Recipe Pack: Pacific Northwest Week 15 April 22, 2010
Soup: Broccoli Soup with Tillamook Cheese and Toasted Hazelnuts

Appetizer: Walla Walla Onion Rings

Sandwich:  Jumbo Lump Crab Cake Sandwich

Meat Entrée: Blackberry Barbecued Chicken

Seafood Entrée: King Salmon Burger

Salad: Pear and Hazelnut Salad with Oregon Blue Cheese

Vegetable/Starch: Zucchini and Snow Peas with Basil and Sweet Potato Fries

Broccoli Soup with Tillamook Cheese and Toasted Hazelnuts 
           
Yield 4
Ingredients: 

2 T


Unsalted butter

1 cup 


Leeks, halved lengthwise, cleaned, chopped

1 cup


Onion, chopped

1 T 


Garlic, chopped

5 cups
(16 oz.)
Broccoli, chopped, stalk peeled

1 cup


Carrots, peeled, diced

1 qt.


Chicken stock

1 cup


Half-and-half 

to taste


salt and pepper

2 cups


Tillamook Cheddar Cheese

1 cup


Hazelnuts, toasted, chopped

Method:

Melt the butter over medium heat and add the leeks and onion.  Cook, stirring occasionally, for 8 minutes.  Add the garlic and cook 2 minutes longer.  Combine the leek-onion mixture with the broccoli, carrots, and stock.  Bring to a boil, reduce the heat, cover and simmer for 20 minutes or until the vegetables are tender.

In batches, puree the vegetable mixture in a blender.  Return the pureed soup to the heat and stir in the half-and-half; season with salt and pepper.  Stir in the cheese and heat until melted.  Do not boil. Correct seasoning. Serve hot, sprinkle with hazelnuts.

Walla Walla Onion Rings           




  
Yield 4 
Ingredients:

As needed 


Vegetable oil, for deep-frying

1 



Sweet onion, sliced ¼ inch thick

2/3 cup 


water

1 ½ cups 


Panko bread crumbs

1 T



Lime zest

1 tsp.



Salt

2 T



Cilantro, chopped

4 



Lime Wedges

Method:

Preheat the oil to 375 degrees.  Line baking pan with paper towels to drain onion rings.  Separate the onion slices into rings.  Whisk together the water and flour until smooth. Dip onion rings into flour batter, lift out, let excess drip off, and then dip the rings into the panko, coating evenly.  Fry until golden brown, 1 to 2 minutes, drain, repeat until all are cooked.  To serve, sprinkle lime zest, salt, and cilantro over fried onion rings.  Serve immediately with lime wedges.

Jumbo Lump Crab Cake Sandwich                                                                      Yield 4

Ingredients:

1 lb. 



Jumbo Lump crab meat

1/3 cup



mayonnaise

1/3 cup



Roasted red peppers

2 T 



chives, minced

2 T



parsley, minced

1 tsp.



Dry mustard

1 



Egg Yolk

1 T



Worcestershire Sauce

¼ cup



Panko bread crumbs

4 



Red leaf lettuce leaves

4 



Rolls

as needed


Tartar sauce (store bought, or chef’s discretion)

as needed


salt and pepper

Method:

Whisk together mayonnaise, roasted red peppers, chives, parsely, dry mustard, egg yolk, Worcestershire sauce, panko, and salt and pepper in a medium bowl.  Fold in crab meat and cool until ready to cook.  To cook, take a 4 oz. portion scoop and scoop crab cake mixture onto a lightly sprayed sizzle plate.  Broil in salamander until golden brown.  Serve on roll with a red leaf lettuce leaf and spread roll with tartar sauce.  Serve immediately.

Blackberry Barbecued Chicken                                                                             Yield 4

Ingredients:
1 T



Vegetable oil

1 cup



sweet onion, ¼ inch dice

½ cup



dry red wine

2 pints



Blackberries (fresh or frozen)

¼ cup



Light brown sugar, firmly packed

1 tsp.



Soy Sauce

3½ lb.



Chicken breasts

as needed


Salt and pepper

Method:

Heat the oil, add the onion, and cook, stirring frequently, until soft, about 5 minutes.  Add the wine, berries, brown sugar, and soy sauce.  Cook until slightly thickened, 20-25 minutes.  Remove from heat and pass through a food mill.  Season the chicken with salt and pepper.  Grill the chicken for 5 minutes, then baste with sauce, and cook 5 minutes.  Turn chicken and baste the other side, and cook until chicken is cooked through.  Baste one more time before removing from heat, and serve immediately with additional sauce.

King Salmon Burger                                                                                                Yield 4

Ingredients:

24 oz.  



King Salmon (whatever salmon is available)

4 oz. 



Chives

3 oz.



Mayonnaise

1 each



Zest of lemon and juice
as needed 


salt and pepper

1



red onion, sliced ¼ inch thick

Method:

Preheat Flat top grill. Large dice salmon, and place in food processor in batches, until salmon reaches the consistency of ground beef.  Fold in remaining ingredients, and adjust seasonings.  To cook take a 4 ounce portion scoop and scoop salmon onto the flat top and as the salmon begins to cook, form it into a patty similar to a burger.  When salmon is cooked through, serve on a roll with sliced red onion, and red leaf lettuce.

Pear and Hazelnut Salad with Oregon Blue Cheese                                             Yield 4

4 cups



Butter Lettuce

1 cup



Roasted pear, ripe, peeled, cored, chopped
¼ cup



Rice vinegar

1 tsp.



Granulated sugar

¼ cup



Hazelnut oil

to taste



salt and white pepper

2



Roasted pears, ripe (Red Bartlett, preferably), peeled

¼ cup



Hazelnuts, roasted, peeled, chopped

½ cup



Oregon blue cheese

Method:

Wash and spin-dry the lettuce, breaking the larger leaves into 4-inch pieces.  Add the pear to blender along with the rice vinegar, to prevent pear from browning.  Add the sugar, salt, pepper, and hazelnut oil and puree until smooth.  Place the cleaned, torn lettuce in a bowl and lightly toss with some of the dressing.  Arrange the dressed lettuce on chilled plates.  Slice each pear in half and spoon out the cores.  Lay the halves on a cutting board, flat side down, and slice each half on a bias into 7 or 8 even slices.  Press the sliced pear halves lightly to fan them out and carefully transfer the pear fan to the lettuce.  Scatter hazelnuts and crumbled blue cheese over each salad and serve.

Zucchini and Snow Peas with Basil                                                                    Yield 4

1 cup



Snow Peas

1 T



Olive oil

1 tsp.



Peanut oil

3 cups



Zucchini, ½ inch dice

to taste 


salt

1 T



Basil leaves, finely sliced

1 tsp.  



Mint leaves, finely sliced

Method:

Remove string from snow peas.  Heat the oils over medium-high heat.  Add the Zucchini and snow peas along with water. Season and half of the basil.  Cook until vegetables are tender.  Add remaining basil and mint leaves; correct seasoning.

Sweet Potato Fries                                                                                                Yield 4

4



Sweet potatoes, medium size, or 2 large size

to taste



salt and pepper

as needed


cilantro for garnish

Method:
Preheat fryer to 350 degrees.  Peel sweet potatoes and cut into sticks that are about 2-3 inches long, and ¼ inch thick.  Par-fry sweet potatoes for about 5-7 minutes and place on a sheet pan until service.  During service, as needed, fry off batches of sweet potato fries until they become a darkish red color, and become slightly crispy.
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