
matter because you learned 
something.” 

She created a Bison Trio 
for the competition. “I pan-
seared some of it. I did a 
bacon bleu cheese roulade, a 
mushroom bison braise en-
cased in a Yukon gold po-
tato. I had cauliflower puree, 
huckleberry gastrique and seasoned vegetables, and 
a beef demi glace for the sauce.” 

—OCH

When Cassie Kelsch, sous chef of the Crimson View 
Restaurant at the University of Utah in Salt Lake City 

with Chartwells, won the 2015 Culinary Competition at the 
National Association of College and University Food Services 
(NACUFS) Conference in Indianapolis, Ind., she had only 
been in college and university food service for less than a 
year. In fact, the 18 year old had only been out of high school 
for that amount of time.

While in high school, she took part in the National Restau-
rant Association Educational Foundation’s ProStart program. 
“I started taking these classes in high school and found out I 
loved it, so I pursued it,” she said. “It teaches you a lot about 
the industry.” 

She decided to take part in the regional competition with 
the encouragement of Eric Diaz, her former supervisor at 
the university, who represented the Continental region at the 
2014 National Culinary Competition. “He told me it would 
be a really great experience, and that I would learn a lot, so I 
decided to do it,” said Kelsch. “He was right; I learned a ton.” 

She had never worked with the theme ingredient — bison 
— before. “I put in a lot of hours practicing, and I felt I could 
win,” she said. “I had my doubts, of course, but mainly I told 
myself it was the experience, so if you don’t win, it doesn’t 

assie KelschC

Bison Trio
Huckleberry Sauce 
INGREDIENTS:
1 ¾ cups huckleberries 
1 tablespoon, 2 teaspoons shallots 
½ cup, 2 tablespoons sugar
½ cup, 2 tablespoons sherry vinegar 
½ cup, 2 tablespoons huckleberry juice 
1 ¼ cups beef stock 
2 tablespoons butter 

PREPARATION:
Sauté huckleberries and shallots in butter. 
Add sugar, cook until dissolved and slightly 
caramelized. Deglaze with sherry vinegar, 
huckleberry juice and beef stock. Let reduce 
by two-thirds. Strain, let reduce until it’s a 
syrupy consistency.

Braise 
INGREDIENTS:
20 6-ounce portions bison flank steak  
1/3 cup shallots 
1/3 cup garlic 
10 mushrooms (Crimini, Shiitake)
1/3 cup thyme
½ cup, 2 tablespoons brandy 
½ cup, 2 tablespoons wine 
3 ¾ cups beef stock 
2 ½ sheets of gelatin 

PREPARATION:
Finely slice meat, then pan sear until brown, 

take out of pot. Put shallots, garlic and mush-
rooms in pot and sauté. Add thyme, deglaze 
with brandy and then with wine. Reduce by 
half, add beef stock, add gelatin sheet, let 
simmer until meat is tender. 

Cauliflower Purée 
INGREDIENTS: 
3 1/8 cups cauliflower 
1/3 cup butter 
1 ¾ cups cream 
Salt and pepper, to taste
Pinch of nutmeg 

PREPARATION:
In vegetable water, boil cauliflower until 
soft. Pour into blender, add butter, salt and 
pepper to taste and a pinch of nutmeg. Add 
a little cream at a time, until it reaches the 
right consistency. Blend until smooth.

Potatoes
INGREDIENT: 
20 Yukon gold potatoes 

Cut Yukon potato into a rectangle, put in 
a sauté pan with oil, brown. Flip it and add 
beef stock and warm water with salt and 
pepper to taste, put a lid on them and let 
steam until tender. Take off and cut out 
a rectangle in the middle of the potato. 

Roulade 
INGREDIENTS:
1/3 cup garlic, minced 
1/3 cup shallots, minced 
2 ½ cups bacon, minced 
1 ¼ cups Gorgonzola cheese 
½ cup, 2 tablespoons panko crumbs 
Bison flank steak 
Oil for pan 

PREPARATION:
Put bacon in pan, let the bacon cook. Add 
shallots, then garlic. Add bleu cheese and 
Panko crumbs, mix together. Pound out piece 
of flank steak, put filling into the flank steak 
and roll it up and tie. Pan sear roulade.  

Dry Rub 
INGREDIENTS:
2 ½ tablespoons rosemary (ground) 
1/3 cup garlic powder  
1/3 cup onion powder 
2 teaspoons brown sugar 

PREPARATION:
Rub on bison, then pan sear and slice. 

YIELD: 20 servings
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