Appetizer:

Fried Zucchini Blossoms stuffed with herb goat cheese and topped pepper relish


3 Blossoms
Herb Goat Cheese:


Serves 2:


1/4 cup goat Cheese



1/8 cup whipped cream



1/8 cup ricotta cheese



1 T chopped parsley



1 T chopped basil



½ T chopped chives



Season Salt and Pepper to Taste

1. Mix all ingredients together in a small bowl. Place into a piping bag or Ziploc bag. 

2. Take squash blossom, gently pull the pedals open. In one hand hold blossom, with other pipe in 


3. Goat cheese mixture

4. Pull pedals back up to a point

5. In one bowl place AP Flour, season S+P, in another bowl mix eggs with seltzer water and season with S+P, in last bowl place more AP flour and season with S+P
6. Dredge in flour, lightly shake off, dip into egg mixture and lightly shake off
7. Warm oil to 375*F 

8. Place battered blossoms into oil, remove once golden brown, season lightly with S+P

9. Plate with and topped with pepper relish

Pepper Relish: (Peter is bringing)
Chicken marsala over wild mushroom risotto
Serves 34
· 20 cups vegetable broth, divided

· 10 cups, mushroom stock

· 7.5 oz olive oil, divided

· 5 pound portobello mushrooms, thinly sliced

· 5 pound white mushrooms, thinly sliced

· 10 shallots, diced

· 7 1/2 cups Arborio rice 
· 2 1/2 cup dry white wine

· sea salt to taste

· freshly ground black pepper to taste

· 7.5 oz finely chopped chives

· 20 tablespoons butter

· 1 2/3 cup freshly grated Parmesan cheese

Directions

1. In a saucepan, warm the broth over low heat.

2. Warm 2 tablespoons olive oil in a large saucepan over medium-high heat. Stir in the mushrooms, and cook until soft, about 3 minutes. Remove mushrooms and their liquid, and set aside.

3. Add 1 tablespoon olive oil to skillet, and stir in the shallots. Cook 1 minute. Add rice, stirring to coat with oil, about 2 minutes. When the rice has taken on a pale, golden color, pour in wine, stirring constantly until the wine is fully absorbed. Add 1/2 cup broth to the rice, and stir until the broth is absorbed. Continue adding broth 1/2 cup at a time, stirring continuously, until the liquid is absorbed and the rice is al dente, about 15 to 20 minutes.

4. Remove from heat, and stir in mushrooms with their liquid, butter, chives, and parmesan. Season with salt and pepper to taste.

Chicken
2 chicken breasts

Flour 

Salt and Pepper

Marsala Wine 

1/3 lb Portabella mushroom

1/3 lb Button Mushrooms

½ cup vegetable or mushroom stock

Heavy cream, optional


Take and trim chicken breasts


Pound thin


Lightly flour, season with salt and pepper

In saute pan, sear chicken on medium high heat, remove from pan, add mushrooms, saute until soft and browned

Reduce heat to low, deglaze with Marsala wine, when dry add stock. Reduce by half and then add butter and vigoroursly swirl pan. Add chicken back to pan when sauce is made

To assemble plate, place risotto on plate place chicken breast on the side of risotto and cover with pan sauce.

Mushroom Stock? We have a recipe for this I can pass along or I can also bring some if that’s easier.

Dessert:

Peach Crostata topped with Vanilla Gelato

Serves 2 crostatas

For the Crust:

Pre made pie crusts
*Also need vanilla ice cream for 34 people

For the Filling:

2/3 lbs fresh peaches 

1 T + 1 t brown sugar 

dash ground cinnamon

 2 t spiced rum 

1 t vanilla extract 

1 t lemon juice 

2 t flour 

1 t heavy cream 

2 t turbinado sugar

Directions:
1. To make the pie crust, in a large bowl, stir together the flour, sugar and salt. Add the butter and toss to coat the butter. With your fingertips working quickly smoosh the butter into the flour. When the butter is flaky add buttermilk.
2. Add the buttermilk into the well and use your fingers or a wooden spoon to combine. Add more buttermilk a tablespoon at a time, if necessary, but the mixture should be a little on the dry side. Dump the contents onto your floured surface and divide into 6 disks. Wrap in plastic wrap and chill in the fridge for one hour or overnight.

3. To make the galettes, preheat oven to 400 degrees and line 2 sheet pans with parchment paper.

4. Cut the peaches into quarters, then cut the quarters into quarters, for a total of 16 slices per peach.
5. Toss the peaches in a big mixing bowl with the brown sugar, cinnamon, spiced rum, vanilla extract, lemon juice, and flour. Set this mixture aside. 
6. Roll the pie crust out into a circle, about 8 inch in diameter. Don’t worry if it’s not a perfect circle. 
7. Transfer the pie crusts onto a parchment lined baking sheet. 
8. Dump the peaches, along with some of the liquid in the bowl, onto the center of each of the rolled out pie crust, leaving a 2 inch rim on all sides of the peaches. 
9. Distribute the peaches as necessary to form into a relatively flat layer (it’s okay to have the peaches piled up on top of each other)fold the dough up and over the filling. Brush with the dough with the egg wash and sprinkle with the sanding sugar.

10. Place the galettes on the prepared sheet pans and bake until crust is golden and the filling is bubbling, about 25-30 minutes, rotating the sheet pans halfway through.

11. Serve warm or at room temperature. Store galettes in the fridge for up to 3-4 days.
12. Top galettes with vanilla ice cream

