Pacific Northwest Recipes

Potato Sorrel Soup Yield: 1/2 Gallon

Ingredients:

1 lb sorrel (or spinach)

4 tbsp butter

1 onion, diced

1 1/2 lb red potatoes, diced

3 leeks, thinly sliced

1 1/2 c cream

2 quarts vegetable or chicken stock

Salt and Pepper

Directions:

1. Melt the butter in a large pot. Add the potatoes and onions, and cook until tender. 

2. Add the leeks and cook about 2 minutes more, until the leeks are soft.

3. Add sorrel and stock, and simmer covered about 20 - 30 minutes. 

4. Add cream and season with salt and pepper. Puree if you desire. Garnish with fresh chopped chives.

Crab Stuffed Mushrooms Yield: About 8 Servings

Ingredients:

24 Fresh mushrooms

2 Tbsp minced green onion

1 tsp lemon juice

1 c diced cooked crabmeat

1/2 c  bread crumbs

1 egg, beaten

1/2 tsp dried dill

1/2 c shredded monterey jack cheese (or parmesan)

5 tbsp melted butter

Directions:

1. Heat oven to 375 degrees. Remove stems from mushrooms. Dice stems and set aside.

2. Melt 2 Tbsp butter in a saucepan. Saute chopped stems and green onions for about 3 minutes. 

3. Mix together lemon juice, crabmeat, bread crumbs, egg, dill, and 1/4 c cheese in separate bowl. Stir in sauteed stems and green onions. Season with salt and pepper.

4. Place mushroom caps in a baking dish and brush with melted butter. Fill mushrooms with crab filling, and top with remaining cheese.

5. Bake uncovered in oven for about 15 – 20 minutes, when cheese is lightly browned.

Grilled Portabella Mushroom Sandwich Yield: 2 Sandwiches

Ingredients:

2-3 Large Portabella mushrooms

1/2 large onion, sliced

1-2 cups fresh spinach

3 egg whites

1 tomato, thinly sliced

1/2 c shredded mozzerella cheese

2 Ciabatta rolls or wheat rolls

Balsamic vinegar

Salt and Pepper

Directions:

1. Remove stems from mushrooms and slice in half. Brush tops with oil, sprinkle with salt and pepper, and grill for about 5 minutes on each side. Mushrooms should be lightly browned.

2. Saute onion in a medium skillet with oil until transluscent. Add egg whites and spinach and cook until spinach is wilted and egg whites are done. 

3. Slice open each roll. Place a few pieces of mushroom on each roll. Top with spinach/egg mixture, sliced tomato, and cheese. Drizzle with a bit of balsamic vinegar.

4. Grill on a panini grill until warm, and cheese starts to melt.

Apricot Glazed Pork Loin Yield: 4-6 Servings

Ingredients:

1 Pork Loin (1- 11/2 lb)

3/4 c apricot preserves

1 Tbsp dijon mustard

1 Tbsp Chopped fresh rosemary

2 tsp minced garlic

2 tbsp cider vinegar

1/2 c sliced almonds

Salt and Pepper

Directions:

1. Preheat oven to 375. Pat dry tenderloin, and place in foil lined baking pan. Season with salt and pepper.

2. Combine all sauce ingredients, and pour over tenderloin. Roast uncovered about 40-50 minutes, or until fully cooked.

3. Slice thinly and serve with sauce.

Pan Seared Salmon with Apple Glaze  Yield: 4

Ingredients:

4, 6oz portions salmon

3/4 c apple cider

1 1/2 tbsp honey

2 tbsp chopped chives

1 cored, thinly sliced washington apple

salt and pepper 

Directions:

1. Mix the cider, honey, and chives together. Season with a little salt and pepper.

2. .Heat a heavy skillet with a bit of olive oil. Season each salmon fillet with salt and pepper.

3. . Add salmon and apple slices to pan, searing the salmon. Brush on the cider glaze a few times during cooking.

4. Cook until salmon is done, and the apples are lightly caramelized.

5. Serve garnished with the apple slices, and a lemon wedge.

Crab Louis Salad Yield: 4

Ingredients:

4- 6 oz lump crab meat

2 large tomatoes, cut into wedges

2 hard boiled eggs, sliced

1/2 cucumber, sliced

8 spears of asparagus, cooked

Chopped Romaine

Dressing:

2/3 c mayonnaise

1/3 c chili sauce (or ketchup and sweet relish)

1 tbsp minced green onion

2 tsp lemon juice

Directions:

1. Mix together ingredients for dressing.

2. Place lettuce on individual plates, and top with crab meat, tomatoes, eggs, cucumber, and asparagus.

3. Serve with dressing on the side.

Oven Roasted Garlic Potatoes Yield: 6-8 Servings

Ingredients:

6 or 7 large Yukon Gold Potatoes, peeled and cubed

3 cloves garlic, minced

2 Tbsp chopped parsley

1/2 tsp dried thyme

Oil

Salt and pepper

Directions:

1. Preheat oven to 425 degrees.

2. Add garlic, parsley, and thyme to potatoes in large bowl. Pour in enough oil to coat, and toss all ingredients together. Season with salt and pepper.

3. Spread in single layer on baking sheet. Roast in oven for about 25- 30 minutes turning occasionally. Cook until potatoes are fully cooked and golden brown. 

Sauteed Mushrooms and Peas Yield: 4

Ingredients:

10 oz frozen peas

6 oz fresh baby portabella mushrooms, sliced

Salt and Pepper

Directions:

1 Heat a pan with some oil. When the pan is hot, saute the mushrooms until browned and tender. Season with salt and pepper.

2 Bring  a medium saucepot of water to boil. Add the peas and boil for several minutes, until peas are bright green and tender. Drain

3 Add peas to mushrooms, and reheat. Adjust seasonings.

