Grilled Asparagus & Goat Cheese Quesadilla with Tomato Jam and Cilantro Yogurt

Bolo Salad with Chorizo, Cabrales Blue Cheese, and Tomatoes

Whipped Potatoes with Cilantro Pesto

Roasted Green Beans with Shallots and Hazelnuts 
New Mexican Rubbed Pork Tenderloin with Bourbon-Ancho Sauce

Grilled Pineapple with Pound Cake and Rum-Caramel Sauce 
Mesa Grill’s White Peach Margarita

Grilled Asparagus & Goat Cheese Quesadilla with Tomato Jam and Cilantro Yogurt

Grilled Asparagus & Goat Cheese Quesadilla with Tomato Jam and Cilantro Yogurt
Serves: 4

Cilantro Yogurt
1 cup greek yogurt
Juice of ½ lime
3 tablespoons finely chopped fresh cilantro
Salt and freshly ground black pepper

Whisk together all ingredients in a small bowl.

Tomato Jam
2 tablespoons canola oil
1 small red onion, finely diced
1 clove garlic, finely chopped
1 teaspoon ground allspice
½ teaspoon ground clove
2 cups canned plum tomatoes, drained and squeezed
¼ cup ketchup
½ habanero, chopped
2 tablespoons molasses
2 tablespoons balsamic vinegar
1 tablespoon honey
Salt and freshly ground black pepper

1. Heat oil in a medium saucepan over high heat. Add the onion and cook until soft. Add the garlic and cook for 1 minute. Add the allspice and clove and cook for 30 seconds. 
2. Stir in remaining ingredients and cook until tomatoes are soft and the mixture has thickened, 25-30 minutes, stirring occasionally. 
3. Transfer to a food processor and process until smooth; season with salt and pepper. Let cool to room temperature before serving. 

Quesadilla
20 thin stalks asparagus, trimmed
4 tablespoons canola oil
Salt and freshly ground black pepper
Twelve 6-inch flour tortillas
¾ cup grated Monterey Jack cheese
¾ cup grated white cheddar cheese
8-ounces goat cheese, crumbled
2 teaspoons ancho chile powder
¼ cup grated cotija cheese
Cilantro leaves


1. Preheat grill or grill pan over high heat. Brush asparagus with 2 taablespoons of the oil and season with salt and pepper. Grill for 3-4 minutes until almost cooked through (it will continue to cook in the oven). 
2. Preheat oven to 425 degrees F. Place 8 tortillas on a work surface. Divide the cheeses among the tortillas. Place 5 spears of the asparagus on 4 of the tortillas and season each layer with salt and pepper. Stack to make two 2 layer tortillas and cover each with the remaining tortillas. 
3. Transfer tortillas to an ungreased baking sheet (you may need 2). Brush the tops with the remaining oil and sprinkle with the ancho powder and cotija cheese and bake for 8-10 minutes or until the tortillas are lightly golden brown and crisp and the cheese has melted. Cut into quarters and top each quarter with a tablespoon of the tomato jam and top the jam with a teaspoon of the cilantro yogurt and a cilantro leaf.

Bolo Salad with Chorizo, Cabrales Blue Cheese, and Tomatoes

Bolo Salad with Chorizo, Cabrales Blue Cheese, and Tomatoes
Serves: 4

Croutons
8 slices of French baguette, cut ½-inch thick
3 tablespoons olive oil
Salt and freshly ground pepper

Preheat oven to 350 degrees F. Brush the bread with the oil and arrange on a baking sheet. Sprinkle with salt and pepper and bake until lightly browned on both sides, about 7 minutes. 

Sherry Vinaigrette
3 tablespoons aged sherry vinegar
2 teaspoons Dijon mustard
Salt and freshly ground pepper
1 teaspoon walnut oil
¼ cup pure olive oil

Whisk together vinegar, mustard and salt and pepper in a small bowl. Slowly whisk in the oils until emulsified.

Salad
½ pound chorizo sausage, sliced ¼-inch thick
4 cups mixed greens, rinsed well and dried
1 large ripe tomato, cut into eighths
Sherry Vinaigrette
Croutons
4 ounces Cabrales blue cheese

1. Heat a medium saucepan over high heat, add the chorizo and cook until golden brown..Remove with a slotted spoon to a plate lined with paper towels. 
2. Place the greens in a large bowl and toss with half of the vinaigrette, season with salt and pepper to taste and divide among 4 large plates. Spread the blue cheese on the croutons and garnish each plate with the chorizo and two croutons.

Whipped Potatoes with Cilantro Pesto

Cilantro Pesto
1 cup tightly packed fresh cilantro leaves
1/4 cup tightly packed parsley leaves
1 garlic clove, coarsely chopped
2 tablespoons pine nuts
1/2 cup olive oil
1/4 cup grated parmesan cheese
Salt and freshly ground pepper

Combine cilantro, parsley, garlic and pine nuts in a food processor and process until smooth. With the motor running, slowly add the oil until emulsified. Add the cheese and salt and pepper and pulse a few times until combined.

Mashed Potatoes
3 pounds baking potatoes, such as Idaho or Russet, peeled and cut into quarters
1 stick unsalted butter, at room temperature
1 cup heavy cream
1 cup milk
Salt and freshly ground pepper

1. Place potatoes in a large pot and cover with cold water by 2-inches. Add 1 tablespoon of salt and bring the potatoes to a boil over high heat and cook until soft, 25-30 minutes. Drain well and return them to the pot on the stove over low heat. 
2. Combine the butter and milk in a small saucepan and bring to a simmer over low heat. Add the butter and hot milk/cream mixture to the potatoes and mash until smooth. Fold the cilantro pesto into the mashed potatoes and season with salt and pepper.

	Roasted Green Beans with Shallots and Hazelnuts 

Recipe courtesy Bobby Flay 
Show: 

Boy Meets Grill
Episode: 

Comfort Food 
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1 pound green beans, trimmed 
3 tablespoons olive oil 
4 shallots, thinly sliced 
Salt and freshly ground black pepper 
1/4 cup hazelnuts, toasted and coarsely chopped 
1 tablespoon finely chopped lemon zest 
2 tablespoons chopped fresh parsley leaves
Preheat oven to 425 degrees F. 

Toss the green beans in a large baking dish with the oil and shallots and season with salt and pepper. Roast until just cooked through and golden brown, about 15 to 18 minutes. Combine the hazelnuts, zest, and parsley in a small bowl. Transfer green beans to a platter and sprinkle with the hazelnut mixture.

New Mexican Rubbed Pork Tenderloin with Bourbon-Ancho Sauce

New Mexican Rubbed Pork Tenderloin with Bourbon-Ancho Sauce
Serves: 4-6

New Mexican Rubbed
3 tablespoons ancho chile powder
2 tablespoons light brown sugar
1 tablespoon pasilla chile powder
1 tablespoon kosher salt
2 teaspoons chile de arbol
2 teaspoons ground cinnamon
2 teaspoons allspice

Combine all ingredients in a small bowl.

Bourbon-Ancho Sauce
2 tablespoons olive oil
1 medium red onion, finely chopped
2 cups plus 2 tablespoons bourbon
3 ancho chiles, soaked, seeded, stems removed and pureed
6 cups homemade chicken stock
1 cup apple juice concentrate, thawed
8 whole black peppercorns
1/4 cup light brown sugar
Salt

1. Heat olive oil in a medium saucepan over medium-high heat. Add the onions and cook until soft. Add the bourbon and cook until reduced to a few tablespoons. Add the remaining ingredients and cook until reduced by half. 
2. Strain through a fine mesh strainer, return mixture to the pan and cook to sauce consistency, add the remaining 2 tablespoons of bourbon and cook for 2 minutes; season with salt. 

Pork Tenderloin
2 tablespoons olive oil
2 lb pork tenderloin
Salt 
New Mexican Spice Rub

1. Preheat oven to 400 degrees F. Heat olive oil in a medium saute pan over high heat. Season pork with salt on both sides. Dredge pork in the spice rub and tap off any excess. Sear the pork on both sides until golden brown. Cook in the oven to medium doneness, about 8-10 minutes.

	Grilled Pineapple with Pound Cake and Rum-Caramel Sauce 

Recipe courtesy Bobby Flay, 2007 
Show: 

Boy Meets Grill
Episode: 

Brunch Buffet 
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2 tablespoons unsalted butter 
3/4 cup dark brown sugar 
2 tablespoons dark rum 
1/2 cup heavy cream 
1 small pineapple, peeled and cut in 1/2 
1/4 cup canola oil 
1 store-bought pound cake, cut into 1/2-inch thick slices 
Vanilla ice cream, for serving 
Maraschino cherries, optional
Melt the butter in a small saucepan over high heat, add the brown sugar and rum and cook, whisking until the sugar has melted and the mixture is smooth. Whisk in the heavy cream and cook until heated through and slightly thickened. Transfer the mixture to a bowl, keep warm. 

Heat the grill to high. 

Brush the pineapple on both sides with the oil and place on the grill. Grill until golden brown and caramelized on both sides, about 6 minutes. Remove from the grill, stack the slices and cut into chunks. While the pineapple is grilling, place the pound cake on the grill until lightly golden brown on both sides, about 20 seconds on each side. Remove the pineapple from the grill and, when cool enough to handle, either slice or cut into chunks. 

Top each piece of pound cake with some of the pineapple and drizzle with the caramel-rum sauce. Top with more pound cake, vanilla ice cream and a maraschino cherry, if desired.

Mesa Grill’s White Peach Margarita


1 ½ ounces Heradura silver tequila
1 ounce Peach Schnapps
1 ounce white peach puree*
Juice of ½ fresh lime
Ice cubes


Combine the tequila, Peach Schnapps, peach puree and lime juice in a cocktail shaker with ice cubes. Shake for 10 seconds and serve straight up in rocks glass or serve over ice cubes. 

*Mesa Grill uses a peach puree that is only sold to restaurants wholesale. To make your own, peel and pit a very ripe peach and puree it in a food processor with a tablespoon of superfine sugar until smooth.

