Name of dish: Spit-Roasted Filet Mignon with
Chipotle Salt Crusted Petite Pork Belly

Type’dish: Complete dinner

Featuring: Garlic and almond jus
Garlic par'gley oil

Yield: One serving
Ingredients: Filet mignon

1 whole filet mignon, peeled and trimmed free o

2 slices bacon, slightly cooked fo

2 tablespoons CHRI
chopped

1 roll butcher

twine, then spit roast or sear fa

il if needed.

1/

P‘ 2aspoo

1 cup beef stock
arrowroot

water

Preparation:

Place a medium size sauté pan on low heat add the oil. When the oil becomes hot (oil will flow fast)
add in the CHRISTOPHER RANCH Heirloom Garlic. Sweat for approximately one minute. Add in
the roasted almonds and sauté for one additional minute.

Add in the beef stock and bring to a simmer. Turn off the jus and let rest for a few minutes. Place all
ingredients in blender and blend on low leaving all the ingredients together. Remove the blended mix-
ture and put the mixture back in the medium size sauté pan and bring to a simmer again.

Add water and arrowroot together, blending to a slurry consistency, adding water as necessary).
When the jus starts to simmer add in the slurry and let cook until the arrowroot is completely dis-
solved. Serve with the main dish.




Ingredients: chipotle salt crusted pork belly

1w ork belly, washed and pat dry
1ta on coarse salt (rock salt)
1 teaspoon chipotle powder

Preparation: -

Mix chipotle puree with salt; blend well, but still remain coarse when mixed. Set aside.
Slowly sear pork belly until golden brown.

Cut into a perfect square and crust with chipotle salt mixture.

Slow cook at 300°F until tender.

PLATE ACCOMPANIMENTS

Ingredients: potato bundle

1 large Ida

ike slices.

are the potat

Cool and use as a wrap fonme potato
minutes in warm water. .

Fry until golden brown and season with salt and pepper
Ingredients: Shallots

3 small shallots

Salt and pepper

Butter

Preparation:

Oven roast until tender and slightly brown in color.




Ingredients: garlic parsley oil

1% hes fresh, curly parsley (washed and pat dry)
1cl HRISTOPHER RANCH Heirloom Garlic
Olive oll
Salt and pepper

-

Preparation:

Oven roast garlic or brown lightly in oil.

Remove tops of three sprigs for garnish. Fry parsley tops in oil and season with salt and pepper. Set
aside on disposable paper towel for plate up.
Puree together garlic and remaining parsley. Slowl
oil.

Set aside some for drop

olive oil to create a green parsley
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Chef Giletto was awarded the honor of being named “2006 Celebrated Chef for the National Pork Board". He was also
nominated for Chef Magazines’ Chef of the Year Award 2006.

Chef Giletto has appeared on a Japanese television show that was rated #1 in Japan. Chef Giletto has his own television
pilot called "Three Fine Dishes" with Rino Productions. Chef Giletto has appeared in numerous episodes of “Digital Cook
Book on Demand” on Comcast CN8, airing in 2006 & 2007. He hosts his own local radio show "Bad Boys in the Kitchen"
on WNJC 1360 AM. He has recipes in five published cookbooks and will soon present an Instructional Internet cookbook
series.

Chef Giletto has appeared on “Ultimate Recipe Showdown” for the Food Network and on “Iron Chef America” with Iron
Chef Cat Cora’s team. He just signed with the Food Network for a show called “Chopped”.

The web site for the Cherry Valley Country Club is www.cherryvalleycc.com.




