[image: image1.jpg]Fanq{@Works

Family Resource Center & Food Bank




Recipes from Amy McCray at Eva Restaurant

Food Bank Gourmet Event March 27th, 2011

Simple Salad
8 oz

Salad Greens

2

Mandarin Oranges or Regular Oranges, segmented

4

Mini-Sweet Peppers, seeded and sliced

3 T

White Wine Vinaigrette

Mix together in a large bowl the salad greens, oranges, peppers and toss with the white wine vinaigrette.

Other options based on seasonal availability: substituting for oranges, tomatoes,

cucumber, red onion (adding feta, olive for perfect Greek salad); simple greens, pear,and a nut (walnut, hazelnut, pecan, almond…. blue cheese would also be fabulous);radish and carrot; apple and fennel; cherries….. possibilities are endless, really.

White Wine Vinaigrette

1 each
Shallot, finely diced

3 T

White Wine Vinegar

⅓ c

Olive Oil

Salt and Pepper

In a medium bowl whisk together the diced shallot, the vinegar and good pinch of salt and pepper. Slowly drizzle in the olive oil and whisk until emulsified. Taste and adjust seasoning if needed. This will keep in the refrigerator for several weeks.

Chicken Curry

2 T 

Canola Oil

4 

Chicken Thighs, boned and cut into large pieces

1

Onion, diced

2 T

Garlic, finely chopped

2 T

Ginger, finely chopped

5 each
Button Mushrooms, sliced

2 T

Curry Paste

1 can

Coconut Milk

2 c

Chicken Stock

1

Yam/Sweet Potato, peeled and cut into a small dice

1 can

Peas

In a large, deep pan heat the canola oil over medium high heat. Sear the chicken thighs
until lightly browned. Remove from the pan. Add the diced onion and saute until softened. Add more oil if necessary. Add the garlic and ginger and cook, stirring, for one minute. Add the mushrooms and saute until softened. Add the curry paste,coconut milk, browned chicken, and the diced yam. Bring to a simmer, reduce heat to low and cook until chicken is tender. Add peas and just heat through. Season with salt and pepper.

Options for this dish are endless. This is truly the dish from the children’s story Stone Soup: (much like we make family meal at the restaurant) you start with an empty pot and put whatever you have into it, and at the end it all comes together, different every time. After the onion, garlic and ginger have been sauteed, anything can happen. Any seasoning can be used, the Indonesian curry paste we used, a Thai curry paste, or spices that are used in Indian dishes. Another possibility is eastern Mediterranean spices, such as cumin, coriander, cardamom, chile and some tomato paste instead of the coconut milk. The key is seasoning, use whatever is available and it will all come together.

Possibilities for the stew are also numerous. Winter, root vegetables obviously are our friends and saute greens cannot be beat. Spring and summer means adding shorter cooking vegetables closer to the finish line: fresh green beans, summer squash, fresh peas (or canned), beet greens, etc. Fall takes us to squash, sweet potatoes, and somehow always back to parsnips. It all works.

Coconut Orange Rice Pudding

¼ lb


Arborio rice

1 can


Coconut milk

1 c


Milk

1 tsp


Orange Zest

2 T


Sugar

2 tsp


Vanilla

½ c


Cream

Place the rice, coconut milk, milk, zest, sugar and vanilla in a saucepan over a medium heat and bring to the boil. Reduce the heat, cover and cook for 30 - 40 minutes, stirring occasionally. When the rice is cooked, remove from the heat and pour into a shallow container. Cover with plastic wrap, with the wrap touching the rice to prevent a skin from forming on the pudding. Cool in the refrigerator until chilled through. When the mixture is cold, stir in the cream. Garnish with coconut and orange segments.
