Maple Brined Salmon with Mango Chutney

One 6 to 7 oz. Salmon fillet, trimmed and boneddxdifor 3 to 4 hours.
3 Tbs. Olive oll

2 0z. butter

Black & White sesame seeds

8 0z. Mango Chutney

Remove the salmon from the brine and pat the sabinpwith a paper towel.

In a heavy bottomed pan heat the olive oil unst joelow smoking and place the salmon,
serving side down, in the hot oil.

Shake the pan to prevent sticking and allow thetiischar on the outside adding just a
small nugget of butter to the pan, reduce the &edtturn the fish to sear the other side.
Remove the fish from the pan and finish in a 356rofor 3 to 5 minutes.

Plate the fish with a few drops of fresh lemon aratush of whole butter, glaze with the
chutney and garnish with sesame seeds and slieet gnion.

Serve with steamed white rice.

Easy Maple Brine
Simmer together for 30 minutes and allow to codbleebrining fish:

6 Cups Simple Syrup Simple syrup is 8 cups of sugar and 2 cups watiedbantil
reduced to 6 cups total liquid or the consistentcg wery light syrup.

% sliced yellow onion
1 bay leaf

Y4 tsp red chile flakes .
1 ¢ maple Syrup or 2 ths maple extraq
Y ¢ lemon juice
% c salt

1 tbs garlic

Mango Chutney
2 cups simple syrup

% yellow onion, diced. 1 teaspoon fresh chopped ginger

2 tablespoons Madras Curry 1 teaspoon fresh chopped garlic

% red bell pepper, sliced. 1 teaspoon mustard seed.

% green bell pepper, sliced. % cup lemon or lime juice

6 0z. cubed fresh pinapple % seeded and chopped jalapefio pe

Bring all ingredients to a boil and bind with arsjuof %2 cup cornstarch and % cup water.
Finish with 1 peeled and sliced fresh Mango aneakpoon of fresh chopped cilantro,
allow to simmerl15 minutes.



Chanterelles Beleau Swiss

Four to six ounces cleaned Chanterelle mushrooms
1 teaspoon Olive oll

% teaspoon diced, cooked bacon

1 tablespoon minced onion or shallot

Y, teaspoon minced garlic

1 cup chicken stock

% cup Sauce Gruyere

Slice the larger mushrooms into halves or quatearging the smaller ones as they are.
Heat the olive oil in a sauté pan and add mushramsnering slightly, tossing
occasionally, then add the onion, garlic and ba&tinthen deglaze with %2 the chicken
stock. The mushrooms should be tender but not mushy

Salt and pepper to taste then add, in small bigstiame, the Gruyere sauce, thinning
occasionally with the remaining chicken stock.

Remove to a warm plate and finish with choppedlpgrsracked black pepper and
grated Asiago cheese.

Simple sauce Gruyere

% cup white wine

1 cup cream

1 cup chicken stock

% pound processed Swiss cheese
3 cloves roasted garlic

Zest of one lemon

1 cup cornstarch mixed with

....%2 cup water for thickening.

Y, cup grated Emmanthal or Gruyere chees
Y, cup grated cheddar cheese
Salt & Pepper

Pinch of cayenne

Combine all ingredients and bring to a simmer hesteath a boil. Add % the cornstarch
mixture and allow sauce to thicken. It should be¢bnsistency of heavy cream add the
remaining cornstarch mixture by bits until desicedsistency is obtained.

Finish with salt, pepper and cayenne.




LADY FINGERS

3 Eggs, separated

% tsp almond extract
Y4 tsp salt

1/3 cup sugar

% cup sifted flour

1 tsp baking powder

Beat yolks until thick and lemon colored, add alohextract.

Beat egg whites until stiff, but not dry, gradudbgat in sugar until whites are glossy and
very stiff. Gently fold yolks into whites by thirdold in sifted dry ingredients.

Drop or pipe by tablespoons onto ungreased codlaetsforming fingers in desired
length. Bake in moderate 350 oven until light broaout 10 minutes.

Remove from cookie sheet to rack and cool.

MARSALA TIRAMISU

¥4 cup sugar

2/3 cup dry amaretto

8 large eggs

24 0z. mascarpone cheese, room temp
11/2 cups chilled whipped cream

1 ¥ cup espresso coffee

% cup Kahlua or Marsala

2 tablespoons cocoa powder

Wisk sugar, amaretto and yolks in a medium metall lower a double boiler.

Whisk until mixture thickens and begins to steaighgly, 4 to 6 minutes.

Cool completely. Beat mascarpone until smooth aialihto amaretto mixture, fold in
beaten whipped cream.

TO ASSEMBLE:

Dip Lady Fingers into coffee and line desired dish.

Alternate Tiramisu mousse with more espresso difipgers finishing with mousse.
Garnish with cocoa powder and refrigerate



