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When I’m not working

From weekend rides to multi-day tours,  
I like to ride wherever my legs can take me. 

That’s me in a nutshell.  
Now check out my work.

I’M CYCLING
I grew up in the mitten state and will  
gladly show you where on my hand.

MICHIGANDER I’M HIKING.PROUD 
And when I find time  
away from everything else
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STARBUCKS
Cyber Monday email campaign for Starbucks.
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STARBUCKS
Hero re-design for My Starbucks Rewards website.
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SEARS
Email campaigns for Sears and Shop Your way customer segments. 

derick.adame@gmail.com	 231-557-3369



SEARS
Email campaigns for Sears and Shop Your way customer segments. 
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UNITED AIRLINES
Advertisements for print and digital versions of Hemispheres magazine. 
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UNITED AIRLINES
Choice Menu pages and spreads for Hemispheres magazine.

PRINGLES® ORIGINAL  
POTATO CRISPS  $3.29

TWO DEGREES®  
FOOD BARS $3.99

WILD GARDEN®  
HUMMUS DIP & MULTI  
GRAIN PITA CHIPS $3.99

HARIBO® 
GOLD-BEARS 
GUMMI CANDY $3.99

SHEILA G’S™  
SALTED CARAMEL 
BROWNIE BRITTLE $3.99

SWEET & SAVORY  
BISTRO BLEND 
TRAIL MIX $4.29

snackboxes
ALL DAY ON MOST FLIGHTS OVER 2 HOURS

TAPAS $8.59
Marinated Olives | Roasted Red Pepper Bruschetta Spread | Wild Garden® Hummus |  
Rondelé® Peppercorn Parmesan Cheese Spread | Stacy’s® Pita Chips | Cream Crackers |  
Partners® Olive Oil and Sea Salt Crackers | Emerald® Natural Almonds |  
Brookside® Dark Chocolate with Fruit Flavors

CLASSIC $7.49
Mott’s® Applesauce | Pepperidge Farm® Goldfish | Crackers | Pepperoni |  
Cheddar Gourmet Cheese Spread | Candy | Oreo® Cookies

SAVORY $7.49
Tortilla Chips | Salsa | Vanilla Raspberry Fig Bar |  
Almonds | Nutella® | Graham Crackers | Dried Fruit

ALL DAY ON MOST NORTH AMERICA, LATIN AMERICA 
AND SELECT SOUTH AMERICA FLIGHTS OVER 2 HOURS. 

ALL FLIGHTS ACCEPT CREDIT/DEBIT CARDS ONLY.

A portion of the proceeds from the 
Choice Menu program will go to 
organizations that promote breast 
cancer awareness and provide 
greater access to screening and 
support services. For information 
visit united.com/eatforgood.
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Chef’s Corner

Executive Chef Gerry McLoughlin 
is the Senior Manager of Food and 
Beverage Design and Executive Chef 
within United’s culinary team. With more 
than 30 years of culinary experience, 
Chef Gerry oversees development of 
United’s menus throughout the world. 
He is also a member of the American 
Culinary Federation. 

CHEERS!   Courtesy of Doug Frost, Master Sommelier and Master of Wine

Nicolas Feuillatte Brut Reserve NV Champagne | Start your meal with refreshing Champagne. Feuillatte seems 
to be the favorite of sommeliers everywhere; it’s reliable, rich, well balanced and stylish and lengthy in the finish.

Deconstructed Beef Wellington  
with Green Peppercorn Sauce  
Beef Tenderloin 
4 each of 5-6 oz. beef tenderloin steaks  

(at least 2 in. thick so they do not overcook)
2 tbsp olive oil
2 tsp kosher salt
1 tsp freshly milled black pepper
Directions
1 Pre-heat oven to 425F
2 Heat oil in heavy pan until very hot
3 Sear steaks for about 1 minute on each side 

and transfer to baking sheet
4 Season with salt and pepper
5 Bake for 15-20 minutes or until steaks reach 

140 degrees internally
6 Remove from oven and allow the steaks to 

rest covered with plastic wrap before serving

Mushrooms with Thyme
1 tbsp unsalted butter
1 tbsp olive oil
10 oz. fresh white or mixed mushrooms, sliced
½ tsp fresh thyme leaves, stemless and chopped
1 Pinch of salt and pepper, to taste
Directions 
1 Heat butter and oil in a pan over medium heat
2 Add the mushrooms, salt and pepper, and 

sauté for about 4 minutes
3 Lower the heat and continue cooking until 

the liquid evaporates and the mushrooms 
begin to caramelize (about 15 minutes)

4 Add the thyme leaves and remove from heat

Green Peppercorn Sauce
8 oz. low sodium beef broth 
6 oz. heavy cream
2 oz. cognac 
3 oz. canned green peppercorns, drained
1 oz. shallots, finely chopped
1 clove fresh garlic, crushed
1 ½ tbsp mustard with grain
1 tbsp olive oil
Salt and pepper, to taste
Directions 
1 Heat olive oil in pan over medium
2 Sauté shallots and garlic for about 20 seconds
3 Add cognac off the heat and then cook for 

about 30 seconds
4 Add beef stock and reduce by half
5 Add cream and again reduce by half
6 Add mustard and peppercorns and bring  

to a simmer
7 Season with salt and pepper, to taste
8 Remove from heat and serve with tenderloin

Puff Pastry Squares
1 Follow the package instructions
2 Cut into squares or different shapes and use 

the cuttings to make a design
3 Bake per instructions

Chef’s Tip
This dish would be excellent for a special 
occasion. Serve with your favorite 
potatoes and roasted vegetables.

Yields 4 servings
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WALGREENS
Various web banners for Walgreens.com.
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WALGREENS
Design exploration for walgreens.com beauty section.
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AMERICAN DIABETES ASSOCIATION
Party of the Cure fundraiser gala for the American Diabetes Association at the Chicago MCA.
Deliverables: Overall event theme, direct mail invitiations, posters, programs and donation cards.

An evening that will go down in historySeptember 15, 2012

Presented by Friends for the Cure to benefit the
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AMERICAN DIABETES ASSOCIATION
Care to Cure Sunday Brunch diabetes camp fundraiser held at Soldier 
Field. Deliverables include: Invitation, save the date and event program.
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CME GROUP
Market Reference Guide which is a an informational reference piece in a calendar style 
format. 
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CME GROUP
Informational folder containing sales materials for each of their products and services. 
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CME GROUP
Sales brochure featuring tabbed informational sell sheets for each of their products and 
services.
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CNA INSURANCE
2011 Annual Report
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CNA INSURANCE
2011 and 2012 School of Risk Control course catalogs.
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NOVALAR PHARMACEUTICALS
Logo development, branding, promotional materials and product photography for a new dental product.
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JESSE WHITE TUMBLERS
Logo development and brochure layout for the Jesse White Tumblers  
50th anniversary of the Jesse White Foundation held at the United Center.
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LOGO WORK
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PHOTOGRAPHY
When I’m not at the office, I’m usually behind my camera. 

derick.adame@gmail.com	 231-557-3369



derick.adame@gmail.com	 231-557-3369



derick.adame@gmail.com
231 557 3369

THANKS FOR LOOKING


