
 

 
 

70th Annual Golden Globe® Awards  
Recipes 

 
APPETIZER 

Grilled Artichoke with Fennel Tomato Lemon Mousse  
& 

California Pepper Honey Goat Cheese on Endive Pear Salad  
Serves 4 

 
Grilled Artichoke on Frisee served with Fennel Tomato Lemon Mousse 
4 Baby Artichoke, cooked in boiling water, cut into half, and then grilled  
8 Red Endive leaves cut into halves. Tips are for presentation. Bottom cut julienne  
4 Dried California Pear - small pieces, cut julienne   
2 oz. Goat Cheese sliced ½ oz per serving  
2 tablespoons California Honey 
1 teaspoon Black Pepper       
2 oz. Yellow Beet – cooked and sliced     
4 oz. Wild Arugula     
2 oz. Frisee     
8 pieces Smoked Dried Tomato    
3 oz. Kabocha Pumpkin - puree 
1 ½ teaspoons Mascarpone        
1 Micro Basil        
4 Pie Shell, pre baked, cut triangular shapes 
2 tablespoons Fennel Tomato Lemon Mousse  
2 fl oz. California Extra Virgin Oil    
Salt and pepper  
 
Fennel Tomato Lemon Mousse:  
2 ½ tablespoons Homemade Mayonnaise    
1 teaspoon Fennel Seeds, lightly heated then ground  
2 teaspoons Tomato Coulis     
1 tablespoon Whipped Cream    
1 whole Lemon zest      
Salt and pepper    
  

 Mix mayonnaise, tomato coulis, ground fennel seeds, lemon zest, whipped cream, and seasoning with 
salt and pepper in the bowl. 

 
Kabocha pumpkin smoked dried tomato tart: 
3 oz. Kabocha Puree - peeled and seeded then steamed  
1 ½ tablespoons Mascarpone      
1/3 teaspoon Lemon Juice      
8 pieces Smoked Dried Tomato    
4 Triangle Pie shells    
1 (little) Micro Basil     
1 ½ teaspoons California Extra Virgin Olive Oil   
Salt and pepper 
 

 Mix the kabocha puree, mascarpone, lemon juice in the bowl and seasoning with salt and pepper.  
 Then piped kabocha mix on the pie shell, and then put smoked dried tomato and micro basil on the 

top. 
 
Pepper Honey Goat Cheese - Marinate goat cheeses with pepper honey mixture overnight. 
 
**Plate all 4 components according to your most desired position. 



 
 
 
 

MAIN COURSE 
Smoked Flat Iron Steak with Sweet Pickled Mini Pepper 

& 
California Olive-Orange Marinated Pacific Sea Bass with Caramelized Mint Fennel 

Serves 4 
 

 
Smoked Flat Iron Steak 
12 oz. Smoked Flat Iron Steak (3 oz. per serving) 
2 whole Mini Sweet Peppers (cut in halves)  
1 cup Water 
1/3 cup Sugar 
½ cup Vinegar 
1 tbsp White Peppercorn 
2 tbsp. Salt 
3 tbsp California Extra Virgin Olive Oil 
6 oz. Cherry Wood 
1 oz. Mixed Dried Herbs 
Salt and Pepper to Taste 
 

 To pickle the sweet peppers, combine the water, sugar, vinegar, white peppercorn and salt to a boil.  
 Once the mixture is boiling, remove from heat and let it cool.  Pour the mixture into a large bowl and 

soak the sweet peppers for 30 minutes.  
 Smoke steak with cherry wood and mix dried herbs. Grill to desired temperature.   
 Garnish the steak with the pickled halved sweet peppers 

 
 
Pacific Sea Bass 
12 oz. Pacific Sea Bass (3 oz. per serving) 
1 ½ cups Fresh Orange Juice 
3 tbsp California Extra Virgin Olive Oil 
1/3 cups Sugar 
3 tbsp White Balsamic Vinegar 
½ cup Vegetable Stock 
2 tbsp Fresh Mint 
1 slice Fennel 
Salt & Pepper to Taste 
 

 For the Olive-Orange Marinade, pour the Orange Juice and reduce on a saucepan by 1/3. Mix olive oil 
and lime juice in a separate bowl and pour in reduced orange juice to bowl using a whisk.  

 Pour the mixture onto the sea bass marinating both sides and let it sit for 2 hours in the marinade.  
 Pre-Heat Oven to 357 degrees. 
 Bake the pre-marinated Sea Bass at 357 degrees for 15 minutes.  
 Sauté the sliced fennel with olive oil in a pan until you reach a soft texture to the fennel, put aside. In 

the same sauce pan, pour the sugar and toast until lightly browned, deglaze the sugar with balsamic 
vinegar and vegetable stock, reduce the mixture while stirring.  Add the pre-sautéed fennel and mint 
and coat the deglazed sugar mixture to fennel and mint. Salt & pepper to taste.   

 Garnish the sea bass with caramelized sautéed fennel and mint. 
 
 

 
 
 
 



DESSERT 
Cappuccino Mousse Cake 

10-inch cake serves 12 
        

Assembly: 
 Place a sheet of parchment paper onto a half sheet pan and put a 10 – inch diameter ring mold on top of the pan. 
 Prepare the Chocolate Genoise (see below for recipe.) Use a long serrated knife to remove a thin layer of the top 

and bottom crust of the sponge cake. Discard the crust. 
 Cut the remaining sponge into three equal portions. 
 Place the first Chocolate Sponge circle into the bottom of the ring mold and proceed to brush generously with 

approximately 1/3 of the prepared Coffee Syrup (see below for recipe.) 
 Add the Coffee Rum Mousse (see below for recipe) and spread evenly with a hand held spatula. 
 Place the second Chocolate Sponge Cake on top of the Coffee Mousse and proceed to brush on another 1/3 of 

the Coffee Syrup. 
 Add the Kahlua Mousse (see below for recipe) and spread evenly with a hand held spatula. 
 Place the last Chocolate Sponge Cake on top of the Kahlua Mousse and brush on the remaining Coffee Syrup. 
 Place the filled Ring into the freezer until set, usually 2 – 4 hours. 
 Remove the ring from the freezer and allow thawing for 30 minutes. 
 Use a small straight knife to cut around the edge of the cake to help separate from the ring.  
 Remove the ring and place the Cappuccino Cake onto a serving plate. 
 Proceed to enrobe the cake with a layer of Whip Cream and decorate with some Chocolate Shavings. 
 Allow to completely thaw before using and serve cool. 
 Dust with a small amount of Cocoa Powder before serving. 
 Can be saved in the cooler for 3 days or frozen for 2 months. 

 
Chocolate Genoise: 
4 Eggs 
1 Egg Yolks 
4 oz. Sugar 
1 oz. Melted Butter 
2.5 oz. All Purpose Flour 
.5 oz. Corn Starch 
1 oz. Dark Cocoa Powder 
 

 
 

Coffee Syrup: 
7 oz. Sugar 
5 oz. Water 
3.5 oz. Espresso 

 
Coffee Rum Mousse:   
3 pc Gelatin Sheets (Gold) 
1.5 oz. Espresso 
2.75 oz. Dark Chocolate Coins 
.75 oz. Sugar 
1 Fresh Egg Yolk 
1.5 oz. Dark Rum 
4.5 oz. Soft Mascarpone Cheese 
8 oz. Soft Whipping Cream 
 
 
 
Kahlua Mousse:   
3 pc Gelatin Sheets (Gold) 
1.5 oz. Water 
2.75 oz. White Chocolate Coins 
.75 oz. Sugar 
1 pc. Fresh Egg Yolk 
1.5 oz. Kahlua 
4.5 oz. Soft Mascarpone Cheese 
8 oz. Soft Whipping Cream 
 

 
 

**Full recipes are also available at http://www.beverlyhilton.com/** 

 Scale the Eggs, Egg Yolk, & the Sugar into a sauce pot. 
 Proceed to heat up on the stove while continuously stirring with a hand held wire whisk 

until the Sugar is fully dissolved. 
 Transfer the contents into a mixing bowl and proceed to whip at a high rate of speed 

until cool and fluffy. 
 Sift the Flour, Starch and Cocoa Powder and along with the melted Butter, carefully fold 

into the fluffy Eggs. 
 Yield one 10’ ring, bake at 375* F. for 25 minutes. Set aside to cool until ready to use. 

The Chocolate Genoise can also be wrapped in plastic wrap and kept frozen for later 
use. 

 Scale all of the Ingredients into a sauce pot and bring to a boil. 
 Remove from the heat and allow to cool before using, can be saved in the cooler for 2 

weeks.

 Bloom the Gelatin in ice water. 
 Bring the Espresso to a boil. 
 Add the chopped Dark Chocolate and the soft Gelatin. Stir until smooth. 
 Scale the Sugar, Egg Yolk, and Rum into a sauce pot. Proceed to heat up while 

continuously stirring with a handheld wire whisk. Do not boil, only heat until Sugar dissolves. 
 Scale the Mascarpone Cheese into a bowl and stir through with a hand held wire whisk.  

Mix together with the Sugar-Eggs-Rum mixture. 
 Combine the Rum Mascarpone Cream mixture with the White Chocolate mixture and  

strain through a sieve. 
 Whip the Cream to a soft peak and fold into the above mixture. 

 Bring the water to a boil. 
 Add the chopped white chocolate and the soft Gelatin. Stir until smooth. 
 Scale the Sugar, Egg Yolk, and Kahlua into a sauce pot and proceed to heat up while 

continuously stirring with a hand held wire whisk. Do not boil, only heat up until Sugar is 
dissolved. 

 Scale the Mascarpone Cheese into a bowl and stir through with a hand held wire whisk. 
Mix together with the Sugar-Eggs-Kahlua mixture. 

 Combine the Kahlua Mascarpone Cream mixture with the White Chocolate mixture and 
strain through a sieve. 

 Whip the Cream to a soft peak and fold into the above mixture. 


