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Colorado State Fair
“Dueling Cooks” Challenge

Summer Beef Kabob with Tomato Chipotle Corn and Cheesy Fiesta Potatoes
Chef Aaron Johnson and Lauren Summerville
First Place

PR OUD ¥
Better for you. Better for Colorado.

Chuck Roll (Pot Roast), cubed

Grilled Corn

Epicurean Butter’s Tomato Chipotle Butter
Grilled Potatoes

Oil

Vinegar

Garlic

Pepper

Cube beef then marinate in oil, vinegar, garlic slices, and pepper in refrigerator for half an hour.
Pull back husks on corn and remove silks. Parboil, drain and smear on chipotle butter. Cover
with husks and grill for 10 minutes.

Slice potatoes thin then toss in seasoned oil and grill for 15 minutes. Top potatoes with mozzerlla
cheese.




