VOLUNTOWN PEACE TRUST
GARDEN GALA MENU

September 2, 2009


· Pesto Potato Salad with Green Beans

· Grilled Pizzas – Some cheese-free 
(caramelized onion, leek, peppers, parmesan & mozzarella)

· Swiss Chard, Leek & Cheese Quiche

· Carrot Quiche – dairy free

· Sun Dried Tomato Torte with Crackers

· Cucumber Dip / dill & yogurt tzatziki

· Steamed Veggies with Peanut Sauce


· 2-3 gallons Gazpacho
Pesto Potato Salad with Green Beans
Serves 30

· 12 pounds small Yukon gold or red-skinned potatoes, quartered

· 3 pounds green beans, cut into one-inch segments

· 4 small garlic cloves, peeled

· 6 bunches of basil (about one ounce each)

· 1 – 1 ½ cups olive oil

· 1 cup (or more to taste) mild vinegar, such as champagne, white wine or a white balsamic

· ¾ cup chopped green onions (scallions)

· 1 ½ cups pine nuts, toasted

· Parmesan cheese to taste

· Salt and freshly ground black pepper

1. Cook potatoes in large pot of boiling salted water until just tender, about 10 minutes. 


2. Add beans; cook four minutes longer.


3. Drain well and let cool, then transfer potatoes and beans to a large bowl.


4. Meanwhile, discard the stems from the basil and wash and dry the leaves.


5. Puree them in a food processor with garlic, drizzling in enough olive oil that it gets saucy.


6. Season the pesto with salt and pepper.


7. Toss the beans and potatoes with pesto.


8. Stir in vinegar, green onions, pine nuts and season with salt, pepper and/or additional vinegar to taste.


9. Shave some wide flecks of Parmesan over the salad with a vegetable peeler.

10. Serve immediately, or make this up to two hours in advance. It can be stored at room temperature.

http://smittenkitchen.com/2009/06/pesto-potato-salad-with-green-beans/ 


Dairy-Free Carrot Quiche

Pie Shell:


· 3 cups unbleached all –purpose flour

· 1 ½ cup whole wheat flour

· 3 TBS finely chopped fresh herbs, such as a combination of thyme, chives and parsley

· 3 sticks unsalted soy spread, chilled, cut into ½ inch cubes

· 1 – 1 ½ cups soy milk

· 6 TBS Dijon mustard, for brushing the shell

Filling:


· 12 medium carrots, scrubbed, unpeeled, and shredded, about 7 ½ cups

· 6 TBS dry sherry

· 3 TBS oil

· 3 medium red onions, thinly sliced into half-moons

· ¾ cup shredded soy cheese

· 2 cups soy milk

· 1 cup soy cream

· 6 large eggs plus 3 large egg yolks

· 3 TBS finely chopped fresh tarragon

· 3/4 tsp salt

· ½ tsp fresh ground pepper

1. Position a rack in the center of the oven and preheat to 400 degrees. 


2. Pulse the all-purpose and whole-wheat flours, herbs and salt in a food processor to combine. Add butter and pulse, then soymilk, pulsing until dough balls up.

3. Roll out the dough, set in pan, and prick in several places with a fork. Line the dough with a piece of aluminum foil, and fill with dried beans. 

4. Bake about 12 minutes. 

5. Add the shredded carrots to boiling water and cook about 1 minute. Drain well. 

6. Toss with 3 TBS of the sherry. Cook onion until tender, about 5 minutes. Stir in the carrots and cook for 1 minute to combine the flavors. Cool slightly.

7. Paint the mustard inside the pie shell. 

8. Sprinkle with the soy cheese and top with the carrots. 

9. Whisk the soy milk and soy cream, eggs, yolk, tarragon, remaining sherry and the salt and pepper. 

10. Pour into the pie shell. Place the quiche on a baking sheet. Bake about 30 minutes. 

11. Cool for about 10 minutes, then slice and serve warm or room temperature.

Feta & Sun-Dried Tomato Torta

Yield:  About 8 cups: 40 or more servings

· 1 lb unsalted butter, cut into pieces

· 1 ½ lb Feta cheese, crumbled

· 1 lb Cream cheese at room temperature

· 4 cloves garlic, minced

· 2 shallots, minced

· ½ cup or more dry white wine

· Ground white pepper and/or hot pepper sauce

· 1 cup pine nuts, toasted

· 2 X 8 oz jars sun-dried tomatoes, drained, softened and minced (save oil)

· 2 cups pesto

1. Food process butter, cheeses, garlic, shallot, and wine until smooth.


2. Season with the pepper and/or hot pepper sauce


3. Oil an 8 cup straight-sided mold, bowl, or terrine. Line with plastic wrap.


4. Layer in all ingredients, starting with pine nuts, then sun-dried tomatoes, pesto, and the cheese mixture.  Repeat until the mold is full.


5. Fold the plastic wrap over the top and press gently to compact the layers.


6. Refrigerate until firm, at least one hour. Invert onto a platter, remove the plastic, and enjoy!

Serve with bagel chips, crackers, or French or Italian bread. Garnish with fresh basil leaves, toasted pine nuts, minced fresh parsley, and/or any nontoxic flower or leaves.

http://www.familyoven.com/recipe/sun-dried-tomato-and-pesto-torta/49607
Gazpacho 

The soup should be made on the day it’s to be served; there’s a lot of prep work, and the soup must be chilled for at least two hours, so plan accordingly. You will absolutely need an ample food processor. 

· 4 large, ripe heirloom tomatoes 

· 2 dozen basil leaves

· 8 cloves of garlic (in all)

· 1/2 to 1 cup extra-virgin olive oil

· 7 pounds of late-August/early-September, dead-ripe plum tomatoes, about 36-40

· 12 meaty bell peppers, red, yellow, and green

· 4 hot jalapeno, serrano, or habanero peppers (or to taste)

· 6 medium cucumbers

· 2 dozen scallions

· 2 cups or more V-8 juice  

· The juice and zest of two large smooth-skinned limes

· 1 cup fruity red wine (Spanish, of course)

· 1 cup Balsamic vinegar, or to taste

· dashes of Tabasco and Worcestershire sauce (to taste)

1. Heat the oven to 375 degrees. 

2. Carve an “X” in the base of each heirloom tomato and lower into rapidly boiling water for 30 seconds. Remove with a slotted spoon, let cool slightly, and slip off the skin.

3. Line an ovenproof dish that will hold the tomatoes snugly, with the basil leaves. Core the tomatoes and put them on the basil leaves.

4. 
Scatter very thin slices of two garlic cloves over the tomatoes, and pour on enough olive oil to cover one quarter of the tomatoes’ height. 

5. Bake 45 to 60 minutes, until tomatoes are soft and slightly caramelized. Save oil. 

6. For Gazpacho:

7. Carve an “X” in the base of each plum tomato and drop into rapidly boiling water for one minute. Let them cool, slip off their skins, core, seed, and roughly chop. Strain and toss them with about 3 teaspoons of kosher salt. Let them drain for 20 minutes or so. 

8. Core, seed, and roughly chop all peppers. 

9. Peel the cucumbers, cut lengthwise, and scoop out the seeds with a small spoon. Cut them into 1/2’’ slices. 

10. Roughly chop scallions and set aside.

11. Rev up the processor. Start with the garlic: Pulse the two remaining cloves until finely minced. Repeat with the scallions. 

12. Scrape these into the 8-10 quart bowl in which you will be serving the gazpacho.

13. Pulse the peppers in batches until minced, and stir them into the large bowl with the garlic and scallions. Do the same with the seeded cucumbers, then the plum tomatoes.

14. Finally, pulverize the roasted tomatoes, with 8 tablespoons of their oil.

15. Pour in about 2 cups of the V-8 vegetable juice, the juice and zest of the lime, the wine, the balsamic vinegar, and 10-12 dashes of Tabasco and Worcestershire sauce. Stir thoroughly, for several minutes. If it seems too thick, add more juice. If it’s too thin, apply tomato paste or (gasp!) ketchup.

16. Salt and pepper the soup somewhat generously. (Cold food tastes less salty than hot)

17. Chill, covered, for at least two hours.

18. Just before serving, taste it again and add whatever you think it needs: more balsamic, more hot sauce, more red wine, more lime juice, possibly a sprinkling of sugar.

GARNISHES–OFFER AS MANY AS POSSIBLE:

· Diced seeded cucumber and finely diced red bell pepper

· Tabasco Sauce, red or green (jalapeno)

· Chopped fresh chives

· Chopped fresh dill

· Home-made croutons
(Trim and cube a loaf of hearty white bread; toss in a large sauté pan over medium-high heat with ample dribblings of good olive oil and, at the very end, chopped fresh herb(s) of choice, until toasty; or bake the oiled cubes on a sheet for 10 minutes or so at 375, stirring and turning halfway through.)

· A drizzle of sour cream or crème fraiche, perhaps stirred at the last minute with a puréed avocado
If the serving environment is hideously warm, you might want to float a few ice cubes in the serving bowl.


And I believe an ounce or two of frozen vodka stirred into each bowl or cup just before serving wouldn’t at all be out of line.

Yield: About 2 gallons, (64 ½-cup servings)

http://www.lemonwade.com/2009/08/13/a-surefire-gazpacho-recipe/ 

