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RECIPES 

 

Goat Cheese Tart with Apple Micro Arugula Salad & Lemon Vinaigrette 
 
Goat Cheese Tart 8 tarts: 
.5# Cream Cheese 
6 oz Goat Cheese  
2 Eggs 
2 oz. Sour Cream 
¼ cup Heavy Cream 
1 Tsp each Chopped Chives, Oregano, Thyme 
1 Chopped Shallot, Fine Chop 
1 Tsp Salt and Fresh Cracked Black Pepper 
 
Crust: 
1# roasted, peeled finely chopped Hazelnut (or hazelnut meal) 
4 oz All Purpose Flour 
4 oz Butter Melted 
 
Place cream cheese and goat cheese in mixer bowl with paddle and whip until smooth and soft, 
scraping down the side regularly. Then add eggs one at a time followed by remaining ingredients 
and mix thoroughly.  
 
Mix chopped nut, flour and butter together and then spread and pack into individual tart shells.  
Bake tart shell for 5 minutes at 350`, then remove from oven and fill with cheese mixture. Bake for 
10 minutes or until cheese custard has set. Best served if warm or room temperature. 
 
Note that Pyrex pan or cookie sheets can be used as alternative baking vessels. 
Additionally, cheese may be changed to accommodate taste and preference. 
 
Apple Micro Arugula Salad 
1 Granny Smith Apple, cut into fine julienne strips 
8 oz of Micro Arugula 
4 oz Lemon Vinaigrette 
 
Toss together in a bowl and place atop tart.  Any micro green or small lettuce can be used. 
 
Lemon Vinaigrette 
4 oz Extra Virgin Olive Oil 
1 Tsp Lemon Zest 
1 shallot minced 
Juice of half lemon 
Salt and black pepper 
 
Combine all and mix well. 
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RECIPES 

 
Buffalo Short Ribs served with Parsnip Polenta 

 
 
Buffalo Short Ribs  (serves 6) 
2 pieces 3 bone short ribs 
2 carrots peeled and diced 
1 yellow onion diced 
6 stalks of celery diced 
1 small head of fennel diced 
2 parsnips peeled and diced 
2 tbs. chopped garlic 
½ cup tomato paste 
2 Tbs chopped fresh thyme 
1 Tbs chopped fresh rosemary 
1 cup of port wine 
2 cup veal demi or beef broth 
Salt and pepper small amount of flour 
 
Season short ribs with salt and pepper, then lightly dust with flour. Sear meat fat side down in a hot 
sauté pan with a small amount of oil. Once browned on both sides, remove from pan and reserve. 
Drain excess fat from pan, and then add all chopped vegetables. Cook vegetables until soft and 
tender, then add garlic and herbs, followed by tomato paste. Deglaze with port wine and finish with 
demi or broth. Make sure to taste brazing liquid for seasoning and adjust accordingly. Return meat 
to braze, cover with aluminum and bake in 325` oven for 2 hours or until meat is tender. Note that 
it is important to have enough liquid in the pan to cover 50% of meat. If there is not enough liquid 
in baking pan, add more demi or broth. 
 
 
Parsnip Polenta 
1 cup parsnip puree 
1 cup chicken stock 
1 cup heavy cream 
¼ cup semolina flour 
¼ cup cornmeal  
2 Tbs. Butter 
Salt and pepper to taste 
 
Place chicken stock, cream and butter in a pot and bring to a strong simmer. Season with salt and 
pepper to taste. Wisk in both dry ingredients, mixing until smooth and thick; add parsnip puree and 
adjust seasoning to taste. 
 
Note: basic polenta recipe is 4 parts wet to 1 part dry. Also, that cheese may be added, parsnips 
puree can be omitted.  
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RECIPES 

 
Mixed Berry Crisp & Ice Cream Topping w/Fresh Mint 

 
Mixed Berry Crisp (makes 6 individual crocks) 
2.5# assorted berries  
(Any combination of blueberry, raspberry, strawberry, Marion berry, blackberry) 
1 Tbs. corn starch 
1 Tbs. flour 
Zest and juice of 1 lemon 
½ cup brown sugar 
Pinch of salt 
 
Place all ingredients into a pot and bring to a simmer. Stir constantly and watch for berry mixture to 
thicken. Once thickened, remove from heat and place approximately 6 oz in each crock. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Crisp Topping 
2 cup oats    
½ cup bran 
¾ cup flour 
½ cup toasted almonds 
¾ cup brown sugar 
½# butter 
 
Melt butter and pour over dry ingredients and mix to combine. Assure that mixture is somewhat 
moist; add additional butter if desired. Evenly divide crisp topping on berries in crock. Place crocks 
on a cookie sheet and bake in a 350` oven for 15 minutes or until berries are bubbling and crisp 
topping is slightly brown. 
Served with vanilla bean ice cream, powdered sugar and a mint sprig. 
 
Note: dry ingredients can be changed or omitted as desired.  

 

 

 

 


