Steak House Faves
Gourmet Club Menu | October 2009
Appetizer
Assorted breads with Honey Butter
Soup/Salad
French Onion Soup

and/or
House Salad with Parmesan-Peppercorn Dressing
Entrée 
Blue Cheese Crusted Steaks with Red Wine Sauce

or
New York Strip Steak with
Brandied Mushrooms and Fresh Thyme
Sides
Creamed Spinach Deluxe
or
Green Beans with Caramelized Shallots
and

Twice baked potatoes
Dessert
Chocolate Mousse 

or

Cheesecake 
Wine
Louis Martini Sonoma Cabernet Sauvignon

*Present this menu at Andy’s Liquor for a 10% discount on the featured Wines*
Assorted Breads with Honey Butter

Assorted breads:  Examples: wheat, pumpernickel, sourdough, white.  Serve with honey butter.

Honey Butter

1 pound butter 

1/4 cups honey 

1/2 teaspoon ground cinnamon 

1/2 teaspoon vanilla extract 
Cut the butter into chunks using the dough scraper. 

Place butter into a mixer work bowl and beat at low speed, using the whisk attachment to loosen the butter.  Increase the speed to medium and add the honey, cinnamon, and vanilla extract and beat until well combined, about 5 to 7 minutes.  Remove butter from bowl and serve or chill.
Source:  Alton Brown on www.foodnetwork.com
French Onion Soup 

1/2 cup unsalted butter 4 onions, sliced 

2 garlic cloves, chopped 

2 bay leaves 

2 fresh thyme sprigs 

Kosher salt and freshly ground black pepper 

1 cup red wine, about 1/2 bottle 

3 heaping tablespoons all-purpose flour 

2 quarts beef broth 

1 baguette, sliced 

1/2 pound grated Gruyere 

Melt the stick of butter in a large pot over medium heat. Add the onions, garlic, bay leaves, thyme, and salt and pepper and cook until the onions are very soft and caramelized, about 25 minutes. Add the wine, bring to a boil, reduce the heat and simmer until the wine has evaporated and the onions are dry, about 5 minutes. Discard the bay leaves and thyme sprigs. Dust the onions with the flour and give them a stir. Turn the heat down to medium low so the flour doesn't burn, and cook for 10 minutes to cook out the raw flour taste. Now add the beef broth, bring the soup back to a simmer, and cook for 10 minutes. Season, to taste, with salt and pepper. 

When you're ready to eat, preheat the broiler. Arrange the baguette slices on a baking sheet in a single layer. Sprinkle the slices with the Gruyere and broil until bubbly and golden brown, 3 to 5 minutes. 

Ladle the soup in bowls and float several of the Gruyere croutons on top. 

Alternative method: Ladle the soup into bowls, top each with 2 slices of bread and top with cheese. Put the bowls into the oven to toast the bread and melt the cheese. 
Serves 4 to 6

Source: Tyler Florence on www.foodnetwork.com
House Salad with Parmesan Peppercorn Dressing
Mixed greens
Carrots,  julienne 
Cherry tomatoes
Cucumber, diced

Sliced green onion

Sliced radishes 
Shredded Parmesan cheese

Croutons 

Prepare vegetables and combine with mixed greens.  Garnish with shredded parmesan cheese and croutons.

Parmesan Peppercorn Dressing 

2 tablespoons finely chopped shallots 
2 tablespoons vinegar 
1 1/4 cup (real) mayonnaise 
1/4 tespoon salt 
1/2 teaspoon garlic powder 
1/4 cup sour cream 
1 tablespoon lemon juice 
1/4 cup Half & Half 
3/4 teaspoon Worcestershire sauce 
1 1/2 teaspoon finely ground pepper 
2 1/2 teaspoons cracked peppercorns 
1/4 cup freshly grated parmesan cheese 

Combine all ingredients and refrigerate at least 24 hours before using on your favorite salad.

Source: Bon Appétit,  March 2006 
Blue Cheese Crusted Steaks with Red Wine Sauce

4 tablespoons (1/2 stick) chilled butter
3 garlic cloves, chopped
1 large shallot, chopped
1 tablespoon chopped fresh thyme
3/4 cup low-salt beef broth
1/2 cup dry red wine

1/2 cup coarsely crumbled Maytag blue cheese (about 2 ounces)
1/4 cup panko (Japanese breadcrumbs)*
1 tablespoon chopped fresh parsley

4 1-inch-thick filet mignon steaks (each 6 to 8 ounces) OR  your choice of steak
Melt 1 tablespoon butter in heavy medium skillet over medium-high heat. Add garlic, shallot, and thyme. Sauté until shallot is tender, about 5 minutes. Add broth and wine. Boil until sauce is reduced to 1/2 cup, about 12 minutes. Set sauce aside.

Blend cheese, panko, and parsley in small bowl to coat cheese evenly with panko. (Sauce and cheese mixture can be made 1 day ahead. Cover separately and chill.)

Preheat broiler. Melt 2 tablespoons butter in heavy large skillet over medium-high heat. Sprinkle steaks with salt and pepper. Add steaks to skillet and cook to desired doneness, about 5 minutes per side for medium-rare. Transfer steaks to rimmed baking sheet; reserve skillet. Press cheese mixture onto top of steaks, dividing equally. Broil until cheese browns, about 2 minutes. Transfer steaks to plates.

Pour sauce into reserved skillet. Bring to boil, scraping up browned bits. Boil 2 minutes. Whisk in remaining 1 tablespoon butter. Season with salt and pepper. Spoon sauce around steaks and serve.
Serves 4

Source:  Bon Appétit, November 2003 (Redstone American Grill, Minnetonka, MN)
New York Strip Steak with Brandied Mushrooms and Fresh Thyme
4 New York Strip Steaks (OR steak of your choice)
Extra virgin olive oil
Kosher salt and freshly ground pepper

2 pounds wild mushrooms, trimmed, brushed clean with a towel and stemmed, caps left whole 
Leaves from 2 sprigs fresh thyme 
2 cloves garlic, chopped 
1/4 cup brandy 1/2 cup heavy cream 
Heat 2 tablespoons oil in a large saute pan over medium-high heat until smoking. Sprinkle the steaks all over with salt and pepper. Put the steaks in the pan and cook, turning to brown all sides completely, until medium-rare, 8 to 10 minutes depending on how thick the steaks are.  Remove the steaks to a platter with tongs and cover loosely with a tent of aluminum foil to keep the meat warm while you make the sauce. 

Put the saute pan back over medium-high heat and add 1/4 cup olive oil. When the oil is smoking, add the mushrooms and cook, stirring, about 10 minutes, until golden brown. Then add the thyme and garlic, and season well with salt and pepper. Toss a few more times to cook the garlic, then dump the mushrooms out onto a platter. Take the pan off the heat, add the brandy, and cook until almost evaporated. Add the cream and cook that down 2 to 3 minutes until reduced by about one-half and thickened. Return the mushrooms to the pan with whatever juices have collected on the platter and simmer the whole thing another 2 minutes until thickened again.  Season with salt and pepper. 

Slice the steak thin against the grain. Taste the sauce for salt and pepper and serve. 
Serves 4

Source:  Tyler Florence on www.foodnetwork.com
Creamed Spinach Deluxe
1/4 cup water
4 6-ounce bags baby spinach leaves

2 tablespoons (1/4 stick) butter
1/3 cup chopped onion
1 bay leaf
1/2 dried small red chile, such as Japones or de árbol
1/4 teaspoon black peppercorns
1/4 cup all purpose flour
1/4 teaspoon salt
1 1/4 cups whole milk
1/2 cup whipping cream
Bring 1/4 cup water to boil in large pot. Add half of spinach to pot; toss until wilted but still bright green, about 3 minutes. Add remaining spinach and toss until just wilted. Transfer spinach to strainer set over large bowl. Press on spinach to release all liquid. Transfer spinach to work surface; coarsely chop. (Can be prepared 1 day ahead. Cover and refrigerate.)

Melt butter in heavy medium saucepan over medium heat. Add onion, bay leaf, dried chile, and peppercorns; sauté until onion is soft but not brown, about 3 minutes. Whisk in flour and salt. Cook until mixture is pale gold and has nutty aroma, whisking constantly, about 3 minutes. Gradually whisk in milk. Boil until thick, stirring constantly, about 2 minutes. Strain béchamel sauce into medium bowl.

Heat cream in heavy medium saucepan over medium heat until just simmering. Add béchamel; whisk until mixture is smooth and begins to simmer. Add spinach and stir until heated through. Season to taste with salt and pepper.
Test-kitchen tip:
Be sure to remove as much water as you can from the cooked spinach (otherwise the finished dish may be watery, rather than creamy).

Serves 6
Source: Bon Appetite, March 2006
Green Beans with Caramelized Shallots
Serves 8.  

2 pounds haricots verts or slender green beans, trimmed
1 pound medium shallots

2 tablespoons olive oil
1/4 teaspoon dried thyme

2 Tablespoons (1/4 stick) butter

Cook haricots verts in boiling salted water until tender, about 4 minutes (or 6 minutes if using green beans). Drain. Transfer to bowl of ice water to cool. Drain well. DO AHEAD Can be made 1 day ahead. Wrap in several layers of paper towels. Seal in plastic bag and chill.

Cut off and discard ends from shallots. Cut shallots lengthwise in half, then remove peel with paring knife. Melt butter with oil in heavy large skillet over medium-high heat. Add shallots and sauté 1 minute. Reduce heat to medium-low; sauté until shallots are browned and tender, about 20 minutes. Sprinkle with thyme. Season to taste with salt and pepper. (DO AHEAD:   Can be made 2 hours ahead. Cover loosely with foil and let stand at room temperature.)
Add haricots verts to shallots in skillet and stir over medium-high heat until heated through, about 6 minutes. Season to taste with salt and pepper. Transfer to bowl and serve.
Source: Bon Appétit, December 2006 

Twice-Baked Potatoes
(See below for variation)

4 large russet potatoes, about 2 1/2 lb. total, scrubbed and patted dry 

4 Tbs. unsalted butter 

2 Tbs. sour cream 

1/2 tsp. salt 

1/4 tsp. freshly ground pepper 

1 cup firmly packed shredded extra-sharp cheddar cheese 

Position a rack in the upper third of an oven and preheat to 400°F. 

Prick the potatoes with a fork and place them directly on the oven rack. Bake until tender when pierced with a small knife, about 1 hour. Remove the potatoes from the oven and let cool for 5 minutes. Reduce the oven temperature to 350°F. 

Using a serrated knife, cut a slice 1/2 inch thick off one long side of each potato and discard. Scoop out the potato flesh into a bowl, leaving a shell 1/4 inch thick. Add the sour cream, salt, pepper and the 4 Tbs. butter to the potato flesh and mash with a potato masher to blend. Stir in 2/3 cup of the cheese and then the spinach. Spoon the potato mixture into the potato shells, mounding it high. Press the remaining cheese on top of the filling. 

Transfer the potatoes to a baking sheet and bake until heated through, about 20 minutes. To test for doneness, stick a small knife into a potato and leave it there for about 15 seconds. Remove the knife and feel the blade; if it is hot, the potatoes are ready. 
Serves 4

Source:  Adapted from www.willliamssonoma.com 

Variation:  Twice-Baked Potatoes with Goat Cheese and Chive

8 russet potatoes

5 1/2 ounces soft fresh goat cheese (such as Montrachet), crumbled
3/4 cup half and half
3 tablespoons unsalted butter
3 tablespoons chopped fresh chives

Follow instructions as above.  After potato flesh has been scooped out, mash potatoes until smooth. Mix in cheese, then half and half, butter, and chives. Season with salt and pepper.
Spoon about 3/4 of potato mixture into shells, dividing evenly. Transfer remaining potato filling to pastry bag fitted with large star tip. Pipe filling atop potatoes. Place potatoes on baking sheet. (Can be made 1 day ahead. Cover loosely with plastic wrap and refrigerate.)

Position rack in center of oven and preheat to 375°F. Bake potatoes until filling is heated through and tops brown, about 20 minutes.
Serves 8 
Source:  Adapted from Bon Appétit, November 2001
Chocolate Mousse
1/4 lb. bittersweet chocolate, chopped into very  small pieces 

3 Tbs. unsalted butter, cut into small pieces 

3 eggs 

1/8 tsp. salt 

2 Tbs. confectioners’ sugar 

Place the chocolate in a heatproof bowl and set over but not touching barely simmering water in a saucepan. Heat, stirring, until the chocolate melts, about 2 minutes. Add the butter and continue to stir until the butter melts and is incorporated, 30 to 60 seconds.
Separate 1 egg, placing the white in a large bowl and adding the yolk to the chocolate. Quickly whisk in the yolk, fully incorporating it. Repeat with the remaining 2 eggs. Remove the bowl from over the saucepan and let cool to lukewarm.

Add the salt to the egg whites. Using an electric mixer set on medium-high speed, beat the whites until stiff peaks form, then beat in the confectioners’ sugar. Using a rubber spatula, gently fold the egg whites into the chocolate, being careful not to deflate the whites.
Spoon the mixture into a large bowl or individual glasses.  Cover and refrigerate until very firm, at least 6 hours or up to 24 hours.  Serve well chilled

Source:  www.williamssonoma.com 

Cheesecake 
1 box Keebler or Nabisco graham cracker crumbs

6 Tbsp. margarine, melted

4 (8-oz.) packages cream cheese, softened well

1 pint sour cream

4 eggs

2 cups sugar

2 tsp. vanilla


Mix graham cracker crumbs with margarine and press into 10” springform pan (sides and bottom).


Blend cream cheese, sour cream, and eggs.  Add sugar slowly; add vanilla and beat until smooth.  Pour into pan.


Bake on middle rack in 350° oven for 1 hour.  Turn oven off and let cheesecake sit in oven another hour.  Let sit on counter until completely cooled, then refrigerate overnight.


Serve on a footed plate if possible, with fruit or plain.  Serves 16.  

Source:  (recipe from:  Beth Luikart)
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