August Dinner Club

Appetizers and Wine Pairing
Going to try something a little different this month.  Wine is the main course!!  They have been chosen to pair with various appetizers and dessert. We have the wine, so no one will need to bring a bottle along this time.  Since these are appetizers, most will need to be finished / assembled here, so we’ll just take turns with the oven (or run over to the Johnson’s.)  Tony and I will make the beef skewers.  Looking forward to seeing everyone again!
Mushroom Crostini (Yields 18 pieces, serves 5-6) served with The Prisoner, 2007 Napa Valley red wine
3 tablespoons butter

1/2 pound fresh shiitake mushrooms, stemmed, caps chopped

4 ounces crimini mushrooms, chopped

2 garlic cloves, minced

1/2 cup whipping cream

1/2 cup crumbled blue cheese (about 2 ounces)

1/2 cup chopped thinly sliced prosciutto (about 2 1/2 ounces)

18 1/2-inch-thick diagonal bread slices cut from 1 sourdough baguette

Chopped fresh parsley

Melt butter in heavy large skillet over medium-high heat. Add all mushrooms and garlic and sauté until mushrooms are cooked through and brown, about 10 minutes. Add cream and boil until liquid is completely absorbed, about 2 minutes. Remove from heat. Add blue cheese and stir until cheese melts. Mix in prosciutto. Season to taste with salt and pepper. Transfer mushroom topping to bowl. (Mushroom topping can be made 1 day ahead. Cover and refrigerate.)

Preheat oven to 375°F. Arrange bread slices on baking sheet. Bake until just golden, about 5 minutes. Mound 1 generous tablespoon mushroom topping on each slice. Return to oven; bake until topping is heated through, about 6 minutes. Sprinkle with chopped parsley.
Roasted Asparagus and Red Onion Quesadillas with Cumin Lime Cream Sauce (serves 8) served with WWE.Dr.Thanisch 2007 Riesling
Quesadillas

1 pound asparagus, trimmed and cut into ½ inch  pieces
3 tablespoons olive oil

1 large red onion, cut crosswise into 1/4-inch-thick slices and separated into rings

eight 6- to 7-inch flour tortillas

1/2 pound pepper Jack cheese, coarsely shredded

1/4 cup finely chopped fresh cilantro
Cumin Lime Cream
1/2 cup sour cream

1 teaspoon ground cumin 
1 teaspoon fresh lime juice
(Add more cumin or lime juice if needed to taste)
For Quesadillas: Preheat oven to 500°F.

In a large shallow baking pan, toss asparagus with 1 1/2 teaspoons oil and salt and pepper to taste until coated well. In another large shallow baking pan, toss onion with 1 1/2 teaspoons oil until coated well. Roast onion, shaking pan occasionally, for 20-25 mins.  During the last 10 mins., add asparagus pieces and roast, stirring occasionally until tender and lightly browned. Cool vegetables and cut onion into smaller pieces.
Preheat broiler.

Grease a large baking sheet. On sheet, arrange 4 tortillas in one layer and divide vegetables, pepper Jack, and cilantro among them. Cover quesadillas with remaining 4 tortillas.

Brush top tortillas with remaining 2 tablespoons oil and broil quesadillas about 3 inches from heat until golden brown, about 2 minutes. With a metal spatula, turn quesadillas over and broil until golden brown, about 2 minutes.

For Cumin Lime Cream: In a small bowl, whisk together well cream ingredients.

Cut quesadillas into wedges and serve with cumin lime cream. May also serve with fresh salsa if desired.
Garlic-mustard Grilled Beef Skewers (6 servings) served with Chappellet 2005 Napa Valley Cabernet Sauvignon
Garlic-mustard glaze



1/4 cup whole grain mustard

· 

2 tablespoons Dijon mustard

· 

4 cloves garlic, finely chopped

· 

2 tablespoons white wine vinegar

· 

1 tablespoon low-sodium soy sauce

· 

1 tablespoon honey

· 

1 tablespoon finely chopped fresh rosemary leaves

· 

2 teaspoons Spanish paprika

· 

1/4 teaspoon kosher salt

· 

1/4 teaspoon freshly ground black pepper
Grilled beef skewers
· 

2 pounds beef tenderloin

Twelve 6-inch wooden skewers, soaked in cold water for 30 minutes
For garlic-mustard glaze:  Whisk together all of the ingredients in a small bowl, cover, and let sit at room temperature for at least 30 minutes and up to 4 hours before using.

For grilled beef skewers: 1. Heat your grill to high.

2. Cut the tenderloin lengthwise in half, then cut the halves lengthwise in half again. Slice crosswise to make 24 equal pieces. Skewer 2 pieces of beef onto each skewer, keeping them together at one end of the skewer. (This will make the grilled skewer easier to hold and eat.) Place the skewers in a baking dish or on a baking sheet, pour half of the glaze over the meat, and turn to coat.

3. Grill the meat, turning once and brushing with the remaining glaze, for 4 to 6 minutes until golden brown, slightly charred, and cooked to medium-rare. Transfer the skewers to a cutting board and let rest for 5 minutes.

4. Place the skewers on a platter and serve hot or at room temperature.
Sesame Shrimp (yield 24 shrimp, serves 6-8) served with Sameiras 2007 Ribeiro White Wine
24 medium (about 1 pound) shrimp, peeled and deveined, tails intact

2 tsp. vegetable oil

¼ tsp. kosher salt

1/8 tsp. freshly ground pepper

2 Tbsp. white sesame seeds


Dipping sauce:
½ cup mayonnaise

1/3 cup tahini

2 Tbsp. mirin (sweet rice wine)

2 Tbsp. soy sauce

2 Tbsp. seasoned rice vinegar

2 Tbsp. lime juice

2 Tbsp. grated peeled fresh ginger

1 Tbsp. seasame oil

To make the dipping sauce: Combine the mayonnaise, tahini, mirin, soy sauce, rice vinegar, lime juice, ginger, and sesame oil in a food processor until smooth. Refrigerate until chilled, about 2 hours. 

Preheat oven to 450 degrees F.

Toss the shrimp in a bowl with the oil, salt, and pepper. Dip one side of each shrimp in the sesame seeds. Place on a foil-lined baking sheet, sesame seed-side up. Bake until the shrimp are opaque, 5-7 mins. Serve warm with dipping sauce.(The dipping sauce can be prepared up to 3 days in advance)

Parmesan crisps with scallops (yield 12, serves 4-6) served with Zaca Mesa Roussanne 2005, Santa Ynez Valley
¼ cup Parmesan cheese, finely grated ( for best results, use top-quality cheese on a day with little humidity)

12 small (about ½ pound) sea scallops, trimmed to 3/4 –inch high

1/8 tsp. kosher salt

1/8 tsp. white pepper

4 Tbsp. (1/2 stick) unsalted butter

White truffle oil (optional)

1 Tbsp. finely chopped fresh chives for garnish

Preheat oven to 400 degrees F.

Drop the Parmesan, 1 tsp. at a time, 1 ½ inches apart, onto a foil-lined baking sheet. Lightly press each mound to create a circle the size of a quarter. Bake until crispy and light brown, 8-10 minutes. Let cool. Gently transfer to a baking sheet with a spatula and cover with plastic wrap until ready to assemble.

Season the scallops with the kosher salt and pepper. Melt 2 Tbsp. of the butter in medium nonstick-skillet over medium heat. Add half of the scallops and cook until cooked through, about 2-3 mins, per side. Transfer to a paper-towel lined baking sheet. Wipe out the skillet and return to the stove. Melt the remaining 2 Tbsp. butter. Add the remaining scallops and cook 2-3 mins. per side, set with other scallops. 

To assemble: top each crisp with a scallop. Drizzle with white truffle oil and garnish with chives. Serve immediately.  (If not too humid, the Parmesan crisps can be made a day in advance and stored in an air-tight container at room temperature.)

Chocolate Glazed Chocolate Tart (serves 10) served with Robert Hall Vintage Port, 2004
For crust:
9 (5- by 2 1/4-inch) chocolate graham crackers (not chocolate-covered), finely ground (1 cup)  ( FYI:  The reviews I read used chocolate Teddy Grahams if you can’t find the chocolate graham crackers. Many reviews also needed more than 1 cup of the ground crackers to fill the bottom and sides of the tart pan.)

5 tablespoons unsalted butter, melted

1/4 cup sugar

For filling:
1 1/4 cups heavy cream

9 ounces bittersweet chocolate (not more than 65% cacao if marked), chopped

2 large eggs

1 teaspoon pure vanilla extract

1/4 teaspoon salt

For glaze:
2 tablespoon heavy cream

1 3/4 ounces bittersweet chocolate, finely chopped

1 teaspoon light corn syrup

1 tablespoon warm water

Equipment:
a 9-inch round fluted tart pan (1 inch deep)
Make crust: Preheat oven to 350°F with rack in middle.

Stir together all ingredients and press evenly onto bottom and 3/4 inch up side of tart pan. Bake until firm, about 10 minutes. Cool on a rack 15 to 20 minutes

Make filling: Bring cream to a boil, then pour over chocolate in a bowl and let stand 5 minutes. Gently stir until smooth. Whisk together eggs, vanilla, and salt in another bowl, then stir into melted chocolate.

Pour filling into cooled crust. Bake until filling is set about 3 inches from edge but center is still wobbly, 20 to 25 minutes. (Center will continue to set as tart cools.) Cool completely in pan on rack, about 1 hour.

Make glaze: Bring cream to a boil and remove from heat. Stir in chocolate until smooth. Stir in corn syrup, then warm water

Pour glaze onto tart, then tilt and rotate tart so glaze coats top evenly. Let stand until glaze is set, about 1 hour.
Serve slices with fresh whipped cream and mint (optional) for garnish.
