WEEK ONE

MENU ONE

HERB-CRUSTED SALMON WITH HORSERADISH BREAD SAUCE

Chilled Yellow Tomato Soup

Herb-Crusted Salmon with Horseradish Bread Sauce

Chocolate Angel Food Cake with Brandied Strawberries

CHILLED YELLOW TOMATO SOUP 

Difficulty: Medium 

Prep Time: 30 minutes 

Cook Time: 1 hour 

Servings: 6 

Waldy Says: Make this soup a day ahead. The tomatoes, peppers, herbs, and spices will excite all your senses. The best tasting antioxidant you will ever have. 

FOR THE SOUP: 

                              6 large yellow tomatoes

                              2½ tablespoons extra-virgin olive oil 

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

      1 cup chopped onion 

      2 garlic cloves, minced 

      1 teaspoon whole coriander seed 

      ½ teaspoon whole cumin seed 

      1½ cups water 

      1 tablespoon fresh lemon juice 

      ½ teaspoon freshly ground black pepper

FOR THE CILANTRO-ONION RELISH: 

                             1 medium red tomato, seeded and diced 

                             ½ cup finely chopped red onion 

                             ¼ cup chopped cilantro 

                             1 tablespoon fresh lime juice 

                             1 tablespoon extra-virgin olive oil 

                             1 teaspoon minced jalapeno 

                             Coarse sea salt or kosher salt to taste 

                             Freshly ground black pepper to taste

1. Light the grill or preheat the oven to 500°F. Place the tomatoes in a bowl and toss them with 1½ tablespoons olive oil and salt to taste. 

2. On the grill: Place the whole tomatoes on the grill for 10 to 15 minutes, turning until the tomatoes are charred. In the oven: Place the whole tomatoes in a roasting pan and roast for 10 minutes. Turn the tomatoes over and roast for another 5 minutes. 

3. Transfer the tomatoes to a bowl and let cool slightly. Core and roughly chop them, reserving their juices. Heat the remaining tablespoon of oil in a large pot over medium heat. Add the onions and garlic and cook, stirring, until they are translucent, about 5 minutes. Do not let them brown (if they start to color, add a tablespoon of water).

4. Meanwhile, in a small skillet, toast the coriander and cumin over medium-high heat until they are fragrant and lightly browned, shaking the pan so the spices don’t burn, about 2 minutes. Add them to the pot, along with the tomatoes and their liquid, and water. Stir in 1 teaspoon salt.

5. Bring the tomato mixture to a boil over high heat, then reduce the heat and simmer for about 15 minutes.

6. Turn off the heat and let the soup cool slightly. Purée the soup either with an immersion blender, or in batches in a blender or food processor. Strain through a coarse sieve and discard the solids. Chill the soup until cold, at least 4 hours.

7. Season soup with lemon juice, salt to taste, and pepper. 

8. Meanwhile, in a bowl, stir together all the ingredients for the cilantro-onion relish

9. Serve soup garnished with a spoonful of the cilantro-onion relish.

HERB-CRUSTED SALMON WITH HORSERADISH BREAD SAUCE 

Difficulty: Medium 

Prep Time: 30 minutes 

Cook Time: 15 minutes 

Servings: 4 

Waldy Says: This is a very old-fashioned sauce based on the idea of using stale bread as an emulsifying agent to make what is essentially an egg-less mayonnaise. Here I add pungent horseradish, which is a natural with salmon, and plenty of herbs. Then I garnish the plate with a drizzle of herb oil for a colorful contrast. 

½ cup chopped, fresh flat leaf parsley 

¼ cup chopped fresh dill, plus additional sprigs for garnish 

1 tablespoon chopped fresh tarragon 

1 small shallot, minced 

3 tablespoons freshly squeezed lemon juice, or to taste 

¼ cup plus 1 tablespoon prepared horseradish 

Coarse sea salt or kosher salt to taste 

Freshly ground black pepper to taste 

1/3 cup plus 3 tablespoons extra-virgin olive oil 

4 skinless salmon fillets (1½ inches thick)

½ cup fresh breadcrumbs 

1. In the bowl of a food processor or blender, combine the parsley, dill, tarragon, shallot, 1 tablespoon lemon juice, 1 tablespoon horseradish, and a large pinch each salt and pepper. With the motor running, drizzle in 3 tablespoons olive oil, to form a thin paste.  Reserve ¼ cup of this herb paste to use for garnish. 

2. Lay the salmon in a pan in a single layer and brush with the remaining herb paste, turning to coat both sides of the fish. Cover and refrigerate for at least 20 minutes and up to 2 hours. 

3. Preheat the oven to 500°F. Unwrap the salmon. 

4. Place the salmon in a roasting pan and roast until done to taste, about 9 to 12 minutes. 

5. While the salmon is cooking, place the breadcrumbs in the bowl of a food processor or blender with the remaining ¼ cup horseradish, 1 tablespoon lemon juice, and a pinch of salt and pepper. Blend to combine. With the motor running, drizzle in the remaining 1/3 cup of olive oil, and process until bread sauce is smooth. 

6. Whisk the remaining tablespoon of lemon juice into the reserved herb paste, adding a little more olive oil if necessary, so that it becomes a pourable herb oil. 

7. To serve, place a pool of the bread sauce on each plate, top with a salmon fillet, and then drizzle the fish and plate with the herb oil and garnish with fresh dill sprigs.

CHOCOLATE ANGEL FOOD CAKE WITH BRANDIED STRAWBERRIES 

Difficulty: Medium 

Prep Time: 30 minutes 

Cook Time: 1 hour 15 minutes 

Servings: 8 to 10 

Waldy Says: I consider this angel’s food, but maybe for angels with a dark side. I make this version even better by serving toasted slices of cake with strawberries that have been roasted until their juices are syrupy and almost caramelized. I find that all red berries work well here, their fresh fruitiness and concentrated sauce complementing the chocolate for a relatively light, summery dessert. The flavonoids in the chocolate and the vitamins in the berries will excite you mentally and physically.

FOR THE CAKE: 

           1½ cups sugar 

           ¾ cups all-purpose flour 

           6 tablespoons unsweetened cocoa powder 

           10 large egg whites 

           1½ teaspoons cream of tartar 

            ¼ teaspoon fine sea salt or kosher salt 

           1½ teaspoons vanilla extract

FOR THE STRAWBERRIES: 

3 pints fresh strawberries 

6 tablespoons sugar 

1½ tablespoons brandy

1. Preheat the oven to 350°F. To prepare the cake, sift ¾ cup sugar with the flour and cocoa and set aside. 

2. In the bowl of a mixer fitted with the whisk attachment, beat the egg whites with the cream of tartar and salt until soft peaks form. Sprinkle the remaining sugar over the egg whites, 2 tablespoons at a time, beating after each addition. Beat until stiff peaks form. Fold in the vanilla extract. Gently but thoroughly fold in the sifted dry ingredients in three additions. 

3. Pour the batter into an ungreased 10-inch angel food cake pan and bake until the cake is tall and lightly golden, and the top springs back when lightly touched, about 45 minutes. Cool the cake upside down by inverting the pan on a long neck bottle for 1½ hours. Slide a thin spatula around the sides and then the bottom of the bottom of the cake to loosen it before turning it onto a plate. (The cake can be made two days ahead.) 

4. Preheat the oven to 450°F.

5. In a bowl, combine the strawberries, sugar, and brandy. Spread the berries in a single layer on a rimmed baking sheet. Roast, tossing once, until the syrup is thick and bubbling, about 10 minutes. Let cool.

6. Preheat the broiler or use a toaster oven. Slice the cake gently with a serrated knife and toast or grill the slices on both sides. 

7. Serve the cake with the strawberries, garnished with ice cream, sorbet, or crème fraîche. 

Menu Two

SEA SCALLOPS ON ROSEMARY SKEWERS WITH TOMATO-GINGER CHUTNEY

Roasted Asparagus with Scallions

Sea Scallops on Rosemary Skewers with Tomato-Ginger Chutney

Figs with Madeira and Orange Zest

ROASTED ASPARAGUS WITH SCALLIONS 

Difficulty: Easy 

Prep Time: 30 minutes 

Cook Time: 15 minutes 

Servings: 4 

Waldy Says: Asparagus is just sexy to eat. Watching your partner eat each green stalk may also give you both some ideas. The vitamin K will stimulate your circulation. Light yet flavorful, the nuttiness of grilled asparagus is enhanced by the combination of soft melting cheese and crisp breadcrumbs. If you have some truffle oil in your pantry, use just a few drops to garnish.

1 bunch (about 1 pound) jumbo asparagus, bottoms trimmed, lower stalks peeled 

2 tablespoons extra-virgin olive oil 

½ teaspoon coarse sea salt or kosher salt, or more to taste 

Freshly ground black pepper to taste 

1/3 cup dried unseasoned breadcrumbs 

2 scallions, minced 

¼ cup grated Bel Paese or mild white cheddar cheese 

Truffle oil, for garnish (optional)

1. Preheat the broiler. Toss the asparagus with the olive oil, salt, and pepper to taste. 

2. Place the asparagus in the broiler, turning once, until they are browned and tender, about 10 to 12 minutes. Transfer the asparagus to an ovenproof gratin dish and set aside. 

3. In a large frying pan over medium-high heat, toast the breadcrumbs until golden, stirring so they brown evenly, about 3 minutes. Put in a bowl and stir in the scallions and cheese. 

4. Sprinkle the breadcrumb mixture over the asparagus and place the dish under the broiler until the topping is browned and crisp, about 1 minute. Divide the asparagus between four plates and garnish with a few drops of truffle oil if desired.

SEA SCALLOPS ON ROSEMARY SKEWERS WITH TOMATO-GINGER CHUTNEY 

Difficulty: Medium 

Prep Time: 30 minutes 

Cook Time: 45 minutes 

Servings: 4 

Waldy Says: The scallops’ caramelized flavor is offset by a bold chutney made spicy, with chili peppers, coriander, and cardamom, and a little sweet with candied ginger. The chutney can be prepared a few days in advance and kept in the refrigerator. The garlic and tomatoes are fabulous antioxidants.

FOR THE SEA SCALLOPS: 

 
16 small branches rosemary 

16 large sea scallops 

4 tablespoons extra-virgin olive oil 

Coarse sea salt or kosher salt to taste 

Freshly ground black pepper to taste

FOR THE TOMATO-GINGER CHUTNEY: 

½ cup finely chopped onion 

2 garlic cloves, minced 

2 jalapeno peppers, seeded and diced 

2 teaspoons ground coriander 

1 teaspoon mustard powder 

½ teaspoon ground cardamom 

½ cup dry white wine 

5 large, ripe tomatoes, cored, seeded, and diced

1 cup finely chopped candied ginger 

½ lemon, juiced 

1. Strip enough leaves off each rosemary branch to make room for 1 scallop and coarsely chop the rosemary leaves. Thread the scallops horizontally onto the branches and lay them on a plate. Drizzle 2 tablespoons olive oil and the chopped rosemary leaves evenly over the scallops and season with salt and pepper. Turn gently to coat and let them sit at room temperature for 30 minutes. 

2. Preheat the oven to 500°F or light the grill. 

3. Meanwhile, prepare the tomato-ginger chutney. Warm 2 tablespoons of olive oil in a medium saucepan over medium heat. Add the onion and cook, stirring, until translucent, 3 to 4 minutes. Add the garlic, jalapeno, coriander, mustard powder, and cardamom, and cook for another minute. Add the wine and simmer for 2 minutes. Stir in the tomato and candied ginger and simmer until thick and jammy, about 20 to 30 minutes. Season with salt and pepper and cover to keep warm. 

4. In the oven: Lay the scallop skewers on a rimmed baking sheet and roast until the scallops are opaque throughout, about 5 minutes. On the grill: Place the scallop skewers on the grill (or use a grilling basket), and cook, turning once, until the scallops are opaque throughout, about 5 minutes.

5. To serve, spread the tomato-ginger chutney on a serving dish. Arrange the scallops on top and sprinkle the lemon juice over all. 

FIGS WITH MADEIRA AND ORANGE ZEST

Difficulty: Easy 

Prep Time: 15 minutes 

Cook Time: 20 minutes 

Servings: 6 

Waldy Says: If you have never had a grilled or roasted fig, I have a sexy surprise for you. Here I add Madeira, a fortified wine, and orange zest, which accents both the flavor of figs and the smoky flavors of roasting or grilling. The Madeira reduces into syrup that mixes with the red, portlike juices of the figs and fresh orange segments in this simple yet intense dessert. 

2 oranges 

1 cup sugar

½ cup Madeira 

½ cup water 

1 pint fresh figs 

1 tablespoon extra-virgin olive oil, hazelnut oil, or walnut oil 

1. Preheat the oven to 500°F. Using a vegetable peeler, remove the zest from half of one of the oranges.  

2. In a small saucepan, combine the sugar, Madeira, orange zest, and water and bring to a boil, stirring occasionally. Simmer for 2 minutes, then turn off the heat and set aside. 

3. Trim the stems from the figs and cut an X into their skins where the stems were.  Place the figs in a dish or baking pan large enough to hold them snugly in one layer, and pour the syrup over them. 

4. Place the baking pan with the figs in the oven and roast, basting occasionally, for 5 to 10 minutes. Turn the figs and roast until they are soft and the syrup has begun to thicken, another 3 to 5 minutes. 

5. Cut the top and bottom off the oranges and stand them up on a cutting board on one of the flat sides. Using a small knife, cut away the peel and white pith, following the curve of the fruit, until the flesh is exposed. Cut the segments of fruit away from the membranes that connect them. Dice the segments, then place them in a bowl. Add the oil to the fruit and toss to combine. 

6. To serve, spoon some of the oranges onto each dessert plate and arrange two or three figs beside them. Drizzle the oranges and figs with the Madeira syrup.

