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Hot Spinach and Artichoke Salad

1 tbs olive oil

10oz package fresh spinach, rinsed, stemmed and dried

1 red onion, thinly sliced

1 (8oz) jar marinated artichoke hearts

1 cup feta cheese 

Preheat oven to 300*.  Drizzle olive oil on a baking sheet.  Spread spinach leaves in a thick layer covering the baking sheet.  Arrange onions and artichokes over the spinach and drizzle the marinade from the jar over the entire salad.  Sprinkle with feta cheese.  Bake for about 10 minutes or until the spinach is wilted, but not crispy.

Salmon Crostini 

1 ½ cups chopped fennel bulb

¼ cup chopped green onion

1 tbs olive oil

2 tsp chopped fresh dill

1 tsp grated lemon peel

1 ½ tbs fresh lemon juice

1 tsp ground black pepper

¾ lb smoked salmon, cut into thin strips

30-40 slices skinny French bread, toasted

½ cup garlic and herb spreadable cheese 

Combine first 8 ingredients.  Cover and chill for at least 1 hour.  Spread toast with cheese and top with 1 tbs of salmon mixture.  Garnish with fresh dill.

Eggplant Parmesan

3 ½ cups ricotta (or small curd cottage cheese)

2 cups mozzarella

1 egg, slightly beaten

¼ cup grated parmesan

2 tbs parsley

½ tsp garlic salt

¼ tsp black pepper

¼ cup olive oil

2-3 eggplants (depending on size)

6 cups marinara sauce

Combine first 7 ingredients in bowl and set aside.  Preheat oven to 475*.  Slice eggplants about ½” thick and brush with olive oil and season with garlic and pepper.  Place eggplant slices on baking sheet and bake until crispy and then remove from oven.  In a baking dish, spread layer of sauce on bottom.  Place eggplant slices on top of marinade and spread ricotta mixture on eggplant.  Top cheese mixture with another layer of eggplant and finish off with another layer of marinade.  Bake for 1 hour @ 375*.  
Triple Chocolate Tiramisu

2 (3oz) packages ladyfingers, split

¼ cup brewed espresso or strong coffee

1 (8oz) carton mascarpone cheese 

1 cup heavy whipping cream

¼ cup powdered sugar

1 tsp vanilla

1/3 cup chocolate liqueur

1 oz bittersweet chocolate, grated

1 oz white chocolate baking square or bar, grated

unsweetened cocoa powder (garnish)

chopped chocolate covered coffee beans, optional

Line bottom of 8x8” baking pan with some of the ladyfingers, cutting to fit as necessary.  Drizzle half of the espresso over ladyfingers, set aside. 

In a medium mixing bowl, beat together the mascarpone, whipping cream, powdered sugar and vanilla with an electric mixer just until stiff peaks form.  Beat in the chocolate liqueur until just combined.  Spoon half of the mascarpone mixture over the ladyfingers, spreading evenly.  Sprinkle white chocolate and bittersweet chocolate over the mascarpone mixture.  Top with another layer of the ladyfingers (reserve any remaining ladyfingers for another use).  Layer with the remaining espresso and mascarpone cheese mixture.  Cover and chill 6-24 hours.  Sift cocoa powder over top of the tiramisu.  If desired, garnish with the coffee beans.  
Tiramisu

Ladyfingers:

5 eggs, separated

¾ cup granulated sugar, divided

1 cup flour

1 tsp vanilla

¾ cup powdered sugar, for dusting

Syrup:

1 cup granulated sugar

1 cup boiling water

½ cup strong brewed coffee

¼ cup dark rum, to taste

Filling:

1 (8oz) container mascarpone cheese 

2 cups powdered sugar

¼ cup dark rum, to taste

1 tsp vanilla

2 cups heavy cream 

Topping:

2oz semisweet chocolate squares, grated

1/8 cup powdered sugar for dusting

Preheat oven to 350*.  Line baking sheets with parchment paper.  
In medium bowl, whip egg yolks and ¼ cup sugar with electric mixer until thick and pale.  In a separate bowl, whip egg whites (with clean beaters) to soft peaks.  Gradually sprinkle in the remaining ½ cup sugar while shipping to medium stiff peaks.  Fold the egg yolk mixture into the egg whites.  Gently fold in the flour and 1 tsp vanilla.  The batter should be thick and pale yellow. 

  Trace two 9” circles onto parchment paper using a cake pan as a guide.  Spread or pipe batter to completely fill inside the lines of the circles.  Batter should be about ½ “ tall. 

  Load remaining batter into pastry bag fitted with 1/2” tip or hole.  Draw parallel lines onto another piece of parchment paper that are 3” apart.  Pipe the batter back and forth just between the lines in a compressed S motion, until you run out of batter.  This is the part that wraps around the outside of the cake. (It helps to have it in one piece, but you can pipe individual fingers using the guidelines drawn on the paper, if you prefer.)  There may be extra.  
  Bake in preheated oven 10-15 minutes, until firm but not browned.  Remove from oven and dust generously with powdered sugar.  Set aside to cool.

  To make syrup, stir together 1 cup sugar, boiling water, coffee and ¼ cup rum until sugar is dissolved.  Set aside. 

  To make filling, combine mascarpone, 2 cups powdered sugar, dark rum and 1 tsp vanilla in large bowl.  Whisk together until completely smooth, scraping the bottom of the bowl to remove any lumps.  Gradually whisk in the heavy cream.  Whip with an electric mixer until soft peaks form.  Stop whipping when mixture shows the first sign of graininess. 

   To assemble, line sides of 9” springform pan with parchment or waxed paper.  Place one of the ladyfinger rounds in the bottom of pan.  Brush generously (but do not soak completely) with syrup.  Place 3” wide ladyfinger strip around the inside edge of pan, so that the sides are completely covered.  Brush generously with syrup.

   Spread half of the filling mixture over the ladyfinger round in pan.  Place the remaining ladyfinger round on top of filling.  Soak the second ladyfinger round with syrup until it cannot take any more.  Spread the remaining filling over that and smooth the top.  Sprinkle with grated chocolate.  Refrigerate at least 4 hours.  
   To serve, remove sides of pan and carefully remove parchment or waxed paper from the outside of the cake.  Dust with powdered sugar just before serving.

