
RECIPE BOOKLET
From NY SUN WORKS and CHEFS FOR IMPACT



www.nysunworks.org    2

Sesame Vinaigrette Recipe
Chef Victoria Blamey
Chimichurri Recipe
Chef Norberto Piattoni
Shrimp Curry with Winter Greens Recipe
Chef Preeti Mistry
Chefs For Impact and NY Sun Works

3

4

5

6

7

8

9

CONTENTS



www.nysunworks.org    3

INGREDIENTS

4 oz or 120 g olive oil
3 oz or 80 g sesame paste, or tahini
0.5 oz or 10 g salt
1.5 oz or 40 g wild!ower honey 
0.5 oz or 10 g green peppercorn mustard
1.75 oz or 50 g apple cider vinegar
1.75 oz or 50 g cava vinegar

METHOD

With the help of a hand blender or vitaprep, mix 
half of the sesame paste, honey, salt, vinegars, 
mustard and start streaming the olive oil, being 
careful not to curdle the dressing since the 
amount of fat on the sesame paste can split the 
dressing. Add the remaining olive oil at low 
speed. Reserve and use within 5 days on your 
favorite salad mix.

SESAME VINAIGRETTE
By CHEF VICTORIA BLAMEY 



Chilean native Victoria Blamey has worked in 
Michelin-starred kitchens all over the world, ranging 
from Europe to Australia and !nally the U.S. The world 
has always been her playground and she has 
developed a culinary style that re"ects her journey as 
a global citizen Chef. 

In the midst of the COVID-19 pandemic, she was a 
disappointed and apprehensive Chef, especially right 
after the announcement of the permanent closure of 
the emblematic Gotham Bar and Grill, a restaurant 
she had taken over in 2019. Victoria's daily life is now 
frequently punctuated by re"ections on how to 
rethink a New York restaurant industry that had been 
"awed for a long time. 

CHEF VICTORIA 
BLAMEY 

She denounces the archaic principles of the 
prestigious gastronomic institutions which, to 
her, have missed the boat to ful!ll their 
primary mission of inspiring, showing the way 
and creating opportunities. As di#cult as this 
period may be, it nevertheless allowed Victoria 
to have one certainty: she no longer wants to 
take over a gigantic restaurant. Her dream is to 
build something that can also provide, while 
embracing the diversity and multiculturalism 
of New York City.

Her dream is to build 
something that can also 
provide, while embracing the 
diversity and multiculturalism 
of New York City.
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INGREDIENTS

100 g or 2 cups parsley, !nely chopped
50 g or 1 cup marjoram, !nely chopped
2 g or 1 tsp chili "akes (you can also use one 
small fresh chili here)
2 g or # tsp garlic, microplaned
150 g or $ cup grapeseed oil
About 2 g or 1 Tbsp !sh oil, to taste
60 g or % cup red wine vinegar
1 g or large pinch black pepper
large pinch salt, to taste

METHOD

1. Finely chop all herbs (and chili if using fresh).
2. Mix oil, !sh sauce, red wine vinegar, garlic
    and chili.
3. Add herbs and stir to combine.
4. Season with salt and pepper to taste.
5. Taste and adjust "avors as needed.
6. Let sit for a few hours or overnight for the 
    "avors meld together.
7. Can be stored in a tightly sealed jar in the 
     fridge for a few weeks.

CHIMICHURRI
By CHEF NORBERTO PIATTONI

“The best thing about the recipe is pretty much everything 
here is to taste. Don’t like marjoram? Great, use your 

favorite herbs — cilantro, oregano, tarragon and mint all 
work well here. Are you a garlic lover or like your 

condiments extra spicy? Feel free to play around with the 
amounts and tailor it to your own taste. You can also 

substitute olive oil or sunflower oil here depending on what 
you have on hand or prefer. The amounts below are just a 

guideline, I don’t typically measure, but rather let my eyes 
and my tastebuds guide me.”
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Born in Federacion, Argentina, Norberto Piattoni grew 
up learning about agriculture in his grand-father’s 
farm. Wood-!re cooking being part of the culinary 
landscape in Argentina, he has always been 
interested in this traditional technique. After 
spending six years studying chemical engineering, he 
realized that his real passion was food, not science. 
Then, the wind took him to the ‘1884’ restaurant in 
Mendoza, where he trained with the renowned 
talented Chef Francis Mallman. Alongside him, he 
cooked dinners for the Prime Minister of China and 
the President of Uruguay. Piattoni’s culinary journey 
in the US started in Kentucky in 2013, followed by San 
Francisco, Los Angeles, and New York, where he 
opened Mett" and San Pedro Inn Bar and Restaurant 
in Red Hook, New York.

CHEF NORBERTO 
PIATTONI 

In the course of his career, he became passionate 
about outdoor wood-!re cooking techniques and 
natural fermentation, a natural way of ingredient 
preservation. An advocate for local sourcing and 
seasonality, he purchases produce at their peak 
before implementing this ancestral technique to 
preserve the ingredients through the leaner 
months. Piattoni is also dedicated to !nding 
sustainable alternative modes of food production 
and creative ways to cook all parts of the 
products, thus reducing waste and reusing 
ingredients whenever possible.

As nature was calling him back for a while, the 
coronavirus outbreak was the signal to leave New 
York to go back to basics. Now located in upstate 
NY, Chef Norberto Piattoni and his friend Chef 
Danny Newberg have launched The Modestos, an 
outdoor !re cooking dining concept in the 
Catskills where all the proceeds are donated to 
support food security.

Piattoni is dedicated to finding 
sustainable alternative modes of 
food production and creative ways 
to cook all parts of the products, 
thus reducing waste and reusing 
ingredients whenever possible.
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INGREDIENTS

3 Tbsp butter or ghee
!  yellow onion, sliced
1 thumb ginger, minced
2 cloves garlic, minced
1 serrano chili, minced (optional)
1 Recipe Simple Masala (see below)
2 cups swiss chard, "nely shredded
1 lb. shrimp, peeled & deveined
1 cup pureed tomato
! cup fresh cilantro
1 lemon juiced
salt to taste

METHOD

This dish will cook very quickly, thus I suggest 
you have all your ingredients fully washed and 
chopped before beginning cooking.

Melt butter in saute pan on medium heat. Add 
onions and stir until they become translucent 
and slightly softened.  

Add garlic, ginger and chili and keep stirring. 
Add swiss chard and shrimp, increase heat to 
quickly wilt chard and lightly brown shrimp.  

When shrimp are half cooked add Simple Masala 
and stir constantly. Add small amount of water 
to keep spices from sticking to bottom of pan, if 
necessary.  

Continue until spices separate from oil about 2 
minutes, and add pureed tomato. Mix all 
ingredients well, using tomato to deglaze and 
scrape any bits on bottom of pan.  

Add lemon juice and season with salt to taste. 
Let simmer 3-5 minutes, and stir in cilantro. 
Serve over basmati rice.

SHRIMP CURRY WITH 
WINTER GREENS

By CHEF PREETI MISTRY
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SIMPLE GUJARATI MASALA

3 Tbsp coriander
1 Tbsp cumin
1 tsp hot red chili powder (or cayenne)
1 tsp turmeric

Place whole coriander and cumin seeds in small pan 
and toast on medium high heat. Seeds will begin to 
brown and crackle slightly, and you will notice them 
becoming fragrant. Remove from heat and 
immediately transfer spices to cool metal bowl, so 
they do not burn. Wait for spices to fully cool, and 
then grind into "ne mixture.  

Add red chili powder and turmeric and mix well.  
Store in airtight container for up to one month.



Chef Preeti Mistry, born in London and raised in the 
United States, earned classic culinary credentials by 
working in !ne dining restaurants for many years. This 
led to holding Executive Chef roles at the DeYoung 
Museum in San Francisco and Google HQ in Mountain 
View, CA. Preeti co-founded Navi Kitchen and Juhu 
Beach Club restaurants with their wife Ann Nadeau in 
Oakland. A contestant on Top Chef Season 6 and 
twice nominated by the James Beard Foundation as 
"Best Chef of the West'', Mistry also co-authored The 
Juhu Beach Club Cookbook. 

CHEF PREETI 
MISTRY 

Since the pandemic, the couple has been living in 
the Russian River, Sonoma County, California. 
They have been making the best of it, hiking in 
the redwoods, cooking as well as volunteering on 
local regenerative farms. For a few months, Chef 
Preeti learned about agriculture in a small family-
run farm in Sebastopol that specialized in hard-to-
!nd Asian heirloom vegetables. This reconnection 
with the land has also been the opportunity for 
introspection and willingness to speak out about 
their experiences as a queer, brown, immigrant 
chef. Passionate and mission-driven, activist Preeti 
Mistry denounces the lack of diversity in !ne 
dining. Undeniably, an industry dominated by 
white men that they deplore being built from a 
system permeated with oppression and hierarchy 
in which women, LGBT, and other minorities are 
not treated equally. During our conversation they 
talk about their dream project: an inclusive farm 
restaurant model centered on people of color and 
non-European cuisines. A place that would 
promote minorities while cooking accessible and 
"avorful food.

This reconnection with the land has 
also been the opportunity for 
introspection and willingness to 
speak out about their experiences 
as a queer, brown, immigrant chef.
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CHEFS FOR IMPACT

Chefs for Impact is a non-pro!t organization 
raising awareness of sustainable gastronomy by 
using food as a powerful vehicle for change. It was 
founded in 2020 during the Covid-19 pandemic to 
inspire consciousness. Chefs are opinion leaders 
and powerful agents of change. They play an 
important role as they educate by sharing their 
knowledge and best practices. They facilitate the 
cultural changes needed to eat responsibly by 
advocating local and organic consumption.

Chefs for Impact provides game changing 
professionals in the global culinary ecosystem 
with a voice in the !ght for food system changes. 
Through inspiring conversations, we share their 
stories and vision of the future of food. We 
celebrate their commitment to protect vulnerable 
communities alongside the planet.

NY SUN WORKS

NY Sun Works is a non-pro!t organization dedicated 
to improving K-12th grade science and sustainability 
education in public schools. In our Greenhouse 
Classrooms (GHCs), we use hydroponic technology 
paired with standards-based, grade-speci!c STEM 
curricula to facilitate hands-on, project-based learning 
that engages students and educators on 21st century 
environmental issues. We aim to provide tomorrow’s 
decision-makers with an elevated set of STEM skills, a 
broader perspective, and a lasting sense of 
commitment to lead the global community in an 
environmentally-e"cient way.

NY Sun Works’ !rst greenhouse classroom was 
installed in 2010, at PS 333 in Manhattan. Since then, 
we’ve established partnerships with 170 public 
schools, bringing us to 10% of all NYC public schools, 
the largest school system in the country.



 @nysunworks

www.nysunworks.org
157 Columbus Ave, New York, NY 10023
info@nysunworks.org

 @chefs_for_impact 
@chefsforimpact

www.chefs4impact.org
152 W 13th St, New York, NY 10011
info@chefs4impact.org


