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MATTHEW MAY

CLASSIC FRENCH CHEESE FONDUE

Y2-cup white wine

Y2-cup water

(The addition of water is a new discovery (2026) as it lessens the amount of acidity

in the fondue and lets the flavor of the cheese shine through. It all about the balance of salt, fat, and acid!)
1/3-pound Gruyere or other soft, mild melting cheese

(Swiss, Gouda, Fontina, Monterey Jack, etc.), shredded

1 TBSP. corn starch

1/8-tsp. cracked black pepper

dash of fresh ground nutmeg

Rustic bread or veggies for dipping

In medium size saucepan, heat wine over medium heat until it's at a low simmer. In a mixing bowl, combine shredded
cheese and corn starch; mix until cheese is evenly coated with corn starch. Stir half of the cheese mixture into hot wine.
Continue to stir until cheese is thoroughly melted. Slowly, add the remaining cheese and corn starch mixture. Reduce
heat to low. Continue stirring until the cheese is melted, and the fondue begins to thicken. Add black pepper and nutmeg;
stir to combine. Remove from heat and transfer to a serving bowl. Serve with crusty bread, corn chips, steamed potatoes
and/or vegetables. This recipe is great for utilizing leftover wine, cheeses, and bread.

“NOT YOUR MAMMA'’S” MEATLOAF

2 pounds 85% lean ground beef

1 rib celery, finely chopped

2 medium carrots, peeled and finely chopped
1 medium onion, peeled and finely chopped
1 TBSP. chopped garlic

3 TBSP. unsalted butter

1-cup breadcrumbs

1 egg

Ya-cup ketchup

Ya-cup Worcestershire Sauce
Y2-cup cream or whole milk
1/8-tsp. ground black pepper
1-tsp. salt

sauce:
2-cups ketchup, or catsup
2-cup your favorite hot sauce
Y2-cup brown sugar

Preheat oven to 350°F. Using a food processor, add the carrots, celery, and onion (already cut into smaller pieces) and
pulse in food processor 4-5 times, until finely minced. Over medium-high heat, add butter to a sauté pan or skillet and
sauté veggies and garlic until soft and all moisture has evaporated (7-10 minutes). While the veggies are cooking, combine
breadcrumbs, ketchup, cream or milk, Worcestershire sauce, egg, salt, and pepper. Allow breadcrumbs to become fully
hydrated before moving to the next step. (This is called a ‘panade’ and will keep the meatloaf moist and tender.) Combine
panade, cooked veggies and cold ground beef; mix thoroughly. On a baking sheet pan or cookie sheet, form the mixture
into a uniform loaf. Bake for 45 minutes. While meatloaf is baking, combine ketchup, hot sauce and brown sugar in a
small bowl. After 45 minutes, remove the meatloaf from the oven and spoon a generous amount of sauce over the top,
saving some sauce for serving. Put meatloaf back into oven for an additional 15-20 minutes, or until the interior temperature
reaches about 155°F-160°F. Remove from oven and let rest 10-15 minutes. The interior temperature of the meatloaf will
continue to climb another 5-10 degrees. This is called “carry-over-cooking”. Slice and serve with additional sauce spooned
over the top.



COCKTAIL SAUCE

1-cup ketchup

1-2-TBSP. prepared horseradish
1-TBSP. fresh lemon juice
1-TBSP. Worcestershire sauce
Dash ground black pepper

Combine all ingredients in a small bowl. Stir to combine. If you desire a hotter or spicier cocktail sauce, simply add more
horseradish. Store in the refrigerator for up to a week.

CLASSIC STRAWBERRY SHORTCAKE

Biscuits

2-cups all-purpose flour

4-tsp. baking powder

Ya-tsp. baking soda

Yo-tsp. salt

2 TBSP. unsalted butter, chilled, cut into small pieces
2 TBSP. shortening

1-cup buttermilk, chilled

Preheat oven to 350°F. In a large mixing bowl, combine flour, baking powder, baking soda, and salt. Whisk to combine.
Using your fingers, rub butter and shortening into flour until the mixture looks like ‘crumbs’. (The faster the better while
doing this, as the heat from your hands will melt the butter and shortening). Create a well in the center of the flour. Pour
buttermilk into this well; stir until the dough just comes together. Do not over mix, as this will create more gluten which will
result in a tough and chewy biscuit. The dough will be sticky at this point. Turn dough out onto a floured work surface.
Dust top with flour and gently fold the dough over onto itself about 4-5 times. Press into a 1-inch-thick round. Using a
circular cookie cutter (about 2 inches), cut out biscuits. Place biscuits on a sheet pan, being sure they are touching each
other. This will ensure that the biscuits will rise upward, and not outward. Reform scrap dough and cut out any additional
biscuits. Bake until biscuits are tall and golden brown on top, about 15-20 minutes. Remove from oven and allow to cool
completely before serving.

Macerated Strawberries

1-pound fresh strawberries, washed, hulled, and sliced
2 TBSP. sugar
Y2-tsp. orange liqueur

Combine all ingredients. Stir. Set aside for about an hour.

Fresh Whipped Cream
2-cup heavy cream
2-tsp. sugar

In a clean, cold mixing bowl, ass cream and sugar. Using a whisk, whip cream and sugar until soft peaks form; about 15
minutes. Set aside in refrigerator until ready to use.

To Assemble

Slice a biscuit in half, widthwise. Place the bottom of the biscuit on a serving plate. Add about 2 TBSP. of whipped cream
onto biscuit half. Then, spoon a liberal amount of macerated strawberries on top of whipped cream. Top with other half
of the biscuit. Add more strawberries and whipped cream. Garnish with a sliced strawberry or fresh mint.

WHISKEY SOUR

2-ounces bourbon whiskey

1-ounce fresh lemon juice

1'2 TBSP. pure maple syrup or simple syrup
Garnish: fresh orange peel and cherry

Add bourbon, lemon juice, and syrup into a cocktail shaker. Fill with a handful of ice and shake 10 seconds. Strain the
cocktail into a lowball glass or Old-Fashioned ‘rocks’ glass.



