Sparkling Sangria (Serves 8-10)

Ingredients: 

1 cup brandy

1/2 cup orange liqueur

1/4 cup sugar, super fine

1 orange, thinly sliced

1 pint raspberries

1 lime, thinly sliced

1 lemon, thinly sliced

Seedless white grapes, frozen

2 bottles of sparkling wine, (Spanish cava or other sparkling wine), chilled

Directions: 

In a large pitcher, combine the brandy and orange liqueur.  Pour in the sugar, stir or shake thoroughly to mix until sugar dissolves completely. Add all the fruit except the frozen grapes (buy fresh and freeze a few to add to the glasses when serving).  Refrigerate for 1-2 hours. When ready to serve, add the chilled sparkling wine to the pitcher. Serve in glasses over ice/frozen grapes.

Coconut Beer-Batter Shrimp with Orange Sauce (Serves 6)

Ingredients:

1 egg

1/2 cup all-purpose flour

2/3 cup beer

1 1/2 tsp. baking powder

Garlic powder, black pepper to taste - (some use paprika or even small pinch of cayenne pepper for kick)

1/4 cup all-purpose flour

2 cups flaked coconut

24 medium shrimp (peeled and deveined or precooked work for this)

3 cups oil for frying

 

For sauce: 1/2 cup orange marmalade

1/4 cup Dijon Mustard

1-2 tsp. horseradish

Directions:

1.  In medium bowl, combine egg, 1/2 cup flour, beer (open and allow to "go flat" for 30-45 minutes before adding to prevent foaming up), baking powder, and spices. Refrigerate batter for 1 hour before dredging. Place 1/4 cup flour in separate bowl and place coconut in separate bowl.

2.  Hold shrimp by the tail and dredge in flour, shaking off excess flour. Dip in egg/beer batter: allow excess to drip off. Roll shrimp in coconut, and place on a baking sheet lined with wax paper. Refrigerate the dredged shrimp for 1-2 hours before frying (helps prevent loss of coconut during frying process). Some reviews even did this step the day before.

3.  Heat oil to 350 degrees F in a deep-fryer. Fry shrimp in batches, not overcrowding. Cook, turning once, for 2-3 minutes or until golden brown. Using tongs, remove shrimp to paper towels to drain. Remove blackened coconut from oil as you go.

4. For dipping sauce mix the marmalade, mustard, and horseradish together to serve with shrimp. Can also be made ahead.

Spring Mix Salad with Lavender Dressing

Ingredients:

Any spring mix salad greens

2 Tbsp. culinary lavender

4 Tbsp honey

2 garlic cloves, minced

2 Tbsp. Dijon mustard

2 Tbsp. fresh lemon juice

1 tsp. lemon zest

4 Tbsp. balsamic vinegar

12 Tbsp. olive oil

2 Tbsp. dry sherry

Directions:

Wisk together all the dressing ingredients and allow flavors to meld for at least 20 mins. Can make several days ahead. Will refrigerate up to 1 week. Toss with salad greens and serve.

Roast Beef Tenderloin with Red Wine and Shallot Sauce (Serves 8-10)

Ingredients: 

4 lbs. beef tenderloin, premium oven roast

3 Tbsp. black peppercorns, coarsely crushed

1 tsp. salt

3 Tbsp. olive oil

Sauce:

4 Tbsp. butter

2 cups diced shallots

1 tsp. sugar

3 garlic cloves, minced

1 Tbsp. minced fresh thyme

3 1/4 cups beef stock

1/2 cup dry red wine

1/4 cup brandy

1 bay leaf

2 Tbsp. cornstarch

Directions:

Sprinkle beef with peppercorns and salt, press to adhere. Heat oil in roasting pan, over medium-high heat, sear beef all over.  Roast in 375 F oven for about 55 minutes or until meat thermometer inserted in center registers 140F (for medium rare), transfer to cutting board, tent with foil and let stand for 15 minutes before carving.

  Sauce: Heat 2 Tbsp. of the butter in a saucepan over medium heat, cook shallots, stirring occasionally, for about 10 minutes or until softened. Stir in sugar, and cook for an additional 10 minutes or until shallots are golden and caramelized, stir in garlic and thyme and cook for another 5 minutes. Add stock, wine, brandy, and bay leaf, bring to a boil, then reduce heat and simmer for about 30 minutes or until sauce is reduced to about 2 cups. Whisk cornstarch with 1 Tbsp water, then whisk into sauce and boil until smooth and thickened, discard bay leaf. Add roasting juices to the sauce, bring to a boil, then whisk in remaining butter, serve with roast.

Asparagus with wine sauce

Ingredients:

2 pounds asparagus, thick ends removed

1/4 cup butter

1/4 cup white wine

1/2 tsp. salt

1/4 tsp black pepper

1 tsp. minced garlic

Directions:

Bring a large pot of water to boil. Add asparagus and cook until just bright green, 2-3 minutes. Remove from water, rinse under cold water and drain.

   Melt butter in a large skillet over medium heat. Add wine, salt, pepper, and garlic, stir until mixed. Stir in reserved asparagus, cook until thickened, serve immediately.

Vanilla Spiced Rum Creme Brulee (Serves 6)

Ingredients:

8 egg yolks

3/4 cup superfine white sugar (plus 6 tablespoons for the topping)

1 quart heavy cream

1 vanilla bean

1-2 Tbsp. spiced rum

Fresh berries

Directions:

Preheat oven to 325 F. In a large bowl, cream together egg yolks and sugar with a whisk until the mixture is pale yellow and thick.

Pour cream into a medium saucepan over low heat. Using a paring knife, split the vanilla bean down the middle, scrape out the seeds and add them to saucepan. Add spiced rum to the mixture. Bring cream to a brief simmer, do not boil or it will overflow. Remove from heat and temper the yolks by gradually whisking the hot vanilla cream into yolk and sugar mixture. Do not add hot cream too quickly or the eggs will cook.

Divide custard into 6 (6 ounce) ramekins, about 3/4 full. Place ramekins in a roasting pan and fill pan with enough water to come halfway up the sides of the ramekins. Bake until barely set around the edges, about 40 minutes. You may want to cover loosely with foil to prevent browning Remove from oven and cool to room temperature. Transfer the ramekins to the refrigerator and chill for 2 hours. Sprinkle 1 Tbsp. of sugar on top of each chilled custard. Hold a kitchen torch 2 inches above surface to brown the sugar and form a crust. Garnish with fresh berries. Serve at once.

