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Garlic Chef of 2005!

Exec. Chef Frank & Andrea Curto-
Randazzo - Talula, Miami Beach, Florida

Winning Appetizer
Lightly steamed ceviche with citrus, lemongrass,
garlic ginger, cilantro, avocado & fried elephant garlic
chips

Langoustine Ceviche w/Garlic-Citrus-Ginger Marinade,
Avocado. Crispy Elephant Garlic Chips

Ingredients - [yield: 4 appetizer size portions)

12 each. Langoustine

Peel & devein langoustines. Poach for 30 seconds, in 2 cups water, 4
garlic cloves, 1/2 cup lemon juice, 2 thl white wine, 2 tsp white
peppercoms. Remove langoustines from liquid and immediately shock
in ice water to cool.

1oz. Minced Serrano Chile (may sub fresnos or jalapenos)
¥ oz. Minced Garlic

1/2 oz Minced Ginger Root

1 oz. Minced Red Onion

1/2 oz. Chopped Cilantro

1/2 ea. Ripe Diced California Avocado
1 ea. Peeled & Diced Ripe Tomato
Ceviche Marinade

Salt

White Pepper

4 ea. Citantro Sprigs (for garnish)

To Assemble Dish:

Place langoustines in bowl with marinade o cover. Next, add garlic,
sliced chiles, ginger, onion and cilantro. Season with salt & white
pepper. Place 3 langoustine on chilled plate. Take avocado and tomato
{seasoned with a little salt & white pepper) and scatter over and
around plate. Spoon Ceviche marinade from bowl over langoustines o
cover complete plate surface.. Finally, garnish with fried Elephant
Garlic and cilantro sprig & Garlic-Red Chile Qil.

Ceviche Marinade- {yield 2/3 c.}
1/4 c. Lime Juice

1/2 c. Orange Juice

1 Thl -Rice Wine Vinegar

8 each Garlic Cloves {rough chopped)
2 each Lemongrass Stalks {smashed)
1 Thl -Sugar

1/2 ea. Red Onion-Julienne

4 ea. -Serrano Chile -Julienne

2 -Thl. Ginger -Minced

1 Beh-Cilantro-Chopped

Salt- T/T

White Pepper- T/T

Crispy Elephant Garlic Chips

1 each Bulb Elephant Garlic (peeled & sliced on mandolin into
thin chips)

2 c. Milk

1 qt Vegetahle Oil -Heated to 375 degrees

Salt

Blanch garlic chips in 2 cups of boiling milk for five minutes. Drain from
milk — reserve chips and discard milk. To Fry Chips: In hot oil, fry sliced
Garlic until golden. Remove and place on paper towel, season with salt
immediately.

Winning Entrees
Garlic Grilled Langostine w/Garlic Sauteed Wild
Mushroon & Sweet Potato Risotto Garlic Grilled Crostini

6 each Fresh Langoustine (hodies peeled and deviened — heads &
tails on)

6 each Garlic Cloves {chopped)

14 bunch Cilantre {chopped)

14 bunch ltalian Parsley {chopped)

1 Thl White Peppercorns

1 cup Blended Oil {Vegetahle & Olive)

Mix all ingredients together and marinate for 1 hour {or less if your
cooking in the Garlic Fest).

Season with salt & white pepper. Grill on each side for two minutes.




Risotto

1 [h. Wild Mushrooms {Shiitake, Oyster, Chanterelles,
Hedgehogs...}-sauteed with minced garlic in blended oil until
golden hrown 2 |h. Fresh Spinach Chopped

3 each Sweet Potatoes (peeled, small diced and bltanched until
tender)

3 tbl. Chopped Herbs {Chives & Cilantro)

1 thl. Fresh Lime Zest

1gal. Chicken stock

1 large Onion (diced smali)

4 gach Gartic Gloves (thin sliced)

1 ea. Bay Leaf

1 |h. Arhorio Rice

1 ¢ White Wine

% lh. Butter

Salt

White pepper

Wooden Spoon

Procedtre:

Melt 14 Ib butter in rondeau {or large sauce pot — heavy gauge) and
sweat onicn & garlic until translucent. Add Arborio Rice and bay leaf
and sweat until rice is slightly toasted. Add white wine and stir until
liquid is absorbed. Begin adding stock slowly in small amounts. As rice
absorbs the liquid, continue adding stock, stirring constantly. When rice
is aldente ,and creamy, add mushrooms, sweet potatoes, and herbs.
Incorporate, then finish with spinach, zest salt, white pepper and 1-2
Thl. of butter.

Spoon into middle of bowl. Garnish with Truffle Qil & Chile Oil.

Flace grilled langoustines on top of risotto. Garnish with a roasted
garlic rubbed grillad crostini & sprig of cilantro.

Winning Dessert
Apple Garlic Fritters Poached in milk & sugar to soften,
Topped with Mint and Garlic Sinple Syrup & Red Chili
Garlic Syrup

Fritters:

3 %4 c. Tempura Flour

3 c. Milk

34 ¢. Granulated Sugar

2 each Granny Smith Apples (peeled & small diced)
3 thl Butter unsalted

2 thl Brown Sugar

% Fresh Lemon |
% c. Pecans {chopped)
8 each Garlic Cloves

1 tsp Vanilla Extract

% tsp Salt

In hot sauté pan add butter brown sugar, and diced apples. Toss to
cook and caramelize. When apples are tender {about 1-2 minutes)
sgqueeze ¥ fresh lemon to deglaze. Setapplaes aside to cool.

Flagca 1 cup milk, % cup granulated sugar & 8 garlic cloves in a small
pot and bring to a boil. Simmer for 30 minutes until tender. Remave
garlic from milk, smash with knife into paste. in large bowl combine
tempura flour, 2 cups milk, % cup sugar, apple, pecans, vanilla extract,
salt and garlic paste, Whisk all ingredients together a refrigerate while
holding.

Syrups:

2 c. Granulated Sugar

1 c. Water

¥ Fresh Lemon {juiced)

% bunch Fresh Mint Leaves

2 each New Mexican Red Chiles (seeded and toasted in oven for
30 seconds)

% tsp Cinnamon

Bring sugar, water and lemon juice to a bowl. Remove from heatand
refrigarate or place in an ice bath until completely cool. Take ¥z of the
sugar-water {simple syrup) and place in a blender with mint. Puree
until smooth. Do the same with the remaining simple syrup, chiles and

cinnamon. Put sauces in two small ramekins for dipping.

To finish:

Use a small fryer or 4 cups of Vegetable Qil in a heavy gage pot for
frying {375 degrees). With 2 oz ice cream scoop, scoop and drop fritter
batter into the fryer. Fry evenly to a golden brown. Remove from il
onto paper towel to drain excess grease. Place fritters on platter with
two dipping syrups. Sprinkle with powdered sugar and serva.
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Appetizers

Balsamic Garlic Glazed Steak Bites

Served with Horseradish Mashed Polaloes
Bru’s Room Sports Grill, Chef Heather Knowlies

Delray Beach, FL

Method:
Sautéed

ingredients

1-pound Beef Tenderloin

5 Large Sliced Roasted Garlic

% C Pear| Red Onions

2 thsp. White Balsamic Vinegar

% LB Bacon Bits

Salt and Pepper to taste

% cup of Kendall Jackson Chardonnay

Preparation:

In a sauté pan {medium-high heat) add bacon and tenderloin, caok
until steak is at desired temperature. Remove and set aside. Add
aniens, cack far 3 minutes, and add garlic, sauté untit garlic is cooked.
Deglazed the pan with wine then add vinegar. Allow sauce o reduce
then add salt and pepper 1o taste. Dice steak, add to sauce and serve.
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Apple-Wood Smoked Bacon & Garlic Wrapped Jumbo
Shrimp. Served over sweet corn & scallion smashed
potatoes, with grilled tomato garlic butter.

Shore Restaurant & Beach Bar,
Executive Chef, Jeff Terenticff
Delray Beach, FL

Preparation time
Approx. 1 hour 15 min

ingredients

16 u/10 White Shrimp peeled and de-veined
16 Strips Apple-Wood Smoked Bacon

6 Bulbs Elephant Garlic

10 Cloves Garlic

2 Pounds Red Bliss Potatoes

4 Ears of Sweet Corn

2 Bunches of Scallions

1 Pound Unsalted Butter

6 Cups Heavy Cream

3 Large Ripe Tomatoes

2 Cups White Wine

Extra Virgin Olive Cil

4 Metal Skewers

Aluminum foil

Kosher Salt and Fresh Cracked Black Pepper

Preparation:

Shrimp: Pre-heat the oven to 400. Lay bacon on a non-stick cookie
sheet. Place bacon in the oven and par-cook until it just starts to crisp.
Remaove from sheet pan and place on paper towels to cool and drain
the excess fat. Slice the elephant garlic paper thin with a chef’s knife or
using a mandolin. Once the bacon is cooled layer the garlic on top of
the bacon leaving an inch uncovered on each end. Season the shrimp
with salt and pepper. Place the shrimp on the end of the bacon and roll
the entire length of the bacon making sure to enclose all the garlic.
Use the skewer to hold the end of the bacon in place. Repeat with all
the shrimp and divide them into 4 skewers with 4 wrapped shrimp
each. Brush each skewer with ofive oil and season with salt and
pepper. Grill on high heat for 4-5 minutes on each side.

Smashed potatoes: Boil the potatoes with the skin on until tender,
drain, and mash with 3 cups of the heavy cream and % Ib. of the
butter. Shuck the corn; boil for 1 ¥ minutes, cool, and remove kernels
from the cohb. Chiffonade the scallions, reserve a little for garnish. Mix
the scallions and corn into the smashed potatoes and season with salt
and pepper.

Sauce,

Fold a 3 foot piece of foil in half twice and place directly on the grill on
high. Place the tomatoes on the foil and close lid on the grill. Remove
the tomatoes after 10 min or until the skin starts to char. Once cool
enough to handle, rough chop the tomatoes and place in a heavy
hottom pot and put on high. Sautg with the 10 cloves of garlic for 1
minute then add the white wine. Reduce the wine hy %, add 2 cups
heavy cream and again reduce by %. Dice the remaining butterinto 1
inch cubes. Carefully pour the tomato mixture into a kitchen blender
and blend on medium speed. Piece by piece add the butter and
season with salt and pepper.

Assembly

tJsing a 2 oz ladle, mirror 4 plates with the sauce. Place a healthy
scoop of the smashed potatoes in the center of the plate and o with
one skewer of the wrapped shrimp. Sprinkle the plates with the rest of

the scallions.
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BBQ Garlic Hummus
Private Chef, Chef Jay Minzer
Tampa, FL

Ingredients:

1 Ib. Chick Peas or 2, 15.5-ounce cans, drained, reserve liquid
1 Spanish Onion {peeled, root left on and cut in half through root)
1 Carrot

20-30 cloves BBQ Garlic*

12-15 Fresh Flat ltalian Parsley Leaves, picked from stem
Juice of 2-3 Lemons

2 tsp. Ground Cumin

2 tsp. Kosher Salt

1 Ths. Tahini

5-6 dashes Tabasco Sauce

1-2 Ths. Extra Virgin Olive Oil

Preparation:

If using dried chick peas, boil, with onion and carrots in a large pot
until peas are soft ta the bite {this can take 3-4 hours), replenishing
evaporated water as needed. Transfer peas ta another container and
coal with the cnion carrat and encugh of the cooking liquid to cover the
peas and cool in refrigerator until completely chilled. Discard enion and
carrat. This could be done cne or a few days before.

Remave chick peas from liquid {reserving a cup or two of the liquid)
and place in mixing bowl with all the other ingredients. Puree with
either a hand blender or in small batches in a food processor, thinning
out with a little bit of the cocking or can liquid if needed, fo a stiff
mashed potato consistency. Taste and adjust seasanings. Stare in
refrigerator covered until ready to use. Serve and Enjoy!

Serve with pitas, flatbreads, vegetables crackers aor anything you like.

*For the BBQ Garlic:

20-30 Garlic cloves, peeled

1-2 cups Olive Qil

1-2 Tablespoons BBQ Seasoning or Chili Rub

Oven Method-Preparation:

Place garlic in a 1-2 gt casserole dish, cover almast completely with
the olive oil and cover with lid or aluminum foil. Place in a preheated
400 degree oven and coak for farty five minutes to an hour or until
slightly soft and beginning to brown. Remave fram oven, carefully drain
off oil and sprinkle heavily with BEQ seasaning or rub, don't tass, don't
recaver with foil. Return to oven for another 15-20 minutes or until
garlic & seasoning are brawned nicely. Remave fram oven, all to coal
and store in refrigerator until ready o use.
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BBQ/Gril} Method-Preparation:

Prepare your grill or BBQ with an indirect medium heat {appratimately
300-325-degrees). Toss garlic cloves with 1-2 tablespoons of te ai
and 1 tablespoon of the BBQ seasaning or rub. Put on a pie tin or
similar pan suitable for long term cocking and sprinkle remaining
seasaning aver cloves. Place inta BBQ ar Grill, clase and coak far 1 %
to 2 hours or until cloves are soft, almost mashable. Remave, ransfer
to a clean cantainer and store in refrigerator until ready to use.

Serves approximately eight to ten as an Hors D" Oeuvre
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Garlic Tuna Tartar

Continental Catering, Chef Don Larson
West Palm Beach, FL

Ingredients:

1 Ib. Sushi Grade Tuna

1 OZ Pine Nuts, Lightly toasted

1 02 Soy Sauce

1 Jalapeno, Seeded and minced

¥ OZ Fresh Ginger, Minced

5 Garlic Cloves, Minced

2 Scallions, Thinly sliced

5 Drops Sesame Oil

2 OZ Sesame Seeds, Toasted

Sirrachi Sauce (Thai Hot Sauce) to Taste
1 Loaf French Bread, Thinly sliced and toasted

Preparations:

One hour before service, fine dice the tuna. Add pine nuts, soysauce,
jalapena, ginger, garlic and sesame oil in a bowl and mix. Place tuna

mixture in refrigerator and allow it to marinate for at least 30 mnutes.

Remave fram refrigerator and add Sirrachi to taste. Place 1 teaspoan
af tuna tartar to toasted crautans. Garish with sliced scallicns and

sesame seeds.
~oEp
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Gougeres/Bru-shares

Bruw’s Room Sporits Grill, Tracy Bambach,
Catering Manager

Delfray Beach, FL

Serves: Makes about 36. Perfect with a red wine... (something okay).

Ingredients

1 Cup Grated Gruyere Cheese
5 Cloves of Garlie

1= Cup Water

6 Thsp. Butter

1 tsp. Salt

Y% tsp. Celery Seed

Y tsp. Marjoram

4 tsp. Ground Pepper

14 tsp Ground Nutmeg

1 Cup All-Purpose Flour

5 Large Eggs - room temperature

Preparation

Preheat oven to 400. Grate cheese.

In separate pan, warm garlic, and 2 thsp butter.

In pan bring water, 4 thsp butter, salt, pepper and nutmeg to boil.
When butter has melted. Remaove from heat. Add all the flour to
butteriwater mixture and beat until mixture leaves sides of pan clean,

Add cheese and mix well. Beat in four of the eggs one by cne, add
garlic. Beat until mixture is smaath, shiny and firm. Orop by small
spoanfuls onto a greased cockie sheet. Beat remaining egg with %
Thsp. water and brush tops of uncacked puffs with egg wash. Bake in
upper part of oven for about 20 minutes or until gelden and doubled in
size. Remave fram oven and serve.

Prosciutto Wrapped Shrimp Stuffed w/ Roasted Garlic,

Buffalo Mozzarella & Basil
Dolee Amore Cafe, Chef Rich Achaia
Deiray Beach, FL

Ingredients
2 - U15 sized Shrimp
2 thin slices Prociutto Di Parma

1 slice Buffalo Mozzarella
2 cloves Roasted Garlic

14

1 leaf Basil

1oz Olive Qil
4oz Arugala

2 Grape Tomato
% oz Shallots
Garnish Chives
TT Salt/Pepper

Preparation

Place peeled/deveined shrimp on top of prosciutic. Layer wi mozzarella,
roasted garlic and basil, wrap prosciutio around it. Qil a hot saué pan and
place shrimps gpen side down. Cock until crispy on both sides, finish in
oven for approximately 5 minutes at 325 degrees. Put chopped arugala,
grape tomata & shallats in center of plate, fan shrimp arcund it. Garnish
plate with tomate sauce and chives.

@@@’

Roasted Garlic “Gnocchi” with Berb Cream Sauce
MY 1 Chef, Chef Adam C. Duimstra
Delray Beach, FL

Ingredients

3 Heads Garlic

% Ib. Pre Made Gnocchi
Lightly Salted Boiling Water
2 Coves Garlic Minced

1 Shallot Minced

1 T Olive Qil

1 Cup Light Whipping Cream
1 T Chopped Thyme

1 T Chopped Chives

TT Salt and Pepper

Preparation

Cut taps off of heads of garlic, wrap in aluminum foil and roast in oven at
350 degrees for 45-55 minutes. Cack gnecchi in bailing water, while
gnacchi is cooking sweat garlic and shallot in sauté pan in olive il for 4-5
minutes. Add cream and reduce for 1 minute, squeeze the garlic fram the
bottom 2o whole cloves come out and add them to the cream, then add the
gnacchi, tass in the herbs and serve.

@@)W
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Roasted Garlic & Crab Cheesecake
Private Chef, Chef Jav Minzer
Jampa, FL

Ingredients

30 Ritz or Butter Crackers

3 Ths. Melted Butter

1%z |b. Cream Cheese softened to room temperature
12 ounces Mascarpone Cheese

5 Eggs

1 cup All Purpose Flour

1 Ib. Jumbo Lump Crab Meat, picked clean of any shells
20-30 cloves Roasted Garlic*, drained of all oil

1/3 cup sliced Scallions

% tsp. Salt

1/8 tsp. Cayenne Pepper

Preparation

Crush crackers to crumbs either by pulsing in a food processor or by
crushing inside a food storage bag with a rolling pin. Place in a mixing bowl
and mix with butter. Prepare a 2-inch cheesecake or spring-form pan by
greasing with butter or food release spray. Pat crust mixture onto the
bottom of the pan and freeze until solid and filling is prepared.

In an electric mixer with a paddle, beat cream cheese and mascarpone on
amedium high speed for about 3 minutes. Add eggs one at a time, making
sure each egg is fully mixed in before adding the next. Add flour and mix
until incorporated.

Remaove from mixer and with a rubber spatula, gently fold in crab, roasted
garlic, scallions, salt and cayenne pepper. Remove pan with crust from the
freezer and pour in batter. Bake in a preheated 325-degree oven for 60-75
minutes or until top is slightly brown and center still wiggles a little. Cool on
rack for 2 hours before covering with plastic and refrigerate for a least &
hours to overnight. Un-mold and transfer to a serving platter with crackers
and flatbreads. Serve and Enjoy!

*Roasted garlic: place peeled garlic cloves in a casserole dish and fill with
olive cil till top is just submerged in cil. Cover and place in 325-degree
cven until slightly soft and lightly browned. Remove from oven, allow o
cool and store in refrigerator until ready to use.

Serves approximately 12-15 people as an hors d' ceuvre 9-inch cake

D
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Entrees

Ancho Chile-Mushroom Sauce With Garlic "Two Ways™
Sol Kitchen, Chef Julian Greaves
Defray Beach, FL

Serve Over Pork Chops

Ingredients

20z - Smoked Bacon, diced

4 Cloves - Garlic, crushed

¥ G - Spanish Cnion, diced

1 Rib - Celery, diced

3 ea - Dried Ancho Chiles, Torn
Pinch - Cumin, ground

3 ea - Bay Leaves

1 bu - Fresh Cregano, chopped
1 gt - Chicken Stock

4 oz - Sherry

1 C - Heavy Whipping Cream

4 Cloves - Garlic, whole

To Taste - Kosher Salt

Preparation:

Render bacon in large saucepan on low heat.

Add crushed garlic, cook until golden brown.

Add Onion, Celery, Anche, Cumin, Bay Leaves, Oregano, cook until
tender.

Add Sherry, increase heat to high, bring to boil.
Add Chicken Stock, bring to boil, then turn heat down to gentle boil,
Cook until reduced by half.

In separate small saucepan, add whole garlic and cream.
Simmer for twenty minutes, then puree in food processor.

Add cream mixture to large saucepan and simmer for ten minuies.
Season to taste with Kosher Salt, strain through fine mesh siewe.

@@@'
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Garlic-Orange-Grand Marnier Roasted duck
Cugini Grille, Chef Sean Cullinan &

Sous Chef James Maugeri

Delray Beach, FL

Ingredients Entree:

2 Whole Ducks Sauce Ingredients:

2 QT Fresh Orange Juice 4 OZ Fresh Orange Juice
1 QT Soy Sauce 8 OZ Roasted Garlic

10 Pieces Raw Garlic 1 0Z Soy Sauce

2 Oranges 8 OZ Light Corn Syrup

1 0Z Grand Marnier
Starch Ingredients:

1 € Quick Grits Vegetable:

5 € Chicken Broth 2 LB Raw Baby Spinach
4 OZ Roasted Garlic 1 0Z Raw Chopped Garlic
2 OZ Butter

Preparations

Mix 2 QT of crange juice, 1 QT soy sauce, 10 pcs of raw garlic & 2
whole ducks in a big container & refrigerate for 2 days.

Bring 5 C of chicken broth to a boil, add 1 cup of quick grits and
simmer. Stir and cook 2-5 minutes to desired consistency. Finish with 2
0OZ butter and 4 OZ of roasted garlic, spread evenly in a flat pan and
refrigerate.

Remove ducks from marinate, tie and score duck breast. Sgueeze ¥
orange over each duck and bake at 375 degrees for 45 — 60 minutes
{conventional over 400 d egrees) until both legs are loose and the skin
is golden brown. Cut ducks in half and refrigerate.

Bring com syrup to simmer, add Grand Marnier, flambé, and add
orange juice and soy sauce. Reduce, let it cool down and add 8 oz of
roasted garlic. {Should make a pasts.)

Once everything has cooled completely, remove duck and grits from
refrigerator. Cut grits into portions and heat on a previously greased
pan. Place a thick layer of the garlic paste over each half of the ducks
and heat in the oven {375 degrees) until the garlic on the duck starts to
crisp. Sautd 1 OZ of chopped garic in cil and spinach.

Make sure the grits are hot, plate with the duck and the sautéed
spinach.
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Loin of Lamb "Rollatini* Stuffed With Garlic

Le Bistro Restaurant, Chef Andy Trousdale
Lighthouse Point, FL

Description:

"Deboned & rolled loin of lamb filled with roasted cloves of garic, basil
leaves & small dice of Pancetta. Served with poached pures of garlic
guenelle & Pinot Noir, juniper berry garlic jus,"

Ingredients:

2 Each Racks of Lamb - whole loin taken of bone with fat
2 Heads Garlic -- peeled

4 Ounces Pancetta — small dice

¥ Spanish Onion - finely chopped

¥ Pint Milk

8 Large Leaves of Basil -- destemmed

Salt and Pepper -- To taste

Butchers Twine

Vegetahle Qil for Saute

Large Sweet Potato — baked, peeled & sliced into 8 rounds

For the Pinot Noir Wine Sauce:
1 Pint Pinot Noir Wine

1 Large Shallot -- finely chopped

6 Each Juniper Berries

¥ Pint Veal Jus, prepared

Preparations

Roll out lamb loing; pound out the fat thinly with a mallet, trim evenly
into oblongs.

Season with salt & pepper, lay basil leaves on top.

Sauté & render Pancetta, add onion & sauté to caramelize drain off fat
& dry on absorbent paper towsls. Spread out evenly onto the two loins.
Heat a small skillet, add one of the peeled heads of garlic & sauté to
caramelize, finish in the oven-approx. 10 minutes, remove & cool.

Line garlic cloves on top of Pancetta mix.

Hold one of the loins of lamb with both hands, and then carefuly roll.
Tie with twine. Repeat with other loin.

Heat a skillet to a moderate heat, add a tablespoon of vegetatle oil,
add loins & turn slightly every two minutes, to render fat & cook lamb
to medium rare.

Remove & drain onto absorbent paper towels. Rest for five minutes.
Place the sacond head of peeled garlic into a small sauce potwith the
milk to cover & poach until tender, remove & drain well.

Puree & push garlic through a sieve.

Add wine, shallots & berries in a small sauce pot, reduce to stengthen
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& cook out the alcohol, almost dry. Add veal jus, boil, skim of
impurities, season to taste, strain.

Crisp:

Sauté 1 OZ of chapped garlic in il and spinach.

Make sure the grits are hot, plate with the duck and the sautéed
spinach.

For plating:

Place twa pieces of sweet potata an the center of each of the four
plates.

Cut each of the twa loins of lamb inta four even pieces, turn onto their
sides to expase meat & garlic, lay one piece anto each of the sweet
potato.

Using twe teaspoans make small quenelles of the poached garlic
nuree & lay down two quenelles at the top of the plate.

Paour shiraz wine sauce around noisettes of lamb and serve.

-@@DQ&

Poached Halibut with Snow Peas, Pear! Onions, Garlic

Foam, and Elephant Garlic Chips
MY 1 Chef, Chef Adam C Duimstra
Delray Beach, FL

Ingredients:

1 Head Garlic

4 Branches of Thyme

2T Salt

2 C Olive Qil

4-7 Oz Halibut Steaks

2 € Blanched Snow Peas
16 EA Blanched Pearl Onions
2 Cloves Elephant Garlic
1-1% C Mitk

1 C Vegetable Oil

34 C Heavy Cream

4 Cloves Garlic

TT Salt and Pepper

Preparations:

Slice ane head of garlic in half and place in dlive gil with thyme and
salt heat the ail until warm about 150 degrees. Seasan the halibut and
caok in dlive il far about 7-8 minutes. Slice elephant ganic with
mandalin and put inta ¥ cup of milk, bring 1o a bail, strain and repeat 2
mare times, rinse and then fry in vegetable oil at 300 degrees until light
brown and crispy, about 5 minutes. Bring heavy cream up to a bail with
the 4 garlic cloves, strain and reserve, Ta serve sauté sncw peas and
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pearl onions together and put on bottom of plate, top with fish. With an
immersian blender foam the garlic cream, scaop alop of fish and place
garlic chips on top and around the fish.

~oeAD W

Potato Crusted Diver Sea Scallops With Roasted &arlic

Beurre Blanc over Sautéed Spinach
J&J Seafood Bar and Grill, Chef John Hutchinson
Delray Beach, FL

Ingredients/Recipe for § Scallops:
1 large potato shredded

5 scallops u-10(that means 10 to the pound)
Y2 Ib. butter

Y cup minced garlic

Y cup minced shallots

Y cup ofive of

1 Ib. spinach

legg

2 oz.flour

4 cup cream

14 cup white wine

2T roasted garlic

Salt and pepper to taste

Preparations For the Potato Crust:

Blanch shredded potato in 300" vegetable ail until soft. 2 min. let coal
then combine pot, 2Tgarlic, 2Tshallat, flour, egg, salt and peppar. Put in
refrigeratar far later.

Preparations For Sauce:

In a small sauce pan reduce white wine until almost dry. Add ceam
and reduce by half. Wisk in whale butter adding a little bit at atime
until all the butter is whisked in. Flavar with 2T roasted gartic. Hald the
sauce in a warm place.

To Prepare:

Salt and pepper your scallops. Take a bit of potate crust in on¢ hand
and a scallap in the other and squeeze them together covering the top
and bit of the side af the scallop. In a hat pan add clive cil cad the
scallop potata side down until gelden brawn. Flip and finish ina 375
aven apprax. 5 min. In a hot pan add dlive oil and garlic sautéspinach.

Plate Presentation:
Put spinach in the middle of plate, Scallops on top of spinach, sauce
around, garnish with garlic chives
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Red Snapper Fillet with Roasted Garlic Risotto, Garlic
Braised Escarole & Sweet Pesto Charred Tomato Broth

Continental Catering, Chef Marco Pilloni
Paim Beach Gardens, FL

Snapper Preparation:
Take the snapper fillet and score skin side as to prevent curing when

searing the fish. Season with salt, pepper, fresh oregano and parsley
on both sides. Place fish in a non-stick pan with extra virgin olive oil
and sear both sides fill golden brown. Remove the fish and place on
an oven safe pan.

Risotto Preparation;
Take a whole gartic bulb and cut off the top just enough to expose the

fresh garlic. Place in a piece of aluminum feil and drizzle a little bit of
olive oil. Wrap tight in foil and place in a 350-degree oven till garlic
golden brown and soft. Set aside to cool. Next take half of a white
onion and finely dice. Place the onion in a saucepan with 2 thl,
Spoons of butter and cook till translucent squeeze the roasted garlic
into the pan and add 1-cup rissotto. Stir risotto till coated with all the
ingredients in the pan and start adding chicken broth a

ladle at a time fill risotto is al dente season to taste.

Escarole Preparation:

Blanch and shack escarole in salted boiling water. Sa it can keepits
green celor, Slice 2 cloves of garlic. Place in a sauté pan with a pinch
of red pepper flake and olive oil. Start by letting the garlic lightly brown
and add the escarole salt and pepper to taste and sauté just fill all
flavors a fused together.

Tomato Broth Preparation:

Start by making a peste and add 2 tsp sugar and heavy on the garlic
since this is the garfic feast. Then take some really ripe roma
tomatoes and coat them lightly in olive cil. Place tomatoes on a grill so
they chare. Take a saucepan and add the tomato 2 cups chicken
hroth, 1 cup of fish broth, fennel seed, bay leaf, scallion and simmer
for a half-hour. Take a stick blender and puree together Strain threw
cheeseclath and keep anly the broth. Plate up just like the picture and
drizzle pesto all over the dish and you are sure to have a garlic feast
dish winner.
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Roasted Carlic Falafel Crusted Lamb Chops

Topped w/ a Citrus-Hummus Vinaigrette
Dolfce Amovre Café, Chef Richard Achaia
Defray Beach, FL |

Ingredients:

4 Lamb Chops New Zealand, lollipop cut
4 Cloves Garlic, Roasted

8 Chick Peas, dry

4 oz Fava Beans, dry |
1 tsp Baking Fowder

1 Yellow Onion Very finely chopped

1 Cove Crushed

1 thsp Cilantro

1/4 tsp Cayenne

1 tsp Coriander, ground

1 tsp Cumin, ground

Ya Cup tbsp Parsley

2 thsp Scallions, minced

3 tbsp Water

TT Sal/Pepper

2 oz Vegetable Gil

Vinaigreitte Ingredients:
6oz Chickpeas

1 Lemon

1 Lime

2 oz Tahini

1 tsp Cumin

1 Clove Garlic

3 oz Vegetable Oil

TT Salt/Pepper

Preparations For the falafel:
Soak beans avemnight, drain and rinse the favas and chickpeas and

put them in a food processor. Add the onion, roasted garlic, parsley,
cilantro, scallions, garlic, baking powder, salt, cumin and cayenne
pepper. Pulse, scraping down the side of the bowl, to form a coarse
paste. Add the water and pracess until the mixture is gritty but fne
and green. Scrape the paste into a bowl. Lightly salt & pepper each
piece of lamb. Spread falafel mixture on lamb covering one sidz only.
Refrigerate for up to an hour. In a small sauté pan, place oil amd turn
heat to medium-high. Place lamb falafel side down, cook for
approximately 2 minutes on each side.

For the hummus vinaigrette:
Place all ingredients except ail in a food processor and puree until

smooth, drizzling in oil, salt & pepper to taste.




Shrimp Moqueca
GOL the Taste of Brazil, Moracy Painha
Delray Beach, FL

Ingredients:

2.5 Lbs Shelled Shrimp

1 Chopped Onion

2 Clove Garlic

2 Clove Garlic, Minced

1 Onion Rings

1/2 Cup of Olive Oil

1/2 Cup Chopped Parsley
1/2 Cup Chopped Scallions
2 Tomatoes in Rings

1 Chopped Green Pepper

1 Chopped Red Pepper

1 Chopped Yellow Pepper
1/2 Cup of Dende (palm oil) il
Red Pepper as needed
Juice from 2 Lemons

Salt

2 Cups Coconut Milk

Fish Stock

Preparations For the falafel:

Cook onion and garlic in olive il and Dende. Add tomatoes, red
pepper, vellow pepper, green pepper, and shrimp cook for 10 min.
Simmer ingredients until shrimp turns pink. Pour in coconut milk for 5
minutes add parsley and scallions cook for more 10 min. Serve with
white rice and yuca corn ¢ooked in Dende oil.
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Whole Roasted Red Snapper with Mango Salsa
Blacktip Reef Restaurant, Blackiip Reef Restaurant

Delray Beach, FL

Ingredients:
Whole Red Snapper, yellowtail snapper, or Sea bass,
approximately 4 Ib

Coarse Sea Salt to taste

Black Pepper to taste

Chopped Fresh Cilantro, 3% cup
Fresh Ginger Cut into Rounds, 8 slices
Diced Fresh Green Onion, 1 bunch
Chopped Fresh Tarragon, % cup
Fresh Rosemary or Thyme, 2 sprigs
Finely Crushed Garlic, 8 cloves
Teriyaki Sauce, % cup
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Dark Beer, % hottle
Extra Yirgin Otive Oil, 14 cup
Lemon and Key Lime Wedges

Mango Salsa Ingredients:

Ripe Mangoes, peeled, pitted, 2 each
And diced to ¥ inch

Diced Scallion, 1 small

Diced Jalapeno Pepper

Juice of 2 small ey Limes

Rice Vinegar, 2 tbs

Diced Fresh Ginger, 1 ths

Preparations For the falafel:

1. Scale the fish. Cut gills out and the pectoral fins off. Score the
flesh of the fish with an X pattern from the gills to the tail on both
sides. Season the entire fish and cavity with sea salt and fresh
ground pepper. Stuff the cavity with ¥ cup chopped cilantro, 2 slices
of ginger, % cup of chopped tarragon, 2 sprigs of rosemary and 3
cloves of garlic,

2. In a medium bowl, mix the remaining cilantro, ginger rounds, green
onion, tarragon, terivaki sauce, and beer. Season to taste with salt
and pepper.

3. Using a piece of heavy duty aluminum foil large enough tolit the
fish, shape the sides and ends to hold the marinade in step 2 making
sure the sides of the foil will fold up over the fish |

4. Coat the entire fish with the extra virgin olive oil and stuff the X's
with the remaining § cloves of diced garlic.

5. Place the fish in the aluminum foil bowl covering the entire figh with
the teriyaki herb marinade. Fold the sides and ends of the foil up to
make a seal.

8. Place in the middle of the oven at 4560 °F and roast until done,
approximately 25 minutes.

7. Remove fish carefully from the foil when fully cooked. Remove the
ingredients from the cavity and place the fish on a warmed setving
platter. Put the Mango salsa around the platter and serve withlemon
and lime wedges.

Mango Salsa:

n a small bowl, combine the diced Mangos, scallions, Jalapeno
pepper, Key Lime juice, rice vinegar, and diced ginger. Adjust lhe
taste with Salt and pepper. Let the flavors combine at room
temperature while cooking the fish.
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Desserts

Chocolate Bomb w/Peamut Butter Caramel

Dada Restaurant Lounge,
Bruce Feingold, Executive Chet/Fartner, Delray Beach, FL

Ingredients:

2.5 1b. Cocoa Barry Quaryquil Choc by Weight (Dark Chocolate)
10 Egg Yolks

12 Cup Sugar

1 Cup Choc Liquor

1 Qt- Whipped Cream

4 Cups Orec Cookie Crumbs

2 T Unsalted Butter, Metted

2 1b. Cocoa Barry Chocolate by Weight

4 Cups Heavy Cream

Preparation
14 souffle molds- use pan spray and caver with plastic, no air bubble

Make 1 gt whipped cream stiff peaks (set aside). Melt 2.5 Ib. choc over
double bailer and transfer ta kitchen aid mixer. With whip, add sugar,
liguaor, eggs until well mixed, then transfer 1o metal bowl. Fold In
whipped cream in thirds. Use 6oz ladle and fill malds and let chill for 2
hours. Grind oreos o crumbs and mix with melted butter, andtop
malds let chill for 2 hours.

When mousse is stiff, flip out ento rack. Heat up 4 cups cream and
pour over remaining chocolate and whisk until smaceth let it come to
raem temperature. Genily ladle chocolate in circle meotion avertop.

Peanut Butter Carmel Ingredients:
12 cups sugar

8 cups water

4 cups light corn syrup

12 cups heavy cream

1 1b. peanut butter by weight

Preparation )
Mix together sugar water and corn syrup in a bowl, transfer toa pat. On
medium heat bring mixiure to a simmer and let cook until a medium.

Caramel — Add heavy cream and peanut butter. It will break, keep

whisking together.
~oep
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Garlic, Walnut and Ginger Crusted Pumpkin Cheesecake
served with a Fresh Kutmeg Sauce

Bru’s Room Sports Grill,
Heather Knowles, Delray Beach, FL

Ingredients Filling:

8 oz, Cream Cheese {softened)
14 oz. Can Condensed Milk

2 Large Eggs {room temperature)
10 oz. Can of Pumpkin

% tsp. Cinnamon

% tsp. Ground Ginger

1/8 tsp. Ground Cloves

% tsp. Vanilla Extract

1 Cup of Sour Cream

Preparation -
In alarge bowl beat cream cheese and mil uniil smooth. Add eggs one

at a time, mix well. Add pumpkin and all other ingredients, mix well.
Pour into prepared pan. Bake in a 400 degree preheated aven for 10
minutes. Lower heal to 200 degrees and bake for 1 hour and 15
minutes. Ten minutes before oven is turned off, add fopping. When 15
minutes expire open aven door half way, let pie stand in aven for 3
hours. Cool and refrigerate aver night.

Ingredients Pie Crust:

1% Cups of Graham Cracker Crumbs
4 Cup of Granulated Sugar

% Cup Melted Butter

14 tsp. Cinnamon

14 tsp. Ground Ginger

Preparation ) ) i
Combine all ingredients, mix well and press into bottorn and sides of

greased 9-inch spring form pan. Freeze for 15 minutes in freezer.

Ingredients Topping:

14 Cup Chopped Fresh Garlic {sauté in brown sugar, then ceol)
Y Cup of Chopped Walnuts

3 thsp. Graham Cracker Crumbs

14 Cup Butter {room temperature)

1-1% thsp. Chopped Fresh Ginger

¥ Cup of Brown Sugar

Preparation ) .
Combine all ingredients, mix well and keep at room femperature.
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Ingredients Fresh Nuimeg Sauce:
1/8 tsp. vanilla extract

2 cup vanilla icing {heated)

1 % tsp freshly grated nutmeg

Preparation
In microwaveable bowl combine all and heat for 5-7 minutes. Serve
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Lemon Garlic Panna Cotta with Sweet Gremolata
MY 1 Chef, Chef Adam C. Duimsira
Delray Beach, FL

Ingredients:

2 % C Heavy Cream

V2 € Sugar

2 Lemon 2Zest

2 Clove Garlic

% € Milk

1 Package Powdered Gelatin
6-4 oz Aluminum Cups

4 Cloves Garlic Sliced Thin
1% € Milk

1 Lemen Zest Sliced Thin

1 € Vegetable Oif

4 Mint Leaves Chopped

1 Pomegranate seeded

Preparation:

Bring the heavy cream, sugar, lemon zest, and garlic up to a boll and
then take off the heat. Pour the milk in a bowl and dust with gelatin,
Once cream mixture has cooled slightly whisk in the milk mixture,
strain, and pourinto metal cups, refrigerate over night. Add sliced
garlic to ¥ cup milk and bring Yo a boil, sirain and repeat two mare
times. Add sliced lemon zest to water and bring to a boil, strain and
repeat two more times. Fry separalely the garlic chips and lemon zest
in oil at 350 degrees until crispy about 5 minutes, strain and dust with
sugar, mix together with mint leaves and rough chop everything. To
serve invert the panna cofta on a plate and let fall out of mold, top with
the gremolata, and place the pomegranate seeds around.

\@@@
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Madeleine Cookies with Garlic Herbal Tea,
Garlic Swizzle Stick, Honey Garlic Butter,

and Caramelized Apple, Garlic & Onion Jam
Dada Restaurant Lounge, Sous Chef Becky Fulton
Delray Beach, FL

ingredients:

Madeleine Cookie

2 cups cake flour {not self rising)
1 tsp. baking powder

% tsp salt

3 T plus 1 tsp freshly grated lemon zest
4 cloves Roasted Garlic (mashed)
1 cup unsalted butter (softened)
2 tsp fresh lemon juice

2 cups sugar

G large eggs

Garlic Herbal Tea

% cup sliced garlic

1 tsp toasted coriander seed
1 tsp lemon grass {chopped)
3 each kaffir lime leaf

2 each peppercorn

2 bunches Thai basil

3 bunches fresh thyme

4 oz honey

1 T fresh ginger minced

2 oz fresh lemon juice

1T sugar

1 T orange zest

Garlic Swizzle Stick
1 cup sliced garlic

1 cup apple juice

4 cups white sugar

8 bamboo skewers

Honey Garlic Butter
G cloves roasted garlic
2 T honey

% |b. butter {softened)

Caramelized Apple, Garlic, and Onion Jelly
3 granny smith apples

2 tsp minced garlic

1 yellow cnion (caramelized)

1 cup sugar

Y% cup apple cider vinegar

2 oz fresh lemon juice
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Preparations

In a tood processor combine 1/4 cup sugar, roasted garlic, coca
powqer, blend till well combined, adding small amount of extra cream
till mixture has reached loose paste consistency, (ie: peanut butter)

In a saucepan combine the milk, cream, and 1/4 cup sugar over
medium heat. Cook until the sugar dissolves, about 5 minutes.
Meanwhile, in a medium bowl whip the egg yolks with the remaining
sugar using an electric mixer until the eggs have become thick and
pale yellow, about 4 minutes. Pour 1/2 cup of the warm milk and cream
mixture into the egg mixture and stir. Add this mixiure and the
chocaolate garlic paste, back into the saucepan. Cook aver verylow
heat, stirring constantly, until sugar is dissolved and the mixturs
hecomes thick enough to coat the back of a wooden spoon, about 7 1o
10 minutes,

Flace a strainer over a medium bowl and pour the warm custard
mixture through the strainer, Stir in the vanilla. Chill mixture completely
before pouring into an ice cream maker and follow manufacture’s
instructions to freeze. To serve, scoop gelato into serving bowls and
top with pistachios, whipped cream, chocolate shavings or canded
garlic. Serving in favorite bowl, cone, or sundae glass.

@@@*
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Roasted Garlic Chocolate Pistachio Gelato Sundae

Dada Restaurant Lounge, Sous Chef Caleb Holman
Defray Beach, FL

Method: cooking
Prep Time: 10 min

Ingredients:

2 Cups Whole Milk

1 Cup Heavy Cream

1/2 Cup Sugar, Plus 1/4 Cup

4 Egqg Yolks

1/2 teaspoon vanilla extract

1/2 Cup Cocoa Powder

1/2 Cup Toasted Pistachios, Crushed, for Garnish

Preparations

In a food processor combine 1/4 cup sugar, roasted garlic, coca
powder, blend fill well combined, adding small amount of extra cream
till mixture has reached loose paste consistency, {ie: peanut butter} .

In a saucepan compine the milk, cream, and 1/4 cup sugar over
medium heat. Cook until the sugar dissolves, about 5 minutes.
Meanwhile, in a medium bowl whip the egg yolks with the remaining
sugar using an electric mixer until the eggs have become thick and
nale yellow, about 4 minutes. Pour 1/2 cup of the warm milk and
cream mixture into the egg mixture and stir. Add this mixture and the
chocolate garlic paste, back into the saucepan. Cook aver very low
heat, stirring constantly, until sugar is dissolved and the mixture
becomes thick enough to coat the back of a wooden spoon, about 7 {o
10 minutes.

Place a strainer over a medium bowl and pour the warm custard
mixture through the strainer. Stir in the vanilla. Chill mixture completely
befare pouring into an ice cream maker and follow manufacturer's
instructions to freeze. To serve, scoop gelato into serving bowls and
top with pistachios, whipped cream, chocolate shavings or candied
gartic. Serving in favorite bowl, cone, or sundae glass.
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