
FF&W Menu: April-June 2018

Appetizer: Carrot Hummus with Assorted Flatbreads and Crudites

Active Time
20 Mins
Total Time
4 Hours 30 Mins

Yield
Makes 3 Cups

Ingredients
• 1 1/2 pounds carrots, peeled and roughly chopped 
• 2 cups vegetable stock 
• Optional: 2 large dried red chiles, stems and seeds removed
• 2 large garlic cloves 
• 1/4 cup tahini (sesame paste) 
• 3 tablespoons finely chopped fresh mint 
• 2 tablespoons fresh lemon juice (from 1 lemon) 
• 1 teaspoon ground coriander 
• 1/2 teaspoon ground cumin 
• 3/4 teaspoon kosher salt 
• 1/4 teaspoon black pepper Extra-virgin olive oil (optional) 
• Toasted sesame seeds (optional) 
• Assorted flatbreads and crudités

How to Make It
Step 1
Bring carrots, stock, chiles, and garlic to a boil in a small saucepan over medium-
high. Cover and reduce heat to medium-low; simmer until carrots are very tender, 
15 to 20 minutes. Drain.
Step 2
Process carrot mixture, tahini, mint, lemon juice, coriander, and cumin in a food 
processor, stopping to scrape sides as necessary, until very smooth, about 2 
minutes. Transfer to a bowl, and stir in salt and pepper. Cover and chill 4 hours or 
up to 2 days. Before serving, drizzle with olive oil and sprinkle with sesame 
seeds, if desired. Serve with flatbreads and crudités.
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Salad: Spinach and Grape Chopped Salad and Bread

Grapes and feta cheese provide a sweet-savory balance for this 5-ingredient 
spinach salad.

Yield: Makes 8 servings

Prep Time
10 Mins
Cook Time
5 Mins

Ingredients
• 4 tablespoons pine nuts 
• 1 (12-oz.) package fresh baby spinach, thoroughly washed 
• 2 cup seedless red grapes, sliced 
• 1/2 cup crumbled reduced-fat feta cheese 
• 1/2 cup light raspberry-walnut vinaigrette (Newman’s Own)

How to Make It

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

Step 2
Coarsely chop spinach. 
Toss together spinach, grapes, feta cheese, and vinaigrette in a serving bowl. 
Sprinkle with pine nuts, and serve immediately.
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Entree: Pork Medallions with Red Wine Cherry Sauce (and mashed 
potatoes and green beans your way!)

Yield:

Serves 8 (serving size: 3 pork medallions and about 2 tbsp. sauce)

Simple to make and perfectly balanced between savory and sweet, this fast pan 
sauce uses a secret ingredient: cherry preserves. Red wine is not the dominant 
flavor here, but if you’d like to avoid it, use chicken stock and add a splash of 
cider or red wine vinegar. Medallions of lean, tender pork tenderloin cook fast in a 
hot pan. The pork slices should be rosy pink in the center after cooking (they will 
finish to the perfect doneness as they rest).

Ingredients
• 2 tablespoon olive oil 
• 2-lb. pork tenderloin, trimmed and cut into 24 slices 
• 2 tablespoon chopped fresh thyme, divided 
• 1 cup dry red wine 
• 1 1/2 teaspoon kosher salt 
• 1 teaspoon black pepper 
• 2 cup unsalted chicken stock 
• 2/3 cup cherry preserves

How to Make It
Step 1
Heat oil in a large skillet over medium-high. Add pork slices; cook 2 minutes on 
each side. Remove pork from pan; keep warm.
Step 2
Increase heat to high. Add 2 teaspoons thyme to drippings in pan; cook 30 
seconds. 
Add wine, salt, and pepper; cook 2 minutes or until liquid almost evaporates, 
scraping pan to loosen browned bits. 
Add stock and preserves; cook 8 minutes or until reduced to about 1/2 cup, 
stirring occasionally. 
Spoon cherry mixture evenly over pork; sprinkle with remaining 1 teaspoon 
thyme.
Separately prepare mashed potatoes and green beans anyway you like to 
accompany the entree!
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Dessert: Strawberry-Lemonade Layer Cake 

Hands-on Time 
45 Mins 

Total Time 

4 Hours 30 Mins 

Yield 

Makes 12 servings 

You can assemble this glorious cake up to two days ahead; store at room temp. 
Also, you can freeze cooled layers up to a month in plastic wrap and aluminum 
foil. 

Ingredients 

1 cup butter, softened 

2 cups granulated sugar 

4 large eggs, separated 

3 cups cake flour 

1 tablespoon baking powder 

1/8 teaspoon table salt 

1 cup milk 

1 tablespoon lemon zest 

1 tablespoon fresh lemon juice 

How to Make It 

Step 1 Preheat oven to 350°. Beat butter at medium speed with an electric mixer 
until creamy; gradually add sugar, beating until light and fluffy. Add egg yolks, 1 at 
a time, beating until blended after each addition. 
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Step 2 Stir together flour and next 2 ingredients; add to butter mixture alternately 
with milk, beginning and ending with flour mixture. Beat at low speed just until 
blended. Stir in zest and juice. 

Step 3 Beat egg whites in a large bowl at high speed until stiff peaks form. 
Gently stir one-third of egg whites into batter; fold in remaining egg whites. 
Spoon batter into 4 greased (with shortening) and floured 9-inch round cake 
pans. 

Step 4 Bake at 350° for 16 to 20 minutes or until a wooden pick inserted in 
center comes out clean. Cool in pans on wire racks 10 minutes; remove from 
pans to wire racks, and cool completely. 

Step 5 Place 1 cake layer on a serving platter, and spread with about 1/2 cup 
Strawberry-Lemonade Jam (see recipe below), leaving a 1/2-inch border around 
edges. Spoon 1 cup Strawberry Frosting (see recipe below) into a zip- top plastic 
freezer bag. Snip 1 corner of bag to make a small hole. Pipe a ring of frosting 
around cake layer just inside the top edge. Top with second and third cake 
layers, repeating procedure with filling and frosting between each layer. Top with 
last cake layer, and spread remaining Strawberry Frosting on top and sides of 
cake. 

Strawberry-Lemonade Jam

Hands on Time 20 minutes
Total Time 2 hours 20 minutes
Yield 1/2/3 cups

Ingredients
• 2 1/2 cups coarsely chopped fresh strawberries 
• 3/4 cup sugar 
• 1/4 cup fresh lemon juice 
• 3 tablespoons cornstarch
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How to Make It
Step 1
Process strawberries in a blender until smooth; press through a wire-mesh 
strainer into a 3-qt. saucepan, using back of a spoon to squeeze out juice; 
discard pulp. Stir in sugar.
Step 2
Whisk together lemon juice and cornstarch; gradually whisk into strawberry 
mixture. Bring mixture to a boil over medium heat, and cook, whisking constantly, 
1 minute. Remove from heat. Place plastic wrap directly on warm jam; chill 2 
hours or until cold. Refrigerate in an airtight container up to 1 week.

Strawberry Frosting

Hands-on Time
15 Mins
Total Time
15 Mins
Yield
Makes about 5 cups
 
Ingredients

• 1 (8-oz.) package cream cheese, softened 
• 2/3 cup sugar, divided 
• 2/3 cup chopped fresh strawberries 
• 1 drop pink food coloring gel (optional) 
• 1 1/2 cups heavy cream 
• 3 tablespoons fresh lemon juice

How to Make It
Step 1
Beat cream cheese and 1/3 cup sugar with an electric mixer until smooth; add 
strawberries and food coloring (if desired); beat until blended.
Step 2
Beat cream and juice at medium speed until foamy; increase speed to medium-
high, and slowly add remaining 1/3 cup sugar, beating until stiff peaks form. Fold 
half of cream mixture into cheese mixture; fold in remaining cream mixture. Use 
immediately.
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