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Garlic Chet Competition 2001:
Winning Recipe

Goft Shell Crab Over Oven Roasted
Vesetables with Spicy Garlic Sauce

Chef Alan Lake, Delray Beach, FL
Oven Roagted Vege

Ingredients:
1 EA asst vegs for roasting, cut into bite size portions such as:

hroceoli, red onion, leeks, red pepper, vellow pepper, zucchini, yellow sguash,

whole garlic head, sliced 1 inch below the tall, olive oil, salt & pepperto taste

Preparation:

Preheat oven to 350

Place all ingredients except garlic in a bowl and toss with olive oil & s & p
CGil the whole cut garlic and place cut side down on sheet pan.

Add other vegs to sheet pan and hake turning occasionally aprox 30-45 min.

NOTE: de not turn the garlic.

Spiey Garlie Sauce
Ingredienis:

2 T8BS chopped garlic

1 T8S chopped shallots

Ig pinch dried red chili flakes
juice of 1 femon

2 OZ olive oil

4 OZ noilly prat dry vermouth
2 TBS chopped parsley

8 OZ heavy cream

Salt & pepper to taste

Preparation:

In a heavy saucepan over high heat add clive oil and brown garlic to light
golden.

Sweat shallots to translucent {aprox 30 seconds).

Add chili flakes deglaze with lemon juice reduce.

Add noilly prat reduce hy 50 %.

Add heavy cream.

Reduce until hubbles hecome larger and fewer apox 3-5 mins.
Salt & pepper.

Puree.

Add parsley.

Adjust seasonings if necessary, keep warm.

fgt-i

Soft Shells

Ingredients:

4 soft shell crabs, cleaned of lungs, tail and eyes
seasoned flour

4 OZ clarified butter

4-6 OZ dry white wine

Salt & pepper to taste

Preparation:

Heat sauté pan with 1 oz clarified butter per soft shell.
Dredge soft shells in seasoned tlour.

Place top down in sauté pan and brown aprox 3 mins.
Salt & pepper.

Turn soft shells and brown on bottem side aprox 2 mins.
Add white wine and reserve in oven with roasted vegs.

Assembly: |
Arrange roasted vegs on plate with browned garlic head off to one side.
Lean soft shell up against whole garlic head.

Sauce over the crab and around the vegs.

Enjoy.

Recipe can he scaled up in direct proportion.

Gorlic Fest Recive Contest 2001
Winning Appetizer

Crecle DDHQ %nﬁ@

Chef Lee Price, Delray Beach, FL

Prep Time: 30 minutes

Ingredients:

3 LB Tyson Chicken Wings

1 L8 Unsalted Butter

16 OZWorchestershire Sauce (Lea and Perrins)
2 € Garlic Minced

2 bunches Green Onion (chopped)

1 Lemon (juice of)

2 TBL Crystal Hot Sauce

To taste - Salt and Pepper

Preparation:

Salt and pepper wings and place in a 350 degree oven for approximately 20
minutes or until done. Combine Worchestershire, garlic, lemon juice and
Crystal Hot Sauce. Reduce down mixture to one fourth of original amount.
Lower heat and begin adding cuhes of hutter, stirring constantly to
incorporate into sauce. When all butter is added, a salt and pepper. Do not
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be afraid to use plenty of pepper. At this point, add more Crystal if you
like. Now add your chopped green onicns. Place warm wings in bowl and cover
them with this sauce. Don’t be skimpy with the sauce. Sauce is also great
for dipping French bread in.

Gorlic Test Recipe Contest 2007T:
Winning Entree

Roasted Garlic Apple Pierogies Sauteed in
CGarlic Dutter and cerved with a Sweet Onion
Confit

Dada, FPsJay Berry, Sous Chef Delray Beach, FL
Ctep 1: Roasting the garlic

fngredients:
1/4 € whole peeled garlic cloves
1/4 € extra virgin olive oil

Preparation:

Put garlic in a small saucepan and cover with the oil. Cook over low heat until
garlic begins to turn golden. Remove from heat. Drain the garlic and reserve the
oil.

Step 2: Making the pasta

Ingredients

6 3/4 C all-purpose flour; sifted

9 whole eggs

3T reserved garlic oil from step 1 (at room temperature)
1 1/2 t kosher salt

Preparation:

Kneed the above ingredients inte a ball. Plage the ball in a bowl and refrigerate,
covered, for atleast 1 hour.

gtep 5: Making the filling

Ingredients:

3 LB Yukon gold potatoes, peeled and cut into chunks

2 granny smith apples, peeled, cored, and cut into chunks
2 nice stalks of rosemary

1/4 C roasted garlic (from step 1)

8 OZ cream cheese

1/2 C sour cream

4T butter = salt and pepper to taste
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Preparation:
In 2 large pot, add potatoes, apples, and rosemary stalks. Cover with water and
bring to a beil. Boil for 10 minutes. Drain the potatoes and discard the rosemary
stalks. To the mashed potatoes, add roasted garlic, cream cheese, sour cream,
butter, salt, and pepper. Let mixture cool.

Step 4: Making the Pierogies

Preparation:

Start with half of the dough. On a floured surface, rell dough out to a thin shest,
approximately 1416 inch. Cut rounds out of the dough with at leasta 4 inch
biscuit cutter. Bepeat with remaining dough.

in the center of each round, place a drop of potate filing. Fold dough over to
meet sides. With a finger tip, wipe the edges with water and press with a fork to
seal the edges. Place in refrigerator until ready to use.

Step 5 Making the Sweet Onion Confit

Ingredients:

2 C yellow onion, julienned
2T butter

1/2 C white sugar

1/4 € basalmic vinegar

1/4 C white pepper

salt and pepper to taste

Preparation:

Sauté the onion in the butter. Cook for approximately 5 minutes over medium
heat until the onions start to change color. Add the sugar and vinegais. Reduce
heat to low and cook until liguid is reduced.

Step €& To asgemble the Digh

Ingredients:
2T butter
1T raw minced garlic

Preparation:
Bring 3 quarts of salted water to a boil. Add pierogies and slow boil for 4
minutes or until they float. Drain.

In sauté pan, heat butter and add garlic. Belore garlic browns, add pierogies
and Sauté on each side. Serve warm with the sweet cnion confit.

Total Prep and Cooking Time: 4 hours
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Garlic Fest Becive Contest 2001
Winning Dessert

Roasted Garlic Lace Cu{:g Filled with a

White Chocolate Kaluah Mousse Drizzled
with Egpresso Chocolate Sauce

Dada, PedJay Berry, Sous Chef, Delray Beach, FL

Prep Time: 1 hour
Total Cooking and Cooling Time: 6 hours

Step 1: Making the Lace Cups
Ingredients

1/4 C butter

1/4 C white sugar

2 TSP pureed roasted garlic

1/3 C light corn syrup

1/2 C all-purpose flour

Preparation:

In a small sauce pan, melt butter, sugar, and corn syrup. Cook over low heat
until incorporated. Remove from heat and add garlic. Stir in the flour. Mix well
and chill for 10 - 15 minutes.

Pre-heat oven to 325 F. Line 2 cookie sheets with foil and grease the foil with
butter or non-stick spray. Spoon 2T of the mixture at least 2 inches apart on the
cookie sheet and slightly flatten. Bake for 10 minutes or until golden brown.
Remove from the oven and peel the cookies from the foil. Place over an upside
down glass to form a cup. Let cookies cool completely.

Step 2: Making the Mousse
Ingredients

6 0Z white chocolate

4 eggs

1/2 C white sugar

1/4 C Kaluah

1 C heavy whipping cream

Method

Melt chocolate in a bowl over boiling water. Set aside to cool. In a separate
bowl, combine 1 egg, sugar, and kaluah. Separate the remaining eggs, add
yolks to the sugar mixture. Reserve the egg whites. In a bowl over boiling water,
whisk the egg/sugar mixture about 5 minutes or until foamy. Remove from heat.
Whisk for 5 additional minutes or until mixture has thickened. Fold in the cooled
melted chocolate. In another bowl, beat heavy cream until peaks form. Fold into
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chocolate mixture. In yet another bowl, whisk the leftover egg whites, until stiff

peaks form. Fold into chocolate mixture. Spoon mixture into lace cups and
refrigerate for 5 hours.

Step 5: Making the Espresso Chocolate Sauce
Ingredients:

4 0Z semi-sweet chocolate

3/4 C whipping cream

1 shot espresso

Preparation:
Heat the cream over low heat until hot. (Do not boil.) Remove from heat, stir in
espresso and chocolate. Cool slightly.

Drizzle Espresso chocolate sauce over the mousse filled cups and serve.




-13 -

HAppetizers

Carlic Spinach
Fennel Daked Oysters

Old Calypso, Chef Cathy Cox, Delray Beach, FL

Ingredients:

12 EA fresh oysters, shucked

1/4 |b butter

1/2 C onion, diced

1/2 C fennel bulbs, diced

2 TBS garlic cloves, chopped

1/2 C flour

1/4 C anisette

2 C heavy cream

2 LB frozen spinach - thawed & squeezed dry
3/4 TSP salt

1/4 TSP white pepper

3/4 TSP Paul Prudhomme’s Seafood Magic

Cheese Mixture:
1/4 C Parmesan cheese
1/4 C seasoned breadcrumbs

Preparation:

Melt butter in a sauté pan, add garlic and sauté until lightly
brown. Add onions, fennel and seasoning and sweat until
onions are clear. Deglaze the pan with anisette. Add flour
stirring to form a roux, reduce heat to medium and add
heavy cream, stirring until thickened. Remove from heat
and fold in spinach.

Preheat oven to 400. Top oyster with spinach

mixture, sprinkle with breadcrumbs and cheese
mixture and bake until brown and bubbly
(approx 20 minutes).




Crigpy Dlue Foint Oyster and Garlic
Cured Wild Salmon, Spicy Picked
Garlic Salad and Red Onion Garlic

Créme Fraiche
Delray Beach Marriott, Executive Chef Daniel Dumont
Delray Beach, FL

Ingredients: WTS/ MSR Prep Style

Blue Point Oysters 3EA Standard Breading
Cured Salmon 30z Cured

Pickled Garlic Salad 20z Pickled

Red Onion Créeme Fraiche 2 0Z Puree

Fresh Arugula Leaves 3 EA Fresh

Chive Vinaigrette 102 Vinaigrette

Garlic Chips 1/2 0Z Fried

Arugula Oil 10z Infusion
Description:

Slice the cured salmon on a hard bias and set aside. Combine salted red onions
and garlic in the food processor, puree and fold in créme Fraiche. Bread the
oysters with Japanese breadcrumbs and fry until golden brown, season and set
aside on paper towel. Season Argula leaves with chive vinaigrette. Wrap the
Oysters with Arugula leave and cured salmon. Spoon a small amount of garlic
creme Fraiche in the spots on the plated and arrange the oysters on top. Spoon a
small amount of garlic creme Fraiche on top of each oyster with the pickled garlic
salad and crispy fried garlic. Garnish the plate with Arugula oil and serve.

Garlic Crusted Dlue Fin Tuna

Kyoto’s Sushi and Sake Lounge, Chef Kevin Lee
Delray Beach, FL

Ingredients:

4 - 4 OZ portions of Blue Fin Tuna (the fatter the better)
6 Cloves of garlic

1TBSP Lite soy sauce

1/2 TBSP Sugar

1 TSP Minced ginger

2 OZ White miso past

2 OZ Mirin (sweet sake)

= I'Z -
Preparation:
1. Chop garlic into small pieces
2. Simmer the garlic in the soy and sugar for approximately 2 minutes at
medium fire untit garlic turns brown and the sauce thickens
3. Remove the garlic from the sauce and dry on a paper towel
4. Roll the 4 OZ tuna over the garlic until covered proportionately
5. Torch the tuna with a handheld torch or throw in a Wok for 10-15 seconds
6. Mix the miso with mirin and put on 4 plates
7. Cut the tuna into 8-10 even sized pieces and lay over sauce

Roasted CGarlic
Tice Daked Souffle }k

American Restaurant and Bar Py

Chef PeJay Berry, West Palm Beach, FL %%ﬂ.
Ingredients: \/5/ '
4T Butter

1/4 C Flour &6
1/2 T Salt

Pinch White Pepper

1/4 C Roasted Garlic Puree’
1 C Milk

1/2 C Sour Cream

1 C Grated Havarti Cheese
6 Eggs Separated

Preparation:

In a small saucepan, melt butter over low heat. Stir in flour, salt andpepper,
cook for approximately 1 minute. Add the garlic puree. Slowly stir in milk,
cooking until slightly thickened. Add the sour cream, stir 1 minute. Add the
havarti cheese and stir until melted. Remove from heat. Let cool.

In a small bowl, beat egg yolks until foamy, add a small amount of the garlic
mixture. Gradually add the egg mixture to the rest of garlic mixture. Mix rapidly
to prevent clumping.

In a large bowl beat egg whites untit stiff peaks form. Gently fold the above egg
yolk mixture into the egg whites 1/3 at a time.

Butter and flour soufflé molds (4 individual or one 2qt), pour the completed
mixture into mold. Bake 325 for 20- 30 minutes, or until firm.

Remove and let cool.

When ready to serve, unmold and bake for five minutes
Serve with sliced tomato, olive oil, and a touch of basalmic vinegar.

Serves 4- 6
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Crab & Shrimp Stuffed Carlic
with Roasted Carlic Cream Sauce

City Oyster, Sous Chef Louje Bossi
Delray Beach, FL

Garlic Crepes:

Ingredients:

4 LG Eggs

2 C Flour

1/4 C Melted Butter

1 C Cold Water

1 C Cold Milk

4 0OZ Fresh Minced Garlic

Method:

Process all ingredients in a blender or food processor until smooth. Cover and
chill for one hour. Pour three TBS of batter into a non-stick 8” skillet. Cook
crepes for one minute on each side. Chill your crepes 30 minutes.

Crab & Shrimp Stuffing:

Ingredients:

2 C Chopped Cooked Shrimp
1 C Crabmeat

1/4 C Butter

2 Green Onions Minced

1/4 C Dry Vermouth

1/8 TSP Salt

1/8 TSP Pepper

Method:

In a large skillet melt butter over medium heat. Add shrimp crabmeat and green
onions, sauté for one minute. Stir in vermouth, salt and pepper. Bring this
mixture to a boil and then continue to cook for seven minutes or until most of
the liquid is absorbed. Set Aside.

Roasted Carlic Cream Sauce:

Ingredients:

4 0Z Garlic

1 QT Heavy Cream
1/4 Lb Butter

Salt & Pepper to Taste

Method:

Roast Garlic in oven at 350 degrees for 20 minutes, cool. Then chop garlic. Heat
butter in saucepot, add garlic and sauté one minute. Finally add cream, salt and
pepper, reduce until sauce thickens.
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Carlic Marmalade

Carefree Catering and Special Events, Joe Dillon
West Palm Beach, FL

Ingredients

1/2 C balsamic vinegar

1/2 C dry white wine

2 TBS raw sugar ’@ W
zest of one orange

2 cloves garlic

Preparation:
Roast 2 cloves garlic and press out pulp.

Place 1/2 cup balsamic vinegar and 1/2 cup dry white wine in a small saucepan
with 2 tbs raw sugar and zest of one orange. Reduce to 1/4 and add garlic pulp.
Simmer 2-3 minutes. Let cool then refrigerate.

Great on focaccia or as gami with fresh fish,

Dru’s Tennessee Rubbed Winss
with Sweet Potato Chutney

Bru’s Room Sports Grill, Keith Chapman, Assistant Kitchen Mgr.
Delray Beach, FL

Ingredients:

1 C Paprika

1 box Brown sugar

10 Bay Leaves (finely crushed)
1 TBL Garlic salt

1 TBL Onion powder

1/2TBL Oregano

1/2 TBL Kosher Salt

1/2 TBL Cracked pepper

1TBL Chili powder

Cooking Instructions:

Mix all ingredients. Spread rub mixture all over the wings (with your hands
works best). Bake on sheet pan at 350 degrees until done. Serve with BBQ
Garlic sauce. Makes about 40 Chicken wings.

Qweet Potato Chutney

Ingredients: Preparation:
1 Diced Sweet Potato Dice & cook sweet potatoes (boiled) until tender.
1/2 C Brown Sugar Cool potatoes. Add all ingredients. Sene cold with

1/4 C Mayonnaise

Dash of Tarragon
1/2 C Raisins Makes 3 - 4 oz. servings

wings (as part of plate presentation).







