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.. Breakfast & Lunch::

Justin Brown, Executive Chef

1110 NW Newport Avenue, Bend, Or 97701
541.728.0256

www.chowbend.com

Debut Airs: June 28,2010

Also available on COTV On Demand anytime!
Host, Donna Britt & Exec. Chef, Justin Brown

Recipes Featured:
Seared Tuna Salad of Avocado, Tomato, Micro Greens, Sesame & Miso Vinaigrettes.

Lamb Braised in Roasted Red Chili Curry, Fragrant Black & White Rice, Shiitake Mushrooms

Flourless Chocolate Cake

CONGRATULATIONS Sheree MacRitchie!
Sheree MacRitchie won aCobking CentmalDregon Stylesvheme 91 dgla g tad
TASTE OF THE TOWRMent. She also just happens to know Justin & love eating at CHOW!

Vo /il

Sheree & Chef, Justin Bro

k.

3A

Sheree MacRitchi®" AEET A OEA

Ca'"- o« & & www.cotvll.com Page 1

CC


http://www.chowbend.com/
http://www.chowbend.com/index.html

RECIPES

Seared Tuna Salad of Avocado, Tomato, and Micro Greens
With Sesame & Miso Vinaigrettes.

6 0z. - Ahi Tuna

1 ea. - Avocado

1 ea. - Tomato

1T - Sesame Seeds
1t - Tabiko

1T - Vegetable Oil
1C - Micro Greens

Sesame Vinaigrette

1T. -Sesame Oil

3 o0z. -Vegetable 0Oil

1 oz. - Rice wine Vinegar
Pinch - Palm Sugar

Pinch - Salt

Miso Vinaigrette

1T. - Miso paste (Any color, the darker the more potent)
3 0z. - Vegetable Oil

1 oz. - Rice Wine Vinegar

Pinch - Palm Sugar

Method:

Heat a pan to medium high heat. Add a 1 T. oil.

Season tuna with salt and pepper, seer in hot pan, 1 minute each side. Remove and let cool.
Cut avocado and tomato into % inch cubes and combine in mixing bowl.

Add sesame vinaigrette to avocado and tomato mixture, season with salt and pepper.

Place avocado mixture in center of the plate.

Slice tuna into thin strips, against the grain and place on top of avocado mixture.

Add Miso vinaigrette to micro greens, shape into loose ball and place on top of tuna.
Garnish the plate with sesame seeds, tobiko, and Miso vinaigrette.
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RECIPES

Lamb Braised in Roasted Red Chili Curry with
Fragrant Black & White Rice and Shiitake Mushrooms

2 ea - Lamb Shank [ - ':‘
1T - Red Curry Paste ] '
Y Ib. - Mushrooms 3
% C - White Rice

Y C - Black Rice

% C - Palm Sugar

2 ea - Lemon Grass

2 ea - Kefir Lime Leaf
1C - Tamarind puree
1 can - Coconut milk

1 C - Cilantro

1lea -Lime

Red Curry Paste

4 ea - Red Bell Chilies

2 ea - Red Thai Bird Chilies
Y t - Black Pepper

% T - Coriander seed

1 ea - Cardamom Pod

Yt -Salt

2t -Lemon Grass (minced)
%t - Galangal (minced)
%t - Lime Zest

1T - Cilantro Stems

2T - Garlic (minced)

2T - Shallots (Minced)

%t - Shrimp Paste

4 ea - Dried Red Chilies (no seeds or stems)

Method:

In two separate pots cook black and white rice till tender. Add to taste: fish sauce, sugar, lemon-
grass and lime leaf to black rice cooking water (Should have a nice Thai soup flavor). Toast all dry
curry ingredients and let cool. In a mortar & pestle add all dry curry ingredients. Grind to powder.
Add remaining ingredients. Grind to paste. Heat skillet to medium high heat & sear lamb shank. In
a separate pot add coconut fat & cook 1 taplespoon curry paste. Add the rest of the coconut milk,
mushrooms & the lamb shank to the curry. Cover & let simmer till lamb is tender. Check
occasionally- you may need to add water & stir the curry. When rice is done place in bowls. When
lamb curry is done place in large bowl or plate & garnish with cilantro and a lime.
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RECIPES

Flourless Chocolate Cake

11b - bittersweet chocolate, chopped into small pieces
% 1b - unsalted butter*

9 ea - Eggs (large, separated )

% C - Granulated sugar, plus 1 tablespoon
2 C - Heavy cream, cold

Confectioners' sugar, for dusting

Method

Preheat the oven to 350 degrees F.

Butter a 9-inch spring form pan.

Put the chocolate and butter into the top of a double boiler (or in a heatproof bowl) and heat over
(but not touching) about 1 inch of simmering water until melted.

Whisk the egg yolks with the sugar in a mixing bowl until light yellow in color.

Whisk a little of the chocolate mixture into the egg yolk mixture to temper the eggs - this will keep
the eggs from scrambling from the heat of the chocolate - then whisk in the rest of the chocolate
mixture.

Beat the egg whites in a mixing bowl until stiff peaks form and fold into the chocolate mixture.

Pour into the prepared pan and bake until the cake is set, the top starts to crack and a toothpick
inserted into the cake comes out with moist crumbs clinging to it, 20 to 25 minutes.

Let stand 10 minutes, then remove sides of pan.
While the cake is cooking, whip the cream until it becomes light and fluffy.

Serve warm dusted with confectioners' sugar and topped with whipped cream, fruit or ice cream.
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