Dining by Design

Work Smarter
NOT HARDER

PART 3: THE MAIN COURSE

As | begin the third column
in my Work Smarter, Not
Harder series, it’s time

to talk about the main
course—the part of the
meal that seems to make

By Becky McKinley many home cooks the most
beckymckinley@gmail.com nervous, even though it is

often the simplest part of
the dinner to pull off.

When I think back to my mom’s dinner parties, I still
smile. She made entertaining look effortless. Looking
back, I think I finally understand her secret.

She never changed the menu. Not ever.

Mom had beautiful oval wooden trays topped with
polished metal platters that made every dinner feel
special. Each guest had their own tray, and she would
warm the metal portion before placing it on the wooden
tray at your designated spot.

She also had a baked-potato rack with long metal rods
that looked like something from a science laboratory. She
would spear each potato, generously rub it with Crisco,
sprinkle it with salt, and bake it until the skin was crisp
and the inside was fluffy as a cloud. T have never had a
better baked potato.

The entrée was always steak. Of course, in the home of
a cattleman, what else would you expect?

The salad was a wedge of iceberg lettuce with Mom’s
homemade Thousand Island dressing. Clifford’s grocery
store always had iceberg lettuce on hand. There wasn’t
exactly a wide variety of produce to choose fromin a
small town!

Dessert was angel food cake with homemade banana
ice cream.

Iremember with great glee going to the icehouse to
purchase alarge sack filled with crushed ice. We would
all take turns sitting on top of the ice cream freezer
while Dad hand-cranked the ice cream. The real fight
came when he removed the dasher. We each wanted it

for ourselves, of course.

And every single time, Mom served this exact menu.

I will not go into the later years when she added her
ham loaf with warm raisin sauce—a recipe you will never
see me replicate!

And no one complained about Mom’s repetition. In fact,
people looked forward to coming to the Deyhle house.

My dad could talk to anyone and make them feel like
the most interesting person in the room. My mom made
everyone feel welcome. She never seemed rushed, and
somehow dinner was always ready at exactly the right
moment.

As a child, I thought it was magic. As an adult, I see it
differently. She simply worked smarter, not harder.

She stuck with what she did well, perfected it, and



stopped worrying about impressing

guests with complicated menus.
Instead, she concentrated on what really
mattered: making people feel welcome
and comfortable around her table.

There is a lesson in that.

The best dinner parties aren't
necessarily about the most elaborate
menu. They are about simple, confident
food and genuine hospitality shared with
people you enjoy.

And perhaps the greatest
entertaining trick of all is to serve a
menu you know so well that you can
actually enjoy your own party.

TEN WAYS TO WORK SMARTER

Here are a few of my favorite ways to make entertaining easier:

‘I Read the recipe two days
ahead. You may discover that
something needs to marinate,
chill or be prepared in advance.

2 Chop vegetables the day before. One
less thing to do when your guests
are arriving is a very good thing.

3 Set the table the night before—or
even two or three days ahead. There
is no prize for setting the table at
the last minute!

ll' Mix sauces and dressings in
advance. Most are even better after
the flavors have had time to mingle.

5 Choose a make-ahead dessert. Your
dessert should not be the reason you
miss dinner with your guests.

6 Use fresh herbs at the end. A little
fresh parsley, basil, chives or dill
can make food taste—and look—
freshly prepared.

7 Warm your serving platters. It's a
small touch that keeps food warm

longer and makes dinner feel special.

8 Clean as you prep, not after
dinner. Future Becky will thank you.

9 Accept help when it’s offered. This is
one I am still learning!

]0 Sit down and enjoy your own

meal. Your guests came to spend
time with you—not watch you work.

BECKY'S SECRET SHORTCUTS: THE MAGIC FREEZER

My food friend Susan Esler refers to
my freezer as the Magic Freezer. I prefer
to call it the freezer of a somewhat
lazy woman!

The truth is, I always have something I
can pull out of the freezer, refrigerator
or pantry and turn into something
delicious. Being prepared doesn’t mean
you have to work harder. It simply
means you have a few good tricks up
your sleeve. Here are the things I like to
keep onhand:

In My Freezer

+ Good-quality frozen puff pastry

« A container of homemade pesto
sauce, frozen in portions

+ A good-quality demi-glace

+ A frozen pound cake or homemade
almond cake

« A package of frozen fruit

« A container of Cool Whip

In My Refrigerator
« Cream cheese
+ Manchego cheese
« Tomatoes—regular or cherry
+ A good bottle of wine

In My Pantry
+ Dried fruit
« Some type of chutney—usually mango
« A spicy jam, such as pepper jelly or a
spicy fruit jam
- Pistachios
+ Marcona almonds
« Ginger Snaps from World Market
+ Water crackers

Asyou can see, [ am almost always
ready for a party at my house. With
those few ingredients, I can put
together an instant appetizer, a quick
dessert—or, at the very least, pour a
glass of wine and look like I had a plan!
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TIPS FROM MY KITCHEN

When I entertain, I always try to
have as much as possible finished the
day before.

Irecently had a dinner party
and made Salmon Wellington. It is
delicious, looks impressive and, best
of all, can be assembled and frozen
weeks ahead of time.

Iserve it with a hollandaise sauce
with one little secret: I add three
ounces of cream cheese. The cream
cheese stabilizes the sauce so it can be
made a day ahead and stored in the
refrigerator. When you gently reheat
it, the sauce stays beautifully together
instead of breaking. It is amazing—
and it is exactly the kind of trick that
makes entertaining so much easier.

Salmon Wellington

I baked the Salmon Wellington
bundles just before dinner and served
them with asparagus roasted in
the oven at the very last minute. It
was such an easy menu, but it was
absolutely delicious.

And, for once, I even took my own
advice and accepted help. Julianne
Gaut and Shirley Walker offered to
wash the dishes, and Ilet them. I
usually say no. And I quickly regret it!
It was amazing how much faster three
sets of hands could make the work go.
Sometimes working smarter simply
means letting someone else pick up a
dish towel. That may be the hardest
lesson of all!

SALMON WELLINGTON

2 sheets puff pastry - thawed overnight
in the fridge

1 pound salmon fillet, skin off,
cut into 4 equal pieces

Salt and pepper to taste

Spinach Filling

10 ounce frozen spinach, thawed and
drained. Make sure all the moisture is
removed. Squeeze with a paper towel.

1 package cream cheese, softened

% C. grated Parmesan cheese

2 T. butter

Salt to taste

Egg wash

legg
1 T. milk or half-and-half

Thaw puff pastry overnightin the
fridge. Then place on the counter 10
minutes before rolling.

Make the Filling: Melt butterina
saucepan. Add the spinach, cream
cheese and Parmesan cheese to the
melted butter. Stirin saltand let

cool. Cook just long enough to melt the
cream cheese and heat the spinach.

Make the Egg Wash: In a small bowl,
whisk one egg with a splash of milk or
half-and-half, and whisk well, set aside.

On a floured board or parchment paper,
gently unfold the puff pastry. Flour the
top of it and roll it out just a little, to fit the
salmon- you don’t want it too thin.

Season the salmon generously with
salt and pepper on both sides. Place the
salmon in the middle of your puff pastry.

Spoon the spinach filling over the
salmon. Smooth it out as best you can.
Brush the egg wash on all exposed puff
pastry, then carefully fold it over the
salmon, pressing out any air bubbles,
before sealing.

Place a sheet pan in the oven and
preheat the oven to 400°F (375°F
convection). When ready to bake, place the
salmon onto the hot sheet pan, and bake
in the middle of oven until beautifully
golden, about 30-35 minutes. Turn
halfway through if need be.



Notes: Baking this on a HOT, preheated sheet pan will
help the bottom crisp and cook through.

Assemble ahead: The whole salmon packet can be
assembled a day ahead and refrigerated, or prepared
earlier and frozen. Remove the salmon from the freezer

about one hour before baking. If baking from the fridge,
remove 20 minutes before baking. Before baking, brush
the salmon packet with egg wash.

Serve with hollandaise sauce for a delicious meal.

BLENDER HOLLANDAISE SAUCE

3 egg yolks

1(3 0z.) pkg. cream cheese
3 T. lemon juice

Dash cayenne (optional)

% C. melted butter

Place egg yolks, softened and cubed cream cheese and
cayenne in a blender. Cover. Blend at low speed just
until cream cheese is nearly smooth, about 5 seconds.
Add lemon juice and blend for 5 seconds. Melt the
butter until boiling. Turn the blender on high. Slowly
pour in the butter. Blend until it is thick and fluffy,
about 30 seconds.

This is great Hollandaise sauce, you can make it
early and keep it in the cooler with your other hot
items or in the fridge. Place chilled hollandaise in a
heavy saucepan and slowly warm.I often add a bit
more lemon juice while warming the sauce. You can
also heat it in the microwave in 10 second intervals.

RoASTED BEEF TENDERLOIN

Serves 10-12

5-7 pound beef tenderloin, cleaned and trimmed

About 3 T. olive oil

About 3 T. Claude’s or Red Creek Brisket Marinade

Montreal Steak Seasoning, enough to generously coat the tenderloin

Preheat oven to 425°F on convection.

Clean and trim the tenderloin, removing any excess
fat and silverskin. Place the tenderloin in a roasting pan
or baking pan long enough to accommodate the beef.

Rub the tenderloin all over with olive oil. Drizzle the
brisket marinade over the beef and rub it in lightly.
Generously coat the entire tenderloin with Montreal
Steak Seasoning.Iam not shy with the seasoning!

Place the uncovered tenderloin in the oven. For a 5-7
pound tenderloin, roast for approximately 27 minutes
for rare to medium-rare. Because ovens and tenderloins

Roasted Beef Tenderloin

vary, I strongly recommend using an instant-read
thermometer rather than relying solely on time. Remove
the tenderloin when it reaches approximately 125-130°F
for rare to medium-rare, remembering that the internal
temperature will continue to rise as it rests.

If you do not have a convection oven, roast at 425°F for
approximately 35 minutes, again checking the internal
temperature for doneness.

Remove the tenderloin from the oven and let it
rest, uncovered, for at least 10-15 minutes before slicing.
There is no need to cover it with foil; covering it will trap
heat and encourage additional cooking.

Work smarter: The tenderloin can be roasted shortly before
guests arrive and allowed to rest while you finish the rest

of the meal. Slice just before serving.

RoOASTED ASPARAGUS WITH LEMON,

PARMESAN & MARCONA ALMONDS

Serves 10-12

3 pounds asparagus, trimmed
3 T. extra-virgin olive oil
1% tsp. kosher salt
% tsp. freshly ground
black pepper
Zest of 1 lemon

2 T. fresh lemon juice

% C. Marcona almonds,
roughly chopped

% C. shaved Parmesan

2 T. finely chopped fresh parsley

| Continued on next page
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Preheat oven to 425°F.

Toss asparagus with olive oil, salt and
pepper. Divide between two sheet pans
and spread in a single layer.

Roast for 8-12 minutes, depending
on the thickness of the asparagus, until
tender-crisp and lightly browned.

Transfer asparagus to a serving platter
and drizzle with lemon juice. Scatter the
Marcona almonds, Parmesan, lemon zest
and parsley over the top.

Work smarter: Trim the asparagus and
chop the almonds the day before. Keep
them refrigerated separately. Roast the

asparagus just before dinner and finish
with the toppings immediately before
serving.

Crisry PoraTo PAVE

Serves 10-12

This is the showstopper. It looks like
something from a fine-dining restaurant,
but the clever part is that the potatoes are
prepared completely ahead and simply
crisped before serving.

4 pounds Yukon Gold potatoes

2 C. heavy cream

3 garlic cloves, smashed

2 tsp. kosher salt

1 tsp. freshly ground black pepper
2 T. melted butter

2 T. chopped fresh thyme

Flaky sea salt

Preheat oven to 350°F.

Line a 9-by-13-inch baking pan with
parchment paper, leaving enough
overhang to lift the potatoes out later.

Slice the potatoes paper-thin. A
mandoline makes quick work of this job.

Warm the cream with the garlic, salt
and pepper over low heat. Allow the
garlic to infuse the cream for about 10
minutes, but do not let the cream boil.
Remove the garlic.

Arrange the potato slices in tightly
packed, even layers in the prepared pan,
lightly brushing each layer with cream
as you go. Pour any remaining cream
over the top.

Cover with parchment paper and then
tightly with foil. Bake for 60-75 minutes,
or until the potatoes are completely
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tender when pierced with a knife.

Remove the foil. Place another baking pan on top of the
potatoes and weigh it down with a few cans or other heavy,
heat-safe objects. Refrigerate overnight.

The next day, lift the chilled potato block from the pan and
cut it into neat rectangles or squares.

To serve, brush each portion lightly with melted butter.
Sear in a skillet or roast at 425°F until deeply golden and crisp
on the outside and hot throughout.

Finish with fresh thyme and flaky sea salt.

Work smarter: The entire potato portion can be prepared the
day before. On the day of the dinner, simply cut, crisp and
serve. The potatoes can also be served at room temperature

after searing, making them an especially forgiving side dish

for entertaining.

WiLp MusHrooM & SHALLOT RAGouT

Serves 10-12

If you're serving beef tenderloin with a red wine sauce, this
ragout provides a gorgeous earthy flavor that makes the beef
taste even better.

2% pounds assorted mushrooms,
such as cremini, shiitake,

% C. dry white wine
1 C. beef or chicken stock

oyster or chanterelle 1T. Dijon mustard
4 T. butter, divided 1 tsp. fresh thyme leaves
2T. olive oil 2 T. chopped fresh parsley

4 large shallots, thinly sliced
3 garlic cloves, minced

Salt and freshly ground black
pepper, to taste

Clean the mushrooms and slice or tear larger ones into
bite-size pieces.

Heat half of the butter and the olive oil in a large skillet
over medium-high heat. Cook the mushrooms in batches,
making sure not to overcrowd the pan. This allows them to
brown rather than steam.

Transfer the browned mushrooms to a bowl and add the
remaining butter to the skillet.

Add the shallots and cook until softened and lightly
golden. Add the garlic and thyme and cook for about 30
seconds.

Pour in the wine and scrape up all the flavorful browned
bits from the bottom of the skillet. Let the wine simmer for
1-2 minutes.

Add the stock and Dijon mustard and simmer until
slightly reduced. Return the mushrooms to the pan and
cook for another 3—4 minutes, allowing the flavors to come
together and the sauce to thicken slightly.

Finish with parsley, salt and freshly ground black pepper.

Work smarter: Make the ragout completely the day before.

Refrigerate, then reheat gently just before serving. If it
seems a little dry when reheating, add a splash of stock.

I hope you enjoy these recipes and find a few shortcuts
that make your own entertaining easier. And please email
me if you have questions or need ideas about what to serve
with these menus. Ilove helping put a meal together.

Next month, we’ll talk about the best part of the meal:
DESSERT! A%/
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BELEF

IT'S WHAT’S FOR DINNER?

The finest beef is available right here in the Amarillo area.

The following businesses urge you to take advantage of this nutritious food.
Enjoy beef at your favorite restaurant or serve beef to your family for a balanced diet.

Affiliated Foods, Inc.
Affiliated Food Service
PO Box 30300

1401 Farmers Ave.
Amarillo, Texas 79120
(806) 372-3851

AgTexas Farm
Credit Services

2001 S. Soncy Road
Amarillo, Texas 79124
(806) 376-4669

Amarillo Grain
Exchange, Inc.
“Service With Integrity”
1300 S. Johnson
Amarillo, Texas 79101
(806) 372-8511

Bar G Feedyard

PO Box 1797
Hereford, Texas 79045
(806) 357-2241

Caviness Beef Packers
PO Box 790

Hereford, Texas 79045
(806) 357-2443

FirstBank Southwest
Serving the Texas Panhandle
for over 100 years

Amarillo - Hereford
Pampa - Perryton - Booker

Graham Brothers
Jewelers

2201 Civic Circle

Suite 505

Amarillo, Texas 79109
(806) 352-0080

“Leave The Ordinary Behind”

Keeling Cattle
Feeders, Inc.

PO Box 1853
Hereford, Texas 79045
(806) 357-2261

Rogers & Sons Feedyard
PO Box 547

Dimmitt, TX 79027
Mark Rogers
806-647-3448

Superior Livestock Auction
Will Durrett

Marketing Representative

PO Box 8

Wildorado, Texas 79098
(806) 433-6601

Triangle Realty, LLC

J.'T. Haynes ® Broker/Owner
Specializing In Exceeding
Expectations for Buyers

and Sellers

(806) 681-3421

www.trianglerealtyllc.com

Tulia Livestock Auction
Mark & Karen Hargrave
(806) 236-3021
(806) 995-4184

www. tulialivestockauction.com

Whiteface Ford

“Best deals in the Panhandle”
Jon Galland ¢ Seth Woolsey
Hereford, Texas

(806) 364-1919
www.whitefaceford.net

X-Steakhouse

9181 Town Square Blvd
Suite 1311

Amarillo, TX 79119
Rowdy Leal
806-322-4227

www.xbarsteakhouse.com

Yellowhouse

Machinery Co.

John Deere Construction
Equipment

11500 1-40 East
Amarillo, Texas 79118
(806) 335-1681

BEEF,

&
Funded by Beef Farmers and Ranchers
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A guide to dining out in Amarillo
and the area, Chomp is a result of
opinions and experiences of the
Accent West staff. Publication of

a listing cannot be purchased or
influenced by advertising. Reviews
of restaurants are by anonymous
critics to ensure no special
treatment. Accent West is always
interested in hearing about new
restaurants and/or entertainment
enterprises. Ideas and comments
should be sent to Chomp Editor,
Accent West Magazine, Box 1504,
Amarillo, TX 79105. Deadline is six
weeks prior to date of publication.
Price scales are for a typical meal for
one person, excluding drinks, tax or
tip as follows:

Inexpensive - under $7.00
Moderate - $7.00 to $20.00
Expensive - over $20.00

Sa-vor Tapas Bar, 7679 Hillside Rd.,
Ste 600, 806-310-2600. Definitely
an upscale, social dining experience!
Urban, chic, small bites, big flavor.
So many delicious options to choose
but do start with the charcuterie
board - bold, fresh and delicious,
especially with an imaginative
cocktail. Select cold or hot tapas to
your liking - such as the Megjillones
(mussels), Albondigas (pork meatballs
with manchego), roasted artichoke
flatbread... the list goes on and

on! Of course, there're are salads,
and entrees -including prime beef,
seared snapper, Rainbow trout.
Wines are extraordinary. Don't
miss the creme brulee for dessert!
Open daily 11 a.m. - Midnight;
Brunch (Sat & Sun) 10 a.m. -3 p.m.
Moderate to expensive.

Sad Monkey Mercantile, 9800
TX-217, Canyon, TX 79015, 806-
488-2658. Just 15 minutes from
Canyon and 25 from Amarillo, Sad
Monkey Mercantile is the perfect
stop for a relaxing break on your
way to or from Palo Duro Canyon.
This unique spot offers everything
from hot sandwiches and fresh
local coffee to craft beer from

area breweries like Pondaseta
Brewing Co., plus wine flights and
mimosas at the Monkey Bar. The
food trailer, open on weekends,
serves delicious meals, while the
pet-friendly patio with cornhole
and occasional live music sets a
laid-back vibe for all ages. Check
out their Instagram for the latest
on live music events. You'll also
find camping gear, homewares, and
“Panhandle Proud” merchandise to
take home as souvenirs. With scenic
views, a small dog park, and Texas
longhorns nearby, Sad Monkey
Mercantile offers a peaceful, family-
friendly space to relax, grab a drink,
and explore the best of the Texas
Panhandle. Whether you're hiking,
biking, or just looking to unwind, it's
the perfect place to recharge. Open
Sun - Thurs, 9 AM - 8 PM and Fri/
Sat, 9 AM - 9 PM. Moderate.

Cask and Cork, 5471 McKenna
Square, Unit 101, 806-410-1113.
You could go for brunch: the
Blackberry, Ham & Goat Cheese
pizza with a glass of prosecco is just
about perfect. Then there’s lunch:
the Cask Burger with 10 oz. black
Angus beef, Dijon mustard, smoked
Gouda and all the etceteras will tide
you over. But for a great date night:
Cajun Crab Cakes for a starter,

September 2026

followed by the 12 oz. NY Strip with
roasted fingerlings, fresh vegetables
and herbed compound butter WITH
a glass of fabulous Napa Valley
cabernet sauvignon. And, of course,
creme brulee for dessert. Yes.
Open Mon (4-10 p.m.), Tues-Thurs
(11 am. - 10 p.m.), Fri (11 a.m. - 11
p.m.), Sat (10:30 a.m. - 11 p.m.),
Sun (10:30 a.m. - 10 p.m.); Sat/

Sun Brunch (10:30 a.m. - 3 p.m.).
Moderate to moderately expensive.

BORGER

Smitty Brothers All About Burgers,
3245 Fairlanes Blvd. 806-275-9107
Just off Hwy 136, west of Borger,
sits a country-cozy stop made for
hungry travelers. Family-friendly and
laid-back, it’s all about hearty, two-
fisted burgers done right. Classics
like the double cheeseburger and
green chile burger never miss,

but the standout is the Triple

“B” Burger—topped with Kickin’
Bourbon sauce, bacon, and your
choice of cheese. For variety, try the
avocado-topped California Burger
or the smoky Hickory Burger with
homemade BBQ sauce. Beyond
burgers, there's crisp salads, golden
chicken tenders, and catfish dinners.
Don't skip the sides: hot, real-cut
fries and irresistible onion straws
seal the deal. Open for lunch 11 AM
to 2 PM and dinner 4:30 to 8:00 PM,
Mon - Fri. A/

We proudly sponsor these and all other fine eateries in the area.

Local
806-345-7773

Affiliated
Food Service

| RESTAURANTS PRIDE. |
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Watts
800-690-7476
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A REALITY!

THE VISION ON TRACK
FOR COMPLETION

MARCH

TOURNAMENT-READY
FIELDS

TOP-TIER FACILITIES
FOR YOUTH & FAMILIES

EASY ACCESS.
LASTING IMPACT.

HELP US COMPLETE THIS PROJECT...
DEBT FREE!

GIVE TODAY. For more information,

please contact our office at
Scan to give or learn more at 806'376'5936,
kidsinc.org/rockrose or email us at info@kidsinc.org

KIDS, INCORPORATED HAS BEEN PROVIDING SPORTS OPPORTUNITIES FOR CHILDREN AND FAMILIES SINCE 1945.
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