Romantic Dinner For Two

Next Monday is Valentine’s Day. So it’s time to think about a romantic dinner for two. I wanted to choose a menu that would work whether prepared by a man or a woman. Something that could be grilled inside or outside is the perfect answer. The other items aren’t hard to make, they just require a little time. They are adaptable and can be made as difficult or as easy as desired. These recipes sound complicated, according to my proof-reader husband, but they aren’t. Just break them down and you will see how easy they are to make. The Herb Vinaigrette, the Honey Vanilla Yogurt and the Hazelnut-Star Anise Mayonnaise can be made a day or two ahead and stored in the refrigerator.

The menu for a romantic Valentine’s Day dinner includes 
 INCLUDEPICTURE "http://www.foodnetwork.com/food/images/spacers/spacer.gif" \* MERGEFORMATINET 


Lemon Grilled Salmon with Caramelized Cauliflower, Tossed Salad with Herb Vinaigrette, Grilled Asparagus with Hazelnut-Star Anise Mayonnaise and Fresh Fruit Salad with Honey Vanilla Yogurt. 

Don’t forget the candles and linen napkins to complete the scene. A rose in a vase wouldn’t hurt either.
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Lemon Grilled Salmon with Caramelized Cauliflower

Salmon: 


2/3 Cup Sea Salt 
1 Cup Sugar 
2 Tsp White Pepper 
2 Tbsp Lemon Zest 
2 Salmon Fillets 

Combine the salt, sugar and pepper in a small mixing bowl. Coat the salmon fillets with the zest. Pour a thin layer of salt/sugar mixture on a cookie sheet lined with parchment paper. Place the salmon fillets on the salt/sugar mix. Pour the remaining mixture over the salmon. Allow to sit refrigerated for 2-1/2 hours. Rub the cure off the salmon using dry paper towels. Do not rinse. Split the salmon fillets in half horizontally. Grill the salmon, turning once, until cooked to desired doneness.

Cauliflower: 


1 Small Head Of Cauliflower 
2 Tbsp Olive Oil 
Salt And Pepper To Taste 

Slice the cauliflower into 3/4-inch slices from the top to bottom. Chop any excess cauliflower into 1/4-inch pieces. Heat a heavy-bottomed skillet over a medium-low flame until hot. Brush the cauliflower slices on one side with olive oil and place in the hot skillet oiled side down. Sauté until well browned (approximately 8 minutes). Brush the exposed side of the cauliflower slices and turn over. Sauté until well browned. Season with salt and pepper, remove from skillet and keep warm. Add the chopped cauliflower to the skillet and sauté with the remaining oil until well browned. Set aside for herb salad 

To plate: Place equal portions of sliced cauliflower in the center of 4 warm plates. Place a grilled salmon fillet over each cauliflower. Sauce the plate with the remaining salmon dressing. 

Herb Vinaigrette 


2 Sprigs Dill Leaves 
1/4 Tsp Mustard 
1/4 Tsp Olive Oil 
1/4-Oz Red Wine Vinegar 
Salt And Pepper

Lightly chop the dill leaves and place in a bowl. Whisk in mustard and olive oil. Then add red wine vinegar and a pinch of black pepper and salt.

Arrange salad items on a chilled plate and drizzle with dressing. Garnish the plate with some of the fruit slices from the fresh fruit salad. 
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Grilled Asparagus with Hazelnut-Star Anise Mayonnaise

For the Hazelnut-Star Anise Mayo: 


2 Large Egg Yolks
1/4 Cup Sherry Vinegar 
1 Tsp Orange Juice 
1 Tsp Fresh Lemon Juice 
1 Tbsp Grated Orange Zest 
1 1/2 Tsp Honey 
3/4 Tsp Kosher Salt 
Pinch Of Freshly Ground Black Pepper 
2 Star Anise, Ground (about 1 Tsp) (This can be omitted if you can’t find it locally)
1 Cup Peanut Or Vegetable Oil 
1/2 Cup Toasted, Skinned, And Finely Chopped Hazelnuts (can substitute Walnuts)

Asparagus 

2 Lbs Asparagus, tough bottoms snapped off 
Olive oil for brushing 
Kosher Salt and Freshly Ground Black Pepper 
1 Orange, sliced or cut into wedges for garnish 

In a food processor or blender, combine the egg yolks, vinegar, citrus juices and zest, honey, salt, pepper, and star anise. While the machine is running, add the oil in a slow, steady stream until the mixture is emulsified. Reserve 2 Tbsp of the chopped hazelnuts for a garnish and process the rest with the mayonnaise. Place the mayonnaise in a small bowl. 

Light the grill or turn on the indoor grill or grill pan. Brush the asparagus with olive oil and lay horizontally across the grill grates. This prevents them from falling through the grates (in an outside grill). Sprinkle with salt and pepper. Roll the asparagus with tongs to grill them evenly. Cooking time depends on the thickness of the asparagus and the heat of the grill. Medium-thick asparagus takes about 6 minutes. 

On the plate: Arrange the asparagus in bundles on plates. Drizzle some of the mayonnaise over each bundle. Sprinkle the remaining chopped toasted hazelnuts over the mayonnaise and garnish with orange slices or wedges. 

Fresh Fruit Salad with Honey Vanilla Yogurt

2 Cups Plain Yogurt 
2 Tbsp Honey 
1/2 Tsp Pure Vanilla Extract 
Seeds Scraped From 1/2 Vanilla Bean (Optional)
1/2 Orange, Juiced 
1 Banana, Sliced 
1/2 Pint Fresh Blueberries 
1 Fresh Pineapple, cubed and removed from the pineapple

1 Pint Fresh Strawberries, hulled and cut in half 
1 Bunch Seedless Green Grapes, halved 

Chopped Pecans (for sprinkling)

Cut a fresh pineapple in half lengthwise. An electric carving knife works wonderfully to cut a fresh pineapple. Cube and scoop out the pineapple in chunks. 

Combine the yogurt, honey, vanilla extract, and vanilla bean seeds in a bowl and set aside. Combine the orange juice and banana slices in a separate bowl. Add the berries, pineapple and grapes and gently mix the fruit mixture together. 

Spoon the fruit into the hulled out pineapple and top with the yogurt. Sprinkle the pecans on top.

You can substitute any other fruits that you prefer.

Did You Know?

By Karen Freeman

Salmon Facts:

- Portion Size: Plan on 4 to 6 ounces of raw salmon for each serving. 
- Keep salmon refrigerated until ready to cook. 

- Leave skin on during cooking; it helps to hold fish together while turning or moving it.  The skin comes off easily after cooking. 

- Keep salmon skin intact to prevent curling. 

- Cook salmon just until meat begins to change color and becomes flaky. 

- Salmon will continue to cook after being removed from heat source, so be careful not to    overcook. 

Asparagus Facts:

· Female asparagus stalks are plumper than male stalks.

· It is the greener (or whiter) asparagus that are more tender, not the thin ones.

· Asparagus do not store well at all. Use the same day, or within 3 days.

· Asparagus can be served cold with your favorite low-fat dressing or can be added to any salad. It can also be served as a tasty treat with fresh lemon juice. Steamed asparagus is always a nice addition to any meal, and any leftovers can be used to create delicious soup.
· When buying asparagus, look for closed, compact tips, smooth, round spears and a fresh appearance.  Most of the spear should be a rich green color, and should be tender as far down as the green color extends. 
· AVOID: Tips that are open and spread out, moldy or decayed, and spears that are ribbed. Also avoid sandy asparagus, because it is hard to clean the tips of sand by washing.
· Selection - When selecting asparagus, allow approximately 1/2 pound per serving. One pound will about 14 spears, 9 to 10 inches long and 1/2 to 3/4 inches thick.
