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Culinary	  Breeding	  Network:	  
Building	  community	  among	  breeders,	  farmers,	  chefs	  and	  eaters	  

to	  create	  better	  varieties	  for	  all
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9	=	Like	Extremely			 6	=	Like	Slightly	 3	=	Dislike	Moderately	
8	=	Like	Very	Much				 5	=	Neither	Like	nor	Dislike	 2	=	Dislike	Very	Much	
7	=	Like	Moderately 4	=	Dislike	Slightly				 1	=	Dislike	Extremely		

Pepper 
Sample Preparation Appearance Flavor Sweetness Texture Overall 

Rating Comments

1-9 rating 1-9 rating 1-9 rating 1-9 rating 1-9 rating

P101 Raw
P101 Roasted
P101 Sauteed
P102 Raw
P102 Roasted
P102 Sauteed
P103 Raw
P103 Roasted
P103 Sauteed
P104 Raw
P104 Roasted
P104 Sauteed
P105 Raw
P105 Roasted
P105 Sauteed



‘Stocky Red Roaster’

‘Joelene’s Rustic Italian’





Crumpled walls, 
pointed ends

Straight walls, 
tapered shape

Straight walls, 
tapered shape

Crumpled walls,
 tapered shape

Straight walls,
tapered shape

Crumpled walls, 
blocky shape

Straight walls, 
blocky shape

Straight walls, 
tapered shape

Crumpled walls, 
blocky shape

VARIATION    MILD HABANERO BREEDING LINESin

POSTER 1

Brand: R&D: Design: Proofing: Production:

Seed Farm Table Dinner—Poster

CBC15_0517i SFT_Dinner_Poster1.ai

09.23.15

5" x 11" 

tbd

4c

kim

SUPPLIER IS RESPONSIBLE FOR CHECKING WORKING DRAWINGS BEFORE PLATES ARE MADE FOR ACCURACY IN MEASUREMENTS, PLATE 
TOLERANCE REQUIREMENTS, REGISTRATION AND CONSTRUCTION DETAILING, ANY CHANGES MADE TO SUIT PRODUCTION REQUIREMENTS 
SHOULD BE APPROVED BY CLIF BAR’S CREATIVE DEPARTMENT. COLOR PROOFS SHOULD BE SUBMITTED TO CLIF BAR’S CREATIVE 
DEPARTMENT. ALL COPY SHOULD BE PROOFREAD BY CLIF BAR AND LEGAL REQUIREMENTS CHECKED BY CLIF BAR’S LEGAL DEPARTMENT.

PROJECT

FILE NAME

DATE

OTHER INFORMATION

PRODUCTION ARTIST

PRINTING PROCESS

DIE LINE NUMBER

PRINTER

NO
T 

FO
R 

CO
LO

R 
M

AT
CH

IN
G

RE
FE

R 
TO

 A
CT

UA
L 

CL
IF

 B
AR

 A
PP

RO
VE

D 
CO

LO
RS

OR
 P

AN
TO

NE
®

 C
OL

OR
S 

FO
R 

PR
OP

ER
 M

AT
CH

IN
G

PANTONE®-identified Color information has been provided by Clif Bar for the guidance of the printer. The colors displayed have not been evaluated by Pantone, Inc. for accuracy and may not match the PANTONE Color 
Standards. Pantone assumes no responsibility for the final color generated. For the accurate PANTONE Color Standards, refer to the current editions of the PANTONE Color Publications. PANTONE® is a registered trademark of 
Pantone, Inc. PANTONE® Color references are protected by copyright. PANTONE Trademarks and copyrights used with the permission of Pantone, Inc.

PROCESS MATCH
PRINTING STATIONS

N/A
(does not print)

SUBSTRATE
(for reference only)

4/COLOR
PROCESS

36"



Plant	  breeders,	  seed	  growers,	  
farmers,	  chefs,	  produce	  buyers	  and	  
others	  in	  the	  food	  community	  
engaged	  in	  developing	  and	  
identifying	  varieties	  and	  traits	  of	  
culinary	  excellence	   for	  vegetables	  
and	  grains.	  

roasted sample

raw sample

visual sample



CULINARY	  BREEDING	  NETWORK
Identifies	  &	  Creates	  RELATIONSHIPS	  with	  stakeholders

Builds	  COMMUNITY	  within	  research	  projects
Creates	  ENGAGEMENT	  through	  interactive	  events	  and	  activities



www.eatwintersquash.com









The	  VARIETY	  SHOWCASE	  
is	  an	  annual	  interactive	  

mixer	  to	  build	  
community	  &	  increase	  
collaboration	  between	  
breeders,	  farmers	  &	  

eaters.

The	  event	  provides	  
attendees	  the	  unique	  
experience	  to	  taste	  new	  
and	  in-‐development	  
vegetable	  and	  grain	  

cultivars,	  share	  opinions	  
and	  break	  down	   the	  
walls	  between	  eaters	  

and	  breeders.

Who	  attends?
plant	  breeders
seed	  growers

farmers	  
chefs

produce	  buyers
food	  journalists

food	  community	  influencers
food	  lovers



540	  attendees	  
30	  breeder/researcher+chef tables

3	  special	  exhibit	  educational	  rooms
78	  participating	  breeders,	  researchers	  and	  chefs





Breeder	  Frank	  Morton
Wild	  Garden	  Seed Pastry	  Chef	  

Nora	  Antene

Parsley	  Apple	  Granita
with	  Buttermilk	  Mousse



CARROT	  BREEDING	  PROJECT
red	  carrot	  gnocchi,	   roasted	  carrot	  bolognese,	  

carrot	  seed	  pan	  fritto,	  dried	  carrot	  top	  smoked	  parmigiano reggiano

Chef	  Karl	  Holl

Breeder	  Laurie	  McKenzie	  
Organic	  Seed	  Alliance

Breeder	  Phil	  Simon	  
USDA-‐ARS	  	  





Breeder	  Jim	  Myers
Oregon	  State	  University

Chef	  Dev	  Patel
Tom	  Douglas	  Restaurants

Jackie	  Cross
Prosser	  Farm

Sweet	  +	  Spicy	  Tromboncino Squash	  Lollipops
and	  Aji Yum	  Yum	  Soda	  	  



IMPACT
100	  (2014);	  200	  (2015);	  325	  (2016);	  540	  (2017)
>225	  commercially-‐available	   cultivars
>170	  breeding	  lines
~10,000	  Instagram	  followers	  
>	  900	  members	  Facebook	  group	  

SURVEY:

95%	  impacting	  work	  by	  ↑	  knowledge
65%	  impacting	  work	  by	  expanding	  network
40%	  changing	  purchasing	  practices
74%	  changing	  decision-‐making
97%	  will	  share	  new	  knowledge	  with	  others

One	  seed	  company	  reports	  500%	  sales	  ↑

Bill Tracy, University of Wisconsin
Clif Bar / Organic Valley Chair in Organic Plant Breeding

Pastry Chef Nora Antene
‘Blue Eyed Blonde’

Chef Maya Lovelace
Chilean Choclo breeding population

“The	  excitement	  about	  the	  plant	  breeders’	  work	  was	  at	  a	  level	  I	  have	  
never	  before	  experienced.	  The	  Variety	  Showcase	  is	  really	  expanding	  and	  
enlightening	  the	  greater	  public	  about	  plant	  breeding.”

William	  F.	  Tracy,	  Professor	  &	  Department	  Chair,	  University	  of	  Wisconsin-‐Madison
Clif Bar	  and	  Organic	  Valley	  Chair	  in	  Plant	  Breeding	  for	  Organic	  Agriculture







@culinarybreedingnetwork

www.culinarybreedingnetwork.com


