HOLLANDAISE SAUCE 

2 egg yolks

1 teaspoon fresh lemon juice

Dash of hot pepper sauce

2 teaspoons water

Salt

Freshly ground black pepper

1 stick melted butter 

In a stainless steel bowl set over a pot of simmering water, whisk the egg yolks with the lemon juice, hot pepper sauce, and

water, until pale yellow in color. Season with salt and pepper. Be careful not to let the bowl touch the water. Remove the bowl

from the pot and whisking vigorously, add the butter, 1 teaspoon at a time, until all is incorporated. 

Yield: about 3/4 cup 

MORNAY SAUCE 

3 tablespoons butter

3 tablespoons flour

2 cups milk

Salt

Freshly ground white pepper

Pinch of nutmeg

1/2 cup grated Parmigiano-Reggiano cheese 

In a medium saucepan, over medium heat, melt the butter. Stir in the flour and cook for 2 minutes. Whisk in the milk, 1/2 cup at

a time. Season with salt, pepper and nutmeg. Cook, stirring constantly for 4 to 6 minutes. Remove from the and whisk in the

cheese. Serve hot. 

Yield: 2 cups

SAUCE SUPREME 

5 tablespoons butter

3 tablespoons flour

2 cups chicken stock

Salt

Freshly ground white pepper

1/2 cup heavy cream 

In a saucepan, over medium heat, melt 3 tablespoons of butter. Stir in the flour and cook for 2 minutes. Whisk in the stock, 1/2

cup at a time. Whisk until smooth. Season with salt and pepper. Bring the liquid to a boil and reduce the heat to low and cook

for 15 minutes. Whisk in the cream and continue to cook for 2 minutes. Season with salt and pepper. Remove from the heat

and whisk in the remaining butter. Serve warm. 

Yield: 2 cups

VELOUTE SAUCE 

3 tablespoons butter

3 tablespoons flour

2 cups chicken stock

Salt

Freshly ground white pepper 

In a saucepan, over medium heat, melt the butter. Stir in the flour and cook for 2 minutes. Whisk in the stock, 1/2 cup at a time.

Whisk until smooth. Season with salt and pepper. Bring the liquid to a boil and reduce the heat to low and cook for 15 minutes.

Remove from the heat and serve. 

Yield: 2 cups

CHICKEN AND EXOTIC MUSHROOMS IN PASTRY WITH A SAUCE SUPREME 

2 tablespoons butter

1/2 cup finely chopped onions

Salt

Freshly ground black pepper

4 cups thinly sliced Exotic mushrooms

2 teaspoons chopped garlic

4 skinless and boneless chicken breast, about 6 ounces

4 rounds of puff pastry (about 8-inches in diameter)

1 egg, beaten

1 recipe of Sauce Supreme 

1 tablespoon finely chopped fresh parsley leaves 

Preheat the oven to 375 degrees F. In a saute pan, over medium heat, melt the butter. Add the onions. Season with salt and

pepper. Saute for 2 to 3 minute or until wilted. Add the mushrooms and garlic. Season with salt and pepper. Saute for 4 to 6

minutes or until wilted. Remove from the heat and cool. Season both sides of the chicken breasts with salt and pepper. Place

each chicken breast on one half of each pastry round. Spoon 1/2 cup of the mushroom mixture on top of each chicken breast.

Fold the other half of the pastry round over the chicken, forming a half-moon shape. Fold the ends of the pastry in 1/2-inch and

pinch the ends tightly to seal the ends completely. Place the chicken on a parchment-lined baking sheet. Brush each pastry with

the egg wash and place in the oven. Bake for 18 to 20 minutes or until the pastry is golden. Remove from the oven. Spoon the

sauce in the center of each plate. Place the pastry on top of the sauce and garnish with parsley. 

Yield: 4 servings 

LOBSTER THERMADOR 

1 whole lobster, about 2 to 2 1/2 pounds 

2 lemons, halved 

1 onion, quartered 

1 bouquet garni 

1/4 cup butter 

1/4 cup flour 

2 tablespoons minced shallots 

1/4 cup white wine 

2 cups milk 

1 tablespoon Dijon mustard 

1 tablespoon finely chopped fresh tarragon 

1/2 cup plus 1 tablespoon grated Parmesan cheese 

6 ounces bacon 

1 cup julienned onions 

1/2 pound haricot vert, blanched 

Salt and pepper 

1 teaspoon chopped garlic 

2 teaspoons finely chopped parsley 

Preheat the oven to 375 degrees F. Bring a pot of salted water containing the lemons, quartered onion and bouquet garni to a

boil. Add the lobster to the boiling water and cook for 8 to 12 minutes. Remove the lobster from the water and place in a bowl

of ice water. This will stop the cooking process of the lobster. In a sauce pan, melt the butter. Stir in the flour and cook for 2 to

3 minutes for a blond roux. Add the shallots and cook for 30 seconds. Stir in the wine and milk. Bring the liquid up to a boil

and reduce to a simmer. Cook for about 3 to 4 minutes or until the sauce coats the back of a spoon. This sauce will be thicker

than a normal Bechamel because it will be used as a filling. Season the sauce with salt and pepper. Remove the sauce from the

stove and stir in the mustard and tarragon. Remove the lobster from the water and split the lobster in half. Remove the tail meat

from the shells and with the back of a knife, gently crack the claws. Dice the tail meat and fold in the Bechamel sauce. Stir in

1/2 cup of the cheese and reseason if necessary. 

Divide the mixture and spoon into the two lobster tail shells. Sprinkle the remaining cheese on top of the lobster. Place the filled

lobster on a baking sheet and place in the oven. Bake for about 8 to 10 minutes or until the top is golden brown. In a hot saute

pan, add the bacon and render until crispy, about 8 to 10 minutes. Add the onions and saute for 2 minutes. Add the beans and

continue to saute for 2 to 3 minutes. Season with salt and pepper. Stir in the garlic. Remove the beans from the heat. To

assemble, divide the bean mixture between two plates. Lay the lobster halves on top of the beans. Garnish with parsley. 

Yield: 2 servings

BEEF WELLINGTON 

1 beef tenderloin, trimmed and chain removed (about 3 to 4 pounds) 

5 tablespoons olive oil 

1 cup minced onions 

2 tablespoons minced shallots 

4 cups assorted exotic mushrooms 

2 teaspoons chopped garlic 

3/4 cup red wine 

1/2 cup chopped parsley 

1/2 pound Foie Gras, sliced into 1-ounce slices 

1 cup port wine syrup 

2 pieces of frozen puff pastry 

1 egg beaten with 1 tablespoon water 

1 tablespoon finely chopped mushrooms, sauteed in butter 

Preheat the oven to 350 degrees F. Season the tenderloin with salt and pepper. In a large saute pan, heat 3 tablespoons of

olive oil. When the oil is hot, sear the tenderloin for 2 to 3 minutes on all sides. Remove from the pan and cool. In a saute pan,

heat the remaining olive oil. Add the onions and saute for 2 minutes. Season with salt and pepper. Add the shallots and saute

for 1 minute. In a mini food processor, add the mushrooms in batches and pulse the mushrooms a few times to finely chop the

mushrooms. Add the mushrooms to the onions and saute for 2 minutes. Add the red wine and bring the liquid up to a simmer.

Cook for about 3 to 4 minutes or until most of the liquid as dissipated and the mixture is dry. Remove from the heat and stir in

the parsley. Reseason the duxelle if necessary. Cool the duxelle completely. 

Season the Foie Gras slices with salt and pepper. In a hot saute pan, sear the Foie Gras for 30 seconds on each side. Remove

the Foie Gras from the pan and drain on a paper-lined plate. Place Foie Gras on a clean plate and add the port wine syrup. Set

aside. To assemble; place the two sheets of puff pastry together, vertically, sealing the ends and forming one big piece of

pastry. Lay the seared tenderloin in the center of the puff pastry. Smear the duxelle over the top of the tenderloin. Lay the

seared Foie Gras directly on top of the duxelle. Wrap the tenderloin in the puff pastry, tucking the sides in completely. Brush

the entire tenderloin with the egg wash and place on a baking sheet. Bake the tenderloin for about 30 to 35 minutes for medium

rare, or until the pastry is golden brown. Remove the tenderloin from the oven and allow to rest for 5 minutes before serving.

Serve the Wellington with a drizzle of the port wine sauce and sprinkle with sauteed mushrooms. 

Yield: about 8 servings

HOLLANDAISE WITH FRESH ASPARAGUS 

1 large bunch of asparagus 

4 egg yolks 

2 teaspoons fresh lemon juice 

1 tablespoon water 

1 tablespoon Dijon mustard 

2 teaspoons finely chopped parsley 

1/2 pound butter, melted and warm 

Bring a pot of salted water to a boil. Trim the asparagus. Place the asparagus in the water and blanch for about 4 to 6 minutes.

Remove the asparagus from the water and season with salt and pepper. While the asparagus are blanching, prepare the sauce.

In a stainless steel bowl set over a pot of simmering water over medium heat, whisk the egg yolks with the lemon juice, water,

mustard, and parsley, together. Season with salt and cayenne. Whisk the mixture until pale yellow and slightly thick. Be careful

not to let the bowl touch the water. Remove the bowl from the pot and whisking vigorously, add the butter, 1 teaspoon at a

time, until all is incorporated. Place the asparagus on a platter and spoon the Hollandaise sauce over the top. 

Yield: 4 servings

CHERRIES JUBILEE 

1 stick butter 

1 cup sugar 

1 pound Bing cherries 

Juice of one orange 

Zest of one orange 

1 tablespoon cornstarch 

1 tablespoon cold water 

1 cup Cherry Brandy 

1 pint vanilla bean ice cream 

In a large sauce pan, over medium heat, melt the butter. Stir in the sugar and cook for about 2 minutes, or until the sugar

dissolves. Add the cherries, orange juice and orange zest. Saute for 2 to 3 minutes. In a small cup, stir the cornstarch and water

together, for a slurry. Stir the slurry into the cherry mixture and cook for 1 minute. Remove the pan from the heat and pour the

brandy over the cherries. Place the pan back on the heat and carefully shake the pan several times to ignite the pan. If the pan

does not light use a match to flame the cherries. Divide the ice cream between four shallow bowls. Spoon the cherry mixture

over the ice cream and serve. 

Yield: 4 servings

Emeril's Essence Creole Seasoning (also known as Bayou

                            Blast) 

                            2 1/2 tablespoons paprika 

                            2 tablespoons salt 

                            2 tablespoons garlic powder 

                            1 tablespoon black pepper 

                            1 tablespoon onion powder 

                            1 tablespoon cayenne pepper 

                            1 tablespoon dried oregano 

                            1 tablespoon dried thyme 

                            Combine all ingredients thoroughly. 

                            Yield: 2/3 cup 

                            Emeril's Southwest Seasoning: 

                            2 tablespoons chili powder 

                            2 teaspoons ground cumin 

                            2 tablespoons paprika 

                            1 teaspoon black pepper 

                            1 tablespoon ground coriander 

                            1 teaspoon cayenne pepper 

                            1 tablespoon garlic powder 

                            1 teaspoon crushed red pepper 

                            1 tablespoon salt 

                            1 tablespoon dried oregano 

                            Combine all ingredients thoroughly. 

                            Yield: 1/2 cup 

                            Rustic Rub: 

                            8 tablespoons paprika

                            3 tablespoons cayenne

                            5 tablespoons freshly ground black pepper

                            6 tablespoons garlic powder

                            3 tablespoons onion powder

                            6 tablespoons salt

                            2 1/2 tablespoons dried oregano

                            2 1/2 tablespoons dried thyme 

                            Combine all ingredients and store in an air-tight container.

DANISH DOUGH 

3/4 cup warm water (105 degrees F to 115 degrees F)

1/2 cup milk (105 degrees to 115 degrees F)

1 teaspoon pure vanilla extract

1/4 ounce dry active yeast

1/4 cup sugar

1 teaspoon salt

4 cups flour

1/2 teaspoon cardamom 

1 egg yolk

flour for dusting, about 1/2 cup

2 sticks (8 ounces) cold unsalted butter

2 eggs beaten with 1 tablespoon of water

3 tablespoons sugar

1 tablespoon ground cinnamon

12 tablespoons sweetened cream cheese

12 teaspoons raspberry jam

1 cup almond filling 

1 cup crushed almond 

1/2 cup apricot glaze 

In the bowl of an electric mixer, combine the water, milk, vanilla and yeast together. With the mixer fitted with a dough hook,

on low, beat the mixture for about 4 minutes to dissolve the yeast. Sift the sugar, salt, flour and cardamom together. Add this

mixture and the egg yolk to the yeast mixture. Mix on low speed until it light comes together, then increase the speed to medium

and beat until the mixture pulls away from the sides of the bowl, forms a ball, and climbs slightly up the dough hook. Remove

the dough from the bowl and let rest in the refrigerator for 15 minutes. On a floured surface, place the butter. Lightly dust the

top of the butter with flour. Using a rolling pin, lightly pound the butter until flat. Fold the butter in half and continue to pound the

butter until the butter is workable. Using your hands, shape the butter into a 8-inch square. Remove the dough from the

refrigerator and place on a second floured surface. Roll the dough into a 16 inch square. Place the butter in the center of the

dough. Fold the ends of the dough in towards the center, forming a package. Lightly press the ends into the dough, sealing the

package completely. Carefully lift the package off of the surface and redust the surface with flour. Lay the package back down

on the floured surface. Using a rolling pin, roll the dough out to about a 24-inch rectangle. Fold one end of the dough into the

center, then the other end, so that it resembles a letter, and forms a square. (You should have three layers of dough) Place the

dough in the refrigerator and allow the dough to rest for 25 minutes. Roll out the dough a second time, forming a rectangle.

Repeat the folding process from above two more times, making sure the dust rest between turns. The following directions are

for two types of Danish pastries: 

For Cinnamon Rolls: 

Roll the dough out 1/4 inch thick. Egg wash the dough. Sprinkle the sugar and cinnamon over the egg wash. Starting at the

bottom, roll the dough up lengthwise, forming a jelly-roll. Cut the pastry into 1-inch slices. Place the slices, cinnamon and sugar

side on a parchment lined baking sheet and let rise for 30 to 40 minutes. Preheat the oven to 400 degrees F. Brush the tops of

each pastry with the egg wash and bake for 10 minutes. Reduce the heat to 350 degrees F and continue to bake for 10 minutes

or until browned and crisp. Brush the pastries with the glaze and serve warm. 

Yield: 12 servings 

For Pinwheel: 

On a floured surface, roll the dough out 1/4 inch thick. Cut the dough into 12 (4-inch) squares. Brush the edges of the dough

with the egg wash. Add a spoonful of the cream cheese filling to the center of the square. Place a teaspoon of the jam in the

center of the cream cheese. Cut diagonally from each corner to within 3/4 inch of the center. Fold the four alternate points to

the center, pressing them down lightly to hold them in place. Place the pastries on a parchment lined baking sheet and let rise

for 30 to 40 minutes. Preheat the oven to 400 degrees F. Brush the tops of each pastry with the egg wash and bake for 10

minutes. Reduce the heat to 350 degrees F and continue to bake for 10 minutes or until browned and crisp. Brush the pastries

with the glaze and serve warm. 

Yield: 12 servings 

For Bear Claws: 

Roll the dough out to 1/4-inch thick. The longer the dough the more claws yielded. Egg wash the entire piece of dough. Spread

a thin layer of almond filling horizontally down the center third of the dough. Fold the bottom third of the dough up to cover the

filling. Fold the top third of the dough down, like your folding a business letter. Egg wash the dough. Sprinkle with crushed

almonds. Cut the dough into 1-inch pieces, crosswise (the shorter end). Make three slashes into the sides of each piece and

spread gently into a horse-shoe shape to separate the toes. Proof until dough in size about 15 to 20 minutes. Preheat the oven

to 400 degrees F. Bake for 10 minutes. Reduce the heat to 350 degrees F and continue to bake for 10 minutes, or until golden

and crispy. Remove from the oven and brush with the apricot glaze and serve. 

FRESH PEACH MUFFINS WITH A PECAN CRUMB TOPPING 

2 cups finely chopped fresh or frozen peaches

1 1/2 cups sugar

1/2 cup (1 stick) butter, at room temperature

2 eggs

1 1/2 cups milk

4 cups flour

4 teaspoons baking powder

1 teaspoon salt

1/4 cup brown sugar

1/4 cup ground pecans

1/4 teaspoon ground cinnamon

4 tablespoons cold butter 

Preheat the oven to 400 degrees F. Lightly Grease 24 (2 3/4-inch by 1 3/8-inch) muffin cups. Place the peaches in a bowl and

cover with 1/2 cup of the sugar. Mix thoroughly. Allow the peaches to sit for 1 hour. Using an electric mixer, fitted with a

paddle, cream the butter and remaining 3/4 cup of sugar until smooth and pale in color, about 3 minutes. Add the eggs, one at a

time, and beat until fluffy, about 2 minutes. In a mixing bowl, combine 3 1/2 cups of the flour, baking powdered, and salt.

Remove the bowl from the mixer and alternately fold in the milk and flour mixture, being careful not to over mix. Fold in the

peaches. Spoon 1/4 cup of the filling into each prepared muffin cup. In a small bowl, combine the remaining flour, brown sugar,

pecans, and cinnamon. Mix well. Add the butter. Using your hands, mix until the mixture resembles coarse crumb like mixture.

Sprinkle 1 tablespoon of the crumb mixture over each muffin cup. Place in the oven and bake for about 15 to 20 minutes or

until golden brown. Serve warm with butter. 

Yield: 2 dozen muffins

MUSHROOM AND LEEK SPRING ROLLS 

2 cups sliced shiitake mushrooms 

1 cup sliced button mushrooms 

1 cup sliced cepes, chanterelles or oyster mushrooms (optional) 

2 cups leek julienned 

1 cup bean sprouts 

1/2 cup hoisin sauce 

2 minced serrano chile 

1 tablespoon minced garlic 

1 tablespoon minced ginger 

2 tablespoons canola oil 

1 cup chopped scallions 

1/2 cup chopped cilantro 

1 (4 ounce) package bean thread (rice vermicelli), blanched, refreshed and cut up 

Salt and black pepper to taste 

1 package lumpia wrappers. Other types are egg roll and spring roll wrappers. I prefer lumpia. 

Eggwash (1 egg and 1/2 cup of water) 

In a hot wok or saute pan add the oil followed by the garlic, ginger and chile. Be careful not to burn. Add the hoisin and briefly

saute to get the raw taste out. Add the shiitakes, leeks and bean sprouts. Check for seasoning. Let cool in a strainer and drain

well. When cool, add the cilantro, scallions and bean thread. Lay out a lumpia wrapper with corner facing you. Place a small

mound at the bottom, moisten edges with eggwash and roll bottom corner towards the middle. Fold in both sides and continue

rolling. Finish roll and let rest. Deep fry at 350 degrees until golden brown, about 5 minutes. Serve with mint dipping sauce. 

Yield: 12 servings 

MINT DIPPING SAUCE 

1/4 cup fresh mint chiffonade 

1 teaspoon sugar 

1/4 cup thin soy sauce 

Juice of 1 lemon 

Mix all ingredients in a small bowl. 

FETTUCINE ALFREDO 

1 pound fresh linguine

1 cup heavy cream

3 tablespoons softened butter

Salt and pepper to taste

Nutmeg to taste 

Bring a large pot of salted water to a boil. Add the pasta and cook until it is tender but still firm to the bite, about 3 minutes.

Drain and dry linguine and set aside. In a saucepan place 3/4 cup of the heavy cream and butter. Cook over medium heat just

to thicken. Add linguine to the saucepan, and toss to coat. Add remaining 1/4 cup of cream and Parmesan cheese. Season to

taste with salt, pepper, and nutmeg. Transfer to a serving dish, and serve immediately. 

Yield: 4 to 6 servings 

FETTUCINE ALFREDO 

(Lighter Version) 

1 pound fresh linguine

1 1/2 teaspoons cornstarch

1 cup milk

1 tablespoon butter

1/4 cup light cream

1/2 cup freshly grated Parmesan cheese 

Bring a large pot of salted water to a boil. Add the pasta and cook until it is tender but still firm to the bite, about 3 minutes. In

a saucepan melt butter, add milk and then whisk in cornstarch over medium heat until lightly thickened. Add pasta to the

saucepan and toss. Add light cream, Parmesan cheese, salt and pepper, nutmeg to taste. Toss and thicken more. Serve

immediately. 

Yield: 4 servings 

MARINATED ROASTED VEGETABLE ANTIPASTO 

1 small-medium size eggplant, trimmed and cut lengthwise into 1/4-inch thick slices

2 zucchini, cut lengthwise into 1/4-inch thick slices

1 red bell pepper, roasted & cut into wide strips

1 yellow bell pepper, roasted and cut into wide strips

1 small fennel bulb, cut lengthwise into 1/8-inch thick slices 

6 large cloves garlic, sliced thin

2/3 cup diced pitted black olives

1/3 cup minced fresh herbs (parsley, basil, oregano, thyme)

1/4 white wine vinegar

Salt and pepper to taste

Extra-virgin olive oil to taste 

Preheat oven to 500 degrees F. Arrange vegetables on a baking sheet and brush both sides. Season with salt and pepper.

Place in oven and roast for 7 to 8 minutes on each side, or until golden brown. When vegetables are cool enough to handle

begin layering on a large dish. Place eggplant in the bottom of the dish, drizzle with some olive oil, and add some of the garlic.

Add some of the fresh herbs, and then some olives. Sprinkle a little vinegar on top and season with salt and pepper to taste.

Continue to layer vegetables, along with seasonings, adding the peppers next, and then fennel, and finally the zucchini. Cover

dish with plastic wrap and let chill at least 4 hours or overnight. 

PIZZA DOUGH 

2 quarts of warm water 

1 1/2 ounces of yeast 

1/3 cup of molasses 

2 1/2 pounds all-purpose flour 

3 1/2 pounds high gluten flour 

1/2 pound whole wheat flour 

3 ounces of salt 

1 cup of extra virgin olive oil 

Mix together water, yeast, molasses, mix well and allow to sit for 10 minutes. Mix in the flours, salt and olive oil, mixing well

and kneading the dough for 8 to 10 minutes. Portion out 5 ounce balls of dough, wrapping them in plastic and allowing to proof

for 15 to 20 minutes in a warm area. Yield: 28 portions 

