


Scuces

*Finalist*

& Vivienne B. McMurry
SpanISh Style West Paim Beach, FL

Meat Sauce Amatelr Division

1/2 LB Lean Ground Beef

1 Large Green Pepper

1 Medium Onlen

4 Cloves of Garlie, thinly sliced

16 OZ Temato Sauce

16 OZ Picante Sauce (medium or mild if preferred)
1 -4 OZ Can of Mushroom Stems and Pieces

2 Cups of Water

Saflt, Pepper, Oregano, Basil and Rosemary to taste.

Cut green peppers into 17 strips.

Chop onion coarsely,

In a wok or large skillet, sauté green pepper, cnion and gardic until onion
i transparent using 1 Ths. oil.

Add ground beef and brown off, stirring frequentiy.

= Add remaining ingredients and simmer about 30 minutes.

= Serve over your favorite pasta.

Prep Time: 15 min.
Cock Time: 30 min.
Serves: 4




Appeliger

Old Calypso Calamari

*Finalist*

Chef Cathy Cox

Executive Chef Joe Calandro
Old Calypso

Delray Beach, FL
Professional Division

Appelier

Soft Shell Crabs Marty

*Finalist*

Jay Minzer

Boca Raton, FL

Al & Jay's Pasta Kitchen
Professional Division

Mi :
1 TSP Garlic, fresh, chopped
1 TBS Pepperocini Peppers, chopped
1TBS Cherry Peppers, chopped
1 TBS Scallions, chopped
1 TBS Pimientos, chopped
1/4 TSP Kosher Salt
1/8 TSP Black Pepper

12 OZ Calamari, rings & tentacles
2 TBS Buttermilk

1 Cup Cantonese Breading
1/4 Cup Parmesan Cheese
1TSP Granulated Garlic

1 TSP Cayenne Pepper
2TBS Parsley Flakes

1 TBS Butter, clarified

4 EA Lemon Wedges

* Combine the first 7 ingredients and cover. (Pepper Mixture)

* Marinate calamari in buttermilk and set aside.

e Mix Cantonese Breading, Parmesan cheese, granulated garlic, Cayenne pepper and
Parsley.

« Drain calamari in colander, place in mixing bow! and gently toss with Cantonese
Breading. Mix until evenly coated, shaking off excess breading.

* In a deep fryer at 360° fry until golden and crispy. Approx. 2 min.

* Drain off excess oil and place in a mixing bowl, toss with clarified butter and Pepper
mixture.

e Place on warm plate and garnish with lemon wedges.

Serves 4

4 Medium Soft Shell Crabs, cleaned (or substitute 8 large Shrimp)
8 TBS Sweet Butter

20 Garlic Cloves (chopped or sliced paper thin)

1 Lemon (cut in 1/2 then other 1/2 in 4 wedges for garnish)

1/4 Cup Chopped Fresh Parsley

2 Pinches Salt

10 OZ Baby Spinach (clipped and clean)

1-2 Cups All Purpose Flour

4 0Z Olive Oil

Preheat a large sauté pan medium/high heat. Season Crabs (or Shrimp) with salt, dredge
in flour and pat off excess flour. Add oil to pan and when lightly smoking, place crabs in the
pan top side down. Cook 3-5 minutes, until brown and turn over and cook another 3-5 min-
utes or until golden brown. While crabs are cooking arrange spinach on a large platter or
4 individual plates.

Place crabs over spinach and discard excess Qil.

In the same pan, away from heat add butter and garlic. Put pan back on the heat and cook
until both butter and garlic are golden brown, stirring occasionally. AS SOON AS THE
BROWNING PROCESS STARTS get ready and when brown, add parsley, salt and
squeeze lemon into the pan. Remove from heat and pour evenly over crabs (or shrimp)
and spinach. Gamish with lemon wedges, serve and Enjoy!

NOTE: The key to the success of this dish is the browning of the garlic. Itis important for
the garlic to become brown, but too much browning may result in bitteress. Take caution
at that point in the recipe.

Serves: 4




*Finalist*
Samuel Mancuso
Lantana, FL
Amateur Division

Red Spread Garlic
on Gold

2 Large Garlic Bulbs

1-4 OZ Package Sundried Tomatoes, prepared according to package
1 Small Bunch of Scallions (8-10), coarsely chopped

1-1/2 Cup Chopped, Fresh Parsley

1-1/2 Chopped, Fresh Basil leaves

1-1/4 Cup Extra Virgin Olive Oil

2 TBS Extra Virgin Olive Oil

1 - One Lb. Package Polenta

Salt and Pepper to taste

* Roast a bulb of Garlic (or several bulbs, it's so good) in the oven. Place in foil and bake
one hour at 375°. This will become the topping.

To make the spread:.
¢ Peel all the cloves from one bulb of g arlic, coarsely chop and sauté in one tablespoon

of olive oil for 2 or 3 minutes. Do not brown.
¢ Place in a mini chopper with the prepared (softened) sundried tomatoes, scallions,
parsley, basil and 1/4 cup of olive oil. Add about 1/4 teaspoon of salt and 1/4 teaspoon
of pepper. Whisk it for a half minute and it is done. Place into a small bowl for easy
spooning.
Slice the Polenta into eight 3/8” rounds, approximately half the package for four people,
and sauté in a large skillet, using one tablespoon of Olive Oil. (Cooking spray may be
substitutes. About three minutes per side.)
Place the eight Polenta slices on a plate if serving as an appetizer, or two per plate if
serving as a side dish.
¢ Spoon about a tablespoon of the red spread on each round and top each by squeezing
a freshly baked clove of garlic onto it.

Prep Time: One hour oven, 30 min. to chop, sauté and plate
Servings: 4 (as side dish or appetizer)

Appetizer

Italian Torte

*Finalist*

Carol Luongo
Tequesta, FL
Amateur Division

Crust;
1/2 Cup Butter

2 Cup Flour

1 Egg
2 TBS Water

Eilling;

1/4 Cup Butter

2 Heads Garlic

1TBS Sugar

1 Package Leaf Spinach (fresh), steamed and well drained
1/2 LB sliced Swiss or Provolone Cheese

4 Eggs

1/2 Cup Milk

1 Jar Roasted Red Peppers

Sauté peeled garlic cloves in butter & sugar for about 15 min. till soft.

¢ Meanwhile make crust - Combine ingredients in food processor and process until it
forms a ball.

Cut dough in half. Roll out into 2 circles. Fit one into bottom of a pie plate or cake pan.
Cover crust with half of the cheese. Layer the spinach on top of the cheese

Flatten the garlic cloves with a fork and arrange on top of spinach.

Whisk together eggs and milk. Pour over garlic layer.

Place remaining cheese slices over egg mixture. Top with sliced roasted peppers.
Place remaining crust on top and fold edges inward.

Poke holes in top crust with fork.

Bake about 35 min. at 400° until toothpick comes clean. Serve warm.

Surprise: Slices reveal the colors of the Italian Flag!

Prep Time: 45 min.
Cook Time: 35 min.
Makes: 16 appetizer servings




Appeiizer

Roasted Garlic and
BBQ Eel Rolls

Lee Grossman

Head Chef

Yama Sushi Restaurant
Delray Beach, FL
Professional Division

8 Medium Cloves Roasted Garlic
8 Grilled Shitake Mushrooms

8 Pieces of BBQ Eel

4 0Z Steamed Spinach

2 Cups Sushi Rice

4 Pieces of Nori (seaweed)
Toasted Sesame Seeds

Sesame Oil

Eel Sauce

(Divide ingredients among 4 rolls)

Spread rice on nori (seaweed).

Smash garlic in rice.

Add spinach.

Place mushrooms and sprinkle with sesame seeds.
Add 2 pieces of eel.

Lightly dribble sesame oil.

Roll up and cut in 6 pieces.

Brush Eel Sauce over top.

Appelier

Roasted Garlic
with Foccacia

James Miner

Goodness Gracious Cafe
Delray Beach, FL
Amateur Division

1 (or 2) Large Elephant Garlic Bulbs
Foccacia, enough to serve 4
1/4 LB Fontina Cheese

e Preheat oven to 500°.

» Bake covered garlic until soft. Check regularly and brush with olive oil. Approx. 30 to
45 minutes.

¢ Heat foccacia until warm or until the Fontina cheese has melted.

* Serve garlic by squeezing cloves onto the foccacia and spread with a knife.

Prep Time: 45 min.
Serves 4




Wayne Alcaide
Executive Chef
32 East

ﬂplzefig,m
Delray Beach, FL

Gunza Potatoes Professional Division

Patrizia Sceppa

ﬂpﬁd@m
Delray Beach, FL

Garlic Meat Balls Amateur Division

16 Pieces Red “B” Potatoes

3 Fresh Thai Chilies (or 2 Jalapeiios - if you can not find Thai)
8 Large Cloves Garlic

1 TBS Course Sea Salt

¢ In a glowing bed of mesquite or wood coals, roast the potatoes till just cooked
(about 15 minutes)

¢ Meanwhile in a Mortar & Pestle or Cuisinart grind chilies, garlic & salt.

¢ When potatoes are done, scrape charred skins & serve immediately with the
Garlic Chili “Dip”.

Serves 4

1 Head *Roasted* Garlic

1 Clove Unroasted Garlic, minced

1 Tsp. Crushed Red Pepper

1 LB each Beef, Pork, Turkey, ground
1 Egg

1/2 Cup Parmesan Cheese

English Muffin crumbs (4 muffins per Ib. [12 muffins])
1 Can Chicken Broth

4 Tsp. ltalian Flat Leaf Parsley

Garlic Powder to taste

Onion Powder to taste

Salt & Pepper to taste

1/4 TSP Nutmeg

*Peel 1 Garlic Head and place cloves in tinfoil. Drizzle olive oil, salt & pepper
over top. Seal and roast in 350° oven until soft.*

¢ Combine all ingredients thoroughly.

¢ Roll into 2-1/2 inch balls and place on greased cookie sheet.

¢ Bake in 450° oven for 15 minutes, checking frequently so they don't burn.
¢ Serve hot.

Prep Time: 30 min.
Cook Time: 15 min.
Serves 10-15







