
way in life, and Terrence had 
more of a direction than I did.” 

Terrence started his career 
at his cousin’s restaurant, The 
Savory Grill outside of Phila-
delphia, where they grew up. 
Theodore later joined him 
there, but wasn’t hired to be 
in the kitchen. “My cousin 
needed valet parking people,” 
said Theodore. “He called me 
up and asked to park cars. My 
first shift there, he didn’t need 
a valet parker, he needed some-
one in the kitchen helping him. 
That is when I got thrown into 
it. I was about 20-21. I started 
in the kitchen at the salad sta-
tion. I worked my way through 
the line and grew.”

While working there full 
time, Terrence went to Bucks 
County Community College 
for its Chef Apprenticeship program. He later joined a chef 
from the restaurant who opened his own place. “The chef took 
me under his wing,” he said. “I just learned a lot. I ended up 
staying there for a while.”

Theodore moved on to another restaurant in Philadelphia, 
and then began working for Aramark at the Wells Fargo Center, 
and later The Spectrum, both sports and entertainment venues. 
“My first head chef position was at The Spectrum, which I 
ran for a year,” he said. “I then ran the suite department at the 
Wells Fargo Center for Aramark.”

There he was responsible for catering at 210 suites, the 
balcony level and all of the club boxes. “It was a pretty intense 
job,” he said. “It was seven days a week, 12-13 hours a day. It 
was every day cooking for the Flyers and the Sixers. We catered 
to Mr. Schneider, who is the Comcast and Flyers CEO. We 
did a lot of really nice things. I worked there and then inside 
at the Cadillac Grill at the Wells Fargo Center.”

The job did have its perks. “It was quite an experience 
working down there,” he said. “We worked all of the concerts. 
We catered to Beyonce, Eddie Vedder, Madonna. I definitely 
was exposed to a lot of higher-end clientele.”

While there, he heard of an opportunity at Bryn Mawr and 
took it. “The people here were really interested in my having 
somewhat of a life, not working 14 hours a day, 7 days a week,” 
he said. “I knew that it was my time to pull back a little bit 
and see what I could do here. I have been here for about 4-5 
years and it is a great job.” 

During this time, Terrence had worked his way to Seattle. 
“I was cooking out in the Pike Place Market,” he said. “I was 
out there for about five years cooking at the Zig Zag Café. 
Everything was from scratch in that kitchen. We baked our 
own breads, made our own desserts.” 

He joined Theodore when a position opened up on campus. 

This month marks two years that Theodore and Terrence 
Foster have been working together at Bryn Mawr Dining 

Services in Pennsylvania.
Both Theodore, the executive chef, and Terrence, the executive 

sous chef, gained interest in food from their mother, a teacher 
who had a side business as a pastry chef. “Our mom cooked us 
breakfast every morning, made our lunches and dinner for us 
every day,” said Theodore Foster. “When she made us breakfast, 
sometimes it would be eggs and stuff, and sometimes she would 
make fresh crepes. She turned us both on to cooking. A lot has 
to do with how she and my father raised us.”

Each took a different path to get to Bryn Mawr. “I started 
working in restaurants when I was 15,” said Terrence. “I did 
gourmet brick oven pizzas. I bussed. I did it all.” 

Theodore did not start off with a culinary career in mind. 
“I went from lifeguarding to landscaping,” he said. “I did con-
struction. I was all over the place and trying to figure out my 

T
Terrence Foster

Theodore Foster
Shredded Kale Caesar

Recipe by Terrence Foster

INGREDIENTS
2 bunches fresh kale 
1 pint grape tomatoes 
1 each French baguette 
6 cloves garlic, minced
2 tablespoons Dijon mustard
1 tablespoon black pepper

4 each anchovies
¼ cup lemon juice 
2 each eggs
½ cup white wine vinegar
2 ½ cups blended oil
1 cup Pecorino cheese 

PREPARATION
Wash kale thoroughly, then remove inner rib of kale, thinly 

slice leaves and set aside. Cut baguette into 1-inch by 1-inch 
cubes and toast in oven at 350 degrees Fahrenheit until golden 
brown and delicious.

Slice grape tomatoes in half, set aside
Puree all ingredients but oil and cheese till well blended, 

about 2-3 minutes, then SLOWLY add oil. Once all is incor-
porated, add cheese.

Toss kale, tomato and croutons with dressing in wooden 
bowl. Garnish with shaved pecorino. 

YIELD: 1.5 quarts (20-25 servings)
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sustainability of the earth is a big part of it too, as the deeper I 
get into it and see how much a vegan diet can help the earth.” 

“He is well-versed in that, and he is always coming up with 
different things we can try,” added Theodore. “It is definitely 
broadening our horizons and opening my eyes to a whole dif-
ferent culinary experience.” 

As if Dining Services wasn’t enough of a family affair for 
the Fosters, their mother recently took classes in the pastry 
arts and helps out on campus on occasion. “Our mother was 
a biology teacher,” said Theodore. “She always loved baking 
and making cakes and ice creams. She retired about two years 
ago and went down to Atlantic Cape Community College in 
New Jersey and was taking classes to become a pastry chef. It 
is something that she really likes to do. If we have a big event, 
she will come and help us out.”  —OCH

“We hadn’t worked together for about ten years until I came 
back,” said Terrence. 

They both see differences from their previous work en-
vironments compared to Bryn Mawr. “For me, it was going 
from these fast-paced Flyers, Sixers games and concerts where 
you are cooking everything — seafood to meat to vegeta-
bles — to coming here and really concentrating on serving 
health-conscious food, a huge vegan/vegetarian population,” 
said Theodore. “When I came here, I knew about vegans, but 
I didn’t know the extent of how vegans eat, and what you can 
substitute into certain things.”

Terrence had experience with preparing vegan items, as he 
is one himself. “I was vegetarian for about a year or so and I 
have probably been a vegan for eight months now,” he said. 
“It was more for health reasons, but the ethical side and the 

Smokey Bolognese, Arugula Linguine, Basil
Recipe by Theodore Foster

INGREDIENTS
4 ounces Applewood smoked bacon, minced 
½ cup dried porcini, soaked, drained and chopped fine 
4 cloves garlic, finely minced 
1 medium onion, finely diced 
1 large carrot, small dice 
1 celery stalk, small dice 
1 pound ground Ribeye Beef (mostly fat) 
1 pound ground Buffalo Flank steak 
Salt and freshly ground black pepper 
4 tablespoons tomato paste
1 parmesan cheese rind (8 ounces in weight) 
2 cups good red wine 
2 cups veal jus 
¼ cup heavy cream 
1 large can San Marzano whole peeled tomatoes (use just 

tomato, not juice)
4 asparagus each - shaved, garnish
1 inner celery stalk, leaves picked 
½ cup ground Pecorino Romano cheese 
2 teaspoons minced fresh basil, plus torn leaves for garnish 
2 teaspoons fresh thyme leaves, minced 
2 pounds fresh pasta

Pasta Mis en place
2 cups semolina flour
2 cups all-purpose flour
1 cup Arugula, juiced
6 brown eggs
1 teaspoon salt
2 teaspoons olive oil

PREPARATION
Thoroughly sift together all-purpose flour, semolina flour 

and pinch of salt. On a clean surface, make a mountain out 
of flour mixture then make a deep well in center. Break the 
eggs into the well and add olive oil. Whisk eggs very gently 
with a fork, gradually incorporating flour from the sides of 
the well. Add arugula juice. When mixture becomes too thick 
to mix with a fork, begin kneading with your hands.

Knead dough for 8 to 12 minutes, until it is smooth and 
supple. Dust dough and work surface with semolina as needed 
to keep dough from becoming sticky. Wrap dough tightly in 
plastic and allow it to rest at room temperature for 30 minutes.

Roll out dough with a pasta machine or a rolling pin to desired 
thickness. Cut into your pasta to desired length and width.

Boil 2 gallons of salted water to begin.
In a large induction pan over medium heat, heat some olive 

oil and then add the bacon, porcini, garlic, onions, celery and 
carrots. They should cook slow and lightly brown, about 10-12 
minutes. As I render bacon fat and saute mire poix, in another 
large induction pan over medium heat, brown the meat slowly 
in olive oil until it is a nice even brown color. This process 
should take around 20 minutes and the mixture should be 
stirred frequently so it will not stick. Salt and pepper liberally. 
Then add the tomato paste and saute for 5 minutes. When 
finished, deglaze the pot with the vegetables by adding 1 
cup of the red wine. Next, add the vegetables and pancetta 
to the pot with the meat. Then add the remaining red wine 
to deglaze the pot. Scrape all the bits and pieces that might 
accumulate and reduce by half, about 10 minutes. Then add 
the Veal stock, cream, crushed tomatoes and simmer very 
gently till plate up.

Remove the cheese rinds and discard. Let the sauce sit 
before using. Finish the sauce with the basil and thyme.

As your water is boiling then add the pasta. Cook 
until al dente. Drain all but a ½ cup of water off of the 
pasta and put the pasta directly into the pot of Bolog-
nese sauce. Simmer for 2 minutes to incorporate the 
sauce into the pasta, adding the reserved pasta water 
as necessary. Finish with the ground Pecorino Romano, 
torn basil and a drizzle of extra-virgin oil.

Garnish dish by shaving down asparagus into ribbons, 
toss with picked celery leaves, basil, and remaining olive 
oil (about a teaspoon) and place on top of dish.

YIELD: 4 servings
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