International Easter Dinner Club

April 3, 2010

at the Blankowski's

Recipes borrowed from Easter celebrations around the world (with a heavy Italian influence)

Appetizer


Arancini  - Sicilian fried rice balls

Salad


 Sicilian Escarole Salad with Citrus Dressing

Bread


German Easter Wreath With Almonds And Sesame  ***Carole will make

Sides


Prosciutto Wrapped Asparagus


Rosemary Potatoes

Entree


Basil Stuffed Lamb Roast with English Green Sauce ***Michael will make

Dessert


Pashka (Russian Easter Cake)

Arancini 


Makes About 20
by Deborah Mele

1 Recipe Basic Risotto Parmesan Left To Cool For At Least 4 Hours
2 oz. Mozzarella Cheese Cut Into 1/2 Inch Dice
1 Piece Cooked Ham, Cut Into 1/2 Inch Dice (pancetta would be nice) 
2 Cups Seasoned Bread Crumbs
Oil For Frying

Take a small handful of rice about 2 Tablespoons full in your hands and shape into a shallow cup. Place in the cup, a piece of mozzarella and ham. Enclose the rice around the cheese, and roll into a round ball. Roll the rice ball in bread crumbs and set aside. Continue in this manner until all the rice has been used.

Heat the oil in a large pot or deep fryer until a frying thermometer registers 375 degrees F. Carefully slip 5-6 balls into the hot oil at a time, and fry until golden brown. Drain on absorbent towels, and keep warm until you are ready to serve.


Can be fried ahead of time and reheated in 350 oven

Basic Risotto Parmesan

A recipe for a simple, basic risotto that can be built on by adding almost anything from vegetables to seafood. Preparing risotto at home requires a particular cooking technique that is found primarily in northern Italy and used for all risotto dishes you may want to make. Although the flavoring additions are endless, you need to start with the same basics every time. The two main ingredients consist of the rice and broth. You should use an Italian variety of rice that is specifically grown in Italy, such as Arborio, Vialone Nano, or Cararoli. Arborio can now be found in most American grocery stores, but certainly can be found at an Italian specialty store.

The broth should be homemade; to ensure the most flavorful results, but if time or circumstances make having homemade broth impossible, use the best canned broth you can find. Chicken, vegetable, fish and meat broths are all used depending on the other ingredients used in the dish. 

Serves 4-6
by Deborah Mele

6 Cups Chicken Broth, Heated
6 Tbsp. Unsalted Butter Plus 2 Tbsp Removed To Finish The Dish
1/2 Cup Finely Chopped Onion
2 Cups Arborio Rice
1/2 Cup Dry White Wine
1/2 Cup Grated Parmesan Cheese

Heat the 4 tablespoons of butter in a heavy saucepan. Add the onions and cook until they are translucent. Add the rice and stir until it is well coated with the butter. Add the white wine, and stir continually over medium heat until it is absorbed. Start to add 1/2 cup of hot broth, stirring as it is absorbed. Continue in this manner, adding ladles full of hot broth, and stirring continuously for about 20-25 minutes or until the rice is cooked, but remains slightly firm to the teeth. Remove from the heat, add the remaining butter and the Parmesan cheese. Serve, offering additional cheese if desired.

Sicilian Escarole Salad with Citrus Dressing

Ingredients

· 1/4 cup red wine vinegar

· 1/2 cup olive oil

· 2 heads of escarole, washed very well and roughly chopped

· 2 oranges, peeled and segmented

· Juice of one large orange

· 1/4 of a red onion, thinly sliced

· 1/2 cup cured black olives

· Salt and pepper, to taste

Cooking Instructions

1. In a large bowl, whisk the vinegar with the juice from 1 orange, salt and pepper. Continue to whisk while you slowly drizzle in the olive oil until your dressing gets slightly thicker.

2. Add the escarole, onions and olives and toss to coat. Top with orange segments and serve.

Serves 6-8

Prosciutto Wrapped Asparagus

Ingredients

1/2 pound prosciutto, sliced

1/2 (8 ounce) package Neufchatel cheese, softened

12 spears fresh asparagus, trimmed

Directions

1. Preheat oven to 450 degrees F (230 degrees C).

2. Spread prosciutto slices with Neufchatel cheese. Wrap slices around 2 or 3 asparagus spears. Arrange wrapped spears in a single layer on a medium baking sheet.

3. Bake 15 minutes in the preheated oven, until asparagus is tender.

Serves 4

I think we can roast these here while the lamb is resting 


Rosemary Potatoes


(Serves 10-12)

4 pounds new or fingerling potatoes, cut into halves
4 tablespoons fresh rosemary
2 tablespoons chopped garlic
Salt and pepper to taste
1 cup olive oil

In a large bowl, combine potatoes with rosemary, garlic, salt, pepper, and olive oil.
Spread potatoes out in a large baking pan.
Bake at 325 degrees F. for 45 to 60 minutes, or until golden brown. 

these can bake here along with the lamb

German Easter Wreath With Almonds And Sesame

Prep Time: 4 hours

Cook Time:45 minutes

Ingredients:

2 eggs

warm water to make 2 cups

1/4 cup sugar

1 tablespoon or packet active dry yeast

1/2 cup non-fat dry milk

5 to 6 cups King Arthur Unbleached All-Purpose Flour

1/2 cup (1 stick) butter at room temperature

1 teaspoon salt

grated rind of 1 lemon

1/2 to 1 cup golden raisins

1 egg beaten with 1 tablespoon of water, for wash

sliced almonds for the top

Preparation:

Break the eggs into a 2-cup measure and fill the balance with water. Pour this mixture into a large mixing bowl and beat together. Add and stir in the sugar, the yeast, the dry milk and 3 cups of the flour. Cover and let this mixture bubble and expand for 15 to 20 minutes.

Stir in the salt, the butter, the lemon rind, the raisins and 2 more cups of flour. Stir until the dough begins to pull away from the sides of the bowl. Put the remaining flour on a kneading surface, keeping some in reserve, and turn the dough out onto it.

Knead for 3 to 4 minutes and then give the dough a rest while you clean and grease (butter or vegetable oil are fine) your bowl. Continue kneading (notice the difference in the dough?) for another 3 to 4 minutes. Then put the dough in the bowl, and turn it over so the top has a thin film of grease on it. Cover the bowl and let dough rise until it has doubled (you can stick your finger in it and it doesn't spring back at you).

Knock the dough down and let it rise again. Because there are now about twice as many yeast organisms as there were to begin with (they weren't just making hot air!), the second rise will be almost twice as fast as the first. The dough will also have twice as many little bubbles of carbon dioxide in it, which will give the loaf a finer texture -- lots of little holes instead of fewer big ones. This is an appropriate kind of texture for a festival bread like this.

After this second rise, knock the dough down, turn it out onto your kneading board and divide it into 3 pieces. Let the dough rest for a minute or two to relax the gluten. Begin rolling each piece out like snakes as far as you can. If the dough becomes reluctant, let it rest and relax again. You want 3 long strands about 1 inch in diameter, which may involve several resting periods.

When the strands are the size you want, braid them together gently and form a circle by weaving the two ends together as well as you can. Place the wreath on a large, well-greased baking sheet and let it rise, covered with a damp cloth, for 45 minutes to an hour.

Just before you place it in your oven, brush the surface with the egg wash and sprinkle on a generous handful of sliced almonds.

Place the wreath in a cold oven, turn the temperature to 400°F for 15 minutes and down to 350°F for a further 25 to 30 minutes.

After this glorious bread is thoroughly cooled, place it in an airtight plastic bag and freeze it until the morning of the day you wish to serve it.

Basil Stuffed Lamb Roast with English Green Sauce

(Serves 10 to 12)

1/2 cup onion, chopped
1/3 cup celery, chopped
2 garlic cloves, minced
2 tablespoons olive oil
2 eggs, beaten
10 ounces fresh spinach, blanched and squeezed dry
1 tablespoon fresh parsley, chopped
3 tablespoon fresh basil, chopped
1/4 teaspoon black pepper
6 cups croutons
1/4 cup Parmesan cheese, grated
Water, as needed to moisten
1 (7-8 pound) leg of lamb, boned and butterflied
Salt and pepper to taste

Stuffing:
In a small skillet, sauté onion, celery, and garlic in oil until tender.
In a large bowl, combine the eggs, spinach, parsley, basil, and pepper.
Add the onion mixture, croutons, and cheese.  Stir well.
Add about 1/2 cup of water, or until mixture holds together.  Set aside.

To prepare lamb, pound with a mallet to an even thickness.
Season with salt and pepper.
Spread the stuffing evenly over the meat.
Roll the meat up and secure with twine to hold stuffing in.
Preheat the oven to 325 degrees.
Place the roast, seam side down, on a rack in a roasting pan.
Roast, uncovered for 1-1/2 hours for medium-rare or about 135 degrees.
Remove from oven and let rest for 10 minutes before carving. 

GREEN SAUCE

This English version of Italian salsa verde has just the right herby pungency to go with the lamb and is better by far than standard mint sauce.

Small bunch of parsley, washed

Small bunch of mint, washed

Small bunch of basil, washed

1 tbsp capers

1 clove of garlic, peeled and crushed

5-6 tbsp olive oil

· Put the herbs, capers and garlic in a liquidiser with half of the olive oil.

· Blend to a rough paste, adding more oil to get a thick spooning consistency.

Pashka (Russian Easter Cake)


Serves/Makes: 10 

Ingredients:
3 pounds cottage cheese
1/2 pound unsalted butter, softened
2 1/2 ounces chopped candied fruits and rinds
1/2 teaspoon vanilla extract
3/8 pint heavy cream
4 egg yolks
7 ounces caster sugar
2 1/4 ounces blanched almonds, finely chopped


***Garnish***
2 ounces whole almonds, toasted
2 ounces candied fruits and rinds

Directions:
Drain the cottage cheese in a colander with a plate on top for 2 - 3 hours.

Meanwhile, place the candied fruits and rinds in a small bowl with the vanilla extract. Mix together well and allow to rest for 1 hour.

Put cottage cheese in blender to whip, then place in a large bowl. Beat softened butter into cheese.

Heat cream in saucepan until small bubbles form around the edge of the pan (do not boil). Set aside.

Beat eggs and sugar together in another bowl with a whisk until they are thick and lemon colored. Slowly add the hot cream to the egg mixture, whisking constantly, then place mixture back in pan. Cook over very low heat, until mixture becomes the consistency of custard. Do not allow mixture to boil. Remove from heat. Stir in candied fruits and set the pan in a large bowl of ice covered with water.

Stir the custard constantly with a metal spoon until completely cool, then mix gently into the cheese mixture. Stir in the chopped almonds.

Russians have a special mold for this cake, but you can use a bowl or a 3 pint clay flower pot. Line mold with a double thickness of cheesecloth, leaving 2 inches hanging on the outside. Pour the batter into the mold and fold the edges of the cheesecloth lightly over the top. Set a weight on top of the cheesecake, and chill in refrigerator over a drain bowl for at least 8 hours.

Unwrap the cheesecloth from the top and invert mold onto a plate. The Pashka will slide out easily. Gently peel off remaining cheesecloth and decorate cake with candied fruits and whole almonds.


