PAGE  
2
Menu


OICR Fall Colloquium & Residency 2016@Caldera




___________________________________________________________________________________________

THE OREGON INSTITUTE FOR CREATIVE RESEARCH: E4
OICR Fall Colloquium & Residency 2016@Caldera
Chef:  Granger Johnson

Larissa Johnson

n.b.: All meals will take place in the Hearth Room at Caldera.

___________________________________________________________________________________________

Tuesday, October 4, 2016
Snacks (upon arrival)
blue cheese, Amarena cherries, Oregon hazelnuts, fig & olive-oil crisps
Welcome dinner
salad:  lemon, fennel, dill, farm greens

entrée: Oregon Coho salmon with chive-beet relish

crème fraiche and horseradish whipped potatoes

lemon beurre blanc
dessert: pear cobbler, hazelnut streusel, whipped cream
Wednesday, October 5, 2016
Breakfast 
yogurt, fruit, granola

Bob’s Red Mill grits, grilled tomato, foraged mushrooms, marscapone
eggs any style
Lunch
buckwheat noodle salad, cucumber, scallion, mint, shiso, sesame 

tofu tempura, braised bok choy, burnt-orange soy dunk

sweet bite: Chinese New Year cake
Snack
guacamole and chips
Dinner
salad: chicories with Asian pear, miso vinaigrette, walnuts, pickled mustard seeds

entrée: chickpea-and-eggplant rollups, grilled chicken breasts
lentils and swiss chard, homemade lemon cheese

smoked tomato sauce, balsalmic reduction

dessert: whole apple pie with vanilla-bean sauce
Thursday, October 6, 2016
Breakfast
yogurt, fruit, granola
eggs any style
fennel-roasted potatoes
salmon gravlax, pumpernickel toast, cream cheese, onion, capers, lemon, parsley

spicy tomato juice, horseradish

Lunch
island beans and coconut rice, tortillas
baked sweet plantain, sour cream, cotija cheese, limey tomato, avocado salsa

horchata

Snack

corn salsa, blue-corn chips
Dinner
salad: fall-root vegetable slaw, walnuts, maple syrup, ginger

entrée: chicken-fried cauliflower, spoon bread with local corn, braised collard greens,

garlicky buttermilk dressing, pickled peppers, habanero hot sauce

dessert: coconut panna cotta (vegetarian), fresh peach or poached peach

lavender sweetwater, pistachio tuile
Friday, October 7, 2016
Breakfast
yogurt, fruit, granola

sweet and savory crêpes

blackberry & hazelnut spread, vegan sausage, spinach, ricotta

eggs any style

sweet potato and apple hash
