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THE FAIRCHILD CHALLENGE

The Fairchild Challenge is a free, multidisciplinary, standards-based, STE(A)M- 

focused environmental education program for Middle School and High School  

classrooms which provides teachers with another tool to deliver core curriculum, 

and gives students an opportunity to shine. By appealing to students’ innate 

sense of creativity and curiosity about the world around them, the Challenge 

invites learners to investigate environmental issues, devise imaginative 

and effective responses to these issues and to take action–at any level–to 

address them. Franklin Park Conservatory and Botanical Gardens is an 

established partner in the consortium offering The Fairchild Challenge,  

a program launched in 2002 by The Fairchild Tropical Botanic Garden in 

Miami, Florida.

The Fairchild Challenge at Franklin Park Conservatory and Botanical 

Gardens consists of four separate challenges that occur throughout the year, 

the Green Cuisine Challenge being the first of the school year. 

THE CHALLENGES FOR 2019-2020 CONSISTED OF:

CHALLENGE 1: Green Cuisine: Many-Cultured Meals (Culinary)

CHALLENGE 2: Environmental Photography (Visual Arts)

CHALLENGE 3: Sustainability at Your School (Community Action/Writing/Report)

CHALLENGE 4: Growing Beyond Earth (NASA-Based Scientific Research/Poster/Video)

Student teams participated in the Conservatory Cook-off on October 16, 2019 in the Wells Barn. 
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P E A C H Y  K E E N
P I Z Z A 

by Conter Cornwell, Lina Ordonez-Aguiar & Audrey Bilotta
Teacher: Mary Beth Motasem

PIZZA CRUST
Preheat oven to 450 degrees Fahrenheit.
Place thawed cauliflower rice in cheese cloth and squeeze out any excess moisture.
In a mixing bowl add cauliflower rice, egg, egg yolk, dried oregano, and a pinch of salt. 
Stir well. 
Add dough to baking sheet lined with parchment paper and shape into a circle with a crust. 
*If desired can make smaller mini pizzas.
Bake for 20 minutes or until golden.
Remove from oven.
Lay a sheet of parchment paper on top of pizzas and place another baking sheet on top. 
In one motion flip both baking sheets over (like removing a cake from a pan with a plate).
Carefully peel back original piece of parchment paper.
Place pizzas back into oven and continue to bake for another 7 minutes.
Remove and top with desired toppings. Return to oven and bake for another 10 minutes. 

PEACH BARBEQUE SAUCE
Peel peaches and dice, should equal roughly 2 cups
Add diced peaches and water to sauce pan and cook on medium high heat until softened.
Drain softened peaches and add back to saucepan.
Add ketchup, brown sugar, honey, apple cider vinegar, Dijon mustard, salt, and cayenne pepper.
Cook for 5 minutes, stirring often.
Add cooked peach mixture to food processor and blend until smooth.
Remove peach barbeque sauce back to saucepan, or store in a lidded container.

TOPPING
Rinse and dry swiss chard and roughly chop. Set aside.
Thinly slice 1 large onion.
Heat in a medium-sized frying pan and onion along with a pinch of salt.
Cook over a medium-low heat for 10 minutes or until the onions are golden brown.
Remove from heat.
Once pizza crusts are ready add a thin layer of peach barbeque sauce, 
carmelized onions, goat cheese and swiss chard. 
Bake at 450 degrees for 10 minutes.
Remove and top with microgreens.

PIZZA CRUST
2 pounds cauliflower rice

1 egg + 1 egg yolk
1/2 cup mozzarella cheese

2 TBS olive oil
1 tsp dried oregano

Pinch of salt

PEACH BARBEQUE SAUCE
1 pound fresh peaches 

(2 cups diced)
1/2 cup water

1/4 cup ketchup
1 TBS brown sugar

1 TBS honey
1 TBS apple cider vinegar

1 tsp Dijon mustard
½ tsp salt

¼ tsp cayenne pepper

TOPPING
½ cup sauce

½ cup chopped swiss chard
1/3 cup crumbled goat cheese

1 cup thinly sliced onion
1 TBS olive oil

½ cup microgreens
Pinch of salt
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Mira Khatiwada, Nirshala Rai, Parmita Karki

Hi guys. We are three people in our group. My name is Mira, 
she is Nirshala and her name is Parmita. We are from Nepal. 
Our dish name is momo.
 
We picked momo as our dish because it is our favorite food  
and it is one of the popular foods in Nepal. We picked it because 
it is more healthy than other Nepali food and not super spicy  
like our soups and vegetable dishes with rice. We changed a  
few traditional Nepali ingredients like MSG to smoke salt and  
added some more vegetables. We also are making this vegetarian. 
To cook momo we used food processor, momo maker and knives. 
Our food does not have sweet stuff like sugar, milk, and other 
sweet things like usually eat or drink in the US. We chose curry 
to eat with vegetables. This will make people feel very full and not 
want to eat more. We eat this food a lot in Nepal and our moms 
and grandmas will make it with us.

We are making curry with those vegetables that we got from 
teachers and from the store. We do not worry about organic in 
Nepal. We were told to get organic because it is better for the 
world and us. We asked teachers to look in their gardens for 
the things we needed. We got a few things from the gardens. 

We got garlic, tomato, spices, from Ms. Rachel’s garden off Cooke 
Road. We got many vegetables like cabbage and cauliflower from 
an organic section of Kroger. We will boil the vegetables and then 
mix with curry and salt and pepper. This dish will be very good 
and healthy for people to eat in the winter. You can eat these foods 
and only eat a few times a day. Spice can help you stay healthy 
and not get sick. They make your house smell very good and 
warm in the winter.
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M O M O
W I T H  C A R R O T  A N D  C AU L I F L O W E R  C U R R Y

by Mira Khatiwada, Nirshala Rai, Parmita Karki
Teacher: Mary Beth Motasem

MOMO

Defrost the dumpling wraps. Chop the cabbage and onion with a food processor. 

Cut the coriander leaves with a knife. Grate ginger to make a paste.

Grate garlic to make a paste. Mix cabbage, onion, Himalyan salt, coriander leaves, ginger, 

garlic, and momo masala together. Squeeze the mix with your hands and discard excess water.

Put 1-2 tablespoons of mix in the middle of a momo wrap. Then close the wrap in the 

shape of a momo by gathering the edges of the wrap and twisting them together. Boil 

water in momo makers and steam the momo. After the momo is completely steamed 

then it is ready to eat. 

CARROT & CAULIFLOWER CURRY

Cut cauliflower tomato and carrots into bite-sized pieces and the red onion into eighths.

Mix the seasonings together in a small bowl.

Add the oil to a pot and allow it to heat up. When warm add the vegetables.

Add one cup of water to the pot.

Mix the seasoning and vegetables together.

Stir vegetables until cooked through. 

MAKES 8 SERVINGS 
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MOMO
1 large head of cabbage

1 cup of red onion
1 tsp of Himilayan salt                                                            

10 cilantro leaves
2 tsp of ginger
4  tsp of garlic

2 tsp cumin powder
2 tsp momo masala
16 dumpling wraps

CURRY
2 tsp curry powder

1 tsp cumin
1 tsp turmeric

Kosher salt & ground pepper
1/4 cup olive oil

1/2 of a medium cauliflower
4 carrots

1 fresh tomato 
1/2 of a red onion

1 cup of water

FIRST 
PLACE 

WINNER



Riyan Aaden, Mira Khatiwada & Nirshala Rai

I am from Egypt. I am from Djibouti/Somalia. I am from Liberia. 
We have lived in US for 1-2 years. We are doing a fish dish  
mixing all of our spices. We picked fish and Fulani breakfast salad 
because it is easy to find in our countries and Americans eat it too. 
In our countries we eat a lot of rice but our teachers said that rice 
is not very healthy so we will eat salad with the fish. Our spices 
are good and hot to fill up your belly when it is cold like now.  
We picked spices and food that all three countries eat normally 
and did not use ones we do not all share. We like to remember our 
countries when eating and think US will like it too. We use easy 
ways to cook with a skillet and knives so it is not fancy. Our food 
does not have a lot of bad stuff like the sugar and milk and fat like 
American food.

The tomato, cucumber, carrot, cilantro and parsley came from  
our teachers garden Ms. Rashid. The spices garlic and hot peppers 
and salt and pepper and lettuce came from Ms. Rachel’s organic 
greenhouse on Cooke road for ETSS. Tamarinds are from Saraga. 
You don’t grow those easy. The other stuff is from Kroger organic 
area (coriander, olive oil, eggs, mayonnaise, lemon, avocado).  
We do not have gardens at our house in the US but in our  
countries we can get stuff pretty easy. The fish is from the ocean. 
We do not have water close to fish.

The cost is not too expensive. Many spices you buy and have at 
your house to cook for many things. Vegetables are not every  
expensive but the fish can cost more money. From the teachers 
those things were free. The things we got at the store cost under 
$25 for fish and ingredients we did not get from the teachers. 
Fish is the most expensive.
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SALAD
Boil eggs for about 20 minutes, cool and slice. Wash all vegetables. Chop lettuce. 
Dice avocado, onion, cucumber and tomato and shred carrot. 
Mix oil, mayo, lemon juice, salt, and pepper in a small glass or bowl. 
Place vegetables and egg in a large bowl. Pour liquid on top. 
Mix together and let sit for a few minutes.

FISH SAUCE
Clean chili peppers and chop. Chop cilantro and garlic, put these in a skillet with oil, 
cook medium about 5 minutes. Add tomatoes, tamarind, parsley and coriander. 
Mix and simmer. 

FISH
Heat oil in skillet, add onion salt and pepper, cook for about 5 minutes. 
Add fish and cook each side for about 5 minutes.

F U S I A N  F I S H 
 W I T H  S A L A D

by Riyan Aaden, Mira Khatiwada & Nirshala Rai
Teacher: Mary Beth Motasem

FISH 7 SAUCE
1 TBS red chili pepper

1/2 onion
2 TBS chopped cilantro

1 TBS tomato paste
1 TBS minced garlic

2 tsp salt
1 tsp black pepper

1 cup chopped tomato
1/4 cup tamarind pulp

1 TBS parsley
2 tsp coriander
16 ounces cod
3 TBS olive oil

 SALAD
4 cup romaine

2 cups cucumber
2 cups avocado

1/4 onion
1 cup shredded carrot

3 hard boiled eggs
3 TBS mayonnaise

2 TBS olive oil
1 tsp salt

2 tsp lemon juice
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Cut cabbage into shreds.
Combine ground pork, onions, soy sauce, sugar, panko,salt, pepper, and spices in a bowl. 
Mix well until sticky.
Fill wonton wrapper with one spoonful of the pork mixture in the wrapper leaving the top open.
Line frying pan with parchment paper and shredded cabbage.
Place the Shu mai dumplings on top of the shredded cabbage and top each one with 
a pea if desired pour water into the pan making sure not to get any water inside the 
parchment paper. Cover and cook for 15 minutes on medium low heat. 
Sure the dumplings along with desired sauces.

WHY WAS THIS ETHNIC CUISINE CHOSEN? 
One person in our group had tried Korean food, but the rest of us 
never had. We chose it because we all wanted to try something 
new. Also on the side we wanted to try something from Korea 
and learn a little bit more of what they eat. Also a little about 
their culture and lifestyle.

WHY WERE THESE INGREDIENTS CHOSEN? 
We chose them because we all liked these ingredients so we just 
smashed them together to make little dumplings. It is more of an 
appetizer than a meal.

IDENTIFY WHERE EACH INGREDIENT IS FROM
Cabbage: Franklinton Gardens 
Onion: New Albany Organics 
Eggs: Holistic Acres 
Pork: Local Butcher

NOTES FOR THE JUDGES:
At first I was super excited to try the dumplings and when I did try 
them they were amazing. I was very proud of myself for being 
able to touch them to make food from another country. It felt really great! 

1 shumai dumpling contains 105 calories in grams of total fat 229 
mg of sodium or grams of carbohydrates and 4 grams of protein.
(We use a basic recipe, and added our own ingredients) 

S H U  M A I
by the “Dowd Korean Choppers”, Tieonna Arnold, 

Denise Howard, and Zane Floyd
Teacher: Tessa Hanna

24 wonton wrappers,
300 grams ground pork

1/2 onion minced
1 egg

1/4 head cabbage
150 ml water

1 TBS soy sauce
2 TBS of sugar

1 TBS sesame oil
3 TBS panko

1/2 tsp salt, pepper
1/8 tsp dried yellow mustard

1/8 tsp sesame seeds
3 cloves minced garlic
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S O M A L I  S U Q A A R
by Damian Newell, Serenity Ramsey, Andre Lindsay,  

Angie Messer
Teacher: Tessa Hanna

Preheat oven to 350. 
Roughly chop tomatoes, jalapenos, and bell pepper. Blend until smooth.
Add potatoes and squash. Drizzle with olive oil, season with salt and place in 
the oven until sauce comes together. Add onions and garlic to heated oil in skillet. 
Cook, stirring constantly 5 minutes. Add all seasonings and cook 1-2 minutes.
Add the sauce, tomato paste, yogurt, coconut milk, chickpeas, roasted potatoes and squash. 
Cook over medium low until sauce thickens and everything is cooked (about 10-15 minutes). 
Stir in cilantro and serve over rice.
 

IDENTIFY WHERE EACH INGREDIENT IS FROM:

WHY WAS THIS ETHIC CUISINE CHOSEN?
We decided to make Somali food because it was something that we 
had never tried. One of our classmates told us about a Somali day-
care he had tried food at and he really enjoyed it. There are a lot of 
people in Columbus from Somalia so we thought it might be import-
ant to learn about their culture.

WHY WERE THESE INGREDIENTS CHOSEN?
We found some Somali recipes and videos online and adapted them 
to make them our own and give them a Dowd twist. We reached 
out to Franklinton Farms and asked them which produce was in 
season. We based our recipe off of what we could get locally from 
our neighborhood. Franklinton Farms is only a few blocks from our 
afterschool center and they grow a lot of different kinds of food!

3 tomatoes
2 jalapenos (seeded if desired)

1 red bell pepper
1/2 cup olive oil
2 diced onions

3 minced garlic cloves
1/2 tsp ginger

1/2 TBS curry Powder
1 TBS cumin

1/2 TBS piri piri blend
1 tsp turmeric

1/4 tsp cardamom
1/4 TBS salt

1 TBS tomato paste
1 cup plain yogurt

1 (14 oz) can coconut milk
1 medium acorn squash

2 medium yukon gold potatoes
1 can chickpeas

1 cup mixed herbs (parsely, basil, cilantro)
Rice for serving

Tomatoes: Franklinton Farms
Jalapenos: Dowd Garden!!
Pepper: Farmers Market
Onions: New Albany Organics
Garlic/Ginger: Aldi
Spices: Aldi/North Market Spices

Yogurt: Snowville Creamery
Coconut Milk: Grocery Store
Chickpeas: Aldi
Squash: Franklinton Farms
Herbs: Franklinton Farms
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C I N N A M O N  A P P L E 
C H U R R O  B I T E S 
 W I T H  F R E S H  A P P L E  B U T T E R

by Janiyah White-Campbell, Johnnie Messer, and Breanna Brooks
Teacher: Tessa Hanna

CHURRO BITES
Preheat oven to 350 F
In a saucepan over medium heat, melt the butter, white sugar and brown sugar in the 
almond milk and bring to a boil. Turn off the heat and stir in the flour.
Take pot off the stove and mix in the vanilla and then the eggs one at a time.
Use a whisk or a spoon to rapidly and firmly to create a smooth dough.
Put dough in a piping bag with a star tip.
Pipe out 3 inch strips of churro batter on to a baking sheet covered with parchment paper.
Bake for about 10 minutes or until golden brown on the outside and soft on the inside.
Roll each churro in melted butter, then cinnamon sugar mix.
Serve with apple butter on the side.

APPLE BUTTER
Peel apples and use an apple corer to cut remove core and cut into pieces.
Add apples and water to the instant pot. Cover and cook for 20 minutes at high pressure.
Naturally release pressure. Add the spices and sugar to the pot.
Press saute and adjust to low. Cook uncovered for 15-45 minutes, stirring occasionally 
until apple butter is the thickness that you want.

WHY WAS THIS ETHNIC CUISINE CHOSEN? 
We chose Mexican cuisine because it was the most familiar to us, 
but also very interesting. We watched YouTube videos with dif-
ferent Mexican dishes to get inspired by something. We liked the 
churros and so we practiced and made them. We tried them many 
different ways with many different toppings and we thought you 
would like them too!

WHY WERE THESE INGREDIENTS CHOSEN?
We chose these ingredients because they are the typical ingredi-
ents of a Mexican churro, which is a very popular Mexican dessert 
and we also chose to use local apples to add an extra flavor.We 
chose to use brown sugar and cinnamon sugar to make sure our 
churros were sweet and look interesting.

IDENTIFY WHERE EACH INGREDIENT IS FROM:
Our ingredients can be picked up from any local grocery store and 
are staples in most cabinets. However, we were able to find some 
local and organic items for our recipe. Our apples are gala apples 
are from New Albany Organics and our eggs are from a Holistic 
Acres.

CHURRO BITES
1 cup almond milk

1 1/2 tsp vanilla extract
2 1/2 TBS brown sugar

1/2 cup white sugar
1/3 cup butter for churro batter

Leftover butter for melting
1 cup flour

2 eggs
½ cup Cinnamon sugar mix for coating

APPLE BUTTER
5 1/2 pounds apples, cored and quartered

1/4 cup water or apple juice
1/2 tsp cinnamon
Pinch of nutmeg

Pinch of ground cloves
1/2 cup of sugar
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Ren Gaubert
My father’s family is from Chile. Food culture in this country 
began with Amerindians, native Chileans. They used corn, 
prevalent in this country, in many of their dishes and it is still 
a popular ingredient in today. For example, there is a popular 
dish called humitas , corn puree cooked in corn husks, and 
pastel de chocolo, a corn and meat pie. In 1541 the Spanish 
came to Chile and brought grapes, olives, walnuts, chestnuts, 
rice, wheat, citrus fruits, sugar, garlic, and spices, which were 
used to make new favorite dishes. Germans immigrated to Chile 
1848 and brought rich pastries and cakes. Then the Italians and 
Arabs immigrants settled in Chile with the Italians bringing ices 
and they used Chilean fruits to flavor them. Many different spices 
and herbs and the combination of sweet and salty taste were the 
contributions of the Arab’s to the new foods being created or 
older dishes having new additions. The British brought tea and 
team time to Chile, which continues to be enjoyed in modern 
Chile today with te con leche, tea with milk being served. 
foodbycountry.com/Algeria-toFrance/Chile.html#61lomvtBT. 

The geography of Chile has influences the foods grown and eaten 
there. Chile has rugged Andes Mountains in the east, a lower 
mountain range along the cost of the Pacific Ocean, and between 
the two mountain ranges is a fertile valley where Chile’s agriculture 
activities are centered. Chilean farmers are unable to grow enough 
crops in this area, 5.7 million acres of arable land, to feed the countries 
livestock, so they must import expensive animal feed. Chile had 
food sustainability for basic food stuff until WW II, when there 
was a serious food deficit. Today their major crops are sugar, 
wheat, corn, oats, barley, rapeseed (canola), and rice. 
nationalencyclopedia.com/American/Chile-AGRICULTURE.html#61lnrDWTK. 

Chilean foods are simple but varied with seafood, beef, fruit and 
vegetables are featured in the many varied dishes. Seafood is one 
of the best known foods because of its Pacific Coastline. The types 
of seafood caught in Chili are abalones, razor clams, mussels, spider 
crabs, oysters, conger ells, salmon, swordfish, hake, tuna, and sole. 
Other popular meat that are grilled in Chile are beef and llama 
(brought from Europe) chimuadventures.com/blog/2016/11/cuisine-chile-dishes
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PA S T E L  D E  C H O C L O : 
C H I L E A N  B E E F  A N D  C O R N  C A S S E R O L E  

by Ren Gaubert
Teacher: Barbara Blatter

Preheat oven to 375 degrees 
Heat the vegetable oil in a skillet and add the onions. Sauté for about 5 minutes.
Add the ground beef, cumin, salt and pepper to the sautéed onion.
Cook, stirring, until the beef is crumbled and browned. 
Remove from the heat and add to a greased 13 x 9 x 2 casserole dish.
Add the raisins, olives, and slices of hard cooked egg to the top of the beef mixture.
Place the corn in a food processor or blender with ¼ c. milk. 
Process for 1-2 minutes, until the blended corn appears creamy.
Melt butter in a saucepan over low heat. Add 1 teaspoons salt, maple syrup, and blended corn.
Add the remaining milk to the butter/corn blended mixture in the saucepan. 
Cook over medium heat until thickened, about 5-10 minutes, stirring occasionally.
Place the cooked corn mixture on top of the casserole dish and sprinkle with powdered sugar.
Bake the casserole for 30-45 minutes, until the filling is bubbling hot and corn mixture 
is golden brown. Serve warm.

HARD COOKED EGGS
cover eggs with cold water in a saucepan, put the lid on, bring to a boil, and let sit 
20 minutes, place cold water and ice in the pan, crack the eggs and let sit for several 
minutes, then shell the eggs.

Serves 6-8 
Total Time:  85min
Prep Time: 25 min.
Cooking Time: 60 min.
Total cost: $13.08 
Nutritional Information: 609 calories, 33g. Fat, 32 g. Carbohydrates, 48g. Protein

3 medium onions, chopped
3 TBS corn oil

1 1/2 pounds ground beef
2 tsp cumin
2 tsp salt

1/2 tsp ground pepper
3 cup corn kernels (fresh/frozen)

1 cup whole milk
1 TBS maple syrup

1/2 cup raisins
1/3 cup chopped black olives
3 hard-boiled eggs (chopped)

1 cup roasted chicken (shredded)
vegetable spray
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E N G L I S H  S C O N E S 
S E R V E D  W I T H  H O M E M A D E 

C L O T T E D  C R E A M 
A N D  T W I N I N G S  E A R L  G R E Y  T E A

 by Noah Desenberg and Peyton Goss
Teacher: Barbara Blatter

SCONES
Preheat the oven at 425 degrees F.
In a food processor, pulse the flour, baking powder, salt, and sugar a couple of times 
to combine. Add butter and pulse 7-10 times until the butter is completely distributed. 
The mixture should have a sandy texture to it.
 In a small bowl, whisk the milk and egg to combine. Save 2 TBS for the egg on top 
of the scones after they are shaped. Transfer flour mixture to a large mixing and add 
the milk and egg mixture with a fork. Add the dried fruit. Knead mixture 10 times with 
floured hands until the dough comes together and is a relatively smooth ball.  
Line an 8 or 9” cake pan with foil or parchment paper that is sprayed with shortening. 
Pat scone dough into the pan and cut into 8 triangles. Put scones on parchment paper 
lined baking sheet. Brush the tops with reserved egg wash. Bake 13-15 minutes, until 
tripled in height, and golden brown.

CLOTTED CREAM
Preheat oven to 170-180 degrees F. 
Pour the cream in a shallow glass baking dish (the mixture should be 1-2 inches deep ).
Place the cream in the oven for 12 hours, uncovered. Let the dish cool at room temperature. 
Then cover the dish for 8 hours and continue to cool at room temperature. 
Gently skim the thick layer of clotted cream from the surface, leaving the thinner liquid 
behind (this can be used for the scones). Chill the clotted cream dish and stir before 
using. The surface of the clotted cream is also fine to eat. 

TEA
Heat the water to 212 degrees F. 
Warm the tea cup with boiling water. Place the tea bag in a tea cup/pot and measure 
1 cup water per tea bag. Allow the tea bag to steep for 2 minutes in the cup or tea pot 
and discard. 

There are many immigrants from the United Kingdom 
(England, Scotland, Wales) plus Ireland in the greater Columbus area. 
Granville, Ohio, where I live, was originally a Welsh community. 
My family’s largest place of origin is English and that is why 
I have chosen English scones, Earl Grey tea, and clotted 
cream for my recipes.

2 1/2 - 3 cups all purpose flour
4 tsp Baking powder

1/2 TBS Unsalted butter
2/3 cup Whole milk

1 large egg
1/2 cups dried apricots

1/4 cup dried cranberries
1/2 cup dried cherries

spray shortening
parchment paper

Twinning Earl Grey Tea
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S C A L L I O N
( G R E E N  O N I O N ) 

PA N C A K E
by Claire Shen

Teacher: Elizabeth Blank

Mix the flour, water, and salt together.
Chop up the green onion and mix it in.
Add oil in a hot pan, add a small spoonful of butter, and dump the mixture in.
Heat both sides until they are gold (about 5 minutes on each side).

My family is Chinese. My dish is called scallion (green onion)  
pancake, and it is 葱油饼 (cong you bing) in Chinese. This dish 
is important to my family because it is from our culture, and we 
make it about every month. The ingredients are 400 ml of water, 
220 grams of flour, 1 bowl of scallions (青葱 or green onion), oil, 
butter, and salt. First, you mix the flour, water, and salt together. 
After that, chop up the green onion and mix it in. Last, you add 
oil in a hot pan, add a small spoonful of butter, and dump the  
mixture in. Then, heat both sides until they are gold (about 5  
minutes on each side). Flour cost about $0.33 a pound from 
Walmart. I am getting the green onion (青葱）from my family’s 
garden. Oil, butter, and salt can be bought at most stores, like 
Kroger, and together, the prices range from $5 to $20. The dish 
ingredients together will cost about $7 to $25. Flour is mostly 
made from wheat and most grown in China, India, Russia,  
and the United States. Oil is found different parts of the world  
underground. Salt is mainly found in parts of North America, 
Europe, and Asia. Oil, butter, and salt are important in this recipe 
because they add flavor. Flour and water are important in this 
recipe because it forms the structure. Green onion is in this recipe 
because it adds flavor, and makes it different from other dishes. 
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400 ml of water
220 grams of flour

1 bowl of scallions (青葱 or green onion)
oil

butter
salt



R I T Z  C R A C K E R  P I E 
by Marion Robertson

Teacher: Elizabeth Blank

PIE

Beat egg whites until they have stiff peaks. Fold in baking powder and 

sugar. Then add pecans and crackers to egg mix, mix well. Add vanilla. 

Pour into lightly greased pan. Bake at 325 degrees for 30 to 45 minutes 

until lightly brown. Serve warm or cool with whipped cream.

TOPPING

Put sugar in a stove bowl. Melt. Add heavy cream and stir. Add butter. 

Add apples and cook until soft.

I am Marion Robertson from Hastings Middle School. I am making 
a Ritz Cracker Pie. The Ritz cracker pie has been a family favorite 
since about 1960. This Ritz Cracker delight is a dessert that my 
dad has requested every year for his birthday. It has a gooey 
sweet nutty inside with a crusty top. It’s a goodie to eat. Ever 
since I was introduced to it, I have wanted to make it for lots of 
special things, like my Aunt’s birthday and Thanksgiving. You can 
add a topping like whipped cream, apple caramel and ice cream. 

I usually get my ingredients from Giant Eagle. One of my dance 
friends has a farm in Centerburg and she gave us eggs from their 
chickens. We got our apples from Lynd’s Farm. Vanilla can be 
found in parts of Mexico and Guatemala. All of our other ingredients 
are from the United States. The total estimate is about 20 dollars. 
This dish originated from the United States. Desserts using crackers 
were first made during the Great Depression because apples were 
hard to get for apple pie. They used Ritz Crackers instead. 
It’s a special treat. That is why I chose this dish. Thank you.

Cream from Smiths in Orrville, OH (bought from Giant Eagle)
Eggs from Pheasant Run Farm in Centerburg, OH
Apples from Lynd’s Fruit Farm Pataskala, OH

PIE
3 egg whites (best if room temp)

1 cup of white sugar
1 tsp baking powder

1 cup of chopped pecans
16 ritz crackers finely crushed

1 tsp vanilla

 

TOPPING
3 apples sliced

1 cup Sugar
1/2 cup heavy cream

2 TBS Butter
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G R A N D M A  W E N D E L ’ S 
C R E A M  P I E 

by Elena Miller
Teacher: Elizabeth Blank

CRUST
Mix all together, roll out between wax paper,bake pie crust for 10 minutes, 350 degrees

FILLING 
Put all ingredients in a saucepan and cook until thickens. Stir constantly. 
Pour in a baked pie shell and sprinkle some cinnamon.

Food is the center of many family gatherings across the world. 
Many think of food as a tradition and our family gatherings are no 
different. The cherished family recipe that I have chosen to share 
with you is my Great Great Grandma Wendel’s Cream Pie. Each of 
the ingredients totals to about $5. Every family gathering, holiday 
or event, my Mom and I always make it in honor of my family and 
history. Sifted flour which originated in London,England, Whip-
ping cream is from New York. Vanilla was made in Mexico,also 
cinnamon is from Sri Lanka.Mostly everything will be purchased 
at Market District. We will buy the milk from Hartzler Dairy 
Farm which is cold at Whole Foods. My Great Great Grandma 
taught it to my great grandma and she passed it on to my grand-
ma who passed it to my Mom and then me. Where my Dad grew 
up (northwestern Ohio) the community was very influenced by 
the German culture. My Dad grew up making lots of German 
food such as noodles, homemade sauerkraut,homemade sausage, and 
German Chocolate cake. Many generations back around the 1900 
my family traveled from Germany to America. They brought a lot 
of culture with them to america, in fact my Great Grandpa’s first 
language was German/Deutsch.My grandma would always take 
her cream pie to church gatherings.Both my Dad and my brother 
took German in school and it has become a big part of my family 
culture.This is my German culture and I am proud of it.

1 slice of pie:423 cals,25 grams of fat,41 mg cholesterol,61 mg sodium, 
46 g total carbohydrate,18 g sugar,5 g of protein,46 g carbs

CRUST
2 cup sifted flour
½  cup mazola oil

5 TBS water
Dash of salt 
Pie Filling

FILLING
1 box of whipping cream, organic

1 cup milk, organic
2/3 cup of Sugar, organic

1 tsp Vanilla, organic
3 TBS cornstarch, organic

Dash of salt, organic
Cinnamon, organic
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L E M O N  G A R L I C 
C H I C K E N

W I T H  V E G E TA B L E  N I C O I S E  
 by Marina Caudell, Lily Parsons, and Eden Maynard

Teacher: Lisa Hawthorn

CHICKEN
Preheat the oven to 425°. Wash, zest, and juice one lemon. 
Pour lemon zest in a bowl with the butter, garlic powder, and coriander – stir briskly. 
Place the chicken on a baking sheet. Pour lemon juice over the chicken and top with 
the zest mixture. Cook chicken for 10 minutes, flip and cook for 10 more minutes if it 
isn’t done repeat with five minutes time. 

SALAD
Whisk together olive oil, lemon juice, minced oregano, minced time, Dijon mustard, 
minced garlic, pepper, salt. Toss kidney beans and onions with vinaigrette set-aside. 
Place potatoes in saucepan and cover with water. Bring to a boil. Reduce heat, simmer 
covering until tender, drain, warm toss with vinaigrette, set aside. Boil asparagus 
until crisp/tender. Remove with tongs and drop in ice water. Drain and pat dry. In the 
same pot, boil green beans until crisp/ tender. Remove the beans and place them in 
ice water, pat dry. Toss asparagus, green beans, and Romain in the vinaigrette.

We are the mean Green fighting machine! We are all in sixth 
grade I love cooking and I’ve been doing it since we were six 
years old. We are looking forward to sharing the stage with you. 
We chose France because it is a very versed country in culinary 
culture and we wanted you to have a dexterous dish of deliciousness. 
We will be making lemon garlic chicken with a healthy, flavorful 
salad. I think you will find that we have luscious taste in our 
element. Some history about France that lead us to choose this 
country is that France was the world’s first country to ban 
supermarkets from throwing away unsold food and instead  
supermarkets must give to charities and other services.  
French food is now ubiquitous around the world.

LEMON GARLIC CHICKEN
3 TBS Unsalted butter
1 package of chicken

1 lemon, zested and juiced
1 tsp ground coriander

1 tsp garlic powder 
1 clove of garlic

VEGGIE NICOISE
1 can kidney beans

2 tsp Minced fresh oregano
1/3 cup of olive oil

1/4 tsp coarsely ground pepper
1 tsp of dijon mustard

1 clove of garlic
1/8 tsp salt

1 small red onion, halved and thinly sliced
1 pound small red potatoes (about 9 potatoes)

1 pound fresh asparagus, trimmed
1/2 pound fresh green beans, trimmed

12 cups torn romaine lettuce (2 small bunches)
6 hard-boiled large eggs, quartered
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Z U C C H I N I
PA R M E S A N
F R I T TATA 

by Taysha Pike, Emily Macdonald, and Kaylee Waller
Teacher: Lisa Hawthorn

Preheat oven - 400°F. 
Heat oil in a 9-inch cast-iron or ovenproof skillet over medium-high. 
Add onion, and cook, stirring occasionally, until softened, about 5 minutes. 
Add zucchini, stirring often, until zucchini is tender and brown in spots, 8 -10 minutes.
Reserve 2 tablespoons cheese. Whisk together remaining cheese, eggs, salt, 
pepper, and paprika. Pour over vegetables in skillet, and cook, stirring gently, 
until eggs just begin to set, about 1 minute. Transfer skillet to oven, and bake 
until edges are set but the center is still slightly loose, 5 to 6 minutes.
Increase oven temperature to broil, and broil until center is set and top is lightly 
browned, about 2 minutes. Serve topped with reserved Parmesan and parsley 

We are from Lakewood Middle School and wanted to do this 
challenge because we knew that we have a great history behind 
us that we wanted to share with you. Our first chef’s name is 
Taysha Pike who has ancestors from Italy. We also have Emily 
Macdonald and Kaylee Wallen, whose ancestors come from  
Germany and Sweden. After discussion we decided on Italy  
and chose to make Zucchini-Parmesan Frittata. The cost to  
make this dish to serve 8 people totals $26.16. We also received 
some ingredients from a farm like eggs and yellow onions.  
We used olive oil we already owned.The cost, because of  
the Fresh Farm ingredients that were given to us and the  
previously purchased oil, was $16.08.

olive oil: $7.49 bottle
yellow onion: $.50 ea
zucchini: $2.12 for 3
Parmesan cheese: $4.89
eggs: $1.59
kosher salt: $2.59
black pepper: $2.59
paprika: $2.69
flat-leaf parsley: $1.50

L
A

K
E

W
O

O
D

 
M

I
D

D
L

E
 

S
C

H
O

O
L

35

1 tablespoon olive oil
 1 cup 1/2 medium yellow onion, thinly sliced

 3 cups 1 large zucchini, chopped
         2 ounces Parmesan cheese, grated (about 1/2 cup), divided
         8 large eggs
         3/4 teaspoon kosher salt

 1/2 teaspoon black pepper
          1/8 teaspoon paprika
         3 tablespoons chopped flat-leaf parsley



T H E  J U D G E S

  RONANDA PERKINS

  Katzinger’s Deli

  Katzingers.com • ronanda@katzingers.com

  475 S. 3rd St., Columbus, OH 43215   

Ronanda Gretchen Perkins is a Cleveland, Ohio native, and a graduate 
from The Ohio State University, where she first began working in the 
restaurant industry. Ronanda has now been working in food service 
for 16 years. The past 11 years she has been at Katzinger’s Delicatessen 
with the most recent 5 years as their Kitchen Manager. In her time 
with Katzinger’s, she has become an accomplished Soup Queen,  
a Schmaltz Wizard, and a respected source for unorthodox cooking.

  JEANNIE SEABROOK

  Glass Rooster Cannery & Old Hen Guest House

  GlassRoosterCannery.com • Jeannie@glassroostercannery.com

  1673 South State Route 605, Sunbury, Ohio 43074 

Jeannie Seabrook owns Glass Rooster Cannery, a farm and venue in 
Sunbury, Ohio. She developed a line of artisan canned goods, culinary 
classes on “everything Grandma used to make”, and offers farm-to-table 
catering and large and small events. She teaches culinary skills at Franklin 
Park Conservatory, Columbus State and more in the Columbus area. 

  SARAH ROBISON

  Franklin Park Conservatory and Botanical Gardens 

  Fpconservatory.org • srobison@fpconservatory.org

  1777 East Broad Street, Columbus, Ohio 43203  

Sarah Robison works as an Educator at Franklin Park Conservatory and 
Botanical Gardens. As Youth Program Supervisor, Sarah oversees the 
school field trip program that welcomes thousands of students to the 
Conservatory each year. Sarah is also the Conservatory’s Art Educator 
specializing in teaching painting, drawing, photography and other visual arts. 

AC K NOW L E D G E M E N T S 

Franklin Park Conservatory and Botanical Gardens would like to 
graciously acknowledge the following individuals for their contributions 
to the success of this event: 

First, thank you to our talented young chefs and their mentors for 
taking part in this event; we so appreciate your creativity, diligence, 
and enthusiasm throughout this entire process! 

Secondly, thank you to the Conservatory’s fearless Culinary Educator, 
Sadie Burger, who tirelessly facilitated the Conservatory Cook-off from 
planning to execution to clean-up.
 
Thirdly, we wish to thank Franklin Park Conservatory volunteers and 
staff members who devotedly contributed their time and energy to this 
exciting event! 

Lastly, we thank the accomplished members of our judging panel. Your 
skills, knowledge, experience and willingness to guide young chefs were 
very much appreciated. 
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