Spicy Pumpkin Soup Recipe by the Complete Book of Greek Cooking by Rena Salaman and Jan Cutler

Yield- 8 servings

4 pounds of pumpkin, peeled and seeds removed (be sure to reserve the seeds) 

4 table spoons of extra virgin olive oil

4 leeks trimmed and sliced

 2 garlic cloves, minced

2 teaspoons ground ginger

2 teaspoons ground cumin

1 teaspoon cayenne pepper

3 pints of chicken stock

Salt and pepper to taste

Cilantro leaves for garnish

1.) Cut the pumpkin flesh into evenly sized chunks. Heat the oil in a large pan and add the leeks and garlic and cook until softened. 

2.) Add the ground ginger and cumin and cook, stirring, for one minute. Add the pumpkin chunks and chicken stock and season with salt and pepper. Bring the mixture to a boil and then simmer for 30 minutes or until the pumpkin is tender. 

3.) While the soup is simmering, season the reserved pumpkin seeds with some ground ginger, cumin, salt, and pepper. Place on a greased sheet tray and bake until the seeds toast, approximately 5 minutes. Remove from the oven and cool.

4.) After the mixture has simmered either puree the mixture with a large immersion blender or puree in batches in a bar blender. 

5.) Serve the soup warm garnished with a few cilantro leaves and a few of the toasted pumpkin seeds. 

Pork Belly Sandwich
Fennel Slaw

Yield- 8 portions4 Tablespoons apple cider vinegar
2/3 cup mayo

1 teaspoon black pepper

4 teaspoons granulated sugar

3 tablespoons fresh dill

1 teaspoon fresh lemon zest

¼ teaspoon salt

3 bulbs of fennel

1.) Combine all of the ingredients except the fennel to form a dressing

2.) Shave the fennel thin using a mandolin and toss in the dressing

Sandwich assembly

3 lbs of pork belly

8 servings of fennel slaw

Salt and pepper to taste

8 ciabatta loaves

16 green olive for garnish

1.) Slice the pork belly to about a ¼ inch think and season with salt and pepper.

2.) Place the sliced pork belly on the grill and lightly mark it being careful not to burn. (The pork belly should still be tender on the inside.

3.) Place 6 ounces of the grilled pork belly and one serving of the fennel slaw between each piece of ciabatta. Place the built sandwich on a Panini grill until the ciabatta bread toasts.

4.) Place a toothpick through an olive and then through the sandwich for garnish. 

Feta Salad

For the lemon-thyme dressing 

1 cup extra virgin olive oil

8 tablespoons of fresh lemon juice

4 teaspoons of lemon zest 

4 tablespoons of fresh thyme, minced

8 cloves of garlic, minced

4 teaspoons Dijon mustard

4 teaspoon of kosher salt

1.) Place all ingredients in a blender and emulsify.

Salad build
Yield- 16 salads, side salad sized

1 cup feta cheese

1 red onion, julienned

2 cups cherry tomatoes, halved

1 cup kaltamata olives, sliced

1 bag of baby spinach

Lemon thyme dressing, as needed

1.) Place onion, tomato, olives, and spinach in a large mixing bowl. Dress with the lemon-thyme dressing until well coated. Sprinkle with feta cheese.

Halibut with caramelized lemon sauce

Yield- 4 portions

4 six ounce halibut filets, skin removed

Kosher salt as needed

2 tablespoons extra virgin olive oil 

3 tablespoons unsalted butter

4 ¼ inch slices of lemon

¼ cup sliced almonds

2 tablespoons capers

¼ cup minced shallots
1 and a half table spoons minced garlic

½ cup minced parsley

1.) While heating the olive oil in a sauté pan, season the halibut filets with salt and pepper. Sauté the fish on both sides and then transfer to a sizzle plate and finish the fish in the oven until the internal temperature is 140 degrees F. 

2.) While the fish is in the oven, heat a tablespoon of the butter in a saucepan over high heat. When the butter is hot and foaming, add the lemon slices and cook until they begin to caramelize, about 2 to 3 minutes. Flip the lemons and add the almonds and capers, sauté for 30 seconds. Add the garlic, shallots, and parsley along with the remaining butter. Continue to cook until the lemons soften and the almonds and butter brown, about 2 minutes.

3.) Place the halibut on a serving dish and spoon the sauce over top. 

Lamb Roulade

Yield- 8 roulades 

Rice Mixture (Recipe found in International Cooking by Patricia A. Heyman)

1 cup of rice

12 ounces of minced onion

2 table spoons of olive oil

2 tablespoons of fresh mint, chopped

2 tablespoons of dill, chopped

Salt and pepper to taste

Juice of one lemon

1.5 cups of chicken stock, salted

1.) Heat the oil in a sauce pan; add the onion, and sauté until translucent. 

2.) Add the rice, mint, dill, and pepper and stir until the rice is coated. 

3.) Cover the rice mixture with the salted stock and cook until the rice is al dente. Add additional liquid as needed
4.) Stir in the lemon juice and cool.

Lemon yogurt sauce 

8 ounces plain yogurt

1 tablespoon fresh squeezed lemon juice

1 tablespoon lemon zest

Salt and pepper to taste

1.) Mix all ingredients together and season to taste with salt and pepper.

Building the roulade

8 lamb cutlets, pounded to ¼ inch think 

8 grape leaves

Prepared rice mixture

Salt and pepper to taste

Prepared yogurt sauce

1.) Season the lamb with salt and pepper.

2.) Lay the lamb flat and line with a grape leaf. 

3.) Place about 2 ounces of the rice mixture on the edge of the lamb. 

4.) Roll the lamb around the rice to form a roulade. 

5.) Sear the roulade seam side down until brown. Transfer the lamb to an over and cook until and internal temperature of 155 degrees F is reached.

6.) Slice each roulade into pinwheels and top with the lemon yogurt sauce.

Greek Squash medley

Yield- about one third pan

5 zucchini

5 yellow squash

5 Japanese eggplants

2 tablespoons olive oil

¼ teaspoon dry thyme

1/8 teaspoon dry rosemary
Salt and pepper to taste

Chicken stock as needed

2 cloves garlic, minced

Juice of 1 lemon

Oil for sautéing 

1.) Slice all the vegetables into a half moon shape.

2.) Toss the vegetables with the olive oil, thyme, rosemary, garlic, lemon juice, salt, and pepper until evenly coated. 

3.) Heat some oil in a sauté pan. Add the marinated vegetables to the pan and sauté until the vegetables start to brown a little but do not burn. Add chicken stock to the pan until it just covers the vegetables and cook until tender. 

Greek roasted potatoes and tomatoes (Recipe from The Complete Book of Greek Cooking by Rena Salaman and Jan Cutler

Yield- 8 servings

1 cup of extra virgin olive oil
2 large onion, small dice

8 large tomatoes, peeled, seeded, and chopped

6 garlic cloves, minced

4.5 pounds waxy potatoes cut into even wedges

Salt and pepper as needed 

Parsley, chopped for garnish

1.) Preheat an oven to 350 degrees F

2.) Heat the oil in a large pot and sauté the garlic and onion until soft. 

3.) Add the tomatoes and season with salt and pepper and sauté for a minute.

4.) Add the potatoes and sauté’ 10 minutes and season with more salt and pepper. 

5.) Transfer the mixture onto a sheet tray and bake 30 minutes or until the potatoes are roasted but not burnt. 

6.) Garnish with parsley and serve. 

Tapenade infused hummus

For the tapenade

2 cups purple olives, pitted 

1 cup Spanish olives, pitted

1 cup roasted red pepper

4 garlic cloves

Salt and pepper to taste

2 tablespoons of olive oil

1.) Separately puree both kinds of olives and the roasted red peppers and the garlic.

2.) Fold all ingredients together and adjust seasonings.

For the hummus (Recipe from International Cooking by Patricia A. Heyman)

Yield- 1 pound

2 cups canned chickpeas

3 cloves of garlic

¾ cup of tahini

¼ cup fresh lemon juice

1 tsp of salt

¼ tsp of black pepper

Dash of cayenne

1 tablespoon chopped parsley

1.) Place chick peas, garlic, tahini, lemon, and seasoning in a food processor and blend until smooth.

2.) Fold in the chopped parsley.

Hummus Platter

Prepared tapenade

Prepared hummus

1 head of celery

6 carrots

6 pita rounds
¼ cup feta cheese

1.) Fold together the hummus and the tapenade and place in a serving bowl.

2.) Cut the celery and carrots into 4 inch sticks.

3.) Gently grill the pita and cut into triangles.

4.) Garnish the hummus with the feta cheese and arrange the vegetables and the pita around the hummus. 

