
 

Episode 27 

 

 

Basil, Feta and 

Sundried Tomato 

Strata 

 
1 loaf Challah Bread, cut into 

1/2” cubes 
1 small bunch Basil, chiffonade 

1 small jar Sundried tomatoes, 
drained and julienned (or make 

your own in the oven with Marfa Texas Marzanos) 
1 pkg Feta cheese, drained and crumbled 

Custard Mix: 
1 pint Mill King milk, half & half or heavy cream 

6 eggs 
1 Tbsp. Dijon mustard 

Salt and pepper, to taste 
 

Preheat oven to 325o Convection.   In a large mixing bowl whisk together 

cream, eggs, mustard and salt and pepper.  In another large mixing bowl 
mix together bread pieces, basil, sundried tomatoes and feta.  Pour egg 

mixture over bread and mix to combine thoroughly.  Allow 15 minutes for 
the bread to absorb the custard or gently press on bread until soaked 

through.  Divide mixture evenly into muffin tin.  Bake in oven for 20 – 25 
minutes. 
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Grilled Asparagus 

Crepes Recipe: 

 
1 bunch asparagus 

1 pkg. Full Quiver Farms Jalapeno 
cream cheese 
Olive oil 

Salt and pepper to taste 
 

Crepe Mix: 

2 eggs 
¾ cup milk 

½ cup water 
1 cup AP flour 
2 ½ Tbsp. butter, melted 
Butter for cooking 
 
Preheat Grill or Chargrill.  On a sheet tray toss asparagus with olive oil and salt and pepper.  Place on 

grill and cook until starting to char.  Set aside. 
 
In a large bowl add all ingredients for crepe mix whisking to combine thoroughly.  Place in a 

refrigerator for 30minutes.  Melt a teaspoon of butter in a small skillet.  Once the butter is completely 
melted ladle small portion of crepe mixture tilting pan around in a circular motion to ensure the 
mixture covers the bottom of the pan.  Cook 2 minutes per side or until crepe is cooked through. 
 

To assemble crepes:  Place a Tbsp. of jalapeno cream cheese on one half of the crepe.  Place 5-7 
spears of asparagus and roll crepe around leaving seam side on the bottom. 
 
 

Blue Cheese Buffalo Wing Sauce Recipe: 

 
1 cup Sour Cream 

2 cloves garlic 
1 Tbsp. Lemon Juice 
2 Tbsp. Frank's Buffalo Wing Sauce 

2 Tbsp. crumbled blue cheese 
Salt and pepper, to taste 
 
Combine all ingredients in blender.  Puree until garlic and cheese are smooth.  Add water if 

consistency is to think.  Adjust with salt and pepper.  Serve chilled over crepes. 
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Spinach & Mushroom 
Quiche 

 
8 oz. white mushrooms, cleaned and sliced 
3 green onions, whites and light green 
chopped 
1 pkg. frozen chopped spinach, thawed and 
drained 
1/3 cup pine nuts, toasted 
1 & 1/4 cup Gruyere cheese, grated (reserve 
1/4 cup for topping) 
1 & 1/4 cup Parmesan cheese, grated 
(reserve 1/4 cup for topping) 
1 box of 2 refrigerated pie crust 
5 eggs  (reserve 1 egg for pie crust edges) 
1 cup milk 
1 cup heavy whipping cream 
2 Tbs. butter 
 
In a large pan, saute mushrooms in butter until tender. Add green onions and saute more. Add thoroughly drained 
spinach and mix well. 
Pour mixture to a medium sized mixing bowl and let cool. 
In another mixing bowl, whisk four eggs. Add both cream and milk and mix well. 
Unroll both pie crusts and trim about 1/4 of each off. Place both cut ends together and press seems together forming 
one large pie crust. 

Lay evenly over a greased 8 x 8 (square) baking dish and press crust down into dish. Crust may fold over edges 
some. (adjust edges to your liking) 
Mix 1 cup of Gruyere cheese and 1 cup of Parmesan cheese with spinach mixture. Add salt/pepper to taste. 
Pour spinach/cheese mixture into pie crust. 
Sprinkle toasted pine nuts over spinach. 
Pour egg mixture on top of pine nuts. 
Top dish with extra cheese you have left. (about 1/2 cup) 
Whisk one egg and lightly brush pie crust edges for a glistening finish. 
Bake @ 425 degrees F for 15 minutes. then lower heat to 325 degrees F and bake for an additional 30 min. (test 
quiche with a toothpick inserted into center - if it comes out dry, quiche is done)  
Let quiche rest for 5 - 10 minutes before serving. 

 
*can make this recipe in a regular sized deep dish pie plate using 1 pie crust. 
 
 

Peppermint Adult Milkshake: 
 
1 shot peppermint schnapps 
1 shot Texas whiskey 
1 shot Cacao Liquor 
2 shots Bailey's Irish Cream 
1/2 gallon of Peppermint Bark Ice Cream 
 

Puree all the milkshake ingredients together with a stick blender.  If it is too thick to puree, add up to 
half cup of coffee until it is the correct consistency.  Can be made up to one week ahead, but remove 
from freezer several hours before serving and puree again. 


