Beet Napoleons

This is one of those recipes that looks so fancy people will think you spent the whole day in the kitchen.  Yellow and red beets are roasted until tender, then sliced and layered with a chive-flavored goat cheese. The napoleons are then drizzled with a dramatic emerald-green parsley puree. The whole dish can be made ahead of time and plated just before serving, making it an ideal first course for any dinner party.

 

Makes about 14 napoleons; serves 4 or 5.

Ingredients: 

1 1/2 pounds small red and yellow beets, no larger than 1 to 1.5 inches across

6 ounces soft goat cheese

1 tablespoon milk, sour cream or heavy cream

1/4 packed cup finely chopped chives

1/8 teaspoon salt, or to taste

Generous grinding black pepper

 

 Directions:

            Preheat the oven to 400 degrees. Place 4 beets on a large piece of foil and wrap tightly. (If the beets are big, only wrap two in each foil packet.) Repeat with the remaining beets. Roast for about 1 hour, or until tender. Beets can vary widely in cooking time. Small, fresh beets may be ready after only 45 minutes of roasting, while large, dense, not-quite-as-fresh beets can take up to 1.5 hours. To test, place a small, sharp knife in the center; the beet should feel soft and tender all the way through. Let cool for about 5 to 10 minutes. Using your fingers or a small, sharp knife, peel off the beet skin and trim the ends. Thinly slice the beets and set aside to cool completely.

            Meanwhile, place the goat cheese, sour cream, chives, salt, and pepper in a small bowl. Using the back of spoon or a rubber spatula, cream the cheese until soft and the chives are fully incorporated. Make the chive puree. (The beets, cheese filling, and green puree can be made a day ahead of time; cover and refrigerate until ready to assemble.)

            To assemble, place a slice of red beet on a plate. Spread about 1/2 teaspoon of the cheese mixture on top and then top with a slice of yellow beet. Spread another 1/2 teaspoon of cheese on top and then top the cheese with a third slice of red beet. You can use any color combination you like: all yellow, all red, or alternating colors. You can also place a 1/2 teaspoon of the cheese filling on the top beet slice. Repeat to form remaining napoleons.

      To serve, place a small pool of green sauce (a tablespoon or two or three depending on the size of the plate) on a serving plate and arrange 2 or 3 napoleons in the center of the oil. Serve any remaining sauce on the side.

 

Green Sauce

In a food processor or blender, whirl 1 cup parsley or chives with 1/2 cup olive oil, a chopped garlic scape or 1 clove garlic, salt, pepper, and 2 chopped scallions. Puree and season to taste. Makes about 1 cup.

Summer Squash Fritters

    

Savory fritters can be made with other seasonal vegetable mixes, such as tomatoes and spices, mixed vegetables and herbs with cheese, or made into breakfast fritters by adding 1 tablespoon sugar to the batter, substituting corn for squash, and serving with maple syrup.
Ingredients:

4 small summer squash, any varieties (about 5 inches long each)

1/2 cup flour

1/2 teaspoon salt

1/2 teaspoon baking powder

1/4 cup milk

1 egg, beaten

1 finely chopped scallion

1 tablespoon basil, julienned

butter and either olive oil or vegetable oil

salt and pepper to taste

 

Directions:


Grate squash using a wide opening cheese grater, to make about 2 cups grated.


Sift flour with salt and baking powder. Add milk and egg; mix. Add in grated squash, scallion, and basil, with pinches of salt and pepper. Mix.


Heat 1 teaspoon butter and 1 tablespoon oil in heavy skillet over medium heat until sizzling. Add batter to pan in heaping spoonfuls, 1.5-2 inches wide each. Cook for 3 minutes on each side, until golden. After flipping each fritter, press down with back of spatula until about 1/4 inch thick. Add butter and oil to the pan for more rounds as needed.


When cooked, place on plate lined with paper towel to drain the oil. Serve hot or at room temperature with cucumber yogurt sauce.

Cucumber Yogurt Sauce

Ingredients:

2 cups Greek yogurt or regular yogurt strained in cheesecloth

1 medium cucumber, grated, about 1 cup

2 tablespoons fresh mint, dill, or oregano or other herbs, chopped

1 handful chopped toasted walnuts or pine-nuts or other nuts

1 tablespoon olive oil

salt and pepper to taste

 

Mix together all ingredients. Serve cold.

 Quick Pickles

Slice cucumbers and store with good-quality cider vinegar, fennel seeds, and peppercorns in the refrigerator for 24-48 hours.

 

String beans

Toss with a mix of grated and chopped ginger, soy sauce, and sesame oil at 450 F for 10-15 minutes. Serve hot over rice.

 

Blueberry crumble

Spread 2 pints fresh blueberries (or a mixture of summer berries) in pie dish and toss with 1/4 cup sugar and 1 teaspoon grated lemon zest. In a separate bowl, mix 1 cup flour, 1 stick crumbled butter, 1/2 cup brown sugar, and 1/2 cup granola and pat over berries. Bake at 375 for about 1 hour or until the fruit is bubbling and the topping is golden brown.

 

Summer slaw

Finely shred a medium sized cabbage. Grate in 2 carrots. Add 2 tablespoons finely chopped fresh ginger, about 1/2 cup rice wine vinegar, 1 cup olive oil, thin slice of brightly colored peppers, and chopped fresh chives or parsley. Season to taste.
