Week Three Menu Recipes

MENU ONE 

TURKEY PAILLARDS WITH BLACK PEPPER, SAGE, AND GARLIC 

Spicy Potato Salad with Sweet and Hot Peppers 

Turkey Paillards with Black Pepper, Sage, and Garlic Grilled Pineapple with Gin, Juniper, and Lime 

SPICY POTATO SALAD WITH SWEET AND HOT PEPPERS 

Difficulty: Medium 

Prep Time: 45 minutes 

Cook Time: 30 minutes 

Servings: 4 

Waldy Says: Mayo-free, this dish could not be further from your mom’s potato salad. The grilled potatoes are smoky and assertive enough to match the intensity of the grilled chilies and sweet bell peppers they’re tossed with, not to mention the addition of capers and anchovies.  All the flavors pack a spicy Mediterranean punch making these potatoes very sexy and bold. If you don’t like anchovies, just leave them out.

1¾ pounds small red potatoes, scrubbed and quartered 

4 tablespoons extra-virgin olive oil, plus additional to brush the peppers 

Coarse sea salt or kosher salt to taste 

Freshly ground black pepper to taste 

1 red bell pepper 

1 green bell pepper 

1 hot chili pepper such as Serrano, Thai Chile, or Scotch Bonnet 

1½ tablespoons red wine vinegar 

2 scallions, finely chopped 

¼ cup chopped black Moroccan oil-cured pitted olives 

2 anchovies, chopped (optional) 

2 tablespoons flat leaf parsley, chopped, for garnish 

Lettuce leaves, for serving 

1. Preheat the broiler. In a large bowl, toss the potatoes with 2 tablespoons of the olive oil and season generously with salt and pepper. 

2. Halve the bell peppers and hot pepper lengthwise. Seed and stem them, then spread, skin side up, on a baking sheet. Lightly brush the pepper skins with olive oil. Broil the peppers as close to the heat source as possible, until well charred, about 5 minutes. Immediately transfer the peppers to a large bowl and cover with a plate. Let steam for 5 minutes. Turn the broiler off and preheat the oven to 500°F. 

3. Spread the potatoes in a single layer on a rimmed baking sheet and roast, turning every 5 minutes, until crisp on the outside and cooked through, about 20 minutes. 

4. Remove the peel from the peppers using a spoon or your fingers. (Make sure to wear gloves while working with the chili pepper.) Chop the peppers into ½-inch pieces. 

5. In a small bowl, whisk together vinegar, scallions, and salt and pepper to taste. Whisking constantly, drizzle in the remaining 2 tablespoons olive oil. In a large bowl, toss the warm potatoes with the peppers and enough of the dressing to coat the vegetables. Gently mix in the olives and anchovies. Taste and add more dressing and/or salt and pepper if desired. Garnish with parsley and serve warm or at room temperature on lettuce leaves.

TURKEY PAILLARDS WITH BLACK PEPPER, SAGE, AND GARLIC 

Difficulty: Easy 

Prep Time: 30 minutes 

Cook Time: 10 minutes 

Servings: 4 

Waldy Says: The garlic, capers, sage, and lemon should stimulate more than just your taste buds. These turkey breasts are so thin that they cook in a flash. You can buy thin turkey cutlets precut, or simply slice turkey breasts into cutlets, pounding them to an even thickness if you like. The marinade of garlic, pepper, and sage makes them particularly savory, reminiscent of deconstructed turkey with sage stuffing. Get the rest of the meal ready to go before you grill or broil these, since overcooking will rob them of their succulence. 

8 boneless, skinless turkey breasts, sliced ½-inch thick, 

4 ounces each ½ cup extra-virgin olive oil 

4 garlic cloves, thinly sliced 

3 tablespoons chopped, fresh sage 

Coarse sea salt or kosher salt to taste 

Freshly ground black pepper to taste 

2 tablespoons capers, drained, for garnish 

8 lemon wedges, for garnish 

1. Rinse the turkey and pat dry with paper towels. Combine the olive oil, garlic, sage, and a pinch of salt and pepper in a wide, shallow bowl. Mix together using the back of a fork to crush the garlic a bit and blend the flavors. Add the turkey breasts to the marinade and turn to coat. Cover the bowl and let sit at room temperature for 30 minutes, or refrigerate for 2 hours or overnight. 

2. Preheat the broiler. 

3. Lay the turkey under the broiler and cook, turning once, until well seared and done in the center, about 5 to 6 minutes. 

4. Serve sprinkled with capers and garnished with lemon wedges.

GRILLED PINEAPPLE WITH GIN, JUNIPER, AND LIME 

Difficulty: Easy 

Prep Time: 15 minutes 

Cook Time: 15 minutes 

Servings: 4 to 6 

Waldy Says: I was probably served a Hawaiian version of a gin and tonic garnished with pineapple at some point in my life, or else I just made up this gin-flavored dessert. The piney, earthy flavor of juniper is a nice foil to the bright acidity of the pineapple and lime, and the effect is refreshing and simple, yet very flavorful, and it should get your juices flowing.

Juniper berries are not hard to find (see below), but the dish is worth making even if you don’t have them. 

1 lime 

½ cup, plus 2 tablespoons sugar 

2 tablespoons water 

¼ cup gin 

5 juniper berries, lightly crushed (see note) 

1 vanilla bean, split lengthwise, pulp scraped 

1 ripe pineapple, peeled and trimmed 

Vanilla ice cream and/or berry or tropical fruit sorbet, for serving 

1. Light the grill. Grate the zest from the lime and then juice it. 

2. In a saucepan over medium heat, combine ½ cup sugar, water, the lime zest and juice, gin, juniper berries, and vanilla bean. Bring to a simmer, stirring until the sugar dissolves. Simmer until thickened, about 5 minutes. 

3. Core the pineapple if desired and cut it crosswise into ½-inch rounds. Sprinkle the pineapple slices with the remaining 2 tablespoons of sugar on both sides, then use tongs to carefully lay them on the grill. Cook, turning once, until caramelized, about 5 to 8 minutes per side. 

4. Transfer the pineapple slices to a platter and pour the lime syrup over them. Serve with ice cream and/or sorbet.   

NOTE: Juniper berries are available in many supermarkets, or you can mail order them from Penzeys Spices, 1-800-741-7787.

MENU TWO

HALIBUT WITH LEMON CONFIT AND WHITE WINE
Seared Filet Mignon Tartare

Halibut with Lemon Confit and White Wine

Individual Warm Chocolate Cake with Roasted Apricots

SEARED FILET MIGNON TARTARE 

Difficulty: Easy-Medium 

Prep Time: 45 minutes 

Cook Time: 10 minutes 

Servings: 4 

Waldy Says: The flavors, pungency, and texture of this dish will give you an energy and mood boost. This is a twist on the classic tartare of chopped raw beef. Here I add another level of flavor by searing the outside of the steak to create a great smokiness, while the inside remains raw. It’s worth the time to chop the steak by hand with a really sharp knife or in a meat grinder (either the old fashioned kind or with a meat grinding attachment on a mixer) to give it a nice texture—a food processor will make it pasty. The meat is seasoned with the intense flavors of red onion, mustard, and capers, and you can serve more of these ingredients on the side as garnishes. 

2 8-ounce filet mignons, trimmed 

Coarse sea salt or kosher salt to taste 

Freshly ground black pepper to taste 

1 tablespoon extra-virgin olive oil 

2 tablespoons Dijon-style mustard 

1 tablespoon chopped capers, plus additional whole capers for garnish 

2 anchovy fillets, minced 

1 tablespoon minced red onion, plus additional chopped red onion for garnish 

2 teaspoons Worcestershire sauce 

½ teaspoon freshly squeezed lemon juice 

6 dashes Tabasco, or to taste 

2 cups baby salad greens, washed and spun dry 

Cracked fresh black peppercorns, for garnish 

1. Preheat the broiler. Generously season the filet mignons with salt and pepper and drizzle them with olive oil.

2. Place the filets on a baking sheet and position it directly under the heat source. Broil the meat until it is charred on all sides, about 2 minutes for the top and bottom plus another minute or two for the sides. 

3. Let the filets cool thoroughly. Wrap them in plastic and refrigerate until cold, at least 2 hours. 

4. Chop the meat finely or grind in a meat grinder and place in a large bowl. Season the meat with generous grindings of black pepper. Add the mustard, capers, anchovy, red onion, Worcestershire sauce, lemon juice, and Tabasco. Taste and add additional salt if desired. 

5. Place the baby greens on a platter and mound the tartare over the greens. Garnish with the capers, red onion, and cracked peppercorns.

HALIBUT WITH LEMON CONFIT AND WHITE WINE 

Difficulty: Medium 

Prep Time: 30 minutes 

Cook Time: 1 hour 

Servings: 4 

Waldy Says: This dish will provide you with energy for endurance and agility. The lightness of the fish and lemon will leave you satisfied but not bloated. This simple dish gets its bright flavor from a simmered, jammy lemon confit that is both tart and slightly sweet. Leftover lemon confit can be used in myriad ways—try it on broiled scallops, or use it as a marinade for grilled shrimp.

3 lemons 

1 cup dry white wine 

3 tablespoons sugar 

1 teaspoon fresh thyme leaves, plus additional sprigs 

1 teaspoon freshly ground black pepper, plus additional to taste 

¼ teaspoon coarse sea salt or kosher salt, plus additional to taste 

4 halibut fillets, skin on (1-inch thick) 

Extra-virgin olive oil

Watercress sprigs, for garnish 

1. Slice two of the lemons in half lengthwise, then thinly slice into half-moons. Slice the remaining lemon into thin rounds. Reserve the rounds. 

2. Place the half-moons of lemons, wine, sugar, thyme leaves, pepper, and salt in a saucepan and bring to a boil over medium heat. Cover and simmer until the lemons are soft, about 10 minutes. Uncover and cook slowly until the liquid has a syrupy consistency, about 25 to 30 minutes more. Let cool. 

3. Preheat the oven to 450°F. Transfer the lemons and their liquid to the bowl of a food processor and pulse until finely chopped (do not let them become a purée). You can also finely chop the lemons by hand. 

4. 4. Brush the skin sides of the halibut fillets with olive oil and place, skin side down, on a rimmed baking sheet. Season the fillets with salt and pepper, then spread the tops and sides of each fillet with the lemon confit. Scatter the thyme sprigs over the fillets and top with the reserved lemon rounds. 

5. Place the pan in the oven and roast until the fish is opaque throughout, about 10 minutes. 

6. Serve the fillets with the watercress sprigs.

INDIVIDUAL WARM CHOCOLATE CAKES WITH ROASTED APRICOTS Difficulty: Medium 

Prep Time: 30 minutes 

Cook Time: 15 minutes 

Servings: 2 individual cakes 

Waldy Says: Warm and fluffy outside, warm and gooey inside, like a fallen soufflé, this dessert will elicit more sensory exploration.  

2 ounces butter, plus a little more for buttering the molds 

2 ounces bittersweet chocolate, preferably Valhrona 

1 egg 

1 egg yolk 

2 tablespoons sugar 

1 teaspoon cake or all-purpose flour, plus a little more for dusting.

1. Preheat oven to 450°F. Using a double boiler, heat the butter and chocolate together until the chocolate is almost melted. While that is heating, beat the egg, yolk, and sugar together with a whisk or electric beater until light and thick. The melted chocolate and butter should be quite warm; beat together. Pour in the egg mixture, then quickly beat in the flour, just until combined. 

2. Butter and lightly flour two 4-ounce molds, custard cups or ramekins. Tap out excess flour. Divide the batter among the molds. At this point you can refrigerate the desserts until you are ready to eat. Bring them back to room temperature before cooking. 

3. Place the molds on a tray and bake for 6 to 7 minutes; the center will be quite soft, but the sides will be set. Invert each mold onto a plate and let sit for about 10 seconds.  Unmold by lifting up one corner of the mold; the cakes will fall out onto the plate. Serve immediately.

