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Thursday, March 23, 2023 
 
FCP Optional Pre-Workshop Event (Submitted for CPEU separately) 
12:15 p.m. – 4:00 p.m. 
 
Shed New Light on Flavor 
The science of flavor is perception, and flavor is a multisensory construct of our senses coming together in a 
harmonious manner. Learn and celebrate the versatile flavor profile of beef in a plant-forward approach in this 
interactive sensory experience in the scenic Napa Valley of California. Dr. Hoby Wedler will guide you through a 
journey of tasting in the Dark, allowing you to experience the world of flavor beyond your eyesight. Gaining insight 
into the non-visual senses will provide you with an opportunity to pay attention to details you never knew existed 
when it comes to food.   
A light afternoon meal will be provided during this experience before returning to the Embassy Suites, Napa Valley, 
for the opening session.  
Sponsored by the National Cattlemen’s Beef Association 
 
 

At the conclusion of this session, participants will be able to: 

• Develop an understanding of food sensory perception regarding flavor components  

• Gain an understanding of sensory component elements in the eating experience 

• Apply knowledge around flavor experiences through non-visual senses  

 
Speaker:   Hoby Wedler, PhD 
   Kori Dover, RD 
 
CPEU hours:   3.0 
 
Suggested Competencies:   7.2.2, 8.1.3, 8.5.2 
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Thursday, March 23, 2023 
5:00 p.m. 
Embassy Suites Napa Valley 
 
FCP Opening Keynote Session: 
Food Is Medicine? 
Join us for the opening session as we set the stage for our workshop with a lively discussion about food as medicine. 
This esteemed panel will review current trends, research, and consumer data regarding this concept, providing food 
for thought for all attendees. 
 
At the conclusion of this session, participants will be able to: 

• Discuss the pros and cons of embracing a “Food Is Medicine” philosophy. 

• Describe scenarios when “Food Is Medicine” may benefit an individual or organization. 

• Develop their own assessment of the value of embracing a “Food Is Medicine” philosophy for career 

growth and advancement. 

Speakers: 
 Sanna Delmonico, MS, RD 
 Robert Earl, MPH, RDN, FAND 
 Hilary Thesmar, PhD, RD 
 
Moderator: 
 Amy Myrdal Miller, MS, RDN, FAND 
 
Suggested Competencies:  3.3.1, 4.1.2, 7.4.1, 7.4.8, 8.1.1, 8.2.2, 8.4.1  
 
1.0 hour– CPEU Level: 2 

 

6:00 – 7:30 p.m. 
FCP Opening Exhibit Time: 
Reception and exhibitors including: 

• Bayer Crop Science 

• Beef Checkoff (California, Kansas and Nebraska Beef Councils) 

• Buy California Marketing Agreement / California Grown® 

• Food and Culinary Professionals DPG 

• National Peanut Board 

• Seeds of Wellness® 

Join us to mix and mingle! This reception provides a wonderful opportunity for networking with 
colleagues, learning from our sponsors, enjoying some wonderful food paired with Napa Valley wines. 
 
At the conclusion of this session, participants will be able to: 

• List and discuss key attributes of the sponsor products and services 

• Develop recipes utilizing a wide array of sponsor products 
 

Competencies:    8.1.3, 8.2.3, 8.5.2 
1.0 hour (exhibits) – CPEU Level: 2 
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Friday, March 24, 2023 
At Copia (Culinary Institute of America) for all sessions 
 
9:15 a.m – 10:15 a.m. 
Keynote session: Lessons from a Master Baker on Working with Ancient Grains, Sprouted 
Grains, and Spent Grains 
This session will focus on using lesser-known grains in baking (e.g., ancient grains, sprouted grains, spent brewers’ 
grains), providing practical advice for both home cooks and professional cooks on using these grains to create 
appealing, delicious baked goods. The session will also address gluten-free grain. 
Our speaker will share best practices in terms of ingredients and techniques, as well as insights into new equipment 
that is helpful in both home and professional kitchens. 
 
Speaker:   Aron Brown, CB, CHE 
 
At the conclusion of this session, participants will be able to: 

• Incorporate ancient, sprouted, and spent grains in baking. 

• List and discuss current and new baking practices and equipment to optimize working with grains. 

 
Suggested Competencies:  8.1.3, 8.5.1, 8.5.2, 8.5.3, 8.5.4 
 
CPEU hours:  1.0   CPEU Level 2 

 
 
10:30 – 12:30 p.m. Block 1  
Concurrent Sessions (Registrants pick 1 of 3 sessions) – 2 hours CPEU 
 

Mastering Knife Skills (no slides) 
Your knives set the stage for success. From knife selection to use, care and skill, this session will cover it all. From 
the fundamentals of knife safety to maintenance and classic cuts, learn how to tackle a wide range of foods. 
Experiences may also include the breakdown of fish, a sub-primal cut of meat, and/or poultry.  
This class, taught by an experienced chef, will definitely up your culinary game! 
 
Speakers/Presenters: Chef Victor Gielisse, DBA, CMC 
   Chef Rebecca Peizer 
 
At the conclusion of this session, participants will be able to: 

• Describe key attributes of knives and create a basic knife list for food preparation. 

• Demonstrate how to hold a knife and basic knife cuts. 

• List and describe care procedures for knives. 
 

Suggested Competencies:   8.5.2, 8.5.3, 8.5.4   CPEU Level 2 
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The Physiology of Taste and Texture (no slides – or very limited slides) 
Becoming a flavor master involves understanding the five basic tastes (e.g., sweet, sour, salty, bitter, and umami) 
as well as flavor balance and flavor pairings. This workshop will start with the science of taste perception and then 
advance attendees’ knowledge and appreciation of the art and science of flavor. Guided tastings will reinforce 
concepts presented by the instructor. 
 
Speakers/Presenter: Chef David Kamen 
 
At the conclusion of this session, participants will be able to: 

• List and describe key attributes of basic tastes 

• Develop appropriate and optimal flavor balance in recipes 

• Utilize information in designing educational programs, recipes and information for clients and consumers 
 
Suggested Competencies:   8.5.1, 8.5.2, 8.5.3, 8.5.4, 11.2.6, 13.2.1  CPEU Level 3 
 

 
The Peanut Passport: A Global Flavor Tour 
Join the National Peanut Board for an experiential tasting activity that showcases the flavor profiles and versatility 
of peanuts. This session will explore the wide range of flavor pairings that complement peanuts while also 
underscoring the use of peanuts in diverse cuisines. Attendees will learn about the history of peanuts, noteworthy 
health benefits, their use in various recipes and participate in a tasting activity that guides them through various 
pairings one bite at a time. Whether it’s savory, spicy or sweet, attendees will leave with a deeper understanding of 
the flavors and history of this loveable legume.  

Sponsored session: National Peanut Board 
 
Speakers/Presenter: Markita Lewis + Michael Wille 
 
At the conclusion of this session, participants will be able to: 

- Discuss the history and versatility of peanuts in diverse cuisines 
- Compare and contrast the impact of peanuts and peanut butter on recipe flavor profiles 

 
Suggested Competencies:   8.5.1, 8.5.2, 8.5.3, 8.5.4, 11.1.4, 13.2.4 CPEU Level 2 
 

12:30 – 1:30 p.m. Buffet Lunch  
 

  



FCP 2023 culinary workshop CPEU application  

Friday, March 24, 2022 
1:45 – 3:45 p.m. Block 2  
Concurrent Sessions (Registrants pick 1 of 3 sessions) – 2 hours CPEU 
 

Sustainable Seafood Cookery (no slides – hands-on session) 
This workshop explores sustainable seafood – from selection to preparation.  Attendees will participate in hands-on 
preparation of seafood while learning best practices and techniques. 
 
Speaker:   Chef Victor Gielisse 
  Chef Chris Muller 
 
At the conclusion of this session, participants will be able to: 

• List and discuss the rationale and importance of sustainable seafood. 

• Develop strategies for local sourcing of sustainable seafood. 

• Create inspiring and delicious seafood recipes. 

Suggested Competencies:   7.2.2, 7.2.3, 13.2.7, 1.8.3, 7.8.4, 1.8.5, 8.5.2, 8.5.3, 8.5.4 CPEU Level 3 
 

 

From Bean to the Bakery: An In-Depth Chocolate Sensory and Culinary Experience 
This session will explore chocolate – from cacao bean production through the finished product.  We’ll discuss the 
traits of various type of beans and growing regions, taste chocolate and explore the world of finished product. The 
culinary demonstrations will focus on best practices for the use of cocoa powder, cocoa nibs, and finished chocolate 
in baking and confections. 
 
Speakers/Presenters: Orietta Gianjorio 
   Chef Stephen Durfee 
 
At the conclusion of this session, participants will be able to: 

• Discuss cacao varieties and production. 

• Describe best practices for chocolate production. 

• Compare and contrast finished chocolate products. 
 

Suggested Competencies:   13.2.7, 1.8.3, 7.8.4, 1.8.5, 8.5.2, 8.5.3, 8.5.4  CPEU Level 2 

 
The Napa Valley Wine Experience (no slides) 
The Napa Valley is one of the most celebrated wine regions in the world. What makes a Napa Valley Cabernet 
Sauvignon so iconic or a Napa Valley sparkling wine so special? Why did wine leaders in the Napa Valley invent the 
term “Meritage” and what does it mean?  
You’ll learn all this and more while enjoying guided tastings of wines from valley floor to hilltop appellations in the 
Napa Valley. 
 
Speaker:  Traci Dutton 
 
At the conclusion of this session, participants will be able to: 

• List and describe key attributes in wine tasting. 

• Compare and contrast wines of various varietals. 

• Develop menus with appropriate wine pairings. 
 

Suggested Competencies:   8.1.3, 8.5.4, 13.2.5    CPEU Level 2 
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4:00 – 5:00 p.m. – Keynote session (1 hour CPEU) 
Raising the Steaks: Exploring Beef’s Versatility 
Sponsored by Beef Checkoff 

 
California’s beautiful landscapes are home to diverse agricultural production with more than 11,000 ranches. Learn 
and celebrate the versatile flavor profile of beef in this interactive session. Join meat scientist, Dr. Phil Bass, and 
Registered Dietitian, Kori Dover for this lively session as they share tips and tricks of the trade to remove the 
intimidation associated with beef cookery. These leading industry experts will provide practical ways to get the 
most value from various beef cuts, cookery tips, flavor profile, and insight towards beef’s role in healthy and 
sustainable diets. This session is all about finding the savory spot between nutrition research and meat science to 
help you and your clients create next-level eating experiences with beef which nourish health and satisfy the palate. 
Finally, close out the session and celebrate your learning with a fun and informative beef and beer tasting.  

 
Speakers/Presenters: Phil Bass, PhD 
   Kori Dover, RD 
 
At the conclusion of this session, participants will be able to: 

• Explore and identify beef cuts functionality with a focus on economical and versatility unique 
characteristics 

• Utilize innovative beef cuts with a lens toward diverse cookery applications 

• Discuss the science behind beef flavor, through an explanation of key attributes of beef’s unique flavor 
profile 

• Discuss how “lean” beef is defined and the wide variety of lean beef cuts available in today’s market to fit 
into a healthy, sustainable diet 

• Incorporate practical/tangible recipe development techniques from insights on flavorful, fun health 
forward pairings, including a tasting with culinary inspiration for cooking and serving beef with beer.  
 

Suggested Competencies:   7.2.2, 8.1.3, 8.5.2    CPEU Level 2 
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Saturday, March 25, 2023 
All sessions at Copia – Culinary Institute of America 
 
8:45 – 10:45 a.m. Concurrent Sessions – Block 3 
(Registrants pick 1 of 3 sessions) – 2 hours CPEU 
 
Mastering Knife Skills (no slides) 
Your knives set the stage for success. From knife selection to use, care and skill, this session will cover it all. From 
the fundamentals of knife safety to maintenance and classic cuts, learn how to tackle a wide range of foods. 
Experiences may also include the breakdown of fish, a sub-primal cut of meat, and/or poultry.  
This class, taught by an experienced chef, will definitely up your culinary game! 
 
Speakers/Presenters: Chef Victor Gielisse, DBA, CMC 
   Chef Rebecca Peizer 
 
At the conclusion of this session, participants will be able to: 

• Describe key attributes of knives and create a basic knife list for food preparation. 

• Demonstrate how to hold a knife and basic knife cuts. 

• List and describe care procedures for knives. 
 

Suggested Competencies:   8.5.2, 8.5.3, 8.5.4   CPEU Level 2 
 

 
The Physiology of Taste and Texture (no slides – or very limited slides) 
Becoming a flavor master involves understanding the five basic tastes (e.g., sweet, sour, salty, bitter, and umami) 
as well as flavor balance and flavor pairings. This workshop will start with the science of taste perception and then 
advance attendees’ knowledge and appreciation of the art and science of flavor. Guided tastings will reinforce 
concepts presented by the instructor. 
 
Speakers/Presenter: Chef David Kamen 
 
At the conclusion of this session, participants will be able to: 

• List and describe key attributes of basic tastes 

• Develop appropriate and optimal flavor balance in recipes 

• Utilize information in designing educational programs, recipes and information for clients and consumers 
 
Suggested Competencies:   8.5.1, 8.5.2, 8.5.3, 8.5.4, 11.2.6, 13.2.1  CPEU Level 3 
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California Grown: Always in Season, Always Sustainable 
California is a leading global producer of fruits, vegetables, tree nuts. Farmers and ranchers across the golden state 
sustainably produce more than 400 crops, including food, feed, and fiber crops. This session will highlight five CA 
GROWN food crops focusing on the selection, storage, and culinary applications. Participants will get opportunities 
to taste ingredients as well as samples of finished dishes during this lively workshop. 
 
Speaker/Presenter: Amy Myrdal Miller, MS, RDN, FAND 
   Chef Jill Overdorf 
 
At the conclusion of this session, participants will be able to: 

• Discuss the scope and impact of agriculture in California. 

• Describe ways California farmers and ranchers are enhancing sustainable production and reducing 
environmental impact.  

• Provide tips for the selection, storage, use, and enjoyment of five CA GROWN ingredients. 
 
Suggested Competencies:   7.2.2, 7.2.3, 8.5.1, 8.5.2, 8.5.3, 8.5.4, 12.4.1, 13.4.5 

 
11:00 a.m. – 1:00 p.m. Concurrent Sessions – Block 4 
 (Registrants pick 1 of 3 sessions) – 2 hours CPEU 
 

Conducting Compelling Culinary Demonstrations (no slides) 
This workshop will focus on the best practices for planning, preparing for, and conducting compelling, professional, 
educational, and effective culinary demonstrations.  
The instructor will focus on different approaches for various settings (e.g., live audience versus filmed demo) and 
audiences (e.g., consumers versus professionals), providing tips that any FCP member can put into practice to share 
his or her culinary expertise and story in any setting. 
 

Speaker/Presenter: Chef David Kamen 
 
At the conclusion of this session, participants will be able to: 

• Incorporate effective and efficient planning tools in demonstration planning 

• Adjust/modify demonstrations to best serve each location, audience, and delivery method. 

Suggested Competencies:   1.2.5, 1.7.3, 2.1.2, 2.1.3, 2.2.3,  

 
Sustainable Seafood Cookery (no slides – hands-on session) 
This workshop explores sustainable seafood – from selection to preparation.  Attendees will participate in hands-on 
preparation of seafood while learning best practices and techniques. 
 
Speaker:   Chef Victor Gielisse 
  Chef Chris Muller 
 
At the conclusion of this session, participants will be able to: 

• List and discuss the rationale and importance of sustainable seafood. 

• Develop strategies for local sourcing of sustainable seafood. 

• Create inspiring and delicious seafood recipes. 

Suggested Competencies:   7.2.2, 7.2.3, 13.2.7, 1.8.3, 7.8.4, 1.8.5, 8.5.2, 8.5.3, 8.5.4 CPEU Level 3 
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Vegetables in Focus: Breeding for Flavor, Cooking for Enjoyment 
When it comes to passionate discourse about flavor, few foods are discussed as much as vegetables. What does it 
take to breed for flavor, farm for flavor, and produce vegetables that works for the intended application? This 
session will focus on insights and answers to this and much more. It will also include a tasting of processed 
vegetables, providing insights into the nutrition and health as well as and other benefits of these versatile, 
convenient produce consumption-boosting products. 
Sponsored by Bayer Crop Science 
 
Speakers:  Kelly Bristow, MS, RDN, LD 
   Stephanie Pedroni 
   Rebecca Peizer 
 
At the conclusion of this session, participants will be able to: 

• Describe the nutrition and health benefits of vegetables, including the unique attributes of processed 
vegetables. 

• Discuss the many aspects of vegetable breeding for different applications. 

• Utilize information in designing educational programs, recipes and information for clients and consumers. 
 
Suggested Competencies:   8.4.2, 8.4.3, 13.2.7 
 

1:00 – 1:45 p.m. – Lunch 
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2:00 – 4:00 p.m. Concurrent Sessions – Block 5 
(Registrants pick 1 of 3 sessions) – 2 hours CPEU 
 
Sustainable Seafood Cookery (no slides – hands-on session) 
This workshop explores sustainable seafood – from selection to preparation.  Attendees will participate in hands-on 
preparation of seafood while learning best practices and techniques. 
 
Speaker:   Chef Victor Gielisse 
  Chef Chris Muller 
 
At the conclusion of this session, participants will be able to: 

• List and discuss the rationale and importance of sustainable seafood. 

• Develop strategies for local sourcing of sustainable seafood. 

• Create inspiring and delicious seafood recipes. 

Suggested Competencies:   7.2.2, 7.2.3, 13.2.7, 1.8.3, 7.8.4, 1.8.5, 8.5.2, 8.5.3, 8.5.4 CPEU Level 3 

 

The Napa Valley Wine Experience (no slides) 
The Napa Valley is one of the most celebrated wine regions in the world. What makes a Napa Valley Cabernet 
Sauvignon so iconic or a Napa Valley sparkling wine so special? Why did wine leaders in the Napa Valley invent the 
term “Meritage” and what does it mean?  
You’ll learn all this and more while enjoying guided tastings of wines from valley floor to hilltop appellations in the 
Napa Valley. 
 
Speaker:  Traci Dutton 
 
At the conclusion of this session, participants will be able to: 

• List and describe key attributes in wine tasting. 

• Compare and contrast wines of various varietals. 

• Develop menus with appropriate wine pairings. 
 

Suggested Competencies:   8.1.3, 8.5.4, 13.2.5    CPEU Level 2 

 
A Passion for Pairing Cheese and Honey (no slides) 
This session will explore the unique aspects of pairing a wide array of cheeses and honey.  Participants will have the 
opportunity learn how to taste a variety of mono-floral honeys, as well as best practices for exceptional cheese and 
honey pairings. 
 
Speakers:  Amina Harris 
   Roxanne O’Brien 
 
At the conclusion of this session, participants will be able to: 

• Describe how to taste honey in a mindful, professional manner. 

• Discuss flavors and aromas that can be perceived in different types of honey. 

• Suggest an exceptional cheese and honey pairing. 
 
Suggested Competencies:   8.1.3, 8.5.4, 13.2.5    CPEU Level 2 
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4:15 – 4:45 p.m. Closing Keynote/Summary (no slides) 
We’ll gather together to recap the 2+ days of learning and experiences, share final remarks, concepts, and ideas, 
and— possibly—distribute some prizes to lucky attendees! 
 
Speakers:  Amy Myrdal Miller, MS, RDN, FAND (FCP Workshop Chair) 
   Sanna Delmonico, MS, RDN (FCP Chair) 
 
At the conclusion of this session, participants will be able to: 

• Develop strategies and action plans for professional growth. 

• Incorporate 2-3 new culinary and/or recipe concepts. 

 
Suggested Competencies:   8.1, 8.3, 13.1 

 
 


