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Crispy Roasted Broccoli

with anchovy dressing, parmesan, almonds
BY C HE F J O N AT H A N S E A R L E
PREP TIME:

COOK TIME:

YIELD:

15 minutes

25 minutes

2-4 servings

“My favorite of the cruciferous family. With this dish, the humble broccoli
can steal the show. All of those crunchy, roasted edges are dressed up in a
bright and lemony dressing. The almonds, fluffy cheese and a few healthy
cranks of fresh black pepper take it to a luxurious yet simple place that any
home cook can achieve. Pro Tip: Make sure to leave a good bit of the stalk
on the crowns. These are the best and most overlooked part of the broccoli
crown.” - Chef Searle

INGREDIENTS

EQUIPMENT NEEDED

2

medium sized broccoli crowns

food processor

3

brown anchovy filets

microplane grater

2

small garic cloves

2

egg yolks

2

cups canola/neutral vegetable oil

1/4

tsp red pepper flake

1/4

cup lemon juice

4

oz block parmesan cheese

2

oz marcona almonds

salt to taste
freshly ground pepper

I N S T RU C T I O N S
For the dressing. Add the garlic, chili flake and anchovy filets to the food processor bowl, attach the lid. Using the pulse
button, pulse until the anchovy, chili flake and garlic are well chopped and incorporated. Separate the yolks from the whites
of the eggs. Place the yolks in the bowl of the food processor. Set the whites aside for another use. Turn the processor on
and begin slowly adding the canola oil in a thin drizzle. The yolks and oil will combine and begin to thicken. Add a few drops of
water along the way to thin the dressing. Continue adding the oil. With the processor still spinning, add half of the lemon juice,
2 tablespoons of grated parmesan and 1 teaspoon of salt. Turn off the processor and taste. Add more lemon juice and salt to
taste. The sauce should be very bright and bold. It should be thick enough to easily coat the broccoli but still spoon-able. If the
sauce is too thin turn the processor on and add a touch more oil until thickened slightly. The sauce will hold for up to 3 days
sealed and refrigerated.
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Crispy Roasted Broccoli

with anchovy dressing, parmesan, almonds
BY C HE F J O N AT H A N S E A R L E

I N S T RU C T I O N S CO N T I N U E D
For the Broccoli. Preheat oven to 425F. Wash the broccoli thoroughly and pat dry. Cut the thickest part of the stalk off the
broccoli. Using the tip of your knife and cutting from the root end, cut natural looking pieces about two inches wide and with
1-2 smaller stems connected together. We are going for a fork-and-knife size pieces. If the broccoli pieces are too small they
will overcook before they get the crispy charred edges. In a medium mixing bowl, toss the broccoli with enough oil to coat and
salt to taste. Line a sheet tray with parchment paper and lay the broccoli out in a single layer with space between the pieces.
If the broccoli is too close it will try to steam instead of roast properly. Place the broccoli on the middle rack of your preheated
oven and set a timer for 15 minutes. Check the broccoli for doneness. You are going for firm tender and crispy on the edges.
Most likely, it will need another 10 minutes. If so, just rotate the pan and set another timer for 10. Adjust by five-minute
intervals beyond that point if needed.
To finish and serve. Rough chop the marcona almonds. Plate the broccoli and generously drizzle the sauce. Sprinkle the
almonds on top. Using the microplane grater, grate a large fluffy pile of parmesan all over the top. Grind several cranks of
black pepper over the cheese and serve.
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Prawn & Fresno Chili Pasta
BY C H EF VA N E S SA M I LLER
P R E P TI M E :

CO O K TI M E :

YIELD:

15 minutes

10-14 minutes

2 servings

“For me, the way I know how to show someone I love them is by
making them a big old bowl of pasta, so when I think about the
best meals for Valentine’s Day there always has to be a rich and
luscious pasta. Adding prawns elevates it for the special occasion
while also keeping it familiar.” - Chef Vanessa Miller

INGREDIENTS
For the prawns:
6

head on prawns (can substitute any size shrimp

1

fresno chili (red jalapeno), seeds removed and
sliced thinly

if prawns not available)
1

tbsp minced garlic

1

tbsp minced garlic

1

tbsp olive oil

1

cup sliced white onion

1

tbsp chopped parsley

1/2

tbsp vegetable oil

1

tsp kosher salt

1

tbsp butter

For the pasta:

1/2

lemon

1/2

lb spaghetti or other noodle

purple basil (or regular basil)

1

pint cherry tomatoes

salt to taste

I N S T R U C TI O N S
For the prawns: Combine all ingredients in bowl and let sit at least 30 minutes to marinate the prawns. Can marinate
up to 48 hours in refrigerator.
Warm a saute pan over medium heat. Remove prawns from marinade, and gently cook for 3-4 minutes on each side,
until pink and firm to the touch. Err on the side of low heat and a longer cook time, high heat will cause the prawns to
toughen up and become chewy. Prawns are done when the outside is pink and the insides are opaque and warmed
through.
For the pasta: Add oil to sauté pan over medium heat; add garlic and onions and sweat, stirring constantly, for 2-3
minutes until translucent. Add tomatoes and fresnos and continue to sweat over medium heat for additional 2-3
minutes (add full pepper for maximum spice, half pepper for medium spice, and just a few pieces for a small kick).
Add 2 cups of water to pan and continue to simmer until tomatoes have burst open, half of water has evaporated, and
sauce has started to thicken. Add salt to taste.
Cook pasta until al dente (should have just lost its crunch); strain and add pasta and 1/2 cup of reserved pasta water to
the pan with the tomatoes. Let pasta continue cooking in the sauce until sauce is completely reduced/thickened, about
2-3 minutes. Turn off heat, add butter and stir until melted. Squeeze in lemon juice, do a final salt check, then split
pasta between two bowls for serving. Top with 3 prawns each and finish with some fresh basil leaves over top. Done
and done!
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“Mac” n Cheese

Kid-Friendly Valentine’s Day Recipe
B Y C H E F M AT T M C C L U R E

PREP TIME:

COOK TIME:

YIELD:

45 minutes

10 minutes

4 servings

“This is a version of a classic Italian pasta I learned how to make in
Boston, the noodles are made with cheese giving them a rich tender
texture that makes for the best mac ‘n cheese that you have ever had”
- Chef Matt McClure

INGREDIENTS

For the dough:

3

oz cavatelli pasta

4

cups all-purpose flour

¼

cup heavy cream

1

egg

1-2

slices American cheese

1

lb full fat ricotta cheese

boiling water

1

tsp salt

salt to taste

1/3

cup heavy cream

I N S T RU C T I O N S
1.

Place the flour in a bowl and make a well in the center. Add remaining cavatelli ingredients into the well and
stir until the dough comes together. Dump the dough onto a floured surface and knead with your hands for 2 to 3
minutes until smooth. Cover with plastic wrap or a damp towel and let the dough rest for 15 minutes. You may also
wrap the dough in plastic and refrigerate it until needed. This rest period is necessary to obtain the right texture of
the dough.

2.

When you’re ready to cut the cavatelli, first cut the dough in half and place one half on a lightly floured surface.

3.

Using a machine to roll: Roll the dough to a thickness of about 1/3 of an inch thick and cut into strips about 1/2 to
3/4 of an inch thick. Flour a strip well, and using one hand, pass it through the wooden rollers, turning the crank
clockwise with the other hand. The cavatelli will drop onto the counter after they are cut.

4.

Hand rolling: Using a dough scraper cut off a piece from the dough ball. Roll it into a rope a bit more than 1/3 inch
in diameter. Dust the work surface and the dough with some flour. Cut the rope into 1/3 inch “pillows.” Using your
index and middle finger press on the “pillow” curling it towards you. If dough starts to stick to fingers, dust with
flour.

5.

Place the cavatelli on a lightly floured baking sheet and refrigerate until ready to cook. Cook cavatelli in large pot
of boiling salted water for about 5 minutes. Like gnocchi, cavatelli will rise to the surface when cooked. Drain and
top with your sauce of choice.

6.

Cook for 2 more minutes. In a small sauté pan, bring heavy cream to a low simmer. Add sliced American cheese
and season with salt to taste. Add cavatelli pasta and season with more salt if needed.
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Pistachio Crusted Lamb

with Roasted Beet Hummus, Beet and Pistachio Salad
BY CHEF JEFF SEIZER
PREP TIME:
40 minutes

COOK TIME:
80 minutes

YIELD:
2 servings

“To me, lamb is best meat for a romantic dinner. It’s not the
easiest to cook, but when its right, there’s nothing like it. I find
lamb plays really well with fresh Mediterranean f lavors. This dish
is light, bright and fun! The beet hummus is lovely and pink so it’s
a wonderful dish for Valentine’s Day.” - Chef Jeff Seizer

Ingredients
1-4

bone racks of Colorado or New Zealand lamb

2

tsp ground cumin

(larger racks are better)

2

tsp ground coriander

2

large beets

½

cup Greek yogurt

1

can of cooked chickpeas

1

scallion

3

tbsp tahini

1

large cucumber

2

cloves garlic

1

tbsp Dijon mustard

4

lemons

extra virgin olive oil

1

lb roasted salted shelled pistachios

Instructions
For the lamb: Dry off the rack of lamb with a towel, mix 1 teaspoon of cumin and 1 teaspoon of coriander with the Dijon.
Salt and pepper the lamb, then evenly spread the mustard over the rack. In a Cuisinart Food Processor, roughly chop the
pistachios (reserve half for the salad) and cover the lamb with the crushed pistachios. Place on a cooking rack and bake at
325 degrees for 20 minutes or until desired doneness.
For the hummus: Roast the beets (with skin) until tender in a covered pan. At 325 degrees, it should take about an hour.
Once tender, cool and peel. Reserve 1 beet for the salad. In a Cuisinart, add the drained chickpeas, 1 roasted beet, start
to process, then add the remaining spice, juice of 1 lemon, garlic, salt and extra virgin olive oil. Blend until extremely
smooth. Finish by adding the tahini.
For the salad: Dice 1 beet, chop the scallions, peel and slice the cucumber. Add the yogurt and the juice of 1 lemon, a
splash of olive oil and salt to taste. Mix with the remaining pistachios.
For plating: Using a large spoon, make a nice well of the beet hummus, put the salad in the center. Once the lamb is
cooked and rested, cut into two racks and place on top of the salad. Finish plate with a splash of olive oil and a squeeze of
lemon.
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Red Velvet Pancakes

Kid-Friendly Valentine’s Day Recipe
BY CHEF JEFF SEIZER
PREP TIME:
10 minutes

COOK TIME:
10 minutes

YIELD:
16 mini pancakes

“Valentine’s Day may look a little different for some this year and
may include the kids. This recipe is for you!” - Chef Jeff Seizer

Ingredients
For the cakes:

For the frosting:

2

cups all purpose flour

1

lb soft spread cream cheese

1

cup powdered sugar

½

cup powdered sugar

½

cup unsweetened cocoa

½

cup rainbow sprinkles

1 1/2 teaspoons baking powder
1/2

teaspoons baking soda

1/2

teaspoons salt

2¼

cups buttermilk

½

cup sugar

2

tbsp red food coloring

powdered sugar for garnish

Instructions
Sift together first six ingredients into a large bowl. Whisk together buttermilk and next two ingredients in another bowl.
Gradually stir buttermilk mixture into flour mixture just until dry ingredients are moistened.
To cook the pancakes: Using a nonstick pan or griddle, heat on medium, once hot, melt whole butter. Use a ½ cup measure
for each pancake, keep them a couple inches apart as the batter will spread. Once you start seeing ¼ inch bubbles across
the pancake, its time to flip. After you flip, cook for 1 minute and pull off to cool.
Mix the cream cheese, powdered sugar and sprinkles. Once all the pancakes are made, assemble with frosting in between
each layer.
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Pan Roasted Parsnips

with Maitake Mushrooms and Hazelnuts
BY CH EF J EFF PAT TO N
PR E P T I M E:

CO O K T I M E:

Y I E L D:

15 minutes

15 minutes

2-4 servings

“In the dead of winter I often turn my focus from the bright colors of
spring and summer to the deep earthen tones of the soil and the root
vegetables growing underneath. This dish serves as a celebration of
the unsung hero of winter, the parsnip.” - Chef Jeff Patton

INGREDIENTS
½

cup toasted hazelnuts

3-4

parsnips

1

clove of garlic

1

sprig of thyme

4

oz maitake mushrooms

4

oz pearl onions

3

floz Sherry vinegar

1

tbsp Butter

salt to taste
cooking oil

I N S T RU C T I O N S
1.

Peel your parsnips and cut into sticks about two inches long and ½ inch thick, they don’t have to be perfect.

2.

Use a 12-inch pan on high with about 2 tbsp of cooking oil. Once the oil starts to glisten and almost smoke, add the parsnips
and pearl onions and season with salt. Stir the pan after about 30 seconds and reduce the heat to medium. Toss in the garlic,
thyme and the mushrooms.

3.

Stir the pan every 2-3 minutes to help the vegetables get evenly colored. That beautiful deep brown is what we want.

4.

Once the vegetables are almost done and easy to cut with the side of a spoon, deglaze the pan with the sherry vinegar. Be
careful, she will spit and bubble! Once the bubbles come down, stir in the butter off the heat and adjust seasoning.

5.

Transfer the parsnips to a serving bowl, sprinkle with the hazelnuts. Bon Appetite!

9
#21cValentines #21cFamilyCookbook
#CookingWith21c
Printed from maryeddysokc.com

@maryeddysokc
900 West Main Street Oklahoma City, OK
405.982.9660 | maryeddysokc.com

Whoopie Pies for Lovers
BY CHEF MAT T BELL

PREP TIME:

COOK TIME:

YIELD:

25 minutes

15 minutes

2 dozen

“Celebrate this year with Whoopie Pies for lovers - a special
treat fit for any valentine.” - Chef Matt Bell

INGREDIENTS
FOR THE BATTER

FOR THE FROSTING

3 1/2 cups all purpose flour

3/4

cup plus 1 tbsp sugar

1

1/3

cup water

1 1/2 cups unsweetened cocoa powder

1

tbsp light corn syrup

1

tbsp baking soda

3

large egg whites

1

tsp baking powder

1/4

tsp pure vanilla extract

1

cup (2 sticks) unsalted butter, room temperature

red food coloring to make pink or red frosting

2

cups sugar

2

large eggs

2

cups buttermilk, room temperature

2

tsp pure vanilla extract

tsp salt

INSTRUCTIONS
FOR THE BATTER Preheat oven to 400 degrees. Sift together flour, salt, cocoa powder, baking soda, and baking powder. Set aside. Line 2 baking pans with Silpat parchment paper. In the bowl of an electric mixer fitted with the paddle
attachment, cream butter and sugar. Add eggs, buttermilk, and vanilla. Beat until well combined. Add the dry ingredients in three batches. Mix until combined.

Pour whoopie-pie batter into two separate gallon-size Ziploc plastic bags. Snip a 1/2-inch hole in one corner of bag.
Pipe V’s onto parchment-lined baking sheets, spaced 2 inches apart. Bake for 12-15 minutes and cool.

FOR THE FROSTING Heat 3/4 cup sugar, the water, and corn syrup in a medium sauce pan over medium heat, stirring
until sugar dissolves. Increase heat, and bring to a boil. Cook until it registers 235 degrees on a candy thermometer.

Meanwhile, whisk egg whites with a mixer on medium speed until soft peaks form, about 2 1/2 minutes. Add
remaining tablespoon sugar; reduce speed to medium-low. Pour sugar syrup into whites in a slow, steady stream.
Increase speed to medium high; beat until stiff peaks form, about 7 minutes. Beat in vanilla at the end. Spread on
half your hearts and sandwich with the other halve of the heart.
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