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Cauliflower Melts with

Burnt Onion Jam...

.a Gnowmio & Juliet Favorite

“Gettin to
gnome you,
getting to
gnome all

~ about you.” I

1/4 cup olive oil

2 garlic cloves,
minced

1 teaspoon salt

1/2 teaspoon freshly
ground pepper

1 cauliflower,
medium, cut into 2~
inch thick slabs —
about 8 slabs

1/2 cup golden
raisins

1/4 cup white wine
(optional)

1/4 cup shelled
pistachios

1/4~inch thick slices
sourdough bread,

toasted (optional)

4 ounces Comte or
Manchego cheese, cut
into 8 slices or more



2 tablespoons chopped Italian parsley

Preheat oven to 350°F and line a baking sheet with parchment
paper.

In a medium bowl, combine oil, garlic, salt, and pepper.
Add cauliflower slabs and toss to coat.
Arrange cauliflower in one layer on prepared baking sheet.

Bake for 25 minutes, flip slabs and bake another 10 to 20
minutes, until softened and roasty. Set aside to cool. Keep oven
on.

In a small bowl, soak raisons in wine or water for 10 minutes.
Drain.

In a small pan over medium-high heat, toast the pistachios, dry
or with a little oil. Let cool on a paper towel. Chop pistachios
coarsely.

Line baking sheet with new parchment paper. Lay the bread on
the baking sheet and arrange cauliflower on the bread, cutting it
to fit as needed. (Optional skip — may be served without toasts.)

Sprinkle with pistachios and
raisons and top with cheese.

Bake until cheese melts, 7 to 10
minutes.

Top the toasts with onion jam
and parsley.

Serve immediately.

“l used to be a gnome ad.”




Yield: 1-1/4 cups
Prep Time: 10 minutes
Cook Time: 10 minutes, plus cooling time

2 pounds (4 medium) red onions, sliced into 1/4-inch rings
1/4 cup balsamic vinegar
Kosher salt, to taste

* Preheat broiler on high.
On a sheet pan, put
onion rings in single
layer.

* Broil until charred, about
9 to 11 minutes.

* Let cool slightly.
Transfer to a food
processor and pulse,
slowly drizzling in the
vinegar until a thick but
coarse jam forms.

* Season with salt.

* Use immediately or store
in a sealable container,
for up to one week.




Ain't Gnome Mountain High Enough....

BISTRO CRAB STACK

‘When I was coaking in San Dieqo. salads and light dishas wara the mas popular items cn the mem,
| foscing me 1o creste new specials to mesct the demand, This colarful composed salad, sacked in successto layers,
will make yeu lack like & atar chef ag any gathering. You will need four shart lengths af FVC pipe ta belp miodd the wacks
[ ‘While metal molds are svilable ot same professicnal-kilchen supply thops, you can have the PVC pipet cut to onder

at your local hardwire fupsritone. [CHEF RICHARD 811VA] i
Serwes 4 l
' |
| 1ripe avocedo, habved, pitted, You naed 4 pioces of PVC pipe each 3 inches in dismeter and 4 inchas long, Stand 1 piece in
poeted, and cut bnte Yelnch dics e cantar of sach of 4 serving plates
(sbout 4 cup)
About ¥ cup Cilantro Lime i & small bowl, genthy toss the avacado with 2 tablespoans of the vinaigratte. Dinide the :
Winsigrette (page B4) weocada evenly among the malds, gently prassing it into the bottom of sach mold te create I

1 ripa tomite, cared, sesded, snd cut o thin layer. Place the tomate, cucurmbar, and mango in 3 separate small bowts. Add 7 table-
inte Ye-inch dice (sbout ¥ cup)  spoons of the vinaigrette to each bowd and toas gently. Divide the romato, cucumber, and
Vi sonidBess (English) cucumber, range, b that ardar, avenly amang the molds, gently pressing after sach addition to create.

habrad lengibeise. ey thy seeds  colacful layered stacks.

remioved, and cut inge J-inch

dice (about ¥ cup) Divide the crabmeat {do not dress with the vinaigrette) among the molds, lyyering it on top.
Vo ripe mange, prebed, pitted, snd  Carefully pull the melds up snd swary. Deizzle tha remaining vinsigretts sround sach stack

cut Inte Fi-inch dice sprinkde the greens on the stacks. Serve immediately,

(about ¥ cup)

b powmd jumie hump erabeneat,
pheloed over for shell bits

 tablespocns microgresns or Finaly
chapped frash chives

“I'm sexy &1

gnome it.”




CILANTRO LIME VINAIGRETTE

3 tablespoons seasoned rice vinegar
2 tablespoons fresh lime juice

1 tablespoon honey

1 small clove garlic, minced

1 teaspoon minced chipotle chile in
adobo sauce

Pinch of kosher salt
Vs cup plus 1 tablespoon canola oil
Va2 cup chopped fresh cilantro

To make the Cilantro Lime Vinaigrette, in a blender, combine the vinegar, lime juice, honey,
garlic, chile, and salt and process until smooth. With the machine running, add the oil in a thin,
steady stream to form an emulsion. Add the cilantro and process until the vinaigrette is deep
green with small flecks of cilantro. Taste and adjust the seasoning, then set aside.

“I'd like to gr
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Gnowe Is Where The Heart Is When You Have....

Winter Mussels with Fennel

adapted from the Stinking Rose Restaurant in San Francisco
Serves 6

Ingredients:

4 tablespoons olive oil, divided

/a cup chopped fennel

3 tablespoons chopped yellow onion
3 tablespoons minced shallots

3 cloves garlic, minced

/2 cup dry white wine

28-ounce can crushed tomatoes

2 tablespoons minced flat leaf parsley
1 teaspoon crushed red pepper flakes
1 cup bottled clam juice

1 cup water

Salt and freshly ground black pepper
/2 cup unsalted butter

3 Ibs mussels

If you want to make the Winter Cioppino version that Stinking Rose

serves, skip the 3 Ibs of mussels listed above and instead use:
8 ounces Prince Edward Island mussels

8 ounces Manila or Littleneck clams

8 ounces halibut, cod or tilapia, cut into chunks

4 ounces cleaned calamari, cut into 1-inch-wide rings

4 ounces large shrimp, peeled, deveined, tails on

2 tablespoons minced fresh basil

Fennel fronds to garnish



Directions:

1. In a large, heavy saucepan, heat 2 tablespoons olive oil over medium-
low heat. Add the chopped fennel, onion, shallots and garlic; sauté 4-5
minutes, until golden brown.

2. Stir in wine, then tomatoes, parsley, red pepper flakes, clam juice and

water. Season with salt and pepper. Bring to a boil over high heat.
Reduce heat; simmer 30 minutes. USE A HAND BLENDER TO BLEND HALF

THE MIXTURE. Add butter; stir to melt.

3. Toss in mussels and

= e cook for 4 minutes in
You don’t the pot or until
nome m o I3 ae opened. Discard
g R G unopened mussels.

4. Ladle into soup
bowils. Sprinkle with
basil, and garnish with
fennel fronds. Serve
with toasted French or
Italian bread slices for

dipping.

For the Cioppino
version, after step 2,
| continue following

| these directions:

3. In a large cast iron

N — &
! ~ skillet, heat remaining

2 tablespoons olive oil

over medium heat. Toss in the mussels and clams; cook for 4 minutes. As
the mussels and clams begin to open, add fish, calamari and shrimp, and



sprinkle with salt and pepper. Saute 2-3 minutes, until shrimp turn pink.
Discard unopened mussels or clams.

4. Add 1 cup tomato mixture to seafood; simmer 5 minutes. Then pour
the seafood mixture into the large saucepan, and simmer 2-3 minutes
more.

5. Ladle into soup bowls.
Sprinkle with basil, and
garnish with fennel fronds.
Serve with toasted French
or Italian bread slices for

dipping.




2 eggs

% cup sugar

2 cup brown sugar

2/3 cup vegetable oil

1 teaspoon vanilla extract
1 cup pumpkin puree

2 cups flour, sifted

1 teaspoon baking soda

1 teaspoon baking powder
s teaspoon salt

1 tablespoon cinnamon

4 cups apples, cored, peeled and diced

a. Preheat oven to 350°.

b. Beat eggs, sugar and brown sugar until light in color and creamy,
about 4-5 minutes.

¢. Add oil and vanilla and beat 1-2 minutes more to blend ingredients.
Add pumpkin puree and continue beating for 1 more minute to
combine.

d. In a separate bowl, combine the flour, baking soda, baking powder,
salt, and cinnamon.



e. Add dry ingredients to wet ingredients and mix until just combined.
Do not over mix. Fold in the apples.

f. Spray the bundt pan with baking spray. Pour batter into pan.

g. Bake at 350° for about 50 to 60 minutes or until a toothpick inserted
comes out clean. Let cake cook on wire rack about 40 minutes.
Invert the bundt pan onto a serving platter and let cake continue to

cool. Before serving, drizzle caramel topping and chopped pecans
over cake.
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