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Ajvar Soup 
Brittany Allyn 
www.savortheflavors.tv 
Serves 4 (6 when served as a first course) 
 
3 large Red Bell Peppers (1 lb 10 oz) seeded 
2 Vine Ripened Tomatoes (11.5 oz) seeded 
½ medium Onion peeled (about 2.5 oz.) 
1 small Eggplant (10 oz.)  
2 large Garlic cloves peeled 
2 cups Chicken Stock (Swanson) 
⅛ tsp Cayenne Pepper (McCormick) 
½ tsp Salt (Cerulean Seas) 
Feta Cheese and fresh Dill for garnish. 
 
Cover baking sheet with foil. Preheat oven to 
425 degrees.  Place pepper, eggplant and 
tomato halves on baking sheet skin side up 
along with the onion and garlic. Roast for 20 – 25 minutes or until the skin on the peppers starts to 
blister. Place peppers, tomatoes and eggplant in a glass bowl and cover with plastic wrap.  Let stand 
until the veggies are cool enough to handle. Remove skins from the vegetables and also remove the 
seeds from the eggplant.  Place all vegetables as well as any residual juice along with the garlic and 
onion in a food processor and puree until smooth.  In a pot on the stove over medium high heat, add 
puree.  Add chicken stock, cayenne and salt. Heat through.  Ladle into small bowls, sprinkle with feta 
and a little fresh dill. 
 
 
Braised Beef Tips and Mushrooms 
with Riced Potatoes 
Brittany Allyn 
Serves 4 - 6 
 
2 lbs. Beef Tips or Stew Meat 
12 oz. Button Mushrooms 
1 large Onion diced 
2 TBSP Olive Oil (divided)(Gia Russa) 
2 Garlic cloves 
2 Bay Leaves (McCormick) 
2 tsp Vegeta 
12 turns of freshly cracked Black Pepper 
1 ½ tsp fresh Thyme finely chopped 
1 cup Beef Broth divided (Swanson) 
3/4 cup Chicken Broth (Swanson) 
¼ cup Whipping Cream 
3 TBSP Corn Starch and a small amount of water to make slurry 
Chopped Fresh Parsley for garnish 
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For Riced Potatoes: 
 
3 pounds of Russet Potatoes 
1 Bay Leaf (McCormick) 
4-5 Whole Peppercorns (McCormick) 
Salt (Cerulean Seas) 
 
Pat the beef dry with a paper towel.  Sprinkle the Vegeta evenly over the beef.  In a skillet, heat 1 TBSP 
olive oil over medium-high heat.  Brown the beef working in batches (add more olive oil if needed) and 
remove to a bowl.  Add 1 TBSP olive oil to the skillet, reduce the heat to medium and sauté the onions 
and whole garlic cloves for about 3 minutes.  Remove the garlic cloves.  Add ¼ cup of beef stock to the 
pan to deglaze.   
 
In a slow cooker, add beef, onion/broth mixture, the mushrooms, bay leaves, thyme remaining beef 
broth and chicken broth.  Place the cover on the slow cooker and cook on high for 4 hours. After four 
hours remove the bay leaves. Whisk the corn starch with a little bit of water and pour into the slow 
cooker.  Stir and return the cover.  Let cook for another 10 minutes.  
 
Meanwhile peel potatoes and cut into 3 inch chunks.  Cover with water and salt liberally.  Add whole 
peppercorns and bay leaf. Bring to a boil, reduce heat and let simmer for 10 -12 minutes or until a 
toothpick when inserted resists slightly. 
 
Add whipping cream to the beef tips and mushrooms and heat for another 5 minutes. 
 
Place potatoes in ricer and rice in batches 
 
Serve the Beef tips over the potatoes and garnish with fresh parsley 
 
 
 
Plum Perfection 
Brittany Allyn 
Serves 4 
 
2 Plums (about 4 oz. each) sliced 
1 TBSP Butter 
2 tsp Sugar (Dixie Crystals) 
Freshly grated Nutmeg (large pinch) 
¼ cup chopped Walnuts 
1 TBSP Slivovitz (Maraska Plum Brandy) 
Vanilla Bean Ice Cream (Breyers Extra Creamy) 
 
Scoop ice cream into serving bowls and place in freezer.  In a small skillet over medium heat, toast the 
walnuts for 3-5 minutes then remove.  Melt butter in skillet, add plum slices and sprinkle sugar over the 
top. Lightly grate the nutmeg over the top.  Stir and sauté until the sugar has dissolved and the plums 
are warm and releasing their juices – about 3 minutes.  Add the walnuts. Pour the slivovitz into the pan 
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and flambé or ignite with a long handled lighter. Once the flame has burned off the alcohol, spoon the 
mixture over the top of the ice cream. 
 
                                                                                                                                                            
 
Wine Pairing Suggestions: 
Penfolds Koonunga Hill Shiraz/Cabernet 
Deep Purple Zinfandel 
HobNob Pinot Noir 
 


