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I have mentioned this project to you before.
We now have further developments. In early
November 2010, I spent a day in Detroit
having various meetings with the President
and CEO of the Henry Ford Hospital Group in
West Bloomfield, the chief of medicine there,
the head chef, and several of their dietitians.
This hospital is very committed to serving
good quality, healthy food to their patients.
They also want to teach healthy cooking not
only to their patients, but also to their staff
and the surrounding community. This is what
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I find remarkable: the hospital’s mission is to
promote wellness (as opposed to curing
sickness!). To that effect, it has opened a 90seat demo kitchen for their cooking school,
believe it or not, and we are in conversations
about teaching some of our public classes
there. Some CTP students have gone to their
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restaurant/hospital kitchen on internships,
and the chef and dietitians were very excited
about them. They felt our interns were a great
asset, and the learning was definitely a twoway street – our interns learn how to work in
a very large professional kitchen, and the
hospital kitchen staff is learning about natural
health-supportive foods. The executive chef,
Frank Turner, mentioned that our first intern
there, Todd Davis, asked how come they are
still serving Jell-o with red food coloring.
Frank understood immediately, and they are
now planning to serve a natural, agar-based
jelled dessert. How about that! Can you
imagine if we got all hospitals to do the same?
This is a growing movement. There are other
hospitals following a similar path. For
example, Legacy Emanuel Medical Center in
Portland, OR has, like Henry Ford Hospital,
moved to a room-service type system, where
people can order from a healthy menu any
time they want a meal.
http://blog.oregonlive.com/myportland/2010/06/in_the_hospital_lucky_you
.html
The Cleveland Clinic in Ohio now has at least
3 farmers’ markets in its various locations.
The expansion is all part of the hospital's
community outreach, says Elizabeth Fiordalis,
the Cleveland Clinic's director of community
benefit. "We are a nonprofit organization and
we are here to serve our community,"
Fiordalis said. "It's our mission. It's our
purpose. We want to walk the talk."
http://blog.cleveland.com/metro/2010/06/t
he_cleveland_clinic_is_adding.html.
At Maine Medical’s Bristol campus, awareness
of the need for healthy eating covers not just
the patients, but the staff as well. As part of a
plan to improve employee well-being, the
hospital has revamped the Brighton cafeteria.
"It's now called officially the Cafe Brighton,"
says Roland Gosselin, the manager of
2
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nutrition services. He says the menu now
includes more vegetable dishes, fewer fried
foods and, during the summer, fresh, local
produce.
http://www.mpbn.net/Home/tabid/36/ctl/
ViewItem/mid/3478/ItemId/12633/Default.a
spx
At John Muir Medical Center in the San
Francisco suburb of Concord, CA, Executive
Chef Alison Negrin and the Muir Medical
Center teamed up with three other Bay Area
hospitals in a trial to cut down on the beef,
pork and poultry they serve to patients and
staff. Developed and piloted by San Francisco
Physicians for Social Responsibility, this trial
was called Balanced Menus, and was first
implemented in 2008 in those four San
Francisco Bay Area hospitals. The results of
the trial (click on Executive Summary under
“Balanced Menus: A Pilot Evaluation, etc.”)
were published by the Johns Hopkins Center
for a Livable Future. The Balanced Menus trial
was presented as a voluntary program that
seeks to improve nutrition and benefit the
environment by reducing meat purchasing
among participating hospitals by 20 percent
within 12 months. The program also promotes
shifting towards serving more sustainablyproduced meat. The Hopkins paper argues
that sustainably-raised meat has less
cholesterol and more vitamins than
traditionally produced meat.
In September 2009, Health Care Without
Harm launched the program nationally. At the
time of this report, written for the NPR
website in June 2010, 32 hospitals had taken
the “Balanced Menus Challenge.”
http://www.npr.org/templates/story/story.
php?storyId=128048197
This opens up a world of opportunities for our
CTP graduates – and I never would have
expected such a development to happen so
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quickly, but healthy food is now “in.” It
reminds me again of a thought from Victor
Hugo, which I have often mentioned: “An
invasion of armies can be resisted, but not an
idea whose time has come.”
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Best always,
Annemarie Colbin, Ph.D.
(Thanks to Jen Ward, one of my Food Therapy
grads, for the additional research!)

On the President’s Mind

For quite a while, I have wanted
very pleased to announce that
to include more techniques in
beginning in 2011, the
the Cleanse and Detox Living
Natural Gourmet will be
Foods class. Sprouting,
offering a 3-day Living/Raw
dehydrating and fermenting are
Food course in May, July and
an integral part of the
September. It will be taught
Living/Raw Food lifestyle and
by Kristen Slaby, a raw food
so have always been discussed
chef and educator. She has
in this class. While it is
studied with Chef Dan of
interesting to hear about these
Quintessence, Lillian Butler of
food preparation methods,
Raw Soul and taken extensive
putting them
courses at
New
Offering
at
the
Natural
Gourmet
into practice
Hippocrates
would certainly be even more
Health
Institute
in
West Palm
by Jenny Matthau
beneficial. Many of you have
Beach, Florida and at the Ann
expressed a desire to learn these techniques.
Wigmore Institute in Aguada, Puerto Rico.
The problem has been how to integrate these
Kristin received certification as an Associate
food preparation methods into the class in a
Chef and Instructor from the Living Light
6-hour time period. It would be physically
Culinary Arts Institute in Fort Bragg,
California.
impossible, as the class would need to be 3
days long, and the days would need to be
This hands-on course will cover:
consecutive. This of course, would not work
for the part-time CTP programs.
• Setting up and managing a living/raw
food kitchen, including essential
After giving the subject a lot of thought, I
ingredients, time-saving ideas for
have decided that the solution is to create a
food preparation, weekly prep
3-day intensive as a continuing education
schedules and equipment. There will
course for CTP students and graduates. I am
3
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be discussion/explanation of the uses of
the Vita-mix, food processor, juicers and
dehydrators.
Sprouting. You will learn about the health
benefits of eating sprouts, see the various
stages of sprouting and receive handouts
with timetables for sprouting and soaking
various foods. There will be a
demonstration of how to sprout, and each
student will make his/her own sprouts.
Fermenting. There will a lecture about
fermentation and its health benefits.
Kristin will demonstrate how to make
kimchi, followed by a hands-on session of
kimchi making. Each student will have
kimchi to take home.
Methods of achieving “cooked” food
without actually cooking, such as salting,
marinating, massaging and dehydrating.
Dehydrating. Kristin will discuss
necessary preparation for dehydrated
items and demonstrate how to make
granola, crackers and cookies. Students
will make granola, crackers and cookies.
Kristen will demonstrate how to make nut
cheese. Students will make nut cheese.
Juicing greens. Demonstration and handson juice making.
Making smoothies with greens. This will
be demonstrated, and all students will
make their own smoothies.
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Making nut milks and their uses.
Kristin will demonstrate. Students will
make nut milks with almonds, cashews,
or Brazil nuts.
Making creams, such as macadamia
cream and coconut cream. There will be
a demonstration and a hands-on
component.
Making date paste. There will be a
demonstration and a hands-on
component.
Making a chocolate torte with a chilled
crust, a chocolate avocado filling and
fresh fruit. There will be a
demonstration and a hands-on
component.
Making “flour” will be demonstrated.
Benefits and uses of coconut. Kristin
will demonstrate how to open a young
Thai coconut and how to make coconut
yogurt. Students will open coconuts
and make coconut yogurt.

Of course, students will eat everything they
make! I hope you are as excited about this as I
am!
We will be sending out emails with more
information early next year.
Happy Holidays to all.
Jenny
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Adventures in Cooking
So you want to be a Culinary Tour Guide?
by Sue Baldassano

Do you dream of an exciting life of culinary travel to exotic
locations, meeting interesting people and tasting fabulous food?
And get paid big bucks to do so?
Well, you should seriously consider the job of culinary tour guide.
Or should you?

As a 20-year veteran of leading culinary tours,
I can tell you that aside from the ability to
appreciate exotic locations and fabulous food,
you will need a few other skills in order to be
successful.

•

You must be:
•

•

•

Passionate (or better yet--slightly
insane). Planning a tour is very hard
work. It takes months of work to iron
out every detail, and many promising
leads fizzle.
A detective. Investigate on the internet,
through contacts, things you read,
people you know, etc.
Willing and able to do leg work. Visit
places first, check out every potential
hotel and all cooking sites. I’ve been
fooled at least once by a great-looking
web site. A website doesn’t smell
moldy or inform you that 25 college
kids stay at the B&B the week you are
planning to be there. A website doesn’t
feed you cornflakes for breakfast or
provide tepid bath water. You need to

•

•

do a mini version of the tour you will
be offering to others in order to prevent
major missteps.
Able to market your tours through a
decent website, business card, twitter,
face book, and/or screaming from roof
tops if necessary. You are constantly
selling. If you are out to dinner with
your family, friends, spouse or
significant other, you better damn well
have a brochure or a business card in
your pocket just in case you strike up a
conversation with someone at the next
table.
Knowledgeable about food (culinary
credentials are essential) and about the
location you will be taking people. This
includes some of the history, language,
customs, politics, or even more
importantly, when the latest landslide,
tsunami, hurricane, governmental
overthrow, mugging and garbage pickup took place.
Aware of insurance issues (medical,
travelers, etc.). People who go on tours

5
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often want every detail attended to even if it
has little to do with the actual tour and is not
included in the price. Make sure you have a list
of websites and other miscellaneous
information on a million subjects, some
seemingly unrelated to the tour.
Be willing to arrive a few days early and stay a
few days later. You need to make sure all your
ducks are in a row with the classes, drivers (last
year’s great driver can be this year’s most
wanted) hotels, rooms, pick-ups, and make last
minute changes if necessary (always have a
disclaimer on your brochure that itinerary can
change without prior notice).
Able to invest time and money for a few years
before you see any pay back. I have been doing
tours since 1994 and haven’t made a dime yet,
so don’t quit your day job.
Be thick skinned (elephant skin or even better, a
suit of armor). There is no way to make
everyone happy on a tour. People are out of
their comfort zone and are vulnerable. They
have to adjust what time they arise, what time
they eat, etc. Most people are interesting and
well behaved, but sometimes you are stuck for
a week with a really high-maintenance type
who has not a clue about tour protocol and/or
normal adult behavior. I have even had people
who have no idea what the actual itinerary is.
One woman thought our culinary tour was an
art tour and asked why weren’t we visiting
more museums? People want to do everything,
but then complain there is no free time. Other
complaints include the weather, air
conditioning (or lack of), bus rides, ceiling
heights, too many animals in the street, too
many people who don’t speak English, the
food, the coffee, the beds, the shower size….
Stay calm in the face of “whatever.” When a
participant attempts to smuggle illegal
substances into the country, do not panic. Just
leave them at the airport like I did on our first
tour to Sicily. A more common occurrence on
the tours are the participants who get “lost.”
After I had a couple of tours under my belt I
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UPCOMING
COOKING
TOURS
To Grandmother’s
House We Go…

Oaxaca, Mexico
February 21-28, 2011
Groups limited to 10 people per trip
www.tograndmothershousewego.com
e-mail: grancooks@earthlink.net
Tel: 718-541-2091
347-622-1295
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realized sometimes people need to
“disappear” for their sake and the sake
of the group. Do not worry about it too
much unless they do not show up by
dinner time.
So why, one might now ask, would one desire
to run a basically non-lucrative business with
all these hassles for almost 20 years? I consider
the tours as a form of continuing education for
myself as a culinary professional. On these
tours I may interject my culinary expertise
from time to time, but basically I’m there as a
student learning about food and culture.
Working with the same cooks (in my case
grandmas), guides, drivers and Bed and
Breakfast owners over the years has resulted
in some solid and strong working
relationships and friendships.
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Yes, one of the tour participants did attempt to
smuggle drugs into the country one trip, and
there have been complaints about everything
under the sun, but most of the people who
have come on our tours are really great, and
we have made some new friends as well as
reconnected with old friends.
There is no time like the first time when it
comes to discovering a new location. By
introducing people to the places I love, I have
the opportunity of experiencing that first time
feeling over and over again.
Best,
Sue Baldassano

New Books by CTP Grads
Hepatite C
Eu Venci
a alegria da cura

Vegan Cooking
for
Dummies

by Natalia Werutsky
(CTP 177)

by Alexandra Jamieson
(CTP 83)
Soups + Sides
Fourteen Days of
Eating in a Real
Food Way!

by Catherine Walthers
(’92 grad)

by Shane Kelly
(CTP 119)

And coming out in June, Campfire Cookery:
Adventuresome Recipes & Other Curiosities for
the Great Outdoors by Sarah Huck (CTP 99E)
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