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        Kids Culinary Convention ‘09
        Jr. Chef Dirt-to-Dish Demonstration recipes
                         California State Fair, Sept. 7th 
 Zucchini Fritters
Makes 4 servings

Zucchini Fritters:

1 Tbsp extra virgin olive oil

2 medium yellow onions, julienned

1 tsp minced garlic

1 lb zucchini, julienned

1 large egg

½ cup nonfat milk

½ cup buttermilk

½ cup all purpose flour

¾ tsp sea salt

½ tsp aluminum free baking powder

2 Tbsp dried parsley flakes

1 Tbsp plus 1 tsp dried oregano

1/8 tsp ground black pepper

1) Preheat oven to 350(F. Lightly spray a baking sheet with canola oil spray.

2) Heat the olive oil over medium heat in a large sauté pan. Sauté the onions and garlic until the onions are translucent. 

3) Add the zucchini and cook until the zucchini just begins to soften. Remove from the heat and place the mixture in a colander to drain and cool.

4) Using an electric mixer beat the egg in a large bowl until frothy. Stir in the milk and buttermilk. Add the flour, salt, and baking powder and stir until just mixed. Add the zucchini mixture, parsley, oregano, and pepper and stir until well combined.

5) Heat a large heavy-bottomed sauté pan and lightly spray with canola oil spray.

6) Using a ¼ cup measure, scoops mounds of the zucchini batter into the pan and flatten with a spatula. Sauté the fritters until golden brown and crispy on each side. Transfer the fritters to a baking sheet and bake for 8-10 minutes, or until the fritters are very crispy and there is no moisture in the middle.
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Grilled Bread & Tomato Salad w/White Beans & Herbs
4 large
slices country bread, cut 1 inch thick

4 tbsp

extra-virgin olive oil

1 large
garlic clove, peeled 



Salt

1 ½ lbs
ripe tomatoes, cored and cut into ½ inch dice

1 15oz. can
cannellini beans, rinsed and drained

1 medium
cucumber, peeled, halved lengthwise, seeded and cut into ½ inch dice

2 tbsp

chopped fresh basil leaves

2 tbsp

chopped fresh mint leaves

2 tbsp

chopped fresh parsley leaves

2 tbsp

red wine vinegar



Freshly ground black pepper

1.  Slice bread into chunky 1-inch cubes. Brush slices of bread with oil rub with garlic.  Grill on both sides until lightly browned.  Cool & cut into ½ inch cubes.

2.  Combine the tomatoes, beans, cucumber, herbs, remaining 2 tablespoons of oil, vinegar, and salt and pepper to taste in a large bowl.

3.  Add the bread to the bowl with the tomato mixture.  Toss to coat.  Set aside, tossing once or twice, until the bread softens a bit and soaks up some of the flavors of the salad, about 15 minutes.  Adjust the seasonings, adding salt and pepper to taste.
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Summer Squash & Bean Sauté
Makes 4 servings

1 Tbsp extra-virgin olive oil

1 medium onion, halved and sliced

2 cloves garlic, minced

1 medium zucchini, halved lengthwise and sliced

1 medium yellow summer squash, halved lengthwise and sliced

1 Tbsp chopped fresh oregano (or 1 tsp dried)

1/4 tsp salt


1/4 tsp freshly ground black pepper

1    15-19 ounce can cannellini or great northern beans, rinsed

2 medium tomatoes, chopped

1 Tbsp red-wine vinegar

1/3 cup finely shredded Parmesan cheese

1. Heat oil in a large nonstick skillet over medium heat. Add onion and garlic and cook, stirring, until beginning to soften, about 3 minutes. 

2. Add zucchini, summer squash, oregano, salt and pepper and stir to combine. Reduce heat to low, cover and cook, stirring once, until the vegetables are tender-crisp, about 3-5 minutes.

3. Stir in beans, tomatoes, and vinegar; increase hear to medium and cook, stirring, until heated through, about 2 minutes. Remove from heat and stir in Parmesan.
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Ribbon Vegetable Salad

Ingredients

2 lbs small zucchini, trimmed

2 large carrots, peeled and trimmed

2 large celery ribs

1 large zucchini

2 scallions

1 tsp salt

2 Tbsp extra-virgin olive oil

2 tsp. finely grated lemon zest

2 tsp fresh lemon juice

2 tsp Dijon mustard

¼ tsp black pepper

½ cup loosely packed fresh flat-leaf parsley 

½ cup loosely packed fresh mint leaves, torn in half lengthwise if large

½ cup loosely packed fresh basil leaves, torn into small pieces

1 small red onion, thinly sliced

Directions

 1.
With a vegetable peeler cut zucchini lengthwise into thin ribbons, transferring to a colander set over a bowl.  Sprinkle zucchini with salt and toss to coat.  Let stand 5 minutes, then rinse under cold running water.  

2.
Transfer zucchini to paper towel and spread in layer, then gently roll up to absorb excess water.  Let stand for 5 minutes more.   

3.
Cut carrots into thin ribbons and transfer to a bowl.  Cut celery and scallions crosswise into 3-inch long pieces.  Cut pieces lengthwise into julienne strips, transferring to bowl with carrots.

4.
Whisk together oil, zest, juice, mustard and pepper in large bowl until combined.  

Add all vegetables and toss to coat.

5.
Whisk together oil, zest, juice, mustard, anchovy paste, and pepper in a large bowl until combined. 
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Pasta w/Oven Roasted Vegetables & Fresh Tomato Sauce

	Sauce

1 small garlic clove
3 lb tomatoes
2 tablespoons fresh lemon juice
1 teaspoon salt
1 teaspoon sugar (optional)
1/2 teaspoon black pepper
1/2 cup chopped fresh basil



Directions

Mince garlic and mash to a paste with a pinch of salt using a large heavy knife.

Core and coarsely chop two thirds of tomatoes. Halve remaining tomatoes crosswise, then rub cut sides of tomatoes against large holes of a box grater set in a large bowl, reserving pulp and discarding skin. Toss pulp with chopped tomatoes, garlic paste, lemon juice, salt, sugar (if using), and pepper. Let stand until ready to use, at least 10 minutes.

While tomatoes stand, prepare vegetables & cook pasta in a 6- to 8-quart pot of boiling salted water, uncovered, until al dente, about 2 minutes. Drain in a colander and immediately add to tomato mixture, tossing to combine. Add roasted vegetables and sprinkle with basil.


Pan-Roasted Vegetables

Cut all vegetables into similar size pieces.  

Heat 1 Tbsp olive oil in skillet over medium heat.  Add vegetables.  Season with salt & pepper.  Roast until browned on all sides and tender, adding more oil if necessary.  Taste & adjust seasonings.  Add to tomato sauce.

