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Beef Wellington:It's what's for dinner

Laura Vaughanat Stafford’s
vegetable Wellington.

Stafford’s Pier Restau-
rant executive chef Laura
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Favorite restaurant (other
than theirs): Sage, Odawa

Vaughan Casino Resort,
was Petoskey — “T
schooled on like Sage be-
the job. cause they’'re
The challenged as
42-year-old Puff pastry is made by putti well (in the
Harbor bunpas r};“ mfa de yhp;l I(Iil'm kitchen). They
Springs res- 0 .eron‘t)‘po o °_ ing, . have to come
ident and rolling, chilling and repeating until v with new
Stanford thereare hundreds of layers. When ~ things.”
law dSChtml itis heated, the thin layers of but- d‘FHVW“}? con-
graduate ter explode, creating crisp, puffed iment: Horse-
said she Ier EXPI‘; :(’: It"q K;Sp' :u radish —“T
didn’t go ayers‘. 5 e‘y 3 PF' pas.ry like it because
to culinary remained chilled until cooking, or  j¢'s universal.
school. Her itwill not puffup. 1 use_it ina
?Ortl}?e?(t'itoi Source: Practically Edible, www. lot 01t thiggs,

o the kitch- dticallyedible. sweet and sa-
en began 14 practicalyedble.com vory dishes.”
years ago Favorite kitch-
when she en utensil: Filet

moved to Northern Michi-
gan. She’s been at the Pier
for about 11 years.

Favorite food: Halibut —
“Ilike that it’s like a steak,
but it’s light and it’s good
for you.”

“I like that it’s a beef

knife — “It’s pretty versa-
tile. It can cut anything. It’s
great for skinning fish.”

Inspiration in the kitchen:
“Ilike the challenge. It’s
crazy, fun, new recipes ev-
ery week.”

tenderloin and we use

all natural beef. I don’t like that processed

(beef).”

Laura Vaughan

Make it a meal:

Side: Vegetables, possibly spaghetti squash or green

beans
Wine: Sterling Cabernet

Send your opinion.
petoskeynews.com
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Tuesday, March 10, 2009

5:30-7:00 p.m.
A delicious array of
appetizers plus non-alcoholic
wine, beer, and soft drinks.

6:15 p.m.
Drawing for door prizes and
50/50 Raffle

7:00-9:30 p.m.
Choice of movie in one of
eight different theatres!

Petoskey Cinema
1540 Anderson Rd ® Petoskey
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6 tablespoons unsalted butter

6 fillet steaks, each 6 ounces

and 11/2 inches thick

2shallots, minced

1 pound mushrooms, finely chopped
4tablespoons heavy cream

Salt

Freshly ground black pepper
2pounds puff pastry

1egg lightly beaten with 1 tablespoon
waterto form an egg wash

I 1. Heat large skillet over high
heat and melt 3 tablespoons

| butter. saute steaks for 30 sec-
onds per side. Remove steaks

I and set aside to cool completely.
2.In same skillet over high heat,

melt remaining 3 tablespoons

butter. Add shallots and mush-

rooms. Sauté until all liquid

I from mushrooms evaporates.
Add cream; season with salt and
pepper. Reduce heat to medium

I and sauté until mixture forms a
thick puree, 3-5 minutes. Trans-

| fer to bowl or plate to cool.
3. Preheat oven to 450 degrees.
4. Divide pastry into six equal

| portions. On a lightly floured

board, roll each portion to a

rectangle 6-by-12 inches and

1/4inch thick. Place a steak on

1 full puff pastry sheet

4 pounds baby spinach

2 tablespoons unsalted butter
2 pounds cremini mushrooms
1shallot

1/8 cup cooking sherry

1 pound asparagus

Saltand pepper to taste

| 1. sauté spinach in 2 table-
spoons butter until wilted.
Drain; set aside and cool.
2. Grind mushrooms and shal-

I lots finely in food processor.
In skillet over high heat melt 2
tablespoons unsalted butter.

I Add sherry and shallots and
mushrooms. Cook until liquid

I from mushrooms evaporates.
Set aside and cool.

I 3. Steam asparagus 5 minutes
or until tender. Set aside and
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one side of each pastry rectan-
gle, leaving room to fold over.
5. Divide mushroom puree
among steaks, spreading evenly
on top. Brush edges of pastry
with egg wash and fold pastry
over meat, molding to the
steak’s contours and sealing
edges by pressing. Trim excess
pastry. Decoratively flute edges
with fingertips or tines of a fork. |
Brush tops with egg wash. I
6. Transfer packages to baking
sheet or dish, and bake until
pastry is golden brown, 15-20
minutes.

Sauce:

1 ounce blended oil
5 ounces shallots, minced |
4 cups white wine, reduced by 7/8

4 cups chicken stock, reduced by 2/3

3 quarts heavy cream

5 cups morels, soaked in water, halved
21/2 cups morel soak water,

reduced by 3/4

1 teaspoon kosher salt

5 turns fresh ground pepper

MAGGIE PETERSON/NEW

4. Add reduced chicken stock
then heavy cream. Bring sauce I
to a boil, then turn down to
simmer. Remove any scum that I
collects on the top.

5. Add morel water reduction.
Simmer 10 minutes or so. Add
drained morels. Simmer 10 min-
utes. Add salt and pepper. Yield I
120 ounces.

Pour into strainer to remove
excess oil.

2.In heavy bottom saucepan
heat oil. Add minced shallots.
Cook until tender but do not
color. Meanwhile, reduce chick-
en stock by 2/3 in another pot.
3. Add white wine to shallots
and reduce by 7/8 or until just
about dry.

1. Heat oil in sauté pan until
almost smoking. Add morels
and sauté until lightly colored.

cool.

4.To assemble, lay out puff
pastry sheet. Take spinach and
lay flat on pastry covering the
full square, leaving room to fold
over. Repeat with mushroom-
shallot mix. Place asparagus
down the center and roll pastry
into a round tube. Seal ends by
folding over or pinch with fork.
5. Bake at 450 degrees until
pastry is golden brown, 15-20
minutes. Cut pastry into 1inch
strips. Place on baby arugula if
desired and drizzle with sauce.

Sauce: NAGEE PETERSON/NEWS-REVEW
1cup honey Chop Gorgonzola and put
2 ounces Gorgonzola in sauce pan. Add honey and casionally. Reduce to half. Put

2 cups heavy whipping cream heavy whipping cream. Cook

on medium heat, stirring oc-

through a fine mesh sleeve or
cheesecloth.
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Turtle Creek Gasino

Owned and Qperated by the Grand Traverse Band af ttawa and Chigpews Indians.

East of Traverse Gity on M-72
800.922.2WIN - turtlecreekeasino.com
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