Appetizer

Sea Scallops with Saffron Aioli

Recipe courtesy Claire Robinson

Prep Time:

    10 min

Inactive Prep Time:

    --

Cook Time:

    10 min

Level:

    Easy

Serves:

    4 servings

Ingredients

    * 1/3 cup freshly squeezed orange juice, plus 1 teaspoon zest

    * 1/8 teaspoon (pinch) saffron threads

    * 1/2 cup best-quality mayonnaise

    * Kosher salt

    * 2 tablespoons olive oil

    * 12 to 16 large sea scallops

    * Freshly cracked black pepper

Directions

Put the orange juice and saffron in a small saucepan and bring to a simmer over medium heat. Cook for about 1 minute, until orange juice is infused with the saffron; stir in the zest and remove from the heat to cool slightly. Whisk the orange mixture and the mayonnaise in a small bowl until combined. Season with salt and set aside while you cook the scallops.

Heat the oil in a large nonstick skillet over medium-high heat. Pat the scallops dry with a paper towel and season well with salt and pepper. When the oil is rippling, add the scallops and sear, turning once, until golden brown but still opaque in the center, 2 to 3 minutes per side. Remove the scallops from the skillet to serving dishes, (3 to 4 per person), and drizzle with the aioli. Serve immediately.

Soup

Curried Pumpkin Soup 

Recipe courtesy Claire Robinson

Prep Time:

    15 min

Inactive Prep Time:

    --

Cook Time:

    65 min

Level:

    Easy

Serves:

    4 servings

Ingredients

    * one 3-pound pumpkin

    * 2 tablespoons extra-virgin olive oil plus more for roasting

    * Kosher salt

    * Freshly cracked black pepper

    * 2 shallots, chopped

    * 1 quart low-sodium chicken stock

    * 2 teaspoons curry powder

Directions

Preheat the oven to 375 degrees F.

Cut the pumpkin in half through the stem and remove the seeds.  Drizzle the cut edges with olive oil, season with salt and pepper, and put cut side down on the baking sheet.  Toast until very soft, about 45 minutes.  Remove from the oven, turn the halves over, and let them stand until cool enough to handle.  Scoop the flesh from the shells, transfer to a bowl, and discard the shells.

In a large saucepan or Dutch oven with a lid, heat the 2 tablespoons olive oil over medium heat.  Add the shallots and cook until softened, about 6 minutes.  Add the pumpkin flesh, chicken stock, and curry powder and bring to a boil.  Reduce the heat to maintain a simmer, cover, and cook until pumpkin is broken down, about 10 minutes.

Working in batches, puree the soup in a blender until smooth or use a blender wand, transferring the puree to a clean saucepan as you work.  Season the soup with salt and pepper and simmer a few minutes over medium heat to marry the flavors.  Serve immediately.

Sides

Ricotta Thyme Spaetzle

Recipe courtesy Claire Robinson

Prep Time:

    30 min

Inactive Prep Time:

    --

Cook Time:

    15 min

Level:

    Intermediate

Serves:

    4 servings

Ingredients

    * 4 tablespoons butter, plus 1 tablespoon

    * 2 cups all-purpose flour

    * Kosher salt and freshly cracked black pepper

    * 4 eggs

    * 1/3 cup water

    * 1 cup whole milk ricotta

    * 1 tablespoon fresh thyme leaves, chopped

Directions

Bring a large pot of salted water to a boil over medium heat. Melt the 4 tablespoons of butter in a large skillet and reserve.

Brush the interior of a large bowl with the remaining 1 tablespoon of butter and set aside.

Whisk the flour and salt and pepper, to taste, together in a large bowl. In a medium bowl, whisk the eggs and water well and fold in the ricotta and thyme. Pour the wet ingredients into the flour and whisk well until smooth. The batter should be the consistency of a thick pancake batter; add more water, if necessary.

In batches, with a large rubber spatula, hold a colander with medium holes over the boiling water and push the batter through the holes into the water. Cook each batch until they all float, about 1 minute. Using a large strainer or slotted spoon, lift them out of the water, shake off the excess water, and drop them into the buttered bowl. Continue cooking spaetzle, tossing in the buttered bowl to keep them from sticking.

Bring the skillet with the melted butter to a simmer over medium heat and cook until the butter begins to brown a bit. (The milk solids will turn golden brown in the bottom of the skillet.) Add the spaetzle and toss well to coat in the browned butter. Transfer to a serving bowl and serve immediately.

Grandma Moore's Creamed Corn

Recipe courtesy Claire Robinson

Prep Time:

    15 min

Inactive Prep Time:

    --

Cook Time:

    50 min

Level:

    Easy

Serves:

    4 servings

Ingredients

    * 6 slices bacon

    * 8 large cobs fresh corn, preferably white, shucked and cleaned

    * Kosher salt and freshly cracked black pepper

Directions

In a large skillet, (seasoned cast iron does well here) cook the bacon over medium-high heat until crisp. Turn off the heat and transfer the bacon to a paper towel lined plate. Reserve the drippings in the pan.

On a cutting board, cut the stalk ends of the corn cobs to make a flat surface; stand them up and shave the corn from the cobs with a sharp chef's knife. Return the skillet to medium-low heat, and add the corn kernels. With the back of the knife, firmly scrape the cobs over a shallow plate to extract as much liquid (milk) as possible and add it to the skillet.

Season corn lightly with salt and pepper and cook until broken down and creamy, about 30 to 45 minutes, stirring often; add water if the pan gets too dry.

Serve warm or at room temperature.

Note: Crisp bacon can be crumbled over the creamed corn when serving or reserved for another use. If you have bacon drippings on hand, use 1/4 cup for this recipe.
Main Course

Pork Roast with Hard Cider Gravy

Recipe courtesy Claire Robinson

Prep Time:

    10 min

Inactive Prep Time:

    --

Cook Time:

    55 min

Level:

    Easy

Serves:

    4 servings

Ingredients

    * 2 tablespoons unsalted butter, plus 1 tablespoon cold

    * 2 1/2 pound pork loin roast, trimmed and tied

    * Kosher salt and freshly cracked black pepper

    * 1 onion, peeled and sliced

    * 2 Granny Smith apples, cored and sliced

    * 1 bottle, (12 ounces) hard cider, plus more as necessary

Directions

Preheat oven to 375 degrees F.

Heat a large Dutch oven over medium heat. When the pan is hot, add 2 tablespoons of butter. Season the pork generously with salt and pepper, to taste, and sear on all sides in the hot pan until golden brown; set aside. Add the onions and apples and season again with salt and pepper. Cook until they begin to caramelize, then pour in the hard cider and scrape the brown bits off the bottom of the pan. Bring to a simmer and nestle the browned pork roast back into the pan. Cover with a lid and put in the oven to braise until the internal temperature reaches 145 degrees F on an instant-read thermometer, 25 to 30 minutes.

Remove the pork roast from the pot and transfer to a carving board; tent with foil to keep warm. Transfer the contents of the pot to a food processor or blender and puree, then return the puree to the pan. Bring to a boil, season with salt and pepper, to taste, then reduce the heat to low and add more cider if gravy is too thick. Add the remaining tablespoon of cold butter, whisking constantly as it melts. Remove from heat when the gravy is smooth and shiny and the butter is completely melted.

Slice pork loin roast and arrange on a serving platter. Serve with sauce and enjoy!
Dessert

Millionaire's Shortbread

Recipe courtesy Claire Robinson

Prep Time:

    15 min

Inactive Prep Time:

    30 min

Cook Time:

    30 min

Level:

    Intermediate

Serves:

    2 dozen

Ingredients

Shortbread:

    * 2 sticks butter, cut into small pieces, plus more for preparing pans

    * 2 cups all-purpose flour, plus more for preparing pans

    * 2/3 cup sugar

    * 1/2 teaspoon salt

    *

Caramel Layer:

    * 2 (14-ounce) cans sweetened condensed milk

    * 2 tablespoons butter

    *

Chocolate Topping:

    * 3/4 pound good-quality milk chocolate

Directions

Shortbread:

Preheat the oven to 350 degrees F.

Butter 2 (8-inch) square nonstick pans and coat with flour, tapping off excess. Place the flour, sugar and salt in a food processor and pulse once. Add butter and pulse until mixture resembles peas. Press the shortbread mixture into prepared pans and bake until golden brown around the edges, about 20 minutes. Remove from the oven and let cool completely.

Caramel Layer:

In a heavy-bottomed saucepan over medium-low heat, combine the condensed milk and 2 tablespoons of butter. Slowly bring the mixture to a boil, stirring continuously. Continue stirring over the heat until mixture becomes thick and amber in color, about 15 minutes. Pour the caramel over the cooked shortbread and spread evenly using an offset spatula. Cool to room temperature.

Chocolate Topping:

In a glass bowl set over a saucepan of simmering water, melt the chocolate. Once chocolate has melted, pour it over the cooled caramel layer. Cool at room temperature for about 10 minutes, and then place in the refrigerator to cool completely, allowing chocolate to slightly harden but not get hard. Cut into 2-inch squares and enjoy, or store in an airtight container, at room temperature, or my favorite - keep in the refrigerator for a yummy sweet and cool treat!

Cocktail

Pomegranate Lemonade Spritzer

Recipe courtesy Claire Robinson

Prep Time:

    10 min

Inactive Prep Time:

    12 hr 0 min

Cook Time:

    5 min

Level:

    Easy

Serves:

    4 servings

Ingredients

    * 1 1/2 cups pomegranate juice

    * 1 cup freshly squeezed lemon juice, plus lemon wheels for garnish

    * 1/2 cup sugar

    * Seltzer water, for mixing

Directions

Pour the pomegranate juice into an ice cube tray and freeze overnight. Put the lemon juice and sugar in a small saucepan and bring to a simmer; cook, stirring, until sugar is completely dissolved. Cool to room temperature.

To serve, fill a tall rocks glass with 3 to 4 pomegranate ice cubes. Pour about 1/4 cup of the lemon syrup over the ice and top off with seltzer. Repeat with the remaining ingredients. Stir gently, garnish each glass with a lemon wheel and serve.

