
The Montgomery County Free Clinic Board of Directors welcomes you to our

sixth annual "Dining with the Chefs" - At Home Edition.  Our YouTube event

celebrates the art of cooking and sharing recipes during our time of social

distancing.Your donations help support the Clinic's mission of providing health

and dental care to the medically uninsured and under-insured in our

community. We also provide meals to home bound residents and support

breast cancer patients through FAITH Alliance. 

Our chefs, Lali Hess and Brittney Terry from the Juniper Spoon, Prof. Rick

Warner from Wabash College, Jason Anderson from Bon Appetit at Wabash

College, and Hannah Thompson from Maxine's on Green and the

Crawfordsville Country Club, have carefully chosen the following creations

just for you.  We hope you enjoy the production and try these recipes at home.  

Donations can be sent by check to Dr. Mary Ludwig Free Clinic at P.O. Box 86,

Crawfordsville, IN 47933 or pay online through the Montgomery County Free

Clinic website. 

August 8, 2020
sixth annual Dining with the Chefs



 Add oil to a soup pot. 

 Once hot, add and saute anaheim pepper

and onion.

 After a few minutes add potatoes, cumin,

and smoked paprika to the pot. Stir well

until potatoes are coated in spices. 

 Add corn, coconut milk, stock, and salt to

the pot. Simmer, covered, until potatoes

are soft. 

 Add additional liquid or salt to suit your

taste.

 Turn off heat and add a few stems and

leaves of chopped cilantro and a squeeze

of fresh lime juice. 
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2.

3.
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6.

P R E P A R A T I O N :  1 0  M I N

C O O K I N G :  2 0 - 2 5  M I N

D I N I N G  W I T H  T H E  C H E F S :  A T  H O M E  E D I T I O N

Ingredients

1 tablespoon oil

1 roasted and diced anaheim

pepper

1 onion, diced

2 potatoes, diced

1/2 teaspoon cumin

1/2 teaspoon smoked paprika

1 cup fresh sweet corn (if canned

or frozen add a generous pinch

of sugar)

1 can coconut milk

3 cups stock (veggie, corn, or

chicken)

1/2 teaspoon salt

chopped cilantro

fresh lime juice

Caribbean Corn 
Chowder

By Lali Hess

Directions



 Shred cabbage into a bowl.

 Add juice from 1 lime, olive oil, generous

sprinkle of salt and pepper, and chopped

cilantro (stems and leaves). Toss all

together. 

 Add in optional ingredients to your liking. 

1.

2.

3.

P R E P A R A T I O N :  1 0  M I N

C O O K I N G :  2 0 - 2 5  M I N

D I N I N G  W I T H  T H E  C H E F S :  A T  H O M E  E D I T I O N

Ingredients

1/2 head of cabbage

1 lime

1 tablespoon olive oil

salt

pepper

1/2 bunch of cilantro

avocado

tomatoes

heart of Palm

cucumber 

Optional

Costa Rican 
Cabbage Slaw

By Lali Hess

Directions



 Mix together all dry ingredients in a bowl.

In another bowl mix together all wet

ingredients. 

 Make a well in the middle of the dry

ingredients. Mix wet ingredients into dry

with a fork, until just incorporated. (Think:

pancake batter)

 Bake at 400F for 20-25 minutes until a

knife tests clean.

1.

2.

3.

P R E P A R A T I O N :  1 5  M I N

C O O K I N G :  2 0 - 2 5  M I N

D I N I N G  W I T H  T H E  C H E F S :  A T  H O M E  E D I T I O N

Ingredients

1 cup flour

1 cup corn meal  (yellow or white) 

3/4 cup sugar

2 teaspoons baking powder

1/2 teaspoon salt

1 egg, beaten

1 cup milk

1/4 cup oil (canola or safflower)

1 minced Jalapeno 

Dry ingredients

Wet ingredients

Directions

 Mix all of the ingredients together. 

 Pipe into rosettes or roll into cylinders

and chill. 

1.

2.

Jalapeño Corn Bread 
with Lime Basil 

Compound Butter 

By Rick Warner

Directions

Ingredients

1/2 cup softened butter

2 cloves of minced garlic

1/2 cup minced fresh basil

minced zest from one lime

1/4 teaspoon white pepper

1 tablespoon lime juice



 Trim brisket to 1/2 inch. Season with

salt and pepper.

 Smoke slow at 225-250 for 1.25 hours

per pound

1.

2.

P R E P A R A T I O N :  2 0  M I N

C O O K I N G :  5 - 6  H O U R S

D I N I N G  W I T H  T H E  C H E F S :  A T  H O M E  E D I T I O N

Ingredients

One full brisket

salt and coarse ground pepper

Dry ingredients

Directions
 Mix vinegar, sugar, and olive oil. Let set

15 minutes.

 Mix again and pour over cut

vegetables.

 Season with salt, pepper, and favorite

chopped fresh herb

1.

2.

3.

Smoked Brisket with
cucumber, onion, tomato salad 

and mac + cheese

By Jason Anderson

Directions

Ingredients
2 sliced cucumbers

1 red onion julienned

1 bunch celery diced

4 large tomatoes diced

1/2 cup red wine vinegar

1 1/2 cups olive oil

1/4 cup sugar

salt and pepper

Directions
 Heavily salt water and bring to a

boil.

 Cook pasta about 8 minutes. 

 Drain off 3/4 water. Add Velveeta,

cream, and shredded cheese.

 Adjust seasoning with salt and

Frank's.

1.

2.

3.

4.

Ingredients
1 lb elbow macaroni

3 lb block Velveeta

1 lb shredded cheddar

1 cup heavy cream

salt

Frank's hot sauce





D I N I N G  W I T H  T H E  C H E F S :  A T  H O M E  E D I T I O N

Sous Chef

Påtassier

Thank you to our
sponsors!

Executive Chef

Chef de Partie

Grillardin 

Greg Morrison- Davis Morrison Realty

Boots Brothers Oil Company

Gary Bohlander- Halderman Real Estate + Farm Management

Daniel Bergfors- Carpenter Realtors

Arni's Pizza

Nucor Steel

L&M Commodities

Altschul Orthodontics

Montgomery County Medical Society

Rebecca Lang and Robert Bertocchi 

Amy and John McCormick

in memory of Drs. Paul + Mary Ludwig

William Doemel

in memory of Nancy + Chris Doemel



D I N I N G  W I T H  T H E  C H E F S :  A T  H O M E  E D I T I O N

Thank you to our 
board members + staff

 
Kay Nannet – Executive Director

Dr. John Roberts – Medical Director
Donna Hendrickson – President

Dawn Hutson - Treasurer
Judy Pfledderer – Secretary

Julie Bergfors – Fundraising Chair
Rev. Darla Goodrich – Board Member
Samantha Cravens – Board Member

Nancy Buckles – Board Member
Kelly Harmon – Board Member

Gary Stull – Board Member
Jacob Moore – Board Member

Prof. Brad Carlson – Board Member
 

 
Patrick Burnette – Fundraising co-chair

Chuck Ranspach – Marketing
Hayley Blonsley – Fundraising

Gail Rogge Merriman – Office manager
Linda Johnson – Interpreter
Dr. Janet Rucker – Dentist

Mindy Kerns – Dental Assistant
Carolyn Snyder – RN volunteer

Nancy Sennett – past board president
William Doemel- past executive director

Dr. Mary Ludwig Montgomery County Free Clinic Board Members

Committee Members + Staff



D I N I N G  W I T H  T H E  C H E F S :  A T  H O M E  E D I T I O N

Special thanks to our
content creators 

A special thank you goes to Chuck Ranspach for running

with the idea of a virtual fundraiser, and creating an

entertaining video production.  

Thanks to Nate Brown (madebynate.com) for his

amazing logo design.

 Thank you to Maddy Demeter for her creative social

media posts and program.

And of course, thank you again to our outstanding

chefs: Lali, Brittney, Rick, Jason, and Hannah. 

We hope to see you all in person next year!


