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This e-book may be freely distributed.  You may display or distribute The Club Sauce Summer 2005 Recipe Collection in its entirety on your website, use it as a gift to gain new subscribers, or include it as a bonus with any products that you are selling.
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Disclaimer of Warranties and Limitation of Liability

The Summer 2005 Club Sauce Recipe Collection e-cookbook provides a number of everyday sauces and vinaigrettes and recipes that are simple and easy to prepare for the warm summer months ahead.

 Most of the sauces have multiple uses. You can use them for meats, fish, chicken, pork and more. Sometimes all it takes is a little change in the ingredients or using a different stock with the same basic ingredients depending on the items being cooked. You’ll find that most of these recipes can be used as marinades as well as a sauce to finish or serve at the table.

It doesn’t make a difference whether you are barbecuing, grilling, roasting, or cooking on a stovetop with these simple recipes. Although we are suggesting you use them for your summertime cooking you’ll also find that they are great year round additions for all your favorite foods when you want to make a quick and easy sauce. 

We’ve selected 14 delicious recipes from barbecue to dessert. We’ve even created a barbecue sauce that you can now call your own, the MVO Barbecue Sauce Recipe (My Very Own Barbecue Sauce). As you know everyone that creates a recipe likes to add their personal touch, usually an ingredient that makes it their very own.

Well we’ve got a little secret for you in our MVO Barbecue Sauce Recipe. Our signature ingredient (now yours) is More Than Gourmet Demi-Glace Gold, More Than Gourmet Chicken Demi-Glace or the More Than Gourmet Veggie-Glace. With this little addition alone you can create a signature recipe that will add a depth and flavor you’ve never tasted before in a grilling sauce. 

Although we suggest taking a little extra time to create your very own barbecue sauce from scratch using one of our recipes you can add one of the demi glace suggestions above to a favorite bottled variety sauce with a surprisingly delicious result. 

We hope that you enjoy using these recipes and the suggestions for making them with your own personal touch. I think that in cooking there is nothing more fun than when you’re able to say that you’ve created the sauce with your own secret ingredients. 

Please feel free to share this e-book, the recipes and secrets within with friends, family, and neighbors who like to cook and enjoy the simple pleasures of a deliciously home cooked meal.

Cookingly yours,

Jules Silver

Balsamic Vinegar Salad Dressing

Makes ¾ Cup

Ingredients:

    ¼  cup balsamic vinegar (Guisti-Aceto Balsamico di Modena-12 year) 

    ½  cup extra-virgin olive oil (Le Corte Estate Extra Virgin Olive Oil)
    2   tablespoons fresh lemon juice

    1   teaspoon red wine vinegar

    1   clove garlic, minced

    1   teaspoon dried Italian mixed herbs (Dried Mixed Herbs from Sardinia)

Freshly ground pepper to taste (Urban Accents-Sonoma Pepper)
Pinch of sea salt to taste (Fleur de Sel)

Directions:

Which ever method is selected for blending, be sure to add the ingredients in the following sequence: balsamic vinegar, red wine vinegar, sea salt, garlic, mixed herbs, pepper, and ¼ olive oil and blend. Slowly add the remaining olive oil and continue to mix until all ingredients are thoroughly blended together. 

Combine all the ingredients in a container with a lid and shake well. You can blend in a food processor (which I prefer), blender or a bowl if desired. Refrigerate any remaining dressing for future use. It will last for up to two weeks.

Additional Suggestions:

You may want to experiment with this recipe by replacing the dried mixed herbs with dried rosemary or oregano or a combination of both for a total of one teaspoon.  

(All ingredients in bold print may be purchased at www.clubsauce.com)
White Truffle Oil Salad Dressing

Makes ¾ Cup

Ingredients:

    3   tablespoons white truffle oil (Tartuflanghe White Truffle Oil)
    2   tablespoons light extra-virgin olive oil (ROI Carte Noire Olio Extra Vergine di Oliva)
    1   tablespoon champagne wine vinegar or white wine vinegar
    ½  teaspoon fresh squeezed lemon juice 
    ¼  teaspoon sea salt (fleur de sel) 
    ¼  teaspoon fresh ground black pepper (Urban Accents-Sonoma Pepper) 

Directions:

Combine all the ingredients in a container with a lid and shake well to blend for best results or you can combine the ingredients in a small bowl and whisk until blended. 

You’ll want to serve this dressing at room temperature and preferably as soon after it is made. It can be stored in the refrigerator for several hours until ready for use.  You want to maintain as much of the truffle flavor as possible.

(All ingredients in bold print may be purchased at www.clubsauce.com)
Lemon Garlic Fresh-A Salad Dressing

Makes ¼ Cup

This salad dressing should be made fresh and served fresh rather than making more than what is needed and storing it in the refrigerator for days. The ¼–cup recipe should make enough dressing for 4 servings. If more is needed the recipe can be easily doubled for 8 servings.

Ingredients:


    1    teaspoon garlic clove, finely minced
    ¼   teaspoon sea salt (Fleur de Sel)
    3    tablespoons extra-virgin olive oil (Georgio Zampa – Extra Virgin Olive Oil)
    1    tablespoon freshly squeezed lemon juice

Fresh ground pepper to taste (Urban Accents-Sonoma Pepper)

Directions:
Combine the garlic, sea salt, and pepper in a salad bowl. Using the back of a tablespoon, crush the ingredients against the sides of the bowl (this is called seasoning the bowl). 

Stir in the olive oil and the lemon juice. 

Taste and adjust the seasonings as desired. Add fresh ground pepper to taste.

Add the chilled salad ingredients to the bowl and mix with the dressing. Serve immediately.

(All ingredients in bold print may be purchased at www.clubsauce.com)
Sea Bass with Creamed Mustard Caper Sauce

4 Servings

Ingredients:

    3  tablespoons butter

    1  small shallot chopped

    6  white mushrooms thinly sliced

pinch of curry powder

    1  tablespoon cognac (optional)

    ¼ cup dry white wine

    1  tablespoon capers (sea salt packed capers) rinsed chopped

    1  cup heavy cream

    ¾ ounce (More Than Gourmet-fish stock) reconstituted with ¾-cup hot water

    2  tablespoon Dijon-style mustard

    1  tablespoon whole grain mustard     

    4  six to seven ounce sea bass fillets or other thick firm white fish

salt and pepper to taste (Urban Accents-Fisherman’s Wharf Seasoning Salt and Urban Accents-Sonoma Pepper)

Directions:

Pre-heat the oven to 350 degrees. While the oven is heating melt one-tablespoon butter in a heavy skillet (with metal or heat resistant handle) over medium heat. 

2. Season the fish lightly with salt and pepper and place in the skillet. Cook for one minute and turn for one minute. Place the fish and the skillet in the pre-heated oven.

3. In a separate saucepan melt the remaining butter over medium heat and add the shallots, mushrooms and capers and sauté for one minute. Add the wine and the reconstituted fish stock to the pan and stir in. Add the Dijon-style mustard and the cream and mix together. 

 Reduce the sauce until the desired thickness is reached or until the sauce coats the back of a spoon. 

4. Check fish for doneness (it should flake easily with a fork) and remove from the oven when done. Place the fish on a platter or on individual plates. 

5. Strain the sauce into a clean pan and place over medium heat. Add the whole grain mustard and the cognac and stir in and bring to a quick boil. Remove sauce from the heat and spoon over the fish or place in a sauce bowl to be served at the table. 

(All ingredients in bold print may be purchased at www.clubsauce.com)
Grilled Swordfish Steaks with Fennel Sauce

4 Servings

Ingredients:

Marinade for fish

     4    six to eight ounce swordfish steaks

    1/4  cup olive oil

    1/3  cup fresh lemon juice

    3/4  cup dry white wine

     2    cloves garlic, minced

Sauce:

2 cup dry white wine

3 teaspoon ground fennel seeds (fennel seeds from Sardinia)

2 teaspoon dried thyme

2 cups chopped leeks (white bulbs and a little of the tender greens)

salt and pepper to taste (Urban Accents-Fisherman’s Wharf and Sonoma Pepper)

2 cups fresh fennel bulb thinly sliced

    1/3   teaspoon saffron threads (sargol saffron threads)

    3/4   cup orange juice

Directions:

Combine olive oil, lemon juice, white wine, and garlic for marinade in a bowl. Rinse swordfish steaks, pat dry and place in a large baggie and add marinade. Press as much air out of the baggie as possible, seal and refrigerate for one hour.

While the fish is marinating you can prepare the sauce. Combine the wine, ground fennel seed, thyme, leeks, salt and pepper in a non-reactive saucepan. Bring to a rapid boil. Reduce the heat and simmer for 5 minutes. Add the sliced fennel to the pan and continue to simmer until they are tender, about 5 minutes. Add the saffron threads (we prefer not to crumble these delicate sargol saffron threads but leave them whole). Add the orange juice, stir and simmer for 2 more minutes. Reduce heat to low and continue to simmer.

Preheat the grill to a medium high heat. Grill the swordfish steaks 7 to 8 minutes per side or until the fish begins to flake easily with a fork. Add the remaining marinade to the sauce and bring to a boil for two minutes. Remove the fish from the grill and place on individual plates. Pour the sauce over each swordfish steak and lay fennel slices over the top of each and serve. 

(All ingredients in bold print may be purchased at www.clubsauce.com)
Grilled Halibut with Truffle Tarragon Butter Sauce

Serves 4

Ingredients:

2 7 to 8 ounce halibut fillets 

2 tablespoons olive oil

salt and freshly ground pepper to taste (Italian Sea Salt with herbs from Sardinia and Urban Accents-Sonoma Pepper)

2 tablespoons butter

    1/4 cup dry white wine

2 tablespoons sliced black truffles (Tartuflanghe Sliced Black Summer Truffles packed in olive oil) 

2 teaspoon fresh tarragon, chopped

Directions:

Brush the halibut fillets with olive oil and season with salt and pepper to taste. Place the fillets on a preheated medium flame grill. Depending on the thickness of the fillets cook them for approximately 4 to 5 minutes per side turning only once. Check for doneness with a fork. The fish will begin to flake easily.

While the grill is preheating melt the butter in a small saucepan over low heat. Once melted add the white wine and bring to a quick boil and then reduce heat to medium-low. Add the truffles (lightly strained of excess oil) and the tarragon. Continue to heat for one minute.

Remove the grilled halibut fillets and place on individual serving plates. Spoon the truffle butter sauce on each fillet and serve.

(All ingredients in bold print may be purchased at www.clubsauce.com)
MVO Secret Grilling Sauce

(My Very Own Secret Grilling Sauce)

Makes Approximately 3 Cups

Ingredients:

    1/4 cup vegetable oil

    1/2 cup chopped onions

2 garlic cloves, minced

    1/4 cup soy sauce

    1/2 cup apple cider vinegar

    3/4 cup ketchup

    1/2 cup apple juice

2 tablespoons prepared mustard

2 tablespoons molasses

    1/2 teaspoon dried thyme

    1/2 teaspoon ground black pepper (Urban Accents-Sonoma Pepper)

    1/2 teaspoons celery seed

     2  tablespoons Worcestershire sauce

2  teaspoon cumin

2  cup demi-glace (1.5oz More Than Gourmet Demi-Glace Gold reconstituted with ¾ cup hot water)

Additional options: 1 tablespoon chili powder, 1 teaspoon hot paprika or any other spicy ingredient if you desire extra heat.

2 teaspoon salt or more to taste (Urban Accents-Fisherman’s Wharf)

Directions:

In a medium sized saucepan, sauté the onions, garlic, thyme, pepper, celery seed, and cumin in vegetable oil over medium heat. When the onions become slightly softened, remove them from the heat and allow the mixture to cool for a couple of minutes.

Add all the remaining ingredients plus the onion mixture to a food processor or blender and process until smooth. Pour the processed sauce mixture into a heavy saucepan and simmer over a medium-low heat for 15 to 20 minutes stirring periodically.  It is now ready to use on chicken, ribs, beef, and pork. If using to baste food on the grill, use only in the last 15 to 20 minutes so it doesn’t burn. (The sauce should keep in the refrigerator for a week to 10 days).

(All ingredients in bold print may be purchased at www.clubsauce.com)

Grilled Butterfly Leg of Lamb with Vermouth Herb Sauce

8 to 10 Servings

Ingredients:

    1 leg of lamb (6-7 lbs.), have butcher bone and butterfly
    1/2 cup fresh lemon juice
    1    cup dry vermouth
    6    tablespoons olive oil

1    cup lamb stock (3/4 oz. More Than Gourmet Lamb Stock reconstituted with 1-cup hot water.
    1    teaspoon salt (Italian Sea Salt with Herbs from Sardinia)
    1    teaspoon pepper (Urban Accents-Sonoma Pepper)
    3    teaspoons dried oregano (Dried Oregano from Sardinia)
    1    teaspoon dried thyme
    1    tablespoon dried rosemary (Dried Rosemary from Sardinia)
    6    cloves garlic, ( ½  slivered and ½ minced)

          2    tablespoons cream

          2    tablespoon fresh flat-leaf parsley, chopped
Directions:

Place the meat in a large shallow glass dish or non-reactive pan. With a small sharp knife make small slits in the meat and place the slivered pieces of garlic inside each slit. 

Mix the remaining ingredients in a bowl except the lamb stock, cream and parsley. Pour 1/2 the mixture over the meat. Turn the meat to coat, cover and refrigerator over night.  Place the remaining mixture in a covered bowl in the refrigerator.

Whether you use gas or a charcoal-grill, be sure it has reached a medium high heat before cooking. Allow 15-20 minutes per side for medium rare or cook 2 to 3 minutes longer on each side for medium. You should only have to turn the meat once. While cooking be sure to baste the meat periodically with the marinade from the dish that contained the lamb.

Remove the lamb from the grill just before it reaches the desired doneness. Place it on a cutting board and cover with foil.  While the meat is resting mix any remaining marinade from the meat dish and the reserved portion in a medium saucepan over a medium high heat. Bring to a boil for one minute and then add the reconstituted lamb stock. Reduce heat to medium and simmer. Stir, and then add cream. Reduce sauce until it coats the back of a spoon.  Slice meat to a serving platter and sprinkle with parsley. Place the sauce in a sauceboat and serve.   

(All ingredients in bold print may be purchased at www.clubsauce.com)
Veal Scaloppini

4 Servings

Ingredients:

2 veal cutlets, approx. ¾ to 1-pound total (preferred over pre-sliced veal cutlets)

    1/4 cup flour

salt and pepper to taste (Urban Accents Fisherman’s Wharf and Sonoma Pepper) 

2 tablespoons butter
2 tablespoon olive oil 

2 clove garlic, peeled and cut in half 

2 oz. dried porcini mushrooms (Club Sauce AA Grade sliced Porcini Mushrooms) (rehydrate with warm water for 15 minutes and drain)
2 tablespoon fresh lemon juice 

     ¼  cup dry vermouth or dry white wine 

     ½  cup veal demi glace (3/4 oz. More Than Gourmet Veal Demi Glace Gold reconstituted ½ cup hot water)  

2 teaspoon flat-leaf chopped parsley 

Directions:

Pound the veal with a mallet to within 1/4-inch thickness. Mix the flour with salt and pepper and Dredge the meat. Lightly shake off excess flour. 
Melt 2 tablespoons of butter with the oil in a large pan over medium-high heat (do not brown the butter). Add the garlic. Then brown the veal cutlets for 2 or 3 minutes on each side and place on a serving platter to keep warm. 

Add the remaining tablespoon of butter to the pan and sauté the mushrooms for 2 minutes and then spoon over the veal. 

In the same pan add the wine to deglaze (scraping up browned bits and pieces from the sides and bottom of the pan) and then stir in lemon juice and the reconstituted demi glace. Stir the sauce for 1 minute over a medium-low heat or until the desired thickness is reached. Discard the garlic and pour the sauce over the veal and mushrooms. Sprinkle with parsley and serve. 

(All ingredients in bold print may be purchased at www.clubsauce.com)

Grilled Zucchini and Summer Squash with Saffron Mayo Sauce

Serves 8

Ingredients:

2 medium zucchini (cut lengthwise into ¼-inch strips)

2 medium summer squash (cut lengthwise into ¼-inch strips)

     ¼   cup extra virgin olive oil (Le Corte Estate Extra Virgin Olive Oil)

2 garlic cloves, mashed to a paste

    1/2 tablespoon mixed Italian herbs (Mixed Italian Herbs from Sardinia)

salt and pepper to taste (Urban Accents-Fisherman’s Wharf and Sonoma Pepper)

Directions:

Mix the zucchini and squash with olive oil and garlic in a large bowl. Sprinkle with Italian herbs, salt and pepper to taste. 

Heat the grill to a medium-high heat and place the sliced zucchini and squash on the grate. If the grate is not large enough to hold all the pieces at once you may have to grill them in batches. The vegetables should be grilled for 5 to 8 minutes per side until done. Remove from the grill to a platter and serve with the saffron mayo sauce along side.

Saffron Mayo Sauce

Ingredients:

     1 ½ cups favorite mayonnaise

2 clove garlic mashed into a paste

2 tablespoons fresh lemon juice

     ½    teaspoon saffron threads (Club Sauce-Sargol Saffron Threads)

Mix 1 ½ cups of your favorite mayonnaise with 2 tablespoons fresh lemon juice and 1 clove garlic mashed into a paste. Blend the ingredients together in a bowl or food processor and then add ½ teaspoon saffron threads. Mix the ingredients until the saffron is blended in. Serve with grilled zucchini and summer squash. 

(All ingredients in bold print may be purchased at www.clubsauce.com)

Grilled Japanese Eggplant

Serves 4

Ingredients:

2 Japanese eggplants

2 tablespoons extra virgin olive oil (Giorgio Zampa-Extra Virgin Olive Oil)

2 tablespoons sake (Japanese rice wine)

2 tablespoons prepared hoisin sauce (Japanese section of your food market)

2 tablespoon sugar

2 tablespoons balsamic vinegar (Guisiti-12 Year Balsamic Vinegar) 

Directions:

Prepare the grill and bring to a medium-high heat. Combine all the ingredients in a small sized saucepan except for the eggplant. Stir the ingredients together over a medium high heat on the stovetop. Bring to a simmer for 3 minutes and remove from the heat. Strain and set aside.

Leave the stems on the eggplants. Make three long incisions in each of the eggplants going all the way through but leaving the stem attached. Fan out the four slices attached to each eggplant stem and lay on a flat surface or baking sheet.

 Brush the top of each of the eggplants with the sauce. Place the sauced side of the eggplant on the grill for 4 to 5 minutes per side. Brush with sauce and flip with a spatula.

 Brush with sauce and cook until the eggplant is soft and slightly blackens on the grill.  

Remove the fanned eggplants and place on a serving dish or individual plates. Drizzle any remaining sauce on the eggplants and serve. 

(All ingredients in bold print may be purchased at www.clubsauce.com)

Grilled Tomatoes with Fresh Basil and Parmesan Cheese

Serves 4

Ingredients:

2 garlic clove, crushed to a paste

2 fresh basil leaves finely chopped

2 tablespoon extra virgin olive oil (Le Corte Estate Extra Virgin Olive Oil)

     ¼   cup Parmesan cheese, finely grated

2 teaspoon balsamic vinegar (Guisti-12 Year Balsamic Vinegar)

2 large firm tomatoes, cut in half crosswise

season to taste with salt and pepper (Italian Sea Salt with Herbs and Urban Accents-Sonoma Pepper)

Directions:

Heat the grill to a medium-high heat. While the grill is heating up combine the garlic, basil, balsamic vinegar, olive oil and Parmesan cheese in a small bowl and mix together.  

Gently squeeze the seeds from the tomatoes and replace the openings with the basil filling. Place the tomato halves flat side up on the grill for 15 to 20 minutes. 

When the tomatoes begin to bubble and soften remove them from the grill. Season with salt and pepper and serve.

(All ingredients in bold print may be purchased at www.clubsauce.com)
Grilled Peaches with Pomegranate Merlot Sauce

4 Servings

Ingredients:

    4   medium peaches

    2   tablespoons unsalted butter

    2   tablespoons brown sugar    

    1   cup vanilla bean ice cream

    4   tablespoons (Pomegranate Merlot Sauce)

Directions:

Cut the peaches in half and remove the pits. Place the peaches in a bowl large enough to hold them all. Melt the butter with the brown sugar in a small saucepan over low heat. Pour the melted butter and sugar over the peaches and coat well. 

Place the peaches on a medium hot grill turning them once. The grill marks should be clearly visible on the peaches and they should begin to soften for a total of 10 to 12 minutes. Remove the peaches from the grill and place two halves in each serving glass. Add one scoop of ice cream to each and drizzle with one tablespoon of pomegranate merlot sauce.  Serve immediately.
(All ingredients in bold print may be purchased at www.clubsauce.com)
Very Berry Marscaponi Cheese Dessert

Serves 4

Ingredients:

A total of 2-cups of any combination of berries is fabulous with this dessert. We suggest using at least three types of berries. Our favorites include chilled fresh strawberries (sliced in half), blue berries, raspberries, black berries, and black seedless grapes.

    1/2 teaspoon fresh lemon juice

    4    tablespoons Marscaponi cheese

    1/4 teaspoon lemon zest

    2    tablespoons aged balsamic vinegar (Pedroni 20 or 30 year Balsamic Vinegar)

(You can substitute the Pomegranate Merlot Sauce for balsamic vinegar) 

Directions:

Place the desired combination of berries in a bowl. Add the balsamic vinegar and toss to coat the berries. Cover and refrigerate for 30 minutes. In a mixing bowl combine the Marscaponi cheese with the lemon juice and lemon zest. Blend the ingredients with a whip or spoon until it becomes thoroughly blended and lightly whipped.

Remove the berries from the refrigerator and mix again before dividing them evenly in 4 dessert glasses. Place a dollop of the Marscaponi cheese on top of each and drizzle the remaining juice from the berry bowl over each dessert glass and serve immediately. 

(All ingredients in bold print may be purchased at www.clubsauce.com)
Disclaimer of Warranties and Limitation of Liability

The e-book is provided by club Sauce on an “as is” and “as available” basis. Club Sauce makes no representations or warranties of any kind, express or implied, as to the accuracy, applicability, fitness, or completeness of the information, content, materials, or services included in the e-book. You expressly agree that your use of this e-book is at your sole risk.

In no event shall club Sauce, affiliates or any third parties mentioned in this e-book be liable for any damages whatsoever (including, without limitation, direct, incidental or consequential damages, lost profits, or damages resulting from lost data, breach of confidentiality or business interruption) resulting from the use of the material contained in this e-book whether based on warranty, contract, tort, or any other legal theory, and whether or not Club Sauce is advised of the possibility of such damages.  

This manual contains material protected under International and Federal copyright laws and treaties. Any unauthorized reprint or use of this material is prohibited.
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