
Blue Dragon Mussles
Olive oil or melted butter

2 cloves chopped garl ic

¼ cup chopped onion

2 pounds mussels

½ cup wine (Madeira, Sherry, White wine)

2 Tablespoons dried or ¼ cup fresh chopped herbs (Basil ,

Parsley,

Cilantro, etc)

Cover the bottom of pot with ol ive oil or melted butter. Sauté

garl ic and onion. Add ½ cup wine and bring to a boil . Add

herbs.

Add rinsed mussel to pot, cover and cook unti l mussels open

– about 1 0 minutes. Cook for approximately five more

minutes after mussels open.

Hold the l id tightly on pot and shake up and down to

distribute broth over mussels. Pour off broth into bowls for

dipping or spoon it over the mussels in each bowl.

For additional Info on Blue Dragon contact: The Blue Dragon

Mussel Wagon. Owner: Phil Gray. Contact: phi lgray@gwi.net

or (207) 373-0855

Melon and proscuttio
1 - .5 pound package Prosciutto di Parma

1 large cantaloupe

Few sprigs of fresh mint {smaller leaves are best}

Balsamic Vinegar - to drizzle

1 l ime - juiced

To make the melon balls: Cut the cantaloupe in half and

remove the seeds. Using a melon baller, remove as many scoops

of the cantaloupe as possible. Place the cantaloupe balls into a

container and pour the l ime juice over. Sl ice the prosciutto into

small strips large enough to wrap around the circumference of

your melon ball once.

To assemble melon balls: wrap prosciutto strips around the

melon ball . Garnish with a small mint leaf. Place on serving tray.

Right before serving drizzle a bit of balsamic vinegar on top.



Pumpkin Tomato Bisque
2 teaspoons to 2 tablespoons mild vegetable oil or butter

Cooking spray (optional)

1 large onion, chopped

4 cups Golden Stock (page 1 40 in “Passionate Vegetarian” by

Crescent Dragonwagon)

4 cups fresh or canned pumpkin or butternut squash puree

1 can whole tomatoes with their juices, pulse/chopped medium

fine but not pureed in a processor

1 tablespoon maple syrup

Salt and freshly ground black pepper to taste

Minced Ital ian parsley

Heat the oil or butter in a nonstick soup pot, or one that has

been sprayed with cooking spray, over medium heat. (Omit the

cooking spray if using the larger amount of oil or butter.) Add

the onion and sauté unti l softened, about 5 minutes.

Add the stock and heat through. Add the pumpkin, whisking in.

Heat again. Add the tomatoes and maple syrup and heat

through. Season to taste with salt and pepper. Serve hot,

garnished with parsley.

TIP

The pumpkin can be replaced in whole or part by butternut

squash or any other sweet hard squash or by sweet potatoes or

yams, or a combination of al l these.

Golden Stock
1 large onion, unpeeled and quartered,

1 large carrot, quartered,

1 large sweet potato, quartered,

1 large white potato, quartered,

1 whole head garl ic, papery skin on, cut in half across the middle,

3 ribs celery with leaves, each cut in half

6 cups water,

1 -2 tsp salt,

Small pinches of dried oregano, basil , sage and rosemary,

1 /2 cup nutritional yeast,

1 tbsp l ight white miso

Combine all ingredients except the nutritional yeast and miso.

Bring to a boil , then turn down heat to medium low and let simmer

unti l al l the vegetables are soft, about 1 hour. Let cool, then strain,

discarding the solids.

Whisk the nutritional yeast and miso into the luck warm stock. This

is optional and a little wil l go a long way, feel free to use much less

nutritional yeast. Use immediately or cool and refrigerate or

freeze.



Caper Dressing
1 /4 cup extra virgin ol ive oil

1 /4 cup red wine vinegar

1 1 /2 tbsp grainy Dijon mustard

3 cloves garl ic

Juice of 1 lemon

1 /4 cup bottled capers rinsed

Place all ingredients except capers in a blender and whiz unti l

garl ic is pulverized. Add the capers and pulse unti l finely

minced but not smooth.

This was served over a medley of cranberry beans, pinto

beans and lima beans. Garnished with some bruinoied red

onion.

Salade Bijou
2 cups cooked jasmine rice, cooled and fluffed with fork,

1 1 /2 cup cooked wild rice, cooled and fluffed with fork,

Juice of 1 lemon,

Kosher salt.

Back pepper,

1 small red onion,

3/4 cup fresh pomegranate ari ls,

1 /3 cup minced fresh cranberries,

Zest of 1 orange,

3 tbsp minced fresh Ital ian parsley,

2 tbsp, snipped fresh chives,

Pomegranate Vinaigrette

1 small shal lot, minced,

2 tbsp white wine vinegar,

pinch of sugar (optional)

kosher salt,

1 /3 cup pomegranate juice,

Zest of 1 /2 orange,

Black pepper,

2/3 cup extra virgin ol ive oil

Take your time and build the salad. Use the vin. in stages unti l

you serve, finely drizzl ing over the salad.



Braised Oxtails
5 lbs oxtai ls, cut into 1 - 2 in. pieces,

kosher salt and black pepper,

canola oil ,

750ml red wine marinade,

1 qt veal stock,

1 qt chicken stock or water,

1 /4 cup brunoise of carrot, turnip and leek greens,

1 /2 tomato diamonds,

few drops white wine vinegar,

1 tbsp butter

Marinate oxtai ls in the red wine marinade for 20 hours.

Strain marinade through a sieve (reserving veg) into a sauce

pan. Slowly reducing the marinade and skimming the

impurities from it.

Preheat oven 325F and dry ox tai ls thoroughly and season

before searing in 1 /4in canola oil to a rich and deep brown.

Remove oxtails and discard oil but leaving the fond behind.

Add veg. from marinade to pan and deglaze and cook unti l

the moisture has evaporated. Deglaze again with the purified

marinade unti l the l iquid is evaporated and pan is glazed.

Add hot stocks, add meat, bring to a simmer, cover with a

parchment paper l id and braise in the oven for 3-4 hours.

Remove meat, stain l iquid through a fine mesh sieve. Reduce

liquid unti l 1 - 1 1 /2 cups (must always skim). Strain again

through cheese cloth. Add to meat that has been picked

through. Garnish with brunoise and tomato diamonds. Add a

few drops of white wine vinegar to sauce and then emulsify

with butter in a hot pan.

Red wine marinade
1 750ml bottle red wine

1 /2 cup carrots, cut 1 " mirapoix

2/3 cup leeks, cut into 1 " mirapoix

1 /2 cup onions, cut into 1 " mirapoix

3 cloves garl ic

1 0 sprigs of parsley,

2 sprigs thyme,

1 bay leaf

Use a cabernet sauvignon and always cook off the alcohol first

or the alcohol with cook your meat. Do this careful ly without

anything flammable around you and use a lid to control the

flames.

Place all the ingredients in a wide pot and bring to a boil . Ti lt the

pan away from the burner and careful ly ignite the wine with a

match or l ighter. Al low alcohol to burn off then l ight it unti l no

more flames. Cool the marinade and pour over the meat and

marinate 8-24 hrs.



Ashed Chevre with Beets
1 cup red beet juice,

1 tsp red wine vin.

1 -2 yellow beets,

1 -2 red beets,

Extra virgin ol ive oil ,

Kosher salt,

Ashed chevre or other goat cheese (from Nezencsot Farm in

Turner)

1 /2 cup baby beet greens

Preheat oven to 400F. Wash beets under cold running water

unti l the dirt cleaned off. Wrap the beets in aluminum foil

and place on a baking sheet. Place beets in oven and roast

45 min to an hour (or unti l tender) Allow to cool completely

and place into fridge to cool further.

Meanwhile, add together the red beet juice and red wine

vinegar in a small sauce pan. Slowly reduce unti l syrupy,

reserve and cool.

Cut wedges of your ashed chevre and reserve.

Assemble the dish by cutting roulades and the yellow beets,

and batons of the red beets, stack in alternating pattern and

topping with a tbsp of re beet syrup and a baby beet green

leaf. Serve with a wedge of ashed chevre.

Berry Fools with GingerSnap
2 cups strawberries, hul led,

2 cups blueberries,

3/4 c sugar (optional, or other granulated sweetener)

2 tbsp unflavored powdered gelatin,

1 cup heavy cream, chil led,

1 /4 cup sour cream,

1 /2 tsp vanil la extract,

4 ginger snaps from the Bread Shack in Lewiston Auburn Maine,

6 sprigs of mint.

Process 1 /2 the berries and half the sweetener in a food

processor unti l completely smooth. Pass this mixture through a

fine mesh sieve leaving the seeds and pulp behind. Discard pulp

and you should have 1 1 /2 cups strained puree. Transfer 1 /2 cup

of puree into a small bowl and sprinkle geletian over it, stir to

incorporate and let stand 5 min. Heat remaining puree in a small

sauce pan unti l bubbling, remove from heat and stir in gelatin

mixture unti l dissolved. Cover with plastic wrap and chil l unti l cold.

Mean while chop the strawberries into 1 /4 iun pieces and toss with

blueberries and 2 tbsp sugar. Set aside.

Combine cream, sour cream, vanil la and 2 tbsp sugar in a large

bowl. Whip unti l mixture doubles in volume and holds stiff peaks.

Reserve 1 /3 cup cream mixture and set aside.

Stir gelatin berry mixture unti l smooth and slowly add it to the

cream mixture, gently folding and leaving streaks of puree. Build

the fool by alternating fruit and cream into the bowl or glass of

your choosing. Top with ginger snaps.




