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By Ris Lacoste

  I met Karen Cathey for the first 

time one evening in Õ90 or Õ91 at the 

Hay Adams Hotel.  Our dear friend 

and my boss, Chef Bob Kinkead, gave 

me this directive one day in the kitchen 

of Twenty-One Federal: ÒGo to the Hay 

Adams Hotel tonight for an AIWF 

meeting.  I canÕt go.Ó  ÒYes, ChefÓ was 

my response.  Secretly I was thrilled.  

In my Paris days from my post at the 

reception desk at La Varenne ƒc™le 

de Cuisine I had typed and read 

communiquŽs back and forth 

between Anne Willan and Julia Child 

during the creation of AIWF in the 

early 1980Õs.  Ten years later in 

Washington, DC, I was going to an 

AIWF meeting.  I liked the connection.  

BobÕs directive was brief, no details.  

I had no idea I was going to a board 

meeting, that I would that night 

become a board member, or that I 

would meet one of the dearest friends 

of my life, Karen Cathey.  She was at 

the end of the conference table 
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chairing the newly established board: 

Chip Brennan, Bonnie Brewer, Ann 

Brody and Larry Cove, Bob and Dana 

Sitnick, Karen Metz, and others. Larry 

was secretary and took notes; Bob 

was the treasurer. Everyone had 

issues, over what I couldnÕt tell, but 

Karen took it all in calmly and with 

grace. The backbone of our chapter, 

her passion and her dedication to this 

mission were apparent. I was in!  I 

became a devotŽe

     Fast forward through the next two 

decades. Karen left her job at 

Northrop Grumman to spend her life 

in the food world. She created Bon 

Vivant, LLC, a food marketing 

company, through which she 

channeled all of her energies to us: 

the chefs, the foodies, the wine guys, 

the cookbook authors, the marketing 

experts, and the public relations 

gurus. And in doing so, she got a little 

something from each of us in return 

and became an embodiment of us all 

Ð she, Karen Cathey, the cook, wine 

guy, a marketing and pr lady, writer, 

leader, and professional foodie.   

     Karen was everyoneÕs friend. Over 

time, our lives became intertwined 

through local and national AIWF posts, 

restaurant events, food and wine.  We ate 

and drank a lot together. I laughed at her 

because she took a picture of every dish 

that was ever set in front of her.  She loved 

the chefs.  She loved sitting at their bars, 

sipping a glass of white, and chatting 

non-stop. She hosted many events with 

the greatest names in our industry as well 

as many events with regular people like 

us.  No matter the cause, she would 

always arrive on the scene with a big smile, 

and was greeted by all as the celebrity 

that she was, the standing she created for 

herself through her genuine passion and 

appreciation for people and food.

     I visited with her the last two days of 

her life, and I will tell you all that she 

never gave up. She dined on Blue Ridge 

Dairy yogurt, Westmoreland Farm berries, 

and Toigo honey, and she asked me to 

make her my gazpacho. Through her 

entire illness, I was amazed at her courage 

and positive attitude. Visiting with her, 

I was reminded of that connection one 

had with Karen, her single focus on the 

love of life and food, that transference of 

knowledge and energy that somehow 

made you feel good, if not better when 

you left than when you arrived.  She has 

left us with that gift.  Let us share it.  

Ris Lacoste, is a popular local chef and 
former chapter chair. She will be opening 
her own restaurant this fall. 



FALL 2007  Water, water, 

everywhereÉor so it seems

this past spring and early summer. 

All that rain can certainly curtail 

seasonal grilling plans. So whatÕs a 

person to do? DonÕt curse the water Ð 

embrace it. Cook with water. 

Simmering, boiling, blanching, 

braising, coddling, poaching, 

steaming, water baths and double 

boilers are all simple but effective 

methods of cooking with water. Some 

of them may seem more suited for 

winter meals, but they can all be very 

useful this time of year, too.

     A simple poached chicken (whole 

or just your favorite part, be it breast, 

thigh or leg meat) can be turned into 

any number of sumptuous seasonal 

salads. Or try poaching that freshly 

caught fish.

     Braising is not just a cooking 

method for winter. On your next 

rainy weekend, get a big flavorful cut 

of meat and braise it with a combo of 

water, herbs and wine. (That leftover 

rosŽ would work well here, and 

reducing the cooking liquid will add 

a light au jus, perhaps more suitable 

for this time of year than a traditional 

gravy.) YouÕll have several quick 

meals for the week ahead. Cold, thin 

sliced beef pairs well with many 

variations of potato salad Ð dill spiked 

vinaigrette, German style, and even 

traditional mayo based versions. Pasta 

salads are another option. Or freeze 

some of the roast to enjoy later on.

     We all know how important 

boiling is to simple summer meals 

         when all that fragrant basil is     

begging to be turned into fresh pesto. 

No, you donÕt need the boiling water 

to make the pesto Ð although very 

brief blanching (in and out) of the 

basil leaves (drain and dry quickly) 

will keep your pesto emerald green. 

(A step IÕve used but do not find 

necessary.) You need the boiling 

water to cook the pasta! 

     Want another quick sauce for 

the pasta and donÕt know what 

to do with the overflow of succulent 

tomatoes? Simmer them briefly with 

a bit of onion, garlic and fresh herbs 

in a splash of water and wine. The 

juice from the tomatoes will blend 

with the liquid and turn saucy while 

the softened chunks of tomato will 

add velvety texture. If you prefer to 

peel the tomatoes first, blanch them 

briefly for easy skin removal.

     Boiling (and the steam that results 

from it) is actually part of the 

ChesapeakeÕs local tradition Ð the 

crab boil. And not to forget the 

transplanted New Englanders and 

Southerners  Ð the lobster boil, 

shrimp boil and crawfish boil.

     Steaming garden vegetables to 

that just tender/crisp texture will 

retain their vibrant colors and 

optimum flavor profile, as will 

blanching in boiling water. 

     Summer berries are ethereal on 

their own, but can be made even 

more decadent by adding a 

chocolate or anglaise sauce prepared 

in a double boiler. Or use a selection 

of glistening berries to highlight a 

cr•me brulee, cr•me caramel or even 

a simple home-style custard, all 

baked in a water bath, also known 

by the French term Ð bain-marie.

Summer stone fruits (peaches, plums, 

cherries, apricots) and summer/fall 

pears reveal a whole new dimension 

when poached and served solo or 

with a light cake or ice cream.

     If youÕve been keeping track of all 

these cooking terms using water, you 

are no doubt waiting for me to talk 

about coddling. Well, I must admit, 

other than eggs, thereÕs not much out 

there that is coddled. However, there 

is a country dish from Ireland called 

Dublin Coddle. ItÕs a stew of sausage, 

ham or bacon, potatoes and onions 

that Ð you guessed it Ð is coddled in 

water, occasionally with the addition 

of stock, beer, or cider. But back 

to those eggs.  Coddled eggs, 

traditionally eaten for breakfast, 

are also used to prepare a classic 

Caesar salad Ð welcomed any time 

of the year. Be creative and turn that 

Caesar salad into a signature main 

dish by adding some poached 

chicken or fish, braised beef, boiled 

shellfish or blanched veggies.

     So, you see, there is life beyond 

the grill Ð even in summer. And if 

you just canÕt stand the heat in the 

kitchen Ð grab your umbrella when 

you grab those grilling tongs!

  

  

AIWF Capital Wine & Food summer 2009

By Laurie Bell

Water, Water

Laurie Bell is a chef/educator, and 
owner of the Great Falls Tea Garden. 
She is a member of the chapter board 
of directors.



  The third annual I Love Crabcakes! 

competition, co-sponsored by The AIWF 

and Phillips Seafood, was held in August 

2008, to benefit our chapterÕs scholarship 

fund and to attract new members.  In 

addition to the honor, the winner in the 

Professional category received $3000 to 

sponsor a culinary intern. The winner, 

selected by our panel of judges, was 

Cedric Maupillier, whose crab cake also 

was voted the PeopleÕs Choice by 

attendees. This was the first time the same 

crab cake took the prize in both 

categories. Cedric selected Nick Cezar 

as intern. We recently caught up with 

Cedric and Nick at Central Michel 

Richard, to see how things were going.

September 2007. It has been a 

rigorous learning experience. Before 

that I worked a year-and-a-half as a 

kitchen aid at Crystal City Marriott.

Is there anything that has surprised 

you working at Central?

     I had not been familiar with an 

open kitchen, where people can see 

you work, and if you make mistakes. 

But you soon forget that. We work at 

a very fast pace here. You have to turn 

out quality food very fast.  The hotel 

was more laid back.

Do you have a favorite dish you like 

to prepare for family and friends?

     My family likes steaks, grilled, 

rare, with salt and pepper. Also, 

potatoes, and eggs.

Cezar, what are the most important 

personal traits a trainee can bring to 

the assignment that will lead to a 

successful intern experience for both 

of you?

     I would say dedication, loyalty, 

courage to endure stress, pain from 

burns, the challenge of service. Most 

of all, he should want to learn.

What are the most important things 

you hope an intern will carry away 

with him at the end of the 

assignment in your restaurant?

     I would like him to be nostalgic 

about his time here, to keep loving 

food, and to continue to develop his 

skills. Nick needs to move on so he 

can take better care of his family. 

HeÕll do well wherever he goes 

because of the person he is. WeÕre 

already missing him.
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By Dana Sitnick

A Conversation with Nick Cezar and Cedric Maupillier

Nick, how did you become 

interested in becoming a chef?

     I grew up in the Philippines, 

where food is very cultural. I enjoyed 

going to the markets with my 

grandmother, meeting providers, 

and helping her prepare the familyÕs 

meals. I came to the U.S. in 2001 

with my mother, an Army nurse. But 

I didnÕt want to be a nurse; I just 

always wanted to cook. ItÕs the kind 

of activity where the more you work, 

the better you become. To be a chef, 

you have to be committed to hard 

work and improving your skills.

Did you go to culinary school?

     I earned an Associates Degree in 

Culinary Arts at the Art Institute of 

Washington, baking pastries.  Mostly, 

though, IÕm self-taught. Through my 

family, I learned techniques and 

recipes. I came to work at Central in 

Left to right: Nick Cezar and Chef Cedric Maupillier. Photo by Dana Sitnick.
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 It wasnÕt all that long ago that 

weather forecasters were telling us that 

our area had a serious rain deficiency 

and was headed for a drought. Then 

the rains came and came and came. 

Weeks would go by with the sun 

making only brief appearances. And 

accompanied by the rain was some 

unseasonably cool weather. It got me 

wondering how the farmers were 

going to cope with all of this. ItÕs 

difficult to plant seeds in the pouring 

rain let alone water logged dirt. And 

if the sun refuses to shine and properly 

warm the soil for germination then 

the vegetable season could be 

kissed goodbye. But somehow that 

didnÕt happen. 

    As evidenced by the show of 

produce at the two local farmerÕs 

markets that I frequent, the farmers 

were able to overcome the weather 

challenge with natureÕs able assistance. 

One statistic that I read stated that the 

average vegetable needs one to two 

inches of water per week and more 

when the temperature reaches 90¡. 

Certainly they were off to a super 

start. And all that rain had some 

positive effects besides replenishing 

the ground water supplies.

By Larry Willett

     I enjoyed some of the tastiest 

asparagus during its season; the 

rhubarb was red and plump with 

excellent flavor; and lettuces were 

luxurious. The fate of strawberries, 

however, was a little dicey. Some 

were quite tasty while others were 

water logged and totally lacked

flavor. Strawberries are picky about 

that ÒrightÓ amount of sun and water. 

And the flowers, well some have 

been absolutely gorgeous, their 

colors quite intense. 

Unfortunately, along with good tastes 

and beautiful visions this spring 

season, there was also sticker shock. 

The whole lot cost more than last year. 

The rain? Perhaps. (A recent trip to 

Michigan, where the spring season Ñ 

without the quantity of rain we had Ñ 

was just catching up, found lower 

prices and good quality. But then 

again, Michigan is in the throes of an 

acute economic slowdown and 

perhaps the prices are all that that 

market will bear.)

    But we all know that rainy springs 

have yielded to dry summers before. 

So we wait in anticipation to see what 

Mother Nature has in store as the 

summer season takes hold. Will the 

corn be delicious, sweet, and ÒcornyÓ? 

Can we count on warm nights to bring 

us a tomato with the flavor we crave 

and get to enjoy at only this time of the 

year? Will melons be sweet and 

unctuous? Will Freda ever stop picking 

strawberries and show up to help her 

husband, Jim, at the Rockville market? 

These are the burning questions I 

ponder as we move headlong into 

natureÕs most exciting food festival 

of the year.

W H A T Õ S  I N  T H E  M A R K E T ?

Raspberr ies    Blueberr ies   Blackberr ies   Peaches   Figs    Nectarines  
Melons   Lemons   Limes   Eggplant    Zucchini    A Mult i tude of Peppers  
Garl ic  Onions   Tomatoes  Green Beans  Potatoes  Corn  Lima Beans  Beets
 Al l  Sorts of Herbs      Summer Squash       Sweet Potatoes      Swiss Chard 

Rockf ish   Bluef ish  Wild Pacif ic Salmon  Alaska  and Atlant ic Hal ibut  
Okra    Basi l

Sea Scal lop   Crab  Lobster   Fresh Shrimp   Delphinium   Li l ly   Zinnia
Stock  Agapanthus Daisy  Goldenrod   BabyÕs Breath  Queen AnneÕs Lace
Sunflowers  Cone Flowers  Gladiol i   Liatr is  Galtonia  Al l ium   Dahl ia      
     

Larry Willett  is a member of the board 
of directors, program committee and 
newsletter planning committee.

! Can we count on warm nights

to bring us a tomato with 

the flavor we crave and 

get to enjoy at only 

this time of 

the year?" 
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 Fire up the grill and pop the cork!  

Summer is finally here.  Kids are out of 

school, pools are warming up, and weÕre 

starting to enjoy the outdoors more.  

HereÕs hoping this rain will finally 

subside a little so that we can all get 

outside and enjoy some of the foods of 

summer. ThereÕs nothing better than farm 

fresh fruits and vegetables from a 

roadside stand to accompany whatever 

you decide to put on the grill.  And while 

a lot of people associate only cool drinks 

with summer (which is why the sales of 

white wines and rosŽs skyrocket from 

May-September), thereÕs no reason why 

you canÕt make your grilling wine a red.

     Some of the best wines for summer 

are those of the new world of wine. 

California, Australia, Chile, and 

Argentina all produce big, bold, juicy 

reds that are the perfect pairing for grilled 

meats.  If youÕre planning a dinner 

outside with a grilled steak, instead of 

reaching for the same Cabernet you 

always drink, try an Argentine Malbec, 

or a Petite Sirah from California.  Both 

are available at many stores, and 

represent some of the best value in red 

wine today.  Or are you having grilled 

baby back ribs?  Look no further than an 

Australian Shiraz or a Carmenere from 

Chile for its perfect match.

     Of course, there are still plenty of 

reasons to enjoy a white wine in the 

summer.  When opting for fish or seafood 

instead of meat, two fantastic options are 

California Sauvignon Blanc, offering 

cool, crisp acidity with the distinctive 

nose of fresh cut grass and grapefruit, and 

for something more exotic, Argentine 

Torrontes.  It has all of the voluptuous 

floral and tropical fruit notes of a 

Viognier, but with a little less body, 

making it the perfect partner for 

grilled salmon served with a 

fruit salsa.

     Are you planning on entertaining 

outside a lot this summer?  Here are 

a few doÕs & donÕts for your wine:

DONÕT

¥ Fill your glass to the rim Ð it needs 

space to breathe.

¥ Store unfinished wine in the 

refrigerator. Keep it in a cool, dark 

place and chill it when youÕre ready 

to drink it.

¥ Serve overly oaked wines. They 

can overwhelm grilled foods.

¥ Get too anxious over your food 

and wine pairings Ð trust your 

instincts.

DO

¥ Keep your wine out of direct heat 

and sunlight. Wine is essentially 

ÒdeadÓ when it reaches 80+ degrees.

¥ Chill your wine, even the reds. 

Optimum temperature is 60-65 

degrees.  As a rule of thumb, put your 

red wines in the fridge for about 15 

minutes before opening them.

     Above all, enjoy all the flavors and 

smells of summer with good friends, 

enjoying great food and great wines.

Summer Pourings

Welcome New Members!

Suzanne Hadidi
Mike Kohrn

Sandra Mabry

By Eryn Cadoff

Eryn Cadoff a chapter member, is an 
Independent Wine Consultant for The 
Traveling Vineyard, and conducts private, 
in-home wine tastings in Northern VA 
and DC.



  H ereÕs what we ate while the 

meats for BBQ competition were 

cooking low and slow in the Green 

Eggs: Chris CapellÕs own secret sausage, 

venison, duck breast and rack of lamb. 

The occasion was a June Kansas City 

Barbecue Society (KCBS) contest in 

Upper Marlboro, MD. This time I was 

not there to judge; my husband, Bob, 

and I were fulfilling one of the 

requirements to become master judges. 

After judging at 30 competitions, we 

were cooking with a team before taking 

the written test.  We didnÕt really know 

the Dizzy Pigs except to say Òhi,Ó but 

being from Northern Virginia, they are 

our home team, and IÕm a big fan of 

ChrisÕs line of Dizzy Pig spice rubs, 

available at Whole Foods.  So we asked 

Chris, he checked with the team, and 

we were in.

     I was looking forward to learning 

what transpired on the cooking side of 

a contest. As judges, weÕre reminded 

that the teams spend a lot of their own 

time and money to compete, and the 

result of that effort calls for our 

thoughtful consideration in judging the 

samples put before us.

     The team gathered late morning the 

day before the contest to set up. Chris 

showed me his detailed timetable for 

everything that needed to be done, 

from getting the fires going in the 

cookers so theyÕd be at the right 

temperatures when it was time to put 

on each kind of meat, to turn-in time at 

half hour intervals the next day. Pork 

butt takes longest to cook, so three of 

them went in at the wee hours of the 

morning, followed by two whole 

briskets, then 18 chicken thighs and 

several racks of ribs.

By Dana Sitnick

     As the morning of the contest 

unfolded, I realized what meticulous 

attention to detail it takes to compete 

successfully. From Òbuilding the 

boxesÓ (garnish is optional but Chris 

uses it) to be presented for the blind 

judging, to selecting the six best 

portions of each meat and arranging 

them in the boxes, and every step in 

between, each team member has a 

role to play under ChrisÕs direction. 

Dizzy Pig operates like a well-oiled 

machine. 

     While the meats were cooking, the 
team relaxed a bit, enjoyed the music, 
and drank a few beers while keeping 
a watchful eye on the temperatures 
in the cookers. We visited, napped, 
traded secrets (Chris shared with me 
the secret ingredient in his chicken; I 
told him my secret for soft shell crabs 
and fried oysters.)  

     As turn-in time approached for 
each meat, 12:00 chicken, 12:30 ribs, 
1:00 pork, 1:30 brisket, the pace 
picked up. Chuck Òthe slicerÓ Watson 
took center stage. Chuck has a knack 
for locating the Òmoney muscleÓ in 
pork butt, and the best place and 
angle at which to slice brisket. We all 
helped to pick out the six best-looking 
chicken thighs, and best looking ribs. 
One by one, Chris arranged the meat 

in the boxes and our runner hurried 
over to the turn-in table near the 
judgesÕ tent.

     Awards were to be announced at 
4:00. All we could do now was to 
pack up and wait. Friends dropped 
by to chat. A county rep came by to 
collect donations of cooked meat for 
a local food bank.  Finally, time for 
the ceremony to thank all the contest 
organizers, announce the winners, 
and hand them their checks. Dizzy 
Pig did very well. Out of 48 teams, 
we came in third over all, with only 
tenths of a point separating the top 
three teams. First in brisket Ð 
awesome!  From a judgeÕs 
perspective, I know that brisket is the 
hardest to do right, and Dizzy PigÕs 
brisket was tender and delicious.  We 
just missed the money in chicken 
and pork.

     What impressed me most? 

I would say the meticulous planning 

and attention to detail from 

beginning to end, teamwork, and 

the financial investment from entry 

fee to cost of ingredients. Finally, 

the camaraderie among the contest 

participants, and the fun we 

all shared. 

Cooking with Dizzy Pig
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Left to right: Tony Tropea; Chris Capell; Johnathan Jones, contest organizer for 
                     P.G. County; Brian Junkins; Chuck Watson. Photo by Bob Sitnick.
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C H A I R M A N Õ S  C H A T

     Karen Cathey was the first person I met in our chapter, back when she was serving her first term as chairman. We became 

immediate friends.  She shepherded me to the Conference on Gastronomy in New Orleans, and introduced me to everyone of 

note. We had beignets at CafŽ du Monde and dinner at EmerilÕs Ð it was memorable, as were so many of our times together.  

I would not have become so involved in The AIWF without Karen there to encourage and guide me; I was counting on her 

advice while I served my term as chapter chair.   

     We shared so many fun times Ð dinners at MinhÕs, one of her favorite restaurants, where she always had the catfish; the 

excursion to the Inn at Little Washington, eating dinner in the kitchen, and touring the new Craig Claiborne House with 

Patrick OÕConnell; and our lunch in Eden Center last January planning a Smithsonian/AIWF event the Friday before she got

sick Ð she had so much fun that day and ate every dish we ordered. Karen cooked many dinners for us, always remembering 

my dietary restrictions, from ÒliteÓ salad dressing to non-sugar desserts, and she would press extra food on 

me to take home. She welcomed me into the AIWF family where I have found a home, but it 

will feel empty without Karen.  

     Our annual crab cake competition is great fun and our major fundraiser. It was KarenÕs idea. I remember when we went to 

Phillips for lunch to plan the first one. She got the sponsors, the judges and chefs, and made it a reality. Karen loved this event. 

In her memory, the chapter board has decided to rename it for Karen Cathey. Please join us at PhillipÕs on August 10 

to participate in a toast to Karen.

Carolyn Margolis
Chapter Chair

     I am deeply saddened by the loss of my dear friend, Karen Cathey. We met about 20 years ago, when we got together to

discuss how we might restart AIWF in the Washington, DC area. We talked and talked on a wide range of subjects, discovering 

many common interests. I have always admired her humor, her spirit, and her passion for food and wine. She inspired all her 

friends with her optimism, her imagination, her generosity and hospitality. I will miss her greatly.

We planned this issue of the newsletter to create interest in our upcoming crab cake competition.  This will be the fourth such 

annual event. The idea for this activity came from Karen: she conceived it, developed it, made it happen. She found sponsors to 

donate products, and chefs to participate. Under her leadership, we all pitched in, had a great time, and raised substantial funds 

to support an intern at the restaurant of the winning professional chef.

After Karen died on July 6, the chapter leadership held an intensive discussion concerning whether we should scrap the crab 

cake theme for the newsletter and focus the issue on Karen. Ultimately, the decision was to rename the event in KarenÕs memory, 

and urge everyone one of you to attend, raise a glass, and share a toast to Karen. We know she will be with us in spirit.

E D I T O R I A L  T H Y M E

Dana Sitnick

Left to right: Chef Andrew Evans, 2007 winner, 
and Karen Cathey congratulate Cedric Maupillier, 
2008 winner. 

Photo by Michael Birchenall, FoodService Monthly.
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U P C O M I N G  E V E N T S

        J u l y

 27 Ð Dinner at Willow

       A u g u s t

 10 Ð I Love Crab Cakes competition

   TBD Ð German Deli

             S e p t e m b e r

 TBD Ð Chef Frank Stitt at KinkeadÕs

      O c t o b e r

 26 Ð All Hail British Ale at Commonwealth

  UNDER CONSTRUCTION
  Membership meeting and party
 
     Train trip to Williamsburg
   
     Chocolate tasting at ACKC
     Art and Soul
  
     Restaurant Eve
     Komi
    

 

Support Those Who Support Us
Updates are posted on our website at 

www.aiwf.org/dc/  

Events begin at 6:30 unless otherwise noted.

Dinner at Black Salt
Executive Chef Danny Wells, 

Executive Pastry Chef Susan Wallace, 

General Manager Todd Tooms

AIWF Program Committee: Dana Sitnick

Capital Wine & Food
National Capital Area Chapter Newsletter

Summer 2009

www.aiwf.org/dc/

The American Institute of Wine & Food

National Capital Area Chapter Newsletter

6271 Park Road

McLean, VA 22101

Founded on the premise that gastronomy 

is essential to the quality of human existence,

The American Institute of Wine & Food

is a non-profit educational organization with 

membership open to all.  The Institute is

devoted to improving the understanding,

appreciation and accessibility of food and 

drink through a lively exchange of information

and ideas in its conferences, publications, and 

chapter programs. 

   

Soft-shell class and dinner at 15ria
Executive Chef Janis McLean, 

General Manager Rodney Bernard, Thomas Toliver, 

AIWF Board/Program Committee: Kathleen Knox
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