Worcestershire sauce
1 tablespoon Hot sauce
2 heads of cauliflower roughly 
chopped
2 Bay leaves

Recipe:
Put cauliflower on a sheet pan and 
sprinkle with olive oil and salt and 
pepper. Preheat the oven to 450. 
In another sheet pan, add chicken 
breasts, drizzle with olive oil (or 
brush on melted butter) and sprinkle 
with salt and pepper.

Heat a large pan with about half the 
butter. 

When oven is preheated add chicken 
and cauliflower. Set timer for 15 
minutes.  

When pan is hot, add onion, 
peppers, jalapeno and white part 

of green onion. Saute veggies until 
slightly browned. Add the other 
half of the butter, Worcestershire 
sauce and hot sauce. Season with 
half of the Second Chances Joe “no 
malarkey” seasoning blend. Slowly 
add half of the tomatoes for a 
thicker sauce. Set aside. 

Remove chicken and cauliflower 
when done. Chicken about 15 
minutes (internal temp. 165) and 
Cauliflower about 25 minutes…
should be a roasted and slightly 
browned. 

Put the cauliflower in a food 
processor and pulse until desired 
texture. We’re going for a coarse, 
rice- like texture. Set aside. 

Cook your sausage until browned. 
Reheat your pan with your veggies.
While that’s reheating, chop up the 
chicken. 
Add the chicken, sausage, bay 
leaves, riced cauliflower and 
remaining tomato to desired 
thickness to the veggies pan.  (don’t 
forget the juice!) Simmer as long as 
you like. The longer the better or 
not at all. 

Garnish with the rest of the green 
onion, a jalapeno slice and a drizzle 
of hot sauce. 

Enjoy!!
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Meet Chef
Brooke Chase

Brooke Chase has always 
had a love for food. Her 
passion and appreciation for 
both delicious and beautiful 
food is inspired by her 
mother. She cares deeply 
about the environment and 
nutrition and using fresh 
farm to table methods 
and she incorporates 
sustainable cooking 
wherever possible, wasting 
nothing in the kitchen. She 
enjoys the challenge of 
taking traditional dishes 
and leftovers and turning 
them into nutritious paleo 
masterpieces. 
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Recipe created by

Kobe Wallace

with Chefs

Kirk Clemens &
Michael Mullen,
Culinary Arts at
Howard High School 
of Technology
https://howard.nccvt.k12.de.us/career-programs/
public-consumer-services-overview/culinary-arts/

Asian Style Chicken Wrap
Ingredients: 
12 Raw Chicken Tenders
3 TBSP Kamala Fearless 
Fusion Spice Blend
Oil (as needed)

Slaw:
1 c Plain Yogurt
¼ c Heavy Cream
3 TBSP Honey
1 TBSP Kamala Fearless 
Fusion Spice Blend
½ c Baby Bok Choy 
(chiffonade)
½ c Chinese Broccoli 
(chopped)

½ c Chinese Celery 
(cut on the bias)
¼ c Carrot (shredded)
1 c Red Rock Cabbage 
(sliced thin)
12” Flour Tortilla

Garnish - Limes or 
Lemons wedges, sliced 
radish and cilantro 

Recipe:
In a bowl, combine the chicken 
tenderloins and Kamala Spice Blend. 
Turn pan on high to heat, add oil and 
turn down to medium and seasoned 
chicken and cook to an internal 
temperature of 165 degrees. 
Remove from pan and cool.
For dressing, in a bowl, combine the 
yogurt, heavy cream, spice blend and 
honey. Add vegetables blend well, 
cover and chill until needed. 
Place a chicken on the tortilla; top with 
slaw mixture. Roll up tightly. Cut the 
wrap on the bias (diagonal) and serve.
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Michael Mullen
Chef Instructor at Howard High School of 
Technology, Chef Michael Mullen has 11 years 
experience as an instructor and more than 35 
years experience in the Hospitality Industry.
Chef Michael graduated from the Culinary 
Institute of America in 1992 with an Associates 
of Occupational Studies.  While in school, he 
received the Golden Prosciutto Award from the 
Caterina De Medici Restaurant, and was voted 
by his graduating class the honor to give the 
toast at graduation. 
An avid traveller, Chef Michael has taken 
students to Italy three times as part of the 
“Chefs Without Borders” program that 
concentrated on cooking classes, language 
classes, and tours through food related sites. 
Chef remains passionate about cooking and 
that love is reflected in his instruction at Howard 
High School. He enjoys teaching future chefs, 
golfing, hiking, and landscaping. 
 

Kobe Wallace
Kobe Wallace Is a Senior studying Culinary Art at the 
Howard High School of Technology. 

Kirk Clemens
Chef Kirk Clemens has worked in the culinary arts since 
his graduation from Johnson & Wales, Rhode Island, in 
1988. He spent his first 10 years as 10 years Corporate 
Chef of Apex Food Group Broker, Plymouth Meeting 
PA. He moved on to become Chef Amalfi Restaurant in 
Greenville DE.
The next dozen years, Kirk was Executive Chef Aramark 
Food Service, Philadelphia PA, before moving on to 
his second love, working with youth, as Culinary Arts 
Instructor at Howard High School of Technology eight 
years ago. 
Chef Clemens has been an avid supporter of the Delaware 
community, participating in Special Olympics Events, 
City of Newark Winter Festival, ACF Delaware Chapter, 
numerous Celebrity Guest Chef events, and a series of 
Meals on Wheels’ Taste for Events. 
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Kimchi Fried Rice with
No Malarkey Dusted Chicken
Ingredients: 
For the Kimchi Fried Rice:
4/5 slices of bacon (thinly sliced)
1⁄2 small onion (medium dice)
1 cup Kimchi (rough chop) in this
case I used bok choy kimchi
2 tbs of kimchi juice
2 cups cooked and cooled rice. 
(preferably day old short grain rice)
2tsp soy sauce
1 tsp sesame oil
1⁄4 cup scallions (thinly sliced)
Salt and pepper to taste

For the chicken:
1 chicken breast cleaned
and butterflied.
Joe “No Malaraky” 
Seasoning Blend

Recipe created by

Rob DeGroat,
Stitch House Brewery
https://www.stitchhousebrewery.com/

Recipe:
FOR THE RICE:
Render the bacon over medium 
heat until crispy.
Add the onions and cook until 
they are translucent.
Add the kimchi and kimchi juice and reduce 
until it is almost dry. About 5 mins.
Add the Rice and stir until incorporated 
and the rice becomes very hot.
Add the peas and incorporate.
Add the Soy sauce and sesame oil.
Turn down the heat a little and leave the 
rice untouched so it can lightly brown.

FOR THE CHICKEN:
Clean and butterfly the chicken breast 
and liberally season it with the Joe “No 
Malarky” Biden seasoning.
Sear the chicken breast over medium high 
until golden brown and flip it over until its 
cooked.

TO SERVE:
Spoon the Kimchi Rice onto a bowl
or plate. Slice the chicken down and serve 
on top of the rice. Garnish with scallions.
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Delaware native Chef Rob DeGroat was born and 
raised in Newark, Delaware, a stone’s throw from 
the campus of the University of Delaware. 
In his senior year of High School, Chef Rob started 
working on a restaurant salad station and then fell in 
love with the kitchen.
He relocated to Delaware’s popular beach area, 
Rehoboth,  in 2011, staying for 3 years before 
returning to the Newark area.
He worked at the Westin Hotel and then moved on 
to The House of William and Merry under acclaimed 
Chef Bill Hoffman. Under Chef Hoffman’s tutelage, 
Rob grew into a capable, creative chef. 
Chef Hoffman connected Rob with Chef Dan 
Sheridan with whom he worked to help open Stitch 
House Brewery. He has been Executive Chef of 
the locally owned craft brewery in the heart of 
Downtown Wilmington, DE since 2018. 

Meet Delaware Chef

Rob DeGroat
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Ingredients: 
1 piece Cobia fish, or any 
fishof choice
1 pita
3 heads baby head lettuce 
(depending on size)
1⁄2 cucumber peeled/seeded 
& diced
1c grape tomatoes
3 scallions
1⁄4 c radish thinly sliced
1c parsley
1⁄4 c oregano
1⁄2 c mint
1 lemon juice and zest
1⁄2 T white vinegar
1 clove black garlic
1⁄2 tsp Kamala Spice Blend

Recipe created by

Philip Dersch,
Dupont Country Club
https://www.dupontcountryclub.com/
web/pages/dining

Fattoush Salad with 
Pan Seared Cobia

Recipe:
Season fish with Kamala Fearless Fusion 
Spice Blend
Sear fish in pan with olive oil and 
a touch of butter
Toast pita till crisp, either on grill or in the 
oven. When cool to touch dice in large 
pieces, set aside.
Cut lettuce in bite sized pieces and add to 
large mixing bowl.
Peel cucumber and remove seeds and dice.
Halve the grape tomatoes.
Chop scallions, mint and parsley.
Slice radishes thinly.
Add above ingredients to bowl of 
greens and toss.

In a small bowl, combine olive oil, lemon 
juice, vinegar and Kamala Spice Blend until 
it starts to slightly thicken.
Pour dressing over tossed salad.
Add sliced fish to make it a balanced meal.
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Chef Philip Dersch fell in love with cooking at 
a young age, and. after high school attended 
Le Cordon Bleu in Pittsburgh PA. 
Since then, he has worked in all facets of the 
culinary arts  industry, from sushi to tapas, 
personal chef to banquets  and fine dining. 
He worked at White Dog Café, and then 
served as the Executive Chef at a country 
club in Plymouth Meeting, PA.  
Next stop was the Green Room at the Hotel 
DuPont, and served as Hotel Banquet Chef, 
where he created memorable meals for 
VIP events and weddings. He was named 
Member Dining Executive Chef at the 
DuPont Country Club in September, 2019.  
Along the way, he has fit in stints as a private 
chef, personal caterer, and has even cooked 
for celebrities and royalty. 

Meet Chef
Philip 
Dersch
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Chef Tamara Earl has been a 
food lover all her life.  Since 
the age of 12, Tamara has 
been practically obsessed with 
creating. After graduating from 
Johnson & Wales University, 
she has focused her career on 
innovation and finding not only 
good food, but food good for 
you. Combining the love of 
food, nature, and creativity, 
Chef Earl has developed a line 
of Vegan food products. Using 
her God gifted creativity 
and her passion to cook, 
she’s demonstrating how 
healthy food also can be 
Delectable, too. 

Meet Chef
Tamara
Earl
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Recipe created by

Tamara Earl,
Delectablez
https://delectablez.squarespace.com/
our-roots

Vegan Spinach & Cauliflower
Curry with Rice

Ingredients: 
1 tbsp olive oil
Thinly sliced onion
Crushed garlic cloves,
Ginger
Tikka curry powder
Tomato purée
Cauliflower florets
Spinach
Chopped tomatoes
Vegetable stock cube
Cooked rice for serving

Recipe:
Heat the olive oil in a large, deep saucepan over a medium 
heat and add the onion, garlic and ginger. Cook for 5 mins, 
until the onion is starting to soften, then add the tikka 
powder and tomato purée and cook for a further 1 min.

Add the cauliflower, spinach, chopped tomatoes and 
vegetable stock to the pan and increase the heat to high. 
Cover with a lid, bring to a boil, then reduce the heat to 
medium and simmer for 20 mins, until the cauliflower is 
tender and the spinach has wilted.
Serve with rice
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Columbus Inn’s Executive Chef, Ross Essner, is a Philadelphia native and decorated 
graduate of the Culinary Institute of America. Early in his career, Essner was bitten by the 
travel bug and he made the cross country trek to California’s Napa Valley, where he worked 
at The Wine Spectator Restaurant at Greystone. 

Seeking to further his wine and cooking knowledge, Essner traveled through Italy and 
France, where he worked at many prestigious vineyards, and in several Michelin-starred 
kitchens. Eventually, he made his way to Harrogate, England, where he landed as Chef de’ 
Cuisine at The Tanin Level, a wine-focused French Bistro. 

After his time in Europe, Essner returned to the states and headed to Long Island, NY. He 
settled in the tony Hamptons area and cooked at several restaurants there. Additionally, he 
held positions on the North Fork, better known as Long Island wine country. 
Missing home, Essner eventually moved back to Philadelphia. There he worked as the 
executive chef at West Philadelphia’s RX, one of the region’s first true farm-to-table 
restaurants, and then at Neil Stein’s Rittenhouse gem,  Bleu, and the Mediterranean-
focused BYO Django. Searching for new, exciting opportunities, Essner found his way to 
Wilmington, Delaware. He currently helms the kitchen at the iconic Columbus Inn, offering 
patrons his fun and whimsical approach to classic American cuisine.

Meet Chef
Ross
Essner
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Recipe created by

Ross Essner,
The Columbus Inn
https://columbusinn.net/

“Soup & Salad”
Ingredients:
FOR THE SOUP BROTH:
1 clove garlic, smashed
1 small piece ginger, 
smashed
1 scallion
1 tsp sesame oil
1 tsp spice Fearless Fusion 
blend
1 tbsp. honey
1 tbsp. lime juice
2 cups chicken broth
1 cup coconut milk
Salt, pepper and Siracha to 
taste

FOR THE GARNISH:
1⁄4 cup diced and 
cooked sweet potato
1⁄4 cup diced and 
cooked red bliss
1⁄4 cup roasted 
mixed mushrooms
1⁄4 cup chiffonade blanched 
Second Chance Farm’s 
baby bok choy
1⁄4 cup pulled chicken meat 
seasoned with Fearless 
Fusion spice
Cilantro leaves and sliced 
scallions

Recipe: 
Sauté the garlic, ginger and 
scallion in the sesame oil until 
fragrant. Add the spice blend, 
honey and lime juice and 
sauté for 30 seconds longer. 
Add the chicken stock and 
simmer for 20 minutes. Add 
the coconut milk and simmer 
for 5 minutes and strain the 
broth into another pot. Check 
the seasoning and add salt, 
pepper and Siracha to taste. 
Add the sweet potato, red 
bliss potato, mushrooms, baby 
bok choy and chicken and heat 
until everything is hot. Split 
between 4 bowls and garnish 
with cilantro and scallions.
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Ingredients: 
FOR THE SALAD:
4 oz. rice noodles softened in 
warm water and drained
2 oz. red bell pepper, julienned
2 oz. snow peas, julienned
2 oz. grated carrot
2 oz. grated cucumber
1 oz. Mung bean sprouts
1 oz. thin sliced red onion
1 oz. thin sliced green cabbage
1⁄2 cup assorted Second Chance 
Farm’s leaf lettuces, chiffonade
1⁄2 cup Asian vinaigrette (store 
bought or recipe follows)
Salt and pepper to taste
12 cooked shrimp, tossed in No 
Malarkey seasoning
1⁄4 cup chopped peanuts
Cilantro leaves and sliced scallion

FOR THE ASIAN VINAIGRETTE:
1 tbsp. Dijon mustard
1 tbsp. honey
2 tbsp. soy sauce
1 tbsp. lime juice
1⁄4 cup rice wine vinegar
1 tbsp. No Malarkey spice blend
1 tsp sesame oil
1⁄2 cup blended oil
Salt and pepper to taste

Recipe: 
To make the vinaigrette, 
combine all the ingredients in 
a small bowl except the oils, 
and whisk together. Slowly 
whisk in the sesame and 
blended oils and combine 
until emulsified. Season the 
dressing with salt and pepper 
and reserve for the noodle 
salad.

Recipe created by

Ross Essner

RECIPE (cont.): To make the salad, combine the noodles and all of the vegetables in a bowl 
and toss with the Asian vinaigrette. Check the seasoning and add salt and pepper to taste. 
Divide noodle salad between 4 plates. Garnish each with 3 shrimp, the chopped peanuts 
and the cilantro leaves and sliced scallions. Serve alongside the soup and enjoy!
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Meet Chef
Gyanendra 
Gupta

Chef Gyanendra Gupta (Chef GG) has been associated with the Taj organization since 1993 when he joined 
Taj Mahal Bombay as an aspiring chef from Lucknow, the capital city of the Indian state of Uttar Pradesh.
He began his career at Taj Mahal Bombay,  where he cooked for many celebrities and international 
dignitaries, including Royalty and corporate leaders. He later moved to the Caribbean for nearly a decade, 
gaining exposure in international cuisines while preparing and serving for European and American guests.
Returning to India, he joined Vivanta by Taj at Panaji, Goa, where the food and beverage was rewarded by 
two prestigious Times Food Awards -  Best All Day Dining and best Pan Asian Restaurant (Tamari). Later he 
moved to the beautiful Jai Mahal Palace, Jaipur, India to continue his food journey in the Land of Rajputs. 
This Palace hotel is famous for its destination weddings and events. 

Destiny and love for blue water and Goan villages brought him back to Goa, this time to  Taj Holiday Village, 
a destination for culinary excellence lovers.

Then, he decided to take an adventurous step and move to Lewes, Delaware, establishing the Masala 
Hospitality Group and opening the beautiful India Pan Asian Restaurant “Raas” at an historic Victorian 
building dating back to 1899.

His business philosophy is simple: “Guest is God.” It harkens back to his mother saying, “you never know 
when God will visit you and in which form,” so he always takes care of all guests with love, respect and 
passion.Assisted by

Saddam 
Husain
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Recipe created by

Gyanendra 
Gupta
Raas, Lewes
https://www.raaslewes.com/

Tandoori spiced Pomfret

Ingredients: 
Whole Pomfret - 1 number (16 oz.)
Red Chili paste – 1 table spoon
Ginger Garlic Paste – 1 teaspoon
Salt – To taste
Kamala Harris Spice Blend – 2 oz
Boiled Baby Potatoes – 4 oz
Olive Oil – 2 oz.
Broccoli Florets – 4 oz
Baby Carrots – 4 oz
Tandoori Marination paste Recipe
Yogurt – 1 lbs.
Red chili paste – 2 oz.
Mustard Oil – 2 tablespoons
Ground Garam Masala Powder – 1 
teaspoon
Ginger Garlic Paste – 1 tablespoon
Rock Salt – 1 teaspoon

Recipe:
Marinate whole cleaned fish with 
Ginger- garlic paste, chili paste & salt & 
keep it aside for half an hour.
Mix all the Tandoori marination ingredients 
to prepare paste.
Rub Kamala Harris spice mix to whole fish.
Marinate whole fish with Tandoori marination 
and keep it in the fridge for half an hour.
Marinate baby potatoes in Tandoori 
marination.
Heat oil in non-stick pan and sear marinated 
fish on both the sides for 45 second each.
Transfer fish to non-stick oven tray and roast 
fish in convection oven at 325-degree F for 
25 minutes along with baby potatoes.
Arrange roasted Tandoori fish in a platter 
along with tossed baby carrot and broccoli 
and baby potatoes.
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Recipe created by

Gyanendra 
Gupta

Spiced Duck Breast Korma

Ingredients: 
Duck Breast – 1 no. (10 oz)
Minced Garlic – ½ teaspoon
Salt – To Taste
Black Pepper Powder – To 
Taste
Joe Biden Special Mix – one 
teaspoon
Korma Sauce – 3 Oz
Green Beans – 2 oz.
Baby Carrot – 2 oz
Olive oil – 1 oz
Saffron Pulao – 6 oz

Recipe:
Make a crisscross cut mark on duck breast skin.
Marinate duck breast adding minced garlic, Salt, 
pepper powder & Joe Biden special blend mix. 
Keep it aside for 30 minutes.
Heat Oil in nonstick pan & sear duck breast with 
skin side first for one minute, then turn duck 
breast on other side for one minute.
Transfer duck breast to pre heated oven at 
325-degree F for 11 minutes.
Takeout breast from and rest it for minute.
Toss blanched beans & Baby Carrots in olive oil 
& add seasoning.
Slice duck breast and arrange it in a plate on 
Korma sauce with tossed vegetable and saffron 
Rice.
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Meet Chef
Robbie
Jester

Cooking is in Chef Robbie Jester’s blood – he began his career in his family’s restaurant at the age of 12. After 
finishing high school, he continued on to the Culinary Institute of America where he graduated with high honors.

He returned to his family restaurant as Chef de Cuisine while holding posts at the DuPont Country Club and Hotel 
du Pont. Chef Robbie arrived at Toscana Kitchen and Bar in 2008 as sous chef, quickly rising to Executive Chef. 
Chef left Toscana for a General Manager position at 16 Mile Taphouse in 2013. When High 5 Hospitality purchased 
the space in August of 2014, Chef stayed on to reinvent the restaurant as Stone Balloon Ale House.

Jester was one of a handful of chefs chosen for Maryland Governor O’Malley’s 2009, 2010 and 2011 Buy Local 
Challenges, and for Chefs by the Bay in 2010 and 2011. Jester has been featured in Delaware Today Magazine, 
Brandywine Signature Magazine, Out and About, and the News Journal.  He was voted one of the “Best Chefs of 
America” representing Delaware from 2012 thru 2014. Chef Jester has catered events for President Biden and the 
King and Queen of Sweden. 

Chef Robbie was featured on Food Network show Guy’s Grocery Games in November 2015 and was invited back 
for Redemption in April and May. Most recently Robbie filmed Beat Bobby Flay.
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Recipe created by

Robbie Jester, 
Stone Balloon
& Full Circle Food
https://www.stoneballoon.com/; 
https://eatfullcirclefood.com/

Fearless Fusion Shrimp
Lettuce Wraps

Ingredients: 
1/2 lb of Jumbo Shrimp 
(Peeled)
3 oz Chinese Celery
1/2 oz Basil
4 oz Bok Choy
6 cloves Black Garlic
2 Limes Juiced
2 oz Radish Sliced
1 oz Carrot Julienne
1 Tablespoon KAMALA 
FEARLESS FUSION 
SPICE BLEND
3 Tablespoons of Olive Oil
3 oz Baby Green Lettuce

Recipe:
Place a medium saute pan on high heat.
Add half the olive oil and then add the 
shrimp being careful not to overcrowd 
the pan.

Season with Kamala Fearless Fusion 
Spice Blend.
Once they have turned pink around the 
edges, flip them and cook another 30 
seconds.

Remove the shrimp from the pan with a 
slotted spoon and reserve on a plate
Reduce the heat to medium

Add the bok choy, black garlic, and 
chinese celery to the saute pan. Cook 
until just tender and wilted. Add the juice 
from one lime.

Return the shrimp to the saute pan to 
warm through
Season the greens with salt and pepper 
to taste.

In a small mixing bowl, toss the radish, 
and carrot with a bit of lime juice, olive 
oil, and season with Kamala Fearless 
Fusion Spice Blend

To plate, fan the lettuce leaves on 
your entree plate so the cups are open 
upward.
Using tongs or a spoon, place the 
sauteed greens on the bottom of the 
lettuce cup
Top with shrimp.
Finally garnish with the radish and carrot 
salad and enjoy immediately.
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“No Malarkey” Seared 
Chicken BLT with Basil Aioli

Ingredients: 
3 fl oz olive oil
6 oz chicken breast butterflied
1 Tablespoon Joe “No Malarkey” Spice
.25 oz basil Chiffonade
2 Tablespoon mayo

 
1 Beef Steak Tomato Sliced
3 pieces crispy apple wood smoked bacon
2 pieces sour dough bread
1 Teaspoon dijon mustard
1 oz Second Chances Farm Arugula
1 oz Second Chances Farm Baby Lettuce

Recipe:
FOR THE BASIL AIOLI
Mix together mayo, basil, and 
dijon together in a small mixing 
dish. Season them with salt and 
pepper to your taste.

FOR THE SANDWICH
Put a saute pan on 
medium-high heat.
Add half the olive oil
Season the chicken on both sides 
with Biden Spice, salt, and pepper
Place chicken into hot pan and 
saute until lightly browned.

Using tongs, flip the chicken and 
saute another minute. Remove the 
chicken from the pan.

Season Sliced Tomato with Salt 
and Pepper and lightly sear it in 
the saute pan on both sides
Spread the basil aioli on the 
toasted sourdough.
Next add in order the tomatoes, 
lettuce, and bacon. Evenly 
distribute on both sides of the 
bread. Place the chicken on next 
with a drizzle of olive oil then 
the arugula.
Close the sandwich, slice in 
half, and enjoy!

Recipe created by

Robbie Jester
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Meet Chef
Krupa Johnson
Krupa Johnson is a Chef, Entrepreneur and Wife. Her passion 
for food translates into a way of life. Her first job was at the 
tender age of 5 cooking with her grandmother. Fast forward 15 
years, to the Art Institute Of San Diego, with a Culinary Degree 
in hand, Chef Krupa began her entrepreneurial journey with 
her first brick and mortar facility. She has had the pleasure of 
sharing her love for food with downtown Newark. Over Easy 
Café specialized in brunch and Fusion Indian dishes. Followed 
by years of catering and entertaining. 
Now Krupa is venturing on to sustain the Route 9 corridor, with 
a Fresh food Market.  Everyday Agenda, located at 3125 New 
Castle Ave, New Castle. With all of Krupa’s achievements, being 
a mom of 2 daughters is the most significant role she has had. 
“Let us all Nourish. Inspire. Evolve!”

Meet Chef
Justin Womack
Meet Justin Womack, a talented Executive Chef and business 
man who has invested many years in the restaurant industry. 
Justin has developed a high level of knowledge and skills in 
the industry, most recently serving as the Executive Chef at 
the Del Frisco’s Grille in Philadelphia. After attending culinary 
school at Delaware Tech, Chef Justin spent years traveling with 
restaurant concepts spearheading openings as well as training 
and development for company executives. Chef Justin has 
also honed his skills as an entrepreneur, running a food truck 
servicing New Castle County as well as maintaining catering 
contracts for clients throughout the Philadelphia region. 
Chef Justin will now serve as the president of an upcoming 
sophisticated sports lounge concept called Oath 84, 
which will be located at 405 N King St. Wilmington, DE 19801.
Passion... People... Preparation... Perseverance!
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Recipe created by

Justin Womack,
Oath 84
https://www.oath84.com/

&

Krupa Johnson,
Everyday
Agenda

Spaghetti 46!
Ingredients: 
RED SAUCE
1 Red onion diced
2 tbsp. Fresh minced Garlic
1 Can fire roasted tomatoes
6 oz. Vegetable stock
1 tbsp. Joe No Malarkey 
Spice blend
Salt and Pepper to taste

FOR COOKING:
1 oz. Olive oil
1 tbsp. Kalamata olives
1 tbsp. Sun dried tomatoes
2 oz. Spinach

4 oz. Linguini
1 tbsp. Pecorino
Romano cheese blend
1 Lobster tail
1 tbsp. Black garlic
truffle butter
Garnish with 
fresh Basil

Recipe: 
1. Boil linguini, reserve. Dry rub Joe “No 
Malarkey “ on lobster tail; reserve.

2. In a sauté pan, add oil, sauté onion, 
garlic, “Joe No Malarkey” spice blend, 
~4mins, until onions are translucent , add 
1⁄4 C vegetable stock, bring to a boil

3. Add fire roasted tomato, bring to a 
boil. Set aside.

4. BROIL: place seasoned lobster tail on 
top rack ~ 7mins

5. In a sauté pan add oil, 1 T olives, 
sundried tomato, sauté ~2 mins. Add 
tomato sauce, heat though, add 4 ounces 
cooked linguini , 2 ounces spinach,1T 
pecorino romano cheese, lightly toss to 
wilt spinach .

6. Plate spaghetti High and Tight, top 
with lobster tail, finish with Black Garlic 
Truffle Butter.
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Recipe created by

Justin 
Womack

&

Krupa 
Johnson

Fearless Lamb

Ingredients: 
1 Lamb rack
1 oz. Canola oil
2 tbsp. Kamala Fearless
Fusion Spice Blend
Salt and pepper to taste
For plating:
2 oz. Pomegranate 
reduction
6 sprigs Broccolini
1 hefty scoop Black garlic 
truffle Mashed Potatoes
1 tsp. Per chop 
Pistachio Crust
Garnish with 
Bunching Onions

Recipe: 
1. PREP: Slice lamb rack into individual chops. Add to mixing bowl, 
season with
salt and pepper, add Kamala fearless fusion spice blend, canola 
oil. Marinate
in refrigerator ~4hours

2. Preheat Oven 450*F. Remove lamb from refrigerator at least 
10mins prior,
place lamb chops on baking sheet. Bake ~ 7-10mins (until desired 
doneness)

3. Remove and top with pistachio crust, bake extra ~3mins.

4. Remove from oven, plate with Pomegranate reduction

5. Plate with Black Garlic Truffle Mashed Potatoes & Sauteed 
Broccolini
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Second Chances Farm

James Terrell
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Chef Josh Keating got his interest in food while roaming his grandfather’s garden with a salt shaker 
in his pocket.  He passed the time in the summer heat doing more damage to the garden than the 
local deer population. Noticing this, his grandfather and grandmother decided teach him to cook. 
From them he learned the importance of respecting food, how to show that respect in cooking and 
how food can bring family together -- not just eating together, but cooking together. It is a time 
of his life that he remembers fondly, and he now continues the tradition with his two children.  His 
grandmother’s Zucchini bread still is his favorite recipe.

A PBS show called “Great Chefs of the World” inspired Josh to choose the Culinary Arts as a 
profession, later graduating from the Culinary Institute of America.  He began working at Hotel 
DuPont, including the Green Room, the Brandywine Room, banquets and even the butcher shop, 
learning all he could from the vast talent there.  He next moved to Delaware Park, where he and 
a team of professionals opened The Rail Wine Bar and Grill.  Chef Keating was later promoted to 
Executive Chef of Delaware Park. 

Since taking over, Chef Keating has led many new restaurant builds and remodels. This summer he 
will open the company’s first Brewery, named “1937” for the year Delaware Park was founded. 
Chef Keating is now a member of the Culinary Advisory Board for Salem County Vocational School 
and frequents the school, conducting demos and talking to the students about the Culinary field.

Meet Chef

Josh 
Keating
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Jersey Corn and Crab Risotto 
with Whipped Mascarpone and 
Lemon Basil Oil

Ingredients: 
FOR RICE:
Butter, Clarified, ½ oz.
Rice, Arborio, 1 Cup
Shallots, Sliced, 1 Med
Spice, Joe “No Malarkey” 
Spice Blend, 2 tsp
Wine, White, 1/4 cup
Crab / Corn Stock, 3 cup
Cream, Heavy, 2 Tbsp.
Corn, Shucked, Jersey 

White, 1 or 2 cups
Crab, Jumbo Lump, (you 
decide)
Butter, chunks, cold, 1 
Tbsp.
Kosher Salt to Taste

FOR WHIPPED 
MASCARPONE:
Cheese, Mascarpone, 
room temp, 1 cup
Cream, Heavy, whipped, 1 
cup

FOR LEMON BASIL OIL:
Lemon, Zest, 1 ea.
Oil, Olive, ½ cup
Spice, Joe “No Malarkey” 
Spice Blend, 1 tsp
Basil, SCF, Purple Basil, 
chopped

Recipe:
LEMON BASIL OIL:
Zest 1 lemon
Add Olive oil and SCF “No 
Malarkey” Spice
Add SCF chopped purple basil 
Set aside for plating

WHIPPED MASCARPONE:
Whip, but don’t over whip, 1 cup of 
Heavy cream
Put room temp mascarpone in a 
mixing bowl and fold in whipped 
cream until fully combined. 
Set aside for plating

RISOTTO:
Gather the ingredients.
In a medium saucepan, heat the 
stock to a simmer. Lower the heat 
so the stock stays hot while you 
cook the risotto.
In a large, heavy-bottomed 
saucepan, heat the clarified butter 

over medium heat. When Butter 
is hot (but not smoking), add the 
chopped shallots. Sauté for 2 to 3 
minutes or until slightly translucent.

Add the rice to the pot and stir it 
briskly with a wooden spoon so 
that the grains are coated with the 
oil and melted butter. Sauté for 
another minute or so, until there is 
a slightly nutty aroma. But don’t let 
the rice turn brown. 

Add the wine and cook while 
stirring, until the liquid is fully 
absorbed.

Add a ladle of hot stock to the 
rice and stir until the liquid is fully 
absorbed. When the rice appears 
almost dry, add another ladle of 
stock and repeat the process. 

Continue adding stock, a ladle at a 
time, for 20 to 30 minutes or until 
the grains are tender but still firm to 
the bite, without being crunchy

Warm the crab meat and corn in a 
sauté pan. Do Not Brown. Just get 
the chill off.  
When the desired risotto doneness 
is reached, remove from the 
heat and stir in the remaining 2 
tablespoons of cold butter, crab and 
corn. Season to taste with kosher 
salt. DO NOT return to the heat 
after this point. 

Spoon risotto onto a plate, make a 
dimple on top of risotto. 
Spoon a small amount of whipped 
Mascarpone into the dimple. 

Drape Mascarpone and surrounding 
plate with Lemon basil oil as desired

Recipe created by

Josh Keating,
Delaware Park
https://www.delawarepark.com/dining/
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Sorrel Chickpea Salad
Ingredients: 
FOR SALAD:
Garbanzo (Chick Peas), 1 Cup
Cucumber, English, ¼ cup
Shallots, sliced thin, 1 ea.
SCF Parsley, Rough Chop
SCF Purple Basil, Rough Chop
SCF Sorrel leaves, whole

FOR DRESSING:
1 Lemon, zested and Juiced 
EVOO, ½ cup
Honey, 1 Tbsp.
Spice, Kamala Fearless Fusion 
Spice Blend, 1 Tbsp.
Kosher Salt and Cracked Black 
Pepper to taste

Recipe:
DRESSING:
Mix the first four 
ingredients together 
and whisk until they are 
combined thoroughly.
Add Kosher salt to taste 
and set aside

SALAD:
Place all ingredients into 
a mixing bowl and mix 
thoroughly 
Season with dressing to 
your liking and enjoy. 

Recipe created by

Josh Keating
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Meet Chef
Alrick 
Mitchell

Alrick Mitchell, executive chef at the Chelsea Tavern in downtown Wilmington, was born on the island of 
Grenada, a tropical Caribbean country comprising a main island and smaller surrounding islands. Alrick speaks 
Grenadian Creole English, a language spoken in Grenada along with Grenadian Creole French. Known as 
the “Spice Island,” hilly Grenada is famous for its numerous nutmeg plantations, and is the world’s second 
largest producer. Because of its fertile soils across the island, all kinds of exotic spices flourish there, including 
pimento, bay leaf, cinnamon, clove, ginger and black pepper. What better place to grow a chef as well?

“My mom was a great cook,” says Chef Alrick.  “She used to work for the Catholic school back home. I never 
expected to be a chef. I really wanted to be a mechanic. I loved it. But when I was about 18, my cousin said, 
‘You know what? They just opened this restaurant home in Grenada.’ I’ll never forget that moment. It was 
Christmas eve, and the TV was on. He said, ‘Do you want to make some money?’ and I said, ‘Yeah, why not?’ 
That’s where it all started.”

He has lived in Delaware for the last 20 years, and for the past 2 ½ years, he has been executive chef at the 
Chelsea Tavern, which he defines as more of a bistro – a small restaurant serving moderately priced, home 
cooking in a modest setting. 

“We do everything fresh,” he says, “and I like to make my own stuff, because then I know everything that’s in 
it.” Try his crab cakes. He says they’re his specialty. His best sellers are his chicken wings.

Chef Alrick has been experimenting with the fresh produce and herbs from Second Chances Farm for the past 
six weeks and loves the freshness and the taste. Chelsea Tavern has now become the newest restaurant to 
become a customer of Second Chances Farm.
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Recipe created by

Alrick Mitchell,
The Chelsea Tavern
http://www.chelseatavern.com/

Fearless Fusion Chicken Salad, with 
Apple, Pomegranate, Red Onion, and 
Citrus Vinaigrette
Ingredients: 
VINAIGRETTE:
2 tbsp fresh orange juice
1 tbsp Dijon mustard
2 tbsp apple cider vinaigrette
2 tbsp clover honey
2 tbsp extra virgin oil

SALAD:
2 oz pomegranate seeds
4 oz mixed blend
1/4 green apple
1/3 slice red onion
6 oz Chicken breast
2 oz kalama Fearless Fusion spice

Recipe:
Encrust the Chicken with the spices then pan 
seared for 2 minutes on each side then put in oven 
for about 4 to 5 min at 350 degrees

FOR DRESSING
Combine orange juice, Dijon mustard, apple cider 
vinegar and honey in mixing bowl whip for about 
3 min then gradually add olive oil for another two 
min

FOR SALAD
Tossed second chance blend with Dressing topped 
with green apple, red onion, pomegranate seed 
and Kalama Fearless Fusion Chicken
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Recipe created by

Alrick Mitchell

Seared Scallops Entree
Ingredients: 
4 U10 Scallops
1 oz extra virgin oil
2 oz Chinese broccoli
2 oz mammoth red rock 
cabbage
2 oz No Malarkey blend

Recipe:
Heat nonstick pan with olive oil
Seared Scallops about 3 min on each side
In another pan sautéed greens with salt and 
pepper 4 min remove from heat served hot
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Meet Chef
Alex Schiff

Chef Alex developed his passion for 
cooking by helping his mom in the kitchen.  
He graduated from Newark High School, 
and then attended Delaware Technical 
Community College where he achieved 
his degree in culinary arts. He fulfilled 
numerous roles in several kitchens in the 
area, and then was named Executive Chef 
at Cantwells Tavern in Odessa Delaware, 
at only 21 years old. Currently, Chef Alex 
is the Executive Chef of Eclipse Bistro 
located in Wilmington DE
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Recipe created by

Alex Schiff,
Eclipse Bistro
https://www.eclipsebistro.com/

Fried Bologna Sandwich
Ingredients: 
6 thick slices of mortadella
5 thick cut kettle chips
2 slices of thick cut brioche bread
1 cup of green baby head lettuce from 
Second Chance Farms (shredded)
4 thin slices of tomato
4 slices of cooper sharp american 
cheese
1 Tablespoon of carmelized onion aioli 
made with Joe “No Malarkey” spice 
blend from Second Chance Farms
2 teaspoons of blended oil
2 teaspoons of butter

Recipe:
1. Add your oil and butter to a pan over medium 
low heat.
2. Place two slices of cheese on wach piece of 
bread. Lightly toast only one side of each slice of 
bread in the pan, cheese
side up.
3. While the bread toasts, grill off your slices of 
mortadella. Be sure to only lightly char each piece 
of mortadella.
4. Assemble the sandwich in this order: toasted 
bread and cheese, carmelized onion aioli, 3 pieces 
of mortadella, 2 slices
of tomato, half the shredded lettuce, all 5 potato 
chips, 2nd half of shredded lettuce, 2 more slices 
of tomato, 2 more slices of mortadella, more aioli, 
and then top it off with the final piece of toasted 
bread and cheese.
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Pennsylvania native Chef Bryan Sikora has garnered a stream of accolades over the past 15 
years for his modern, approachable cuisine. He attended the Culinary Institute of America, and 
has worked in cities from Pittsburgh to Boulder, Denver, Washington DC, and Portland before 
settling in Philadelphia in 1997.  

His mega-hit, Django, was the first BYOB to earn a four-bell review from Philadelphia Inquirer 
food critic, Craig Laban. In 2004, he earned a Rising Star Award from Star Chefs and was 
awarded Best Chef in Philadelphia. That year he opened Talula’s Table in Unionville, PA, 
which quickly grew to national fame when New York Times Magazine called it “handsome, 
deceptively complex and masterfully executed,” and Saveur Magazine listed it as a top 100 
things to eat in the country. Next, Chef Sikora opened A. Kitchen in Philadelphia, earning a 
three bell review from the Inquirer. 

In 2013, Sikora and his wife Andrea opened La Fia in downtown Wilmington, DE, followed 
quickly by Merchant Bar.  In 2017 Sikora opened a new restaurant, Hearth Kitchen, which in its 
first few months was featured in Craig Laban’s suburban dining guide.  

Second Chances Farm’s 
Growth Director

Evan BartleMeet Chef
Bryan Sikora
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Kamala Grilled Chicken 
and Greens Fried Rice

Recipe:
(Greens Fried Rice)
 
In a sauce pot heat oil then add rice and salt. Stir the rice for a 
couple minutes with a wooden spoon until warmed
through add stock next. Bring to a boil then reduce and cover 
cooking until liquid is cooked off. Turn rice out not to a
sheet tray and allow to cool.
In a sauce pot saute the ginger and garlic in olive oil then add 
spice cook until aromatic. Add chicken stock and coconut
milk simmer until reduce by half. Add salt and spice as desired.
Saute chicken with some olive oil until cooked through and nice 
surface browning. To make the fried rice heat a wok or
large saute pan nonstick if available. When the pan is hot add 
some olive oil then a single layer of rice give it time to sear
a bit. Add some lightly beaten egg do not over work add the 
greens or vegetable season with salt. Stir lightly until veg is
heated through.
To plate spoon some rice and place a desired portion of chicken. 
Spoon sauce onto the negative space on plate. Garnish
with basil and scallion.

Recipe:
Breakdown and bone out chicken legs remove 
skin. Put vegetables and chicken bones and skin 
in stock pot cove with
water and simmer 40 minutes. Strain reserve 
stock and discard solids.
Season chicken with salt and Kamala Spice as 
desired set aside.

Ingredients: 
1 chicken
1 onion diced
1 carrot diced
2 spears celery diced
4 garlic cloves crushed
2 inch piece of ginger shopped

Ingredients: 
(Greens Fried Rice)

1 cup jasmine rice
1 T olive oil
1 1/2 cup chicken stock
salt

1 T ginger
1 T garlic
1 T olive oil
2 T Kamala spice
1 cup chicken stock
1 can unseated coconut 
milk
2 eggs
baby vegetables
scallions
basil
salt

Recipe Created by

Bryan Sikora
La Fia
https://www.lafiawilmington.com/ ;
https://www.merchantbarwilmington.com/ ;
https://www.crowbarwilmington.com/; 
https://www.hearthkennettsquare.com/
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Susan established the Centreville Café in 2003, supporting 
the local community of Centreville with breakfast and lunch 
daily. During the Café’s first year, clients appreciated the 
personal, warm and friendly atmosphere, and asked Susan 
to consider expanding her menu and hours. In 2004, she 
opened Montrachet Fine Foods, as a commissary kitchen for 
the Café, preparing all soups, stocks, meats and prepared 
foods for clients in the Café and what used to be Troll 
of Scandinavia. Catering off-site expanded the business, 
with clients returning time after time, and is the basis for 
Montrachet Fine Foods. Montrachet is known for Susan and 
her staff’s excellent food, superb presentation and highly 
professional service. Her businesses are open 364 days a 
year, and Susan is known to be there on almost all of them.

Meet Delaware Chef
Susan Teiser

85



Recipe created by

Susan Teiser
Centreville Cafe 
& Montrachet 
Fine Foods
https://www.centrevillecafe.com/

Kamala’s Fearless Shrimp
Ingredients: 
2 lbs IQF shrimp, ideally 16-20
or 21-25 count
1 cup Kamala’s Fearless spice blend
1/2 cup light brown sugar
3/4 cup olive or canola oil
1 tbs freshly squeezed lemon juice

Emulsion:
(Mix in small bowl or bottle)
4 TBS olive or canola oil
1 TBS reserved dry spice blend
1 TBS apple cider or rice wine vinegar 
(Shake to mix thoroughly, reserve 
to add to hot pasta)

Recipe:

Place all ingredients except frozen shrimp in a 
gallon zip-type plastic bag. Mix gently in bag. 

Add frozen shrimp and reseal bag. Turn to 
distribute marinade all over. Refrigerate 
overnight, turning bag a few times while shrimp 
defrost in bag. 

The next day, heat a wok or large saute pan to 
medium hot and add another oil to coat pan 
evenly. Add contents of bag entirely and cook 
until shrimp are lightly pink, not overcooked.

Serve over linguine or fettucine coated 
with emulsion.
Garnish finished dish with micro greens.
Add a few tablespoons of butter to coat pasta if 
desired.
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Meet Chef
Gary Trevisani

Chef Trevisani started his career in some of Philadelphia’s most acclaimed restaurants. In 
2008 he became the Chef/Proprietor of The Orchard Restaurant, a fine dining establishment 
near Philadelphia.  Here, his passion for food translated into being voted one of the 50 Best 
American Cuisine restaurants in the country in 2010 and one of 100 Best American Cuisine 
restaurants in the country in 2012. He closed Orchard in 2013.

After his years as a chef, Gary made a personal commitment to furthering the culinary 
careers of others by joining the faculty of The Restaurant School  at Walnut Hill College, 
the country’s first private college dedicated to careers in fine dining and luxury hospitality.  
As Vice  President of the Culinary and Pastry Arts Departments, he guided the curricula 
for the  Bachelors and Associate degree programs.  In addition, he was responsible for the 
operations in the College’s four restaurants, as well as student dining programs.  

His skills and passion for food and cooking could also be found on televised cooking 
demonstrations and collaborations with celebrity chefs and cookbook authors, including 
Georges Perrier, Christina Pirello,  Michael Romano and Douglas Rodriguez.  
Now he teaches classes online and consults for restaurants as he contemplates writing  about 
his experiences in the food industry. 
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Salmon Filet with Spice Rub
Recipe:
PREPARATION 
1. Season filet with the salt and pepper. 
Then rub the spices on each side of the filet.  
2. Set aside 
3. For turn out have all ingredients ready 

HOLDING 
Salmon holds one to two days 

TO SERVE 
1. Heat sauté pan add vegetable oil. 
2. Place salmon in pan with the skin side up. 
Brown the fish then turn over to brown the 
skin side.  
3. Place in 450 degree oven for about 3 
minutes until the salmon is cooked and the 
flesh is still glistening.  

Ingredients: 
2 T    Kamala Fearless Fusion Spice Blend 
1 6 to 9 oz. Salmon filet, skinless 
1 T    Vegetable oil 
TT    Salt and Pepper 
2 T    Soy ginger glaze 
3 ea    Baby Bok Choy 

Recipe created by

Gary Trevisani
https://www.linkedin.com/in/gary-trevisani-35baa14/
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Soy Glaze

Ingredients: 
INGREDIENTS 
1 C    Sugar 
1 C    Water 
1 tsp    Vegetable oil 
1 T    Ginger, sliced 
1 T    Garlic sliced 
1 T    Shallots, sliced 
1/2 C    Soy Sauce 

HOLDING 
Sauce holds up to a 
week or more. 

Recipe:
PREPARATION 
1. In a saucepan heat the oil and 
cook gently the shallots, ginger 
and garlic. Cook until  softened 
but not browned. 
2. Add the sugar and water to 
the saucepan. Bring to a boil and 
cook until thickened. 
3. Strain into another saucepan 
and place back on the stove to 
adjust the thickness. You may  
need to cook this longer to get to 
the thickness desired.  
4. Add the soy sauce and adjust 
the thickness again. The sauce 
should be thicker than nappe.  
5. Remove from stove and cool.  

TO SERVE 
1. Use as sauce for seafood or 
poultry. 
2. Can be held at room 
temperature.

Recipe created by

Gary
Trevisani
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Meet Chef

Jeovany
Valle

Jeovany began his culinary career in 1999 at Piccolina Toscana in 
Wilmington, Delaware and the Black Trumpet Bistro. He joined the 
Platinum Dining Group in 2002 and worked as sous chef at Dome.  
Next, he moved to Caffé Gelato, first as sous chef and then Executive 
Chef in 2011.  

Jeovany has been featured in Brandywine Signature magazine, 
Delaware Today and The News Journal. He won “Newark’s Top Chef” 
and was a featured Chef at Mid Atlantic Food Wine Festival for two 
years. Caffé Gelato’s wine and dinner menus have earned the Wine 
Spectator Award of Excellence each year from 2005 through 2019.

Chef Jeovany has prepared meals for Vice President Kamala Harris, 
Governor Carney, former Governor Markell, Senators Coons and 
Carper and many members of Delaware’s State Legislature.

Over the past decade, Chef Valle has shared his time and talents to 
raise more than $74,000 for local non profits and Delaware charities.  

95



CRISPY SKIN SOCKEYE 
SALMON
First, season the salmon with 
Joe Malarkey seasoning, 
sea salt and black pepper. 
You will need 2 cups of 
sweet peas, 1/2lb Chinese 
broccoli, 2 steams of mint 
leaves, and 3 oz. of basil. 
Bleach vegetables in chicken 
stock or vegetable stock. 
Allow vegetables to cool 
down in ice. After cooling 
the vegetables, in a blender 
cup add 2 tsp xanthan gum 
and 1/2 cup vegetable stock 
or chicken stock Add salt 
pepper to taste and blend. 
Serve as you prefer hot or 
cold.
Sautee a couple Julian 
onions-and Chinese broccoli.

 POMEGRANATE CLOUD 
2 cups of pomegranate juice 
1 cup of water 
1 tbsp. soy lecithin 
 
*blend in a square pan and 
remove the cloud 
 
MARINATED OCTOPUS 
1/2 cup sliced Red Cabbage 
2 Medium Beetroot 
1/2 tsp sugar
30 ml Red Wine Vinegar 
2 Garlic cloves
1 tsp Black pepper
1/2 tsp Fennel seeds 
2 Stars Anise 
 In a small pot cook the 
ingredients in a slow-medium 
heat. After 10 minutes 
removed and strain.  
Save the brine and cool. 

Incorporate the precooked 
octopus and marinated 
overnight. 
The dish will be ready to 
enjoy the next day.  

Recipe created by

Jeovany Valle
Caffé Gelato
https://www.caffegelato.net/
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Ingredients:
 
Green baby head 
lettuce 
Parsley
Chinese celery
Mint
Oregano
Basil
Chinese broccoli
Red vine sorrel
2 table spoon 
balsamic vinegar
1 tsp olive oil
Sea salt-black 
peppers to taste 
Dehydrated beets 
powder
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To order your limited edition First State Presidential Spice Blend set,
please visit: https://www.secondchancesspicefarm.com

3030 BOWERS ST | WILMINGTON, DE | 19802


