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prime tenderloin of beef with green peppercorn 
sauce, cipollini onions, and oyster mushrooms

Yields 1 serving

Let the filet sit at room temperature for 30 minutes. 
Season with fresh ground pepper and kosher salt and 

drizzle with a teaspoon of olive oil. 
Preheat sauté pan on medium heat. Pour 2 tsp of 

olive oil into the base of the pan, add garlic cloves and 
thyme and rosemary sprigs, and place filet in the pan for 
roughly 3 minutes or until a nice caramelization forms, 
then turn filet over and sauté the other side for 3 minutes. 
Push the filet up against the sides of the pan so that the 
filet’s sides are caramelized as well. 

Add the unsalted butter and baste the filet with the 
melted butter over and over for 30 seconds. When filet 
is seared on all sides, remove from pan and let it rest. 

	 1	 6-oz	prime	filet	of	beef	tenderloin
	 6	 small	oyster	mushrooms,	trimmed	and	brushed	clean	of	soil
	 3	 small	cipollini	onions,	peeled	and	quartered
	 2		 tsp	brined	green	peppercorns
	 1	 tsp	garlic,	minced
	 1		 tsp	shallots,	minced
	 1	 sprig	rosemary
	 1	 sprig	thyme
	 2		 cloves	garlic	(whole	and	peeled)	
	 ¼		 cup	red	wine
	 ¼		 cup	rich	veal	stock	(demi-glace,	available	in	fine	food	shops)

	 2		 Tbsp	unsalted	butter	for	filet	baste
	 	 olive	oil
	 	 kosher	salt	and	fresh	ground	pepper
	 1	 Tbsp	unsalted	butter	to	finish	the	sauce

Remove the herb sprigs and garlic cloves and drain the 
butter from the pan, discard, and place the pan back on 
the stove.

Add a tsp of olive oil to the heated pan, add cipollini 
onions and sauté for 2 minutes. Add the mushrooms, 
minced garlic and shallots, and sauté for 1 minute. 
Deglaze with red wine, add green peppercorns, simmer 
until the pan is almost but not completely dry. Add the 
rich veal stock and simmer until liquid starts to coat the 
back of a spoon. Whisk in soft fresh butter, place filet 
back in the pan, and baste. Adjust seasoning. Ready to 
serve. 
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frisée salad with macadamia nuts,  
poached egg, and truffle oil

Yields 1 salad

 Salad:
	 2–3	 small	heads	of	frisée	greens,	washed	and	dried
	 10	 haricots	verts,	blanched	and	shocked	
	 2		 strips	cooked	smoked	bacon,	large	dice
	 10	 macadamia	nuts,	toasted	and	cut	in	halves
	 8	 focaccia	croutons
	 ¼	 cup	crumbled	bleu	cheese
	 1	 tsp	shallots,	minced
	 2		 tsp	chives,	sliced	fine
	 	 truffle	oil	(drizzle)
	 1		 poached	egg
	 	 poaching	liquid:	water,	kosher	salt,	squeeze	of	lemon

 Dressing:
	 3	 Tbsp	olive	oil
	 2		 cloves	crushed	garlic
	 1		 Tbsp	sherry	vinegar
	 	 kosher	salt,	fresh	cracked	pepper

Wash greens in cold water and dry with clean side 
towel. 

Fill an 8-inch sauté pan ¾ full of water, squeeze ¼ 
lemon and 2 tsp of kosher salt into the pan and bring to a 
simmer. Crack egg into the pan and gently simmer until 
soft poach.

Preheat a separate sauté pan over medium heat, add 
olive oil. Sauté haricots verts and minced shallots until 
hot. 

In a bowl add the frisée, bacon, macadamia nuts, 
haricots verts, croutons, and bleu cheese; add the dressing 
and toss. Place in serving bowl, top off with poached egg, 
add snipped chive, and drizzle with truffle oil and fresh 
cracked pepper. 

For the dressing: place the oil in a cup with garlic, 
a pinch of fresh cracked pepper and kosher salt, and 
microwave 30 seconds, remove and whisk in sherry 
vinegar. 
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chicken soup with cilantro  
and a squeeze of lime

Yields 10 portions

	 1	 small	celery	stalk,	cleaned	and	medium	dice
	 2	 carrots,	peeled	and	medium	dice
	 1	 onion,	peeled	and	medium	dice
	 2		 tsp	thyme,	chopped	fine
	 1	 tsp	rosemary,	chopped	fine
	 1		 Tbsp	garlic,	minced
	 ¼		 cup	cilantro,	chopped
	 3	 qt	chicken	stock
	 2	 6	oz	boneless	chicken	breast	
	 1	 lime

In a pot over medium heat, bring 1 quart of chicken stock 
to a simmer, add chicken breasts into the simmering 

stock. Poach the chicken for 15–20 min, or until cooked 
through. Remove chicken from stock and set aside to 
cool. Once cooled, medium dice the chicken and set 
aside. 

In a separate pot over medium-high heat, sweat the 

onion, carrots, and celery, being careful not to caramelize. 
Add thyme, garlic, and rosemary and stir for 1 minute. 
Add 2 quarts of chicken stock. Let simmer for 5 minutes. 
Add your diced chicken.

Once chicken is warmed through, turn off the stove 
and serve soup into bowls. Add a pinch of fresh cilantro 
and finish with a squeeze of lime.
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grilled brie and truffle crab sandwich
Yields 1 sandwich

	 2	 slices	of	brioche	bread
	 4–6	 thin	slices	of	cucumber	
	 4	 slices	of	brie
	 2		 oz	lump	crab	meat
	 4–5	 thin	slices	of	truffle	(fresh	or	canned)
	 1		 Tbsp	unsalted	butter
	 1		 Tbsp	dill,	freshly	chopped
	 ¼	 lemon
	 1		 Tbsp	mayonnaise
	 	 salt	and	pepper	(to	taste)
	 	 cayenne	(to	taste)
	 	 truffle	oil

In a small bowl, season crab with salt and pepper 
and a touch of cayenne. Add a squeeze of lemon, 

freshly chopped dill, and mayonnaise. Mix until well 
incorporated. 

Lay one slice of brioche bread down, top with the 
crab mixture, then with cucumber slices, brie cheese 
slices, and truffle slices. For extra truffle flavor, drizzle 

with truffle oil. Top with the other slice of bread. 
In a medium-high skillet, melt butter and lay 

sandwich in the pan, toast for about 2 minutes on each 
side (until a nice golden brown and the inside is warm 
and melted).

Cut sandwich, cutting off crusts if desired, and serve. 



— 5 —

new england omelet
Yields 1 omelet

	 3	 eggs
	 1		 Tbsp	water
	 2		 Tbsp	 olive	oil	(or	any	type	of	vegetable	oil	will	suffice)
 1/3	 cup	sweet	onion,	thinly	sliced
 1/3	 cup	green	apple,	thinly	sliced
	 1	 scallion,	sliced
 1/3	 cup	cheddar	cheese,	grated

In a medium-size pan on medium heat, add 1 Tbsp of oil 
and sauté the sliced onions until golden brown. Once 

done, set to the side.
In a separate bowl, crack the eggs, add water, and 

whisk until well mixed. Heat a medium-sized non-stick 
pan on a medium-low temperature and add 1 Tbsp of oil. 
When the butter in the pan is melted and bubbly, pour 
in the eggs. Don’t stir! Add the onions and about half of 
the grated cheddar. Let the eggs cook for up to a minute 
or until the bottom starts to set. 

With a heat-resistant rubber spatula, gently push 
one edge of the egg into the center of the pan, while 

tilting the pan to allow the liquid egg on top to flow 
underneath. Repeat this until there’s no liquid left.

Your egg mixture should easily slide around on the 
nonstick surface. If it sticks at all, loosen it with your 
spatula.

Now gently flip the egg pancake over, using your 
spatula to ease it over if necessary. Cook for another few 
seconds, or until there is no uncooked egg left. 

Add the apple slices in the middle. Fold the omelet in 
half and top with more cheese and a sprinkle of scallions. 

Move the omelet from the pan to a plate and serve. 
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chicken stock
Yields 1 gallon

	 3	 lbs	chicken	bones
	 1		 lb	onion,	rough	chopped
	 ½		 lb	carrots,	washed	and	rough	chopped
	 ½		 lb	celery,	washed	and	rough	chopped
	 5		 garlic	cloves,	peeled	and	crushed
	 5		 bay	leaves
	 15		 peppercorns
	 1½		 gal	water
	 	 olive	oil	

In a large pot, on medium-high heat, add the oil and 
vegetables and sweat (no caramelizing) for 3 minutes. 

Add chicken bones and stir around in the pot. Add garlic, 
bay leaves, and peppercorns, sweat for 2 more minutes. 

Add the water, enough to just cover the bones. 
Let simmer for 1 hour. Be careful to not let it boil. 

Skim fat off the top every so often. 
Strain and cool. 
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chef ’s “landreaux special”  
chicken and white bean soup 

Yields 10 portions

	 1		 Tbsp	olive	oil
	 2	 shallots,	small	dice
	 ½		 tsp	salt	
	 1	 pinch	pepper
	 1		 cup	spicy	chorizo	sausage
	 4		 cloves	garlic
	 ¼		 cup	dry	white	wine
	 7		 cups	chicken	stock	
	 1		 cup	cannellini	beans,	drained	and	rinsed
	 1		 bunch	escarole,	stalks	removed,	leaves	chopped
	 2		 cups	cooked	chicken,	medium	dice
	 	 Parmesan	cheese,	shaved

Heat the olive oil in a 4-quart pot over medium-high 
heat. Add shallots, salt and pepper, and cook for 3 

minutes or until shallots are soft. Add the chorizo and 
sauté until lightly brown, add the garlic and cook for 2 
more minutes until fragrant. Add the wine and simmer 
for 1–2 minutes.

Pour in the chicken stock and bring to a boil. Add 
the beans and escarole. Simmer for 5 more minutes, or 
until heated through and the broth has thickened. Add 
the cooked chicken. Simmer for 4–5 minutes. 

Portion into soup cups and sprinkle with Parmesan 
cheese. 
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chicken consommé
Yields 16 portions

	 1		 lb	ground	chicken	meat
	 1		 lb	mirepoix:
	 	 	 1	carrot,	small	dice
	 	 	 ½	onion,	small	dice
	 	 	 1	celery	stalk,	small	dice
	 	 	 ½	leek	stalk,	washed	and	small	dice
	 	 	 5–6	button	mushrooms,	small	dice
	 	 	 1	cup	rutabaga,	small	dice
	 1		 gal	chicken	stock
	 4		 egg	whites
	 2	 bay	leaves
	 3	 whole	cloves
	 10	 black	peppercorns
	 2		 tsp	lemon	juice
	 1		 Tbsp	dry	white	wine
	 2		 garlic	cloves,	finely	chopped
	 1		 Tbsp	thyme,	roughly	chopped

In a medium sized mixing bowl, combine meat, mirepoix, 
and all ingredients except for the stock, forming a raft.

In a medium-large pot, add chicken stock. Add the 
raft to the stock, mixing in completely. 

Turn on medium-high heat and using a thermometer, 
bring the mixture to 120°F, stirring frequently. Adjust to 
medium-low heat. 

Once mixture has reached 120°F, stop stirring, and 
let the raft rise and clear the stock. Never allow the stock 
to boil!

Simmer the stock ever so slightly until clear, about 
40 minutes, and then strain the liquid through a cheese 
cloth and strainer. Adjust seasoning and serve. 
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prime rib
Yields 16 slices

	 1	 prime	rib,	boneless
	 1		 cup	your	favorite	steak	seasoning	(or	kosher	salt	and	fresh	

cracked	pepper	in	a	ratio	of	roughly	3:1)
	 ¼		 cup	olive	oil

Let prime rib sit at room temperature for 30 minutes. 
Combine steak seasoning and oil to make a paste. 

Rub the paste all over the prime rib, massaging it into 
the meat. 

Pre-heat the oven to 425°F. Roast the prime rib for 
30 minutes at this temperature to create a nice crust. 

Bring the temperature down to 300°F and slow-cook 
the prime rib until it reaches an internal temperature 

of 120°F (medium rare). Check internal temperature 
using a meat thermometer. This should take about 4–5 
hours. If you prefer more well done, cook to an internal 
temperature of 135°F (about 5–6 hours). 

Remove the meat from the oven, cover with 
aluminum foil, and let it sit for about 25 minutes. 

Slice into 1-inch thick slices and serve. 
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owen’s favorite hot chocolate
Yields 4 servings

	 2		 cups	evaporated	milk
	 ½		 cup	whole	milk
	 1	 whole	vanilla	bean
	 ¼		 cup	sugar
	 1		 Tbsp	unsweetened	cocoa
	 1½		 tsp	ground	cinnamon
	 ¼		 tsp	ancho	chili	powder
	 1	 dried	red	chili
	 6	 cinnamon	sticks
	 1½		 oz	bittersweet	chocolate,	broken	into	pieces
	 ¼		 cup	heavy	whipping	cream

In a heavy saucepan, whisk evaporated milk, whole 
milk, sugar, cocoa, 1 tsp of cinnamon, chili powder, and 

vanilla bean (cut in half lengthwise and scrape the vanilla 
beans into the pan, leaving a little bit to the side for the 
whipped cream). Add 2 of the cinnamon sticks and the 
dried red chili and cook gently over medium-low heat 
until warm (not boiling!).

Add chocolate pieces and cook, whisking until 
melted. Gently bring to a low boil, then reduce heat and 

simmer on low for 10 minutes, until liquid thickens, 
whisking often. 

In a stand mixer, combine heavy whipping cream 
with the rest of the cinnamon and a little vanilla and 
sugar to sweeten. Beat with whisk attachment until 
peaks form. 

Ladle hot cocoa into your mug of choice, top with 
whipped cream, and garnish with a cinnamon stick. 
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bruschetta with tomato,  
fresh mozzarella, and fresh basil

Yields 8 slices

	 8	 slices	French	baguette,	about	¾	inch	thick
	 1		 lb	mozzarella,	sliced
	 4	 plum	tomatoes,	medium	dice	(seeds	removed)
	 1	 onion,	medium	dice
	 ½		 cup	unsalted	butter,	softened	to	room	temperature
	 4–5	 basil	leaves,	freshly	chopped
	 	 olive	oil	(to	taste)
	 	 reduced	balsamic	(“balsamic	glaze”)	(to	taste)
	 	 cracked	black	pepper	(to	taste)

Slather each baguette slice with butter and in a skillet 
on medium heat, toast each side of the slices until 

golden brown in color. Set aside. 
In a separate skillet, heat olive oil on medium-high 

heat. Add diced onions and sweat until transparent. Add 
diced tomatoes and a little fresh cracked black pepper. 
Sauté for 2 minutes. Fold in freshly chopped basil. 

Spoon tomato mixture on each toasted slice. Sprinkle 

a little more olive oil on top, then drizzle reduced balsamic 
and top with a slice of mozzarella. 

Toast in oven at 325°F until cheese is fully melted, 
but not brown. 

Remove from oven and finish with reduced balsamic 
and cracked black pepper.

Serve and enjoy. 
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chicken consommé  
with parisienne vegetables

Yields 16 portions

	 1	 recipe	of	chicken	consommé	(above)
	 1		 qt	chicken	stock
	 3		 cups	ice	water
	 3		 large	zucchini
	 3		 large	yellow	summer	squash
	 1		 butternut	squash,	peeled
	 1		 black	trumpet	mushroom,	chiffonade	cut	(finely	sliced)
	 ¼		 cup	micro	celery

To Parisienne the zucchini and squashes: press 
the open side of a small melon baller against the 

vegetable and rock it side to side, with pressure, to cut 
into the vegetable. Once it is pushed in as far as it can go, 
use it to scoop out the little ball. Repeat until you have 48 
zucchini balls, 48 butternut squash balls, and 48 yellow 
summer squash balls. Keep each vegetable separate. 

In a pot over medium heat, bring chicken stock to a 
simmer. Add the summer squash and blanch till tender, 
then remove and place in ice water to stop the cooking 

process. Set to the side. Repeat for the butternut squash 
and zucchini. 

In a separate pot, bring the chicken consommé to a 
simmer. 

Portion out your Parisienne vegetables, 9 per bowl (3 
butternut, 3 zucchini, 3 yellow squash). Top with a pinch 
of chiffonade black trumpet mushrooms. 

When ready to serve, ladle the heated consommé 
into each bowl evenly. Finish with a plouche of micro 
celery. Serve and enjoy. 
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frisée salad with goat cheese, apple, pears,  
smoked bacon and candied pecans

Yields 4 entrée salads

 Salad:
	 1		 head	frisée,	cleaned	and	lightly	chopped
	 1		 bunch	watercress,	ends	cut
	 1		 bunch	arugula	
	 2		 cups	spinach,	stems	picked	off
	 ½		 cup	goat	cheese	crumbles
	 1	 apple,	julienned
	 1	 bosc	pear,	julienned
	 4	 slices	of	smoked	bacon,	diced
	 ¼		 cup	candied	pecans

 Dressing: 
	 2		 Tbsp	champagne	vinegar
	 2		 Tbsp	white	balsamic	vinegar
	 ¾		 cup	olive	oil
	 1		 Tbsp	parsley,	freshly	picked	and	lightly	chopped
	 1		 tsp	thyme,	freshly	picked	and	lightly	chopped
	 1		 Tbsp	chives,	freshly	picked	and	lightly	chopped
	 1		 Tbsp	honey
	 1		 tsp	Dijon	mustard
	 	 salt	and	pepper	to	taste

In a mixing bowl whisk both vinegars, oil, herbs, honey, 
mustard, and salt and pepper until combined. 

In a pan on medium-high heat, cook smoked bacon 
to desired crispiness. 

Clean and dry all greens. In a large bowl, toss 

together with julienned apples and pears and ½ cup of 
the dressing. Divide greens into 4 serving bowls and top 
with goat cheese, bacon, and candied pecans. 

Drizzle remaining dressing over the salads and serve. 
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chive, parsnip and potato purée
Yields 2 portions

	 2	 parsnips,	peeled,	large	dice
	 ¼		 cup	onion,	large	dice
	 2	 cloves	of	garlic
	 1		 Tbsp	olive	oil
	 ¼		 cup	white	wine
	 1		 cup	whole	milk
	 1	 potato,	peeled	and	quartered	
	 1		 Tbsp	unsalted	butter
	 	 salt	and	pepper	to	taste
	 1		 Tbsp	chives,	snipped

In a sauté pan on medium heat, add oil, parsnip, onion, 
and garlic and sweat for 5–7 minutes. Add white wine 

and reduce until dry. Add the whole milk and cook until 
tender. Once done, strain out parsnips, onion and garlic 
from the pan, saving the milk.

In a separate pot, add potatoes and fill with enough 
salted water to cover. Place on stove, turn on heat and 
bring to a simmer, cook until tender. Once done, drain 
the water from the pot. Place the potatoes back on the 
stove with low heat for 2 minutes until dry. 

In a food mill, rice the potatoes and parsnip-onion 
mixture together. 

In a blender, combine riced vegetables with butter 
and ½ cup of the reserved milk and pulse until smooth, 
adding more reserved milk as needed (texture should be 
slightly thinner than mashed potatoes). Pour purée into a 
bowl and fold in snipped chives. Serve and enjoy. 

Note: Do not over-blend or the mixture will become 
too starchy. 



— 15 —

charbroiled prime filet of beef tenderloin with  
oyster mushrooms and bordelaise sauce

Yields 1 serving

	 1	 6-oz	prime	filet	of	beef	tenderloin
	 6	 small	oyster	mushrooms,	trimmed	and	brushed	clean	of	soil
	 3	 small	cipollini	onions,	peeled	and	quartered	
	 ¼		 cup	leeks,	medium	dice	
	 1		 tsp	garlic,	minced
	 1		 tsp	shallots,	minced
	 1	 sprig	rosemary
	 1	 sprig	thyme
	 2		 cloves	garlic,	whole,	peeled	
	 1		 Tbsp	tomato	paste
	 ¼		 cup	Burgundy	wine
	 ¼		 cup	rich	veal	stock	(demi-glace)

	 2		 Tbsp	unsalted	butter	for	filet	baste
	 	 olive	oil
	 	 kosher	salt	and	fresh	ground	pepper
	 1		 Tbsp	unsalted	butter	to	finish	the	sauce

Let filet sit at room temperature for 30 minutes. Season 
with fresh ground pepper and kosher salt and drizzle 

with a teaspoon of olive oil. 
Preheat sauté pan on medium heat. Pour 2 tsp of 

olive oil into the base of the pan, add garlic cloves and 
thyme and rosemary sprigs, and place filet in the pan for 
roughly 3 minutes or until a nice caramelization forms, 
then turn filet over and sauté the other side for 3 minutes. 
Push the filet up against the sides of the pan so that the 
filet’s sides are caramelized as well. 

Add the unsalted butter and baste the filet with 
the melted butter over and over for 30 seconds. When 
filet is seared on all sides, remove from pan and let 
it rest. Remove the herb sprigs and garlic cloves and 
drain the butter from the pan, discard, and place the 

pan back on the stove.
Preheat oven to 375°F. Coat onions, leeks, and 

mushrooms with olive oil, salt and pepper, and lay flat 
in a roasting pan. Roast for about 10 minutes or until 
tender. Remove pan from oven and put on the stove at a 
medium-high heat. Add tomato paste into the pan and 
incorporate into the veggies. Deglaze with the Burgundy 
and simmer until the pan is almost but not completely 
dry. Add the rich veal stock and simmer until liquid starts 
to coat the back of a spoon. Whisk in soft fresh butter, 
place filet back in pan, and baste. Adjust seasoning. 

Place filet on the plate, then spoon a little sauce over 
top and the rest artistically around the plate. Ready to 
serve. 
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broccolini, roasted cipollini, and baby carrots 
Yields 5 portions

	 1		 bunch	broccolini
	 10	 cipollini	onions	(small),	peeled
	 5	 baby	carrots,	halved
	 3		 Tbsp	olive	oil	
	 ½		 cup	Madeira	wine
	 1		 Tbsp	unsalted	butter
	 	 salt,	pepper,	sugar	to	taste

Carrots: Toss carrots in 1 Tbsp of olive oil, salt and 
pepper, and a touch of sugar. In a roasting pan, roast 

in the oven at 375°F for about 15 minutes or until tender. 
Broccolini: Trim one inch off the stem. Bring a 

pot of salted water to a light simmer and blanch the 
broccolini until just tender. Remove from hot water and 
set the broccolini in ice water to stop the cooking process. 
Remove from ice water once cooled and set aside. 

When ready to serve, melt butter in a sauté pan and 

sauté the broccolini in the butter until warmed through. 
Cipollini: Heat 1 Tbsp of oil in a large sauce pan over 

medium-high heat. Heavily sear one side of the cipollini, 
then the other side. Add the Madeira and reduce by half. 
Finish by whisking in butter and season with salt and 
pepper.

Toss carrots and cipollini together. 
Place broccolini on plates, then spoon carrots and 

cipollini over the stems.
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chef thomas’s famous 
oat blueberry pancakes

Yields about 8 pancakes

	 1	 cup	oat	fl	our
	 2½		 tsp	baking	powder
	 ½	 tsp	salt
	 1	 large	egg,	beaten
	 1	 cup	milk	or	water
	 1	 tsp	raw	honey
	 1	 Tbsp	vegetable	oil
	 1	 cup	fresh	blueberries

Stir together dry ingredients, pressing out any lumps. 
In a separate bowl, blend egg and other liquid 

ingredients together; beat well. Add to dry ingredients; 
mix well. Add blueberries and mix gently.

Drop by tablespoons onto a hot oiled griddle. Turn 

each pancake once, when air bubbles start to appear. 
Place the hot pancakes on your serving plates, with 

butter and pure maple syrup. 
Place a single fl ower in a one-stem vase.
Now go serve it to someone you love. 


