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THE CHOPPING BLOCK WELCOMES YOU! 
 

Chicago Neighborhoods Menu: 

 West Town: Potato Pierogi 

 River North: Chopped Salad 

 Greektown: Shrimp Santorini 

 Chinatown: Beef and Broccoli Lo Mein 

 Pilsen: Chicken and Vegetable Fajitas 

 Little Italy: Mini Chocolate Cannoli 

 

 

 

 

Vestor Capital  
February 15, 2017 

5:30pm-8:30pm 
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Potato-Filled Pierogi 

Yield: 2 dozen pierogi; 10-12 servings 
Active time: 1 hour 

Start to finish: 1 hour, 45 minutes 

These dumplings hail from Poland and are a fantastic comfort-food snack. 

For the dough:  
3 cups all-purpose flour  

1 egg  
2 tablespoons butter, melted 

3/4 cup lukewarm water  

1 teaspoon fine sea salt  
 

For the filling:  
1 stick butter  

1/2 onion, medium dice 
1/4 cup roasted garlic cloves 

1 pound baking potatoes, peeled and boiled in salted water until tender  

Salt and pepper to taste  
3 tablespoons butter for browning the pierogi 

 
2 tablespoons fresh chives, finely sliced 

1/2 cup sour cream 

1. To prepare the dough, measure the flour into a mixing bowl. Make a well in the center of the flour 

and add the egg, butter, water and salt. Using a fork, whisk the egg with the other wet ingredients 

until blended. Start working in the flour until the mixture is too thick to mix. 

2. Transfer the dough to a floured work surface and knead until smooth, about 5 to 6 minutes.  Tip: 

You can alternatively prepare the dough in a food processor.  

3. Let dough rest for 30 minutes wrapped in plastic wrap, or refrigerate overnight. 

4. For the filling, melt the butter in a saucepan over medium heat. Add the onion and gently sauté until 

soft and caramelized, 10 to 15 minutes. Stir in the roasted garlic cloves.  

5. Drain the potatoes and mash them. Add the caramelized onion-roasted garlic mixture and mix well. 

Season with salt and pepper to taste. Allow to cool before using.  

6. Put a large pot of water on to boil, and add a generous pinch of salt. 

7. To assemble the pierogi, roll out dough into a 1/8-inch thick sheet. Cut into 3-inch circles, and fill 

with 1 tablespoon filling. Pinch the edges together, making a half-moon shape. 

8. Cook the pierogi in rapidly boiling salted water for approximately 8 minutes, or until the dough is 

cooked through. 

9. While the pierogi are cooking, heat a nonstick sauté pan over medium heat. 

10. Once the pierogi are almost done, add the butter to the pan.  

11. Drain the dumplings and place in the hot pan with the butter. Cook, tossing occasionally, until light 

golden brown and crisp, 6 to 7 minutes. 
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12. Transfer to a platter and garnish with the chives. Serve warm with sour cream on the side.  

 

Chopped Salad 

Yield: 4-6 servings 

Active time: 25 minutes 
Start to finish: 25 minutes 

3 to 4 tablespoons freshly squeezed lemon juice 
1 large shallot, minced 

1 teaspoon lemon zest  
1/2 cup extra virgin olive oil  

Salt and pepper to taste 

 
1 cup radicchio, finely chopped 

1 romaine heart, finely chopped 
2 cups butter lettuce or Boston lettuce, finely chopped 

1 cup arugula, finely chopped 

1/3 cup blue cheese, crumbled  
1/2 seedless cucumber, medium dice 

1 vine-ripe tomato, seeded and cut into medium dice 
1 avocado, medium dice 

1. In a medium-size bowl whisk together the lemon juice, shallots and lemon zest.   Slowly drizzle in 

the olive oil while whisking quickly to form an emulsion. Season with salt and pepper to taste. 

2. In a large salad bowl toss together the radicchio, romaine lettuce, butter lettuce, arugula, blue 

cheese, cucumbers, tomatoes and avocado. 

3. Dress with just enough of the vinaigrette to coat and serve.  
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Shrimp Santorini  

Yield: 4-6 servings  
Active time: 30 minutes 

Start to finish: 30 minutes 

2 tablespoons extra virgin olive oil  

1 tablespoon butter 

1/8 teaspoon red pepper flakes 
2 cloves garlic, minced  

1 1/4 pounds shrimp, peeled and deveined  
1/4 cup dry white wine  

3 roma tomatoes, seeded and chopped  
1 tablespoon fresh dill, roughly chopped   

3/4 cup feta cheese, crumbled   

1/2 cup panko breadcrumbs mixed with 1 tablespoon grapeseed oil 

1. Preheat the broiler to medium. 

2. Heat the oil and butter in a heavy, wide pan over medium heat. Gently sauté the red pepper flakes 

and garlic until aromatic, about 30 seconds. Stir in the shrimp, and cook until they are just pink, 3 to 

4 minutes.  

3. Pour in the wine and simmer for 3 to 4 minutes. When the liquid has reduced by about half, stir in 

the chopped tomatoes and remove from the heat. Sprinkle the shrimp and tomato mixture with the 

dill and feta cheese and cover with breadcrumbs.  

4. Place the pan under the broiler, and cook until bubbly and lightly browned.  
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Beef and Broccoli Lo Mein 

Yield: 4-6 servings 
Active time: 30 minutes 

Start to finish: 30 minutes 

8 ounces fresh or dried Chinese egg lo mein noodles   

1 cup broccoli florets 

1/2 pound flank steak, cut into thin slices against the grain 
1 tablespoon oyster sauce 

1/2 cup chicken stock 
2 tablespoons soy sauce 

2 teaspoons sesame oil 
3 tablespoons grapeseed oil 

1/2 pound fresh shiitake mushrooms, stems removed and thinly sliced 

3 cloves garlic, minced 
2 teaspoon ginger, freshly grated 

3 scallions, thinly sliced on the bias 

1. Bring a large pot of water to a boil and cook the noodles until they are about 3 minutes from being 

al dente. Add the broccoli florets to the pot with the noodles and cook an additional 2 to 3 minutes, 

or until they are crisp-yet-tender. 

2. Drain well, rinse with cold water, and toss with a splash of grapeseed oil to prevent the noodles 

from sticking. Set aside. 

3. Mix together the sliced flank steak and oyster sauce. Allow to marinate at room temperature while 

preparing the remaining ingredients.  

4. To make the sauce combine the chicken stock, soy sauce and sesame oil in a bowl and set aside. 

5. Heat a large wok or sauté pan over medium-high heat and add the grapeseed oil. Sauté the flank 

steak, stirring frequently until lightly caramelized, 3 to 4 minutes.  

6. Add the mushrooms and continue to cook until just tender. Add the garlic, ginger and scallions and 

cook an additional 30 seconds or until aromatic. 

7. Add the sauce, cooked noodles and broccoli and toss well. Cook until the sauce has thickened and 

serve.  
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Chicken and Vegetable Fajitas 

Yield: 6 servings 
Active time: 25 minutes 

Start to finish: 45 minutes 

2 tablespoons extra virgin olive oil  

Zest of 1 lime 

2 cloves garlic, minced 
1 teaspoon ground cumin  

1/2 teaspoon ground coriander 
1/2 teaspoon ground chipotle pepper powder 

Salt and pepper to taste 
1 pound chicken thighs, boneless and skinless 

12 corn or flour tortillas 

1 red onion, julienne 
1 green bell pepper, julienne 

1 red bell pepper, julienne 
Juice of 1 lime 

2 tablespoons fresh cilantro, rough chopped 

 
6 ounces Monterey Jack cheese, grated 

1/2 cup sour cream 
Your favorite Mexican hot sauce 

1. Whisk together the olive oil, lime zest, garlic, cumin, coriander, ground chipotle, salt and pepper in a 

small bowl. Pour over the chicken and allow to marinate, refrigerated, for at least 20 minutes or up 

to 2 hours. 

2. Preheat the oven to 350°. When you’re ready to begin cooking the fajitas, wrap the tortillas in foil 

and place them in the oven to warm. 

3. Heat a heavy skillet or griddle over medium-high heat. Drizzle with 1 to 2 tablespoons grapeseed oil. 

Sauté the onions until they begin to soften, 2 to 3 minutes. Add the peppers, and continue to sauté 

until all the vegetables are soft. Season with salt and pepper. Transfer to a serving dish, and cover 

to keep warm. 

4. Heat a grill pan over medium heat.  

5. Remove the chicken from the refrigerator, and discard the marinade. 

6. Grill the chicken on the first side until golden brown and crisp. Flip and repeat. Transfer the chicken 

to a sheet tray, and finishing cooking in the oven until the internal temperature reads 165°. Allow to 

rest for 10 minutes. 

7. Cut the chicken into 1/2-inch strips and place in the dish with the peppers. Stir in the lime juice and 

cilantro. 

8. Serve with the warm tortillas, with the Monterey Jack, sour cream and hot sauce on the side.  
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Fresh Ricotta and Chocolate-Filled Cannoli 

Yield: 8 servings 
Active time: 20 minutes 

Start to finish: 20 minutes 

3/4 cup fresh ricotta cheese 

1/4 cup mascarpone cheese 

3 tablespoons powdered sugar 
1/4 cup heavy cream 

1/4 teaspoon orange zest 
1/3 cup bittersweet chocolate, finely chopped 

12 small cannoli shells 
1/2 cup unsalted pistachios, finely chopped 

Powdered sugar for dusting 

1. Place the ricotta, mascarpone, powdered sugar and heavy cream in a mixing bowl. Using an electric 

mixer, whip the ricotta mixture for about 3 minutes, or until the cream has thickened and the filling 

has reached a piping consistency. Fold in the orange zest and the chopped chocolate. 

2. Using a pastry bag fitted with a large round tip, pipe a generous amount of the filling into the 

cannoli shells. 

3. Dip each end into the chopped pistachios, and dust the tops with powdered sugar.  
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