Team #1         Lone Peak High School
Tri-Color Salad



2 avocado




freshly ground pepper



1 T lemon juice




few drops of balsamic vinegar



2 medium tomatoes, sliced



2 T extra virgin olive oil



3 ounces fresh mozzarella cheese


2 fresh basil leaves, shredded

salt

Seed and peel the avocado; slice thin and brush with lemon juice.  Arrange the tomatoes, cheese, and avocado on a plate.  Mix the olive oil and balsamic vinegar together.  Drizzle the vinegar and oil mixture over the salad.  Finish with salt, pepper, and shredded basil.

Wine Balsamic Glazed Steak



1 tsp oil





2 lb. top sirloin



12 cloves of garlic, minced


a pinch of crushed red pepper



1/4 C + 2 tsp red wine



1 C sliced mushrooms



2 mushrooms for garnish



12 tsp balsamic vinegar



1 T soy sauce




2 tsp honey

1T butter

Heat oil in a skillet until very hot.  Add steak.  Reduce heat to medium and cook for 10-13 minutes, turning meat occasionally. When done (150 degrees) wrap in foil.  Add garlic and pepper to the skillet, cook for 10 seconds.  Remove from the heat.  Add wine.  Return to heat, boil uncovered for about 5 minutes, until most of the liquid is evaporated.  Add mushrooms, vinegar, soy sauce, and honey and return to simmer.  Cook and stir for about 4 minutes.  Stir in butter.  Spoon mixture over the steak.

Sautéed Red Potatoes 


10 small red potatoes



2 T butter



1/4 tsp nutmeg




pinch of salt

Boil potatoes in water until done.  Heat butter in a skillet.  Finish potatoes in hot butter until slightly brown. Season with salt and nutmeg.  

Buttered Spinach Ralane Augustine

  

4 cups fresh spinach



2 T butter

1 carrot

Sauté the spinach and carrot in butter until wilted.  Serve immediately.
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Lemon Mousse with Fresh Berries



1/3 C + 1 tsp sugar



2 oz. blueberries





1/4 C lemon juice




2 oz. raspberries



2 large egg yolks




2 oz. blackberries



2/3 large whole egg



2/3 cup chilled whipping cream



12 tsp grated lemon peel



4 whole raspberries

4 oz. strawberries, quartered

Combine 1/3 cup sugar, lemon juice, egg yolks, whole egg, and grated lemon peel in a large metal bowl.  Set bowl over simmering water.  (Do not allow the bowl to touch water.)  Whisk until the mixture thickens and a thermometer inserted registers 160 degrees.  Transfer lemon curd to another bowl.  Chill until cool, whisking occasionally.  Toss berries with one tsp sugar.  Whip cream.  Fold 1/3 of the cream into the lemon curd and chill.  Divide the berry mixture into wineglasses.  Spoon lemon mousse over berries; top with remaining cream and whole raspberries.
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Spinach and Cucumber Salad with Yogurt-Mint Dressing


1 tablespoon fresh lemon juice


2 teaspoon honey



1 2 tablespoons whole milk yogurt


22 tablespoons olive oil



1 tablespoon fresh mint, roughly chopped

a dash of black pepper



4 cups baby spinach leaves


2 medium cucumber



2 Braeburn apple



1/4  small, red onion

In a medium bowl, whisk the lemon juice and honey.  In another bowl, whisk the yogurt and olive oil.  Add the yogurt mixture to the lemon juice in a thin stream, whisking constantly.  Add the mint and pepper to taste.  Chill.

Decorate the spinach with cucumbers, apple, and onion.  Add dressing and serve.

Curry and Ginger-Rubbed Pork Tenderloin



1 1/4 tablespoons curry



3/4 tablespoons fresh ginger, peeled/minced



3/4 teaspoons olive oil



1/8 teaspoon kosher salt



pinch of black pepper



2 pork tenderloins

1/4  cup apricot lime sauce

Prepare pan.  Combine the curry, ginger, oil, salt, and pepper; rub paste evenly over the pork.  Marinate:   Place pork in pan and cook for 6 minutes.  Turn the pork and cook it for 4 minutes or until it reaches 160 degrees.  Brush it with apricot lime sauce and cook for 2 minutes more turning once.

Apricot Lime Sauce



4 tablespoons apricot preserves


1/4 cup fresh lime juice



12 tablespoons golden raisins


12 tablespoons fresh mint, chopped



1/8  teaspoon balsamic vinegar


1/8 teaspoon ketchup



1/8 teaspoon Worcestershire sauce


2 teaspoon hot sauce



1/8 teaspoon kosher salt



1/8 teaspoon black pepper

Melt the preserves in a saucepan over medium heat.  Stir in the remaining ingredients.  Remove from the heat.
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White Chocolate Mousse



1½ teaspoon gelatin



2 tablespoons hot water



8 oz. white chocolate



3 egg yolks



22 tablespoons sugar



10 oz. heavy cream

2 vanilla bean

Bloom gelatin in hot water.  Cool to room temperature.

In a double boiler heat 4 ounces of cream with 2 vanilla bean which has been split open.  Add the white chocolate and stir until the chocolate is melted (about 160 degrees).  Remove the vanilla bean and scrape

into cream mixture.

In the double boiler over simmering heat, whisk 3 egg yolks and sugar together until a ribbon forms.  Temper the egg mixture with the cream mixture.  Fold all together.

Whip 6 ounces of cold cream until soft peaks form.  Add the cooled gelatin and mix thoroughly.  Gently fold the whipped cream into the cream mixture.  Pour into parfait glasses alternately with the sweetened berries.  Garnish with fresh berries and mint leaf.
Team # 5 - Provo High School
MacBeth=s Coronation Salad
2 whole brown pears



3 ounces baby greens (spring mix)

1 whole lime (juice)



1 teaspoon orange juice

2 stalks celery (to tie pear)



1/4 cup apricot preserves

2 tablespoons white wine vinegar


1 tablespoon honey

dash of orange zest (minced)


dash of lime zest (minced)

1/4 cup olive oil




1/4 teaspoon kosher salt

dash of fresh cracked pepper


5 whole quail eggs (canned)

1/4 cup Parmesan cheese



2 cup beet cuts

1 cup white wine vinegar

Salad Preparation
1.    Wash baby lettuce greens, spin dry, then cover and chill to crisp.

2. Slice the pears lengthwise about 1/8 of an inch thick.  Place in bowl and cover with lime juice to prevent browning.

Honey Apricot Vinaigrette
1.  Combine the vinegar, apricot preserves, and honey in a small bowl.  Beat vigorously using a wire whisk.  Mix in orange juice, zest of lime and zest of an orange.

2.  Slowly stream in oil as you whisk the dressing.

3.  Season with salt and pepper to taste.

Parmesan Crisps
1.  Heat a small sauté pan over medium-high heat.  Sprinkle six one-inch rounds into the sauté pan.  When one side of the Parmesan crisp is golden brown, pinch with tongs and set aside.

Garnish
1.  Peel and roughly chop the beet.  Place in an airtight container with the quail eggs.  Cover them with white wine vinegar and allow them to soak for approximately forty-five minutes.

2.  Once the eggs have absorbed the beet color, remove them from the mixture and slice them on an egg cutter.  Set them aside.

Pan Roasted Breast of Squab
2 tablespoons unsalted butter


1 2 tablespoons squab spice*

2 whole squab birds



cinnamon

2 tablespoons olive oil



black pepper corns

cloves





coriander seed

Squab Breast
1.  Remove each breast half from the squab carcasses, leaving the wings attached to the breasts.  Cut off the tips of the wings, leaving only the larger bottom wing bones.  With a knife, scrape the meat away from the wing bone to AFrench@ it.  Cover and chill the breasts.  Set aside the legs and carcasses of the squab to make the port wine reduction.

2. Heat olive oil in a large sauté pan over medium-high heat.  Meanwhile, season each breast with squab spice, salt, and pepper.
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3.  Place breasts skin side down in the hot oil.  Cook for about three minutes, or until the skin is a rich brown color.  Turn the breast over and cook for an additional two minutes, basting the meat with the oil in the pan.  Drain off the fat and add the butter.  Continue to cook and baste for about two more minutes or until the meat is medium-rare (135).  Remove the pan from the heat and allow the squab to rest for five minutes.

4.  Slice the squab breast crosswise on a slight diagonal and serve.

*Squab Spice (premade)

1.  Toast the cinnamon, coriander, and cloves in a small skillet over low heat until fragrant oils are released.

2.  Finely grind the toasted spices with the black pepper corns in a spice or coffee grinder.  Sift it through a fine-mesh strainer, stirring with a spoon.  Store in a sealed container at room temperature or in the freezer.

Port Wine Reduction Sauce
2 tablespoons olive oil



2 carcasses squab birds

2 cup peels of carrot offcuts


1/4 cup of beet offcuts

1 clove of garlic




1 bulb shallots

1 stalk of celery




2 cup port wine

1 cup chicken stock



1 stock sage

3 leaves thyme




1 teaspoon squab spice*

dash of kosher salt



1 tablespoon cornstarch

1 teaspoon browning and seasoning sauce

1/4 cup water

1 tablespoon unsalted butter

Squab Sauce:

1.  Sauté with olive oil over medium-high heat in a skillet the offcuts from the squab as well as carrot peelings, celery, onion, beet, garlic, and shallots.  When the bones begin to caramelize, deglaze the pan with the port wine and chicken stock.  Add fresh herbs, kosher salt, and squab spice.

2.  Cook sauce for 5 to 7 minutes, strain, add browning sauce, and reduce for at least 5 minutes.  Combine cornstarch and water to create slurry, stirring constantly.  Add the cornstarch slurry to the sauce and cook for 2 more minutes.  One minute before plating, add unsalted butter.  Swirl it around the sauté pan until melted.

3.  Pour a medium 5-inch puddle of the sauce on the center of a 12-inch plate.  Top with piped potatoes, latticed carrots, and breast of squab.   Garnish with Swiss chard and pearl onions

Pearl Onions, Carrots, Red Swiss Chard

2 medium carrots




1 tablespoon olive oil

8 bulbs of pearl onions



2 whole figs (dried)

10 ounces red Swiss chard



1 tablespoon unsalted butter

2 tablespoons granulated sugar


dash of kosher salt



dash of fresh, cracked pepper
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Carrots:

1.  Wash and peel carrots, cut lengthwise into one-eight inch thick strips on a mandolin.  Reserve peels and small scraps aside in a reuseable waste container for the port wine reduction sauce.  Use in squab sauce.  Place carrots into boiling water for approximately five minutes or until the carrots are just undercooked (will be sautéd).  Shock in ice bath and set aside.

Pearl Onions:

1.  Cut the root end of the onion off and peel the first two layers off.  Set aside to use in the port wine reduction sauce.  Blanch the onions in boiling water for approximately two minutes.  Wrap in tinfoil and set aside.

Red Swiss Chard:

1.  Wash and dry Swiss chard.  Cut off the stalks and discard any strings.  Cut the leaves into two-inch pieces.

2.  Blanch the Swiss chard in a boiling pot of water for approximately 30 seconds.  Then shock the chard in an ice bath and set aside.

3.  Five minutes before serving, caramelize the pearl onions in a skillet, about two minutes.  Set aside wrapped in tin foil.

4.  Sauté carrots and Swiss chard in a lightly oiled sauté pan and add sliced dry figs.

Mashed Peruvian Potatoes

4 medium purple Peruvian potatoes


1 2 tablespoons kosher salt

1/8 cup of unsalted butter



1/4 cup heavy dream

a dash of fresh cracked pepper


a dash of fresh ground nutmeg

Mashed Potatoes:

1.  Peel potatoes, remove eyes, quarter and place into medium saucepan with approximately two cups of cold water, salted.

2. Cook covered on high heat.  When water begins to boil, reduce heat to medium-high.  

Cook until fork  tender, approximately fifteen minutes.

3. Drain stock.  Mash potatoes, add unsalted butter, heavy cream, and season to taste with salt, 

pepper, and freshly ground nutmeg.

The Court Jester=s Chocolate Box Filled With a Mascarpone Hazelnut Mousse

7 ounces of semi-sweet molding chocolate

3/4 cup of heavy whipping cream

2 tablespoons granulated sugar


3/4 cup Mascarpone cheese

2 cup cream cheese



3/8 cup confectioners sugar

1/3 cup blackberries (used as garnish)

1/4 cup finely chopped hazelnuts

The Court Jester=s Chocolate Box:

1.  Tape a triangle form to a cardboard surface covered in acetate to prevent sticking.

2.  Line the inside of the triangle form with Mylar.

3.  Pour about three tablespoons of chocolate into the bottom of the form.

4.  Turn form until all sides of the box are evenly coated.  If needed, pour more chocolate.
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The Hazelnut Mascarpone Mousse:

1.  In a small, chilled metal bowl, whisk heavy cream in a figure-eight motion.  Just as soft peaks are forming, gradually add the granulated sugar.  Continue whipping the cream until stiff peaks form.  Cover the bowl and chill in a cooler.

2.  Combine room-temperature Mascarpone and cream cheese with a rubber scraper.  Add hazelnut syrup and powdered sugar.  When the cheese mixture reaches a smooth consistency, cover and chill in a cooler.

3.  Ten minutes before serving, lightly fold whipped cream into the cheese mixture.  Fold in blackberries and finely chopped hazelnuts.  Save a few blackberries for a garnish.

4.  Place mousse in a large pastry bag with a large star tip.  Fill chocolate cup with mousse and top with fresh, leftover blackberries.

Caramelized Hazelnut Daggers, Tuille Masque, and a Sinful Blackberry Coulis


9 whole hazelnuts



1/3 cup water



1 1/8 cup granulated sugar



1 tablespoon corn syrup





1/8 cup butter (melted)



1/8 cup egg whites



1/8 cup flour




1 ounce semi-sweet molding chocolate



1 cup blackberries



2 cup vanilla yogurt

2 tablespoons granulated sugar (for coulis)

For Caramelized Hazelnuts:

1.  Clean and pierce 9 whole hazelnuts with bamboo skewers; set aside.

2.  In a small saucepan bring water, sugar, and corn syrup to boil.  Do not stir. When the caramel comes to a boil, put the lid on and reduce the heat slightly.  The steam will dissolve all sugar crystals.  When steam is visible, remove the lid and continue to boil it until the caramel begins to turn a rich amber color, about 7 minutes.

3.  Immediately place the pan into a shallow ice bath.  This allows the caramel to cool faster.

4.  Dip each hazelnut into the caramel.  Pull it out slowly to create a long spear and then place it on a parchment-covered jelly roll pan to harden for at least 15 to 20 minutes.

For Tuille Masque:

1.  Cream the melted butter and sugar with a whisk in a small bowl.  Add the egg white of one egg and slowly whisk in the flour.  Using an acetate mold and a bent-edge spatula, evenly spread a small layer onto a cold flat skillet.  Place the skillet over medium-low heat and cook it until done in the center.

2.  When the tuilles are done, carefully lift them off the skillet and onto a dry tea towel.  With a bent-edge spatula, lift up the center of the masque to create the bridge of the nose.  Set aside in a closed container until ready to serve.

For Blackberry Coulis:

1.  Push the blackberries through a sieve using a wooden spoon.

2.  Add sugar to taste.  (About 1 tablespoon per cup of blackberries).

3.  Pour coulis into a small squeeze bottle and place in a cooler.
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Dandelion Salad with Sweet and Sour Dressing
22 C. dandelion




1 head of leaf lettuce

2 - 3 green onions



5 bacon slices

1 C. vegetable oil




1/3 C. apple cider vinegar

2 medium onion




3/4 C. sugar

1 tsp. salt




1 tsp. Worcestershire sauce

dash red pepper

1. Carefully pick over the dandelion leaves and wash them thoroughly in several changes of 

water.  Wash and dry leaves.

2.  Chop medium onion very finely.  Cut green onions to the desired width.

3.  Combine oil, vinegar, finely chopped onions, sugar, salt, and Worcestershire sauce.

4. Slice bacon strips and place into a small frying pan.  Cook until crisp, then remove with 

slotted spoon.  Drain over a paper towel.

5. Tear each lettuce and dandelion leaf into 2 - 3 pieces.  Arrange a mixture of leaves on

individual serving  plates.  Sprinkle with bacon bits and dressing.

Italian Stallion=s Mushroom Pasta
1 C. olive oil




Sliced prosciutto

3/4 tsp. garlic




2 portobello mushrooms

1 tsp. capers




1/4 C. white wine

1/4 C. Italian seasoned bread crumbs

1/4 tsp. black pepper

a pinch of red pepper



sliced tomato

2 ounces of angel hair pasta (uncooked)

1.  Cook angel hair pasta to specifications.  Heat olive oil in a medium sauce pan at medium-low heat, then sauté the sliced prosciutto for 1 minute.  Now add mushrooms and garlic and cook for 3 minutes.

2.  Add capers and white wine and cook for 2 minutes.  Add bread crumbs, black pepper, and red pepper.  Cook for 2 minutes.

3.  Add sliced tomatoes and cook for 1 minute.  Take off heat until ready to serve.

4.  Pour sauce on pasta when serving.

Source: Marco Niccoli (student), 2004

The Italian Stallion=s Chicken

chicken breasts




12 C. olive oil

12 T. lemon juice (from squeezed lemons)

1/3 C. white wine

sprig of rosemary (broken up)


1/4 tsp. garlic

a pinch of red pepper



a pinch of black pepper


 


sliced provolone




sliced prosciutto

1.  Cut the fat off the chicken breasts, then cover with surround wrap and place on cutting board.  Tenderize chicken with the flat side of a meat mallet.  In a large bowl, mix olive oil lemon juice, white wine, rosemary, garlic, red pepper, and black pepper.  Place chicken in the marinade and refrigerate for 15 minutes.
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2.  Place chicken in a medium skillet and fry at medium heat until chicken is done.  When done, place prosciutto and then provolone on top of the chicken.  Cover and wait for the provolone to melt on top of the chicken.  Take off the heat and serve when ready.

Source: Modification of Chicken Provolone
Southern Living: Our Best Quick & Easy Recipes

Compiled by Jean Wickstrom Liles

Edited by Lisa Hooper Talley

Oxmoor House, 1996, p. 34

Chocolate-Covered Strawberries
8 - 10 strawberries



1 C. white chocolate


1 C. milk chocolate



1 T. shortening

1.  In a double boiler add white or milk chocolate with shortening.  Heat chocolate slowly and  keep it at a low heat.

2.  Wash and dry the strawberries.

3.  When the chocolate is melted, dip strawberries into chocolate and then place them on wax paper.  Then place the strawberries into the refrigerator to dry.  Serve when ready.

Source: Modification of Chocolate Covered Strawberries
Holidays & Parties

Compiled by Professional Home Economics & Family and Consumer Science Teachers of California, Nevada, Arizona, and Utah

Edited by Gerry Murry Henderson

California Cookbook Company, 2003, p. 77
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Spicy Shrimp Salad with Mango Dressing *
1 mango for dressing



2 tsp lime juice

2 mango, small cubes



2 tsp pineapple juice

1 pound jumbo shrimp



2 tsp Mandarin orange juice

1 tsp chicken stock



2 tsp chili powder

2 tsp Cajun seasoning



1 tsp hot sauce

2 C pineapple tidbits, fresh or canned (drained)
2 C Mandarin oranges (drained)

1 tomato, chopped



1 red onion, thinly sliced

mixed lettuce greens

1. Press the whole mango through a fine sieve and add lime juice, pineapple juice, and mandarin

orange juice and mix well.  Reserve.

2.  In a saucepan combine shrimp, chicken stock, chili powder, Cajun seasoning, and hot sauce.

3.  Cook until the shrimp is done.

4.  Remove from heat and add tomato, pineapple, mandarin oranges, and onion.  Chill.

5.  Arrange on  lettuce and top with a fair amount of small mango cubes.

6.  Spoon mango dressing over the top.

*Nikibone.com

Cajun Chicken Pasta *
4 ox. linguine pasta



1 C heavy cream

2 skinless, boneless chicken breast halves

1/4 tsp dried basil

2 tsp Cajun seasoning



1/4 tsp lemon pepper

2 T butter




1 tsp chicken stock

1 garlic clove, pressed



1/4 tsp ground black pepper

1 red bell pepper, sliced



1/4 C grated Parmesan cheese

1 green bell pepper, sliced

6 fresh mushrooms, sliced

1 green onion, chopped

1.  Bring a large pot of lightly salted water to a boil.  Add pasta and cook until al dente.  Drain.

2.  Cut chicken breast halves into 1-inch strips.  Place the chicken and the Cajun seasoning in a plastic bag.  Shake to coat.

3.  Heat the butter and add the pressed garlic cloves.

3. In a large skillet over medium heat, sauté the chicken in butter until almost tender (5-7

minutes).

5.  Add the red bell pepper, green bell pepper, mushrooms, and green onion.  Sauté and stir for 2-3 minutes.  Reduce heat.

6. Add the cream, dried basil, lemon pepper, chicken stock, garlic powder, and ground black 

pepper.  Heat through.

7. Add the cooked linguine, toss, and heat through.  Spring with grated Parmesan cheese and 

serve.

*allrecipes.com

Team #6 – Timpanogos High School (Continued)

Lemon Raspberry Wraps*
3/4 C flour




1 2 tsp sugar

1/4 tsp baking powder



1/8 tsp salt

1 C milk





1 egg

1 T melted butter




1 tsp vanilla

1 tsp grated lemon peel



2 T lemon juice

lemon cream filling (below)


About 2 C raspberries

1.  Mix flour, sugar, baking powder, and salt in a bowl.

2.  Add the rest of the ingredients (except lemon cream filling and raspberries) until smooth.

3.  Heat griddle or skillet; grease, if necessary.

4.  Pour 2 tablespoons of batter onto a hot griddle, spreading, to make about a 6-inch circle.  Cook until tops are slightly dry.  Turn and cook until bottoms are golden brown.  

5.  Make the lemon cream filling.  Spread about 2 tablespoons filling onto the center of each wrap

and roll.

*Timpview catering class

Lemon Cream Filling *
4 oz. cream cheese, softened


1/4 C sugar

2 tsp grated lemon peel



1/3 C whipping cream (heavy)

1.  Beat the cream cheese in a large bowl, using a whisk, until fluffy.

2.  Stir in sugar and lemon peel; set aside.

3.  Beat whipping cream in a chilled small bowl, using a whisk, until stiff.

4.  Fold whipped cream into the cream cheese mixture.

Tips for Garnish:
Create a raspberry sauce by pressing fresh raspberries through a fine sieve.  Use sauce raspberries, and mint leave to garnish wraps.

*Betty Crocker=s Bisquick Cookbook
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Green Salad with Caramelized Almonds and Mandarin Oranges



2 head red leaf lettuce torn into bite-size pieces
2 ounces slivered almonds



2 small, sweet onion sliced into rings.

1 small avocado

8 wedges of Mandarin oranges


1 T plus 11/2 tsp sugar



1/4 small jicama, peeled and cut into julienne strips

Dressing:



1/4 tsp grated orange zest



2 T plus 11/2 tsp fresh orange juice



1 tsp red wine vinegar



1/8 C canola oil



1 T sugar




3 tsp Good Season dry Italian                           dressing mix

In a small skillet, sprinkle sugar over the almonds and cook over a medium heat until the almonds are coated and the sugar is dissolved.  Put them into a bowl and cool.

Mix the dressing in a jar and chill.  

Tear lettuce, slice the avocado, cut the jicama, and slice the onion.  

Arrange them on a plate and drizzle the dressing over the salad.  Top with caramelized almonds.

Acknowledgment: Mrs. Shumacher=s recipe file.

Shiitake Macadamia Nut Stuffed Pork Chops

Meat:

6 oz. pork tenderloin

Stuffing:



1 T minced garlic




1 T chopped onion



2 C chopped fresh shiitake mushrooms

1 oz. butter



1/4 C bread crumbs



1/8 sprig fresh thyme



dash salt





dash black pepper

1/8 C chopped macadamia nuts

Essence:



2 tsp thyme




2 tsp oregano



2 tsp cayenne pepper



2 tsp onion powder



2 tsp black pepper



1 tsp garlic powder



1 tsp salt





1 tsp paprika

Shiitake Mushroom Cream Sauce:



1 2 T butter




1 T olive oil



2 T garlic, minced



1 C shiitake mushrooms, finely chopped



3/4 C heavy cream



2 T soy sauce

salt and pepper to taste

Meat: 

Cut tenderloin into 3-ounce pieces and butterfly.  Season meat with essence and chill for 10 minutes.  Stuff tenderloin with stuffing.  In a sauté pan brown the pork in a little olive oil until browned on all sides.  Place lid on pan, cook on medium-high heat for 10 minutes.  Let it rest for 5 to 6 minutes.
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Stuffing: In a small frying pan sauté garlic, onion, and shiitake mushrooms in 1 oz. butter.  Add the bread crumbs and mix well.  Season with thyme, salt, and pepper.  Fold in macadamia nuts.  Set aside to cool before stuffing pork tenderloins.

Sauce: 

De glace the pan with the heavy cream and bring to a boil.  Strain in a sieve.  In the same pan, heat the butter and oil together.  Add garlic and shiitake mushrooms.  Sauté until mushrooms are wilted, about 4 minutes.  Add heavy cream and soy sauce.  Season with salt and pepper to taste.

Bok Choy: 

In sauté pan place 2 T butter, bok choy, and onions.  Sauté until wilted.  Season with salt and pepper.

Acknowledgment: The Food Network

Mashed Potatoes with Cajun Essence


12 oz. Russet potatoes



2 tsp essence



5 T butter




1/4 C milk (2%)


Cut potatoes into small pieces and boil until soft.  Mash with essence, butter, and milk.

Acknowledgment: Recipe created by team.

Asparagus


7 oz. fresh asparagus



1 lemon wedge



2 T olive oil




dash kosher salt

Mix olive oil and lemon juice from wedge.  Brush on asparagus.  Cook on grill pan.  Remove asparagus from pan.  Sprinkle kosher salt on asparagus.

Acknowledgment: Recipe created by team.




Raspberry Bread Pudding


4 thin slices white bread



3 T melted butter



1 extra large egg




1/3 C sugar



vanilla to taste




1 C milk (2%)



10 raspberries




2 mint leaves

1.  Cut each slice of bread in half.  Brush both sides of each piece with melted butter.

2.  Arrange the bread so it overlaps in two crème brulee dishes.

3.  Mix together the eggs, sugar, salt, and vanilla until thoroughly combined.  Add the milk.

4. Pour the egg mixture over the bread in the ramekin.  Sprinkle nutmeg and cinnamon.  Cover with plastic wrap and foil.
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5.  Place a pie tin in a large pan.  Fill with water halfway up the pie tin.  Place the ramekins on top of the pie tin.

6.  Cook for 35 minutes.

7.  Remove ramekins and chill until ready to serve.

8.  Garnish with raspberries, mint leaves, whipped cream, and coolis.

Coolis:









½ C sugar








¼ C water








½ C raspberries

Boil sugar, water and raspberries until it thickens.



Whipped Cream:



1 C heavy cream



2 T sugar

Beat to a stiff peak.
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Dragonfly Salad

14 large asparagus



3 large grapefruit

1 scallion, sliced diagonally


1 T toasted sesame seeds

1.  Cut the grapefruit segments from the grapefruit.  Get them ready for the glaze.

2.  Once the glaze is ready, sieve the glaze over the grapefruit.

3.  Peel the asparagus, leaving the flower head on.

4.  Put the peeled asparagus into a medium saucepan and fill half full with cool water.

5.  Cook asparagus on high heat until it can bend at a 90-degree angle without breaking.

6.  Remove the asparagus with tongs, and place them in an ice bath to keep the bright green color.

7.  Before serving, pat the asparagus and grapefruit dry.

8.  Drizzle with the Asian vinaigrette and serve.

Ginger Lime Glaze:


1/8 C fresh ginger, chopped


3/8 C sugar



2 small fresh lime (zest)



juice from 2 the grapefruit

3/8 C white balsamic vinegar

1.  Heat all ingredients on high in a small saucepan, stirring occasionally.

2.  Once it boils, turn off for 2 minutes.

3.  Repeat steps 1 and 2 again, two more times.

4.  When completed, sieve the liquid over the grapefruit slices.

Asian Vinaigrette:



12 T fresh ginger, diced



2 fresh lime (juice)



1 tsp fresh garlic, minced



2 T honey



1/8 C fresh cilantro, chopped


12 T sesame oil



12 T cooking sherry



1/8 C peanut oil



1 T fish sauce




1 tsp Mongolian Fire oil

1.  Combine the ginger, garlic, cilantro, sherry, fish sauce, lime juice, and honey in a medium

bowl.

2.  Whisk in each oil, one at a time.

3.  Refrigerate until served.

Lemon & Herb Salmon
Lemon and Herb Marinade:



1 C olive oil




1 T fresh thyme



1 T fresh lemon zest



1 T fresh garlic, minced

2 T fresh parsley, chopped

1.  Combine all ingredients into a large Ziploc bag.

2.  Place the salmon in the bag with the ingredients, shake to coat.

3.  Place the bag over ice until ready to fry.
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Lemon and Pepper Oil:

1/8 C olive oil

1 T fresh lemon zest

1 T red pepper, julienne

1.  Mix all ingredients in a small bowl.

2.  Set aside until before serving the salmon.

3.  Drizzle over the salmon.

Salmon:



2 to 6 ounce-portions of skinless salmon fillet
1 T crushed red pepper

1.  After you have marinaded the salmon, preheat a large fry pan on high.

2.  Shake off excess oil from salmon and place the salmon in the fry pan.

3.  Sprinkle the crushed red pepper over the salmon.

4.  Fry the salmon on one side until it caramelizes.

5.  Turn salmon over and caramelize the other side.

6.  Serve with sautéed spinach and lemon and herb potatoes.

7.  Garnish with the lemon and pepper oil.

Sautéed Lemon & Herb Potatoes



3 medium red potatoes, sliced


Hawaiian sea salt to taste



1/8 C lemon and herb marinade


ground black pepper to taste

1.    Place the sliced potatoes in a medium saucepan with a little bit of salt and pepper.  Boil until          the center of a potato can barely be pierced.

2. Preheat a wok with the lemon and herb marinade on high heat.

3. Remove the potatoes from the saucepan and place them into the wok with a little more salt and pepper.

4.    Sauté the potatoes on one side until they caramelize.

5.    Turn the potatoes over and caramelize the other side.  Serve.

Sauteéd Spinach



2 T sliced almonds



1 tsp olive oil



2 T craisins




6 C spinach

1 tsp fresh garlic, minced

1.  Sauté almonds, craisins, garlic, and olive oil in a wok on high.

2.  Add spinach and cook until it shrinks to half its size.  Serve.
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Chocolate Sushi

chocolate wrap (recipe below)


tapioca (recipe below)



1 kiwi, julienne




2 strawberries, julienne

1/4 mango, julienne



1 T light Karo syrup

2 T macadamia nuts, ground


coulis (recipe below)

1.  Roll out the chocolate wrap until it is 1/4-inch thick.

2.  Square out the chocolate wrap so that it is a five-inch square.

3.  Smooth out the tapioca onto the chocolate wrap, leaving it a half an inch away from the left and right sides and three inches from the top

4.  Lay the kiwi, strawberry, and mango slices on top of the rice in a line.

5.  Roll up the chocolate wrap on a sushi mat, so it resembles sushi.

6.  Brush Karo syrup on the outside of the sushi.

7.  Press the ground macadamia nuts on the outside of the sushi.

8.  Serve with kiwi, strawberry, and mango coulis.

Chocolate Wrap:



2 lb. Guittard milk chocolate


1/4 C light Karo syrup

1.  Place the chocolate in a double boiler and melt.

2. Take off the heat when it=s melted down three-fourths of the way and stir until the rest of the 

chocolate is melted.

3.  Let the chocolate cool for a couple of minutes.

4.  Add Karo syrup to the chocolate.

5.  Knead the chocolate until some of the oils come out.

6.  Cool until you are ready to make the sushi.

Tapioca:



2 T sugar




1 T egg



2 T Minute tapioca



1 tsp vanilla

3/4 C coconut milk

1. Combine the sugar, tapioca, coconut milk, and egg in a small saucepan and let sit for 5

       minutes.

2.     Place saucepan on high heat and stir continuously until it comes to a boil.

3.     Remove from heat and place on ice to cool down.  It will thicken as it cools.

Coulis:



1 kiwi, julienne




3 T sugar



1 strawberry, julienne



1 T light Karo syrup

1/4 mango, julienne

1.  In a small bowl, place the kiwi and 1 t sugar and let sit for 5 minutes.

2.  Sieve the kiwi and sugar into another small bowl.

3.  Add 1 tsp Karo syrup to the sieved kiwi and sugar.

4.  Place the mixture into a small bottle so designs can be made on the plate.

5.  Repeat steps 1 through 4 with the strawberry and the mango.

Team #11 - Orem High School

Fire Cracker Shrimp



3 T and 2 tsp honey



4 T soy sauce



3 tsp rice wine vinegar



2 tsp cornstarch



2 tsp orange peel, grated



1/4 tsp red pepper flakes



12 tsp vegetable oil



2 garlic cloves



1 tsp minced fresh ginger



2 C snow peas, cut into 1-inch pieces



2 red bell pepper, seeded and sliced

2 yellow bell pepper, seeded and sliced



2 green bell pepper; seeded and sliced

10 shrimp, peeled and deveined



12 green onions cut into 1-inch pieces

1 C rice

In a small bowl, whisk together honey, soy sauce, vinegar, cornstarch, orange peel and red pepper flakes until thoroughly mixed and the cornstarch is dissolved.  Set aside.  Heat oil in wok or large heavy skillet over medium-high heat.  Stir in garlic and ginger; stir fry until fragrant, about 1 minute.  Add bell peppers and snow peas; stir fry 1 minute until crisp and tender.  Add the shrimp and green onions; stir fry until shrimp turns pink.  Stir in the reserved soy sauce mixture; cool and stir until sauce boils and thickens.  Serve over cooked rice, if desired.

Spinach Salad


1 bag spinach




1 can Mandarin oranges



2 C craisins




2 - 1 pound crisp crumbled bacon

1 ripe avocado, diced

Dressing:



1 C mayonnaise




2 C sugar



1/4 C raspberry vinegar



2 tsp poppy seeds

Combine salad ingredients.  Mix together dressing and pour it over the salad.  Toss just before serving.

Filled Apple Crêpes
Crêpes:



1 C flour




2 eggs



1 C milk





pinch of salt

12 tsp melted butter

Prepare batter by mixing the flour, eggs, milk, salt, and butter into a smooth mixture.  Pour a small amount of batter into a nonstick pan and cook crêpes on both sides until golden brown.  Makes at least 4 crêpes.

Filling:



2 dessert apples




2 T butter

2 T sugar

Peel and core the apples.  Then cut them into thin wedges.  Heat butter in a heavy pan and add the sugar and apples.  Cook until the sugar caramelizes.  Set aside and keep warm.
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Caramel Sauce:



12 2 tsp sugar




1 2 tsp water

1/3 C heavy cream

Put the sugar and water in a thick-bottomed pot and cook until the sugar melts and turns into a dark caramel.  Remove the pot from the heat and carefully add the cream.  Simmer until all the sugar is dissolved, and then cool.

Garnish:



2 C raspberry coulis



2 C caramel sauce

Sandwich the cooked apples between two crêpes.  Cut the crêpes into quarters and place on plates.  Drizzle the plates with raspberry coulis and caramel sauce.  Garnish with mint leaves.

Team # 12 - Timpanogos High School
Tropical Spinach Salad
Salad:



1/4 pineapple




2 C spinach leaves



2 orange bell pepper



10 tomatoes



1 cucumber




1/8 red onion

Dressing:



1 tsp honey mustard



1/4 tsp red wine vinegar



2 lemon (juiced)




2 pinches parsley



2 T oil





1 orange (juiced)



1 pinch salt




1 pinch pepper

1 pinch sugar

1.  Cut the bell pepper into julienne strips.

2.  Cut the cucumber into julienne strips.

3.  Cut the tomatoes in half.

4.  Cut the red onion into julienne strips.

5.  Clean out the pineapple top and bottom for bowls.

6.  Whisk all dressing ingredients together.

7.  Place spinach in bowls, top with cut bell peppers, cucumber, tomatoes, and onions.

8.  Drizzle vinaigrette over the salad.

Honey Teriyaki Chicken with Black and White Rice Balls
Rice Balls:



3 boullion cubes




3/4 T butter



2 onion





2 C water



2 C rice





1/8 tsp sesame seeds

1.  Melt the butter and water with the onion.

2.  Mix in the rice.

3.  Cook for 10-15 minutes.

Chicken:



2 chicken breasts




Pinch salt and pepper

1 T oil

Glazed Carrots:



2 carrots





2 C water



4 T brown sugar






Teriyaki Sauce:



1/4 C soy sauce




2 C water



1 T + 2 tsp brown sugar



1/4 C sugar



1 clove garlic




1 root ginger



1 tsp honey




2 onion

Glaze:



2 T cornstarch




1 T water
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1.  Put oil in the bottom of the saucepan.

2.  Season the chicken with salt and pepper.

3.  Cook on medium heat with lid on until the temperature reaches 140-160 degrees Fahrenheit.

4.  When chicken is done cooking, add half of the Teriyaki sauce.

5.  Sauté for about 3 minutes.

6. Place cooked chicken in a pie tin and let cool.

7.  When chicken cools, slice on a diagonal in 1/2-inch pieces.

8.  Mix cornstarch and water in the remaining Teriyaki sauce to thicken; place over cut chicken.

Paradise Island Crêpes Served with Orange Caramel Sauce
Filling:



8 oz. cream cheese



1/4 C sour cream



1/4 C powdered sugar



2 T grated orange zest



1/4 C fresh orange juice



1/4 tsp vanilla



2 pineapple




1 banana

Crêpes:



2 C flour




2 2 tsp powdered sugar



1/8 tsp salt




1 T granulated sugar



2 T butter




1 egg



3/4 C milk




1/4 tsp vanilla

Orange Sauce:



1/4 C water




1/4 C granulated sugar



1 T brown sugar




2 C fresh orange juice



2 T butter




2 tsp corn starch

1.  For filling: cut orange in half and juice both halves and use peal for zest.

2. Mix all ingredients in a medium bowl until mixture is smooth.  Set bowl in an ice bath and set

aside.

3.  For crêpes: blend flour, powdered sugar, salt, and granulated sugar in a bowl.

4.  In a separate bowl melt butter.  Beat the egg, milk, and vanilla together.  Combine wet and dry ingredients.  Whisk until smooth.

5.  Heat frying pan to medium heat and pour in approximately 2 C batter.  Tilt pan to spread batter evenly in the pan.  Lightly brown both sides and remove pan from the heat.

6.  For the orange sauce: combine water, sugar, brown sugar, orange juice, and butter in a small saucepan.  Heat it to a boil.  Remove from the heat and stir in the cornstarch to thicken.  Return to a boil for 1 minute; then remove from heat.

7.  Cut crêpes with a triangle cutter and set aside.  Slice pineapple in 1/8-inch slices and cut with the triangle cutter.  Slice the banana in 1/4-inch slices and cut in triangles.

8.  Spread filling on crêpe triangles.  On a dessert plate, layer crêpes alternating pineapple and banana on each layer.  Stack three layers high.

8. Pour the orange sauce on the bottom of the plate, around the crêpes.  Garnish with mint and

orange zest.

Team #13 - Dixie High School
Fresh Mozzarella with Tomatoes, Basil, and Extra-Virgin Olive Oil
2 large, cored, ripe beefsteak tomatoes



2 bunch fresh basil washed, dried, and stemmed

6 oz very fresh buffalo mozzarella, sliced 1/2-inch thick

1.  Trim off the ends of each tomato; eat or reserve the trimmings for another use.  Cut 3 perfectly even, 1/2-inch thick slices from the center of each tomato.  Place 3 slices on each plate, in a single layer.

2.  Tear off whole leaves of basil and bruise them slightly with your hands.  Place 1 or 2 bruised leaves over each slice of tomato.  (Bruising the leaves releases the pungent acids that contain the flavor.)

3.  Lay the mozzarella slices over the tomatoes, making a sandwich with the basil in the center.

4.  Drizzle lightly with the Italian salad dressing.

Italian Salad Dressing



1/4 C olive oil




1/8 C white wine vinegar



2 T lemon juice




1/4 tsp salt



1/8 tsp pepper




1/4 tsp sugar



1/8 tsp dry mustard



1 pinch paprika



1/8 tsp oregano




1 pinch basil

1/4 clove crushed garlic

Combine all ingredients in a tightly covered jar.  Shake well until dressing is thoroughly mixed.  

Refrigerate for 2 hours.  Shake well before serving. 

Rosemary Chicken
Marinade:



1/4 C balsamic vinegar



2 C olive oil

1 sprig chopped rosemary

Balsamic Butter:



1/4 C butter




2 tsp lemon juice



1/4 tsp salt




1/4 tsp pepper



1 sprig chopped rosemary



1 tsp balsamic vinegar

Chicken:



2 6-oz pieces premarinated chicken breast

2 sprigs (4-5") fresh rosemary 

1.  Combine balsamic vinegar, olive oil, and rosemary in a small bowl.  Pour into 1-gallon bag.

2.  Place chicken pieces in the bag and marinate in the refrigerator for 20 minutes.  While the chicken marinates, prepare the balsamic butter.

3.  Beat together all ingredients until soft and creamy.  Put it on wax paper and mold it into a square shape.  Let it harden in the refrigerator until the chicken is cooked.  

4.  Wash rosemary thoroughly.  Cut off stem ends and discard.  Cut it into 4"-5" pieces.

5.  Remove chicken from the refrigerator.  Fold chicken breast in half with smooth side out.
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5. Poke a metal skewer completely through the side of the chicken.  You will need to do this to 

each side.  It may be necessary to wiggle the metal skewer from side to side to make a hole big enough for the rosemary sprig.  Insert the fresh rosemary sprig through both holes in the chicken breast.

7.  Carefully unfold the chicken breast making sure the rosemary sticks out both holes and does not come out.

8.  Coat grill pan with olive oil and cook chicken 4 minutes on each side until it is fully cooked and juices run clear.

9.  Turn off the heat.

10. Remove the butter from the refrigerator and wet it on top of the grilled chicken pieces until the butter is completely melted.  Plate on top of the pasta dish.

Linguine with Olives and Lemon
4 oz linguine




5 C water

1 2 T extra-virgin olive oil


2 garlic cloves

1 T freshly chopped rosemary


1 T freshly chopped parsley

2 T lemon zest




5 T lemon juice

2 T pitted ripe olives



2 T pitted green olives

2 tsp salt




2 tsp pepper

1.  Bring a large saucepan of water to a boil.

2.  Add salt to the boiling water.

3.  Add pasta to the boiling water and cook until the pasta becomes al dente.

4.  Meanwhile, when the pasta is almost done, heat the oil in a large skillet and add the garlic.

5.  Cook over medium heat until the garlic just begins to brown.  Be careful not to overcook the garlic or it will become bitter.

6.  Add the rosemary, parsley, olives, lemon zest, and juice.  Cook for 1-2 minutes.

7.  Stir well.  Drain the pasta and add it to the olive mixture.  Mix well and season to taste.

8.  Garnish with julienne slices of red and yellow sweet bell peppers.

Panna Cotta
7/8 C whipping cream



2 T sugar

2 vanilla bean




2 tsp vanilla extract

1/4 C whole milk




2 tsp gelatin

1.  Pour milk into a bowl.  Sprinkle gelatin over the top and let it bloom for 5 minutes.

2.  Place whipping cream, sugar, and vanilla extract in a saucepan; split the vanilla bean down the entire length and scrape the seeds with the flat side of a knife.  Add the vanilla bean tar and the bean to the saucepan.

3.  Heat until the sugar is dissolved; when the mixture scalds, remove it from the heat.

4.  Place a smaller bowl into a larger bowl with ice in it so the ice is surrounding the smaller bowl.

5.  Put the gelatin mixture and the hot mixture together in the smaller bowl.

6.  Whip the two mixtures together until they reach a thin pudding stage.
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7.  Pour mixture into metal molds.

8.  Put the molds in a bag and stick them into the bowl of ice.

9.  Let the molds sit for 30 minutes.

Run the tip of a small, sharp knife along the edge of the panna cotta mold.

Dip each mold briefly in hot water and invert, shaking the cup to release the panna cotta.

Slide gently onto a plate.

Raspberry Sauce
3 oz raspberries




1/4 C sugar

2 T water

1.  Place the water and sugar into a saucepan.

2.  Heat over a medium heat until the syrup reaches the soft-ball stage (234 degrees Fahrenheit); after 12 minutes

3.  Add the raspberries and cook for about 1 minute more.

4.  Pour into a strainer and let the juice leak out into a container, discarding the raspberry seeds.

5.  Let chill for 45 minutes in a bowl of ice.

6.  Pour over panna cotta and serve.

Team #14 - Clearfield High School
Raddicio with Gorgonzola and Grilled Pears


1 pear





2 tsp melted butter




1 C coarsely chopped radicchio


½  C coarsely chopped arugula



2 oz. goat cheese, sliced 3 inch thick

¼  C crumbled Gorgonzola cheese



¼  C candied pecans, chopped


pear-honey vinaigrette

Slice pears horizontally, into 12 rounds.  Remove seeds and brush lightly with melted butter.  Grill or broil the pears until just cooked but not mushy, 3 to 4 minutes.  Set aside.

Chop the radicchio and arugula separately and set aside.

Have ready the crumbled Gorgonzola, the pecans, and the Pear-Honey Vinaigrette.

Spray 2 stack cylinders with vegetable spray and place them on the plate.  Layer as follows:  1 grilled pear slice, 1 teaspoon pecans, 2 teaspoons Gorgonzola, and 1 tablespoon arugula.  Press down firmly but gently and refrigerate until serving time.

Garnish with 1 tablespoon Gorgonzola and 2 teaspoons pecans, drizzle with vinaigrette, and serve.

Candied Pecans



6 T sugar




2 T water




½  tsp ground cinnamon



1/16 tsp ground cloves



½  tsp white corn syrup



1/16 tsp salt




1¼ C pecan halves

In a large saucepan, bring sugar, water, cinnamon, cloves, corn syrup, and salt to a boil.  Boil for 5 minutes. Add the nuts and stir for 30 seconds.  Pour out onto a wax paper-lined sheet pan, separate with a fork, and let cool.  Chop.  Keeps for 1 month stored in an airtight container.

Pear-Honey Vinaigrette


½  ripe pear, peeled and seeded


1 T honey mustard



¼  C rice vinegar




1 tsp lemon juice




1/8 tsp cinnamon




1/8 tsp vanilla



¼  C canola oil

Combine the pear, mustard, vinegar, lemon juice, cinnamon and vanilla in a food processor and blend until smooth.  Slowly add the oil while the machine is running and blend well.
Taken and adjusted from “ Stacks - the art of vertical food” by Deborah Fabricant copyright 1999.
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Salmon Roulade with Arugula Spring Onion Sauce



For Salmon Roulade:



1 1/2 -pound salmon fillet, skinned


olive oil for sautéing




1bunch scallions, thinly sliced


1 clove garlic




1 tsp. fresh thyme




1 large handful fresh spinach



salt and pepper



Arugula and Grilled Spring Onion Sauce:



2 C. fresh baby arugula, cooked, and chopped



1 bunch scallions, chopped


¼ C. fresh dill, chopped



1 T. sherry vinegar



salt and pepper





¾ C. sour cream




½ C. mayonnaise



Open salmon like a book, by slicing salmon on the side through to within 1 inch of the other side.  Open carefully; cover with plastic wrap, and carefully pound to make an even thickness.  Set aside while making filling and sauce.

For filling:  

Heat oil and add scallions; sauté until brown and carmelization begins.  When brown, add garlic and thyme and sauté for another minute.  Add spinach, salt, and pepper.  When spinach is slightly wilted remove from heat and cool.

When filling is cool, place spinach leaves across the middle portion of the salmon.  Top with the filling and wrap up and secure in plastic wrap.  Place tinfoil over the plastic wrap and twist the ends tightly.  

Poach in enough water to cover seasoned with lemon slices and dill until done.

For sauce: Combine and mix first 5 ingredients.  Sprinkle with salt and pepper.  Add sour cream and mayonnaise and mix well.
Taken and adjusted from Nona Nielsen-Parker, Glasz Gourmet, Baltimore

Copyright Food Network, 2003
Cream Filled Blintzes with Strawberry Sauce



Crêpes:



2 eggs





½ C milk




1/2 tsp salt




1 tsp sugar




½ C flour




unsalted butter




Cheese filling:



6 oz. ricotta cheese



6 oz. cream cheese



1 tsp. sugar




3/4 tsp vanilla extract or orange liquor



1 tsp. lemon zest




pinch of salt



Compote:



3 C strawberries, chopped



1 T flour



½ C sugar




lemon juice to taste
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For crêpes, whisk the eggs and milk together in a bowl.  Whisk in the salt, sugar, and flour.  Set aside for 30 minutes.

Melt about 2 teaspoons butter in a nonstick 8-to 10-inch skillet over medium heat.  When it foams, pour or ladle in about 2 tablespoons of batter.  Lift and swirl the pan so the batter coats the bottom.  Replace the pan on the burner and cook just until set and the underside is lightly browned.  Transfer to a warmed platter.  Repeat until batter is used up.

For the cheese filling, mix together the ricotta, cream cheese, sugar, vanilla extract, lemon zest and a small pinch of salt.

With the cooked side in, place the tail of the crepe toward you and spoon about 2 ounces of the filling

inside the center of the wrapper.  Fold and hold the two opposite sides of the crepe over the filling until 

they almost meet and then fold the tail over the ingredients pulling the stuffing toward you.  Fold the crêpe

over until you form a seam on the blintz.  Set finished egg roll-shaped blintz on a dry towel with the seam

side down.


Melt butter or margarine in a skillet over medium high heat.  Dip blintzes in melted butter and coat with almond meal.  Beginning with the seam side down, sauté each blintz until golden brown, carefully so the cheese does not escape.  Flip the blintz onto the other side.  To warm the ingredients in the blintz, lower the flame and cook slowly, about 2 to 5 minutes to avoid burning the crêpe.

Toss the strawberries, flour, sugar and lemon and let stand until moist, 5 to 10 minutes.  In a large saucepan, melt the butter and add the fruit mixture.  Cook the fruit stirring to make sure it does not brown.  Push sauce through a sieve.  Garnish with a fresh strawberry half, sauce, and whipped cream.

Courtesy Gale Gand, and Ingrid Croce & Drew Nieporent.  Copyright Food Network 2003.  (Combined 2 recipes to create this one.)

Steamed Asparagus with Lemon Butter
½ pound fresh asparagus 



salt 

Wash asparagus and trim off bottom of stems by about 2 inches. In a large skillet, bring about 1/2 inch of water to a rapid boil. Season the water with salt and add the asparagus. Cook the asparagus for 2-3 minutes or until bright green and just tender.   Serve immediately 

Variation: After the asparagus is drained, refresh immediately in a bowl of ice water. This will help the asparagus retain the bright green color. Serve the asparagus cold with vinaigrette.


Copyright © 2003 Television Food Network, G.P., All Rights Reserved

Recipe Courtesy of Cathy Lowe

Team #15 - Riverton High School
Chicken Cordon Bleu


chicken breast




ham



cheese





bread crumbs



parsley





Italian seasoning



milk





butter



water

1.    Combine bread crumbs, parsley, and seasonings.

2. Tenderize chicken; place ham and cheese on the chicken, then roll.  Hold in place with a 

toothpick.

3.     Soak chicken in milk and coat with the bread mixture.

4.     Fry in pan (170 degrees Fahrenheit) until done.

Potatoes


red potatoes



butter



parsley

1.  Boil red potatoes until tender.

2.  Drain; melt butter over potatoes.

3.  Garnish with parsley.

Green Beans


green beans

1.  Boil green beans until tender.  




Green Salad


1 C green lettuce



carrot shavings



1/4 C craisins



1/4 C nuts



1/4 C grated cheese


½ small tomato, minced



1/4 cucumber, minced


dressing of choice



Dressing:


1/4 C sugar




1/3 C oil



1/4 tsp salt




3 T balsamic vinegar



1/3 C citrus fruit juice

1.  Mix together well with whisk.
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Strawberry Mousse



½ quart fresh strawberries



½ pint heavy cream



1 T white sugar




3 egg whites

1.  Chop hulled strawberries in a food processor, leaving a few chunks.

2.  Stir in sugar.

3.  In a bowl whip cream until stiff peaks form.

4.  In another bowl whip egg whites until stiff peaks form.

5.  Fold whipped cream into strawberries.

6.  Fold egg whites into strawberry mixture.

7.  Serve immediately.

Team #16 - Nebo Learning Center
Sweet Pear Salad*



4 leaves Romaine lettuce



1 Bartlett pear



8 Calamata olives, chopped

1.  Wash and cut lettuce into bite-size pieces.

2.  Julienne pear into full-length pieces

3.  Add olives, pear, and lettuce together.



Vinaigrette:



2-3 T olive oil




2 ½ T red wine vinegar



½ tsp basil leaves




1 T sugar

1.  Mix vinaigrette together

2.  Pour on salad; toss and sprinkle with sugar.  Toss once more.

3.  Garnish with remaining pears and olives.

4. Serve

*Original Recipe, Craig Barney

Currant-Lemon Pilaf



1 T butter




1/4 C minced onion



½ C long-grain white rice



7.25 oz chicken broth



¼ C water




2 T fresh lemon juice



1 tsp grated lemon peel



3 T dried currants



2 T roasted almonds, slivered

1.  Melt butter in a large, heavy saucepan over medium heat.

2.  Add onion and sauté until translucent, about 5 minutes.

3.  Add rice; stir to coat with butter mixture, about 1 minute.

4.  Mix in broth, water, lemon juice, lemon peel, and currants.

5.  Bring mixture to a boil, stirring occasionally.

6.  Cover pan, reduce heat to medium-low and cook until liquids are absorbed and rice is tender, about 20 minutes.

7.  Season with salt and pepper, mix in almonds, and serve.

Artichokes Stuffed with Bacon and Parsley



1 lemon





2 artichokes



1 ½ T olive oil




1/5 oz bacon



¼ C parsley




1/3 C water



2 T sugar

1.  Squeeze juice from the lemon into a large bowl of cold water; add the two lemon halves.

2.  Cut stem off 1 artichoke; cut stem into ¼ -inch thick rounds.

3.  Place rounds in lemon water.

4.  Starting at the base of the artichoke, bend outer leave back; snap off where leaves break naturally, leaving tender yellow-green leaves attached.

5. Using a vegetable peeler, trim outside of the base until no dark green areas remain.

6.  Rub cut surfaces with remaining lemon halves.

7.  Cut off the top half of the artichoke.
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8.  Pull out the purple-tipped leaves from the center.

9.  Using a spoon, scoop out the fibrous choke.

10 Place the artichoke in lemon water.  Repeat with remaining artichokes.

11. Drain artichokes and stems.

12. Heat 1 tablespoon of olive oil in a heavy large skillet over medium heat.

13. Add artichokes and stem rounds.

14.  Cook until artichokes are golden; about 4 minutes per side.  Remove them from heat.  Transfer stem rounds to a small bowl.

15.  Mix bacon and parsley in a bowl; spoon into artichokes.

16. Drizzle 1 tablespoon of olive oil over artichokes in the skillet.  Add 1/3cup water; bring to

boil.

17.  Cover.  Cook artichokes over medium-low heat until the cooking liquid is reduced by about half - about 25 minutes.

18.  Add stem rounds; cook about 2 minutes.

19. Serve artichokes surrounded by stem rounds and cooking liquid.

Lemon Poached Salmon


2 T olive oil





2 green onions



2 garlic cloves





5 T lemon juice



3 T sugar





4.5 oz. salmon fillets

1.  In a small mixing bowl add the olive oil, minced garlic, finely chopped green onions, lemon juice, and sugar.

2.  Whisk mixture for 1 minute.

3.  Pour marinade into a plastic bag with the salmon and let it sit for 30 minutes.

4.  Cook salmon on low-medium heat for about fifteen minutes.  Add water and lemon juice as needed.

5.  After the salmon is done cooking, add the remaining sugar, water, and lemon juice to make sauce.

Original recipe - Craig Barney

Chocolate Layered French Cream with Fresh Fruit


French Cream:



1.5 oz cream cheese - chilled



2 C whipping cream



1/4 tsp grated lemon peel




2 T lemon juice



2 T powdered sugar

1.  Chill a deep bowl and the rotary or whip beater of a mixer for at least ten minutes.

2.  Put the cream cheese in a bowl and mix on high speed with a rotary or whip beater until the cheese is spread around the base of the bowl.  With the mixer on high speed, pour the cream down the side of the bowl (not into the beaters) into the cheese slowly enough so the cheese stays thick and forms ridges like stiff whipped cream as you beat it.  Scrape the sides of the bowl as necessary.

3.  When all the cream is whipped into the cheese, turn off the mixer.  Add lemon peel, lemon juice, and powdered sugar to taste.  Mix at medium speed to blend.
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Chocolate Layers:



8 oz semi-sweet chocolate, chopped

1.  Place a baking sheet, bottom side up, on the work surface.  Cover the bottom side with foil, tucking the ends under.  Mark a 15x9-inch rectangle on the foil.

2.  Place the chocolate in the top of a double-boiler set over barely simmering water; stir until the chocolate is melted and smooth.

3.  Pour onto the foil; spread to cover the rectangle.

4.  Chill until just set but not hard.

5.  Cut the chocolate square into 3-inch wide by 2-inch long rectangles.

6.  Cut 1 kiwi and 2 strawberries - garnish as desired.

Team #17 - Park City High School
Slope Style Lamb


2 lamb chops, approx. .75 lb.


1 lemon



1 T sugar




1/6 pkg mint



1/8 C olive oil




1/4 C canola oil

Zest lemon in a small bowl and add sugar and olive oil.  Mince mint and add to sugar and zest.  Mix well and coat lamb chops in the mixture.  Chill on ice for 30 minutes.

Sauce for Lamb



1/8 C minced mint



1/8 C sugar



2 T + 2 tsp white wine vinegar


Combine all ingredients and top lamb with sauce.

Rental Russian Cream



1 pkg. gelatin




½ C sugar



2 C water




½ C whipping cream



3/4 C sour cream




½ tsp vanilla



2 oz. thawed raspberries



½ tsp. almond extract



2 tsp. sugar




3 C ice


Blend sugar, water, and gelatin in a saucepan and heat until boiling.  Let it stand until cool to the 


touch; add to creams and vanilla through a strainer.  Freeze for as long as possible.  For raspberry 


sauce, crush raspberries through a strainer and add almond extract and 2 teaspoons of sugar.

Orange Mogul Salad



2 C baby lettuce mix



½ small, sliced avocado



1/3 C orange




1/8 C red onion



1/8 C slivered almonds



1 T minced chives



1 T minced basil




1/8 C dried cranberries



Dressing:



1/8 C balsamic vinegar



¼ C olive oil



2 T canola oil




½ T honey mustard



½  finely minced basil



½ T garlic



salt and pepper to taste
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Mashed Sweet Potatoes



1 sweet potato




1 small red potato



1/4 C butter




½ T nutmeg



1 tsp salt





3 C water

Put the water in a pot and boil.  Add chopped and peeled potatoes.  Boil until tender, then drain.  Mash the potatoes with butter, nutmeg, and salt.

Veggie Medley


½ red pepper





½ zucchini



½ squash





2 T olive oil



1 tsp finely minced garlic




1½ T capers



salt and pepper to taste


Dice squash, pepper, and zucchini.  Put them in a small bowl; add oil, garlic and capers.  Mix with 


a spoon and then put them in a small pan.  Fry until tender.  Add salt and pepper to taste.

Team #18 - Brighton High School
 Spinach and Radicchio Salad with Mushrooms and Cashews


1 T fresh lemon juice



1 T balsamic vinegar



1 tsp country-style Dijon mustard


1/4 C extra-virgin olive oil



16-oz bag fresh baby spinach


1 head radicchio, torn into bite-sized pieces



4 oz mushrooms, sliced



1 green onion



½ C shredded carrot



2/3 C roasted cashews, chopped



1 small brick ausiago cheese


3 baby tomatoes, sliced


Whisk lemon juice, mustard, and vinegar in a small bowl.  Gradually whisk in oil.  Season the 


dressing to taste with salt and pepper.  Combine spinach and all remaining ingredients in a large 


bowl.  Toss in dressing, coating the lettuce.  Plate and shred cheese; plate tomatoes to garnish.

Lamb au Poivre


2 T whole black peppercorns


6 (3/4- to 1-inch thick) rib lamb chops, Frenched



2 T vegetable oil




1 medium shallot, finely chopped



1 C chicken broth




5 T Courvoisier



1 T unsalted butter

 Coarsely crush peppercorns with a mortar and pestle, or lay them on a cutting board and crush 

them with the bottom of a small saucepan.

Pat chops dry and season with salt.  Rub one side of each chop with peppercorns, pressing the peppercorns into the meat so they adhere.

 Heat oil in a 12-inch heavy skillet over moderately high heat until hot but not smoking.  Cook the chops, peppered side up, for about 4 minutes (for medium-rare).  Transfer chops with tongs to a plate and let stand while making sauce.

Pour off all but 2 teaspoons of fat from the skillet, if necessary, then sauté shallot, stirring until golden brown.  Add broth and Courvoisier.  Boil until reduced to about ½ cup.  

Remove skillet from the heat and swirl in butter.  Add any meat juices that have accumulated on the plate and season with salt. Serve sauce over the lamb.

Potato Pancakes



1 large potato, grated



1 egg



1/8 tsp salt




1/8 tsp white pepper



1/4 C yellow onion, finely diced


½ tsp fresh rosemary, finely chopped



1 T flour





1 T bread crumbs



2 T olive oil


In a bowl, add all ingredients but the oil.  With a glove on, hand mix to ensure everything is 


evenly mixed.  Make into two patties.

In a medium skillet, heat oil until it is translucent.  Add the patties.  Lower the temperature to medium.  Let the patties cook for 5 minutes on each side.
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Ratta-Tui



½ eggplant, chopped



½ zucchini, chopped



½ summer squash, chopped


½ C onion, sliced



1 tsp garlic, minced



1 tomato julienne



2 T olive oil




salt and pepper to taste



½ T butter


Put sauté pan on the burner and heat the oil.  Once the oil is translucent, add the eggplant.  Sauté 

the eggplant for 2-3 minutes.  Add zucchini and squash.  Sauté for 1 minute.  Next, add the garlic. Sauté for 2 minutes.  Add julienne tomatoes right before the eggplant is done.  Plate and enjoy!


Bavarian Vanilla Cream



1 ½ tsp gelatin powder



1 egg, separated



1/4 C sugar




½ C milk



1 vanilla bean, split lengthwise


1/4 C shipping cream, lightly whipped


 Beat the egg and sugar in a bowl until it is thick, creamy, and almost white.  Slowly bring the 


milk and vanilla bean to a boil.


Once it is at a boil, whisk the hot, infused milk into the beaten egg and sugar.  Pour the mixture

into a clean saucepan.  Soak the gelatin in 1 2 tablespoons of water while the mixture of egg and milk is at a low heat.  Once the gelatin starts to set and get thick, add it to the mixture.  Stir gently with a wooden spoon on a low heat until the custard coats the back of the spoon and leaves a clear parting when a finger is drawn across it.  Do not boil or the egg will scramble.

 Strain the mixture into a clean bowl, then leave it over a bowl of ice until almost at the point of setting, stirring occasionally, and checking it often.


Whisk the egg whites until stiff.  They should stand in shiny peaks when the whisk is lifted.  Using 


a metal spoon, fold the slightly whipped cream into the cool custard; then carefully fold in the egg 


whites.


Spoon the mixture into molds and refrigerate for at least 1 hour, or until set.  Unmold the cream by 


gently shaking it at an angle of 45 degrees, or dipping the bottom of the mold briefly in boiling 


water and tapping it out onto a serving dish.

Blackberry Sauce


1 16-ounce bag of frozen, unsweetened blackberries, thawed



1 C sugar








3 T fresh lemon juice


Puree all ingredients in a food processor.  Strain into a medium bowl, pressing on solids to extract 


as much liquid as possible.  Cover and refrigerate until cold (It can be made 2 days ahead.  Keep it 


refrigerated.).

Team #20 - Brighton High School
Antipasto Salad


Vinaigrette:



1 ½ T red wine vinegar



1 small garlic clove, minced



1/4 tsp sugar




1/4 tsp salt



pinch of black pepper



Salad:



1 C water




1 T sugar



½ tsp salt




1 oz marinated artichoke hearts, drained



½ C drained bottled peperoncini (2.5 oz)

3 cherry tomatoes, quartered



6 assorted brine-cured olives






½ C loosely packed fresh flat-leaf parsley leaves



1 heart of Romaine (6 oz. total) torn into bite-size pieces



½ medium red onion, halved lengthwise and thinly sliced crosswise


Whisk together all vinaigrette ingredients in a small bowl until combined well.

Bring water, vinegar, sugar, and salt to a boil in a 1-quart heavy saucepan.  Then add onion and simmer until crisp-tender, about 3 minutes.  Drain and cool


Spread Romaine on a large platter and scatter with parsley, peppers, artichokes, olives, 


peperoncini, tomatoes, and onions.  Whisk vinaigrette again and drizzle over salad.

Duck with Port Cherry Sauce



½ C soy sauce




½ C sherry



1 6-ounce duck breast halves


¼ C ruby port



½ C chicken stock or canned low-salt chicken broth



6 frozen dark sweet cherries, thawed and halved



½ C beef stock or canned beef broth








½ fresh thyme sprig



2 tsp cornstarch dissolved in 1 teaspoon water



1/8 C butter, cut into 1/2-inch pieces, at room temperature


Marinade:

Whisk soy sauce and sherry in a medium bowl to blend.  Using a sharp knife, make diagonal cuts at 1/2-inch intervals in the duck skin (not through the meat).  Place duck, skin side up, in a glass baking dish.  Pour marinade over it.  Cover duck with plastic and refrigerate for 20 to 30 minutes.


Cherry Port Sauce:


Bring cherries, chicken stock, beef stock, port, and thyme sprig to boil in a heavy, medium 


saucepan over high heat.  Simmer until the mixture is reduced to 1/4 cup, about 15 minutes.
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Duck:


Heat a heavy, large skillet over medium heat.  Remove the duck from the marinade.  Add breasts, 

skin side down, to the skillet.  Cook until the skin is crispy, about 10 minutes.  Turn the duck over and continue cooking to desired doneness, about 5 minutes for medium.  Transfer duck to work surface.


Add cornstarch mixture to port cherry sauce.  Bring to simmer, whisking constantly.  Add butter 


one piece at a time, whisking until butter is melted before adding the next piece.  Season sauce to 


taste with salt and pepper.

Mashed Sweet and Russet Potatoes


6 C water




½ C heavy cream



1 T onion, sautéed



1/4 C butter



½ sweet potato




½ Russet potato 

Wash and peel sweet and Russet potatoes; cut into 1/2-inch cubes.  In a small boiling pan, put Russet and sweet potatoes in cold water and bring to a boil, let boil about 15-20 minutes.  Check with fork to see if they are done.  Drain water and start mashing.


Add butter, onions, heavy cream, and mash together.  Salt and pepper to taste.



Asparagus with Lemon


1/4 C butter




1 T fresh lemon juice



1 tsp oil





6 asparagus spears

In a medium sauté pan, melt the butter and then add oil.  Add the asparagus and sauté for about 5 minutes.  Add lemon.

Poached Pears


1/4 C red wine




2 C water



1 C sugar




1 cinnamon stick



½ vanilla bean




2 cloves



zest of 1orange




zest of 1 lemon



2 pears





1 T red currant jelly



fresh mint leaves to garnish


fresh raspberries to garnish

Bring water, sugar, spices, and lemon and orange zest to a boil.  Then peal the pears and hollow them out; add to the boiling sauce.  Boil for about 15 minutes then remove the pears from the sauce and set aside to cool.  Then fill the followed inside of the pear with the whipping cream.  Drizzle the remaining sauce over the pears.  Garnish with raspberries and fresh mint leaves.
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Whipping Cream:



1/4 C heavy whipping cream


1 tsp gelatin


Whip the heavy cream in a small bowl over ice.  Whip until mounds form.  Add gelatin and mix 


well.  Fold smashed berries into the whipping cream.

Team #21 - Nebo Learning Center
Creole Chicken with Rock Shrimp Sauce


1 ½ T vegetable oil



2 boneless, skinless chicken breasts



1 T butter




½ clove minced garlic



1 T finely chopped green bell pepper

1 T finely chopped red bell pepper



1 T flour





2 T dry white wine



1/16 T cayenne pepper



½ tsp Creole seasoning



2 bay leaves




2 T chicken stock



1/4 C seeded, chopped plum tomatoes

½ lb rock shrimp



2 tsp finely chopped fresh parsley for garnish

In a 12-inch nonstick sauté pan over high heat, heat the oil.  Add the chicken and sprinkle with salt and pepper.  Cover.  Brown the chicken pieces on both sides.  Transfer to a platter.  In the sauté pan over medium heat, melt the butter.  Add onion, garlic, and bell peppers and sauté for 2 minutes.  Stir in flour; cook 30 seconds longer, stirring constantly. Add the white wine, scraping any brown bits from the bottom of the pan.  Add the cayenne pepper, Creole seasoning, bay leaves, chicken stock, tomatoes, and chicken.  Bring the sauce to a boil; cover.  Reduce heat and simmer for 10 minutes, or until the chicken pieces are cook through and tender.  Add the rock shrimp; cover.  Cook for 5 minutes longer, stirring occasionally.  Remove the bay leaves.  Divide the chicken among two plates and pour equal amounts of sauce on top.  Garnish with the parsley.  Serve.


Recipe by Barbara Smith from kareII.com/recipes

Chicken Vegetable Rice Pilaf


1/4 C finely chopped onion


½ C sliced button mushrooms



2 T finely chopped yellow bell pepper

2 T finely chopped orange bell pepper



1 T chopped celery



½ clove minced garlic



½ T butter




6 T uncooked long grain rice



3/4 tsp instant chicken bouillon


1/8 tsp black pepper



1/4 C water




1 slice bacon, crisp and crumbled

In a medium saucepan, melt the butter.  Cook the onion, mushrooms, peppers, celery, and garlic until tender.  Stir in the rice, bouillon granules, pepper, and 3/4 C water.  Bring to boil; reduce heat.  Simmer covered for about 15 minutes or until the rice is tender and the liquid is absorbed.  Stir in crumbled bacon.  Serve molded into desired shape using a rice mold.  Garnish with snipped fresh parsley.


From the Better Homes & Gardens Cookbook, 12th Edition.
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Lemon Buttered Summer Squash with Asparagus


half of small yellow summer squash

half of small zucchini



10 fresh asparagus spears



2 T butter



1 tsp lemon juice

Wash squash, zucchini, and asparagus.  Cut the squash and zucchini lengthwise and then cube.  Snap off and discard the woody bases from the fresh asparagus.  Steam vegetables for 3 to 5 minutes, or until the vegetables are crisp and tender.  Melt the butter in a small saucepan and add lemon juice.  Plate vegetables and pour lemon butter on top.  Serve.


Original recipe by Wade Walker

Fresh Pink-Orange Salad


Dressing:



1 T olive oil




2 tsp honey



2 tsp red wine vinegar



a dash Tabasco sauce



1 tsp finely chopped parsley


1/8 tsp salt



dash pepper




1/4 C slivered almonds



Salad:



2 leaves Romaine lettuce



1/4 C chopped celery



2 chopped green onions



6 green grapes



medium pink orange, quartered and segmented
1/4 pear, julienne



6 red grapes






Combine all ingredients for the dressing and mix well.  Chill until use.

Cut lettuce into bite-size pieces and place in a large bowl.  Cut the rind and pith from the orange.  Cut the orange into quarters and pull apart the segments; add to the bowl.  Add celery, onions, and grapes to the bowl.  Add chilled vinaigrette and toss.  Plate the salad and garnish with julienne pear.


Original recipe by Wade Walker.

Fresh Fruit Compote with Basil


1/4 C sugar




1/4 C water



2 T honey




1 tsp cornstarch



½ tsp cold water




1 T orange juice



½ tsp vanilla




1 T fresh blueberries



1 T fresh blackberries



1 T fresh raspberries



half of banana, sliced



1 kiwi, peeled and sliced



2 fresh strawberries, thinly sliced


half of mango, cubed

In a small saucepan combine sugar, 1/4 cup water, and honey.  Bring to a boil, stirring to dissolve sugar; reduce heat.  Simmer, uncovered, for 5 minutes.  Stir together the cornstarch and the ½ tablespoon cold water; add to saucepan cook and stir until thickened and bubbly.  Cook and stir for 2 minutes more.  Remove from heat.  Add orange juice and vanilla to mixture and stir.  Cool mixture until ready to use.
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Rinse strawberries and blueberries before use.  Allow to drain.  Place all prepared fruit and shredded fresh basil in a large bowl and toss.  Add honey mixture to bowl; stir fruit gently.  Chill about one hour, or serve immediately.  Top with French cream.

From the Better Homes & Gardens Cookbook , 12th Edition.

French Cream


1 T cream cheese




1/4 C heavy whipping cream



½ tsp lemon zest




1 tsp lemon juice



powdered sugar to taste

Chill a deep metal bowl and whisk for at least ten minutes.  Put cream cheese in the bowl and mix until cream cheese is spread around the inside of the bowl.  Pour whipping cream down the sides of the bowl while mixing, slowly enough that the cheese stays thick and forms ridges.  When thick ridges are formed, add lemon zest and lemon juice.  Add powdered sugar a teaspoon at a time to taste.  Use to top Fresh Fruit Compote.

Original recipe by Linda Blackburn.

Team #22 - Clearfield High School
Sautéed Scallops in a Tomato Garlic Sauce


6-10 sea scallops




2 large shrimp



2 T peeled and finely chopped ginger, divided
2 T finely chopped garlic, divided



juice of 1 lemon




2 shallots, finely chopped



4 T butter, divided



2 tomatoes, chopped



8 ounces tomato sauce



salt and pepper



parsley

Peel shrimp, leaving shell on the tails.  Save peeled shells for stock.  Simmer 1 chopped scallop and shells from shrimp in 3 cups of water and 1 tablespoon salt for 10 minutes.  Strain solids from the stock.  Set aside to use in the tomato garlic sauce and couscous.

Marinate scallops and shrimp in 1 teaspoon garlic, 1 teaspoon ginger, and the juice of one lemon.  Chill.

Sweat remaining garlic, ginger, and shallots in 2 tablespoons butter.  Add tomatoes and ½ cup stock; simmer for 2 minutes.  Add the tomato sauce and simmer for 5-10 minutes.   Puree the tomato mixture by pushing it through a strainer.  Set aside and keep warm.

Sauté scallops and shrimp in the remaining butter, shaking the pan to keep the scallops from sticking.  Continue to sauté until the scallops are lightly browned.  Serve on top of the tomato sauce, sprinkle with chopped parsley.  Serve with Summer Couscous.

Adapted from Professional Cooking, 4th edition.  Wayne Gisslen, 1999.

Summer Couscous


½ C couscous




1 T red pepper, chopped



1 T green pepper, chopped



1 C seafood stock

Simmer the chopped peppers in stock for 1-2 minutes.  Remove from heat, add couscous, and cover.  Let stand until stock is absorbed.  For added flavor, a small amount of the garlic sauce can be added to the couscous.

Spinach Salad with Grapefruit and Avocado


1 T cider vinegar




1 T honey



1 T Dijon mustard



3 T olive oil



1/4 red onion, chopped



3 slices bacon, cut into 1/2-inch pieces



2 T sesame seeds




1 large bunch spinach, coarse stems discarded



2 avocados, sliced 



and leaves washed well and spun dry



2 grapefruits, peeled and sections cut free from membranes

In a bowl whisk together vinegar, honey, and mustard; add oil in a stream, whisking until emulsified.  Chill.

In a sauté pan cook the bacon over moderate heat, stirring occasionally, about 1 minute.  Add onion to the bacon, stirring occasionally until the onion is pale golden and the bacon is browned.  Drain fat from the bacon and onion.  Add sesame seeds and cook, stirring until pale golden.  

Stack spinach, grapefruit, and avocado in alternating layers with the dressing into a stack mold.  Remove stack mold.  Garnish with bacon mixture and dressing.

Taken from Gourmet Magazine, January 1996, Vanessa R. Anderson; Storrs, Connecticut.
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Sugar Snap Peas with Ginger and Garlic


½ T olive oil




1 shallot



½ T finely chopped and peeled fresh ginger

½ garlic clove, finely chopped



½ lb. sugar snap peas, trimmed


1/4 C water



salt and pepper




chopped fresh mint

Heat oil in a medium sauté pan over moderately high heat until it=s hot but not smoking.  Then sauté shallots, ginger, and garlic, stirring occasionally for 1 minute.

Add peas and sauté, stirring 2 minutes.  Add water and simmer, stirring occasionally until peas are crisp-tender, about 1 minute.  Season with salt and pepper; sprinkle chopped fresh mint over the top.


Taken from Gourmet Magazine.

Milk Chocolate-Hazelnut Mousse


3/4 C heavy cream



2 egg yolks



1½ T honey




1 T hazelnut liqueur



2.5 ounces milk chocolate



1 ounce sweet dark chocolate



chocolate bowls




raspberry sauce



raspberries in a simple syrup


mint leaves

Whip the heavy cream to soft peaks.  Chill.

Whip the egg yolks to the ribbon stage.

Heat the honey just until it starts to boil, then immediately whip it into the egg yolks.

Continue whipping the yolks until the mixture is fluffy and no longer warm.  Stir in the liqueur.

Chop the chocolate into small pieces and place in a bowl.  Set the bowl over a bain-marie and heat the chocolate until just melted, stirring frequently; do not overheat.

Quickly incorporate the warm chocolate into the egg yolk mixture.  Fold in cream.

Serve in chocolate bowls.  Garnish with raspberry sauce and raspberries.


Raspberry Decorating Syrup

1 lb. fresh raspberries



1 C water, if needed


1 C simple syrup




1 T cornstarch

Puree the raspberries.  Strain the puree through a fine mesh strainer to remove the seeds; there should be approximately 1 cup of raspberry juice.  If not, add water.  Place the raspberry juice, simple syrup, and cornstarch in a saucepan.  Bring to a boil and cook over medium heat until the liquid has been reduced to a viscosity that will hold when cold and spooned into a puddle.  

Place in piping bottle.  Chill.


Simple Syrup

1 C water




1½ C granulated sugar


½ C corn syrup

Place the water, sugar, and corn syrup in a saucepan.  Stir to combine.

Heat to boiling and let boil for a few seconds.  Set aside to cool.  After cooled, use the syrup to glaze the raspberries for garnishing and in the raspberry sauce.
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Chocolate Bowls

6 ounces white chocolate

Place the chocolate in a metal bowl.  Set the bowl over a bain-marie and heat the chocolate just until melted.

Form chocolate bowls by using inflated balloons that have been lightly oiled.  Rotate the balloons in chocolate to form the bowls.  

Set aside to cool.  Deflate and dispose of the balloons.  

Use the chocolate bowls to serve mousse.

Team #23 - Park City High School
Tangy Artichoke with Fine Herb Salad
1 large artichoke




4 bay leaves

2 T peppercorns




5 starnese

½ T lemon juice




1½ C water

Take off exterior leaves of artichoke (about 3 layers) and boil with bay leaves, peppercorn, starnese, and 

lemon juice.  

Cook for 45 minutes with bowl on top to keep artichoke from floating.

When done, cool in dressing.


Dressing:


½ C extra virgin olive oil



1/2 C white wine vinegar


1 tsp pepper




1 tsp salt


½ tsp grated lemon zest

Combine all ingredients and whisk well in a medium bowl.

Add salt and pepper to taste.

Set to cool.


Greens:


10 g chives




10 g chervil


6 g basil





5 g cilantro


1/8 C julienne red pepper curls


1 oz red cabbage

Chop chives into 3-inch pieces.  Chop chervil, cilantro, and basil into 1-inch slivers.  

Julienne red peppers and set into ice water bowl.  Leave standing until ready to plate entire salad.

Chiffon red cabbage into 3-inch strips; soak in dressing until ready to plate.

Drench and mix a small handful of herbs in the dressing.  Place back in bowl until ready to plate salad.

Goat Cheese Discs


4 oz. raw Shepherd’s Dairy goat cheese

1/4 C bread crumbs



2 eggs





1/4 C flour

In 3 medium bowls, place flour, egg yolks, and bread crumbs (in order).

Roll goat cheese into 10 1-inch disks.

With one hand roll cheese in flour; with the other hand roll it in egg yolks and breadcrumbs.

Place in a small frying pan and gently fry until golden brown.

Turn quickly to avoid burning.
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Lamb Chops

6 lamb chops




1 teaspoon each salt and pepper


Marinade:


4 oz pistachios, shelled and chopped

1/4 C extra virgin olive oil


1/4 C Parmesan cheese

Grind pistachios and olive oil using a mortar and pestle.  Place the lamb chops in a bag along with the marinade and let set for approximately 30 to 40 minutes.

Heat a sauté pan and brown the lamb chops on each side for 3 to 4 minutes, or until 135 - 140 degrees

Fahrenheit.


Mint Tarragon Pesto:


4 T grated Parmesan cheese


1/8 C chopped pine nuts


5 stems chopped tarragon



1/4 C extra virgin olive oil

Grind Parmesan cheese, pine nuts, tarragon, and mint using a mortar and pestle until smooth.  Plate mint tarragon pesto prior to placing lamb chops.

Potatoes


1 pound Yukon Gold potatoes


3/4 C water


4 oz bacon




1/4 C butter


salt and pepper to taste



2 shallots


1 clove garlic

Boil potatoes in cold water with shallots and bacon

Remove potatoes after 30 to 45 minutes.  Put them through a potato ricer along with 1/4 cup of butter.

Fry 3 slices of bacon, chop, and add to the potatoes.

Salt and pepper to taste.

Veggies

1 red beet




1 gold beet


1 zucchini




1 oz chopped mint


1 T extra virgin olive oil

Melon ball the red and gold beets, and the zucchini.
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Zabaglione Sauce


4 egg yolks




4 T white sugar


red and yellow food coloring


1 T blood oranges, juiced


1 T blood orange zest



4 slices blood orange


2 oz blackberries




2 oz raspberries


20 oz dark chocolate for garnish

Juice two blood oranges and strain off the pulp.  Set aside.

Zest half a blood orange.

Separate eggs.  Discard whites.

In a double boiler, whisk egg yolks and juice together.  It should triple in size.

Team #24 - Riverton High School
Lemon Halibut
2 6-oz halibut fillets



1 fresh lemon

½ T parsley


Fry halibut in lemon juice for 5 minutes; flip over and do the same to the other side.


Take off the heat; sprinkle parsley over the fish.


Serve and eat.

Mixed Green Salad with Balsamic Raspberry Vinaigrette
1 garlic clove, minced



1 tsp honey Dijon mustard

2 T raspberry vinegar



1 T balsamic vinegar

1 T brown sugar




1 T honey

1/4 C vegetable oil


Combine all ingredients except oil.  Whisk in oil.



Salad:



3 C spinach




1/4 C crumbled feta cheese



slivered, toasted almonds



cubed apples


Toss greens with vinaigrette.  Top with cheese and nuts.

Vanilla Caramel Crème Sauce

1/4 lb powdered sugar



½ C milk

1/2-quart (2 liter) heavy cream


1½ tsp vanilla extract or other flavoring (optional)



 Melt the sugar with the milk in a 4-quart heavy bottomed saucepan or copper poêlon.  (A large 



saucepan or poêlon is necessary because the cream boils up when added to the caramel.)  Stir the 



sugar constantly over medium heat with a wooden spoon until all lumps have melted.


 Standing back from the sauce pan, add half the heavy cream The cream will boil vigorously and 


dissolve the hot caramel.  When the boiling slows down, add the rest of the cream.


Whisk the sauce until the caramel is thoroughly dissolved in the cream.  Check the consistency of


the sauce and reduce it slightly if necessary.  Add the vanilla extract or other flavoring as desired.

Team #25 - Lone Peak High

Spinach Salad with Mushrooms, Red Bell Pepper and Balsamic Dressing


1 T minced shallots



1 T balsamic vinegar



1/4 clove garlic, minced



3 T EVOO



3 mushrooms, sliced



2 C spinach



1/4 C red pepper




1 T pine nuts, toasted



1 oz Parmesan cheese

Mix shallots, vinegar, and garlic in a small bowl.  Gradually whisk in oil.  Season with salt and pepper.  Mix mushrooms, spinach, bell pepper, and pine nuts.  Toss gently.  Divide on plates.  Shave cheese in curls atop salads.

Lamb Chops with Pear and Kiwi Salsa



1 pear, cored and diced



1 kiwi, diced and peeled



3 T cranberries, dried



2 T green onions



1 T lemon juice




1½ T honey



1½ T mint, chopped



4 lamb rib chops

Combine pears, kiwis, cranberries, onions, and lemon juice in a bowl.  Mix in 1 T honey and 1 T chopped mint.  Season to taste with salt and pepper.  Let stand 30 minutes, tossing occasionally.  Brush chops with remaining honey, salt, pepper, and remaining mint.  Cook until desired doneness.  Serve with salsa.

Seasoned Fried Potato



1 potato





1/4 C cooking oil



salt





pepper



chili powder






Cut potatoes into batonnettes.  Fry in oil until lightly browned.  Season with salt, pepper, and chili powder 

to taste.

Sautéed Green Beans



16 fresh green beans



1 T butter



2 tsp brown sugar




salt

Sauté beans in butter until tender.  Season with sugar and salt.

Team #25 – Lone Peak High School (Continued)

Chocolate Mousse in a Chocolate Bowl with Strawberry Sauce



1 lb chocolate




1 T unsalted butter



3 oz dark chocolate, broken up


1½ eggs, separated



½ C heavy cream




2 T powdered sugar



½ lb strawberries




1/3 tsp cornstarch



½ tsp lemon juice




1 T sugar



2 whole strawberries to garnish


1 T heavy cream



2 T sour cream

Melt butter and chocolate on a pan of simmering water.  Stir until smooth.  Pour into a large bowl and cool slightly.  Beat the egg yolks until blended and light yellow in color.  Put the yolks into the melted chocolate and mix well.  Whip the cream and add the powdered sugar.  Fold into chocolate mixture.  Beat egg whites until stiff, but not dry.  Fold into the chocolate and cream mixture.  Chill

Mix cornstarch and lemon juice.  Cook strawberries and sugar.  Mash.  When boiling, add the cornstarch mixture.  Reduce heat and simmer and stir for 1 minute.  Strain and chill.

Garnish with strawberry sauce and cream mixed with sour cream.


