
 
 
 
 
 
 
 
 

Recipes  
from  

White House Chef© 
By Walter Scheib, Executive Chef 

  



Pecan-Crusted Lamb with Morel Sauce and Red-Curried Sweet potatoes 
(serves4) 
Pecan Crust 

2/3 cup pecan halves (about 2 ½                   1: Make the breading: lightly toast the  
Ounces)                                                                        pecan halves in a small, heavy-bottomed  
1/3 cup white fresh bread crumbs                      sauté pan over medium heat until fragrant 
Pinch ground cumin                                                 3-4 minutes. Let cool, then transfer to a bowl 
Pinch of cayenne                                                       of a food processor fitted with the steel blade 
Pinch of ground coriander                                     and pulse to a medium-fine grind. Transfer to 
Pinch of freshly ground black pepper                 a medium bowl, Add the bread crumbs,  
                                                                                        Cumin, cayenne, coriander, and pepper and 
For the Lamb                                                             stir to combine. Set aside. (at this stage, the  
One 8-rib lamb rack (about 1 ½                            breading can be refrigerated in an air tight 
Ponds) timed of excess fat                                      container for up to 24 hours. Let it come 
Salt and freshly ground black pepper                down to room tem before proceeding) 
1 tablespoon canola oil                                           2: Precook the lamb: Preheat the oven to 325 
1 ½ tablespoon Dijon mustard                             Season the lamb on both sides with salt and  
½ tablespoon honey                                                pepper. Heat oil on high and sear well on both  
¾ teaspoon roasted garlic puree                         sides. 2-3 minutes. Transfer to plate and cool. 
 
To assemble and serve ( red-curried        3:Stir together the mustard, honey, and roasted 
sweet  potato)                                                     garlic to make a glaze. Paint the glaze on to                              
and Morel Sauce                                                  the meat portion of the lamb. Coat the lamb  

with the pecan breading by rolling the meat in 
the breading and lightly pressing it on by one 
hand. 
4: Put the lamb on a roasting pan and roast until 
the temperature on the thickest part reads 135F 
to 140degrees F, about 20 minutes. Remove from 
oven and let rest for 8 to 10 minutes.  
5: To serve: put the sweet potatoes in a pastry 
bag, re-heat if necessary. Slice the lamb between 
the bones to make 8 chops. Pipe or spoon about 
3 Tbls of puree in the center. Place two lamb 
chops on each plate. Spoon some sauce and 
mushroom around the lamb. 

 
Red Curried Sweet Potato (serves 4) 
2 medium sweet potatoes (about 6 oz each) 
1 ½ cups orange juice, preferably freshly squeezed  
2 teaspoon packed lightly brown sugar 
About ¾ teaspoon red curry paste, depending on desired heat level 
3 tablespoons coconut milk solids (skimmed from the top of a can of 
 unsweetened coconut milk) 
1: Preheat the oven 325 F. Arrange the sweet potatoes in a single layer on a baking dish. 
Roast until tender. About one hour, Remove from the oven and let cool. Peel the potatoes 
and transfer to a bowl of a food processor fitted with a steel blade. Puree until smooth. 
Then push them through a fine-mesh strainer set over a large bowl, pressing down with a 
rubber spatula. 
2: Put the orange juice and brown sugar in a small, heavy-bottomed saucepan. Bring to a 
simmer over medium-high heat and cook until reduced to a syrup, about 10 minutes. Stir in 
the curry, then fold the mixture into the sweet potato puree.  



3: Transfer the puree ta a large saucepan over medium heat. Thoroughly fold in the coconut 
solids. Cook, stirring occasionally, until the mixture dries to piping consistency. 3 to 4 
minutes. (This can be kept warm in a double boiler for up to 2 hours)  
4: Serve with spoon, or transfer to a pastry bag fitted with a medium star tip. 
 
 
Morel Sauce  
3 ounces lamb stew meat, cut into 1/2 –inch cubes 
1 tablespoon chopped shallot  
¼ cup cabernet sauvignon or other full-bodied red wine 
Freshly ground black pepper  
2 sprigs fresh thyme 
1 cup veal demi-glace ( available from specialty grocers or online) 
1 teaspoon roasted garlic puree 
Salt to taste 
1 teaspoon canola oil 
1 ounce morel mushrooms, trimmed and cleaned  
1: Heat a medium, heavy-bottomed saucepan over medium-high. Add the lamb stew meat 
and cook, stirring often, until well browned, about 5 minutes. Add the shallot and cook until 
soften but not browned, about 3 minutes. 
2: Add the wine and stir, scraping up any flavorful bits stuck to the bottom of the pot. Add a 
pinch of pepper and thyme. Simmer until the wine is reduced by three quarters. Add the 
demi-glace and the garlic puree and simmer until reduced by one fourth. 
3: Strain through a fine-mesh strainer set over a bowl and season to taste with salt and 
pepper. Keep covered and warm. Discard solids. 
4: In a sauté pan, heat the oil over medium heat. Sauté mushrooms 3 to 4 minutes until 
tender. Add to sauce. Serve. Add the sautéed morels before serving. ( sauce can be cooled 
and refrigerated in an air tight container for up to 24 hours) 
 
Peach and Plum Salad (4 servings) 
½ cup champagne vinegar, rice wine, vinegar 
¼ cup honey 
¼ cup chopped fresh cilantro leaves  
1 ½ tablespoon olive oil  
1 ½ tablespoon freshly squeezed lime juice  
1 teaspoon grated lime zest  
1 ½ teaspoon seeded, finely diced jalapeno pepper  
1 teaspoon hot sauce  
1 teaspoon ground cinnamon  
½ teaspoon ground star anise  
3 ripe peaches, pitted and cut into 10 wedges  
3 ripe plums, pitted and cut into 8 wedges each  
Salt and freshly ground black pepper  
Directions: Put the vinegar, honey, cilantro, oil, lime juice and zest, brown sugar, jalapeno, 
hot sauce, cinnamon, and anise in a large bowl. Stir together until well incorporated and the 
sugar has dissolved. Gently fold in the peaches and plums and let stand at room 
temperature for 10 minutes. Season to taste with salt and pepper and serve. 
 

 
 
 
 



Grilled chicken breast with Lemon Pasta and broccoli (serves 4) 
For the chicken  
2 tablespoons freshly squeezed lemon juice  
1 table spoon olive oil 
½ tablespoon chopped garlic  
1 teaspoon very finely chopped fresh rosemary leaves 
1 tablespoon very finely chopped fresh thyme leaves  
Salt and freshly ground black pepper 
4 boneless, skinless chicken breast (about 5 oz each) 
For the Broccoli 
½ pound broccoli florets, cut into 1inch pieces  
Salt and freshly ground black pepper 
1 or 2 lemons, halved 
For the Pasta 
¼ cup olive oil  
1table spoon chopped garlic 
¼ cup freshly squeezed lemon juice 
2 tablespoons chopped fresh flat leaf parsley leaves 
8 ounce dry pasta or 12 ounces fresh pasta of your choosing, cooked al dente according to 
package instructions and drained 
¼ cup freshly grated parmesan or Asiago cheese 
Salt and freshly ground black pepper 
1: Marinate the chicken: In a small baking dish or other shallow dish stir together the 
lemon juice oil garlic rosemary and thyme. Season to taste with salt and pepper. At the 
chicken in a single layer, Turn to coat, cover, and marinate in the refrigerator for 10 to 20 
minutes.  
2: Meanwhile, Prepare a charcoal grill for grilling, letting the coals Burn into covered with 
white Ash, preheat a gas grill to medium-high, or preheat the broiler. 
3: Grill or broil the chicken until cooked through (The juice should run clear when pierced 
with a sharp, Thin blade knife). Cooking time will vary based on the power of the grill or 
broiler and the thickness of the chicken, but should be about four minutes per-side. Keep 
the chicken covered and warm until ready to serve. 
4: Steam the broccoli: Pour about an inch of water into a small, covered saucepan fitted 
with a steamer basket. Bring the water to a boil over medium high heat. Put the broccoli in 
the basket and steam, covered, until al dente, 4 to 8 minutes depending on the size of the 
florets. 
5: Transfer the broccoli to a bowl, season with salt and pepper, and squeeze the lemon over 
the broccoli to taste, catching the seeds in your hand. Keep covered and warm. 
6: Finish the pasta: Heat the oil in a large, heavy bottomed sauté pan over medium heat. 
Add the garlic and sauté until softened but not browned 2 to 3 minutes. Stir in the limning 
juice and simmer to reduce for three minutes. Stir in the parsley and cook for 30 seconds. 
At the pasta and cheese and toss well. Season to taste with salt and pepper and keep 
covered and warm. 
4: To serve, percent the chicken, pasta, and broccoli family-style from their own plates, 
bowls, or platters, or divide among four dinner plates. 
 

 
 
 
 
 



Roasted Vegetables Sandwich on Lavash with Peach and Plum salad 
(serves 4) 
2 medium egg plants (10 to 12 ounces each) 
About 6 cloves 
Juice of 4 lemons (about ¾ cup) 
1/3 cup tahini 
2 tablespoons olive oil 
2 tablespoons chopped fresh flat leaf parsley leaves 
About 1 tablespoon harissa  
About ½ tablespoon ground cumin 
Salt and freshly ground black pepper 
For the Vegetable Marinade 
½ cup olive oil  
½ fresh chopped basil leave  
¼ red wine vinegar 
¼ cup balsamic vinegar  
4 cloves garlic, chopped 
1 tablespoon Dijon mustard 
For The Roasted Vegetables 
1 medium zucchini, cut crosswise into ¼ inch slices 
1 medium summer squash, cut lengthwise into ¼ inch slices 
12 spears large asparagus, trimmed and peeled  
1 medium bulb fennel, sliced lengthwise, ¼ inch thick 
1 medium portabello mushroom, wiped clean and sliced 1/3 inch thick 
1medium Vidalia or other sweet onion, sliced ¼ inch thick  
1 medium Japanese eggplant, sliced ¼ inch thick 
2 medium plum tomatoes, quartered  
1 medium roasted red bell pepper, peeled and cut into thin strips 
1 medium roasted yellow bell pepper, peeled and cut into strips 
To Assemble And Serve 
Four 10 x 10- inch pieces lavash or 12- inch flour tortillas or sandwich wraps  
¼ cup loosely packed fresh basil leaves 
¼ cup loosely packed cilantro leaves  
1: Make the eggplant spread: Preheat the oven to 350°F place the eggplants on a baking 
sheet and roast until very well done and soft to a knife tip about 40 minutes, Turning them 
a few times with tongs or a kitchen spoon to insure even roasting. Remove the pan from 
oven and let the eggplants cool. When cool enough to handle, halve the egg plants, scoop 
the pulp Into bowl of a food processor fitted with the steel blade, and discard the skins.  
2: Add the garlic, lemon juice, tahini, oil, parsley ,harissa, and cumin to the food processor, 
And process until the mixture is smooth and the seasonings are well incorporated. Taste 
and adjust the seasoning with more garlic, lemon, cumin, and harissa, as desired; Add salt 
and pepper to taste. There should be about 2 cups of spread. 
3: The spread can be refrigerated in an airtight container for 2 to 3 days. Let it come to 
room temperature before using. 
4: Make the vegetable marinade: Put all ingredients in a small bowl and stir together into 
well incorporated. Let sit for one hour at room temperature to integrate the flavors, or 
cover with plastic wrap and refrigerate for up to 24 hours. 
5: Roast the vegetables: Preheat the oven to 425°F layout the zucchini squash, asparagus, 
fennel ,mushroom onion, eggplant and tomatoes in a single layer on one or two nonstick 
baking sheets. Stir the marinade to recombine it and Brush the vegetables lightly with some 
of the marinade, but do not soak them. 



6: Roast until the vegetables are soften and nicely golden. 10 to 12 minutes, Brushing 
occasionally with the marinade. Do not cook to the point that they turn mushy. Let the 
vegetables cool to room temperature. 
7: Assemble the sandwiches: Lightly spread the lavish from edge to edge with the eggplant 
spread; You should not use all the eggplant. Later one quarter of the vegetables in a row in 
the central third of the lavash. Lay some basil and cilantro leaves over the vegetables, and 
roll the lavash tightly around the vegetables. Slice the roll diagonally into 3 or 4 pieces. 
Repeat with the remaining lavish, vegetables basil, cilantro, to make and cut 4 sandwiches.  
8 To serve, arrange the pieces of each sandwich on a plate. Spoon some more eggplant dip 
on the side, and pile some peach and plum salad on the other side. 

 
White house Roof Garden Salad (serves 4) 
1/2 medium cucumber  
2 cups loosely packed of your favorite salad greens, such as arugula, Bibb, or mache 
3 large tomatoes, heirloom if available, cut into ¾- inch chunks  
½ medium red onion, sliced very thin 
½ cup very thinly sliced yellow bell pepper  
½ cup very thin sliced red bell pepper   
1: Peeled the cucumber, halve it lengthwise, scoop out the seeds, and cut it crosswise into 
1/4 inch slices. 
2: Put the cucumber slices, green, tomatoes, onion, yellow and red peppers, scallions, basil, 
jalapeño, mint, chives, and thyme in a large bowl. Drizzle with the dressing and gently toss. 
Let stand for 10 minutes. Season to taste with salt and pepper toss again and serve. 
 

Garden Salad Dressing (makes about 1 cup) 
¼ cup seasoned rice vinegar  
2 tablespoons chopped garlic 
½ tablespoon Dijon garlic 
Juice of 1 medium lemon 
1 teaspoon finely grated lemon zest 
½ cup olive oil 
Salt and freshly ground black pepper 
1: Put the vinegar, garlic, mustard, lemon juice, and lemon zest in a small bowl and whisk 
together. Slowly at the oil in a thin stream, whisking to make an emulsified dressing. Season 
to taste with salt and pepper. 
2: The dressing can be refrigerated in an airtight container for up to three days. Let it come 
to room temperature before serving. 

 
Jerk-Spiced Shrimp on Corn Cakes with Mango and Black Bean Salad 
(makes about 24 shrimp-topped corn cakes, enough to serve 4to6 as an 
hors D’oeuvre) 
1 ½ tablespoons whole allspice berries 
½ medium stick cinnamon  
¼ cup finely diced Spanish onion 
¼ cup finely sliced scallions, white and green parts  
¼ cup plus 2 tablespoons Red Stripe or other medium-light beer 
2 tablespoons freshly squeezed lime juice 
½ tablespoon packed light brown sugar  
1 teaspoon grated fresh ginger 
½ teaspoon dried thyme  
½ teaspoon ground cumin 
¼ teaspoon seeded, finely diced habanero pepper 



¼ teaspoon ground coriander 
2 cloves garlic, chopped  
Salt 
¾ pound jumbo shrimp, shelled and devined  
Vegetable oil for cooking the shrimp 
Corn Cakes 
Mango and black Bean Salsa 
About 24 fresh cilantro leaves 
1: Put the allspice and cinnamon in a medium, heavy bottomed sauté pan and toss over 
medium heat, shaking the pan to prevent scorching, until lightly tossed and fragrant, 1 to 2 
minutes. Let cool, then grind well in the spice grinder or coffee grinder. 
2: Transfer the ground spices to a food processor, preferably a small one, fitted with the 
steel blade. At the onion, scallions, beer, lime juice, brown sugar, ginger, thyme, cumin, 
habanero, coriander, and garlic. Process until thoroughly integrated into a smooth purée. 
Taste and season with salt. 
3: Put the shrimp in a medium bowl, pour the purée over the shrimp, stir to coat, cover, and 
refrigerate for six minutes, but no longer, or the line juice will begin to cure the shrimp. 
4: You may need to do the following in batches: lightly oil a medium, heavy- bottomed 
Sauté pan and heat over medium heat. Lift the shrimp from the marinade, letting any 
excess liquid run off and brushing off any marinade solid. Discard the marinade. Cook the 
shrimp in the pan until firm and pink, 3 to 5 minutes, turning once. As they cook, they 
should curl nicely into a crescent shape. 
5: Transfer the shrimp to a clean, dry cutting board and let cool to room temperature. Slice 
them in half lengthwise to form crescent shape disc. The shrimp can be kept in an airtight 
container in the refrigerator overnight. Let them come to room temperature before serving. 
6: To serve, arrange the corn cakes on a platter. Top each cake with a shrimp half and one 
generous teaspoon of salsa. Garnish with a cilantro leaf and serve. 
 

Corn Cakes (makes about 24 corn cakes) 
1 ear corn on the cob, shucked 
3 tablespoons unsalted butter 
Salt and freshly ground black pepper 
½ cup all-purpose flour 
¼ cup fine, yellow cornmeal 
½ tablespoon sugar 
½ tablespoon baking powder 
½ cup milk 
1 large egg, separated 
2 scallions, white parts only, finely chopped 
¼ cup peeled, seeded, and finely diced roasted jalapeno  
Vegetable oil, for cooking the corn cakes  
1: Preheat the broiler. 
2: Brush the corn with 1 tablespoon of the butter and season with salt and pepper. Place on 
a rimmed baking sheet and broil, turning, Until nicely golden brown all over, about 10 
minutes. Remove the sheet from the oven and transfer the corn to a cutting board. When 
cool enough to handle, remove the kernels from the cob by standing the cob on its end and 
running the blade of a heavy knife down the edges. You will have between 1/2 and 1 cup of 
kernels. Reserve 1/2 cup for the recipe, and save the rest for another use, or add in to the 
salsa in the dish for some additional corn flavor.  
3: Melt the remaining 2 tablespoons butter and let cool slightly. In a medium bowl, combine 
the flour, cornmeal, sugar, baking powder, and 1/4 teaspoon salt and stir together into well 
incorporated. Stir in the milk, egg yolk, and melted butter. Fold in the corn, scallions, and 



jalapeño. Whip the egg white until soft peaks form, Then gently fold the egg white into the 
batter, but do not overwork the better. 
4: Fry corncakes in batches: Lightly oil a large, heavy bottomed sauté pan and heat it over 
medium heat. Add the batter in 1 tablespoon portions. Cook until bubbling in center and 
golden brown underneath, then turn and cook until golden brown on the bottom, about 
two minutes pier-side. As the cakes are done, gather them on a plate or platter and cover 
with foil to keep warm. 
 

Mango and Black Bean Salsa (makes about 1 ½ cups) 
¾ cup finely diced mango (about 1 medium mango) 
¼ cup finely diced red onion  
¼ cup cooked, drained black beans 
1 tablespoon finely diced red bell pepper 
1 tablespoon freshly squeezed lime juice  
1 teaspoon grated lime zest  
2 teaspoons honey 
½ tablespoon chopped fresh cilantro leaves 
½ tablespoon chopped fresh basil leaves  
½ tablespoon finely diced seeded jalapeno pepper 
1 teaspoon hot sauce 
1 teaspoon ground cumin 
½ teaspoon ground coriander 
Salt and freshly ground black pepper  
In a medium bowl, combine the mango, onion, black beans, red pepper,line juice, lime zest, 
honey, cilantro, jalapeño, hot sauce, cumin and coriander. Cover and let stand for one hour, 
then taste and season with salt and pepper. The salsa can be refrigerated in an airtight 
container for up to 24 hours, but it is best to serve fresh, as we always serve it at the White 
House. Let it come to room temperature before serving. 
 

Porterhouse Steak with Béarnaise Sauce and Onion Rings (serves 4) 
4 dry-aged, prime porterhouse steaks, at least 1 ½ inches thick (24 ounces each) 
2 tablespoons olive oil 
Salt and freshly ground black pepper  
Onion rings  
Béarnaise Sauce  
1: preheat the boiler, Or preheat a charcoal grill for grilling, letting the coals 
burn until covered with white ash, or preheat a gas grill to high. 
2: Meanwhile, brush the steaks with Oil and let sit for 15 minutes at room 
temperature. Season the steaks with salt and pepper. 
3: Broil or grill the steaks to desired doneness; I'm internal temperature of the 
hundred and 35°F will give a nice, medium rare steak. Time will vary greatly 
based on how powerful your grill or broiler is and how thick the steaks are. 
But it should take about eight minutes per-side. 
4: To serve, but one steak on each of four dinner plate. Set a stack of onion 
rings alongside and pass the béarnaise sauce in a sauceboat or bowl. 
 
Béarnaise Sauce (makes about 1 ½ cups) 
¼ cup chopped fresh tarragon leaves 
3 tablespoons dry white wine 
3 tablespoons tarragon vinegar, champagne vinegar, or white wine vinegar 



2 tablespoons chopped shallots  
¼ teaspoon freshly ground black pepper  
2 large egg yolks  
1 cup (2 sticks) unsalted butter, clarified  
Salt 
1: Put the tarragon, wine, vinegar, shallots, and pepper in a small sauce pan set over 
medium heat. Bring to a simmer and let simmer until reduced by half, 2 to 4 minutes. 
Remove the pot from the heat and let cool slightly to avoid scrambling the egg yolks in the 
next step. 
2: Put the yolks in a medium stainless steel bowl, add the vinegar-shallot mixture to the 
yolks, and whisk together well. 
3: Bring a small saucepan of water to a simmer, place the bowl on top and whisk the yolk 
and vinegar mixture over the heat until it thickens and becomes frothy. Move the bowl over 
and away from simmering water periodically to keep the eggs from scrambling. 
4: Once the mixture is frothy, begin pouring in the clarified butter, a little at a time, 
whisking it in and continuing to periodically remove the bowl from the simmering water. 
Once all the butter has been incorporated, season it to taste with salt, cover, and keep 
warm. 
 

Onion Rings (serves 4 as a side dish) 
1 large Vidalia or other sweet onion, cut into ¼-inch thick slices and separated into rings  
2 cups buttermilk  
Vegetable oil, for frying the onion rings 
1 cup all-purposed flour 
Salt and freshly ground black pepper 
1: Put the onion rings and buttermilk into a medium bowl and let the onions soak for 1 
hour at room temperature, or cover and refrigerate overnight.  
2: Fill a deep-fryer with oil according to the manufacturer’s directions and preheat to 350F  
3: Season the flour with salt and pepper. Drain the onion rings and toss in the flour just to 
coat, shaking off any excess. Fry in small batches until golden brown, 4 to 5 minutes. 
Remove with a slotted spoon, drain on paper towels, and season with salt.  
 

Crab Cakes with Cajun Remoulade (Makes four 5-ounce cake or sixteen 
D’Oeuvre-size cakes, enough to serve 4 to 6) 
1 large egg 
1/3 cup mayonnaise 
1 tablespoon Dijion mustard  
1 tablespoon freshly squeezed lemon juice 
1 tablespoon chopped fresh flat-leaf parsley leaves 
½ tablespoon Worcestershire sauce  
½ tablespoon Old Bay seasoning 
½ tablespoon chopped garlic 
1 teaspoon hot sauce 
1 teaspoon freshly ground black pepper 
½ teaspoon salt 
1 pound jumbo lump crab meat, well picked of shell fragments 
½ cup cracker meal 
2 tablespoons clarified butter or vegetable oil 
Lemon wedge 
Cajun Remoulade 
1: In a medium bowl, combine the egg, mayonnaise, mustard, lemon juice, parsley, 
Worcestershire, Old Bay seasoning, garlic, hot sauce, black pepper, and salt and stir 



together until well incorporated. Add the crab meat and cracker meal and stir to 
incorporate, but do not over work. 
2: Form the mixture into four ½-inch thick patties, or into 16 miniature ½-inch thick cakes. 
Cover with plastic wrap and refrigerate for at least 1 hour, or up to 2 hours, to set. 
3: Heat a large, heavy-bottomed sauté pan over medium heat. Add the butter and let it 
warm up. Add the crab cakes and pan fry until golden brown underneath, about 5 minutes, 
then turn and cook on the other side until golden brown, another 5 minutes.  
4: Present the crab cakes with lemon wedges and remoulade alongside.  
 

Cajun Remoulade (makes about 1 ¼ cups) 
1 cup mayonnaise 
1 hard-boiled egg, chopped fine 
1 ½ tablespoon finely chopped cornichons or other sour pickle  
1 tablespoon chopped fresh tarragon leaves  
1 tablespoon finely chopped shallot 
 1 tablespoon hot sauce  
½ tablespoon freshly squeezed lemon juice 
1 teaspoon chopped garlic  
1 teaspoon cayenne 
½ teaspoon dried oregano 
½ teaspoon dry mustard 
Salt and freshly ground black pepper 
In a medium bowl, combine the mayonnaise, egg, cornichon, tarragon, shallot, hot sauce, 
lemon juice, garlic, cayenne, oregano, and mustard and stir together. Season to taste with 
salt and pepper. The remoulade can be refrigerated in an airtight container for up to 3 days. 
Let it come to room temperature before serving. 
 

Chelsea’s Chocolate Chip Cookies (makes about 24 cookies) 
½ cup unsalted butter (1 stick) softened, plus more for greasing cookie sheet 
½ cup packed lightly brown sugar 
½ cup granulated sugar 
1 large egg 
1 teaspoon pure vanilla extract   
1 ¼ cups cake flour 
½ teaspoon salt 
½ teaspoon baking soda  
1 ¼ cups semisweet chocolate chips  
1: Preheat the oven to 350F. Grease two cookies sheets.  
2: In a large mixing bowl, cream the butter, brown sugar, and granulate sugar together for 2 
to 3 minutes. Add the egg and vanilla and mix well.  
3: Sift the flour, salt, and baking soda together, add to the mixture, and blend well, then stir 
in the chips. 
4: Place the dough in a 2-tablespoon portions onto the cookie sheets, leaving 2 inches 
between the cookies. 
5: Bake until lightly golden brown, 8 to 10 minutes. Remove from the oven, let cool briefly 
in the pans, and serve warm or at room temperature. 
 

Egg White and Vegetables Frittata (serve 4)  
Salt 
¼ cup small broccoli florets, blanched 
2 tablespoons olive oil 
1 teaspoon very finely chopped garlic  



¼ cup thin strips of zucchini, cut from outer, seedless portion 
¼ cup thin strips of yellow squash, cut from the outer, seedless portion 
½ cup loosely packed spinach leaves 
¼ cup very thinly sliced red bell peppers 
¼ cup very thinly sliced yellow bell peppers  
¼ diced plum tomato  
Freshly ground black pepper  
16 egg whites  
½ cup grated Asiago cheese (about 2 ounces) 
2 tablespoons chopped fresh basil leaves  
1: Bring a medium pot of lightly salted water to a boil, fill a medium bowl half way with ice 
water, and preheat the oven to 350F  
2: Add the broccoli to the boiling salted water and cook for 1 minute, then drain and 
transfer to the ice water to stop the cooking. Drain and set aside. 
3: Heat 1 tablespoon of the oil in a large, heavy-bottomed sauté pan over medium-high 
heat. Add the garlic and cook for 30 seconds, then add the zucchini, squash, broccoli, 
spinach, red and yellow peppers, and tomato, season with salt and pepper, and sate until 
the vegetables are at al dente but retain their shape and color, 2 to 3 minutes. Remove the 
pan from the heat. 
4; Put the egg whites in a small bowl, season with salt and pepper, and beat just until 
frothy. 
5: Preheat a 12-inch ovenproof nonstick pan over medium-high heat and lightly oil it with 
the remaining 1 tablespoon oil. Add the egg whites and cook over medium-high heat until 
the whites begin to set, about 3 minutes. sprinkle the vegetables evenly over the whites and 
top evenly with the cheese; they should become embedded with the egg, but not sink to the 
bottom. Transfer to the oven and bake until the whites set completely and begin to puff up, 
and the cheese is ,melted, 3 to 5 minutes. 
6: Slide the frittata from the pan onto a warm platter, cut into wedges, sprinkle with 
chopped basil, and serve. 
 

Smoked Mozzarella and Pepperoni Calzones with Spicy Tomato Sauce 
(makes 2 medium calzones)  
For the dough 
½ cup plus 2 tablespoons warm water  
½ cup all-purpose flour 
2 teaspoons active dry yeast(not quick rising) 
¼ teaspoon honey 
1 ½ cup bread flour  
3 tablespoons olive oil  
1 teaspoon salt 
For the Sauce 
2 tablespoons olive oil  
1 tablespoon chopped garlic 
3 cups good-quality canned diced tomatoes 
½ tomato puree  
¼ tomato paste 
2 tablespoons chopped fresh basil leaves 
1 tablespoon red pepper flakes  
1 teaspoon dried oregano 
Salt and freshly ground black pepper 
For the Filling 
2 cups shredded smoked mozzarella (about ½ pound) 



6 ounces peperoni, thinly sliced crosswise 
½ medium Spanish onion, thinly sliced 
½ medium red bell pepper, seeds and stem removed, thinly sliced 
1 to 2 table spoons cornmeal, for dusting the pizza stone 
1: Make the dough: Put 2 tablespoons of water, the all-purpose flour, yeast, and honey in a 
stainless steel bowl. Stir together, cover with plastic wrap, and let stand in a warm place 
until proofed to double size, about 20 minutes. 
2: Add the bread flour, oil, salt, and remaining ½ cup water, stir together until well 
incorporated, cover, and let proof double again. 
3: Make the sauce: Set a heavy-bottomed medium saucepan over medium heat. Add the oil 
and let it heat up, then add the garlic and sauté for 30 seconds. Add the tomatoes, tomato 
puree, tomato paste, basil, red pepper flakes, and oregano ,stir, and let simmer for 30 
minutes. Season to taste with salt and pepper. 
4: If the sauce seems to chunky, puree it in a standing lender or using a handheld 
immersion blender. You should have about 3 cups. ( let thaw before proceeding, if frozen 
use up to 1 month if refrigerated 2 days) 
5: Bake the calzones: put a pizza stone on the center rack of the oven. Pre-heat oven 450F 
6: Divide the dough into 2 equal balls, and roll each one out on a floured work surface into a 
12-inch circle, about ½ inch thick. 
7: in a large bowl toss the filling ingredients with 1 ½ cups of the sauce and put half the 
filling on one side of each dough circle, leave a 1-inch rim of dough around the perimeter. 
8:  Brush the edge of the dough with a small amount of water and fold the dough over the 
filling, forming a semicircle. Fold and crimp the dough along the edge to seal in the filling. 
Score if desired. 
9: Lightly dust the pizza stone with cornmeal to keep the calzone from sticking. Put the 
calzones on the pizzas stone and bake until golden brown, 12 to 15 minutes (is scored you 
will see the sauce bubbling within). If using a cast-iron pan, set a baking sheet on the rack 
below it to catch any liquids that may drip down. 
10: Remove the calzones from the oven and let cool for 10 minutes. Serve with extra 
tomato sauce on the side for dipping. 
 

White House Eggnog  
(Makes about 1 gallon) 
5 ounce egg yolks (6 to 7 yolks) 
1 cup sugar 
3/4 cup bourbon  
3/4 cup cognac  
3/4 cup dark rum, such as Meyers  
5 ounce egg whites (6 to 7 whites) 
1 teaspoon salt  
2 cups heavy cream  
1 table spoon pure vanilla extract 
1 quart milk, plus more if needed 
Freshly grated nutmeg, for serving  
 
1: put the yolk and sugar in the bowl of standing mixer fitted with the whisk attachment 
and whip until pale yellow ribbons form, 5 to 7 minutes  
2: Add a bourbon, Cognac, and rum, whip well, scrape down the sides and mix again. 
Transfer the mixture to a 6-quart bowl. 
3: In a spare, clean mixer bowl using a clean beater, whip the egg whites and salt until very 
stiff peaks form. Fold in the eggnog mixture. 
4: Wipe out the mixer bowl, pour in the cream and vanilla, and whip until stiff peaks fold. 
Fold this into the eggnog mixture. Add the milk and whisk until smooth, 3 to 5 minutes. 



5: Transfer the eggnog to an airtight container, chill in the refrigerator, and serve within 2 
weeks if using pasteurized egg yolks and whites, or within 3 to 5 days if not. Whisk to 
incorporate again before serving. Serve very cold topped with sprinkles of nutmeg. 

 
Gratinéed  Parmesan Bites 
(Makes about 24 bites, enough for 4 to 6) 
 
Party Parmesan spread  
24 1/2-inch thick slices baguette, toasted  
 
Preheat the broiler. Place 2 teaspoons I Parmesan spread on each crouton and spread 
about 1/4 inch thick. Arrange the croutons on a baking sheet and broil until golden brown 
on top, 1 to 2 minutes. Serve warm. 
 
Party Parmesan Spread (makes 1 cup) 
1/3 cup homemade or best-quality store-bought mayonnaise  
1/3cup very finely chopped Vidalia or other sweet onion  
1/3 cup finely shredded Parmigiano Reggiano cheese (about one ounce) 
 
Put the ingredients in a small bowl and fold together with a rubber spatula, but do not over 
mix or the cheese will become gummy and the onion will give off some of its liquid. At this 
stage, either use right away or refrigerate in an airtight container for up to 3 days. 
 

Summer Vegetable Slaw (serves 4) 
For the dressing 
1/2 cup olive oil  
1/4 cup seasoned rice vinegar 
1/4 cup chopped fresh basil leaves 
1/4 cup chopped fresh tarragon leaved 
1/4 cup chopped fresh flat-leaf parsley leaves 
1 tablespoon chopped shallot  
1 tablespoon seeded, chopped jalapeño pepper 
1 teaspoon grated peeled fresh ginger 
1 teaspoon dry mustard 
Salt and freshly ground black pepper 
 
For the slaw  
1/2 cup shredded Napa cabbage 
1/2 cup Julienned seeded summed squash or zucchini  
1/4 cup shredded carrot 
1/4 cup Julienned peeled, seeded cucumber  
1/4 cup very thinly sliced red bell pepper  
1/4 loosely packed young spinach leaves 
1/4 cup very thinly sliced snow peas 
1/4 cup very thinly sliced red onion 
 
1: Make the dressing: Put the oil, vinegar, basil, tarragon, parsley, shallot, garlic, jalapeño, 
ginger, and mustard in a standing blender. Blend until thoroughly purred, 2 to 3 minutes. 
Season to taste with salt and pepper. This Vinaigrette can be refrigerated in an air tight 
container for up to 3 days. Let it come to room temperature before proceeding.  
2: Make the slaw: put the cabbage, squash, carrot, cucumber, red pepper, spinach, snow 
peas, and red onion into a large bowl. Drizzle the dressing over the vegetables and toss 



until all vegetables are well coated. Let stand at room temperature for 10 minutes, then 
serve. 

 
Grilled Artichokes and Roasted Peppers with Oregano and Lemon 
Dressing (serves 4) 
For the Artichokes  
2 tablespoons freshly squeezed lemon juice 
2 teaspoons grated lemon zest 
1 ½ tablespoon chopped fresh oregano leaves 
1 ½  tablespoons very finely chopped garlic 
Salt and freshly ground black pepper  
6 large artichokes  
To Assemble and Serve 
4 red or yellow bell peppers, roasted, and cut into ½ inch-wide strips 
1 lemon, cut into 8 wedges 
1 tablespoon chopped fresh oregano leaves  
1/3 cup good-quality olives, halved, pitted, and thinly sliced  
1/3cup crumbed goat cheese  
1: Grill the artichokes: Prepare a charcoal grill, letting the coals burn until covered with 
white ash, or preheat a gas grill to medium-high, or preheat the broiler.  
2: In a large bowl, combine the lemon juice, lemon zest, oregano, and garlic. Season to taste 
with salt and pepper. 
3: Cut off the top two thirds of the artichokes with a heavy knife, then cut off the stem. Pull 
off the tough, outer leaves, then use a paring knife to trim away the smaller leaves until you 
get to the yellow heart. Remove the hairy choke with a spoon and discard it. Slice the hearts 
lengthwise into 1/3- inch-thick slices and transfer them to the lemon-oregano marinade as 
they are sliced, tossing to coat (this will keep them from turning brown). When you’ve 
added all the artichokes to the marinade, let them stand an additional 20 minutes. 
5: Assemble and serve: Arrange the artichoke slices and prepares on a platter and drizzle 
with the reserved marinade. Garnish with lemon wedges, oregano, and olives and cheese, if 
desired. 
 

Grilled Rum and Pepper-Glazed Red Snapper with Tropical Fruit Salsa 
(serves 4) 
1/3 cup soy sauce 
1/4 cup seasoned rice vinegar  
2 tablespoons honey  
2 tablespoons dark rum  
2 tablespoons olive oil 
2 tablespoons orange juice  
1 tablespoon freshly squeezed lime juice 
1 tablespoon packed lightly brown sugar  
2 teaspoons grated garlic 
1 teaspoon grated fresh ginger  
1 teaspoon tamarind purée  
1/2 teaspoon sambas olek  
4 skin-on red snapper fillets  
Vegetable oil, for brushing the grill 
Tropical fruit salad  
 
1: prepare Charcoal grill for grilling, letting the coals burn until covered with white ash, or 
preheat a gas grill on high. 



2: Meanwhile, in a medium bowl, combine the soy sauce, vinegar, honey, rum, oil, orange 
juice, lime juice, brown sugar, garlic, ginger, tamarind, and sambal olek and whisk together.  
3: Arrange the fillets skin side up in a single layer in a baking dish or other shallow dish, 
and pour the marinade over the fish. Let marinate at room temperature for 10 minutes, but 
no longer or the acid in the citrus will begin to cure the fish.  
4: Remove fish from the marinade, brushing any solids. Reserve the marinade. 
5: Use a long brush to oil the grill. Gently place the fish on the grate, skin side down without 
crowding. Grill the fish for 4 minutes, basting it with the marinade, then carefully turn the 
fillets, using a spatula and cook on the other side for 3 to 4 minutes, continuing to baste. 
Remove the fish from grill and keep warm. Discard any unused marinade.  
6: To serve, place one fish fillet on each of four plates. Divide the salsa equally alongside. 
Serve immediately. 

 
Tropical Fruit Salad (makes 1 1/2 cups)  
1 tablespoon olive oil  
1/4 cup thinly sliced red onion  
1 tablespoon chopped garlic 
1 teaspoon chopped jalapeño pepper 
1/4 cup diced pineapple  
1/4 cup diced mango  
1/4 cup diced papaya 
1/4 cup diced plum tomato 
2 tablespoons chopped fresh cilantro leaves  
1 tablespoon freshly squeezed lime juice 
2 teaspoons ground cumin 
1 teaspoon ground coriander  
1 teaspoon hot sauce 
Salt and freaky ground black pepper  
1: Heat the oil, In a heavy- bottomed sauté la. Set over medium heat. Add the red onion, 
garlic, am jalapeño and sauté until soften, 2 to 3 minutes. Add the pineapple, mango, 
papaya, and tomato, toss, and cook for 2 to 3 minutes to heat through.  
2: Add the cilantro, lime juice, cumin, coriander, and hot sauce, toss quickly, and remove 
from the heat. Season with salt and pepper, and serve warm but not to hot.   
 

Southern Fried Chicken (serves 4)  
 
1 chicken, 3 to 3 1/2 pounds, cut into 8 sections  
2 cups butter milk  
2 tablespoons plus 2 teaspoon salt  
Vegetable oil, for frying  
1 cup all- purpose flour 
2 teaspoons freshly ground black pepper  
2 teaspoons garlic powder  
2 teaspoon paprika  
2 teaspoon dried thyme 
1 teaspoon dried mustard  
1 teaspoon dried basil  
1 teaspoon cayenne  
 
1: Rinse the chicken pieces under cold running water and pat dry with paper towels. 



2: Put the buttermilk and 2 teaspoons of salt in a large stainless steel, glass, or ceramic 
bowl. Add the chicken and turn to coat with the buttermilk. Cover with plastic wrap and 
refrigerate for at least 6 hours, or overnight. 
3: Fill a deep-fryer with vegetable oil according to the manufacturer’s instructions and 
preheat to 350degrees Fahrenheit.  
4: In a medium bowl, combine the flour, the remaining 2 teaspoons salt, the black pepper, 
garlic powder, paprika, thyme, mustard, basil, and cayenne and stir together until well 
incorporated.  
5: Remove the chicken from the buttermilk, letting any access milk run off. Dredge the 
chicken I the seasoned flour until well coated. Carefully place the chicken in the deep fryer 
and cook until golden brown and the pieces begin to float, 8 to 10 minutes. Remove with 
tongs or a slotted spoon, drain on paper towels, and serve immediately.  

 
Couscous Salad (serves 4) 
1/2 cup olive oil  
1/4 cup soy sauce 
1/4 freshly squeezed lemon juice  
1 1/2 tablespoons chopped garlic  
1 teaspoon  Harissa  
1 teaspoon ground cumin 
Salt and freshly ground block pepper  
1/2 cup canned chickpeas, drained and rinsed  
1/2 cup quartered cherry tomatoes  
1/4 cup chopped scallions, white and green parts  
1 cup dry couscous  
 
1: Put the oil, soy sauce, lemon juice, garlic, Harissa, and cumin into a small bowl and mix 
well. Season with salt and pepper. 
2: In a medium bowl, combine the chickpeas, tomatoes, scallions, and parsley. Drizzle with 
dressing and toss. Cover and refrigerate over night. 
3: Cook the couscous according to the package directions and fluff with a fork. 
4: Put the chickpea mixture and couscous in a serving bowl and toss together. Season to 
taste with salt and pepper and serve warm.  But not to hot.  

 
Grilled Arctic Char with Wild Mushroom Risotto (serves 4)  
1/4 cup olive oil 
1 tablespoon freshly squeezes lime juice 
2 teaspoons chopped fresh bas leaves plus 4 whole levels for garnish   
1 teaspoon roasted garlic purée  
4 skinless 1- inch-thick Arctic char fillets  
Wild Mushroom Risotto 
Salt and freshly ground black pepper 
Reserved mushrooms from the risotto, for garnish 
 
1: In a small glass bowl, combine the oil, lime juice, chopped basil, and garlic purée. Stir 
together well. Put the fish fillets in a glass baking dish large enough to hold them in a single 
layer. Pour the marinade over them, turn once to coat, cover with plastic wrap, and 
refrigerate for 30 to 40 minutes. At this point, prepare the Wild Mushroom Risotto, if you 
haven't made it in advance. 
2: Prepare a charcoal grill for grilling, letting the coals burn until covered with white ash, 
preheat a gas grill to medium-high, or preheat a stove top grill pan or cast-into skillet over 
high heat. Remove the fish from the marinade, letting any access marinade run off and 



brushing off and marinade solids. Season the fish on both sides with salt and pepper, and 
grill for 4 to 5 minutes per side, turning carefully with a spatula, or until opaque in the  
center. 
3: To serve, divide the risotto among four wide, shallow bowls or dinner plates. Put one fish 
fillet on top of the risotto in each bowl and top with the remaining mushrooms. Garnish 
each serving with a basil leaf and serve. 
 

Wild Mushroom Risotto (serves 4) 
For the Mushrooms  
2 tablespoons olive oil 
1 tablespoon very finely chopped garlic 
1 tablespoon very finely chopped shallot 
6 ounces mixed wild mushrooms, such as morels and chanterelles, wipe clean and cut into 
bite-size pieces 
¼ cup dries white wine  
Salt and freshly ground black pepper 
 
For The Risotto 
3 table spoons olive oil  
1/3 cup finely diced Spanish onion 
1 tablespoon finely chopped shallot 
1 cup Arborio rice or other risotto rice 
¼ cup dry white wine 
5 to 6 cups homemade or store bought low-sodium chicken or fish stock, simmer in a pot 
on a back burner 
2 tablespoons crème fraiche or heavy cream 
2 tablespoons grated lemon zest  
1 teaspoon roasted garlic puree  
Salt and freshly ground black pepper  
1: Sauté the mushrooms: Heat the oil in a 10-inch, heavy-bottomed sauté pan set over 
medium heat. Add the garlic shallot and sauté until softened but not browned, 2 to 3 
minutes. Add the mushroom and sauté until they begin to give off their liquid, 3 to 4 
minutes, stirring occasionally. Season to taste with salt and pepper. 
2: Transfer the mushrooms to a baking sheet and spread the out so they can cool as quickly 
as possible. Keep at room temperature for up to 2 hours. 
3: Make the risotto: Heat the oil in a heavy-bottomed medium saucepan over medium heat. 
Add the onions and shallots sauté until soften but not browned, 3 to 4 minutes. Add the rice 
and cook, stirring, for 3 to 4 minutes to coat the rice with the oil. Add the wine  and cook, 
stirring constantly, until the rice has absorbed almost all of it, 4 to 5 minutes. 
4: Ladle 2 cups of stock into the saucepan and cook, stirring constantly, until the stock is 
absorbed by the rice. Continue to add stock in 1/2 –cup increments, cooking and stirring, 
and adding more only after the previous amount has been absorbed. Continue until you 
have used all of the stock, 25 to 30 minutes total cooking time, or until the rice grains ar al 
dente and the risotto is still a bit soupy. 
5: To finish, fold in the crème fraiche, lemon zest, garlic puree, and two thirds of the 
mushrooms. Season with salt and pepper. Serve topped with remaining mushrooms or use 
at this point with the Grilled Arctic Char. 
  

 
 
 
 



 
 Layered Late-Summer Vegetables with Lemongrass and Red Curry 
(serves 4) 
1 medium cucumber  
Salt  
1 tablespoon seasoned rice vinegar  
1 tablespoon chopped fresh dill 
4 ounces butternut squash, peeled, seeded, and sliced 1/4 inch thick  
2 tablespoons olive oil  
Freshly ground black pepper  
2 to 4 potatoes small red-skinned potatoes, sliced crosswise 1/4 inch thick  
1 medium zucchini, sliced 1/4 inch thick  1/2 cup seeded 
1/2 tablespoon very finely chopped garlic 
1/4 cup uncooked corn kernels 
1/4 cup thinly sliced leek, white part only  
1 medium red bell pepper, roasted, skin and seeds removed, and very thinly sliced  
Lemongrass and Red Curry Dressing  
Crispy noodles such as rice noodles for garnish 
4 sprigs fresh Thai basil or regular basil 
 
1: Peel the cucumber, halve lengthwise, scoop out the seeds, and cut it crosswise into 1/4-
inch slices. Put the cucumber slices in a colander, toss with 1/2 tablespoon salt, and set in a 
sink to drain for 10 to 15 minutes to extract any access moisture. Pat dry with paper towel.  
2: Stir together the rice vinegar and dill in a small bowl. Add the cucumber, season with salt 
and pepper, and toss. Set aside.  
3: Preheat a 12-inch, heavy-bottomed sauté pan over medium-high heat. Brush the squash 
slices with 1/2 tablespoon of the oil, season with salt and pepper, add to the pan, and cook 
just until tender, 1 to 2 minutes per side. Transfer to a baking sheet and set aside. 
4: Carefully wipe out the sauté pan. Brush the potato slices with 1/2 tablespoon of the oil, 
season with salt and pepper, add to the pan, and cook over medium-high heat just until 
tender, 1 to 2 minutes per side. Transfer to the baking sheet with the squash.  
5: Wipe out the pan. Brush the zucchini slices with 1/2 tablespoon of the oil, season with 
salt and pepper, add to the pan, and cook over medium-high heat just until tender, about 30 
seconds. Transfer to the baking sheet with the squash. 
6: Wipe out the pan. Add 1/2 tablespoon of the oil and heat it over medium heat. Add the 
garlic and sauté for 30 seconds. Add the corn and leek and sauté until just al dente, about 3 
minutes. 
7: Layer the vegetables into the ring molds, in any order you like, so long as the zucchini is 
on top. Place each ring mold in the center of a salad plate. Drizzle 2 to 3 tablespoons of the 
dressing around the ring mold on each plate, then carefully remove the mold. Garnish with 
crisp noodles, if desired, and basil leaves. Serve. 

 
Lemon Grass and Red Curry Dressing (make about 3/4 cup) 
1/2 tablespoon olive oil 
1 tablespoon very finely chopped shallot 
2 teaspoon grated garlic 
2 teaspoon grated lemon grass (white base portion only)  
1 teaspoon finely grated lime zest  
1 teaspoon red curry paste  
1 teaspoon grated fresh ginger  
1 kaffir lime leaf  
1/2 cup homemade or store bought low-sodium chicken stock  



1/2 cup unsweetened coconut milk  
1 tablespoon honey 
1/4 teaspoon fish sauce  
 
1: Heat the oil in a small saucepan over medium heat. Add the shallot, garlic, lemongrass, 
and lime zest, and sauté until softened but not browned, 2 to 3 minutes. Add the curry 
paste, ginger, and lime leaf, if using, and cook, stirring , for 2 to 3 minutes.  
2: Add the stock, coconut milk, honey, and fish sauce. Bring to a simmer and let simmer for 
10 minutes. Strain through a fine-mesh strainer set over a bowl, pressing down on the 
solids with a wooden spoon or spatula to extract as much flavorful liquid as possible. 
Discard the solids and let liquid come to room temperature. (It can be covered and used for 
up to 1 week) 
 

Vodka-Marinated Salmon with Cucumber Salad and Kasha Pilaf (serves 
4) 
1/4 cup sea salt  
1/4 cup turbinado sugar or packed light brown sugar  
1 tablespoon freshly ground black pepper 
1 tablespoon grated fresh ginger  
1 tablespoon crushed juniper berries 
1 pound center-cut boneless salmon fillet, with the skin on  
1/2 cup chopped fresh dill 
2 tablespoons vodka  
Kasha Pilaf  
Cucumber Salad  
Drill sprigs, for garnish  
1: Marinate the salmon: In a small bowl, combine the salt, sugar, pepper, ginger, and 
juniper. Put the salmon skin aside down in a glass baking dish. Run the spice mixture into 
the flesh side of the fish, making sure to use it all. Pat the dill onto the flesh side of the fillet, 
and sprinkle with vodka. Cover the salmon with a sheet of plastic wrap and set a heavy 
object on top of the salmon to weigh it down.  
2: Refrigerate for 48 hours, basting every 12 hours with the brine that forms in the dish.  
3: After 48 hours, remove the salmon from the pan, scrape away the marinade solids and 
excess salt, and pat dry with paper towels. The salmon will keep, wrap in plastic and 
refrigerated, for up to two weeks. 
4: Divide the kasha pilaf among four salad plates. Sliced the salmon and arranged thin slices 
of salmon on top of the Kasha. Spoon some cucumber salad to the side. Garnish with dill 
springs and serve. 
 

Kasha Pilaf  
1 cup Kasha  
4 tablespoons olive oil 
1/3 cup dived Spanish onion  
1 tablespoon chopped garlic  
2 cups chicken stock ( homemade or bought) 
1/4 pine nuts 
1/4 cup freshly squeezed lemon juice  
1/4 cup finely chopped dried apricots  
1/4 cup chopped fresh dill 
3 tablespoon chopped scallions, green and white parts  
 



1: Heat a medium, heavy-bottomed sauté pan over medium heat. Ass the kasha and toast 
about 2 minutes, shaking the pan to prevent scorching, until fragrant. Remove from the 
heat.  
2: Heat 1 tablespoon oil in a medium saucepan over medium- high heat. Add the onion and 
garlic and sauté until softened but not browned, about 2 minutes. Add the kasha and cook, 
stirring, for 2 minutes . Add the stock, bring to simmer, cover, and let simmer until the 
kasha is fluffy and the grains are separated, about 15 minutes. Transfer the Kesha to a bowl 
and fluff with a fork. Let cool to room temperature.  
3: Heat a medium, heavy-bottomed sauté pan over medium heat. Add the pine nuts and 
toast about 2 minutes until fragrant, shaking the pan to prevent scorching. Transfer to a 
large bowl and let cool down. Add the lemon juice, apricots, dill, remaining 3 tablespoons 
oil, and scallions, and stir well. Add the Kesha mixture and toss. Let cool and serve at room 
temperature. 
 

Cucumber Salad 
1 small cucumber  
Salt  
2 tablespoons Dijon mustard 
1 tablespoon freshly squeezed lemon juice  
1 teaspoon dry mustard  
1 teaspoon sugar 
1 egg yolk  
1/4 cup olive oil  
3 tablespoons chopped fresh dill 
Freshly ground black pepper  
 
1: Peel the cucumber, halve it lengthwise, scoop out the seeds, and cut it crosswise into 
1/3- inch slices. You should have about 1/2 cup. Put the cucumber slices in a colander, toss 
with  1/2 tablespoon salt, and set in a sink to drain for 15 minutes to extract any access 
moisture. Pat dry with paper towels.  
2: In a medium bowl, whisk together the Dijon mustard, lemon juice, dry mustard, sugar 
and egg yolk. Slowly add the oil in a thin steam, whisking to make emulsion. Stir in the dill 
and season with salt and pepper. Fold in the cucumber and let marinate for 30 minutes or 
up to 2 hours in the refrigerator. If refrigerating, let come to room temperature before 
serving.  
 

Lemon and Thyme-Scented Lobster with Roasted Eggplant Soup (serves 
4) 
2 live lobsters (2 ponds each) 
2 tablespoon olive oil  
2 tablespoons slices shallots 
1 tablespoon very finely chopped garlic 
1/4 cup dry white wine  
3 tablespoons freshly squeezed lemon juice  
4 teaspoons finely grated lemon zest  
1 tablespoon chopped fresh thyme leaves plus 4 springs for garnish  
Salt and freshly ground black pepper  
Roasted Eggplant Soup  
 
1: Preheat the oven to 375F 
2: Kill the lobster by driving a heavy kitchen knife right between their eyes, an pulling it 
down away like a lever. Remove the tail and claws from the lobster. Split the tails 



lengthwise an crack the claws but so not extract the meat; remove and reserve the tomalley 
from the lobsters bodies as well as any juices. Put the cracked claws and split tails on a wire 
rack set over a baking sheet.  
3: Heat the oil in a small sauté pan over medium heat. Add the shallots and garlic and sauté 
until softened but not browned, 2 to 3 minutes. Add the wine, lemon juice, 2 teaspoons of 
the lemon zest, and the chopped thyme, bring to a  simmer, and reduce by one fourth 2 to 3 
minutes. Remove the Pan from the heat and let cool to room temperature. Whisk in the 
tomalley and season with salt and pepper. Soon the mixture into the lobster tail sections 
and into the cracked claws.  
4: Roast the lobster in the oven just until done, 10 to 12 minutes. Do not overcook or the 
meat will toughen. Let the lobster cool for 15 to 20 minutes, then remove the meat from the 
tail and cut into 1-inch pieces. Remove the claws meat in one piece if possible and remove 
the cartridge from the claws and discard it. 
5: Divide the meat among four wide, shallow soup bowls, putting one claw in each bowl. 
Ladle some soup around the meat in each bowl and garnish with the remaining 2 teaspoons 
of lemon zest and a thyme spring. 
 

Roasted Eggplant Soup ( serves 4) 
3 tablespoons olive oil  
2 medium eggplants  
1 medium Spanish onion, chopped 
1 tablespoon chopped garlic  
1 tablespoon balsamic vinegar  
1 tablespoon freshly squeezed lemon juice  
1/2 teaspoon chopped fresh thyme leaves  
About 4 cups homemade or store bought low- sodium chicken stock  
Salt and freshly ground black pepper  
 
1: Lightly oil a cast-iron pan by pouring 1 tablespoon of the oil into it and running it in with 
a paper towel. Heat the pan over medium-high heat, then add the eggplants to the pan, one 
at a time., if necessary, and cook, turning, until well chatted, but not burnt, all over, about 
20 minutes per eggplant. Transfer the eggplants to a colander and let cool. Once cool, halve 
the eggplants and scoop out the pulp and juices. Discard the skin.  
2: Heat the remaining 2 tablespoons oil in a medium saucepan over medium heat. Add the 
onion and garlic and sauté until softened but not browned, 3 to 4 minutes.  
3: Add the egg plant pulp and juice, balsamic vinegar, lemon juice and thyme cook, stirring 
occasionally, for 2 to 3 minutes. 
4: Add 4 cups of chicken stock, stir, bring to a simmer, and let simmer for 5 minutes.  
5: Transfer the contents of the pot to a bowl of a food processor fitted with the steel blade 
and pure until smooth. 
6: Return the soup to the pot and add more stock, if necessary, to attain a medium soup 
consistency, a bit thinner than the split pea soup. Taste and season with salt and pepper. 
The soup can be cooled, covered and refrigerated for up to two days, or frozen for up to one 
month. Reheat gently before serving. 
 

Gingered Pheasant Consommé with Chanterelle and Sweet Potato 
Ravioli (serves 4) 
 For The Pheasant Stock  
1 pheasant, 2 to 3 pounds, washes trimmed of excess fat, and cup up 
2 pounds chicken drumsticks, washed, trimmed, of excess ft and hanging skin, and chopped 
into 1- inch lengths  
3 celery stalks, diced  



2 medium carrots, chopped 
1 medium Spanish onions, diced 
2 medium leeks, white parts only, chopped  
2 cloves garlic, smashes and peeled 
2 bay leaves  
1 tablespoon grates fresh ginger  
 
For The Consommé Clarification  
1/4 cup diced carrots  
1/4 cup diced celery  
1/4 cup diced Spanish onion  
1/4 cup leek, white part only 
1 pound ground pheasant, game hen, or chicken thigh meat 
4 large egg whites 
1/2 cup diced plum tomato  
1/4 cup grated fresh ginger 
1/4 cup chopped scallions, white part only 
2 quarts pheasant stock from preceding step  
Salt and freshly ground black pepper  
1/4 cup sherry, sake, or Madeira  
 
To Serve 
Chanterelle and sweet potato Ravioli 
Sliced scallions, green parts only, or fried wonton skins  
 
1: Make the pheasant stock: Put the pheasant, chicken, celery, carrots, onion, leeks, garlic, 
bay leaves, ginger, and 5 quarts water in an 8-quart soup pot. If the water does not cover 
the solids, add enough water to cover by 1 inch. 
2: Bring water to a boil over medium heat, then lower the heat and let simmer for 3 hours, 
skimming off my scum that rises to the surface durning this time. 
3: Strain the stock through a fine-mesh strainer set over a large bowl, discarding the solids. 
You should h e about 2 quarts of stock. Let cool, then cover and refrigerate overnight. The 
next day, spoon off any fat that has risen to the surface. 
4: Clarify the Tock into a consommé: Put the carrot, celery, onion, leek, ground pheasant, 
egg whites, tomato, ginger, and scallions in the bowl of a food processor fitted with the 
steel blade and chop to medium-fine dice. 
5: Transfer the mixture to a clean 8-quart soup pot and add the cold stock. Stir it up and 
bring to a slow simmer over medium heat, lightly stirring to prevent the solids from 
sticking on the bottom of the pan. 
6: At some point the mass will rise to the surface; this is called the "raft". Once it forms, do 
not stir; it is drawing the solids and impurities out of the stock, " clarifying" it. Let simmer 
for 1 hour. 
7: Set two sheets of cheesecloth over a large bowl. Use a ladle to carefully scoop a hole in 
the center of the raft. Ladle the clarified stock out through this hole, and pour it through the 
cheesecloth into the bowl. After all of the stock has been ladled out, discard the raft. Cove 
and chill the consommé overnight. Spoon off and discard and fat the next day. 
8: When ready to use the consommé, transfer it to a pot, gently reheat it, and season with 
salt and pepper. Stir in the sherry to fortify flavors.  
9: To serve, use a slotted spoon to divide the ravioli among four wide, shallow soup plates. 
Ladle about 1 cup of hot consommé around the ravioli in each bowl and garnish with 
scallions or wonton crisps, if desired. 
 
 



Chanterelle and Sweet Potato Ravioli (makes 12 medium ravioli) 
For The Pasta Dough  
1/2 cup semolina flour 
3 1/2 cups all-purpose flour, plus more for kneading  
3 large eggs 
2 teaspoons olive oil 
 
For The Ravioli Filling  
1 tablespoon olive oil  
1 tablespoon very finely chopped garlic 
2 teaspoons very finely chopped peeled  fresh ginger  
3 ounces chanterelle mushrooms, wiped clean and very finely diced  
1/2 cup finely diced sweet potato  
2 tablespoons dried white wine 
2 ounces soft goat cheese (about 1/2 cup) 
2 ounces ricotta cheese  
1/4 cup freshly grated Parmesan cheese 
 
To Assemble The Ravioli  
2 eggs 
Salt  
 
1: Make the pasta dough: In a large bowl, sift together the semolina and all- purpose flours.  
2: Put the eggs, oil, and 1/4 cup water in the bowl of a food processor fitted with the steel 
blade. Add the flours and pulse to incorporate, but do not over mix; the dough should just 
form a ball. 
3: Turn the dough out on a floured surface, and knead for about 3 minutes; if the dough is 
still sticky, add a bit more flour and continue to knead. Cover the dough with a wet cloth 
and let it rest for 1 hour at room temperature. 
4: Make the ravioli filling: Heat the oil in a small sauté pan over medium heat. Add the 
shallot, garlic, and ginger and sauté for 2 to 3 minutes, until softened but not browned. Add 
the chanterelles and sweet potato, and sauté just until tender, 3 to 5 minutes. Remove the 
pan from the heat. 
5: Let the mixture cool, then stir in the goat cheese, ricotta, and Parmesan. 
6: Assemble and cook the ravioli: in a small bowl, make an egg wash by beating together 
the eggs and 1/4 cup water.  
7: Divide the dough into two equal balls. On a floured surface, roll them out as thin as 
possible into two similar-size sheets, about 18 inches square, using a rolling pin and 
turning the sheets after each pass of the pin to ensure an even thickness. You want the 
dough to be as think as possible.  
8: Lightly brush the surface of the pasta sheet with the egg wash. 
9: Divide the filling into 12 small balls and arrange them on one of the pasta sheets, about 2 
inches apart. 
10: Lay the second sheet of dough over the first, egg washed side down, and use a 2-inch 
ring cutter to cut ravioli from the dough. 
11: Use your fingers to press the air out of the ravioli, then seal the edges, being sure the 
filling is completely sealed. The ravioli should be about 2 inches across and 3/4 inch high. 
12: In an 8-quart soup pot, bring 6 quarts water to a boil. Add 2 tablespoons salt, lower the 
heat to medium so the water is simmering, and gently lower the ravioli into the water. Cook 
for 3 to 4 minutes, until they float to the surface. Remove using a slotted spoon and serve 
immediately. 

 



 
Oven-Roasted Tomatoes and Maytag Blue Cheese on Crispy Polenta 
(makes 16 canapés)  
Polenta, chilled 
1 teaspoon olive oil 
Oven-Roasted Tomatoes  
1/2 cup crumbled Maytag blue cheese  
1 tablespoon chopped fresh basil leaves 
 
1: Preheat the oven to 250°F 
2: Cut the polenta into 16 circles using a cookie-cutter or the mouth of a glass 1 1/2 inches 
in diameter. 
3: Heat the oil in 12 inch, heavy bottom sauté pan over medium heat. Add the polenta 
circles, and two or three batches, and cook quickly into Golden on each side, 2 to 3 minutes 
per side. 
4: Gather the polenta circles in one layer on a baking sheet, Top each with a piece of the 
roasted tomato And some crumbled cheese and bake in the oven into the cheese just begins 
to melt, 1 to 2 minutes. 
5: Using a spatula, carefully transfer the canopies to a platter, sprinkle with chopped basil, 
and serve. 
 

Oven-Roasted tomatoes 
4 ripe Roma tomatoes 
2 tablespoons balsamic vinegar 
1 tablespoon olive oil  
1 teaspoon chopped fresh basil leaves 
1 teaspoon chopped garlic  
Salt and freshly grounded black pepper 
 
1: Preheat the oven to the lowest possible temperature, ideally 200°. 
2: Halve the tomato lengthwise and arrange them, cut side up, on a wire rack set over a 
baking sheet. 
3: In a small bowl, stir together the vinegar, oil, basil, and garlic, and season with salt and 
pepper. Spoon a little of this mixture over each of the tomato half. 
3: Roasted tomato in the oven, leaving the door slightly ajar to help them cook as slowly as 
possible, until they have shrunk to about two thirds of their original Bohlke, 6 to 8 hours. 
When they are done, let them cool at room temperature, then remove and discard the skins 
and cut each piece into half to make 16 pieces total. Use them right away, or packed tightly 
into an airtight container, cover with olive oil, and refrigerate for up to one week. 
 

Polenta 
1 tablespoon salt  
1 1/2 cup polenta  
1/2 cup grated Asiago cheese  
1 tablespoon roasted garlic purée  
 
1: Combine 4 1/2 cups water and the salt  in a medium saucepan and bring to a boil over 
high heat. Lower the heat so the water is simmering and gradually add the polenta, 
whisking to avoid forming any lumps. Cook, whisking often to prevent sticking and 
scorching, 20 to 25 minutes. Remove from heat and stir in the cheese and garlic purée. 
2: Pour the polenta into a rimmed baking sheet and spread it out to a thickness of about 
half an inch. Let cool, cover with plastic, and refrigerate overnight to firm it up. 



 

 
 
Shrimp and Vegetable Quesadillas with Avocado and Grapefruit Salad 
(serves 4)  
6 tablespoons olive oil 
1 tablespoon freshly squeezed lemon juice  
1 tablespoon chopped garlic 
Salt and freshly ground black pepper 
3/4 pound medium or large shrimp, peeled and deveined  
1/2 cup 1/4 inch thick zucchini slices  
1/2 cup 1/4 inch thick Spanish onion slices  
1/4 cup thinly sliced red bell pepper strip  
1/4 cup thinly sliced poblano pepper strips  
Four 12-inch flour tortillas  
3/4 cup shredded jalapeño jack cheese  
3/4 cup shredded cheddar cheese  
1 teaspoon ground cumin  
1 teaspoon ground coriander  
1/4 cup chopped fresh cilantro leaves  
Avocado and grapefruit salad  
Homemade or your favorite store bought salad  
Homemade or store bought guacamole 
Sour cream 
 
1: Preheat the broiler. 
2: In a medium bowl, whisk together 2 tablespoons of the oil, lemon juice, and the garlic. 
Season to taste with salt and pepper. At the shrimp and let marinade for six hours, but no 
longer or the acid in the lemon juice will cure the shrimp. Remove the shrimp from the 
marinade, wiping off any marinade solids. 
3: Broil the shrimp for two minutes per side. Transfer the shrimp to a cutting board, let cool 
until warm enough to handle, and halve them lengthwise. Set aside. 
4: Heat 2 tablespoons of the oil in 12 inch sauté pan over medium heat, add the zucchini, 
and sauté until tender, 1 to 2 minutes. Transfer the zucchini to a medium bowl and set 
aside. Return the pan to the heat and add 1 tablespoon oil. Once the oil is hot, add the onion 
and sauté until softened but not browned, 3 to 5 minutes. Transfer the onion to the bowl 
with the zucchini. Add the remaining 1 tablespoon of the oil to the pan. Once the oil is hot, 
add the Red pepper and poblano pepper and sauté until tender, 2 to 3 minutes, and transfer 
to the bowl with the zucchini and onion. 
5: Heat 12- inch sauté pan over medium heat. Place one tortilla in the pan, and arrange one 
quarter of the vegetables, shrimp, cheese, cumin, coriander, and cilantro over half the 
tortilla. Fold the tortilla over, and cook until golden brown and the cheese is melted, about 
three minutes per side. Repeat with remaining tortilla and ingredients. 
6: To serve, cut quesadilla into wedges and serve with the avocado and grapefruit salad 
alongside. If desired, serve with the salsa, guacamole, and/or sour cream on the site as well. 
 

Avocado and Grapefruit Salad  
(Serves 4 as a dish) 
 
1/3 cup olive oil  
1/4 cup freshly squeezed lime juice 
1 tablespoon chopped fresh cilantro leaves, plus 12 cilantro springs for garnish 



1/2 tablespoon chopped garlic 
1 teaspoon very finely chopped shallot 1 teaspoon hot sauce  
1/4 teaspoon ground cumin  
2 ripe Hass avocados  
2 ripe medium ruby grapefruit  
8 leaves of Bibb lettuce, washed and dried  
1/2 small bunch watercress springs, for garnish  
 
1: In a small bowl, stir together the oil, lime juice, chopped cilantro, garlic, shallot, hot 
sauce, and cumin until incorporated. 
2: Halve the avocados, Remove the seed and peel, and thinly sliced the halves lengthwise. 
Peel and section the grapefruits.  
3: Place to lettuce leaves on each of four plates and put equal amounts of the avocado and 
grapefruit on the lettuce. Garnish with watercress and cilantro. Drizzle the dressing over 
the salad and serve at once. 
 

Chicken, Apple, and Pecan Salad on Autumn Greens (serves 4)  
For The Chicken 
1 tablespoon olive oil  
1 tablespoon freshly squeezed lemon juice  
1/2 tablespoon chopped garlic  
1/2 tablespoon balsamic vinegar  
Salt and freshly ground black pepper  
4 boneless, skinless chicken breast 
 
For The Salad  
1 cup Granny Smith apple wedges, cut 1/4 inch thick 
1/4 cup thinly sliced red onion  
1/4 dried currants  
1 tablespoon finely grated lemon zest Port wine and Tarragon Vinaigrette 
2 cups mixed fall greens, baby spinach, endive, or other baby greens  
1/3  cup chopped store-bought spiced pecans or regular pecans  
1/3 cup crumbled Stilton or other blue cheese  
 
1: Cook the chicken: Preheat the broiler or a charcoal grill, letting the coals burn until 
covered with white Ash, or preheat a gas grill to high. 
2: In a medium bowl, stir together the oil, lemon juice, garlic, and vinegar. Season with salt 
and pepper to taste. At the chicken, turn to coat, and let marinate at room temperature five 
minutes. 
3: Broil or grilled chicken until the juices run clear when the breast is pierced at the center, 
about five minutes per side. Transfer the chicken to a cutting board and let cool slightly. 
Sliced each chicken breast diagonally 1/4 inch thick. 
4: Make the salad: In a large bowl, combine the apples, onions, currants, tarragon and 
lemon zest. Drizzled addressing over the ingredients and gently toss. At the greens to the 
bowl and toss again. 
5: Divide the salad among four plates. Sprinkle each salad with pecans and Stilton. Arrange 
the slice of one chicken breast over each salad and serve. 

 
Port Wine and Tarragon Vinaigrette (makes up to 3/4 cup)  
1/2 cup olive oil 
2 tablespoons tarragon vinegar or seasoned rice vinegar  
2 tablespoons ape cider vinegar  



1 tablespoon ruby or tawny port wine  
1 teaspoon chopped fresh tarragon leaves 1 teaspoon very finely chopped garlic  
1 teaspoon very finely chopped shallot 
1 teaspoon packed light brown sugar  
1/2 teaspoon chopped fresh flat-leaf parley leaves  
1/2 teaspoon Dijon mustard 
1/4 teaspoon Worcestershire sauce 
Salt and freshly ground black pepper 
 
In a small bowl, combine the oil, tarragon vinegar, cider vinegar, port, tarragon, garlic, 
shallots, brown sugar, parsley, mustard, and Worcestershire and whisk together for 30 
seconds. Season to taste with salt and pepper. (The dressing can be refrigerated in an 
airtight container for up to three days. Let it comes to room temperature before 
proceeding. 

 
Loin Venison with Glazed Shallots and Acorn Squash Gnocchi (serves 4) 
For The Venison  
2 pounds boneless venison loin, trimmed of excess fat and silver skin, trimmings reserved  
2 cup dry red wine 
1 cup water or homemade or store bought low-sodium vegetable, chicken, or beef stock  
½ cup chopped Spanish onion  
¼ cup diced carrots 
¼ cup diced celery  
¼ cup thinly sliced leek, white part only 
1 tablespoon chopped garlic 
½ tablespoon crushed juniper berries  
½ teaspoon cracked black pepper corns 
1 bay leaf 
2 tablespoons vegetable oil 
For The Sauce  
Reserved venison marinade  
1 cup homemade or store-bought low-sodium beef or veal stock 
1½ tablespoons red wine vinegar 
2 tablespoons crème fraiche 
1 tablespoon Cognac 
Salt and freshly ground black pepper 
 
To Serve 
Glazed shallots  
Acorn Squash  
 
1: Make the marinade: Put the venison trimmings, wine, water or stock, onion ,carrot, 
celery, leek, garlic, juniper, peppercorn, and bay leaf in a medium saucepan over medium 
heat. Bring to a boil, lower the heat, and let simmer for 15 minutes, skimming any scum 
that rises to the surface. Remove from the heat and let marinade cool to room temperature. 
2: Marinade the venison; Put the venison loin in a high-sided dish and pour the marinade 
over the venison, cover and refrigerate at least 8 hours, or overnight. When ready to cook 
and serve the dish, remove the  venison from the marinade, brushing off any marinade 
solids, and reserve the marinade in the refrigerator. 
3: Make the sauce: In a medium sauce pan, combine the marinade, stock, and vinegar. Bring 
to a boil, lower the heat and let simmer 30 minutes, the pass through a fine-mesh strainer 
into a 1-quart saucepan. Discard the vegetables and trimmings. 



4: Bring the liquid to a simmer and reduce to about 1 cup, 20 to 30 minutes; the sauce 
should be thick enough to coat the back of a wooden spoon.  
5: Whist the crème fraiche and Cognac. Season to taste with salt and pepper and let simmer 
an additional 5 minutes to integrate the flavors. Keep the sauce covered and warm while 
you cook the venison.   
6: Cook the venison: preheat the oven to 350*F. heat the oil in a large, heavy, oven proof 
sauté pan set over high heat. Add the venison and sear until browned all over, 3 to 4 
minutes per side. 
7: Transfer the venison, still in the sauté pan, to the oven and roast until and instant-read 
thermometer inserted in the thickest part reads 145F, 10 to 12 minutes. Transfer the 
venison to a cutting board and let rest for 6 to 8 minutes. 
8: To serve, gently reheat the sauce, if necessary, slice the venison crosswise and divide it 
among four dinner plates. Drizzle the sauce over and around the venison. Place equal 
amounts of shallots and gnocchi on each plate. Serve immediately.  

 
Glazed Shallots (serves 4 as a side dish) 
12 to 16 whole large shallots, peeled 
1 cup red wine 
1 cup homemade or store bought low-sodium beef or veal stock 
2 tablespoons red wine vinegar 
2 tablespoons balsamic vinegar 
2 tablespoons unsalted butter 
1 tablespoon honey 
1 tablespoon packed light brown sugar  
1: Preheat the oven to 350F 
2: Pack the shallots tightly into a small, ovenproof saucepan just large enough to hold them 
in one layer. 
3: Thoroughly stir together the red wine, beef stock, vinegars, butter, honey, and brown 
sugar in a small bowl. Pour over the shallots, covering them completely. Bring to a simmer 
over medium heat, cover, and bake in the oven until the shallots are soft to a knife tip, 30 
minutes. Uncover and bake for 5 minutes more. 
4: Remove from the oven and stir to coat the shallot with the glaze. Keep warm until redy to 
use. 

 
Acorn Squash Gnocchi (serves4 as a side dish)  
½ cup riced or mashed Idaho or russet potatoes 
1 cup riced or mashed acorn squash  
2 egg yolks 
¾ cup all-purpose flour, plus more for rolling 
2 tablespoon olive oil  
1 tablespoon chopped fresh chives 
1 tablespoon chopped fresh tarragon leaves 
Pinch of salt  
Pinch or ground black pepper 
Pinch of freshly grated nutmeg 
2 tablespoons unsalted utter 
¼ cup Asiago cheese  
1: In the bowl of a food processor fitted with the steel blade, combine the potatoes, squash, 
egg yolks, flour, oil, chives, tarragon, salt, pepper, and nutmeg. Process until ingredients 
form a dough, 1 to 2 minutes. Form dough into a cylinder, wrap with plastic wrap, and 
refrigerate for 2 hours.  



2; On a lightly floured surface, divide dough into four equal pieces and roll each into a 
cylinder ½ inch in diameter. Cut each cylinder into ½-inch lengths.  
3: Bring 2 quarts of salted water to a medium boil in a large saucepan over high heat. 
Working in batches to keep the temperature from plummeting and allow the gnocchi to 
cook quickly, boil the gnocchi until they float to the surface, 3 to 5 minutes. Use a slotted 
spoon to skimmer to remove the gnocchi from the pot, letting any excess water run off, and 
set aside on a large plate or platter to cool. 
4; Melt the butter in a large sauté pan over medium-high heat. Add the gnocchi to pan and 
cook just until heated through. Sprinkle grated cheese onto the gnocchi and toss just before 
removing from the pan and serving.  
 

Seared Tuna Chorrillana-Style with Charred Tomato and Chipotle sauce   
(Serves 4) 
For the tuna:  
1 ½ teaspoons tequila  
1 tablespoon freshly squeezed lime juice  
1 teaspoon grated lime zest  
1 tablespoon olive oil  
2 tablespoons very finely chopped garlic  
1 tablespoon salt  
1 tablespoon grated fresh ginger  
2 teaspoons cracked black pepper  
1 teaspoon ground coriander  
1 teaspoon ground cumin  
4 tuna steaks at least 1 1/2inches thick 5 ounces each   
 
For the vegetables:  
2 tablespoons olive oil  
½ cup diced smoked chorizo sausage  
1 cup ¼ inch thick Spanish onion slices  
1 cup thinly sliced leeks white part  
1 ½ tablespoons very finely chopped garlic  
¼ cup diced seeded poblano peppers   
1 cup plum tomato wedges   
1 tablespoon fresh thyme leaves  
1 tablespoon fresh oregano leaves  
1 tablespoon chopped fresh cilantro leaves  
1 tablespoon chopped fresh basil leaves  
 
To serve  
Charred tomato and chipotle sauce  
1/4 cup fresh cilantro leaves for garnish lime wedges for garnish Marinate 
 
1.  The tuna steaks: in a small bowl whisk together the tequila lime juice and zest oil salt 
garlic ginger pepper coriander and cumin  
2.      Arrange the fish steaks in a single layer in a baking dish or other shallow dish. Pour 
the marinade over the fish turn to coat with the marinade and let marinate for 20 minutes 
at room temperature.  
3.      Cook the fish: Heat a 12 inch cast iron skillet over medium heat. Remove the fish from 
the marinade brushing off any solids. Cook until medium rare 3 to 5 minutes per side. 
Transfer to a plate and keep covered and warm.  



4.      Make the vegetables: heat the oil in a large sauté pan over medium-high heat. Add the 
chorizo onion leeks and garlic and cook until the onion starts to color 6 to 8 minutes.   
5.      Add the peppers tomato thyme oregano chopped cilantro and basil. Toss and cook for 
5 to 6 minutes.  
To serve divide the vegetables equally among 4 dinner plates and place a tuna steak on 
each plate. Ladle a few tablespoons of sauce around the tuna. Garnish with cilantro leaves 
and lime wedges 

 
Charred Tomato and Chipotle Sauce (makes 2 cups) 
2 slices bacon, finely chopped 
½ cup diced Spanish onion 
2 tablespoons very finely chopped garlic 
1 cup diced peeled and seeded charred tomatoes, from 1 to 2 tomatoes 
1 ½ cup homemade or store-bought low-sodium chicken stock  
1 tablespoon chopped fresh basil leaves 
1 teaspoon ground cumin 
1 teaspoon ground coriander 
1 teaspoon adobo sauce  
1 cinnamon stick  
Salt and freshly ground black pepper 
1: In a medium, heavy-bottomed saucepan, cook the bacon over medium heat until it 
renders enough fat to coat the bottom of the pot. Add the onion and cook until softened but 
not browned, 4 o 6 minutes. Add the garlic and tomatoes, bring to a simmer, then reduce 
the heat and simmer for 4 minutes. 
2: Add the chicken stock, basil, cumin, coriander, adobo sauce, and cinnamon stick and 
simmer for 8 minutes. discard the cinnamon stick. 
3: Transfer the sauce to a standing blender and puree it. Strain through a fine-mesh 
strainer set over a bowl. Season to taste with salt and pepper. This sauce can be 
refrigerated in an airtight container for up to 3 days .Gently reheat before serving.  

 
Whiskey-Tortilla Sauce ( serves 4) 
1 tablespoon bacon fat 
¼ cup diced Spanish onion 
1 tablespoon finely chopped garlic 
½ cup diced ripe plum tomatoes 
1 ½ cups homemade or store bought low-sodium chicken stock 
2 stale corn tortillas, crumbled 
¼ cup whiskey  
1 tablespoon freshly squeezed lime juice 
½ tablespoon chile pasilla powder  
¼ teaspoon ground cumin 
¼ teaspoon dried thyme 
½ teaspoon packed light brown sugar  
Salt and freshly ground black pepper  
1: Heat the bacon fat in a small saucepan over medium heat. Add the onion and garlic and 
sauté until the onion has softened, 2 to 3 minutes. Add the diced tomatoes and cook 2 to 3 
minutes. 
2: Add the chicken stock, bring to a simmer, and let simmer 5 minutes.  
3:  Add the tortillas, whiskey, lime juice, chili powder, cumin, thyme, and drown sugar. 
Bring to a simmer, and cook for 4 minutes.  
4: remove the pan from the heat. Pour the mixture into a standing blender or the bowl of a 
food processor fitted with the steel blade and puree until smooth. Return to the saucepan 



and simmer over medium-high heat for 3 to 5 minutes. As the sauce cooks, the ground-up 
tortillas will break down and thicken the sauce. Season with salt and pepper to taste.  
 

Hummus with Flat Bread (makes 2 to 2 ½ cups) 
1 cup dried chickpeas 
¼ cup freshly squeezed lemon juice 
2 teaspoon finely grated lemon zest  
¼ cut tahini  
3 tablespoons olive oil 
1 tablespoon chopped garlic 
1 tablespoon seasoned rice vinegar 
1 tablespoon chopped fresh flat-leaf parsley leaves 
1 teaspoon harissa, plus more to taste  
Salt and freshly ground black pepper 
2 loaves of pita or other Middle Eastern flat bread  
 
1: Rinse the chickpeas in a colander under cold running water. Transfer to a bowl., cover 
with cold water, soak overnight.  
2: Drain the chickpeas and transfer them to a medium, heavy-bottomed sauce pan. Add 
enough cold water to cover beans by 2 inches. Set the pot over medium heat and simmer, 
uncovered, stirring occasionally, until the chickpeas are tender, 80 to 90 minutes. If the 
water starts to boil at any time , lower the heat to prevent the beans from breaking apart. 
3: Drain the chickpeas and transfer them to the bowl of a food processor fitted with the 
steel blade. Add the lemon juice and zest, the tahini, oil, vinegar, garlic, parsley, and harissa. 
Process until smooth. Season to taste with salt and pepper. For a spicier hummus, stir in 
another teaspoon or so of harissa. The hummus can be stored in an airtight container in the 
refrigerator for up to 4 days. 
4: Serve the hummus with toasted pita or flat bread. 
 

Rack of Lamb with Peach and Ginger Chutney (serves 4) 
1 tablespoon olive oil  
Four 3-rib lamb rack portions 
1 teaspoon ground cardamom 
1 teaspoon ground cinnamon  
¼ teaspoon ground cloves 
½ teaspoon freshly ground black pepper 
1 teaspoon ground cumin 
½ teaspoon ground coriander 
¼ teaspoon dry mustard  
½ teaspoon salt  
Peach and Ginger Chutney 
 
1: Preheat the oven o 375F 
2: heat the oil in a large, heavy-bottomed sauté pan over medium-high heat. Add the lamb 
racks and sear them on all sides, about 4 minutes per side. Remove the pan from the heat 
and let the lamb cool. 
3: In a small bowl, stir together the cardamom, cinnamon, cloves, pepper, cumin, coriander, 
mustard, and salt. Rub the mixture lightly onto the meat side of the lamb.  
4: Set a wire rack or roasting rack in a roasting pan and put the lamb on the rack. Place in 
the oven and roast until an instant-read thermometer reads 140F for medium rare, 20 to 
25 minutes.  



5: Remove the pan from the oven, transfer the lamb to a cutting board, and let rest for 10 
minutes. 
6: To serve, cut each rack section into 3 chops. Put 3 chops on each of four dinner plates 
and spoon some peach and ginger chutney alongside. 
 

Peach and Ginger Chutney (serves4)  
1 tablespoon vegetable oil 
1/3 cup dices Spanish onion  
1/4 cup diced red bell pepper  
1/4 cup diced poblano pepper  
2 tablespoons grated peeled fresh ginger  
1 tablespoon very finely chopped garlic  
1 teaspoon Asian-style chill paste, such as sambal olek  
1 tablespoon curry powder 
2 tablespoons orange juice 
1 tablespoon honey 
1/4 cup seasoned rice vinegar 
 1 1/2 cups peeled and sliced peaches 
1 tablespoon golden raisin 
1 tablespoon silver almonds  
 
1: Heat the vegetable oil in a medium, heavy bottomed saucepan set over medium-high 
heat. Add the onion and peppers and sauté until tender, 3 to 5 minutes. At the ginger, garlic, 
chili paste, and curry powder, and cook, stirring, for 1 to 2 minutes. 
2: Stir in the Orange juice, honey, vinegar, peaches, raisins, and almonds. Bring the mixture 
to a simmer and continue to cook for 10 to 15 minutes.  
3: Remove the pot from the heat and let the mixture cool. The chutney can be refrigerated 
in an airtight container for up to 1 week. Let it come to room temperature before serving.  

 
Curried Chicken with Basmati Rice (serves4) 
3 tablespoon vegetable oil  
1 chicken, 2 1/2 pounds, cut into 8 pieces 
1/3 cup diced Spanish onion 
1 tablespoon grated peeled fresh ginger  
1 1/2 tablespoons very finely chopped garlic  
2 cups homemade or store-bought low-sodium chicken stock 
2 tablespoons unsweetened coconut milk  
1 tablespoon ground coriander  
1 tablespoon chili powder  
1 teaspoon dry mustard 
Half teaspoon ground turmeric   
1/4 teaspoon ground cinnamon  
1/4 teaspoon ground cloves  
1/4 teaspoon ground cardamom  
Basmati rice  
1 tablespoon chopped fresh cilantro leaves  
1 tablespoon chopped fresh mint leaves.  
 
1: The 2 tablespoons of the oil in a large, heavy bottomed sauté pan over medium-high 
heat. At the chicken pieces skin side down and cook until browned 8 to 10 minutes, then 
turn over and cook on the other side for two minutes. Remove the chicken from the pan 
and set aside on a plate. 



2: Heat the remaining 1 tablespoon of the oil in a medium, heavy bottomed saucepan over 
medium heat. Add onion, ginger, and garlic and sauté until tender, about three minutes 
3: Stir in the stock, Coconut milk and spices and simmer for five minutes. 
4: At the chicken to the pot and simmer, covered, until the chicken is cooked through, 20 to 
25 minutes. Keep the chicken and sauce covered and warm into serving. The curried 
chicken can be refrigerated in an airtight container for up to 24 hours. Receipt gently 
before serving. 
5: To serve, put the chicken and sauce on a platter with the basmati rice alongside. Sprinkle 
with cilantro and mint and serve.  
 

Basmatic Rice (serves 4 as a side dish)  
1 cup basmatic rice 
1 1/2 tablespoon olive oil  
1/2 cup diced Spanish onion  
2 tablespoons very finely chopped garlic  
1 teaspoon ground cumin  
3 while cardamom pods 
3 whole cloves  
1/2 cinnamon stick 
1 bay leaf  
1 teaspoon salt  
 
1: Rinse the rice in a mesh strainer under cold running water. Transfer to a small bowl, 
cover with cold water, and let soak for half an hour. 
2: Heat the oil in a medium, heavy bottomed saucepan over medium heat. At the onion and 
sauté until golden brown, 7 to 8 minutes. Add garlic and cumin and cook, stirring for two 
minutes. Drain the rice and add it to the pot. Stir well, and cook for 2 to 3 minutes. Add the 
cardamom, bay leaf, and salt cook 30 seconds. Add 2 cups water and bring to a boil over 
high heat. Lower the heat so the liquid is simmering and cook, covered, 25 minutes. 
3: Discard the bay leaf, cinnamon stick, cardamom pods, and cloves. Fluff the rice with a 
fork. 
 
 


