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Appetizer: Boursin Cheese (Homemade)

READY IN: 10mins

YIELD: 3 cups (approximately)

Ingredients

2 garlic cloves
8 ounces butter, at room temperature
16 ounces cream cheese, at room temperature
3 tablespoons grated parmesan cheese (the real stuff, and freshly-grated)
1 tablespoon fresh dill, minced or 1 teaspoon dried dill weed, crumbled
1⁄2 teaspoon dried marjoram
1⁄2 teaspoon basil
1⁄2 teaspoon chives
1⁄2 teaspoon black pepper
1⁄4 teaspoon dried thyme, crumbled
2 tablespoons minced fresh parsley

Directions

Have cheeses and butter at room temperature.
Crush garlic.

Mix cheeses, butter and garlic.
Add remaining ingredients, mix well.

Pack into a container just large enough to hold the boursin and store in refrigerator.
To serve, bring to room temperature.

Serve with crackers.

http://www.food.com/about/garlic-165
http://www.food.com/about/butter-141
http://www.food.com/about/cream-cheese-506
http://www.food.com/about/parmesan-cheese-467
http://www.food.com/about/dill-164
http://www.food.com/about/dill-164
http://www.food.com/about/marjoram-329
http://www.food.com/about/basil-317
http://www.food.com/about/chives-52
http://www.food.com/about/pepper-337
http://www.food.com/about/thyme-348
http://www.food.com/about/parsley-171


Blueberry Fields Salad and Bread

HANDS-ON TIME: 20 mins
TOTAL TIME: 20 mins
YIELD: Makes 8 servings

Ingredients

1 cup chopped walnuts
1/2 cup balsamic vinegar
1/3 cup blueberry preserves
1/3 cup olive oil
2 (5.5-oz.) packages spring greens and baby spinach mix
2 cups fresh blueberries
1 small red onion, halved and sliced
1 cup crumbled blue cheese

How to Make It

1. Heat walnuts in a small skillet over medium-high heat, stirring constantly, 5 minutes
or until toasted and fragrant.

2.   Whisk together balsamic vinegar, next 2 ingredients, and salt and freshly ground
    pepper to taste in a small bowl. Combine walnuts, spinach mix, and next 3

       ingredients in a large bowl. 
3.   Drizzle with desired amount of vinaigrette, and toss to combine. Serve immediately

      with remaining vinaigrette.

Note: Publix has a terrific Italian 5 Grain loaf that would be a great addition to this salad

 



Entree: Chicken Cordon Bleu with Cheesy Potato Stacks and Asparagus

http://www.recipetineats.com/chicken-cordon-bleu-easy-fancy/ 

PREP TIME:30 mins
COOK TIME: 30 mins
TOTAL TIME: 60 mins
Serves: 8
 
This is my midweek version of Chicken Cordon 
Bleu. All the flavour, all the crunch, much faster to 
make and healthier too because it's baked, not 
fried!

Ingredients
Breadcrumbs

• Panko breadcrumbs - 4 cups for Dredging Method
• Oilspray

Chicken
• 8 small chicken breasts, around 6-7oz each
• 16 slices swiss cheese (Note 1)
• 16 slices of ham (Note 2)

Method 1: Dredging Method
• 4 eggs
• 8 tsp plain flour

Dijon Cream Sauce (makes 4 cups)
• 6 tbsp butter
• 6 tbsp flour
• 5 cups milk (Note 3)
• 8 tbsp Dijon mustard
• 12 tbsp parmesan cheese, finely grated
• 4 tsp thyme leaves (optional)
• Salt and pepper



Directions
1 Preheat oven to 180C/350F.
2 Spread panko breadcrumbs on a baking tray and spray with oil. Bake for 3 

minutes or until light golden. Remove and scrape into bowl straight away.
3 Cut a pocket into each chicken breast, as per the photo below.
4 Fold the cheese in half and place 2 pieces inside each pocket. Do the same with 

the ham. Close the pocket, seal with toothpicks.
5 Sprinkle with salt and pepper.

Dredging method
1 Whisk egg and flour. Dip chicken into egg mixture, then into the panko 

breadcrumbs. Transfer to tray, spray with oil.
Baking

1 Bake for 25 to 30 minutes, or until golden brown and just cooked through. Rest 
for 5 minutes before serving with the Dijon Cream Sauce.

Dijon Cream Sauce
1 Melt butter over medium heat in a small saucepan. Add flour and cook for 1½ 

minutes.
2 Add half the milk and whisk until the flour mixture is blended in.
3 Add remaining milk, mustard and cheese. Cook for 3 minutes, whisking 

constantly, until thickened. It will thicken as it cools.
4 Remove from heat, stir through thyme leaves and add salt and pepper to taste. 

Serve with chicken.

Notes
1. Swiss cheese is best for this recipe because it melts but holds it's shape quite well. If 
you substitute with gruyere, cheddar, mozzarella or any other melting cheese, most of 
it will ooze out because the chicken is not sealed. You can seal the seam using 
toothpicks if you wish. In which case, you can use any cheese you want.

2. I used small ham rounds so I needed 3 for each to cover the surface inside the 
chicken. 

3. Preferably full fat milk but low fat is also ok.



Cheesy Potato Gratin Stacks (Muffin Tin)
 
PREP TIME:15 mins
COOK TIME: 45 mins
TOTAL TIME: 1 hour
 Serves: 12

Ingredients
• Oil spray
• 1.6lb / 800g potatoes
• 2 tbsp butter
• 2 garlic cloves, crushed
• ¼ cup cream (Note 4)
• ½ tsp salt
• Black pepper
• 1 cup grated melting cheese (I used cheddar)
• 2 tbsp fresh thyme leaves or 1 tbsp dried thyme

• 12 thin slices of onion (optional)

Instructions
1 Preheat oven to 350F/180C.
2 Spray a standard 12 hole muffin tin with oil.
3 Peel then slice potatoes into thin slices around 2mm/ 1/10" thick.
4 Place butter and garlic in a microwave proof cup or bowl, then melt in 10 second 

bursts.
5 Add cream, salt and pepper into the butter. Stir to dissolve the salt.
6 Place potato slices into the muffin tin so they go halfway up the muffin tin holes. 

Try to match by size to make them into neat stacks.
Place one slice of onion on top (optional).

7 Drizzle each potato stack with ½ tsp of cream mixture then sprinkle with half the 
thyme.

8 Sprinkle HALF the cheese over the potato stacks.
9 Top with remaining potato slices. Drizzle with remaining cream mixture and 

remaining thyme.
10 Cover loosely with foil and bake for 35 minutes.
11 Remove from oven, sprinkle with remaining cheese and bake without foil for 10 

minutes or until golden and the potato is soft.
12 Let stand for 5 minutes before removing. Use a tablespoon or butter knife to help 

scope them out. (Note 3)



Notes:
1. You need to use starchy potatoes as they breakdown when cooked, becoming nice 
and fluffy on the inside and golden and crunchy on the outside. The best to use are 
Russet (common in the US), Dutch creams, King Edwards or red delight. However, 
great all rounders like golden delight, coliban, red rascal and Sebago (popular in 
Australia - the dirt brushed ones) still works great. 

I use Sebago which are the brushed potatoes you can get from any supermarket in 
Australia (ie. the ones with dirt on them). If you are based in the US, a great all rounder 
to use is Russet which I understand is one of the most widely used potatoes in the US.

2. Fantastic for making ahead! Bake per recipe then either freeze them (defrost before 
reheating) or keep them in the refrigerator. Them pop them in a 180C/350F oven for 10 
minutes just to heat through.

3. Spraying the muffin tin + the butter and cream helps keep the gratin stacks from 
sticking to the muffin tin. Also, the muffin tin I use is non stick. If your muffin tin is not 
non stick, spray it generously with oil before putting the potato in to ensure it slips out 
easily! Because starchy potatoes are used for this recipe, they breakdown and become 
soft so they sort of bond together which helps keep these stacks upright. Some might 
slide slightly when you take them out but the resting time helps "set" them.

4. Any pourable cream is fine though thickened / heavy cream will yield creamiest 
result because they have a higher fat content.

5. Making neat stacks like pictured - I chose the potato slices carefully for the purpose 
of the hero shots in this post. The potatoes were round and long, and I chose the 
pieces to make a couple of really neat ones very carefully! But in reality, most of them 
were a bit lopsided and not perfectly cylindrical. They look rustic and fabulous! To make 
super neat ones, use a cutter.



Oven-Roasted Asparagus

Prep: 10 minutes 
Cook:15 minutes
Ready In: 25 minutes

Ingredients

2 bunches thin asparagus spears, trimmed
6 tablespoons olive oil
3 tablespoons grated Parmesan cheese (optional)
2 clove garlic, minced (optional)
2 teaspoon sea salt
1 teaspoon ground black pepper
2 tablespoon lemon juice (optional)

Directions

Preheat an oven to 425 degrees F (220 degrees C).
Place the asparagus into a mixing bowl, and drizzle with the olive oil. Toss to coat the

spears, then sprinkle with Parmesan cheese, garlic, salt, and pepper. Arrange the
asparagus onto a baking sheet in a single layer.

Bake in the preheated oven until just tender, 12 to 15 minutes depending on thickness.
Sprinkle with lemon juice just before serving.



Dessert: Easy Classic Baked Cheesecake
Recipe: www.recipetineats.com

PREP TIME: 30 mins
COOK TIME: 45 mins
TOTAL TIME: 1 hour 15 mins

Note: after cake is baked it must be refrigerated for 4 
hours.

Serves: 8
 
Some cheesecakes are quite dense and very rich, 
whereas others are so airy they are almost like light 
mousse. This cheesecake lies in between - the filling is 
smooth and rich, but not heavy because it is baked and also due to the addition of sour 
cream. It's not overly sweet, and it has a touch of lemon for freshness. The biscuit crust 
holds together well so while I still encourage you to handle the finished cheesecake 
with care, you will be surprised how well it holds up! Two key tips for making this: 1. 
Invert the base of the springform pan to make it easier to remove the cheesecake 2. 
Cool the cake in the oven to stop the surface from cracking.

Ingredients
Crust

• 250g Arnott's Marie crackers (Aus) or 2¼ cups crushed graham crackers (US) 
(Note 1)

• ⅔ cup / 5.3oz unsalted butter, melted
Filling

• 1 lb Philadelphia cream cheese, softened
• 2 tbsp flour
• 1 tsp vanilla extract
• ½ cup + 2 tbsp / 4.5oz sour cream (full fat)
• 1½ cups caster sugar (superfine sugar)
• Zest of 1 lemon
• 3 eggs, at room temperature

To decorate
• Berries!
• Icing sugar / confectionary sugar

https://www.woolworths.com.au/Shop/Browse/confectionery-snacks-drinks/plain-sweet-biscuits?name=arnott-s-marie-biscuits&productId=36092


Directions
Prepare pan

1 Preheat oven to 160C/320F (fan forced) / 180C/350F (conventional).
2 Get a 20cm/8" springform cake tin. Turn the base UPSIDE DOWN (Note 2), butter lightly and 

place a piece of parchment/baking paper on the base. Then clip into the springform pan - 
excess paper will stick out, see photo below.

3 Butter and line the side of the pan.
Crust

1 Break up biscuits roughly by hand and place in a food processor OR crush in a ziplock bag 
using a rolling pin or large can.

2 Place biscuits and melted butter in a bowl and mix - it will resemble wet sand. (Note 3)
3 Pour into the prepared cake tin. Use a spoon or spatula to roughly spread it out over the base 

and up the walls. Use something with a flat base and vertical edges (I used a measuring cup) 
to press the crumbs up the wall and flatten the base. Make the wall 4cm / 1 3/5" high, 
measuring from the biscuit base.

Filling
1 Use a mixer or beater to beat the cream cheese until light and fluffy - around 1½ minutes.
2 Add flour, beat until just combined. Add vanilla, sour cream, sugar and lemon zest. Beat until 

just combined. Add eggs one at a time, beat in between until just combined.
3 Pour mixture into prepared crust.
4 Bake for 45 minutes, rotating halfway. The top should be a light golden brown and hopefully 

not cracked, and it should jiggle slightly when you gently shake the pan.
5 Cool the cake in the oven with the door open 20 cm / 8" (Note 4), then refrigerate for 4 

hours.
6 Top with berries, dust with icing / confectionary sugar, and serve with pride!

Notes:
1. I find the absorbency of biscuits slightly different which is why the quantity of biscuits is slightly 
different. I am in Australia and with Arnott's Marie crackers, 1 packet is perfect. (Update: 1 packet 
250g Arnott's Arrowroot also works perfectly). 

With Graham Crackers, I pulverise 30 then measure out 2¼ cups and usually have a little bit left over. 
It's important to measure it out because otherwise the crumb will be too wet (hard to mould) or too dry 
(won't hold together).

2. The base of springform pans have a slight ridge. By inverting it, there is no ridge which makes it 
easier to slide the cheesecake on a serving platter without ruining the crust. There is no risk of batter 
leakage as the crust is thick enough to hold it all in.

3. Do not combine the biscuit crumbs and butter using the food processor as it can turn into a paste 
instead of a wet crumb which makes it very hard to press into the cake tin.

4. This helps stop the surface from cracking.

5. I have made this recipe using both US and Australian measures, using Australia Marie crackers 
and US Graham Crackers (the last packet I brought back!). The Graham Cracker crust is slightly 
crunchier because the biscuit doesn't crush to a fine sand like Marie Crackers do. Both are delicious!


