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BUTTER CHEESE

creamery

Holiday recipes

Warm Toasted Bijou Salad

INGREDIENTS

4 leeks, the white and light-gresn section anly,
cut in half lengthwize ard washsd
V2 cup olive oil
Salt and freshly ground pepper
1 tablespoan Dijon mustard
3 tablespoons balsarmic vinegar
4 Bijou, cutin half horizontalby
8 slices Franch bagustts, 34 inch thick
1 hesad romaine lettuce, trimrmed, washsd, and spun
1 cup cherry tamatc=s, cut in half

Sea Salt Butter Basted Chicken

INGREDIENTS:

4 ounces culturad butter with sea salt crystals, softened

1 cup mixed harbs ithyme, rossmary, and parsleyd,
chopped

2 cloves garlic, minced

1 teaspoon freshly ground pepper

1 tablaspoon lamon zast

1 chickan (3 to 6 pounds)

DIRECTIONS

Pat dry ard tass Iseks with a splash of alive il ard
season with salt ard papper. Brail in the cwven for about
& minutes until tendar but not mushy! Let the lesks caol,
then chop thinly and put in a madium-sizs bawl.

Prepars the dressing. Mix togethsr the mustard, vinsgar,
clive oil, and lesks, ard let sit for 4 hours to 1 wesk.

Put & medallion of the Bijou, rind facing up, on sach
baguette slice and place under the brailar until the chesse
is =aft to a little runmy. The rird should be slightly golden
{about 2 10 3 minutes].

Saree immsadiately cver mixed greens tossed in the leek
vinaigrette and the tomatess.

DIRECTIONS:
Prahzat cven to 450°F

In a bowl, mix the butter with tha herbs and ssasonings
until incorporated.

Gently pull away the skin on the chicken and stuff in
two-thirds of the butter, than flatten with your hand.

Malt the rast of the butter in a pan and brush the outsida

of the chicken. Baste avary 15 to 20 minutas with the juicas
from the pan. Roast until done, about B0 to 60 minutes.

For a supsrmoist, juicy bird, allow the chicksn to rest for
16 minutes once it's out of tha oven. The juices In the pan
make a wonderful butterrich gravy.

TURKEY ALTERMNATIVE:

For a 14- to 18-pound turkey, soften 8 cunces of cultured
butter with sea salt crystals in a bowl. Add ¥ cup of fresh
herbs (parsley, sage, and thyme) and 1 teaspoon frashly
ground pepper. Mix until incorporated, and then follow
chickan basting directions. Roast on lower leval of the ovan
at 450°F for 30 minutas, then cover with alurminur foil and
reduce the temperature to 350°F A 14- to 16-pound turkey
requires 2 to 2 V2 hours. Let the turkey rest, loosely coverad,
for 18 minutes before carving.



Créme Fraiche Potato Gratin

INGREDIENTS:

1 ounca culturad butter lightly salted

3 leeks, white and a little of the gresn parts only, sliced
in half lengthwise, cleaned, and chopped

2 cloves garlic, mincead

Salt and frashly ground pepper to tasta

1 tablespoon fresh thymea, choppad

1% cups whole milk

& ounces crame fraiche

4 pounds Yukon Gold potatoes, pealed and sliced thin

1 cup cheddar or gniyéra, gratad

Four Season Mascarpone Cheesecake

CRUST INGREDIENTS:

2 cups shortbread-cookie or graham-cracker crumbs
(18 ouncas)

3 tablespoons culturad butter lightly salted,
melted and cocled

FILLING INGREDIENTS:

32 ouncas mascarponsa
114 cups sugar

4 large aggs

2 agg yolks

1 tablespoon vanilla extract

* Seasonal Variations

Winter: Grand Mamier Cheesecake: Roplace the
vanilla extract with 2 tablaspoons of Grand Marnier
and 1 tablespoon of orange zest. Use chocolate
cookies for the crust.

Spring: Lemon Chessocake with Blusbamry: Add

2 tablespoons of lamon zest and 1 tablespoon of
larmon juics to the filling. For the crust, use 1% cups
of shortbread cookie mixad with % cup of ground
almonds and 3 tablaspoons of butter. Serva with
blusbery compatea.

Summer: Vanila Bsan Chessscake: Slica 2 vanilla
beans in half and scrape the seads from the beans
into the batter. Serve with frash surmmer peaches
and raspbarries.

Rall: Cinnamon Spice Chessecake: Add 1 tablespoon
of cinnamon and 1 teaspoon of nutmeq to the
battar. Serve with warm apple compote. Use ginger
snaps for the crust.

Recipe adapted from “In a Cheesemaker’s Kitchen”

DIRECTIONS:
Prahzat oven to 400°F
Malt butter in a large sauté pan over madium heat. Add
lecks and garlic, stirring occasionally to allow the lecks to
become somawhat translucent and caramealized. Add salt,
papper, thyrne, and milk, and allow to come to a bail,
stirring frequantly. Lower heat and stir in the créme fraiche.
Add the sliced potatoes and allow to simmer for a faw
rminutes. Make sure to gently stir the potatoes o all are
coatad. Buttar a 10- x 14-inch gratin or casserola dish, and
pour the potatoas and cream saucs into it. Sprinkla with
tha chesss, and bake for 1 hour, until potatoes are soft.

SERVES > 8

DIRECTIONS:

¥ Prahaat oven to 350°F

¥ Tighthy wrap the outside of a 9-inch springform pan with foil
and set asids. Frapars the crust by placing shortbread-cookis
or graham-crackar crumbs and butter in a feod processor
and pulsing until it is the textura of rough commeal. Press
crumb miture into the bottom of the pan and ona-third of
the way up the sidas of tha pan. Bake until light brown, 10
1o 12 minutes, Cool to room temparaturs,

3 Using an electric mixer, beat the mascarpone and sugar
on madium for Just a few minutes, until hght and fluffy
Continues to micon low, adding the eggs one by one and
the volks until incorporatad, then add the vanilla extract.

» Scrape down the sides of the bowl with a ubber spatula
and rmix on medium for 30 seconds. Pour filling into pan
with cooled crust, and place in a large roasting pan. Pour
anough warm water in the roasting pan to coma halfway
up the sides of the springform pan.

¥ Baka for 1 hour and 15 minutes. Turn off the oven and lzave
cheasacake in the owvan with the door ajar for 1 more haour,

» Rermove from oven and finish cooling cheesecake on a wire
rack 1o room temparaturs,

¥ Refrigerate for at least 8 hours before sarving.




