
Chipotle Shrimp
with Hominy Hash
FOR THE HASH:
2 tablespoons olive oil
1 small red onion, diced (about ½

cup)
¼ cup diced Spanish chorizo
2 cloves garlic, minced
1 small jalapeno, seeded and minced

fine (about 2 tablespoons)
1 small red bell pepper, seeded and

diced (about 1/3 cup)
1 small yellow bell pepper, seeded

and diced (about 1/3 cup)
1 small orange bell pepper, seeded

and diced (about 1/3 cup)
2 cups white hominy, drained and

rinsed
Salt and pepper to taste

FOR THE SHRIMP:
2 tablespoons olive oil
2 tablespoons garlic, minced
1 pound uncooked large shrimp (16-

20 count, meaning 16 to 20 shrimp
per pound), thawed if frozen,
peeled and deveined

2 chipotle peppers in adobo sauce,
minced fine (see note)

1 (28-ounce) can plum tomatoes,
drained and crushed

Heat a large sauté pan over medi-
um-high. Add the oil, red onion,
chorizo and garlic. Sauté for 1 to 2
minutes, or until garlic is fragrant.
(Be sure not to burn the garlic.)

Reduce heat to medium and add
jalapeno and bell peppers. Cook for
4 to 5 minutes, or until peppers
start to soften. 

Add the hominy and toss.
Continue heating until hominy is
hot and starts to “pop.” Taste and
add salt and pepper if needed.

While the hash is in its final
heating, start the shrimp: 

Heat a medium, nonstick sauté
pan over medium-high. Add oil and
garlic and sauté for about 15 sec-
onds.

Add shrimp and cook for about 2
minutes, or until pink and slightly
firm to the touch.

Reduce heat to medium and add
chipotle peppers and tomatoes. Toss
to coat shrimp and continue heating
until warmed throughout. 

To serve, arrange ½ to 1 cup of
hash on a plate and top with 3 to 5
shrimp and some of the sauce.
Garnish, if desired, with fresh
cilantro, green onions and lime
wedges.

Makes 4 servings.

Note: Chipotle peppers in adobo
are smoked jalapenos covered in a
spicy sauce. Look for them in cans
at Mexican groceries or in the
Mexican foods section of the super-
market. Chipotles are hot, so wear
gloves when handling and adjust
amount based on your taste and
heat tolerance. 

Farmers and local food supporters 
will be the real winners if the Newtown

Township chef takes home the prize 
in a nationwide culinary competition.

By BETTY CICHY
STAFF WRITER

Give him a refrigerator full of odds and ends, and Theo
Petron can make a satisfying meal in minutes. 

Let him loose at a farmers market, and he’ll whip up some-
thing easy and fresh from the produce around him.

So Chef Theo, as he likes to be called, isn’t intimidated by
the prospect of a cooking contest that would have him concoct-
ing dishes on a deadline in front of an audience of judges and
foodies, with cameras broadcasting his every move live on the
Internet.  

Next month, chefs from four cities will face off at Chicago’s
Kenmore Live Studio in the Sears Chef Challenge, a competi-
tion to choose the best up-and-coming chef in the country.

But Petron, co-owner of A La Maison Personal Chef Service
in Newtown Township, won’t be there unless he gets the most
online votes over the next two weeks.

Right now, he’s one
of three chefs repre-
senting New York, the
closest of the four par-
ticipating cities to
Bucks. Only one of the
three will go on to
Chicago for the semifi-
nals, and maybe from
there to the finals in
November.

Fortunately, Petron
already has a following
among shoppers at
local farmers markets,
where he often gives
cooking demonstrations and offers advice on using what’s in
season. 

And the Bucks County Foodshed Alliance, which as
Petron’s chosen charity could receive up to $20,000 if he wins,
has mounted a campaign to get local residents to vote for Chef
Theo early and often. 

See THEO, Page D5

Local, seasonal
produce is the
star in Theo
Petron’s spinach,
arugula, beets and
goat cheese salad.
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By JIM ROMANOFF
ASSOCIATED PRESS

When it comes to ribs,
low and slow may be
the mantra of the pro-

fessional pit master, but it’s
not the only way to go when it
comes to the backyard grill.

An easy two-step technique
will yield tender and flavorful
pork ribs in about half the time
it takes to cook them using the
traditional slow-cook method.

To jumpstart the process,
the ribs are gently simmered in
a seasoned liquid before being
grilled over indirect heat until
the meat is virtually falling off
the bones.

Here, baby back ribs are
prepared with a homemade
chili-ale barbecue sauce, which
can be used for basting during
grilling and served alongside,
as well.

LARRY CROWE / TRIBUNE MEDIA SERVICES
A two-step cooking process lets you enjoy these Barbecued Ribs with Chili-Ale
Sauce in half the time required for traditional ribs on the grill.

BARBECUED RIBS 
WITH CHILI-ALE SAUCE
For the ribs:
1 cup cider vinegar
3 tablespoons molasses
1 teaspoon salt
½ teaspoon ground black

pepper
4 cups water
2 pounds fresh pork baby

back ribs or spareribs

For the sauce:
2 tablespoons canola oil
2 cups chopped sweet

onions
2 tablespoons minced

garlic
12-ounce bottle chili sauce
12-ounce bottle IPA beer or

other light ale
2 tablespoons molasses
¼ cup cider vinegar
2 teaspoons Worcestershire

sauce
½ teaspoon hot sauce, or

more to taste

In a large pot over medium-high, combine the vine-
gar, molasses, salt, pepper and water. Add the ribs and
bring to a boil. Reduce the heat to a simmer, cover the
pan and cook, turning occasionally so the ribs cook
evenly, until the meat begins to pull away from the
bone, 40 to 50 minutes. Drain well.

Meanwhile, to make the sauce, in a large saucepan over
medium-high, heat the oil. Add the onions and saute until
softened and lightly colored, about 10 minutes. Add the gar-
lic and sauté for 3 minutes more.

Add the chili sauce, beer, molasses, vinegar and
Worcestershire sauce. Bring to boil, then reduce the heat to
maintain a gentle simmer. Cook the sauce until reduced to
about 2 cups, 15 to 20 minutes. Stir in the hot sauce.
Measure out ¾ cup of the sauce for basting.

Heat one side of a covered gas grill to high or prepare a fire
in half of a covered charcoal grill.

Baste both sides of the ribs with sauce and place, meaty-
side up, on the unlit side of the grill. Close the grill cover
and cook the ribs for 10 minutes. Turn and baste the ribs
periodically until they are well glazed and the meat is begin-
ning to come loose from the bones, about 50 minutes.

Cut the ribs into pieces and serve with sauce on the side.
Makes 4 servings.

Not-so-slow ribs start with a simmer

Hominy stands in for potatoes 
in Petron’s colorful hash.
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Chef Theo
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By BETTY CICHY
STAFF WRITER

In the world of culinary competi-
tion, there are contests like the
Pillsbury Bake-Off for home cooks,
and TV spectacles like “Iron Chef ” for
big names from the restaurant world.  

But the Sears Chef Challenge puts
the spotlight on a part of the culinary
profession that many people don’t
know much about — the personal chef. 

More than half the competitors in
the first round of the contest are per-
sonal chefs, who make meals — usually
a week’s worth or more at a time — for
people to eat at home.

Some personal chefs do their cook-
ing in the client’s kitchen, but Theo
Petron and his partner, Melissa
Wieczorek, who operate A La Maison
Personal Chef Service in Newtown
Township, work out of a commercial
kitchen in New Hope.

There, they cook the food until it’s
about 90 percent done. 

Then, they package the meals and
deliver them to their clients, who can
reheat them over the next few days or
freeze some to enjoy later. 

Petron says most of their clients are
people who like to cook, but are so
busy with jobs and family that they
need a break a few times a week. Meals
made by a personal chef cost about
what you’d pay for dinner out at a mid-

priced restaurant — but let you stay
home and relax, instead.

“You don’t have to cook. You don’t
have to clean. You don’t have to shop.
And you eat healthy,” Petron says.

A La Maison specializes in
Mediterranean-style meals, with plenty
of fresh fruits and vegetables. But
menus are custom-designed to suit
each client’s taste and dietary restric-
tions.

Petron and Wieczorek will also plan

the menu and cook the food for a small
dinner party at your home, or teach a
cooking class in your kitchen. 

And A La Maison operates a café at
the Solebury Club in Buckingham.

“As personal chefs, we have to be
able to do everything,” Petron says.

For information about A La Maison Personal
Chef Services, go to www.alamaisonchef.com/
services.htm, or call 215-919-9865.

Chef Theo Petron loves to
make salads with local greens,
herbs and other ingredients. For
this salad, he used fresh arugula,
spinach and beets from Milk
House Farm Market in Upper
Makefield. 

SPINACH SALAD WITH ARUGULA,
BEETS AND GOAT CHEESE 
Four medium-sized beets
1 teaspoon each of minced garlic

and shallots
1 tablespoon olive oil
1 teaspoon sesame oil
½ cup fresh spinach
½ cup fresh arugula
Salt and pepper
2 to 3 tablespoons good local

goat cheese
2 tablespoons toasted walnuts

(optional)

Heat oven to 400 degrees.
Roast beets in a foil-covered

pan for 45 to 60 minutes or until
a knife can be inserted without
much resistance. 

Remove from oven and allow
to cool completely. Peel cooled
beets and slice or dice. Place in a
bowl. 

To bowl, add garlic and shal-
lots. Add olive oil and sesame
oil. Toss. Season with salt and
pepper. Toss again.

In another bowl, mound
spinach and arugula on a chilled
salad plate. 

Top with beets and then with
the crumbles of goat cheese and
walnuts, if desired.

In the first phase of the com-
petition, Petron proved his met-
tle in cooking demonstrations at
Sears stores on Long Island,
where he confronted his own
personal challenge:

What does a chef with a
Minnesota upbringing and
German roots know about
hominy?

Made from dried corn kernels
that are boiled and soaked in an
alkaline solution until the hull
slips off and the starchy interior
swells up and gets tender,
hominy is a popular ingredient
in Mexico, where it’s often
served in a stew called posole,
and in the American South,
where ground hominy is known
as grits.

But you have to wonder if the
online voters weren’t just being
ornery when they chose hominy
as one of three ingredients the
chefs had to use when they came
up with a dish for the third
cooking demonstration. 

“That was the challenge:
shrimp, hominy and jalapenos
— create a dish with that,”
Petron says.

He’d never cooked with
hominy before, but it didn’t take
him long to find out that he
could buy it already cooked in
cans at the supermarket. 

Inside were little puffy white
balls, with a flavor something
like corn tortillas.

So Petron decided to combine
a classic American dish — hash
— with sautéed shrimp and
South-of-the-Border seasonings.
The hominy, which is very
starchy, stands in for potatoes in
the hash, while chopped red and
yellow peppers provide plenty of
color. 

As for the third ingredient,
Petron’s dish contains a double
dose of jalapenos — fresh ones
for some heat in the hash, and
canned chipotles, which are
smoked jalapenos, in the tomato
sauce for the shrimp.

“It’s a fiesta on a plate,”
Petron said last week, as he
showed how to make his
Chipotle Shrimp with Hominy
Hash at Uptown Kitchens, a
kitchen and bath design store
and showroom in Langhorne. 

Though it seems exotic, the
dish isn’t difficult to make, and
if you chop the ingredients in
advance, it goes together in min-
utes. 

“I wanted it to be easy for
people,” says Petron, who fig-
ured the people at his Sears
cooking demonstrations would
be mainstream cooks who just
wanted something simple and
good. 

And that’s fine with him,
Petron says, because simple is
what he likes, too. 

It’s also the approach he took
with “A Day in the Life of Chef
Theo,” the video that won him a
place in the competition.

He could have planned each
shot and scripted what he was
going to say. But instead, he
grabbed his Flip Video camera
and narrated the events of a reg-
ular day, from driving to work in
the morning to raiding the
fridge for a late dinner of rata-
touille crostini and fish tacos.

“I was just going to be
myself,” Petron says. 

And if he makes it to the next
level in the Sears Chef
Challenge, he vows to do the
same in Chicago, cooking not to
impress the judges but to show
off fresh ingredients at their sim-
plest and best.  

“It’s a lot easier just to be me
and cook what I like to cook,”
Petron says. 

Theo
Continued from Page D1
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If chef wins, Foodshed gains
BY BETTY CICHY
STAFF WRITER

“A vote for Chef Theo is a
vote for Bucks County.”

Or so Theo Petron told
shoppers Saturday at the
Wrightstown Farmers Market,
where he was demonstrating
how to make raita, a tangy
yogurt sauce, with radishes and
cucumbers from the market.

If Petron makes the semifi-
nals of the Sears Chef
Challenge, his chosen charity,
the Bucks County Foodshed
Alliance, will win $5,000.

If he goes to the finals, the
group gets another $5,000.

If he wins the competition,
the Foodshed Alliance will
receive another $10,000. 

Each of the chefs chosen for
the first round of the Sears Chef
Challenge was asked to name a
food bank or other food-related
charity to represent. 

Petron thought of the
Foodshed Alliance because he’s
a frequent guest chef at the
group’s farmers markets in
Wrightstown and Lower
Makefield.

He also loves to seek out
locally grown produce for his
cooking, and the Foodshed
Alliance has helped build a net-
work of farmers who can pro-
vide area residents with local,
sustainably grown fruits and
vegetables.

Executive director Robin
Hoy says the group would use
any winnings to expand its
farm-to-school program and
make grants to farmers who’d
like to explore new growing
techniques, such as using high
tunnels to extend the season. 

And if Chef Theo goes all
the way, they might be able to
hire a part-time staffer to take
some of the pressure off the
organization’s volunteers.

Petron knows how much an
influx of money could help a
small, grassroots organization
like the Foodshed Alliance. 

“You could really see change
happen,” he says. 

The Sears 
Chef Challenge
Online voting begins Saturday
in the first round of the
competition, which features
three chefs each from New
York, Chicago, Los Angeles
and Washington, D.C.

You can cast one vote every
24 hours through July 10 at
www.searschefchallenge.com.
Videos of each chef will be
posted on the site.

The top vote-getters from
each of the four cities will face
off in a cooking challenge on
July 31 in Chicago. The chef
chosen by the judges in that
cook-off will then compete in
the finals in December
against the winner of the
second round, which begins
in August with a different
group of 12 competitors.

The winning chef will receive
a kitchen makeover, including
new Sears appliances. The
food-related charity chosen by
that chef will receive $20,000.

A salad fresh
from the farm

Contest gives personal chefs their turn to shine

PHOTO BY BETTY CICHY
Chef Theo Petron offered cooking advice at the Wrightstown
Farmers Market on Saturday.

HOURS:  Sunday thru Thursday 10am to 10pm • Friday & Saturday 10am to 10:30pm

● Family Style Dining Available
● Pasta ● Appetizers ● Salads ● Chicken

● Pizza ● Seafood ● Desserts ● Kids Menu

Let Mamma Mia
Cater To You

● Rehearsal Dinners
● Baby/Bridal Showers

● Birthdays
● Communions

● Retirement Parties

584 Middletown Blvd., Langhorne, PA  19047 
(Across the Street from Macy’s & Red Robin. Call for Directions) 

www.CarluccisItalianGrill.com
215•750•FOOD

(215•750•3663)

BYOB 

FREE EntreeFREE Entree
Buy 1 Dinner Entree (Single Portion)

Get One Free 
Dine-In Only • Maximum Value $12.

Valid at Mamma Mia Trattoria Only 
Valid Sunday through Friday Only 

May not be combined with any other offers. 
Not Valid on Holidays. One coupon per table. 

EXPIRES 7/5/10.

50% off
LUNCH ONLY

Valid at Mamma Mia Trattoria Only 
Valid Sunday through Friday Only 

May not be combined with any other offers. 
Not Valid on Holidays. One coupon per table.

EXPIRES 7/5/10.

~~~~

Any order of
or more

Any Order of
$35 or More

Any Order of
$60 or More

CT

CT

CT

Saturdays Only
$7 Off

$25
$7 Off

$25

Lunch or DinnerLunch or Dinner

Saturdays OnlyAny lunch check 
Max value $10. Dine in only. 
Does not include beverage.
Mamma Mia Trattoria Only
Langhorne • 215-750-FOOD

(215.750.3663) 
1 coupon per table. Not valid on

holidays or with other offers. 
EXPIRES 7/5/10. CT

Valid at Mamma Mia Trattoria Only 
May not be combined with any other offers. 
Not Valid on Holidays. One coupon per table. 

EXPIRES 7/5/10.

50% off

$10Off
OR

$20 Off

$10Off
OR

$20 Off
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• PLENTY OF PARKING
IN THE REAR • 

• OUTSIDE SEATING 
AVAILABLE •

Reserve your
GRADUATION
Party with us!

Reserve your
GRADUATION
Party with us!

Experience the Summer “Flavor” 
Al Fresco Dining and Outside Bar NOW OPEN!
MONDAY

½ Price Bottled Wine 
“In the biz” Night at the outside bar 

Drink Specials all night 

TUESDAY
All you can eat Crabs for $24.95 

WEDNESDAY
Live music at the outside bar. 

John Panchence playing classic rock
favorites from 8:30PM - close. 

THURSDAY
Live music at the outside bar. 

DJ Bruce Mancia playing dance
favorites beginning at 9:00PM 

FRIDAY
Afternoon: After work party with live

music by guitarist Arturo Romay. 
Playing Latin favorites from

5:30PM-8:30PM. 

FRIDAY
Evening: Live music at the 

outside bar with 
DJ Frank Oliveti beginning 

at 9:00PM 
SATURDAY

Afternoon: Day party at the 
outside bar: Free buffet from 

12:00PM-4:00PM 
Evening: Live music with 

Daryl Gibson playing classic 
R and B favorites from 

7:00PM - 11:00PM 

SUNDAY
Sunday Brunch 10:30AM-2:30PM 

Adults $19.95 - Kids $10.95
Live music with guitarist 

Arturo Romay, playing 
Latin favorites from 
5:00PM - 8:00PM 

650 Street Road, Southampton  •  215-357-7276
www.suburbankitchen.com

For your home. For your life.
For our environment.

©2010 Wood-Mode, Inc.

One of the area’s most respected kitchen
and bath design specialists.

CELEBRATING OUR 52ND ANNIVERSARY – 13,700 KITCHENS INSTALLED!
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From Practical To Imperial, Let Us Build Your Dream.

C O M P A N Y, I N C.

A family-friendly Restaurant & Pub featuring Great Food & Drinks.
215 West Philadelphia Avenue • MORRISVILLE, PA 19067

215-295-4838 • www.daceyspub.com

All Day & Night
Eat-in only.

Burger, Cole Slaw and Chips 

Burger Day $5.95

1/2 Price Wings
Chicken or Sausage 

Quesadilla $6.25

Guinness Battered
Fish & Chips $6.95

All Day - Every Sunday - All Summer Long!

$5.00
PLAIN CHEESE STEAKS*

$4.00
ITALIANS*

PENNDEL ONLY
313 West Lincoln Highway

Phone: 215-741-6555

Hours: Mon Closed
Tues-Thurs 10am-9pm
Fri & Sat 10am-10pm

Sun 10am-8pm
Closed July 4th

*Must pay for all "extras"
VISA MC AMEX DISC
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