Autumn Harvest Menu

Fig and Goat Cheese Crostini

Ingredients:  

3 Tbsp. minced shallots

2 fresh thyme sprigs plus ½ teaspoon minced fresh thyme

½ Bay Leaf

1 ½ Tbsp. unsalted butter

¼ lb. dried Black Mission figs, finely chopped (3/4 cup)

¾ cup Port

¼ teaspoon salt

1/8 teaspoon black pepper

12 diagonally cut baguette slices (1/2 inch)

1 Tbsp. olive oil

6 oz. soft mild goat cheese at room temperature

2 fresh ripe figs, cut into ½ inch pieces

Garnish: fresh thyme leaves

Make savory fig jam:

Cook shallot, thyme sprigs, bay leaf in butter in 1-1 ½ quart saucepan over moderately low heat, stirring, until shallots soften, about 2 mins.  Add dried figs, port, salt, pepper, and bring to a boil.  Simmer, covered, until figs are soft, about 10 mins.  If there is still liquid in the pan, simmer uncovered, stirring, until most of the liquid is evaporated, another 3-4 minutes.  Discard bay leaf and thyme sprigs, and transfer to a bowl.  Cool, then stir in minced thyme and salt and pepper to taste.

Cut baguette slices in half diagonally and brush tops with olive oil.  Bake at 350 degrees on middle rack until lightly toasted, about 7 minutes.  Cool on rack.

To assemble, spread each toast with 1 teaspoon of jam,  1 ½ teaspoon of goat cheese, and 2 pieces of fresh fig.

Butternut squash & Apple soup with Melted Blue Cheese
Ingredients:

6 pounds butternut squash, split lengthwise and seeded

1 stick unsalted butter

1 medium onion, finely chopped

2 garlic cloves, finely chopped

1 celery rib, finely chopped

1 Tbsp. kosher salt (more if needed to taste)

1 teaspoon freshly ground black pepper

3 apples (Gala, Braeburn, or Fuji) peeled, core, and thinly sliced

3 cups apple cider

2 quarts low sodium chicken stock (may need more to thin consistency if needed)

½ pound blue cheese (recommends Fourme d’Ambert)

½ cup heavy cream

2 Tablespoons green hulled pumpkin seeds (optional)

Preheat oven to 350 degrees

Place squash cut side down on rimmed 1-inch deep sheet pan.  Add 2 cups water and roast until squash very tender, about 45 minutes.  Remove from oven, drain off any remaining liquid, and cool.

Melt butter in a heavy 12-quart pot, over medium heat.  Add onions, garlic, celery, and salt, and 1 teaspoon pepper.  Saute until onions are soft, about 10 minutes.  Add apples and sauté until tender, 3-5 minutes.  Add apple cider and bring to a boil.  Reduce heat and simmer uncovered until liquid reduced by half.

When squash is cool enough to handle, scoop out flesh and add to soup.  Add stock, raise heat to high, and bring to a boil.  Reduce heat and simmer uncovered until all vegetables are soft, about 25 minutes.

Working in batches, puree soup in blender until very smooth, then return to pot.  Return to a simmer.

Toast pumpkin seeds over medium heat in a skillet, stirring constantly, until puffed and golden, about 4-5 minutes.

In double boiler over medium heat, melt cheese and heavy cream, stirring occasionally, about 10 mins.  Keep warm.

To serve, ladle soup into bowl, drizzle with blue cheese, sprinkle with pumpkin seeds and serve immediately.

Serves 10 -12

Roast Chicken stuffed with Fennel and Garlic

Ingredients:

3 large fennel bulbs, trimmed and cut into 8 wedges

2 Tbsp. plus ¼ cup extra virgin olive oil

10 garlic cloves, peeled

2 Tbsp. fennel seeds, coarsely crushed in plastic bag

2 Tbsp. chopped fresh thyme

2 Tbsp. chopped fresh rosemary

2 Tbsp. chopped fresh marjoram

2 Tbsp. chopped fresh tarragon

¾ teaspoon salt

½ teaspoon ground black pepper

2-3 lb. whole chickens

2 lemons, halved

1 cup Vernaccia di San Gimignano wine, or other dry white wine

1/3 cup low sodium chicken broth

Cook fennel in large pot of boiling salted water until tender, about 8 mins.  Drain, transfer to a bowl.  Mix in 2 Tbsp. oil,  garlic, 1 Tbsp. each of fennel seeds, rosemary, thyme, tarragon, and marjoram, then ¾ teaspoon salt, and ½ teaspoon pepper.

Preheat oven to 450 degrees.  Mix remaining 1 Tbsp. of fennel seeds and herbs in small bowl.  Rinse chickens inside and out, pat dry.  Rub chickens inside and out with lemon, squeezing some of the juice inside.  Rub outside of chicken with ¼ cup oil, then fennel seed mixture.  Sprinkle chickens generously with salt and pepper.  Loosely stuff with a small amount of the fresh fennel mixture.  Tie legs together.  Place chickens breast-side down in large roasting pan.  Arrange remaining fresh fennel mixture around chickens.  

Roast chickens 30 mins., basting occasionally with pan juices.  Combine wine and broth and pour over chickens.  Roast 15 mins.  Turn chickens breast side up.  Roast until juices run clear when pierced with a fork in the thickest part of thigh, about 40 mins.  Transfer chickens and fennel to platter.  Pour juices into bowl, skim the fat, and then pour over the chickens and serve.

Potato Gratin with Gruyere and Crème Fraiche

Ingredients:

3 pounds russet potatoes, peeled and cut into 1/8 – inch-thick rounds

1 ½ cups crème fraiche, stirred to loosen

1 ½ cups (packed) grated Gruyere cheese (about 6 oz.)

2 Tbsp. chopped fresh Italian parsley

(If crème fraiche not available, heat 1 ½ cups whipping cream to lukewarm.  Remove from heat and add 3 Tbsp. buttermilk.  Cover and let stand in warm draft-free area until slightly thickened, 24-48 hours depending on room temperature.  Chill until ready to use.)

Preheat oven to 400 degrees.  Generously butter a 13 x 9 x 2-inch glass baking dish.  Arrange half of potato slices in bottom of prepared dish, overlapping slightly.  Sprinkle generously with salt and pepper.  Spread half of crème fraiche over the potatoes and sprinkle with half the cheese.  Top with remaining potatoes, overlapping slightly, salt and pepper again.  Top with remaining crème fraiche and cheese.  

Bake uncovered 30 mins.  Reduce oven temperature to 350 degrees.  Continue to bake until potatoes are tender and tops are golden brown, about 45 mins.  Remove from oven, let stand 10 mins.  Sprinkle with parsley.  

Serves 8-10

Asparagus, Peas, and Basil

Ingredients:

2 finely chopped shallots

3 Tbsp. unsalted butter

2 Lbs. asparagus, trimmed and cut into1 inch pieces

10 ounce package thawed frozen peas

½ teaspoon sea salt

Handful of torn basil leaves

Cook shallots in butter in heavy skillet over medium heat, stirring frequently, until tender, about 4 mins.  Stir in asparagus, peas, salt, and pepper to taste.  Seal skillet with foil.  Cook over medium heat until vegetables are tender but slightly al dente, about 8 -10 mins.  Add basil and sea salt to taste.  

Serves 6

Rustic Pear Tart with Late Harvest Riesling

Crust ingredients:

1 ½ cups all purpose flour

3 Tbsp. sugar

½ tsp. salt

10 Tbsp. chilled unsalted butter, cut into pieces

1 large egg yolk

1 Tbsp. Late harvest Riesling or other sweet dessert wine

Filling:

3 large ripe pears, peeled, cored, and thinly sliced

1 Tbsp. plus ½ cup sugar

1 tsp. cinnamon

¼ teaspoon nutmeg

1 Tbsp. all purpose flour

1 cup plus 2 Tbsp. late harvest Riesling or other sweet dessert wine

½ cup water

Vanilla ice cream

For crust:  Blend flour, sugar, and salt in processor until combined.  Add butter, using on/off turns, cut in until mixture resembles coarse meal.  Add egg yolk and wine, mix until just moist clumps form.  Gather dough into ball, flatten into disk.  Wrap in plastic and chill at least 40 minutes and up to 2 days.

For filling:  Heat oven to 375 degrees.  Roll out dough between 2 pieces parchment paper to 12-inch round.  Remove top sheet of parchment and transfer dough, with bottom parchment to rimmed baking sheet.  Place pear slices, 1 Tbsp. sugar, cinnamon, nutmeg, and flour in large bowl, toss to combine.  Spoon pear mixture into center of dough, leaving 1½ -inch border.  Using parchment, fold up outer edge of dough over edge of filling.  Bake until pears are tender, about 20 minutes.  Meanwhile, boil 1 cup wine, ½ cup water, and remaining ½ cup sugar in medium saucepan until syrup is reduced to ½ cup, about 10 mins.

Reduce oven temperature to 325 degrees.  Drizzle half of syrup over filling.  Continue baking until juices are bubbling thickly, about 20 mins.  Cool.

Whisk 2 Tbsp. wine into remaining syrup.  Cut tart into wedges, drizzle with syrup, and serve with ice cream.

Serves 6-8

