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Steak Gorgonzola

1 (2 1/2lb) boneless beef top sirloin steaks

1 ½ cups Newman's Own Italian dressing

1 tbs chopped fresh rosemary

1 tbs fresh lemon juice (optional)

1 lb penne pasta, cooked according to package directions

4 cups chopped fresh spinach

2 cups Alfredo sauce

½ cup chopped green onions

3 tbs gorgonzola, crumbled

2 tbs gorgonzola (for sprinkling on top of finished dish)

2 tbs chopped sun-dried tomatoes

2 tbs balsamic vinegar glaze (this can be found at most local grocery stores)*

chopped fresh parsley leaves, for sprinkling

     Cut beef into ½ – 1 inch cubes and set aside.  Mix Italian dressing, rosemary and lemon juice together.  Marinate the beef in the Italian dressing mixture for at least 1 hour.

     Cook pasta according to package directions.  Drain and set aside and keep warm.

Heat Alfredo sauce in large sauce pan.  Add onion, spinach and gorgonzola cheese. 

    While sauce is cooking, grill beef to desired doneness.

Place drained pasta with sauce and place on a large platter.  Place grilled beef on pasta and sauce.  Drizzle with balsamic glaze.  Sprinkle remaining gorgonzola cheese, sun dried tomatoes and parsley leaves.

     Serves 8.

*You can also make this yourself.  Pour 2 cups balsamic vinegar into small saucepan and bring to a boil.  Reduce heat & simmer 20-30 minutes or until vinegar is thick enough to coat the back of a spoon.  Remove from heat and cool.  Put in a container and refrigerate.  Should last a few weeks.  Reduces to about ½ cup.

Panzanella

5 cups chopped tomato

1 cup chopped cucumber

½ cup sliced green onions

½ cup chopped sweet yellow pepper

½ cup chopped fresh parsley

½ cup chopped fresh basil

¼ cup fresh lemon juice

1 ½ tbs olive oil

¼ tsp ground black pepper

1 garlic clove, minced

4 cups cubed French bread

1 cup cubed fresh mozzarella

     In a large bowl, combine tomatoes, cucumber, green onion, yellow pepper, parsley and basil.  In small bowl, whisk together lemon juice, olive oil, salt, ground black pepper and garlic.  Pour lemon juice mixture over tomato mixture and toss to coat.  Refrigerate for 30 minutes.

     Meanwhile, preheat oven to 350*.  Place bread cubes in a single layer on a baking sheet.  Bake 12 minutes, or until toasted and dry.

     Toss bread cubes with tomato mixture and serve.

Serves 8-10. 

Italian Dijon Green Beans

1lb fresh green beans, washed and ends trimmed

2 tbs olive oil

2 tsp Dijon mustard

½ tsp dried oregano or Italian spice blend

salt and freshly ground black pepper to taste

2 tbs sesame seeds

     Layer the beans in a steamer basket over boiling water.  Cover and steam until bright green but still very crisp, for 3-4 minutes.  Remove from heat and drain. 

     Meanwhile, heat the oil in a large skillet over medium heat.  Cook the beans until crisp-tender; for about 2 minutes, tossing them gently with tongs.

     Combine the mustard and oregano in a separate mixing bowl.  Add the beans and toss them in the mixture, stirring until coated.  Add the salt and pepper and sprinkle with the sesame seeds.

     Serves 4. 

Lime Granita with crème Fraiche

Granita:

2 cups water

1 cup sugar

½ cup fresh lime juice

mint leaves for garnish

     Bring 2 cups water and 1 cup sugar to a boil in a medium saucepan, stirring until sugar dissolves.  Reduce heat to medium and simmer 5 minutes; making a simple syrup.  Cool syrup.  Stir in lime juice.  Transfer lime syrup to 11x7 glass pan.  Cover and place in freezer.  Stir every 45 minutes until frozen.  (approx. 3 hours)  
     Do ahead: Granita can be made 2 days ahead of time and kept frozen.

Crème Fraiche:

½ cup sour cream

1 ½ tbs powdered sugar

     Mix sour cream and sugar (this can be made 1 day ahead).  Cover and chill.

Using fork, scrape granita to loosen.  Spoon granita into bowls or lime halves; drizzle with crème fraiche, garnish with mint leaves and serve immediately. 

     Serves 6.

Lemon Cookies

3 eggs

2 (18.5oz) lemon cake mixes

8oz cool whip

1 cup powdered sugar

     Preheat oven to 375*.  In a large bowl, combine eggs, cake mixes and cool whip.  Mix well.  Chill dough for at least one hour.

     Drop by tbs into powdered sugar; coat thoroughly and roll into balls.  Place balls on greased baking sheets.  Bake for 10 minutes.

     Makes approx 6 dozen.

