
Global Chef is an event in which we invite a guest chef 
from another country for a themed dinner based on the 
country they come from.  This year, we hosted Chef Sergei 
Annaev from Russia on March 15 and 16, 2018.  We 
served Russian dishes for lunch and dinner on each day 
including beef stroganoff, “Ukha” Russian fish soup, 
cabbage ragucabbage ragu, Russian pancakes, Russian pierogies, chicken 
kiev, Russian tea, and more.  Chef Annaev was a 
collaborator in naming these dishes as well as preparing 
the recipes.

Not only is experiencing food from another country a big 
learning opportunity for students to engage in another 
culture, but we also collaborated with the languages 
depadepartment on campus to expand this learning 
experience.  Dr. Lubov Iskold, head of the Russian 
program, generously donated an assortment of Russian 
candy and Russian decorations which created an authentic 
Russian setting for students.  Iskold stated, “I was excited 
to hear that a chef from Russia was visiting Muhlenberg as 
part of the Global Chef program, because this event 
pprovided a unique opportunity for authentic Russian food 
tasting and interaction with speakers of Russian delivered 
right to our campus.”

Dr. Iskold’s Russian language class had the opportunity to 
speak with Chef Annaev in his native language. Iskold 
recalled, “The event motivated students to review food 
rrelated vocabulary and proverbs and to prepare discussion 
questions for the chef in Russian.” Chef Sergei Annaev preparing Russian Pancakes.
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