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Dinner In France
Menu
Gougères 
Smoked salmon rillettes
Escargot  
Radicchio spinach Salad 
Coq au Vin 
Chocolate mousse
Escargot Butter
12 Snails				¼ cup parsley
1 cup cold butter			¼ cup shallot
4 garlic cloves			Pinch salt/pepper
Take the shallots, garlic and parsley and place in food processor and chopped it up. Add the snails next and blend for 5-10 seconds. Take this mixture and place in kitchen aid mixer with the paddle attachment with the cold butter until evenly mixed. Place in fridge until use. Take out an hour before use to soften up.
Radicchio Spinach Salad
1 head radicchio 				crumbled goat cheese		
5 oz baby spinach				butter toffee pecans
1-2 oranges cut into supreme		salt/pepper to taste
Cut radicchio into quartered wedge slices and then layer the spinach, radicchio then spinach again add the supreme, goat cheese n pecans. Drizzle with dressing. 
Dressing - Whisk 2 Tbsp honey, 1 Tbsp Dijon,1 Tbsp balsamic and 4 Tbsp EVO together season with salt pepper to taste.

Coq Au Vin
Start by taking bacon or pancetta and sauté in melted butter until lightly browned then remove to paper towel and add chicken skin side down for 5 minutes then flip add pancetta for another 5 minutes this is covered the whole time. 
Uncover and add cognac n light with flame shake pan for few seconds until flames die out. Pour in 3 cups of the wine and 2 cups of chicken stock just enough to cover the chicken and simmer for 20-25 minutes till liquid has been reduced about 2.5 cups. 
While the chicken is simmering sauté the mushrooms and onion then set aside till next step.
Remove the chicken and plate when done and add the mush and onion the add the rue bring to slow simmer for a minute or two, should coat back of spoon. Remove from heat and plate liquid into bowls with mushrooms and onions evenly. Garnish with parsley and thyme

Chocolate Mousse 
6 ounces semi-sweet chocolate                      2/3 cup sugar
6 ounces unsalted butter                                    2 Tbsp dark rum
¼ cup dark brewed coffee			 1 Tbsp water, 1 Tbsp sugar
4 egg yolks					 ½ tsp vanilla extract
4 Whites from eggs      			 pinch-salt                                                                                                     Bowl of mostly ice and cold water
Using a pot filled halfway filled with water place a mixing bowl over top and place the chocolate, butter and coffee in bowl and melt slowly over the medium low heat. After this is done place bowl aside and take another bowl and place over original pot of water. Take the egg yolks and mix in bowl with 2/3 cup sugar only, the rum and 1 Tbsp water till mixture looks like running mayo. Take this and place in cold ice water bowl and whisk till cool and thick, then add in the chocolate mixture set aside. Next take the egg whites and pinch of salt n whisk till they are frothy like foam and hold shape, add in 1 Tbsp sugar n whisk till shiny about 30-60 seconds then add in vanilla n mix another 30 seconds. Starting slowly add a 1/3 cup of the egg white mixture in chocolate mixture and then slowly add the rest until smooth thick. Place in containers or pan and place in fridge for at least 4 hours before serving.  Top with orange zest and salmon caviar.
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