A Little Bit of Bubbly

Appetizer
Cheddar-Ale Cheese Log

Salad
Pear, Toasted Walnut and Mixed Green Salad with Champagne-Cranberry Vinaigrette

Main Dish
Grilled Spareribs with Cherry Cola Glaze

Side Dishes
Ginger Ale Glazed Carrots

Baked Beans with Root Beer

Desserts
Coca-Cola Cake

Champagne Sabayon

Wines

Cristalino Brut

Chateau Serilhan St. Estephe Bordeaux
*Present this menu at Apollo for a 10% discount on the featured wines.
Cheddar-Ale Cheese Log
6 c. shredded Cheddar cheese (1 1/2 lb.)

1 (3 oz.) pkg. cream cheese

4 tbsp. soft butter

3/4 c. ale (or beer)

1 tbsp. dry mustard

1/4 tbsp. crushed red pepper

1/2 c. finely chopped nuts

1/2 c. chopped parsley

Beat Cheddar and cream cheese, butter in large bowl with electric mixer until smooth. Slowly beat in beer, mustard and red pepper, nuts. If mixture is very soft, refrigerate until firm enough to hold its shape. Divide mixture into half and shape into logs on waxed paper. Then on the waxed paper, roll gently into more nuts mixed with parsley. Serve on board or plate. Refrigerate. Keeps several weeks and can be frozen. Makes 2 logs.
Source: cooks.com

Pear, Toasted Walnut and Mixed Green Salad with Champagne-Cranberry Vinaigrette
(serves 4)

1/2 cup halved walnuts

1/2 cup Champagne

1/2 cup canned jellied cranberry sauce

1/4 cup minced shallots

1 teaspoon Dijon mustard

2 tablespoons olive oil

Salt and ground black pepper

6 cups mixed lettuce greens

2 pears, cored and diced

1/2 cup dried cranberries

Toast walnuts in a small dry skillet over medium heat (it will take about 3 minutes).

In a small saucepan, combine Champagne, cranberry sauce, shallots, Dijon mustard and oil. Whisk together. Set pan over high heat and bring to a boil. Simmer until reduced to about 1/3 cup (about 5 minutes). Remove from heat and season to taste with salt and black pepper.

Place greens in a large bowl. Top with pears, toasted walnuts and dried cranberries. Drizzle over cranberry vinaigrette just before serving.
Source: foodnetwork.com (Robin Miller)
Grilled Spareribs with Cherry Cola Glaze

(serves 6)

4 (12 oz.) cans cherry cola, flat

2 c. cherry jam or preserves

2/3 c. Dijon mustard with horseradish

3 tbsp. soy sauce

2 tbsp. apple cider vinegar

1 tbsp. hot pepper sauce

7 ¼ - 7 ½ lbs. well-trimmed pork spareribs

Boil flat cherry cola in a heavy saucepan over medium-high heat until reduced to 1 ½ c.; about 45 minutes.  Stir in next 5 ingredients.  Reduce heat to medium and simmer until mixture is reduced to 2 ½ c., stirring occasionally; about 35 minutes.  Transfer glaze to a large bowl.  (Can be made 1 week ahead.  Cover and chill.  Bring to room temperature before using.)

Position racks in top and bottom thirds of oven and preheat to 325 degrees.  Sprinkle ribs with salt and pepper.  Wrap each rib rack tightly in foil, enclosing completely.  Divide foil packets between 2 jelly roll pans.  Bake until ribs are very tender, switching positions of pans half way through backing; about 2 hours total.

Cool ribs slightly.  Pour off any fat. (Can be prepared 1 day ahead.  Keep in foil and refrigerate.  Stand at room temperature 1 hour before continuing.)

Cut each rib rack into individual ribs.  Set aside 1 cup of glaze.  Add ribs to bowl with remaining glaze and toss to coat.  Grill ribs over medium-low heat until brown and glazed, turning to prevent burning; about 5 minutes total.

Serve, passing heated 1c. reserved glaze.

Source: Bon Appetit, July 2007
Ginger Ale Glazed Carrots

(serves 4)

1 pound carrots, approximately 7 medium, peeled and cut on the bias 1/4-inch thick

1 ounce (2 tablespoons) unsalted butter

Heavy pinch kosher salt

1 cup good-quality ginger ale

1/2 teaspoon chili powder

1 tablespoon chopped fresh parsley leaves

In a 12-inch saute pan over medium heat, combine the carrots, butter, salt and ginger ale. Cover and bring to a simmer. Once simmering, remove the lid, stir, and reduce the heat to low. Cover again and cook for 5 minutes. Remove the lid, add the chili powder and increase the heat to high. Cook, tossing occasionally, until the ginger ale is reduced to a glaze, approximately 4 to 5 minutes. Pour into a serving dish and sprinkle with the parsley. Serve immediately.
Source: foodnetwork.com (Glazed Carrots, Alton Brown)
Baked Beans with Root Beer
(serves 8)

4 slices bacon, chopped

1 medium red onion, diced

1/4 cup Worcestershire sauce

1/4 cup ketchup

1/4 cup spicy brown mustard

3 tablespoons brown sugar

2 (28-ounce) cans baked beans

1 (12-ounce) bottle root beer

Place a large pot on grill or side burner over medium heat, cook bacon long enough to render fat, and bacon starts to get crispy.

Add chopped onion to bacon fat and cook until soft. Add remaining ingredients and stir to combine. Bring to boil, and then reduce heat to low and cover. Simmer for 30 minutes or up to 1 hour depending on desired thickness.
Source: foodnetwork.com (Sheboygan Baked Beans, Sandra Lee)
Coca-Cola Cake
(serves 12 to 16)
2 cups flour

2 cups sugar

2 tablespoons cocoa

2 sticks (1 cup) margarine or butter

1 cup Coca-Cola

1/2 cup buttermilk

1 teaspoon baking soda

2 eggs

ICING:

1/2 cup Coca-Cola

1 stick ( 1/2 cup) butter or margarine

3 tablespoons cocoa

1 box (1 pound) confectioners' sugar

1/2 teaspoon vanilla

1 cup nuts (optional)

1 teaspoon vanilla

1 1/2 cups mini marshmallows
To make the cake: In a bowl, mix flour, sugar and cocoa.  In a saucepan, melt margarine, then slowly add cola and bring to boil.  Remove from heat and pour over flour mixture.

In a separate bowl, mix buttermilk, baking soda, eggs, vanilla and marshmallows.  Combine with first mixture.  Blend.  Pour into greased and floured 9-inch-by-13-inch pan.

Bake at 350 degrees for 30 to 40 minutes or until cake tests done.

To make the icing: Combine cola, butter and cocoa in saucepan.  Bring to a boil.  Remove from heat.  Pour over sugar.  Add vanilla.  Blend and pour over hot cake.  Sprinkle with chopped nuts if using.  Cool completely before cutting. 
Source: The Baltimore Sun, January, 12, 2005
  
Champagne Sabayon

(serves 6)

6 egg yolks

2/3 cup Champagne

1/3 cup granulated sugar

1/4 cup heavy cream

Mint sprigs, for garnish
Fresh berries and/or sponge or pound cake
Combine the egg yolks, Champagne, and sugar in the top of a double boiler and whisk over simmering water (make sure the bowl does not touch the water in the bottom pot). Whisk constantly until thick and foamy. Remove to an ice bath and continue whisking until cool. Set aside.

Whip chilled heavy cream to soft peak stage and fold gently into custard. To achieve the most volume, plan to fold in whipped cream just before serving. Serve in chilled glasses layered with fresh fruit and/or sponge cake. Garnish with mint.
Source: foodnetwork.com (Susan Spicer)
