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GARLIC CHEF

COMPETITION 2003:
Chef Alan Lake, Delray Beach, FL

Winning Appetizer
GRILLED LOBSTER TEMPURA
Winning Entree’s
LOBSTER POBIéANO ROULADE

GARLIC OLIVE OIL POACHED LOBSTER CLAWS

Winning Dessert
FLOATING ISLANDS OF LOBSTER QUENELLES

GARLIC FEST
RECIPE CONTEST 2003:

Winning Appetizer
Garlic Drenched Colossal Shrimp Roll
with Rock Shrimp Tempura Nuggets and Sweet Garlic Sauce

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

Winning Entree
Lobster Club Sandwich on Texas Toast
with Lemon-Garlic Aioli

Sol Kitchen, Chef Ryan Brown
Delray Beach, FL

Winning Dessert

Garlic Créme Brulee

with Fresh Berries
Old Calypso, Chef Cathy Cox
Delray Beach, FL




Alan Lake's

2003 GARLIC CHEF
Winning Recipes

3rd Annual
Garlic Chef Competition
Winning Appetizer

Grilled Lobster Tempura served with Stir Fried Oriental
Vegetables over Coconut Risotto Cake with Coconut
Curry, Lemongrass, Ginger and Garlic

Lobsters

2 lobster tails split lengthwise

2 tablespoon olive oil

1 clove garlic, chopped

1 tablespoon chopped fresh thyme
1 tablespoon chopped fresh tarragon
1 cup sparkling water

1 cup flour

1 egg volk

Pinch baking soda

Salt & pepper

Canola oil for deep frying

Mix olive oil, thyme and tarragon in mixing bowl, Add lobster tails, toss.
Salt & pepper. Grill to rare, remove from shell, cut into medallions.

This recipe can be completed to this stage and reserved. After
finishing with the rest of the prep, make the tempura batter, and
proceed.

Bring oil to 350°. Mix flour, baking soda and s & pin a bowl. Add yolk
and water, mix to paste like consistency. Batter medallions and place
in oil until golden brown.

Lo not overcrowd.

Drain on paper towel.

Vegetable Stir Fry

2 cloves garlic, chopped

1 tablespoon ginger, sm dice and smashed with side of knife
2 ounces canola oil

3 ounces shiitake mushrooms, sliced
2 stalks celery, sliced

3 ounces show peas, cleaned

1/4 head Napa cabbage, sliced

2 ounces broccoli florets

3 scallions, sliced on bias 3 inches

1 tablespoon sesame oil

1 tablespoon teriyaki sauce

1 tablespoon oyster sauce

n a large wok or skillet, heat canola cil. Add ginger and garlic, stir fry 1
minute. Add shiitakes and celery, stir fry 1 minute. Add Napa, broceoli
and snow peas, stir fry 1-2 minutes. Add sesame oil, terivaki and oyster
sauce, mix well. Add scallions, toss.

Coconut Risotto

2 cups Carnerole or Arborio rice

1 ounce canola ail

1/2 onion, sm diced

32 ounces Coco Lopez coconut milk
1/2 bu cilantro, chopped

Salt & pepper

Bring coconut milk to simmer. in ancther saucepan, add canola and
onion, sauté 3 minutes. Add rice and toss well. Slowly add coconut milk
a little at a time to rice, until just covered, stirring constantly. As the rice
soaks up the liguid, add more and continue stirring. Repeat until rice is
al dente, approximately 25 minutes. Acd chopped cilantro, s & p and
mix, reserve. Coconut Curry Sauce

12 ounces Coco Lopez coconut milk

2 tablespoons red curry paste* or dry curry if unavailable

2 cloves garlic

2 stalks lemongrass, outer stalks discarded, sliced thinly and
smashed with side of knife

1 tablespoon chopped ginger, smashed with side of knife

2 ounces seasoned rice vinegar *

1 ounce say sauce

2 ounces canola oil

Heat cancla oil In a medium saucepan. Add garlic, ginger and
lemongrass, sauté 2 minutes. Add curry paste and mix well. Add
coconut milk, rice wine vinegar and soy, mix well. Bring to beil and
reduce to simmer, 15 minutes.

Adjust seasonings.




Assembly

Place risotto in a 4 inch round mold in middle of plate. Repeat 3 more
times. Divide stir fried vegetables around risotto cake. Plage grilled
tempura lobster tail medallions over risotto. Sauce medallions and
vegetables..

(*Can be found i most Oriental Markets,)
~OD
3rd Annnal
Garlic Chef Competition
Winning Entree #1

Garlic Olive Ofl Poached Lobster Claws

Served over Caramelized Butternut Squash, Spinach,
Baby Golden Beets and White Asparagus Tips Roasted
Garfic and Lemon Buerre Blanc Garnished with
Oselra Caviar

Vegetables {Place sheet pan in 400° oven]}
Butternut squash skinned and sliced 1 inch thick
4 Baby golden beets

12 white asparagus spears, peeled, blanched and
Shocked in ice bath

1 bhag cleaned spinach

1 tablespoon brown sugar

1 shallot, chopped

2 cloves garlic, chopped

1/4 ounce hydroponic arugala

4 ounces extra virgin olive oil

1 ounce unsalted butter

Aged balsamic vinegar, drizzled

Toss beets in 1 cunce olive ail:

Mix brown sugar and 2 cunces clive oil together in a small bowl. Brush

mixture onte butternut squash and place on hot Sheet pan along with
beets, approximately 30 minutes. Salt and fresh ground pepper. Turn
after 15 minutes. Cook butternut squash to golden brown. Cook beets
untif softened and peel. Sauté garlic in 1 ounce olive oil. Add spinach,
salt & pepper and toss. Sweat shallots to clear in 1 ounce butter add
asparagus, sauté. Adjust seasonings
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Roasted Garlic and Lemon Buerre Blanc

1 head garli¢ tossed in olive oil and roasted in a 350° oven for 40 minutes
1 ounce olive oil

1/2 shallot, brunoise

1 lemon, juiced

2 ounces Noilly Pratt Dry Vermouth

2 ounces heavy cream

1 stick unsalted butter, cut in small cubes

1 tablespoon chopped parsley

Salt and White pepper

Sweat shallots in olive oil to clear, add 8 whole roasted garlic closes
sauté 1 minute. Deglaze with vermouth and lemen. Reduce by 12. Add
heavy cream. Reduce by 1/2. ¥Whisk in butter one cube at a time. As
the last melts, add another. Salt and white pepper to taste. Add
chopped parsley. Reserve in warm space.

Lobster

& cups olive oil

12 garlic cloves, smashed with side of knite
4 large lobster claws with knuckles

In & tall saucepan simmer garlic in clive oil until golden. Remove garlic.
Turn to high, wait 1 minute. Add lobster claws 6-8 minutes. Remove
from shell in 1 piece. Reserve.

Assembly

Place sautéed spinach on center of plate. Place caramelized butkernut
squash over spinach. Lean lobster claw over squash. Lean white
asparagus over lobster claw. Place golden beet @ 9 ¢’ clock. Drizle a
bit of sauce over the lobster claws and vegetables, and around the
outgide of the plate as well. Orizzle arugula with balsamic and plice @
3 o' clock. Garnish lobster claw with 1/8 teaspoon osetra caviar.

~oeD &
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3rd Annual
Garlic Chef Competition
Winning Entree #2

Lobster Poblano Roulade over Aztec Succotash of Corn,
Nopales, Red Apple, Hearts of Palm and Walmuts with
Jalapeno Tomatillo Sauce

Lobster Roulade

2 poblanc peppers, roasted, skinned and seeded, cut into large fillets

1 1-1/2 pound lobster, poached in court bullion®*, shocked inice
water, shelled & med. diced

2 ounces Boursin cheese

2 tablespoons toasted pine nuts

8 cloves of roasted gadic

1 tablespoon brown sugar

Salt and Pepper

Make a paste of the roasted garlic and brown sugar. Place Iobster,
Boursin cheese and toasted pine nuts in a bowl. Mix gently. Adjust
seasonings. Place large poblano filet skin side down. Fill bottom half
with lobster mixture and roll tightly like a cigar. Repeat using remaining
ingredients. Cover with damp towel and reserve.

Aztec Succotash

2 ears of corn, cleaned and kerneled
1 red pepper, sm dice

1/2 red onion, sm dice

2 tablespoon chopped cilantro

2 ounces Juliened nopales**

2 each hearts of palm, sliced on the bias
1 red apple, diced med

2 tablespoon chopped walnuts

2 ounces unsalted butter

2 ounces Noilly Pratt Sweet Vermouth
Salt & pepper

Melt butter in a large sauté pan.

Add corn, red pepper and red cnion.
Sauté 3 minutes.

Salt & pepper

Deglaze with Vermouth. Reduce slightly. Add cilantro, stir. Add nopales,
hearts of palm and red apple. Haat and mix well. Adjust seasonings.
Add watnuts just before serving.
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Jalapeno Tomatillo Sauce

3 pounds tomatillos, husked and washed
1 Ig jalapeno, chopped

1 stalk celery, chopped

1/2 red pepper, chopped

1/2 sm onicn, chopped

4 whole cloves gadic, smashed with side of knife
1 bunch cilantro, washed

2 cups chicken stock

2 ounces olive oil

Salt & pepper

Place olive oil in a medium saucepan. Sauté garlic, jalapeno, celary,
onion and red pepper 3 minutes. Add cilantro and wilt. Add tomatillos
and oil. Add chicken stock and bring to boil. Reduce and simmer 30
minutas stirring fraguantly The tomatillos should start to break down,
but you may pierce the remaining ones with a knife. You're looking for a
rough chunky sauce. Salt & pepper Let cool slightly and puree.

Assembly

Make a bed of the Aztec Succotash in the center of 4 plates. Sauce
plate around outside of succotash to the edge of the plate. Place
roulades on cutting board and cut into 1-1/2 inch slices with a sharp
knife. Lean roulades onto the outside of succotash and over the sauce.
Garnish with whole garlic chives

*Court pullion is used to poach fish. Many variations exist. You can't go
wrong with this one, and can adapt it € your whim. Jazz cocking,
remember?

1 carrot, rough-cut

1 enion, rough-cut

2 stalks celery

1/2 bu parsley

1 tablespoon whole blk peppercorns
3 bay leaves

1 lemon, halfed

75% water

25% white wine

Bring all ingredients to a boil, let simmer 10 minutes. Bring back io a
rapid beil and plunge Iebster head firstinte court bullion . Poach10 to
12 minutes. Shock in ice water bath. Remove all lobster meat from
claws and tail. Medium diced.

**Can be found in most Latin American groceries.
~oeRh
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3rd Annual
Garlic Chef Competition
Winning Dessert

Floating Islands of Lobster Quenelles of Lobster
Poached in Garlic Cream with Kiwi and Mango Coulis

1 gt heavy cream

3 garlic cloves sliced in half
4 egg whites

1 cup sugar

5 ounces lobster tail, raw

2 ounces roasted garlic

1 teaspoon chopped tarragon
1 tablespoon Pernod

Salt & Pepper to taste

Place heavy cream with garlic cloves in saucepan, bring to beil, reduce
to fast simmer. Beat egg whites and sugar to stiff peak (ltalian
Merengue). Puree lobster tail with roasted garlic and Pernod until
smooth, 2-3 minuies. Fold in tarragon and s & p to taste. Fold lobster
mixture into egg whites. Poach in heavy cream until stiffened approx 5
minutes. Serve with kiwi and mango coulis

€ kiwis, pureed, passed through fine strainer. 2 mangos pureed,
passed through fine strainer.

~ogD W
2003 Recipe Contest:
Winning Appetizer

Garlic Drenched Colossal Shrimp Roll with Rock Shrimp

Tempura Nuggets and Sweet Garlic Sauce

Kyoto’'s Sushi & Sake Lounge, Chef Kavin Lee
Detray Beach, FL

(Serves 4)

Colossal Shrimp Roll
8 cloves garlic
4-1/4 pounds Prawns {headless)
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2 cups sticky rice

6 ounces of #1 sushi grade Tuna
1 tablespoon Flying Fish Rae

2 teaspoons Siracha

1 teaspoon Kimchee base sauce

Rock Shrimp Tempura Nuggets
8 cloves garlic

1 pound Rock Shrimp {U-15)

1 cup tempura batter

1 tablespoon wasabi powder

1 tablespoon soy

1 teaspoon rice vinegar

4 egg yolks

2 cups olive oil

Sweet Garlic Sauce
1 head garlic

1 cup heavy cream

1 tablespoon cognac

1 tablespoon olive oil
Pinch salt & pepper

2 tablespoon 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 buterfly
cnce more the two flaps of the prawn to cbtain a lobster tail like
appearance.

Take the 6 ounces of tuna and chop up, put into mixing bowl and
combine 1 tablespoon of roe, 2 teaspoon siracha, 1 teaspoon 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 guarter of the spicy tuna mixture on the riddle
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 egually into & pieces.

To make rock shrimp tempura nuggets, cut the rock shrimp inte 4
equal sections per shrimp. Continue this methed 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 rok
shrimp and pat dry on a paper towel.
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To make the garlic 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 minutes of boiling. Add 1 tablespoon of mirin,
cognac and sour creamn. Let simmer on low heat for 5 minutes. Transfer
the contents into a food processcr and mix with sour cream until a
puree texture is achieved.

~OeD
2003 Recipe Contest:
Winning Entree

Lobster Club Sandwich on Texas Toast

Wwith Lemon-Garlic Ajoli

Sol Kitchen, Chef Ryan Brown
Delray Beach, FL

{Serves 1)

Ingredients

1 1-1/2 to 2 pound lobsters

1 red onion {minced)

1 tablespoon lemaon juice

2 Ig cloves garlic {minced)

1 egg yolk

4 ounces 100% olive oil

1 tablespoon parsley {chopped fine)
1 dash hot sauce {chef’s choice)
3 slices texas toast

1 plum tomato {sliced)

4 slices hacon {crispy)

1 romaine leaf {chopped)

3 slices red onion

1 tablespoon butter

Salt & pepper

Preparation
Clean lobster and cut into small chunks. Saute lobster in butter until
just cooked through and set aside.

In a food processor, puree egg yolk on high with 1/2 of the lemon juice
for 1 minute. Add 1 drop of the clive oil and continue pureeing,
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streaming in cil slowly until cil is incorporated (thin with water il
necessary).

Add remaining lemon juice and the parsley, red onion, garlic and hot
sauce. Fold in lobster and set aside.

To assemble, lightly toast bread and place on cutting board. Spread 1/2
of lobster mixture onto 1 of the slices and top with 1/2 of the bacon.
Add another slice of bread and spread remaining |obster mixtlte on
top. Add remaining ingredients and cover with the last piece of toast.
Cut into 4 and stick toothpicks down each then serve.

'\@@) =
2003 Recipe Contest:
Winning Dessert

Garlic Creme Brulee

with Fresh Berries
Old Calypso, Chef Caihy Cox
Delray Beach, FL

{Serves 4)

Ingredients

12 cup heavy cream 8 each egg yolks

12 cup half & half 1 teaspoon vanilla

20 cloves garlic {peeled) 1/4 cup brown sugar {for topping)
12 cup sugar pint fresh berries

Preparation {Preheat oven to 300)

Bring half & half and heavy cream to a boil. Add garlic cloves and
reduce o a simmer. Let mixture steep for 10 minutes. In a separate
mixing bowl whisk together egg yolks and sugar, careful not fo over
whip.

Run the cream mixture thru a sieve to remove the garlic. Slowly agd
the cream mixture to the eggs. Divide the mixture between 4 ramekins
and set in a baking pan filled with warm water.

Bake for 45 minutes to 1 hour, until the edges are set and center is
loose {longer for deep ramekins). Remave from water bath and ¢ool for
at least 2 hours. When ready to serve, sprinkle about 2 tsp. of brown
sugar on top.

For best results, use a small hangdheld torch to melt sugar until crispy
brown. Serve with fresh berries.

@@D@’
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Appetizers

White Asparagus with Oyster
Mushroom Garlic Sauce

House of Siam, Chef Patrick Khangrang
Defray Beach, Fi.

Ingredients

1 bunch {15) white asparagus

10 whole cloves of garlic, chopped
1/4 cup chopped oyster mushroom
3/4 cup chicken broth

1-1/2 teaspoon of oyster sauce
1-1/2 teaspeon of light soy sauce
1/2 teaspoon salt

1/2 teaspoon black pepper

1/2 teaspoon sugar

5 teaspocn clive oil

{Optional: Add 1/4 cup scallops or sliced squid)

Preparation
- Steam asparagus with boiling water for approx. 3 minutes.

- Put chopped oyster mushroom, light soy sauce, salt, pepper, sugar &
oyster sauce in chicken broth and Blend together & sit aside. {*If broth
is not thick to your liking; Blend in small amount of corn stareh)

- Heat olive cil in saute pan then add chopped garlic until starts to turn
color {not too brown)

- Add blended ingredients to il & garlic, then heat until starts to heil,
remove {}f you desire to use scallops or sliced squid; add to blended
ingredients at this point.}

- Assemble asparagus on a plate and top with sauce

@@DW
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Oven Roasted Onion filled with Garlic
and Manchego Cheese

Mano a Mano, Exccutive Chef Yasuo
“Take" Takeuchi
Delray Beach, FL

{Serves 2)

Ingredients

1 medium to large onion

6 cloves of garlic

2 sprigs of thyme

2-3 ounces shredded Manchego cheese
2 tablespoons olive oil

1 cup milk

Serranno ham

2 slices bruschetta bread

Preparation
- Roast the whole onion (skin on) at 325° for approximately 20 minutes
{or untii soft to touch).

- Poach cloves of garlic in milk until soft and drain off milk.

- Slice the top of onion off and scoop out insides with a spoon and
save {leaving enough on the oulside to support the filling; keeping
skin on).

- Puree the scooped out onion, garlic, thyme, clive cil and Manchego
cheese and use as filling for onion.

- You can either reheat the onion in a moderate oven OR heat the
puree seperately and then fill the onion. Drizzle with olive oil.

Serving suggestions
Girill or pan fry bruschetta bread. Rub with fresh garlic and top with

sficed Serrano ham.
~oeD W&

Garlic Plantain Soup
Cabana el Rey
Deiray Beach, FL

Ingredients

8 green plantains peeled & diced in 1inch cubes
4 carrots peeled & diced in 1 inch cubes
2 |g white onions

1 Ig green bell peppers chopped

1 bunch celery, chopped

1 bunch cilantro, chopped

1/2 cup extra virgin olive oil

2 tablespoons tomato paste

4 tablespoons chopped garlic

2 gallons water

Preparation
« In farge stock pot, over medium heat, heat olive oil, and saute garlic,
onions and tell peppers until onions and garlic are golden.

- Add tomato paste then add water and bring to boil.

- Simmer on medium low heat; add plantains and carrots; cock about
20 minutes.

- Add chopped cilantro and celery

- Take 3 cups of soup and puree in food processor then add back to
rest of soup {this gives soup body)

*@@D@’

Garlic and Ancho Seared Diver Scallops with Roasted
Garlic, Avocado Salad and Garlic and Chipotle Vinaigrette

Seacrest Restaurant Delray Beach Marriott,
Stacey Grisham, Deiray Beach, FL

Ingredients:

Garlic and Ancho Marinade
2 tablespoons Ancho chili powder
1/4 cup fresh chopped garlic

1/4 cup oil

Salt and pepper to taste

Roasted Garlic and Grilled Vidalia Onion Avocado $Salad
1 head roasted garlic
1/2 each grilled Vidalia onions {small dice)
3 each Haas avocado (small dice)
2 each large Roma tomatoes
21




144 cup fresh limejuice

1/4 cup cilantro {fine chop)

5 each sprigs of fries

2 each fresh jalapeno {small dice)
Salt and pepper to taste

Garlic and Chipotle Vinaigrette
1/4 cup chopped garlic

1/2 cup chipotle chilies in adebe {pureed)
1/4 cup fresh lemon juice

1/4 cup rice wine vinaigrette

1/3 cup honey

2 tablespoons dijon mustard

3 cup canola cil

Salt and pepper to taste

12 each divers’ scallops
Whole cilantro leaves {8 per plate)
Thinly sliced garlic chips

Roasted Garlic

- Cut root end off of whole gatlic

- Drizzle with olive cil and salt and pepper
- Wrap in aluminum foil

- Roast in oven at 300 degree for 1 hour

Preparation:

Combine all marinade ingredients

- Marinate scallops while preparing the other components

- Dice Vidalia onions, avocadoe, Roma tomatoes and jalapenos. Lightly
toss with limejuice. Add pureed roasted garlic head, cilantro and salt
and pepper and set aside.

- Combine all Vinaigrette ingredients except oil and salt and pepper
and whisk - until combkined well. Slowly drizzle oil while whisking o
create an emulsion. Add salt and pepper to taste.

- Place garlic chips into sauté pan with 1/2 cup olive oil on medium
heat and sauté until crisp and light brown.

- Pluck 20 to 30 Cilantro leaves.

fating Procedure:

- Sear marinated scallops in sauté pan and place on sheet pan and
finish in the oven at 350°for 4 minutes.

- Spoon avocado salad into ring mold in center of plate and garnish
with fries.

- Place 3 scallops on plate at 3, & and 9 o'clock positions.

- Drizzle vinaigretie around plate.

- Sprinkle garlic chips and cilantro leaves around plate.

~aekD
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Gorgonzola Garlic Pear Salad

Michael's Sonoma Grill, Chef Michael Nadeat!
Boyntort Beach, FL

Dressing {Blender on high speed, add olive oil slow]}
5 cloves of garlic

1/2 cup aged red wine vinegar

1/2 cup fresh lemon juice

1-1/2 teaspoon sugar

1/2 tablespcon salt

1-1/2 minced shallcts

1-1/2 cup virgin olive oil, first press

Fresh ground black pepper to taste

When finished, let sit in cooler and chill until ready to use

Pears {3 whole)
Poach pears for 20 minute. in koiling white wine, sherry, water,
sinnamon sticks, sugar, one bay leal, then ice bath

Candied Garlic
20 cloves of garlic
1-1/4 cup water
1/4 cup sugar

Place garlic in a saute pan {medium to high heat), add some water,
some sugar, continue to stir, caramelize the garic, adding water until
golden brown. When done, place garlic on a sheet pan and coat with
spray cil and let cool.

Salad
Small amounts of assorted lettuce, fressee, spring mix, romaine,
spinach

Prepared

Mix salad with light dressing, not to heavy to make soggy, cut inhalf
and serve pear halves, on side, add candied garlic on top of salad with
chunks of gorgonzola or stilton cheese. Served with a garlic bread stick
and topped with gorgonzola cheese for garnish. Add a large fanned
strawberry for a garnish contrast.

{oes great with Pinot Grigio or Sauvignon Blanc.

Enjoy! It's a wonderful salad — but strong with garlic! You'll love it.

w@[ﬁ;@'
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Roasted Garlic Shrimp and

Goal Cheese Canapes
Who’s Restaurant and Lounge, Chef Eetsy Riello
Delray Beach, FL

Ingredients

2 boxes Athens Mini Filo Shells

{Can be found in freezer section at Publix)

1/2 cup roasted garlic, pureed *

1 tablespoon granulated garlic

5 ounces softened goat cheese

3 ounces softened cream cheese

3 tablespoons finely chop scallions

1/2 cup cocktail sauce

30 medium size cooked, cleaned and shelled shrimp.

Preparation

Mix cheeses, roasted gatlic, granulated garlic and 2 tablespoons of
chives together. Arrange the shells on a tray, fill the shells with the
cream cheese and garlic mixture. (pastry bag can be used.}

Dab the cocktail sauce over the filled shells and top with 1 shrimp.
Garnish with remaining chopped scallions.

(* Roast ahead of time: peeled garlic cloves in the oven with 3
tablespoons olive oil until tender, about 45 minutes at 4007, tightly
covered with aluminum foil}.

@@J‘@*
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Entrees

Andouille & Roasted Garlic StuFfed Pork Loin

Bru’s Room gforts Grill, Chef Keith Chapman
Delray Beach,

Ingredients

1 pound pork loin {10 — 12 Ibs)
2 pounds andouille sausage

1 pound garlic cloves

1/2 cup rosemary

1/2 cup apple vinegar

1/2 cup molasses

1/2 cup olive oil

Salt & pepper to taste

Preparation

- Heat smoker to 400° using Oak or Pecan wood

- Using a long knife, cut slits in each end forming an “X”

- Gently work knife all the way through then work in garlic and
sausage

- Gombine remaining ingredients; rub on loin and let sit for 1 hour

- Smoke at 350° — 400° for 30 to 40 minutes. {Internal temp of 1459

- Slice and serve over garlic and risotto rice

- Garnish with fried garlic chips

~ZeD

Grouper Scampi
JJ Raw Bar, Chef John Hutchinson
Delray Beach, FL

Ingredients

B ounces grouper filet

2 ounces vegetable Qil

2 cloves chopped garlic

1 each Lemon

1/4 cup white wine

2 tablespoons butter

Handful chopped parsley

Salt & pepper to taste

2 each Jumbo Shrimp {1 each peeled, seeded & chopped tomato}
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Preparation

Peel and devien shrimp. Mix eggs and milk and whip. Dip each prawn
first in the flour, then in the egg wash, then in the garlic crust. Fry the
prawns for 3-4 minutes in 360° peanut cil.

Compose the dish by placing the relish in the center of a plate, then
arranging 3 shrimp arcund the relish, Garnish with the garlic-red curry

sdalice.
~oekD &

Pernll Asado with Rloja Garlic Deml-Glace

Cabana el Rey, Chef Roberfo Aguilar
Delray Beach, FL

Ingredients

8-10 pounds bone-in Pork shoulder

12 whole peeled cloves of garlic

1 ounce kosher salt

1 ocunce fresh crushed black pepper

1 ounce dried cregano

2 ounces extra virgin olive oil

1 cunce seville sour orange juice (or sour orange)

Preparations

- Create small incisions {about 1" deep) in pork shoulder

- Insert whole cloves of garlic randomly on pork

- Mix all dry and wet ingredients to form a paste and rub all of it onto
pork

- Bake in preheated oven at 325°F for about 2-2-1/2 hours

Rioja Garlic Demi-Glace

2 cup veal stock reduction

(or demi-glace — can be found in a gourmeat market)
1/2 cup Spanish red rioja wine

3 tablespoons chopped garlic

1 cunce extra virgin olive oil

Season w/salt & pepper to taste

Preparations

- Heat saute pan & clive oil and add garlic

- Coock until lightly golden

- Deglaze pan w/red ricja wine & reduce to half

- Add veal stock & simmer for 5 minutes and season with salt &

pepper
~OFD

Garlic and Scallion Crusted Halibut with Garlic Bbutter
Poached Maine Lobster. Roasied Garlic Sweet Polalo

Gnocchi and Lobster Cream
Delray Beach Marriott, Adam Savage

Delray Beach

Ingredients

Garlic butter poached lobster
1-1/2 pound of live Maine lobster

2 pounds of unsalted butter

1/4 cup choppad garlic

2 each 6 inch skewers

Scallion crust

1 cup chopped scallion

2 ounces panko bread crumbs

1 ounces reserved poaching liquid

Sea salt and fresh ground black pepper to taste.

Garlicky Lobster Cream
Lobster bodies and shells

1/4 cup celery (diced)

1/4 cup carrot (diced)

1/4 cup white onion (diced)

1 tablespoon chopped garlic
2 ounces tomato paste

8 cunces brandy

10 cunces heavy cream

10 ounces whole milk

Sea salt and fresh ground black pepper to taste

Sweet Potato Gnocchi

2 sach sweet potatoes

2 each Idaho potatoes

2 each eggs

2 tablespoons roasted garlic

1 1/4 cup all-purpose flour

1 tablespoon salt

1 tablespoon parsley (chopped)
1/2 teaspoon Fresh ground pepper

To reheat
1 tablespoon parsley
2 ounces reserved garlic butter




Halibut Steaks

4-7 ounces halibut filets

1 cup white wine

Sea salt and fresh ground black pepper to taste
Splash of worcestershire sauce

6 Spears of Asparagus {Small size)
1 tablespoon Butter

1 clove of Garlic {sliced)

1 clove of Shallot (sliced)

1 cup of Mango Puree
1/4 cup of Balsamic Vinegar
1/8 cup Honey

Preparation Procedure

- Remove tails and claws from lobster, reserve bodies for sauce.
Combine garlic and butter in saucepan at low heat until completely
melted. Skewer lobster tail to prevent curling and place into melted
butter with claws. Poach tails and claws for approximately 7 to 8 minutes
on a low simmer. Remove cooked lobster from pot and set aside.
Reserve poaching liguid for further use. Remaove lobster meat from
shells and set aside. Reserve shells with lobster bodies for sauce.

- Place all ingredients for scallion crust in the food processor and
process until completely cembined, set aside.

- On medium heat, place lobster bodies and shells, celery, carrots and
onions and cook for & minutes. Add tomato paste, cook 2 more
minutes and deglaze with brandy. Reduce for 1 minute. Add heavy
cream and milk and slowly simmer for approximately 15 minutes. until
a good flavor and proper consistency is achieved. The slower and
longer it reduces the more flavor it will have. Do not reduce over 50%
or the cream will break. Strain through chinois and season with salt
and pepper.

- Roast sweet potatoes until tender, approximately 20 to 30 minutes,
set aside 1o cool. Boil Idaho potatoes until fork tender, drain and let
cool. Grate cooled potatoes and combine with the rest of the
ingredients. Shape into oblong balls and drop in boiling salted water.
Cook for 10 minutes after they begin to float. Drain and set aside.

- Season Halibut and smear a thin layer of crust on to the presentation
side. Place in a roasting pan and add white wine. Back in a 350° oven
until tender, approximately 10 minutes per inch of thickness of fish.

Plating Procedure

While fish is cooking, in a medium hot sauté pan, toss gnocchiin
reserved garlic butter ana fresh parsley until heated through. Reheat
lobster in reserved gartic butter. Place gnocchi on plate with halibut
and lobster on top. Spoon sauce around plate.
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Desserts

Summer Strawberry & Melon Salad in Lemon Syrup

with Cracked Pepper Basil Ice Cream & Garlic Chips

32 East, Max Canter (aka... The Tasty 1)
Defray Beach, FL

Ingredients:

5 peaches 2 ounces Dark brown sugar

1/2 pint biueberries 3/4 cup sugar

4 ounces Jack Daniel's 4 ounces butter

12 eggs 16 ounces heavy cream + 2 0Z -
Vanilla extract 16 ounces milk

B ounces light brown sugar 1 package phyllo dough

Pinch salt
Preparation For Peaches
{5 peaches, 1/2 pint blueberries, 2 ounces dark brown sugar, 1-1/2
tablespoons vanilla extract, pinch salt}
- Cut an eguator cutalong the middle of the peach. Twist and remove the pit
- Slice the peach into medium dice
- Toss peaches in a bowl with brown sugar, vanilla extract and pinch
of salt to bring the real togetherness of flavors
- Add blueberries and toss again

Far the Ice Cream

{186 ounces heavy cream, 18 ounces mil, 12, yolks, 3/4 cup sugar, 1

vanilla bean)

- Seperate the eggs using only the yolks

- Combine milk and cream in a non-reactive pot and bring to a beil

- Meanwhile, add sugar to the yolks, tempure cream into yolks then
pour back into cream mixture

- With flame off, mix until it coats the back of a spoon to whereyou
can run your finger through it and maintain a line

Preparation

To prepare you need 1 package of phyllo dough. Some melted butter,
sugar and patience. Seperate on layer of dough and brush melted
butter all over {lightly), then a layer of sugar. Do this until you have
three layers. With a slotted spoon, scoop about 4 ounces of mixiure in
middle near top. Fold the sides together and roll like a spring roll,
Before you seal it on the last roll butter it a bit and dust with powdered
sugar. {REPEAT assembly procedure for each roll.}

Bake at 400° until gelden brown {approx. 7 minutes)
~ofD &
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Garlic Rosemary Rice Pudding with Caramelized

Pineapple and Candied Orange Zest
Sweetl Art by Lucila, Chef Christina Jimenez
Delray Beach, FL

Garlic Rosemary Rice Pudding

Ingredients .
/2 pound short grain 7 cup milk (whole or low fat}
or pearl rice 14 ounces sweetened condensed milk
2 cups water 1 cup sugar
10 cloves garlic, whole 1 pinch salt

1 sprig rosemary (in sachet)

Preparation

Start this recipe as you would if you were making garlic rice. In 2 4 gt
Saucepan, place your water, salt, garlic and rcsemary. When the water
has reached a boil, add the rice and stir. The water will boil again, and
when it does, cover and cock on low for about 15 minutes. Once ready,
uncover and add hoth milks and the sugar. Keep over medium low heat,
stirring freguently. You want to avoid burning the bottom of the pan too
much. Althcugh it may be unavoidable to get some stuck to the bottom,
frequent stirring and attention will minimize the chance. The final
pudding consistency can be a matter of preference. [ like to make mine
firm enough to mold on the plate, but keep in the mind that once the
pudding is done it will get a little thicker in the fridge. So, when you
have reached your desired consistency, remove from heat and chill.
Place plastic wrap directly on rice pudding to avoid forming a skin.

Caramelized Pineapple ingredients
1 can pineapple slices/ rings, butter, sugar

Procedure

Using a sauté pan over medium heatlet about 1 tablespoon of butter
start melting. Once melted, place the pineapple rings in the pan and
simmer until it gets a little color over the edges of the frult. Flip the rings
over and sprinkle with sugar. Return the rings to their original side until
the sugar melts completely. Remove from heat. This step shoukd be done
as last minute as possible, but do let the rings cool a bit hefore placing
on the rice pudding. Placing them on hot may cause the molded pudding
to melt to lose shape.

Candied Orange Zest Ingredients

3/4 cup water

1/2 cup sugar

1 navel orange

3 tablespoons Superfine or granulated sugar

Procedure

When choosing an orange, look for a long surface area. When ready use
a thick zester and carefully curve the zester back and forth to create a
small wave or repeating “s” shape. In a small saucepan, bring water and
first quantity of sugar tc a boil over moderate heat. Add zest and
simmet, stirring occasionalty. This should take about 10 minutes or until
the orange peel appears transiucent.
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Roasted Garlic White Chocolate Flan

Wwith Balsamic Drizzle
Sweel Art by Lucila, Kazia Bicluch
Delray Beach, FL

(Serves 4)

Roasted Garlic White Chocolate Flan
ingredients

1 quart half and half

6 eqgs

8 ounces sugar

1 teaspoon vanilla

1-2 tablespoons roasted garlic puree

3/4 cup white chocolate

1 lce water bath

Preparations

Bnn%'half and half just to a boil in 2 gt Saucepan. With a whisk,
combine the eqgs, sugar and vanilla in a seprate bowl. Slowly gour half
the hot liquid in with the egg mixture while continuing to stir. Then pour
mixture back into saucepan, add the roasted garlic to taste, and put
back on stove at medium heat stirring with a wooden spoon. Tocheck
for doneness, coat the back of the s(foon and run your finger through it,
if it does not run together then it is done. Add your white chocolate to
incorporate. Place entire pot in ice water and cool. Strain with
cheesecloth. Pour into ramekins and baked in a water bath at 325° for
45 minutes, When done put in fridge t set for 3 hours.

Balsamic Drizzle

1-1/2 pint 8-18 year old balsamic vinegar
1 cup sugar

2 tablespoons honey

1/4 cup orange juice

Combine all ingredients in 2 gt saucepan. Brint};]to a boil. Reducs heat
to a simmer. Reduce mixture by at least half, should be the consistency
of thick syrup. Cocl. Drizzle around Roasted Garlic Flan.

@%D |\
Smoked Garlic Crepe Filled with Sweet Boursin Berry (ream

Dada Restaurant, Becky Fulton, Sous Chef
Delray Beach, FL

{Serves 4}

Ingredients

Crepe

3 eggs

1 cup Milk

12 cup flour

2 ounces Melted unsalted butter
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4 tablespoons smoked Garlic- minced
1 tablespoon granulated sugar
Salt and pepper to taste

Filling

1/2 cup sugar

4 tablespoons water

2 tablespoons Rice Wine Vinegar
2 pint raspberries

2 pint blackberries

1/2 cup Boursin cheese

1/2 cup cream cheese

Juice of 2 lemons

Sauce

3 small Cans mandarin oranges, drained {soup can}
5 cups mandarin cream liquor

1/4 cup sugar

2 teaspoon cornstarch dissolved in 1/4 cup water

Preparation

- Do ahead of time, smoke 3 heads of garlic trimmed in & wood
smoker for 1 hour and let cool

- In a small bowl, mix together eggs and milk , then add flour and
sugar

- In a sauce pan melt butter, and sauté smoked garlic, cool and add to
batter refrigerate batter for 1 hour

- While batter is refrigerated, heat sugar and water in 2 saucepan on a
mecdium heat to golden brown, add rice wine vinegar, 3/4 berries, and
lemon juice, and cook on low heat until thick jam, then cool

- Whip Boursin and cream cheese, and add to berry jam

- in a sauce pot reduce mandarin oranges {save four slices of oranges
for garnish), liguor, and sugar on low heat

- After about 10 minutes take off heat and strain

- Put back on heat and thicken with a little corn starch slurry mix

- In & nonstick pan, with cooking spray pour about 2 oungces of batter
into the pan, and cook to lightly brown on each side and make all
{recipe makes extra batter because the first two are never perfect)

- Place about 1/4 cup filling inside. Rollup and finish baking in the oven

- Place mandarin sauce down, then crepes, and garnish with extra

berries, and oranges
~oHED
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Garlic Ganache Topped Flourless Chocolate Cake
Old Calypso Waterfront Dining, Chef Cathy Cox
Delray Beach, FL

{Serves 14}

Ingredients

Flourless Chocolate Cake
10 ounces whole butter, by weight
2 ounces chocolate, by weight

6 ounces cocoa powder, by weight
1/4 cup Kahlua

& each egqg

2 cup sugar

1/4 cup sour cream

1/4 cup corn syrup

1 pound oreo cookies, white removed
172 cup butter melted

Garlic Ganache

1/2 pound dark chocolate
1 cup heavy cream

20 cloves, garlic, crushed

Preparations

- Pre heat oven to 325° Place sheel panin the oven to warmuj.

- Put a pot of water on to boil.

- Spray 10" Spring Form pan and press 3 cups of Oreo crumbs in the
hottom. {For Oreo Crust: chop Oreo cooldes fine in food protessor.
Mix with melted butter.)

- In alarge mixing bowl combing butter, chocolate, cocoa powder,
and Kahlua and melt over boiling water until smooth.

- Remove from heat and set aside.

- In a separate mixing bowl combine eggs and sugar and whip until

pale, add sour cream and corn syrup

Fold egy mixture into chocolate mixture and pour into pan.

Bake for 1 hour turning after 30 minutes. Remove from oven and let

gool in refrigerator over night.

- in a saugepan combine heavy cream and garlic, bring to & bail,

reduce heat simmer. Strain and pour over the chooolate. Stiruntil

chocolate is smooth.

Top cooled cake with 2 cups of Garic ganache.

- Mark and cut into 14.

Serve with fresh berries and whip cream.

~2eD
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Drinks

This section is not representative of alf tartender
contestants for the "Bartender Oympies™.
Recipes included were submitted by print deadfiine.

Mano Margarita

Mano a Mano, John Fitzpatrick
Delray Beach, Fi

Ingredients

1-1/2 ounce Don Edwardo Anejo Tequila
Splash Melon Liguor

Splash Orange Juice/Sour Mix

1-1/2 ounce Lime Juice

Preparation
Combine ingredients, shake, strained cver ice wisalt.

oD
Shake It Up

Bru's Room Sports Grill, Princess Tanya of Margate
Delray Beach, FL

Ingredients

1/2 ounce Finlandia Mango Vodka
1-1/2 ounce Appleton VX Rum
Splash of Coco Lopez

Splash of oj, and pineapple juice

Preparation

Flash blend, or “shake it up" serve aver crushed ice garnish with a
pineapple wedge

BufterJack

Bru's Room Sports Grill, Kat Seighman
Delray Beach, FL

Ingredients
1 ounce Jack Daniels
1 ounce Butterscotch Schnapps

Preparation
Chill and serve straight up.
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Gone Bananas

Bru’'s Room Sports Grill, Sarah Alzamora
Delray Beach, FL

Ingredients

1-1/2 ounce Appleton VX Rum
1/2 ounce Banana liqueur

1/2 Banana

Splash of creme

Dash of cinnamon

Preparation

Garniched with a Banana served Frozen
\@@D N

Mango Creme Pie

Bru’'s Room Sports Grill, Sarah Alzamora
Delray Beach, FL

Ingredients

1-1/2 ounce Finlandia Mango Vodka
1/2 ounce of Vanilla Vodka

Splash of Franjelico

Splash of creme

Preparation
Served over crushed ice

~2egD

Harvest Sling

Bru's Room Sports Grill, Sarah Alzamora
Delray Beach, FL

Ingredients

1-1/2 ounce of Appleton VX Rum
Fill with Apple juice

Splash of soda

Preparation , ‘ )
Rim glass with brown sugar. Served over ice. Garnish with a lemon

~oelD W

“Not Jour Average Long Island ke T
Bull Bar, Rod Haste
Deiray Beach, FL

Ingredients

1-1/2 ounce each

Don Edwardo Tequilla
Finlandia Mango Vodka
Appleton VX Rum
Bombay Sapphire Gin
1 ounce Sour mix
Splash Coke

Preparation
Coat a pint glass rim with Garlic Sugar, mix pour over ice and enjoy.

@@D =
So Co Nipple

Bull Bar, Brett Collins
Delray Beach, FL

Ingredients

2 ounces Sothern Comfort

2 ounces Amarula South African Ligueur
Splash of Grenadine

Preparation
Shake and serve in Martini glass.

~oFD &

Gummy Bear Martini
Bull Bar, Brett Collins
Delray Beach, FL

Ingredients

1 ounce Appleton VX Rum

1 ounce Rasberry Vodka

1 ounce Triple Sec

1/2 cunce Peach Schnapps
1/2 ounce Cranberry Juice

Splash of Lime Juice

Preparation
Shake and serve in Martini glass.

@@DW
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3M Mango Mar{ini
32 East, Bruce Groves
Defray Beach, FL

Ingredients

1 ounce Finlandia Mango Vodka
1 ounceTuaca ltalian Liqueur

2 punces Vanilla Ice Cream

Preparation

Combine ingredients with ice and blend. Gamish with mango.
~okh

Root Beer Float

CJ’s Sports Bar, Bev Diamonds
Delray Beach, FL

Ingredients

1 ounce Amarula South African Liqueur
1 ounce Tuaca ltalian Ligqueur

2 ounces Rootheer Schnapps

Preparation
Combine ingredients, garnish with whipped cream, serve as a shooter.

~okD
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