
Valentine’s Day Dinner 
http://butcherblockco.com/blog/valentine-dinner/ 

Recipes courtesy of Chef J Whiting 

Steak Cooking Temperatures 
Remember to keep carry-over cooking in mind; the thicker the meat, the more carry-over it will 

have. 

Estimated maximum internal temperature: 

 Blue or Bloody - 115-125F 

 Rare - 125-130F 

 Medium Rare - 130-140F 

 Medium - 140-150F 

 Medium Well - 150-160F 

 Well - 160F+ 

Cooking Tips 

 Take your steak out of the fridge or cooler at least 30 minutes before cooking. 

 Salt your steak just prior to cooking. 

 After cooking, let the steak rest in a warm (not hot) place for 5-10 minutes before slicing. 

 Don’t slice into meat to check for doneness: use a thermometer or judge by tenderness. 

Mushroom Ragout 

  Olive oil 

 2 TBS shallot, minced 

 1 clove garlic 

 4 oz. red wine 

 1 cup shitake mushrooms, diced 

 1 cup Crimini mushrooms, diced 

 8 oz. beef stock 

 Truffle oil 

 1 TBS cold butter 

 Salt & pepper 

Heat the oil in a saucepan. Sear the mushrooms until they are browned and lose liquid. Add 

shallots and garlic and cook until golden brown. Add the wine and simmer until dry. 

Add stock and reduce to one half. Add truffle oil and cold butter; whisk until emulsified and 

season to taste. Serve over prepared steaks. 
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Spicy Chocolate Brownies with Berry Coulis and Crème Anglaise 

 

Brownies: 

 8 oz. butter 

 8 oz. dark chocolate 

 5 eggs 

 1 lb. sugar 

 4 oz. agave nectar 

 2 tsp vanilla 

 2 TBS adobo sauce 

 1 tsp cinnamon 

 7 oz. flour 

 Pinch of salt 

 ½ cup toasted, chopped pecans + 

more for topping 

Heat your oven to 325F. 

Melt the butter and chocolate together in a double boiler. 

Whip the eggs slightly until blended. Slowly add the sugar and whip until fluffy, about 5 

minutes. 

Mix the agave, vanilla and adobo into the chocolate. 

Slowly stir the melted ganache into the egg mixture. 

Sift the cinnamon and flour together, toss with the pecans and slowly add the wet mixture. 

Remember to scrape the bowl! 

Pour the mixture into paper-lined muffin pans, no more than half full. Bake until just set, about 

20 minutes. 

OR you can bake them in a traditional brownie pan for about 25 minutes, or until a toothpick 

almost tests clean. 

Allow to cool completely in the pan. Move to the freezer and let them chill for about 30 minutes. 

Berry Coulis: 

 ½ cup sugar 

 8 oz. water 

 1 TBS lemon juice 

 1 cup frozen berries 

 1 tsp corn starch 

 1 tsp cold water 

Combine the sugar, water and half of the lemon juice; bring to a simmer and add the berries. 

Mix the corn starch and water. 

Bring to a boil and stir in the slurry. 

Return to boil while stirring constantly. 

Strain and cool to thicken. Transfer to a plastic squeeze bottle. 
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Crème Anglaise 

  2 egg yolks 

 ¼ cup sugar 

 1 TBS vanilla bean paste 

 8 oz. milk or cream 

Whip the egg yolks until frothy, add the sugar and whip until dissolved. 

Whip in the vanilla bean paste and slowly stir in the milk. 

Return the mixture to the heat and cook while stirring constantly, until thick enough to coat the 

back of a spoon. 

Remove from heat and strain to remove any lumps. 

Assembly: 

Spoon a pool of Crème Anglaise onto one side of a plate. Squeeze a few dots in a row of Berry 

Coulis on top of the Crème. Starting at the top dot, drag a toothpick or skewer through the center 

of each dot in one steady motion to create hearts (see picture). Place a brownie on the opposite 

side of the plate and garnish with fresh berries, mint, chocolate shavings, more Coulis, 

ganache...whatever your Valentine desires! Serve with a deservedly smug look on your face. 

 


