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C ulinary Team USA National's philosophy focuses on
total utilization of product and simple elegance with
nutrition in mind. The cold-buffet display features the major
international influences on American cuisine. The platters
and menus gastronomique highlight Native American,
Italian, Oriental and African influences on American cuisine.

“Our philosophy, in general, is different cuisines and
specifically, the cuisines that influenced American cuisine,
which includes both historical and current influences on
American cuisine,” says Keith Coughenour, CC, Team USA
National captain. “For example, the four-course luncheon
zeros in on African cuisine and how it affects American
cuisine today, particularly Cajun and Creole. We're doing
rabbit for the entrée, which is a popular African cuisine item.
The fish courses are seafood gumbos and jambalayas, wild
greens are from the Southern states and desserts feature
r ~ honey and
peach.”

The seven-
course menu
gastronomique
targets the
Italian
influences on
American
cuisine by
featuring
~ - artichokes,
olives, venison, pears, zabaglione (sabayon) and Mascarpone
cheese. The hors d’oeuvres platter and garde manger platters
acknowledge the bounty of North America and the cuisine of
Native Americans. Team National utilizes ingredients such as
salmon, turkey and catfish to pay tribute to the American
Indian.

An Oriental influence is strongly evident in the pastry
display with an “East meets West” theme. The cookie platter
is arranged to resemble an Oriental fan, and the cream platter
layout resembles an electric fan.

“The desserts are very contemporary, utilizing
American products with the influence of Oriental and
American cuisines,” Coughenour says. “For example,
we have a rice pudding layered with melon, and
phyllo sticks behind it to resemble bamboo, with
exotic fruit sauces on the plate.”

Hot food

Team USA National will be under a lot of
pressure to perform in the hot-food category. The
United States has won an unprecedented three hot-
food championships in a row at the Culinary

great taste

"Olympics” since 1980. Can Team USA National make it

four?

“I feel very confident,” Coughenour says. “I think that
the menu we have for the hot food is very challenging. It is a
bit risky, because past teams took foods with them, but we're
not taking anything pre-prepared. We're making everything
in the kitchen. If we can pull off our menu by doing it all in
the kitchen, then we are going to force the other teams to
have to do the same if the judging is fair.”

Themed “Song of the South,” the hot-food menu begins

with smoked trout filled with pike mousse, served with trout

roe, wild greens and a
mustard vinaigrette, and
an empanada with
mustard and papaya
reduction.

“We decided to go
with the fish course,
because we know, based
on past experience, that
other teams are going to
be doing consommés,”
says Coughenour. “In

S

order to score high, we had to do something different. There
is a risk there, but we're confident that it will do well.”
Coughenour labels the entrée as comfort food with
economy and nutrition in mind. It centers around rabbit, the
saddle of which is roasted, with the stuffed loins wrapped
with portobello mushroom in place of bacon to bard it.
Accompanying the two preparations of rabbit is braised
Romaine lettuce, glazed fennel, polenta and a relish of

rhubarb, onion and fig.

Dessert is a shortbread cookie with raspberry creme,
chocolate lacework and a raspberry sauce.

“We're showing nutritional American food,”
Coughenour says. “When you taste it you won't think of it as
nutritious, because it has very rich, lusty flavors with the
smoked and braised items and a rich jus. The only cream that

you encounter will be in
the dessert, which is a very
minimal quantity. We need
to serve food that tastes
great, is economical and
profitable.”
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