


TASTE QUEST HEADQUARTERS
Did you know cooking is a superpower?

It’s true. You can use it to get really strong, 
to help your family eat well, and to help get nourishing food 

to neighbors who don’t have enough. 

Nashville is counting on you to learn this superpower. 
Here’s how Taste Quest can help. 
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Greetings, Team Taste Quest! 
I am so pleased you joined the team! We need your 
help to get nourishing food to our neighbors who 
don't have enough. In these pages and on the app 
you will practice the craft of cooking, and as you learn 
new things, I promise it will be all fun and games! 

Seriously. 

Just remember...

1. Always be careful. Ask adults for help. 
2. Always clean up after you finish cooking. 
3. Always ask questions. Curiosity makes great cooks!
4. HAVE FUN! These are games, after all.

 
Way to be awesome. GAME ON! 

Emily
Taste Quest Founder, Director

Seriously, 
kids, 
Play 
with 
your 

food!

Hey there, grownups! 
What? Kids in the kitchen? Absolutely. With your help, Nashville's kids will adopt a 
healthier relationship to food, strengthen their family dynamics, and affect real 
change in their community. Our goal is to empower these kids using cooking as a tool. 
Thanks for your patience, your encouragement, and your helping hands.



SORGHUM COOKIES! 

Recipe 
Challenge #1:
TO

OL
S

INGREDIENTS
GINGER COOKIES
6 ounces butter, at room temperature
1 cup granulated sugar
1 egg
1/4 cup sorghum
2 1/4 cups flour
2 teaspoon baking soda
1 teaspoon cinnamon
1/2 teaspoon salt
1/2 teaspoon ground ginger
1/2 teaspoon clove
1/4 teaspoon nutmeg
1/4 cup large grain (raw) sugar

SORGHUM CREAM FILLING
1 stick butter, room temperature
4 ounce cream cheese, room temperature
2 1/2 cups powdered sugar
1 teaspoon vanilla extract

mixing bowl with 
egg beaters OR a 
standing mixer

plastic wrap cookie sheet

Why we love these cook
ies...

Sugar and spice and everything 

nice! Sorghum adds a unique 

flavor to these slightly 

crispy, slightly chewy 

cookies. They are good 

on their own, but it is 

extra fun to add the 

cream filling for cookie 

sandwiches. 

For the Ginger Cookies:
1. In a mixing bowl beat the butter, sugar, and egg until 
light and fluffy. Slowly add the rest of the ingredients 
except the sugar until mixed well.  Shape the dough 
into logs and chill 30 minutes.  

2. Cut the dough into 1-inch slices and coat with the 
cane sugar.  Bake at 350 for 10 minutes. Sprinkle with 
more raw sugar when hot. When cool, pipe or spoon 
filling in between two cookies for a cookie sandwich, if 
desired.

Sorghum Cream Filling:
In large bowl, beat butter and cream cheese with elec-
tric mixer until light and fluffy. Beat in vanilla. Gradually add powdered sugar, beating well 
on medium speed. Add sorghum, beat at medium speed until light and fluffy.

What is Sorghum?
Sorghum is a plant that looks like a cross between corn 
and wheat. It grows really well in Tennessee. Farmers 
harvest the grains to feed to animals or to turn into flour, 
as well as extract the juices to make a thick, yummy syrup, 
like honey or molasses, used to sweeten food. It is the sor-
ghum that gives these cookies their earthy sweet taste! 

DID YOU KNOW...
Sorghum grains can also be 
popped like popcorn? Or cooked 
into a risotto?

5 
points!

Upload a photo of your completed cookies and your thoughts on how they taste to 
Taste Quest Headquarters online.



Quest #3: Make an 
ugly food beautiful 
with an artsy photo. 
Add it to your 
gallery. 

Quest #4: Interv
iew an older family 

member about their f
avorite foods 

growing up. Write up their stor
y and 

add it to your lo
g. 

Quest #5: Share a meal with someone from another country. Write about your experience in your log. 

Quest #6: Taste 

something you’ve 

never tasted 
before. Log what 

it tasted like!

5 
points!

5 
points!

15 
points!

15 
points!

MY 
Quest Journal
There are so many ways to have fun learning 
about new foods! Complete the challenges and 
log your wins online at TQ Headquarters so we 

can help more neighbors in need.

Quest #5: Build a 
sculpture out of food and snap a photo to add to your gallery.

5 
points!

Ethiopian food....
major yum!

chayote squash!



Grocery                                                   Games!
While you’re in the grocery store, 

seek out the ingredients below (brands don’t matter). 
Five in a row is BINGO! 

upload a photo of your completed grocery games at 
tq headquarters online

1. ___________________
2. ___________________
3. ___________________

Can you identify the close-up foods below? 

4. ___________________
5. ___________________
6. ___________________

7. ___________________
8. ___________________
9. ___________________

1.

9.8.7.

6.5.4.

3.2.

5 
points!



Nonprofit of the month

The Cookery is so much more than meets the 
taste buds. It is, in fact, a training ground for 
homeless men to learn the culinary arts. The 
Cookery is a place where they can find heal-
ing from their painful pasts and regain a sense 
of dignity and purpose. “These guys feel like 
they’ve dropped out of life, so this experience is 
a game changer,” says Brett Swayn, founder and 
chef of The Cookery. “They know there is a story 
going on that is bigger than them but includes 
them. They learn that it’s more subtle than just 
food; it’s an expression, a chance to meet people 
at the table through food, and this gives them 
new life.”
Brett came from Australia to pursue a career 
in music, but through a series of tragic events, 
found himself stepping off a greyhound in Nash-

The Cookery

ville with nothing but the clothes on his back and 
nowhere to sleep but a missions facility for the 
homeless. “It is very difficult to describe what it’s 
like not to have a home,” says Brett. “You have 
nowhere to rest. You are not allowed to use most 
bathrooms. You become mentally and physically 
exhausted as a homeless person. I felt like I was in 
a fish bowl.” After many months of homelessness, 
Brett was offered a position working in a restaurant 
kitchen. He excelled in this role and quickly rose 
through the ranks, eventually becoming sous chef 
for the restaurant’s national chain. Fueled by his 
faith and his newfound compassion for the home-
less, Brett began a program to feed the hungry, and 
the numbers of people served grew into the many 
hundreds.

For Brett, feeding the homeless is only a short 
term solution. “Poverty is like a black hole,” Brett 
says, “whatever you give to [people in need] just 
disappears. Their identity is what is challenged. 
That is what we need to address.” In 2008, Brett 
met Terry Kemper, a former caterer, and they put 
their heads together to develop a plan to equip 
homeless men with culinary training, giving them 
new skills and—more importantly—hope. “With 
the canvas of the culinary, we are dealing with the 
hurts of the mind… Hope is contagious,” Brett 
explains. “These guys begin to believe, ‘I can do 
something useful.’” The Cookery opened July 8, 
2013, and celebrated its first graduates March 11, 
2014.

As fantastically delicious as the food is at The 
Cookery, the real treat is meeting the men behind 
the scenes. Guests feel a palpable camaraderie 
and joy radiating through the kitchen. These gen-
tlemen continued cooking while they graciously 
shared with me their stories, as well as several 
tastes of their handiwork. restaurant run entirely 
by homeless people.

If readers are interested in helping The Cookery 
team to achieve these goals, they are invited to 
sponsor men in the program, and—of course—to 
come and eat! All proceeds from the restaurant 
go back into funding the culinary program. Fund-
ing is key, but it is just as critical for the men to 
receive the approval from their customers, Brett 
says. “Their accomplishments give air in the lungs 
and a belief that they can achieve other things. 
These guys are not just constructing burgers, they 
are learning an art. Hands that may have once 
destroyed things are now making something 
beautiful.”

How Team 
Taste 
Quest 

Can Help 
The Cookery helps formerly homeless 
men learn to cook so they can start 
a whole new life. They give the men 
a place to live, food to eat, and they 
train them in the cafe kitchen. 

You can help! For every quest you 
complete in the magazine local busi-
nesses will donate towards The Cook-
ery’s good work. 

This month’s sponsors: 



1 2  S o u t h

Scavenge!
Questing our way through Nashville neighborhoods

DESTINATION: 12 SOUTH

HO
W 

IT
 W

OR
KS

This quest gets you on your feet! Starting at the north 
end of the 12 South neighborhood, walk south hunting 
for the images to the right and the answers to the 
rhyming riddles. As you find them, mark the correct 
numbers in the spaces in the map below. 

15 
points!

Complete this quest and log your journey at 
TQ headquarters online. Bonus points for sharing 
photos and stories from your journey!
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Looking for something cold and sweet 

and something made of dairy?

Take a gander at Jeni’s menu 

for a signature flavor called _____________. 

5 Daughters has a special treat 

but it’s not really a donut. 

Ask what makes their specialty special, 

and why it’s called a __________. 

Let them eat cupcakes!

It’s a sweet kind of carpe diem.

Now you can get them nice and quick 

from Sprinkles Cupcake ___ ___ ___

1. 2.

4.
3.

5.6.

7.8.
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Many Thanks to 
our Sponsors!

1. A container without hinges, lock
, 

or a key, yet a 
golden treasure l

ies 

inside me. What am I?

2. It looks green, it opens red. 

What you eat is red, but what 

you spit out is black.

3. Take off my skin, I 

won't cry, but you will. 

What Am I?

4. What do you get 
when you drop a 

pumpkin?

5. What did the nut say 

when it sneezed?

Answers: 1. egg   2. watermelon   3. onion   4. squash   5. cashew


