chezvous
Callebaut Chocolate Cupcake and Banana Ice Cream Sandwiches  

5 oz bittersweet or semi-sweet chocolate

¼ Cup unsalted butter

2 large eggs

2 large egg yolks

5 Tsp sugar

1 tsp vanilla extract

1 pinch kosher salt

1 Tsp All Purpose flour

1 quart banana ice cream (recipe follows)

Preheat oven to 375 degrees. Using a bread knife, chop chocolate into small piece and place in a small pot with butter. Melt on very low heat until chocolate mixture is smooth. Remove from heat to cool.

In the bowl of the food processor, combine eggs, yolks sugar, vanilla and salt and mix for 1 minute. Sprinkle flour over batter and pulse three times. Using a spatula, scrape sides of bowl and then pulse three more times. Add cooled chocolate to batter and mix for ten seconds.

Pour batter into molds of cupcake top pan and bake for approximately ten minutes or until an inserted tooth pick comes out dry. Gently lift cupcake tops from pan and cool on cooling rack.

Remove pan of ice cream from the freezer and cut circles to fit into the center of the cupcake tops. Make sandwiches and enjoy!
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Banana Ice Cream

6 large bananas, peeled

2 to 2 ½ Cups heavy cream

2 to 2 ½ Cups milk

1 Cup sugar

½ vanilla bean, split

10 large egg yolks

Pinch kosher salt

Place bananas, 2 cups of cream, 2 cups of milk, and ½ cup of sugar in a pot. Scrape the seeds from the vanilla bean into the pan and add the pod. Cover the bananas with a piece of paper town and heat slowly for 10 to 15 minutes, just below a simmer. Remove paper towel and vanilla bean and discard.

Remove bananas from the pan and drain well. Strain the poaching liquid through a fine mesh strainer. Reserve bananas for other use (banana bread?).

Place the strained liquid in a sauce pan and bring to a simmer. Meanwhile, place the egg yolks in a bowl. Whisk in the remaining ½ cup of sugar and the salt and whisk until the yolks have thickened slightly and lightened in colour.

Whisk about one third of the hot cream into the yolks to temper and then return the mixture to the sauce pan. Cook the custard over low heat, stirring constantly with a wooden spoon until it has thickened and coats the back of the spoon. Immediately pour the custard into a bowl set in an ice bath and cool completely. Strain the custard and refrigerate until it is very cold.

Freeze the ice cream in the Cuisinart ice cream maker. Once made, spoon ice cream into a parchment paper lined baking sheet and place in freezer to firm up.
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Braised Shortrib Shepherd’s Pie with Sweet Potato Crust

4-4 ½ lbs. beef short ribs

1 ½ Tsp unsalted butter

1 ½ Tsp olive oil

2 large carrots, peeled and cut into ½ inch dice

2 stalks celery, cut into ½ inch dice

1 large yellow onion, peeled and cut into ½ inch dice

3 cloves garlic

½ Cup red wine

1 quart stock (chicken, beef, veal)

5 sprigs fresh thyme

1 bay leaf

Salt and Black Pepper

1 quart sweet potato puree (recipe follows)

Season ribs generously with salt and pepper. Turn Cuisinart Pressure Cooker to “sear”, add 1 Tsp butter and 1 Tsp oil, and brown short ribs on all sides. Set aside browned short ribs. Turn pressure cooker to sauté and add carrots, celery, onions, and garlic. Season with salt and pepper and sautee for 5 minutes. Deglaze with red wine and reduce by three quarters. Place ribs back into pressure cooker and add stock, thyme, bay leaf and season again with salt and pepper. Turn pressure cooker to “high pressure” and set time for 50 minutes. Seal lid and press start.

Once time has elapsed, allow pressure cooker to cool using “natural pressure release” (see manual). Remove ribs from liquid and cool to room temperature. Strain liquid and reserve liquid and vegetables.

Preheat oven to 375 degrees. Once ribs are cool, shred with fingers and add vegetables. Use some of the cooking liquid to moisten. Press the mixture into an 8x8 inch pan and cover with sweet potato puree. Sprinkle with parmesan and bake for twenty minutes. Allow to rest for 15 minutes prior to serving.
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Sweet Potato Puree

4 sweet potatoes, peeled and cut into 1 inch pieces

1 Cup water

2 Tsp unsalted butter

Salt and Pepper

2 tsp brown sugar

Pinch cinnamon

Pinch nutmeg

Place sweet potatoes, 2 Tsp of salt, and water into Cuisinart Pressure cooker. Lock lid in place, select “high pressure” and set timer for 8 minutes. When time has elapsed, use “quick pressure release” (see manual), with tongs or a towel. When float valve falls, carefully remove lid, tilting away and allow steam to escape.

Strain sweet potatoes and place into the bowl of a food processor. Puree with remaining ingredients until sweet potatoes have a smooth consistency.
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Watermelon Gazpacho with Basil Pesto

1 Seedless Watermelon

3 Red Bell Peppers

1 Red Onion

1 English Cucumber, peeled and seeded

2 cloves garlic

Red Wine Vinegar to taste

Extra Virgin Olive Oil

Salt and Pepper

Chop first four ingredients in a Cuisinart Food Processor. Transfer to Cuisinart Blender and puree adding vinegar, olive oil, salt and pepper to taste. Garnish with basil pesto.
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Basil Pesto

2 Cups Basil leaves, tightly packed

1 small garlic clove

1 Tsp Pine Nuts

1 Tsp Parmesan Cheese

¼ Cup Extra Virgin Olive Oil

Salt and Pepper

Mince garlic with the mini food processor. Add basil leaves, pinenuts, parmesan, and half of the olive oil. Season with salt and pepper. Pulse the food processor on chop until mixture begins to liquefy. Add remaining olive oil through the pouring holes on the lid. 
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Marinated & Grilled Flank Steak Quesadillas with Avocado Puree

1 whole flank steak 1-2 lbs.

1 Tbs each cumin, fennel, coriander

1 large shallot, sliced

1 garlic clove, sliced

1 Tbs. red wine vinegar

2 Tbs. Extra Virgin Olive Oil

1 Tbs. Pure olive oil

2 medium onions

1 Cup Pecorino, grated

4 flour tortillas

1 Pint avocado puree (recipe follows)

Lightly toast spices in a small sauté pan and grind in a Cuisinart coffee grinder. In a bowl combine spices red wine vinegar, olive oil, shallots, and garlic. Spread mixture on both sides of the flank steak, cover and refrigerate for 2-6 hours.

Using the slicing attachment to the Cuisinart food processor, slice onions. Heat a frying pan on medium high heat, add pure olive oil and sauté onions until they are caramelized. Remove onions from pan and set aside.

Preheat Cuisinart Griddler with grill attachment on high heat. Remove flank steak from the marinade and season with salt and pepper. Place steak on grill and cook for approximately four minutes per side. Remove steak from the grill and allow it to rest for 10- 15 minutes. Slice steak across the grain using the Cuisinart electric slicer.

Change grill pan to griddle and preheat to 350 degrees. Assemble quesadillas by spreading one half of the tortilla with cheese, then slices of steak, then caramelized onions, and finally more cheese. Close the quesadilla by folding it in half. Place quesadilla on the griddle and close the lid. When the top is golden brown, remove from the griddle and cut into triangles. Serve with avocado puree.
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Avocado Puree

2 ripe avocados

Juice from 2 limes

Tabasco sauce

Salt & Pepper

Remove flesh from avocados into the bowl of the Cuisinart mini food processor. Squeeze lime juice, add a few drops of Tabasco, and season with salt and pepper. Puree until a smooth, velvety texture is achieved. Taste and adjust seasonings as required.







