
Three days after school 
started, Myka Smith-Jackson 
of Lexington skipped a day 
to experience something 
most third-graders never get 
to do.

She met President 
 Barack Obama and first lady 
Michelle Obama; attended 
a Kids’ State Dinner at the 
White House on Aug. 20; 
took her first plane ride; 
 visited the  Smithsonian 

Institution, where 
she “met” Julia 

Child; and was 
interviewed by 
the White House 
media.

Myka, 8, was 
one of 54  students 

who won the Healthy 
 Lunchtime  Challenge, 
sponsored by Epicurious and 
the first lady’s Let’s Move! 
initiative. The student at 
 Breckinridge  Elementary 
 created a curry chicken wrap, 
and her recipe was chosen as 
the Kentucky winner.

Myka found out about 
the contest from her 
mother, Nakia Jackson, 
who saw it on a U.S. 
Department of Education 
blog, and asked her  daughter 
if she wanted to enter. It took 
Myka a couple of weeks to 
decide what she wanted to 
make. The entry had to be 
an  original  lunchtime recipe 
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The chefs preparing the 
meal for the James Beard 
Celebrity Chef Tour have 
finalized the menu, and 
 tickets still are available for 
the Sept. 15 event.

Sponsored by Cane Ridge 
Cattle Co., the dinner will 
be at Glenwood, home of 
Landon and Lavinia Clay, at 
1806 Cane Ridge Road, Paris. 

The event begins with 
a lawn reception at 6 p.m. 
 featuring celebrity chefs 
 Jeremy Ashby of Azur 
 Restaurant in Lexington; 
Aaron Butts of Joseph Decuis 
in Roanoke, Ind.; Jeff  Newman 
of Boone Tavern in Berea; and 
Bernard Guillas of The Marine 
Room in La Jolla, Calif. Tickets 
are $140. Call (860) 803-2969  
or go to Bit.ly/OP3elb. 

Here’s the menu:
■ Hors d’oeurvres: 

 Bourbon-cured Kentucky 
prawns with smoked olive oil 
potato salad and apple-celery 
salsa verde; house-cured 
Kentucky country ham and 
roasted heirloom tomato 
BLT; mini Wagyu burger with 
Maytag bleu cheese mousse, 
and gougères (French cheese 
puffs); Wagyu beef cheek 
dumplings with truffles, 
 chanterelles and espelette 
(chili pepper) hazelnut brittle.
■ First course: Verbena 

 juniper berry-cured Wagyu 
beef tenderloin bresaola 
with Okinawa sweet 
 potato,  mimolette (a cheese 
 traditionally produced around 
the city of Lille, France), 
mache, black cherry  vincotto 
(cooked in wine) and 
 pistachio wasabi oil.
■ Second course: Soft 

boiled farm egg with cheese 
grits, pickled ramps, jowl 
 bacon and spicy pepper broth.
■ Third course:  Kentucky 

crab apple and black 
 pepper barbecued squab 
with  plantain and foie gras 
 mofongo (a fried plantain-
based dish from Puerto Rico), 
and chorizo-cornbread purée.
■ Fourth course: Grilled 

Wagyu rib-eye with calabaza 
squash purée, succotash of 
sweet corn, veal cheeks and 
pickled baby onions. 
■ Dessert mosaic: Lemon 

shortbread  cookies with 
 bourbon-caramel mousse, 
apple compote and salted 
sorghum butterscotch;  
Gianduja chocolate crunch 
with griottes (black  cherries 
soaked in alcohol) and 
meringue kiss; chocolate 
bete noire (classic flourless 
chocolate cake, also known as 
“the black beast”) with maple 
marshmallow, pistachio 
caramel corn and espresso 
anglaise; brown sugar cushaw 
tart with sea foam and 
espresso black walnut brittle.

Fall fun at Shaker Village
During September, Shaker 

Village of Pleasant Hill offers 
everything you love about fall.

HarvestFest, Sept. 29 and 
30, features a farmers market, 
apple dessert contest, 
U-pick apples and  pumpkins, 
entertainment, apple 
 orchard activities, honeybee 
 demonstrations and sorghum 
making.

An heirloom supper will 
be at 5:30 p.m. Sept. 28. The 
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Check out Sharon Thompson’s 
blog, Flavors of Kentucky, for 
recipes and lots of food talk.

Celebrity 
chefs’ menu 
is a palette 

for the palate
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Back from a whirlwind trip to Washington, D.C., and the White House last month as the Kentucky winner of 
the Healthy  Lunchtime  Challenge, Myka Smith-Jackson, 8, of Lexington showed off some of her swag. 

ANGELA BALDRIDGE

Shortly before dessert at the Aug. 20 Kids’ State Diner, first lady Michelle 
Obama announced a surprise guest — President Barack Obama. 

DAVE PHILIPICH

Myka and the other guests at the White House luncheon dined on yummy 
cabbage  sloppy joes, baked zucchini fries and other winning entries.

PHOTO PROVIDED

See MYKA, B4

 Tomatoes are summer’s 
glamour crop, round, red 
and ripe. But although 
 zucchini never will get as 
many  magazine covers, real 
cooks know you can’t beat it 
for versatility. If you have a 
perfectly ripened back-yard 
tomato, there are only a few 
things you should do with it 
(yes, admittedly, all of them 
are delicious). But if you 
have a bag of zucchini, well, 
the sky is the limit. 

Here are some quick 
ideas. 

1. Bulgur salad with 
 arugula, zucchini and pine 
nuts: Salt zucchini and set 
aside until soft. Rinse, pat 
dry and combine with toasted 
soaked bulgur and minced 
red onion, dress with olive oil 
and lemon juice, and at the 
last minute add torn arugula 
leaves and toasted pine nuts. 

Here are ideas you’ll 
be tempted to try 

By Russ Parsons
Los Angeles Times

So, you 
have this 

bag of 
zucchini; 

now what?

KNOW THE DIFFERENCE
There are hundreds of  varieties 

of summer squash sold as 
 zucchini, but they break down into 
two main families. Though they 
may be used interchangeably, 
each has different strengths. 

The familiar deep green 
cylindrical zucchini tends to have 
the best flavor, and the darker the 
zucchini, the better it is. But the 
flesh can be soft and breaks down 
when cooked. 

The light gray-green slightly 
bulbous zucchini, common 
at  Latino and Middle Eastern 
markets, has a milder taste but 
denser, firmer flesh that holds 
together during cooking. 

You sometimes might see 
round zucchini such as Ronde de 
Nice and Tondo di Piacenza. These 
are not technically zucchini but 
summer pumpkins. Nevertheless, 
they have firm flesh and mild  flavor 
and are very good for stuffing. 

See ZUCCHINI, B4

Zucchini tian features layers 
of the vegetable with onion, 
cherry tomatoes, black olives 
and goat cheese.
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