RECIPES 2020

BITTE R K IR C OC K TAIL
FROM L'OURSIN
INGREDIENTS
0.25 oz.Fernet Branca
0.5 oz. crème de cassis
1 oz. dry Vermouth
3 oz. sparkling wine (dry)
Lemon garnish

DIRECTIONS
Stir over ice for 15-20 seconds and strain into a chilled cocktail glass. Top with 3 oz. of good, dry
sparkling wine and garnish with a lemon twist.

Learn more about our annual fundraiser Omnivorous at www.communityrootshousing.org

RECIPES 2020

THE L INCOL N P ROJ E C T COC K TAIL
FROM MARJORIE
INGREDIENTS
2 oz. Uncle Nearest whiskey
1/2 oz. lemon juice
1/2 oz. ginger syrup*
Splash of lemon bitters

DIRECTIONS
Prep a cocktail shaker with ice, pour all the ingredients in, then shake until cold. Garnish with a lemon
wheel. May be served up or on the rocks (if you don't have a cocktail shaker, this recipe can be
stirred).
*Bonus! Find out how to make Marjorie's homemade ginger syrup on the next page.

Learn more about our annual fundraiser Omnivorous at www.communityrootshousing.org

RECIPES 2020

HOM E M AD E GINGE R SYRUP
FROM MARJORIE
INGREDIENTS
1 cup dark brown sugar
1 cup boiling water
0.5 oz. ginger root

DIRECTIONS
Blend brown sugar and boiling water until sugar is dissolved. Simmer over a low heat in a covered non-reactive pot
with 0.5 ounces of peeled ginger root, which has been finely diced. Remove from heat and allow to steep until it has
reached your preferred taste. Strain ginger and store syrup in a glass container in refrigerator for up to 60 days.
Can be used in: homemade ginger brews (add 2 oz. syrup to 8 oz. of sparkling water), warm turmeric ginger sweet
dreams drink (add 1 oz. syrup, 1/4 tsp. ground black pepper, and 1 tsp. turmeric to warm milk), hot tea (add 1 Tbsp.
syrup to a cup of boiling water, steep, and cool), or add to your Moscow Mule or Dark & Stormy cocktail (add 1
Tbsp. syrup to your liquor of choice, add sparking water, and garnish with fresh lime).

Learn more about our annual fundraiser Omnivorous at www.communityrootshousing.org

RECIPES 2020

M OUL E S M ARINIÈ RE
CAFÉ CAMPAGNE'S SAILOR STYLE MUSSELS (SERVES 2)
INGREDIENTS

DIRECTIONS

1 ½ lbs. mussels, cleaned
2 Tbsp. yellow onion, minced
2 Tbsp. leeks, minced
2 Tbsp. shallots, minced
1 Tbsp. garlic, minced
2 Tbsp. celery, diced
4 Tbsp. butter
1 oz. verjus
2 oz. white wine
1-2 tsp. lemon juice
1 Tbsp. parsley
Sea salt & cracked black pepper

Clean mussels, cut and prepare all ingredients before beginning to
cook. Add 2 T of butter to a warm medium saucepan. Heat until butter
begins to foam. Add the onions, leeks, shallots, garlic, and celery.
Continue to cook until you can smell the aroma of the ingredients.
Do not get any browning on the onions, etc. Add cleaned mussels to
the pan, toss to cover with aromatics. Add verjus and white wine to the
pan, then cover to steam until mussels open. When all mussels are
open, add lemon juice and adjust seasoning with sea salt and fresh
pepper. Add remaining butter and parsley, stir until fully incorporated.
This should produce a slightly creamy or emulsified sauce. Portion
mussels into warm bowls. You may sprinkle with additional chopped
parsley. Enjoy with your favorite baguette and wine.

Learn more about our annual fundraiser Omnivorous at www.communityrootshousing.org

RECIPES 2020

TAGL IATE L L E AL P ROSC IUTTO P T. 1
FROM OSTERIA LA SPIGA (SERVES 6)
INGREDIENTS
6 cups flour
6 eggs
1 pinch salt

DIRECTIONS
Pasta dough: Pour the flour out onto your work surface (preferably wood or marble), make a well in the flour, and drop in the
eggs and the salt. With a fork, whisk the eggs and gradually pull in the flour from the borders, equally on all sides. Continue this
way until the dough becomes stiff enough to work with your hands. Knead the dough and gradually work it into a ball, adding
flour as needed to make a stiff dough. Let the dough rest for 30 minutes before proceeding.
Roll out dough using your pasta machine as instructed (recipe continued on next page).

Learn more about our annual fundraiser Omnivorous at www.communityrootshousing.org

RECIPES 2020

TAGL IATE L L E AL P ROSC IUTTO P T. 2
FROM OSTERIA LA SPIGA (SERVES 6)
INGREDIENTS

DIRECTIONS

0.5 lbs. prosciutto, sliced
1 onion, chopped fine
0.75 cup of butter
5 tomatoes, peeled
4 to 8 oz. Parmigiano
Reggiano, grated
Freshly ground black pepper

Prosciutto ragu: To prepare the tomatoes, score the bottom with an “x” using a paring knife and
blanch the tomatoes in boiling water for 3 to 4 minutes, remove, and immediately shock in an ice water
bath. Core and peel the tomatoes, then cut them in half, scoop the seeds into a container and set aside,
rough chop the tomatoes and transfer to a container. Strain out the seeds and combine the leftover
tomato liquid with the chopped tomatoes. In a saucepan, sauté the onion in ¼ cup melted butter,
reduce heat to low and sweat down until tender. In the meantime, process the prosciutto in a food
processor until it resembles ground meat (NOTE: do not overprocess into a paste-like consistency),
transfer to a container and set aside. In the same food processor (no need to wash it), puree the
tomatoes along with their strained liquid, set aside. When the onions are tender, increase the heat to
high, immediately add the prosciutto, and sauté for 2 minutes, breaking up the chunky pieces. Add the
tomato puree and 1 cup water, bring to a boil, then reduce heat and simmer for about 20 minutes. The
prosciutto should be tender; if not, cook for 10 minutes longer. Remove from heat and stir in ¼ cup of
butter and black pepper to taste. Because prosciutto is a salty meat, you generally will not need to add
salt, however salt to taste as needed.
To serve: Cook pasta al dente, toss it in the sauce with a pat of fresh butter and Parmigiano Reggiano.

Learn more about our annual fundraiser Omnivorous at www.communityrootshousing.org

