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Edward Lee, Executive Chef and 
Partner of 61 0 Magnolia 

Chef Edward Lee is a nationally 
recognized chef & owner of 610 
Magnolia in Louisville, Kentucky. With 
Chef Lee at the helm, 610 Magnolia 
has been revitalized and is once again 
praised as the fine dining destination of 
the region. His accolades and recipes 
have appeared in Gourmet, Bon 
Appetit, Food & Wine, The New York 
Times Magazine, Saveur, Garden & 
Gun, GQ, Esquire, Southern Living and 
many other national publications. He 
has been featured on CBS The Early 
Show, BBC's The World, Martha 
Stewart Living Channel, Mo Roca's 
Foodography; and speaks on panels 
from the American Cheese Society to 
The Sierra Club. 

In November 2010, he won the Iron 
Chef America competition going 
against I ron Chef Jose Garces in an 
episode that featured the secret 

ingredient "Tongues and Cheeks." In 2011, he was a Finalist for The Best Chef Award 
Southeast from the prestigious James Beard Foundation. 

Upon returning to New York in 1998, Lee opened his own restaurant at the age of 25. 
Clay was a stylish, Asian-inspired restaurant in Nolita that attracted national and 
international media attention. Four years later, Lee became heavily involved in the Farm 
to Table movement. After traveling across the country in search of the perfect site to 
launch a new restaurant, he stumbled upon 610 Magnolia, a historic treasure located in the 
heart of Old Louisville. Within a year Chef Lee relocated to Louisville, KY. He reworked 
the menu to reflect his cutting edge, global cuisine while also pioneering a program to 
contract small local farmers to grow produce for the restaurant. 

In November 2011, Chef Lee competed in Bravo's Top Chef Season 9 in Texas. Chef Lee 
is currently working on a cookbook to be published by Artisan Books with a release date of 
spring 2013. 



Paul Qui, Executive Chef at Uchiko 

Paul Qui's love of food began as a child with the "sweet smells of freshly baked breads in 
the mornings and the diverse culture of the Philippines" that he found in the bustling 
bakery of his family's grocery store. 

Qui moved to Springfield, Virginia at the age of ten and then on to Houston to attend 
college. With a growing enchantment with cuisine, Qui enrolled at Austin's Texas Culinary 
Academy in 2003 and ultimately to Uchi. .. as a customer: "I was introduced to Uchi by a 
friend - I was so impressed with my meal there that I asked if I could work in the kitchen for 
free," recalls Qui. When owner and chef Tyson Cole offered Qui a job, everything just 
seemed to fall into place. Qui competed and won Bravo's Top Chef Season 9 in Texas, 

Qui takes a modernist approach towards food, where there are no boundaries. Qui has 
learned to adapt traditional Japanese dishes with an eye towards local flavor, all while 
incorporating influences from South East Asian and European cuisine. 



ASIAN FUSION 

Decades after the fusion and experimentation of Asian cuisine first began, the fits, fads, 
and compromises of the early years have been replaced with striking new combinations 
thanks to culinary masterminds like Chef Paul Qui and Chef Edward Lee. 

With its resurgence, "Asian Fusion" is less about the gimmicks and more about the clever 
creations that mix the best of Japanese, Korean, Chinese, Thai, Filipino, and other Asian 
culinary traditions with local ingredients that are growing all across the country. 

THE MENU 

Quick Fried Squid and Bacon Salad with Ginger-Apple Zest 
NV LaMarca Prosecco, Italy 

Green Curry Mussels, Spiced Potato Chips and Basil 
2009 ONEHOPE Sauvignon Blanc, California 

Asia Nine's Spiced Braised Short Ribs 
2010 The Ensemble Red Blend, California 



Quick Fried Squid and Bacon Salad with Ginger-Apple Zest 
Chef Edward Lee 
Serves 4 

Ingredients: 
Tahini Vinaigrette: 
2 tablespoons 
2 tablespoons 
3 tablespoons 
1 tablespoon 
1 tablespoon 

Salad: 
8 ounces 
8 fresh 
1 teaspoon 
Y2 teaspoon 
~teaspoon 

1 dash 
1 bunch 

Zest Garnish: 
1 whole 
2teaspoons 

Procedure: 

Tahini 
sesame oil 
water 
sherry vinegar 
lemon juice 
salt and pepper, to taste 

bacon, cut into Y2 inch strips 
squid, sliced into thin rings 
soy sauce 
lemon juice 
salt 
pepper 
watercress, washed 

Granny Smith apple 
fresh ginger, grated 

First, to create the Tahini Vinaigrette, blend the first five ingredients, from the Tahini to the 
lemon juice on high until well combined. Season with salt and pepper to taste. 

Heat a large 1 0-inch skillet over medium heat and add the bacon. Saute the bacon for five 
minutes until it is slightly crispy and most of the fat has rendered out. Remove the bacon and 
transfer to a paper towel to drain, leaving two teaspoons of the bacon fat in the skillet. 

Heat the bacon fat in the skillet over medium high heat. Add the squid and saute, stirring 
constantly for about two minutes. Add the soy sauce, lemon juice, salt and pepper. Saute for 
another minute and quickly remove from the pan and add to the bacon. 

Grate half of the Granny Smith apple into a bowl. Measure out two tablespoons of the grated 
apple and mix with 2 teaspoons of the grated ginger. Reserve until ready to serve. 

Assembly: 
Place a small bunch of watercress at the bottom of a shallow bowl. Place the squid mix over 
the watercress. Spoon about a tablespoon of the Tahini Vinaigrette over the squid and 
watercress. Spoon a little of the apple-ginger over the greens and serve immediately with a 
spoon. It is best to mix everything together before eating. Enjoy! 

Wine Pairing: 
NV LaMarca Prosecco, Italy- Brisk sparkling wine with a vibrant bouquet of apple, white 
peach, and honeysuckle. Soft, harmonious juicy fruits are highlighted by the effervescence 
and delicate acidity. 



Green Curry Mussels, Spiced Potato Chips and Basil 
Chef Paul Qui 
Serves 3-4 

Ingredients: 
2 pounds 
1 cup 
2 cans 
1 ounce 
2 ounces 
1 tablespoon 
1 tablespoon 
1 tablespoon 
1 stalk 
2 whole 
4 whole 
1 bunch 
1 cup 
1 whole 

Procedure: 

mussels, cleaned 
white wine 
coconut milk 
white miso paste 
green curry paste 
garlic, minced 
shallots, minced 
ginger, grated 
lemongrass, smashed 
Kaffir lime leaves, julienned fine 
limes, juice squeezed 
Thai basil, with blossoms if possible 
vegetable oil 
russet potato 
salt and pepper, to taste 

Slice potato lengthwise thin with a mandolin or a sharp knife. Fry at 300 degrees Celsius until 
golden brown. Season with salt to taste and reserve. 

In a large, deep skillet, bloom green curry and white miso pastes in vegetable oil over medium 
heat. Once the aroma starts to come out, add garlic, shallots, ginger and lemongrass. Sweat 
vegetables until translucent. Add cleaned mussels and coat with curry and vegetable mixture. 
Turning the stove up, stir and add white wine to steam the mussels open. Once open, add 
coconut milk. Bring the coconut milk to a simmer and add Kaffir lime leaves and fresh lime 
juice. Take off heat and plate in a bowl. Garnish with basil leaves and potato chips. 

Note: If you do not have a mandolin and fryer, store-bought potato chips may be substituted. 
Lays brand work well. You may also hand slice the potato then brush them with clarified butter 
and bake them at 572 degrees Fahrenheit until crispy. 

Wine Pairing: 
2009 ONEHOPE Sauvignon Blanc, California-With grassy undertones and bright citrus 
flavors, this light and refreshing wine boasts a crisp finish, perfect for seafood and light pasta 
dishes. 50% of ONEHOPE's Sauvignon Blanc sales are donated to the American Forest 
Foundation (AFF)-for every dollar donated, American Forest will plant a tree. 



Asia Nine's Spiced Braised Short Ribs 
Chef Rod Yotmanee 
Serves 4-6 

Ingredients: 
2-3 pounds 
3 tablespoons 
1 can 
1 tablespoon 
1 teaspoon 
5 whole 
1 can 
1 stalk 
14.5 ounces 

Procedure: 

short ribs, bone-in 
vegetable oil 
coconut milk 
fish sauce 
palm sugar 
Kaffir lime leaves, finely chopped 
Panang curry paste 
lemongrass, cut into 1-inch slices 
beef stock 
salt and pepper, to taste 

Combine the coconut milk, fish sauce, Kaffir lime leaves, and palm sugar in a bowl and set 
aside. In a large pot over medium heat, combine the Panang curry paste and 1 tablespoon of 
vegetable oil. Cook for about 1 minute and then combine the coconut milk mixture to the 
Panang sauce in the pot. Mix well and cook until the sauce thickens, about 8-10 minutes. 
Remove the pot from the heat. 

Take 2 tablespoons of vegetable oil and coat the short ribs thoroughly. Season liberally with 
salt and pepper. Set grill to medium-high heat and grill short ribs until medium rare. 

Preheat oven to 250 F. Combine the short ribs, beef stock, lemongrass, and the Panang curry 
mixture in an oven-safe pan. Cover with foil and cook 2-2.5 hours until meat is tender. 

Divide the ribs among plates, spooning the pan sauce over the meat. Serve immediately. 
Preferred sides are steamed vegetables and a bowl of white rice. 

Wine Pairing: 
2010 Ensemble Red Blend, California-A fruit-forward blend, Ensemble brings together 
Zinfandel, Syrah, and Merlot in a wine that balances vibrant fruits such as ripe raspberries and 
plums with smooth tannins and fragrant spices on the nose. 


