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Alan Lake's 2002 Garlic Chef
Winning Becipes

HAppetizer *1
Seared Foje Gras over Mango and Asjan Pear

1/2 ripe mango, 1/2” cubes

1 Asian pear, skinned, diced small

1/2 TSP chopped garlic

1TBS balsamic vinegar

1 TSP brown sugar

2 OZ foie gras, sliced into 4 slices and scored on one side
Salt and pepper

Sear foie gras in hot saute' pan and add salt and pepper. Turn cnce (* fotal
cooking time will be approx 1 minute). Remove reserve, leaving fat in sauté pan.
In the same pan, add garlic, balsamic and brown sugar, reduce to glaze. Add
mangeo and Asian pear, sauté 1 minute. Plate with fruit on bottom with seared
foie gras, scored side up drizzle pan juices over foie gras.

HAppetizer #2
Portabella Mushroom stuffed with Apples
and Leeks topped with Seared Foie Gras and
served over Stir Fried Napa Cabbage
drizzled with Tomato 0il

3 OZ foie gras, sliced 1 OZ ea.

2 portabhella mushroom caps, stem discarded, and gilis cleaned
12 large gala apple, diced small

3TBS leeks, white only, cleaned and juliened

2 OZ chicken stock

1 TBS unsalted butter

1 C napa cabbage, diced 1”

1/2 carrot, julliened

1 TBS chopped garlic

1 TSP chopped ginger, smashed with side of knife
1 TBS oyster sauce

2 OZ olive oil

1/2 € Noilly Prat Extra Dry Vermouth plus 2TBS
Salt and pepper

Sear 1 OZ slice of foie gras in a hot sauté pan until it dissclves and all that's left
is the foie fat. Place portabella caps skin side down in fat and saute’ turning
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once, 3 mins. Season with salt and pepper. Add Noilly Prat, cover uniil soft
about 2 minutes, remove and reserve.

Saute apples and leeks in butter, salt and pepper. Deglaze with 2 TES MNoilly
Prat, reserve, let cool.

Qver high heat, add clive cil to medium saute’ pan. Add garlic and ginger, saute’
1 minute. Add napa cabbage, saute’ 2 minuies, add carrots and saute’ 1 minute.
Add oyster sauce, toss 1 minute.

Tomato Oil

1 cup lalian tomatoes, peeled

2 OZ roasted chopped garlic

142 C extra virgin olive oil

Salt and pepper

3 leaves hasil chiffonade for garnish

Puree tomatoes and roasted garlic in a blender. Slowly drizzle in olive oil'and
adjust seasonings with salt and pepper. Place in squeeze bottle.

Assembly:

Place apple leek mixture in sautéed mushroom cap. Heat in 400 degree oven 3-
5 mins, until warmed through. Make a round bed on the plate with the Napa stir
fry and place mushroom cap on top of stir fry. Drizzle around the outsde of
plate with tomato oil and garnish with basil chificnade around and in the cil.

Entree

Seared Foie Gras over Stir Fried Eggplant,
Broccoli, Shiitake Mushrooms and Tapioca
Rice Noodles Hoisin Garlic Sauce

4 OZ foie gras, sliced into & pieces and scored
1/2 med eggplant, 1" diced pieces

1 € broccoli florets, blanched 1 min and shocked in ice water
1/2 bunch green onions, 2” cut on bias

1 € shiitake mushrooms, sliced

1TBS chopped garlic

1 TSP chopped ginger

2 OZ hoisin sauce

2 bunch dry tapioca rice noodles

6 C canola oil for deep fryer

1 TBS sesame oil

2 OZ chicken stock

Salt and pepper

1TSF soy

In a deep fryer or tall sauce pan bring canola oil up to 350 degrees deep fry
eggplant until golden 2-3 minutes, drain on paper towel, salt and pepper in small
batches, add rice noodles. Theyll expand and turn white drain on papér towel
take one TES of the deen frv oil and 1 TBS sesame oil and sauté oariiz and
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ginger 1 minute add mushrooms and stir fry 2-3 minutes until their juices come
into the pan.

Add broecoli, soy and chicken stock; stir fry 1 min and add hoisin, toss. Add
chicken stock, add eggplant toss, keep warm and reserve in a hot pan, sear off
foie gras salt and pepper.

Assembly:

Place tapioca rice noodles on bottom of plate.

Place stir fry vegetables in the center of the rice noodles.
Place the foie gras on top of the vegetables.

Dessert
Pineapple, Ginger and Garlic Crumble with
Cinnamon Ice Cream

For the pineapple:

1/2 golden delicious pineapple, frimmed, and 1/2” cubed
1TBS ginger, chopped and smashed with side of knife
1 TBS garlic, chopped

2 TBS unsalted butter

1/4 C hrown sugar

Saute’ garlic and ginger in butter 1 min. Add pineapple and brown sugar, cook
until glazed. Drain and reserve juices.

For the crumble:

1/2 C assorted unsalted mixed nuts
1/2 € all purpose flour

2 OZ cold hutter

1 € brown sugar

Mix all ingredients in food processor.

Assembly:

Oivide pineapple mixture into 6 ea 3" ring molds and place crumble mixture on
top of pineapple. Bake in 500 degree oven until browned {6-8 minutes). Take a
knife around the inside of the ring mold and place on plate. Pour reserved juices
on top of crumble. Top with cinnamon ice cream.
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Gaslie Chet Competition 2002
Winning Appetizer

Garlic Crusted Blue Fin Tuna

Kyoto Sushi and Sake Lounge, Chef Kevin Lee, Defray Beach, FL

Ingredients:

4-4 ounce portions of Blue Fin Tuna {the fatter the hetter)
6 Cloves of garlic

1 TBSP Lite soy sauce

1/2 TBSP Sugar

1 TSP Minced ginger

2 ounces White miso paste

2 ounces Mirin (sweet sake)

Preparation:

1. Chop garlic into small pieces

2. Simmer the garlic in the soy and sugar for approximately 2 minutes at
medium fire until 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

Garlic Chef Competition 2002
Winning Entree

Garlic Basted Maine Lobster and Summer
Garlic and White Truffle Flan inThe RuFf
with Poached Garlic Fennel Puree and Warm
Lobster Vinaigrette

Deiray Beach Marriott, Chel Danfel Dumont, Delray Beach, FL

Ingredienis:

1-1/2 LB Maine Lohster {Poached in Butter)

4 oz Fennel Garlic Puree {Pures)

3 oz Watercress (Fresh)

1 EATruffle Flan {Baked in water bath) 2 EA Potatoe sticks (Fried)
1 oz Caviar, American {Fresh)
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1 oz Lobster vinaigrette (Emulsion)
1/2 oz Pickled Beets (Pickled)
1/4 oz Pickled Garlic (Pickled
1 LB Lobster butter (To poach lobster)
Salt and Pepper (to taste)

Preparation:

Poach the lobster in a seasoned court bouillon for 4-minute shock in ice water,
split in half and reserve. Cut the top off of local eggs and place back in the
carton shell side down. Make custard from the eggs and season with truffle oil.

Pour custard into egg shell and bake in water bath at 320 degrees until just firm.

Stew fennel in butter until soft, puree and set aside. Blanch 8 ounces of garlic
three in boiling salted water (changing the water each time) puree and set
aside. Make 12 ounces of potato puree and fold in the fennel and garlic puree.
Reserve in a warm area. For the lobster butter, place the lobster bodies, garlic
cloves and fresh thyme in whole butter and cook over medium heat for 20
minutes or until butter is deep red in color. Whisk warm butter into garlic puree
seasoned with salt, pepper and thyme. Spoon fennel garlic puree on the plate.
Toss the watercress together with pickled beets, pickled garlic, sliced lobster
and lobster vinaigrette. Arrange on top of the puree. Poach the lobster tail in
lobster butter until just cooked. Place on top of watercress salad. Arrange flan in
lobster tail in illustration. Garnish with caviar potato sticks chives and lobster tail
fin. Sauce the plate with lobster vinaigrette and serve.

Garlic Chef Competition 2002:
Winning Dessert

Sweet Garlic Wellington with Strawberries,
Hazlenuts and Godiva Chocolate Served with
Vanilla Bean Ice Cream and

Balsamic Reduction

Prezzo, Chef Rufino Rengifo, Boca Raton, FL

Main Dish (serves 2):

8 Whole Cloves of Garlic Peeled

6-8 Sheets of Phillo Dough

6-8 Strawberries

6 oz Roasted Hazlenuts

6 C of milk

1/2 C brown sugar

2 Scoops of 30z vanilla Ice Cream

4 oz Melted Butter

6 0z Semi Sweet Godiva chocolate Crumble

-t~

Balsamic Glaze:
16 oz Vinegar

3 oz Brown Sugar
2 oz Honey

Preparation:
1. Render garlic cloves by boiling three times (Approximately 10 minutes each
time at low/med heat) using milk and brown sugar until tender. Place garlic,
brown sugar and 2 cups of milk in pan. bring to slow boil. Add 2 cups of milk
bring to 2nd boil. Add final 2 cups of milk and bring to 3rd boil. Strain the garlic
and save the milk. Place the tender garlic aside. The milk (residue) from the
rendering processes is places in the refrigerator to chill until ready for use.

2. Clean and cut strawberries in half. Set aside. Place hazlenuts on a cookie
sheet and place in the oven at 300 degree. Until the hazelnuts are golden
brown. Approximately 8 minutes. Set Aside.

3. Prepare Balsamic glaze by placing the 16 oz vinegar, 3 oz brown sugar and 2
0z honey together in a pan and place over low heat for 25 to 30 minutes. The
content should become a creamy consistent. Let it cool. F

4, Place phillo dough flat and spray or brush with melted butter. Then stuff the
phillo dough with the cooked garlic, strawberries, sprinkle hazelnuts and the
crumble godiva chocolate. Roll up the phillo dough like a spring roll.

5.1In a pan or deep fryer using vegetable oil or peanut oil (the oil should reach
350 degree) place the phillo dough roll in the oil for 4 to 5 minutes or until
golden brown.

6.Cut the Garlic Wellington in diagonal pieces and place it
over the chilled cream (milk residue) along with the vanilla
ice cream. Then drizzle the plate with balsamic glaze.
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Hppetizers

Caramelized Garlic & Five Onion
Bisque

Brasserie La Cigale, Chef Sean Key
Delray Beach, FL

(Serves 4)

Ingredients:

1 Cup Garlic Cloves (Peeled)

1/4 Cup Extra Virgin Olive Oil

1-1/2 Medium White Onions (Julienned)
1 Medium Vidalia Onion (Julienned)

3 Medium Shallots (Chopped)

1 Each Leek (White Part Only Sliced)

3 Each Scallions (White Part Only Sliced; reserve green for gamish)
1 Each ldaho Potato (Chopped)

2-1/2 Cups Chicken Stock

1 Cup Heavy Cream

Salt & Pepper

Preparation:

Heat oil gently in pot. Add garlic and slowly caramelize,
remove. Add onions & sweat. Return garlic to pan and
add potatoes. Add chicken stock and bring to simmer,
skim if needed. Simmer uncovered for 20 minutes or until
reduced by 1/3.

Add cream and continue to simmer for another 10
minutes or until slightly reduced. Cool slightly and
blend soup in blender and season with salt &
pepper. Serve and top with garnish.

Preparation time: 1 hour
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CGarlic Drenched Colossal Shrimp
Roll with Rock Shrimp Tempura
Nquets and Sweel Garlic Sauce

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

(Serves 4)

Colossal Shrimp Roll:

8 Cloves Garlic

4-1/4 Ib. Prawns (headless)
2 Cups Sticky Rice

6 oz. of #1 Sushi Grade Tuna
1TBS. Flying Fish Roe

2 tsp. Siracha

1 tsp. Kimchee Base Sauce

Rock Shrimp Tempura Nuggets:
8 Cloves Garlic

1 Ib. Rock Shrimp (U-15)

1 Cup Tempura Batter

1TBS. Wasabi Powder

1TBS. Soy

1 tsp. Rice Vinegar

4 Egg Yolks

2 Cups Olive Oil

Sweet Garlic Sauce:
1 Head Garlic

1 Cup Heavy Cream
1TBS. Cognac

1 TBS. Olive Oil

Pinch Salt & Pepper
2TBS. Mirin

Preparation:

To make the garlic drenched colossal shrimp roll; skewer bamboo stick into the
backs of the jumbo prawns to straighten out the shape. Cook the prawns in low
boiling water until the prawns float to the top of the boiling water. Remove the
prawns and immediately chill down in ice water. After cooling down, remove
skewer and shell. Butterfly the prawns (not from the back but from the stomach),
devein and butterfly once more the two flaps of the prawn to obtain a Iobster tail
like appearance.

Take the 6 oz. of tuna and chop up, put into mixing bowl and combine 1 TBS. of
roe, 2 tsp. siracha, 1 tsp. kimchee base sauce and 4 cloves minced garlic. Lay
1/2 cup of sticky rice on cutting board and press down until the size similar to a
small floppy disk is achieved. Lay a quarter of the spicy tuna mixture on the
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middle and roll using your fingers from bottom to top. Take
the prawn and lay over the spicy tuna roll. Hold the colossal
shrimp roll by the two sides and cut equally into 6 pieces.

To make rock shrimp tempura nuggets, cut the rock shrimp

into 4 equal sections per shrimp. Continue this method until
all of the 1 Ibs. of shrimp is sectioned. Apply tempura batter
to the shrimp and fry in high temperature until golden brown
color is achieved. Remove the rock shrimp and pat dry on a
paper towel.

To make the gartic rock shrimp sauce, combine wasabi
powder, rice vinegar, chopped garlic and egg yolk. Mix with a
mixer while slowly pouring in the olive oil to obtain a thick
texture. Mix the rock shrimp with the garlic wasabi sauce and
make sure all of the rock shrimp are well coated with the
sauce.

To make the sweet garlic puree, boil the garlic in a hot
saucepan. Remove the garlic after 5 mins. of boiling. Add 1
TBS of mirin, cognac and sour cream. Let simmer on low
heat for 5 mins. Transfer the contents into a food processor and mix with sour
cream until a puree texture is achieved.

Cool Shrimp Scampi Marini

La Porta Via Pasta Deli, Chef Angel Pitera
Delray Beach, FL

(Serves 4)
Ingredients:
2-3 TBS. Chopped Garlic (Depending on garlic strength)

1/4 Cup Lemon Juice mixed greens on the bottom of each

4 TBS. Sugar glass enough to make a visble layer.

1/2 Cup Water Place the tomato and basil mixture on
top of the greens, then hang the

Method: shrimp at 11, 7 and 4 o'clock. Make a

Puree all ingredients in a food
processor until well blended. Place in
a metal bowl in the freezer and Take a small ice cream scoop and top
periodically scrape the sides down with the garlic granita.

and mix until soft frozen.

tiny slice on each for support.

For the Tomato Relish
Combine:

2 Cups Seeded and Chopped Fresh
Roma Tomatoes

1/2 Cup Shredded Fresh Basil Leave
Salt & Pepper (To taste)
Assemblage:

Line up 4 extra large chilled martini
glasses. Place a very small amount of







