Fresh Herb Dinner Club

September 2013
· Coconut Mojitos

· Pita Pizza
· Grilled Peach Salad with Rosemary Dressing
· Mexican Fiesta Soup with Roasted Tomatillo and Cilantro Pesto
· Roasted Cauliflower with Fresh Herbs and Parmesan
· Grilled Chicken Stuffed with Basil and Tomato
· Irish Soda Bread with Rosemary
· Spearmint Ice Cream w/ Chocolate Mint Leaves
We will make the Chicken, Bread and Mojitos
Coconut Mojitos

Ingredients
1 cup packed fresh mint leaves
4 ounces fresh lime juice
4 ounces Simple Syrup, recipe follows
16 ounces Club Soda, chilled
8 ounces Coconut rum, chilled
Ice

Directions
Put the mint, lime juice and Simple Syrup in a pitcher. Muddle for a few seconds to release the flavor from the mint.

Pour in the Club Soda and rum. Add ice to fill a pitcher, and stir to combine and chill.

Simple Syrup:
1 cup granulated sugar
Stir together the sugar and 1 cup water in a medium pot. Bring to a simmer over medium-high heat. Stir to make sure all the sugar is dissolved. Simmer for 1 minute, and then remove from the heat. Cool completely. Makes about 1 cup.

Read more at: http://www.foodnetwork.com/food/cda/recipe_print/0,1946,FOOD_9936_671976_RECIPE-PRINT-FULL-PAGE-FORMATTER,00.html?oc=linkback

Pita Pizza
Whole-wheat pita bread forms the crust for these wedges of yellow pepper and mozzarella pizza with homemade tomato sauce. Fresh basil ribbons top each
 low-fat pizza wedge.
Yield
Makes 48 wedges
Ingredients
For The Garnish
Fresh Basil, thinly sliced
For The Pizza
4 whole-wheat pita breads (each 7 1/2 inches)
1 yellow bell pepper, seeds and membranes removed, cut into 1/8-inch-thick strips
3 ounces mozzarella cheese, grated
For The Tomato Sauce
1/4 teaspoon olive oil1 small yellow onion, peeled and chopped into 1/4-inch dice
2 cloves garlic, peeled and minced1/2 teaspoon dried oregano
1/2 teaspoon dried basil
1/4 teaspoon crushed red-pepper flakes
1 bay leaf
One half 28-ounce can whole peeled tomatoes, roughly chopped
1/4 cup tomato paste
Directions
Preheat oven to 350 degrees. Make the tomato sauce: Heat the olive oil in a medium saucepan set over medium heat. Add the onion and garlic, and cook, stirring frequently, until onion and garlic are browned, about 4 minutes. Add the dried oregano, dried basil, crushed red pepper flakes, bay leaf, chopped tomatoes, and tomato paste. Bring mixture to a boil. Reduce heat to medium-low, and let simmer, stirring occasionally, until the liquid has evaporated and the sauce is thick, about 35 minutes.
Assemble the pizzas: Arrange pita breads on two baking sheets. Spread about 6 tablespoons tomato sauce on each. Scatter strips of yellow bell pepper on top, and then sprinkle with the mozzarella cheese. Transfer the baking sheets to the oven, and bake the pizzas until the peppers begin to wilt and the mozzarella
 has melted, about 20 minutes. Remove the pizzas from the oven, and transfer
 to a cutting board. Sprinkle with basil, and cut each pita pizza into 12 wedges. 
Serve warm or at room temperature
Mexican Fiesta Soup with Roasted Tomatillo and Cilantro Pesto
Double batch should be sufficient

INGREDIENTS
4 tomatillos, peeled and rinsed 
2/3 cup fresh cilantro leaves, packed, rinsed well 
2 garlic cloves, minced
 2 tablespoons freshly squeezed lime juice 
1 small white onion, diced 
1 jalapeno, diced, plus more sliced for garnish (optional) 
1 teaspoon ground cumin
 One 28 1/2-ounce can whole peeled tomatoes (about 8 tomatoes), drained and crushed 3 ears corn, quartered
 4 cups homemade or low-sodium canned chicken stock, skimmed of fat
 1/2 ripe avocado, pitted, cut into 1/4-inch-thick slices 
Nonstick cooking spray 
Freshly ground pepper
DIRECTIONS
STEP 1
Preheat oven to 375 degrees. Place tomatillos on a small rimmed baking sheet. Roast in oven, turning once midway through, until they are softened and slightly charred, about 25 minutes. Remove from oven, and let cool slightly. Transfer to the bowl of a food processor; add cilantro, 1 garlic clove, and lime juice. Process until smooth and combined; set aside.
STEP 2
Lightly coat bottom of a large nonstick saucepan with cooking spray. Add onion, remaining garlic clove, and diced jalapeno; cook, stirring occasionally, over
 medium heat until onion is softened, about 7 minutes.
 Add cumin, tomatoes, corn, and chicken stock. Bring liquid to a boil; reduce
 heat, and simmer until vegetables are tender, 12 to 15 minutes.
STEP 3
Remove from heat; stir in 3 tablespoons reserved tomatillo mixture, and season with pepper. Add sliced avocado. Ladle into serving bowls; garnish with
 jalapeno slices, if desired. Serve with remaining tomatillo pesto.
Grilled Peach Salad with Rosemary Dressing
Jennifer Jasinski, chef and co-owner of Rioja in Denver, makes her salad with
 fresh Colorado peaches and a Spanish blue cheese, but it's also good made with many Western blue cheeses.
Yield: Serves 6
Ingredients
1/2 cup extra-virgin olive oil, divided
3 tablespoons chopped fresh rosemary leaves
1/4 cup flat-leaf parsley leaves
1/2 teaspoon kosher salt
1/4 teaspoon pepper
3 ripe peaches (from Colorado, if available), halved
12 diagonal baguette slices, 1/2 in. thick
4 ounces thinly sliced prosciutto
8 ounces arugula
4 ounces Spanish blue cheese such as Valdeón or a Western blue cheese such as Avalanche Cheese Company's goat*, crumbled
3 tablespoons aged sweet sherry
Preparation
1. Heat a grill to high (450° to 550°). In a blender, whirl 1/3 cup oil with the
 rosemary, parsley, salt, and pepper until smooth; set dressing aside.
2. Brush peach halves and baguette slices with remaining oil. Grill until marks appear, about 2 minutes, turning as needed.
3. Lay prosciutto on plates. Toss arugula in a medium bowl with half the
 reserved dressing and arrange over prosciutto. Sprinkle with cheese and 
drizzle with remaining dressing and the sherry. Set peaches and toasted bread around salads.
A note about grilling peaches: They will pick up the flavors of what you previously grilled on your grill. Depending on what that was, you may want to clean your grill well before beginning.
Roasted Cauliflower with Fresh Herbs and Parmesan
Use parmesan and any fresh herbs you have on hand for this roasted 
cauliflower dish. While parsley, tarragon, and thyme make a nice combination,
 you can also try sage, chives, and rosemary for this recipe.
Cooking Light NOVEMBER 2005
Yield: 8 servings (serving size: about 1 cup)
Ingredients
12 cups cauliflower florets (about 2 heads)
1 1/2 tablespoons olive oil
1 tablespoon chopped fresh parsley
2 teaspoons chopped fresh thyme
2 teaspoons chopped fresh tarragon
3 garlic cloves, minced
1/4 cup (1 ounce) grated fresh Parmesan cheese
2 tablespoons fresh lemon juice
1/2 teaspoon salt
1/4 teaspoon pepper
Preparation
Preheat oven to 450°.
Place cauliflower in a large roasting pan or jelly-roll pan. Drizzle with oil; toss well to coat. Bake at 450° for 20 minutes or until tender and browned, stirring every 5 minutes. Sprinkle with parsley, thyme, tarragon, and garlic. Bake 5 minutes. Combine cauliflower mixture, cheese, and remaining ingredients in a large bowl; toss well to combine.
Grilled Chicken Stuffed with Basil and Tomato
Before grilling, soak the toothpicks or skewers in water for 30 minutes to prevent them from burning. Butterflying the chicken -- splitting each piece in half and fanning it open like a book -- creates two layers. They make tasty "sandwiches" with tomato and basil.
Yield
Serves 4
Ingredients
4 boneless, skinless chicken breast halves (about 6 ounces each)
1/2 teaspoon coarse salt
Freshly ground pepper
2 garlic cloves, minced
1 tablespoon extra-virgin olive oil
For The Stuffing
12 fresh basil leaves, plus more for garnish
2 beefsteak tomatoes, cut into 1/4-inch-thick slices
Directions
Butterfly chicken breasts: Put halves on a cutting board, smooth sides down, 
with the pointed ends facing you. Starting on one long side, cut breasts almost
 in half horizontally (stop about 1/2 inch before reaching the opposite side).
 Open cut breasts like a book. Sprinkle each piece all over with 1/8 teaspoon
 salt; season with pepper. Transfer to a plate, and coat both sides with garlic 
and oil. 
Let stand 30 minutes.
Heat a grill or grill pan until medium-hot. Place 3 basil leaves on the bottom half of each opened chicken breast; top each with 2 slices tomato. Fold over other
 half of chicken breast, and secure with two toothpicks or short skewers.
Grill chicken breasts, turning once, until golden brown on both sides and no longer pink in the center, about 15 minutes. Place on a clean serving platter; garnish with basil. If desired, remove toothpicks or skewers before serving.
Irish Soda Bread with Rosemary
Fresh rosemary gives this soft, nicely textured bread a vibrant flavor and
 fragrance. This simple, natural, and flavorful recipe may quickly become a
 family favorite. 
Ingredients
4 cups flour (plus extra for dusting)
1 teaspoon salt
1 teaspoon baking soda
2 tablespoons fresh rosemary, chopped
1 3/4 cups buttermilk
Instructions
Preheat oven to 425 degrees (F). Brush a cookie sheet with oil, and set aside.
Sift flour, salt, baking soda, and rosemary together in a bowl. Make a well in the center, and pour in most of the buttermilk. Mix well, first with a wooden spoon, 
then with your hands. Dough should become very soft, but not wet. If necessary, add remaining buttermilk.
Turn dough out on a lightly floured countertop. Knead lightly and briefly. Shape
 into an 8-inch circle and place on prepared cookie sheet. With a sharp knife,
 score a cross in the top of dough.
Bake in preheated oven for 25 to 30 minutes, until golden brown and the loaf 
sounds hollow when tapped on the bottom with knuckles. Transfer to a wire
 rack to cool slightly. 
Serve warm.
http://www.freshherbs.com/2013/04/irish-soda-bread-with-rosemary/
Spearmint Ice Cream
INGREDIENTS
1 cup packed fresh spearmint, preferably Kentucky Colonel 
1 cup whole milk 
2 cups heavy cream 
2 large eggs 
3/4 cup sugar
DIRECTIONS
STEP 1
Prepare an ice-water bath. Cook mint in a small saucepan of boiling water until bright green, about 1 minute. Using a slotted spoon, transfer mint to ice-water
 Bath. When cool, drain, and squeeze out excess water. 
Reserve ice-water bath.
STEP 2
Puree mint and milk in a blender until mint is finely chopped. Transfer to a medium saucepan, add cream, and bring to a simmer over medium heat.
STEP 3
Meanwhile, whisk together eggs and sugar in a medium bowl.
STEP 4
Gradually whisk 1/3 of the cream mixture into the egg mixture, then pour egg-cream mixture into the saucepan with the remaining cream mixture. Set over medium heat, and cook, stirring constantly with a wooden spoon, until thick enough
 to coat the back of the spoon, about 8 minutes. (Do not let the mixture come to a simmer.)
STEP 5
Strain through a fine sieve into a heatproof bowl, pressing on mint to extract liquid. Set bowl in ice-water bath. Let cool completely, stirring occasionally. Freeze
 in an ice cream maker according to manufacturer's instructions. Transfer to an airtight container, and freeze until firm, about 4 hours (or up to 1 week)
Chocolate Mint Leaves (garnish)
INGREDIENTS
18 fresh mint leaves, 1/4 inch of each stem intact 2 ounces semisweet 
chocolate, melted and cooled
DIRECTIONS
STEP 1
Using a small pastry brush, coat underside of each leaf with a thick layer of 
chocolate. 
(If chocolate drips onto top of leaf, gently wipe away with your finger.)
STEP 2
Drape leaves, chocolate sides up, over handle of a wooden spoon set on a parchment-lined baking sheet. Refrigerate until set, about 10 minutes.
STEP 3
Gently grasp chocolate layer of each leaf with kitchen tweezers. Holding stem, peel off mint leaf. Store, refrigerated, in an airtight container for up to 2 days.
