CEVICHE-STYLE SHRIMP COCKTAIL

1 pound shelled, deveined large cooked shrimp, diced (21-25 per pound)

½ medium seedless cucumber, diced

2 plum tomatoes, seeded and diced

¼ cup thinly sliced and quartered red onion

¼ c. snipped fresh cilantro

¼ cup fresh squeezed lime juice

1 jalapeno pepper, seeded and finely chopped

½ teaspoon salt

1 medium avocado

Lime slices and whole shrimp

Combine shrimp, cucumber, tomatoes, onion, cilantro, lime juice, jalapeno pepper and salt in large bowl; toss to coat.  Cover; refrigerate up to 1 hour before serving.

Immediately before serving, dice avocado and fold gently into shrimp mixture.  Serve garnished with lime slices and whole shrimp.

I like to serve this with restaurant style corn tortilla chips for dipping.

HERB AND LEMON GOAT CHEESE SPREAD

Note:  This is a favorite repeat from the BAGG 2002 menu.

5 oz (about ½ cup) soft fresh goat cheese at room temp

2 Tsp chopped fresh thyme

2 Tsp grated lemon peel (fresh or bottled)

1 clove garlic, minced

5 Tsp olive oil

Ground black pepper to taste

16 French bread baguette slices, toasted

Place goat cheese in a small bowl.

Mix thyme, lemon peel and garlic in another small bowl.

Season with ground pepper

Mix half of thyme mixture into goat cheese.

Add olive oil to remaining half of thyme mixture

Form cheese into a 2-1/2 inch round and flatten slightly

Place in center of plate and spoon oil-thyme mixture over the top of the cheese.

Surround cheese with baguettes

Prep time: Less than 45 minutes.  

Can be made a day in advance and kept covered and chilled but keep at room temp an hour before serving

ORANGE AND POPPY SEED SALAD

PREPARE ALMONDS:

1 egg white

¼ cup sugar 

2 TBSP. butter or margarine

Beat egg white at high speed with an electric mixer until foamy (not stiff).  Add sugar, 1 TBSP at a time, beating 2 to 4 minutes or until stiff peaks form and sugar dissolves.  Fold in almonds.

Melt butter in a 9 inch square pan in a 325 degree oven.  Add coated almonds.  Bake, stirring every 5 minutes, 20 to 25 minutes or until lightly browned and dry.  Cool in pan on a wire rack.

PREPARE SALAD:

Toss together the following:

1 head Bibb lettuce, torn

1 head leaf lettuce, torn

1 can, 11 oz., mandarin oranges

20 fresh strawberries, thinly sliced

1 green onion, chopped

DRESSING:

¾ cup olive oil

¼ cup red wine vinegar

1 tsp. grated orange rind

1 TBSP fresh orange juice

½ tsp.  poppy seeds

1/8  tsp. salt

1/8 tsp. pepper

Whisk together and drizzle over salad, tossing gently.  Sprinkle with sugared almonds and serve immediately.

BEEF SHORT RIBS

Note:  The ribs can be made a day ahead of time and refrigerated. Bring to room temperature before heating to serve. If made the same day, they can stand on the top of the stove for a few hours with no problem.  The ribs go well with mashed potatoes, risotto, polenta or couscous.

INGREDIENTS

¼ cup olive oil 

6-8 beef short ribs, depending on size 

2 tablespoons tomato paste 

1 onion coarsely chopped 

8-10 garlic cloves split lengthwise

 ¼ cup flour, preferably double zero

1 bottle robust red wine such as a Syrah or Cabernet 

1 can beef broth or stock 

1 tablespoon cocoa powder

Salt & pepper

GARNISH

½ cup chopped parsley, 1 tsp. grated lemon peel and ½ cup crumbled blue cheese 

DIRECTIONS

Preheat the oven to 350 degrees F. 

In a large Dutch oven or casserole, heat the olive oil over medium high heat. Season the short ribs with salt & pepper to taste. Brown the ribs in the Dutch oven in batches and transfer to a bowl after browning. Make sure you put a nice brown crust on the ribs.

After you brown the ribs, drain all of the fat from the Dutch oven except for 1 tablespoon. Reduce the heat to medium and add the onion sautéing for 3-5 minutes. Then add the garlic and sauté an additional 2 minutes but do not brown the garlic. Add the tomato paste and sauté for 1-2 minutes.

Dust the mixture with the flour mixing well.

Raise the heat to high and slowly add the wine, mixing well and scraping up any brown bits from the bottom of the pan. Add the beef broth and cocoa powder mixing well.  Add the ribs and any accumulated juices from the bowl to the Dutch oven. Bring the liquid to a boil,then place the Dutch oven in the oven with the lid slightly ajar. Braise in the oven for 2 hours. Check after 1 to 1 ½  hour to make sure there is enough liquid. Add a little broth if required.  Mix the parsley and lemon peel, place in a small bowl to reserve. Crumble the blue cheese, place in a small bowl to reserve.

Remove the ribs from the oven and check the sauce for seasoning adding salt & pepper to taste.

SERVING:

Layer the starch in the center of the plate. Place a rib on top of the starch and ladle a generous amount of sauce on the rib and starch. Sprinkle with some blue cheese, then the chopped parsley & lemon peel. 

Serve with warm, crusty bread and a robust red wine such as a Syrah or Cabernet.

ROASTED CARROTS AND POTATOES

2 lbs. baby carrots

7 large potatoes, cut in wedges

½ cup Canola oil

Juice of two lemons 

1-2 TBSP. chicken flavor base

Pepper and oregano to taste

Dissolve chicken flavor base in a small amount of hot water.  Put carrots and potatoes in a large casserole.  Drizzle with oil.  Add lemon juice, chicken flavor base and seasonings and mix well.  (Mix chicken flavor base and lemon juice to dissolve;  heat in microwave oven, in necessary.)

Bake in 350 degree oven for an 1-1/2 to 2 hours, stirring occasionally.  If vegetables get dry, add a little water.  Cook until tender and lightly browned.

LIMONCELLO COOKIES

Notes:  Plan ahead as this dough needs to chill overnight.  

COOKIE INGREDIENTS 

12 tablespoons unsalted butter, room temperature

 3/4 cup confectioners' sugar

 1 1/2 cups all-purpose flour 

2 tablespoons lemon zest

2 tablespoons limoncello (Italian liqueur) 

1/4 teaspoon salt 1 tablespoon granulated sugar 

DIRECTIONS

Cream butter and confectioner’s sugar with hand mixer. Stir in flour, lemon zest, limoncello, and salt until dough forms. Roll into log, about 1 1/2 inches wide and 10 inches long. Wrap in plastic wrap and chill for a few hours or overnight. When ready to bake, preheat oven to 350 degrees. Line cookie sheet with greased parchment paper. Take golf-ball-size piece of dough and roll between palms to form a lemon shape. Flatten until dough is 1/4 inch to 1/2 inch thick. Bake for 20 to 25 minutes, or until cookies just begin to brown on bottom. The dough will not expand on cookie sheet. Remove from oven and cool completely. 

GLAZE

1/4 cup confectioners' sugar

 2 teaspoons limoncello 

Mix sugar and limoncello together in small bowl. When cookies have cooled completely, drizzle glaze over top or spread on lightly with knife.  

KEY LIME CHEESECAKE WITH STRAWBERRY BUTTER SAUCE

Note:  This will take some time to create, and it needs to chill overnight.  Plan 30-45 minutes to create, about 2 hours total time for baking, and 8 hours to chill.  It’s worth it!

CRUST

2 cups graham cracker crumbs

¼ cup sugar

½ cup butter or margarine, melted

Combine graham cracker crumbs, sugar and melted margarine or butter in a small bowl, stirring well.  Firmly press mixture in bottom and up 1 inch of sides of a buttered springform cake pan.  Bake crust at 350 degrees for 8 minutes; let cool in pan on wire rack.  

FILLING

(3) 8 oz. packages cream cheese, softened

1-1/4 cups sugar

6 large eggs, separated

(1)8oz. carton sour cream

1-1/2 tsp. grated lime rind

½ key lime juice

Beat cream cheese at medium speed with an electric mixer until creamy:  gradually add 1-1/4 cups sugar, beating well.  Add egg yolks , one at a time, beating after each addition.  Stir in sour cream, lime rind and lime juice.

In a separate bowl, beat egg whites  at high speed until stiff peaks form;  fold into cream cheese mixture.  Pour batter into prepared crust.

Bake at 350 degrees for 1 hour and 5 minutes;  turn oven off.  Partially open oven door;  let cheesecake cool in oven 15 minutes.  Remove from oven, and immediately run a knife around edge of pan to release sides.

Cool completely in pan on a wire rack; cover and chill 8 hours.  

SAUCE

1-1/4 cups fresh strawberries, hulled

1 cup butter or margarine, melted

½ cup sifted  powdered sugar

1-1/2 tsp. grated lime rind.

Process the strawberries in a food processor until smooth.  Stir in butter and remaining

