In Good Taste
Chef Dave Martin-Cooking Class Menus 
featuring recipes from Dave’s new cookbook –Flavor Quest, Volume 1


June 8, 2010

Soup & Salad….

Chilled English Pea Soup with Mint Crème Fraiche
&
Salad of Roasted Beets
Candied Walnuts, Bleu Cheese & Watercress dressed with a Roasted Shallot & Brown Sugar Vinaigrette

Starters…

Pan Seared Island Crab Cakes
 with Papaya Salsa & Savory Pineapple Coulis

Main Dishes…

Hoisin & Cider Marinated Lamb Chops
Marinated overnight in hoisin &  fresh apple cider and served with a savory apricot & mango chutney along with Herbed New Potatoes and Spring Asparagus

The Sweet Stuff…

Blueberry, Blueberry Crumble
Fresh Blueberries topped off with Dave’s
Golden Graham & pecan crumble topping

Description:
Enjoy the delicate flavors of Spring in a fun and informative workshop with Chef Dave Martin from the first season of Bravo’s Top Chef. This class will be full of tips and ideas that will kick start some ideas for your Spring entertaining.

Learn how to make a chilled soup that friends and family will talk about ‘in a good way’ for weeks to come.
 Get Dave’s secrets to the perfect Crab Cake without the fat and frying .
Bake a Blueberry Crumble that would make even your Grandma proud.

June 10, 2010

Salads & Sides…

Simple Salad (Ver 3.0)
Mixed field greens, dried cherries, cinnamon pecans and  bleu cheese dressed with a pineapple, 
 mango and walnut oil  vinaigrette ….tasty and sweet at the same time
&
World’s Easiest Orzo
Orzo pasta with green olives, roasted red bell pepper, dried currants & Italian parsley

Starters….

Tenderloin Martini
Seasoned pieces of Beef Tenderloin atop Yukon gold & Carrot Mashers
 drizzled with an Asian Ginger pan sauce

Main Dishes…

Gingered Salmon
Fresh Salmon is dusted with a savory blend of ginger and nutmeg then 
 finished with a shallot , sherry & brandy glaze and served with oven roasted Zucchini


The Sweet Stuff…

‘The Best ‘ Warm Chocolate Truffle Cake
with a Port Cinnamon Orange reduction, fresh Berries & Chantilly cream





Description:
Enjoy the delicate flavors of Spring in a fun and informative workshop with Chef Dave Martin from the first season of Bravo’s Top Chef. This class will be full of tips and ideas that will kick start some ideas for your Spring entertaining.
Learn how to master delicious yet flavorful vinaigrettes.

Have you always wanted to learn the baking secrets of the elusive
 ‘Warm Chocolate Truffle or Lava Cake ‘ ?

Afraid of fish and not sure how to prepare it or really make it something special ?  Find out how with Dave’s Gingered Salmon.


July 7, 2010

Soups….

Roasted Corn Chowder
Grilled sweet corn, oven roasted yam, potato, red bell pepper & poblano chiles slow
cooked with chicken stock, cream and apple wood bacon

Salads & Sides…

Summer Watermelon Salad
Yellow watermelon, Tomato, Fresh Basil , Mint and Goats Cheese are
tossed with Olive Oil and Fresh Lime Juice
&
Orzo Salad with Roasted Veggies
Orzo pasta cooked in veggie stock is mixed with Roasted Zucchini, Green Beans,
 Red Seedless Grapes & Italian Parsley



Main Dishes…


Slow Roasted & Rubbed Chicken 
Free Range Chicken rubbed with a blend of smoked paprika,green onion, 
jalapeno, roasted garlic, oregano & more and then oven roasted to perfection


The Sweet Stuff…

Mint & Dark Chocolate Crème Brulee
Served with Simple Shortbread Cookies


Description:

No Summertime Blues around here, that’s for sure. Hop into the kitchen with Chef Dave Martin and learn his tricks to summer entertaining working with the best ingredients that Summer has to offer. 

Always wanted to learn how to make the perfect Corn Chowder ?  Well, now you can.

How about blowing away your friends and neighbors with salads at the next BBQ or Picnic that aren’t made with mayo, potatoes and macaroni ? Bring along Dave’s Watermelon Salad or Orzo with Roasted Veggies.

Get the recipe for the Ultimate Roasted & Rubbed Chicken that’s a great prelude to a cool and refreshing Mint & Dark Chocolate Crème Brulee.


July 8, 2010



Salads & Sides…

Grilled Summer Corn Salad
Grilled sweet corn, red onion, red bell pepper, poblano chile & cilantro dressed
with an Orange, Roasted Garlic & Champagne Vinaigrette
&
Cool Summer Cous Cous
A blend of Currants, Almond, Cilantro &  Red Bell Pepper are added to Cous Cous
that is bloomed with orange juice and chicken stock

Main Dishes…..

Quick & Easy Asian BBQ Pork Tenderloin
Pork Tenderloin is marinated in Hoisin, Fresh Apple Cider then seared off 
and served with a Dried Apricot, Sweet Onion & Five Spice Compote
&
Chimichurri Hanger Steak
 Grass Fed Beef is marinated with smoked paprika, cumin, olive oil, thyme, 
parsley, red wine vinegar & sherry



The Sweet Stuff…

Homemade Lemon & Vanilla Shortcake
with layers of fresh Blackberries and Whipped Mascarpone Cream


Description:

No Summertime Blues around here, that’s for sure. Hop into the kitchen with Chef Dave Martin and learn his tricks to summer entertaining working with the best ingredients that Summer has to offer. 

Nothing says Summer is here more than Corn. Get the recipe to Dave’s Grilled Corn Salad for your next patio dinner of BBQ.

Want a quick and easy marinade for the other white meat ?   Done , using Fresh Apple Cider and Hoisin

How about a spin on a chimichurri sauce using smoked paprika and roasted garlic that you can use on beef,chicken or even veggies ?

Learn how to make a light and tasty shortcake that is the perfect end to any Summertime Meal.
August 10

Salads & Snacks…


Asian Chicken Salad 
Napa Cabbage, Romaine, Grilled Chicken, Carrots, Mandarin Orange, Wonton Crisps , Sesame Seeds & Scallions tossed with  Dave’s killer Ginger & Sesame vinaigrette
&
White Bean , Poblano Chile and Artichoke Spread
 Great Northern White Beans blended with roasted Poblano Chiles, Artichoke Hearts, Fire Roasted Garlic, Lemon and Olive Oil served with homemade Crispy Pita Chips


Starters as a Main Course..

Out of the Bleu
Pan Roasted Shrimp wrapped with Proscuitto, Basil and Gorgonzola
 served with Sherry Cream for dipping
&
Coconut Curry Chicken Skewers
Free Range Chicken marinated in Curry & Coconut Milk then rolled in
Coconut flakes and finished with Sweet Chili sauce 



The Sweet Stuff….

Cookie Crazy

Carolyn’s Peanut Butter Cookies 
The secret recipe to the best peanut butter cookie
& 
Frosted Simple Shortbread
The cookie that can be your go-to for every holiday party

Description:

Before the glorious days of Summer are behind us join Chef Dave Martin in our kitchens for his spin on a restaurant classic- Asian Chicken Salad, a shrimp and chicken starter you can make a meal of and a couple of cookies easy enough for your kids to make at home.

Let Dave share his techniques with you on how to create his Asian Chicken Salad that beats any restaurant in town. 

Break free from tradition and make a meal out of a salad and some delicious snacks and starters.

Get two cookie recipes that may one day save your life- or at least make you the talk of the party.
August 11



Soups & Salads….

New England Clam Chowda’
Carrots, Sweet Onions, Celery, Oven Roasted New Potatoes, fresh Thyme & Rosemary
 slow cooked with Lobster stock & a splash of Sherry
&
  Warm Apple Wood Bacon Salad
A Sweet & Tangy Apple Wood  Bacon vinaigrette tops off Baby Spinach along with 
Goats’ Cheese , Toasted Almonds and Grape Tomatoes


The Main Event….

Buttermilk Marinated Chicken Sandwich
Free Range Chicken spends hours in a mix of fresh Herbs, Buttermilk, Maple Syrup, Worcestershire & more and then gets finished off with a Cider Vinegar BBQ Glaze 
&
Old School Mac ‘n’ Cheese
The perfect blend of Sharp cheddar, Romano, Parmesan & Fontina with 
Sherry, cream & shallots from the Master of Mac ‘n’ Cheese 



The Sweet Stuff…

Butterscotch Pudding 
Topped off with Salted Nutmeg Cashews & Chantilly Cream


Description:

Before the glorious days of Summer are behind us join Chef Dave Martin in our kitchens for tips on a fantastic chowder that even East Coasters approve of, a better than great Apple Wood Bacon & Spinach Salad and a Butterscotch Pudding that will bring a tear to your eye.

Enjoy a  clam chowder that is full of flavor but not thick and over loaded with flour like in the ones you’ve had before.

Get the recipe to a chicken marinade so versatile and easy you can use it over 100 ways or at least 50 

Learn the tricks to a perfect Mac ‘n’ Cheese from the man who created the Famous Black Truffle Mac ’n’ Cheese on Bravo’s Top Chef.


