COOKING AT TWO
Saturday, February 9, 2007

A SPECIAL VALENTINE'S DAY MENU FOR TWO

Roasted beet hearts
with baked goat cheese, toasted walnuts and arugula

wo

Roasted Miyagi oysters
Brussels sprouts, vermouth-shallot butter, house-made pancetta

wo

Roasted rack of lamb for TWO
garlic potato puree, black olive sauce

wo

Vanilla Coeur a la creme
blood orange caramel compote



Roasted beet hearts

with baked goat cheese, toasted walnuts and arugula
serves two

Ingredients
2 medium red beets, washed, ends trimmed off

2 pc cabecou goat cheese or similar

% c breadcrumbs

1 t [talian parsley, minced

Zest of ¥2 lemon

% c walnuts, toasted and lightly chopped
1c arugula leaves, lightly packed

15 shallot, minced

% t Dijon mustard

1 T sherry wine vinegar

2 T virgin olive oil

Pinch fresh thyme, chopped

Method

Toss the beets in a little olive oil and season well with salt and pepper. Place them into an
ovenproof baking dish and cover with foil. Bake at 400° F for 1% to 2 hours or until fork
tender. Remove from the oven and allow the beets to cool. Once cool, use a paper towel to
slide the skin off of the beets. Slice the roasted beets %4” thick and cut into heart shapes
with various sizes of cookie cutters. Reserve at room temperature.

Combine the bread crumbs, minced parsley and lemon zest and mix well. Season well with
salt and pepper. Remove the goat cheese from the olive oil and press each piece into the
seasoned bread crumbs to coat well. Place the breaded cheese onto a baking pan and
reserve.

Combine the shallot, vinegar and Dijon in a small bowl and season lightly with salt and
pepper. Slowly whisk the oil in, finishing with the thyme. Season again to taste.

To complete the dish, heat the goat cheese in a 350° F oven for 10 - 15 minutes or until
heated through. Toss the beets in the vinaigrette and arrange around the plates. Place the
baked goat cheese in the center. Toss the arugula in the vinaigrette, adding a pinch of salt
and pepper, and sprinkle over the plate. Garnish with the toasted walnuts.



Roasted Miyagi oysters

Brussels sprouts, vermouth-shallot butter, house-made pancetta
serves two

Ingredients
12 extra-small Miyagi oysters, shells washed, shucked, shells saved

6 medium Brussels sprouts, trimmed of any damaged leaves
1 T sweet butter

4 T sweet butter
1 small shallot, peeled and minced
% c dry vermouth

4 slices pancetta, very thin, cut into 3 pieces each

1 crock salt

Method

Slice the Brussels sprouts very thinly across the grain, stopping short of the thick part of
the heart. Heat a sauté pan over medium-high heat and add the butter. When the butter has
melted, add the sprouts, season lightly with salt and pepper, and sauté until softened. Cool
and reserve.

Combine the shallot and vermouth in a small sauce pan and bring to a boil. Reduce to a
simmer and cook until almost all of the liquid has evaporated. Cool. Chop the butter into
small pieces then cream in a suitable bowl. Add the reduced vermouth and shallots to the
butter, season to taste with salt and pepper and mix until the liquid is completely
incorporated.

Divide the sautéed sprouts evenly among the oyster shells, place one shucked oyster on the
bed of sprouts, top with 1 t of the shallot butter, place one slice of pancetta over the top.
Reserve until ready to serve.

When ready to serve, preheat the broiler and place the oysters on a baking pan. Broil the
oysters for approximately four minutes, or until the pancetta becomes crisp. Lay the rock
salt across each plate and transfer the oysters. Serve.



Roasted rack of lamb for TWO

garlic potato puree, black olive sauce
Serves two...duh

Ingredients
1 T sweet butter

1 large shallot, peeled and sliced into thin rings
1 clove garlic, peeled and crushed

2 c decent red wine

% c tomato

1 c chicken stock

% c veal demi-glace

pinch chili flakes

10 black peppercorns

% c Nicoise olives, pitted and chopped
% lemon, peel only

2 T sweet butter

2 large baking potatoes, peeled and cut into 1" chunks
6 cloves of peeled garlic

% c cream

2 T sweet butter

1 lamb rack, frenched

Method

Melt the butter in a small sauce pan and add the garlic and shallot. Saute for aroma then
add the wine and bring to a boil. Reduce to a simmer and cook for ten minutes. Add the
tomato, chicken and veal stocks, chili flakes and peppercorns and bring back to a simmer.
Cook until slightly reduced, the liquid should coat the back of a spoon, then strain back into
the pan. Add the lemon peel and olives and simmer for ten minutes. Remove the lemon peel
and stir in the butter. Season to taste with salt and pepper and reserve warm.

Cook the potatoes and garlic in salted, boiling water until completely tender. Drain well and
add the cream. Mix well and cook over low heat for five more minutes. Remove from the
heat and mash or puree in a food mill. Stir in the butter and season to taste with salt and
pepper. Keep warm.



Season the lamb rack with salt and pepper, sear well on all sides and roast to desired
doneness. Allow to rest for ten minutes at room temperature.

Place spoonful of garlic-potato puree in the center of each warm plate. Cut the rack of lamb
into six equal chops and arrange over the potato. Drizzle the sauce over the meat and onto

the plate.



Vanilla Coeur a la creme
blood orange caramel compote

“Heart of the cream” otherwise known as Coeur a la Creme, is a dessert that must be made
ahead. It is a mixture of dairy products that condense through at least 24 hours of draining
through cheesecloth in a specifically designed mold with holes. Traditionally, this mold, in the
shape of a heart, also has “foot” built in to help the water drain off, and comes both as
individual mini hearts, or as one large size to be sliced as a cake for parties.

Served with vanilla shortbread and blood orange curd, this Coeur a la Creme makes the
perfect end to a Valentine’s season menu, especially if shared.

Coeur a la Creme

1/4c Sour cream

40z Cream cheese, soft

1/4c Cream, heavy

1/4c Sugar, powdered

1%t Meyer lemon zest, finely chopped
1/4t Meyer lemon juice

1 pinch Salt

Place all of the ingredients in a blender and process until smooth with no lumps. You can
also use a hand blender. Wet a layer of cheesecloth and line the inside of the coeur a la
creme molds leaving enough over the edge to cover the top. Spoon the cheese mixture into
the dishes coming all the way up the mold; it should look a little over full. Fold the
cheesecloth over the top and place the mold onto a plate. Place a second plate on top to
weigh the cheese down and help press the moisture out. Keep in the refrigerator for 1-2
days.

To un-mold the heart take the cheesecloth off of the top and invert onto a clean plate.
Holding onto the cheesecloth lift the heart mold off of the cheese then carefully peel off the
rest of the cheesecloth.



Vanilla Shortbread

% c. + 2 Tbsp. unbleached all-purpose flour

2 Tbsp. rice flour, or cornstarch

1/3 c. superfine sugar

1/8 tsp. salt

1 stick (4 oz.) cold unsalted butter

% ea. Vanilla bean seeds (reserve outer bean for future use.)

Preheat the oven to 425 degrees.

Grease the inside of the cookie cutters, and line a baking sheet with a sheet of parchment
paper.

In the bowl of a standing mixer, mix the flours, all but 1 % tsp. sugar and the salt with the
paddle.

Cut the butter into ¥ inch cubes and toss with % c. flour mixture, then add all to the bowl
of the mixer; proceed to mix at low speed until the dough is pale yellow and resembles
damp crumbs, about 3 minutes. Mix in any large pieces of leftover butter by hand and toss
mixture to fluff.

Press the crumbs into the cookie cutters you want to use on the parchment lined sheet pan.
Tamp down the crumbs with the back of a spoon or by hand. Smooth the top. Remove the
cookie cutter. Place shortbread in oven and immediately reduce temperature to 300
degrees. Bake 10-15 minutes depending on size, then remove from oven, score and
decorate as desired, and bake until pale golden, about 25-40 minutes longer. Remove from
oven, sprinkle cookies with reserved sugar and slide the shortbread and parchment onto a
wire rack, and cool to room temperature, at least 3 hours.

Blood Orange Curd
(by Rose Levy Berenbaum)

2 tsp. blood orange zest, zested with microplane
1 cup blood orange juice, reduced by half

4 large egg yolks

% c. sugar

4 Tbls. Butter, softened and cut into pieces
pinch salt

Place zest into small metal container, near an ice bath and a fine-mesh strainer.

In a small saucepan, beat the yolks and sugar together and add the juice, sugar and butter.
Over medium heat, stir mixture with a rubber spatula until it thickens and reads 185
degrees F on an instant read thermometer. Do not boil as it will curdle and mute the deep
red color.

Strain the mixture into the metal container with zest and place on ice to cool. Cover surface
with plastic wrap. Can store 4 days.



