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Gravlox & Chevre` 

 3 each  Fried Wonton Wrappers (Flat) 
 3 oz  Chevre` Cheese – 4 slices 

(Rolled in White & Black Sesame Seeds) 
 3 oz  Gravlox (see recipe above) 

1 oz Baby Field Greens 
 .5 oz Basil Oil 
 1 oz  Limed Sour Cream 
 1 ea Basil sprig 
 
Place on of the wonton wrappers on the plate. Slice Chevre thinly on a bias for a longer thinner 
cut. Warm slightly in the oven or a microwave, Do not Cook. Place Baby Field Green in a bowl 
and toss with ½ of the basil oil.   
 Place ½ of the Tossed greens on the first layer of wonton. Place 2 slices of the warmed chevre 
atop the greens. 
Place ½ of the gravlox, folded for over for a taller stack.  
Place the next piece of wonton and repeat.  
The last piece of wonton is placed on top at an angle to expose the fish and chevre. Garnish with 
the lime sour cream, Basil Oil and Basil Sprig.  
 

Gravlox  

2 pounds salmon fillet, bones removed 
4 tablespoons coarse sea salt 
3 tablespoons light brown sugar 
1 tablespoon pepper 
1 bunch fresh dill, thyme and tarragon,  
4 tablespoons lemon infused vodka 
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Drape plastic wrap over a glass baking dish. Cut salmon in half lengthwise, and place one half in 
dish, skin side down. Mix together salt, brown sugar and pepper. Sprinkle half of mixture over 
salmon in the dish, cover with the herbs, and pour the vodka over the whole mixture.  
Sprinkle the remaining salt mixture over the remaining half of salmon. Place over the salmon in 
the dish, skin side up. Fold the plastic wrap snuggly over the entire salmon. Place a board over 
the fish and weigh it down with a heavy object.  
Refrigerate fish for 24 to 36 hours, turning every 12 hours. To serve, separate the filets, and 
carefully brush off the salt, sugar and dill. Cut into very thin slices with a sharp knife.  
 
 

Fried Wontons 
 
3 each Wonton Wrappers 
4 cups Peanut Oil 
 
Heat oil in a sauce pan to 350 degrees, use a candy thermometer to adjust temperature.  
Fry wontons wrappers flat until lightly golden brown. 
Drain on a paper towel.  
Set aside until needed.  
 
 

Limed Sour Cream 
 
½ cup Sour Cream  
2 ea Limes, Juiced 
Salt & White Pepper, to taste. 
 
Whisk ingredients together. Adjust seasoning with Salt & Pepper. 
 
 

Basil Oil 
1 cup Extra Virgin Olive Oil  
1 bunch Fresh Basil Leaves 
Salt & White Pepper, to taste 
 
Whisk ingredients together. Adjust seasoning with Salt & Pepper.  
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Portobello and Roasted Garlic Cheesecake w/ 
Balsamic Syrup & Crispy Oregano  
 
1 loaf Rosemary Garlic Bread 
2 large portobello mushrooms 
1 tomato, sliced 
1 1/2 pounds cream cheese, softened 
3 large eggs 
1 (16 ounce) container sour cream 
2 tablespoons cornstarch 
1/4 cup roasted garlic cloves, see below 
1 cup balsamic vinegar  
Toasted pine nuts  
1 bunch fresh oregano, fried. (see Fried Wonton Recipe) 
 
Roast garlic. Remove skins from 2-3 heads of garlic (enough to make 1/2 cup) and wrap cloves 
in tinfoil. 
 
Place in a 375 degrees F oven. Bake about 45 minutes. Remove when golden brown and smash 
into a paste. Set aside until ready to use. 
 
Heat oven to 350 degrees F. Brush focaccia with olive oil; season. Bake until crisp. Don’t turn 
off oven. Place in bottom of 9-inch springform pan. Heat grill. 
 
Slice portobellos from top to bottom. Brush with olive oil, season and grill. Place on inner rim of 
pan. 
 
Beat cream cheese with salt until smooth; add eggs and blend. 
 
In separate bowl, whisk sour cream and cornstarch. Add to cheese mixture; fold well. Season 
with salt and pepper. Fold in garlic. Fill pan until 1/4 inch from top. 
 
Rap to knock out bubbles. Top with sliced tomato. Bake at 350 degrees F until firm, about 25 
minutes. 
 
Presentation options: Drizzle with balsamic vinegar syrup. Garnish plate with toasted pine nuts, 
crispy oregano and balsamic syrup. 
 
For balsamic vinegar syrup, place 1 cup balsamic vinegar in pot over high heat and cook until it 
reduces to the consistency of a fairly thick syrup, about 15 minutes. 
 
Yield: Serves 12 
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Chilled Tawny Port & Pear Soup  
Pair with the Gingersnap Shortbread  

1 1/2 cups water 
1 cup tawny port wine 
1/3 cup granulated sugar 
Zest from 1/2 navel orange 
4 black peppercorns 
3 large eggs 
1 1/2 teaspoons anise seeds 
6 medium, firm but ripe Bartlett pears, peeled, halved, cored and quartered* 
12 gingersnap cookies or thin shortbread biscuits 
Fresh raspberries (garnish) 
Mint sprigs (garnish) 

* If Bartlett pears are not available, substitute with any other sweet juicy pear, such as Bosc or 
Red Sensation. Make sure you use pears that are not going to become to mushy while cooking.  

In a large heavy saucepan, combine water, port wine, sugar, orange zest, peppercorns, eggs, and 
anise seeds. Bring just to a boil; reduced heat to low and simmer for 5 minutes. Add pear 
quarters and gently simmer until tender but not mushy (about 20 to 25 minutes). Remove from 
heat.  

With a slotted spoon, remove pears from liquid and set aside. Strain poaching liquid and throw 
spices away. Place the poaching liquid in a saucepan and bring to a boil. Continue boiling over 
medium heat until reduced by about 1/3. Pour liquid into a medium container and add pears; set 
aside and let cool. When at room temperature, cover and refrigerate for at least 3 hours or up to 
one day. 
 
About 1 hour before serving, remove from refrigerator. Remove pears with a slotted spoon and 
place in a food processor or blender (with a blender, you may have to work in batches). Pour 
approximately 1/2 cup of the poaching liquid into the pears. Puree until the pears are smooth, 
with no visible chunks. Add more poaching liquid until desired consistency is reached. Return to 
the refrigerator until chilled.  
 
When ready to serve, pour chilled pear soup into goblets, pretty dessert bowls, or attractive 
dessert cups. Serve gingersnap cookies (or shortbread biscuits) alongside soup or roughly 
crumble and sprinkle on top. Garnish with fresh raspberries and mint sprig. 
 
Makes 6 servings. 
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Gingersnap Shortbread 
Pair with the Chilled Tawny Port & Pear Soup 
 
2 C. all-purpose flour  
1 C. dark brown sugar  
2 T. ground ginger  
1 t. baking soda  
1 pinch salt  
1 C. butter, softened  
2 T. crystallized ginger, finely chopped  
 
 
Preheat oven to 325° F. Lightly butter and flour two 9-inch round cake pans.  
 
In a large bowl, toss together the flour, sugar, ginger, soda and salt. Blend in butter with your 
fingers or a pastry blender until mixture forms fine crumbs. If desired, add crystallized ginger.  
 
Press mixture into the two prepared pans to form a smooth, even layer. Prick surface all over 
lightly with a fork.  
 
Bake in a preheated oven for 40 to 45 minutes until edges are lightly browned. Let cool in the 
pan for 5 minutes, then cut into narrow wedges and cool on racks. Store in an airtight container.  
 
Makes 32 wedges. 
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