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Food Theme:   “Simple Pleasures” 
 

 

Herb Oil for the Table 

1 cup  Herbs d’ Provence* (recipe below) 

4 T Garlic 

2 t Chili Flakes 

1 gal Olive Oil Blend 

1 whl Preserved Lemon* (recipe below), brunoise 

 

In sauce pan, warm everything together at medium low heat.  Using a temperature probe, slowly bring up 

to 200 degrees.  Immediately pour the warm mixture into a deep third pan with the brunois lemon. 

Label with the date and refrigerate immediately. 

       Herbs de Provence 
 

2 cups  chopped thyme 

1 ½ cups chopped savory 

1 cup  chopped rosemary 

2 tablespoons chopped garlic 

2 tablespoons sea salt 

1 tablespoon ground fennel seeds 

2 teaspoons ground lavender buds 

2 teaspoons ground black pepper 

1 cup  olive oil blend 
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Brad Wood, Executive Chef 
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Olive Mix 
 
1 quart Nicoise  Olives with pits 

1 quart Cerignola Olives 

1 quart Gaeta Olives 

1 quart Picholene Olives 

1 whole preserved lemon, skin only, thin julienned 

1 cup rosemary sprigs 

1 cup blanched almonds, lightly toasted 

2 Tablespoons Pimment d’ Espelette 

 

 

 

Mignonette 
2 qts Champagne Vinegar 

2 qts white wine 

2 c brunoise shallots 

4 T freshly crushed black pepper 

2 t salt 

 

 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

WATCH all of Chef Brad Woodsô TIPS FOR OYSTERS on Cooking Central Oregon Style on 

COTV On Demand anytime!  More info at www.cotv11.com  

 
 

 

 

 

Oysters with White Wine Mignonette 

 

http://www.cotv11.com/
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The CHOCOLATE COVERED GRAPES & HOMEMADE CRACKERS 

are great recipes for KIDS to try with adult supervision! 

WATCH & learn how simple these recipes can be made on Cooking Central Oregon Style on 

COTV channel 11 or anytime on COTV On Demand.  Details at:  www.cotv11.com. 

 

 

 

 

Chocolate Covered Grapes 
(Fun to make with another person!) 

  

Tip:  Use food handler gloves  

 

 

 

1 pound cold, firm seedless grapes, stems removed 

4 oz.   64% semisweet chocolate, melted, at body temperature 

1-2 Tbs  unsweetened cocoa powder 

(Option:  fuse ground Altoids w/the cocoa powder mix ï ginger, peppermint, etc. ï any flavor.) 

 

 

Dry the grapes well and place them in a bowl large enough to toss them easily.  Line a baking 

sheet with parchment paper. 

 

Mix tempered milk chocolate and 64 oz milk chocolate chips in a small pot or stainless steel 

bowl over boiling water, continually moving the chocolate to melt.  Cool slightly.    

 

Add the chocolate to the grapes about 1 tablespoon at a time, stirring well with a spatula, 

carefully scraping the sides of the bowl and folding through the center of the grapes to coat all of 

them evenly.  (As seen on COOKING C.O. STYLE:  If cooled enough, you mix the grapes into 

the  melted chocolate by hand ï wearing the food handler gloves!)   

 

When the chocolate begins to set, using a small strainer, sprinkle the cocoa powder* little by 

little over the surface.  Gently toss or stir the grapes as you sift, continuing to add the cocoa until 

all of the grapes are well coated and separated.  Spread on the prepared sheet. 

 

Cover with plastic wrap and refrigerate until the chocolate is set, or for up to 1 day. 
 

*Sprinkle /mix with the chocolate fusion (cocoa powder and ground ginger Altoids).  Any flavor Altoid of 

your choice can be substituted; use spice grinder to grind the Altoids).  Enjoy!   

 
Chocolate coverd grapes 

http://www.cotv11.com/
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Hazelnut-Rosemary Crackers 
 

To make the basic mix: 

 

4.5 ounces   toasted, shelled hazelnuts 

6.5 ounces   whole wheat flour 

2.5 ounces   bread flour 

2.5 ounces   pastry flour 

 

Process in a food processer until nuts are  

very finely ground, at least two minutes.   

 

To make the crackers themselves: 

 

1 pound   dry cracker mix 

1 teaspoon  salt 

1 tablespoon finely chopped rosemary 

½ cup +   water, add more if needed 

 

Heat oven to 325. 

 

 

Put the cracker mix in a large mixing bowl, add the rosemary and salt.  Mix well, then create a well in the 

center of the mix.  Add half the water and then use your hands to mix the wet and dry ingredients 

together.  If the mixture is too dry, then add more water slowly.   

Knead the mixture until the dough forms a solid mass, then roll it into a log.  Flatten the log, then wrap 

tightly in plastic wrap and let rest an hour. 

After an hour, unwrap the dough-log and slice off portions, about 2 inches wide. Unused dough may be 

saved in the refrigerator for up to one week. Flour your table well. Flatten the portions as much as 

possible with the heels of your hands, making sure there's plenty of flour on the bench where you are 

applying pressure.   

Run the slices through a pasta roller or a pasta attachment for a Kitchen Aide. Starting at the widest 

setting, run the crackers through, just like you would making pasta dough sheets.  Roll the crackers out as 

thin as you like, I prefer almost transparent.  (You may use a rolling pin as well.) 

Place the sheeted dough on a parchment lined baking sheet. 

Bake at 325 degrees for 10 minutes, rotate once and bake for another 5 minutes, then flip the crackers and 

bake another 3 minutes or until crisp.  It is imperative to check the crackers every 1-3 minutes near the 

end of their baking.  They will very quickly go from almost perfect to totally burnt!  Keep a close eye and 

enjoy the aroma and flavor! 

 

Homemade crackers, upper left of photo 
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Preserved Lemons 
 

8  Lemons 

½ pound kosher salt 

1 cinnamon stick 

1 tablespoon black peppercorns 

3 or 4  whole dried red chilies 

1 tablespoon whole fennel seeds 

1 tablespoon coriander seeds 

2 bay leaves 

1 cup  Lemon juice 

 

 

Method: 

1. Using a sharp knife, split the lemons from one of the ends in a cross not quite all the way through to 

the other end so that it will open like a flower.  

2. Pack lots of salt into the center of each lemon and set aside.  

3. In a mason jar large enough to fit all of the lemons, place one layer of lemons in the bottom of the jar 

and sprinkle in a little of the dry spices. Put in another layer of lemons band repeat the layering 

process until the jar is full, the spices are all in the jar and the lemons are tightly packed together with 

no more room left in the jar. Add another lemon or two if necessary to fill the jar.  

4. Bring the juice and enough water to fill the jar (about 1 cup)to a boil and pour over the lemons and 

spices until the jar is completely full. Screw the lid on tightly and store in a cool, dark place. Every 

two or three days turn the jar upside down and store upside down for another couple of days and turn 

back right side up. Repeat this procedure for a month to a month and a half until the skins of the 

lemons begin to appear slightly translucent.  

5. When you are ready to use the lemons, remove from the jar and with a sharp knife, cut the lemons in 

quarters and remove the pulp, leaving only the skin. Cut the skin in fine julienne strips or in a small 

dice or brunoise. Great for use in salads, salad dressings, sauces, marinades, stuffings, pasta, pizza, 

veggies, fish. 

 

 

 

 

Watch & learn how to make all these “SIMPLE PLEASURES” recipes on Cooking Central Oregon Style featuring 

Scanlon’s at The Athletic Club of Bend.   Go to www.cotv11.com for more details! 

 

http://www.cotv11.com/

