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Pork and Pineapple
Alambre Tacos
Serves 4

4 pork chops
150 grams bacon
1 cup fresh pineapple
1 green bell pepper
1 red bell pepper
1 large white onion
1 tbsp canola oil
1 pinch of salt
1 pinch of black pepper
200 grams of shredded Monterrey Jack cheese
8 �our tortillas

1. Dice the bacon, pineapple, peppers and 
onions and set aside.

2. Add canola oil to a sauce pan and preheat on high. 
Add pork chops and cook for 3 minutes on each side. 
Remove the pork chops, cut into cubes and set aside.

3. Add bacon to the same pan, cook on high heat for 5 
minutes. Remove from heat and set aside.
Keep the bacon fat in the pan.

4. Add pineapple, peppers and onion to the pan and sauté for 
3 minutes. Add in cooked bacon and pork cubes, season 
with salt and pepper and sauté for 2 minutes.

5. Add grated cheese and cover the pan (cover optional). 
Remove from heat and set aside.

6. Heat tortillas in a separate pan for 30 seconds
on each side on medium heat.

7. Spoon pork and pineapple alambre mixture
into tortillas and serve.



1. Add canola oil to a cast iron skillet and preheat on high.

2. Season steak with salt and pepper and add to skillet. Sear (on 
high) each side for 3 minutes. Remove from heat and allow 
steak to rest for 5 minutes. Slice and set aside.

3. Chimichurri sauce: Chop parsley and oregano and add to a 
bowl.  Add in minced garlic and juiced limes. Mix in all 
remaining chimichurri ingredients and stir for 1-2 minutes.

4. Coat steak strips with chimichurri sauce and set aside.

5. Beer cheese sauce: Melt butter in a pot on medium heat. 
Whisk in �our until mixture turns brown. Add milk - a little bit 
at a time. Pour in beer. Add mustard, cayenne powder, garlic 
powder and salt. Stir over medium heat until thick and 
bubbling.

6. Add cheese and stir until melted. Remove and set aside.

7. Sandwich prep: Cut baguette lengthwise. Slice tomatoes and 
avocados and place inside baguette. Add steak and chimichurri 
mixture to baguette. Top with lettuce and close baguette. 

8. Cut sandwich into four equal parts. Serve beer cheese sauce on 
the side for dipping.

Sandwich:
400 grams grilling steak 
1 baguette
2 tomatoes – heirloom
2 avocados
2 cups mixed lettuce
1 tbsp canola oil

Chimichurri Sauce:
1 cup chopped fresh Italian parsley
1 tbsp chopped oregano leaves
3 medium garlic cloves, minced
2 limes, juiced
¾ cup extra virgin olive oil
¼ cup apple cider vinegar
1 tsp chili �akes
½ tsp Kosher salt
1 pinch of pepper

Beer Cheese Sauce:
4 tbsp unsalted butter
3 tbsp all-purpose �our
1 cup 3.25% milk
2 cups beer (lager or other)
1 tsp Dijon mustard
¼ tsp garlic powder
¼ tsp salt
1/8 tsp cayenne powder
3 cups shredded cheddar cheese

Chimichurri Steak Sandwich with Beer Cheese Dipping Sauce
Serves 4
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Victor Hugo                @VictorHugo_YEG

Born and raised in Mexico City, Mexico, Victor Hugo Raya learned to cook 
traditional Mexican cuisine by watching his grandmother in the kitchen 
preparing recipes passed down from his ancestors, and that used 
�avourful local ingredients found at local markets. He often visited his 
family in Oaxaca, where his great aunts taught him traditional techniques 
and recipes typical of that region.
 
Together with more than 20 years’ experience in restaurants, Victor Hugo 
brings his passion for Mexican cuisine and Mexican �avours with him to 
Alberta. In 2016, Victor Hugo co-launched La Mar Mexican Mobile Kitchen, 
which won Best Food Truck - People's Choice at the 2017 Taste of 
Edmonton festival. Recently, Victor Hugo joined the team at the new Buco 
- Epcor Tower restaurant owned by the successful Sorrentino's Group.



WAFFLE
625g Pastry Flour
5ml Salt
30ml Baking Powder
6 Egg Yolks, beaten
750ml Milk
250ml melted butter or oil
6 egg whites
60g sugar

Sift together the �our, milk and 
paking powder

Mix the egg yolks, milk and 
butter/oil

Add the liquid ingredients to the 
dry ingredients. Mix just until the 
dry ingredients are thoroughly 
moistened. Do not overmix.

Whip the egg whites until they 
form soft peaks. Add the sugar 
and whip until sti� peaks form

Fold egg whites into the batter

Pour enough batter onto a lightly 
greased, preheated wa�e iron to 
almost cover the surface with a 
thin layer. Close the iron

Cook wa�es until the signal light 
indicates they are done, or until 
steam is no longer emitted

Remove from iron and serve

FRIED  CHICKEN 
Using a mix of Panko and bread 
crumbs. First dredge chicken in 
�our then dredge in egg wash 
then dredge in breadcrumbs. 
Deep fry until golden brown.

Then put the chicken on the 
wa�e and add one of the 
following sauces.

MAPLE BACON TOFFEE 
CRUMBS 

3 egg yolk
1/4 cup brown sugar
1 cup milk
1 cup maple syrup
2 cups heavy cream
2 cups bacon bits

Heat until just a boil then set 
aside to cool. Use as needed

GARLIC AND HERB
INFUSED HONEY

12-16 ounce Jar of local Honey
 ¼ cup fresh chopped herbs, 
any variety

Place an open jar of honey in a 
small sauce pan with 1-2 inches 
of water surrounding it. Heat the 
water until the honey is warm 
and runny, but not boiling.

Carefully remove the jar and 
place herbs on top

Screw lid back on the jar and 
shake the honey

CARAMELIZED ONION 
AND MUSTARD DIP

2 large onion sliced
1/2 cup butter
1/4 cup minced garlic 
1 cup Dijon mustard
1/2 cup grainy mustard
1/4 cup mayo
1/8 cup sriracha
2 tbsp smoked Tobasco

Sautés onions, butter and garlic 
until browned well. 

Mix all other ingredients & 
caramelized onions together
and serve.

Fried Chicken on a Homemade Wa�e
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4 CHEESE INSIDE & OUT
1 Slice Old Cheddar
1 Slice Mozzarella
1 Slice Parmesan
1 Slice Marble
½ cup shredded cheese 
2 Slices of Beautiful Bread
Garlic Butter as needed

1. Place each mouthwatering 
cheese slice between the 
pieces of bread

2. Generously spread garlic 
butter onto the outside of the 
sandwich, add shredded 
cheese to the outside as well 
and place on a warm pan

3. Cook until the bread turns the 
most beautiful golden brown 
on one side. Turn over and 
cook until the second side is 
equally as beautiful golden 
brown and all that wonderful 
cheese starts to melt

4.  Remove the sandwich from 
the griddle, cut in half 
diagonally and serve.

NUTELLA & CREAM CHEESE
1 cup cream cheese
1/2 cup Nutella 
1 pound butter
2 tbsp cinnamon
2 tsp vanilla 
2 Slices of Beautiful Bread

1.  Mix cream cheese and nutella 
together then spread onto 
those 2 beautiful bread slices

2.  Mix butter, cinnamon, vanilla 
together and put generously 
on the outside of the bread 
and place onto warm pan

3.  Cook until the bread turns the 
most beautiful golden brown 
on one side. Turn over and 
cook until the second side is 
equally as beautiful golden 
brown and all the wonderful 
insides starts to melt.

4.  Remove the sandwich from 
the griddle, cut in half 
diagonally and serve.     

PEPPERONI PIZZA
900g fresh ripe plum tomatoes
1 ½ tbsp Olive Oil
3 cloves garlic
½ tsp fresh chopped oregano
Salt to taste
2 Slices of Beautiful Bread
Butter as needed

1.  Peel, Seed & Chop fresh 
tomatoes

2.  Combine tomatoes, oil, garlic 
(thinly sliced) & oregano in 
saucepan, cook uncovered 
over moderate heat until the 
tomatoes are no longer 
watery

3.  Add salt to taste

4.  Put Margherita sauce, 
Mozzarella, Pepperoni 
between bread.

5.  Generously butter outsides of 
the sandwich and place on a 
warm pan

6.  Cook until the bread turns the 
most beautiful golden brown 
on one side. Turn over and 
cook until the second side is 
equally as beautiful golden 
brown and all that wonderful 
cheese starts to melt

7.  Remove the sandwich from 
the griddle, cut in half 
diagonally and serve.

Grilled Cheese Three Ways
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Debbie Clauss      
      @CypressCollege1

Debbie Clauss has been a red seal 
chef for over 30 years in Medicine Hat 
and has a passion for teaching the 
next generation the tricks of the 
culinary trade. She love supporting 
local suppliers, supporting local 
foods, local community events, and is 
currently a culinary instructor at 
Cypress College. 

Cypress College o�ers a variety of 
Diplomas in business, technology 
and Culinary Arts.   The Culinary 
program teaches students how to 
prepare, cook, season and present a 
wide variety of food in a commercial 
setting, while gaining experience in 
banquet, �ne dining and food and 
beverage service.


