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Upcoming Events
South Central Area Meeting
April 14 @ 7pm
Guest Speaker: Joakim Bjun (Oatly)

Hybrid Meeting: Shiner
April 21 @ 7pm 
Location: Zoom and in-
person 

Club Social
April 28 @ 7pm 

Last Day of Classes!
April 29 



Monthly Recap

President - Allison Brenner
Vice President - Ganga Sah
Treasurer - Haeley Tercek
Secretary - Mackenzie Flowe
Social Media Manager - Brook Galey
Outreach Coordinator - Kelly Young
Newsletter Editor - My Le

This past month has been extra busy and fun. 

First, the College Bowl team placed 2nd in the South Central Regional College Bowl. Congratulations!
The team included Lucas Haskins, Katherine LeMere, Angie Bong, Carter Hayden, Shreya Veeravelli,
Haeley Tercek, and Jacob Webster-Jones. 

New Officers were elected for the Fall 2021 - Spring 2022 term! 

Product development team continues to work hard on there next product, lead by Brook and Paloma.
If you want to join the team please reach out. The team is always happy to have new members.

On March 17, Cole Hutton a former TAMU Food Science student came to talk about his experience
working in technical sales. He gave some great advice about finding a balance in life and achieving your
goals. Then on March 24, the club had its first ever profit share at MOD Pizza. It was so nice to see so
many members in person and we were able to raise quite a bit of money for the club. On March 31st,
Dr. Awika spoke about his wheat quality lab. The wheat quality lab is always looking for student
workers. On April 7th, Dr. Susanne and Stephen Talcott came and talked about their research and
Food Science 2.0. They do a lot of human clinical trials and bring food science and nutrition together. 



Area Meeting
Meet Food Science Students Aross the US and Globe

 

April 16-17
Register Here:
https://www6.ift.org/Ecommerce/Meetings/MeetingDetail?
productId=54628421

Highlights:
Product Pitch Competition
Yoga
Should I Get a PhD? Panel
Keynote speaker: Rosemary Trout
Jeb Sloan: Future of Foods Talk
And More!



Dutch Oven Desserts
By Jacob Webster-Jones
As a little kid, I had an enormous sweet tooth. At birthday parties I would scrape
the icing off of my slice of cake and eat it with nothing else because I thought
the cake took away from the sweetness. Nowadays I don’t have that intense
craving for cheap supermarket frosting, but I do indulge in some sweets every
now and then. I’ll be sharing some recipes you can make to tame your sweet
tooth. 

Since you’ll be using a dutch oven, you can cook these in the great outdoors as
well as in an oven. I haven’t tried cooking outdoors with charcoal but here’s
what I’ve learned from watching others is this:

Preheat your charcoal using a charcoal chimney. You can use lighter fluid or
a starter brick but these have strong smells that aren’t the most appetizing.
The larger the diameter your Dutch oven is, the more coals you’re going to
use (duh).

This article has a good chart for temperature and diameter conversions
for your Dutch oven.

For baking, evenly distribute the charcoals evenly around the Dutch oven,
this closely resembles the heating patterns of an oven.
Checking to see if your food is done is harder to do when you have to take
charcoal off of the lid and open the lid. Checking your food too frequently
will cause the temperature of the Dutch oven to drop significantly, making
your dish take longer to cook.
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https://scoutingmagazine.org/2017/04/dutch-oven-cooking-primer/


This is a personal favorite of mine simply because you can customize it to
whatever fruit you have. I first had this at a friend’s house and asked for the recipe
from his mother. Peaches, blueberries, or cherries are my go-tos but feel free to
use strawberries, apples, pears, any fruit you want. If you look-up Dutch oven
cobblers on the internet you’ll come across two different kinds. One will have a
crust that looks like biscuits and one will have what looks like a pie crust. I like both
kinds but I’ve found that you get an evener distribution of crust using the pie crust
method. I’ll be giving you a recipe for a peach cobbler but it’s extremely easy to
switch out peaches for your favorite fruit!

Pre-heat oven to 350°F (176°C), melt butter in a 10 in Dutch oven. Remove the Dutch oven
when the butter has melted.
Cut peaches in ⅓ inch thick pieces, place in a large bowl.
Add honey, cornstarch, vanilla, cinnamon, and ginger. Stir to combine
In a seperate bowl, whisk together sugar, whole wheat flour, all purpose flour, baking
powder, salt, and milk (add milk in last).
Pour the contents of the bowl without peaches in the Dutch oven, don’t stir. 
Pour the fruit mixture on top of the batter. Don’t stir.
Bake for 50 to 60 minutes or until the topping is golden. The batter should rise to the level
of the fruit or above it, this is why we didn’t stir in the previous steps.
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Peach Cobbler

Ingredients:
Filling - 
6 tbsp unsalted butter
1.5 kg peaches (or other fruit)
⅓ cup honey
2 tbsp corn starch
1 tsp vanilla extract
½ tsp ground cinnamon
½ tsp ground ginger

Topping - 
¾ cup granulated sugar
⅓ cup whole wheat flour
⅓ cup all purpose flour
2 tsp baking powder
½ tsp kosher salt
½ cup milk

 
Instructions:

https://www.wellplated.com/dutch-oven-peach-cobbler/


Apple Crisp
What makes a cobbler different from a crisp you ask? I don’t really know, I think it
has something to do with the presence of oats in it but I’m not willing to put any
money on that guess. I found this flavorful creation on foodnetwork while I was
trying to find something to make for a potluck. I took it as a good sign when I
went to retrieve my serving tray from the table to find it much lighter than it was
when it was full of apple goodness. This festive recipe features some warm
holiday spices that make this recipe not too sweet that leaves you feeling sick
after having one piece. The smells this fills my kitchen with when I make it
reminds me of apple pies in the summer and pumpkin pies in the fall. This recipe
can easily become a favorite to make simply because of how easy it is to make.
It’s essentially just dumping the ingredients in the Dutch oven and letting the
oven do its thing!

Ingredients:
Filling - 
10 cups apples, sliced and peeled 
¼ cup lemon juice
1 tbsp lemon zest
¾ cups white sugar
½ cup raisins

 

Topping - 
1.5 sticks unsalted butter
1.25 cups all-purpose flour
1.5 cup light brown sugar
1.5 cup oats
2 tbsp lemon zest
1 tbsp ground cinnamon
1 tsp ground nutmeg
1 tsp ground cardamom
Cooking spray

Instructions:
Pre-heat oven to 350°F (176°C).
Combine all the filling ingredients in a bowl.
In a second bowl, cut butter into the flour, stir in the rest of the topping ingredients.
Grease inside of Ditch oven with cooking spray (or vegetable oil/melted butter).
Cook until the apples are cooked and topping is brown.
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https://www.foodnetwork.com/recipes/apple-crisp-recipe3-1944565


B Y :  K E L L Y  Y O U N G

Preheat the oven to 350 degrees F.
Toss the squash, 2 tablespoons vegetable oil, 1/2 teaspoon each of chili
powder and cumin, the salt and pepper on a rimmed baking sheet.
Roast, tossing once, until browned and tender 25 to 30 minutes.
Meanwhile, heat the remaining 2 tablespoons vegetable oil in a large
skillet over a medium heat. Add the onion and cook, stirring, until lightly
browned and tender, about 10 minutes. Stir in the black beans and the
remaining 1/4 teaspoon each of cumin and chili powder. Cook until the
beans are heated through and well combined, about 2 minutes. Remove
from the skillet and set aside on a plate. Pour the enchilada sauce into
the skillet, then reduce the heat to low and warm through.
Pour 2 cups of the enchilada sauce into a 9-by-13-inch baking dish. To
assemble the enchiladas, dip a tortilla into the remaining sauce, then lay
on a plate. Sprinkle some cheese down the middle, followed by some of
the bean mixture and finally some of the roasted squash. Roll it up
tightly, then place seam-side down in the baking dish. Repeat with the
rest of the tortillas. 
Pour the rest of the sauce over the enchiladas, then top with the
remaining cheese. Add a final sprinkling of chili powder, then bake 20 to
30 minutes. Let sit for 15 to 20 minutes before serving. 
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Butternut Squash
and Black Bean
Enchilads
Gluten free and Meat Free!

Ingredients

-1/2 medium butternut
squash, peeled, seeded, cut
into cubes or 1/2 inch sticks
-3/4 teaspoon chili powder
-3/4 teaspoon ground cumin
-salt and pepper
-1 large onion, diced
-One 15-ounce can of black
beans
-Two 15-ounce cans green
enchilada sauce
-12-16 corn tortillas
-12 oz of your choice of
cheese
- 1/4 cup of vegetable oil

Directions



NO AND LOW ALCOHOL DRINKS ARE ON
THE RISE

By: Carly Young

BASIC BEER, NO
MORE

GET IN THE SPIRIT

MOCKTAILS ARE A
MOVE

The most popular low or non alcoholic beverage is beer.
These beers still embody the same quality, innovation,
and amazing taste. The existing non-alcoholic beers
tended to be more watery and more flavorless, the
newer Athletic Brewing Company non-alcoholic beers
have an improved and premium taste. Bravus Brewing
is another company that has non-alcoholic craft beers
with high quality just as their alcoholic counterparts. 

Spirits are one of the hottest areas for product
development in this field. A company called
Seedlip is a pioneer in the space. Seedlip does
not try to replicate the taste of alcohol, they
are created to create distinct blends.

Mocktails are popular in the bar scene for people that are
making sober- conscious decisions. Many consumers agree that
mocktails are just as good as cocktails, which shows there is
good potential for zero-proof cocktails. There is a product,
Ferm Fatale’s probiotic Shrub-Bucha mocktails, that is the
world’s first line of zero sugar, wildly fermented, live, and
organic ‘ready to drink’ mocktails in cocktail flavors. They
also raise the bar for these product types because they add
vitamin B, yeast, good bacteria, and enzymes.

As consumers are making more health-conscious decisions about what they're eating and drinking, they're wanting new alternatives
to traditional alcoholic beverages. There are alcoholic drinks that have either no or low alcohol with new flavors and functionality. It is

predicted that no or low alcoholic drinks will increase by over 70% by 2024. 

Companies are trying to differentiate themselves by bringing functionality to these products that can make them more appealing to
consumers, .The possibilities for new combinations, flavors, and innovation leave for an exciting future! 



Pineapple Facts
Each pineapple plant only produces one
pineapple per season.
The worlds largest pineapple weighed
28kg and was grown in Bakewell
Australia.
You can plant a new pineapple just by
putting the leaves in the ground
because the plant regenerates.
If you want your pineapple to ripen
faster, store it upside down.
The only pollinating agent of pineapple
are hummingbirds.
Every part of the pineapple plant can be
used to make vinegar and alcohol.
Pineapple is good for tenderizing meat
due to the presence of bromelian which
breaks down proteins. 
The pineapple is the symbol for
southern hospitality. 



@tamu_fsc tamu-iftsa

Food Science Club  
https://foodsciencetamu12.wixsite.com/nfsc

Every Wednesday @ 7:00 pm

Editor-in-chief: Allison Brenner
Editor of Food Trends: Carly Young
Editor of Healthy Living: Kelly Young
Guest Writer: Jacob Webster-Jones  

Editorial Team


