Meet Me in the Kitchen
Guest Chef, Nicole Duval, 9/22/09

Grilled Flank Steak with Provencal Spices (serves 8) – Served Family Style
5 Tablespoons extra virgin olive oil
1 ½ teaspoons kosher salt
4 garlic cloves
1 Tablespoon fresh rosemary leaves
1 Tablespoon fresh lavender leaves
1 Tablespoon fennel seeds
1 Tablespoon fresh thyme leaves
2 teaspoons cracked black pepper
1 flank steak, about 3 pounds

Start a charcoal or wood fire, or preheat a gas grill or the broiler.
Combine all ingredients except the steak in a food processor and blend until minced but not pureed.  Rub all over steak.  Marinate the steak overnight or as little as one hour before cooking.

When the fire is hot, grill the steak about 4 minutes per side, or until nicely browned, for medium rare, turning only once. Remove from the fire and let rest for about 5-15 minutes before slicing thinly (against the grain) and serving.

Basic Polenta (serves 4-6) – Served Family Style
2 cups whole milk
2 cups water
1 Tablespoon unsalted butter
1 bay leaf
1-2 teaspoons kosher salt
1 ½ cups coarse yellow cornmeal (if using fine cornmeal, the polenta takes less time to cook)
½ - 1 cup of freshly grated parmesan cheese
½ cup chopped fresh parsley

In a saucepan, bring all ingredients except cornmeal to a simmer over medium heat.  Do not let it boil.  Very slowly, begin to pour the cornmeal into the pan stirring constantly with a wooden spoon or whisk.  Once all the cornmeal is in the pan, continue to stir and reduce heat to medium low.  Stir constantly until polenta is smooth and thick and pulls away from the sides of the pan, about 20 minutes. Add more water if consistency becomes too thick.
Discard the bay leaf and slowly and carefully pour the polenta onto a large wooden board. Guide it into a circle and be careful it doesn’t run off the board.
Take a wooden spoon and make a depression around the edge of the polenta, about 2 inches from the edge, forming a sort of “moat”.
Sprinkle with parmesan cheese and let it rest for about 10 minutes to firm up.  After 10 minutes of resting, sprinkle with parsley for color.






Red Wine Mushroom Sauce (serves 8)
1 small container of Beef/Veal Demi Glace*
¾ cup of water
¾ cup of your favorite red wine
8-10 oz container of fresh mushrooms, button or any type you like, sliced and sautéed in 1 Tablespoon of butter (can make this in advance)
1 Tablespoon of butter (this is optional if you use the Demi Glace)
Wondra Flour

In a small saucepan, place container of Demi Glace and add water and wine to it. Stir to blend and let it sit on low heat to cook for 10 minutes.  If you like a thicker consistency, add about 2 teaspoons of Wondra and carefully thicken the sauce.  Add mushrooms and set aside until ready to serve.
*  If you don’t want the use the Demi glace, just cook down the wine and water, and use a bit more Wondra to thicken the sauce.

Putting it all together

Place the sliced flank steak on the wooden board on top of the polenta, placing it into a circular design with edges of the beef meeting in the center.  
Carefully spoon the red wine mushroom sauce into the moat.
To serve, dip a serving spatula or large spoon into warm water.  Advise your guests to scoop the polenta along with steak and red wine sauce right onto their plates.



Dessert - Stareos (makes 18 cookies)

Chocolate Shortbread
1 ½ cups flour
Pinch of kosher salt
½ cup unsweetened cocoa powder, sifted
8 oz (16 Tablespoons) cold unsalted butter, cut into ½ inch pieces
½ cup granulated sugar
Flour for dusting

Filling
1 cup mascarpone cheese
1 Tablespoon granulated sugar
¼ teaspoon vanilla extract

In a bowl, stir together flour, salt, cocoa and set aside. Combine butter, sugar in a bowl of a stand mixer with paddle attachment and beat on low speed until butter and sugar incorporate, about 15 seconds. Add dry ingredients and continue to mix until dough comes together, about 3 minutes, it will look dry just before it comes together.

Line 2 baking sheets with parchment paper. On a lightly floured surface, roll out the dough ¼ inch thick. Using a 2 inch star cutter, cut out as many cookies as possible. Re-roll scraps and keep cutting until you have 36 cookies.  Place on cookie sheets, spacing about 1 inch apart. Refrigerate until firm, at least 1 hour.

Preheat oven to 300 degrees. Bake until firm about 35 minutes. At midway point, switch baking sheets between racks and rotate to ensure even baking.  Let cool on sheets to room temperature.

Meanwhile, mix filling ingredients in a small bowl and let thicken a few minutes.  Take cooled cookies, and spread filling quite liberally onto the underside of one cookie and place another cookie together with it to make an “Oreo-like” cookie sandwich. Continue until all cookies are filled.  Refrigerate until ready to serve and to be really decadent, serve with a high quality chocolate milk.
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