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2 Manchego Cheese and 

Serrano Crostini

12 tablespoons plus 2 
teaspoon extra-virgin olive oil
4 large garlic cloves, minced
4 teaspoons finely chopped 
fresh rosemary
2 teaspoon coarse kosher salt
2 teaspoon freshly ground 
black pepper
10 ounces manchego cheese, 
sliced into pieces slightly 
smaller thanthe bread
12 large plum tomatoes (about 
3 pounds), quartered
lengthwise
24 1/2-inch-thick diagonally 
cut baguette slices (each 3 to 4 
inches long)
12 thin prosciutto or serrano 
slices, cut in half  crosswise
2 teaspoon fresh lemon juice
2 cup microgreens or baby 
arugula

Preheat oven to 425°F. Stir 12
tablespoons oil, garlic, 
rosemary, 2 teaspoon coarse 
salt, and 2 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.
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 2 
tomato quarters and then top 
with manchego slice. Whisk 
lemon juice and remaining 2 
teaspoons of  oil in medium 
bowl to blend; season with salt 
and pepper. 

Add microgreens and toss to 
coat. Top bruschetta with 
microgreens.
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Paella
With Chicken and 
Mushrooms

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 ounces fresh shiitake
mushrooms, stems removed, 
caps thickly sliced
1/2 pound oyster 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 4 cups 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. Sprinkle 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. Using slotted spoon,
transfer mushrooms to bowl 
with chicken. Add 1 tablespoon 
oil to pan, then add onion and 
chopped garlic cloves; sauté 1 
minute.

Add 1/2 tablespoon oil to the 
pan, then add the rice. Stir 1 
minute to coat. Add 3 cups 
mushroom broth,
1 can 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. 

Sprinkle rice mixture with salt 
and pepper.
Mix chicken and mushrooms 
and all juices 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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Yellow Pepper and 
Almond Soup

2 tablespoons unsalted butter
2 tablespoons extra-virgin olive 
oil
2 cups sliced blanched almonds 
(6 ounces)
Kosher salt
2 medium red onions, thinly 
sliced
2 tablespoons minced garlic
2 bay leaves
2 thyme sprigs
1/2 teaspoon crushed red 
pepper
1 large pinch of  saffron threads
4 yellow bell peppers, chopped
2 large carrots, thinly sliced
1 quart vegetable stock or 
canned low-sodium broth

In a large saucepan, melt the 
butter in 1 tablespoon of  the 
olive oil. Add the almonds and 
cook over moderate heat, 
stirring, until golden, about 6 
minutes. Transfer the almonds 
to a plate and sprinkle with salt.

Wipe out the saucepan. Add the 
remaining 1 tablespoon of  olive 
oil, the red onions and a pinch 
of  salt. Cover and cook over low 
heat, stirring, until softened, 
about 15 minutes. Add the 
garlic, bay leaves, thyme, 
crushed red pepper and saffron 
and cook over moderate heat, 
stirring, for 3 minutes. 

Add the yellow peppers, carrots 
and vegetable stock and bring to 
a boil over high heat. Reduce 
the heat to moderately low, 
cover and simmer until the 
vegetables are softened, about 
25 minutes. Discard the bay 
leaves and thyme.

Transfer 1 cup of  the toasted 
almonds to a food processor and 
pulse until finely chopped. Add 
1 cup of  the cooking broth and 
puree. Using a slotted spoon, 
transfer the vegetables to the 
food processor and puree until 
smooth, adding 1/2 cup of  the 
broth. Stir the puree into the 
remaining broth in the 
saucepan and season with salt. 

Ladle the soup into shallow 
bowls. Sprinkle with the 
remaining toasted almonds, 
garnish with dollops of  sour 
cream and the parsley and 
serve.
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Cabrales Stuffed 
Poached Pears

6 Bosc pears
1/2 gallon (2 quarts) tardio (a 
sweet, late harvest wine made 
from the Torrentes grape), 
preferred brand, Santa Julia
1/2 gallon (2 quarts) Malbec
1 cup sugar
2 cinnamon sticks
5 star anise
2 cloves
6 tablespoons crumbled 
cabrales (Spanish blue cheese)
1/2 cup toasted walnuts

Peel pears and remove the core 
from the bottom using a melon 
baller, keeping the stem end 
intact. Scrub the pears with a 
new abrasive plastic scrubbing 
pad to remove any rough edges 
or textures left from the knife. 
Set the pears aside.

In a large stockpot, combine the 
tardio, red wine, sugar, 
cinnamon sticks, star anise, and 
cloves and bring to a boil. Add 
the pears and cook until tender, 
about 25 minutes. Remove the 
pears and reduce the remaining 
liquid by half, about 45 minutes.

In a food processor, puree the 
cabrales and toasted walnuts, 
and set aside. Place the mixture 
in a pastry bag and stuff  the 
pears with walnut and cabrales 
mixture.

Serve with the reduced 
poaching liquid.
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Cooking At Ren
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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