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Mr. and Mrs. Terry Ramsey
request the pleasure of your company

at the marriage of their daughter

Danielle Ramsey
to

Zachary Ryan Witt
son of

Mr. and Mrs. Ethan Manuel
and Mr. Erie Witt

Saturday the Seventeenth of
September

Five o'clock in the evening
1650 north Redwood Street

Canby, Oregon

Dinner Reception to follow
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To our guests…

"Our wedding day was special because we were lucky
enough to be surrounded by the people we love.

Your thoughtfulness & generosity are truly
appreciated. Thank you for sharing in the start of
our new life together."

- Zachary & Danielle Witt
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Appetizers
Apple Sausage Mushroom Caps

Caprese Tomato Bites
Oatmeal Stout and Cheddar Soup Shooters

Tomato, Watermelon & Basil Bites

Dinner
Salmon with Lemon Tarragon Butter over Pacific

Northwest Wild Rice
Simple Grilled Salmon

Lemon Tarragon Butter
Pacific Northwest Wild Rice

~

Provencal Grilled Chicken over Ravioli with White
Wine Sauce

Provencal Herbed Chicken Tenders
Spinach and Cheese Ravioli

White Wine Sauce

~

Strip Steak with Horseradish Crema on Toast Points
Oak Grilled New York Strip Steak

Horseradish Crema
Baguette Toast Points
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Where Zack Proposed
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The Beverages
Ménage à trios

Three saucy grapes make up the blend. Zinfandel adds
a juicy character, Merlot mellows and Cabernet adds
backbone. Forward, spicy and soft, this delicious
dalliance makes the perfect trio.

Fetzer Gewurztraminer
Rich, fruity and clean aromas of orange spice join with
pineapple, baked pears and hints of tell-tale cinnamon.
The wine can be zesty, and flavors of clove, orange and
caramelized apples come to the fore.
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The selection of local beers were custom-brewed for
our wedding by our dear friends Matt and Koryl Reese.

They include:

"IN YOUR FACE" IPA

IPA, well know as India Pale Ale, it is a distinct style of
beer and is characterized as a sparkling pale ale with a
high level of alcohol and hops.

Raspberry "WITT" Wheat Beer

Highly effervescent and light in flavor, the higher
protein in the wheat creates the haze, and contributes a
distinctively silky mouth-feel.

Chocolate-Raspberry Porter

A lighter-bodied companion to stout, porter has a deep
roasted malt flavor with overtones of dark chocolate-
covered raspberries.
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The Appetizers

Apple Sausage Mushroom Caps
~

Caprese Tomato Bites
~

Oatmeal Stout and Cheddar Soup
Shooters
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Apple Sausage Mushroom Caps
16 extra-large white mushrooms

5 tablespoons good olive oil, divided
3/4 pound apple chicken sausage (pre-cooked), pureed

1 white onion, diced fine
2 garlic cloves minced
1/2 cup panko crumbs

1/4 cup fresh Italian parsley leaves, chopped
Salt and freshly ground black pepper, to taste

Preheat the oven to 325 degrees F.

Puree pre-cooked sausages in food processor
and set aside.

Remove the stems from the mushrooms and
chop them finely. Set aside. Place the
mushroom caps in a shallow bowl and toss
with 3 tablespoons of the olive oil. Set aside.

Heat the remaining 2 tablespoons olive oil in
a medium skillet over medium heat.

Add chopped mushroom stems, diced onion,
salt & pepper. Cook, stirring, 5 minutes.

Add garlic and sausage, crumbling it with the
back of a wooden spoon.

Cook 5 minutes, stirring frequently, until
sausage is heated through. Allow to cool
slightly.
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Fill each mushroom with the sausage mixture,
patting it down to be even with the top of the
mushroom.

Arrange the mushrooms in a baking dish large
enough to hold all the mushrooms in a snug
single layer.

Sprinkle the top of each mushroom with
enough panko to cover the stuffing.

Bake for 30-45 minutes, until the stuffing and
breadcrumbs are browned and crusty.
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Caprese Tomato Bites
I love the classic combination of tomatoes, mozzarella and basil
in these bite-size appetizers. The juicy explosion you get when you
pop one into your mouth is the genuine taste of springtime.

1 pint cherry tomatoes, about 16
2 mozzarella cheese sticks
16 fresh basil leaves, small

Extra virgin olive oil

Scoop out and discard pulp an stem of the
cherry tomatoes. Invert tomatoes onto paper
towels to drain. Slice each mozzarella stick
into eight rounds.
Turn tomato halves over; drizzle with oil.
Wrap a leaf of basil around a slice of cheese
(like a taco) and insert into a tomato.
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Oatmeal Stout & Cheddar Soup
Shooters

Recommended Beer: Rouge’s Shakespeare Oatmeal Stout –
Opaque ebony, softened with ruby edges and a silky tan head –
roasted mocha and raisins greet the nose, with a subtle coconut
chocolate nuance and creamy, smooth mouth feel

The Soup:
2 medium leeks (white and pale green parts only), cut

into 1/4-inch dice (2 cups)
2 celery ribs, cut into 1/4-inch dice (1 cup)

1 medium white onion, diced
1/2 stick (1/4 cup) unsalted butter

1/3 cup all-purpose flour
2 cups Half & Half

1 ¾ cups chicken broth (14 fl oz)
2 (12-oz) bottle Shakespeare Oatmeal Stout

1 tablespoon Worcestershire sauce
1 teaspoon dry mustard

1 teaspoon salt
1/4 teaspoon black pepper

1 lb extra-sharp Cheddar, grated (4 cups)
4 bacon slices, cooked and crumbled

Wash leeks in a bowl of cold water, agitating
water, then lift out leeks and drain in a
colander.

Cook leeks, onion and celery, in butter in a 4-
quart heavy saucepan over moderate heat,
stirring occasionally, until vegetables begin to
soften, about 5 minutes.
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Reduce heat to moderately-low and sprinkle
flour over vegetables; then cook, stirring
occasionally, for 3 minutes.

Add Half & Half , broth, and Alaskan
Oatmeal Stout in a stream, whisking, then
simmer, whisking occasionally, 5 minutes.

Stir in Worcestershire sauce, mustard, salt,
and pepper.

Add cheese by handfuls, stirring constantly,
and cook until cheese is melted, 3 to 4
minutes (do not boil).

Serve as with warm baguette slices, or inject
into gorges.

The Gorges:
(puff pastry bread bowls for soup shooters)

1 C water
7 Tbs butter (3.5 ounces) unsalted
1 Tbs kosher salt (or more to taste)

Pinch of sugar
1.25 C flour (5 ounces) all-purpose

4-5 large eggs
White pepper to taste

Preheat oven to 450 F. Combine water,
butter, salt, and sugar in medium sauce pan
and bring to boil over med-high heat.
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Add all flour at once, reduce heat to medium,
and stir with wooden spoon for 2 minutes.

Mixture will form into a ball, keep stirring for
full 2 minutes.

Transfer mixture to bowl of stand mixer fitted
with paddle and beat for 30 seconds at
medium to cool slightly.

Add 4 eggs, continue to mix until batter is
smooth and silky.

Stop machine and lift paddle to check
consistency. Batter should form a peak with
tip that falls over. If too stiff, beat in white of
the 5th egg. Check again, if necessary, add
remaining yolk.

Season with salt and white pepper to taste.

Note: I found the mixture salty enough and 2 pinches
of white pepper were sufficient.

Fill pastry bag with the batter.

Pipe the batter into 1-tablespoon mounds on
baking sheets.

Leave 2 inches between each mound to allow
for spread during baking.

Note: Wet a finger with the water in the small bowl
and press down the peak of each puff.
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Bake puffs at 450 for 8-10 minutes or until
they puff and hold their shape.

Reduce heat to 350 F and bake an additional
20 to 25 minutes or until they are golden
brown.

Modification: Cheese Gorges
Add 1.25 cups (5 ounces) of your favorite shredded
cheese (sharp cheddar, Gruyere, etc.) to batter when
adding white pepper.
Sprinkle top of each mounded batter with .5 teaspoon
of shredded cheese just before placing in oven.
Serve cheese gorges while hot.

Soup Shooters: Filling Gorges with Soup
I use a flavor injector with a large bore
"needle" to insert soup into the gorges.

Fill till slightly overflowing.

Other methods:
Use a pastry bag with small, plain pastry tip.

Make sure soup is NOT too hot to handle
and be sure to keep the tip up as much as
possible to prevent spillage.

Remove a small section from the top of each
gorge and fill with soup.
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Storage and Reheating soup shooters.
We found that the soup shooters can be
placed on a baking sheet in a single layer and
frozen.

The frozen shooters can then be placed in a
freezer container and kept for a couple weeks
or more.

To reheat for service, preheat oven to 350 F,
place shooters in a single layer on a baking
sheet and bake for 10 minutes.

The exterior will be crisp and the interior
soup hot.

Let the shooters cool a few minutes before
serving.
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Tomato, Watermelon
& Basil Bites
¼ C balsamic vinegar

¼ C sugar
1 4-5 lb watermelon, seedless, cut into 1 inch cubes

60 basil leaves, small (or torn larger leaves)
15 cherry tomatoes, cut in half

1 bunch of chives, cut into ¼ inch lengths
2 T olive oil
 kosher salt
 tooth picks

Combine the vinegar and sugar to a small,
non-reactive sauce pan.

Bring to a simmer over medium heat, stirring
occasionally, until the sugar is dissolved.

Remove from heat and set aside to cool.

Slide the following onto a toothpick: one basil
leaf, one piece of watermelon, one chunk of
chive, one tomato half and another basil leaf.

Repeat assembly to make about 30 appetizers.

Drizzle the bites with the reserved dressing
and olive oil.

Sprinkle with salt and serve.
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The Dinner

Salmon with Lemon Tarragon Butter over
Pacific Northwest Wild Rice

Simple Grilled Salmon
Lemon Tarragon Butter

Pacific Northwest Wild Rice

~
Provencal Grilled Chicken over Ravioli with

White Wine Sauce
Provencal Herbed Chicken Tenders

Spinach and Cheese Ravioli
White Wine Sauce

~
Steak & Horseradish Crema on Toast Points

Oak Grilled New York Strip Steak
Horseradish Crema

Baguette Toast Points
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Grilled Salmon
with

Lemon Tarragon Butter
over

Pacific Northwest Wild Rice
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Simple Grilled Salmon
The secret to great grilled salmon is to remove the fish from the
grill just before it looks done. If you wait until it appears cooked
through, the "hold-over" cooking will leave you with a dry, tough
piece of fish.

Also, some grillers advocate brushing the grill with a high-heat
oil, other insist that you should brush the fish. I've found that the
best way to make sure your fillets lift off the grill effortlessly, is to
do both.

This is more of a method than a recipe, but it is how I cook
salmon, or any firm-fleshed, fatty fish, on the grill. Like a steak,
the ideal grilled salmon has a seared crust, a crispy skin (which
you most definitely should eat!) and yet is still medium-rare
inside.

¼ to ½ lb of salmon per person
Salt

Fresh ground black pepper
Vegetable oil

A lemon

Salt and pepper the salmon lightly and set it
out at room temperature, skin side up on
paper towels, for 15-20 minutes before
cooking. Put the salmon on the grill skin side
up. I know, it is counter-intuitive. Do it
anyway.

Why?

Because you want a good sear on the fish, and
you cannot do this well if you start skin-side
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down -- the fish will cook too much and will
fall apart when you try to flip it. The
uncooked skin helps hold things together.

Leave the salmon steak on the grill for a solid
4-6 minutes, depending on thickness.

Gently flip the salmon onto the skin side, and
leave it again for at least 3 minutes. Exactly
how long depends on thickness, but it'll never
be less than 2 minutes on high heat. Watch
the fish, and if the flakes begin to separate,
you're done.

Take the salmon off the heat, sprinkle lemon
juice on it, then let it rest for 2-3 minutes.
Serve with your favorite sauce.

Mine is Terry Ramsey’s Lemon Tarragon
Butter...
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Lemon Tarragon Butter
1/2 C Butter

1 lemon zested
2 Tbs dill

2 Tbs tarragon
4 Tbs lemon juice

Salt to taste

Melt butter, add remaining ingredients and
stir. Allow to sit, warm, 20 minutes or more.
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Pacific Northwest Wild Rice
2 Tbs extra virgin olive oil

1/2 C white onion (small dice)
1 C wild rice blend (uncooked)

4 C chicken broth
1/2 C hazelnuts, roasted and chopped

1/4 C dried cranberries
Salt and black pepper to taste

Place olive oil in rice cooker container and
heat over medium heat until oil shimmers.

Add diced onion and a pinch of salt to heated
oil and sauté till onions are translucent (2 - 3
minutes).

Add wild rice to rice cooker container and
sauté, stirring continuously, till rice is warmed
and fragrant (2 - 3 minutes).

Remove rice cooker container from stove,
place in rice cooker unit, stir in chicken stock.

Turn on rice cooker, cover and allow to cook
for about 30 - 40 minutes.

Carefully open cooker and look at grains.
When grains have started to "bloom,"
showing a little white on the ends, rice is
almost cooked.
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Taste a grain. If rice is still has a slight crunch,
re-cover rice cooker and allow to cook for
another 10 minutes, then test again.

When most of the grains have bloomed and
grains are tender but still a little chewy, turn
off rice cooker and allow rice to stand for a
few minutes.
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Provencal Grilled Chicken
with

Spinach and Cheese Ravioli
&

White Wine Sauce
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Provencal Herbed Chicken
Tenders
1 gallon water
1 C kosher salt

1/4 C plus 2 Tbs honey
12 bay leaves

1/2 cup garlic cloves, skin on, smashed
2 Tbs black peppercorns
1/2 oz rosemary sprigs

1/2 oz thyme sprigs
2 oz Italian parsley sprigs

Grated zest and juice of 2 large lemons
2 3lb chickens (or 4 lbs boneless chx tenders)

Combine all ingredients in a large pot. Cover,
and bring to boil, boiling 1 minute, stirring to
dissolve the salt.

Remove from heat and cool completely
before using.

Refrigerate the chicken in brine, covered
completely, 4-6 hours.

Rinse and dry chicken before cooking.

Grill for about 5 to 8 minutes on each side,
over hot alder or mesquite coals, or until
nicely browned and cooked through.
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Spinach and Cheese Ravioli
1 teaspoon olive oil

1 garlic clove, minced
1 cup (4 ounces) shredded part-skim mozzarella cheese

1/2 cup (2 ounces) shredded Asiago cheese
1/2 cup 1% low-fat cottage cheese

1/4 cup 1% low-fat milk
1/2 teaspoon dried oregano

1/4 teaspoon ground nutmeg
1/8 teaspoon pepper

1 (10-ounce) package frozen chopped spinach, thawed,
drained, and squeezed dry

36 won ton wrappers
1 egg white, lightly beaten

Heat oil in a small skillet over medium-high
heat. Add garlic, and sauté 1 minute. Place
garlic, mozzarella cheese, and next 7
ingredients (mozzarella cheese through
spinach) in a food processor; pulse until well-
blended.

Working with 1 won ton wrapper at a time
(cover remaining wrappers with a damp towel
to keep them from drying out), spoon about 1
tablespoon spinach mixture into center of
each wrapper.

Moisten edges of wrapper with egg white, and
bring 2 opposite corners together. Press edges
together with a fork to seal, forming a
triangle.
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Repeat procedure with remaining won ton
wrappers, spinach mixture, and egg white.

Bring 4 quarts water to a boil in a large Dutch
oven.

Add 12 ravioli (cover remaining ravioli with a
damp towel to keep them from drying out);
cook 2 minutes, stirring once.

Remove ravioli from water with a slotted
spoon; set aside, and keep warm.

Repeat procedure with remaining ravioli.
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White Wine Sauce
2 Tbs butter

1 ½ Tbs flour
1/2 Tbs white onion, diced fine

1 C chicken broth
1/2 cup dry white wine

1 Tbs fresh basil
Salt & pepper to taste

Melt butter and slowly stir in flour to create a
roux. Cook, stirring often, until medium
golden brown

Add onion and basil, cook 3 minutes

Slowly stir in broth and wine

Simmer until reduced my 1/3

Add salt &
pepper to taste
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Oak Grilled NY Strip Steak
with

Horseradish Crema
on

Baguette Toast Points
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Oak Grilled NY Strip Steak
1 New York Strip Steak, 2 inch thick

Salt
Pepper

Heat oak coals to approximately 450 degrees
grill temp

Rub steak (both sides) with salt and pepper
and allow to rest at room temp for 1 hour.

Place the steak directly over oak coals for 5
minutes. Flip the steak over for another 5
minutes of direct heat.

Remove the steak from direct heat and place
it in indirect heat for 4 minutes.

Flip the steak over for another 4 minutes of
indirect heat.

IMPORTANT: Allow steaks to rest off heat,
covered loosely in foil for at least 5 minutes before
serving or slicing.

Once rested, slice 1/4 inch thick on a bias,
against the grain.

Place 1-2 slices on toast points, top with a
dollop of Horseradish Crema, and serve
immediately.

Serves 4
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Horseradish Crema

½ C Crema (Mexican sour cream)
2 Tbs prepared horseradish (Beaver brand)

1/2 t black pepper

Combine and chill.
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Baguette Toast Points
These toast points are a versatile base for all kinds of hors
d'oeuvres. You can make the toast points in advance (see make-
ahead tip, below) but don't assemble the hors d'oeuvres until
about 30 minutes before serving, or else the bread will get soggy.
Yields 16 toast points.

8 slices French baguette, cut on bias (1/2 inch thick)
1 Tbs. unsalted butter, melted

Kosher salt and freshly ground black pepper

Adjust an oven rack to 6 inches from the
broiler and turn the broiler on to high.

Set the bread on a baking sheet, brush one
side with the melted butter, and season with
salt and pepper.

Toast the bread until it’s golden brown and
crisp on top, about 1 to 2 minutes.

Flip and cook the other side until golden,
about 1 minute. While the bread is still hot,
slice diagonally. Let cool slightly.



- 44 -

Photo by Dani Ramsey
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Pacific Northwest
Wild Greens Salad

12 oz mixed wild greens
1 white onion, diced fine
1/2 cup dried cranberries

1/2 cup candied hazelnuts, roughly chopped
1/3 cup White Balsamic Mint Vinaigrette*

*See recipe

Toss greens with onions, cranberries,
hazelnuts, and olive oil.

Toss again with vinaigrette just before serving
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White Balsamic Mint
Vinaigrette

1/4 cup packed mint leaves
1 Tbs sugar

2 Tbs minced onion
1/4 C white balsamic vinegar

1/4 C light vegetable oil
Salt & Pepper to taste
1/8 tsp mint extract

Muddle mint and sugar

Add vinegar, onion, and mint. Rest 30
minutes

Whisk in the oil until emulsified and smooth

Toss with wild greens salad
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