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Recipe

Wild Mushtoom Fondue

-----------------------------------Submitted by Alan Jackson, Executive
Chef and Founder, Lemonade

1/2 pound fresh Morrel Mushrooms, sliced
PLACE A LARGE SAUTe PAN over high heat and add the
1/2 pound Chanterelle, torn
grape seed oil. When the oil starts to shimmer, add the
2 packages Bonashimiji Mushrooms, cleaned
shallot and cook for 20 seconds, add the mushrooms and
1/2 pound Crimini, sliced
continue to stir the mushrooms until lightly browned.
3 TB. Grape Seed Oil
Add sherry, honey, cream and veal demi. Continue to
1/2 c. Shallot (diced)
cook until liquid is reduced. Add fried garlic, parmesan,
1/4 c. Sherry Vinegar
parsley, and season with salt and pepper.
1/4 c/. Honey
1 c. Cream
SERVE WITH crusty bread toasted with olive oil.
2 c. Veal Demi or Rich Chicken Stock
1 c. fried Garlic
1 c. Parmesan shaved
1 c. chopped Parsley
Crusty Bread
Extra Virgin Olive Oil
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Spinach Pizza Quesadillas

------------------------------------

Recipe

Submitted by Pamela Salzman

Co-Chair of the Farm to Table Benefit

1 Tablespoon unrefined extra-virgin olive oil
3 cloves of garlic, minced
1 pound frozen chopped spinach, defrosted and squeezed of
excess water (I do this in a thin, clean dish towel)
-OR use fresh baby spinach leavessea salt to taste
4 whole spelt, sprouted grain or your favorite tortillas
1/2 cup marinara sauce
1 cup shredded mozzarella or vegan cheese (Daiya is my
favorite vegan cheese)
Pecorino Romano or Parmesan cheese, to taste
SERVES 4
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- CONTINUED Spinach Pizza Quesadillas

Recipe

-----------------------------------Submitted by Pamela Salzman

Co-Chair of the Farm to Table Benefit

1Preheat your griddle to 350 degrees or a large, heavy
skillet over medium heat. Heat the olive oil in a
medium sized skillet over medium heat, add the garlic
and saute until fragrant, about 30 seconds. Add defrosted spinach and a pinch or two of salt and break
up with wooden spoon or spatula. Saute until heated
through, about 5 minutes. If you are using a cast iron
or non-stock griddle or skillet, place a tortilla on
the griddle or skillet dry without any oil or butter.
If using stainless steel, you may need a teaspoon of oil
to prevent sticking. Spread 2 Tablespoons of marinara
sauce on half of the tortilla.

Follow with 1/4 cup mozzarella cheese, a sprinkling of
pecorino or parmesan, if desired, add 1/4 cup spinach
mixture or a handful of spinach leaves on top of cheese.
Fold the tortilla in half to make a quesadilla. Allow
quesadilla to sit on griddle until underside is lightly
golden brown and flip over. Cook until cheese is melted.
Slice in half or in thirds and serve.
Note: This could be made with any leftover veggies, other options
include: mushrooms, peppers, broccoli, or kale. It also makes a
nice lunch for school if your kids don’t mind eating it at room
temperature.
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Homemade Ricotta

-----------------------------------Submitted by David LeFevre, Executive
Chef and Owner of MB Post and Fishing
With Dynamite

Recipe
4 C. Milk
1 C. Buttermilk
1/3 C. Cream
2 tsp. Salt
Zest of 1 Lemon
Set a large sieve over a deep bowl. Dampen 2 layers of
cheesecloth with water and line the sieve with the cheesecloth.  
Pour the milk, buttermilk, and cream into a stainless-steel
or enameled pot such as Le Creuset. Stir in the salt. Bring
to 190 degrees over medium heat, stirring occasionally for 5
minutes.

Turn off the heat and allow the mixture to stand for 1 minute
until it curdles. It will separate into thick parts (the curds) and
milky parts (the whey).   Pour the mixture into the cheeseclothlined sieve and allow it to drain into the bowl at room temperature for 20 to 25 minutes, occasionally discarding the liquid
that collects in the bowl. The longer you let the mixture drain,
the thicker the ricotta. Transfer the ricotta to a bowl, discarding the cheesecloth and any remaining whey. Add in your lemons
zest. Immediately cover with plastic wrap and refrigerate.
Yields 2 cups. The ricotta will keep refrigerated for 4 to 5 days
and is a foundation for a variety of seasonal dishes like the
goats milk ricotta with sweet peaches, kale, pine nuts and lemon
nectar which was prepared at the benefit.
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Market Corn and Crab Salad
With Piquillo Vinaigrette

Recipe

-----------------------------------Submitted by Dustin Lewandowski of
Wolfgang Puck, MGM Grand

Corn Salad:
2 C. Sweet Corn (cut off cob)
1 C. Fresh Lump Blue Crab Meat		
1/2 C. Cherry Tomatoes (halved)
1/4 C. Fresh Green Garbanzo Beans (blanched)
1/4 C. Japanese Cucumber (cut into rounds)
1/4 C. Red Onion (Julienne)
1/4 C. Red Radish (Sliced on mandolin)
1/4 C. Greek Yogurt
3 TB. Lemon Juice
1 TB. Extra Virgin Olive Oil
2 TB. Mint (chopped)
1 TB. Parsley (chopped)
Sea Salt
Fresh Black Pepper

Combine corn and all other vegetables in a medium mixing bowl.
Lightly dress with Greek yogurt, freshly squeezed lemon juice,
extra virgin olive oil, sea salt and ground black pepper. Fold in
the chopped parsley and mint.
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Recipe
Piquillo Vinaigrette:
10 ea. Piquillo Peppers
1/4 C. Pickled Red Peppers
1/2 C. Champagne Vinegar
2 TB. Smoked Paprika
1 TB. Sugar
1 C. Extra Virgin Olive Oil
Sea Salt
Fresh Black Pepper

- CONTINUED Market Corn and Crab Salad
With Piquillo Vinaigrette

-----------------------------------Submitted by Dustin Lewandowski

Combine all ingredients in a high speed blender except for
the olive oil and blend until smooth. Slowly drizzle in the
olive oil until lightly emulsified. Adjust seasoning and add
few drops of water to achieve desirable consistency.
To serve:
Spoon the corn and crab salad in the center of the plate.
Drizzle the piquillo vinaigrette around the plate and garnish
with petite greens and extra virgin olive oil.
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Tomato Al Pomodoro,

Recipe

Melon, Pistachio, Sage White Balsamic

-----------------------------------Submitted by Alan Jackson, Executive
Chef and Founder, Lemonade

SALAD:

DRESSING:

12 halves Oven Dried Tomato
1 basket Heirloom Cherry Tomatoes (halved)
4 Heirloom Tomatoes
1 cup fine julienne Red Onions
2 cups roasted Pistachio Puree
2 cups candied Pistachio
2 cups Cantaloupe (balls)
3 cups Honey Dew Melon (balls)
Wild Arugula
Purple Basil
1 cup Sage White Balsamic Vinaigrette

1/2 cup Red Onion, diced
2 tablespoons Honey or Agave Nectar
3 tablespoons Sherry Vinegar
3 tablespoons White Balsamic Vinegar
1/2 cup Capers, fried in 1 Cup Canola Oil
1/2 cup Gold Raisins
1/2 cup Sage, fried in 1 Cup Canola Oil
3 tablespoons Extra-Virgin Olive Oil
1/4 cup Canola Oil
1 teaspoon Coarse Salt
1/2 teaspoon Freshly Ground Black Pepper
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- CONTINUED Tomato Al Pomodoro

Recipe

-----------------------------------Submitted by Alan Jackson, Executive
Chef and Founder, Lemonade

TO MAKE THE DRESSING:
use a small mixing bowl or mason jar, combine the
onion, honey, sherry and balsamic vinegars, and olive
and canola oils; season with salt and pepper. Whisk
or shake to blend. Keep any leftover vinaigrette
covered in the refrigerator for up to 1 week.
TO MAKE THE CANDIED PISTACHIOS:
make simple syrup by melting 1 cup of sugar and 1/2
cup water. Toss 2 cups of pistachios in the simple
syrup. Spread the pistachios out on a sheet pan and
bake in the oven at 325 degrees until candied.

TO MAKE THE PISTACHIO PUREE: warm 2 cups of raw pistachios in the oven, remove and place in a blender with 1/2
cup olive, blend until Smooth, season with salt and pepper.
TO MAKE OVEN DRIED TOMATOES: mark an x on the top of 6
roma tomatoes. Blanch for 20 seconds in rapidly boiling
water and shock in ice water. Peel tomatoes and lighting
seed, slice in half, toss in olive oil and season with salt
and pepper. Place tomatoes on sheet pan and place in a
225 degree oven and cook until shriveled. When tomatoes
are cool, slice tomatoes into strips.
TO ASSEMBLE THE SALAD, arrange all ingredients on a large
platter and dress with
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Recipe
FRIED GARLIC:
10 large Garlic Cloves (1 bulb),
thinly sliced on mandolin
1/4 cup Canola Oil
BRAISED FAVA BEANS AND FAVA BEAN PUREE:
4 cups shelled Fava Beans
2 cups Olive Oil
1 Lemon, coarsely chopped or shaved peel
of 1 lemon
2 fresh Rosemary Sprigs
1/2 teaspoon Coarse Salt
1/2 teaspoon Freshly Ground Black Pepper

Olive O il-Braised Fava Beans,
Strawberries, Butter Lettuce, Manchego

-----------------------------------Submitted by Alan Jackson, Executive
Chef and Founder, Lemonade

1 cup shaved Manchego Cheese,
(about 2 ounces)
1 head Butter Lettuce
2 basket Wild Strawberries, sliced
1 cup Extra Virgin Olive Oil
2 cups Balsamic Vinegar, cooked down to
3/4 cup (store bought Saba)
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- CONTINUED Olive O il-Braised Fava Beans

Recipe

-----------------------------------Submitted by Alan Jackson, Executive
Chef and Founder, Lemonade

TO PREPARE CRISPY FRIED GARLIC CHIPS,
place a small skillet over medium-low heat and
coat with the canola oil. When the oil is hot, add
the sliced garlic cloves and cook for only about 1
minute, until the garlic just begins to lightly brown
and crisp. Take care not to burn the garlic; you must
keep the slices moving around the pan so they don’t
burn. If they do, start over because nothing worth eating can come after burnt garlic. With a slotted spoon,
transfer the fried garlic to a small plate. The leftover
garlic oil is terrific for sautEing sliced potatoes.

PUT THE FAVA BEANS in a 3-quart pot over medium-low heat,
cover with the olive oil, preserved lemon, rosemary, and half of
the fried garlic. Cover and gently simmer until the beans are
tender, about 15 minutes. Set the favas, along with the oil and
aromatics, aside to cool. The lima beans can easily be prepared
in advance, covered, and refrigerated in the olive oil mixture.
Remove half of the favas from the olive oil mixture and place
in a small food processor. Add 1/2 cup of the reserved olive oil
and blend until fava beans are a smooth puree. WHEN READY TO
PLATE, on a large platter scatter the drained fava beans, fava
bean puree. Scatter butter lettuce leaves, shaved manchego, the
remaining fried garlic and dried and wild strawberries
over fava beans. Dress with extra virgin olive oil and the
reduced balsamic reduction or saba.
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Recipe

GrowingGreat Farm Fresh
Garden Salad

-----------------------------------Submitted by Peggy Curry

Co-Chair of the Farm to Table Benefit

2 C. mixed baby greens, arugula, kale, romaine, & watercress
Sliced radishes, cucumbers, & red onions
Shredded red cabbage or radicchio
1-2 Tb. Sunflower seeds, pine nuts, or toasted pecans (optional)
Sheep or Goat Feta Cheese (optional)
Add house dressing, toss, & serve.
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GrowingGreat House Dressing

Recipe

-----------------------------------Submitted by Peggy Curry

Co-Chair of the Farm to Table Benefit

2-3 cloves garlic, minced
1 TB. Dijon Mustard
1/2 tsp. Celtic sea salt
1/4 C. Meyer lemon Juice (about 1 lemon)
1/2 C. olive oil
Whisk all ingredients together. Store in a
mason jar and refrigerate.
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Chipotle-Citrus Vinaigrette

Recipe

-----------------------------------Submitted by Tammy Lipps, Executive
Chef and Owner, The Ripe Choice

1 Shallot minced
1/8 C. Champagne vinegar
1 C. Citrus juice (orange, lime or lemon)
zest of all the fruit you are squeezing for
juice
1/3 C. local honey
1 Tsp. Chipotle chili chopped in adobo (adjust
according to your taste and preference)
2 Tablespoons Dijon Mustard
Salt & pepper to taste
3/4 C. your favorite salad oil

Combine shallot with vinegar and a pinch of
salt. Let stand for 5 minutes. Meanwhile, mix
all other ingredients except oil. Slowly add oil
while whisking to properly emulsify. Use immediately or store sealed in fridge.
(This makes quite a bit of dressing but it keeps nicely and
works great to throw on chicken or fish for grilling.)
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Baked Parmesan Chicken Caprese

Recipe

-----------------------------------Submitted by Pamela Salzman

Co-Chair of the Farm to Table Benefit

2 c. cherry tomatoes, halved
1 ball fresh mozzarella, cubed (about 4 ounces), optional
2-3 TB. unrefined olive oil, plus more for coating
2 cloves garlic, crushed
2 large leaves of fresh basil, chopped
3/4 teaspoon sea salt, divided
2/3 cup panko bread crumbs
1/4 cup grated Pecorino-romano or Parmesan cheese
1/2 teaspoon paprika
2 boneless, skinless chicken breasts
1/4 teaspoon freshly ground black pepper
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-CONTINUEDBaked Parmesan Chicken Caprese

Recipe

-----------------------------------Submitted by Pamela Salzman

Co-Chair of the Farm to Table Benefit

Preheat oven to 425 degrees. Brush a baking sheet generously with olive oil. You can line your baking sheet with
parchment paper if you want and then brush the parchment
with oil. In a medium bowl, combine the tomatoes, mozzarella, olive oil, garlic, basil and 1/4 tsp salt. Set aside.
In a shallow dish (such as a pie plate), combine the bread
crumbs, cheese, and paprika. In another shallow dish, pour
a few tablespoons of olive oil. Slice the chicken crosswise
in half so that you have two thin cutlets. You can remove
the tenders if you wish and coat those separately. Sprinkle
one side of the chicken pieces with 1/2 teaspoon of salt and
1/4 teaspoon of pepper. This is the total amount of salt and
pepper for all the chicken.

Dip the seasoned chicken first into the olive oil and turn
to coat. Then dip chicken into the breadcrumb mixture
and press to coat both sides completely. Place the breaded
chicken pieces on the prepared baking sheet and bake for
15 minutes. Turn chicken with a spatula (not tongs which
might break the breading) and bake another 3-5 minutes
or until cooked through and golden brown. Remove garlic
cloves from tomato mixture and discard. Spoon tomato
mixture on top of chicken.
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Homemade LaraBars

Recipe

-----------------------------------Submitted by Pamela Salzman

Co-Chair of the Farm to Table Benefit

CHOCOLATE:
1 + 1/4 c. dried, unsweetened dates (about 14), pitted
1 + 1/4 c. whole raw almonds, cashews or pecans
2 TB. unsweetened cocoa powder or raw cacao powder
1/4 c. semi-sweet MINI chocolate chips or shredded unsweet
ened coconut (optional)
1/4 tSP. pure vanilla extract
1/8 tSP. sea salt
OATMEAL RAISIN:
1 c. unsulphured raisins (or dried cherries)
3/4 cup rolled oats (not quick cooking or instant)
3/4 cup raw cashews or pecans
1/2 tSP. ground cinnamon
1/4 teaspoon pure vanilla extract
1/8 teaspoon salt
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- CONTINUED Homemade LaraBars

Recipe

-----------------------------------Submitted by Pamela Salzman

Co-Chair of the Farm to Table Benefit

The easy way to do this is to place all of the ingredients (except chocolate chips) in a food processor and process until the
mixture comes together in a tight ball (about 2 +1/2 minutes).
Everything will be really finely processed. Or if you want a
little more texture from the nuts, process the nuts and dates
separately and mix them in a bowl with the remaining ingredients. The chocolate chips can be added at the end and mixed
in with your hands. Lay a piece of plastic wrap on the counter
and transfer the ball to the plastic wrap and press down to
start to flatten into a rectangle. Fold the excess plastic over
the top and use your hands to shape and flatten the mixture
until it is about 1/2” thick, about 9” across and 3” down. Or
make whatever shape you want!

Refrigerate for a couple hours until firm and slice as desired.
Keep wrapped in the refrigerator, Or transfer unwrapped bars
to a tightly sealed container.
Notes: You can also do a Peanut Butter Cookie Larabar: 1 +
1/4 cups pitted dates AND 1 cup roasted, salted peanuts. Sometimes I add 2 Tablespoons of Maca powder and a pinch of salt
with or without a few mini chocolate chips.
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Peach-Raspberry Oat Cobbler
- Gluten Free -

Recipe

-----------------------------------Submitted by Stephanie Franz
of The Strand House

Cobbler Filling:
3 lb. 12oz. (about 20) Yellow peaches, peeled, cubed
8 oz. Sugar
1 tsp. Ground ginger
6 Tb.. Tapioca Starch (thickener)
4 oz. Sugar
1 C. fresh raspberries

In a small bowl mix together second part of sugar
and tapioca starch. Put fruit mixture back on the
heat and bring to a boil. Add tapioca/sugar mix
stirring vigorously until mixture has thickened
(approx. 30 seconds to 1 minute). Gently fold in fresh
raspberries.

In a large pot, heat the first three ingredients until
peaches are tender. Take off heat and use an immersion
blender to break up peaches slightly (the mixture should
still have pieces of fruit).
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Recipe
Oat Crumble:
6 oz. Almond Flour
3 oz. Oats
8 oz. Brown Sugar
8 oz. Unsalted Butter, Cold, Cubed
1/2 tsp. Salt

- CONTINUED Peach-Raspberry Oat Cobbler
- Gluten Free -

-----------------------------------Submitted by Stephanie Franz
of The Strand House

Combine first 3 ingredients in a bowl. Mix in butter
by hand, working until the butter forms to pea size
(should be crumbly). Pour mixture onto a sheet pan
and bake at 350 degrees, stirring every 4 minutes
until golden brown (will take around 12 minutes).
Cool mixture and transfer to a food processor, pulse
to chop up any large pieces.
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- CONTINUED Peach-Raspberry Oat Cobbler

Recipe

- Gluten Free -

-----------------------------------Submitted by Stephanie Franz
of The Strand House

Vanilla Yogurt Cream:
270 g Greek Yogurt
43 g Sugar
1 Vanilla bean, scraped
1 sheet gelatin
160 g heavy cream, whipped to soft peaks
Mix first three ingredients with a spatula by hand
until sugar is dissolved. Bloom gelatin in ice water
until soft. Heat 1/4 C. yogurt mixture until warm. Add
bloomed gelatin and stir until completely melted.

Add warm mixture back into the remaining cool yogurt
mixture. Fold in whipped cream gently until completely
combined. Refrigerate overnight to ensure your cream will
set properly.
Assembly:
Heat up peach cobbler filling and pour into desired dish.
Sprinkle a generous amount of oat crumble in top. Add
a dollop of vanilla yogurt cream on top. Garnish with a
drizzle in local honey and micro basil. Enjoy!
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Brown Butter Hazelnut Brownies

------------------------------------

Recipe

Submitted by Julia Webb

16 oz unsalted butter
1 vanilla bean, split and seeds reserved (or 2 tsp
vanilla extract)
12 oz dark chocolate (70% minimum), chopped
7 oz hazelnuts, toasted and skins removed
4.5 oz cocoa powder (not hersheys. seriously)
21 oz sugar
6 large eggs
1 tsp kosher salt
1 tbsp instant espresso powder

Preheat oven to 325 degrees F. Line a 9x13 inch metal
baking pan with parchment or aluminum foil with some
overhang on both sides, making it easy to remove them once
baked. grease the parchment.
In a medium saucepan, melt the butter with the vanilla bean
pod on low heat. (if using vanilla extract instead of the vanilla bean, do not add the extract now.) Once it’s liquified,
turn the flame up to medium low and let the butter boil
and sizzle until it begins to brown. Remove from heat, the
butter solids will continue to cook and brown, but don’t let
it burn! Stir in the chocolate, whisk until it’s all melted
and scrape the bottom to get all of the good butter solids
incorporated. Remove vanilla bean pod and set aside to cool.
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- CONTINUEDBrown Butter Hazelnut Brownies

Recipe

------------------------------------

In the bowl of a food processor, combine the hazelnuts
and the cocoa powder. process until finely ground. there
will be nibs of hazelnuts throughout, don’t worry if there
are a few chunks.

Pour into the baking pan, spread out evenly, and bake for
about 40 minutes, until it’s slightly firm to the touch. It
may appear that it is under-baked, but do not fear, it
will continue to bake a bit from the residual heat. Let cool
completely. Remove by pulling the overhang of parchment or
foil, cut and serve. To cut very neat squares, let them sit in
the refrigerator for an hour before slicing.
These are even better the next day.

Submitted by Julia Webb

In the bowl of a stand mixer fitted with a whisk attachment, combine the eggs, sugar, salt, instant espresso
powder, and the reserved vanilla seeds (or extract, if using vanilla extract.) Beat on medium speed for 5 minutes.
Add the chocolate/butter mixture all at once and mix on
low until incorporated. Finally, add the dry ingredients
and mix until just combined.
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