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KIDS SUMMER COOKING CAMP


MENU C:      DAY ONE
Hoisin and Honey Pork Riblets
3lbs. pork loin baby back ribs, cut crosswise and cut into individual ribs
Hoisin and Honey Sauce
1/2 cup honey

1/3 cup soy sauce

2 large garlic clove, chopped
1/2 cup hoisin sauce 

½” ginger grated

1 tsp. dry mustard

1/3 cup distilled white vinegar

In a kettle of boiling, salted water, simmer the ribs, covered, for 30 minutes, and drain them well.  
In a large bowl, whisk together the honey, soy sauce, garlic, hoisin sauce, ginger, mustard and vinegar.  Add the ribs and toss the mixture well, coating the ribs thoroughly.  Let the ribs marinate, chilled for at least 1 hour (or overnight).  Remove the ribs from the marinade; arrange them in one layer on a foil-lined broiler pan.  Brush with marinade and broil them under a pre-heated broiler about 4” from the heat, for 3 minutes. After 3 minutes, baste both sides again, with the marinade.  Turn the ribs with tongs and baste again, then broil for 3 more minutes, or until they are browned well and glazed.  Discard the marinade.
Fried Rice
1 bunch green onions, finely chopped 

1 cup bean sprouts

1 cup carrots, julienned

1 cup mushrooms, sliced

1 cup snap peas, cut into thirds

1 large garlic clove, minced 

2 large eggs, beaten 

4 tablespoons soy sauce 

1 tablespoon sesame oil

4 tablespoons vegetable oil 

4 cups cooked rice

Set a wok over medium heat.  Add vegetable oil to wok and heat.  Add carrots and garlic and cook for 1 minute, add mushrooms and peas, cook about 1 minute. Add rice and cook until heated, add egg and stir to scramble.  Add soy sauce, green onions and bean sprouts and stir to combine.  

Apple Galettes with Caramel Sauce

1 individual pie pastry (See below)
6 Golden Delicious apples, cut into wedges 

2 teaspoons fresh lemon juice 

1/2 teaspoon grated lemon zest 

1/4 cup granulated sugar 

1 1/2 tablespoons confectioners sugar

Heat oven to 375 degrees.  Roll out puff pastry and cut into 5” rounds. Keep trims. Transfer to an greased fluted ramekin.  Toss apples with lemon juice and zest in a large bowl, then mound on top of dough (leaving border) and sprinkle granulated sugar over apples. Shape trims like leaves or your favorite shapes and add trims to top. 

Bake galette 15 minutes, then loosely cover with foil and bake until apples are tender and crust is golden, 25 to 30 minutes more. Let cool slightly and sprinkle with confectioners sugar or cinnamon o serve.
Pastry (Makes enough for 2 pies)

½ cups flour

½ teaspoons sugar

pinch salt

2 tablespoons unsalted butter

1 teaspoon chilled vegetable shortening

1 tablespoons cold water

With a fork, blend flour, sugar and salt in a mixing bowl.  Add butter and shortening; blend until mixture resembles coarse meal. Add cold water and mix until dough begins to clump together, adding more water by teaspoonfuls if dry.  With hand gather dough together and knead for several minutes.  Cover and refrigerate. 

Roll out dough into a small round on a lightly floured surface and fit into a 4oz ramekin.  Crimp edge decoratively and prick bottom all over.  Chill 30 minutes
Caramel Sauce

1 1/2 cups sugar

1/2 cup water

3 tablespoons unsalted butter

1 cup whipping cream

Stir sugar and 1/2 cup water in heavy large saucepan over medium-low heat until sugar dissolves. Increase heat; boil without stirring until syrup turns deep amber, occasionally brushing down sides of pan with pastry brush dipped into water and swirling pan, about 12 minutes. Remove from heat. Whisk in butter. Gradually add cream (mixture will bubble vigorously). Stir over low heat until smooth. Cool to lukewarm before serving

MENU C:  DAY 2

Basic Pasta Dough   (1 person)
2/3 cups unbleached all-purpose flour plus additional 

1 large egg

pinch salt

Sprinkle salt into flour and form into a mound on a clean flat surface.  Use your hand to make a well.  Break egg into well and beat lightly beat with a fork, then gradually incorporate flour from the inside edge of the well into the eggs.  Knead mixture with hands until dough is no longer sticky, about 7 minutes; form dough into a ball and wrap in plastic and let stand 1 hour to let the gluten relax and make rolling easier.

SQUASH AND GOAT CHEESE RAVIOLI WITH PARSLEY BROWN-BUTTER SAUCE
1 large squash cut in half

4 oz goat cheese (optional)

1 medium onion, chopped (about 1 1/2 cups)

1 head garlic

5 leaves sage – fresh or dried, finely chopped

Enough fresh pasta dough to make 30 ravioli

1/2 cup parsley, chopped

Preheat oven to 425°. Cut squash in half.  Place squash, onion and garlic on baking sheet and roast in oven until tender, approximately 45 minutes to 1 hour.  When tender remove from oven and let cool.  Peel squash and onion and place in medium sized bowl.  Squeeze roasted garlic from its skin into the mixture, add goat cheese and sage.  Mix with immersion blender until pureed.  
In large pot bring 5 quarts salted water to a gentle boil for ravioli.  
Put 1 pasta sheet on a lightly floured surface, keeping remaining sheets under plastic wrap, and mound 1 tablespoon filling at regularly spaced intervals, about 2” apart and 1” from sides and bottom. Lightly brush edges of sheets with water and fold top of sheet down, pressing down around filling to force out air and seal edges well. Trim into squares with pasta cutter and transfer ravioli to parchment, paper towels or a dry kitchen towel. Make more ravioli with remaining sheets in same manner.

Cook ravioli in 3 batches in gently boiling eater 6 minutes, or until they rise to surface and are tender. Carefully transfer ravioli as cooked with a slotted spoon to a large shallow baking pan and add enough cooking water to reach 1/2 inch up side of pan. Keep ravioli warm, covered.  When ready to serve, top with brown-butter sauce.
Broccoli Slaw  Makes about six cups of slaw
2 heads of broccoli, chopped
3 carrots shredded
1 small cabbage, finely chopped
1 small red onion, finely chopped

Buttermilk Dressing
1/2 cup buttermilk, well-shaken
2/3 cup mayonnaise 
2 tablespoons cider vinegar
1 tablespoon sugar


In a large bowl, whisk the dressing ingredients with a good pinch of salt.  Add the sliced broccoli with the carrots, cabbage and red onion and toss to coat.


Vanilla cupcakes  (18)

1 1/2 sticks unsalted butter 

1 1/2 cups sugar 

2 eggs 

2 teaspoons pure vanilla extract 

2 1/2 teaspoons baking powder 

1/4 teaspoon salt 

2 1/2 cups flour 

1 1/4 cups milk 


Turn oven on to 375 degrees F.   Put butter in mixer and beat at medium speed until somewhat smooth. Pour in sugar and beat well. Add 2 eggs. I like to crack the eggs on the side of the bowl while it is moving, which can be really stupid. I like to take chances. Yes, I have had to throw away my batter because I lost eggshells in the mix. Yes, it was a waste of food and yes, I know how expensive butter is, but what can I say? I'm a daredevil. Mix well. Add: vanilla, baking powder, salt, flour, and milk. Beat until it looks like it is supposed to and pour into individual baking cups, until they are about 2/3 full. Bake for 20 minutes or until golden brown. 

Chocolate or Vanilla Buttercream Makes about 4 cups

8 oz. unsalted softened butter

5 c. or 20 oz. powdered sugar

1 t. kosher salt

2 Tablespoons milk
2 teaspoons pure vanilla extract

In a stand mixer, fitted with a paddle attachment, add ½ the powdered sugar plus all of the other ingredients.  Beat until moistened. Scrape down the bowl again.  Add the rest of the powdered sugar and more if needed.   You can store this buttercream, tightly wrapped, at room temp for up to 2 days or in the refrigerator for 1 week.  Let the chilled buttercream come to room temp.  Make sure and stir the buttercream well though before using to get the air bubbles out of the frosting.

MENU C:  DAY #3

Paella a la Valenciana  (Serves 16)
1 cups large white beans, drained

3 links (Chorizo) sliced diagonally

2 lbs chicken thighs

1 cans artichoke hearts

Salt and ground pepper

olive oil

2 large yellow onions, chopped

4 garlic cloves, minced

8 tomatoes, quartered

Large pinch saffron

1 tsp sweet paprika

5 cups vegetable stock 

1 lb snap peas, cleaned, ends snipped, cut in half

2 cups medium-grain rice

Preheat oven to 325. In a Paella pan on the stovetop heat 2 Tbsp. olive oil, add the chorizo and sauté until browned.  Remove chorizo and set aside.  Add the chicken, cook till done.  Remove chicken, set aside. 

To same pan, add the onion and garlic and cook over medium heat until softened, about 7 minutes.  Add the white beans and rice.  Add enough vegetable stock to cover plus ½”.  Crumble saffron on top, stir well and cook, uncovered, over medium heat (should have a soft bubbling), heat without stirring until the rice is nearly tender and the liquids are nearly absorbed, about 20 minutes. (Use timer).  (May require more stock).

Add the tomatoes, artichokes, peas and put the pan in the oven for the last 20 minutes of cooking. When the rice seems just done, take out of the oven and add the chorizo, and chicken and  finish for 5 minutes.  

Gazpacho (Serves  8)

10 red tomatoes
1 cucumber

1 small green pepper
1 tablespoon sherry vinegar
1 garlic clove, peeled
3/4 cup Spanish extra-virgin olive oil
Salt to taste

Cut out and discard the core at the top of the tomatoes, and chop the tomatoes roughly into quarters. Place in the blender.   Peel the cucumber and cut into chunks. Add to the tomatoes in the blender. Cut the pepper in half, and remove the core along with the seeds. Again, chop into large pieces and place in the blender.

Add the garlic and sherry vinegar to the vegetables and blend until the mixture becomes a thick liquid. At this point the red tomatoes will turn a wonderful pink color. Taste for acidity. This will vary with the sweetness of the tomatoes. If it’s not balanced enough, add a little more vinegar. Add the olive oil and season with salt to taste. Re-blend, then pour the gazpacho through a strainer into a pitcher. Place in the fridge to cool for at least half an hour. 

Mexican Bread Pudding (Capirotada) Serves 10-12
2 cups brown sugar

3 cups hot water

1 cup butter

2 baguettes, cubed and toasted until crispy

1 cup raisins

1/2 cup nuts (walnuts, pecans, almonds, etc)

1 tbsp cinnamon

1 tsp nutmeg

Preheat oven to 350.  Butter a 9 x 13 baking pan.  In a large sauce pan, mix brown sugar, water, cinnamon, and nutmeg on high heat until sugar dissolves.  Toss toasted bread, raisins and nuts in baking dish to evenly distribute.  Slowly pour warm syrup over bread mixture.   Bake at 375 until syrup is bubbly and top is golden brown, cover if coloring too much, about 35-45 minutes.  

MENU C:  DAY 4
Chicken Caesar Salad Wraps
Dressing

1 egg

3 tablespoons fresh lemon juice

1 tablespoon minced garlic

1/2 teaspoon Worcestershire sauce

1/4 teaspoon red pepper flakes
1 tablespoon Dijon mustard
2 anchovy fillets, mashed

Scant cup olive oil

1/4 cup freshly grated Parmesan cheese

Kosher salt and freshly ground black pepper

In a medium bowl, whisk together the egg, lemon juice, garlic, Worcestershire sauce, red pepper flakes, mustard, and anchovies. Slowly whisk in the oils to emulsify. Stir in the cheese and season with sat and pepper. Refrigerate in a covered container. When ready to use, whisk again. 

Salad

5 breasts chicken, poached and shredded
1 large head romaine, chopped

Tortillas for wraps

Toss chicken and lettuce.  When ready to serve toss chicken and lettuce with dressing to coat.  Wrap in tortilla.
Vegetable Sushi Rolls

Vegetables

Sushi Rice

Nori

Momofuku Ginger Scallion Noodles (6 servings)
1 lb plain ramen noodles, cooked, drained 

1 recipe Ginger Scallion Sauce (see below), at room temperature 

Quick pickled cucumber slices (see recipe below)

1 small sheet toasted nori, for garnish

GINGER SCALLION SAUCE Makes about 2 cups
2 bunches thinly sliced scallions
½ cup finely minced peeled fresh ginger
1/2 cup vegetable oil
1½ tsp soy sauce
½ cup white miso
¾ tsp sherry vinegar
¾ tsp kosher salt, or more to taste

Sauce:  Mix all ingredients together and let sit for 15-20 minutes before using. It’ll keep in the fridge for a week
Quick Picked Cucumbers

6 Persian cucumbers, sliced into 1/8” slices

1 Tbl sugar

1 tsp kosher salt

Place cucumbers in a glass bowl along with sugar and kosher salt. Toss to coat evenly. Let sit for 5 to 10 minutes before serving. The yield is 2 cups.

Cook the ramen noodles until just tender.  Drain, then combine with the ginger sauce in a large, wide, shallow bowl. Top with quick pickled cucumbers, sliced scallions, toasted nori. Serve warm or at room temperature.

Molten Chocolate Cakes  Makes 10 2oz. ramekin servings

8 oz. semi-sweet baking chocolate

2 sticks butter

1 tsp. vanilla 

2 cups powdered sugar

4 large eggs, whisked a little

2 egg yolks, whisk a little  

1 cups flour

3/4 tsp. cinnamon

3/4 tsp. ginger

1/4 tsp. cloves ground (optional)
serve with freshly whipped cream

Preheat oven to 425 degrees.  Grease 2 oz. ramekins with very thin coat of butter and coat with granulated sugar.  Knock out any extra sugar.  Place ramekins on a baking sheet, set aside.  Mix flour with spices in a small bowl, set aside.  In a glass bowl, set over saucepan with water (double boiler) melt chocolate and butter.  When completely melted, remove from heat and stir in vanilla and powdered sugar until well blended.  Add eggs, and whisk till well blended.  Get all batter off the whisk and then using a rubber spatula, stir in the flour/spice mix, folding and mixing until just well-blended.  Pour batter into a large liquid measuring cup and pour from there into the center individual ramekins (up to bottom lip of ramekin).  Bake on middle rack, for 8-10 minutes.  Sides will be firm, but center will be soft.  Do not overcook!  Whip your cream by hand with a whisk.

MENU D DAY 1

Grilled  Flank  Steak with Chimichurri (Serves  16) 

4 lb flank steak

Olive oil

Salt and pepper

In shallow rectangular dish, cover flank  steak with olive oil  and sprinkle both sides with salt  and pepper.  Let rest at room temperature for15 minutes.  Meanwhile heat cast iron grill until very hot.  Grill steak on one side for about 3 minutes, flip and grill on other for three minutes.  Remove to cutting board and  tent for 5-7 minutes.  Slice thinly against the grain,

Chimichurri Sauce (Makes about 2 cups)

8 large garlic cloves, crushed

1 large bunch flat leaf parsley 

2 bunches cilantro 

4 tbsp Sherry or Red Wine Vinegar

1 cup olive oil, or more as needed

1 tsp tbsp salt

2 tsp crushed red pepper flakes (optional)

For Chimichurri sauce:  In a food processor, place crushed garlic cloves, cilantro and parsley.  Pulse until well chopped.  Add rest of ingredients and pulse several times until incorporated.  Remove to a bowl and let sit at room temperature or in refrigerator until ready to use.  
Chopped Salad with Green Goddess Dressing (Serves 8)
1 large head Romaine washed, dried and chopped

1 large or two small tomatoes, seeded and diced

4 green onions (including green parts) sliced

6 strips of bacon, sliced, browned  

4 ounces crumbled blue cheese 

1 small cucumber, diced  

1 bunch radishes, diced  

1 avocado, diced

Sauté bacon until brown and crispy but not burned.  Place on plate covered with a paper towel until ready to serve.  In a large bowl place sliced Romaine, ½ of the tomatoes, spring onions, bacon, blue cheese, cucumber, radishes and parsley.  When ready to serve, toss with some dressing and check seasoning.  Top with remaining half of ingredients and the avocado, serve.

Green Goddess Dressing

1/2 cup mayonnaise

¼ cup sour cream

1/2 bunch fresh parsley, roughly chopped

1 green onion, roughly chopped

2 tsp lemon juice

1 tsp lemon zest

2 tsp white wine vinegar

1 garlic clove, pressed

2 anchovy filets or 2 tsp anchovy paste

Salt and pepper to taste

Combine all ingredients in a food processor or blender and mix until smooth and creamy taste for seasoning and add salt and pepper to taste.  Makes about 1 cup.  Can be made 2 days a head of time.

Blackberry Pear Cobbler  with Whipped Cream (18 servings)
3 cups berries

3 large pears, halved, cored, thinly sliced

2/3 cup sugar for berries

1 1/2 cup sugar for crust

1/2 cup apple juice
Zest of one orange

1 teaspoon ground cinnamon

2 cups all purpose flour

4 teaspoons baking powder

1/2 teaspoon salt

1 1/2 cup whole milk

2 stick unsalted butter, melted

1 teaspoon almond extract

2 cups cream

Preheat oven to 350°F. Butter large baking dish with 2-inch-high sides. Gently toss berries, pears, juice, 2/3 cup sugar, orange zest, and cinnamon in medium bowl. 

Whisk flour, baking powder, salt, and remaining 1 1/2 cups sugar in another medium bowl. Add milk, melted butter, and almond extract; whisk until blended. Spread batter in prepared dish. Place berry-pear mixture on top batter (do not stir).  

Bake cobbler until crust is set and brown at edges but center is still a little soft, about 1 hour. Cool 30 minutes. Dust with powdered sugar and cinnamon; serve warm with whipped cream.

MENU D DAY 2

Basic Pasta Dough   (1 person) 2/3 cups UAP flour plus additional 

1 large egg

pinch salt

Sprinkle salt into flour and form into a mound on a clean flat surface.  Use your hand to make a well.  Break egg into well and beat lightly beat with a fork, then gradually incorporate flour from the inside edge of the well into the eggs.  Knead mixture with hands until dough is no longer sticky, about 7 minutes; form dough into a ball and wrap in plastic and let stand 1 hour to let the gluten relax and make rolling easier.
Fettucini Alfredo with Grilled Chicken (8 Servings) 

1.5 lb fettuccine

1 1/2 cups heavy cream 

1/2 stick unsalted butter, cut into pieces 

1/4 cup grated Parmigiano-Reggiano

1 tsp Salt

Cook fettuccine in a pasta pot of boiling salted water (2 tablespoons salt for 6 quarts water) until al dente. (Alfredo sauce must be done before pasta is done.)

Meanwhile, bring cream and butter to a simmer in a 12-inch heavy skillet over medium-low heat, adding teaspoon salt. Add fettuccine directly from the cooking water, plus 1/4 cup reserved water, add chicken and cheese to sauce and toss.  

Spinach Salad with Strawberries, Chevre and Balsamic Reduction (Serves 10) 

1 cup balsamic vinegar

¼ cup olive oil 

10 cups baby spinach

2 pts strawberries, cut lengthwise in slices

Salt and pepper

Whisk together vinegar, ¼ tsp salt and pinch of pepper in a small bowl, then add oil in a slow stream, whisking well. Put spinach and strawberries in a large bowl and toss with just enough vinaigrette to lightly coat.

Crepes with Orange Sauce (Serves 12)
2 cups whole milk, room temperature
2 cup all purpose flour
6 large eggs
6 tablespoons unsalted butter, melted
6 tsp sugar
pinch teaspoon salt

In blender, combine all ingredients and blend just until smooth. Keep batter in blender carafe and chill at least 15 minutes and up to 1 day.
To cook:  Using a 12” stainless steel frypan, heat pan over medium heat.  Using a 3oz ladle, pour one ladle full of batter into center of pan.  Tilting pan, roll batter out to very edges to form a round crepe.  When small bubbles form on top, flip and cook second side.  Crepes can be stacked on one plate while making.  To serve, roll into cigar shape and top with orange sauce.

Orange Sauce

8 oz butter

4 tbsp flour

2 cup brown sugar

2 cup orange juice

In medium saucepan, melt butter and add flour, stirring constantly and cooking for a minute or so.  Add s

syrup, sugar and orange juice.  Bring to a boil and simmer until it reaches consistency of thick syrup.

To assemble:  Place crepe on plate.  Put a couple of tablespoons of sour cream down the middle of the crepe and roll up.  Cover top with orange sauce.


MENU D DAY 3
Sew Mai Dumplings

10 Mushrooms

¾ Lbs. Coarse Ground Pork (Pork Butt)

1 Lbs. Shrimp, peeled, deveined, and coarsely chopped

½ Tsp. Salt

2 Tsp.  Sugar

½ Tbsp.Peanut Oil

1½ Tbsp. Oyster Sauce

2 Tbsp. Cornstarch

½ Tbsp. Sesame Oil

Pinch White Pepper

1 Package Hong Kong style dumpling skin (round)

Reconstitute mushrooms in hot water for 30 minutes.  Rinse, remove stems and chop into fine dice. In a large bowl, combine all filling ingredients until well mixed.  You may also use a mixer with a paddle attachment.  Cover and let the dumpling mixture rest for 4 hours to overnight in the refrigerator.

To make the dumplings.  Lay a skin on your work surface.  Place about 2 teaspoons of filling in the center.  Hold the filling in place with your fingers and use the other hand to twist the skin around the filling.  While twisting, make sure to flatten the top of the filling in to the skin.  Place the bottom of the dumpling on the work surface and flatten it out.  Steam on high for about 7 minutes or until cooked through.

These dumplings will keep better after being steamed.  Let the dumplings cool, wrap them tightly in plastic and then foil, and freeze.  They should keep for up to 2 months.  To reheat, defrost to room temperature, and steam for 3 to 5 minutes.

Potstickers

Same Filling

Potsticker skins

Pan fry.

Asian Cole Slaw

¼ cup sugar 

¼ cup rice vinegar 

3 red jalapeños, thinly sliced into rounds 

1 large Napa cabbage thinly sliced

3/4 cup chopped green onions, divided

Stir sugar and vinegar in small saucepan over medium heat until sugar dissolves; remove from heat. Add jalapeños and remaining ginger. Let cool.   Place cabbage and 1/2 cup green onions in medium bowl.   Pour vinegar mixture over and toss to coat. Season with salt and pepper. Let stand while grilling steak, tossing occasionally.

Peanut Butter Smores Cookies – 2 recipes
1-1/2 cups all-purpose flour

½ teaspoon baking powder

½ teaspoon baking soda

¼ teaspoon salt

½ cup butter, softened

½ cup granulated sugar

½ cup packed brown sugar

½ cup creamy or chunky peanut butter

1 egg

1 teaspoon vanilla

½ cup chopped roasted peanuts (optional)

2 (1.55-ounce) milk chocolate candy bars

8 large marshmallows

Preheat oven to 350°F.  Combine flour, baking powder, baking soda and salt in small bowl; set aside. Beat butter, granulated sugar and brown sugar in large bowl until light and fluffy. Beat in peanut butter, egg and vanilla until well blended. Gradually beat in flour mixture until blended. Add peanuts if desired.

Shape dough into 1-inch balls; place 2 inches apart on parchment lined cookie sheets. Flatten dough with fork, forming criss-cross pattern. Bake about 14 minutes or until set and edges are lightly browned. Cool cookies 2 minutes on cookie sheets; transfer to wire cooling racks. Cool completely.


To assemble sandwiches, break each candy bar into squares. Place 1 cookie on baking sheet upside down.  Layer chocolate, marshmallow, chocolate then another cooking right side up.  Press to secure.  When sheet is filled, put back in oven until marshmallows are slightly melted, about 4 minutes.  Cool completely

MENU D DAY 4

Roast Turkey Breast

Turkey Breast- rub with olive oil and herbs and roast in oven at 350 until tender.

Stuffing

Large loaf stale whole wheat bread, cubed

1 stick butter

6 stalks Celery, diced

2 Onions, diced

1 cup Parsley, chopped

2 Apples, diced

½ cup dried cranberries

Leeks, sliced

Turkey or Chicken Stock

Pre-heat oven to 375.  In sauté pan, sauté onions, celery and leeks in butter until just soft.  Add parsley.  Butter a large casserole dish.  Mix all dry ingredients in mixing bowl and add enough stock to just moisten.  Put in casserole and top with a few pats of butter.  Bake until bubbling and golden brown on top.

Green Beans with Garlic & Parsley Butter and Caramalized Onions (Serves 10)

2 lbs green beans

2 tbsp butter

2 onions thinly sliced

Olive Oil

1 tsp sugar

4 cloves crushed garlic

½ cup chopped parsley

Caramelized Onions:  Coat bottom of large frypan with olive oil.  Put onions in pan and stir to coat.  Saute onions, stirring minimally.  Add sugar during cooking process.  Cook until medium to dark brown.

Meanwhile, blanch green beans:  Bring large pot of salted water to the boil, blanch until tender and immediately remove beans to ice water.  Let cool and remove, drain.  When almost ready to serve, add beans, garlic and butter to shallots pan and stir gently to mix and heat.  Plate, top with parsley and serve.
Perfect Mashed Potatoes (Serves 10)

6 russet potatoes, peeled and quartered

½ to ¾ cup milk

4 tbl butter

salt

Put potatoes in a 3qt saucepan and cover with water.  Bring to boil and cook until fork soft, about 25 minutes.  Drain water.  Using an electric beater, mash down potatoes and add some milk and the butter.  Turn mixer on and whip, adding more milk as necessary until all lumps are gone and potatoes are light and fluffy.  Season with salt to taste (you will need a good amount of salt).  Do not overbeat.  



Classic Pumpkin Pie (2x 9” crusts)
2 cups all purpose flour

1 tsp salt
1/4  tsp sugar
6 ounces (1 1/2 sticks) chilled butter cut into 1/2-inch bits
4 Tb chilled shortening
A scant half cup of iced water, plus droplets more as needed

With a fork, blend flour, sugar and salt in a mixing bowl.  Add butter and shortening; blend until mixture resembles coarse meal. Add cold water and mix until dough begins to clump together, adding more water by teaspoonfuls if dry.  With hand gather dough together and knead for several minutes.  Cover and refrigerate. 

Heat oven to 375 degrees.  Roll out dough into a small round on a lightly floured surface and fit into a 4oz ramekin.  Crimp edge decoratively and prick bottom all over.  Chill 30 minutes.

Filling – This is enough for everyone – premix and divide among kids  (or enough for 2x 9”pies)

30 ounces can pure pumpkin

2 cups half and half

4 eggs

1 1/2 cup packed brown sugar

2 teaspoon cinnamon

2 teaspoon ground ginger

Pinch of ground cloves

1/2 teaspoon salt

Whipped cream for garnish

Whisk together pumpkin, cream, milk, eggs, brown sugar, spices and salt.  Pour into cooled pastry.

Bake pie in middle of oven 45-50 minutes, or until filling is set but center still trembles slightly.  Filling will continue to set as pie cools.  Transfer to rack to cool.  Pie can be made 1 day ahead, covered and refrigerated. Crust will not be as crispy after refrigeration.

Potato Gnocchi

4 small russet potatoes (22 to 24 ounces total), peeled, cut into 1/2-inch pieces

1 large egg

2 tablespoons whipping cream

1 1/4 teaspoons salt

Pinch freshly ground nutmeg

1 1/2 cups  all purpose flour – may use more or less

Steam potatoes over boiling water until tender, about 12 minutes. Working in batches, press warm potatoes through ricer into large bowl (or place warm potatoes in large bowl and mash finely with potato masher). Cool until lukewarm, about 10 minutes. Add egg, cream, salt, and nutmeg and blend well. Add half the flour and mix until soft and slightly sticky dough forms, adding more flour by tablespoonfuls if too moist. 

Turn dough out onto lightly floured work surface. Divide into 6 equal portions. Gently roll 1 dough portion between hands and work surface to 3/4-inch-thick rope about 20 inches long. Cut into 3/4-inch-long pieces. 

Use a dinner fork to make slight grooves in each gnocchi. Arrange gnocchi in single layer on parchment lined baking sheet. Repeat with remaining dough portions. 

Cook 1/3 of gnocchi in large pot of boiling generously salted water until gnocchi rise to top and are cooked through and tender, about 5 minutes (check at 4 minutes). Using large strainer or slotted spoon, transfer gnocchi to large baking pan; arrange gnocchi in single layer. Cook remaining gnocchi in 2 batches. (Gnocchi can be prepared ahead. Let stand 1 hour at room temperature, or cover and refrigerate up to 2 days.) 

To Serve:  Melt butter in large skillet over medium heat until just beginning to brown. Add gnocchi and cook until heated through, tossing often.




MENU B – Day 1

Pot Pies

Filling (4 Pies)
4 bacon slices

1 1/2 cups chopped onion

1 cup sliced carrots
1 cup peas
1 tablespoon chopped fresh marjoram

1 3/4 cups low-salt chicken broth

2/3 cup cream
3 cups coarsely shredded chicken
Preheat oven to 450F. Cook bacon in heavy large skillet over medium heat until crisp. Drain on paper towels. Chop bacon. Add onion and carrots to drippings in skillet; sauté until tender and golden, about 5 minutes. Add peas and marjoram and cook until heated. Add broth; bring to boil over high heat. Reduce heat to medium high and boil until vegetables are almost tender and some liquid is reduced, about 5 minutes. Stir in cream, chicken, and bacon. Bring to simmer. Season with pepper. Divide among soufflé dishes. 

Pie Dough (One Dough with Top)
½ cups flour

½ teaspoons sugar

pinch salt

2 tablespoons unsalted butter

1 teaspoon chilled vegetable shortening

1 tablespoons cold water

With a fork, blend flour, sugar and salt in a mixing bowl.  Add butter and shortening; blend until mixture resembles coarse meal. Add cold water and mix until dough begins to clump together, adding more water by teaspoonfuls if dry.  With hand gather dough together and knead for several minutes.  Cover and refrigerate. 

Heat oven to 375 degrees.  Roll out dough into a small round on a lightly floured surface and fit into a 4oz ramekin.  Crimp edge decoratively and prick bottom all over.  Chill 30 minutes.

Waldorf Cabbage Salad (4 servings)
1 cup diced celery

1 cup diced cored, peeled apples

1 small head cabbage, coarsely chopped

1/2 cup coarsely chopped walnuts

1/2 cup seedless red grapes, halved, optional

1/2 to 3/4 cup mayonnaise

Combine celery, apples, walnuts, cabbage and grapes in a medium bowl. Stir in mayonnaise. Serve.

Molten Chocolate Cakes  Makes 10 2oz. ramekin servings

8 oz. semi-sweet baking chocolate

2 sticks butter

1 tsp. vanilla 

2 cups powdered sugar

4 large eggs, whisked a little

2 egg yolks, whisk a little  

1 cups flour

3/4 tsp. cinnamon

3/4 tsp. ginger

1/4 tsp. cloves ground (optional)

serve with freshly whipped cream

Preheat oven to 425 degrees.  Grease 2 oz. ramekins with very thin coat of butter and coat with granulated sugar.  Knock out any extra sugar.  Place ramekins on a baking sheet, set aside.  Mix flour with spices in a small bowl, set aside.  In a glass bowl, set over saucepan with water (double boiler) melt chocolate and butter.  When completely melted, remove from heat and stir in wine, vanilla and powdered sugar until well blended.  Add eggs, and whisk till well blended.  Get all batter off the whisk and then using a rubber spatula, stir in the flour/spice mix, folding and mixing until just well-blended.  Pour batter into a large liquid measuring cup and pour from there into the center individual ramekins (up to bottom lip of ramekin).  Bake on middle rack, for 8-10 minutes.  Sides will be firm, but center will be soft.  Do not overcook!  Whip your cream by hand with a whisk.


MENU B – Day 2
Paella a la Valenciana  (Serves 16)

1 cups large white beans, drained

3 links (Chorizo) sliced diagonally

2 lbs chicken thighs

1 cans artichoke hearts

Salt and ground pepper

olive oil

2 large yellow onions, chopped

4 garlic cloves, minced

8 tomatoes, quartered

Large pinch saffron

1 tsp sweet paprika

5 cups vegetable stock 

1 lb snap peas, cleaned, ends snipped, cut in half

2 cups medium-grain rice

Preheat oven to 325. In a Paella pan on the stovetop heat 2 Tbsp. olive oil, add the chorizo and sauté until browned.  Remove chorizo and set aside.  Add the chicken, cook till done.  Remove chicken, set aside. 

To same pan, add the onion and garlic and cook over medium heat until softened, about 7 minutes.  Add the white beans and rice.  Add enough vegetable stock to cover plus ½”.  Crumble saffron on top, stir well and cook, uncovered, over medium heat (should have a soft bubbling), heat without stirring until the rice is nearly tender and the liquids are nearly absorbed, about 20 minutes. (Use timer).  (May require more stock).

Add the tomatoes, artichokes, peas and put the pan in the oven for the last 20 minutes of cooking. When the rice seems just done, take out of the oven and add the chorizo, and chicken and  finish for 5 minutes.
Spanish Tortilla (Individual)

1 small potatoe, cooked, cooled, cubed
1 large egg
1/2 teaspoons minced fresh parsley

1/2 teaspoons minced fresh oregano

pinch salt

pinch dried crushed red pepper

1 tablespoon olive oil

2 Tbl onion, chopped, sautéed, cooled

Position rack in center of oven and preheat to 350°F.  In small bowl, whisk eggs, parsley, oregano, salt, red pepper and olive oil.   Add in potatoes and onion and mix to combine. Pour mixture into buttered ramekin. Place ramekin in oven and bake eggs until set in center and no longer wet on top, about 20 minutes. Remove tortilla from oven and serve.
Watermelon Salad (Serves 6)

2 regular or 4 persian cucumbers , cut in ½” pieces 

3 cups seeded watermelon, cubed

3 1/2 tablespoons fresh lime juice

1/4 cup chopped fresh cilantro

2 tablespoons chopped fresh mint

Combine cucumbers and watermelon in medium bowl. Cover with plate and refrigerate at least 15 minutes and up to 4 hours. Drain; discard liquid. Pour lime juice over cucumber-watermelon mixture and toss gently. Season salad to taste with pepper. Sprinkle salad with cilantro and mint. Serve immediately. 


MENU B – Day 3
Flatbread Pizza (3 flatbreads)

1 pizza dough

1 small chub mozzarella cheese, sliced 

Thyme

Olive Oil

1 bunch fresh basil

4 tomatoes, cored, diced

Preheat oven to 425.  Set pizza stone inside to heat.  Dough:  Set smooth rollers of pasta machine on widest setting. Divide dough into 3 equal parts. Working with one piece at a time, shape each piece into rough rectangle and feed through widest roller twice to flatten into roughly 12-by 4-inch rectangle, approximately 1/8-inch thick. Feed through #2 setting two times then #3 setting two times.  Transfer flatbread to large parchment lined baking sheet, dust with flour, and top with sheet of parchment paper. Roll out remaining flatbreads in same manner, stacking between layers of parchment paper. 

On top of parchment paper, assemble your pizza then slide onto pre-heated pizza stone.  Bake until golden brown and bubbling.
Eggplant or Zucchini Parmesan Sticks (Serves 6)

4 garlic clove, minced 

1 cup bread crumbs

2 eggs slightly beaten

2 large eggplants, sliced long way ¼” strips

¼ cup olive oil

1 cup finely grated Parmigiano-Reggiano

Preheat oven to 375.  In large mixing bowl, combine eggplant and olive oil and toss to coat.  Let sit for 10 minutes.  Combing garlic and breadcrumbs.  Roll eggplant sticks into egg, then roll in breadcrumbs.  Place on a parchment lined baking sheet and bake until golden brown.  Sprinkle with parmesan to serve.
Pop Tarts

4 cups Flour 

1 3/4 cups Vegetable Shortening 

2 tablespoon Sugar 

1 teaspoon Baking Powder 

1 teaspoon Salt 

1 Egg 

1 teaspoon Vinegar 

1/2 cup Cold Water 

16 tablespoon Jam -- any flavor divided

In a large bowl, cut flour and shortening together with pastry blender or two butter knives, until completely blended (mixture will resemble crumbs). Add sugar, baking powder, salt, egg, vinegar and cold water. Mix with hands until mixture forms a ball. Cover and refrigerate for 30 minutes. Divide dough into fourths, refrigerating the portions you are not working with yet.

Take first 1/4 of dough and roll out onto a floured surface. Cut into rectangles using a sharp knife. It is helpful to make a template the size you wish your poptarts to be, from cardboard or heavy plastic, so they will be a uniform size.  Spread jam on one rectangle, leaving a half inch or so on the edges without jam. Cover with another rectangle. Crimp edges with a fork and decorate as you like.  Repeat until dough is finished. Bake at 350 degrees F. for 12 - 15 minutes or until the pie dough is evenly browned and cooked through. Cool completely until you are ready to eat them.

MENU B – Day 4
Chicken Satay with Peanut Sauce (40 skewers)

For the marinade: 

4 teaspoons hoisin sauce

6 teaspoons whole coriander seeds, ground 

4 shallots, coarsely chopped

6 cloves garlic, coarsely chopped 

2 teaspoon ground turmeric

1“ ginger, peeled and grated

4 teaspoons dark brown sugar

2 teaspoon vegetable oil, plus more for the grill 

1/2 teaspoon salt 

For the satay: 3 pounds chicken thighs boneless, skinless, cut into bite sized pieces

About 20 sharp, thin, 10-inch-long bamboo skewers, soaked in water for at least 30 minutes and drained 

In a large bowl, mix all ingredients and then add chicken.  Toss to coat.  Marinate for 30 min-1 hour.  

Thread the chicken onto the presoaked bamboo skewers.  Leave room in between chicken pieces and plenty of room so you can grab the skewer at the end.

Heat a grill and place each skewer on the grill.  Grill the chicken until it is cooked through and has begun to pick up a few crispy brown-black spots, about 2 minutes per side. Turn the skewers over carefully and continue grilling until the other side is browned, another 2 to 3 minutes. Do not overcook the meat — it will dry out if you do. Serve with peanut dipping sauce. 

Sauce:

½ cup peanut butter
1/2 cup soy sauce

¼ cup rice wine vinegar
2 tablespoons honey
Dash sesame oil

Garlic chili sauce or spicy sauce to taste

1-2 tbsp chopped cilantro

1 tbsp basil chiffonade (optional)

2 tbsp chopped peanuts (optional)

Sauce: Mix together all ingredients until smooth.  Set aside until needed.

Thai Noodle Salad  (6 Servings)

For vinaigrette 

6 tablespoons seasoned rice vinegar

1 1/2 tablespoons vegetable oil

1 1/2 teaspoons chopped peeled fresh ginger

1 teaspoon minced fresh jalapeño chile, including seeds, or to taste

1 garlic clove, chopped

For noodles 

8 ounces bean thread (cellophane) noodles

1 English cucumber, halved lengthwise and thinly sliced diagonally

1 bunch scallions, thinly sliced diagonally (1 cup)

1 firm-ripe mango, peeled, pitted, and thinly sliced

2 thin carrots, very thinly sliced diagonally

1 cup fresh cilantro sprigs

Make vinaigrette: Blend all vinaigrette ingredients in a blender until smooth. 

Make noodles: Soak noodles in cold water in a bowl until pliable, about 15 minutes, then drain in a colander. Cut noodles in half with scissors.    Cook noodles in a 4-quart pot of boiling salted water , stirring occasionally, until just tender, about 2 minutes. Drain noodles in colander and rinse under cold water to stop cooking. Drain noodles again well, then spread out on paper towels and blot excess liquid. 

Toss noodles with dressing in a bowl. Add cucumber, scallions, mango, and carrots and gently toss until just combined. Serve topped with cilantro sprigs. 

CONTINUED

Vanilla cupcakes  (18)

1 1/2 sticks unsalted butter 

1 1/2 cups sugar 

2 eggs 

2 teaspoons pure vanilla extract 

2 1/2 teaspoons baking powder 

1/4 teaspoon salt 

2 1/2 cups flour 

1 1/4 cups milk 


Turn oven on to 375 degrees F.   Put butter in mixer and beat at medium speed until somewhat smooth. Pour in sugar and beat well. Add 2 eggs. I like to crack the eggs on the side of the bowl while it is moving, which can be really stupid. I like to take chances. Yes, I have had to throw away my batter because I lost eggshells in the mix. Yes, it was a waste of food and yes, I know how expensive butter is, but what can I say? I'm a daredevil. Mix well. Add: vanilla, baking powder, salt, flour, and milk. Beat until it looks like it is supposed to and pour into individual baking cups, until they are about 2/3 full. Bake for 20 minutes or until golden brown. 

Chocolate or Vanilla Buttercream Makes about 4 cups

8 oz. unsalted softened butter

5 c. or 20 oz. powdered sugar

1 t. kosher salt

2 Tablespoons milk

2 teaspoons pure vanilla extract

In a stand mixer, fitted with a paddle attachment, add ½ the powdered sugar plus all of the other ingredients.  Beat until moistened. Scrape down the bowl again.  Add the rest of the powdered sugar and more if needed.   You can store this buttercream, tightly wrapped, at room temp for up to 2 days or in the refrigerator for 1 week.  Let the chilled buttercream come to room temp.  Make sure and stir the buttercream well though before using to get the air bubbles out of the frosting.

MENU E- DAY 1

Korean Style Short Ribs
3lbs. pork loin baby back ribs, cut crosswise and cut into individual ribs

Marinade
1/2 cup honey

1/3 cup soy sauce

2 large garlic clove, chopped

1 teaspoon Chinese 5 spice 

½” ginger grated

1 tsp. dry mustard

1/3 cup rice wine vinegar

In a kettle of boiling, salted water, simmer the ribs, covered, for 30 minutes, and drain them well.  

In a large bowl, whisk together the honey, soy sauce, garlic, hoisin sauce, ginger, mustard and vinegar.  Add the ribs and toss the mixture well, coating the ribs thoroughly.  Let the ribs marinate, chilled for at least 1 hour (or overnight).  Remove the ribs from the marinade; arrange them in one layer on a foil-lined broiler pan.  Brush with marinade and broil them under a pre-heated broiler about 4” from the heat, for 3 minutes. After 3 minutes, baste both sides again, with the marinade.  Turn the ribs with tongs and baste again, then broil for 3 more minutes, or until they are browned well and glazed.  Discard the marinade.

Fried Rice

1 bunch green onions, finely chopped 

1 cup bean sprouts

1 cup carrots, julienned

1 cup mushrooms, sliced

1 cup snap peas, cut into thirds

1 large garlic clove, minced 

2 large eggs, beaten 

4 tablespoons soy sauce 

1 tablespoon sesame oil

4 tablespoons vegetable oil 

4 cups cooked rice

Set a wok over medium heat.  Add vegetable oil to wok and heat.  Add carrots and garlic and cook for 1 minute, add mushrooms and peas, cook about 1 minute. Add rice and cook until heated, add egg and stir to scramble.  Add soy sauce, green onions and bean sprouts and stir to combine.  

Crepes with Orange Sauce (Serves 12)
2 cups whole milk, room temperature
2 cup all purpose flour
6 large eggs
6 tablespoons unsalted butter, melted
6 tsp sugar
pinch teaspoon salt

In blender, combine all ingredients and blend just until smooth. Keep batter in blender carafe and chill at least 15 minutes and up to 1 day.
To cook:  Using a 12” stainless steel frypan, heat pan over medium heat.  Using a 3oz ladle, pour one ladle full of batter into center of pan.  Tilting pan, roll batter out to very edges to form a round crepe.  When small bubbles form on top, flip and cook second side.  Crepes can be stacked on one plate while making.  To serve, roll into cigar shape and top with orange sauce.

Orange Sauce

8 oz butter

4 tbsp flour

2 cup brown sugar

2 cup orange juice

In medium saucepan, melt butter and add flour, stirring constantly and cooking for a minute or so.  Add s

syrup, sugar and orange juice.  Bring to a boil and simmer until it reaches consistency of thick syrup.

To assemble:  Place crepe on plate.  Put a couple of tablespoons of sour cream down the middle of the crepe and roll up.  Cover top with orange sauce.

MENU E- DAY 2

Paella a la Valenciana  (Serves 16)

1 cups large white beans, drained

3 links (Chorizo) sliced diagonally

2 lbs chicken thighs

1 cans artichoke hearts

Salt and ground pepper

olive oil

2 large yellow onions, chopped

4 garlic cloves, minced

8 tomatoes, quartered

Large pinch saffron

1 tsp sweet paprika

5 cups vegetable stock 

1 lb snap peas, cleaned, ends snipped, cut in half

2 cups medium-grain rice

Preheat oven to 325. In a Paella pan on the stovetop heat 2 Tbsp. olive oil, add the chorizo and sauté until browned.  Remove chorizo and set aside.  Add the chicken, cook till done.  Remove chicken, set aside. 

To same pan, add the onion and garlic and cook over medium heat until softened, about 7 minutes.  Add the white beans and rice.  Add enough vegetable stock to cover plus ½”.  Crumble saffron on top, stir well and cook, uncovered, over medium heat (should have a soft bubbling), heat without stirring until the rice is nearly tender and the liquids are nearly absorbed, about 20 minutes. (Use timer).  (May require more stock).

Add the tomatoes, artichokes, peas and put the pan in the oven for the last 20 minutes of cooking. When the rice seems just done, take out of the oven and add the chorizo, and chicken and  finish for 5 minutes.  

Fried potatoes with Allioli and Spicy Brava Sauce  (Serves 16)

Brava Sauce
16 tomatoes, peeled, cored and pureed

1/3 cup olive oil

1 Tbsp. sugar

1 tsp. salt

1 bay leaf

1 1/2 tsp. sweet paprika

 Large pinch of cayenne pepper

1 Tbsp. sherry vinegar

--------------------------------------------------------------------------------------------------------------------

Potatoes

1/2 cup olive oil, divided in half

4 lbs small potatoes (fingerlings)

1 tsp. salt

¼ cup fresh Italian parsley, finely chopped (topping)

Sauce:  Pour ¼ cup olive oil into a sauté pan, add tomatoes, sugar, salt, bay leaf, paprika and cayenne.  Cook on medium until mixture reduces and turns a deep red, about 20 minutes.  Remove from heat.  Add the vinegar and check salt to taste, (remove bay leaf), and keep sauce warm.

Potatoes:  Put potatoes in large sauce pan and cover with water.  Boil until just tender, (check at about 7 minutes).  DO NOT OVERCOOK.  Drain potatoes; set aside. When cool enough to touch, cut potatoes in half, put in large bowl and toss very gently with a light drizzle of olive oil.    Add remaining olive oil to the pan and get it hot but not smoking.  Add the potatoes back to pan and fry until crisp.  You will have to work in batches, do not crowd potatoes.  Put Brava Sauce on a warm serving platter.  When potatoes are crisp, remove from pan and put on top of Brava Sauce.  Top with salt and parsley and serve hot. 

Gazpacho (Serves  8)

10 red tomatoes
1 cucumber

1 small green pepper
1 tablespoon sherry vinegar
1 garlic clove, peeled
3/4 cup Spanish extra-virgin olive oil
Salt to taste

Cut out and discard the core at the top of the tomatoes, and chop the tomatoes roughly into quarters. Place in the blender.   Peel the cucumber and cut into chunks. Add to the tomatoes in the blender. Cut the pepper in half, and remove the core along with the seeds. Again, chop into large pieces and place in the blender.

Add the garlic and sherry vinegar to the vegetables and blend until the mixture becomes a thick liquid. At this point the red tomatoes will turn a wonderful pink color. Taste for acidity. This will vary with the sweetness of the tomatoes. If it’s not balanced enough, add a little more vinegar. Add the olive oil and season with salt to taste. Re-blend, then pour the gazpacho through a strainer into a pitcher. Place in the fridge to cool for half an hour.
Mexican Bread Pudding (Capirotada) Serves 10-12

2 cups brown sugar

3 cups hot water

1 cup butter

2 baguettes, cubed and toasted until crispy

1 cup raisins

1/2 cup nuts (walnuts, pecans, almonds, etc)

1 tbsp cinnamon

1 tsp nutmeg

Preheat oven to 350.  Butter a 9 x 13 baking pan.  In a large sauce pan, mix brown sugar, water, cinnamon, and nutmeg on high heat until sugar dissolves.  Toss toasted bread, raisins and nuts in baking dish to evenly distribute.  Slowly pour warm syrup over bread mixture.   Bake at 375 until syrup is bubbly and top is golden brown, cover if coloring too much, about 35-45 minutes.  

FRENCH MACAROONS

Choose a nice, cool, dry day to make these. Humidity is not your friend. Because whipped whites are mostly air, if the air is too moist it can flatten your macarons. A hot kitchen can also deflate whites.

Seperate your eggs in advance. Eggs are easier to separate when they’re cold, so separate them at least an hour and up to a day before, then cover with plastic wrap so it touches the surface of the egg, and just leave the whites on the counter.

Mis en place. Have everything you need in place so you don’t have anything to slow you down.
Ingredients
1/2 cup confectioners’ sugar, 2.25 oz
1/4 cup plus 2 tablespoons almond flour, 1.25 oz 
1 large egg white, room temperature (no farm fresh eggs! older eggs hold air better, and take them from the fridge the day before or the morning of and let them sit there happily on the counter and warm to room temp)
Pinch of cream of tartar
2 Tablespoons cup superfine sugar, .75 oz. (also called baker’s sugar, I’ve read you can make your own by processing granulated sugar, but have never tried it)
1/2 cup jam, for filling

Method
1. In a small bowl with fork, mix confectioners’ sugar and almond flour until combined. Using a strainer, sift mixture 2 times. Sift onto parchment paper, pour back in bowl, sift again onto parchment, pour back into bowl.
2. With whisk, in medium metal or glass bowl, whisk egg whites until foamy. Add cream of tartar, and whisk until soft peaks form, then add superfine sugar. Whisk until stiff peaks form (this will take a while, take not to over-whip). If you’re going to add color, towards the end of whipping whites. 
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3. Sift flour mixture over whites, and fold until mixture is smooth and shiny. I found the amount of folding to be crucial. Fold too little, and your macaron shells will have peaks instead of nice rounded caps. Fold too much, and your meringue will drip into a mess of wafer-thin blobs.  recommends about 50 folds, until your batter has a magma-like flow. For me about 65 folds was just right. I find the batter has a little of a soft-toffee like sheen when it is ready. You can test a daub on a plate, and if a small beak remains, turn the batter a couple times more. If the batter forms a round cap but doesn’t run, it is just right. When I spooned my batter into the pastry bag, the perfect batter started to just ooze out of the tip once the bag was full. If it stayed stiff inside the bag it was too stiff, if it dripped out too fast the batter was too runny. I found that doubling the recipe made this step very difficult for me, I found I would over fold to incorporate the flour mixture and I would end up with a runny batter.
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4. Transfer batter to a pastry bag fitted with a 1/2-inch plain round tip.

5. Pipe 3/4-inch rounds 1 inch apart on parchment-lined baking sheets. I put the tip right in the middle of where I wanted each macaron and let the batter billow up around it, then I drug the tip to the side of the round. (You can pipe 1-inch to 2-inch rounds, but you will need to add cooking time). Tap bottom of each sheet on work surface to release trapped air. Let stand at room temperature for 30 minutes. While they’re resting, preheat oven to 375 degrees.

6. Reduce oven temperature to 325 degrees. Bake 1 sheet at a time, rotating halfway through, until macarons are crisp and firm, about 10 minutes. After each batch, increase oven temperature to 375 degrees, heat for 5 minutes, then reduce to 325 degrees. The tops of the macaron shells should not brown.

7. Let macarons cool on sheets for 2 to 3 minutes, then transfer to a wire rack. If macarons stick, spray water underneath parchment on hot sheet. The steam will help release macarons (if this doesn’t work, see below, under “troubleshooting”).

8. Sandwich 2 same-size macarons with 1 teaspoon jam. Serve immediately, or stack between layers of parchment, wrap in plastic, and freeze for up to 3 months. It takes only 30 minutes out of the freezer for macarons to be ready to serve.




MENU E- DAY 3

Grilled  Flank  Steak with Chimichurri (Serves  10) 

3 lb flank steak

Olive oil

Salt and pepper

In shallow rectangular dish, cover flank  steak with olive oil  and sprinkle both sides with salt  and pepper.  Let rest at room temperature for15 minutes.  Meanwhile heat cast iron grill until very hot.  Grill steak on one side for about 3 minutes, flip and grill on other for three minutes.  Remove to cutting board and  tent for 5-7 minutes.  Slice thinly against the grain,

Chimichurri Sauce (Makes about 2 cups)

8 large garlic cloves, crushed

1 large bunch flat leaf parsley 

2 bunches cilantro 

4 tbsp Sherry or Red Wine Vinegar

1 cup olive oil, or more as needed

1 tsp tbsp salt

2 tsp crushed red pepper flakes (optional)

For Chimichurri sauce:  In a food processor, place crushed garlic cloves, cilantro and parsley.  Pulse until well chopped.  Add rest of ingredients and pulse several times until incorporated.  Remove to a bowl and let sit at room temperature or in refrigerator until ready to use.  
Chopped Salad with Green Goddess Dressing (Serves 8)
1 large head Romaine washed, dried and chopped

1 large or two small tomatoes, seeded and diced

4 green onions (including green parts) sliced

6 strips of bacon, sliced, browned  

4 ounces crumbled blue cheese 

1 small cucumber, diced  

1 bunch radishes, diced  

1 avocado, diced

Sauté bacon until brown and crispy but not burned.  Place on plate covered with a paper towel until ready to serve.  In a large bowl place sliced Romaine, ½ of the tomatoes, spring onions, bacon, blue cheese, cucumber, radishes and parsley.  When ready to serve, toss with some dressing and check seasoning.  Top with remaining half of ingredients and the avocado, serve.

Green Goddess Dressing

1/2 cup mayonnaise

¼ cup sour cream

1/2 bunch fresh parsley, roughly chopped

1 green onion, roughly chopped

2 tsp lemon juice

1 tsp lemon zest

2 tsp white wine vinegar

1 garlic clove, pressed

2 anchovy filets or 2 tsp anchovy paste

Salt and pepper to taste

Combine all ingredients in a food processor or blender and mix until smooth and creamy taste for seasoning and add salt and pepper to taste.  Makes about 1 cup.  Can be made 2 days a head of time.
CONTINUED




Twice Baked Potatoes  (Serves 10)
8 large Russet potatoes

Olive oil

3 tsp. salt (mix with pepper)

½ tsp. fresh ground white pepper

3 cups shredded white cheddar cheese

1 cups sour cream

1 stick (1/2 cup or 4 oz. unsalted butter), at room temperature

1 bunch small green onions, minced

Preheat the oven to 400 degrees. Line a large baking sheet with parchment paper or foil.  Rub the potatoes, with olive oil and sprinkle each with salt/pepper.  Bake potatoes until fork tender, (will squish in your grip), about 1 hours.

Remove from oven, and immediately slice a line 3” long in center of potato top.  Let cool only long enough to handle.  When cut open one potato, and spoon out all the pulp and “rice it” into a very large bowl.  With the remaining potatoes, cut off the top of potato to make a generous opening across top.  Note: save the “tops” for fried potatoes or (butter them and snack on them while you are cooking, of course keeping in mind you won’t be hungry by the time the “real” potatoes are done).

Using a spoon, scoop out 90% of the pulp (leaving 1/8” of pulp near the skin, to keep them sturdy). Rice the pulp into the large bowl.  Add ½ the cheese (2 cups) and all the sour cream and butter, and “sprinkle in” the chives and salt/pepper.  Blend all and then carefully spoon the potato mixture back into the potato skins.  Top with rest of the cheese (or whatever amount you like).  Bake in the same 400 degree oven until hot; about 15 min. You can finish with a minute or two under the broiler to crisp up the cheese!

You can make these the night before or early morning, then refrigerate, and bring back to room temperature before warming.

Blackberry Pear Cobbler  with Whipped Cream (12 servings)
2 cups berries

3 large pears, halved, cored, thinly sliced

1/3 cup sugar for berries

1 cup sugar for crust

1 teaspoon ground cinnamon

1 1/3 cups all purpose flour

3 teaspoons baking powder

1/2 teaspoon salt

1 cup whole milk

1 1/2 stick unsalted butter, melted

1 teaspoon almond extract

1 cups cream

Preheat oven to 350°F. Butter large baking dish with 2-inch-high sides. Gently toss berries, pears, juice, 1/3 cup sugar, orange zest, and cinnamon in medium bowl. 

Whisk flour, baking powder, salt, and remaining 1 cups sugar in another medium bowl. Add milk, melted butter, and almond extract; whisk until blended. Spread batter in prepared dish. Place berry-pear mixture on top batter (do not stir).  


MENU E- DAY 4

Basic Pasta Dough   (1 person)

2/3 cups unbleached all-purpose flour plus additional 

1 large egg

pinch salt

Sprinkle salt into flour and form into a mound on a clean flat surface.  Use your hand to make a well.  Break egg into well and beat lightly beat with a fork, then gradually incorporate flour from the inside edge of the well into the eggs.  Knead mixture with hands until dough is no longer sticky, about 7 minutes; form
Herb Pesto

1 bunch parsley, roughly chopped

1 bunch cilantro, roughly chopped

1 bunch basil, roughly chopped

1 cup walnuts

½ cup olive oil

1 cup parmesan cheese, grated

Put all ingredients except olive oil in food processor and blend until chopped.  Add olive oil in slow stream until desired consistency.

SQUASH, SAGE, AND GOAT CHEESE RAVIOLI WITH HAZELNUT BROWN-BUTTER SAUCE

Filling

2 medium squash cut in half

1 medium onion, chopped 

1 head garlic

1 1/2 teaspoons sage ground

1 tablespoon unsalted butter 

3 ounces goat cheese

Topping

Enough fresh pasta dough to make 30 ravioli

1 stick (1/2 cup) unsalted butter

1/3 cup hazelnuts, lightly toasted, chopped coarse

½ cup fresh parsley, chopped

Preheat oven to 425°. Cut squash in half.  Place squash, onion and garlic on baking sheet and roast in oven until tender, approximately 45 minutes to 1 hour.  When tender remove from oven and let cool.  Peel squash and onion and place in medium sized bowl.  Squeeze garlic from its skin into the mixture.  

Meanwhile, heat 1 tbl butter on medium heat in small frypan until golden brown.  Add sage, and season with salt and pepper.  Add mixture to squash. Add goat cheese.  Mix with immersion blender until pureed.  
In large pot bring 5 quarts salted water to a gentle boil for ravioli.  Put 1 pasta sheet on a lightly floured surface, keeping remaining sheets under plastic wrap, and mound 1 tablespoon filling at regularly spaced intervals, about 2” apart and 1” from sides and bottom. Lightly brush edges of sheets with water and fold top of sheet down, pressing down around filling to force out air and seal edges well. Trim into squares with pasta cutter and transfer ravioli to parchment, paper towels or a dry kitchen towel. Make more ravioli with remaining sheets in same manner.

In a skillet, melt 1 stick butter then add hazelnuts over moderate heat until butter begins to brown, about 3 minutes, and immediately remove from heat (nuts will continue to cook). Season the mixture with salt and keep warm, covered. 

Cook ravioli in 3 batches in gently boiling water about 6 minutes, or until they rise to surface and are tender. Carefully transfer ravioli as cooked with a slotted spoon to a large serving plate. Keep ravioli warm, covered.  When ready to serve, top with hazelnut brown-butter sauce and parsley.



Spinach Salad with Strawberries, Chevre and Balsamic Reduction (Serves 10) 

1 cup balsamic vinegar

¼ cup olive oil 

10 cups baby spinach

2 pts strawberries, cut lengthwise in slices

Salt and pepper

Whisk together vinegar, ¼ tsp salt and pinch of pepper in a small bowl, then add oil in a slow stream, whisking well. Put spinach and strawberries in a large bowl and toss with just enough vinaigrette to lightly coat.

Molten Chocolate Cakes  Makes 10 2oz. ramekin servings

8 oz. semi-sweet baking chocolate

2 sticks butter

1 tsp. vanilla 

2 cups powdered sugar

4 large eggs, whisked a little

2 egg yolks, whisk a little  

1 cups flour

3/4 tsp. cinnamon

3/4 tsp. ginger

1/4 tsp. cloves ground (optional)

serve with freshly whipped cream

Preheat oven to 425 degrees.  Grease 2 oz. ramekins with very thin coat of butter and coat with granulated sugar.  Knock out any extra sugar.  Place ramekins on a baking sheet, set aside.  Mix flour with spices in a small bowl, set aside.  In a glass bowl, set over saucepan with water (double boiler) melt chocolate and butter.  When completely melted, remove from heat and stir in wine, vanilla and powdered sugar until well blended.  Add eggs, and whisk till well blended.  Get all batter off the whisk and then using a rubber spatula, stir in the flour/spice mix, folding and mixing until just well-blended.  Pour batter into a large liquid measuring cup and pour from there into the center individual ramekins (up to bottom lip of ramekin).  Bake on middle rack, for 8-10 minutes.  Sides will be firm, but center will be soft.  Do not overcook!  Whip your cream by hand with a whisk.
