
Proudly Maine-Grown, Dorchester-Made

T H E  F I E L D  F R I T T E R

Meatless sub with 
marinara and cheese

Made with organic yellow field peas,
a cover crop that restores soil health

Spaghetti and meatballs

Low calorie, high fiber, vegan
and gluten-free

Personal pizza

D O W E L L B Y D O I N G G O O D

The search for a delicious, versatile, environmentally and 
socially responsible plant-based protein is over. The Field 
Fritter was developed by Johnson & Wales culinary 
professionals to meet the dietary needs of patients and 
visitors alike while providing a versatile center-of-the-plate 
protein option for busy food service teams.

The peas in this fritter were grown at Aurora Mills & Farm 
in Aroostook County, Maine, a family-owned farm that 
practices regenerative land management.

The fritter was developed in partnership with Health Care 
Without Harm and NCAT.

P R E P A R A T I O N I N S T R U C T I O N S

Bake at 350 for 15 minutes until internal temp is 165 or 
higher.  Hold in a warmer uncovered to maintain crispness. 

S E R V I N G S U G G E S T I O N S

Alden Cadwell, acadwell@commonwealthkitchen.org

C O N T A C T

INGREDIENTS: PEAS, SPLIT, ONION, OAT
FLOUR, OLIVE OIL, LEMON JUICE, WATER,
FLAXSEED, YELLOW PEAS, PARSLEY, SEA
SALT, CORIANDER, BAKING POWDER
(CORNSTARCH, SODIUM BICARBONATE,
SODIUM ALUMINIUM SULFATE,
MONOCALCIUM PHOSPHATE), BLACK
PEPPER, PEA PROTEIN ISOLATE, GARLIC,
CILANTRO, CAYENNE PEPPER




