
1 
 

Summer Farm Dinner at The Muck  
7.26.13 

Recipe Booklet 

Food by Jonathan Dye and Jonathan Duffy Davis of OurLocaltopia 

Menu 
 

First Course: Appetizers 
Rhubarb Lavender Bellinis 

Victoria Rhubarb and French Lavender 

 
Crostini with Serrano Ham & Red Tomato Preserve 

Costoluto Genovese Tomatoes 
 

Crostini with Fresh Eggplant Caponata 
Black Beauty Eggplant 

 
Seasonal Peppers with Herbed Cheese 

Heirloom Chile & Goat Horn Peppers 
 

Second Course 
Chilled Avocado & Corn Soup with Cilantro Oil 

Hass Avocadoes 
 

Third Course 
Fresh Pasta Ravioli with Homemade Herbed Ricotta & Browned Butter 

Garden Sage 
 

Fourth Course 
Rolled Flank Steak Roulade with Green Olive Pesto 

Tomato Steaks with Tonnato Sauce 
Variety of Heirloom Beefsteak Tomatoes 

 
Fifth Course 

Fresh Melon, Mozzarella, Prosciutto & Basil Salad 
Charentais & Musk Melons with Napoletano Basil 

 
Sixth Course 

Nectarine Crisp 
Volunteer Nectarines 

 
 

Read on for the recipes… 
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Rhubarb Lavender Bellinis  

Usher in spring and summer with a sparkling cocktail infused with the tart taste of rhubarb and a hint of 

lavender 

Ingredients  

1 3/4 ounces rhubarb lavender syrup (see recipe below) 

4 ounces sparkling wine, such as prosseco 

  

Directions  

Mix all ingredients together in a small pitcher; pour into a Champagne flute and serve immediately. 

Rhubarb Lavender Syrup  

Ingredients  

3/4 pound rhubarb (3 to 4 medium stalks), trimmed and coarsely chopped 

1/2 cup simple syrup infused with 4 stems lavender flowers 

 

Directions  

Place rhubarb in the bowl of a food processor; process until smooth. Strain through a fine mesh sieve into 

a bowl, pressing down to remove as much juice as possible; you should have 1/2 cup plus 1 tablespoon 

juice. Discard solids. Stir in lavender syrup. 

 

Canal House Red Tomato Preserves____________________________ 

Makes  4-6 half-pints 

The tomato is, after all, a fruit.  Actually, it is one of the most luscious fruits around.  We will be preserving 

them every which way this summer while gardens and farmers’ markets are full up with the lovelies. 

Ingredients  

5 pounds ripe tomatoes 

2 cups granulated cane sugar 
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Rind and juice of 2 lemons 

A fat 3-inch finger fresh ginger, peeled and thinly sliced 

1 stick cinnamon 

Directions 

1. Plunge tomatoes into a pot of boiling water for 20 seconds to loosen their skins.  Remove the 
tomatoes from the pot and when cool enough to handle, peel off the skin.  Halve tomatoes 
crosswise and squeeze out the seeds.  Put tomatoes, sugar, lemon rind and juice, ginger, and 
cinnamon into a large, heavy pot.  Cook over medium heat until it comes to a boil, stirring from 
time to time with a wooden spoon to keep the sugar from burning while it melts.  Stir gently so the 
fruit doesn’t break up too much.  Reduce heat to low and gently simmer until tomatoes look 
slightly translucent and the liquid has thickened, about 1 hour.  Using a slotted spoon, divide the 
tomatoes between 4-6 hot sterilized jars.  Increase the heat to high and reduce the juices until 
thick and syrupy, about 5 minutes more.  Remove the cinnamon stick.  Divide the syrup between 
the jars and seal.  Allow the jars to cool undisturbed for several hours.  These preserves will keep 
in the refrigerator for a few months.   

Eggplant Caponata________________________________________________ 

Makes 8 cups 

This classic Sicilian eggplant antipasto is best prepared sensuously chunky to take advantage of the 
eggplant’s soft, silk texture and its affinity for big flavors – in this case, the delicious balance between sweet 
and sour.  Make a generous batch, keep it in the fridge at the ready, and serve it not only as an antipasto 
alongside slices of salumi, bruschetta, or hard-boiled eggs, but also spooned over grilled or poached fish and 
chicken, or stirred into hot or cold pasta.  It keeps for up to 1 week and the flavors improve as it sits. 

Ingredients  

2 large eggplants, cut into 1-inch cubes 

¼ cup kosher salt 

½ cup white wine vinegar 

1 tablespoon sugar 

¼ cup currants or raisins 

¾ cup olive oil 

3 ribs celery, cut into large dice 

1 medium yellow onion, chopped 

4 anchovy filets, chopped 

One 28-ounce can whole peeled plum tomatoes, quartered, and their juices and the canning juices 

1 cup large green olives, pitted and halved 
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2 tablespoons capers 

1 bay leaf 

Pepper 

 

Directions 

1. Toss the eggplant with the salt in a colander and let the bitter liquid drain out for about 1 
hour.  Meanwhile, combine the vinegar and sugar in a small bowl.  Add the currants and set aside 
to plump. 

2. Pat the eggplant dry with paper towels.  Heat ½ cup of the oil in a heavy wide pot over medium-
high heat.  Working in batches, fry eggplant until browned all over, about 10 minutes.  Transfer 
eggplant with a slotted spoon to a bowl. 

3. Add the remaining ¼ cup of oil, the celery, and the onions to the pot.  Cook over medium heat until 
just soft, about 10 minutes.  Stir in the anchovies.  Add the tomatoes and the juices, olives, capers, 
and bay leaf.  Return eggplant to the pot.  Stir in the currants and vinegar.  Simmer, gently stirring 
often, until the juices thicken a bit, 10-15 minutes.  Season with pepper.  Refrigerate for at least 1 
day and up to 1 week.  Remove bay leaf before serving.  

 

Seasonal Peppers with Herbed Goat Cheese__________________ 

Ingredients 
16 ounces goat cheese, room temperature 
4 scallions, thinly sliced 
1/2 cup coarsely chopped fresh mint 
1/8 teaspoon red-pepper flakes, plus more for garnish 
15 small, mild seasonal peppers, cored and seeded 
2 lemons 
Spring onions, for garnish (optional) 

Directions 

1. Place goat cheese, scallions, mint, red-pepper flakes, and reserved piquillo liquid in a bowl. 
Zest and then juice lemons into the bowl, straining seeds. Mix until well combined. 

2. Using a small spoon, fill each pepper with about 2 tablespoons of the goat cheese mixture. 
Alternatively, pipe the mixture into the peppers. Place on a serving plate, and sprinkle with 
red-pepper flakes; garnish with spring onions if desired. Serve immediately, or cover and 
refrigerate until ready to serve, about 1 hour. 
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Chilled Avocado-Corn Soup with Cilantro Oil__________________ 

Serves: Four 
 
This smooth, subtly flavored soup is delicate enough to precede a multicourse meal and casual enough for a 
picnic.  Make it a couple of days ahead, and the rich flavors of avocado, sweet corn, and lime will bloom even 
more.  The cilantro oil adds a swirl of finesse with minimal fuss. 

Cilantro Oil: 

1 cup coarsely chopped fresh cilantro leaves 
¼ cup extra-virgin olive oil 
½ teaspoon kosher salt 
 
Soup: 

1 ear corn, husks removed 
1 quart low-sodium vegetable broth 
1 garlic clove, smashed 
1 medium white onion, chopped 
Kosher salt 
2 firm but ripe avocados, peeled and pitted 
4 tablespoons fresh lime juice, divided 
¼ cup sour cream 
 
Instructions: 

Prepare the cilantro oil: in a blender or small food processor, puree the cilantro, oil, and salt.  Pour the 
mixture into a fine-mesh sieve set over a bowl and let it drain for 15 minutes.  Store the oil in an airtight 
container at room temperature up to 5 days. 

Heat a dry, heavy cast-iron skillet over medium-high heat and roast the whole corn, turning occasionally, 
until charred in spots, about 10 minutes.  Transfer the corn to a cutting board and, when cool enough to 
handle, cut the kernels from the cob.  Cut the cob into thirds. 

Bring the kernels, cob pieces, broth, garlic, onion and 1 ½ teaspoons of salt to a boil in a large saucepan 
and boil until the liquid is reduced to about 3 cups, about 20 minutes.  Remove from the heat and cool, 
uncovered.  Discard the cob pieces.   

Blend soup in a Vitamix or blender with 2 avocados and 3 tablespoons lime juice.  Taste for seasoning and 
add additional salt if desired.  Whisk sour cream with remaining 1 tablespoon lime juice. 

To Serve, ladle soup into 4 bowls, swirl the thinned sour cream into the surface of the soup, then drizzle 
cilantro oil over the surface as well.  Serve cold. 
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Basic Pasta Dough_________________________________________________ 

Makes about 1 ¼ pounds 

3 ½ cups all-purpose flour, plus extra for kneading 
5 large eggs 
 
Directions: 

Mound the flour in the center of a large wooden board.  Make a well in the center of the flour and add the 
eggs.  Using a fork, beat the eggs together and then begin to incorporate the flour, starting with the inner 
rim of the well.  As you expand the well, keep pushing the flour up to retain the well shape (do not worry 
if it looks messy).  When half of the flour is incorporated, the dough will begin to come together.  Start 
kneading the dough, using primarily the palms of your hands.  Once the dough is a cohesive mass, set the 
dough aside and scrape up and discard any dried bits of dough. 

Lightly flour the board and continue kneading for 10 minutes, dusting the board with additional flour as 
necessary.  The dough should be elastic and a little sticky.  Wrap the dough in plastic wrap and allow to 
rest for 30 minutes at room temperature before using. 

Cut the dough into 4 pieces, and wrap 3 of them again in plastic or just cover with a slightly damp kitchen 

towel.  Flatten the piece of dough into a burger shape that is somewhat thicker in the middle and about ¼ 

inch thick at the edges.  Set the rollers of your pasta machine with a bit of flour to be sure they are 

completely dry, and make sure there aren’t any bits of dried dough from last time.  Using one hand, crank 

the handle to start the rollers, and feed the dough in with your other hand.  As the flattened piece of 

dough emerges, catch it gently with a flat palm as not to tear it.  Fold the dough in thirds, flatten it with 

your palms, and roll it out again.  Repeat this process 5 times, then set the rollers to the next-thinnest 

setting and repeat the folding and rolling process 6 times.  At the third setting, repeat the process only 3 

times, since the dough will be becoming more delicate.  If the pasta sheet becomes too long to work with 

easily, cut it into two pieces and continue.  As you work, dust the pasta sheet with a tiny touch of flour 

only if it seems to be sticking.  Roll the dough out through the progressively thinner settings, without 

folding it again, until you have reached the thinnest setting, depending on the specific recipe.  Do not pull 

the sheets of pasta out of the machine; rather, support each one lightly underneath as it emerges from the 

machine.  The sheets are now ready to form into large ravioli, or cut into strands.  Allow the cut pieces to 

dry for a bit on a board or floured work surface.   

Homemade Ricotta Cheese_______________________________________ 

Makes about 2 cups 

Ricotta cheese is easy to make and, when done at home, a real game-changer.  Not only is it more fresh and 
moist than its store-bought counterparts, it has the flavor of fresh dairy.  We feel this recipe creates a cheese 
which is best scooped onto fresh crostini; enjoyed simply with fruit and honey; or simply eaten from the 
colander.  
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Ingredients  

2 quarts whole milk 

2 cups half-and-half 

1 tsp. salt 

¼ cup fresh lemon juice 

Directions 

In a large, heavy nonreactive saucepan over medium-high heat, stir together the milk, half-and-half and 
salt and bring to a full boil, stirring occasionally to prevent scorching.  Turn off the head and add the 
lemon juice.  Stir until the mixture has separated into thick curds and a cloudy liquid (the whey). 

Line a large colander with cheesecloth or a towel, and set over a large bowl.  Gently ladle the curds and 
whey into the colander and let drain for about 15 minutes (you may also wring the excess whey out of the 
cheese by gathering and applying pressure to the towel for a firmer cheese). 

Scrape the ricotta cheese from the cheesecloth into a bowl.  It is ready to serve or can be covered and 
refrigerated for up to 2 days.   

Fresh Herb Ravioli_________________________________________________  

Makes about 1 ¼ pounds 

Ingredients 

3 tablespoons unsalted butter, divided 
1 1/2 ounces spinach, stems removed (2 cups) 
1 ounce fresh herbs, including flowers, stems removed  
1 ounce wild garlic greens or chives, cut into 1/2- to 1-inch lengths (3/4 cup), plus more for garnish 
Coarse salt and freshly ground pepper 
2 ounces homemade ricotta cheese (1/4 cup) 
2 ounces freshly grated Parmesan (1/2 cup), plus more for sprinkling 
1 recipe basic pasta dough 
1 tablespoon olive oil 
 
Directions 

Melt 1 tablespoon butter in a medium skillet over medium heat. Add spinach, herbs, and wild garlic 
greens and cook until bright green and softened, about 2 minutes. Transfer to a food processor and pulse 
until finely chopped. Season with a pinch each of salt and pepper. Transfer to a medium bowl and fold in 
ricotta and Parmesan with a rubber spatula. Let cool. 
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Place rolled pasta sheets on a work surface. On half of the sheets, mound 4 separate teaspoonfuls of filling 
in a grid 2 inches from edges. Dip a finger in water and trace a circle around each mound of filling. Place 
remaining sheets on top; press to seal. Cut out ravioli with a 2-inch ring cutter. 

Bring a large pot of salted water to a boil; add oil. Cook ravioli until al dente, 5 to 8 minutes. Drain well. 
Serve topped with remaining 2 tablespoons melted butter and a sprinkling of Parmesan and herbs of 
your choice.  

Rolled Flank Steak with Pesto__________________________________ 

We use green olives stuffed with anchovies in this pesto.  We first had these delicacies at the bar at Le 
Caprice in London, where we were laying over on our way to Rome.  They are a great salty nibble with a 
drink so we always keep them on hand.  If you can find them, then use them and leave out the anchovies, 
unless you are anchovy-mad like we are.  You can grill the steak ahead and serve it cold with a big 
salad.  Simple summer-style entertaining – that way you can take a swim, or run through the sprinkler 
before dinner.  Serves 6. 
 
For the Pesto: 
2 loosely packed cups basil leaves 
2 loosely packed cups Italian parsley leaves 
1 clove garlic, sliced 
¼ - ½ cup pitted green olives 
3 anchovy filets  
¼ cup really good extra-virgin olive oil 
½ cup parmigiano-reggiano 
 
For the Steak: 
One 2-pound flank steak 
Salt and pepper 
 
For the pesto, puree the basil, parsley, garlic, green olives, anchovies, with the olive oil in a food 
processor.  Add the parmigiano and pulse a couple of times.  Transfer to a small bowl and place a piece of 
plastic wrap directly on the surface of the pesto to keep the sauce from turning dark.   
 
For the steak, place the flank steak flat on a work surface with the grain of the meat running 
perpendicular to you.  Using a long, thin, very sharp knife, butterfly the meat by slicing through the long 
side of the steak, opening it up as you go, stopping ½ inch short of cutting the steak in two.  Press the 
meat flat.  Spread the pesto all over the meat, leaving a 1-inch space all around.  Roll up the steak, with 
the grain running the length of the roll (this is the way it “wants” to roll) and tie up with kitchen string 
every 2 inches.  Wrap with plastic wrap and refrigerate until ready to grill. 
 
Grill over a medium-hot fire built on one side of the grill, turning the steak until it has browned on all 
sides, about 10 minutes.  Move the steak over to the side of the grill off the fire, allowing it to cook as it 
rests, about 10 minutes. 
 



9 
 

Place the steak on a cutting board and allow to rest for 10 minutes.  Remove the strings and slice across 
the grain into 1 to 2-inch slices. 
 

Tonnato Sauce______________________________________________________ 

 
Yield: About 2 cups 
 

Ingredients: 

2 large egg yolks 
Salt 
Juice of ½ lemon 
½ cup canola oil 
½ cup extra-virgin olive oil 
2-ounces tuna (if canned, used tuna packed in olive oil) 
3 anchovy filets 
1 tablespoon capers 
2 clove garlic 
Pepper 
 
Instructions: 

Whisk together the egg yolks, a pinch of salt, and half of the lemon juice in a medium Bowl. Combine both 
the oils in a measuring cup with a spout. 

Whisking constantly, add the oil to the yolks, about 1 teaspoon at a time. The sauce will thicken and 
emulsify. 

After you’ve added about ¼ cup of the oil, you can begin to slowly drizzle in the remaining oil as you 
continue to whisk, until you have a thick, glossy mayonnaise. 

Transfer the sauce to a medium bowl. 

Purée the tuna, anchovies, capers, and garlic in a food processor until smooth. Add a little olive oil to help 
the process. 

Use a rubber spatula to press the puréed tuna through a sieve into the mayonnaise in the bowl. Season to 
taste with the remaining lemon juice, and salt and pepper. Transfer the sauce to a covered container and 
refrigerate until ready to use. 

The sauce will keep for up to a week in the refrigerator. 

* This recipe is from Canal House Cooks Every Day by Christopher Hirsheimer and Melissa 
Hamilton. 

 

http://thecanalhouse.com/buythebook.html
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Cantaloupe, Mozzarella, Prosciutto and Basil Salad__________ 

Ingredients 

1 cantaloupe, halved and seeded 
3/4 pound bocconcini (bite-size fresh mozzarella balls) 
2 tablespoons extra-virgin olive oil 
1/4 teaspoon red-pepper flakes 
Coarse salt and ground pepper 
1/3 pound thinly sliced prosciutto 
1/4 cup fresh basil leaves, torn 
 
Directions 

With a large melon baller, scoop melon flesh into a large bowl (or cut into bite-size pieces). Add 

bocconcini, oil, and red-pepper flakes; season with salt and pepper and stir to combine. Arrange 

prosciutto along edges of a large serving platter. Stir basil into melon mixture, transfer to center of 

platter, and serve. 

Nectarine Pistachio Crisp_________________________________________ 

Ingredients 
For the Filling 

2 pounds peaches or nectarines, cut into 1/2-inch wedges (6 cups) 
3/4 cup granulated sugar 
1 tablespoon lemon juice 
4 teaspoons cornstarch 
1/2 teaspoon coarse salt 

For the Topping 

1/2 cup chopped unsalted pistachios 
1/2 cup, plus 2 tablespoons all-purpose flour 
1/3 cup old-fashioned rolled oats 
1/4 teaspoon baking powder 
Salt 
6 tablespoons unsalted butter, softened 
3 tablespoons packed light-brown sugar 
3/4 cup granulated sugar 
 
Directions 

Preheat oven to 375 degrees. Make the filling: Combine peaches, granulated sugar, lemon juice, 
cornstarch, and salt. Transfer to an 8-inch square baking dish. 
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Whisk together the pistachios, flour, oats, baking powder, and 1/4 teaspoon salt in a medium bowl; set 
aside. Put butter, brown sugar, and 1/4 cup granulated sugar in the bowl of an electric mixer fitted with 
the paddle attachment; mix on medium speed until creamy. 

Stir pistachio mixture into butter mixture until just combined. Work mixture through your fingers until it 
forms coarse crumbs ranging in size from small peas to gum balls; set topping aside. 

Sprinkle the topping evenly over nectarine mixture. Bake until topping turns golden and juices are 
bubbling, 50 minutes to 1 hour. Let cool on a wire rack 1 hour before serving. 

 


