
 

 

 

 

Basin Bread Crumbs (Pangratlato) 
          (serves 2-4) 

1 ½ cups Roughly Chopped Ciabatta Bread Crumbs (Done in the food 
processor) 

1 Tbsp. Chopped Fresh Garlic 

½ cup Grated Parmesan Cheese 

2 Tbsp. Basil-Chiffonade 

2-3 Tbsp. EVOO 

Salt and Pepper to taste 
 

Directions: 

1.  Begin by grinding your stale or toasted bread in the food processor 
until they’re roughly chopped. 

2. Combine the crumbs with your EVOO, chopped garlic, grated 
parmesan, and fresh basil. 

3. Place onto a sheet tray and toast for 5-6 minutes on 400*F until 
they are golden brown. 

4. Store for future use or serve warm! 

 



 
 

 

 

Short Rib (Searing and Braising) 
(Serves 1) 

1 each 1# Bone in Beef Short Rib 
1/3 cup Diced Carrot 
1/3 cup Diced Onion 
1/3 cup Diced Celery 
2 each Cloves Garlic-Smashed 
1 each Bay leaf 
1 each Cinnamon Stick 
½ cup Red Wine 
4 cups Beef or Veal Stock 
2 Tbsp. Tomato Paste 
Salt and Pepper to taste 
All Purpose Flour for Dusting your Short Rib 
 

Directions: 

1.  Season your short rib with salt and pepper.  Dust the short rib with flour, just to coat. 
2. Sear your short rib over high heat and brown all sides in a stock pot.  Set aside. 
3. In the same pan, quickly cook your vegetables.  Add your garlic and toast for 1 minute, 

then add your tomato paste and caramelize for 1 minute as well. 
4. Deglaze your pan with your red wine, then add your bay leaf and cinnamon stick. 
5. Place the short rib into a braising dish, then cover with the contents of the pan, and your 

stock. 
6. Cover with aluminum foil and cook slowly for 3 hours at 325*F.  Check periodically 

until the meat begins falling off of the bone! 
7. Serve nice and hot! 

 

 

 



 

 

 

 

Stroganoff Sauce 
(Serves 4-6) 

8 cups Mushrooms-Sliced (Oyster, Shiitake, Cremini) 
2/3 cup Chives-Chopped 
1 cup Shallots-Minced 
1 cup Crème Fraiche 
1 cup Madiera 
2 cups Heavy Cream 
2 cups Grated Parmesan Cheese 
2 Tbsp. Unsalted Butter 
2 Tbsp. EVOO 
 

Directions: 

1.  Heat sauté pan with your EVOO till its smoking point. 
2. Add your mushrooms, sear until nice and brown, and then add 

your butter and let it melt. 
3. Add your shallots and toast for 1 minute, then deglaze your pan 

with Madeira and flambé. 
4. When flame goes out, add your heavy cream and begin reducing. 
5. When heavy is reduced by half, turn off the flame; add your 

parmesan and Crème Fraiche. 
6. Finish with salt, pepper, and your chives. 

 



 

 

 

 

Spaetzle 

 `        (Serves 2-4) 

4 each Eggs-Beaten 

1/3 cup Whole Milk 

2 tsp. Kosher Salt 

2 cups All Purpose Flour 

 

Directions: 

1.  Begin by beating your eggs, add your milk and salt in a big bowl. 
2. Sift in your A.P. flour in 2 stages-Folding flour in until 

incorporated, but not over mixing. 
3. Have boiling pasta water ready in a large stock put. 
4. Put through a sieve, to create your little stringy dumplings. 
5. Cook for a2 to 3 minutes until the spaetzle are floating and strain 

out of water. 
6. Serve hot! 

 


