Cheese and Salad

1 bunch red lettuce

1 bunch green lettuce

Wash the lettuce and dry thoroughly. Keep cool in refrigerator.

Dressing:

1 T Dijon mustard

3 T champagne pomegranate vinegar

9 T Lucero Manzanillo olive oil

1 t fleur de sel

1 T minced shallot

Fresh cracked pepper

Place mustard, salt and vinegar in bowl and combine. Working with a wire whisk, slowly drizzle the olive oil into the bowl a few drops at a time emulsifying the dressing. Once the emulsification has been started, proceed a bit quicker until combined.

Blood Oranges

Peel and segment citrus. Cut off the top and bottom ½ of the citrus. Take your knife and cut the citrus, following the natural curve of the citrus, starting at the top. You are essentially trying the peel the fruit this way. Once all the pith and peel has been cut away turn citrus on side and cut the pieces out. Cut the pieces by cutting just inside the white membrane that separates each piece. Cut both sides of each piece until it removes freely, with no white membrane attached.

Candied Pecans

1 cup water

4 oz butter

1 cup sugar

¼ cup maple syrup

2 cups pecans
Heat 1 cup water, 4 oz unsalted butter, 1 cup sugar and ¼ cup maple syrup to boil. Reduce and add 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, careful not to burn them. Test one by taking it out, cooling and eating, if not crunchy allow to remain in oven until they are crunchy.

Balsamic Reduction

2 cups balsamic vinegar

½ cup port
Place about 2 cups of balsamic vinegar and ½ cup port in a small sauce pan and place over low heat until simmers. Reduce heat to very, very low, and cook 2-3 hours until reduced to a syrup. It may be necessary to use a heat diffuser to keep the heat low enough here. Add 2oz butter and swirl in. Strain liquid into squeeze bottle and reserve under refrigeration. 

Cheese

8 oz Cypress Grove “Truffle Tremor” cheese

Remove cheese from refrigeration and let come to room temperature. Cut cheese to desired size. 

To serve:

1) Toss salad with dressing and place on one corner of plate. 

2) Place a slice of cheese opposite the salad. 

3) Place the orange segments and pecans around the plate in an artful way.

4) Draw a line or a few dots on the plate with balsamic.

