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When Eric Lee competed on the eighth season of “The Next Food Network Star,” his 
focus on the TV show was to promote organic, sustainable food, as well as promote the 

Sonoma region of California. 
Although his time on the show was relatively short (Lee was the fourth contestant elimi-

nated), he is able to spotlight these same food qualities as the new executive chef at Sonoma 
State University in Rohnert Park, Calif.

“The beauty of being executive chef here is that they have really given me carte blanche, 
and I want to create a campus that is in line with everything that exists in this county,” he said. 
“There are farms everywhere. I drive past cows, and vegetable farms and strawberry farms 
and all of that every day. There are wineries, there are cheesemakers — a myriad of things around here. I want to raise 
the level of food, from top to bottom.”

In the month that Lee has been on campus, his main focus has been on Prelude at the Green Music Center, an upscale 
restaurant and special-event center adjacent to the university’s newest concert venue, Weill Hall. “Because that one is a world 
venue, one of the best in the United States, I really feel that it is a way of putting our name out there on a world stage. That 
has been the area that I have really been focusing on right now — making the food there lighter in style, creating more of a 

small-plate atmosphere, and just knowing the dishes and menu items 
you see, where the meat comes from, what farm the vegetables come 
from. The seafood is all from the Monterey Bay Aquarium Seafood 
Watch List. That is really important to me.” 

Lee is also preparing for the opening of the new Student Center 
on campus. Featuring 12 dining concepts under one roof, the Stu-
dent Center will house both the residential dining facilities, which 
cater to the university’s 3,000 on-campus residents, as well as retail 
areas focusing on the entire campus population of more than 10,000.

“Kids in this day and age are becoming more and more worldly,” 
he said. “They will know what a Bahn Mi sandwich or a Vietnamese 
Pho soup is, where when I was a kid, I had no idea. I really want to 
educate the other kids who didn’t have access to that. We can educate 
them and dance them around the globe and provide amazing food 
that is healthier. I’ve seen kids with plates piled high with fettucine 
alfredo, with French fries, and that is kind of disgusting. We are just 
doing things that are just a lot healthier for them. That has been my 
primary focus with the residential facilities.” 
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IngredIents: 
4 ounces lemon juice
4 ounces Champagne vinegar
2 teaspoons Dijon mustard
2 shallots, minced
Kosher salt
Freshly ground pepper
20 ounces olive oil
2 pounds fresh Dungeness crab meat or cooked 

lobster or shrimp
32 Belgian endive leaves separated chilled and kept 

under a damp towel
4 teaspoons chopped chives
3 tablespoons fresh basil, chopped
2 teaspoons chopped Italian parsley
2 red bell peppers, diced small
4 avocados, diced small
Fried shallots for garnish

PreParatIon:
Whisk together the lemon juice, vinegar, mustard, 
shallot and a pinch of salt and pepper in a small 
bowl. Slowly whisk in the oil until incorporated. 
Set aside.

In a large mixing bowl, combine crab, endive, 
herbs, avocado and peppers, and toss with enough 
dressing to coat. Season to taste with salt and 
pepper. Place the salad on each plate and serve 
immediately. 

YIeld: 24 servings
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IngredIents: 

DungEnEss Crab
and BelgIan endIve salad




