“COOKING WITH CLASS”

Food Demonstrations with Flair

Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: mjoers@prodigy.net

Goat Cheese Crostini

1          large baguette -- sliced 1/2" thick

            Olive oil

            Goat cheese


Sun-dried Tomatoes, oil-packed, julienne cut


Pesto, prepared

Preheat oven to 425.

Spread both sides of baguette slices generously with olive oil. Place on a baking sheet and pop in the oven until golden brown, about 7-8 minutes.

When ready to serve, spread with a generous tablespoon of goat cheese and top with sun-dried tomatoes and pesto. Enjoy!
Fresh Tomato Salad with Peachy-Jalapeno Vinaigrette

3          large peaches -- peeled and chopped

2          jalapenos -- diced

½         cup peach nectar

½         cup water

1          teaspoon sugar

¼         cup rice vinegar

½         cup olive oil

            Salt and pepper -- to taste

6          cups salad greens

6          large tomatoes -- sliced

2          peaches -- peeled and sliced

¼         cup almonds -- sliced and toasted

Place the peaches, jalapenos, nectar, water and sugar in a saucepan over medium heat. Bring to a boil and then reduce heat and allow simmering 5 minutes. Remove from heat and cool.

Place peach mixture in a blender or food processor and puree. Add the vinegar and olive oil while blending. Strain thru a stainless steel strainer, adjust seasoning with salt and pepper and refrigerate.

On each serving plate, place 1 cup greens, a sliced tomato and a few peach wedges. Drizzle with olive oil and sprinkle with coarse salt and toasted almonds. Drizzle with vinaigrette and serve. Pass more vinaigrette at the table.

Prosciutto Wrapped Chicken Breasts

4
boneless skinless chicken breast halves

            Fresh sage -- leaves pulled and washed

4          tablespoons parmesan cheese -- shredded

4          ounces provolone cheese -- cut into 4--1/2" sticks

            Salt and pepper -- to taste

8          slices prosciutto

1          tablespoon olive oil

2          tablespoons unsalted butter -- divided

2          shallots -- finely diced

½         cup dry white wine

½         cup chicken broth

½         lemon

Preheat oven to 400.

Cut a slit in each chicken breast about 3/4 of the way through. Fold chicken breast at cut and slice toward edge to butterfly slightly and create a pocket. Turn breast and repeat on other side. Proceed with the remaining chicken.

Finely chop approx. 1 T. sage; set aside. Leave 12-16 sage leaves whole for stuffing in chicken.

Lay 3 or 4 sage leaves in the pocket of each chicken breast and sprinkle with 1 T. parmesan. Stuff 1 stick of provolone in the pocket of each chicken breast and fold chicken over to seal cheese within the pocket. Sprinkle with salt and pepper.

Lay 2 overlapping slices of prosciutto on work surface and wrap chicken breast tightly. Repeat with all chicken breasts. Can be wrapped and refrigerated at this point and cooked within 24 hours. 

Heat olive oil and 1 T. butter in a heavy sauté pan over medium-high heat. Sauté chicken, turning to brown all sides. Remove from sauté pan and place on baking sheet and transfer to the oven for about 5-8 minutes to finish. Remove from oven and let rest 5 minutes before serving.

While chicken is roasting, add remaining 1 T. butter to the pan chicken was sautéed in and sauté shallots until soft. Deglaze with the wine and simmer until wine is reduced and syrupy. Add broth and juice of 1/2 of a lemon. Simmer until reduced by 1/2.

Adjust seasoning and stir in the 1 T. chopped sage. Serve chicken drizzled with sauce.

Strawberries with Balsamic Vinegar

2
tablespoons brown sugar

2          teaspoons balsamic vinegar

            Dash white pepper

3          cups strawberries -- sliced

            Lemon sherbet or your favorite flavor

Combine sugar, vinegar and white pepper. Fold in Strawberries. Marinate 30 minutes.

Spoon sherbet (or sorbet) into dessert dishes. Top with strawberries. Garnish with fresh mint, if desired. Serve.

Rosemary and Leek Bread Pudding

¼
cup unsalted butter

3          cloves garlic -- minced

2          leeks -- white and light green part only, washed and thinly sliced

3          tablespoons fresh rosemary -- finely chopped

2          cups whole milk

2          cups heavy cream

6          eggs -- beaten

            Salt and pepper -- to taste

1          loaf sourdough or French bread -- cubed

Preheat oven to 350. Butter a 9x13" glass baking dish. (Glass allows you to see how the pudding is browning).

Heat a sauté pan over med heat and melt butter. Add the garlic and leeks and sauté until leeks are soft. Remove from the heat and stir in the rosemary.

Whisk together the milk, cream and eggs. Season with salt and pepper.

Place the bread in the prepared pan and sprinkle with leek mixture. Pour milk mixture over and press to evenly distribute the ingredients.

Bake for 55-60 minutes or until pudding set and golden brown.

NOTES: Pudding can be made up to 2 days in advance and kept in the fridge. Allow to stand at room temperature for 30 minutes prior to baking. 

Use only fresh rosemary for best results.

Heavy cream may be replaced with a lighter cream, whole milk or evaporated milk, but the flavor will not be the same. 

Zucchini Cakes

1 ½ 
pounds zucchini -- shredded to equal approx 4 cups

½         teaspoon salt

2          eggs -- beaten

½         cup parmesan cheese -- shredded

2          cloves garlic -- minced

¼         cup butter -- divided

Combine shredded zucchini with salt in a bowl. Let stand for 15 minutes. Squeeze with your hands to press out moisture.

Stir eggs, cheese and garlic into zucchini. Mix well.

Melt 2 T. butter in a wide sauté pan over med-high heat. Mound about 2 T. of the zucchini mixture in pan; flatten slightly to make a patty. Repeat until pan is filled but don't overcrowd. Cook patties, turning once, until golden on both sides. Remove to heated platter and keep warm.

Repeat to cook remaining zucchini mixture adding more butter as needed.
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