Dinner with the Cullens

At Twilight (7:00 p.m.)

Forks, Washington

Dress Accordingly
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Goat Cheese Garlic Dip - Kelli
8 ounces cream cheese, softened

8 ounces fresh goat cheese, softened

8 ounces sour cream

2 tsp minced garlic

1 tbs chopped fresh chives

1 tsp chopped fresh thyme

½ tsp salt

½ tsp cracked black pepper

cayenne pepper to taste

Combine cream cheese and goat cheese in food processor and pulse to mix well.  Add sour cream, garlic, chives, thyme, salt, cracked pepper, and cayenne pepper and mix until smooth.  Spoon into serving bowl and chill, covered, until serving time.  Serve with crostinis or pita chips.

Stregoni Benefici  (Roasted Garlic Soup )– Michelle 
12 bulbs garlic

¾ cup olive oil

1 cup and 2 tbs unsalted butter

12 leeks, chopped

3 onions, chopped

1 cup and 2 tbs all purpose flour

12 cups chicken broth

1 cup dry sherry

3 cups heavy whipping cream

3 tbs lemon juice

salt

¾ tsp freshly ground white pepper

¼ cup + chopped fresh chives

Cut off top ¼ inch of each garlic head.  Place in small, shallow baking dish.  Drizzle olive oilover.  Bake at 350 degrees until golden, about 1 hour.  Cool slightly.  Press individual garlic cloves between thumb and finger to release.  Chop garlic.

Melt butter in heavy large pot over med heat.  Add garlic, leeks, and onion.  Saute until onion is translucent (about 8 minutes).  Ad flour and cook 10 minutes, stirring occasionally.  Stir in hot broth and sherry.  Simmer 20 minutes, stirring occasionally.  Cool slightly.

Puree soup in batches in the blender or food processor.  Return soup to pot, add cream.  Simmer until thickened, about 10 minutes.  Add lemon juice to taste.  Season with salt and white pepper.  Ladle into bowls and garnish with chives.

Lamb and Vegetable Kabobs - Kristie
3 lbs. boneless lamb shoulder, cut into cubes

3 tbs Dijon mustard

2 tbs white wine vinegar

3 tbs olive oil

¼ tsp salt

¼ tsp pepper

¼ tsp chopped rosemary

¼ tsp crumbled dried sage

2 ½ cloves garlic, chopped

10 ounce package of whole fresh mushrooms

16 ounce can pineapple chunks, drained with juice reserved

1 cup cherry tomatoes

2 ½ onions, quartered

10 ounce jar maraschino cherries, drained and juice reserved

3 tbs melted butter

Stir together mustard, vinegar, olive oil, salt, pepper, rosemary, sage, and garlic.  Pour over lamb, mix to coat.  Cover and refrigerate overnight.  When ready to grill, add marinated meat, fruit, and vegetables to skewers.  Reserve pineapple and cherry juice.  In small bowl, stir melted butter and juice to create basting sauce.  Cook kebobs for about 12 minutes, turning and brushing with basting sauce.
Bella’s Mushroom Ravioli – Jennifer Christopher
24 large prawns, peeled and deveined (optional)

2 ¼ lbs prepared fresh cheese ravioli

21 large portobello mushrooms, sliced

9 cloves garlic, minced

½ cup capers

1 cup butter +

1 ¾ cups white wine

¼ olive oil

freshly ground black pepper

¼ cup + grated Parmesan cheese

1 ½ lemon, juiced

Cook ravioli according to package directions.  In a large saucepan, melt butter over med heat. Saute garlic for 2 minutes.  Stir in olive oil and capers.  Add white wine and prawns, bring to a boil.  Reduce heat and simmer for 2-3 minutes, letting wine reduce.  Stir in sliced mushrooms, and additional butter and wine so that the sauce is thick, but still liquid after 2-3 minutes.  Stir in lemon juice, and add fresh pepper to taste.  To serve, place raviolis on plates with 2 prawns.  Evenly distribute remaining sauce and garnish with lots of freshly grated parmesan.

Artichoke Heart, Fennel, and Parmesan Salad  – Jennifer Driver
6 tsp fresh lemon juice

3/4 tsp Dijon mustard

3 garlic clove, minced and mashed to a paste with 3/4 tsp salt

a couple of pinches of dried hot red pepper flakes

6 tbs olive oil

3  14-ounce can artichoke hearts, rinsed, well drained, and sliced thin

4 cups thinly sliced fennel bulb (or anise) or celery

1 cup coarsely grated Parmesan (about 2 ounces)

3/4 cup finely chopped fresh parsley leaves (preferably flat-leafed)

Whisk together the lemon juice, mustard, garlic paste, red pepper, oil, salt, pepper in a bowl.  Stir in artichoke hearts, fennel, Parmesan, and parsley.  Chill covered for 20 minutes.

Doggie Treats - Robbie
2 cups butter, softened 

1 cup white sugar 

2 teaspoons vanilla extract 

4 cups all-purpose flour 

Cream together butter and sugar.  Add in vanilla, add in flour and mix well.  Chill in freezer for 20 minutes.  Roll out on floured surface, cut out with dog bone cookie cutter (I have one for you).  Place on parchment paper.  10-12 minutes at 350 degrees.
Chocolate Lady Fingers - Debbie (from allrecipes, please check the comments)
4 eggs, separated 

2/3 cup white sugar 

3/4 cup all-purpose flour

2 tbs cocoa powder 

1/2 teaspoon baking powder 

Preheat oven to 400 degrees F (205 degrees C). Line two 17 x 12 inch baking sheets with baking parchment. Fit large pastry bag with a plain 1/2 inch round tube. 

Place egg whites in bowl and beat on high until soft peaks start to form. Slowly add 2 tablespoons of the sugar and continue beating until stiff and glossy. In another bowl beat egg yolks and remaining sugar. Whip until thick and very pale in color. 

Sift flour, cocoa powder, and baking powder together on a sheet of wax paper. Fold half the egg whites into the egg yolk mixture. Fold in flour, and then add the remaining egg whites. Transfer mixture to pastry bag and pipe out onto prepared baking sheet. Bake 8 minutes. 

