Tonight’s featured recipes by Culinary Council member

El iz a b eth Fa lk ner
Holland America Line has brought together an extraordinary group of talented chefs from
around the world. Working with our Master Chef Rudi Sodamin, they have come up with
unique dishes just for Holland America Line.
A San Francisco, Calif., native, Falkner began her career in two
famous local eateries before starting her own business as chef and a
managing partner for Michelin-recommended Citizen Cake and then
Orson. She has since appeared as a guest, judge and competitor on
many television food programs.
A leader in the culinary scene, Falkner is the recipient of numerous
awards including a nomination for a James Beard Award. She
was named one of “America’s 10 Top Pastry Chefs” by Bon Appetit
magazine and a “Rising Star Chef” by the San Francisco Chronicle. In
Dec. 2012, Falkner was inducted into the Culinary Hall of Fame.

REC OM M E ND E D W IN ES
W H ITE
STAG’S L E AP C HAR DO NNAY, CA
array of white fruit with hints of toasted caramel
K E NWO O D SO NO MA SAUVIG NON BLANC, CA 					
dry and crip with a grassy herbal aroma
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Rosemount Shira z, Australia							4 4
ripe blackberry flavors, with a long rich finish

11

C line Cellars Zinfandel, California						3 9
intense, dusty, wild berry flavors and peppery tannins

* The US Food and Drug Administration advises that eating uncooked or partially cooked meat, seafood, shellfish, milk,
poultry and/or eggs may increase your risk for food borne illness especially if you have certain medical conditions.

START E RS • S O U P S • SALA D S
Fresh Fruit M edley
melon, papaya, pineapple, mint-lemon yogurt
A laskan S eafood Cocktail
bay shrimp, bay scallops, squid, citrus mayonnaise
C hilled G reen A sparagus with Oven -Roasted Tomatoes
buffalo Mozzarella, basil-infused olive oil
Seared Scallops
bacon, tomato, avocado purée, vanilla-scented vinaigrette
Ketchikan Fisherman’s Chowder
halibut, salmon, cod, shrimp, thyme, celery, potato, corn, sourdough bread bowl
Steak H ouse Soup
beef broth, steak, root vegetables
French O nion Soup “Les Halles”
Gruyère cheese crouton
C hilled M i xed B erry Soup
lemon zest
M ix ed Seasonal Greens
caramelized apple, toasted walnuts, dried cranberries, cranberry-ginger vinaigrette
C lassic Caesar Salad
romaine lettuce, Caesar dressing, grated Parmesan cheese, garlic croutons, anchovies

M A I NS
P enne P rimavera
sautéed vegetables, garlic, Parmesan cheese
C hicken, Papaya and Avocado Salad
watercress, lime-walnut vinaigrette, walnuts
Pan-S eared R ainbow Trout *
spaghetti, sautéed zucchini
Grilled Salmon with Ginger-cilantro P esto *
basmati rice, Swiss chard, garlic cherry tomatoes
Prime Rib of Beef au Jus *
green bean amandine, sugar-glazed carrots, baked potato
BRO IL E D NE W YO R K STRIP LOIN *
red skin mashed potatoes, cauliflower gratin, green peppercorn sauce
Pork B uco
tomato sauce, mushroom risotto
Roasted C hicken with Sausage Cornbread Stu ff ing
roasted vegetables with apple wood smoked bacon green beans, apple cider-chicken gravy
Oven-Roasted C hicken
quinoa pilaf, herb roasted vegetables, jus
Eggplant Cannelloni Parmigiano
pesto ricotta cheese, asparagus risotto
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