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Exclusive discounts and promos to shop online with our featured guest,   Iron Chef
America Judge Mario Rizzotti, at his specialty Italian Gourmet online store.   The
secret ingredient can be purchased in his store.  Plus, every purchase provides 20%
to Growing Home.

A $50.00 gift card to Clutch Chicago, UPG’s specialty services discounts, This & That
Crafts by Gaby, delicious recipes, video demos & so much more!

Thank you for your support, your donations, your viewership - and the positive vibes
you all sent our way.  We truly felt the love!

Our 1st Cooking Kick Off was a great success for us in so many ways!  We loved hearing
all the awesome feedback regarding the event.  So much so that there is buzz to bring
this event back next year! It is because of you that we will be able to continue covering
tech needs for our employment training program; distributing fresh produce to our
Englewood neighbors; and growing our mission and vision of increasing stable
employment and healthy lives.

As an extra token of our appreciation, please accept this Virtual Goodie Bag. There are a
lot of special items for you to enjoy including:

THANK YOU.

Website  |  Instagram  |  Twitter  |  LinkedIn  |  Facebook  |  YouTube

We raised $36,246.09!

Stay well & stay in touch

http://growinghomeinc.org/
https://www.instagram.com/growinghome/
https://www.instagram.com/growinghome/
https://www.linkedin.com/company/growing-home-inc-
https://www.facebook.com/growinghomeinc/
https://www.youtube.com/channel/UC0ksam5DQbeuplQIemb04-w


$50.00

15% OFF

G I F T  C A R D

EMAIL CHEF RICK FOR GIFT
CARD & RESERVATION:
rr4whitesox@gmail.com

Chef Rick Rodriguez is the Executive
Chef at the fantastic restaurant
Clutch Chicago. And he's giving you
a $50.00 gift card! Email him above
& mention this gift card to reserve.

Website 

https://www.clutch-bar.com/venue/chicago/

Instagram 

@Rod_Ric21  @clutch_chicago

Youtube 

Rick Rodriguez on YouTube

Email 

rr4whitesox@gmail.com

Phone 

(773) 677 - 3604

FOLLOW CHEF RICK RODRIGUEZ'S CULINARY

ADVENTURES & REACH OUT FOR PRIVATE EVENTS

https://www.clutch-bar.com/venue/chicago/
https://www.instagram.com/rod_rick21/?hl=en
https://www.instagram.com/clutch_chicago/?hl=en
https://www.youtube.com/channel/UC1JDkHrgDsUoCo6B_-jaSeQ/featured


20% OFF
D I S C O U N T  C O U P O N

15% OFF

W I T H  P R O M O  C O D E
" G R O W I N G H O M E 2 0 "

Use the code above and you'll
receive 20% off of all orders at
Mario's store. Valid until 11/13/20.
https://mario-rizzotti-gourmet-
corner.square.site/

Website 

https://www.mariorizzotti.com 

Twitter, Instagram, Facebook 
@RizzottiMario

FOLLOW IRON CHEF JUDGE MARIO RIZZOTTI & HIS

CULINARY ADVENTURES ON HIS WEBSITE & SOCIAL MEDIA

https://mario-rizzotti-gourmet-corner.square.site/
https://www.mariorizzotti.com/
https://www.mariorizzotti.com/
https://www.facebook.com/RizzottiMario/


10% OFF

15% OFF

Receive 10% off of any rental of UPG
venues, use of certified kitchen and
purchases of their unique
charcuterie boards & any custom
table commissions.

FOLLOW URBAN PIONEER GROUP & ALL THEIR UPCOMING

EVENTS AND WORKSHOPS

D I S C O U N T  C O U P O N

EMAIL 
URBANPIONEERGROUP@GMAIL.COM
AND MENTION THIS COUPON

Website https://www.urbanpioneergroup.com/ 
Instagram, Facebook @urbanpioneergroup

https://www.urbanpioneergroup.com/
https://www.urbanpioneergroup.com/
https://www.facebook.com/UrbanPioneerGroup/


FREE

15% OFF

S O U P  &  T O R T I L L A  R E C I P E

AT END OF "GOODIE BAG"

Chef Bernard Bennett has shared
one of his special recipes with
you! Pozole Verde and Flour
Tortillas.  See the recipe on the
following pages.

Instagram 
@chefbernard

Email
bernardmb55@gmail.com 

FOLLOW CHEF BERNARD BENNETT & HIS CULINARY

ADVENTURES.  REACH OUT FOR PRIVATE EVENTS &

BOOKINGS!

Website 
https://www.chefbernardmbennet.com/

https://www.instagram.com/chefbernard/
https://www.chefbernardmbennet.com/


FREE

15% OFF

P I E  R E C I P E

GO TO SPECIAL IG POST FOR VIDEO:
https://www.instagram.com/tv/By-
ahFgFSON/?hl=en

Chef Maya-Camille will walk you
through every step (and more) from
the fundraiser on how to make the
Blueberry Coconut Chess pie!

Website 
https://www.justiceofthepies.com/

Instagram 
@justiceofthepies

Facebook 
@justiceofthepies

Buy Pies!
https://www.justiceofthepies.com/merchandise
?category=Shipped%20Pies

FOLLOW CHEF MAYA-CAMILLE BROUSSARD'S

CULINARY ADVENTURES & ORDER HER INCREDIBLE

PIES ONLINE!

https://www.instagram.com/tv/By-ahFgFSON/?hl=en
https://www.justiceofthepies.com/
https://www.instagram.com/justiceofthepies/
https://www.facebook.com/justiceofthepies
https://www.justiceofthepies.com/merchandise?category=Shipped+Pies


10% DONATION

15% OFF

Purchase any of the incredible
customized items from "This & That
Crafty by Gaby" - and they will
donate 10% of the proceeds to
Growing Home! A win-win. 

FOLLOW THIS & THAT CRAFTY TO SEE THE UNIQUE

PROJECTS GABY CREATES! MESSAGE ON FB & IG FOR

ORDERS.

P R O C E E D S  T O  G R O W I N G  H O M E

Contact Gaby on Facebook or
Instagram & mention this
coupon.

YouTube This and That Crafts by Gaby
Instagram @thisandthatcraftsbygaby
Facebook @ThisandThatCraftsbyGaby

https://www.youtube.com/watch?v=BHirDVuRztc&feature=youtu.be
https://www.instagram.com/thisandthatcraftsbygaby/?igshid=1vq5me3yw5qaw
https://www.facebook.com/ThisandThatCraftsByGaby


FREE

15% OFF

R I S O T T O  R E C I P E

Chef TA has shared with us his
special lobster risotto recipe on the
following pages.  He & his team
helped with all the behind-the-
scenes at our cookoff! 

Contact

MarzmarketingDXXIV

@gmail.com

Instagram 

@t.a.johnson_est88

FOLLOW CHEF T.A. JOHNSON & HIS WORK AT URBAN

PIONEER GROUP KITCHEN. CONTACT FOR BOOKINGS &

BUSINESS INQUIRIES.

AT END OF "GOODIE BAG"

https://www.instagram.com/t.a.johnson_est88/


FREE

15% OFF

F A R M - F R E S H  C O O K I N G  D E M O S

GO TO 
HTTP://BIT.LY/GHKITCHEN

Growing Home creates free cooking
demos for YOU! Request a certain
in-season farm vegetable & we can
make a demo around that. Email
lfair@growinghomeinc.org. 

YouTube

http://bit.ly/GHKitchen

Instagram 

@GrowingHome

Facebook 

@GrowingHomeInc

FOLLOW LAQUANDRA FAIR & GROWING HOME KITCHEN

TO SEE ALL THE DELICIOUS RECIPES

http://bit.ly/GHKitchen
http://bit.ly/GHKitchen
https://www.instagram.com/growinghome/
https://www.facebook.com/growinghomeinc/


Special Recipes from Chef Bernard Bennett





2 cups arborio rice

1 Cup Chicken Stock

1 Cup Lobster Stock

1 Stick butter (�⁄� room temp and �⁄� cold)

5 ounces lobster claw

1 red bell pepper small diced

3 gloves of garlic minced

1 cup water

�⁄� cup grated parmesan

�⁄� cup white wine (for deglazing)

Salt and Pepper (to taste)

Lobster Risotto | Chef T.A. Johnson

Ingredients:

Instructions:

1. Heat pan with �⁄� butter stick with 1 TBSP Olive Oil to medium heat

2. Add garlic and red pepper until aromatic and translucent

3. Deglaze pan with white wine and add arborio rice

4. Cook rice until halfway cooked.

5. Take both stocks adding 2 ounces at a time. Alternating between stocks.

6. Cook down the stock and constantly move the rice as you cook it.

7. Repeat until all stock used up.

8. Sauté lobster claw in separate pan lightly and fold into risotto

9. Add water and grated parmesan

10. Remove from heat and salt and pepper to taste

11. Fluff up and serve with your favorite beverage

12. Enjoy!



THANK YOU FOR 

YOUR SUPPORT!

Website  |  Instagram  |  Twitter  |  LinkedIn  |  Facebook  |  YouTube

http://growinghomeinc.org/
https://www.instagram.com/growinghome/
https://www.instagram.com/growinghome/
https://www.linkedin.com/company/growing-home-inc-
https://www.facebook.com/growinghomeinc/
https://www.youtube.com/channel/UC0ksam5DQbeuplQIemb04-w

