Start cooking with a nice bottle o”)ubblgm] am

PASSIONATE FOOD Pcrsona”g fond of \/euve Clicquot...but be sure to

save cnough to go with this first course

]:irst Course: Eggp/ant and /‘/crécc/ Goat Cﬁccsc Naloo/con

Scr\/ing Size: 2 (or make smaller stacks to serve 4)

nonstick cooking spray

i medium cggplant

4 ounces goat cheese

2 tablcspoons fresh t}ﬁgme leaves

2 tablcspoons fresh Parsleg, Finelg choPPecl
o cup balsamic vinegar

i tablcspoon extra virgin olive oil

kosher salt

FrcsHﬁ groun& black pepper
- Frc}ﬁcat oven to 400 c{cgrccs.

= Wash the eggplant and slice in 1,/4-inch rounds <3ou will want 8 slices of eggplant). Lag eggplant slices on
a paper towel and lig!’xtlg sPrinHe with koshersalt. | et the eggplant sit while you prepare the goat cheese.

s Slice the goat cheese log evenlg into 6 rounds (unflavored dental floss works wonclerfu”g forthis!). |na
small bowl, combine the thgme leaves and choppe& Parsleg. Lightlfj coat the goat cheese rounds with the
fresh herbs and set aside.

. Flacc cggplant slicesina single Iager on a cookie sheet lined with heavg clutg aluminum foil and coated with
nonstick cooking spray, drizzle with 1,2 tablespoon of olive oil and sprirxue with pepper. Flace in oven.
Koast eggplant for 10 minutes or until tender and golc{cn brown.

= While the eggl:)lant cooks, Place the balsamic vinegarin a small pan and simmer over medium heat for
aPProximatclg 5 minutes or until it has reduced }33 half, is syrupy and easi13 coats the back of a spoon.
(watch carclcung as this can haPPen fastl) Remove from heat to keep from getting too stiff and sticlcg.

- Kcmovc cggplant from oven. Let cool slightlg.

- To assemble, Placc one eggplant round on a small salad Platc, toP with an herbed goat cheese round.
Continue Iagering until you have a “tower” made up of 4 eggplant slices and 5 goat cheese rounds per
serving. Dirizzle with remaining 2 tablespoon olive oil and balsamic syrup. SPrinUe with any remaining fresh
herbs. Serve warm. | he cheese will melt slightlg between the lagers of eggplant.‘.Yu Mt
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T his dish Pairs nice19 with a very drg, full-bodied
(alifornia Savignon Blanc, a Iigl’xt Beaujolais or

ASSIONAT 00D
P §§ EF classic FPinot Noir.

Main Course: Koasted F Janked 5a/mon with 5csamc~505 G/azc

Scr\/ing Size: 4 (Familg sized reciPe, halve fora couplc)

24 ounces (verg) fresh wild salmon filet, sliced into 4 equal Portions aPProximatelg 6 ounces cach
i tablcspoon vegetable ol

i/8 cup soy sauce

i/8 cup honcg

2 tablcspoons white wine (or Iemonjuice)

2 cloves garlic, minced

I sPrig fresh thgme, leaves removed

i tablcspoon toasted sesame seeds

FresHﬁ groun& black PCPPCF

- Frc}ﬁcat oven to 400 c{cgrccs.

- Wash salmon under cold running water and sently pat dry with paper towels. Flace salmon in a glass bakin
g gently pat dry with pap & S
dish (or other noncorrosive dish). Mix together oil, soy sauce, Honeg, white wine, garlic and thgme. Four
mixture over salmon and let marinate for 30 minutes to | hour.
. Frcparc wooden roasting Plank according to directions. [Tor most Planks this requires oi]ing the Plank and
Prc}ﬁcating in the oven (Place on a cookie sheet lined with heav3~c{ut3 aluminum foil).
= When rcacig to cook salmon, remove filets from marinade and Placc on hot wooden roasting Plank. Sprinuc
with toasted sesame seeds and black pepper-
. Flacc into the oven and roast for approximately 15 minutes, until the center of the thickest filet is slightl
PP Y gnty
opaque or when you give the fish a Iight squeeze it feels firm anclj ust starts to flake. [Don’t overcook the
salmon, it is best served when cooked no more than medium.

= Remove salmon from oven and let sit for 5 minutes before removing to serving Plates‘

NOTE: Special Jtems: Wood Plank for roasting orgri”ing. (Canbe found at many Iargergrocexy stores
(Giant Eagle carries PIanks), or on line at www.surlatable.com (gri” PIanks). DePen&ing on Plank size, you may
use one Plank for all filets or use individual Planks foreach serving.(]g wood Planks are unavailable, this reciPe is

cqua”g excellent on the grilD
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PAssionATE Foop

Side Dish: K ocasted Asparagus and F roscuitto Bund/cs

Scr\/ing Size: 4 Gamilg size, halve fora couplc)

nonstick cooking spray

i Pounc{ fresh asparagus, washed and trimmed of tough ends
2 slices Proscuitto, halved Iengthwise

2 teaspoons extra virgin olive oil

i dash kosher salt

Frcng grouncl pepper

fresh lemon — oPtional

- Frc}ﬁcat oven to 400 c{cgrccs.

. Evcn!g divide the clean, trimmed asparagus spears into four Portions. WraP each Portion around the
middle with a slice of Proscuitto.

. Flacc 1bundles” in a shallow baking dish that has been lined with !’xeav3~dut3 aluminum foil and sPragecl with
nonstick cooking spray. Drizzle with the olive oil and sPrinHe with salt and pepper to taste.

. Flacc in oven and roast for aPProximatelfj 15 minutes or until the asparagus is tencler~crisP and the
Proscuitto has tighteneci around the asparagus to make a snug bundle.

= Before serving squeeze fresh lemon over the bundles if desired.

NOTE TO TKIM AéFAKAGUé hold the asparagus spear in both hands near each end and gentlg
bend. The spear will natura”g break between the tough and tender Parts, tgPica”fj removing 1/3 of the spear.

Toss the tough bottom end and use the remaining tender Portion of the asparagus.
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PAssionATE Foop

Side Dish: Tru/ﬁcc/ Yu,éon Go/ds

Scr\/ing Size: 6 (more than you need fora couPIe, but make the full reciPe..‘thcsc are GREAT as leftovers!)

nonstick cooking spray

2 Pounc{s Yui(on Golc{ Potatoes, scrubbed and quartered
/2 sweet onion, sliced

2 tab!espoons olive oil

2 tcaspoons kosher salt

black pepper

i tab!espoon truffle oil

I teaspoon Red Hawaiian Sea Salt*
- Frehcat oven to 400 c{cgrccs.

- Toss toget!’xer cleanec{, quar’cered Potatoes, olive oi!, kosher salt and pepper. Flacc ina single Iager on
cookie sheet coated with nonstick cooking spray.

- Flacc in oven. Agter 20 minutes add the sliced onions on toP of the Potatoes, return pan to oven and roast
an additional 10-15 minutes until the potatoes are nice!g toasted, crispg on the outside and slide easi!g on

the pan.
P
= Remove from oven. Drizzle with truffle oil and sPrian with Red [Hawiian Sea Salt.

NOTE.:* Can substitute greysea salt or any other medium-coarse sea salt. Red [Jawiian Sea Salt can be
found at Giiant Eaglc grocers under their Market District brand.
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PAssionATE Foop

Finale: C/wco/atcs & Red Wine

T oendthe evening, toss what dishes are left (which shouldn’t be many iﬂdou lined your }Jal(ing pans w/ foil),
tuck the kids in bed and then snuggle up on the couch with some fine chocolates and a nice (alifornia Zinfindel.

W’s/nhg you a Ha/o/oy \/a/cnt/nc’s Day and a F assionate [ ite!
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