 

Distilled Holiday Spirit Dinner Club

Saturday, December 6, 2008

 

At the Wigdahl’s

24460 W 114th St.

913-780-9368

 

 

Note:  I have a bottle of Pernod for whoever selects the Creamed Spinach Casserole.  Just let me know.

 

******************
Appetizer:

Whiskey Fondue

10 min | 10 min prep (LOL)

SERVES 6 -8 

· 2 large onions, quartered, and thinly sliced 

· 2 tablespoons butter 

· 1 garlic clove, halved 

· 1/4 cup Scotch whisky 

· 1 cup chicken stock 

· 1/2 lb emmenthaler cheese, grated 

· 1/2 lb . gruyere, grated 

· 1/2 lb brie cheese, rind removed, cubed 

· 1 1/2 tablespoons cornstarch 

· freshly grond pepper, to taste 

1. Melt butter in a sauté pan. Add onions and cool over medium-low heat until golden brown, about 15 minutes. Set aside. 
2. Rub garlic over inside of large dutch oven or heavy-bottomed saucepan. Discard garlic. Add chicken stock and bring to a simmer over medium heat. 
3. In a bowl, combine Emmenthaler, Gruyere and Brie with cornstarch. Toss to coat. 
4. Add cheese mixture, a handful at a time, to simmering chicken stock. Stir in, using a figure 8 motion, until cheese is melted. Continue with remaining cheese mixture. 
5. Add whisky and caramelized onions,. Stir to combine. Place mixture in fondue pot. Serve with bread cubes and small or cut-up vegetables such as cherry tomatoes, tiny potatoes, hunks of cauliflower and broccoli. 
Please bring your choice of  bread or vegetables to serve with the fondue

 

 

 

Soup:

Spicy Tequila Lime Tomato Soup 

30 min | 10 min prep (again, LOL)

SERVES 6 -8 

· 28 ounces fire roasted tomatoes, canned 

· 28 ounces crushed tomatoes, canned 

· 1/4 cup tequila 

· 1 lime 

· 2 tablespoons extra-virgin olive oil 

· 2 jalapeno peppers, seeded and chopped 

· 1 green bell pepper, chunked 

· 1 large onion, chunked 

· 4 celery ribs, chunked 

· 5 garlic cloves, chopped 

· 2 cups vegetable stock 

· 3 tablespoons cilantro 

· salt and pepper (to taste) 

1. In a large soup pot, saute garlic, onion and celery in olive oil until softened. Add green pepper and jalapeno and soften slightly. 
2. Add tequila and reduce slightly - about 3-4 minutes. 
3. Add tomatoes, stock and juice from lime. Bring to a boil and simmer for at least 20 mins (up to 1.5 hours). 
4. Add cilantro just before serving. 
 

 

Side Dish 1:

Pernod Creamed Spinach Casserole 

30 min | 15 min prep (these folks must all be faster than me)

SERVES 8 

· 3 lbs fresh spinach, washed, cooked, drained, and chopped 

· 3 cups chicken stock 

· 6 slices bacon, crumbled 

· 4 tablespoons butter 

· 1/2 cup onion, finely minced 

· 1/2 cup celery, finely minced 

· 2 garlic cloves, minced 

· 8 ounces mushrooms, sliced 

· 1 tablespoon lemon juice 

· 1/2 cup sour cream 

· 1 ounce Pernod 

· 1/4 teaspoon salt 

· 1/4 teaspoon black pepper 

· 1/4 teaspoon Tabasco sauce 

· 1/2 teaspoon sugar 

· seasoned dry bread crumb 

· 2 hard-boiled eggs, sliced 

· paprika 

1. Cook spinach in chicken stock. Drain well and chop. 
2. In a heavy skillet, cook bacon, drain fat and set aside. 
3. In same skillet, melt butter and sauté onions, celery, garlic and mushrooms until soft and tender. 
4. Add spinach, after pressing out as much liquid as possible; stir in crumbled bacon, lemon juice, sour cream, Pernod, salt, pepper, Tabasco, sugar and blend well. 
5. Place in a casserole dish, top with breadcrumbs and sliced boiled eggs. Dust with paprika, pass under broiler until browned. 
 

 

 

Side Dish 2:

Vodka Cream Pasta 

30 min | 5 min prep 

SERVES 4 

· 1 tablespoon extra-virgin olive oil 

· 1 tablespoon butter 

· 2 garlic cloves, minced 

· 2 shallots, minced 

· 1 cup vodka 

· 1 cup chicken stock 

· 1 (32 ounce) can crushed tomatoes (32 ounces) 

· coarse salt 

· pepper 

· 16 ounces pasta, such as penne rigate 

· 1/2 cup heavy cream 

· 20 leaves fresh basil, shredded 

1. Heat a large skillet over moderate heat. Add oil, butter, garlic, and shallots. Gently saute shallots for 3 to 5 minutes to develop their sweetness. Reduce vodka by half, this will take 2 or 3 minutes. 

2. Add chicken stock, tomatoes. Bring sauce to a bubble and reduce heat to simmer. Season with salt and pepper as much as you like. 

3. While sauce simmers, cook pasta in until cooked to al dente. 

4. Stir cream into sauce. When sauce returns to a bubble, remove it from heat. Drain pasta. Toss hot pasta with sauce and basil leaves. 

5. This recipe will make enough for 2 couples. To serve a romantic dinner just for 2, reserve half the sauce to freeze for another supper before the addition of basil, and only cook half the pasta. 

 

 

 

Entrée:
Bourbon-Marinated Flank Steak 

40 min | 20 min prep 

SERVES 10 -12 

· 1/2 cup packed brown sugar 

· 1/2 cup bourbon 

· 1/3 cup soy sauce 

· 2 tablespoons lemon juice 

· 1 tablespoon worcestershire sauce 

· 1 teaspoon fresh coarse ground black pepper 

· 1/4 teaspoon hot pepper sauce 

· 1 cup water 

· 2 flank steaks, well trimmed (about 1 1/2 pounds each) or beef top round steak, about 1 1/2 inches thick (about 1 1/2 pounds each) 

1. Prepare marinade; In large plastic bag, Mix 1 cup water with all the ingredients except steaks. 

2. Add steaks, turning to coat, seal bag, pressing out excess air. 

3. Place bag in shallow glass baking dish and refrigerate at least 4 hours or over night, turning bag occasionally. 

4. Remove steaks from marinade. 

5. Discard marinade. 

6. Put steaks on grill over medium heat and cook 15 to 20 minutes for medium-rare or until desired doneness, turning once. 
7. (Or preheat broiler and place steaks on rack in broiling pan. Broil steaks at closet position to source of heat for 15 to 20 minutes for medium-rare) If using top round grill or broil for 25 to 30 minutes. 

 

 

 

Dessert:

Rahmapfelkuchen (Apple and Rum Custard Cake)

SERVES 8 

CRUST

· 1 1/2 cups flour, Unbleached, Unsifted 

· 5 tablespoons sugar 

· 1 tablespoon lemon, rind of, Grated 

· 2/3 cup butter or margarine 

· 1 large egg yolk 

· 1 tablespoon milk 

FILLING

· 1/2 cup soft breadcrumbs 

· 2 tablespoons butter or margarine, Melted 

· 4 cups apples, Tart, Sliced 

· 1 tablespoon lemon juice 

· 1/4 cup sugar 

· 1/4 cup raisins (Soak raisins in 1/4 cup rum for 1/2 hour before using.) 

· 1/4 cup rum 

· 3 large eggs, Beaten 

· 1/3 cup sugar 

· 1 3/4 cups milk 

CRUST:
1. To make crust, mix flour, sugar, and lemon rind. 

2. Cut in butter or margarine until mixture resembles coarse crumbs. 

3. Add egg yolk and 1 T of milk; mix gently to form a dough. 

4. Pat into bottom of a 10-inch Springform pan that has sides only greased. 

5. Press dough up sides of pan for 1 inch. 

FILLING:
1. Toss together bread crumbs and melted butter. 

2. Spread evenly over pastry crust. 

3. Toss apple slices, lemon juice, and 1/4 c of sugar. 

4. Spread apples over crumbs. 

5. Drain raisins, reserving rum, and sprinkle raisins over apples. 

6. Bake in a preheated 350 degree F. oven for 15 minutes. 

7. Beat eggs and sugar until thick and lemon-colored. 

8. Stir in milk and reserved rum. 

9. Pour custard over apples and bake for 45 to 60 minutes at 350 degrees F. 

10. until custard is set. 

11. Cool completely before serving. 

12. Do NOT remove springform pan until cool. 
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