5th Anniversary Night of Impact Virtual Gala
Family Cookbook
Seasonal Salad
Mixed Greens, Red & Yellow Beets, Avocado, Mandarin Oranges with Honey Lime Vinaigrette

Pan Seared Walleye
Toasted Pecans and a Tangerine Beurre Blanc

Statler Chicken with Bourbon Maple-Dijon
8 oz. Roasted Wing Tip, Bone-In Chicken Breast

Vegetable Risotto
With Asparagus, Mushrooms & Fresh Basil

Sides
Grilled Asparagus
Roasted Seasonal Vegetable Blend
Herb Roasted Tri-Color Potatoes
Minnesota Wild Rice with Sauteed Spinach

Dessert
Kelli’s Famous French Silk Pie

Seasonal Salad
Ingredients for Salad
4 Cups leafy greens (chard/kale/arugula/spinach mix)
1 11oz. Can mandarin oranges, drained
1 Avacado, peeled, pitted and diced
1 Golden beet, roasted, peeled and diced
1 Red beet, roasted, peeled and diced

Prep Time: 10 minutes
Total Time: 15 minutes
Serves: 2-4 servings

Instructions
Add greens, oranges, avacado beets together in a large bowl. Drizzle evenly with dressing
and toss salad until evenly coated. Serve immediately.

Ingredients for Dressing
1/4 Cup lime juice, freshly squeezed
2 teaspoons lime zest
3 Tablespoons honey
1/2 Cup EVO
3/4 teaspoon ground cumin

Instructions
Place all ingredients except EVO into a blender and blend until smooth. Drizzle in EVO.
Place in a jar with a lid and store in the fridge for up to 1 week or serve immediately over
salad.

Pan Seared Walleye
Ingredients for Walleye
2- 4 to 6 oz. walleye fillets, removing the skin is optional
2 Tablespoons of butter
1 tsp. lemon pepper, or seasoning of your choice

Prep Time: 10 minutes
Total Time: 20 minutes
Serves: 2 servings

Ingredients for Tangerine Beurre Blanc
2 Heads of garlic, finely chopped
3 Cups cider vinegar
3 Cups white wine, YUM!
2 Tablespoons shallots, minced
1-2 Sticks unsalted butter, chilled
Salt & Pepper to taste
1/3 Cup pecans, crushed & lightly toasted
Pinch cayenne pepper, optional

Instructions
Season your walleye with the lemon pepper, or seasoning of your choice and add some butter
or oil to the bottom of your pan. Place your fish right over the melted butter. You may
wish to place a pan over the top of your fish. This will also create steam inside your pan. After
10 minutes flip the fish and cook for another 2 minutes or until golden brown on each side.
For the beurre blanc, add garlic, vinegar, wine & shallots to medium saucepan. Over medium
heat reduce mixture to the consistancy of jam. Once this consistancy is obtained, over low
heat add dots of cold butter while continuously mixing. Continuously add butter
without allowing the previous batch of butter to melt fully. Mixture will appear frothy and
creamy. Season with salt & pepper. Stir in pecans and cayenne pepper. Serve over walleye!

Statler Chicken
Ingredients

2 Whole airline chicken breasts or
boneless skin-on chicken breasts (6-8 oz. each)
Kosher salt & freshly cracked black pepper
1 Tablespoon canola oil
3/4 Cup chicken stock
1 1/2 teaspoons powdered gelatin
1 Shallot, minced
1/4 Cup bourbon- YUM!
2 Tablespoons whole grain mustard
2 Tablespoons unsalted butter
2 teaspoons soy sauce
1 teaspoon freshly squeezed lemon juice
1 Tablespoon minced fresh parsley leaves

Prep Time: 10 minutes
Total Time: 30 minutes
Serves: 2 servings

Instructions

Preheat oven to 450 degrees
Season chicken breasts generously with salt & pepper. Heat oil in a oven safe, medium
skillet over high heat until it just starts to smoke. Carefully lay chicken breasts into the hot
skillet skin side down. Cook without moving the chicken until the skin is deep golden brown
and very crisp, about 6 minutes. Carefully flip chicken breasts and transfer the skillet into the
oven. Cook the chicken until the thicketest part reads 150 degrees. About 7-12 minutes.
While the chicken roasts, add stock to a small bowl and sprinkle gelatin over the top. Set aside.
Once the chicken has finished cooking, remove skillet from the oven and transfer chicken
to a cutting board. Let it rest while you make your yummy sauce.
Pour off all but 1 Tablespoon of fat from your skillet and place over high heat. Add shallots
and cook about 30 seconds. Add bourbon and whisk for about 1 minute. Add mustard and
stock/gelatin mixture and cook on high until sauce is reduced, about 5-8 minutes. Stir
in butter, soy sauce, and lemon juice until emulsified. Remove from heat and set aside.
Add parsley, salt & pepper (if needed) to sauce right before serving and pour over chicken!

Vegetable Risotto
Ingredients

Prep Time: 10 minutes
Total Time: 20 minutes
Serves: 4 servings

1 Tablespoon olive oil
2 Cups asaragus, chopped
1 Medium onion, chopped
2 Cloves of garlic, chopped
1 Cup of mushrooms, choose your favorite
1 Cup arborio rice
4 Cups vegetable broth
Sea salt, for taste
Black pepper, for taste

Instructions
Blanch the aspargus by bringing a medium pot of water to boil. Add the chopped asparagus
and boil for about 2 minutes. Drail the asparagus and let cool in an ice bath. In the same pot,
warm the broth on the stove and keep on low heat to remain warm. In a medium saucepan,
on medium high heat saute the onions and garlic for 2-3 minutes. Add the mushrooms
and saute until tender. Add arborio rice and toast for about 1-2 minutes. Add warmed
broth 1/2 cup at a time, stirring until almost absorbed. At the last 1/2 cup of liquid, stir
in the blanched asapagus.
Taste your rice, make sure it is well cooked. The rice should be al dente and risotto consistancy
should be creamy. If you would like your risotto to be more runny, add more broth until
you reach your desired consistancy.
Season generously with salt and pepper and serve immediately.
Yummy optional garnishes include:
Vegan parmesan, rosemary, parsley and basil!

Savory Sides
Grilled Asparagus Spears
Ingredients

Prep Time: 2 minutes
Total Time: 5 minutes
Serves: 2-4 servings

2lbs Asparagus, trimmed
2 Tablespoons EVO
Kosher salt & fresh cracked black pepper, for taste

Instructions
Heat grill or grill pan on high. Toss aspargus lightly in oil, and season generously with salt &
pepper. Grill, turning occasionally, until tender and charred, 3-4 minutes. Serve immediately.

Roasted Seasonal Vegetable Blend
Ingredients
Prep Time: 2 minutes
2lbs Vegetables of your choice
(tomatoes, bell peppers, carrots, broccoli, zucchini,
red onion, garlic etc.)
2 Tablespoons EVO
Lemon juice, optional
Italian seasoning, optional
Kosher salt & fresh cracked black pepper, for taste

Total Time: 20 minutes
Serves: 2-4 servings

Instructions
Preheat oven to 400-450 degrees. Chop vegetables, drizzle with oil, sprinkle salt, pepper &
desired seasoning & lemon juice. Roast about 15-20 minutes until tender. Time will vary
based upon vegetables selected. Serve immediately.

Savory Sides
Herb Roasted Potatoes
Ingredients

1 Bag baby tri-color potatoes, cut into quarters & par boiled
1/4-1/3 Cup EVO
Lots of kosher salt & pepper, to taste
2-3 teaspoons garlic, minced
3 Tablespoons parsley, roughly chopped
2 teaspoons dried rosemary

Prep Time: 10 minutes
Total Time: 40 minutes
Serves: 2-4 servings

Instructions

Preheat oven to 425 degrees. Toss potatoes in EVO, salt & pepper, garlic, parsley & rosemary.
Lay potatoes out on a pan and bake for 30 minutes, tossing halfway through. After tossing,
check to verify if they are done, if not, toss in a bit more oil and bake 15 minutes longer.
Serve immediately.

MN Wild Rice & Spinach
Ingredients
5 1/4 Cups vegetable broth
2 1/2 Cups wild rice
1 Tablespoon butter
Kosher salt & pepper, to taste
2 Tablespoon EVO
24oz Spinach, stems removed

Instructions

Prep Time: 10 minutes
Total Time: Forever
Serves: A LOT

Combine the broth, butter, salt & pepper in a slow cooker or saucepan. Cover and cook on low
for 5-6 hours, stir occassionally. Turn off the slow cooker or stove, stir to mix. Cover and
let set for 10 minutes. While rice sets, heat oil in a fry pan over medium heat. Add spinach
and saute, stirring often, for 3-5 minutes. Remove from heat. Serve rice over warmed
spinach, Enjoy! Sorry for your house now smelling like wild rice for your party.

Kelli’s Famous French Silk Pie
Looking for a dessert to seduce?
Or, would you prefer to eat your COVID feelings without judgement?
You can’t go wrong with this one! This has solved a great many world problems!

Crust
1/2 Cup lard, or if you prefer, butter, shortening or both
1 Cup flour
1/2 tsp. salt
1/3 Cup ice water

Filling

1 Cup unsalted butter
1 1/2 cups caster sugar
4oz. Unsweetened baking
chocolate, melted
1 tsp. vanilla
4 Eggs

How to Blind Bake!

Prick the bottom & sides of the pie crust with a fork.
Lay a piece of foil over the top & fill with pie weights, beans,
coins, screws or whatever you got! Bake at 425 degrees
for about 15-20 minutes. Remove the weights and foil,
turn down the oven to 375 degrees and continue
baking for another 5 minutes or more, to brown the
bottom of the crust.

Topping
2 Cups heavy whipping cream
4 Tablespoons powdered sugar
1 Tablespoon vanilla
Chocolate shavings, for garnish (optional)

Tips!
Don’t roll the dough out more than once, okay, twice.
It will get tough. It is better to cut & piece together than
wad it up & start over. Your dough should be sticky but
not squeezing out water. Be gentle.

Instructions

Prepare the crust: Cut the lard into the flour & salt, you are looking for almond size balls.
Gradually add water until moist, tossing like a salad. Roll out the dough and place in a10-inch pie
plate. Blind-bake the crust, then let cool. Prepare the filling: Beat butter & sugar until light &
fluffy. Blend in melted chocolate and vanilla. Add eggs, one at a time, beating at medium speed
for 5 minutes after each egg. (I’m serious). Pour into cooled pie shell. Chill for at least 4 hours.
Prepare the topping: When you ready to serve the pie, whip the cream, sugar & vanilla until thick.
Spread over cooled pie, no need to be fancy, it’s pie. Garnish with chocolate shavings. Enjoy!
*If you are nervous about raw eggs, look for pasteurized eggs.

