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Appetizers

Dill Dip in a Bread Bowl
Oven-Fried Potato and Sweet Potato Chips with Creamy Oven-Cooked Bacon Dip

Entrée

Pot Roast with Winter Root Vegetables
OR

Baked Ham with Marmalade Horseradish Glaze

Side Dishes/Vegetables
Mashed Potatoes
Caramelized Butternut Squash

Roasted Broccoli with Asiago

Bread

Chive Biscuits with Lemon Butter
Dessert
Hazelnut & Chocolate Pie with Vanilla Whipped Cream
OR

Apple & Cherry Pie with Oatmeal Crumb Topping

Beverages
Tony’s Hot Toddy
Castle Rock Petite Syrah (served with pot roast)
Castle Rock Chardonnay (served with the ham)

*Present this menu at Andy’s Liquor for a 10% discount on the featured wine.
*Please adjust recipes as needed for the size of your group*
Dill Dip in a Bread Bowl

Recipe courtesy Carissa Seward www.foodnetwork.com 

Serves: 6 to 8 servings 

Ingredients

· 1 cup mayonnaise 

· 1 cup sour cream 

· 1 garlic clove, minced 

· 1 tablespoon dill weed 

· 1 tablespoon shallot, minced 

· 1 tablespoon minced fresh parsley leaves 

· 1 tablespoon beau monde (seasoning salt), optional 

· 2 round bread loaves (preferably a dill/onion or rye bread) 

Directions

Mix all of the ingredients together in a medium bowl. Cut out the center of 1 bread round and mound dill dip into the interior cavity of the bread bowl. Cut up other bread round into 2-inch squares and dip bread into bowl. 

Oven-Fried Potato and Sweet Potato Chips with Creamy Oven-Cooked Bacon Dip

Recipe courtesy Emeril Lagasse, 2002
Serves: about 4 to 6 servings 

Ingredients

· 1/4 cup olive oil 

· 1 (6 to 8-ounce)medium Idaho potato 

· 1 (6 to 8-ounce) medium sweet potato, peeled 

· 1 teaspoon kosher salt 

· 1 teaspoon finely chopped rosemary 

· 1 teaspoon very finely grated lemon zest 

· 1/2 teaspoon freshly ground black pepper 

· 1/4 teaspoon ground cinnamon 

· 1 teaspoon very finely grated orange zest 

· 1 teaspoon sugar 

· 1/8 teaspoon grated nutmeg 

· 1/8 teaspoon ground ginger 

Directions

Preheat the oven to 400 degrees F. Using a pastry brush, lightly grease 2 large baking sheets with 1 teaspoon of oil each and set aside.

Using a mandoline slicer, or heavy, sharp knife, cut the potatoes and sweet potatoes as thinly as possible. On 1 baking sheet, arrange the cut potatoes in 1 layer. On the second sheet, arrange the cut sweet potatoes in 1 layer. With a pastry brush, lightly coat the top side of both potatoes with the olive oil. Bake until golden and crisp, rotating the pans halfway through the cooking time, about 10 minutes. Remove from the oven.

While the potatoes are cooking, In a small bowl, combine the salt, rosemary, lemon zest, and black pepper.

In another bowl, combine the cinnamon, orange zest, sugar, nutmeg, and ginger.

Remove the potatoes from the oven and transfer to paper towels. While still warm, sprinkle the potatoes with the lemon salt mixture, and the sweet potatoes with the cinnamon mixture. Serve warm or at room temperature with the Creamy Oven Cooked Bacon Dip. 

Creamy Oven-Cooked Bacon Dip
· 8 slices bacon 

· 6 ounces cream cheese 

· 1/2 cup sour cream 

· 1/4 cup plus 1 tablespoon chopped fresh chives 

· 2 tablespoons prepared horseradish 

· 1/2 teaspoon fresh lemon juice 

· 1/4 teaspoon salt 

· Hot pepper sauce, to taste 

Preheat the oven to 350 degrees F.

Arrange the bacon in a layer on a broiler rack set over the broiler pan. Bake until crisp and brown, 15 to 20 minutes. Remove from the oven and drain on paper towels. When cool enough to handle, crumble or chop into small pieces.

In a bowl, cream together the remaining ingredients. Add the crumbled bacon and mix. Cover and refrigerate until chilled, about 1 hour.

Serve with the oven baked potato chips.

Yield: about 1 1/2 cups 
Pot Roast with Winter Root Vegetables            
Bon Appétit | February 2008 

	Yield: Makes 8 to 10 servings

Ingredients
2 teaspoons chopped fresh thyme
2 teaspoons Hungarian sweet paprika
2 teaspoons coarse kosher salt
2 teaspoons freshly ground black pepper
1 teaspoon dry mustard
1 teaspoon (packed) golden brown sugar
1 4-pound boneless grass-fed beef chuck roast, tied
6 ounces slab bacon, cut crosswise into 1/4-inch-thick slices, then into 1x1/2-inch rectangles
2 cups dry red wine
1/2 cup low-salt chicken broth
2 large onions, thinly sliced
12 small shallots, peeled
12 garlic cloves, peeled
3 bay leaves
4 large carrots (about 1 pound), peeled, cut into 1-inch pieces
3 medium parsnips (about 12 ounces), peeled, cut into 1-inch pieces
1 small celery root, peeled, cut into 1-inch cubes

Preparation
Preheat oven to 350°F. Mix first 6 ingredients in small bowl. Rub spice blend all over beef.

Cook bacon in heavy large ovenproof pot over medium heat until browned and lightly crisp. Using slotted spoon, transfer bacon to paper towels to drain. Pour off all but 2 tablespoons drippings from pot. Increase heat to medium-high. Add beef and cook until browned on all sides, about 12 minutes total. Transfer beef to plate. Add red wine to pot; bring to boil, scraping up browned bits. Boil until reduced to 1/2 cup, about 5 minutes. Add broth and bacon. Place beef atop bacon. Scatter onions, shallots, garlic, and bay leaves around beef.

Cover pot, transfer to oven, and roast 1 hour. Turn beef over; stir onions. Cover and roast 1 hour longer, adding water by 1/4 cupfuls if dry. Transfer beef to plate. Add carrots, parsnips, and celery to pot; stir to coat. Place beef atop vegetables, cover, and roast until beef and vegetables are tender, about 45 minutes longer. Transfer beef to platter. Spoon off fat from surface of sauce. Season sauce to taste with salt and pepper. Pour sauce over beef and serve.


Baked Ham with Marmalade-Horseradish Glaze     
Bon Appétit | December 2002 

	Yield: Makes 20 servings
Ingredients
1 18-pound fully cooked bone-in smoked ham, room temperature
48 (about) whole cloves
4 cups water
1 cup orange marmalade
1/4 cup prepared cream style horseradish
1/4 cup (packed) golden brown sugar
2 cups fresh orange juice
Preparation
Position rack in bottom third of oven and preheat to 325°F. Place ham on rack set in large roasting pan. Using sharp knife, score ham in diamond pattern. Press 1 clove into center of each diamond. Pour 4 cups water into roasting pan. Roast ham 1 hour 30 minutes.

Meanwhile, blend marmalade, horseradish, and sugar in medium bowl.

Remove ham from oven. Transfer ham to baking sheet. Discard pan juices. Return ham to roasting pan. Add orange juice to roasting pan. Brush top of ham with 1/3 of marmalade glaze. Bake ham 10 minutes. Baste with orange juice in pan, then brush with half of remaining glaze. Bake ham 10 minutes. Baste with orange juice in pan and brush with remaining glaze. Roast ham until heated through, basting every 5 minutes, about 20 minutes longer. Let ham rest 15 minutes. Transfer to platter. Serve ham hot, warm, or at room temperature.


Mashed Potatoes

Recipe courtesy Tyler Florence www.foodnetwork.com 
Serves: 6 to 8 servings 

Ingredients

· 4 pounds golden creamer potatoes, peeled and cut into quarters 

· 1 bay leaf 

· Kosher salt and freshly ground black pepper 

· 2 cups heavy cream 

· 3 tablespoons unsalted butter 

· 2 tablespoons chopped chives 

Directions

Put the potatoes into a large pot, add the bay leaf, 2 tablespoons salt, and cover with cold water. Bring to a boil over medium-high heat and cook until the potatoes are tender, about 20 minutes. Drain them well and remove the bay leaf. Meanwhile, heat the cream and butter in a small saucepan. Put the potatoes through a ricer or food mill into a bowl. Add the hot cream and season with salt and pepper. Mix together with a spoon and add the chives. 
Caramelized Butternut Squash

1999, The Barefoot Contessa Cookbook

Serves: 6 to 8 servings 

Ingredients

· 2 medium butternut squash (4 to 5 pounds total) 

· 6 tablespoons unsalted butter, melted 

· 1/4 cup light brown sugar, packed 

· 1 1/2 teaspoons kosher salt 

· 1/2 teaspoon freshly ground black pepper 

Directions

Preheat the oven to 400 degrees F.

Cut off and discard the ends of each butternut squash. Peel the squash, cut them in half lengthwise, and remove the seeds. Cut the squash into 1 1/4 to 1 1/2-inch cubes and place them on a baking sheet. Add the melted butter, brown sugar, salt, and pepper. With clean hands, toss all the ingredients together and spread in a single layer on the baking sheet. Roast for 45 to 55 minutes, until the squash is tender and the glaze begins to caramelize. While roasting, turn the squash a few times with a spatula, to be sure it browns evenly. Taste for seasonings and serve hot. 

Roasted Broccoli with Asiago 
Bon Appétit | March 2008 

	Roasting broccoli brings out its earthy sweetness.
Yield: Makes 4 servings

Ingredients

1 1/2 pounds (about 1 large bunch) broccoli, stalks trimmed to 2 inches below crowns
3 tablespoons olive oil
1 cup grated Asiago cheese

Preparation

Preheat oven to 450°F. Cut each crown of broccoli lengthwise into 4 spears. Place broccoli in large bowl; toss with olive oil and sprinkle with salt and pepper. Transfer broccoli to large rimmed baking sheet. Add grated Asiago cheese to same bowl. Roast broccoli until crisp-tender and stalks begin to brown, about 25 minutes. Return broccoli to bowl with cheese. Using tongs, toss to coat.


Chive Biscuits

2002, Barefoot Contessa Family Style, All Rights Reserved

Serves: 8 biscuits 

Ingredients

· 2 cups all-purpose flour 

· 1 tablespoon baking powder 

· 1 teaspoon kosher salt 

· 1 teaspoon sugar 

· 1/4 pound (1 stick) cold unsalted butter, diced 

· 3/4 cup half-and-half 

· 1/2 cup chopped fresh chives or fresh parsley leaves 

· 1 egg mixed with 1 tablespoon water, for egg wash 

Directions

Preheat the oven to 400 degrees F.

Combine the flour, baking powder, salt, and sugar in the bowl of an electric mixer fitted with the paddle attachment. Add the butter and mix on low speed until the butter is the size of peas. With the mixer on low, add the half-and-half and beat until just mixed. Add the chives and mix until just combined.

Dump the dough out on a well-floured board and knead lightly into a rectangle 3/4-inch thick. Cut out rounds with a 2 1/2-inch round cutter and place on a sheet pan lined with parchment paper. Brush with the egg wash.

Bake for 20 to 22 minutes, until the tops are browned and the insides are firm. Serve warm with lemon butter. 
Lemon Butter 

· 1/2 cup (1 stick) unsalted butter, at room temperature 

· 1 lemon, zested 

In a small bowl, mash the butter and lemon zest together using a fork. Refrigerate until ready to use.

Yield: 1/2 cup

Hazelnut and Chocolate Pie with Vanilla Whipped Cream

Recipe courtesy Giada De Laurentiis, 2008 

Serves: 8 servings 

Ingredients (pie)

· 8 ounces semi-sweet chocolate chips 
· 1 cup hazelnuts, skinned and toasted 
· 1/4 cup all-purpose flour, plus more to dust the pie dish 
· 3/4 cup sugar 
· 1/4 cup hot water 
· 4 eggs 
· 1 stick butter, cut into 3/4-inch pieces, at room temperature, plus more to grease the pie dish 
· 2 teaspoons vanilla extract 
· 1/2 teaspoon ground cinnamon 
Ingredients (Vanilla Cream)
· 1 cup heavy whipping cream 

· 2 tablespoons powdered sugar 

· 2 teaspoons vanilla extract 

· 1/4 teaspoon ground cinnamon 

To make the Hazelnut and Chocolate Pie:

Directions

Position an oven rack in the lower 1/3 of the oven and preheat to 350 degrees F. 

Put 1/2 of the chocolate chips, hazelnuts, and flour in the bowl of a food processor. Pulse until the hazelnuts are coarsely chopped. Pour the hazelnut mixture into a small bowl and set aside. Combine remaining chocolate chips and sugar in the food processor. Blend until the mixture is finely ground. With the machine running, gradually add the hot water until the chocolate is melted and mixture is smooth. Add the eggs, butter, vanilla and cinnamon. Pulse until mixture is blended. Return the hazelnut mixture to the food processor and pulse to incorporate. Pour the mixture into a buttered and floured 9-inch pie dish. Bake for 35 minutes. Place the pie on a cooling rack and cool for 1 hour. (Top may crack during cooling.) Refrigerate for 2 hours. (Pie can be made 1 day in advance and stored in the refrigerator). Allow the pie to return to room temperature for 30 minutes before serving. 

To make the Vanilla Cream:

In a large mixing bowl, beat the cream until it forms soft peaks. Add the powdered sugar, vanilla, and cinnamon. Continue to beat until cream holds stiff peaks.

To serve: Cut the pie into slices and dollop with the Vanilla Cream. 

Apple and Cherry Pie with Oatmeal Crumble Topping

Recipe courtesy Emeril Lagasse

Serves: 8 servings 

Ingredients

· 3 large sweet, firm apples, such as Braeburn, peeled, cored, and cut into 8 pieces 

· 12 ounces fresh or frozen pitted cherries, rinsed well 

· 2/3 cup roughly chopped walnuts 

· 1/2 cup granulated sugar 

· 1 1/2 tablespoons fresh orange juice 

· 1 1/2 teaspoons grated orange zest 

· 1/2 teaspoon ground cinnamon 

· 1/4 teaspoon grated nutmeg 

· 1 tablespoon cornstarch 

· 1 cup rolled oats 

· 1/2 cup packed light brown sugar 

· 6 tablespoons all-purpose flour 

· 8 tablespoons unsalted butter, cut into pieces 

· 1 unbaked pie crust, for a 9 or 10-inch deep dish baking pan 

· Vanilla ice cream, as accompaniment 

Directions

Preheat the oven to 400 degrees F. 

In a large bowl, combine the apples, cherries, walnuts, granulated sugar, orange juice, orange zest, 1/4 teaspoon of cinnamon, 1/8 teaspoon of nutmeg and cornstarch and toss well to combine. 

In a separate bowl, combine the oats, brown sugar, flour, remaining 1/4 teaspoon of cinnamon, and remaining 1/8 teaspoon of nutmeg. Blend the butter into the dry ingredients using your fingers until the mixture resembles coarse crumbs. 

Line a 9 or 10-inch deep baking dish with pie crust and pour in the fruit mixture. Sprinkle the crumb mixture over the top and bake for 20 minutes. Lower the temperature to 350 degrees F and continue baking until bubbly, apples are tender, the top is golden brown, and the pie crust is browned, 35 to 40 minutes longer. Remove from the oven and let rest at least 15 minutes. Serve warm, with vanilla ice cream on top. 

Tony's Hot Toddy

Recipe courtesy Tony Neely  www.foodnetwork.com 

Serves: 10 servings 

Ingredients

· 3 whole cloves 

· 3 cinnamon sticks 

· 1 cup brandy 

· 3 tablespoons honey 

· 2 lemons, wedged 

· 8 cups apple cider 

Directions

In a large saucepan add all the ingredients. Whisk together and bring to a boil over medium heat. Pour into glasses and serve.
