KITCHEN CENTRAL SCHOOL

Thursday 2 July
Dinner Party Lesson
Menu:

Welcome Drink 

Sex on South Beach

Welcome hors d’oeuvres 
Rare Tuna Crostini
Entrée:
 

Salmon with Courgette Fritters
Wine Match:

 
Vidal Reserve Chardonnay 2007
Tasting Note  :Opening with a smoky nose that shows hints of flint, this wine displays deliciously fresh, sweet fruit flavours that are pure and refined and show a complex mix of grapefruit, peach, quince and hazelnut flavours. The oak influence is well-integrated and unobtrusive on the palate – another mark of this wine’s style and quality. A beautifully well-balanced wine with lifted acidity on finish, which lends a charming freshness. Seriously good wine. (NZ Wine Magazine)

Main:
Braised Duck legs with Lentils, Witlof and caramelised beetroot





Individual potatoe gratins

Wine Match:


Bald Hills 2006 Pinot Noir
Tasting Note:  Well coloured; deft, characterful, delightful purity of fruit, raspberries, fragrant; soft 'n' fruity, silky texture, spiced vivacity having a real sense of place. Very long , chewy finish. Drink now & next 3 years. Impressive for young vines
Dessert:


Crepe Suzette



Wine Match


 The Ned Noble Sauvignon Blanc 2008
Tasting Note: This gem is quite a different take on Marlborough Sauvignon. Bordeaux' famous Sauternes are made from grapes that have been affected by botrytis cinarea, a fungus that dehydrates and shrivels the fruit and concentrates the natural grape sugars. This New Zealand expression of the process is a soft, lemon-coloured wine with a richly honeyed bouquet of tropical fruit. The palate boasts lush, sweet fruit flavours wrapped around a viscous coat and balanced by a crisp finish. Fantastic
Sex on South Beach

Vodka


1 ½ ounces

Peach Schnapps
1 ½ ounces

Cranberry juice
1 ounce

Pineapple juice
1 ounce

Orange juice

1 ounce

A Splash of Chambord

Fill a tall glass with ice and layer each ingredient, beginning with the vodka on the bottom and continuing with the peach schnapps, cranberry juice, pineapple juice, and orange juice.  Finish with a splash of Chambord and serve immediately.

Rare Tuna Crostini/White Bean Puree/Tapenade
White Bean Puree

1 Jar Navarrico white haricot Beans with Borage (Sabato)

Olive oil

Juice of ½ lemon

3 roasted garlic cloves

Salt and pepper to taste

Spice Mix

Coriander seed 
¼ cup

Fennel seed

¼ cup

Mustard seed

1/8 cup

Black peppercorns
1/8 cup

Chilli pepper

1

Sushi-grade tuna
300g

1 ½ x 1 inch thick loins

Crostini

Tapenade ½ cup

Method
Place jar of beans in food processor, with lemon juice and garlic,  add aprox 4 tbs olive oil to taste.  Puree until smooth and the consistency of a slightly stiff peanut butter.  Season with salt and pepper and additional oil if it appears too chalky.  Refrigerate while making the tuna.

For the spice mix,  grind the coriander, fennel, mustard, peppercorns and chilli pepper together in a spice grinder or food processor.  Place the spice mix on a dry plate.  Season the tuna loins with salt, then roll the loins in the spices, evenly coasting all sides.  Heat a heavy bottomed sauté pan over medium-high heat.  Add the oil and begin to sear the tuna.  If the pan begins to smoke, turn the heat down a bit and try not to inhale the fumes.  Sear the tuna for 20 seconds on each of the four sides, then remove to a plate and set in the fridge to cool.  Once the tuna is cooled, slice thin and set aside.

Smear the crostini with the white bean puree and place the tuna on the puree.  Dollop with the tapenade and serve.

Lemon Pepper Crispy skin Salmon with Courgette Fritters

8 x 80 g pieces Salmon Fillet (Skin On)

Lemon Pepper

Salt and Pepper

Oil for cooking

Pesto

Fritters

1kg courgetes (zucchini), peeled and finely grated
225g Feta cheese, grated
2 eggs beaten
140g breadcrumbs 
2 tbsp parsley, finely chopped
150g plain flour
salt and freshly-ground black pepper, to taste
olive oil, for frying 


Method

Place the grated courgettes in a colander, add salt and set aside for the excess liquid in them to drain for an hour. After this time squeeze as much moisture out of the courgettes as possible (easier if you place them in a cloth and wring this out). 

Transfer the resultant courgette pulp into a bowl and mix in the cheese, eggs, crumbs, parsley and black pepper. Mix with your fingers and shape into patties (if the mixture is not firm enough mix in a few more breadcrumbs or a little flour). Season the flour, turn onto a plate and dredge the patties in this. 

Heat a little olive oil in a pan and use to fry the patties for about 5 minutes on each side, until golden brown and cooked through. 
To serve, place salmon on the plate with 2 fritters and a dollop of pesto.       

Braised Duck Legs with Lentils, Witlof and Caramelised Beetroot

400g French-style green lentils

8 duck marylands

70 ml olive oil

4 onions chopped

2 stalks celery, chopped

2 carrots chopped

2 cloves garlic, finely chopped

6 sprigs marjoram, plus extra to serve

1.75 litres chicken stock

4 witlof trimmed halved lengthwise

Caramelised Beetroot

2 bunches beetroot, trimmed

2 tbs olive oil

125 ml balsamic vinegar

Soak lentils in cold water for 1 hour

Meanwhile preheat oven to 180 degrees C.  Season duck.  Heat 2 teaspoons oil in a casserole over medium heat and brown duck in 2 batches, skin-side down first, for 2 minutes each side or until golden.  Set aside.  Add onions, celery, carrots and garlic to same pan and cook, stirring occasionally, for 8 minutes until softened.  Return duck to pan with marjoram and stock.  Bring to a simmer, cover and cook in the oven for 2 ½ hours or until duck is tender.  Cool duck in the cooking liquid, then if not serving immediately, refrigerate.  Remove duck from liquid, skim fat, then simmer liquid over high heat for 40 minutes or until halved.  Season.  

Meanwhile, for beetroot, place in a large saucepan.  Cover with plenty of water, bring to the boil and cook over medium heat for 1 hour until tender.  Cool, then wearing rubber gloves peel and cut into large wedges.  Preheat oven to 220 degrees C.  Heat a roasting pan with oil until hot.  Add beetroot and roast for 20 minutes or until darkened in colour.  Toss with vinegar, season then roast for a further 30 minutes or until caramelized.  Meanwhile, drain lentils then place in a saucepan with plenty of water, bring to the boil and cook over medium heat for 15 minutes or until tender.  Drain and toss with 1 tablespoon oil.

For witlof heat remaining oil in a frying pan over high heat until almost smoking.  Add witlof, cut side down reduce heat to low-medium and cook for 5 minutes until browned.  Turn and cook for 5 minutes until tender.  Season.  Preheat grill to medium-high.  Place duck on an oven tray and grill for 10 minutes until skin is crisp and duck is warmed.  Serve with lentils, vegetables and plenty of cooking juices.

Mini Potato Gratins
Ingredients
600g potatoes, peeled and very finely sliced

185 ml (3/4 cup) cream

Sea salt and freshly ground pepper
Method

Preheat oven to 200 C.  Cut a piece of baking paper into 18 strips  15 x 2 cm.  Line six ½ cup muffin tins with the strips, in a cross pattern with strips overlapping on each side.  This will create little handles to remove your gratins with.

Place all the ingredients in a bowl and toss to combine.  Layer the potatoes in the muffin tins and pour over any remaining liquid.  Place in the oven and cook for 40 minutes.

Crepe’s Suzette

24 crepes

60ml cointeeau

300ml orange juice

2 oranges, grated zest only

2 lemons, grated zest only

100g butter

100g sugar

Crepes

2 cups flour

4 eggs

600ml milk

2 tbs melted butter

Butter to cook

Combine the flour, eggs and milk and melted butter.  Mix well and allow to rest in the refrigerator for 2 hours.  Heat a teaspoon of butter in a crepe pan or non stick fry pan until hot.  Pour in enough mixture to cover the base of the pan.  Allow to cook until the crepe is firm enough to turn with a palette knife, cook for a further 20 seconds.  Remove from the pan and check that the crepe is cooked through.  Repeat until you have made 24 crepes.  Set aside, and refrigerate until needed.

For sauce, heat pan and melt sugar until it caramalises.  Add butter and blend thoroughly by using the lemon wedge.  Add orange juice and zest of oranges and lemons and mix thoroughly until slightly reduced.  

To Serve.

Fold crepes into quarters and reheat in oven or microwave.  Heat sauce and then gently poach the crepes for 1-2 minutes in the sauce.  Flame and serve with vanilla icecream.

Shopping List
60ml cointreau

1 ltr orange juice

2 oranges, 

3 lemons, 

200g butter

100g sugar

3 cups flour

6 eggs

600ml milk, 1 cup cream

400g French-style green lentils

8 duck marylands

200 ml olive oil

4 onions, 600 g potatoes

2 stalks celery

2 carrots chopped

5 cloves garlic

6 sprigs marjoram, plus extra to serve

1.75 litres chicken stock

4 witlof trimmed halved lengthwise

1 Jar Navarrico white haricot Beans with Borage (Sabato)

Coriander seed 
¼ cup

Fennel seed

¼ cup

Mustard seed

1/8 cup

Black peppercorns
1/8 cup

Chilli pepper

1

Sushi-grade tuna
300g

Crostini

Tapenade ½ cup

Vodka




Peach Schnapps


750ml Cranberry juice


750ml Pineapple juice


Chambord

2 bunches beetroot, trimmed

125 ml balsamic vinegar

8 x 80 g pieces Salmon Fillet (Skin On)

Lemon Pepper

Pesto

1kg courgetes (zucchini), peeled and finely grated
225g Feta cheese, grated
140g breadcrumbs 
2 tbsp parsley, finely chopped
salt and freshly-ground black pepper
Timetable

Day Before

Make Crepes and glad wrap and place in fridge

Make Duck Casserole cool and place in fridge

Cook lentils, oil and place in fridge

Cook Beetroot and place in fridge

Make potatoe gratins and place in fridge

Make spice mix and store in airtight container

Puree white beans and place in fridge

Day of Dinner Party

Make Sauce for Crepe suzette and refrigerate

Set table for dinner party

If you wish you can make the courgette fritters and place on oven tray ready to reheat and refrigerate

2 hours before guests arrive, remove all food from fridge to come to room temperature and place in cool place.  Ensure that all wine that needs to be in the fridge is there.

½ hour before guests arrive,  put together tuna crostini,  set out glasses ready to pour cocktails with all ingredients ready.  Turn oven on to reheat courgette fritters and get salmon ready to cook.

15 minutes before you want to serve the entrée, heat the fritters and cook the salmon,  serve the entrée

When you serve the entrée, start heating the beetroot and potatoe gratins,  get duck ready to grill.  15 minutes before the main course, turn on grill,  reheat the lentils with the cooking juices from the duck, grill the duck and cook the witlof,  serve with the beetroot and the potatoe.

10 minutes before you want dessert, reheat the crepes and the sauce,  place the crepes in the sauce for 2 minutes then take to table and flame.  Serve with ice-cream.

CONGRATULATIONS YOU HAVE JUST COMPLETED A SUCCESSFUL DINNER PARTY.

