Rosemary and Thyme rubbed Rack of Lamb

· 1 bunch Rosemary

· 1 bunch Thyme

· 12 racks of lamb frenched

· Salt/pepper
Lamb Sauce 
· 1 bottle ruby port wine

· 6 cups lamb stock 
· 6 tablespoons unsalted butter 
· Salt and pepper 
· 1 cup celery, chopped

· 1 cup carrots chopped

· 1 cup onions, chopped

· 1 pint raspberries
In a medium saucepan heat the port wine, celery, onions, carrots and reduce by 75 percent. Add lamb stock and continue to reduce until about 2 cups remains. Blend in the raspberries. Swirl in 2 tablespoons of butter to thicken the sauce. Season with salt and pepper.

Lamb Stock

· 4 pounds lamb bones 

· 2medium-size onion, peeled and pierced with 1 whole clove 

· 3 carrot, peeled 

· 3 cups fresh celery
· 1 cup parsley stems 

· 3 garlic cloves, peeled 

· 1 teaspoon kosher salt 

· 24 whole black peppercorns 

· 4 fresh thyme sprigs 
In a stockpot, combine the lamb bones with about 12 cups of cold water, or enough to cover.
Bring the mixture to a boil and skim off the froth. Add the remaining ingredients and simmer over low heat, covered partially, for 2 hours. Strain the broth through a sieve, discarding the bones and vegetables. Allow the stock to cool. Chill the stock in the refrigerator and skim off the fat. The stock can be frozen for up to 2 months.
Bleu cheese scalloped potatoes

· 3 cups heavy cream

· 3 cups canned chicken broth 

· 2 cups dry white wine 

· 1 1/3 cups minced shallots

· 4 teaspoons minced garlic  

· 1 1/2 teaspoons salt 

· Bleu cheese, crumbled
· 8 pounds russet potatoes, peeled, thinly sliced 

Preheat oven to 400 degrees F. Butter 13 by 9 by 2-inch glass baking dish. 

Mix first 6 ingredients in large pot. Bring to simmer over medium-high heat. Add half of cheese; whisk until smooth. Chill remaining cheese. Transfer potato mixture to prepared dish, spreading evenly. Cover with foil; bake 15 minutes. Uncover and bake until potatoes are very tender and liquid bubbles thickly, about 50 minutes. Dot potatoes with remaining cheese. Bake until cheese softens, about 5 minutes. Let cool 15 minutes before serving.
Sauted Asparagus

· 3 bunches asparagus, trimmed and shaved

· Butter

· Chicken stock

Torta Divina
· BATTER 

· 1 cup granulated sugar 

· 1 cup water 

· 16 tablespoons (2 sticks) unsalted butter 

· 24 ounces semisweet or bittersweet chocolate, cut into 1/2-inch pieces 

· 2/3 cup sweet liqueur, such as Godiva,  Cointreau, or Chambord (or strong coffee) 

· 1 dozen eggs 

· FINISHING 

· 2 cups heavy whipping cream 

· 4 tablespoons powdered sugar
· ½ cup powdered sugar, for berry sauce 

· 1 ½ pint baskets fresh raspberries, blackberries, strawberries 

2 8-inch round pan, buttered and the bottom lined with buttered parchment or buttered wax paper, cut to fit 

1. Set a rack at the middle level of the oven and preheat to 325 degrees. 
2. In a food processor puree the berries and add the powdered sugar. Strain the sauce and chill for at least 2 hours. 
3. Combine the sugar and water in a saucepan and bring to a boil over low heat, stirring occasionally to make sure all the sugar crystals dissolve. 

4. Remove the syrup from the heat and stir in the butter and chocolate; allow to stand 5 minutes. Whisk smooth. 

5. Whisk liqueur, then the eggs, one at a time, into the chocolate mixture. Be careful not to over mix. 

6. Pour the batter into the pan and place in a small roasting pan. Pour 1 inch of warm water into the roasting pan. Bake about 45 minutes, until dessert is set and slightly dry on the surface. Remove cake pan from roasting pan. Cool to room temperature, then cover with plastic wrap. Refrigerate dessert in pan several hours or until chilled. To unmold, run a knife between the dessert and the pan and pass the bottom of the pan over heat for no more than 10 seconds. Invert onto a platter. 

7. To finish, whip the cream with the sugar until it holds a soft peak. Spread the whipped cream over the top of the dessert. Decorate the top with the raspberries.
