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George Brown College

This Toronto college, founded in 1967, has one of the largest
and most diversified hospitality, tourism, and culinary
programs in Canada. The Chef’s House, the college’s 70-seat
student-staffed restaurant, opened in 2008; apart from the
chefs and front-of-the-house manager, all the work is done

by George Brown students. It's in this context that Saputo,
one of Canada’s premier cheese-makers, was proud to partner
with the George Brown Centre for Hospitality and Culinary
Arts, one of Canada’s premier culinary educators, for the 2010
Saputo Dairy Product Recipe Competition.

For the contest, students were asked to create a completely
new and innovative recipe showcasing Saputo products by
using both a cheese and a second dairy product. A panel of
George Brown chefs and Saputo representatives judged the
entries, and we think you'll agree that the top creations offer
exciting new ways to use some of our country’s best cheeses.
Here’s your chance to meet the winners and try out their
award-winning recipes.

Texts by Michael Elliott
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Ricotta-Citrus Cheesecake

Servings: 4 Preparation: 70 minutes Cooking: 15 minutes

Saputo ricotta cheese
granulated sugar
all-purpose flour

255 g (1 % cups)
125 ml (1/2 cup)
10 ml (2 tsp)

30 ml (2 thsp) Dairyland sour cream

45 ml (3 thsp) Dairyland plain yogurt

15 ml (1 thsp) Dairyland 35% cream

30 ml (2 thsp) orange liqueur

Y2 each lemon and orange, zested and juiced

Pinch nutmeg

‘ €49

75g(2.502) graham crackers, coarsely crushed

30 ml (2 thsp) Dairyland unsalted butter, melted
Optional berries, whipped cream and toasted almonds

In a colander lined with a tea towel, strain the ricotta for 1 hour.
Discard the liquid.

In a large bowl, beat the ricotta, half the sugar and all the flour for
2 minutes with an electric mixer.

Slowly incorporate the sour cream, yogurt, cream, orange liqueur, citrus
juice and zest and nutmeg. Add the eqg, beating for 2 minutes on low
speed until the mixture is smooth. Set aside.
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Sonia Cuffy

Born and raised on the island of St Vincent, Sonia was a bit
apprehensive when she first encountered Canadian food. “I
grew up eating Caribbean food — chicken curry, rice and peas,
and such. When | first came to Canada | wasn't too keen on
trying new things; | was still very Caribbean in my tastes.”
After settling in Toronto, however, her horizons quickly began
to broaden. “I'began trying new dishes and | liked them! Now
| eat and cook everything and have a very inquisitive palate.
Toronto is a great multicultural city, so we might go out and
eat German food one night then I'll cook Ethiopian the next!”

Sonia is finishing her first year in George Brown College’s
Culinary Management program, which means that most of
her days are spent working in The Chef’s House, the school’s
in-house restaurant. “| cater in my spare time and | love the
pressure. It's when I'm at my best and most creative.” Catering
is definitely in Sonia’s future and she plans to own her own
catering company one day, but for now it’s all about school.
“I've learned so much working at The Chef’s House. All the
names for sauces and techniques, all the different ways of
doing things. ...it's taken me out of my comfort zone but
that's a good thing. It allows me to be creative, and lets me
pursue my passion, food.”

In a small bowl, combine the graham crackers, butter, remaining sugar and
a pinch of orange zest until well blended.

Preheat the oven to 325°F (165°C).

Grease 4 ovenproof ramekins. Divide the crust mixture among them,
pressing it in evenly. Place an equal amount of the ricotta mixture in each
ramekin.

Transfer the cheesecakes to a baking dish. Add hot water halfway up the
sides of the ramekins. Bake for 15 minutes or until a toothpick inserted
comes out clean.

Remove the ramekins from the pan and cool on the counter. Cover and
refrigerate overnight. Turn over each ramekin and tap to release the cake.
Serve as is or with fresh berries and whipped cream, sprinkled with almonds.







