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Four Seasons Hotel MIAMI

heirloom tomato gazpacho

with key west pink shrimp

ingredients

¼ 
jalepeno

1
english cucumber peeled

3.5 lb
heirloom tomatoes

¼ 
shallot

1
red pepper

3 tablespoon sherry vinegar

1/3 cup
EVOO


salt to taste

½ lb
keywest pink shrimp, cooked and diced


fresh cilantro

method

· blend jalepeno, cucumber, tomatoes, shallot, red pepper with sherry vinegar and extra virgin olive oil

· season with salt and chill in the refirdgerato for at least 1 hour

· to serve top with some of the diced shrimp, a little chopped fresh cilantro and a drizzle of extra virgin olive oil

chef brooks’ porchetta, warm salad of roasted butternut squash and local greens, home made pickled red pepper salsa
the porchetta….
1 loin of pork cleaned
2 L cold water

¼ cup kosher salt

1/8 cup honey

2 bay leaves

6 clove of garlic, smashed but not peeled

1 tablespoons black peppercorns

1 sprig each of sage, thyme and parsley

juice of 1 lemon, retain halves
· mix the water, salt and honey until everything is disolved

· add the remaining ingredients including the pork loin and place in the refridgerator overnight

1 belly of pork skin attached, butterflied
1 tablespoon fennel pollen or crushed fennel seed
4 tablespoon kosher salt

3 clove of garlic, crushed
1 shallot fine diced
½ tablespoon aleppo pepper
1 tablespoons black peppercorns crushed
2 tablespoon each of parsley and fennel tops chopped
1/2 tablespoon of tarragon chopped
rind of 1 lemon
1/8 cup grated parmesan
1/8 cup bread crumb

1/8 extra virgin olive oil
· lay the pork belly on a cutting board skin side down and ‘butterfly’ open

· mix the remaining ingredients well and scatter over the inside of the pork belly
· remove the loin from the brine and dry off with paper towel

· place the loin on the belly and roll up tight

· tie across the loin with string

· place in the fridge overnight uncovered

· the next day rub the skin with oil and ample salt
· preheat an oven to 425’ and roast the pork for 20 minutes this will help get the crispy skin
· drop the temperature to 375’ and roast till an internal temperature of 160’ is obtained

· remove from the oven and rest uncovered for at least 15 minutes before slicing
the pickled red pepper salsa…

1 cup white vinegar

1 cup cider vinegar

1/8 cup
sherry vinegar

1 cup sugar

¼  onion sliced

1 lb cayenne, fresno or hungarian peppers, sliced

½ tea spoon yelow mustard seeds

a sliver of orange rind

½ teaspoon black mustard seeds

2 sprig taragon

· bring the vinegars and sugar to a boil
· once boiling pour over the remaining ingredients and cool to room temperature

· REFRIGERATE

½ BUNCH FLAT LEAF PARSLEY, CHOPPED

½ BUNCH CILANTRO, CHOPPED

1 CLOVES GARLIC, FINELY MINCED

¼ cup pickling liquid from the peppers
JUICE OF 1 LIMES

1 cup of pickled peppers chopped

1/8 cup extra virgin olive oil

SALT AND PEPPER

· COMBINE ALL INGREDIENTS IN A BOWL. REFRIGERATE.

the salad…

1 piece
butternut squash, peeled, diced and roasted
¼ BUNCH CILANTRO, picked
¼ bunch mint, picked
3 cups mixed greens
1/8 cup toasted pumpkin seeds
juice of 2 lemons
1/8 cup extra virgin olive oil

SALT AND PEPPER

· toss all the ingredients together to make a beautiful salad
assembly
· simply serve a slice of the warm porchetta with the squash salad and a healthy dose of the pickled pepper vinaigrette
SUNDAY ROAST APPLE COBBLER WITH WARM CARAMEL SAUCE AND VANILLA CREAM
the crumble…

1 cup butter

4 tablespoon raw sugar

1 cup white sugar

4 tablespoons almond flour

1 tablespoon sliced almonds

1 cup oatmeal

1 teaspoon sea salt

1 cup All purpose flour

· mix all ingredients together to form a nice crumble

· bake on a sheet pan at 350’ for 12 minutes until golden brown
THE BISCUITS….

2 CUPS ALL PURPOSE FLOUR

4 TSP BAKING POWDER

¼ TSP BAKING SODA

¾ TSP SALT

4 TBL SHORTENING

1 CUP BUTTERMILK

· MEASURE FLOUR, BAKING POWDER, BAKING SODA, AND SALT INTO A BOWL. 
· CUT SHORTENING IN WITH A FORK, OR PASTRY BLENDER.
· TOSS BAUTTERMILK IN WITH A FORK.

· ROLL DOUGH OUT TO 1 ½ INCHES THICK AND CUT INTO DESIRED SHAPE.

the caramel sauce…

¼ cup white sugar

1 tablespoon light corn syrup

¼ cup cream

2 tablespoons butter

1/8 teaspoon salt

· put the sugar and corn syrup in a medium sized pot and place on moderate heat. The sugar will begin to brown.

· add the butter and cream carefully

· whisk and add the salt and rum

· set aside to cool

the apples…

5 GRANNY SMITH APPLES

1 CUP BROWN SUGAR

4 TBL. BUTTER

2  TBL CORNSTARCH

· PEEL AND SLICE APPLES, SET ASIDE

· IN A SAUTE PAN MELT BUTTER WITH BROWN SUGAR, THEN ADD CORNSTARCH and APPLES.

· COOK APPLES UNTIL AL DENTE

· SET APPLES ASIDE

assembly
· Place biscuits in desired baking dish

· POUR APPLES over biscuit dough
· COVER WITH GENEROUS AMOUNT OF ALMOND CRUMBLE

· BAKE IN OVEN UNTIL APPLES BUBBLE

· DRIZZLE WITH CARAMEL SAUCE

· GARNISH WITH DOLLOP OF VANILLA CREAM
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