GOVERNOR HOGAN’S
Local Cookout

CHEFS AND PRODUCERS BY COUNTY

Type Dish Chef or Producer -
ANNE ARUNDEL COUNTY
Appetizer | Slow-Roasted Pork Belly on Cornbread Chef: Monica Becks, Bon Appétit Management
Crostini with Peach Compote, and Black Company at St. John's College
and Blue Goat Cheese
Dessert Ricotta Peach Cheesecake Bars Chef: Medford Canby, Government House
Entrée Corn Crisp Blue Catfish with Lime Chef: Fran Freeberg, Annapolis High School ProStart
Cilantro Corn Relish and Maryland Culinary Team
YumYum Sauce
Entrée Yumi Cooks! Kimchi Burger Producer: Good Luck Farm
Beverage Maryland Craft Beverage Producer: Great Frogs Winery
Entrée Yumi Cooks! Kimchi Burger Chef: First Lady Yumi Hogan, Yumi Cooks!
Dessert Ricotta Peach Cheesecake Bars Chef: Matthew Milani, Government House
Dessert Ricotta Peach Cheesecake Bars Chef: Buz Porciello, Government House
Entrée Poblano Pork Chef: Jesse Ramirez, JesseJay’s Latin Inspired Kitchen
Appetizer | Smoke on the Water Producer: Michael Sallustio, MikeGro Greens
Appetizer | Eastern Shore Ham and Cheese Sweet Producer: Jimmy and Gina Schillinger, Papa John's
Potato Biscuits Farm
Type Dish Chef or Producer -
BALTIMORE COUNTY
Side/Salad | Yumi Cooks! Kimchi Burger; Pickled Producer: Tom Albright, Albright Farms
Entrée Cherry Tomatoes, Country Green Beans
with Albright's Korean-Style Lardons;
AND Maryland’s Best Burger featuring
Mountain Pepper Salsa and Fresh Herb
Aioli
Beverage Maryland Craft Beverage Producer: Boordy Vineyards
Side/Salad | Pickled Cherry Tomatoes, Country Green | Producer: Lisa Duff, Oak Spring Farm
Beans with Albright's Korean-Style
Lardons
Side/Salad | Pickled Cherry Tomatoes, Country Green | Chef: Therese Harding, The Classic Catering People
Beans with Albright's Korean-Style
Lardons
Entrée Maryland’s Best Burger featuring Producer: Joao Narofia, Chile Comapefno
Mountain Pepper Salsa and Fresh Herb
Aioli
Type Dish Chef or Producer -
BALTIMORE CITY
Appetizer | Miss Shirley’s Yellow Tomato Gazpacho Chef: Brigitte Bledsoe, Miss Shirley’s Café
topped with Jumbo Lump Crabmeat and
Corn Relish
Entrée Maryland’s Best Burger featuring Chef: Kevin Cauthorne, Myth and Moonshine Tavern

Mountain Pepper Salsa and Fresh Herb
Aioli



https://www.facebook.com/Bon-Appetit-Management-Company-at-St-Johns-College-140435012637524/
https://www.facebook.com/Bon-Appetit-Management-Company-at-St-Johns-College-140435012637524/
https://www.annapolishigh.org/
https://www.facebook.com/Good-Luck-Farm-1556987671220377/
https://www.greatfrogs.com/
https://www.facebook.com/GovLarryHogan/videos/2009595822418506/
https://www.mikegro-greens.com/
http://www.papajohnsfarm.net/
http://www.papajohnsfarm.net/
http://albrightfarms.csasignup.com/contact
http://www.boordy.com/
https://oakspring-farm.com/
https://www.classiccatering.com/
http://comapeno.com/
https://www.missshirleys.com/
http://www.mythandmoonshine.com/

Entrée Maryland’s Best Burger featuring Producer: Larry Hountz, City-Hydro Microgreens
Mountain Pepper Salsa and Fresh Herb
Aioli
Type Dish Chef or Producer -
CALVERT COUNTY
Entrée Slow-Roasted Goat Tacos with Sweet Producer: Benson Tiralla, Monnett Farms
Corn Succotash
Type Dish Chef or Producer -
CAROLINE COUNTY
Appetizer | Yumi Cooks! Kimchi Burger; AND Miss Producer: Robin Bartenfelder, Bartenfelder Farms
Entrée Shirley’s Yellow Tomato Gazpacho
topped with Jumbo Lump Crabmeat and
Corn Relish
Dessert Blades Orchard's Fruit Brioche Bread Producer: Stephen Blades, Blades Orchard
Pudding with Lyon’s Rum Sweet Cream
Custard; AND Ricotta Peach Cheesecake
Bars
Appetizer | Eastern Shore Ham and Cheese Sweet Producer: Francis Blazejak
Potato Biscuits
Entrée Caroline Blue Catfish Taco Chef: Shawn Harlan, Caroline Career & Technology
Center Culinary Arts Program
Entrée Caroline Blue Catfish Taco Producer: Julie Harris, Harris Farms
Dessert Ricotta Peach Cheesecake Bars Producer: Nice Farms Creamery
Entrée Caroline Blue Catfish Taco Producer: Eileen Simmons, Clayton Farms
Dessert Ricotta Peach Cheesecake Bars Producer: Triple ] Farm
Type Dish Chef or Producer -
CECIL COUNTY
Dessert Ice Cream Producer: Kilby Cream
Type Dish Chef or Producer -
DORCHESTER COUNTY
Appetizer | Smoke on the Water Producer: Kevin McLaren, The Choptank Oyster
Company
Appetizer | Miss Shirley’s Yellow Tomato Gazpacho Producer: Aubrey Vincent, Lindy’s Seafood
topped with Jumbo Lump Crabmeat and
Corn Relish
Type Dish Chef or Producer -
FREDERICK COUNTY
Beverage Maryland Craft Beverage Producer: Catoctin Breeze Vineyard
Entrée Slow Cooked Baby Back Ribs with Berry Chef: Mark Fuster, Blue Sky Bar and Grill
Bourbon BBQ Sauce
Beverage Maryland Craft Beverage Producer: MISCellaneous Distillery
Dessert Ice Cream Producer: South Mountain Creamery
Entrée Slow Cooked Baby Back Ribs with Berry Producer: Mickey Wagner, Wagner Meats & Mt. Airy
Bourbon BBQ Sauce Locker Co.
Type Dish Chef or Producer -
GARRETT COUNTY
Appetizer | Slow-Roasted Pork Belly on Cornbread Producer: Matt Cedro, Firefly Farms

Crostini with Peach Compote, and Black
and Blue Goat Cheese



https://www.city-hydro.com/
https://www.monnettfarms.com/
https://www.facebook.com/BartenfelderFarmsPreston
https://bladesorchard.com/
http://cl.k12.md.us/cctc/programs/culinary.html
http://cl.k12.md.us/cctc/programs/culinary.html
http://www.harrisfarmsmarket.com/
https://www.nicefarmsmd.com/
https://www.facebook.com/Clayton-Farms-144427078913298
https://www.facebook.com/Triple-J-Farm-LLC-106383936077065
http://www.kilbycream.com/home.php
https://choptanksweets.com/
https://choptanksweets.com/
https://www.lindysseafood.com/
https://www.catoctinbreeze.com/
https://blueskybar.business.site/
https://www.miscdistillery.com/
https://southmountaincreamery.com/
http://www.wagnersmeats.com/
http://www.wagnersmeats.com/
https://www.fireflyfarms.com/

Type Dish Chef or Producer -
HARFORD COUNTY
Appetizer | Slow-Roasted Pork Belly on Cornbread Producer: Grandview Farms
Crostini with Peach Compote, and Black
and Blue Goat Cheese
Beverage Maryland Craft Beverage Producer: Slate Farm Brewery
Type Dish Chef or Producer -
HOWARD COUNTY
Appetizer | Smoke on the Water Producer: Dave Liker, Gorman Farms
Appetizer | Smoke on the Water Chef: Alfredo Malinis, Jailbreak Brewing Company
Type Dish Chef or Producer -
KENT COUNTY
Beverage Maryland Craft Beverage Producer: Crow Vineyard & Winery
Appetizer | Eastern Shore Ham and Cheese Sweet Producer: Jennifer Debnam, Langenfelder Pork
Potato Biscuits
Entrée Corn Crisp Blue Catfish with Lime Producer: Lockbriar Farms
Cilantro Corn Relish and Maryland
YumYum Sauce
Type Dish Chef or Producer -
MONTGOMERY COUNTY
Entrée Dawson’s Lamb T-Bone with Ratatouille Producer: Shawn Ewbank, Rockland’s Farm
and White Bean Gratin
Beverage Maryland Craft Beverage Producer: Great Shoals Cidery
Entrée Dawson’s Lamb T-Bone with Ratatouille Producer: Mark Mills, Chocolates and Tomatoes Farm
and White Bean Gratin
Entrée Dawson’s Lamb T-Bone with Ratatouille Chef: Richard Stafford, Dawson’s Market
and White Bean Gratin
Type Dish Chef or Producer-
PRINCE GEORGE’S COUNTY
Entrée Poblano Pork Producer: Aaron Kushner, MeatCrafters, Inc.
Entrée Slow-Roasted Goat Tacos with Sweet Producer: Nottingham Store Taqueria
Corn Succotash
Entrée Poblano Pork Producer: Victor Vazquez, Moctec Mexican Products
Type Dish Chef or Producer -
QUEEN ANNE'’'S COUNTY
Entrée Caroline Blue Catfish Taco; AND Corn Producer: Mel Hickman, Chester River Clam Company
Crisp Blue Catfish with Lime Cilantro
Corn Relish and Maryland YumYum
Sauce
Appetizer | Yumi Cooks! Kimchi Burger; AND Slow- | Producer: John Maniscalco, Chesapeake Greenhouse
Entrée Roasted Pork Belly on Cornbread
Crostini with Peach Compote, and Black
and Blue Goat Cheese
Type Dish Chef or Producer -
ST. MARY’'S COUNTY
Entrée Slow-Roasted Goat Tacos with Sweet Producer: David Paulk, Sassafras Creek Farm

Corn Succotash



https://grandviewfarm.grazecart.com/
https://www.slatefarmbrewery.com/
https://gormanfarmscsa.com/
https://jailbreakbrewing.com/
http://crowvineyardandwinery.com/
http://langenfelderpork.com/
http://www.lockbriarfarms.com/
http://www.rocklandsfarmmd.com/
https://www.greatshoals.com/
https://www.chocolatesandtomatoes.com/
https://dawsonsmarket.com/
http://www.meatcrafters.com/
https://www.yelp.com/biz/nottingham-store-upper-marlboro
http://moctecmexicanproducts.com/
https://www.yelp.com/biz/chester-river-clam-co-centreville
http://www.wegrowlettuce.com/index.html
http://www.sassafrascreekfarm.com/

Entrée Slow-Roasted Goat Tacos with Sweet Chef: Craig Sewell, Southern Maryland Agricultural
Corn Succotash Development Commission AND Southern Maryland
Meats
Type Dish Chef or Producer -
TALBOT
Appetizer | Vegetable Cheesecake Chef: Katie Barney, Conduit Press
Appetizer | Eastern Shore Ham and Cheese Sweet Producer: Jared and Trisha Boyce, Chapel’s Country
Potato Biscuits Creamery
Appetizer | Eastern Shore Ham and Cheese Sweet Chef: Linda Brown, Talbot County Public Schools
Potato Biscuits Culinary Arts Program
Beverage Maryland Craft Beverage Producer: Gray Wolf Craft Distilling
Dessert Blades Orchard's Fruit Brioche Bread Chef: Jordan Lloyd, Nauti’s/Chesapeake Harvest
Pudding with Lyon’s Rum Sweet Cream
Custard
Appetizer | Eastern Shore Ham and Cheese Sweet Producer: Roy Madsen, Harris Creek Honey
Potato Biscuits
Dessert Blades Orchard's Fruit Brioche Bread Producer: Jaime Windon, Lyon Distilling Company
Pudding with Lyon’s Rum Sweet Cream
Custard
Type Dish Chef or Producer -
WASHINGTON COUNTY
Entrée Yumi Cooks! Kimchi Burger Producer: Jason Trippett, Hoffman’s Quality Meats
Type Dish Chef or Producer -
WICOMICO COUNTY
Entrée Yumi Cooks! Kimchi Burger Producer: Tim Fields, Baywater Farms
Entrée Crab and Tomato Duo (Soft Shell Crab Producer: Andy Holloway, Baywater Farms
with Crab and Corn Ragu, Pickled
Tomatoes and Tomato Coulis)
Appetizer | Delmarva Oysters Chef: Peter Roskovich, Black Diamond Catering
Entrée Crab and Tomato Duo (Soft Shell Crab Chef: David Wells, Evolution Craft Brewing Company &
with Crab and Corn Ragu, Pickled Public House
Tomatoes and Tomato Coulis)
Appetizer | Vegetable Cheesecake Producer: Michelle and Charles Wright, Wright’s
Market
Type Dish Chef or Producer -
WORCESTER COUNTY
Appetizer | Delmarva Oysters Producer: Bennett Mumford, Mumford Shellfish
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http://www.twitter.com/MdAgDept
file://///internal/mda/Share/OFCSEC/PIO/Buy%20Local%20Cookouts/Buy%20Local%20Cookout%202017/Press%20Kit/twitter.com/mdsbest
http://www.smadc.com/
http://www.smadc.com/
http://www.southernmarylandmeats.com/
http://www.southernmarylandmeats.com/
http://www.conduitpressmd.com/
http://www.chapelscreamery.com/
http://www.chapelscreamery.com/
https://www.tcps.k12.md.us/
https://graywolfcraftdistilling.com/
http://chesapeakeharvest.com/
http://lyondistilling.com/
http://www.hoffmanmeats.com/
http://www.baywaterfarms.com/
http://www.baywaterfarms.com/
http://www.blackdiamondcatering.com/
http://www.evolutioncraftbrewing.com/
http://www.evolutioncraftbrewing.com/
http://www.wrightsmarket.com/
http://www.wrightsmarket.com/
https://mumfordshellfish.com/

