Surf and Turf Cooking Class

With Chef Brother Luck
Filet Mignon
2x4 0z ﬂ@t Mignon
Pinch Kosher %alt .
Pinch cked Black Pepper Jfoaw)@é L’%S’W\A J(\A
10z Canola Oil — 1
2 0z Unsalted Butter w
2 ea ' Garlic Cloves \’jv:/\)
lea | Shallot -\A"'o:of\"
1 spring Rosemary c)p‘{w)(y
1 sprig Thyme

Procedure: Season the beef on both sides with salt and pepper. Pan sear on
side over high heat in saute pan. Cook to desired temperature. Baste with
butter, garlic, shallot, and herbs. Allow to rest before serving.

Red Wine Sauce

2 stalks Celery

lea Carrot

lea Yellow Onion Y,

4 cloves Garlic \é‘f I

32 0z Beef Stock \J’% &

1Tbl Molasses- \ A

2 Tbl Balsamic Vinegar }3

1 sprig Rosemary . e

2 Thl Tomato Paste 5'-’ f rqg/ f

8 0z Red Wine N C/é > @
DAY

2 Tbl Corn Starch /Q 7

1Tbl Water ‘

2 Tbl Unsalted Butter

Procedure: Char the celery, carrot, onion, and garlic in hot oil. Add the tomato
paste and roast. Deglaze with red wine. Add beef stock, molassic, vinegar, and
rosemary. Allow to reduce by half. Thick with corn starch slurry. Finish with
butter.
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Garlic Butter Bonvdie & ——
Shrimp ol Ror

6 ea Raw Shrimp (peeled deveined, shell off) LWYM

Pinch Kosher Salt

Pinch Cracked Black Pepper ‘”"("/"f’”‘j

2 Tbl Canola Oil

2 cloves Garlic (chopped)

Y% ea Shallot (small diced)

20z White Wine

1Thl Chives (sliced)

lea ' Lemon (zest and juice) -

4 Tbl | Unsalted Butter | 5{/
Procedure: Heat the oil over high heat. Season the shrimp with salt and pepper. \/J' J
Sear on one side. Add the garlic and shallot. Deglaze with wine wine and (\}‘
reduce. Add lemon zest, juice, and chives. Finish with unsalted butter. %V \\:0

Chive Risotto \}IJ

102 Olive Oil ¥ G}

2 cloves Garlic Cloves (chopped)

1ea Shallot (small diced)

1cup Arborio Rice

1% cups White Wine

1 sprig Fresh Thyme (stem removed)

32 0z Chicken Stock ,xonfo

1T Kosher Salt : @ 2P

4 Tbl Unsalted Butter q,ﬂ)h

2 Tbl Chives (sliced) '&b\‘o

1cup Parmesan Cheese (grated)

Pinch Black Pepper

Procedure: Lightly saute the garlic, thyme, and shallots in olive oil. Add the rice
and toast. Deglaze with white wine. Cook slowly with chicken stock in small
batches while constantly stirring until rice is tender. Finish with cheese, chives,

black\isger and butter
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