Since we couldn’t make “pie” work as a general theme (not very many options for side dishes, soups, and salads) we broadened the definition out to “foods with crusts”.

 

So here’s the menu!  We’ll make the “Chicken Pot Chicken Pot Chicken Pot Pie”

 

Appetizer:

 

Cashew-Encrusted Butterkäse

 

Serves 4. (probably triple recipe)

 

Ingredients

 

Pineapple Wine Sauce

 

    * 1 cup pineapple juice

    * 1 cup sweet vermouth

    * 1 cup dry red wine

    * 2 shallots, minced

    * 4 sprigs fresh thyme

    * Salt to taste 

 

Cashew Encrusted Butterkäse

 

    * 4 3-ounce slices butterkäse

    * 1/2 cup all-purpose flour

    * 1 egg, beaten

    * 1/2 cup cashews, chopped

    * 2 tablespoons peanut or vegetable oil

    * 6 ounces mixed baby greens

 

Preparation

 

Pineapple Wine Sauce

 

   1. Combine all ingredients in a saucepan, bring to boil, reduce heat to simmer.

   2. Simmer to reduce by half.

   3. Strain sauce through a fine sieve. 

 

Cashew Encrusted Butterkäse

 

   1. Dust butterkäse with flour and dip in egg. Repeat.

   2. Dip cheese in cashews, coating evenly. Lightly press cashews into cheese.

   3. Refrigerate for 30 minutes.

   4. Heat oil in a large skillet and sauté cheese on both sides until lightly browned

      (approximately 3 to 5 minutes each side).

   4. For service, top cashew-encrusted butterkäse with mixed baby greens. Drizzle

      with pineapple wine sauce.

 

Salad:

 

Pecan-Encrusted Goat Cheese Salad with Maple Viniagrette

 

Serves 4 (probably triple recipe)

 

Ingredients
 

Salad

 

    * 4 ounces log goat cheese

    * 1/2 cup toasted pecans (chopped fine)

    * 8 cups assorted spring greens (approximately 2 cups per serving)

    * 1 granny smith apple (cut into matchstick size) 

 

Maple Viniagrette

 

    * 4 tablespoons maple syrup

    * 1 tablespoon balsamic vinegar

    * 1 tablespoon extra virgin olive oil

    * 1 teaspoon kosher salt

    * 1 teaspoon ground black pepper

 

Preparation

 

   1. Preheat oven to 350º.

   2. Spread pecans on a baking sheet and oven toast 10-15 minutes.

   3. Let cool and chop fine.

   4. Roll the log of goat cheese in toasted pecans.

   5. Slice into 8 slices and set aside.

   6. Whisk together the maple syrup, balsamic vinegar, olive oil, salt and pepper.

   7. Dress greens 'lightly' with vinaigrette and toss; remaining dressing will be drizzled on each serving.

   8. Transfer greens to a serving plate.

   9. Add 2 slices of the pecan-encrusted goat cheese to each serving.

  10. Top salad with the Granny Smith matchsticks.

  11. Drizzle each serving with the remaining vinaigrette and serve; drizzle some around the plate for presentation.

 

Bread:

 

Quite Possibly the Best Homemade Crusty Bread Ever

 

Yield: One 1½-pound loaf. (need 2?)
 

Ingredients

 

    * 3 cups all-purpose or bread flour, more for dusting

    * ¼ teaspoon instant yeast

    * 1¼ teaspoons salt

    * Cornmeal or wheat bran (optional)

 

Preparation

 

1. In a large bowl combine flour, yeast and salt. Add 1 5/8 cups water, and stir until blended; dough will be shaggy and sticky. Cover bowl with plastic wrap. Let dough rest at least 12 hours, preferably about 18, at warm room temperature, about 70 degrees.

 

2. Dough is ready when its surface is dotted with bubbles. Lightly flour a work surface and place dough on it; sprinkle it with a little more flour and fold it over on itself once or twice. Cover loosely with plastic wrap and let rest about 15 minutes.

 

3. Using just enough flour to keep dough from sticking to work surface or to your fingers, gently and quickly shape dough into a ball. Generously coat a cotton towel (not terry cloth) with flour, wheat bran or cornmeal; put dough seam side down on towel and dust with more flour, bran or cornmeal. Cover with another cotton towel and let rise for about 2 hours. When it is ready, dough will be more than double in size and will not readily spring back when poked with a finger.

 

4. At least a half-hour before dough is ready, heat oven to 450 degrees. Put a 6 to 8-quart heavy covered pot (cast iron, enamel, Pyrex or ceramic) in oven as it heats. When dough is ready, carefully remove pot from oven. Slide your hand under towel and turn dough over into pot, seam side up; it may look like a mess, but that is O.K. Shake pan once or twice if dough is unevenly distributed; it will straighten out as it bakes. Cover with lid and bake 30 minutes, then remove lid and bake another 15 to 30 minutes, until loaf is beautifully browned. Cool on a rack. 

 

Side Dish:

 

Asparagus with Parmesan Crust

 

Serves 4 (triple recipe)
 

Ingredients

 

    * 1 lb thin fresh asparagus spear (tough ends removed)

    * 1-2 tablespoon olive oil

    * 1/4 cup freshly-shaved parmesan cheese (or to taste)

    * black pepper

    * salt (optional)

    * 1/4 cup balsamic vinegar (or to taste)

 

Preparation

 

   1. Set oven to 425 degrees.

   2. Place the asparagus on a baking sheet.

   3. Drizzle with olive oil; toss to coat, then arrange in a single layer.

   4. Spread the Parmesan cheese over the asparagus, then season with black pepper.

   5. Bake for about 12-15 minutes or until the cheese is melted and the asparagus is tender but crisp.

   6. Serve immediately on warm plates, then drizzle with balsamic vinegar.

 

Main Course:

 

Chicken Pot Chicken Pot Chicken Pot Pie

 

Serves 6 (double recipe)
 

Ingredients

 

Filling

 

    * 1 Tablespoon butter

    * 2 garlic cloves, minced

    * 1/4 cup diced onion

    * 2/3 cup sliced or diced carrots

    * 1 teaspoon salt (or more, depending on taste)

    * 1/4 teaspoon pepper

    * 1 1/2 cups chicken broth

    * 2/3 cup frozen peas

    * 2/3 cup frozen corn

    * 2/3 cups milk

    * 1/2 cup flour

    * 2 cups cubed cooked chicken

 

Crust

 

    * 1 2/3 cups flour

    * 2 teaspoons celery seed

    * 8 ounces cream cheese, cubed

    * 1/3 cup butter

 

Preparation

 

    1. In saucepan on stove top, combine butter, garlic, onion, carrots, salt, pepper, and chicken broth. Bring to a boil and simmer until carrots are tender.

 

    2. While initial mixture is cooking, combine pastry ingredients, kneading until thoroughly mixed. (I use my hands for this sometimes.) Wrap in plastic wrap and chill.

 

    3. When carrots are tender, add peas and corn and simmer for about 5 more minutes. Whisk together the flour and milk. Add to boiling mixture and return to a boil, stirring constantly; boil for 1-2 minutes or until thickened. Add chicken and stir. At this point I like to taste the filling to see if it has enough salt!

 

    4. Using flour as needed, roll 2/3 of your pastry dough into a 12-inch square. Transfer to an 8-inch square baking dish. Pour filling into crust.

 

    5. Roll remaining dough into a 9-inch square. Cut vents for steam to escape, and place top crust over pie. Trim edges. Wet crust edges using fingertips dipped in water, and then crimp to seal.

 

    6. Bake at 425 degrees for 30-35 minutes or until crust is golden brown and filling is hot and bubbly.

 

 

Dessert:

 

Black-Bottom Pie

 

Yield:  1 pie (Are we still hungry?  You make the call…)
 

Ingredients

 

Crust

 

    * 8 oz ginger snaps

    * 5 Tablespoons butter

 

Filling

 

    * 4 eggs

    * 2 cups milk
    * 1 cup sugar
    * 1 ½ teaspoon cornstarch
    * 2 squares unsweetened chocolate
    * 1 teaspoon vanilla

    * 1 envelope gelatin
    * 4 Tablespoons cold water
    * ¼ teaspoon cream of tartar
    * 2 Tablespoons rum

 

Topping

 

    * 1 cup heavy cream
    * 1 Tablespoon confectioner’s sugar

    * semisweet chocolate to garnish
 

 

Preparation

 

Crust

 

    1. Roll 8 oz of ginger snaps until crushed. Should make 1 ½ cups of crumbs. 

    2. Mix with 5 T melted butter. Pat into a 9 inch pie pan. 

    3. Bake 10 min at 300° F. 

    4. Cool.

 

Custard

 

    1.  Separate 4 eggs. Beat the yolks.

    2.  Scald 2 cups milk in a double boiler. 

    3.  Stir in egg yolks slowly. 

    4.  Add ½ cup sugar and 1 ½ t cornstarch. 

    5.  Cook with stirring till thick. 

    6.  Remove from heat. 

    7.  Remove 1 cup and keep separate.

 

Chocolate layer
 

1. 1.       Melt 2 squares of good unsweetened chocolate (the denser the better) and mix with the 1 cup of reserved custard. 

2. 2.       Add 1 t vanilla to the cooled custard and pour carefully into the gingersnap crust.

 

Meringue layer
 

1. 1.       Blend 1 envelope (or 1 T) gelatin with 4 T cold water. 

2. 2.       Mix with remaining hot custard.

3. 3.       Beat 4 egg whites until nearly stiff, then gradually beat in ½ c sugar mixed with ¼ t cream of tartar. 

4. 4.       Add 2 T rum. 

5. 5.       Mix carefully into cooled custard/gelatin mixture. 

6. 6.       Tip into crust over chocolate layer. 

7. 7.       Chill.

 

Top

 

1. Shortly before serving, Beat 1 cup heavy cream until it stands up in peaks. 

2. Add 1 T confectioner’s sugar. 
3. Cover custard with cream and use a spoon to coax it into peaks. 
4. Grate semisweet chocolate over the top, but not to cover, only to ornament. 
