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Sweet Pear & Cheese Crostini
16 (3/8inch) slices baguette-style french bread
4 oz gorgonzola cheese, crumbled
1 small ripe pear, cored and very thinly sliced
2 tbs lavender honey or regular honey
     Preheat broiler.  Place bread slices on baking sheet.  Broil 4-5 inches from heat for 30-60 seconds or until bread is toasted.  Turn each bread slice over and top with some gorgonzola.  Broil 30-60 seconds more or until cheese is bubbly and bread is toasted.  Top each bread slice with a pear slice and lightly drizzle with honey.
Mixed Greens & Fruit w/ Dijon Dressing
1-2 pears or tart apples
6-8 cups lettuce or mixed greens
1/4-1/2 cup crumbled feta cheese (can also use gorgonzola or blue cheese)
½ cup dried cranberries
½ cup caramelized walnuts (see below)
Dressing:
1/3 cup olive oil
1 tbs dijon mustard
1 tbs sugar
½ tsp salt
¼ tsp pepper
     Shake all dressing ingredients together in a jar with a tight lid.  Set aside.
To caramelize nuts, mix walnuts with 1-2 tbs corn syrup and 1-2 tbs sugar.  Place on baking sheet and toast in oven at 350*.  Watch closely to avoid burning.  This only takes a few minutes.  Cool slightly and break apart.  Set aside.
     In large bowl of lettuce, add apples, feta, cranberries and walnuts.  Just before serving, toss with the dressing.
Serves 6-8.  
Pasta & Sausage with Sage Pumpkin Sauce
1 lb penne pasta
1 lb sweet Italian sausage
1 medium onion
4 cloves garlic, minced
1 bay leaf
2 tbs fresh sage, cut into very thin strips
2 cups chicken broth, divided
1 cup canned pumpkin
½ cup evaporated milk
1/8 tsp ground cinnamon
½ tsp ground nutmeg
coarse salt and pepper to taste
fresh parmesan cheese for garnish
     Cook pasta according to package directions.  Set aside and keep warm or cook while making the sauce.
In large skillet, brown sausage (still in casings) in olive oil.  Cook until done; cool slightly, slice.  Set aside.
     Drain fat from pan and return to stove.  Over med-high heat, saute onion and garlic (may need to add more olive oil).  Add bay leaf, cut sage and 1 cup chicken broth.  Cook until approx. half the liquid evaporates (about 2 minutes).  Mix in 1 cup chicken broth and pumpkin.  Continue stirring until sauce starts to bubble.  Add sausage and reduce heat.  Stir in evaporated milk.  Add cinnamon and nutmeg.  Salt and pepper to taste.  Simmer 5-10 minutes to thicken.  Remove bay leaf.  Pour sauce over cooked pasta and toss lightly over low heat for 1 minute.  Garnish with freshly grated parmesan cheese and fresh sage leaves, if desired.
     Serves 6-8.
Chocolate Velvet Dessert
1 ½ cups chocolate wafer crumbs
2 tbs sugar
¼ cup butter, melted
2 cups (12oz) semisweet chocolate chips
6 egg yolks
1 ¾ cups heavy whipping cream
1 tsp vanilla
Chocolate Buttercream Frosting:
½ cup butter, softened
3 cups 10x sugar
3 tbs baking cocoa
3-4 tbs milk
     In small bowl, combine wafer crumbs and sugar, stir in butter.  Press into bottom and 1 ½ inches up the sides of a greased 9” springform pan.  Place on baking sheet.  Bake at350* for 10 minutes.  Cool on wire rack.
     In microwavable bowl, melt chocolate chips.  Stir until smooth; cool.  In small bowl, combine egg yolks, cream and vanilla.  Gradually stir a third of the cream mixture into melted chocolate until blended.  Fold in remaining cream mixture just until blended.  Pour into crust.
     Place pan on baking sheet.  Bake at 350* for 45-50 minutes or until center is almost set.  Cool on wire rack for 10 minutes.  Carefully run knife around edge of pan to loosen; cool 1 hour.  Refrigerate overnight.
     In small bowl, combine butter 10x sugar, cocoa and enough milk to achieve a piping consistency.  Using a large star tip (cake decorating), pipe frosting on dessert.  Can go in circles or however you desire covering dessert completely.  
      Serves 12-16. 
