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CHILLED RASPBERRY SOUP
YIELD:6 SERVINGS

INGREDIENTS
2 pints fr€sh raspbenies, gently washed
2 cuos sour cream
1 cup whole milk
I alp ginger ale
% qD sugar
2 tauesooons fiole sec
2 tabl€spoons fresh lernon juice

PREPARATION
Rese € 6 raspberies for gamish. In a blender or food processor, purde the
emaining raspberies until smooth. Slrain the mixluae through a 6ne sieve over a
noo€aclive bowl, poshing lhrough as much of the pllp as you c€n, Ieaving lhe
s€€ds b€hiard.

\thisk the remaining ingredienls, except for lhe reserved beffies, inlo the puree-
Cover and refrigerate uniil cold.

To serve. divide the soup among chilled bowls and gamish with lhe .eserued
resob€dies,

VARIAT|ON: for dilled blueberry soup, substitute bluebenies for the raspbenies
and th6 same quanlity of Champagn€ for lhe tdple sec.

CENTERiixtbipi{E



HOLLAND AIiIERICA LINE-A TASTE OF EXCELLENCE

APPLE AND PEAR GAZPACHO
WITH ICE WINE SORBET
YIELD:8 SERVINGS

ICEWINE SORSET
2 cr.rps ice wine
1 cup sugar
1 tablespoon fresh l€mon juice

APPLE AT{D PEAR GAZPACHO
1 iablesooon unsalled buller
2 Golden Oelicious apples. peeled, cored, and sliced, plus 1 enra for gamish
2 Badletl (or Wlliams) pears, peeled. cored, and diced, plus 1 ernra for gamish
Juice of 1 lemon
Juice of% Iime
% vanilla be6n
2 cups unsw€elened apple juice
Pinch ground cinnamon
% cuo cfdme ftaiche
6lemon balm leaves, shrcdded, plus extra spdgs forgamish

FOR THE ICE wl}IE SORBET
In a nonrcaclive saucepan, combine allthe ingredienls and bnng to a boilover
medium-high h€al. Boilfor 3 minutes and then cool. Taste liquid:add waterora little
unsweetened apple juice it too sweel, Transfor to a softel maker and freeze
according lo m6nufaclure/s instruclions. (lfyou don't have a sodel machine, place
liquid on a shallow llayand then freeze; one fiozen, scrape cryslals inlo a blender
and blend unlilsmoolh. Transfer rcsulting slush to a plastic conlainer, cover and
relum lo freezer,)

FOR THE APPLE A D PEAR GAZPACHO
In a large skillet, heat butter over medium-high heal. Add sliced apples, diced pears,
cilrus juices. and vanilla bean. Cook a lillle, allowing apples and pears lo meld wilh
butter, then add apple juice and cinnamon, When fruits are tender, r€move ftom
heat, coolslightly, and removevanilla bean, Transfer to a coniainer and slir in creme
fraiche and lemon balm. Cover and refrigerate until cold. To serue, spoon into
shallow bowls, garnish wilh sliced ofremaining apple and pear, and top with a scoop
of icewine sobel end a lemon balm sp g.
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LE CIRQUE LOBSTER SALAD
SERVES 4

4 smallpoached lobster lails
t head bibb lettuce (8leaves, tom into rounds)
1 tomalo cut in thin wedges
1n pound haricotved (string beans), blanched
1 grapefruit, separated into supreme's (segmenlswith membrane removed)
1 avocado, cut in wedges
Potato confil - recipe follows
Lemon vioaigrette - recipe follows
Trufie vinaigrette - recipe follows
Fresh minced chives for gamish

LEMON VINAIGRETTE
1 lemon,juiced
'113 cllp quality olive oil, exlra virgin
Salt and fresh ground pepper

Whisk the olive oilbdskly inlo lhe lemonjuiceto create ad emulsion. Add sall and
pepperlo lasle.

TRUFFLE VINAIGRETTE
2 tablespoons truffle juice
2 tablespoons sherry vinegar
1 tablespoons balsamic vinegar
1/3to % cup grape seed oil
Truffe shavings
1 /8 teaspoon Kosher salt, of 1o taste

ln a nedium bowl, combine the sherry vinegar with the mme juice and balsamic
vinegar. Gladually whisk in the grape seed oil. Add the lrufie shavings and salt.

POTATO CONFIT
2 small new potaloes, peeled and sliced into 1/8 inch rounds
3 to 4 tablespoons olive oil
% leaspoon kosher sall
% teaspoon fresh ground pepper
1 clove tinely minced ga ic
'1 leaspoon frcsh minced lhyme

C ENTER Fb.'q6!!r',!'!'E



Poadr poiato sllc€8 In 8€tbd v/ster untiljult tandcr, I to 10 minul€9. Slr€in the
potqtoes €nd whil6 atll wam mix g€nlly with th€ r€mainder oI lhe Ingrodlentg, being
carefulto k€€p th€ aoun& Inl,act.
ASSE/LBIy
Pod a smel $oarnt of tB ttrme vindorde In 0r. oeiier of t|c aorvhg didr.
A,range turo oa t|!a of tra letuco l€a!r€8 abp ofthe vtrEigtrlb, dlotrlng a podion
ot t|€ vinaigastta io bo vlaibb. Place lhc poadrad lobeier abp ot the Lfluc6. AnrEe
fio fo.nab !r{€dg€!, glap€ftn s€gm€ntr, avocarb u/edg€s, hdicd wn ard pobio
oonft decoradvaly €,ound the leltucerobster base. Ddzzle the aalad llgh{y wt$ tre
l€mon vinalgralle and gamish with the i63h minced chives. Serue Inmediat8ly.

\ .
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Le Cirque Crime Br0l6e
Serves I

1 quart heaw seam
Z cup granulat€d slgar
1 vanilla bean, halved l€nglhwise and scmp€d
I egg yolks
I tablespoons brown sugar

In a medium sauc€pan, combine lhe cream, granulated sugar, vanilla bean and
vanilla bean scrapings. Heat until hot hI nol boiling. stiring to ensure lhe sugar is
fully dissolved. ln a separate bowl, whisk lhe egg yolks and slowly add them lo the
wam deam fiixlure. slining coostanlly, Fill €ach ramekin and plac, in a warm water
bath. Coverwith aluminum roil. Eake 15 minutes at 300F and chill 3 hours. SDrinkle
each custard ramekin wilh 1 lablespoon brcwn sugar.

Br0l6e wilh a torch or underlhe broilerand serve immediately.


