Michael’s Birthday Dinner Club

A mish mash of stuff I like to make and eat

November 1, 2008

At the Blankowski’s

913-530-7052

Appetizers

Prosciutto and Pear Rolls


Marinated Goat Cheese with Sun-Dried Tomatoes

Sides


Risotto with Roasted Shallots, Portobello Mushrooms, Radicchio, and Parmesan
Utica Greens (Escarole) 

Entrées

Rosemary Braised Lamb Shanks  ***

Sauteed Shrimp with Cilantro

Dessert


Baker’s German Chocolate Cake  ***
Prosciutto and Pear Rolls

4 medium sized Bosc pears, fully ripe

1 T. lemon juice

4 oz. Robiola

Salt

1 tsp. finely minced onion

16 slices prosciutto (6 to 8 oz, depending on size and thickness)

Freshly ground black pepper

Peel and core the pears. Divide each one into 8 wedges and drop them into a bowl of cold water acidulated with the lemon juice.

In a bowl, mash the robiola, add a sprinkling of salt and the onion. Beat vigorously with a spoon until the robiola softens to a spreadable consistency. (As an aid to apportioning the spread, divide the mass in half while it’s in the bowl, and then in half again.  Each quarter of the robiola is the amount to use for 4 prosciutto rolls.

Lay out a slice of prosciutto and spread it thinly with a portion of the cheese mixture.  Take 2 wedges of the pear out of the water, pat them dry with paper towels, and lay them together “head to tail” at one end of the slice of prosciutto.  Sprinkle the pears generously with pepper and roll them up in the prosciutto.

Make the remaining rolls in the same way.  Arrange them on a serving platter, cover with foil or plastic wrap, and chill in the refrigerator for about 30 minutes to firm before serving.

 Marinated Goat Cheese with Sun-Dried Tomatoes

Serve with sliced French bread

Yield: 10 servings

12 ounces goat cheese

3 tablespoons olive oil

1 cup diced sun-dried tomatoes

1 cup black olives, chopped

4 tablespoons chopped fresh basil

2 tablespoons chopped fresh rosemary

3 cloves garlic, halved 

Slice goat cheese into one inch pieces and place in a single layer on a large platter. (using dental floss to slice the goat cheese will make the job easier) Sprinkle olive oil, sun-dried tomatoes, black olives, basil and rosemary over the cheese.

Using toothpicks, insert the garlic cloves into the cheese throughout the mixture.Allow the mixture to marinate 6 hours, or overnight, in the refrigerator.  

Remove the toothpicks, and serve with sliced French bread.

Risotto with Roasted Shallots, Portobello Mushrooms, Radicchio, and Parmesan
 8 ounces whole shallots

3 tablespoons olive oil

Kosher salt and freshly ground black pepper


1 tablespoon unsalted butter

1/2 lb Portobello mushrooms, diced (about 2 cups)

1/2 cup chopped yellow onions

11/2 cups Arborio rice


1 tablespoon chopped fresh thyme (1/2 tablespoon dried)


½ cup white wine

4-5 cups hot chicken stock 

1 3/4 cups loosely packed chopped radicchio


1 cup seeded, chopped tomatoes


3/4 cup grated Parmesan cheese


GARNISH: minced chives

Preheat oven to 350"F. Trim ends of shallots. Peel off outer brown layer and discard. Halve shallots, coat with 1-tablespoon olive oil and sprinkle lightly with salt and pepper. Wrap shallots loosely in foil and roast for 65 minutes. Keep wrapped in foil until ready to serve.

In a large sauté pan over medium heat, heat remaining olive oil and butter. Add mushrooms and onions and sauté for 2 to 3 minutes, stirring frequently. Add rice and thyme and continue cooking for 4 to 5 minutes, stirring frequently. Carefully add wine (it may steam up when poured into hot pan) and sim​mer to evaporate. Start adding stock in 1/2-cup increments and slowly stir until mostly evaporated. Cook until al dente.


Stir in radicchio and tomatoes. Cook for 1 to 2 minutes more to wilt radicchio slightly. Stir in

Parmesan.


Serve very hot in soup bowls, garnished with shallots and minced chives.

Utica Greens (Escarole) 

4 servings 


1 
large escarole (or 2 small heads) 

4 
slices prosciutto, thin slices, chopped 

1-2 garlic clove, chopped 

2 
tablespoons olive oil 

2 
long Italian hot peppers, seeded & julienned 

1/2 cup breadcrumbs 

1/4 cup pecorino romano cheese, grated 

1 
cup chicken broth 


salt and pepper, to taste (at the very end) 

1. Clean and rinse escarole twice; chop in large pieces.
2. Boil down for 5 or 6 minutes so it’s tender and wilted.
3. Place olive oil in a sauté pan and heat.
4. Add chopped garlic and prosciutto and render for 2 or 3 minutes. Do not burn garlic.
5. Add seeded peppers and cook another minute or so.
6. Add the escarole and broth to the pan.
7. Gradually add the breadcrumbs and grated cheese, tossing gently until blended.
8. Taste for final salt and pepper seasoning.
9. Place in a casserole; sprinkle a little of the bread crumbs and place under a broiler for 3-4 minutes. Serve hot.
	Rosemary Braised Lamb Shanks

	

	."

INGREDIENTS:

6 lamb shanks

salt and pepper to taste

2 tablespoons olive oil

2 onions, chopped

3 large carrots, cut into 1/4 inch rounds

10 cloves garlic, minced

1 (750 milliliter) bottle red wine

1 (28 ounce) can whole peeled tomatoes with 

juice

1 (10.5 ounce) can condensed chicken broth

1 (10.5 ounce) can beef broth

5 teaspoons chopped fresh rosemary

2 teaspoons chopped fresh thyme




	DIRECTIONS:

1.

Sprinkle shanks with salt and pepper. Heat oil in heavy large pot over medium-high heat. Working in batches, cook shanks until brown on all sides, about 8 minutes. Transfer shanks to plate.

2.

Add onions, carrots and garlic to pot and saute until golden brown, about 10 minutes. Stir in wine, tomatoes, chicken broth and beef broth. Season with rosemary and thyme. Return shanks to pot, pressing down to submerge. Bring to a boil, then reduce heat to medium-low. Cover, and simmer until meat is tender, about 2 hours.

3.

Remove cover from pot. Simmer about 20 minutes longer. Transfer shanks to platter, place in a warm oven. Boil juices in pot until thickened, about 15 minutes. Spoon over shanks.




Sauteed Shrimp with Cilantro and Garlic


2LB Extra Large Shrimp  (15 count) Shelled (Costco has these)

5 Tbsp cilantro VERY finely chopped

6 Cloves Garlic

Kosher Salt and Fresh Ground Pepper

4Tbsp. Extra virgin Olive Oil

Prepare the persillade by crushing the garlic to a paste in a mortar and pestle or on a cutting board with the side of a chef’s knife and combing it with the cilantro in a small bowl

Heat oil in sauté pan until oil begins to ripple slightly.  Toss in shrimp and stir over high heat 2-3 minutes until shrimp are completely red, then add the persillade and sauté one minute more.  Season with salt and pepper and serve immediately.

Baker’s German Chocolate Cake

THE CAKE

1 pkg. Baker's German’s sweet chocolate (4 oz.)
1/2 cup Water, boiling
1 cup Butter or margarine
2 cup Sugar
4 Eggs, separated
1 teaspoon Vanilla extract 
2 cups Flour, all-purpose
1 teaspoon Baking soda
1/2 teaspoon Salt
1 cup Buttermilk
Coconut-pecan frosting

Approx. Cook Time: 30min

Melt chocolate in water and cool. 

 Cream butter and Sugar.

 Beat in egg yolks. 

 Stir in vanilla and chocolate.

 Mix flour, soda and salt. beat in flour
mixture, alternately with buttermilk.

 Beat egg whites until stiff peaks form; 

fold into batter.

 Pour batter into three 9-inch layer pans, lined on bottoms with
waxed paper. 

 Bake at 350 degrees for 30 minutes or
until cake springs back when lightly pressed in
center Cool 15 minutes; remove and cool on rack.

THE FILLING AND TOPPING

1-14 oz. can of condensed milk such as Eagle Brand 
½ Cup water
3-egg yolks
1 t vanilla
1/2 C butter (1 stick)
1 1/3 c Pecans; chopped reserve 10 whole pecan halves for garnish.
1 ¾ c Angel flake coconut


Directions:
Cook the milk eggs and water over a double boiler until thickened. 
Cook it over direct heat if you use complete concentration. 
Then add the vanilla and butter and whisk in until it is melted and 
smooth. 
Add the chopped pecans and coconut.

Assembly;
Divide the filling evenly between the 3 cakes putting the 1st layer 
down, Then spread the filling evenly
Repeat with the other layer..

***note; you can shave off any high spots with a bread knife to make the cakes flatter so they will stack evenly. You can use any scraps from the shavings also to fill in any low spots.

