
ChicaGourmets! 
 

580 East Illinois St. 
  Lake Point Tower 

Entrance on Illinois St. 
Just West of Navy Pier 

 
3-stars Phil Vettel    In the Loop Review on Reverse Side 

 

Guest of H onor Justin Rashid 
President &  Co- founder  
 
 
Sat urday , February  23, 2008 
12:30 P.M. RECEPTION   1 :00 P.M. LUNCH EON 
 
 
 
 
 
 
 
 
 
 
In 1982 Justi n Rashid and New York Chef Larry Forgione co-
founded American Spoon Foods, Inc. to produce the finest 
preserves in the world from Michigan fruits. The company was 
the first to market specialty foods made from Michigan grown 
products on a national scale and pioneered the marketing of 
Michigan Dried Red Tart Cherries.  In 1984 Justin Rashid was 
a recipient of the James Beard Award in recognition of 
exceptional leadership in American Cuisine. 

American Spoon specialty fruit products have been 
recognized by many of the nation’s food writers and critics as 
among the best made and have received the National 
Association of Specialty Foods Trades Gold Award as best 
Jam, Jelly Preserve or Spread.  In April 2006 American Spoon 
Strawberry Butter was awarded the Gallo Family Gold Medal 
as Best Artisanal Condiment. American Spoon celebrated its 
25th Anniversary in June of 2007. 

 
    Chef de Cuis ine 
    V ic t or  New gren (l ) 
 
    Chef-ow ner 
    Mic hael  Tsont on (r ) 

                 MENU 
 

PASSED HORS D’  
foie gras mousse - grilled raisin-walnut bread  

American Spoon Cranberry Butter and 
“cranberry sweet tart dust” 

 

Mannin Bay organic Irish salmon confit 
 English cucumber – housemade lavender vinegar 

pink peppercorn   
American Spoon Fig Conserve 

 
 

FIRST 
 Risotto 

Swiss chard, River Valley Farms shitake mushrooms 
 Pecorino Romano cheese 

American Spoon Heirloom Apple Spoon Fruit “ras el hanout” 
vinaigrette 

2006 Verace Pinot Grigio Veneto 
 
 

SECOND 
braised local lamb shank 

black cardamom spiced sweet potato  
American Spoon Kumquat-Orange Marmalade-mustard jus 

2006 Caracol Serrano Jumilla Tinto 
 
 

FINALLY 
panna cotta 

made with Swan Creek Farm raw organic Jersey cow’s milk 
and 

American Spoon Dried Red Tart Cherries with 
housemade borage vinegar 

warm rosemary olive oil cake 
 
 
 

ChicaGourmets! Hosts 
Jim Price and Don Newcomb 

Join ChicaGourmets! Membership is $40 per year per household. 
Please reserve online at www.ChicaGourmets .org   Discover, Master Card and Visa accepted. 

Prepaid reservations must be received by 2/19/08; no refunds after  that date. 
Reservati ons are secu red wi th receipt of payment on a fi rst -come basis. Events often  sel l out early!  

E-mail: DonaldNewcomb@comcast.net   Tel: 708-383-7543   Fax: 708-383-4964 
—————————————————————————————————————————————————————————— 

For non-internet reservati ons, mai l to: ChicaGourmets!  Premier Bank, 1210 Central Ave, Wilmette,  IL 60091 
 

 
copperblue Reserve _____  at $69 per Member, _____ at $79 per Non-member, inclusive = $ ________ enclosed. 
02/23/08  _____ Membership/Renewal payment ($40) enclosed. See expiration (exp) date on mailing label. 
 
 
Name(s)  
 
Address        Email:  
 
City/State     Zip  Phone # 


