Thornloe Blue Cheese Crisps

Here making a simple cheese crisp or cracker adds Thornloe blue cheese flavour and those who may not like blue cheese will still enjoy their subtle flavour.

3/4 cup (175 mL) crumbled blue cheese


1/3 cup (75 mL) butter, softened



3/4 cup (175 mL) all-purpose flour



3 tbsp (45 mL) finely chopped walnuts



1/4 tsp (1 mL) pepper




Pinch salt




In food processor, pulse together cheese and butter. Add flour, walnuts, pepper and salt and blend until dough starts to form a ball. Scrape onto large piece of plastic wrap and shape into log about 8 inches (20 cm) long. Refrigerate for about 1 hour or until firm.

Cut into 1/4 -inch thick slices and bake on parchment paper lined baking sheet in 350 F (180 C) oven for about 15 minutes or until crisp and golden. Let cool completely.

Makes about 30 crackers

To Serve with Greens: Toss mixed greens with extra virgin olive oil and a splash of sherry vinegar and crumble the blue cheese crackers over top to serve.

Bison Sliders with Caramelized Merlot Onions

These bite size burgers are perfect to serve as appetizers for a backyard barbecue or just when friends get together. The onions take on a deep purple colour from the Merlot and the hint of smokiness from the bacon is a great match. Look for small slider or egg buns to serve them on.

1 lb (500 g) bison tenderloin. cut into steaks

4 strips side bacon, finely chopped

2 tbsp (30 mL) minced red onion

2 tbsp (30 mL) chopped fresh parsley

1 tsp (5 mL) Dijon mustard

Pinch each salt, freshly ground pepper and hot pepper flakes

14 small slider, egg or hamburger buns

Caramelized Merlot Onions: 

2 tbsp (30 mL) canola oil

1 sweet onion, thinly sliced

1 tsp (5 mL) granulated sugar

1/3 cup (75 mL) Merlot wine

Caramelized Merlot Onions: Heat oil over medium high heat and cook onion for about 10 minutes, stirring, until starting to turn golden. Sprinkle with sugar and reduce heat to medium; cook for 15 minutes or until deep golden and very soft. Add wine and let cook for about 5 minutes or until absorbed; set aside. 

Place half of the steaks in the food processor and pulse until finely chopped. Scrape into bowl and repeat with remaining steaks. Add bacon, onion, parsley, mustard, salt, pepper and hot pepper flakes.

Using about 2 rounded tbsp (30 mL) of the mixture make a small patty. Repeat with remaining mixture to get about 14 patties. Place on platter.

Place patties on greased grill over medium high heat and grill for about 8 minutes or until desired doneness. Place on buns and top with Caramelized Merlot Onions and other half of bun.

Makes about 14 sliders.

Grilled Mushroom and Tomato Tart

Here is a tart you can enjoy as an appetizer with drinks in the backyard or serve it as a light lunch with a small salad for a vegetarian meal. Look for Longo’s fresh basil pesto sauce where fresh pasta is sold.

1 1/4 lb (625 g) mushrooms (see Tip)

3 tbsp (45 mL) Thornloe asiago and artichoke bread dipper sauce 

1 pkg (400 g) frozen puff pastry, thawed

1/2 cup (125 mL) basil pesto sauce

1/2 cup (125 mL) halved grape tomatoes

2 tbsp (25 mL) chopped fresh oregano

1/2 cup (125 mL) goat, feta, blue or Asiago cheese

2 tbsp (25 mL) chopped fresh basil

Toss mushrooms with bread dipper sauce. Place on greased grill over medium high heat; close lid and grill, turning once for about 8 minutes or until golden brown. Set aside.

Roll out pastry on lightly floured surface to 15 inch by 10 inch (38 cm by 25 cm) rectangle. Place on parchment paper lined baking sheet. Spread pastry with pesto sauce. Place mushrooms all over pesto. Sprinkle with grape tomatoes and oregano. Break up goat cheese and sprinkle around tart. Bake in 425 F (220 C) oven for about 25 minutes or until pastry is golden brown. Let cool slightly before cutting to serve.

Makes 12 pieces.

Tip: Look for a variety of mushrooms. Sliced King Mushrooms are great on the grill as our sliced portobello mushrooms, oyster and shitake which need the stems removed but can be grilled whole.

Wild Mushroom Risotto with Asiago and Herbs

Try a variety of wild mushrooms for a different taste each time you make this dish. This is a recipe my husband James has mastered and we love serving it to friends and family. 

2 tbsp (30 mL) extra-virgin olive oil




1 onion, finely chopped




4 cloves garlic, minced




1 1/2 cups (375 mL) Arborio rice





3/4 cup (175 mL) dry white wine





5 cups (1.25 L) chicken or vegetable stock, hot

4 cups
(1 L) sliced wild mushrooms (such as shiitake, oyster, chanterelle, enoki, lobster or morel)

1/2 cup (125 mL) freshly grated Thornloe Asiago or Parmesan cheese


2 tbsp (30 mL) butter


2 tbsp (30 mL) each chopped fresh parsley and basil





In large saucepan, heat oil over medium heat. Add onion and garlic; cook stirring for about 5 minutes or until softened. Add rice; stir to coat for about 1 minute. Pour in wine, stirring often. Add mushrooms; cook stirring, for about 5 minutes. 

Using ladle, pour in about 1 cup (250 mL) of the stock; increase heat to just above medium, but not quite medium high. Cook, stirring until most of liquid is evaporated. Cook, stirring for about 15 minutes using as much of the stock as necessary. Cook rice until tender but firm, remove from heat. Stir in cheese and butter until melted and smooth. Stir in parsley and basil to serve.

Makes 4 servings.

Tip: If no wild mushrooms are available you can use white button or cremini mushrooms instead. Cook for about 8 minutes.

Tip: For a deeper mushroom flavour, try using dried porcini mushrooms. Soak 1 pkg (3 oz) dried porcini mushrooms in 1 cup (250 mL) boiling water. Let stand for 15 minutes. Strain through coffee filter reserving liquid; rinse mushrooms. Decrease stock by 1 cup (250 mL) and use soaking liquid.

Golden Beef Pasta with Balsamic Cream Sauce 

This rich and luscious pasta dish will have all your guests  fall in love with your culinary delights in the kitchen.

1 lb (500 g) penne rigate or rotini 

2 tbsp (30 mL) olive oil

4 oz (125 g) Golden Beef striploin grilling steak, thinly sliced

2 portobello mushrooms, stemmed and thinly sliced

Half small yellow pepper, sliced

2 cloves garlic, minced

Pinch each salt and pepper

2 plum tomatoes, diced

2 tbsp (30 mL) chopped fresh Italian parsley

Balsamic Cream:

1 tbsp (15 mL) butter

1 shallot, chopped

1 small clove garlic, minced

3/4 cup (175 mL) balsamic vinegar

1/4 cup (60 mL) dry white wine

1 sprig fresh thyme or 1/2 tsp (2 mL) dried thyme

1 bay leaf

1 1/2 cups (375 mL) whipping cream

Pinch each salt and pepper

Balsamic Cream: In saucepan, melt butter over medium heat and cook shallot and garlic for about 3 minutes or until softened. Add balsamic vinegar, wine, thyme and bay leaf and boil gently for about 10 minutes or until reduced by half. Add whipping cream and boil gently for about 5 minutes or until thick enough to coat back of spoon. Remove bay leaf and add salt and pepper; keep warm.

Meanwhile, in large pot of boiling salted water cook pasta for about 10 minutes or until al dente. Drain and return to pot.

In large skillet heat 1 tbsp (15 mL) of the oil over medium high heat and brown beef; remove to plate. Add remaining oil and mushrooms, pepper, garlic, salt and pepper and cook stirring for about 5 minutes or until golden brown. Add to pasta with cooked beef, tomatoes and Balsamic Cream and toss to coat. Sprinkle with parsley before serving.

Makes 4 to 6 servings.

Golden Beef Pizzaiola

The pizzaiola of the recipe is the tomato-base sauce of the “pizzamaker”. The Golden Beef cooks in the sauce and absorbs the rich tomato flavour.  Serve this with Polenta or rice to sop up all the sauce. 

1 lb (500 g) Golden Beef sirloin grilling steak

1 tsp (5 mL) dried oregano leaves

1/2 tsp (2 mL) salt

1/4 tsp (1 mL) red pepper flakes

1 tbsp (15 mL) extra virgin olive oil

1/4 cup (60 mL) dry white wine

4 cloves garlic, minced

2 anchovy fillets, minced

1 can (28 oz/796 mL) diced tomatoes

1/4 cup (60 mL) chopped fresh Italian parsley

1 tbsp (15 mL) capers, optional

Trim any visible fat from steak and then slice thinly across the grain into 1-inch (2 cm) long pieces; place in bowl. Add half each of the oregano and salt and all the red pepper flakes; toss to coat.

In large non-stick skillet heat oil over medium high heat and brown Golden Beef, in batches if necessary then remove to plate; set aside. Add wine and cook for 1 minute. Add garlic and anchovy and cook, stirring for about 1 minute or until turning golden. Add tomatoes breaking up with back of spoon and remaining oregano and salt. Bring to boil and reduce heat and boil gently for about 15 minutes or until thickened. Add browned beef and juices, parsley and capers, if using and cook until beef is heated through.

Makes 4 servings.

Blueberry and White Chocolate Tart

Sweet white chocolate with a hint of orange is the backdrop for fresh blueberries. Adding some fresh blueberries into the cooked mixture truly adds that summer fresh flavour right back into this dessert.

1 1/4 cups (300 mL) graham cracker crumbs

1/4 cup (50 mL) butter, melted

1 1/2 cups (375 mL) 35% whipping cream

3 egg yolks

1/3 cup (75 mL) granulated sugar

3 tbsp (45 mL) all purpose flour

4 oz (125 g) white chocolate, chopped

Blueberry Topping:

2 cups (500 mL) fresh blueberries

1/4 cup (50 mL) granulated sugar

2 tsp (10 mL) cornstarch

2 tsp (10 mL) grated orange rind

1 tbsp (15 mL) orange juice

In bowl, combine graham cracker crumbs and butter. Press into 13 inch by 4 inch (33 cm x 10 cm) rectangle pan with removable bottom and bake in 350 F (180 C) oven for about 10 minutes or until set. Let cool.

In bowl, whisk together egg yolks, sugar and flour; set aside. In saucepan bring whipping cream just to the boil and slowly pour into egg yolk mixture whisking constantly. Return to pan and whisk in chocolate. Place over medium heat and cook, whisking gently for about 5 minutes or until thickened enough to coat a spoon. Pour into cooled crust and refrigerate for at least 1 hour or until set.

Blueberry Topping: Meanwhile, in small saucepan bring 1 1/2 cups (375 mL) of the blueberries, sugar, cornstarch, orange rind and juice to boil over medium high heat. Cook for 1 minute and remove from heat. Stir in remaining blueberries. Spoon over chilled white chocolate and refrigerate for about 1 hour or until cool and set.

Makes 8 servings.

Tip: Can be covered and refrigerated for up to 2 days.

If you don’t have the tart pan simply use an 11 x 7 inch (28 x 18 cm) baking pan lined with parchment or foil.

Tangy Blueberry Lemon Tartlets with Minted Whipped Cream

These tarts have a double hit of blueberry. A soft cooked inside and a fresh burst of blueberries on top. Tart little finish to a great meal and perfect for a portable picnic dessert. Make extra for a party of your own when the guests leave! 

12 frozen tart shells


1 cup (250 mL) fresh blueberries

3 egg yolks



2 eggs




3/4 cup (175 mL) granulated sugar


2 tsp (10 mL) grated lemon rind




1/2 cup (125 mL) lemon juice
 


Minted Whipped Cream:

3/4 cup (175 mL) whipping cream


1 tbsp (15 mL) granulated sugar

2 tbsp (25 mL) chopped fresh mint


Place tart shells on parchment paper lined baking sheet.  Sprinkle about half of the blueberries among tart shells and reserve remaining blueberries; set tarts aside.

Whisk together egg yolks, eggs, sugar, lemon rind and juice in bowl. Spoon off any foam from top and pour filling gently into tart shells to fill.

Bake in 400°F (200°C) oven for about 15 minutes or until filling is firm and pastry is golden brown. Let cool on rack for 5 minutes. (Can be kept in refrigerator for up to 2 days.)

Minted Whipped Cream: Whip cream and sugar to stiff peaks. Stir in mint. Remove tarts from tins and top each tart with whipped cream and top with remaining raspberries. 

Yields 12 tarts.

Mini Tarts: Use 18 mini frozen tart shells instead of the 12.
