
Cooking at TWO  
Stand -up Dinner Party  
Saturday, May 17 , 2008  

 
 

Spicy tuna tartare on nori chips with kiware salad and soy-lime vinaigrette 

 

Foie gras PB&J on brioche with huckleberry jam and chunky peanut butter 

 

Deep-fried Gruyere cheese with home-made tartar sauce 

 

Caramelized mushrooms and shallots in puff shells 
 

 

Rare seared duck breast roulades with cornichon and pickled shallot salad 

 

Featured Wines  

Chardonnay, Alondra, Middleridge Ranch, Mendocino, 2007 

Rose of Malbec, Pink Belly, Mendocino, 2007 

Pinot Blanc, Orsi Vineyard, Mendocino, 2006 

Carignan/Grenache/Syrah, Red Belly, North Coast, 2006 

Syrah, Dry Creek Valley, 2006 

 





Spicy tuna tartar  on crispy nori chips  
daikon sprout salad and soy -lime vinaigrette  
Makes 24 pieces 
Ingredients  
1 lb yellowfin tuna, #1 grade, skin off and trimmed of all bloodline 
 
6 T Best Foods mayonnaise 
2 t chili sauce (sambal or sriracha) or to taste 
Juice of 2 lemons 
 
2 t soy sauce 
juice of 1 lime 
2 T vegetable oil 
! shallot, finely minced  
 
6 sheets nori  
1/2 c rice flour 
1 c water 
shortening to deep-dry 
 
" pkg kiware (diakon sprouts)  top !Ó only  
2 small red radishes, trimmed and cut into very fine julienne 
 
Method  
Slice the tuna into "Ó thick sheets with the grain, then into "Ó battonette and finally into 
"Ó dice. Chill and reserve. 
Combine the mayonnaise with the chili sauce and the juice of 1 lemon, then season to 
taste with salt a pepper. Chill and reserve. 
Combine the soy sauce, lime juice, shallot and oil and mix well. Season to taste with 
salt and pepper. Reserve at room temperature.  



Combine the rice flour with enough cold water to make the consistency of loose wet 
sand. Season to taste with salt and pepper. Cut the nori in half down the middle then cut 
each half in half diagonally. Heat the shortening to 350 F. Stir the rice flour batter well 
then dredge each piece of nori in the batter to coat well. Wipe the excess batter from 
one side by scraping it along the edge of the bowl and drop it into the hot oil. Fry, 
turning over at least once, until the chip becomes light brown and crisp. Remove to a 
paper towel to drain. Reserve at room temperature.  
To serve, dress the tuna in the chili mayonnaise mixture and mix to coat evenly. 
Squeeze the second lemon over the dressed tuna and season to taste with salt and 
pepper. Spoon onto each nori chip, about 1 T on each chip.  Toss the radish and kiware 
in the soy lime vinaigrette and garnish each chip with the mixture.  
 
 
 



Foie gras PB&J sandwiches  
foie gras pate on toasted brioche, huckleberry jam, chunky peanut butter  
Makes 24 pieces with a little PB and J leftover 
 
Ingredients  
1 ! c huckleberries, stems removed  

4 T sugar 
2 oz decent port wine 
1 T red wine vinegar 
 
1 ! c peanuts, skins removed  
2 oz peanut oil 
 
12 slices brioche, Pullman loaf 
12 oz. foie gras pate 
 24 frilly toothpicks 
 
Method  
Place the sugar into a small sauce pot over medium-high heat. Cook without stirring 
until the sugar melts; shake the pot lightly to mix the areas that brown first with the 
lighter areas of sugar. Cook until the sugar becomes a medium-dark color then add the 
port and vinegar. Cook until most of the liquid evaporates and the mixture thickens to 
the consistency of corn syrup then add the huckleberries. Cook until the huckleberry 
mixture begins to thicken and transfer to a storage container. Chill and reserve. Keeps 
for several weeks refrigerated and covered.  
 
Pour the skinless peanuts onto a baking tray and roast at 350 F until the nuts become a 
light golden brown. Allow to cool completely, then transfer to a food processor. Puree 
until the mixture becomes continuous, but still has chunks. Remove one third of the 
chunky mixture, add the oil to the remainder and process until completely smooth. 
Combine the smooth and chunky purees in a bowl and season to taste with salt and 
pepper.  
 
Toast the brioche lightly on both sides and lay 12 slices out onto a cutting board. 
Spread a 1/8Ó layer of peanut butter onto each slice, covering the surface completely. 
Slice the foie gras "Ó thick and lay over the peanut butter (you may also use sautŽed 
foie gras in place of the pate) then spread a layer of huckleberry jam over the foie. 
Finish with a top slice of bread, place a toothpick into each quarter and slice into four 
triangles.  



YUM! 
 
 
Deep-fried cheese with tartar sauce  
Makes 24 pieces 
 
Ingredients  
24 oz Gruyere cut into 24 Ð 1/3Ó pieces 
8 eggs, beaten 
2 c all purpose flour 
6 cups ÒpankoÓ bread crumbs 
 
1 cup Best Foods mayonnaise 
1 cup cr•me  fraiche 
4 T cornichon, chopped 
4 T capers, chopped 
3 t Dijon mustard 
2 T cider vinegar 
1 T parsley, chopped 
1 T tarragon, chopped 
1 T chervil, chopped 
1 T chives, chopped 
3 shallots, diced 
 
Combine all of the ingredients for the tartar sauce in a small bowl and mix well. Season 
to taste with salt and pepper and refrigerate until needed.  
 
Place the flour, eggs and panko into individual bowls or flat pans. Moisten each piece of 
cheese with water then place into the flour to coat well. Next coat in the beaten egg and 
finally coat with the panko. Keep one hand dry and one hand wet to make things easier. 
 
Deep fry at 350 until golden brown and serve with the tartare sauce.  
 

 
 



Caramelized mushrooms and shallots in puff shells  
Makes 24 pieces 
 
Ingredients  
1 ! cup water 
6 oz sweet butter 
1 ! c plus 11/2 T all -purpose flour 
6 eggs 
" c grated Parmesan cheese  
1 egg, beaten 
 
1 T sweet butter 
1 large shallot, minced 
18 oz button mushrooms, washed and minced fine in a food processor 
2 large slices dried porcini mushrooms, rehydrated in 2 T warm water 
2 oz mascarpone cheese 
2 T grated Parmesan cheese 
2 T fresh basil, chopped 
 
Method  
 
Combine the water and butter along with a goodly pinch of salt in a small pot and bring 
to a boil. Remove from the heat and slowly stir in the flour. Return to the heat and stir 
briskly until the mixture pulls cleanly away from the sides of the pot. Remove from the 
heat and stir the eggs in, one at a time, stirring until each egg is completely incorporated 
before adding the next one.  
 
Pipe onto a parchment lined baking tray into 24 dime sized dabs. Brush with egg-wash 
and sprinkle with Parmesan cheese. Bake at 350 F for 15 minutes or until the exteriors 
become golden brown. Cool.  

 
Melt the butter in a medium pot over high heat and add the shallots. Cook while stirring 
until the shallots become translucent and begin to brown then add the mushrooms. ItÕs 
important to cook the mushrooms over high heat, stirring occasionally until they become 
completely dry and lightly brown. Be sure to scrape the browned surface off the bottom 
of the pan regularly to prevent burning. Remove from the heat and transfer to a mixing 
bowl.  
 



Drain and dice the rehydrated porcinis finely and add to the mixture along with the 
soaking liquid from the dried porcinis, the mascarpone, Parmesan and basil. Season to 
taste with salt and pepper and reserve.  
 
Transfer the mushroom mixture to a pastry bag with a small tip and fill the puff shells. 
Hold until ready to serve at room temperature. To serve, heat into a 350 F over for 10 
minutes.  
 
 
 



Rare seared duck breast  
wrapped around cornichon and pickled shallot salad  
whole grain mustard sa uce 
Makes 24 pieces 
 
Ingredients  
3 moulard or Muscovy duck breasts, skin removed 
2 T vegetable oil 
 
6 large shallots, sliced into 1/8Ó rings 
! c red wine vinegar  
2 T water 
pinch salt 
1 T sugar 
 
1 c cr•me fraiche  
2 T whole grain mustard 
1 t Dijon mustard 
Juice of 1 lemon 
2 T minced chives 
 
12 cornichons, sliced thinly lengthwise 
2 Fresno pepper, seeds and white flesh removed, very fine julienne, soaked in ice water 
1 bunch watercress, leaves picked off the stems 
 
Method  
Season the duck breasts well. Heat a large pan over high heat and add the oil. Sear the 
breasts darkly on both sides and cool completely. Refrigerate until ready to serve.  
 
Combine the vinegar, sugar, salt and water and bring to a boil. Pour over the sliced 
shallots and allow to cool completely. Reserve in the pickling liquid until ready to serve. 
 
Combine the cr•me fraiche with both mustards, the lemon juice and the chives. Mix well 
and season to taste with salt and pepper. Reserve chilled.  
 
To serve, slice the chilled duck breasts on a bias lengthwise into eight slices each. 
Drain the pickled shallots and chilies and combine with the cornichons and watercress 
leaves. Mix well and place a small amount on one end of each duck breast slice. Roll 
into a roulade and top with a dollop of the mustard sauce.  


