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The Art Institute of Washington Hosts "Chefs of
Tomorrow" Media Dinner

Students dazzled editors representing some of the food industry's most
prominent publications at the 2011 Chefs of Tomorrow ™ media dinner
held at The International Culinary School at The Art Institute of
Washingtonin Arlingtorn, Va,on November g during the International
Foodservice Editorial Council JFEC)Conference.

The elegant, multicourse dinner inthe school's public fine-dining
restaurant, Culinaire, featured innovative use of products from
companies represented by Chicago-based Olson Communications, a
full-service agency that specializes indelivering innovative
marketing-commurdcation strategy to its portfolio of select
food-industry clients.

Som Do [I), famder mdpresident &f Oian Conmwiwims, presenk
be 2011 Chefs of Tanarow™ ploque loDr. Sweonne Hink, decn of The Art
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Courses for the evening included:

* Hors d'oeuvres of black-bean-tapenade crostind withchorizo,
sweet-potato-soup shooters and beer-poached Italian sausage
with mango chutney featuring products from Basic American
Foods and Johrnsonville Sausage

e Maincourse of filet mignon from Quantum Foods, sexved with
béarnaise over kale withcremindi mushrooms and red-pepper
coulis

* For dessert,achoice of individual 3-inch cheesecakes from The
Cheesecake Factory Bakery: Strawberry Cheesecake with white-
chocolate tuile sliced strawberries and mint sauce; Original
Cheesecake with peanut brittle kiwi and passion-fruit sauce;
and Chocolate Cheesecake withraspberry and a coconut
MAacaroon




