
 
 

Track 3: Sustainability in the Foodservice Industry 

SUSTAINABILITY IN FOODSERVICE INDUSTRY AGENDA/DETAILS 

Registration Limit: 28/48 
Room 202 
 
All chefs know that the flavor of any dish is dependent on the quality and freshness of its 
ingredients.  But what is the best way to find and feature fresh, local food on your menu?  
During this track, chefs will be introduced to local producers and their products, discuss 
preparation techniques and learn how others are using local food.  
 

 
WEDNESDAY, FEBRUARY 2 

1:00pm-1:15pm Bus departs Penn Stater for the meat lab  
 
1:15pm – 1:30pm  Resources for Sustainability in the Foodservice Industry  
    Jamie Moore, Eat’n Park Hospitality Group 
    Marilyn Anthony, SE Regional Director, 
    Pennsylvania Association for Sustainable Agriculture (PASA) 

Jamie Moore will provide an overview of what will be discussed 
over the course of the next two days along with a list of different 
terms and definitions that will be used throughout the track.  
Marilyn Anthony will introduce PASA and its resources, including 
Buy Fresh Buy Local chapters across the state. 
 

1:30pm-4:15pm  Nose to Tail:  
    Meat lab rental ($300.00) product lost cost ($150.00)  

Chris Raines – Penn State Meat Lab 
Paul Crivellaro, Country Time Farm 
Sukey Jamison, Jamison Farm 
Kevin Costa - Crested Duck  
During this demonstration we will break down a lamb and half a 
hog to show the different cuts and discuss suitable cooking and 
presentation techniques, from charcuterie to center of the plate.  
Farmer and professional meat cutter Paul Crivellaro will discuss 
sausage making and other value added pork products. Nationally 
known sheep farmer Sukey Jamison will discuss some of the 
many uses she has devised for lamb, from center of the plate to 



high quality wholesome dog food. Kevin Costa form Crested Duck 
will provide a deeper look at the utilization potential of various 
forms of charcuterie. 
 

4:30pm – 6:30pm  Local and Artisan foods tasting 
Meet with local produce distributors throughout PA and have an 
opportunity to taste some local cheeses that are produced 
possibly in your backyard.  Sampling of cheeses, meats and other 
artisan produced products.   
  
 

9:00am-10:15am  Grass-Based Beef Panel: What’s So Special About Grass?  
    How to Purchase, Cook, and Sell It at a Profit 

THURSDAY, FEBRUARY 3 

Chef Sean Cavanaugh, John J. Jeffries  
Kim Miller, Rotokawa Cattle Company 
Learn about the difference between grass-based and conventional 
beef.  Get a farmer’s perspective on what grass fed beef is, how 
raising beef this way differs from conventional beef, and why 
customer demand has suddenly increased for this superior meat. 
Learn how a chef purchases whole animals, plans his menu for 
maximizing profit margins, properly prepares and successfully 
markets grass fed beef for savvy consumers. 
 

10:30am – 11:45am   Feature More Local Food All Year Round 
Neil Stauffer, Penn's Corner Farm Alliance             
Brandon Collins – Garrison Properties LLC 
Each of these three panelists will give 15 minute presentations on 
the creative ways they’ve incorporated local foods into their 
businesses, including having a staff farmer growing food for the 
business. Their presentations will be followed by questions from 
the audience about how to find and use more local foods in your 
kitchens, going well beyond summer fruits and vegetables. 
 

12:00pm-1:00pm  Lunch 
 
1:00pm-2:30pm  Seasonal Menuing and Value Added Foods 

Brooks Miller, North Mountain Pastures 
Brian Duffy, Harvest Seasonal Grill & Wine Bar 
Matt Ridgeway, PorcSalt 
Jamie Moore, Eat n’ Park Hospitality Group 
Seasonal menuing is the one of the best ways to increase the use 
of local items and create excitement for your guests.  Learn useful 
insights about featuring regional specialty vegetables and value 



added unique meat and dairy items as well as rotating seasonal 
items during the height of the season. Each panelist will present 
an overview of the strategies and sources they employ to 
celebrate the seasonality. 
 

2:45pm-5:00pm  Cheesemaking 101 for Busy Chefs 
Dave Potter, Dairy Connection, Inc. 
We all love it, but do we know how to make it? We’d like to feature 
a local cheese on our menu, but sometimes find it difficult to 
source.  So why not make it ourselves? You’ll come away with 
specific instructions and the confidence to make queso fresco and 
yogurt, along with suggestions for a wide range of menu items. 

 
 
Bios: 
Marilyn Anthony 
Now SE Regional director for PASA, Marilyn Anthony began her connection to food as a chef. 
She taught cooking at Philadelphia’s noted culinary institution, The Restaurant school, and has 
worked in a variety of innovative restaurants.  Marilyn served as CEO of the White Dog Café, a 
multi-million dollar high volume restaurant committed to local food sourcing.  She founded 
Summerhouse Grill in Montrose PA with the mission of supporting local farms.  Marilyn joined 
PASA in 2007 and enjoys tremendously having year round access to exceptional foods from 
Pennsylvania farms. 
 
Sean Cavanaugh 
Growing up in Pittsburgh as the oldest of 4 children, Sean Cavanaugh began his restaurant 
career working as a dishwasher, after the death of his father. Following high school, Sean made 
it into the prestigious Culinary Institute of America, while still working full-time in restaurant 
kitchens. After graduation in 1985, Chef Cavanaugh was hired by The Marriott Group. He then 
moved on to other chains such as Hilton, Sheraton and Wyndham – to return once again to the 
Marriott, as Executive Chef for one of their flagship hotels, The Vail Marriott Mountain Resort 
and Spa, in Colorado. After spending 2 years in Vail, Chef brought his expertise and contagious 
passion for food back home to Pennsylvania, to open John J. Jeffries in downtown Lancaster. It 
is there that Chef has realized his true vision of not only what a restaurant should be, but also 
what a restaurant can do for its local community. 
 
Paul Crivellaro 
With his wife Ember, Paul Crivellaro raises Large Black heritage hogs on a 14 acre Berks 
County farm. Paul and Ember’s hogs are prized by top restaurant chefs in Philadelphia, 
including nationally known Marc Vetri whose award winning restaurants feature sophisticated 
and simple Italian cooking.  The Crivellaros recently returned from a Slow Food sponsored trip 
to Italy where they encountered other artisanal hog farmers and amazing pork products.  The 
Crivellaros know fat is the secret to exceptional flavor in pork.  Learn more about how they 
select, feed and care for their hogs to produce humanely raised delicious pork. 



 
 
Brian Duffy 

Chef Brian Duffy considers it an honor to be a chef. “I remember the first time I put my 
chef’s jacket on,” he says. “That was it for me. I was hooked for life.” Since then, the 
hardworking, down-to-earth Duffy has dedicated his life to the industry.  A graduate of the 
Restaurant School in Philadelphia, Duffy defies the trends with his cuisine, maintaining an 
adventurous and unique flair with every dish. It is for this reason he has headed some of the 
best kitchens across the country, though he has always kept a home base in Philadelphia. 
 After working with some of the nation’s top chefs, Duffy endeavored to take a shot at the 
age-old concept of the Irish pub. This is where Chef Duffy is in his element, creating and re-
creating Irish cuisine. Calling it “New Celtic,” he uses the best local organic meats and produce 
to develop eclectic twists on traditional favorites, stimulating the palate while appealing to the 
soul. Duffy’s credo, “Your Mood Is Your Food,” rings true when you sample some of his culinary 
creations. “I get bored quickly, so I am constantly moving and trying to come up with something 
new or fun with food. People want to be WOWED during their experience, and I must be ready 
for them!” 

Now, as the Corporate Executive Chef for Kildare’s Irish Pubs and Harvest Seasonal 
Grill & Wine Bar, Chef Duffy has the ability to take his style of food to a national market. Duffy is 
slated to open five more restaurants in the next six months, with Harvest being his “culinary 
baby,” a farm-to-table, Earth-friendly, healthy, and creative dining experience. 
 In addition to running the kitchens of Kildare’s, Chef Duffy appears weekly on NBC’s “10! 
Show” utilizing Kraft Foods. He also travels the country as the culinary spokesperson for the GE 
Profile Series as well as Residence Inn by Marriot. He has been seen on NBC’s “Today Show 
Irish Stew Showdown 2006,” “Irish Chef Showdown 2008 and 2009,” Food Network’s “Date 
Plate” and “Hot Trends 2005, 2006, and 2007,” and has appeared on DIY Network, HGTV, and 
Fine Living Network. 

When he’s not working in the kitchens or making appearances in the dining rooms of the 
many restaurants he oversees, Duffy teaches cooking classes and volunteers his time with local 
shelters and kitchens. Chef Duffy lives in the suburbs of Philadelphia with his daughters, Emily 
and Fiona. 
 
Sukey Jamison 
 
Brooks Miller 
Brooks has been raising pastured poultry, pork, and grassfed lamb since starting farming after 
college.  He and his wife Anna Santini market their meat through a meat CSA in the Central PA 
- Washington DC areas.  They make cured meats from their pork and grassfed beef, and make 
fermented vegetables like sauerkraut and kimchi as well. 
 
Kim Miller 
As a grass farmer for the last 25 years, Kim Miller has come to understand that producing 
gourmet beef on grass takes adaptive management, a nutritous blend of mixed grasses, and an 
animal with the genetic predisposition to fatten on a grass diet.  As a co-owner of the Rotokawa 



Cattle Company, he thinks they have the right Devon genetics.  By implementing Mob grazing, 
he is convinced that they have the proper approach to building the soil and producing superior 
grass. 
 
Jamie Moore 
Jamie began his career with Eat’n Park Hospitality Group in November of 2000 as the manager 
of purchasing for their on-site brands division. The growth of this division emphasized the need 
to develop and maintain innovative programs that would separate Eat’n Park Hospitality Group 
from their competitors.  With this in mind, Jamie developed a local purchasing program called 
FarmSource.  The FarmSource program is recognized in the contract food business as being 
one of the best executed local purchasing programs.  Jamie was promoted to Director of 
Sourcing and Sustainability in 2007 and In this role he is responsible for educating senior 
management and business clients on the “real cost” of greening a facility; biodegradable 
products, organic waste recycling, carbon neutral and reduction of waste.   
 
Dave Potter 
Dave Potter has been involved in the food and dairy industry for the past 26 years. Dave grew 
up on a dairy farm in NE Iowa. He attended South Dakota State University and earned a BS 
degree in Dairy Science, majoring in Dairy Product Manufacturing. He spent his first 21 years 
employed with Nordica/Rhodia with primary responsibilities in the technical application of 
cultures and other ingredients used in the making of fermented milks and cheeses. While at 
SDSU, he participated on the National Dairy Products Judging team as well as being a judge for 
7 years with the ACS competition. The past 6 years, he has worked with his wife, Cathy, owner 
of Dairy Connection, Inc., providing application support of commercial cultures to farmstead and 
specialty cheesemakers. 
 
Matt Ridgeway 
Chef Matthew Ridgway’s career has given him the opportunity to work with some of the finest 
chefs, in some of the best restaurants in the country, and led him through three continents.
 He now steps out of the restaurant world and returns to Philadelphia to create PorcSalt 
with strategic partner, James McNight, the highly respected purveyor of Bucks County’s River 
and Glen.  PorcSalt stays true to the tastes of the changing seasons, uses only the finest, most 
local ingredients available, and gets “back to the earth” as much as possible.  The PorcSalt 
mission is to design a great and lasting experience for our discriminating customers, so they 
may provide the same for their guests. 
 
 
Neil Stauffer, Penn's Corner Farm Alliance 
After co-managing an organic farm in Pittsburgh, Neil Stauffer realized that what he loves most 
is helping to connect devoted customers to fresh, top quality food. Now in his fourth year as the 
General Manager of the Penn's Corner Farm Alliance farmer cooperative, he spends his time 
doing just that - linking farmers with consumers and chefs seeking their local products. Penn's 
Corner distributes locally grown foods from 30 farms year-round throughout the Pittsburgh 
region. 



 
Melissa Kelley or Eliza Jamison – Primo Restaurants  
 
Brandon Collins – Garrison’s Properties LLC  
 
Kevin Costa – Crested Duck  
 

 
 


