
  

 

 

 

 

 

 

 

Orange-Jalapeno 

Sauce 

Yield 16 fl oz 
 

  

14 oz orange marmalade 

4 fl oz ruby port wine 

2 fl oz lemon juice 

1 **jalapeno, minced** (you may 

substitute any chili pepper of your 

liking) 

1 T chili powder 

½ oz shallot, minced 

1 tsp soy sauce 

½ tsp cumin, ground 

1 garlic clove, minced 

  

Simmer all ingredients for 10 to 15 

minutes. 

 

Cool to room temperature. Use the 

sauce immediately, or cover and 

refrigerate and use within 3-4 

days. 
 

Celery Granite 

Yields 16 fl oz, 4 servings 
  
1# celery 
1.5 fl oz white wine vinegar 
10 g sugar 
10.5 grams pasteurized egg white, 
lightly beaten 
  
1. Wash and trim the celery, cut into 
dice, and juice or puree in a blender 
until liquid. Strain through a fine mesh 
strainer to remove fibers. 
2. Place the celery puree in a bowl with 
the vinegar, sugar, and egg white and 
stir until combined. 
3. Pour the mixture into a hotel pan and 
allow it to freeze for at least three 
hours. To serve, scrape a kitchen spoon 
over the surface and shape into 
quenelles or balls. 

 

 

Orange Oil (Basic 

Citrus Oil) 

Yield: 24 fl oz 

  

12 fl oz olive oil 

12 fl oz extra virgin olive oil 

3 oranges, zest only, cut into 

strips 

  

Combine the oils and heat to 140 

degrees. Remove from heat and 

add orange zest. Transfer to a 

storage container and allow to 

infuse overnight under 

refrigeration. You may need more 

than one day to allow the orange 

flavor to develop. Once satisfied, 

strain. Keep chilled and use within 

3 to 4 days. 

 

 

Frisee with Walnuts, 

Apples, Grapes, Blue 

Cheese 

Yields 5 servings 

  

10 oz frisee lettuce 

1 apple, small diced 

5 fl oz apple cider vinaigrette 

2.5 oz grapes, cut in half 

2 oz walnuts, toasted and coarsely 

chopped 

2.5 oz blue cheese, crumbled 

  

1. Clean and thoroughly dry the 

frisee. Refrigerate until ready to 

serve. 

2. Just before serving slice the 

apple. If necessary, hold the apple 

slices in acidulated water. 

3. To serve: whisk the vinaigrette 

and check the seasoning. Make 

proper adjustments. Mix all of the 

items together with the vinaigrette 

and serve with love. 

 

Apple Cider 

Vinaigrette 

Yields 16 fl oz 

  

8 fl oz apple cider 

3 fl oz cider vinegar 

1 apple, small dice 

12 fl oz vegetable oil 

1 T tarragon leaves, chopped 

1 tsp salt 

¼ tsp black pepper 

¼ tsp sugar 

  

1. Reduce the cider to 3 fl oz. Combine 

the cider reduction, the vinegar, and the 

apple. 

2. Whisk in the oil gradually. 

3. Add the tarragon and season with 

salt, pepper, and sugar. 

 

Mascarpone 

cheese spread 

  

5 oz mascarpone cheese 

Tabasco, to taste 

Dijon Mustard, to taste 

Salt, to taste 

Black pepper, to taste 

  

Combine all ingredients and mix well. 
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Prosciutto and 

Melon Canapés  
Yield 30 pieces 

  

*Great Summer Appetizer 

  

8 slices prosciutto, sliced 

very thin 

30 white bread canapé bases, 

toasted 

5 oz Mascarpone cheese 

spread 

30 pieces melon, scooped into 

small balls 

30 mint leaves, cut into fine 

chiffonade 

  

1. Cut the prosciutto to fit the 

canapé bases.  

 

2. Canapé Assembly: spread 

the bases with the 

mascarpone spread and top 

with a piece of prosciutto. 

Pipe a small mound of 

mascarpone in the center of 

each canapé. Top with melon 

balls, and mint.  

 

Yummy!!! 

 

 

Cantaloupe 

Cocktail 

Yield 36 fl oz 

  

20 oz cantaloupe flesh, diced 

16 fl oz orange juice 

1.5 fl oz lime juice 

¼ tsp vanilla extract 

8 to 10 ice cubes 

6 lime slices 

  

1. Combine all the 

ingredients except 

the lime slices in a 

blender. Blend 

until very smooth. 

 

2. Serve with love in 

a frosted pilsner 

glass garnished 

with a lime slice. 
 

 

 

 


