Interlachen Country Club
[image: image1.jpg]



City / State:

Edina, MN
Classification:
Private

Designer: 

Donald Ross
Course built: 
1909
Website:

http://www.interlachencc.org     
Restaurant Name:
Fairway Dining Room
Chefs Name: 
Alan P. Stewart CEC
Chefs Career Highlight:



Culinary apprenticeship in England moved to Canada in the
 


late 70’s. Then to the States in 1984. Worked at Athletic
 


Club in Twin Cities and two golf clubs at Interlachen 12
 


years, hosted Solheim Cup in 2002 and US Woman Open
 


in 2008.
Recipe:

Cashew Crusted Foie Gras
Ingredients:

18

pc. /1.5 oz.
Grade A Foie Gras



18

1.5 “

Rounds of toasted Brioche




Brioche–Cashew batter – Recipe follows
Caramel Apple Chutney – Recipe follows

Mint Syrup – Recipe follows

Directions Brioche Batter:

Ingredients:

1

cup

Heavy Cream




3

large

Eggs, whipped




2

tbsp.

Honey






Pinch

Salt

Mix all together.
1 

cup

Fine Chopped Cashews



Dip brioche round in batter, then in cashews and sauté

until golden brown.




Keep warm.

Caramel Apple Chutney

Ingredients:

6



Green Apples, chopped




5

cups

Chopped Onions




1-1/2

cups

Caramel




5

cups

Water




2

tsp.

Fresh Grated Ginger




1

tsp.

Garam Masala




5

cups

Cider Vinegar




Place all ingredients in medium sauce pot, bring to boil

 


and simmer until mixture is a jam consistency, about 

45 minutes. Keep warm.

Mint Syrup

Ingredients:

2

cups

Mint Leaves




1

cup

Spinach Leaves




1-1/2

cups

Corn Syrup




Mix all items together and simmer 10 minutes, strain

 


twice through cheesecloth or superfine chinois and cool,

 


place in squirt bottle.
Plating

Place the Brioche toasts on an 11x5 inch rectangle plate.

Quickly pan-sear the foie gras and place on top of brioche. Top the foie gras with a small amount of the chutney.

Drizzle with mint syrup.

Serve NOW!!

Yield:


6 servings

Tip
Can be garnished with dried apple chips or micro greens.
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