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Intense Flavors: Turning Up the Heat on Latin Cuisine

Latin cuisine continues to get hotter as Americans become
more interested in exploring the regional favors of South
America and Cuba. Sultry Miami is the hotbed for Nuevo
Latino cooking and the cosmopolitan fusion of cultures in
the city releases new energy into Latin-
based dishes and menus.

As Chef de Cuisine at A Joy Wallace
Catering Production & Design in Miami,
Elgin Woodman finds that this fusion of
flavor and culture releases her own cre-
ative culinary energy. “Miami is a destina-
tion, and guests desire tropical menus
more than anything else,” she says. “But
we can teach them to go further than that
by guiding the menu to other flavors,
such as Asian. Plus, we have a lot of
repeat clientele, so we are always looking
for new ways to put a spin on the Cuban
and South American dishes for which

Miami is known.”

Woodman devotes a large portion of her time to the
research and development of different cuisine, ingredients
and cooking styles. She can do this because the kitchen at
Joy Wallace operates with both an Executive Chef and an
Executive Sous Chef who handle the paperwork, budget-
ing and purchasing allowing the Chef de Cuisine to focus
on menu development and food presentation.

Although exploring food comes naturally to Woodman,
she originally trained in hotel management. After attend-
ing Johnson & Wales, a culinary university in North
Miami, she worked at Fisher Island, an exclusive resort
community in Miami, with hotels and restaurants. “I
started in a hotel, then went from restaurant to restaurant.
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During my seven years there, I was in the kitchen for two
and a half,” Woodman says. “In the catering industry,
started with Joy and have been in the kitchen ever since.”

CULINARY CONTROL

The cultural diversity of the Miami mar-
ket makes it easy for a chef to have access
to ingredients from all over the world, but
food trends in the city still revolve around
Latin cuisine. “Cuban and South
American influences have been here for
such a long time,” Woodman says.
“However, the food is getting simpler and
its presentation more sophisticated. The
plates and silverware have become more
important, and the client is more willing
to go with a different shape of plate. And

4w they are willing to pay for something dif-
cwecs  ferent.”

She attributes this to the fact that clients today are looking
for an experience closer to a restaurant, and caterers are
able to meet their needs. “Like a restaurant, we are doing
more special request,” Woodman says. “Higher-end clients
are now actually asking that we give their guests a choice
of appetizer or entrée even at sit-down affairs.”

Even though catering is about what the client wants,
Woodman enjoys the times in which she gets to dictate the
menu. For instance, during an open house or when clients
come to the kitchen for lunch, Woodman has free rein.
“This is the time when I show them something new, some-
thing they might not normally choose,” she says.
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