“Soup & Salad”

Interpretation of Bright Spring Flavors

Red Beets

· 2 each red beets

· 2 tablespoons Olive Oil

· 2 Tablespoons water

· 1 Tablespoon Sherry vinegar

· 4 cloves of garlic, peeled and smashed

· 4 branches of fresh thyme, preferably lemon

· pinch of salt and pepper

Wash the beets thoroughly. Place all the ingredients into a large bowl and toss to coat the beets. Place all ingredients into a metal bread pan or pyrex dish and cover tightly with aluminum foil so no air can escape. Bake at 400* for one hour, until beets are soft when pierced with a fork. Let cool at room temperature, then using paper towels, simply hold the beet in one hand and use the paper towel to “peel” away the skin from the beet. Strain the sauce from the pan through a fine mesh strainer and discard the remaining ingredients. Cut the beets into desired shapes, toss in the vinaigrette (recipe follows) and reserve in refrigerator in airtight containers until serving. 

Red Beet Vinaigrette

· strained reserved cooking liquid

· 2 Tablespoons of high quality sherry vinegar

· 3 Tablespoons Lucero Olive Oil

· 1 teaspoon of sugar

· salt & pepper to taste

Combine the reserved cooking liquid with the sherry vinegar. Whisking rapidly, slowly drizzle in the olive oil. Season with sugar, salt and pepper. Adjust seasoning to your liking. 

Golden Beets

· 2 each golden beets

· 2 Tablespoons Olive Oil

· 2 Tablespoons water

· 1 Tablespoon Champagne Vinegar

· 4 cloves of garlic, peeled and smashed

· 4 branches of fresh thyme, preferably lemon

Repeat the exact procedure for cooking the beets as above. Do not mix the red and golden beets, or the red beets will stain the golden beets. 

Gold Beet Vinaigrette

· strained reserved cooking liquid

· 2 Tablespoons of high quality champagne vinegar

· 3 Tablespoons Lucero Olive Oil

· 1 teaspoon of meyer lemon juice

· 1 teaspoon of sugar

· salt & pepper to taste

Combine the reserved cooking liquid with the lemon and vinegar. Whisking rapidly, slowly drizzle in the olive oil. Season with sugar, salt and pepper. Adjust seasoning to your liking.

Goat Cheese Domes

· 1 lb Cypress Grove Chevre

· 3 oz hemi-sphere molds, or other molds of choosing

Let cheese sit at room temperature to soften completely. Fill the molds and dip the bottom of the mold in hot water for 4 seconds. Place the molds on a sheet tray and freeze until very hard. 

Once hard, remove the molds from the freezer. Invert the molds onto a sheet pan lined with a silpat and gently press the goat cheese out. Return to refrigerator to soften for at least 6 hours. 

Confit of Meyer Lemon Supremes

· 2 meyer lemons, segmented into supremes

· ½ cup sugar

· ½ cup water

· pinch of salt

Place the meyer lemon supremes into a heat proof bowl. Bring the water, sugar and salt to a boil in a saucepot. Once boiling, remove from heat and immediately pout the hot liquid directly over the meyer lemons. Cool at room temperature. Reserve in refrigerator until needed. 

Rhubarb Consommé

· 3 cups juiced rhubarb


· ½ t cardamom

· ½ t cinnamon

· zest of 1 lemon

· zest of 1 orange

· 4 strawberries

· 1 cup sugar

· 1 t chopped ginger

· 2 vanilla beans scraped

· ½ cup champagne or sauvignon blanc

· ½ cup water

Combine all ingredients in saucepan and heat over low heat to a simmer. Simmer for an hour to infuse flavors. Taste for sweetness and adjust seasoning if needed. Heat to a boil, then strain the consommé through a chinois one time onto a measuring cup with a pour spout. Then, line a chinois with a coffee filter. Strain the hot liquid a second time through the coffee filter into a container. If the liquid is still not clear, strain yet a third time with a new coffee filter. It must be very hot liquid to pass through the coffee filter. Reserve in refrigerator until needed. 

Blood Orange Gelee

· 2 Cups blood orange juice

· ¼ cup sugar (add more to taste)

· 8 black peppercorns

· 2 grams agar agar – or 2 sheets of sheet gelatin

Line a 8”x8” pyrex dish with plastic wrap. Bring the orange juice, sugar and peppercorns to a boil. While whisking constantly, slowly add the agar agar or bloomed sheet gelatin. Cook at a simmer for 1 minute while whisking. Remove from heat and strain liquid through a chinois directly into the prepared dish. Put in refrigerator until set and very cold. 

Meyer Lemon Vinaigrette

· 3 tablespoons if meyer lemon juice

· 1 tablespoon champagne vinegar

· 1 teaspoon Dijon mustard

· 6 tablespoons of Lucero Ascolano Olive Oil

· sugar to taste

· salt and pepper to taste

Combine the lemon juice, vinegar and Dijon mustard. Slowly drizzle in the olive oil while whisking to “emulsify”. Season the dressing with salt, pepper, and sugar to taste. Reserve in refrigerator, and whisk the dressing again right before using it. 

Arugula Salad

· 1-2 bunches fresh arugula leaves, washed

· reserved meyer lemon vinaigrette

Candied Pecans

· ½ cup water

· 4 oz butter

· ½ cup sugar

· 1 cup maple syrup

· 2 cups pecans

Heat water, unsalted butter, sugar and maple syrup to boil. Reduce the heat and add the pecans, simmering over low heat until pecans have been fully coated. Cook about 10 minutes or until liquid has almost evaporated. 

Strain pecans and discard the liquid. Place pecans on baking sheet lined with silpat and bake in oven at 275 degrees until crunchy, being careful not to burn them. Test one by taking it out, cooling it and eating. If it is not crunchy enough, allow them to remain in the oven until they are crunchy.

To assemble the dish:

1. Remove all the components from refrigerator. 

2. Using an offset spatula, or pastry knife, carefully place the goat cheese molds in the center of a large 14” pasta bowl. 

3. Invert the blood orange gelee onto a clean cutting. Cut into ½” squares. 

4. Arrange the beets, gelee, meyer lemons, pecans and arugula leaves around the goat cheese. 

5. Sprinkle the dish with some “fleur de sel”. 

6. At the table, pour the cold consommé into the bottom of the dish. 
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