Unique beer pairing dinner benefit planned
TRAVERSE CITY -- Noted chef Harlan “Pete” Peterson has teamed up with Right Brain Brewery to offer a unique beer pairing dinner as a scholarship fund-raiser for NMC’s Great Lakes Culinary Institute.

Peterson, of the celebrated Tapawingo Restaurant, will collaborate with NMC chef instructors to prepare “A (Happy) Clash of Cultures, Tastes and Beers.” It will be served at 6 p.m. Thursday, May 20, in Lobdell’s, NMC’s Teaching Restaurant overlooking West Grand Traverse Bay.
The evening will feature six beer pairings, including a new beer by Right Brain Brewery created just for the dinner.

Among the varied menu: Roquefort-walnut gougere, mango-lamb ribs, beer and cinnamon-braised pulled turkey taco, Thai fresh spring rolls, Cajun crawfish, oyster & scallop bisque, and rhubarb pop tarts with coriander-orange ice cream.

Reservations are $100 per person. Donor tables for 4 are $600, and there is one Chef’s table and one Brewer’s table, each $1,000 for six people. Proceeds benefit Great Lakes Culinary Institute student scholarships.
Seating is very limited, and reservations are required. For more information or to make a reservation online, visit www.nmc.edu/culinary.

To make reservations by phone, call (231) 995-1376.
“A (Happy) Clash of Cultures, Tastes and Beers” Menu

All paired with hand-crafted beer from Right Brain Brewery.

Beginners and Brew (Speared, Scooped and Skewered!)

· Meatballs with Spicy Peanut Sauce

· Pickled Vegetable Skewers

· Marinated Feta and Olives

· Prosciutto-Wrapped Asparagus

· Rare Tuna with Avocado, Daikon and Ginger

· Black Bread, Black Radishes

· Roquefort-Walnut Gougere

· Mango-Lamb Ribs

Principal Dishes (Four Savory Courses!)

· Cajun Crawfish, Oyster & Scallop Bisque, Dirty Rice

· Trio of Tacos: Beer & Cinnamon-Braised Pulled Turkey, Smoky Salmon, Citrus-Adobo-Roasted Pork. All with (not your ordinary!) salsas.

· Thai Fresh Spring Rolls and Lime Dipping Sauce

· Smoked Beef Short Ribs, Braised Brisket, Sauerkraut Mashed Potatoes

Dessert

· Rhubarb Pop Tarts with Coriander-Orange Ice Cream

· Bittersweet Chocolate-Dipped Crisp Bacon Strips

About Harlan “Pete” Peterson

A native of North Dakota, and later a well-known chef in Michigan, Harlan "Pete" Peterson did not always aspire to be a restaurateur. After achieving a degree in Industrial Design, he spent 10 years as an automotive designer for Ford Motor Company before turning his cooking hobby into his livelihood. 

After opening Tapawingo he attracted world-famous guest chefs and critical acclaim, including a four-star rating from the Mobil Guide and notice from publications such as Gourmet, Bon Appetit, Food and Wine, Time magazine and The New York Times. A three-time James Beard Award finalist, Peterson became revered and celebrated for his ingenuity and focus on local foods influenced by international flavors. 

Since the closing of Tapawingo last year, Peterson has been offering small, specialty in-home dinners. He joined the NMC Foundation Board, devoting his time and talent to Northwestern Michigan College, which led to this special event.

About Right Brain Brewery

Right Brain Brewery is northern Michigan’s premier microbrewery and bar. Right Brain Brewery features rotating artwork and beer menu, and is committed to brewing its hand-crafted microbrews with the best available local ingredients using a 7 bbl system. Proud to be smoke-free, Right Brain Brewery is located in Traverse City’s Warehouse District, and is open seven days a week.

Right Brain Brewery is owned by Russell Springsteen. John Neidermaier is the brewmaster. For more information, visit www.rightbrainbrewery.com. 
About Great Lakes Culinary Institute

The Great Lakes Culinary Institute at Northwestern Michigan College is designed to provide rigorous and concentrated study for those students who plan careers in the rapidly growing food service industry. The program's main emphasis is to prepare students for entry-level chefs and kitchen management positions. Consideration is given to the science and techniques associated with the selection, preparation and serving of foods to large and small groups.

It is accredited by the American Culinary Federation, one of fewer than 200 U.S. colleges to receive that distinction.


More than 140 students from throughout the Midwest study at the institute, which features modern facilities at NMC’s stunning Great Lakes Campus, including Lobdell’s Teaching Restaurant. For more information, visit www.nmc.edu/culinary.
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