August 2011 Dinner Club

DRINKS (Tony will make): Caipirinha

1 lime cut into 8 wedges

 2 Tablespoons ultrafine baker’s sugar

Sprite

Ice

2 ounces cachaca (sugar cane rum)

Muddle lime and sugar together in a lowball glass.  Fill glass with ice, add cachaca and a splash of sprite. Shake to chill, garnish with fresh lime slices.

Appetizer:  Mini Crab Cakes with Cilantro-Lime Aioli

Adapted from Bon Appetit, April 2009

If lump crab stretches your budget too much, feel free to replace with claw meat. It’s usually half the price and the flavor and texture will be similar in a recipe like this. Avoid the temptation to use imitation crab (or “krab”) as it’s loaded with preservatives, artificial color, and sugar. 
Ingredients
8 oz Neufchâtel or cream cheese, room temperature

3/4 cup grated Pecorino cheese

1 large egg

1/4 cup plain Greek-style yogurt such as Fage or Oikos

2 teaspoons finely grated lemon peel

4 teaspoons plus 2 tablespoons chopped fresh chives, divided

1/4 teaspoon coarse kosher salt

1/4 teaspoon cayenne pepper

1/2 teaspoon Old Bay seasoning

6 oz fresh lump crabmeat, picked over and coarsely shredded

1 cup panko (Japanese breadcrumbs)

1/4 cup unsalted butter, melted, plus more for pans

Fresh chives

Cilantro-lime aioli (recipe below)

2 mini muffin pans

Directions

In the bowl of your electric mixer with the paddle attachment, beat the cream cheese until smooth. Add 1/4 cup of the Pecorino and the egg; beat until incorporated. Beat in the yogurt, zest, 4 teaspoons chopped chives, salt, and spices. Fold in the crabmeat. This can be made up to 1 day ahead (just keep chill and covered in the rerigerator)

Preheat oven to 350 degrees.

Generously butter 2 mini muffin pans. Toss the breadcrumbs with 1/2 cup of Pecorino and 2 tablespoons of chopped chives. Drizzle 1/4 cup melted butter and mix until evenly moistened.

Press 1 rounded teaspoon of panko into the bottom of your prepared muffin tins. Top with 1 tablespoon of crab filling. Sprinkle with more panko until it is full covered. Continue until you have used all the bread crumbs and all the fillings

Bake the crab cakes until golden on top and slightly puffed, about 30 minutes. Cool in pans for 5 minutes, then use a skewer or knife to gently loosen the cakes and remove from the pan. Arrange on baking sheets and let stand at room temperature. Rewarm in 350 degree oven for 6 minutes before serving.

Serve with aioli dressing, see below.

Cilantro-Lime Aioli
This aioli is a brilliant addition to seafood, but can also be used in sandwiches or over grilled chicken
Ingredients
1 cup mayonnaise

Juice of half a lime

1/2 teaspoon Dijon mustard (not course grained)

2 garlic cloves, minced

1 bunch cilantro, washed, trimmed of the stem bottoms, and patted dry

Kosher salt

Directions
Mix mayonnaise,  lime juice, and mustard in food processor until creamy.

Add the garlic cloves and cilantro in small bunches, allowing it all to be processed and incorporated. Season with kosher salt to taste.

Chill, covered, until ready to use.

Mix green salad with citrus herb vinaigrette 

Ingredients



Spring mix salad greens

· 

Dressing:
                    2/3 cup extra virgin olive oil
· 

1/4 cup sugar
· 

3 tablespoons water
· 

2 tablespoons white wine vinegar
· 

4 teaspoons garlic, minced

· 

1 tablespoon Grey Poupon Dijon Mustard
· 

2 teaspoons lime juice
· 

2 teaspoons lemon juice
· 

2 teaspoons fresh parsley, minced

· 

1/2 teaspoon dried basil
· 

1/4 teaspoon dried oregano
· 

1/4 teaspoon salt
· 

1/8 teaspoon fresh ground black pepper
· 

Whisk all dressing ingredients in a bowl;

· 

Microwave on high for one minute or until the mixture bubbles rapidly;

· 

Whisk for one minute more until mixture forms an emulsion;

· 

Cover and chill for one hour before serving. Serve over spring mix salad greens.

Cedar Plank Grilled Salmon
· 3 (12 inch) untreated cedar planks

· 2 tablespoons rice vinegar

· 2 teaspoon toasted sesame oil

· 1/3 cup soy sauce

· 1/4 cup chopped green onions

· 1 tablespoon grated fresh ginger root

· 1 teaspoon minced garlic

· Juice of 1 lemon

· 2 (2 pound) salmon fillets, skin removed

· Directions 

· Mix rice vinegar, sesame oil, soy sauce, onions,  ginger, and garlic. Pour over salmon and marinate for 30 mins. up to 4 hours. Presoak the cedar planks at least 4 hours (up to 24). This will prevent them from catching fire during the grilling process.

· Preheat outdoor grill for medium heat (300 - 400degrees F).

· Place the planks on the grate. They are ready for grilling when they start to smoke and crackle just a little. 

Season the salmon with salt and pepper and drizzle with lemon juice just before grilling.

Place your salmon fillets or steaks onto the planks. Cover, and grill for about 20 minutes. Then turn off the heat and keep it on the grill for about 5 more minutes before serving. Your salmon is done when you can flake it with a fork.

Lemon-dill green beans 

INGREDIENTS
· 1 pound green beans, trimmed

· 4 teaspoons chopped fresh dill

· 1 tablespoon minced shallot

· 1 tablespoon extra-virgin olive oil

· 1 tablespoon lemon juice

· 1 teaspoon whole-grain mustard

· 1/4 teaspoon salt


1/4 teaspoon freshly ground pepper

PREPARATION
Bring an inch of water to a boil in a large saucepan fitted with a steamer basket. Add green beans, cover and cook until tender-crisp, 5 to 7 minutes. Remove from the heat.

Meanwhile, whisk dill, shallot, oil, lemon juice, mustard, salt and pepper in a large bowl. Add the green beans and toss to coat. Let stand about 10 minutes before serving to blend flavors. 4-6 servings.

Herbed Corn Edamame Succotasch

INGREDIENTS
· 

1 1/2 cups frozen or fresh shelled edamame 

· 

1 tablespoon canola oil

· 

1/2 cup chopped red bell pepper

· 

1/4 cup chopped onion

· 

2 cloves garlic, minced

· 

2 cups corn kernels

· 

3 tablespoons dry white wine or water

· 

2 tablespoons rice vinegar

· 

2 tablespoons chopped fresh parsley

· 

2 tablespoons chopped fresh basil or 1 teaspoon dried

· 

1/2 teaspoon salt




Freshly ground pepper to taste

PREPARATION

Cook edamame in a large saucepan of lightly salted water until tender, about 4 minutes or according to package directions. Drain well.

Heat oil in a large nonstick skillet over medium heat. Add bell pepper, onion and garlic; cook, stirring frequently, until vegetables start to soften, about 2 minutes. Stir in corn, wine (or water) and the edamame; cook, stirring frequently, for 4 minutes. Remove from the heat. Stir in vinegar, parsley, basil, salt and pepper. Serve immediately.

Key Lime Pie

Ingredients

· 1 1/2 cups graham cracker crumbs

· 1/2 cup granulated sugar

· 4 tablespoons (1/2 stick butter) melted

· 2 (14-ounce) cans sweetened condensed milk

· 1 cup key lime juice

· 2 whole eggs
· Topping:

· 1 cup cold heavy cream

· 1/4 cup sugar

· 1/2 tsp. Pure vanilla extract

· 2-3 tablespoons lime zest for garnish

Directions

Preheat the oven to 375 degrees F.

In a bowl, mix the graham cracker crumbs, sugar, and butter with your hands. Press the mixture firmly into a 9-inch pie pan, and bake until brown, about 15-20 minutes. Remove from the oven and allow to cool to room temperature before filling.

Lower the oven temperature to 325 degrees F.

In a separate bowl, combine the sweetened condensed milk, lime juice, and eggs. Whisk until well blended and place the filling in the cooled pie shell. Bake in the oven for 15 minutes and allow to chill in the refrigerator for at least 2 hours.

Once pie is chilled, combine the cream,  sugar, and vanilla to make whipped cream. Top pie with whipped cream and lime zest for garnish.  Serve chilled.
