Pan seared Beef Filet
No recipe needed for the pan seared beef filet. It will be seasoned with salt and pepper then pan seared in vegetable oil and finished in the oven.  After removing it, when the desired temperature is achieved; it will be set aside to rest while we finish the fingerling potatoes. 

For the Fingerling Potatoes
Yield: 1 portion

2-3 TBL. Vegetable oil
6-7 oz fingerling potatoes

TT salt and pepper

1. Toss the potatoes in enough oil to lightly coat them and season them with salt and pepper. 

2. Bake in a 325-degree oven until fully cooked and fork tender. 

3. Cool the potatoes in the refrigerator, or on counter top until room temperature. 

Herb Mixture

1 tsp. fresh Thyme

1 tsp. fresh Rosemary

1 tsp. fresh Parsley 

½ clove garlic 

4. Slice the potatoes lengthwise in half set them aside.
5. Chop the herbs and garlic finely. 
6. The potatoes will be placed cut side down in a sauté pan with 2-3 oz. of unsalted butter and pan fried until golden brown.

7. Season with salt and pepper.

8. Add herb and garlic mixture just before plating.
Potato Gnocchi with Honey Butter and Sundried Tomatoes 
Yield: per couple  
2 oz. Butter 
6oz Gnocchi (precooked and chilled)

1/2 cup sundried tomatoes (soaked in hot water and drained.)

1 oz Honey 

4-8 oz. Vegetable stock or water 
2 cups Baby Kale

2 oz Toasted Walnuts 

2 oz Crumbled Goat Cheese

1. Heat a sauce pan with the butter. 

2. Add the pre-blanched Gnocchi to the hot pan.

3. Stir around.
4. Allow the butter and the gnocchi to brown slightly.

5. Add the soaked sundried tomatoes.

6. Add the vegetable stock.

7. Stir again.

8. Add the Honey.

9. Stir again.

10. Add baby kale and toss to wilt. 

11. When the dish is hot throughout place in serving dish.

12. Top Gnocchi with crumbled goat cheese and toasted walnuts.
Fudgy Coco Brownie
Yield: 1 couple 
INGREDIENTS:
2T&2t unsalted butter, melted and HOT

1 t Canola or vegetable oil

3 oz Granulated sugar
2/3 egg
1 tsp. pure vanilla extract

2T&2t all-purpose flour

2T&2t Cup unsweetened cocoa powder

dash salt

INSTRUCTIONS

Preheat oven to 350°F 

1. Lightly grease an 8-inch square baking pan with cooking oil spray. Line with parchment paper and set aside.

2. Combine hot melted butter, oil and sugar together in a medium-sized bowl. Whisk well for about a minute. 
3. Add the eggs and vanilla; beat until lighter in color (another minute).
4. Sift in flour, cocoa powder and salt.
5. Gently fold the dry ingredients into the wet ingredients until JUST combined (do NOT over beat as doing so well affect the texture of your brownies).

6. Pour batter into prepared pan, smoothing the top out evenly. (OPTIONAL: Top with chocolate chunks or chocolate chips.)

7. Bake for 20-25 minutes, or until the center of the brownies in the pan no longer jiggles and is just set to the touch (the brownies will keep baking in the hot pan out of the oven). If testing with a toothpick, the toothpick should come out dirty for fudge-textured brownies.

8. Remove and allow to cool to room temperature before slicing.
Chocolate Cremeux
Yield: about 1.5 gallon 

Ingredients:
60 oz. Heavy Cream

60 oz. Whole Milk 

25 Ea. Egg yolks

2 ½ Cups Granulated Sugar

3 TBL. + 1 tsp. Salt

25 oz. Dark Chocolate 

20 oz. Bittersweet Chocolate 

Instructions:
1. Separate the egg yolks into a large mixing bowl and discard the whites.

2. Add the sugar to the egg yolks in the large mixing bowl.

3. Combine the heavy cream and the whole milk in a sauce pot and heat to a simmer.

4. While the cream and milk are heating up; whisk the egg yolks and the sugar together vigorously until the ribbon stage. (Lighter in color, and thicker.) 

5. Slowly temper the hot milk and cream mixture into the sugar and egg yolk mixture using a 4 oz. ladle being careful not to cook the egg yolks.
6. Measure the chocolate and place in a large mixing bowl.

7. Now that the milk, cream, sugar, and yolks are combined; return this mixture back to the sauce pot.

8. Return the custard mixture to stove top at medium to medium high heat.

9. Using a rubber spatula constantly stirring and a thermometer; heat the custard to 180 degrees. 

10. When 180 degrees is reached immediately pour the mixture over the chocolate in a large mixing bowl and whisk them together until a smooth mixture is achieved.
11. Add the salt to the chocolate sauce and whisk together. 
12. Place the chocolate cremeux in a storage container. Stirring occasionally allow it to cool.

13. Place chocolate cremeux in walk-in cooler. Allow it to cool overnight and it will thicken as it cools.
