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Seasonal Salad Bowls

#1
Arugula --#99529
Red Oak --#99650
Frisee--#o9697

#2
Lollo Rosa--#ogs32
Baby Mizuna--#gssss
Red Endive--#a9s3s

#3
Baby Spinach--#seso07
Radicchio--#es7ss
Endive--#o7e10



Mizuna and Red Oak Salad
With Shaved Aged Provolone and Spanish Lemon Dressing

Ingredients

98898 6 0z Mizuna, baby

99650 6 0z Baby red oak leaf lettuce

97016 1 head Asparagus, trimmed and grilled

99665 11b Portobello mushroom, ceaned and grilled, cut into strips
99905 1 tbl Shallots, chopped

99983 2 each Spanish lemons, juiced

31891 Y cup Olive oil

66215 30z Shaved provolone

Method

e In stainless steel bowl combine juice of lemons, shallots and slowly incorperate
olive oil, adjust seasoning with salt and pepper

e Combine greens with grilled asparagus and Portobello and toss gently with
dressing

= Place on serving platter and top with shaved provolone, serve immediately
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BREW HOUSE

BEST PUB VALUE ON MAIN STREET

Barbequed Bison Meatloaf

Ingredients

95072 101b Ground Bison

25400 5 cups breadcrumbs, seasoned
48260 16 oz egg, liquid

32840 2 Y5 cups BBQ sauce or your own favorite
31691 2 tblspn black pepper

32261 1 thlspn cayenne pepper

99711 Yacup garlic, minced [browned]
99270 1% cup onion ¥4” dice [blanched]
95572 5 lbs North Country Bacon
Method

Combine all ingredients except the bacon in mixer and mix at low speed until
thoroughly mixed

Form into 5 equal loaves and shape into loaves kneading out all air pockets
Wrap each loaf in bacon

Bake at 325° for 1 hour and 15 minutes, internal temp of 155° & bacon crispy
Set to cool for %2 hour before slicing

Serve hot with fried sweet potatoes and some BBQ sauce for dipping



Buffalo Chicken Tid Bits

ITEM # AMOUNT INGREDIENT
F95279 5 Ibs Chicken Cutlet Pieces
25880 1lb AP Flour
45661 4tbsp Cajun Spice
46885 1qt Buffalo Sauce
99760 3 lbs Celery Sticks
17610 1qt Blue Cheese Dressing
METHOD

1. season the flour with the Cajun mix

2. dust the chicken in the flour

3. deep fry at 375 until crispy

4. toss with hot buffalo sauce

5. serve with celery and blue cheese dressing



Grilled Steak Sandwich with Blue Cheese
And Caramelized Onions

ITEM# AMOUNT INGREDIENT
91286 6 0z Terres Major Steak
10680 1pc Rustic Roll

61317 2 slices Sliced Blue Cheese
74065 20z Sliced Onion
26771 TT Kosher Salt

42596 TT Cracked Pepper
00000 loz Steak sauce

56920 3tsp Butter

12400 5-6 0z Crispy French Fries
METHOD

In a hot sauté pan caramelize the onions in 1 tsp butter
Trim, season and grill the steak to MR, let rest

Slice, butter and grill the roll

Melt cheese on top ¥z of roll

Slice the steak & place on roll with the onions

To serve, pick, cut and plate with some great fries



Grandma’s Meatloaf

Ingredients

95070 101b Ground beef

25400 5 cups breadcrumbs, seasoned
48260 16 oz egg, liquid

32840 2 % cups BBQ sauce

31691 2 tblspn black pepper

32261 1 tblspn cayenne pepper

99270 1% cup onion ¥4 dice

26771 To taste Kosher salt

Metho

e Combine all ingredients in mixer and mix at low speed until thoroughly mixed
e Form into 5 equal loaves and shape into loaves kneading out all air pockets

e Bake at 325° for 1 hour and 15 minutes, internal temp of 155°

e Set to cool for ¥2 hour before slicing

« Serve hot with favorite side or date label and refrigerate



BOURBON GLAZED SPARE RIBS

ITEM NO. AMOUNT INGREDIENT
12155 8 Racks St Louis Ribs
45995 Y Gal Bourbon Glaze
58966 2 Cups Horseradish
42841 1-#10 Can Chili Sauce
68280 11b Brown Sugar
66821 1 Cup Dijon Mustard
34361 1 Cup Molasses
33061 Y. Cup Soy Sauce
27086 Y Cup L&P
33031 3 Hands full Old Bay
74250 1Qt 0J

1% cup Pure Maple Syrup

METHOD:

For the Sauce:
= Combine all ingredients except the ribs, OJ and Old Bay, bring to a boil and lower
to a simmer for %2 hour.
= Pour into 6 “ hotel pan to cool

For the Ribs:

Rub both sides with Old Bay

Place in 2 — 2” Hotel Pans

Add 2 cups OJ to each pan

Add 1 cup water to each pan

Wrap pan with clear wrap, then wrap with foil

Bake at 350° for 1 ¥ to 2 hours depending on oven

Unwrap, drain and let sit 15 minutes

Put on gloves

Dredge whole rack in sauce, shake off excess. Place on parchment lined
sheet pans

Bake at 400° for 10 minutes

Dredge again in sauce, bake at 400° for 10 minutes more

Ribs may be served now or cooled for retherming

To retherm, brush liberally with sauce and heat through at 350°
This batch of sauce should cover 20 — 24 racks of ribs.

VVVVY VVVVVVVYVYY



Grilled Caesar Salad

Ingredients

99913 Y4 each Romaine hearts

30200 loz Olive oil

99522 30z Romaine, cut

30945 loz Croutons, garlic herb

54010 20z Parmesan cheese (*see note)
18830 20z Dressing, creamy Caesar
45421 loz Roasted peppers

Method

Cut romaine head into ¥4 lengthwise, and cut again in %2. Brush with olive oil,
season with salt and pepper and grill on char grill till browned evenly (be careful
not to burn), set aside

* In heated non-stick Teflon pan or on clean griddle place 1 ounce of cheese in
area of 2-3 inch diameter and let brown. With heat resistant rubber spatula turn
the cheese over and brown on the other side. Remove from heat and place on flat
surface to cool. Cut in % for plating and set aside.

Set out plate and place two grilled romaine wedges at 11:00 and 1:00 with top of
lettuce pointing outwards serving as an under liner

In separate bowl combine cut romaine, dressing and croutons

Place in middle of salad plate and garnish with parmesan crisps and roasted red
pepper strips

Serve immediately



g/ég ance On the Green

The Best Country Club and Catering Value on Main Street

Frisee and Arugula with Walnuts, Apples, Grapes
And Maytag Blue Cheese

Ingredients

20z 99697 Frisee, cleaned

20z 99278 Arugula, cleaned

20z 66745 Maytag blue cheese, crumbled
loz 63461 Granny Smith Apples, cut into small wedges
20z 98465 Red grapes, pulled and cut in %2
1 tspn 98586 Shallots, minced

1 tspn 97626 Parsley, chopped

loz 46041 Cider Vinegar

20z 42501 Walnut Oil

Method

e In separate bowl whisk together shallots, cider vinegar and slowly incorporate
walnut oil, set aside

e Place remaining ingredients into bowl and gently toss with dressing, season with
salt and pepper

e Place into chilled salad bowl and serve immediately



GRILLED RADICCHIO

ITEM # AMOUNT INGREDIENTS
98745 4 head Radicchios
31890 4 0z EVOO

9741 2 thsp lemon juice
00000 2 tsp sugar

45201 20z balsamic glaze
66790 4 0z shaved parmesan
26771 TT sea salt

42596 TT cracked pepper
Method:

1) Cutinto 1/6 wedges

2) Marinate in %2 the oil, salt, pepper, lemon and sugar for approx. 1 hour
3) Grill until soft

4) Plate with shaved parmesan, remaining oil, sea salt and pepper



Pan Seared Boneless Pork Chops with

Grilled Vegetable Ragout

Item No. | Amount | Ingredients

95140 8 50z. Chops

61485 1LB Grilled mixed vegetables
36171 6 OZ Culinarte Demi Glace
99621 1T Fresh Chopped Tarragon
91391 10Z Roland White Balsamic
Method

Cut 50z chops from center of loin

Add EVO to large hot sauté pan

Dust pork with salt and peppered flour

Sear chops on one side and when browned, turn and finish

Remove from pan, set on serving platter

Add chopped vegetables

Deglaze pan with splash of white balsamic vin, (remove). Then add the demi and

finish Sauce with pat of butter

Place 3 oz. vegetables in center of plate, top with 2 pork chops and lightly sauce

Garnish with baby potato

PORCINI GRILLED CHICKEN CUTLETS

ITEM#

99450
21491
42666
99320

METHOD
Slice chicken cutlets into desired service size

Brush with rosemary oil

Use sugar dredge to dust chicken with porcini powder
Either sear on flattop or cook on char grill

Shingle out on plate and garnish with rosemary sprigs

AMOUNT
5 Ibs

20z

loz

4

INGREDIENTS
black label chicken
rosemary oil
porcini powder
rosemary sprigs



CHICKEN STUFFED WITH SMOKED MOZZARELLA,

ITEM#

55230
79646
98454
97870
11455
19720
26771
32131
29870
90355
56920

Method

1)

2)
3)

4)

5)
6)

7)

8)

ROASTED TOMATOES
AND BROCCOLI RABE SAUCE MADEIRA

AMOUNT INGREDIENT

16 Slices Smoked Mozzarella
24 pc Roasted Tomato

16 pc Broccoli Rabe

Y% c Diced Onions

2¢C Madeira Wine

2¢C Chicken Stock

TT Salt

TT Pepper

Y%c Blended Oil 90/10
8 F/C Chicken Breast
3 thsp Butter

Blanch the broccoli rabe in hot sauté pan with a tsp of oil, salt & pepper,
set aside

Slice 2 balls smoked mozzarella

Butterfly the bottom of the breast and lightly pound between 2 sheets of
plastic

Season the chicken and place inside each breast 2 slices of cheese, 3 pieces
of tomato and 2 pieces of chopped broccoli rabe

Fold over the chicken to seal in filling

Lay on parchment lined baking pan, skin up, and brush with EVOO, season
with salt & pepper and bake at 450 degrees until done

For the sauce, sweat the onions in the butter, add wine and reduce by %, add
stock and reduce by 1/2, season with salt & pepper

Slice the chicken into 4 pieces, fan out on plate and sauce



Pan Seared Breast of Duck, Port Wine —
Sundried Cherry Demi Glace

Item No. | Amount | Ingredients

93335 4 Cresent Duck Breasts — halved

20z Port Wine

36150 40z Glace De Poulet

91336 20z Sun Dried Cherrys

66775 loz Vermont Butter

93126 Pinch Sea Salt

32151 Pinch Cracked Pepper

32026 20z EVO

97694 Yalb Bulls Blood

97682 Yalb Popcorn Shoots

Method

e Add EVO to hot sauté pan

» Place duck in pan, skin down, cook until crisp and turn
* Remove when duck is medium rare

e Pour off oil and De Glace pan with port wine

e Add cherries and demi, reduce by %2

e Slice duck and Fan across micro greens

e Drizzle with sauce



Roasted Potato Salad with Green Beans

Ingredients

98445 51b
96985 31b
74065 1lb
31891 12 oz
99321 1cup
46120 6 0z
31891 12 oz
99711 Y cup
97626 2 cups
Method

Red “B” Potatoes

French Green beans, cleaned and snipped, blanched
Red onion sliced ¥4”

Olive oil

Rosemary, fresh chopped

Red wine vinegar

Olive oil

garlic, minced

Parsley, chopped

Place potatoes in stainless steel bowl and drizzle with 12 oz of olive oil, chopped
rosemary, salt and pepper and mix well

Place seasoned potatoes on sheet pan and roast at 400° till browned and just

tender

Quickly cool potatoes in refrigerator

In separate bowl combine garlic, red wine vinegar, olive oil and parsley

Combine potatoes, blanched green beans, red onion in bowl and mix in dressing

Store in shallow pan and refrigerate for at least two hours before service



Arugula with Sliced Oranges and Gorganzola

Ingredients Item Ingredient

11lb 99278 Arugula, cleaned

8 99981 Peeled and sliced blood oranges
loz 54845 Sor Lello Qil

Y2 tsp 21286 sea salt

Y2 tsp 42596 cracked pepper

lc 55040 gorgonzola cheese

% 1b 99697 cleaned frisee

Method

e Toss together the arugula,frisee, oranges and EVO

e Season with salt and pepper

e Place into chilled salad bowl and top with the cheese
e Serve immediately



Roasted Baby Beets, Frisee and Goat Cheese

Ingredients

99697 11lb
97209 11lb
99647 11lb
63455 80z
66740 12 0z
97237 1 pint
Dressing

46236 30z
24046 30z
21836 2tsp
30351 80z
99676 2 thp
Method

In a Fig Balsamic Dressing

Frisee, cleaned

Golden baby beets, peeled with tops
Baby carrots, peeled with tops
Pistachios,

Herb goat cheese, crumbled

Grape tomatoes

Balsamic vinegar

Fig puree

Honey

Grape seed oil
Chives, fresh chopped

In stainless steel bowl combine vinegar, fig puree, honey and chives and blend

well

Slowly add oil whisking continuously, season with salt and pepper and set aside
Drizzle beets and carrots with olive oil, salt and pepper and roast in the oven until

tender, set aside

In salad bowl combine frisee, carrots, beets tomatoes and pistachios and toss with

dressing,

Serve immediately on chilled salad plates or serving platter, top with crumbled
goat cheese and serve immediately

Serves 8 people



Baby Lettuce andBlacksticks Blue Cheese

Ingredients

99177 11b Baby Iceberg Lettuce,

65370 6 0z pignoli nuts, toasted

99785 8 0z Sun dried tomato, julian cut

97237 1 pint grape tomatoes

62050 10 oz Blacksticks Blue cheese, cut into thin slices
98981 2 each Lemons, fresh juiced

31891 80z Olive oil

42596 loz four color pepper, fresh cracked0

Method

Cut the lettuce in half
Top with nuts, tomatoes, & sun dried tomatoes

Drizzle lemon juice and olive oil over greens and top with a little fresh cracked
pepper

Serve on chilled salad plates or serving platter and top with Blacksticks Blue
Cheese, serve immediately

Serves 8 people



Frisee and Baby Arugula with Maytag Blue Cheese and Apples

Ingredients
97816 4 each
98276 11lb
90101 80z
11lb
99697 11lb
99535 11lb
Dressing
46041 ¥4 cup
42501 1% cups
99905 2 thsn
99675 2 thsn
21840 Yacup
Method

Granny smith apples, sliced thin
Red Grapes, cut in %2

Walnuts, coarsely chopped
Blue Cheese, crumbled

Frisee, cleaned

Baby Arrugula

Cider Vinegar
Walnut Oil
shallots, chopped
Chives, chopped
Honey

For dressing combine vinegar, shallots, chives and honey and slowly incorporate
walnut oil using whisk, season with salt and pepper, set aside

Combine salad ingredients in stainless steel bowl and toss with dressing

Serve immediately

Serves 12 people



ARRUGULA & CHICKEN MILANESE

With Creamy White Balsamic Peppercorn Vinagrette

ITEM# AMOUNT INGREDIENT
99535 2 lbs arrugula

97235 3 pts. Grape tomatoes halved
66195 2 cups shaved Grana Padano
99450 2 |bs. Black Label Cutlets
91391 3 oz. White balsamic vinegar
30220 9 oz. 75/25 Cucina Biello oil
11515 20z Macrina White Wine
21836 30z Honey

32121 4 ths Cracked Black Pepper
26771 to taste Kosher salt

66821 2 ths. Dijon Mustard

93191 4 cups shaved red onions
METHOD

Slice the chicken into cutlets and pound out very thin

Bread the chicken in seasoned bread crumbs and sauté in blended oil,set aside
To make the vinagrette use a blender, start with 30z vinegar, 20z wine,30z
honey, 2 tbs mustard and blend well. Next slowly add the 9 oz oil to form the
emulsion. Add the pepper and adjust the salt

Julienne the chicken

In a large bowl toss the arrugula, half of the chicken, the onions, and half of
the tomatoes

Toss again with half of the dressing , if not dressed enough add more and toss
again

Plate salad in desired serving dish and arrange the remainder of the chicken
and tomatoes on top
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