
Ingredients for Blue Cheese Foam (4 servings) – 20 Appetizers 

100 g Blue Cheese 

125 ml Whip Cream 

70 ml 3% Milk 

40 ml Olive Oil 

Salt and Pepper 

Ingredients for Port Jelly 

 140g Port 

 1 g Agar Agar 

Preparation 

Blue Cheese Foam 

1. Mix all ingredients except heavy cream in a blender. 
2. Pass mixture through a fine sieve. 
3. Add heavy cream, season to taste with salt and pepper and stir.  

 
*Keep in mind that the foam is going to expand 2 or 3 times in the 
whip continer so you need to season 2 or 3 times more than what 
you would normally do.* 
 

4. Pour mixture into the whip container, screw 1 cream charger (2 if 
using 1L container) and shake vigorously after each one. 

5. Refrigerate for at least 30 minutes. 

 

  



Potato Blini, Caviar & Bittersweet Chocolate – Yield 10 Blinis 

 
150 g Potato purée 
3 Egg whites (approx. 75 g) 
 

To garnish: 
50 g Trout caviar 
50 ml Crème Fraiche  
Salt 
Pepper 

50g Bittersweet chocolate 70 % cocoa 

1. Whisk 100 g of cooked, strained potatoes with 250 g butter and 250 ml of 
warm milk and egg whites with an egg beater; add a pinch of salt and 
nutmeg.  

2. Strain the warm potato purée through a sieve and pour into the 1 whip 
container. 

3. Screw on 2 whip cream chargers and shake vigorously. Allow to cool for 3 
hours. 

Mix the cream fraiche and season with salt and pepper. 

Grate the bittersweet chocolate into dust using the fine micro-plain and 
freeze. 

Place 8 blini – the potato/egg white mixture – (approx. 3 cm in diameter) on 
to the Anti-Griddle and let freeze, turn and freeze on the other side. 

*The blini should still be somewhat creamy in the middle.* 

 

  



Port Jelly 

1. In a saucepan heat the port with Agar Agar over medium heat while 
you continuously whisk. 

2. Let it simmer while whisking for 5 minutes to reduce the port a little 
and intensify the flavor. 

3. Remove the saucepan from the heat and pass the mixture through a 
fine sieve to remove any bubbles. 

4. Pour the Port and Agar mixture into a flat container to form a layer of 
7 mm (0.28 in) thick. Let it cool at room temperature on a flat surface.  

5. Once the Port is jellified, cut it in 1 cm (0.4 in) squares using a knife. 
Use a small spatula to handle the squares. If you are not going to use 
them right away, store them in a sealed container in the fridge. 

Blue Cheese Foam Sequence 

1. Get your Anti-Griddle ready. 
2. For each serving, pump 5 dollops of blue cheese foam onto the Anti-

Griddle. The dollop should be about 3/4 to 1 inch in diameter and 1/2 
inch high. 

3. Place the port jelly on top of each dollop, then the spiced walnut. 

* The bottom should be frozen hard but the center and top of the dollop 
should be soft and at room temperature. * 

4. Transfer the dollop to serving plate using a spatula. Serving plate 
should be cold so it gives you time to prepare all plates before serving.  

 

  



Crackers – Yield 90 pieces 

330 grams AP Flour 

12 grams Baking Soda 

8 grams Salt 

2 Cups Buttermilk 

36 grams Brown Sugar 

90 grams Honey 

150 grams Sun-dried Cranberries 

66 grams macadamia nuts – toasted and chopped 

50 grams sunflower seed – toasted 

35 grams sesame seeds 

35 grams black sesame seeds 

6 grams fresh chopped herbs 

 

Stir the flour, baking soda and salt together. 

Add the buttermilk, brown sugar and honey.  

Stir just to moisten. 

Add remaining ingredients and stir until just combined. 

 

Divide the batter into 2 loaf pan (660 grams) each. 

Bake at 350*F for 40 minutes. 

Cool and freeze. 

Slice on slicer as thin as possible. 

Place on wire racks and bake for approx 20 minutes @ 300*F until crisp and 
golden. 



Spiced Apple Chutney – Yield 4 cups 

 

1 Lb Tart Apples 

¼ Cup fine diced Onions 

½ Cup Chopped Dried Apricots 

¼ Cup Raisins 

¼ Cup Chopped Dates 

Zest and Juice of 1 Lemon 

Zest of 1 Orange 

½ Cup Orange Juice 

½ Cup Brown Sugar (Best Brown) 

½ Cup Cider Vinegar 

½ tsp Salt 

½ tsp Chili Powder 

¼ tsp Pepper 

¼ tsp Ground Cloves 

¼ tsp Cinnamon 

2-3 Cups Water 

1. Combine all ingredients in a pot and bring to a boil, stirring constantly 
until the sugar is dissolved. 

2. Reduce the heat, cover and simmer, stirring occasionally for 30 
minutes, adding enough water to maintain a chutney consistency. 

3. Cook until fruit is tender and chutney is thick and brown. 

 

  



Creamy Polenta – Yield 4 Servings 

 

4 cups water, plus more as needed  
4 cups milk, plus more as needed  
3 tablespoons butter  
2 teaspoons salt  
2 cups polenta  
1/2 cup crème fraiche  
1/3 cup Smoke Applewood Cheddar  
 
 
1. In a large saucepan, bring the water, milk and butter to a boil. Add the 
salt and whisk in the polenta. Whisk constantly for 3 to 4 minutes to prevent 
lumps.  

2. Reduce to a simmer and continue to cook for 45 minutes, partially 
covered and stirring every 10 minutes, until the polenta is thick, smooth, 
and creamy.  

3. Add the crème fraiche and applewood cheddar.  

4. Check for seasoning and adjust consistency by adding milk or water to the 
polenta.  

 

 

*Polenta may be made up to 20 minutes ahead of time and kept covered 
until ready to serve.*  

  



OSTRICH STUFFING – Yield – 2 Litres 

 

8 cups of wild mushroom blend – chopped 

1 cup of leeks - diced 

¼ cup of roasted garlic - pureed  

½ cup of butter 

2 cups of macadamia nuts – roasted and chopped 

500 grams of chevre cheese  

4 cups of panko 

Salt and Pepper to taste 

 

1. Heat the butter in a large sauté pan. Add in the mushrooms, leeks and 
roasted garlic.  

2. Sauté until the mushrooms are cooked.  
3. Add in the goats’ cheese and stir until the cheese is melted and mixed 

in with the mushroom mixture. 
4. Remove from the heat and stir in the nuts and panko. 
5. Season with salt and pepper. 
6. Cool the mixture.  

 

  



Pomegranate Gastrique – Yield ¾ cup 

¼ cup granulated sugar 

¼ cup white wine vinegar 

1 cup of pomegranate juice 

1 ½ cups chicken stock 

2 teaspoons water  

1 – 2 tablespoons of butter  

Salt (if needed) 

  

1. Place sugar and vinegar in a small sauce pan. Bring to a simmer over 
low heat. Stir frequently. Continue to simmer until vinegar has 
reduced and sugar has turned dark brown and syrupy.   

2. Add pomegranate juice. Stir to combine. Bring juice-sugar mixture to a 
steady simmer over medium-low heat. Continue simmering until 
mixture has reduced to about one half cup.     

3. Add the chicken stock. Stir to combine. Return sauce to a steady 
simmer.  Continue simmering sauce until it has reduced to about 1 
cup. 

4. Continue simmering until sauce is thick enough to coat the back of a 
spoon. 

5. Remove from the heat and mix in the butter. 
6. Season with Salt and pepper. 

  



PORT REDUCTION – Yield 2 ½ cups 

 

Day 1 

 

1 Cup dried cherries  

½ cup dried blueberries 

½ cup dried cranberries 

1 fl oz balsamic vinegar 

• Soak in a mason jar, with enough cranberry juice to cover them, for 2 
days 

 

Day 3 

 

1 fl oz casis 

1 fl oz chambord 

3 fl oz sweet port 

1 fl oz balsamic vinegar 

1 cup brown sugar 

 

1.  After the dried fruit has soaked for 2 days, place in the blender and puree.   
2.  Whisk in remaining ingredients.  
3.  Place the reduction in a sauce pot and heat gently. 
4.  Season with salt and pepper. 
 

 

 

  



Seafood Sausage – Yield 16 – 2oz portions 

 

12 ounces shrimp, peeled and deveined  
10 ounces salmon fillet, skin removed, and cut into 1/2-inch cubes  
1 teaspoon chopped dill  
1 teaspoon chopped tarragon  
1/3 cup finely chopped shallots  
2 large egg whites  
1 1/2 teaspoons salt  
1/2 teaspoon white pepper  
2 cups heavy cream  
3 tablespoons unsalted butter, melted 
 
1. In the bowl of a food processor, combine the shrimp, salmon, tarragon, 
shallots, egg whites, salt, and pepper and 1 cup of the cream. Puree for 30 
seconds to 1 minute. Be sure to scrape down the side of the bowl to ensure 
you end up with a smooth puree. Refrigerate for at least 30 minutes. 
 
2. Using a whisk beat the remaining heavy cream to medium peaks. Fold the 
whipped cream into the fish mixture. 

3. Take 2oz of the fish mixture and using some saran wrap roll it into logs. 

4. Cook in either a steamer or a pot of boiling water for 10-12 minutes. 

5. Cool in the refrigerator.  

6. In a medium sauce pan, melt the butter over a medium-high heat. Add 
the sausages. Keep them on the heat long enough to just color them.  

7. Remove from the pan and serve. 
 

  



Spiced Walnuts – Yield ¾ cup 

¾ Cup Walnuts 

1 tsp Coarse Salt 

Pinch Cayenne 

Pinch Cinnamon 

Pinch Nutmeg 

¼ tsp Sugar 

1/8 tsp Chili Powder 

¼ tsp Olive Oil 

 

1. Preheat oven to 300*F 

2. Combine the salt, spices sugar and chili powder and set aside. 

3. Spread the nuts on a cookie sheet and place in the oven for 3-4 minutes. 

4. Remove the nuts from the oven and transfer into a stainless steel bowl. 

5. Drizzle the nuts with the oil and toss. 

6. Sprinkle with the spice mixture and toss again. 

7. Return the nuts to the baking tray and bake for another 2-3 minutes. 

8. Cool. 

 
 

 


