Central Plains Cuisine
Wisconsin Cheddar and Beer soup 

Spring Mix with cherry tomatoes and bleu cheese and Orange Vinaigrette

Bison Sliders

Grilled Pork and Cheddar sandwich with Corn Slaw
Grilled Flat Iron steak with Bleu cheese compound butter

Salmon with Apricot Sauce

Steak Fries

Brussels sprouts with mushrooms

Recipe Name: Wisconsin Cheddar and Beer Soup
Yield 4 servings 

Ingredients:
½ cup butter

½ cup onion ¼ inches

¼ cup celery ¼ inches

¼ cup red bell pepper ¼ inch

½ cup AP Flour

1 tsp. Dry mustard

1/8 tsp. Paprika

½ tsp. Ground thyme

2 tbsp. Worcestershire sauce

1 ½ cups beer

2 cups chicken stock

2 cups milk

1 ½ cups kielbasa sausage ¼ inch dice

salt and pepper, tt

2 cups cheddar cheese, grated

½ cup green onions, thinly sliced

Method:

1. Sweat onion, celery, bell pepper in butter

2. Add flour and make roux then add seasonings

3. Add beer and stock then simmer for 30 minutes

4. Heat milk separately and add to soup

5. Sauté and render the fat out of the sausage. Remove, drain on paper towels, and then add sausage to the soup. Simmer for an additional 5 minutes.

6. Remove from heat and stir in grated cheese until smooth

7. Season with salt and pepper

8. Garnish with green onions

(Nenes, 2007, p. 244)
Grilled Pork and Cheddar Sandwich with Corn Slaw 

Yield: 10 servings

Ingredients

10 3 oz portions of pork loin sliced thinly
10  1 oz portions of cheddar

½ tbl barbecue sauce

½ cup mayo

10 Ciabatta Rolls

Lettuce garnish

Tomato Garnish

Recipe name: Corn Slaw

Yield 4 cups

Ingredients:

2 cups cooked corn kernels

1 cup diced carrots

1 cup diced green pepper

1/2 cup chopped onion

1/4 cup mayonnaise

1/4 cup sour cream

2 teaspoons vinegar

1 teaspoon sugar
1 teaspoon Dijon mustard
1/4 teaspoon salt
½ teaspoon of cayenne 

Method:

Mix together and let chill
Method:
1. Grill pork and set aside

2. To assemble slice ciabatta roll in half. Pile slaw on one side, then place pork and cheddar. Place in a 375 degree over to toast the bread and melt the cheese.

3. Serve with steak fries and lettuce and tomato

Bison Sliders
Yield: 12 sliders

Ingredients

 1lb Ground Bison Meat
Kosher salt, Black pepper, and Granulated Garlic to season

1 egg

12 Mini-Hamburger Buns

½ tbl oil

1 Large Yellow Onion, minced

Relish (or pickle slices)

Ingredients:

1. Combine meat, egg, and seasonings. Spread thin on a cutting board or sheet tray, until about 1/4" in thickness. Try to get the layer rectangular. Use a sharp knife to cut the layer into 12 patties of about two inch squares.
2. After cut into rectangles make 4 small holes in each patty
3. Saute onions In a pan till carmelized with oil

4. With the onions in the pan place burgers in pan.
5. When cooked around the holes flip once 

6. Place Buns in an oven at this time to toast them a bit.
7. To assemble place a patty on the bun garnish with pickle and onions. 

8. Plate two sliders on a long romaine leaf with two thinly sliced tomatoes
Spring Mix with cherry tomatoes and bleu cheese and Orange Vinaigrette

Yield: 10 servings

Ingredients:

10 cups of Spring Mix

2 cups of Cherry tomatoes

3 ounces Blues Cheese crumbles

Method:

Dressing

1/2 cup balsamic vinegar

2/3 cup extra virgin olive oil

1 orange, juiced

2 tablespoons orange zest

2 tablespoons coarse-grained mustard

1. Blend all dressing ingredients and chill

2. Place a cup of greens on a plate garnish with a few cherry tomatoes and some crumbles bleu cheese

3. Place dressing on side

Grilled Flat Iron Steak with Bleu Cheese Compound Butter

Yield: 4 servings

Ingredients:

1 garlic head

3 shallots, peeled

1 cup unsalted butter

¾ cup blue cheese

2 tsp. Parsley, chopped

2 tbsp. Dry red wine

½ cup bread crumbs, fresh

Steak

4 top loin steaks

salt and pepper, tt

vegetable oil, as needed 
Ingredients:

1. Preheat oven to 275F

2. Cut the top off the garlic head and wrap in foil with the shallots. Roast for 30 to 45 minutes. Remove and, while warm, squeeze garlic pulp out of roasted head.

3. Chop garlic and shallots to make a paste then cool.

4. Combine the butter and cheese in a mixer with paddle or in a food processor. Add the roasted garlic and shallots and blend 1 minute. Add the remaining butter ingredients and combine well.

5. Place the butter on plastic wrap or parchment paper and roll up into a cylinder. Refrigerate until firm.

6. Season the steaks and grill; cook to desired doneness.

7. Place each steak on a hot plate and top with some blue cheese butter. Brown the butter on top of the steaks under the broiler for 30 seconds.

8. Serve With Steak Fries and Brussel Sprouts

(Nenes, 2007, p. 279)
Salmon w/Apricot Sauce

Yield: 10

Ingredients:

10 Salmon Steaks
1 tsp paprika

       Salt and Pepper

Method: 

1. Preheat oven to 350 degrees Fahrenheit (180 degrees Celsius)

2. Season salmon with the seasoning above

	Apricots, dried,
     quartered

Apples, peeled, 
     cored, cubed

Light Brown Sugar

Cloves

Cinnamon

Apple Cider

Chicken Stock

Orange Zest
	1 cup

1 cup

1/2 to 1 cup

1/2 tsp.

1 tsp.

1 cup

1 cup

1 orange
	1.  Combine apricots, apples, sugar, spices, cider and stock.  Bring mixture to a boil, reduce heat, and simmer for 30 minutes or until liquid is reduced by half.

2.  Add the orange zest and simmer 10 minutes.

Chef Dave


3. Sear Salmon on bothsides, then put in oven to finish cooking
4. Serve with Steak Fries and Brussel Sprouts, and 2 ounces of sauce on each steak.
Steak Fries

Yield: 12
Ingredients:

6 russet potatoes

Salt and Pepper tt

Vege oil for deep frying

MethoD:
1. Peel and wash the potatoes. Cut lengthwise into 8 wedges.

2. Parboil the potatoes in boiling salted water for 3 to 5 minutes. Drain, cool, and dry. Set aside until needed.

3. Fry the potatoes in a 350F fryer in 2 steps. First, let the potatoes get soft and form a skin. Remove them from the oil. Let the temperature of the oil recuperate. Second, shake the basket, place the potatoes back into the hot oil, and let the potatoes get golden brown and crisp.

4. Drain the potatoes on paper towels and season with salt and pepper.

(Nenes, 2007, p. 257)
Brussel Sprouts 

Yield: 4 servings

Ingredients:

2 cups brussels sprouts, trimmed

2 tbsp. Ham, ¼ inch dice

2 tbsp. Unsalted butter

1 garlic clove, minced

¼ cup onion ¼ inch dice

1 ¼ cups white mushrooms, ¼ inch slices

salt and pepper, tt

Method:
1. Concasse sprouts then blanche

2. Render ham 

3. Add butter, garlic, and onion to bacon fat

4. Add the mushrooms and cook 5 minutes or more

5. Cut brussels sprouts in half and add to mushrooms

(Nenes, 2007, p. 269)
