A Perfect Pair
Appetizers

· Melon Wrapped in Prosciutto
· Cheese Fondue
Salad

· BLT Salad
Main Dish

· Steak au Poivre and Seared Scallops OR

· Roasted Citrus Chicken
Side Dishes

· Baked Macaroni and Cheese

· Parmesan-Roasted Broccoli and Cauliflower
Dessert

· Peanut Butter and Jelly Bars OR

· Chocolate Covered Strawberries
10% off at Andy’s Liquor Store when you show this menu for

· White Wine-Santa Rita Reserve Sauvignon Blanc-$12.99

· Red Wine-Castle Rock(Russian River) Petite Syrah-$12.99
Melon Wrapped in Prosciutto  serves 5-8

Adapted from a recipe by Ina Garten
Ingredientsnoc
· 1 gala melon (can use any kind of melon)
· 10 to 15 slices prosciutto 
· Balsamic vinegar
Directions

Peel and slice the gala melon into 1/2-inch semi-circle slices. Wrap a slice of proscuitio around each wedge and arrange on a platter.   Drizzle with good balsamic vinegar.

Cheese Fondue serves 4-6

Courtesy of Tyler Florence
Ingredients

· 1/2 pound imported Swiss cheese, shredded 

· 1/2 pound Gruyere cheese, shredded 

· 2 tablespoons cornstarch 

· 1 garlic clove, peeled 

· 1 cup dry white wine 

· 1 tablespoon lemon juice 

· 1 tablespoon cherry brandy, such as kirsch 

· 1/2 teaspoon dry mustard 

· Pinch nutmeg 

· Assorted dippers 

Directions

In a small bowl, coat the cheeses with cornstarch and set aside. Rub the inside of the ceramic fondue pot with the garlic, then discard. 

Over medium heat, add the wine and lemon juice and bring to a gentle simmer. Gradually stir the cheese into the simmering liquid. Melting the cheese gradually encourages a smooth fondue. Once smooth, stir in cherry brandy, mustard and nutmeg.

Arrange an assortment of bite-sized dipping foods on a lazy Susan around fondue pot. Serve with chunks of French and pumpernickel breads. Some other suggestions are Granny Smith apples and blanched vegetables such as broccoli, cauliflower, carrots and asparagus. Spear with fondue forks or wooden skewers, dip, swirl and enjoy! 

BLT Salad serves 4

Courtesy of Rachael Ray 
Ingredients

· 1/3 cup extra-virgin olive oil, plus a drizzle 

· 6 slices thick cut bacon, chopped 

· 1 clove garlic, grated or minced and crushed with flat blade of a knife 

· 1 tablespoon Dijon mustard 

· 2 tablespoons white balsamic vinegar or white wine vinegar 

· Salt and freshly ground black pepper 

· 3 tablespoons chopped chives 

· 1 large heart romaine lettuce 

· 1 head Traviso lettuce or radicchio 

· 1 pint multi colored, red or yellow cherry tomatoes 

Directions

Heat a drizzle of olive oil in a skillet over medium-high heat and add bacon, cook until crisp then drain on paper towels.

In a salad bowl, whisk together the garlic, mustard, vinegar and stream in extra-virgin olive oil to incorporate the dressing, season with salt and pepper and stir in chives. Shred lettuces and add to the bowl. Halve the cherry tomatoes and add to the bowl along with bacon. Toss salad to coat evenly with dressing and serve. 
Steak au Poivre and Seared Sea Scallops* serves 4
Adapted from recipes from Andrew Guthrie and Ina Garten
*Can serve Shrimp Cocktail instead of Seared Scallops

Ingredients for Steak au Poivre

· 6 filet mignon, cut 1 1/4 inches thick  (can substitute other steaks)
· Kosher salt 

· 2 tablespoons coarsely ground black pepper 

· 3 1/2 tablespoons unsalted butter, divided 

· 1 1/2 tablespoons olive oil 

· 3/4 cup chopped shallots (3 to 4 shallots) 

· 1 cup canned beef broth 

· 1/2 cup good red wine 

Ingredients for Scallops
· 2 cups all-purpose flour 

· 1 tablespoon ground cumin 

· 1 teaspoon curry powder 

· 2 tablespoons dried thyme 

· 2 tablespoons paprika 

· 3 tablespoons olive oil 

· 1 pound sea scallops, cleaned and dry
Directions for Steak Au Poivre

Place the filets on a board and pat them dry with paper towels. Sprinkle the filets with salt and then press the black pepper evenly on both sides. Allow to rest at room temperature for 15 minutes.

Heat 1 1/2 tablespoons of the butter and the oil in a large saute pan over medium-high heat until the butter almost smokes. Place the steaks in the pan and lower the heat to medium. Saute the steaks for 4 minutes on 1 side and then for 3 minutes on the other side, for medium rare. Remove the steaks to a serving platter and cover tightly with aluminum foil.

Meanwhile, pour all but 1 tablespoon of fat from the saute pan. Add the shallots and cook over medium heat for 2 minutes. Add the beef broth and cook over high heat for 4 to 6 minutes, until reduced by half, scraping the brown bits from the bottom of the pan. Add the red wine and cook for 2 more minutes. Off the heat, swirl in the remaining 2 tablespoons of butter and 1/2 teaspoon salt. Serve the steaks hot with the sauce poured on top.
Directions for Scallops
In a mixing bowl, combine flour, cumin, curry, thyme, and paprika. In a medium saute pan, heat the olive oil over medium heat. Dredge the scallops in the flour mixture, shaking off any excess flour, and add to the hot saute pan. Cook scallops for 2 to 3 minutes on each side until golden brown. Serve immediately.

Roasted Citrus Chicken serves 6 (on average 1lb of chicken per person)

Courtesy of Giada de Laurentis
Ingredients

· 1 (5 to 6-pound) whole roasting chicken, neck and giblets discarded 

· Salt and freshly ground black pepper 

· 1 orange, quartered 

· 1 lemon, quartered 

· 1 head garlic, halved crosswise, plus 3 garlic cloves, chopped 

· 2 (14-ounce) cans reduced-sodium chicken broth 

· 1/4 cup frozen orange juice concentrate, thawed 

· 1/4 cup fresh lemon juice 

· 2 tablespoons olive oil 

· 1 tablespoon chopped fresh oregano leaves 

· Kitchen string or butcher twine 

Directions

Position the rack in the center of the oven and preheat to 400 degrees F. 

Pat the chicken dry and sprinkle the cavity with salt and pepper. Stuff the cavity with the orange, lemon, and garlic halves. Tie the chicken legs together with kitchen string to help hold its shape. Sprinkle the chicken with salt and pepper. 

Place a rack in a large roasting pan. Place the chicken, breast side up, on the rack in the pan. Roast the chicken for 1 hour, basting occasionally and adding some chicken broth to the pan, if necessary, to prevent the pan drippings from burning. Whisk the orange juice, lemon juice, oil, oregano, and chopped garlic in a medium bowl to blend. Brush some of the juice mixture over the chicken, after it has baked 1 hour. Continue roasting the chicken until an instant-read meat thermometer inserted into the innermost part of the thigh registers 170 degrees F, basting occasionally with the juice mixture and adding broth to the pan, about 45 minutes longer. Transfer the chicken to a platter. Tent with foil while making the sauce (do not clean the pan).

Place the same roasting pan over medium-low heat. Whisk in any remaining broth and simmer until the sauce is reduced to 1 cup, stirring often, about 3 minutes. Strain into a 2-cup glass measuring cup and discard the solids. Spoon the fat from the top of the sauce. Serve the chicken with the pan sauce. 

Baked Macaroni and Cheese serves 8

Courtesy of Ina Garten

Ingredientsnoco
· Kosher salt 

· Vegetable oil 

· 1 pound elbow macaroni or cavatappi 

· 1 quart milk 

· 8 tablespoons (1 stick) unsalted butter, divided 

· 1/2 cup all-purpose flour 

· 12 ounces Gruyere, grated (4 cups) 

· 8 ounces extra-sharp Cheddar, grated (2 cups) 

· 1/2 teaspoon freshly ground black pepper 

· 1/2 teaspoon ground nutmeg 

· 3/4 pound fresh tomatoes (4 small) 

· 1 1/2 cups fresh white bread crumbs (5 slices, crusts removed) 

Directions

Preheat the oven to 375 degrees F.

Drizzle oil into a large pot of boiling salted water. Add the macaroni and cook according to the directions on the package, 6 to 8 minutes. Drain well.

Meanwhile, heat the milk in a small saucepan, but don't boil it. Melt 6 tablespoons of butter in a large (4-quart) pot and add the flour. Cook over low heat for 2 minutes, stirring with a whisk. While whisking, add the hot milk and cook for a minute or two more, until thickened and smooth. Off the heat, add the Gruyere, Cheddar, 1 tablespoon salt, pepper, and nutmeg. Add the cooked macaroni and stir well. Pour into a 3-quart baking dish.

Slice the tomatoes and arrange on top. Melt the remaining 2 tablespoons of butter, combine them with the fresh bread crumbs, and sprinkle on the top. Bake for 30 to 35 minutes, or until the sauce is bubbly and the macaroni is browned on the top.
Parmesan-Roasted Broccoli and Cauliflower serves 6

Courtesy of Ina Garten
Ingredientsnoc
· 4 to 5 pounds assorted broccoli and cauliflower
· 4 garlic cloves, peeled and thinly sliced 

· Good olive oil 

· 1 1/2 teaspoons kosher salt 

· 1/2 teaspoon freshly ground black pepper 

· 2 teaspoons grated lemon zest 

· 2 tablespoons freshly squeezed lemon juice 

· 3 tablespoons pine nuts, toasted 

· 1/3 cup freshly grated Parmesan cheese 

· 2 tablespoons julienned fresh basil leaves (about 12 leaves) 

Directions

Preheat the oven to 425 degrees F.

Cut the broccoli and cauliflower florets from the thick stalks, leaving an inch or two of stalk attached to the florets, discarding the rest of the stalks. Cut the larger pieces through the base of the head with a small knife, pulling the florets apart. You should have about 8 cups of florets. Place the florets on a sheet pan large enough to hold them in a single layer. Toss the garlic on the vegetables and drizzle with 5 tablespoons olive oil. Sprinkle with the salt and pepper. Roast for 20 to 25 minutes, until crisp-tender and the tips of some of the florets are browned.

Remove the broccoli from the oven and immediately toss with 1 1/2 tablespoons olive oil, the lemon zest, lemon juice, pine nuts, Parmesan, and basil. Serve hot.

Peanut Butter and Jelly Bars yields 24 bars

Courtesy of Ina Garten

Ingredients

nocoupons 

· 1/2 pound (2 sticks) unsalted butter, at room temperature 

· 1 1/2 cups sugar 

· 1 teaspoon pure vanilla extract 

· 2 extra-large eggs, at room temperature 

· 2 cups (18 ounces) creamy peanut butter (recommended: Skippy) 

· 3 cups all-purpose flour 

· 1 teaspoon baking powder 

· 1 1/2 teaspoons kosher salt 

· 1 1/2 cups (18 ounces) raspberry jam or other jam 

· 2/3 cups salted peanuts, coarsely chopped 

Directions

Preheat the oven to 350 degrees F. 

Grease a 9 by 13 by 2-inch cake pan. Line it with parchment paper, then grease and flour the pan.

In the bowl of an electric mixer fitted with the paddle attachment, cream the butter and sugar on medium speed until light yellow, about 2 minutes. With the mixer on low speed, add the vanilla, eggs, and peanut butter and mix until all ingredients are combined.

In a small bowl, sift together the flour, baking powder, and salt. With the mixer on low speed, slowly add the flour mixture to the peanut butter mixture. Mix just until combined.

Spread 2/3 of the dough into the prepared cake pan and spread over the bottom with a knife or offset spatula. Spread the jam evenly over the dough. Drop small globs of the remaining dough evenly over the jam. Don't worry if all the jam isn't covered; it will spread in the oven. Sprinkle with chopped peanuts and bake for 45 minutes, until golden brown. Cool and cut into squares. 

Chocolate Covered Strawberries serves 4-6
Courtesy of Tyler Florence

Ingredients

· 16 ounces chocolate (milk, dark or semisweet), broken in pieces 

· 1/2 pint whipping cream 

· 1/2 cup caramel topping 

· 3 tablespoons Torani hazelnut syrup or favorite liqueur 
· Strawberries
Directions

Place all ingredients, except strawberries, in a ceramic fondue pot over low heat. Stir constantly until the mixture is melted and smooth. Do not allow to bubble.  Dip the strawberries in the chocolate sauce and cool on a baking sheet.  Serve cool.
