Tilghman |sland |nn
|talian Christmas chipcs

Cannelloni with Pheasant, C onfit, T oasted Fine Nuts,
& Chccsc with a buttcrnut Squash 5aucc

3 eggs

[ cups cubed fresh Mozzare”a Sauce:

i cup Marscaponc 4 cups of cubed buttermnut squasl’x
I cup Ricotta I cup sliced sweet onions

i cup gratcc{ Farmcsan Va cup minced shasllots

I cup c}ﬁoppcc{ Confit

2 cup toasted Pine nuts

5 cups c}woPPcc{ baby sl:)inach

Frcsl’xlﬁ gratecl nutmeg

Salt and Wl’xite pepper to taste

16 cooked Pas’ca squares

Beat eggs until well mixed. Add remaining ingreclients. Ke?rigerate.

ook squas!’x in stock until tender. Sauté onions and shallots until softened. Add white wine and
reduce. Furcc squas}w with some stock. ACH puree to onions. Aclci cream and enoug}ﬁ stock to make
slig!’xtlg thinner than the desired stock and then reduce.

Stuff cooked pasta squares with Fi”ing. Flace in a baking dish atop a Iager of sauce. SPoon sauce
overthem and toP with parmesan and bake until bubb!g and brown.

Dried Chcrry and Gingcr Cannoli
Yic!c{: Makes 25

4 cups (2 Pouncls) fresh ricotta cheese 25 Purcl’xascc{ cannoli shells

2 cups Powc{crcc{ sugar C!’IOPPC& Pistac!’xios

I cup mascarpone cheese Additional Powclcrccl sugar
i tbsP gratecl orange Peel

V2 tsP vanilla extract
5 cup minced crgsta”izecl ginger
5 cup minced dried tart cherries

4 ounces bittersweet (CHOPPCCI or mini chocolate cl’xips)

Worl(ing in two batches, blend first 5 ingreciients in processor until smooth; add ginger and cherries and
process until Finelg choppe& and well incorPoratecl. USing on/off turns, mix in chocolatej ust until
blended (do not Puree). Trans?erﬁ”ing to Iarge bowl. (Fi”ing canbe Preparecl i clag ahead. Cover

and rclcrigerate. Bring to room temperature before continuing.)

Worl(ing in batches, transfer gilling to pastry }Jag without tiP. FiPe into shells. SPrinkle ends with
Pistac}wios. (Chill at least 2 hours and up to 6 hours. Sift Powderecl sugar over cannoli and serve.



FFocaccia with Onion & Koscmarg
6 cups flour
Y4+ 0z c{rg 3east (I Package)
i tbsP salt
2 tbsP sugar
2 cup tcpic{ water
I cup {:inelg CHOPPCC{ onions
-2 tbsP fresh rosemary

Va cup olive oil

Dissolve the yeast and sugar in the tePicl water, let stand for 5 minutes in a mixer fitted with a dough
hook. Mix flour and salt with the mixer running, add it to the yeast mixture, and continue to knead until
the c{ough Pu”s away from the sides. Remove from the mixer. (Coverwith a towel or Plastic wrap to rise.
Setinawarm Place and allow it to double in size. Place c{ough back in the mixer and begin to mix. Add
the onions, rosemary, and olive oil to the dough T}ﬁoroughlg mix and allow to double a second time.

Lightlg oil a baking pan. Frel’xeat the oven to 575°F.

Funch down the c{ough and sPread onto the oiled baking pan. Allow to Proog for 20 minutes. Lightlg
brush the top with olive oil and bake for 30 minutes, or until "(Golden Prown® and hollow to the thump.

ScamPi with Braisccl Fennel

2 |bs. Iarge fresh shrimP (Peeled, de-veined shells rescr\/cd)
V2 cup olive oil

i Ib butter

Va cup {:inelg c!’xoPPec{ shallots

i tbsP Finelg CHOPPed garlic

s cup each: choPPec{ onion and carrots

Salt and white pepper to taste

2 fennel bulbs

4 tbsP choPPcc{ Parslcg orfennel fronds

Lcmonjuice

Shell the shrimp Ieaving the tail intact. Reserve the shells. De-vein the S}’]FimP‘ Set aside onice or
rclcrigerate. T oast the sl’lrimP shells in the oven until drg. Flace the shellsin a pot with the mirePoix
(onions, carrots, & celerg). Bring to a boil and simmer 30-40 minutes. Strain and discard the solids.

Fccl fennel with a vegetable Pcc!cr, cutinto 8 wedgcs. FPoach wec{gcs in s!’lrimP stock until tender (6-8

minutes). KCCP warm.

Frc}ﬁcat broiler. Melt butter and add remaining ingrcc{icnts. T oss with shrimP and fennel. Arrange ina
single Iager. Broil 4-8 minutes (do not overcook). Shrimp and fennel should be Iightlg brown and
s}ﬁrimP should be firm to the touch.



