Piemonte Dinner Club 

Benvenuto ai piedi delle Alpi, dove il cibo è ricco, i sapori sono complessi e il vino è scuro e vellutato!

Piano piano mangiare e godere! 

Il Menu 

Antipasti: 

Bruschetta with Shallots 

Yield:  16 slices 
Ingredients 
·       12 roma (plum) tomatoes, chopped 
·       1 tablespoon minced garlic 
·       2 tablespoons minced shallots 
·       1 cup chopped fresh basil leaves 
·       1 teaspoon fresh lemon juice 
·       salt to taste 
·       freshly ground black pepper to taste 
·       1/3 cup extra virgin olive oil 
·       3 cloves garlic, cut into slivers 
·       1/4 cup extra virgin olive oil 
·       1 (1 pound) loaf Italian bread, cut into 1/2 inch slices 
Directions 
1.      In a large bowl, toss together the roma tomatoes, minced garlic, shallots, basil, lemon juice, salt, pepper and 1/3 cup olive oil. 
2.      Place the slivered garlic and 1/4 cup olive oil in small saucepan over medium heat. Slowly cook and stir 2 to 3 minutes. Discard garlic. 
3.      Toast the bread slices, and brush with the olive oil heated with garlic. Top slices with the roma tomato mixture. 



Arangini 
Yield:  24 balls 
Ingredients 
·       3 3/4 cups water 
·       1 1/3 cups uncooked brown rice 
·       2 cloves garlic 
·       1 bay leaf 
·       1/4 teaspoon salt 
·       4 ounces thinly sliced prosciutto, chopped 
·       4 ounces mozzarella cheese, diced 
·       1/4 cup chopped fresh basil 
·       3 teaspoons extra virgin olive oil, divided 
·       5 egg whites, divided 
·       3 tablespoons freshly grated Parmesan cheese 
·       1 cup dry bread crumbs 
·       3 cups vegetable oil for frying 
Directions 
1.      Bring water to a boil in a saucepan. Stir in the rice, and add the garlic, bay leaf and salt. Return to a boil, reduce heat to low, cover, and simmer for 30 minutes, or until rice is tender. Remove from heat, discard garlic and bay leaf, and allow to cool. 
2.      In a medium bowl, combine the prosciutto, mozzarella cheese, and basil. Pour 2 teaspoons of the olive oil over, and toss to coat. 
3.      Stir 3 egg whites and the Parmesan cheese into the rice until well blended. Stir the resulting rice mixture into the mozzarella and basil mixture until ingredients are evenly distributed. 
4.      Heat 2 inches of oil in a deep-fryer to 350 degrees F (175 degrees C). Place bread crumbs in one shallow bowl, and whisk together 2 remaining egg whites and 1 teaspoon of olive oil in another shallow bowl. 
5.      Wet hands, and shape the rice mixture into 24 balls. Dip each ball in the egg whites, then coat with bread crumbs.. Deep fry the rice balls a few at a time until golden brown, about 30 seconds per batch. Drain on paper towels, and serve hot. 



Primo 
Leek, Bacon, and Pea Risotto 

Serves 4 (should probably double) 
Ingredients 
·       2 leeks, white and light-green parts only 
·       12 cups (96 ounces) low-sodium chicken broth 
·       4 slices bacon, cut crosswise into strips 
·       2 1/2 cups Arborio rice 
·       1 cup dry white wine 
·       3/4 cup frozen peas (optional) 
·       1/2 cup finely grated Parmesan, plus more for serving 
·       1 to 2 tablespoons fresh lemon juice 
·       Coarse salt and ground pepper 
Directions 
1.      Halve leeks lengthwise; rinse thoroughly. Pat dry; thinly slice. In a saucepan, bring broth to a simmer over medium. Meanwhile, in a large, straight-sided skillet or Dutch oven, cook bacon over medium, stirring, until lightly browned but not crisp, 5 minutes. Add leeks; cook, stirring, until softened, 2 minutes. Increase heat to medium-high.. Add rice and cook, stirring, until translucent around edges, 1 minute. 
2.      Add wine and stir until evaporated, about 2 minutes. Add 1 cup broth. Reduce heat to medium-low and cook, stirring, until broth is absorbed, about 2 minutes. Repeat process, gradually adding broth, until rice is al dente and risotto is creamy (you may not need all the broth), about 35 minutes. Stir in peas (if using) after the final addition of broth. 
3.      Remove skillet from heat and stir in Parmesan. Cover and let stand 2 minutes. Season risotto with lemon juice, salt, and pepper. Reserve half the risotto (about 4 cups) in refrigerator for risotto cakes. Serve remaining risotto with Parmesan. 
Contorni 



Pan-Fried Asparagus 

Serves 4 (should probably double) 
Ingredients 
·       1/4 cup butter 
·       2 tablespoons olive oil 
·       1 teaspoon coarse salt 
·       1/4 teaspoon ground black pepper 
·       3 cloves garlic, minced 
·       1 pound fresh asparagus spears, trimmed 
Directions 
1.      Melt butter in a skillet over medium-high heat. Stir in the olive oil, salt, and pepper. Cook garlic in butter for a minute, but do not brown. Add asparagus, and cook for 10 minutes, turning asparagus to ensure even cooking. 


Broiled Zucchini and Potatoes with Parmesan Crust 

Serves 4 (should probably double) 
Ingredients 
·       4 small new potatoes (red or white, about 1 1/2 inches in diameter) 
·       2 tablespoons butter 
·       1 clove <http://www.foodterms.com/encyclopedia/clove/index.html>  garlic, minced 
·       1 teaspoon chopped fresh thyme <http://www.foodterms.com/encyclopedia/thyme/index.html>  leaves 
·       1 teaspoon chopped fresh rosemary <http://www.foodterms.com/encyclopedia/rosemary/index.html>  leaves 
·       2 small zucchini, cut in 1/2 lengthwise (about 1-inch wide by 5 inches long) 
·       Pinch <http://www.foodterms.com/encyclopedia/pinch/index..html>  kosher salt <http://www.foodterms.com/encyclopedia/salt/index.html>  and freshly ground black pepper 
·       1/4 cup grated Parmesan 
Directions 
Bring a medium pot of water to a boil <http://www.foodterms.com/encyclopedia/boil/index.html>  over high heat. Add the potatoes and cook until just tender, about 8 to 10 minutes. Drain <http://www.foodterms.com/encyclopedia/drain/index.html>  the potatoes and let cool. When cool, cut the potatoes in half. 
Place a medium saute pan over medium heat. Add the butter, garlic <http://www.foodterms.com/encyclopedia/garlic/index.html> , thyme and rosemary and let cook until the butter melts, about 2 minutes. Meanwhile, season the cut sides of the zucchini and potatoes <http://www.foodterms.com/encyclopedia/potato/index.html>  with salt and pepper. Carefully place the zucchini and potatoes cut side down in the melted butter <http://www.foodterms.com/encyclopedia/butter/index.html> . Let them cook until golden brown, about 12 to 15 minutes. 
Preheat the broiler. Line a baking sheet with foil. Place the browed zucchini <http://www.foodterms.com/encyclopedia/zucchini/index.html>  and potatoes on the baking sheet cut side up. Sprinkle the tops with the Parmesan <http://www.foodterms.com/encyclopedia/parmesan/index.html> . Place in the broiler until the cheese <http://www.foodterms.com/encyclopedia/cheese/index.html>  is golden brown, about 4 minutes. Transfer to a plate and serve. 



Secondo 

Brasato al Barolo 

Serves 6 (should probably double) 
Ingredients: 
·       3 pounds beef, either rump roast or a similar cut, not too lean or it will be dry 
·       A bottle of Barolo or similar full bodied tannic red wine 
·       A large onion, or 2 if you prefer. 
·       A large carrot 
·       A stalk of celery 
·       A bay leaf 
·       Peppercorns to taste 
·       Butcher's twine 
·       2 tablespoons butter and 2 tablespoons prosciutto fat (if need be use just 4 tablespoons butter) 
·       1/4 cup cognac (optional) 
·       Salt to taste. 
Preparation: 
Begin the day before you plan to cook the meat. Slice the onion, celery, and carrot, and put them in a bowl with the meat, bay leaf, and peppercorns. Pour the wine over the mixture and marinate it until the next day, turning the meat occasionally. 
Remove the meat, reserving the marinade, and pat the meat dry. Strain the marinade, bring it to a boil, and cook it until it's reduced by half. In the meantime, tie the meat with string so it keeps its shape and brown it in a pot with the butter and prosciutto fat. Once it's well browned on all sides, sprinkle the cognac over the meat, if you're using it, and light it. When the flames have gone out, season the meat with salt, pour the reduced marinade over it, add the vegetables that it marinated with, cover everything, and simmer over a low flame until the meat is done, about two hours. When the meat is done remove it to a platter and remove the string. Remove and discard the bay leaf. Remove the vegetables with a slotted spoon and either put them through a food mill or blend them. Degrease the sauce, stir the blended vegetables back into it, pour it over the meat, and serve. The meat should be so tender it could be carved with a spoon. 
Serve it with mashed potatoes or a steaming polenta <http://italianfood.about.com/library/rec/blr0081.htm> , and the other vegetables you prefer. And, of course, a bottle of Barolo. 



Dolce 
Limoncello Semifreddo with Raspberry Sauce 

Serves 8 (Double if you think we like dessert. J) 
Ingredients 
·       6    egg yolks, lightly beaten 
·       2  cups  whole milk 
·       2/3  cup  sugar 
·       1/4  cup  limoncello (Italian lemon liqueur) 
·       1  teaspoon  finely shredded lemon peel 
·       1-1/2  cups  whipping cream 
·       1  cup  crushed almond biscotti or amaretti 
·       2/3  cup  slivered almonds, toasted 
·       1/3  cup  chopped white baking chocolate 
·       3  cups  fresh or frozen raspberries 
·       1  tablespoon  balsamic vinegar 
·       1/4  cup  sugar 
·       1  teaspoon  cornstarch 
·           Lemon wedges and/or fresh raspberries (optional) 
Directions 
1. For custard, in a medium saucepan combine egg yolks, milk, and the 2/3 cup sugar. Cook and stir over medium heat just until mixture coats the back of a clean metal spoon. Place saucepan in a large bowl of ice water and stir frequently until mixture is cool. Stir in lemoncello and lemon peel; set aside. 
2. In a large bowl beat cream with an electric mixer on medium to high speed until stiff peaks form (tips stand straight). Gently fold egg mixture into whipped cream; set aside. In a small bowl combine biscotti, almonds, and white chocolate; set aside. 
3. Line a 9x5x3-inch loaf pan with plastic wrap. Spread one-third of the custard in bottom of prepared pan. Freeze for 30 minutes. Top with half of the biscotti mixture.. Spread another one-third custard in pan. Freeze for 30 minutes. Top with remaining biscotti mixture. Spread remaining custard in pan. Cover and freeze for 6 to 24 hours. 
4. Meanwhile, for sauce, thaw raspberries, if frozen; do not drain. In a blender or food processor combine the 3 cups raspberries and vinegar. Cover and blend until smooth. Strain berry mixture through a fine-mesh sieve into a bowl; discard seeds. In a small saucepan combine the 1/4 cup sugar and cornstarch. Add strained berry mixture. Cook and stir over medium heat until thickened and bubbly. Cook and stir for 2 minutes more. Transfer to a bowl. Cover and chill for at least 1 hour. 
5. To serve, invert loaf onto a chilled serving platter; remove plastic wrap. Cut into slices; serve on chilled dessert plates with sauce. If desired, garnish with lemon wedges and/or additional fresh raspberries. 

