Recipes
New England Clam Chowder

Recipe courtesy of: Chef Dave Nolker of Delaware Tech

Ingredients

1 fluid ounces olive oil
8 ounces onions, 1/4-inch dice
8 ounces green pepper, 1/4-inch dice
8 ounces red pepper, 1/4-inch dice
1 each small habanera pepper, finely diced
6 ounces celery, 1/4-inch dice
2 cloves garlic, fresh, finely diced
1 teaspoon ground cumin
1/4 teaspoon thyme, dried
1/4 teaspoon basil, dried
3 fluid ounces brandy
3 fluid ounces white wine
1 quart heavy cream
1 #5 can Seawatch chopped clams with juice
12 ounces Yukon gold potato, 1/4-inch dice
1 tablespoon chicken glaze or chicken base
4 ounces unsalted butter
As needed corn starch diluted with water
As needed salt and freshly ground white pepper

Directions

Heat the oil in a large pot. Do not let the oil get too hot and smoke. Add the diced vegetables in sequence as listed. Sauté gently without coloring. Add the spices and herbs and continue to sauté without coloring for 1 minute. Add the brandy and white wine and flambé. Add the heavy cream and the juice from the Seawatch chopped clams. Simmer for 5 minutes.

Add the diced potatoes and Seawatch clams and simmer for 15-20 minutes or until the potatoes are cooked, but still firm. Add chicken glaze (or base) to enhance the flavor. Stir in diluted corn starch to thicken slightly. Finish by stirring tin the fresh unsalted butter. Correct seasoning as needed with salt and pepper.

______________________________________________________________________________

 Broiled Scallops With Maple Cream Sauce

Ingredients

20 scallops

20 slices of bacon (or turkey bacon)
Maple Syrup as needed

For Sauce:

3 c heavy cream (or substitute with evaporated skim milk/half and half)
½ c dijon mustard

6 Tbsp maple syrup

Salt and Pepper TT

Directions

Wrap each scallop with a  slice of bacon, and secure with a toothpick. Place on a greased baking sheet and brush with maple syrup. Broil on high for about 3-5 minutes, and turn over. Brush with more maple syrup and continue cooking 2-3 minutes more, until the bacon starts to get crispy.

To make the sauce bring the cream to a boil. Stir in mustard, syrup, salt and pepper. Reduce until thick. 

______________________________________________________________________________

Italian Sandwich

Ingredients

1 loaf Italian bread

1 tomato, sliced thin

1 small onion, sliced thin

A few leaves of lettuce

1/2 c olive oil

2 tbsp white wine vinegar

2 tbsp fresh chopped parsley

1 tsp dried basil

1/2 tsp dried oregano

1/4 lb capacola

1/4 lb salami

1/4 lb provolone (can use low fat cheese)
A few slices of dill pickle

Directions

Mix oil, vinegar, and spices. Slice open bread and brush on oil mixture. Layer lettuce, tomato, and onion on top. Continue to layer with meats and cheese. Top with pickles and close. Slice and serve!

_____________________________________________________________________________

Pan Fried Fish with White Wine Tarragon Cream Sauce

5, 5oz portions of haddock or cod

Flour for dredging

Egg or Egg Substitute For Wash
Bread crumbs 

Salt and Pepper

For Sauce:

2 Tbsp Butter

2 shallots, minced

6 green onions, thinly sliced

1/2 c dry white wine

1/2 c low sodium chicken stock

2 tsp fresh tarragon, finely chopped

1 Tbsp Fresh parlsey, finely chopped

1 1/2 c heavy cream (or substitute with half and half/evaporated skim milk)
Directions:

Season bread crumbs with salt and pepper. Dry each piece of fish, and dredge in flour. Dip in egg wash, then in bread crumbs. Spray a pan with non stick spray, and gently fry each piece of fish for a few minutes on each side, until golden brown. Place on paper towels to drain. 
For the sauce, heat butter in pan. Saute shallots and green onions lightly. Add wine, stock, tarragon, and parsley, and reduce. Add cream and cook until slightly thickened.

______________________________________________________________________________

Succotash

Ingredients

3/4 c finely chopped onion

3 cups lima beans

5 1/2 cups corn

3 Tbsp butter

1/4 c cream (or half and half)
Salt and pepper TT
Directions

Saute onions in butter until tender. Add lima beans and add enough water to cover. Boil about 15 minutes, until lima beans are almost tender. Drain and add remaining ingredients. Cook over low heat about 7 – 10 minutes, or until corn is done.

______________________________________________________________________________

Boiled Corned Beef Brisket

Ingredients

3-3 ½ lb Corned beef brisket

1 Tbsp Peppercorns

8 whole cloves

1 bay leaf

3 tsp salt

Directions

Place corned beef in a large pot with enough water to cover. Add remaining ingredients and heat until boiling. Reduce heat, cover, and simmer 3 ½ to 4 hours, or until done.

______________________________________________________________________________

Cheesy Sage Mashed Potatoes

Ingredients

2 lbs potatoes, peeled and cut into large pieces
5 oz grated sharp cheddar cheese (can use low fat)
Cream or low fat milk
A few Tbsp butter

2 tsp fresh sage, chopped

Salt and Pepper TT
Directions

Boil potatoes until tender, drain. Mash with butter and enough milk or cream to make them smooth. Stir in cheese and sage, and season with salt and pepper.

___________________________________________________________________________

Spring Salad with Apples and Cranberries

Ingredients

Spring mix

Pecans

Dried Cranberries

Thinly Sliced Apple

Directions

Sprinkle cranberries and pecans on top of spring mix, and place apples neatly on top.

Red Wine Viniagrette:

Ingredients

1/2 c Red wine vinegar

3 Tbsp lemon juice

2 tsp honey

1 1/2 tsp Dijon mustard

1 c olive oil

Pepper TT

Directions

Put vinegar, lemon juice, honey, and mustard into a blender or food processor. Blend, and while mixing slowly add oil. Season with pepper.
