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Holiday Game

December 3, 2

vields 12 servings

iquart heavy whipping cream
10 sheets gelatin
roasted red bell peppers, or piguillo peppers
: 1/8 cup goat cheese
% cup sharp cheddar cheese”

1% tspagaragar
| Y tsp kosher salt, to taste
sp fresb_‘ﬁ/ ground black pepper
tsp Tabasco hot sauce, to taste

¥ cup chopped

astic wrap and setaside

ing the heavy whipping cream and chopgped peppers to a simmer,
Add the salt, pepper and Tabasco. Rem cat and fold in the goat and cheddar cheeses. Place in a blender
and purée until smooth. Place purée back mto the sauce pan and add the agar agar. Return to heat and bring to a
boil. Simmer 2-3 minutes and remove _f m: heat. Ina separate bowl, place the gelatin sheets and cover with room
temperature water. Allow the sheetsito bloom for about 10 minutes. Remove the hioomed gelatin sheets from the
water and add to the purée mlxture Fold unt:l smooth and dissclved. Pour the mixture into the lined pyrex dish and
chill for 12-24 hours. :

To make the panna cotta: In a medium sa

To serve the panna cotta: Cut the panna cottainto 12 squares and place on individual plates. Serve with a mixed
green salad and saltine crackers,



December 3,

Yields 4 servings

1% oz. sea urchin (1/2 small tray)
: % tsp kosher salt
1/8 tsp freshly ground white pepper
1lemon, juiced ¢
unsa!ted butter; softened to room temperature
sp unsa]ted butter_to sauté

i :tsp Tabasco sauce
8 thlck stices brioche, toasted

To make the sea urchin butter: Place g Vé over a large mixing bowl. Using a rubher spatula, pass the sea urchin
through the sieve. Season with salt and.one quarter of the lemon juice, then purée in a food processor. Add butter
and process until creamy. Adjust se‘ason':i'ng andransfer to a small bow! until ready to use,

To make the soup: Place a heavy'pan over medium heat and add the 2 tablespoons of butter. Add the shallots and
cook gently until soft. Add garlic and continueto cook for 5 minutes, until garlic is soft. Add vermouth and reduce
until slightly dry. Add fish stock and reduce by a third. Add cream and reduce until it is thick enough to coat the back
of a spoon. Stir frequently while reducing. Add the oysters and their liquor and cook until meat slightly curis at edges.
Season to taste with salt, freshly ground white pepper, lemon juice, Worcestershire and Tabasco. Place in warmed
bowis. Spread a layer of sea urchin buiter across pieces of toast and serve alongside soup.



Venisov Loivv "¢
with Heirloow Carroty, Cipolling O.

Yields 4 s

1% cups water
A'lemon, zested
1/8 cup fresh ginger, peeled and 1 i
16 pieces baby helrloorn carrots, peeled, washed and blanched?;
_' 5 thsp butter ;
16 chestnuts, roasted and peeled
; 3 thsp sugar
; ¥ cup chicken stock -
8 0z Benton's smoked bacon, cut intg lardons
Y CUp coarse cracked black peppercorns
' 4tbsp oliveoit  ~
(6 oz} portions venison loin
2 tsp fresh thyme, sminced
pj "nlper berrles crushed
oppedfiat leaf parsiey”

To make the carrots: Cut the vanilla bean in hal i e and scrape the seeds into a medium heavy saucepan. Add
the sugar, water, ginger and lemon zest. Bring to a/ make a syrup. Place the blanched carrots in a medium skillet
and pour the syrup over the top. Cook over medl m eat for 5-8 minutes or until tender. Set aside and keep warm.

To make the chestnuts: Melt 5 tablespoons butter i‘a.medium skillet over medium heat. Add chestnuts and sugar and
cook gently until chestnuts are gotden brown ‘Add the chicken stock, a little at a time, to deglaze the pan. Continue
cooking until most of the liquid is evaporated and the chestnuts are tender. Set aside and keep warm,

In another non-stick skillet, cook the bacon iardons over medium heat until edges start to hecome gelden brown. Drain
and set aside. Keep warm.

To make the venison: Season the venison medallions with kosher salt and coarsely ground black pepper. In a large
skillet, heat olive oil over medium heat. Add the venison and sear on both sides until golden brown. Add 2 tablespoons

butter, thyme and juniper berries and continue to cook until meat is medium rare. Remove from heat and let rest for 5
minutes.



To the skillet, add the bacon, carrots and chestnuts and stir to combine. Cook over medium heat until warmed through.
Scatter parsley over mixture. Place vegetable mixture into a serving dish. Keep warm,

Optional: Deglaze the pan with 1 cup red wine and reduce by half and a
smooth. Adjust seasoning and spoon over the meat on a serving plattes:

soft butter and whisk until



Holiday ga,m"

December 3, 2

3ib. bakmg potatoes {4-5 potatoes)
4 tbsp unsalted butter, softened;
1 qua:,_rt plus % cup heavy whipping cream
i 2 cloves fresh garlic, peeled
freshly ground nutmeg, to taste
sea salt and freshly ground black peppﬁ'ér, 1o taste
1 cup freshly grated parmesancheese

potatoes after slicing. In a Iarg sauc
add the sliced potatoes shaking thi

Rub the bottom of oven proof baking dish
slotted spoon. Pour the cooking cream over

Place the baking dish in the center of the o



Holiday Gam

December 3,

_‘__ﬂi"e::'!.ds 12 servings

hocolate Ganache
% cups semi-sweet chocolat
cups heavy whipping cream
% cup light corn syrup

To make the ganache: Chop the chocolate into small pieces and place j ina medtum bowl. Inam diu

the heavy whipping ¢ eam to a .and pour over the chocolate Stlr gently until the mtxture is
corn syrup. Cover the gat

temperature away from hig

) sauce pot bring
noDth. Stirin the
Store at room

% cup sugar
:all purpose flour

To make the cake: Line a jelly roll pan (15

large bow! or mixer fitted, with a whigk; whip thewolks and half the sugar til lightly thick and fluffy. In a separate bowl
whip the egg whites and remainingisugarinto a____s_tiff meringue. Sift together the flour and cocoa powder. Fold the
flour mixture and meringue into the egg yolk mixture. Gently spread the batter onto the lined baking sheet. Bake at
400°f for 5-6 minutes. Remove from oven and rest for 10 minutes. Roll the cake in a clean towel and set aside to cool.



Chantilly Creauw -
1% cup heavy whipping créam
1/3 cup powdered sugar
1 tsp. vanilla extract

To make the cream: In a large cold bowl whip all the ingredie
Keep cold in refrigerator until ready to use.

Do not over whip,

Bowrbow Syrup
% cup water
¥ cup sugar

3 thsp bourbg

To make the syrup: in a megi
create a syrup. Removedfrom heat an

ng to a simmer to dissolve the sugar and

To assemble the:Bche de Noél: Unroll the coo!ed cake but keep on the towel Brush the ca
Spread one half.of the ganache evenly over the cake. Spread the chantilly cream onto the ganatgh
Using the towe he cake was wrapped in, tuck in the long edge of the cake; over the ganache and crea
while pulling theitowel away. Place the cake on a serving platter with the seam side down. Ice the:
remaining ganac nd finish with “bark” strokes using the end of the spatu!a Refrigerate until ready

th. bourbon syrup.
d spread evenly.
. Roll the cake

Optional: Garnish with fresh cranberries, mint and meringue mushrooﬁ%s and dust with _powdereﬁ s




1 ounce russel’ reserve rye wh;skey
* 1.5 ounce cranberry hooch =
- % ounce sour mix '
splash st. elizabeth all spice dram
splash hum botanicai spirit quu’éur




