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Valentine’s Day Menu for Your Loved Ones

Spring Salad with Gorgonzola-Stuffed Figs Wrapped in Prosciutto

½ cup balsamic vinegar
2 figs; cut into 8 pieces
½ cup port
½ cup water
1 tablespoon honey
1 shallot minced
1 clove garlic minced
1 teaspoon lemon juice
Salt and pepper
 

16 figs
½ cup crumbled gorgonzola
8 slices of prosciutto, cut in half
1 large bag spring mix salad greens

In a medium saucepan reduce vinegar to ¼ 
cup. Add figs, port, and water to sauce pan. 
Bring to a boil, then simmer for approx 10 
minutes or until figs are tender.

Drain figs in strainer over small saucepan. Chop 
figs and set aside. Reduce fig juice to ¼ cup. 
Add vinegar and chopped figs. Stir in honey, 
shallots, garlic, and lemon juice. Add Salt  
and pepper to taste. 

Mark an “X” on the top of the fig. Cut along 
this x about 2/3 down into the fig. Stuff fig with 
gorgonzola. Press the top back together. Wrap 
a slice of prosciutto around the fig. Place on top 
of salad and serve with fig balsamic vinaigrette, 
or directly into your belly. YUM! 

Fig Balsamic Vinaigrette

Serves 8

Spring Salad and Stuffed Figs
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Valentine’s Day Menu for Lovers

Spring Salad with Gorgonzola-Stuffed Figs Wrapped in Prosciutto

½ cup balsamic vinegar
2 figs; cut into 8 pieces
½ cup port
½ cup water
1 tablespoon honey
1 shallot minced
1 clove garlic minced
1 teaspoon lemon juice
Salt and pepper
 

12 figs
½ cup crumbled gorgonzola
6 slices of prosciutto

In a medium saucepan reduce vinegar to ¼ 
cup. Add figs, port, and water to sauce pan. 
Bring to a boil, then simmer for approx 10 
minutes or until figs are tender.
Drain figs in strainer over small saucepan. Chop 
figs and set aside. Reduce fig juice to ¼ cup. 
Add vinegar and chopped figs. Stir in honey, 
shallots, garlic, and lemon juice. Add Salt and 
pepper to taste.
 

Mark an “X” on the top of the fig. Cut along 
this x about 2/3 down into the fig. Stuff fig with 
gorgonzola. Press the top back together. Wrap 
a slice of prosciutto around the fig. Place on top 
of salad or directly into your belly. YUM! 

Fig Balsamic Vinaigrette

Stuff Figs

SandyCrystal
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Grilled Ramps with Romesco Sauce

1 bunch (about 20) ramps  
   (can substitute green onions)
3 tablespoons extra-virgin olive oil
Coarse salt and ground pepper

3 tomatoes, halved
8 garlic cloves
2 slices crusty bread
1/2 cup whole almonds, with skin
1/2 cup hazelnuts 
1 pimento or roasted red pepper
1/2 cup red wine vinegar 
1 cup olive oil
1 teaspoon smoked paprika
1 1/2 teaspoons kosher salt

Preheat a grill or grill pan to medium-high heat. 
Trim and discard the root hairs from ramps. 
Place ramps on a rimmed baking sheet or 
in a shallow baking dish. Drizzle with olive oil, 
and toss to coat evenly. Season with salt and 
pepper, and toss to combine. 
 
Arrange ramps on the hot grill in a single layer. 
Grill until hot and grill marks appear, about 1 
minute per side. Transfer to platter, and serve 
hot or at room temperature with Romesco 
sauce for dipping. 

Preheat oven to 450 degrees F. 
 
Arrange the tomatoes, garlic, bread, and nuts 
on a baking sheet; roast for 10 to 15 minutes. 
 
Transfer to a food processor and pulse 
to roughly break up. Add the pimentos, 
vinegar, oil, and paprika. Pulse again until 
well combined, add salt. This sauce is best if 
allowed to rest so the flavors can meld (may 
be made a day in advance). 
 

Grilled Ramps

Romesco Sauce

Serves 8
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Pastry Beef Pies with Horseradish Cream

8 (5 oz.) filet steaks  
3 tablespoons extra-virgin olive oil
Coarse salt and ground pepper
1 pound ground sirloin
1 crushed clove garlic 
1/2 teaspoon salt
Dash pepper
1 tablespoon snipped parsley
Puff pastry
1 large egg
1  tablespoon whole milk

Put steaks in freezer for 20 minutes.

Brush with cooking oil. Generously season with salt 
and pepper. Sear five minutes on each side. Chill in 
refrigerator.

Pre-heat oven to 450 degrees.  
 
In a medium sized bowl combine remaining 
ingredients, except puff pastry.

After chilling browned steaks, put ground sirloin 
mixture on top (2 ounces per steak). 

Roll out puff pastry into 9 x 5 inch rectangles on 
lightly floured board. Cover meat with rolled out 
patty shells and put in baking dish. Use an egg 
wash (1 egg + 1 tablespoon milk) to “glue” pastry 
together.
 
Best way to check for doneness is a thermometer:
 
Rare (120˚) - 10 minutes
Medium-rare (126˚) - 12 minutes
Medium (135˚) - 15 minutes
 
If the steak hasn’t reached the doneness you desire 
and your puff pastry is starting to over brown just 
loosely cover pan with parchment paper or foil  
to prevent the pastry from burning.

Beef Pies 

Serves 8

Horseradish Cream

1/2 cup sour cream or crème 
   fraiche
1 to 2 Tbsp. freshly grated 
   horseradish or jarred horseradish     
   (not the creamy variety)
Salt and freshly ground black 
   pepper

In a small bowl mix sour cream and horseradish. 
Add salt and pepper to taste. 
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Mashed Celeriac

2 pounds celeriac (celery root), 
   peeled and chopped
Salt and pepper
1/4 cup heavy cream 
1 tablespoon unsalted butter
1 tablespoon chopped fresh 
   tarragon

Peel the celeriac. Do this by cutting off the top 
and bottom of the celeriac, rest it on a flat side 
for stability, and slice down with a paring knife 
around its contour.

Chop the celeriac then combine it in a 
medium saucepan with just enough water to 
cover. Add a generous sprinkling of salt and 
pepper and bring to a boil over medium-high 
heat. Reduce the heat and gently simmer until 
the celeriac is tender when a knife is inserted 
through the center, about 30 minutes. 

Drain whatever water is left in the pan, and 
then mash the celeriac with a potato masher. 
Stir in the cream and butter, and then sprinkle 
with the tarragon and more salt and pepper to 
taste. A food processor works great for this job 
as well. 



Copyright 2013

Valentine’s Day Menu

Triple Chocolate Mousse Parfait

Cooking spray
1 (18oz.) bag chocolate  
   sandwich cookies
1 ½ sticks butter
4 ounces bittersweet chips
4 ounces milk chocolate chips
4 ounces white chocolate chips
1/4 cup cold water
1 tablespoon unflavored gelatin
5 large egg yolks
1/4 cup sugar
1 cup half and half
1 3/4 cups chilled whipping  
   cream

Grease a 9 x13 inch pan. Place chocolate 
sandwich cookies in food processor and pulse 
until semi-fine.  Melt butter and add slowly to 
the cookies in the food processor.  Pulse until 
cookies just start to hold together.  Pour cookie/
butter mix in the bottom of the pan and press 
mixture into bottom of pan. Do not make crust 
too thick.
 
Place each chocolate in separate medium 
bowl. Combine 1/4 cup water and gelatin 
in small bowl. Let stand until gelatin softens, 
about 10 minutes. Meanwhile, beat yolks and 
sugar in large bowl until mixture is pale yellow 
and very thick, about 5 minutes. Bring half and 
half just to simmer in heavy large saucepan. 
Gradually whisk hot half and half into beaten 
egg mixture. Return mixture to same saucepan. 
Stir over medium heat until custard thickens 
and leaves path on back of spoon when finger 
is drawn across, about 3 minutes (do not boil). 
Remove custard from heat. Add softened 
gelatin; stir until gelatin dissolves. Strain mixture 
into large glass measuring cup. Immediately 
pour 1/3 of hot custard over each bowl of 
chocolate. Stir each chocolate with separate 
spoon until melted and smooth. If mixture cools 
before chocolate is completely melted, set 
bowl over saucepan of simmering water and 
stir just until chocolate melts. Cool chocolate 
mixtures to room temperature, stirring 
occasionally. Beat cream in large bowl until 
stiff peaks form. Divide whipped cream equally 
among bowls of chocolate, using about 1 1/3 
cups cream for each. Fold whipped cream into 
chocolate in each bowl.
 
Pour bittersweet chocolate mixture into bottom 
of prepared pan. Smooth top with spatula then 
chill for 10 minutes. Pour milk chocolate mixture 
over bittersweet chocolate layer. Smooth top 
with spatula then chill for 10 minutes. Pour white 
chocolate mixture over milk chocolate mixture. 
Smooth top with spatula. Place in Freezer.


