Sizzlin Sisters-April 2010

Tomato Bisque with Croutons and Cheese

16 1/2 inch thick french bread baguette slices 
olive oil 
1/4 cup plus 2 TB unsalted butter 
2 large tomatoes, chopped 
1 carrot, peeled and coarsely chopped 
1 small onion, chopped 
1 garlic clove, crushed 
1 28 oz can crushed tomatoes with puree 
¾ cup tomato juice 
3 TB tomato paste 
2 TB golden brown sugar 
¼ tsp white pepper 
½ lb mushrooms, sliced 
½ TB chopped fresh parsley 
½ tsp chopped fresh oregano 
½ tsp chopped fresh basil 
½ tsp chopped fresh thyme 
1 cup whipping cream 
2 cups chicken stock, or canned lo-salt broth 
4 oz mozzarella cheese, shredded 
8 thin slices of Provolone cheese 

Preheat oven to 400 degrees Fahrenheit. Place bread slices on heavy large cookie sheet. Brush both sides of bread with oil. Bake until golden brown, about 10 minutes. Cool. 

Melt 2 TB butter in heavy large saucepan over low heat. Add half of chopped tomatoes, carrot,  and half of chopped onion and cook 10 minutes, stirring occasionally. Add garlic and sauté 2 minutes. Mix in crushed tomatoes, tomato juice, tomato paste, sugar and pepper. Cover and cook over low heat 1 ½ hours, stirring occasionally. 

Cool tomato mixture slightly. Puree in batches in blender. Set puree aside. Melt remaining ¼ cup butter in heavy large saucepan over medium heat. Add remaining chopped tomatoes, remaining onion, mushrooms, parsley, oregano, basil and thyme and sauté until vegetables are tender, about 8 minutes. Mix in tomato puree and cream. Soup will be very thick. Add enough stock to thin to desired consistency. Cook until heated through, stirring frequently. Can be made 1 day ahead. Cover and refrigerate soup. Store croutons in plastic bag at room temperature. Re-warm soup. 

Preheat broiler. Ladle soup in 1 ½ cup oven proof soup crocks. Top each with two croutons. Top with mozzarella and provolone cheese. Broil until soup bubbles and cheese melts, watching carefully, about 1 minute. Serve hot.

Serves 8

Venetian Panino

1 garlic clove

8 oz Gruyere cheese, shredded (cold substitute smoked Gouda)

2 TBL unsalted butter, at room temperature

2 TBL Dijon mustard

12 oz sliced turkey

12 slices wheat or sourdough bread

6 TBL olive oil (if toasting sandwiches in a pan)

Finely chop the garlic in a food processor.  Add the cheese, butter, and mustard.  Blend until the mixture is thick, smooth, and spreadable.

Spread the cheese mixture over one side of each bread slice.  Arrange the turkey slices over the cheese mixture on 6 of the slices.  Top the sandwiches with the remaining bread slices, cheese side down, pressing gently to adhere.    

Use a panini press to grill sandwiches or brush oil on sandwiches and toast in a pan. Serve immediately.

Serves 6-12

Spinach and Orange Salad with Basil Vinaigrette

3 medium Navel Oranges

2 shallots, minced

3 TBL Balsamic vinegar

1/3 cup olive oil

¼ cup finely chopped fresh basil

10 cups spinach or arugula (ends trimmed if using arugula) or a mixture of both greens

salt and freshly ground black pepper

Using a sharp knife, cut away all peel and white pith from the oranges.  Cut the oranges in half lengthwise, then crosswise into ¼ inch thick slices.  Set aside.

In a medium bowl, combine the shallots and vinegar.  Gradually whisk in the oil.  Stir in the basil.  In a large bowl, toss the greens and orange slices with enough vinaigrette to coat.  Season the salad with salt and pepper to taste and toss again.

Serves 6

Mocha Semifreddo

Nonstick cooking spray

4 oz purchased amaretti cookies (we used Voortmans Almondette cookies), about 20 small cookies

3 TBL unsalted butter, melted

¾ cup sugar

8 large egg yolks

1/3 cup espresso or very strong, dark coffee

2 TBL dry Marsala

pinch of salt

1 cup heavy cream

Spray a 9 1/4 by 5 1/4 by 3-inch metal loaf pan lightly with nonstick spray. Line the pan with plastic wrap. Finely grind the cookies in a food processor. Add the melted butter and process until the crumbs are moistened. Press the crumb mixture onto the bottom of the prepared loaf pan. Refrigerate. 

Whisk 1/2 cup of sugar, egg yolks, espresso, Marsala, and salt in a large metal bowl to blend. Set the bowl over a saucepan of simmering water (do not allow the bottom of the bowl to touch the water). Whisk the egg mixture until it is thick and creamy and an instant-read thermometer inserted into the mixture registers 160 degrees F, about 5 minutes. Set the custard over another bowl of ice to cool completely. 

Using an electric mixer, beat the cream and remaining 1/4 cup sugar in another large bowl until firm peaks form. Using a large rubber spatula, fold the whipped cream into the custard. Spoon the mixture

onto the prepared crust. Cover with plastic wrap and freeze until frozen, at least 8 hours or up to 3 days. Unfold the plastic wrap. Invert the semifreddo onto a platter. Remove the plastic wrap. Cut the semifreddo into 1-inch slices and serve.

Serves 8

