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Greystone, the impressive California
campus of The Culinary Institute of
America®, is a landmark in the Napa
Valley. It is very fitting that this center,
devoted to the study of food and wine
is nestled here among the vineyards
that have contributed so much to the
American dining scene.

One of the many ways in which The
Culinary Institute seeks to expand the
understanding of culinary trends and
traditions is in their innovative dining
room, the Wine Spectator Greystone
Restaurant. “We believe in the historic
idea that a restaurant’s purpose is to
‘restore’ its guests. In that spirit, we invite
you to relax and enjoy a new way to begin
your dining experience.” With that
intriguing invitation, the menu introduces
Temptations– the name they have coined
to describe an array of small bites to be
shared by all at the table in place of
hors d’oeuvres or a first course. 

According to executive chef James
Corwell, he created Temptations to
spotlight the enjoyment found in sharing
a meal, and to make the time spent at the
table more about the experience than just
the food.

“Temptations are thought-provoking little
bursts of flavor designed to be enjoyed
at a leisurely pace. This is definitely
not fast-food,” he added with a smile.
“These dishes are distinctly seasonal
and regional — driven each day by the
culinary artisans, farmers and foragers
who bring their fresh products to my
kitchen door.” 

Chef Corwell points out that Temptations
recipes are often inspired by one of the
Pan-Asian and Mediterranean basin
cuisines that are emerging as the dynamic
flavors of modern American dining.
The “small bites” format of Temptations
also reflects the dining tradition of these
fascinating cultures, where mezze, tapas,
dim sum and antojitos are essential
comfort foods. 

At Greystone, Temptations are presented
on small plates layered on a specially
designed lazy-susan, which facilitates a
relaxed spin-and-share style of dining.
When served preceding a meal, this colorful
presentation gives diners a chance to
unwind as each Temptation is savored.

The Chef
James Corwell, Executive Chef, Wine Spectator 
Greystone Restaurant 
The Culinary Institute of America, St. Helena, California

One of less than 60 Certified Master Chefs (C.M.C.) in the
United States (the Certified Master Chef examination is
considered the world’s most difficult culinary
accomplishment), Chef Corwell has been in a culinary
apprenticeship role since age 13, having sought out and
worked with noted C.M.C.s throughout the country.
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Additional Items @ samsclub.com25

Pairing Pasta and Sauce From

SAM’S CLUB Source™ Quantities are limited on in-Club items.24

• 1/4 lb. thick-cut pancetta or lightly smoked
bacon slices (1 ⁄ 8 " thick)

• 1 tbsp. olive oil

• 3 large eggs

• 1/2 tsp. kosher salt

• 1/4 tsp. freshly ground pepper

• Kosher salt for cooking the pasta

• 1 lb. dried spaghetti 

• 3 oz. pecorino romano cheese, 
freshly grated, plus a little extra for serving

• Makes 6 main-course servings or

8 first-course servings

3. Cook and drain the spaghetti
Preheat the oven to 200°F and place individual shallow
bowls in the oven to warm. Bring a large pot three-fourths
full of water to a rolling boil and add about 
2 tablespoons salt. Add the pasta all at once, stir it gently,
and push any strands below the surface of the water if
necessary. Let the pasta cook, stirring occasionally, until it
is tender but still slightly chewy (al dente), 7–9 minutes. 
To test it, use tongs to remove a strand, let it cool slightly,
and bite into it; it should show a very thin white line at the
core. While the pasta is cooking, reheat the pancetta over
medium heat until you hear it sizzle. Transfer 2 ladlefuls of
pasta-cooking water to a heatproof container. Pour the
pasta into a colander to drain, then shake the colander
just once to remove some of the remaining water.

4. Toss the spaghetti with the sauce
Add the drained pasta to the pan with the pancetta and,
using 2 wooden spoons or spatulas, stir and toss the
pasta until the pancetta is distributed evenly. Add the egg
mixture and about 2 tablespoons of the pasta-cooking
water and toss again until the mixture looks creamy,
adding a little more water if needed. Be sure to toss
steadily and quickly so that the eggs form a creamy
sauce, rather than scramble. This should take about 
30 seconds. Remove the pan from the heat, sprinkle 
the pasta with the cheese, and toss again to distribute 
the cheese evenly. 

5. Serve the dish
Using a pasta fork, divide the sauced pasta evenly among
the warmed bowls. It’s hard to adjust the seasonings for
this dish ahead of time, so pass freshly ground pepper
and extra cheese at the table. Serve right away.

1. Prepare the pancetta
Stack the pancetta slices on a cutting board. Using a
chef’s knife, cut the stack into strips 1 ⁄ 4" wide. Then,
make a second series of 1 ⁄ 4" cuts perpendicular to the
first cuts to create 1 ⁄ 4" dice. Place a 12" frying pan over
medium heat and add the olive oil. When the oil appears
to shimmer, add the pancetta and stir to separate the
pieces. Cook, stirring occasionally, until the pancetta is
lightly golden around the edges, about 10 minutes.
Remove the pan from the heat. Don’t be tempted to
pour off the fat at this point; it adds wonderful flavor to
the dish and helps create a creamy sauce.

2. Beat the eggs
Break the eggs into a bowl and check carefully to make
sure they are free of shell bits. Add the salt and pepper.
Using a fork, beat the mixture until blended.

SPAGHETTI CARBONARA
This Roman pasta dish combines a pale yellow sauce made from fresh eggs and sharp pecorino cheese with crisp bits 
of pleasantly salty pancetta. Since the recipe relies on just a few items, it is especially important to use fresh, high-quality
ingredients. Note that this recipe includes partially cooked eggs.

SAM’S CLUB® Fresh Seafood

SAM’S CLUB Source™ 30

Dungeness Crab††

• Serve cracked and laid out hot with
melted butter

#862630

King Crab Legs††

• Hot or cold

#161934

26/30 EZ Peel Cooked
Shrimp††

• Cooked and deveined

#633185 

Lobster Tails††

• Warm water wild-caught Caribbean
lobster tails 

#379051

Farm-Raised Salmon Fillet††

• Atlantic farm-raised

#379009

U/15 Raw Shell-on Shrimp††

• Wild-caught from the Pacific Ocean

#265066

Tilapia††

• Farm-raised

#379352Market Price

Market Price

Market Price

Market Price

Market Price

Market Price

Market Price

October 14–16 (Fri-Sun)

October 28–30 (Fri-Sun)

November 10–12 (Thu-Sat)

November 18–20 (Fri-Sun)

December 2–4 (Fri-Sun)

December 16–18 (Fri-Sun)

December 21–24 (Wed-Sat)

December 30–31 (Fri-Sat)

In All Clubs with a Fresh
Meat Department

Seafood Special EventsSAM’S CLUB®
Recommends
Riesling
with Seafood.

Wine available
in select Clubs.
Available wine
brands may vary
by Club.
Quantities are
limited on in-Club
items.

The Culinary Institute of America®

Temptations at Home
Chef James Corwell has some
suggestions if you’d like to try to
re-create this relaxing way to entertain
at home, either preceding a meal, or
from a buffet at your next special
cocktail party. 

As a first course, plan to serve three to
four different tastes. Calculate about
one and a half pieces of each dish per
person. So, for a party of six, you would
make 10 pieces of each Temptation
recipe. James recommends that you
bring these dishes out one or two at a
time over a period of 30 minutes, or so. 

This style also lends itself to a dazzling
hors d’oeuvre buffet. Arrange the small
bites on large plates, small platters or
baskets. Augment the Temptations with
larger platters of simple foods typical of
the Mediterranean: sliced cucumbers
drizzled with extra virgin olive oil and
fresh herbs, marinated olives and
radishes or chickpeas in spicy cumin oil.
Make a large bowl of hummus and
surround it with a wreath of pita crisps.

Since there are so many diverse flavors
and textures involved, selecting one
wine to serve alongside Temptations is
difficult. At Greystone, this course is
often accompanied by a “flight of
wines”; that is, a small glass of each of
three or more wines with some unifying
theme. For instance, Californian
zinfandels, three sparkling wines or
wines from northern Italy would all be
interesting pairings.

Some other items that have also
appeared on his Temptations menu:
Mustard Fried Mackerel with Skordalia,
Clams with Romesco Sauce, Radishes
with Aioli and Oysters with Ginger
Mignonette.

Contact info:
Wine Spectator Greystone Restaurant
2555 Main St.
St. Helena, CA 94574
1-707-967-1010
www.ciachef.edu

Additional Items @ samsclub.com

EXAMPLES
conchiglie - Small or large shell shape.
farfalle - Bow-tie shape.
fusilli - Corkscrew-shaped tubes.
macaroni - Small curved tubes.
penne - Narrow tubes with angled ends.
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EXAMPLE
gnocchi - Tender, bite-sized dumplings made from riced potatoes.

PAIRING GUIDELINES
Dumplings have enough body to stand up to smooth, tomato-based sauces
or puréed herb sauces. They also pair well with creamy sauces.

PAIRING GUIDELINES
Short dried pasta shapes are very versatile. Any shape pairs well with
tomato sauce. Match macaroni with a creamy cheese sauce. Toss corkscrews
or butterflies with a chunky sauce. The chunks will lodge in the twists and
hollows. And since shaped pasta is chunky itself, both the pasta and
ingredients are easy to pick up in one bite.

These pastas are also a good match for olive oil-based sauces. Their rough
texture, from the semolina flour, offers a surface to which these sauces can cling.

EXAMPLES
bucatini/perciatelli - Narrow tubes; traditional match for
amatriciana sauce.
capellini - Very thin, delicate strands. Also known as angel hair.
fedelini - Strands, thinner than spaghetti.
linguine - Flat, narrow ribbons; a traditional match
for aglio olio sauce and clam sauce.
spaghetti - Thin cylindrical strands; a traditional match
for carbonara sauce.
vermicelli - Slender form of spaghetti.D
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PAIRING GUIDELINES
Long dried pastas pair well with smooth sauces that coat the strands evenly.

Dried pastas go especially well with olive oil-based sauces. The oil clings
readily to the naturally rough surface of the pasta, coating their length.

They also match well with sauces that have slightly chunky ingredients (olives
or diced pancetta), which are easily trapped in the twirled strands. Avoid sauces
with very large chunks, or the chunks will be left in the bottom of the bowl.

Reserve more delicate strand pastas, such as capellini or vermicelli, for light,
smooth, simple sauces.
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EXAMPLES
fettuccine - Wide ribbons.
lasagna - Large, wide strips; typically layered with sauces and baked.
pappardelle - Very wide ribbons.
tagliatelle - Slightly wider ribbons than fettuccine.
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EXAMPLES
cavatelli - Narrow football shape, tapered at the ends.
orecchiette - Small, indented circular shape.

PAIRING GUIDELINES
Fresh shaped pastas can be made from a sturdy semolina flour-based
pasta dough, or can be purchased dried. They pair well with substantial,
chunky sauces, since the bits of meat and vegetables nestle easily
inside the openings. 
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PAIRING GUIDELINES
Long pastas made with fresh eggs and all-purpose flour are more tender and
absorbent than other kinds of pasta. They also have a more delicate flavor.
Pair them with thick, creamy sauces, which nicely coat the silky ribbons and
won’t overpower their subtlety.

Long, fresh pastas are also good with lightly textured sauces. The long, often
wide noodles easily wrap around bits of meat and vegetables.
Be careful when pairing fresh pastas made with spices or vegetable purées;
they can clash with sauce flavors. 

EXAMPLES
ravioli - Stuffed fresh squares or rounds.
tortellini - Small, stuffed rounds.

PAIRING GUIDELINES
Consider the filling when picking the sauce: the more strongly flavored the
filling, the more robust the sauce should be.
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Linguine with clam sauce, fettuccine Bolognese – some pasta combinations are classic. What makes one pasta a better choice than another for baking under
a blanket of cheese or piling on a platter with a meaty tomato sauce? The rudiments of matching pasta and sauce have long been known in Italy. But you don’t
always need to adhere to tradition. Follow these guidelines and you will soon be creating your own dishes.

Ingredients

†† Available in Clubs with a Fresh Meat Department
Food items are available in-Club only. Available November 14

Pick up these titles and other delectable cookbooks
at SAM’S CLUB®

CHEF’S TIP
If you have time, put the pancetta in the
freezer for about 15 minutes before you
begin the recipe; it is easier to cut when
it’s partially frozen.

Pasta and Sauce Pairing
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