KIDS' MENU!!!


Pizza


Carrots


Macaroni and Cheese


Chicken Strips -- we'll do these


Brownie Sundae


Wine is welcome, but juice boxes will be provided.


---


Pizza:


Shiitake and Gruyere Pizza


http://www.epicurious.com/recipes/food/views/Shiitake-and-Gruyere-Pizzas-11362


Serves 4


Topping 


1 teaspoon olive oil 


1 pound fresh shiitake mushrooms, stems discarded and caps cut into 1/2-inch-thick slices 


1 pound white mushrooms, cut into 1/4-inch-thick slices 


2 large garlic cloves, minced 


2 tablespoons medium-dry Sherry 


1 tablespoon fresh lemon juice 


4 teaspoons yellow cornmeal 


1/2 cup packed fresh parsley leaves, washed well, spun dry, and chopped 


3 ounces Gruyère, grated (about 3/4 cup)


�For Pizza Dough 


3/4 cup warm water (110°-115°F.) plus additional tablespoon if necessary 


a 1/4-ounce package (2 1/2 teaspoons) active dry yeast 


2 cups all-purpose flour 


1 1/2 teaspoons salt





Make Pizza dough�In a large bowl stir together water and yeast and let stand until foamy, about 5 minutes. Stir in flour and salt and blend until mixture forms a dough, adding additional tablespoon water if too dry. On a lightly floured surface knead dough about 10 minutes, or until smooth and elastic. (Alternatively, dough may be made in a standing electric mixer. In bowl of mixture make dough as described above. With dough hook knead dough about 5 minutes, or until smooth and elastic.) 


Put dough in a very lightly oiled deep bowl, turning to coat, and let rise, covered loosely, in a warm place 1 1/2 hours, or until doubled in bulk. Punch dough and divide into 4 equal pieces. Dough keeps, each piece put in a small, sealable plastic bag and sealed, pressing out excess air, chilled overnight or frozen 2 weeks. If dough is frozen, thaw overnight in refrigerator before using. Makes enough dough for four 12 by 6-inch oval pizzas. 


Make the Pizzas�Preheat the oven to 500°F. 


In a large heavy non-stick skillet heat oil over moderately high heat until hot but not smoking and sauté mushrooms and garlic with Sherry, lemon juice, and salt to taste 10 minutes, or until liquid is evaporated. Cool mixture slightly. Mushroom mixture may be made 1 day ahead and chilled, covered. 


On a work surface sprinkled with 1 teaspoon cornmeal roll out 1 piece of dough into a 12 by 6-inch oval and transfer to a baking sheet. Repeat with remaining cornmeal and dough, ending up with 2 ovals on each of 2 baking sheets. 


Stir parsley and Gruyère into mushroom mixture and spread evenly on dough ovals, leaving a 1/2-inch border around edge of each pizza. 


Bake pizzas in lower and middle thirds of oven 15 minutes, or until crusts are crisp and pale golden. 








Carrots:


Honey-Glazed Roasted Carrots and Parsnips


http://www.epicurious.com/recipes/food/views/Honey-Glazed-Roasted-Carrots-and-Parsnips-233404


Serves 8


2 pounds carrots (1 to 1 1/2 inches in diameter), peeled, halved lengthwise 


2 pounds parsnips (1 to 1 1/2 inches in diameter), peeled, halved lengthwise 


6 tablespoons olive oil





1 1/2 tablespoons butter 


1 1/2 tablespoons honey 


1 teaspoon balsamic vinegar





Position 1 rack in center and 1 rack in bottom third of oven and preheat to 400°F. Line 2 rimmed baking sheets with foil. Divide carrots and parsnips between prepared sheets. Sprinkle generously with salt and pepper, then drizzle 3 tablespoons oil over vegetables on each sheet; toss to coat. 


Roast vegetables 10 minutes; stir. Roast vegetables 10 minutes longer, stir, and reverse sheets. Continue roasting until vegetables are tender and slightly charred, about 15 minutes longer. (Can be prepared 2 hours ahead. Tent with foil and let stand at room temperature. Rewarm uncovered in 350°F oven 10 minutes.) 


Melt butter in heavy small saucepan over medium heat. Stir in honey and vinegar. Drizzle honey glaze over vegetables and serve. 





Macaroni and Cheese:


Macaroni and Cheese with Bacon


http://www.recipegirl.com/2007/10/17/macaroni-cheese-with-bacon/


Serves 12


Ingredients:


CRUMBLY TOPPING:�2 cloves garlic�3 Tablespoons finely chopped parsley�6 slices white bread, crusts removed, torn into pieces�2 Tablespoons butter, melted


MAC & CHEESE:�12 ounces (1 package) center-cut bacon, chopped into 1-inch pieces�3 Tablespoons butter�1 pound pasta (elbows or shells), cooked until very al dente- still the slightest bit crunchy (or 2-3 minutes less than the suggested cooking time on the box)�5 1/2 cups whole milk, heated until warm�1/2 cup all-purpose flour�1 1/2 Tablespoons chopped fresh thyme�1 teaspoon mustard powder�1 teaspoon red pepper flakes�3/4 teaspoon kosher salt, or more to taste�1/2 teaspoon freshly ground black pepper�1/4 teaspoon ground nutmeg�12 ounces (or 4 cups) sharp white cheddar cheese, shredded & divided�8 ounces herb & garlic flavored Chevre cheese (goat cheese), crumbled�1/2 cup grated Parmigiano Reggiano cheese


Directions:


1. Preheat oven to 375 degrees F. Butter a 3 to 4 quart casserole dish.


2. Prepare breadcrumbs: Place garlic and parsley in the bowl of a food processor fitted with the steel blade and pulse until they?re minced. Add bread pieces and pulse until bread turns into crumbs and mixture is combined. Pour in butter and pulse until mixed in. Remove breadcrumbs to a bowl and set aside.


3. In a large skillet, sauté bacon until it is almost crisp. Remove bacon to paper towels to drain. Spoon out oil from pan, reserving about 1 Tablespoon of bacon drippings. Add 3 Tablespoons butter to the bacon drippings and heat to medium. When butter sizzles, add flour and cook, stirring, for 1 minute. Slowly pour hot milk into flour-butter mixture while whisking. Continue cooking, whisking constantly, until mixture bubbles up and becomes thick. Remove pan from heat and stir in thyme, mustard powder, red pepper flakes, salt, pepper and nutmeg. Then stir in 3 cups cheddar and Chevre and Parmigiano cheeses. 


4. Stir cooked pasta and cooked bacon into the cheese sauce. Pour mixture into prepared casserole dish. It will be very soupy. Sprinkle remaining cheddar onto the pasta. Scatter herbed breadcrumbs over the top. 


5. Bake until browned on top, about 30 minutes. Check at 15 minutes to make sure the breadcrumbs aren't browning too quickly (if they are, just place a sheet of foil loosely over the top). Transfer dish to a wire rack to cool for 5 minutes. Serve.





Chicken Strips:


Parmesan-Panko Crusted Chicken with Lemon Butter Sauce


http://www.mylifeasamrs.com/2011/10/parmesan-panko-crusted-chicken-with-lemon-butter-sauce.html


Serves 4


Ingredients:


For the Chicken:�4 chicken breasts, pounded thin (1/3" or so)�1/2-3/4 cup flour�1 teaspoon salt�1/2 teaspoon black pepper�2 eggs, beaten�1 cup whole wheat panko bread crumbs�3/4 cup grated parmesan cheese�2 tablespoons butter, divided�2 tablespoons olive oil, divided


For the Lemon Butter Sauce:�2 tablespoons butter�1 tablespoon olive oil�1/3 cup chicken broth�1/4 teaspoon dried oregano�salt & pepper to taste�1 1/2 tablespoons flour�4 tablespoons lemon juice�3/4 cup half and half (or cream)


Directions:


For the Chicken:�Set up an assembly line of three rimmed dishes. In the first dish, add the flour, salt, and pepper; mix well. In the second dish, add the 2 beaten eggs. In the last dish, combine the panko and parmesan cheese. 


Preheat oven to 350° F. Line a large jelly roll pan/baking sheet with foil, and top with an oven-safe cookie cooling rack. Spray well with non-stick cooking spray. Set aside.


Heat 1 tablespoon each of the butter and olive oil in a non-stick skillet over medium-high heat. Once the pan is nice and hot, pan sear the chicken (only 2 at a time to avoid over-crowding) for 2-3 minutes per side. Keep a close eye as they will brown quickly due to the parmesan cheese. They should be nice and golden when you flip them. Once both sides are browned, remove and place onto prepared pan. Add the remaining tablespoon of butter and olive oil and repeat process with the last 2 chicken breasts.


Place pan into oven and bake for 12-18 minutes at 350º F until chicken is cooked through (cooking time depends on how thin you pound out the chicken).


For the Lemon Butter Sauce:�While chicken is baking, add the butter, olive oil, and chicken broth to the pan that the chicken was cooked in. Bring to a simmer and whisk the flour into it until all of the lumps have been removed and it begins to thicken. Season with oregano, salt, and pepper. reduce heat to low. Once chicken is about ready, add the half and half and lemon juice to the sauce and whisk together until warmed through. Serve chicken over mashed potatoes with a drizzle of the sauce. Delicious!





Brownie Sundae:


Caramel-Pecan Brownies


http://www.finecooking.com/recipes/caramel-pecan-chocolate-brownies.aspx


Yield: 36 brownies -- we'll provide ice cream for sundaes!


�
For the brownies �6 oz. (12 Tbs.) unsalted butter, cut into 1/2-inch pieces; more softened for the pan �4 oz. unsweetened chocolate, coarsely chopped �4 large eggs �1-3/4 cups granulated sugar �1-1/2 tsp. pure vanilla extract �1/4 tsp. table salt �3-3/8 oz. (3/4 cup) unbleached all-purpose flour �3/4 oz. (1/4 cup) natural cocoa powder �1-1/2 cups pecans, coarsely chopped 


Tip: For the best results, measure your flour by weight instead of volume. (1 cup of all-purpose flour equals 4-1/2 oz.) If you don?t have a scale, be sure to use the proper technique when filling your measuring cups.


For the topping �1 recipe Basic Caramel �1/2 cup heavy cream �3 Tbs. unsalted butter, cut into 3 pieces �1 tsp. pure vanilla extract �1/4 tsp. table salt 


For the garnish �2 oz. bittersweet chocolate, coarsely chopped �1 Tbs. heavy cream �1/2 cup pecans, toasted and chopped 


�



Make the brownies 


Position a rack in the center of the oven and heat the oven to 350°F. Butter the bottom and sides of a 9x13-inch baking pan. Put the butter and chocolate in a medium heavy-duty saucepan over low heat and stir constantly until melted and smooth. Remove from the heat and set aside.


In a medium bowl, whisk the eggs until well blended. Gradually whisk in the sugar and then whisk vigorously until well blended. Whisk in the melted chocolate mixture, vanilla extract, and salt. Whisk in the flour and cocoa powder until blended. Stir in the pecans and then scrape the batter into the prepared pan, smoothing it into an even layer with a spatula.


Bake until a toothpick inserted in the center of the brownies comes out with a few moist crumbs clinging to it, 20 to 22 minutes. Transfer the pan to a wire rack and, if necessary, gently press down any puffed areas with a spatula to make the top level. Let cool about 5 minutes.


Make the topping 


While the brownies are baking, make the Basic Caramel according to the directions. Remove the pan from the heat and carefully add the cream?the mixture will bubble up furiously. Once the bubbling has subsided, add the butter and gently whisk until completely melted. Whisk in the vanilla extract and salt. Pour the caramel topping over the brownies, using a spatula to spread it evenly over the entire top. Let the brownies cool on the rack for 45 minutes and then refrigerate until the caramel topping is set, at least 1 hour.


Garnish the brownies 


Combine the chocolate and heavy cream in a small saucepan over low heat and stir constantly until melted and smooth. Pour the chocolate into a small piping bag fitted with a 1/8-inch plain tip. (Or put it in a small zip-top bag and seal the bag. Using scissors, snip off a corner of the bag to make a small hole.) Drizzle the chocolate over the brownies in a zigzag pattern. Sprinkle the chopped pecans over the top. Refrigerate until the chocolate is set, about 30 minutes.


Cut the brownies into 36 rectangles. Serve chilled or at room temperature.


Basic Caramel


�
1 cup granulated sugar �1/4 tsp. fresh lemon juice 


1/4 cup cold water


�



Fill a cup measure halfway with water and put a pastry brush in it; this will be used for washing down the sides of the pan to prevent crystallization. In a heavy-duty 2-quart saucepan, stir the sugar, lemon juice, and 1/4 cup cold water. Brush down the sides of the pan with water to wash away any sugar crystals.


Bring to a boil over medium-high heat and cook, occasionally brushing down the sides of the pan, until the mixture starts to color around the edges, 5 to 8 minutes.


Gently swirl the pan once to even out the color and prevent the sugar from burning in isolated spots. Continue to cook until the sugar turns medium amber, about 30 seconds more. (Once the mixture begins to color, it will darken very quickly, so keep an eye on it.)








