Hitting the sauce...

I’m in the middle of a 9 week course at the KC Culinary Center.  The chef that is teaching the class is a nut about sauces.  Almost everything we make has some type of sauce on it.  It inspired me to me a menu with everything having a sauce.


I look forward to seeing everyone on Saturday.

Appetizer

Crabmeat-Avocado Quesadillas with Cilantro Lime Cream Sauce

Yields sixty 2-inch quesadillas.

For the mango salsa:

1 ripe mango, peeled, pitted, and diced into 1/4-inch cubes

1/2 red bell pepper, seeded and finely chopped

1 large ripe tomato, peeled, seeded, and diced

2 Tbs. finely chopped fresh chives

2 Tbs. chopped fresh cilantro

2 Tbs. fresh lime juice

1 fresh jalapeño, seeded and finely chopped

Kosher salt and freshly ground black pepper

For the quesadillas:

Twelve 8-inch flour tortillas

1-1/2 cups cooked crabmeat, picked over to remove any bits of shell

1-1/2 cups shredded Monterey Jack

2 ripe Hass avocados, pitted, peeled, and mashed

1/3 cup finely chopped scallion

1/3 cup lightly packed, finely chopped cilantro leaves

2 Tbs. fresh lime juice

Kosher salt and freshly ground black pepper

Grapeseed or canola oil for frying

For the cream sauce:

1 (8 ounce) container sour cream

1 jalapeno pepper

2 limes

1 bunch cilantro

1/2 teaspoon kosher salt (to taste)

Make the salsa:

Combine all of the salsa ingredients and let stand at least an hour at room temperature so the flavors can develop. Chill until ready to serve.

Make the quesadillas:

With a 2-inch cookie cutter, cut out 120 circles from the tortillas (you’ll get about 10 per tortilla).

In a large bowl, gently mix the crab, cheese, avocados, scallion, cilantro, lime juice, salt, and pepper. Spread the crab mixture onto 60 of the tortillas (about 1 Tbs. each) and top with the other tortillas.

To cook, heat a little oil in a nonstick sauté pan over medium heat and cook the quesadillas in batches until lightly browned and the cheese is melting, about 2 minutes per side. Serve warm with a bit of salsa on top.

Make the cilantro cream:

Put container of sour cream and good sized bunch of chopped cilantro into blender, add juice of 1 lime.  Blend until smooth.  Chop jalapeno, add to blender (depending on how hot you like it).  Add salt and more lime to taste, blend everything until smooth.

Bread

Crusty Bread with California Oil dipping sauce

Feel free to use Matt Wigdahl's best crusty bread recipe.

Yields 2 loaves

For the bread:

2 1/2 cups warm water

2 tablespoons active dry yeast

8 cups all-purpose flour, stir before measuring

butter

yellow corn meal

1 tablespoon water

1 egg white

1 tablespoon salt 

For the dipping sauce:

1 cup extra virgin olive oil

8 cloves garlic

1 tsp. dried oregano

1 tsp. dried basil

2 tsp. dried parsley

1 tsp. dried marjoram

1 tsp. red pepper flakes

1 tsp. black pepper

Make the bread:

Pour warm water into a warm mixing bowl; sprinkle with the yeast. Let stand for 5 minutes, and then stir in about 2 cups of the flour. Beat well; add salt and gradually beat in all but about 2 cups of the flour. Turn out onto a lightly floured surface and cover with a clean dish towel; let rest 10 minutes. Knead by hand for 20 minutes or until dough is very elastic, kneading in as much of the remaining flour as necessary for smooth dough. Place dough in a lightly buttered bowl, turning to grease the entire dough surface.

Cover bowl with foil then cover with a dish cloth and let rise in a warm place for about 1 1/2 hours or until doubled in bulk. Punch dough down and let rise to double again, about 1 hour longer. Turn out onto a lightly floured surface. Divide in half and form each portion into a ball. Cover with dish cloth and let rest for 10 minutes. Roll each half of the dough into a 15x8-inch rectangle about 1/2-inch thick. Roll up tightly, starting with short side, sealing as you roll. Taper ends by rolling out with hands until loaf are 10 to 11 inches long. Place loaves seam side down on buttered baking dishes which have been sprinkled with yellow cornmeal. Add 1 tablespoon of water to egg white in a bowl and beat lightly; brush over and along sides of loaves. Cover the loaves with a damp cloth without touching dough -- place glasses or cups around loaves and place towels on them. Place pans in a warm place to rise for about 1 hour, until doubled in bulk. Place a shallow pan on bottom rack of oven; fill with boiling water. Bake loaves in center of oven preheated to 375° for 20 minutes. Brush with egg white mixture again and continue baking for 20 minutes longer, or until well-browned and done. 

Make the dipping sauce:

Puree ingredients in a blender and store in a small covered jar in the refrigerator up to 3 weeks.

Sides

Green Beans with Maple-Mustard Sauce

3 pounds green beans, ends trimmed

3 tablespoons coarse-grain Dijon mustard

4 tablespoons good-quality Balsamic Vinegar

1 1/2 tablespoons genuine maple syrup

3 teaspoons extra-virgin olive oil

3 tablespoons chopped green onion (including green tops)

Coarse salt and freshly ground black pepper

In a medium saucepan over medium-high heat, bring water to a boil. Add the beans and partially cook for 4 to 5 minutes (depending on the degree of doneness you want). Remove from heat. Drain the beans in a colander and immediately immerse them in an ice water bath to stop from cooking; drain and set aside.

In a bowl, combine Dijon mustard, balsamic vinegar, maple syrup, and olive oil. Pour mixture over hot beans and mix to coat well. Sprinkle with onion and season with salt and pepper to taste.

Gnocchi with Butter Thyme Sauce

1 cup unsalted butter

2 tablespoon fresh thyme leaves

2 (1-pound) russet potato

1 teaspoon salt

1/2 teaspoon freshly ground black pepper

2 large eggs, beaten to blend

1/2 cup all-purpose flour

1/2 cup shaved Pecorino Romano

Directions

Cook the butter in a heavy medium skillet over medium heat until it begins to brown, about 2 minutes. Remove from the heat. Add the thyme leaves. Set aside.

Pierce the potatoes all over with a fork. Microwave the potato until tender, turning once, about 14 minutes. Cut the potatoes in half and scoop the flesh into a large bowl; discard the skin. Using a fork, mash the potato well. Mash in the salt and pepper. Mix in 6 tablespoons of the egg; discard the remaining egg. Sift the flour over the potato mixture and knead just until blended.

Divide the dough into 4 equal pieces. Roll each piece between your palms and the work surface into a 1/2-inch-diameter rope (about 20 inches long). Cut the dough into 1-inch pieces. Roll each piece of dough over a wooden paddle with ridges or over the tines of a fork to form grooves in the dough.

Cook the gnocchi in a large pot of boiling salted water until the gnocchi rise to the surface, about 1 minute. Continue cooking until the gnocchi are tender, about 4 minutes longer. Using a slotted spoon, transfer the gnocchi to the hot thyme-butter in the skillet. Toss to coat.

Spoon the gnocchi and butter sauce into shallow bowls. Top with the Pecorino and serve. 

Main Course

Beef Tenderloin With Red Wine Sauce

1 1/2 to 2 pounds beef tenderloin

1 clove garlic, halved

salt and pepper

2 tablespoons olive oil

4 to 6 ounces mushrooms, thinly sliced

1 shallot, chopped, or 2 green onions

1 clove garlic, finely minced

3 tablespoons flour

1 1/2 cups dry red wine, such as Pinot Noir or Cabernet Sauvignon

1 can (about 10 1/2 ounces) condensed beef broth

1/4 teaspoon dried leaf thyme

salt and pepper, to taste

Preparation:

Preheat oven to 400°. Rub roast all over with the garlic clove halves; sprinkle with salt and pepper. Roast the tenderloin in an open shallow pan for about 30 to 35 minutes, to about 125° to 130° for medium rare to medium. If the roast is very cold, count on more time.

Remove from oven and remove roast to a warm platter and let rest. Add oil, mushrooms, chopped shallot or green onion, and minced garlic to pan drippings; place over medium heat and sauté until tender. Stir in flour until well blended; add the red wine and broth. Simmer until reduced by about 1/4 to 1/3. Add thyme and salt and pepper to taste. Serve alongside sliced tenderloin.

Dessert

Apple Cake with Caramel Sauce

For Apple Cake:

1 1/2 cups (3 sticks) unsalted butter, at room temperature, plus more for the dish

1 cup granulated sugar

1 cup light brown sugar

3 eggs

3 cups all-purpose flour, plus more for the dish

1 teaspoon baking soda

3 teaspoons ground cinnamon

1/2 teaspoon freshly grated nutmeg

1/2 teaspoon kosher salt

5 Granny Smith apples, peeled, cored, and cut into a 1/2-inch dice

2 1/4 teaspoon vanilla extract

Caramel Sauce, recipe below

Vanilla ice cream (optional)

For caramel sauce:

4 tablespoons unsalted butter

1/4 cup granulated sugar

1/4 cup light brown sugar

1/8 teaspoon kosher salt

1/2 cup heavy cream

Make the apple cake:

Heat oven to 325° F.

In a large bowl, using an electric mixer on medium-high, beat the butter and the granulated and brown sugars until light and fluffy, 3 to 5 minutes. Add the eggs, one at a time, beating after each addition. In another bowl, combine the flour, baking soda, cinnamon, nutmeg, and salt. Using a wooden spoon, gradually add the flour mixture to the egg mixture. The batter should be very thick. Stir in the apples and vanilla. Scrape the batter into a buttered and floured 9-by-13-inch baking pan. Bake until a toothpick inserted in the center comes out clean, 50 to 60 minutes (it took 65 minutes in my oven). Transfer to a wire rack. Let cool for at least 10 minutes while you make the Caramel Glaze, if using.

With a spatula, loosen the sides of the cake. If you want to remove it from the pan, invert it onto a baking sheet, then invert it again, right-side up, onto a platter. With a toothpick or fork, poke holes all over the surface. Pour on the warm sauce. Serve warm or at room temperature, with ice cream, if desired.

Make the caramel sauce:

In a saucepan, over medium-low heat, melt the butter. Add the granulated and brown sugars and salt. Cook, stirring frequently, for 2 minutes. Stir in the cream and bring to a boil. Cook, stirring constantly, for 2 minutes. Remove from heat.

