The Return of the Living Alton Brown Dinner Club

Matt and Robin, December 2009

 

Drink – Mulled Wine

http://www.foodnetwork.com/recipes/alton-brown/mulled-wine-recipe/index.html
Ingredients

· 6 whole allspice berries 

· 1 tablespoon whole black peppercorns 

· 2 whole star anise 

· 3 cinnamon sticks 

· 1 (1-inch) piece fresh ginger, sliced 

· 3 large strips orange zest 

· 3 large strips lemon zest 

· 2 (750-ml) bottles red wine 

· 3/4 cup honey 

Directions

In the basket of a coffee percolator place the allspice berries, peppercorns, star anise, cinnamon sticks, ginger and citrus zest. Pour the wine and honey into the percolator. Attach basket, cover and let percolate for 1 to 2 hours. Serve hot. 

Serves 10

 

Appetizer – Pear Walnut Wontons

http://www.foodnetwork.com/recipes/alton-brown/pear-walnut-wontons-recipe/index.html
 

Ingredients

· 1/4 cup water 

· 1/4 cup sugar 

· 1 vanilla bean, scraped 

· 1 tablespoon orange liqueur 

· 6 ounces dried pears, roughly chopped 

· 1.25 ounces walnuts, toasted and finely chopped 

· 25 to 30 wonton wrappers 

· Bowl of water, for sealing wontons 

· 1/2 gallon vegetable or peanut oil, for frying 

Directions

In a small saucepan over medium heat, bring water and sugar to a simmer, stirring occasionally, until sugar is dissolved. Remove from the heat and stir in vanilla bean scrapings and orange liqueur. 

Place pears in the bowl of a food processor and process until finely chopped, stopping to scrape down the bowl if necessary. Add the sugar syrup and pulse just until combined. Transfer the pears to a bowl and stir in the walnuts. Place the mixture in the refrigerator to cool completely, approximately 1 hour. The filling may be made up to 1 day ahead of time.

Heat oil in a 6-quart Dutch oven to 360 degrees F.

To form the dumplings, remove 1 wonton wrapper from the package, covering the others with a damp cloth. Brush the edges of the wrapper lightly with water. Place 1 teaspoon of the pear mixture in the center of the wrapper. Fold over the edges, seal, and shape as desired. Set on a sheet pan and cover with a damp cloth. Repeat procedure until all of the filling is gone.

Gently place the wontons in the oil, 7 to 8 at a time. Fry until golden, approximately 2 minutes. Remove to a cooling rack set in a sheet pan lined with newspaper and let cool at least 5 minutes before serving. 

Yield:  25 to 30 wontons

 

Soup – Leek Potato Soup (might need to double)

http://www.foodnetwork.com/recipes/alton-brown/leek-potato-soup-recipe/index.html
 

Ingredients

· 1 pound leeks, cleaned and dark green sections removed, approximately 4 to 5 medium 

· 3 tablespoons unsalted butter 

· Heavy pinch kosher salt, plus additional for seasoning 

· 14 ounces, approximately 3 small, Yukon gold potatoes, peeled and diced small 

· 1 quart vegetable broth 

· 1 cup heavy cream 

· 1 cup buttermilk 

· 1/2 teaspoon white pepper 

· 1 tablespoon snipped chives 

Directions

Chop the leeks into small pieces. 

In a 6-quart saucepan over medium heat, melt the butter. Add the leeks and a heavy pinch of salt and sweat for 5 minutes. Decrease the heat to medium-low and cook until the leeks are tender, approximately 25 minutes, stirring occasionally.

Add the potatoes and the vegetable broth, increase the heat to medium-high, and bring to a boil. Reduce the heat to low, cover, and gently simmer until the potatoes are soft, approximately 45 minutes. 

Turn off the heat and puree the mixture with an immersion blender until smooth. Stir in the heavy cream, buttermilk, and white pepper. Taste and adjust seasoning if desired. Sprinkle with chives and serve immediately, or chill and serve cold. 

Serves 6

 

Bread – Very Basic Bread

http://www.foodnetwork.com/recipes/alton-brown/very-basic-bread-recipe/index.html
 

Ingredients (might need to double)

· 1 pound bread flour, plus extra for shaping 

· 1 teaspoon instant rapid rise yeast 

· 2 teaspoons honey 

· 10 ounces bottled or filtered water 

· 2 teaspoons kosher salt 

· 2 quarts hot water 

· Vegetable oil, for greasing the rising container 

· 2 tablespoons cornmeal 

· 1/3 cup water 

· 1 tablespoon cornstarch 

Directions

Combine 5 ounces of the flour, 1/4 teaspoon of the yeast, all of the honey, and all of the bottled water in a straight-sided container; cover loosely and refrigerate for 8 to 12 hours.

Place the remaining 11 ounces of flour, remaining yeast, and all the salt into the bowl of a stand mixer, and add the pre-ferment from the refrigerator. Using the dough hook attachment, knead the mixture on low for 2 to 3 minutes just until it comes together. Cover the dough in the bowl with a kitchen towel and allow to rest for 20 minutes. After 20 minutes, knead the dough on medium speed for 5 to 10 minutes or until you are able to gently pull the dough into a thin sheet that light will pass through. The dough will be sticky, but not so sticky that you can't handle it. 

While the dough is kneading, pour half of the hot water into a shallow pan and place on the bottom rack of your oven. 

Grease the inside of a large straight-sided container with the vegetable oil. Place the dough ball into the container and set on the rack above the pan of water. Allow to rise until doubled in size, approximately 1 to 2 hours.

Once the dough has doubled in size, turn it onto a counter top, lightly dust your hands with flour, and press the dough out with your knuckles; then fold 1 side in towards the middle of the mass and then the other, as if you were making a tri-fold wallet. Repeat the folding a second time. Cover the dough with a kitchen towel and allow to rest for another 10 minutes.

Flatten dough again with your knuckles and then fold the dough in onto itself, like you are shaping something that looks like a jellyfish. Turn the dough over and squeeze the bottom together so that the top surface of the dough is smooth. Place the dough back onto the counter and begin to roll gently between your hands. Do not grab the dough but allow it to move gently back and forth between your hands, moving in a circular motion. Move the dough ball to a pizza peel or the bottom of a sheet pan that has been sprinkled with the cornmeal. Cover with the kitchen towel and allow to bench proof for 1 hour, or until you poke the dough and it quickly fills back in where you poked it.

Place an unglazed terra cotta dish upside down into the oven and heat the oven to 400 degrees F.

Combine the 1/3 cup of water and the cornstarch in a small bowl. Uncover the dough and brush the surface with this mixture. Gently slash the top surface of the dough ball in several places, approximately 1/3 to 1/2-inch deep. Add more of the hot water to the shallow pan if it has evaporated. Slide the bread onto the terra cotta dish in the oven and bake for 50 to 60 minutes. Once the bread has reached an internal temperature of 205 to 210 degrees F, remove to a cooling rack and allow to sit for 30 minutes before slicing. 

Yield:  1 loaf

 

Side Dish – Better Than Grannie’s Creamed Corn

http://www.foodnetwork.com/recipes/alton-brown/better-than-grannies-creamed-corn-recipe/index.html
 

Ingredients (might need to double)

· 1/2 onion, diced 

· 1 tablespoon butter 

· 2 pinches kosher salt 

· 8 ears fresh corn 

· 1 sprig fresh rosemary, bruised 

· 1 tablespoon sugar 

· 1/4 teaspoon turmeric 

· 2 tablespoons yellow cornmeal 

· 1 cup heavy cream 

· Fresh ground black pepper 

Directions

In a saucepan over medium heat, sweat the onion in butter and salt until translucent.

In a large mixing bowl, place a paper bowl in the middle of the bowl. Resting the cob on the bowl in a vertical position remove only the tops of the kernel with a knife, using long smooth downward strokes and rotating the cob as you go. After the cob has been stripped, use the dull backside of your knife to scrape any remaining pulp and milk off the cob.

Add the corn and pulp mixture to the saucepan and cook over medium high until the juice from the corn has tightened. Add the rosemary. Sprinkle the corn with the sugar and turmeric. Stir constantly for about 2 minutes. Sprinkle the cornmeal onto the corn, using a whisk to combine well. Add the heavy cream and cook until the corn has softened, about 2 to 3 minutes. Remove the rosemary. Season with freshly ground black pepper. 

Makes 3 cups

 

Entrée – Alton Brown’s City Ham

http://www.foodnetwork.com/recipes/alton-brown/city-ham-recipe/index.html
 

Ingredients

· 1 city style (brined) ham, hock end* 

· 1/4 cup brown mustard 

· 2 cups dark brown sugar 

· 1-ounce bourbon (poured into a spritz bottle) 

· 2 cups crushed ginger snap cookies 

Directions

Heat oven to 250 degrees F.

Remove ham from bag, rinse and drain thoroughly. Place ham, cut side down, in a roasting pan. Using a small paring knife or clean utility knife set to the smallest blade setting, score the ham from bottom to top, spiraling clockwise as you cut. (If you're using a paring knife, be careful to only cut through the skin and first few layers of fat). Rotate the ham after each cut so that the scores are no more than 2-inches across. Once you've made it all the way around, move the knife to the other hand and repeat, spiraling counter clockwise. The aim is to create a diamond pattern all over the ham. (Don't worry too much about precision here.)

Tent the ham with heavy duty foil, insert a thermometer, and cook for 3 to 4 hours or until the internal temperature at the deepest part of the meat registers 130 degrees F. 

Remove and use tongs to pull away the diamonds of skin and any sheets of fat that come off with them. 

Heat oven to 350 degrees F.

Dab dry with paper towels, then brush on a liberal coat of mustard, using either a basting brush or a clean paint brush (clean as in never-touched paint). Sprinkle on brown sugar, packing loosely as you go until the ham is coated. Spritz this layer lightly with bourbon, then loosely pack on as much of the crushed cookies as you can. 

Insert the thermometer (don't use the old hole) and return to the oven (uncovered). Cook until interior temperature reaches 140 degrees F, approximately 1 hour.

Let the roast rest for 1/2 hour before carving.

*Cook's note: A city ham is basically any brined ham that's packed in a plastic bag, held in a refrigerated case and marked "ready to cook", "partially cooked" or "ready to serve". Better city hams are also labeled "ham in natural juices". 

Serves 10 to 15

 
Dessert – Moo-less Chocolate Pie

http://www.foodnetwork.com/recipes/alton-brown/moo-less-chocolate-pie-recipe/index.html
 

Ingredients (may need to double)

· 2 cups chocolate chips, 

· 1/3 cup coffee liqueur 

· 1 block silken tofu 

· 1 teaspoon vanilla extract 

· 1 tablespoon honey 

· 1 prepared chocolate wafer crust (feel free to embellish the crust if you feel this recipe lacks challenge) 

Directions

Place a small metal bowl over a saucepan with simmering water. Melt the chocolate and coffee liqueur in the bowl. Stir in vanilla.

Combine the tofu, chocolate mixture, and honey in the blender jar. Liquefy until smooth. 

Pour the filling into the crust and refrigerate for 2 hours, or until the filling is set. 

Serves 8

