
Since an early age, food has been an important part of life 
for Peter Wallin, executive chef at the College of Wooster 

in Ohio. 
“When I was a child, I was exposed to traditional Swedish 

food,” he said. “My father was first-generation Swedish-American 
and my mother was second-generation English-Welsh. We did a 
lot of traditional foods in the home, and a lot of smorgasbords. 
My mother was quite an avid cook. On my father’s side of the 
family, my aunt was a baker and chocolatier extraordinaire, so 
I kind of got brought in. Another thing, too, is that my mother 
was an early feminist, and she wanted to make sure all three of 
her boys knew how to cook and do for themselves.”

After graduating from Cuyahoga Community College with a 
culinary degree, he worked at a number of restaurants in Cleve-
land. “One I really enjoyed was a place called Heck’s Café. We 
were doing a combination of Nouvelle Cuisine, plus, oddly 
enough, gourmet burgers at one of the locations,” said Wallin. 
“We were doing crazy burgers before they were even trendy.”

After working for a restaurant in the Wooster area for about 
13 years, he took a position with Ashland University. “I got a 
position as executive sous chef of catering, and then went from 
catering to chef manager for Dining Services,” he said. 

He immediately saw the differences between campus and 
restaurant food service. “It is a completely different animal,” 
said Wallin. “It was a serious learning curve. As you are in an 

independent restaurant, you 
can make decisions and move 
quickly. In an institution, there 
are a lot more things in steer-
ing that ship so things hap-
pen a little bit slower, but that 
doesn’t mean changes can’t 
be made. Incrementally, the 
departments were improved.”

In his 16 years at Ashland, 
the program had a great deal of success. “We won a num-
ber of awards at the time for Dining Services and standard 
menu from NACUFS (National Association of College and 
University Food Services), and a number of catering awards. 
It was a pretty exciting time. The director was a very dynamic 
person who is no longer there. Mike Bradley was instrumental 
in pushing Ashland in the direction that it is today.” 

Wallin decided to move to the College of Wooster this year 
for a number of reasons, including ending a 60-mile roundtrip 
commute daily. 

He also enjoys the university’s support of local businesses. 
“We did that quite a bit at Ashland, but they do that even more 
here. There is an emphasis toward sustainability. There is a very 
high green factor." 

Wallin enjoys the creativity he is able to display. “They have 
given me a lot of liberty with specialty function menus, 
the dining services menu and that sort of thing. Whereas 
when I was at Ashland, it morphed into more of an admin 
role than a hands-on role. This gets me back closer to my 
passions.” 

In his new position, he “would like to get people into 
the mindset of making things as good and as fresh as 
possible, using local, sustainable ingredients,” he said. 
“It is a matter of education, something that the College of 
Wooster seems to have done really well. It is something 
that I have a passion for — display cooking in front of 
the customers, speed scratch, local sustainable — that sort 
of thing. They are already on that track, but I would like 
to get them to push that a little bit further. We are doing 
things a la minute, so when that customer comes in, things 

are as fresh and as vibrant as possible.”  —OCH
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PreParation: 
Combine the peaches with the lime juice, honey, jalapeno, cilantro, red 

onion and garlic, and let sit for an hour before use.
Cream the cornmeal, salt and butter together. Add the milk and enough 

water to make a moist but firm batter.
Drop by large spoonfuls onto a hot greased griddle and liberally sprinkle 

with Zatar seasoning.
Flatten slightly with the back of a spoon. When brown, turn and cook 

the other side.
Arrange the Johnnycakes on a plate topped with half an avocado sliced, 

fried egg and a spoonful of the peach salsa on top (warm the salsa gently 
if you wish). 

Yield: 16 servings

Zatar Johnnycakes 
with AvocAdo, Fried egg And PeAch SAlSA

ingredients:
8 cups stone-ground cornmeal
2 teaspoons salt
1 cup unsalted butter
4 peaches peeled and diced
2 limes, juice of
2 teaspoons honey
2 jalapeños, seeded and diced

2 tablespoons chopped cilantro
2 tablespoons diced red onion
½ teaspoon minced garlic
8 avocados
16 eggs, cooked to your liking 
4 cups whole milk
8 tablespoons boiling water
4 tablespoons zatar seasoning
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