
DINING WITH CHEF WRIGHT
M

ar
ch

 1
5,

 2
01

4 Manchego Cheese and 
Serrano Crostini !
Serves 6 
6 Tbl plus 1 teaspoon extra-
virgin olive oil 
2 large garlic cloves, minced 
2 teaspoons finely chopped 
fresh rosemary 
1 teaspoon coarse kosher salt 
1 teaspoon freshly ground 
black pepper 
4 ounces manchego cheese, 
sliced into pieces slightly 
smaller than the bread 
6 large plum tomatoes, 
quartered lengthwise 
12 1/2-inch-thick diagonally 
cut baguette slices (each 3 to 4 
inches long) 
6 thin prosciutto or Serrano 
slices, cut in half  crosswise 
1 teaspoon fresh lemon juice 
1 cup microgreens or baby 
arugula !!!!!!!!!!!!!!!!

Preheat oven to 425°F. Stir 6 
tablespoons oil, garlic, 
rosemary, 1 teaspoon coarse 
salt, and 1 teaspoon pepper in 
large bowl to blend. Add 
tomato quarters and 
stir to coat. Let stand 5 
minutes. !
Line rimmed baking sheet 
with foil. Lift tomatoes from 
marinade and arrange, cut 
side down, on prepared 
baking sheet (reserve 
marinade for toasts). !
Roast tomatoes until skin is 
browned and blistered and 
tomatoes are very tender, 
about 35 minutes. Cool 
tomatoes on sheet. !
Meanwhile, arrange bread 
slices on another rimmed 
baking sheet. 
Lightly Brush top of  each with 
reserved marinade (including 
garlic and rosemary bits). 
Roast bread until top is 
golden, 10 to 12 minutes. 
Cool toasts on sheet. !
Sprinkle with pepper. Fold 
prosciutto halves over and 
place on baguette top tomato 
quarters and then top with 
manchego slice.  !!!!

Whisk lemon juice and 
remaining 1 teaspoons of  oil 
in medium bowl to blend; 
season with salt and pepper.  !
Toss baby arugula in 
vinaigrette and place on top 
of  the crostini !!! !
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Spinach !
Serves 4-6 
1 Tbl vegetable oil 
1/2 shallot 
1/4 cup sherry vinegar 
1/2 thyme sprig 
1/2 Tbl Honey 
1 1/2 baby spinach 
1 1/2 Tbl olive oil 
1/4 cup currants !!!!!!!!!!

In a saucepan, heat 2 teaspoons 
of  the canola oil. Add the 
shallot and cook over low heat 
until softened, about 3 minutes. 
Add the vinegar and thyme 
sprig and bring to a boil.  
Simmer over low heat until the 
vinegar is reduced to 1 
tablespoons, about 20 minutes. 
Discard the thyme sprig and stir 
the honey into the vinegar. 
!
Fill a pot with 1/2 inch of  
water and bring to a boil. Add 
the spinach in handfuls, stirring 
until wilted. When the spinach 
is wilted, transfer to a colander 
and squeeze out the excess 
water.  

Using the same pot heat the 
olive oil and add the spinach. 
Season with salt and pepper 
and cook, stirring, until heated 
through, about 5 minutes.  
Transfer the spinach to a 
platter and garnish with the 
currants Drizzle the sherry 
vinegar syrup on top.

Cumin Spiced Chickpea 
Salad 
With Radishes and 
Cucumber !
Serves 6 
1/4 cup olive oil 
2 Tbl fresh lemon juice 
1 garlic cloves minced 
1/2 teaspoon grated lemon zest 
1/4 teaspoon ground cumin 
Salt and Pepper 
One 19-oz cans chickpeas 
drained and rinsed 
1 lb seedless cucumbers thinly 
sliced 
6 large radishes thinly sliced 
1/2 medium red onion 
1/4 cup parsley !!!!!

Whisk oil and vinegar in bowl. 
Season dressing with salt and 
pepper. 
In a bowl, combine the olive 
oil, lemon juice, garlic, lemon 
zest and cumin and season with 
salt and pepper.   !
Add the chickpeas and let 
marinate for at least 25 minutes 
to overnight, stirring 
occasionally.  Just before 
serving, stir in the cucumbers, 
radishes, onion and parsley and 
season with salt and pepper !!!!!!!
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Paella 
With Chicken and 
Mushrooms !
Serves 6 - 8 
4 cups water 
2 ounces dried shiitake 
mushrooms 
9 tablespoons extra-virgin olive 
oil (preferably Spanish), divided 
1 1/4 pounds skinless boneless 
chicken thighs, cut into 1-inch 
cubes 
10 oz  fresh shiitake 
mushrooms, stems removed, 
caps thickly sliced 
1/2 lb cremini mushrooms, 
sliced 
1 cup chopped onion 
4 garlic cloves, chopped 
1 1/2 cups paella rice (short-
grain white rice) 
1 15-ounce can diced tomatoes 
in juice 
1 dried California chile or New 
Mexico chile, stemmed, seeded, 
finely ground in spice mill 
3/4 teaspoon smoked paprika 
1/2 teaspoon saffron threads, 
crumbled 
2 cups (or more) low-salt 
chicken broth, divided 
Chopped fresh Italian parsley !!!!!!

Bring water to boil in large 
saucepan; mix in dried 
mushrooms. Soak mushrooms 
until soft, at least 2 hours and 
up to 8 hours. Strain into large 
bowl. !
Squeeze liquid from 
mushrooms back into bowl. 
Reserve mushroom broth for 
paella (reserve mushrooms for 
another use). !
Heat 2 tablespoons oil in a 
large (12- to 14-inch) paella 
pans or skillet over medium-
high heat. Season chicken with 
salt and pepper. Sauté until 
beginning to brown, about 5 
minutes. Transfer chicken to a 
large bowl.  !
To the same pan, add 1 
tablespoon oil and the 
fresh mushrooms. Sprinkle with 
salt and pepper. Sauté until 
mushrooms are tender, 4 to 5 
minutes. Transfer mushrooms 
to bowl with chicken. Add 2 
tablespoon oil to pan, then add 
onion and chopped garlic 
cloves; sauté 1 minute. !!!!!!

Add 1 tablespoon oil to the 
pan, then add the rice. Stir 1 
minute to coat. Add 3 cups 
mushroom broth, 1 cans 
tomatoes with juice,  
1 1/2 teaspoon ground chile,  
3/4 teaspoon paprika, and  
1/2 teaspoon saffron to the 
pan. Stir to blend; bring to 
simmer.  !
Season rice mixture with salt 
and pepper. Pour chicken and 
mushroom mixture into rice . 
Reduce heat to medium-low. 
Simmer 10 minutes (do not 
cover during cooking). !
Drizzle 1 cup chicken broth 
over paella. Simmer 8 minutes. 
Drizzle another 1 cup broth 
over. Simmer 8 minutes longer. 
Cook until rice is tender, 
chicken is cooked through,and 
rice is brown and sticking to 
pan on bottom, 2 to 3 minutes 
longer. Sprinkle each paella 
with parsley !!
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Classic Flan !!
Serves 6-8 
Caramel 
1 1/2 cups sugar 
1/2 cup water !
Custard 
1 1/2 cups plus 1 
tablespoon half  and half  
1 1/4 cups heavy whipping 
cream 
3/4 cup plus 3 tablespoons 
sugar 
1 1/2 vanilla beans, split 
lengthwise 
1 1/2 cinnamon sticks 
Peel from 1 1/2 lemons, 
removed in strips with 
vegetable peeler 
3 large eggs 
4 large egg yolks !!!!!!!!!!!!!!!!!!!

Caramel Syrup !
Position rack in center of  oven 
and preheat to 350°F.  !
Arrange eight 3/4-cup custard 
cups on work surface. 
Place sugar in heavy medium 
skillet (do not use nonstick); shake 
to even thickness. Cook over 
medium heat without stirring until 
sugar starts to dissolve, becoming 
clear in spots and at edge, 5 to 6 
minutes.  !
Using wooden spoon, stir until all 
sugar is dissolved and syrup turns 
deep amber, about 5 minutes 
longer. Add 1/2 cup water 
(mixture will bubble up). Simmer 
just until caramel is smooth and 
thickened, stirring constantly, 1 to 
2 minutes.  !
Divide caramel among 8 cups. 
Immediately tilt and rotate cups so 
hot caramel coats bottom and 
sides. !!!!!!!!!!!!!!

Custard !
Combine half  and half, cream, 
and sugar in heavy large 
saucepan. Scrape in seeds from 
vanilla beans; add beans. Add 
cinnamon sticks and lemon peel. 
Stir over medium heat until 
bubbles form at edge of  
saucepan and sugar is dissolved.  !
Set aside to steep 15 minutes. 
Whisk eggs and egg yolks in large 
bowl to blend. Gradually whisk in 
warm cream mixture (including 
vanilla beans, cinnamon sticks, 
and lemon peel).  !
Strain custard into bowl, then 
divide among caramel-lined cups. 
Place cups in roasting pan. Add 
enough hot water to roasting pan 
to come halfway up sides of  cups. 
Bake flans until just set in 
center, about 35 minutes.  !
Transfer to large rimmed 
baking sheet. Chill 
uncovered until cold, then 
cover and keep chilled 
overnight. !
Cut around each flan to 
loosen. Turn out each flan 
with caramel syrup onto 
plate. 
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Meet The Chef 

Chef  Mark Wright 
has been cooking 
since his 
childhood. He 
received his formal 
training from two 
renowned culinary 
programs and has 
worked at several 
restaurants fine 

dining restaurants 
in the Chicago 
area. He combines 
his passion for 
food with his 
desire to educate 
and delight with 
every meal he 
prepares. His 
philosophy is that 

cooking is an 
experience that 
anyone can enjoy 
given the right 
inspiration. 
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Some Assembly Required Cooking 
www.sarcooking.com 
312-970 0862
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