Appetizer: Parmesan Crusted Portabello Mushrooms with White Truffle Oil


Ingredients (serves 4)


1/3 cup grated Parmesan 


2 tablespoons chopped fresh thyme 


Salt and coarsely ground black pepper 


4 portabello mushrooms, cleaned and stems removed 


Olive oil, for brushing 


4 teaspoons white truffle oil 


1 cup oyster mushrooms 


Olive oil, for cooking


Directions


Heat grill to medium-low. Combine Parmesan, thyme and salt and pepper in a small bowl.


Brush mushrooms with oil on both sides and season with salt and pepper to taste. Place the mushrooms, cap side down and cook until golden, about 4 to 5 minutes. Turn over and continue grilling until soft, about 5 to 6 minutes longer. When the mushrooms are cooked through, carefully divide the cheese mixture over the top of the mushrooms. Close the cover of the grill and cook until the cheese has melted. Remove from the grill and drizzle each mushroom with a teaspoon of white truffle oil.


In a saute pan, drizzle olive oil and saute the oyster mushrooms until golden brown and tender. Season with salt and pepper.


Place on top of portabellos and serve.
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Salad: Simple Balsamic Vinaigrette


Ingredients (yields 1 cup)


1/4 cup balsamic vinegar 


2 teaspoons dark brown sugar, optional* 


1 tablespoon chopped garlic 


1/2 teaspoon salt 


1/2 teaspoon freshly ground black pepper 


3/4 cup olive oil 


Mesclun salad mix or favorite greens, for accompaniment 


Assortment of salad ingredients, such as cherry tomatoes, chopped carrots, sliced red onion, chopped celery, diced cucumbers, walnuts 


Blue cheese, for garnish


Directions


Beat the vinegar in a bowl with the optional sugar, garlic, salt and pepper until sugar and salt dissolves. Then beat in the oil by droplets, whisking constantly. (Or place all the ingredients in a screw-top jar and shake to combine.) Taste and adjust the seasonings.


Toss a few tablespoons of the dressing with the salad mix and desired salad ingredients, top with blue cheese and serve immediately.


If not using dressing right away, cover and refrigerate, whisking or shaking again before use.


*If using a good quality balsamic vinegar you should not need the sugar, but if using a lesser quality you might want the sugar to round out the dressing.
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Side Dish: Porcini and Asparagus Risotto with White Truffle Oil


Ingredients�(serves 4)


2 c. Carnoli or arborio rice 


3 Tbsp. extra virgin olive oil


1/2 c. white onion, finely diced 


3-4 garlic cloves, thinly sliced


1/2 tsp. red chili Flakes 


1/2 c. dry white wine�


3 1/2 - 4 c. chicken stock, heated 


1 c. Loosely packed dried porcini mushrooms 


2 c. fresh asparagus, cut into 1-2" pieces


2/3 - 1 c. Freshly Grated Pecorino-romano cheese 


1/2 c. unsalted butter 


2-3 oz. White truffle oil 


kosher salt to taste 


Directions


�


In a saucepan, heat the chicken stock and reserve. In a small bowl (a glass Pyrex type measing cup works well), combine the mushrooms with enough hot water to rehydrate and completely cover the mushrooms. Use another bowl to press down on the mushrooms so that they can soak thoroughly.


�


In a 12" saute pan or skillet, heat the oil until lightly smoking. Add the onion and saute until translucent, about 3-4 minutes. Add the garlic and chili flakes, and saute for one more minute. Reduce the heat to medium, and add the rice. Lightly toast the rice until it gets a clear, transparent look and slightly browns.


�


Deglaze with the white wine and stir well. Continue to cook until the wine reduces au sec. Add the stock to the risotto (about 6 oz. at a time) and stir until the liquid is mostly absorbed. Continue to add the stock and stir until you have about 1/2 cup of stock remaining. Add the porcini mushrooms and their liquid to the rice, and stir using the same method as the stock. Add the asparagus to the risotto (the risotto is about 6-8 minutes away at this point) while stirring until the liquid from the porcini is mostly absorbed. Taste the rice for doneness. It should be soft and moist with only a slight bite at the end, or similar to al dente pasta. If the rice is still too firm, add more of the reserved stock until the rice softens. Stir in the butter and cheese, then add salt to taste. Serve with the truffle oil drizzled on and around the risotto and with more cheese if desired.
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Side Dish: Veggie Stir Fry


Ingredients (serves 4)


2 teaspoons sesame oil 


1 1/3 cup broccoli florets 


1 1/3 cup cauliflower florets 


1 1/3 cup carrot slices, cut at the diagonal 


1/3 cup low-sodium chicken broth (more if needed) 


1 teaspoon minced or chopped garlic 


1/2 teaspoon minced fresh ginger (or 1/8 teaspoon powdered) 


2 teaspoons light soy sauce 


1 teaspoon cornstarch, dissolved in 1 tablespoon water


Directions


1. Heat large, nonstick frying pan over medium-high heat. Add sesame oil, turning the pan to coat well. Add the vegetables and saute for a minute.�2. Add in the chicken broth, garlic, and ginger, and toss to blend. Cook about 4 minutes, stirring constantly. Add more chicken broth if more moisture is needed.�3. Reduce heat to medium-low, push the vegetables to one side of the frying pan, and stir in the soy sauce and cornstarch mixture. Heat and stir until thickened (about a minute). Stir in the vegetables to coat with the sauce.
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Entree: Pork Souvlaki with Pita and Tzatziki


Ingredients (serves 6)


For the marinade: 


1/2 cup olive oil 


1 small red onion, finely chopped 


2 garlic cloves, minced 


4 tablespoons fresh lemon juice 


2 tablespoons red wine vinegar 


2 teaspoons Greek oregano 


Salt and Pepper 


For the Tzatziki 


2 cups of Greek yogurt 


1 English cucumber, peeled and grated 


4 cloves of garlic, minced 


2 tablespoons lemon juice 


2 tablespoons extra-virgin olive oil 


1 1/2 lbs pork loin, trimmed of silver skin and excess fat, cut into 1-inch cubes 


Wooden skewers, soaked in water for 30 minutes before use 


Pocketless Pita
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Directions:


1.Mix all of the marinade ingredients together in a small bowl. Place pork cubes in a Ziploc bag and pour in the marinade. Seal the bag and toss to coat pork evenly with the marinade, then open the bag and reseal, removing as much air as possible. Place the pork in the refrigerator for at least two hours to overnight.


2. Mix all the tzatziki ingredients together in a bowl until well combined. Cover and place in the refrigerator for at least two hours to overnight.


3. Light one chimney full of charcoal.� While charcoal is lighting, thread the pork cubes onto the skewers.


4. When all the charcoal is lit and covered with gray ash, pour out and spread coals�evenly.� Grill the pork skewers until they are browned on all sides and cooked through, about 8 to 12 mintes, turning 4 times during cooking.� Remove the skewers to a plate and allow to rest for 5 minutes.� While the pork rests grill the pita until lightly browned on both sides, about 1 minute per sie.� Remove the pita from the grill and quarter. To serve, place pita slices on a plate, lay the souvlaki on top, and place a dollop of tzatziki on the side.
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Dessert: Tar Ball Chocolate Mousse


�


Ingredients (serves 6 to 8)


�


1 3/4 cups whipping cream


12 ounces quality semi-sweet chocolate chips


3 ounces espresso or strong coffee


1 tbsp dark rum


4 tbsp butter


1 tsp flavorless, granulated gelatin
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Directions: 


Chill 1 1/2 cups whipping cream in refrigerator. Chill metal mixing bowl and mixer beaters in freezer.


In top of a double boiler, combine chocolate chips, coffee, rum and butter. Melt over barely simmering water, stirring constantly. Remove from heat while a couple of chunks are still visible. Cool, stirring occasionally to just above body temperature.


Pour remaining 1/4 cup whipping cream into a metal measuring cup and sprinkle in the gelatin. Allow gelatin to "bloom" for 10 minutes. Then carefully heat by swirling the measuring cup over a low gas flame or candle. Do not boil or gelatin will be damaged. Stir mixture into the cooled chocolate and set aside.


In the chilled mixing bowl, beat cream to medium peaks. Stir 1/4 of the whipped cream into the chocolate mixture to lighten it. Fold in the remaining whipped cream in two doses. There may be streaks of whipped cream in the chocolate and that is fine. Do not over work the mousse.


Spoon into bowls or martini glasses and chill for at least 1 hour. Garnish with fruit and serve.


(If mousses are to be refrigerated overnight, chill for one hour and then cover each with plastic wrap)
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