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Berry Bruschetta

1 French bread baguette

2 tbs olive oil

1 ½ cups chopped fresh strawberries

¾ cup chopped peeled fresh peaches

1 ½ tsp minced fresh mint

½ cup mascarpone cheese 

   Cut baguette into 32 slices, about ½ inch thick; place on ungreased baking sheets.  Brush with oil.  Broil 6-8 inches from heat for 1-2 minutes or until lightly toasted.

   In small bowl, combine strawberries, peaches and mint.  Spread each slice of bread with cheese; top with fruit mixture.  Broil for 1-2 minutes or until cheese is slightly melted.  Serve immediately. 

   Serves 16.

Chicken Satay with Thai-style Peanut Sauce

2 lbs boneless skinless chicken breasts

½ cup milk

6 garlic cloves, minced

1 tbs brown sugar

1 tbs ground coriander

1 tbs ground turmeric

1 tbs ground cumin

1 tsp salt

1 tsp white pepper

1/8 tsp coconut extract

Peanut Sauce:

1/3 cup peanut butter 

1/3 cup milk

2 green onions, chopped

1 small jalapeno pepper, seeded and finely chopped

2-3 tbs lime juice

2 tbs soy sauce

1 garlic clove, minced

1 tsp sugar

1 tsp minced fresh cilantro

1 tsp minced fresh ginger root

1/8 tsp coconut extract

     Flatten chicken to ¼ “ thickness; cut lengthwise into 1 inch-wide strips.  In a large resealable plastic bag, combine milk, garlic, brown sugar, seasonings and extract.  
     Add chicken; seal bag and turn to coat.  Refrigerate for 8 hours or overnight.

In a bowl, whisk the sauce ingredients until blended.  Cover and refrigerate until serving.  Drain chicken and discard marinade.  Thread two chicken strips onto each metal skewer or soaked wooden skewers.

     Grill, uncovered, over med-high heat for 2-3 minutes on each side or until chicken juices run clear.  Serve with peanut butter sauce.

     Serves 8.

Coconut Lime Shrimp Skewers

1 tbs minced fresh ginger

1 tbs minced garlic

1 tbs freshly grated lime zest

2 tbs fresh lime juice

1 (14oz) can coconut milk

2 lbs large shrimp, peeled and deveined (26-30 per pound)

¼ tsp kosher salt

fresh lime wedge, for squeezing

½ cup toasted sweetened flaked coconut

     In a medium bowl, combine ginger, garlic, lime zest, lime juice and coconut milk.  Add shrimp, tossing to coat, and chill, covered, at least 1 hour or up to 1 day.

     Meanwhile, prepare your wooden skewers by soaking in water. (or use metal skewers)

Prepare grill for high heat.

     Spear shrimp onto skewers in a “C” shape through each end.  Grill, turning once, until flesh has just turned pink and is slightly charred, about 3 minutes on each side.

     Arrange skewers on a serving platter and sprinkle evenly with salt, a squeeze of lime juice and coconut.

Serves 12. 

Jasmine Rice with Garlic, Ginger and Cilantro

3 cups jasmine rice

3 tbs vegetable oil

¼ cup fresh ginger, finely chopped and peeled

3 large garlic cloves, minced

4 ½ cups low sodium chicken broth

¾ tsp salt

1 bunch fresh cilantro, chopped

     Place rice in large sieve; rinse under cold running water until water runs clear.  Drain.  Heat oil in heavy large saucepan over medium-high heat.

     Add ginger and garlic; stir until fragrant; about 30 seconds.  Add rice and stir 3 minutes.  Stir in broth and salt.  Sprinkle cilantro over.  Bring to a boil.  Reduce heat to medium-low; cover and cook until rice is tender, about 18 minutes.  Remove from heat; let stand covered 10 minutes.

    Fluff rice with fork.  Transfer to a bowl and serve.

Serves 8. 

Broccoli Feta and Tomato Salad

1 lg head of broccoli, chopped into bite sized pieces

1 container cherry or grape tomatoes, halved if needed

1 package pancetta or bacon

3 tbs extra virgin olive oil

1 tbs balsamic vinegar

a good grind of black pepper

a good handful of crumbled feta

     Bring a large pot of water to boil.  While water is boiling, combine the olive oil and vinegar in serving bowl.  Add broccoli to pot of water and blanch for 60 seconds, you should see broccoli turn a vibrant green.  Drain broccoli and run under cold water.  Add broccoli to serving bowl and set aside.

     Cook bacon until crispy.  Remove and drain on paper towels.  Add tomatoes to broccoli.  Add bacon and feta to serving bowl.  Gently toss all ingredients.  Can add walnuts or pine nuts if desired. 

     Serves 8-10. 

Viennese Torte 

½ cup butter, softened

1 ½ cups sugar, divided

4 eggs, separated

¼ cup milk

1 tsp vanilla extract

¾ cup cake flour

1 tsp baking powder

1/8 tsp salt

1/8 tsp cream of tartar

½ cup flaked coconut

½ cup sliced almonds

Filling:

1 cup cold milk

1 (3.4oz) package instant vanilla pudding mix

1 cup heavy whipping cream, whipped

     Line two 9” round baking pans with waxed paper and grease the paper, set aside.  In a mixing bowl, cream butter and ½ cup sugar.  Beat in egg yolks, milk and vanilla.  Combine flour, baking powder and salt; gradually add to creamed mixture.  Pour into prepared pans.

     In a mixing bowl, beat egg whites and cream of tartar on medium speed until soft peaks form.  Gradually add remaining sugar, 1 tbs at a time, beating on high until stiff and glossy peaks form and sugar is dissolved.  Spread evenly over batter, sealing edges to sides of pan.

    Bake at 300* for 30 minutes.  Sprinkle with coconut and almonds.  Bake 20-30 minutes longer or until meringue and coconut are lightly browned.  Cool for 10 minutes before removing from pans to wire racks.  Cool meringue side up.

     In a bowl, whisk milk and pudding mix for 2 minutes.  Let stand for 2 minutes or until soft-set.  Fold in whipped cream.  Place one cake layer on a serving plate, meringue side up; spread with pudding mixture.  Top with remaining cake.  Chill overnight.  Refrigerate leftovers.

     Serves 12.

