 Mid Atlantic Recipe Pack

Soup-    Borscht
Appetizer-   Braised Short Ribs
Salad-   Waldorf salad
Sandwich   Philly cheese steak
Entrees      Roasted duck with garlic and honey
Baked Dijon Flounder

Vegetables  Roasted red potatoes with pearl onions
   Sautéed green beans

Soup Borscht





Yields 1 ½ gallons to 2 gallons
4 quarts beef stock
2 ½ pounds of beef loin
6 tablespoons butter
2 cups cabbage, finely chopped
2 cups potatoes, diced
1 cup carrots, diced
2 stalks celery, minced
2 onions, chopped
3 cups canned tomatoes
1 cup juice (from can of beets)
2 cup cooked or canned beets, diced
2 teaspoons vinegar
chopped dill or parsley (for garnishing)
sour cream

Method;

In a large heavy pan, melt butter and lightly sauté cabbage, potatoes, carrots, celery and onion for approximately 5 minutes. Add beef stock. 

Blend canned tomatoes or press through a sieve until fine. Add pureed tomatoes and beet juice to stock. Cover and simmer over low heat until vegetables are firmly tender but not soft. Cut and cube the beef then sauté the beef off until almost completely cooked add to the simmering vegetables. Let simmer until meat has cooked through and vegetables become tender.

At this point, add the chopped beets and vinegar. Season well with salt and pepper and remove from heat before the beets begin to lose their color. 

Serve with a dollop of sour cream and a sprinkling of dill or parsley over each bowl.

Braised Short ribs





Yields 8

3 pounds Beef short ribs bone in English style trimmed

Salt to taste

Pepper to taste

Flour as needed

¼ cup vegetable oil

1 ½ cups onions ½ in. dice

¾ cup carrots, peeled, ½ in. dice

¼ cup celery, ½ in. dice

1 tsp. garlic minced

2 Tb. Ap. Flour

½ cup tomato, peeled, seeded, ½ dice

1 ½ cups dry red wine

2 cups beef stock

1 Tb. Thyme leaves, chopped

1 tsp. rosemary leaves, chopped

2 bay leaves

1 tsp. tomato paste

Method;

Season beef with salt and pepper. Dust with flour and shake excess off. Heat oil in large braising pan over high heat. Brown short ribs on all sides then transfer to platter and reserve. Reduce heat to medium and cook the onions and carrots in same pan until golden brown.

Add celery and cook until soft. Add the garlic and cook until fragrant. Stir in the flour until the vegetables are coated about 1 minute. Add the tomato, wine, beef stock, thyme, rosemary, bay leaves, and tomato paste. Bring to a boil and return short ribs (ribs should be almost covered with liquid). Return to a boil cover and place in 350 degree oven.
Simmer until ribs are tender about 2 hours. Remove ribs from pot. Remove excess vegetables that may cling to meat. Discard loose bones that have fallen away from meat. Strain the liquid pressing out liquid from solids. Discard solids and degrease liquid. Heat the liquid to a boil and thicken to desired consistency. Correct seasoning. Return short ribs to sauce and cook, partially covered until ribs are heated through. Divide ribs and serve
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Waldorf Salad






Yields 4

3 cups Apples unpeeled or peeled, cored, julienned

1 Tb. Lemon juice

1 cup Celery, julienned

½ cup walnuts, chopped

¼ mayonnaise

Lettuce leaves for garnishing

Method;

Combine the apples and lemon juice; make certain the apples are well coated so they will not turn dark. Add the celery and walnuts. Add mayonnaise; use just enough to bind the ingredients together no more. Arrange salad on lettuce and serve.
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Philly Cheese Steak





Yields 16
16 Italian rolls (8 inch)

3 onions sliced thinly

4 bell peppers sliced thinly

5 garlic cloves minced

1 tablespoon of salt

1 ½ teaspoons of black pepper

4 pounds of rib eye steak thin sliced or shaved

2 1/3 pounds of provolone cheese

Oil as needed

Method
Heat a cast-iron skillet or griddle over medium-high heat. When hot add the oil, onions and bell peppers, and cook, stirring, until caramelized, about 6 minutes. Add the garlic, salt, and pepper, and cook, stirring, for 30 seconds. Remove from griddle.
To order add 4 oz of meat to the griddle and cook, stirring and breaking up with a spatula until cooked about 2-3 minutes. Mix in some sautéed vegetables. Top with 3oz of cheese and allow cheese to melt. Scrape mixture into a warmed bun and serve
Roasted Duck with garlic and honey



Yields 4

1 Duck (whole 5 lb.)
8 garlic cloves

Salt to taste

Pepper to taste

¾ cup orange juice, fresh, save the peels

6 Tb. Unsalted butter

2 cups red onions, ½ inch dice

1 cup parsnips peeled 1 inch dice

1 cup turnips peeled 1 inch dice

2 cups carrots 1 inch dice

1 ½ cups dry red wine

¼ cup honey

2 tsp. thyme chopped

1 tsp. black pepper

Method;

Preheat oven to 400 degrees F. Rinse duck inside and out with cold water, reserving the neck and liver. Trim the excess fat and skin. Pat dry and make 8 incisions in the duck breast and thighs. Insert a garlic clove into each incision. Prick the duck skin all over with a fork but do not pierce the meat. Rub the duck inside and out with orange peels. Truss the duck and place breast side down on a rack in a roasting pan. Roast for 20 minutes.

Turn the duck breast side up and baste with fat. Reduce heat to 350 degrees F. and continue roasting and basting occasionally until desired doneness is achieved 10-15 minutes more. Heat 1 ½ tb. Butter over medium low heat, add the onions, and cook until they begin to soften about 2 minutes. Add the duck liver and cook, stirring until liver is firm, about five minutes. Remove and cut liver into ½ dice then return to pan with onions. Add the parsnips, turnips, and carrots cook for 1 minute.

Add the remaining butter and ½ cup orange juice. Cook until just tender and liquid is almost gone and set aside. While the duck is roasting, make the sauce base. Bring the duck neck remaining orange juice, wine, honey, thyme, and 1 teaspoon pepper to boil over high heat. Reduce the heat to very low and simmer 10 to 15 minutes, until the liquid is reduced to 1 cup. When duck is cooked remove and let stand for 10 minutes before carving. 

Meanwhile pour the fat and pan juices into a container. Let stand until the clear yellow fat separates and rises to the top. Pour or skim off the yellow fat and pour pan juices back into roasting pan. Return pan to heat and add sauce base. Bring to a boil scraping up the browned bits on the bottom of the pan. Reduce to sauce consistency and pour into a sauce boat. Carve the duck and serve with the vegetable mixture and sauce.
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Baked Dijon Flounder Fillets




Yields 8

3 pounds of flounder fillets (each serving gets 2 3oz fillets)

2 teaspoons of melted butter

1 cup of mayonnaise

½ cup Dijon mustard

4 tablespoons chopped chives

Method

Place flounder in a lightly buttered baking dish. Combine remaining ingredients in a small bowl; spread evenly over fish fillets. Bake at 350° for 15 minutes, or until fish flakes easily with a fork.
Dijon flounder
Roasted Potatoes





Yields 4

12 red potatoes
12 pearl onions

1 Tb. Melted, unsalted butter

3 Tb. Balsamic vinegar

To taste Black pepper

4 Thyme Springs

Method;

Preheat oven to 350 degrees F. starting at the top of each potato, pare away a ¼ inch thick band of skin in a spiral. This not only makes them look appealing but also allows the vinegar to penetrate during the slow cooking process. Combine the onions and potatoes in baking dish just large enough to hold them. Add the butter and vinegar and toss to coat. Add salt and pepper. Burry the thyme springs in the vegetables. Bake for 1 hour or until tender stirring the vegetables every 15 minutes. 
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Sautéed green beans





Yields 4
2 cups green beans, trimmed
2 Tb. Butter

Pinch of mace

¼ tsp. lemon juice

To taste salt

To taste pepper

Method;

Stirring and parboil the green beans in salted boiling water for 6 to 8 minutes. Check for tenderness. Shock the beans in ice water and chill until needed. Heat sauté pan add the butter, let it get light brown. Toss in green beans and season with mace, lemon juice, salt, and pepper.
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