
“You will never get out of pot or pan anything fundamentally better than what went into it.”— Martha McCulloch-Williams 

Denver school whips up classes to stir more ‘recreational cooking’

Andy Floyd, the general manager 
and executive chef for the 
Kitchen Table Cooking School in 

Greenwood Village Denver, wants to make 
sure Ranch Foods Direct products are 
available to his students for reasons that go 
beyond great fl avor.

“It’s super beef, and I love the fact 
that (owner) Mike Callicrate controls 
every aspect of production,” he says. “I 
also like that he is standing up for the 
small producer and fi nding ways to fi ght 
for them and give them a fair shake. He’s 
promoting a different direction while so 
many others are saying cattle producers 
should go for sheer volume and embrace 
the commodity aspect... I want to support 
that, and I want to get the 
word out there.”

Andy is an infl uential 
fi gure on the Denver food 
scene. As an instructor at 
the Culinary School of the 
Rockies in Boulder, he’s 
helped train many of the 
city’s chefs. A year ago, he 
took over at the Kitchen 
Table Cooking School, 
which is targeted at a slightly 
different audience: home cooks.

“Recreational cooking is learning about 
food, increasing your ability to connect with it 
and improving your skill in cooking for yourself. You can save 
money by not going out to eat and instead spend that money on 
better quality food,” he explains.

 Demand is booming along with interest in natural, humane 
production methods. “People are looking for those options,” he 
says. “They want integrity with their food: they want to know 
what they are getting.”
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The Kitchen Table hosts everything 
from couples classes to kids’ camps to 
corporate events, instilling the idea that 
food is the ultimate bonding experience.

“We’re selling out classes right and 
left,” Andy says.

What makes the Kitchen Table 
experience exceptional is a state-of-the-art 
instructional kitchen with enough ovens 
for every two people to cook an entire 
menu. Class sizes are typically limited to 
12 at a time. “That way each person can be 
involved in every aspect,” Andy says. They 
then move to a luxurious dining room to 
enjoy the fruits of their labor and often 
strike up conversations that lead to lasting 
friendships. Prices typically range from 
$65 to 95 per person for each class.

“If you think about 
what it costs just to go 
out to dinner, this is 
an amazing deal,” he 
says. 

The Kitchen Table 
offers several series 
for mastering the  
fundamentals but each 
class can also be taken 
individually.

Meanwhile, the same location includes 
a  kitchen supply store and a cafe. Andy is a 
Ranch Foods Direct sales affi liate.

He credits the Denver food scene with being hyper-
local, a passion he shares. He points to nationally recognized 
restaurant Fruition and chef Alex Seidel, who runs his own 
farm with fresh vegetables, chickens and goats for making 
cheese. Andy wants to do even more to draw on the “very 
diverse, rich tapestry” of the Front Range: “I want to get 
more involved with local producers as well as local chefs.” 



REGISTRATION IS OPEN for Venetucci Farm’s summer Junior Farmhand program (for grades 3rd thru 
5th.) New this year the farm is also launching a program aimed at older kids (grades 4th thru 7th) which 

invites them to be “part botanist, part animal caretaker and part wildlife biologist” during their week-long 
adventure! Cost is $130 for each one-week session. Sign up online at www.ppcf.org/SummerProgramsForKids.

A sweet idea  
Chicken Lettuce Wraps 

1 T. walnut oil
1-1/4 lbs. skinless, boneless chicken  
 breasts, cut in bite-size bits
2 T. rice wine vinegar
2 T. reduced sodium soy sauce
2 T. honey
1 cup shredded carrots
1/3 cup sliced almonds
12 leaves Boston Bibb or butter   
 lettuce

Rinse whole lettuce leaves and pat 
dry. Add 2 teaspoons oil to a large 
skillet over medium heat, sauté the 
chicken until cooked thoroughly, 
about 7 to 10 minutes. In a medium 
bowl, whisk together remaining oil, 
rice wine vinegar, soy sauce and 
honey until thoroughly mixed. Add 
chicken, carrots and almonds. To 
serve, scoop chicken mixture onto a 
lettuce leaf. Wrap the lettuce around 
the meat like a burrito.

The 60,000 or so bees in a 
hive collectively travel as 
many as 55,000 miles and 

visit more than two million fl owers 
to gather enough nectar to make 
just a pound of honey, according to 
the National Honey Board located 
at Firestone, Colorado. Celebrate 
the versatility of honey as a natural 
sweetner by sampling the following 
recipes, and fi nd many more online 
at honey.com.

Cherry Granola Bars 

1/3 cup pure honey
1/4 cup butter, melted
3 egg whites
1 teaspoon cinnamon
1/2 teaspoon almond fl avoring
3 cups low-fat granola
1/2 cup almonds, coarsely chopped
3/4 cup dried cherries

Preheat oven to 350°F. Whisk 
together honey, butter, egg whites, 
cinnamon and almond fl avoring. 
Stir in granola, almonds and cher-
ries. Spoon granola mixture into 
9-inch, nonstick (or well greased) 
square pan. Using a piece of wax 
paper, fi rmly press granola mixture 
in pan. Bake 20 to 25 minutes or 
until lightly browned. Remove pan 
from oven and place on a cooling 
rack. Cool completely; cut into bars.

“I refuse to believe that trading recipes is silly.  
Tuna fi sh casserole is at least as real as corporate stock.” 

— Barbara Grizzuti Harrison

Balsamic Onions with 
Honey

3 large red onions (about 3 lbs.)
1 T. + 1/4 cup water
6 T. honey
1/4 cup balsamic vinegar or red   
 wine vinegar
3 T. butter, melted
1 teaspoon paprika
1 teaspoon ground coriander
1/2 teaspoon salt
1/8 teaspoon ground red pepper

Peel onions and cut crosswise into 
halves. Place cut-side down in shal-
low baking dish just large enough to 
hold onions in single layer. Sprinkle 
with 1 tablespoon water; cover with 
foil. Bake at 350°F for 30 minutes. 
Combine honey, vinegar, remaining 
1/4 cup water, butter, paprika, cori-
ander, salt and red pepper in small 
bowl. Remove onions from oven 
and turn cut side up. Spoon half of 
honey mixture over onions. Bake, 
uncovered, 15 minutes more. Baste 
with remaining honey mixture; bake 
15 minutes more or until tender.

Honey Orange Dressing

Whisk together 1/2 cup plain yogurt, 
1/4 cup honey, 1/4 cup mayo, 3/4 
tsp grated orange peel and 1/4 tsp. 
dry mustard. Gradually mix in 3 T. 
orange juice and 1 1/2 tsp vinegar. 
Cover. Refrigerate til ready to serve.

Find more specials posted online at ranchfoodsdirect.com or listed in-store. 
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Shop Ranch Foods Direct for everything you need to make a complete corned beef dinner... Delicious corned 
beef, Kruegermann’s all natural sauerkraut and rotkhol (braised red cabbage), as well as fresh cabbage and 

fi ngerling potatoes!  Find Find mmoreore specials posted online at  specials posted online at ranchfoodsdirectranchfoodsdirect..comcom or  or listedlisted  inin-store-store. . 

Pictured here: free 
range chickens 

pasturing on the 
early spring prairie at 
Callicrate Cattle Co.

Market Tips & Trivia
From Retail Manager Leona Espinoza

W
ith St. Patrick’s Day coming up 
on March 17, I wanted to share 
a couple of cooking methods for 

making corned beef.
Corned beef is cured in salt, so it can be 

salty. If salt is an issue for you, bring the corned 
beef to a boil in plain boiling water fi rst, discard 
the water, and then repeat the process, before using 
whatever cooking method you prefer.

Ranch Foods Direct cures the corned beef at 
the plant using brisket meat. Both of the following 
preparation methods will serve 5. You can buy larger 
pieces and adjust the recipe, but plan on serving 8 
ounces per person.
 

Corned Beef (Baked Variation)
3 lbs corned beef
10 whole garlic cloves
1⁄4 cup Mady’s honey mustard
2 tsp brown sugar

Preheat oven to 350 F. Lay corned beef, fat side up, on 
a large piece of heavy-duty aluminum foil. Insert the 
cloves on the top slab of corned beef, evenly spaced. 
Spread the top with the honey mustard, and sprinkle 
brown sugar over the top. Wrap the corned beef in foil, 
allowing enough room on top between the foil and the 
meat. Place the foil-wrapped beef in a roasting pan 
and bake for 2 hours. Open the foil and spread a little 
more honey mustard over the top and broil it for 2 to 
3 minutes. Let it rest for about 10 minutes and cut it 
diagonally across the grain. Serve immediately.

Corned Beef (Boiled Variation)
3 lbs corned beef (Note: Ranch Foods Direct corned 
beef comes pre-seasoned with traditional spices)

Place corned beef in a large pot (about 6 
to 8 quarts.) Cover with an inch of water.   
Bring to a boil and then reduce heat to 
a simmer. Let it simmer for about 3 to 4 
hours or until you can fl ake it apart with a 

fork. Remove the beef from the pot and cut 
it across the grain. You can reserve the water 

from the beef for boiling your cabbage.

Cabbage (Sautéed Version)
Olive oil
1 medium yellow onion, chopped
1 clove garlic, minced
1 large head of cabbage, thinly sliced
Salt

Heat 2 tbsp olive oil on medium high heat, add 
chopped onions and cook for a couple minutes and 
add garlic. Divide the cabbage into thirds. Add 
fi rst third into the pan and spread it evenly over the 
bottom. Do not stir it, allow it to brown (you want 
it hot enough to brown the cabbage, but not so hot 
it burns.) Use a spatula to fl ip it a couple of times to 
complete browning. Add the next third, and repeat, 
continuing until the last third is done, incorporating it 
as you go. Serve with corned beef and boiled new or 
fi ngerling potatoes. (This version is a little more time 
consuming, but the results are worth it!)
 

Cabbage (Boiled Version)
1 large head of cabbage, thinly sliced
2 carrots, cut into 1-inch pieces, and/or Ranch   
 Food Direct fi ngerling potatoes, cut up 

Add cabbage and vegetables to the pot that you boiled 
the corned beef in. Raise the heat until the water 
simmers and cook vegetables through (about 20 to 30 
minutes.) Serve with corned beef. Enjoy!
 



Natural Meat MarketNatural Meat Market
2901 N. El Paso, Colorado Springs 80907

Retail Hours: Mon-Fri 8 a.m.-6 p.m.
Saturday 8 a.m.-5 p.m.

(719) 473-2306 or 1-866-866-6328
Shop online: www.ranchfoodsdirect.com
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Follow Owner Mike Callicrate 
on Facebook  and Twitter: 

@MikeCallicrate

LocalLocal b bakery fi lls akery fi lls glutengluten free ‘knead’  free ‘knead’ 

OOutside the Breadbox offers hope to the rising numbers 
of people with gluten sensitivities. Pam and Rick Hasty, 
who were inspired to create tasty gluten-free alternatives 

after their daughter Rebecca was diagnosed with celiac disease, 
opened their bakery (now located at 2027 W. Colorado 
Avenue) back in 1984. The place offers an amazing 
array of items, including pizza dough, 
crackers, breadcrumbs, pies, cakes and 
cookies. Ranch Foods Direct is now 
carrying several of their popular 

products.

“Advertising is the ‘wonder’ in Wonder Bread.” 
— Professor Jef I. Richards

Did you know?Did you know?... The most dramatic change in the human diet that has occurred in recent history ... The most dramatic change in the human diet that has occurred in recent history 
is the transition from carbohydrate-poor to carb-rich diets that came with the invention of is the transition from carbohydrate-poor to carb-rich diets that came with the invention of 

agriculture, as well as the increasing refi nement of those carbs and an increase in sugar and high agriculture, as well as the increasing refi nement of those carbs and an increase in sugar and high 
fructose corn syrup consumption, from 10-20 pounds per person in the mid-18th century to 150 fructose corn syrup consumption, from 10-20 pounds per person in the mid-18th century to 150 

pounds today, according to science writer Gary Taubes, author of Good Calories, Bad Calories.pounds today, according to science writer Gary Taubes, author of Good Calories, Bad Calories.


