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lach year during Art Basel week, Le Basque Catering’s
partners — a passionale Basque, a polished Englishman and a
pragmatic American — and their global team produce up to 10
parties a day, each with its own feel, menu, guest list and needs.
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Maine Lobster Wlt/z Licorice Orzo

Makes 4 servings

Lobster:

6 cups cold water

1/2 cup onion, chopped

172 cup celery, chopped

1/2 cup leek, chopped

1/4 cup carrot, chopped

3 sprigs thyme

3 sprigs parsley

3 sprigs rosemary

2 lemons, halved

1/4 cup white wine

4 Maine lobsters (1 1/2 to 2 pounds each)
3 cups light olive il for frying
Lobster broth:

1 fennel bulb, coarsely chopped

2 tablespoons fobster base*

2 quarts water

1 carrot, coarsely chopped

1/2 Spanish onion, coarsely chopped
1 teaspoon saffron threads

4 ounces lobster scraps and shells
Licorice caramel:

3 ounces hard black licorice candy
1 cup water

Orzo:

12 ounces orzo

1/4 cup extra virgin olive oil

1 cup fennel, diced

1 cup leek, finely chopped

1 cup carrot, diced

1/4 cup Pemod**

1 cup freshly chopped dill

1. Heat the water in a deep lobster pot over
medium-high heat. Add chopped celery, leek
and carrot and the thyme, parsley and rosemary,
lemon halves and white wine. Let simmer 10 to
15 minutes, then raise heat and bring to a boil.
Add lobster. Cook 8 minutes per pound. Remove
lobsters, let cool, then chill.

2. Clean claws and tail, and remove meat from
carcasses and separate heads, keeping the
antennae.

3. Heat the oil in a deep medium saucepan
over high heat. Fry lobster heads. When lobster
heads turn a deep coral, about 1 to 2 minutes,
remove from heat. Reserve for garnish.

4. For lobster broth, combine the chopped
fennel, lobster base, water, chopped carrot,
chopped onion, saffon and lobster scraps and
shells in a deep pot. Heat over medium-high
heat. Simmer for 20 to 25 minutes, or until
fragrant. Strain and return pot to burner to keep
warm.

5. For the licorice caramel, heat the water in a
small saucepan over medium-high heat. Add
the hard licorice candy and stir occasionally,
letting licorce dissolve. Continue cooking until
mixture is reduced and is thick and syrupy,
about 15 minutes. Set aside.

6. For the orzo, heat 2 tablespoons of the olive
oil in a deep saute pan over medium-high heat.
Add the diced fennel, chopped leek and diced
carrot. Saute, stirring occasionally, letting

the vegetables soften, about 8 to 10 minutes.
Deglaze the pan with the Pernod. Stir and let
liquid reduce. Stir in orzo.

1. Add 1/2 cup of the heated lobster broth to
the orzo. Stir and let liquid reduce, as with
making risotto. Repeat with the remaining broth
and continue until orzo is al dente, about 10
minutes.

8. Finish with the chopped dill and drizzle in
remaining 2 tablespoons olive oil.

9. Place orzo in the center of 4 10" plates. Place
lobster tail and claws as if forming the shape
of the lobster. Garnish with lobster head and
drizzle with the licorice caramel.

* Available in gourmet markets such as Epicure.
** Anise liqueur
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Halibut and Blood
Orange Ceviche

Makes 2 to 4 servings
8 ounces halibut, diced
2 teaspoons Maldon sea salt

1/4 teaspoon garlic paste (or 1 small garlic clove, minced)

174 cup shallot, chopped

1 cup yellow peppers, finely chopped

1 cup fresh lime juice

1 cup fresh blood orange juice*

174 teaspoon aji amarillo powder**

174 cup extra light virgin olive oil

For garnish:

1/3 cup additional yellow pepper, finely chopped
Micro amaranth flowers or other microgreens

1. Ina large bowl, gently toss halibut with sea salt, garlic paste, shallot

and yellow pepper. Let rest for 5 minutes.

2. Add lime and blood orange juices and mix gently. Let the mixture rest and
“cook” in the liquid for 10 to 15 minutes. The fish will become firmer, whiter
and more opaque. Drizle in olive oil and sprinkle in aji amarillo (more if you

enjoy spicy).

3. Place a spoonful of yellow pepper in each or 4 Asian spoons or, if using
two 2-ounce ramekins, 2 spoonfuls each. Top with fish and decorate with a

few amaranth flowers or microgreens.

* Deep crimson and sweet, blood oranges are in season December through

March.

** A zesty Peruvian chili powder available at many ethnic market and

gourmet stores.
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Herb-Crusted Double
Cut Rack of Lamb

Port Reduction, Caramelized Rainbow Carrots

Makes 4 servings

For lamb:

6 thyme sprigs

2 rosemary sprigs

6 sage leaves

2 teaspoons fresh oregano

4 tablespoons fresh parsley, chopped
4 garlic cloves

2 tablespoons prepared Dijon mustard
4 tablespoons olive oil

2 Colorado lamb racks, Frenched*
salt and pepper

For reduction:

2 cups port wine

2 cups veal broth

1 thyme sprig

2 cloves garlic

For caramelized carrots:

2 tablespoons brown sugar

3 tablespoons butter, chilled

16 baby rainbow carrots (feathery green
tops trimmed and blanched)

1. In a mini food processor, briefly chop
the thyme, rosemary, sage, oregano,
parsley and garlic. Add Dijon mustard
and olive oil. Process again briefly until
the mixture forms a soft paste.

2. Season lamb on both sides with salt
and pepper. Rub marinade all over the
meat, but keep the bones clean. Cover
and refrigerate overnight.

3. Preheat oven to 350 degrees.

4. Heat olive oil in a large skillet, over

high heat. Sear the lamb for 10 minutes,
or until golden brown. Turn the racks over
and repeat on the other side. Place lamb
in a roasting pan and place in oven for 8
to 10 minutes for medium-rare lamb (for
medium doneness, bake for another 5
minutes). Let meat rest 5 minutes before
serving.

§.In 2 medium saucepan, heat the port
and veal broth over high heat until it comes
10 a simmer. Add the thyme and garlic.
Continue cooking and stirring occasionally,
for about 25 minutes or until the port and
broth become thick and syrupy and have
reduced by two-thirds. Strain.

6. In a deep saute pan, melt 1
tablespoon of the butter over medium
heat. Stir in the brown sugar until
dissolved. Add carrots and saute

for about 8 to 10 minutes, stirring
occasionally, until carrots become tender
and caramelize. Add 1/2 cup of the

wine and stock reduction, cooking down
until most of the liquid evaporates. Add
the additional 2 tablespoons of butter,
stirring, until carrots are glossy and
golden brown.

1. Serve four lamb chops and four
carrots per serving, drizzling remaining
port reduction over lamb.

* Frenching means removing the fat,
meat and membranes from the bones to
create an elegant presentation.

Lton Mess

Makes 4 to 6 servings
Macerated berries:
1 pint strawberries, cleaned and halved
1 pint blackberries

poons vodka
1 tablespoon lemon zest, grated
2 tablespoons lemon juice
2 teaspoons balsamic vinegar
pinch kosher salt
174 vanilla bean, split lengthwise
1 to 2 tablespoons sugar

Topping:

1 cup heavy cream

1 1/2 teaspoon powdered sugar

1/2 vanilla bean, split lengthwise

2 small bags of crisp baked meringues
(suspiritos)

1. Combine the strawberries, blackberries,
vodka, lemon zest, lemon juice, balsamic
vinegar and salt in a large bowl. Using

a knife, scrape the seeds of the vanilla
bean into the Add a tablespoon

of sugar. Stir gently but thoroughly and
taste for sweetness, adding the additional
tablespoon of sugar if ssary. Cover and
refrigerate for at least 30 minutes to 1 hour.
2. Pour cream into a large bowl. Sprinkle in
powdered sugar. Using a knife, scrape the
seeds out of the vanilla bean and into the
bowl with the cream. Discard the pod. With

m to semi-stiff peaks. Cove:
ntil ready to use.
3. To assemble, crumble the meringues
e bowl. Pieces should be

irregularly sized, from small crumbs
to large chunks. Fold in sweetened
whipped cream. Add three-fourths of the
strawberries and their juices, stirring
gently until the whipped cream has
red streaks and the berries are evenly
distributed. Carefully scoop the meringues
into a large serving bowl. Scatter
remaining berries on top and drizzle on the
rest of the berry juice. Serve immediately



