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APPETIZER HOUSE .............................Champagne & Wine provided by Planners
RAINEY (host 36) ...........................French Lemonade and Water
DINNER HOUSES ................................Wine provided by Planners
HALL (host 10) ..............................Small amount of Good Quality Vanilla Bean Ice Cream/Coffee and Tea
RAINEY....................................Hosting the Appetizers
JOHS .......................................Stuffed Mushrooms – 3 recipes
REDABAUGH...........................Buttered Radish Tartines – 2 recipes
CERIANI ..................................La Cassoulet for 10 people
BLACK .....................................Poached Pears with Chocolate Sauce – for 10 people
HUGHES (host 8) ................................Small amount of Good Quality Vanilla Bean Ice Cream/Coffee and Tea
BLUE .......................................Mixed French Olives – 2 pints
BRUINGTON/LAURIDSEN .......Black Onion Jam Tartlettes – 5 Boxes of Tartlettes from King Soopers
HOLT .......................................Assorted French Cheese Platter for 4 houses
BIANCONI ...............................Poached Pears / Chocolate Sauce – 1 recipe & Wafers for 36 people
SCHNABEL (host 8).............................Small amount of good quality Vanilla Bean Ice Cream/Coffee and Tea
MORAN ..................................La Cassoulet for 18 – 2 recipes (give one recipe to the Hughes House)
WATSON.................................Buttered Radish Tartines – 2 recipes
PILLER .....................................Poached Pears with Chocolate Sauce – for 10 people
TYSON/SEJUD (host 8) .......................Small amount of good quality Vanilla Bean Ice Cream/Coffee and Tea
JACQUES .................................Stuffed Mushrooms – 3 recipes & Country Bread for 4 houses
LUBBERS .................................Poached Pears with Chocolate Sauce – 1 recipe
ANDERSSON ...........................La Cassoulet for 8 people – 1 recipe
SAMSON .................................Watercress/Arugula/Lettuces & Champagne Dressing for 4 houses
of 10, 10, 8 and 8.

APPETIZERS

Confit D’Oignon (Black Onion Jam)
3 cups onions: hand chopped and chunky
1 tablespoon butter
¼ teaspoon salt
¼ teaspoon pepper
1 cup balsamic vinegar
½ cup brown sugar
In a large skillet over medium heat, caramelize the onions in the butter until tender and golden brown.
Add salt and pepper. Add the balsamic vinegar, lower the heat and cook until the vinegar thickens,
about an hour. Add the brown sugar and cook until the mixture thickens again, about another hour.
Place in a jelly jar with sealing lid upside down. Once open, refrigerate. Serve on baguettes topped with
goat cheese. May serve with sharp cheddar cheese and pear slices.

Tartine Radis-Beurre (Buttered Radish Tartines)
Hands-on: 18 min.
Total: 18 min.
These open-faced sandwiches, or tartines, are a great way to serve the quintessential Gallic flavor
combo of butter and radishes. You can use firm, fresh radishes of any variety, such as round red radishes
or Easter Egg radishes. Use a good rustic loaf or a freshly baked baguette. Let guests bake their own,
offering sweet butter or the following savory olive butter.
2-4 tablespoons unsalted butter, at room temperature, preferably a good French butter
1 tablespoon chopped black olives (such as nicoise)
2 tablespoons chopped fresh flat-leaf parsley
¼ teaspoon chopped fresh thyme
Dash of crushed red pepper
16 (1/4 ounce slices) whole-grain French bread baguette
8 to 10 radishes very thinly sliced
1/8 teaspoon fleur de sel or other coarse sea salt
Place butter, olives, parsley, thyme, and red pepper in a small bowl; mash with a spoon to combine.
Spread butter mixture evenly over bread slices, top with radish slices. Sprinkle with sea salt. Serve
immediately.
Serves 8
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Champignons Farcis (Stuffed Mushrooms)
Preheat oven to 375 degrees.
Ingredients:
12 fresh mushroom caps 2 inches in diameter, stems removed
2-3 Tb melted butter
A shallow, lightly buttered roasting pan
Salt and Pepper
Brush the mushroom caps with melted butter. Place them, hollow side up, in the roasting pan.
Sprinkle lightly with salt and pepper.
Stuffing Ingredients:
3 Tb finely minced onions
2 Tb butter
1 Tb oil
3 Tb minced shallots or green onions
Stems from the mushroom caps - finely minced and squeezed in a towel to extract their juice.
Saute the onions in butter and oil for 3 to 4 minutes without browning. Then add the shallots or green
onions and mushroom stems. Saute.
¼ cup Madeira (optional)
Add the optional Madeira and boil it down rapidly until it has almost entirely evaporated.
Topping Ingredients:
3 Tb fine, white, dry bread crumbs
¼ cup grated Swiss cheese
¼ cup grated Parmesan cheese
4 Tb minced Parsley
½ Tsp tarragon
Salt and pepper
2-3 Tb whipping cream
3 Tb grated Swiss cheese
2 Tb melted butter
Off heat, mix in the bread crumbs, cheeses, parsley, tarragon, and seasonings. A spoonful at a time,
blend in just enough cream to moisten the mixture but keep it sufficiently stiff to hold its shape in a
spoon. Correct seasoning.
Fill the mushroom caps with the stuffing. Top each with a pinch of cheese and drops of melted butter.
(*) May be done ahead to this point.
Bake in upper third of a preheated, 375-degree oven for 15 to 20 minutes, or until caps are tender and
stuffing has browned lightly on top.
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DINNER
Cresson/Bebe/Salade Verte avec Champagne Vinaigrette
(Watercress/Arugula/Baby Lettuces with Champagne Vinaigrette)
Champagne Vinaigrette (8 Servings)
¼ cup minced shallots
3 Tb Champagne Vinegar
½ Tsp Dijon mustard
½ cup extra virgin oil (high quality)

Le Cassoulet
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DESSERT

Chocolate Sauce
6 oz bittersweet chocolate (61% cacao)
Poaching liquid
Vanilla ice cream
Toasted Almonds
Chop chocolate. Put in heat proof bowl. Return poaching liquid to a boil until reduced to thin syrup (about 10 minutes).
Pour 1 cup syrup over chocolate and stir to melt. Reheat gently to drizzle over pear half. Serve with small scoop of
vanilla ice cream and toasted sliced almonds.
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