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WELCOME TO DALSTRONG VIP

Thanks for signing up for Dalstrong VIP – an elite community of VIP chefs 
across the globe who strive for perfection in the kitchen. Without you, this 
world would be dull, tasteless, and full of microwaveable dinners. 

Whether you’re a hobbyist or pro, our aim is to enhance the experience of 
your culinary creation.

Welcome to the Dalstrong family, now let’s turn this old stodgy industry on 
it’s head!

                       For more info, please go to dalstrong.com
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Black Bean Soup

2   c  black turtle soup beans
1   c  onion,coarsely chopped
1   c       celery with leaves, coarsely, chopped
1         md   carrot, chopped
1           bay leaf
1   pn    thyme
1         T       worcestershire sauce
21/2  qt      water
3           smoked ham hocks
1        c  chicken stock
1  ds  salt, to taste
1  ds      crushed peppercorns, to taste
1/4  c       dry sack sherry

Ingredients

In place of the smoked ham hocks, you may substitute 8 ounces 
lean, diced salt pork or 1 pound cooked, diced bacon. In place of 
the chicken stock, you may substitute an appropriate amount of 
chicken base or prepared bouillon cubes.

Note

Step 1

Wash beans in cold water and transfer to soup pot. Add all other
ingredients except salt, pepper, and sherry. Simmer at least 3
hours or until a bean will crush easily.

Step 2

Serving Ideas

Return to heat and add salt, pepper, and sherry. Adjust the 
consistency to your preference.

* If too thin, add a little roux made of equal parts butter and flour.
Stir over heat until rich and creamy.

* If too thick, add a small amount of chicken stock.

To serve, sprinkle with grated cooked egg, or thin, sliced raw 
onion and lace all over with Dry Sack Sherry. Top with a dollop of 
sour cream.

*r
ec

ip
e 

m
ay

 d
iff

er
 fr

om
 im

ag
e

Top with grated egg, sliced onions,dry sherry or sour cream.
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Shogun Series X
Block set

LEARN MORE

https://dalstrong.com/products/shogun-series-x-5-piece-block-set
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Beurre Blanc 
(White Butter Sauce)

   1   c      heavy whipping cream
1/8   c      shallots,minced
1/2   c      white wine
1/8   c      lemon juice
1/4   lb     unsalted butter,cut in small cubes
1/2   T      salt
1/4   T      white pepper
1/8   c      blond roux

Ingredients

When bringing cream to a boil, it MUST be watched. It will boil 
over very rapidly.

Note Step 1

In a large pot, cook shallots in wine, until wine is reduced by 1/4.
Add cream and salt and bring to a boil, then reduce heat. Watch 
it very closely because it will boil over quickly. Add the blond 
roux and whisk well.

Step 2

Whisk in butter piece by piece until all is incorporated. 
Add lemon juice, salt, and pepper. Keep warm in a bain marie.

Serving Ideas

Use with Scallops Newport (see recipe in this cookbook).
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Shadow Black Series
Block set

LEARN MORE

https://dalstrong.com/products/shadow-black-series-5-piece-block-set
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Bordelaise Sauce

2      T       butter, unsalted
8      md    shallots,roughly chopped
1               garlic, clove, roughly chopped
1               bouquet garni ***
750  ml     wine, red, dry
3      oz     marrow, veal, OR
3      oz     marrow, beef
2      T       flour,all-purpose
3      c       veal stock

Ingredients

*** Bouquet garni is a bag made of cheesecloth containing leek,
parsley, thyme, and bay leaf tied inside of it.  It adds flavor and
aroma to your dish without leaving the solid herbs and spices in 
the dish itself.  After use, the cheesecloth bag is removed and 
discarded.

Note
Step 1

Heat butter in medium saucepan.

Step 2

Add the shallots and garl ic and cook unti l  soft, about 
5 minutes.

Step 3

Add bouquet garni and wine; bring to a boil.

Step 4

Meanwhile, in mixing bowl, mash together marrow and flour 
with fork until nearly smooth.  Whisk into wine mixture and 
boil gently, whisking occasionally, until reduced by half.

Add Veal Stock and simmer gently until thickened enough to 
coat a spoon lightly.
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Phantom Series Dragon
Spire Block set

LEARN MORE

https://dalstrong.com/products/dalstrong-knife-set-block-phantom-series-dragon-spire-magnetic-walnut-block-holder-japanese-aus-8-steel-6pc-holds-12pc
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Braised Veal Shanks

4         lb    veal shank, cut in equal pieces
1         pn   salt, to taste
1         pn   black pepper, to taste
1/2      c     flour
1 1/4   c     olive oil
1 lb     onions, diced
1 c      carrots, diced
1 c      celery, diced
3         sprigs rosemary, 1-1/2" long
5         cloves garlic
1/2      oz   porcini mushrooms,Dried
1         c     water, warm
1 1/4   c     white wine
2         qt    veal stock

Ingredients

Step 1

Prepare Porcini Mushrooms
Reconstitute porcini mushrooms in 1 cup warm water, then 
drain reserving liquid--and dice fine.

Step 2

Season veal shank with salt and pepper. Dust with flour. In an
ovenproof pan, brown veal in hot olive oil until golden. 
Remove veal from pan. Add next 5 ingredients to pan, saute 
until browned. Add reserved mushroom liquid and wine to 
vegetables and reduce liquid by one-half. Add mushrooms 
and veal stock. Bring to a boil. Cover with foil and bake in a
preheated 375-degree F oven approximately 2 hours. Remove 
meat from juice. Keep warm. Reduce juice by one-half and 
pour over veal. Serve with risotto on the side.
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Gladiator Series
Steak Block Set

LEARN MORE

https://dalstrong.com/products/gladiator-series-8-piece-steak-knife-block-set
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Brown Sauce
(Sauce Espagnole)

2 1/2    lb    beef shin with meat
1          sm   veal knuckle
                    salt and pepper,to taste
                    cooking oil,for braising meat
8          T      butter
1          lg    carrot, diced
1          bay leaf
1          large onion, diced
2          stalks celery, diced
1          pn    thyme
1           clove garlic, cut in half
8          T     flour
3/4       c     tomato puree
4           c     beef stock
2           c     water

Ingredients

Step 1

In a large, thick-bottomed pot place a little cooking oil. Place 
in a 425-degree oven and get it smoking hot. Add beef shin 
and veal knuckle (have butcher break shin and veal knuckle into 
medium size pieces), salt, and pepper, and cook to a golden 
brown.

Step 3

In the meantime, mix tomato puree, beef stock, and water; 
bring to a boil. Stir into hot bones and vegetables, and add 
salt and pepper to taste.
Reduce heat to 275 degrees and cook covered for at least 2 
hours. Stir frequently.

Step 4

Strain sauce through a medium strainer, place on stove, and 
bring to a slow simmer. Skim off excess fat (or cool overnight 
and remove fat). Refrigerate until needed. Makes approximately 
1 quart.

Step 2

Add butter and all remaining ingredients except tomato puree 
and liquids. Blend thoroughly and continue to brown until 
vegetables are almost tender and flour is a deep brown.
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Serving Ideas

Use alone or as a base for other sauces.
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Shogun Series 3 Piece
Paring Knives Set

LEARN MORE

https://dalstrong.com/products/shogun-series-3-piece-paring-knife-set-straight-edged-serrated-birds-beak-paring-knives


Note

Use "Cajun Barbeque Butter" to make "Cajun Barbeque 
Shrimp." See recipe in this cookbook.33
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Cajun Barbeque Butter

1 1/2     lb    unsalted butter, softened
1           T      cayenne
1           T      black pepper
2           t       salt
1           T      red pepper, crushed
1           T      thyme, dried
1          T      basil, dried
1           t      oregano, Dried
1 1/2    oz    fresh garlic, minced
2           T     worcestershire sauce

Ingredients

Step 1

Whip butter until smooth. Add remaining ingredients and 
blend completely.

Step 2

Whip butter until smooth. Add remaining ingredients and 
blend completely.
Put into a storage container and chill until needed.

Serving Ideas

See "Cajun Barbeque Shrimp" in this cookbook.
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Crusader Series
8.5” Kiritsuke Knife

LEARN MORE

https://dalstrong.com/products/crusader-series-8-5-kiritsuke-chef-knife


Note

See recipe for "Cajun Barbeque Butter" in this cookbook.
For ease of preparation, mix the beer and chicken bouillon 
together.

33
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Cajun Barbecue Shrimp

2            fluid ounces Cajun barbecue-butter, see recipe
7           large shrimp, peeled and deveined
1           fluid ounce beer
1           fluid ounce chicken bouillon
1  oz      butter, unsalted

Ingredients

Step 1

Melt the Cajun Barbeque Butter, in a medium skillet, over 
medium-high heat. Add the shrimp and saut until they begin 
to turn pink. Add the beer and chicken bouillon and cook until 
the shrimp are done. Add the unsalted butter and shake the 
pan to melt and incorporate the butter.

Step 2

Pour the shrimp and butter into a calamari dish and serve hot.
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Quantum 1 Series
7” Santoku Knife

LEARN MORE

https://dalstrong.com/products/quantum-1-series-7-santoku-knife
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Corn And Crab In Pastry

2       T    olive oil
1             clove garlic, minced
1/2          onion, diced small
1             green pepper, diced small
1             red pepper, diced small
1        T    creole seasoning
6             green onions, sliced
3             corn on the cob, boiled in crab boil
1 1/2  lb   lump crabmeat, picked clean
2 2/3  c    all-purpose flour
1        c     very cold butter, cut into 1" pieces
3        t      salt
1/2     c     ice water
1        pt    heavy cream
1        t      white pepper
1/2     t      garlic powder parchment paper, to line 
                   pastry pans

Ingredients

Step 1

Make Pie Dough
Cut butter into 1-inch pieces. Sift flour and salt together into 
large bowl. With pastry blender or two butter knives, cut butter 
into flour until mixture has the consistency of coarse meal. 
Quickly blend in enough cold water so that the dough will hold 
together enough to gather up into a ball. Wrap in wax paper 
and chill at least an hour, preferably overnight.
When the pie dough is ready, cut into four 5-inch and four 
6-inch pie crusts.

Step 2

Prepare the Corn and Crab Stuffing
Preheat oven to 375 degrees. Saut 1/2 onion, 1/2 green and 
red peppers, 3 sliced green onions, and garlic in olive oil, add 
Creole seasoning and cool.  Place mixture in a bowl. Cut kernels 
off 1 cob; reserve cob and add kernels to vegetable mixture. 
Toss vegetable mixture with 1 pound crab meat.
Spoon mixture onto center of four 5-inch crusts, drape 6-inch 
top crusts over, and seal edges. Bake at 375 degrees on 
parchment-covered baking pan for 20 minutes.

Step 3

Prepare the Sauce for Corn and Crab
Cut kernels off of two ears of fresh corn. Place kernels in pan 
with heavy cream and reserved cob from Step Two. 
Reduce by 1/2 and remove cob. Add 1/2 red and green 
peppers, 3 sliced  green onions, and 1/2 pound crab meat. 
Season with salt, pepper, and garlic powder and simmer for 
2 to 3 minutes.

Step 4

Assembly and Serving
Arrange pastries on four dishes and top with sauce.
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Omega Series 6”
Curved Boning Knife

LEARN MORE

https://dalstrong.com/products/omega-series-6-curved-boning-knife
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09
Escargots Bourguignonne

2      lb    butter
8             clove fresh garlic, chopped fine
48           snails, with shells
2      T     fresh parsley, chopped
3      oz   chicken broth
1/4   c     Madeira
1/2   t     salt

Ingredients

Be sure to use a large shell for a large snail.

Note Step 1

Place butter in saut pan and cook until it begins to turn brown. 
Add chopped garlic and saut until light brown. Add snails and 
saut for approximately 1 minute. Add parsley, chicken broth, 
Madeira, and salt.
Cook until liquid is reduced to about one-quarter.

Step 2

Place a little of the sauce in each shell, then add a snail. Reserve
the remaining sauce. Place in a 425-degree oven long enough to 
get very hot.

Step 3

Pour reserved sauce over snails and serve.
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Quantum 1 Series
8.5” Chef Knife

LEARN MORE

https://dalstrong.com/products/quantum-1-series-8-chef-knife
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Fish Broth with Oysters
and Saffron

1/4       c      butter, unsalted
1          lg     tomato, cut into wedges
1          md   onion, coarsely chopped
3          lb     bones, fish and trimmings
1 1/2            carrots ***
1          c       wine, white, dry
3                  celery ***
6          c       water, cold (approximately)
2 sm             leeks ***
1/4 t            salt (or), to taste
6                  parsley stems
4                  clams
2                  garlic, cloves, crushed
8                  oysters, shucked, peeled
1          oz    mung bean threads **
2                  bay leaves
8                  radicchio leaves
1/2       t       juniper, berries
1/4       t       saffron threads

Ingredients

Note

** Soak the mung bean threads (also called cellophane noodles) 
in hot water for twenty minutes.  Drain, and cut into 2-inch 
lengths. Set aside.

*** Split the carrots, celery and leeks lengthwise in half. 
Clean, peel, and slice the vegetables into 1/2-inch-thick slices.

Step 1

Melt the butter in a stockpot over medium-high heat. Add 
the onions, carrots, leeks, parsley, garlic, bay leaves and 
juniper berries, tossing the mixture well to coat with butter.  
When the vegetables begin to sizzle, reduce the heat to 
medium low and cover. Cook, covered, stirring occasionally, 
about 10 minutes.

Step 2

Add the tomato to the stockpot and stir for 1 minute. Add the 
fish bones and trimmings and white wine. Cook this mixture for 
5 minutes, stirring occasionally. Add cold water to cover and 
raise heat to medium high. Bring a boil, skimming all of the 
froth from the surface as it forms. Immediately lower heat and 
simmer gently, uncovered, for 35 to 40 minutes. Strain the 
mixture, pressing the solids firmly to extract all liquid.
Discard the solids. Add salt to taste.

Step 3

Heat 4 cups fish broth in a saucepan. Steam clams separately 
in small amount of broth just until shells open, removing each 
shell as it opens. Transfer to 4 warm soup bowls; strain clam 
broth into warm fish broth, avoiding any grit at the bottom. 
Add oysters to fish broth and cook gently over low heat, 
uncovered, just until edges curl, about 1 minute. Place 2 
oysters in each bowl. Ladle warm broth into bowls and add 2 
tablespoons mung bean threads. Add radicchio leaves and 
saffron and serve.
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Crusader Series 
3.5”Paring Knife

LEARN MORE

https://dalstrong.com/products/crusader-series-3-5-paring-knife
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Grilled Beef Tenderloin with 
Red Wine and Pistachios

2       c     beef (or veal stock)
2       c     dry red wine, preferably Pinot Noir
1/2    c     garlic cloves, roasted
1/2    c     shallots, chopped
1/2    c     fresh parsley, chopped
1       ds   salt, to taste
1       ds   black pepper, fresh ground, to taste
1/4    c     toasted pistachios, chopped
1/4    c     sunflower seeds, toasted, chopped
2       lb    beef tenderloin,cut in 8-oz steaks
2        T    olive (or corn oil)
4              sprigs fresh parsley, for garnish

Ingredients

Note

The nut garnish/topping can be added to the sauce, just before 
adjusting the salt and pepper.

Step 1

Preheat the grill or broiler.

Making the Red Wine Sauce
In a large saucepan, combine the stock, red wine, 3 tablespoons 
of the roasted garlic, the shallots, and 1/4 cup of the chopped 
parsley. Bring to a simmer over medium heat and cook until 
reduced to coat the back of a spoon, about 20 minutes. 
Transfer to a blender and puree until smooth. Strain through a 
fine sieve into another saucepan, then adjust the salt and 
pepper. Stir in the remaining parsley, then reduce heat to low.

Step 2

In a small bowl, combine the remaining garlic, the pistachios, 
sunflower seeds, and 2 tablespoons of the Red Wine Sauce. 
Mix well. Rub the surfaceof the steaks with the oil.

Step 3

Grilling the Steaks
Grill until well-seared on the surface, about 5 minutes. Turn 
over and cook until you reach desired doneness, about 4 
minutes for medium-rare, depending on the thickness.

Step 4

Brush the tops of the steaks with a small amount of Red 
Wine Sauce, then press the steaks, top side down, into the 
pistachio mixture, coating the surface well. Position the steaks 
on serving plates, spoon the remaining sauce around them, 
garnish with parsley sprigs, and serve.

*r
ec

ip
e 

m
ay

 d
iff

er
 fr

om
 im

ag
e

11



24

Omega Series 
8.5” Knife

LEARN MORE

https://dalstrong.com/products/os-8-5-in-chef-collectors
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Grilled Salmon with 
Honey Mustard Glaze

6    oz      salmon fillets, brushed with oil
2    T        honey
2    pn      dry Coleman's Mustard
2    T        water, warm
2    t         soy sauce
1    pn      salt, to taste
1    pn      black pepper, to taste

Ingredients

Step 1

Honey-Mustard Glaze
In a bowl, combine honey, mustard, water, and soy sauce. Salt 
and pepper to taste.

Step 2

Prepare the Salmon Fillet
Brush one six-ounce salmon fillet lightly with oil, season with 
salt and pepper.

Grill each side for 2-3 minutes. Turn the fish over carefully 
only once to mark the surface; cook to desired texture. 
Brush flesh side of fish with glaze before removing from grill. 
Serve at once.
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Phantom Series 
9.5”  Chef Knife

LEARN MORE

https://dalstrong.com/products/ps-9-5-in-chef
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Home Style Chicken 

CHICKEN
2       chicken, legs with thigh attached (1 to 1 1/4 pounds)
1/4   t    salt
1/4   t    pepper,white, ground
1      T    wine, rice, OR
1      T    sherry, dry
1      T    egg, beaten + 1 ts
1      T    cornstarch
1      T    oil, peanut OR
1      T    oil, vegetable
SAUCE
1/3   c    stock, chicken 
1      t    cornstarch
1      t    wine, rice, OR
1      t    sherry, dry
1      t    soy sauce
1/2   t    vinegar, Chinese, rice
1/2   t    sugar
FINISHING MIXTURE
4      t    vinegar, Chinese, rice
1      T   wine, Chinese, rice OR
1      T   sherry, dry
2      t   oil, sesame
SPINACH
2        T  oil, peanut OR
2        T  oil, vegetable
3        c  spinach, leaves, large stems removed
1/4     c  stock, chicken
1/4     t  garlic, finely chopped
1/4     t  salt
2 1/2  c  oil, peanut
2 1/2  c  oil, vegetable
2            garlic, cloves, thinly sliced
2        T  scallion, sliced
1/2     t  ginger, finely chopped

Ingredients

For Chicken:
Hold each chicken portion by the end of a leg and use a kitchen
towel to grab the skin at the thigh end.  Pull off the skin and
discard.  With a sharp boning or paring knife, slit the meat on the
legs and thighs, cutting parallel to the bone. Scrape the meat 
away from the bone. Cut through the joint between the leg and 
the thigh. Scrape away all of the remaining meat and cut or pull 
out the bones. Place each boned piece of chicken, skinned side 
down, on a work surface and break up tendons by scoring the 
meat with a cleaver. Cut the meat into 1 1/2-inch pieces and 
transfer them to a small bowl.
Sprinkle the chicken with salt, pepper and rice wine. Stir in
the beaten egg, sprinkle with cornstarch and toss to combine. 
Drizzle with oil, toss, cover and refrigerate for at least 1 hour.

For Sauce:
In a small bowl, stir together a little of the stock and the cornstarch.
Add remaining sauce ingredients and set aside.
Blend together ingredients in a small bowl and set aside.
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For Spinach:
In a wok, or a large skillet, heat the oil until nearly smoking.
Add spinach, stock, garlic and salt and stir-fry until just wilted, 1
to 1 1/2 minutes. Arrange in a large ring on a warm serving plate.

Assemble:
In a second wok, or skillet, heat oil to 360 F (a piece of garlic will
sizzle steadily when placed in oil). Add chicken pieces, separating 
them with skimmer,and fry, turning once or twice, until lightly 
golden, 2 to 3 minutes. Remove and drain on paper towels.
Raise heat of oil to 400 F and return the chicken to the wok. Fry
until golden brown, about 1 minute, then remove and drain. Pour 
off al but 1 tablespoon of oil.  Add garlic, scallions, and ginger 
an cook for about 30 seconds. Add sauce, then chicken and toss 
to coat. Add finishing mixture, tossing to combine. Arrange 
chicken on spinach and serve immediately.
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Shadow Black Series 
7”  Cleaver

LEARN MORE

https://dalstrong.com/products/shadow-black-series-7-cleaver
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Lamb Spirals with Goat 
Cheese Ravioli

4             four - ounce lamb paillardes -(5"x5"x1/8"), 
                see direction
1/8    c     garlic,roasted
1/8    c     pine nuts,roasted
2       T     olive oil
4              pieces string
1       pn   salt,to taste
1       pn   black pepper, fresh ground - to taste
32            won-ton wrappers
1       c     goat cheese
1       T     fresh Italian parsley - chopped
1       pn   black pepper,Fresh Ground
1/2    c     veal glaze
1       T     fresh savory,chopped
1       T     pink peppercorns
2       c     beurre blanc,See Recipe

Ingredients

Note

A "paillarde" is a piece of meat that has been pounded flat 
before cooking.

Step 2

Prepare the Ravioli
Mix goat cheese with Italian parsley and a pinch of pepper. 
Place a dab of cheese mixture into the center of the wonton 
wrapper. Wet the edges of the wrapper, fold and securely pinch 
the edges together.

Step 3

Prepare the Beurre Blanc
See the recipe for "Beurre Blanc for Lamb Spirals" in this 
cookbook.

Step 4

Final Assembly
Charbroil the lamb spirals to Medium Rare. Remove string and 
slice into 20 pieces (5 slices per lamb spiral). Cook the ravioli in 
boiling water until done. Toss ravioli with Beurre Blanc and place 
in center of four plates. Place five lamb spirals around inner rim 
of each plate, sauce the meat with veal glaze, and garnish the 
ravioli with savory and pink peppercorns and serve.
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Step 1

Prepare the Lamb
Prepare each paillarde of lamb by pounding a 4-ounce portion
between waxed paper until 5-inches by 5-inches by 1/8 inch 
thick. Place the lamb pieces flat on a cutting board. Mix roasted 
garlic with roasted pine nuts and 2 tablespoons of olive oil in a 
blender until smooth. Season with a pinch of salt and pepper 
and spread evenly on lamb. Roll the lamb into spirals, making 
four separate portions. Tie the string around the lamb to hold 
the spiral in shape. Season and set aside.
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Shogun Series X 
8” Chef’s Knife

LEARN MORE

https://dalstrong.com/products/ss-x-8-in-chef
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Maryland Style Crab Cakes

4          lb   lump crabmeat, cleaned
1 1/2    c    green pepper, chopped
2          c    yellow onion, chopped
3                eggs
1          c    mayonnaise
3          T    worcestershire sauce
2          t     granulated garlic
2          t     baking powder
1          t     bay seasoning
1          t     tabasco sauce
1/2       t     salt
2          c     bread crumbs

Ingredients

Step 1

Saute peppers and onions in butter until onions are transparent.
Completely cool mixture before adding to the crab meat. Add 
remaining ingredients except for the bread crumbs, stirring lightly 
to keep crab lumps together. Add the bread crumbs slowly until 
most of the moisture is soaked up.

Step 2

Scoop into 2-ounce portions and form into cakes, then lightly 
press into toasted bread crumbs.

Step 3

Saute in oil at 350 degrees F until cakes are brown and heated 
in middle.
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Gladiator Series
8” Chef Knife

LEARN MORE

https://dalstrong.com/products/gs-8-in-chef
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Mushroom Duxelle

1       lb    kennett square mushrooms - minced very fine
1/2   oz   shallots, minced
1/2   oz   onions, minced
3      oz   white wine
1             bay leaf
2      oz   heavy cream
1      pn   salt, to taste
1      pn   white pepper, to taste
2      T     butter
2      T     flour

Ingredients

Step 1

Prepare the Beurre Manie
To make Beurre Manie, rub 2 tablespoons butter and 2 
tablespoons flour together in your hands to form small balls.

Step 2

Mince the mushrooms very fine. Combine all the ingredients, 
except the Beurre Manie, and boil until almost dry. Remove 
from heat and stir in the Beurre Manie to thicken the mixture. 

WARNING: Do not allow the mixture to boil after you have 
added the Beurre Manie to it.
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Phantom Series
5” Utility Knife

LEARN MORE

https://dalstrong.com/products/phantom-series-5-utility-knife
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Napoleon of Potatoes, 
Artichoke Hearts with 
Curry Oil

2       T     good quality curry powder
4      oz    grapeseed oil
2      lg     Idaho potatoes, peeled
4             artichoke hearts
1/2   lb    sliced mushrooms, brushed - clean
6      oz    goat cheese
2      T      butter, unsalted
1              fresh tomato, chopped

Ingredients

Step 1

Prepare the Curry Oil
Combine curry powder and grapeseed oil. Allow to infuse for a 
few days and then strain and store in a plastic squeeze bottle.

Step 2

Prepare Artichoke Hearts
Turn artichokes to get hearts. Cook hearts in acidulated water 
until tender. Cool in water in which they were cooked. Before 
sauting, remove from water, pat dry, and slice horizontally. 
Put 1 tablespoon butter in frying pan and gently saut artichoke 
hearts, season with a little salt and pepper. Reserve in a warm 
place. Do the same with the mushrooms.

Step 3

Prepare Potato Layers
Preheat oven to 350 degrees F. For the potato layers, use a 
mandoline or a chef's knife to julienne the potatoes. Toss in a 
bowl with a little salt and pepper and vegetable oil. Fill 12 tartlet 
molds equally with potatoes, 3 layers for each napoleon. 
Put on a baking sheet and cook at 350 degrees, watching 
closely for doneness.

Step 4

Assemble
Place goat cheese in a metal bowl over hot water and smooth 
with a rubber spatula. Take cooked potato layers out of molds, 
place flat side-down on baking sheet, and spread a little goat 
cheese on each one, using up all the cheese. Divide artichoke 
hearts and mushrooms evenly onto 8 layers. Place baking sheet 
in oven just to warm ingredients. Have 4 warm plates ready.

Remove pan from oven and, using a spatula, assemble napoleons, 
inverting the layer of potato with goat cheese only for the top. 
Gently press down on each one and transfer to warm plate. 
Decorate with curry oil and chopped tomato.

Note

The word "napoleon" in this recipe refers to the technique of 
layering ingredients between thin, crisp layers in this case,
potatoes.
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Shogun Series S
6” Deba Knife

LEARN MORE

https://dalstrong.com/products/shogun-series-s-single-bevel-6-deba-knife
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Potage au Potiron 

1               pumpkin, ripe, 8 to 10 inches in diameter
8      T       butter, unsalted
1      md    onion, chopped
2/3   c       white wine dry
2      sm     turnips, white, peeled and sliced
1               carrot, peeled, sliced
6      c       stock, chicken 
                 salt (to taste)
                 pepper,white (to taste)
1               French bread, 10" long, thinly OR sliced
2              bread rolls, with crust thinly sliced
1/2   c      cream, whipping

Ingredients

Step 2

In a large casserole, heat 2 tablespoons of butter over medium 
heat.  Add the onion and saute, stirring often, until softened 
and very lightly golden, about 6 minutes. Add the wine and 
simmer for 1 minute longer. Add the turnips, carrot, reserved 
pumpkin flesh, and enough Chicken Stock to cover solids.
Season lightly with salt and pepper. Cover and bring to a boil.

Step 3

Meanwhile, cut the bread slices into thin wedges about 1/2-inch 
long.  In a large skillet, heat 3 tablespoons of butter over 
medium heat. Add half of the bread pieces and toss constantly 
in butter until lightly golden, about 5 minutes. Add these croutons 
to the soup. Saute the remaining uncooked croutons in the 
remaining butter, set aside for garnish.

Step 4

Boil soup gently, covered, for 1 hour.  Puree mixture in a processor 
or blender until smooth. Return the pureed soup to a clean 
saucepan, stir in the cream, and bring to a simmer. Thin, if 
necessary, with additional stock. Adjust seasoning with salt and 
pepper. Serve soup in pumpkin, passing remaining croutons 
separately.

Step 1

Cut off and reserve the top of the pumpkin. Use a large spoon 
or melon baller to scoop out and discard all of the seeds and 
strings. Scrape out the pumpkin flesh without breaking through 
the shell. You should have about 6 cups of pumpkin pieces.  
Set aside the hollow pumpkin and lid.
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Gladiator Series 3.5” 
Serrated Paring Knife

LEARN MORE

https://dalstrong.com/products/gs-3-75-in-serrated-paring
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19
Risotto Milanese

6       oz    onions,chopped
1/2    c      olive oil
10     oz    arborio rice
16             saffron threads
3/4    c      white wine
2       qt    chicken stock
1       pn    salt to taste
1       pn    black pepper to taste
2       T      butter
1/4    c      parmesan cheese grated

Ingredients

Step 1

Sweat onions in oil until transparent. Add rice and cook 2 minutes.
Add saffron and wine. Reduce by one-half over medium heat, 
about 15 minutes.

Step 2

Stirring constantly, add 1/2 cup stock at a time until it is 
absorbed.
Cook 15 to 18 minutes until al dente. Adjust seasoning to taste. 
Remove from heat and vigorously stir in butter and Parmesan 
cheese. Serve hot.
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Crusader Series 3” Bird's 
Beak Paring Knife Peeler

LEARN MORE

https://dalstrong.com/products/crusader-series-3-birds-beak-paring-knife-peeler


33

41

Roast Duckling 
a L'orange

4             5 pound ducklings
1       t     seasoned salt
1/2    t     rosemary
1/2    c     celery, chopped
1/2    c     onion, chopped
2       c     brown sauce, or chicken stock
3       T     sugar
1       T     butter
1/2    c     vinegar
1       c     orange juice
1       t     English mustard
1/2    t     cornstarch
1/4    c     Grand Marnier

Ingredients

Step 1

Prepare the Duckling and Basic Brown Sauce
Trim the duck of excess fat at the base of the tail. Rub the 
inside with the seasoning salt and rosemary.
Preheat oven to 450 degrees F.
Place the duckling in a roasting pan, add 1/2 cup of water, 
and roast for 1-1/2 hours, basting occasionally.
Remove the duckl ing from the oven and keep warm.
Pour off all but two tablespoons of fat from the roasting pan, 
add the onions and celery, and saut until tender. Add two 
cups of brown sauce. Boil for 20 minutes.
The  basic sauce is now ready for additional f lavoring.

Step 2

Prepare the Orange Sauce
Melt the butter, vinegar, and sugar in a saucepan and boil 
until the liquid caramelizes. Add the orange juice, mustard, 
and basic brown sauce and bring to a boil.
Strain the sauce, then thicken with cornstarch and season with 
Grand Marnier.
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Shogun Series 
4.5”Mini Cleaver

LEARN MORE

https://dalstrong.com/products/shogun-series-4-5-mini-cleaver
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Roasted Potato Salad

2          lb    red new potatoes,washed & quartered
1/2       c     red bell pepper, diced
1/4       c     olive oil
1 1/2    T     shallot, minced
1           t     kosher salt
1           t     fresh thyme leaves
1           t     fresh rosemary leaves
1           t     black pepper, fresh ground
1           t     paprika
1/2        t     granulated garlic
1           T     fresh lemon juice
1           T     fresh parsley, chopped

Ingredients

Step 1

Preheat oven to 400 degrees.

Step 2

Toss to coat the potatoes well and place in the oven until they 
are slightly soft (approximately 20 minutes). Add the diced 
peppers, shallot, thyme, rosemary, black pepper, paprika, and 
garlic and toss well again to coat the potatoes evenly. Return 
the pan to the oven until the potatoes are soft when pierced 
with a sharp knife (approximately 10 to 15 minutes.)

Step 3

Remove the potatoes from the oven and transfer to a mixing 
bowl with a slotted spoon and toss well with the lemon juice 
and parsley. Adjust the salt and black pepper. (For a zestier 
salad, 1/2 teaspoon cayenne can be added.) Serve warm or at 
room temperature the same day. This salad does not save well.
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Gladiator Series 8” 
Vegetable Chef  Knife

LEARN MORE

https://dalstrong.com/products/gladiator-series-8-vegetable-knife-the-deflector
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Roasted Tomato and 
Mint Salsa

6          lg      Roma tomatoes, tops removed
1                   clove garlic
2          T       lime juice, one Mexican lime
3          T       olive oil, extra virgin
2                   serrano peppers, minced, with seeds
1 1/2    T      cilantro, minced
3 1/2    T      spearmint, minced
1/2       t       lime zest
1/2       t       orange zest
1          pn     salt

Ingredients

How to Prepare

With a comal or black iron skillet over medium-high heat, cook 
the tomatoes until blackened all over. While still warm, pulse 
tomatoes with the garlic in a food processor until roughly 
chopped. Let cool to room temperature and add the remaining 
ingredients. Mix together and let sit at least 30 minutes before 
using.

Serving Ideas

Goes well with venison chops, grilled pork, or chips.
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Gladiator Series 
7” Nakiri Knife

LEARN MORE

https://dalstrong.com/products/gs-7-in-nakiri


Step 1

Prepare the Filling
Prepare 1 cup finely diced dried fruits (apples, cherries, 
pineapple, apricots, and raisins). Put diced chicken meat, Port, 
egg whites, skim milk, salt, and pepper in food processor and 
create a mousse from these ingredients. Place into a bowl. 
Add diced mixed fruits. Blend well.

Step 2

Prepare the Roulades
Flatten the chicken breasts and place filling in the middle. 
Roll up tight. Place in smoker until done.

Step 3

Prepare the Sauce
While roulades are cooking, combine veal stock and bourbon. 
Cook for three minutes.

Step 4

Presentation
To serve, cut chicken rolls at an angle into five or six pieces. 
Spoon sauce over chicken.

33

47

Smoked Chicken Roulade 
with Dried Fruits and 
Bourbon Sauce 

20    oz    boneless chicken breasts (5-oz. skinned, fat re)
4      oz    lean chicken meat, diced fine
1      T      port wine
2              egg whites
1/4   c     skim milk
                salt and pepper, individual taste
1      c      veal stock
1      T      bourbon
1      c      dried fruit,see directions

Ingredients
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Quantum 1 Series 
7”  Nakiri Knife

LEARN MORE

https://dalstrong.com/products/quantum-1-series-7-nakiri-vegetable-knife
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Smoked Shrimp Enchilada 
W/Red Pepper Cream, 
Barbecue Sauce

1                bag wood chips for smoking -soaked in water
1              chipotle pepper
2              serrano peppers
2              tomatoes,seeded
1              red onion
3              red bell peppers,split and seeded
1              turnip
4              cloves garlic
1        ga   beef stock
2        T     dry mustard
3              carrots,chopped
1/2     c     raspberry vinegar
1/2     c     brown sugar
1        c     ketchup
2        c     heavy whipping cream
1              red bell pepper
1        c     sour cream
                salt and pepper,to taste
2        oz   sun-dried tomatoes,soaked and,Diced
3        oz   sweet onions,diced
1        c     fresh corn kernels
1        c     mushrooms,diced
1/2     c     green onions,thinly sliced
15            smoked shrimp,diced
4              flour tortillas
1        pt   heavy whipping cream reduced by half
2        T     lime juice,use fresh-squeezed
1        T     butter,Unsalted
                salt and pepper,to taste

Ingredients

Step 1

Prepare the Barbecue Sauce
Start a charcoal fire in outdoor grill. When coals are white-hot, 
cover with soaked wood chips. Place chipotle and serrano chiles, 
tomatoes, red onion, 3 red bell peppers, turnip, and garlic on 
grill and cover. Adjust dampers to reduce heat and smoke 
vegetables for about 20 minutes. (When vegetables are done, 
smoke shrimp for enchilada filling for about 15 to 20 minutes.)
Add vegetables to beef stock and reduce to 1 quart. Meanwhile, 
reduce brown sugar and raspberry vinegar to syrup consistency. 
Strain vegetables from stock and discard. Add carrots, mustard, 
and vinegar-sugar mixture to stock and simmer until carrots are 
done. Puree sauce in blender and strain. Return to heat, add 
ketchup, and reduce until sauce coats the back of a spoon. 
Add salt and pepper to taste.

Step 2

Prepare the Red Peppers
Over an open flame, roast the red bell pepper until skin is 
charred black and begins to loosen from the pepper. 
Immediately immerse pepper in ice water. When cool, peel and 
seed pepper and place in blender with sour cream. Puree until 
smooth and add salt and pepper to taste.

Step 3

Create Smoked Shrimp Enchiladas
Saute sun-dried tomatoes, diced sweet onion, corn kernels, 
mushrooms, and green onions in butter until slightly soft. Add 
shrimp,cream and lime juice and reduce. Taste for salt and pepper. 
Place equal amounts of fillings in center of tortilla and roll the 
tortilla in a cylinder.

Presentation Suggestion

Garnish each tortilla with a dollop of Red Pepper Cream and 
pour barbecue sauce around the enchilada.
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Quantum 1 Series 
4” Paring Knife

LEARN MORE

https://dalstrong.com/collections/quantum-1-series
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Spicy Grilled Shrimp and 
Melon Salad 

15           c      chiles de arbol or dried cayenne
1 1/2      c      olive oil, for the marinade
1             t      salt
2                    cloves garlic, sliced
1                    bunch cilantro, sliced
2            T      fresh lime juice
35          md   unpeeled shrimp, heads removed
4            c      watermelon, cantaloupe and honeydew,
                      diced in 1/2" pieces
3            T      sugar
1/2         c      mint leaves,finely chopped
2            T      fresh lime juice
1            T      rice wine vinegar
3            c      romaine lettuce (rib removed), 
                      cut in wide strip

Ingredients

Step 1

Grind the chiles in a spice mill to form a powder (about 2
tablespoons). In a bowl, mix chile powder with oil, salt, garlic, 
cilantro, and lime juice. Add shrimp and marinate for 2 to 3 hours
at room temperature, or overnight in a refrigerator. Combine 
melons, sugar, mint, lime juice, and vinegar, and refrigerate for 
at least 30 minutes.

Step 2

Prepare a hot grill. Remove shrimp from marinade and reserve 
marinade. Grill shrimp for about 3 minutes, and set aside to 
cool. Toss the romaine with 4 tablespoons of the reserved 
marinade, and form a bed of greens on each plate. Drain the 
melons slightly. Peel the shrimp, toss lightly in some of the 
reserved marinade. Place melons and shrimp on romaine.
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Crusader Series
7” Santoku Knife

LEARN MORE

https://dalstrong.com/products/crusader-series-7-santoku-knife
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Apple Pandowdy

Butter (for ramekins)
12      sl     bread,white, firm
6        T      butter,unsalted, or more sugar
4        lg     apples,baking (Rome or other not-too-tart 
                  variety) peeled,cored, quarters cut cross 
                  wise into 1/4-inch slices
3        T     molasses
1/2     c     sugar, light brown, firmly packed
1/2     t     cinnamon
1/4     t     nutmeg, finely grated
3        T     rum, dark
2        T     juice, lemon
1        T     vanilla
5        T     butter, unsalted, chilled cut into small pieces
1        c     cream,whipping, lightly whipped, sweetened 
                 with sugar

Ingredients

Step 1

Preheat the oven to 375 F.
Butter six 8-ounce ramekins or souffle dishes. (Ramekins are
round cup-cake-like porcelain cups - only a bit larger, that are 
used to bake souffles, and such.)
Use a cutter to cut slices of bread into 12 rounds that fit into
the dishes you've chosen to use. Spread the rounds with 
softened butter on both sides, and sprinkle 1 side of each round 
with a little sugar.

Step 2

Place 1 bread round in each dish, sugared side down. Reserve 6
of the rounds for tops.
Toss your sliced apples with molasses, brown sugar, cinnamon,
nutmeg, rum, lemon juice, vanilla and pieces of butter until well
coated.
Spoon the apple mixture into the ramekins filling them nearly
full and spooning some of the juices over the top.
Top each dish with a reserved bread round, sugared side up.

Step 3

Place the ramekins in a roasting pan and then place the pan on 
the center rack of the oven. Pour an inch of hot water into the
roasting pan around the ramekins.
Bake until the bread tops are golden brown, about 25 minutes.
Serve warm in ramekins with whipped cream on the side.
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Phantom Series
4” Paring Knife

LEARN MORE

https://dalstrong.com/products/ps-4-in-paring
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Flourless Chocolate Cake

12         oz     bittersweet chocolate
6           oz     butter
1 1/2     oz     cocoa
10          lg     eggs, separate out yolks
4 1/2     oz     granulated sugar
1                    sheet parchment paper

Ingredients

Step 1

Preheat your oven to 350 degrees.
Butter and cut parchment paper to fit a 10-inch cake pan that 
has straight sides. Take a 4-inch piece of parchment and wrap it 
around the inside of the pan, forming a collar. Butter and flour 
the pan.

Step 2

Melt the chocolate and butter together, then add the cocoa.  
Set aside.
Whip whites and 4-1/2 ounces of sugar until it peaks easily. 
Add egg yolks to the chocolate mixture and then gently fold 
in the egg white mixture.

Step 3

Pour mixture into the baking pan and bake in center of oven 
at 350 degrees for 40-45 minutes. Center should be slightly wet.
Take out of oven and remove parchment and invert onto a 
plate or 10 inch cake round.
Let cool before cutting. Do not refrigerate.

Note

Parchment paper can be purchased at gourmet shops and at 
some hardware stores.
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Shadow Black Series
10” Serrated Bread Knife

LEARN MORE

https://dalstrong.com/products/shadow-black-series-9-bread-knife
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Tiramisu 

3          T       sugar
2                   egg yolks
2          oz     cream cheese
5 3/8    oz     mascarpone cheese
3           t       Marsala wine
7           oz     heavy whipping cream whipped
2           c       espresso (or strong coffee)
1           oz     additional Marsala
2           T      additional sugar
1/2        c      water, warm
24                 French-style ladyfinger cookies
3           T      powdered sweetened cocoa mix

Ingredients

Step 1

Prepare Cream Mixture 
In an electric mixer, prepare cream mixture by whipping sugar 
and egg yolks on high speed until pale yellow and thick. With
mixer on medium speed, add cream cheese and whip until 
smooth. Add mascarpone and Marsala. Mix until incorporated. 
Fold in whipped cream. Refrigerate.

Step 2

Prepare Espresso Mixture 
To prepare espresso mixture, combine espresso, additional 
Marsala, sugar, and warm water.

Step 3

To assemble, dip ladyfingers in espresso mixture. Place one 
layer of dipped ladyfingers on bottom of serving platter. Top 
with one layer of cream mixture. Add another layer of dipped 
ladyfingers, topped with a second layer of cream mixture. 
Sift cocoa over top.
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Omega Series 9” 
Serrated Bread Knife

LEARN MORE

https://dalstrong.com/products/omega-series-9-bread-knife
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29
Frozen Raspberry and 
Macaroon Souffle

1      lb      white chocolate
8      oz     butter
8      oz     egg yolks
10    oz     powdered sugar
4      oz     raspberry liqueur
12    oz     egg whites
2      lb      cream, whip to soft peaks
4      oz     coconut, toasted
2      oz     coco Lopez
12    oz     raspberries

Ingredients

Step 1

In a large saucepan, melt butter and white chocolate and cool.

Step 2

In bain marie, cook egg yolks, powdered sugar, and raspberry 
liqueur until thick. Add to melted butter-chocolate mixture. 
Flavor with juice and pulps of raspberries.

Step 3

Beat egg whites till stiff and whip cream to soft peaks. Combine 
and flavor with coconut and Coco Lopez.

Step 4

Combine equal portions of each mixture in 12 souffle dishes. 
Freeze and serve with raspberry coulis and whipping cream.
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Gladiator Series 2.75” Bird's 
Beak Paring Knife

LEARN MORE

https://dalstrong.com/products/gladiator-series-2-75-in-birds-beak-paring-knife
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Chocolate Mousse 

1/2      c       sugar
1/2      c       water
4                  egg whites, room temp.
1/4      t       cream of tartar
2         c       cream, whipping, whipped to soft peaks
1          c       cocoa,unsweetened
4         oz     chocolate, semi-sweet, melted, cooled 
                    to room temperature
3         T       espresso powder,instant

Ingredients

Step 1

For Mousse
Heat sugar and water in heavy saucepan over medium-low 
heat until sugar dissolves, stirring occasionally and brushing 
down any crystals from sides of pan with brush dipped in 
cold water. Increase heat and boil until mixture registers 
240 F (soft ball stage) on a candy thermometer.

Step 2

Meanwhile, beat egg whites and cream of tartar until soft peaks
form.

Step 3

Slowly pour in hot syrup, beating until mixture is cool, about 5
minutes.

Step 4

Gently fold in whipped cream, cocoa, melted chocolate and
espresso.
Cover and refrigerate for 1 hour.
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Shogun Series 3” 
Bird’s Beak Peeling Knife

LEARN MORE

https://dalstrong.com/products/shogun-birds-beak-peeler
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Shogun Series S
5” Honesuki

LEARN MORE

https://dalstrong.com/products/shogun-series-s-single-bevel-5-5inch-honesuki
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