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Chef Mark Valenza

Triumph Brewing Company
Princeton, NJ

ef Mark hasbeen at thehelmin Triumph Brewing
Company’skitchen sincelate 2001 and hasmade
someinnovativeand creative changestothecuisine. He
issupported by his Sous Chefs, Tom Kulick and Felepe
C. Roman.

Beforejoining the staff at Triumph Brewing Company,
Mark wasthe Executive Chef for Nodo in Princeton.
Hehasa so worked as Sous Chef at The Frenchtown
Inn (Frenchtown, NJ), TheWild Mushroom
(Bridgewater, NJ), and L’ Ecole (New York City).
Chef Valenzagraduated with honorsfrom the French
Culinary Ingtitutein New York City wherehestudied
under thetutelage of such world renowned Chefsas

J;I:qu&s Pepin, JacquesTorres, Alain Sailhac, and Andre Chef Mark Valenza
tner.

Chef VVaenza, whoistheauthor of Baseball & Benevo-
lence (1993 fiction) and amember of the Authors Guild,
ispresently working on hisown cookbook.

Triumph Brewing Company
138 Nassau Street

Princeton, NJ 08540

(609) 924-7855

Special Jersey Fresh Recipe by Mark Valenza
Jersey Sweet Corn & Tomato Salsa
(Makesalot)

[ngredients.
6 ears Jersey sweet corn

(don’'t cook, just cut corn off cob)
6 Jersey tomatoes, diced
Continued on next page



Chef Mark Valenza

Jersey Sweet Corn & Tomato Salsa, continued

2 Jersey green Bell peppers, diced
1cup cilantro, chopped

2red onions, diced

1/2 cuplimeor lemonjuice

4 celeryribs, diced

1Tbscumin

1/2 cup parsley, chopped

Salt & pepper totaste

Method:
Mix everythingin bowl (preferably glassor ceramic) and refrigerate one hour. Great asan
accompaniment with fish, meat, pork or chips.
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