CHOCOLATE (FOR GUYS!) | BEST WINTER HOT SPOTS AL ROKER'S FRIDGE
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Smart move
Cut the dvocado
Just before
using to prevent
brawning.

Romaine Swoet Has
2 SERVINGS
PREP TIME 20 min
3 tablespoons mayonnaise
1% tablespoons chopped
fresh mint
2 teaspoons fresh lemon juice
Y2 cup chopped marinated
artichoka hearts
cup chopped hearts of palm
avocado, chopped

-

Salt

¥z pomegranate

4 leaves romaine lettuce from
the heart

1. Ina medium bowl, stir together
the mayonnamse, mint and lemon
juice. Add the artichoke heans,
hearts of palm and avocada and
toss to combine. Season with salt
2. In‘a bewl of water, peal the '
pomeqranate to release the seeds; = e
cirain, Spoon the tossed salad onto

the lettuce leaves and sprnkle the

pomegranate seeds on top, B
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Chickadee Wings
2 SERVINGS

PREP TIME 15 min (plus cocling)
COOK TIME 20 min

¥ cup plus 1 tablespoon honey
2 tablespoons mustard
% cup mayonnaise
¥ cup blue cheese, crumbled
8 chicken drumettes or 4 wings,
tips removed and discardaed
Salt and pepper
¥ cup flour
2 tablespoons butter
2 tablespoons extra-virgin
olive oil
4 ribs celery, halved crosswise
and lengthwise
1. In & small bowl, combine
% cup honey and the mustard. In
another small bowl, combine the
mayonmase and halt of the blue
cheese; mash with a fork until
nearly smooth, than fold in the
remaining blue cheese
2. Season the chicken with salt
and pepper, then coat each piece
with the flour, shaking off any
excess, In a medium nonstick skillet,
melt the butter in the olive oil over
mediurm heat. Add the chicken
and cook for 5 minutes on each
sida, Drizria the chicken with the
remaining 1 tablespoon honey,
lower the heat to madium-low and
cock, shaking the pan frequently to
prevent the honey fram burming for
5 minutes. Transfer the chicken to
2 plates and sarve with the dips and
celary sticks
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tip

Hot stuff
Add your favaorite
hot sauce to the
honey glaze.
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Little Dumplings
2 SERVINGS

PREP TIME 12
COOK TIME 5 1

tablespoons ricotta cheesa
tablespoons cream chesse
tablespoons grated parmesan
cheese

Pinch nutmeg

Salt and black pepper

B8 wonton \'-'EPPEFE

Y cup extra-virgin olive oil
1 teaspoon grated lomon peal

Pinch crushed red pepper
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Nice serve
Lise chopsticks
to eat the
dumplings.
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Frozen assets
Lise frozen lobster
tails and let
them thaw in
the refrigerator

overnight.

Maine Squeeze Lobstar
Skewers
2 SERVINGS
PREP TIME 10 min
COOK TIME 25 miin
Two &-ounce fresh lobster tails
1 tablespoon grated orange
powl, plus juice of 2 oranges
[about ¥ cup)
1 medium shaliot, finely chopped
¥ teaspoon fresh lemon juice
Pinch salt over a bowl, pressing to extract any
4 mbl:.spuun: butter liquid. Returm the strained liguid
e it the saucepan, place over low heat

96

1. Brng @ 'large pot of salted water
i a bailo Add the lobster tails, lower
the hegt and simmer for 8 minutes,
Transfer to a work surface

2. In u_}n'l-a!l saucepan, boll the
arandé juice and shallot over
mediim-high heat until reduced by
hali, 2 t0-3 minutes. Remove from
the HiEat and stir in the orange peel,
leman julce and salt, Let stand for

3 minutes, then strain the mixture

and stir in the butter, 1 tablespoon
at a tme, until incorparated, Cover
the sauce to keop warnm.

<. Using kitchen scissors, shit the
lobster tails and pry out the meat
Halvé the meat lengthwise, then
Clt crosswise into thirds. Thread
the meat onto 4 skewers and place
in a shallow sarving bawl, Pour

the ormnge-butter sauce over the
lobster skieswers just before serving
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Caramal Baby Cakes

2 SERVINGS

PREP TIME 30 min {phus chilling]
BAKE TIME 30 mmn

%  eup sugar

¥ cup nuts, such as blanched almonds
or skinned hazelnuts, toasted

2 large agg whites

¥ cup heavy cream, chilled

1% tablespoons stare-bought caramel
sauce

1. Using a food processaor, finely grind
the sugar; set 3 tablespoons asida,
leaving 1 tablespoon in the food
processor, Add the nuts and pulse until
finely chopped

2. Using 5 handheld mixer, beat the

egg whites on medium speed until thick
and foamy, Gradually add the reserved

3 tablespoons sugar, beating until the
meringue |s thick and glossy

3. Line a baking sheet with parchment
peper. Fold halt of the nut misture into
the merngue and transfer to a ¥-gallon
plastic bag, Cut a Ya-inch hole in a comer
of the bag and pipe four 3-Inch rounds
onto the Hned baking sheet, filling the
center in a circular motion, Bake until crisp,
about 30 minutes. Let cool completely.

4. Ina medium bowl, combine the

heavy cream and caremel sauce. Using a
handheld miner, whip until stiff peaks form,
5. Place 1 maringue round an a plate, top
with a large dollop of caramel whipped
cream, sprinkle with some of the nut
mixtura, then top with another maringue,
more créam and ancther sprinkle of the
nut mixture. Repeat to maka a second
meringue stack. Rafrigarate for

15 minutes or up 1o 2 hours.

Scotch Buttercups
MAKES 2 DRINKS

1  cupsugar

1% cups heavy cream
2 cups whole milk

& tablespoons scotch

1. in a heavy, medium saucepan,
combine the sugar and ¥ cup water
and cook aver medium-high heat,
carefully swirling the pan (do not
stir) until the sugar dissolves. Cover
the saucepan and boil for 2 minutes
Uncover and continue cooking,
swirling cocasionally, untl the liquid
darkens, about & minutes, Carefully
stir in 1. cup heavy cream; set the
caramal sauce asida,

2. Using an electric mixer, beat the
remaining ¥ cup heavy cream until
stiff peaks form,

3. In a small saucepan, heat tha
milk and % cup reserved caramel
sauce over medium heat, stirring,
until hot. Pour into £ serving mugs
and let stand for 1 minute, Stir

3 wablespoons seatch inta each
mug. Top with the whipped cream
and drizzle with the remaining
caramel sauce. B




