Chocolate Dinner Club

Saturday April 4, 2009

The Blankowski’s

12747 Overbrook Rd.

Leawood

913-338-5779

Death by Chocolate Cocktail 

Chorizo-Chocolate Tapas

Cocoa Black-Bean Soup

Butternut Squash Ravioli with Sage Brown Butter and Bittersweet Chocolate

***Soda Bread with Dark Chocolate and Candied Orange Peel 

***Red Chili and Honey-Glazed Turkey with Ancho Pan Gravy

Death By Chocolate Dessert 

***We will make the Turkey and Soda bread

Death by Chocolate Cocktail 

Ingredients   
 

1/2 oz Vodka 


1 oz Irish Cream 


1/2 oz Creme de Cacao 


1 scoop Chocolate Ice Cream 


Serves 1

Directions

Combine all ingredients in a blender with one cup of crushed ice. Blend well until smooth. Pour into a parfait glass and top with whipped cream. Sprinkle with chocolate shavings, and serve.

Chorizo-Chocolate Tapas

(Inspired by Tia-Pol tapas bar)

1 Spanish chorizo grilled (I’d suggest Werner’s or Whole Foods)

1 baguette

Bittersweet chocolate spread
Saffron (optional)


Slice the chorizo crosswise into 1/8-inch discs. Slice the baguette into 1/4-inch thick slices. Spread the bread with bittersweet chocolate and place 1-2 chorizo slices on the chocolate. Finish with one thread of optional saffron.

Bittersweet chocolate spread

Melt six ounces of high quality bittersweet chocolate and 2 tbsp of butter in a saucepan over low heat, or, in the microwave. Cool slightly.

Makes plenty for 4

 Cocoa Black-Bean Soup

Ingredients:

1 pound dried black beans
10 cups water
1 teaspoon salt
1 large green sweet bell pepper, cored and halved
2/3 cup peanut oil or salad oil
1 large yellow onion, peeled and sliced
4 cloves garlic, peeled and minced
1 small green hot pepper, halved and seeded
3 teaspoons salt, or to taste
1/2 teaspoon freshly ground black pepper
1 1/2 tablespoons plain cocoa powder
1 bay leaf
1/4 teaspoon whole cumin seed
1 teaspoon sugar
2 1/2 tablespoons red wine vinegar
2 1/2 tablespoons olive oil

Directions:

Rinse the black beans and soak overnight in the 10 cups of water, along with 1 teaspoon salt and the green bell pepper.

In a large, heavy-bottomed 6-quart soup pot, bring the beans, soaking water, and pepper to a boil.

Simmer until tender, about 45 minutes. Remove the green pepper pieces and discard. 

Heat the peanut oil in a deep frying pan or heavy saucepan. Sauté the onion, garlic, and green hot pepper until soft.

Remove 2 1/2 cups of the bean broth from the pot and add it to the frying pan. Simmer this mixture for 10 minutes. 

Strain the onions, garlic, and hot pepper from the broth and discard them. Add the seasoned broth to the soup pot. 

Add salt, pepper, cocoa, bay leaf, cumin, and sugar. Bring to a boil and simmer, covered, for about 1 1/2 hours, or until the soup thickens. 

You may have to add more water if too much of the liquid cooks away. Before serving, add the vinegar and olive oil. Mix well.

Serves 8-10.

Butternut Squash Ravioli with Sage Brown Butter and Bittersweet Chocolate

Ingredients

· 1 small to medium butternut squash (about 2 1/2 pounds)

· 2 tablespoons dark molasses

· 2 tablespoons unsalted butter

· 2 teaspoons balsamic vinegar

· 1/4 cup mascarpone cheese

· 2 tablespoons freshly grated Parmesan 

· 1/4 teaspoon ground cinnamon

· 1/4 teaspoon freshly grated nutmeg

· Gray salt and freshly ground pepper

· Ravioli dough or 3/4 pound sheet pasta purchased from local Italian delicatessen

· Flour, for dusting board

· 4 tablespoons sweet butter

· 8 fresh sage leaves

· 2 ounces Parmesan, for grating

· 2 ounces bittersweet chocolate, for grating

Directions

Preheat oven to 375 degrees F. 

Cut squash in 1/2 and scrape out seeds. Spread 1 tablespoon molasses in the cavity. Season with salt and pepper. Place cut side down on a roasting pan. Cook in the oven until very soft, about 1 hour. (See Chef's Notes.) 

Let cool to room temperature and scoop out flesh into the work bowl of a food processor. 

Puree squash until smooth, then spread on a baking sheet and return to the 375 degree oven to dry, about 10 minutes. The consistency will be like mashed potatoes. Scrape into a large mixing bowl. 

Heat the butter in a saucepan over medium-low heat until it begins to brown. Immediately remove from heat and add remaining 1 tablespoon molasses and all the vinegar. Add to squash with mascarpone, Parmesan, cinnamon, and nutmeg. Season, to taste, with salt and pepper and mix well. The recipe can be made ahead to this point (makes 2 cups filling,) Cover well and refrigerate 4 hours or up to 2 days. 

To fill the raviolis: Lay out a sheet of pasta dough on a lightly floured board. Cut into circles with a 3 1/2 inch pastry cutter. Put 1-tablespoon squash filling in the center of 1/2 the rounds using either a pastry bag or a small spoon. Leave a 1/2-inch border all around the filling. Moisten borders with water and top with remaining rounds of dough. Press all the air out and seal firmly by pressing all around with fingertips. Lay raviolis out to dry on a lightly floured board or baking sheet and lightly flour the tops. Repeat until you run out of dough and/or filling. To cook, boil in lightly salted water until tender, about 3 minutes. Reserve 2 ounces of the cooking water. 

Uncooked, filled raviolis may be used immediately or frozen for 2 months. Lay them out on sheet pans and place in freezer until frozen. Transfer to plastic bag. 

For the Sage Brown Butter: While raviolis are cooking, in a large sauté pan, melt the butter with the sage and a pinch of salt until it foams and becomes light brown. Reserve. 

On medium heat toss the cooked raviolis in the sage butter then transfer to a serving platter or dishes. Add 2 ounces of the cooking water to the pan and swirl with any residual butter. Spoon the butter sauce over the raviolis, then finish with a generous grating of Parmesan and bittersweet chocolate. 

Chef's Notes: While I prefer the flavor that oven roasting gives the squash, you can microwave the butternut squash as well for about 30 minutes, depending on the power of your microwave. You will still need to dry the puree in the oven as in the recipe. 

Makes 4 servings  (that’s probably as an entrée)

 Soda Bread with Dark Chocolate and Candied Orange Peel

· 3 cups unbleached all purpose flour

· 1/2 cup plus 2 tablespoons sugar

· 2 teaspoons salt

· 2 teaspoons baking powder

· 1/2 teaspoon baking soda

· 6 tablespoons (3/4 stick) chilled unsalted butter, cut into 1/2-inch cubes

· 6 ounces bittersweet (not unsweetened) or semisweet chocolate, cut into 1/3-inch pieces

· 6 ounces candied orange peel, diced

· 1 1/4 cups buttermilk

· 1 large egg


Preparation

Position rack in center of oven and preheat to 350°F. Line rimmed baking sheet with parchment paper; butter parchment. Whisk first 5 ingredients in large bowl to blend. Add butter; rub in with fingertips until mixture resembles coarse meal. Stir in chocolate and orange peel. Whisk buttermilk and egg in medium bowl to blend; add to dry ingredients. Stir just until incorporated. 

Turn dough out onto floured work surface and knead gently just until dough comes together, about 5 turns. Form dough into 6 1/2-inch-diameter round, about 2 to 2 1/2 inches high. Transfer to prepared baking sheet. Using sharp knife, cut 1-inch-deep, 3-inch-long slits in top of bread, forming sunburst pattern. 

Bake bread until well browned and very firm when pressed and tester inserted into center comes out clean, turning baking sheet halfway through baking, about 1 hour 10 minutes total. Transfer bread to rack and cool completely, at least 3 hours. (Can be made 1 day ahead. Wrap in foil and store at room temperature.) 

Red Chili and Honey-Glazed Turkey with Ancho Pan Gravy

· 3 1/2 cups water

· 4 ounces dried ancho chilies,* stemmed, seeded, torn into small pieces

· 1 pound plum tomatoes, halved

· 5 large heads of garlic

· 2 tablespoons plus 2 1/3 cups (about) canned low-salt chicken broth

· 1 tablespoon olive oil

· 1/4 cup (1/2 stick) unsalted butter, room temperature

· 2 tablespoons chili powder

· 2 tablespoons honey

· 1 14-pound turkey, wing tips cut off; neck, heart, gizzard and wing tips reserved for stock

· 1/2 cup fresh orange juice

· 5 1/2 cupsGiblet Stock
· 1/2 ounce unsweetened chocolate
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Preparation

Bring 3 1/2 cups water to boil in medium saucepan over high heat. Remove from heat. Add ancho chilies and let stand 1 hour. Drain, reserving 2/3 cup liquid. Combine chilies and reserved liquid in processor; process to smooth thick paste. Using rubber spatula, press ancho paste through strainer; discard solids in strainer. Set aside. 

Position rack in center of oven and preheat to 400°F. Arrange tomatoes in single layer in oiled 13x9-inch baking pan. Cut top 1/4 off heads of garlic; discard tops. Arrange garlic, cut side up, in single layer in small glass baking dish. Drizzle with 2 tablespoons chicken broth and oil; cover baking dish tightly with foil. Place tomatoes and garlic in oven. Roast tomatoes until softened and lightly browned, turning once, about 30 minutes. Bake garlic until tender when pierced with skewer, about 1 hour. Place tomatoes in processor and blend to smooth purée. Allow garlic to cool, then squeeze garlic cloves from skins into small bowl. Mash garlic with fork to smooth purée. (Ancho paste, tomato purée and garlic purée can be made 1 day ahead. Cover separately; chill.) 

Position rack in bottom third of oven and preheat to 325°F. Mix 3 tablespoons garlic purée, butter, chili powder and 1 tablespoon honey in small bowl until well blended. Season to taste with salt and pepper. Rinse turkey inside and out; pat dry. Starting at neck end, carefully slide hand between skin and breast meat to loosen skin. Spread all but 2 tablespoons garlic-chili butter under turkey skin. Rub outside of turkey with remaining garlic-chili butter. Place turkey on rack set in large roasting pan. Roast 1 hour. Combine orange juice with 2/3 cup chicken broth. Pour mixture over turkey. Continue roasting until thermometer inserted into thickest part of thigh registers 180°F, basting with pan juices every 20 minutes and adding more broth as needed if pan juices evaporate, about 3 hours longer. Transfer turkey to platter. Tent with foil to keep warm. 

Add 1 cup chicken broth to pan juices and bring to boil, scraping up browned bits. Strain pan juices into heavy large saucepan; discard solids in strainer. Spoon fat off top; discard fat. Add ancho paste, tomato purée, remaining garlic purée and 5 1/2 cups Giblet Stock. Bring to boil over medium-high heat. Reduce heat to medium and simmer uncovered until slightly thickened, stirring occasionally, about 10 minutes. Add chocolate; stir until smooth. Mix in remaining 1 tablespoon honey. Season to taste with salt and pepper. Serve gravy alongside turkey.

Death By Chocolate Dessert

Yield: 12 servings.

Ingredients

8 oz (225 g) dark semisweet chocolate (40-50% cocoa)
2/3 cup (140 g) butter
1 cup (210 g) sugar
4 eggs
4 heaped tablespoons (1 dl) all-purpose flour
4 tablespoons unsweetened cocoa powder
1½ teaspoon baking powder or 1 teaspoon baking soda
1 teaspoon vanilla extract
4 tablespoons sour cream

Ingredients for frosting

2/3 cup (1.6 dl) heavy cream or whipping cream
9 oz (260 g) semisweet chocolate (40-50% cocoa)

Method

Preheat oven to 350 deg F (Gas mark 4 or 180 deg C). 

1. Line a circular 10 inch (25 cm) cake tin (3 inches tall) with grease proof or other non-stick paper and grease the tin. (Please note that the cake will rise to 3 inches and collapse somewhat when cooled. If your cake tin is less than 10 inches wide and 3 inches tall we recommend that you use two cake tins.) 

2. Break the chocolate into small pieces and melt it with butter over hot water. 

3. Beat the eggs with sugar, mix with flour, cocoa powder, baking powder and vanilla extract. 

4. Slowly fold in the melted butter and chocolate and the sour cream. 

5. Bake at 350 degrees until a wooden pick inserted in center comes out clean, approximately 40 to 50 minutes (if using 2 cake tins 20-30 minutes may be sufficient). 

6. Cool the cake completely. When it has obtained room temperature place it in the refrigerator for at least 30 minutes before removing the cake from the tin (the cake is sticky and difficult to cut when it is warm!) Remove the crusted surface on the top of the cake, and cut in half, horizontally. 

Frosting

1. Heat 2/3 cup (1.6 dl) of heavy cream or whipping cream in a sauce pan. 

2. Remove from heat, add 9 oz (260 g) of finely chopped dark semisweet chocolate, stir until smooth, and let it cool until in thickens. 

3. Use one 1/3 of the frosting between the two layers, 1/3 on top, and the rest around the cake. Put the cake into the fridge for one hour or more to harden the frosting. 

4. This cake should have room temperature when served. 
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