Inland's own Martha: Redlands culinary guru Martha Green prepares for three upcoming fund-raisers. 
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REDLANDS 

At the final culinary showdown, pork pummeled chicken, potatoes pounded rice and pear spice cake triumphed over truffles. 

Oh, but what a battle, waged one long evening last month around Martha Green's dining room table. After testing and tasting about 20 recipes, she and several other cooks nailed the 11-dish menu for Monday's fundraiser. 

The cooks are volunteers for Start Out Smart (SOS)-Read, a nonprofit group that encourages parents to read to their children. This year's goal is to buy 3,000 books for disadvantaged new mothers in the Inland Empire. 

Culinary guru Green, whose wit as is sharp as her knives, is the star of the benefit for the fifth year in a row. Why? "I'm entertaining. I'm funny. I have them in stitches," she says. 

And boy, can she cook. At the First Presbyterian Church in San Bernardino, she'll serve up a cooking class, stories, shtick and a six-course meal to 275 guests who've paid $30 apiece. 

Maybe she'll tell her latest blonde joke. Green, who sports a lioness' mane of honey-colored hair, says: "Two blondes are walking down the street. One finds a compact, flips it open and says, 'She looks familiar.' Her friend grabs it and says, 'You stupid. It's me.'" 

It's no joke that last year's SOS crowd, many of them repeaters, picked this year's motif: Martha Green's Dinner Party. That means the courses are compatible (hint: lots of vegetables) and the recipes sort of harmonize with other. Of course, many of them are Green's. One, Martha's Marbled Potatoes, is plucked from her $25 cookbook, "Martha Green's Cooking Things," self-published last year. 

That's not her only culinary credential. She's food editor of the Redlands Daily Facts. From 1974 to 1988 she owned cooking schools and kitchen stores in Redlands, Las Vegas and San Bernardino. Four years ago, she opened Dough'lectibles, a specialty bakery in Redlands, which is run by her 32-year-old son, J. R. Green. 

So it's no wonder fans consider Green their hometown version of the other Martha. 

Green, 57, who has cooked with the formidable Martha Stewart at two fundraisers for the Assistance League of San Bernardino, winces a little at the comparison. 

"Martha's very snooty, but very talented," she says. 

Green, who's also a successful real estate agent, has plenty to be snooty about. 

But arrogance doesn't square with this good ole Southern gal, who 'fesses up to culinary flops. Take the spiced plum soup that fizzled at last year's SOS benefit. "We didn't cook it long enough to boil off the alcohol," remembers Green. "It was too sharp." 

Green and husband Wes, a commercial real estate broker, entertain guests often in their 3,700-square-foot home they built seven years ago in the hills of Redlands. It's filled with artworks from their world travels. 

"I've had a great life," Green drawls. "I want to give something back." 

That's why she's the impressario of at least four cook-and-kibitz fundraisers a year, including the Redlands Bowl Associates, which raked in $22,000 last April. Even more stressful, the next two events come hard on the heels of the SOS benefit. (See fact box). 

Despite the work involved, Green doesn't seem to tire of planning and executing the menus. Every day she pores over one of the 1,000 cookbooks she owns. She prides herself on never repeating a benefit menu. 

She learned her skills from the woman she calls "the best cook alive," her mother, Mildred Mostella. At 77, mom is still wowing friends with her concoctions back in Greenville, S. C., where Green grew up. 

"I truly love cooking," she says. "I love it to this moment." 

This moment is the last cookfest among the SOS volunteers at Green's house. The group started meeting last May to discuss the fare, regrouping every month to cook, taste and winnow the dishes to the sure-fire hits. 

"Martha always makes the final decisions," says Howard Grossman, chairman of the SOS benefit and one of the cooks. Tonight, his butternut squash soup gets two thumbs up. 

Green manages to look both homey and elegant in her gold jewelry and apron as she prepares a stuffed pork tenderloin as an alternative to chicken rollups. 

Ever the hostess, she serves each course to the six cooks seated at formal place settings at her dining room table. 

They taste. Sometimes they coo and sigh and polish off a whole course. Sometimes they don't, content with just a tineful. They discuss. They bicker. And despite a show of hands, Green has the last word. 

Yes, it's OK to substitute cream cheese for the more expensive goat cheese in one appetizer. 

"Eliminate the puff pastry on the shrimp dish," suggests Grossman, a retired software engineer who lives in San Bernardino. 

"Shrimp on a plate doesn't seem like a course," objects Katie Willis, who owns a consulting firm in San Bernardino. The puff pastry stays. 

Once pork vanquishes the chicken rollups, orzo or rice just don't seem, well, impressive enough. In a flash, it's settled. "Martha's Marbled Potatoes," Green says crisply. "Page 91 in my cookbook." 

Death by Chocolate is a winner, a rich mousse-filled crepe by San Bernardino homemaker Lilliana Ulmer. Green also approves pear spice cake, which she didn't bake this evening. But the committee vetoes Grossman's truffles as too sweet. 

"Aw, you're not gonna pout, Howard?" teases Green. 

Hours after the tasting begins, the menu is set in stone. At the event, guests will receive a booklet with the typed recipes, each one sponsored by a $100-a-page donor. Organizers expect mostly female attendees, many of them Green groupies who've followed from her cooking school. 

"That's why we started the fundraiser on Monday nights," says Green. "I don't trust a woman who likes football." 

* * * 

Katie's Krostini 

1 cup packed brown sugar 

3/4 cup rice vinegar 

1/4 teaspoon cayenne pepper 

1 cinnamon stick 

2 cloves garlic, minced 

11/2 teaspoons minced peeled fresh ginger 

11/2 pounds Granny Smith apples, peeled, cored, cut into 1/4-inch pieces (about 4 cups) 

1 cup golden raisins 

1 cup diced seeded plum tomatoes 

1 tablespoon chopped mint 

1 baguette, cut into 1/3-inch thick slices 

Olive oil 

Roasted garlic, see recipe below 

12 ounces cream cheese 

Stir sugar and vinegar in heavy large saucepan over medium heat until sugar dissolves. Add next 4 ingredients and simmer until mixture is syrupy and reduced to 1/2 cup, about 8 minutes. Mix in apples and raisins. Increase heat to high and boil until apples are tender, stirring frequently, about 10 minutes. Cool to room temperature. Chutney can be made 3 days ahead; cover and refrigerate. Mix in tomatoes and mint. 

Preheat oven to 450 degrees. Arrange baguette slices on baking sheet and brush with olive oil. Bake until golden and crisp, about 8 minutes. Spread each toast with roasted garlic, top with cream cheese and chutney. 

* * * 

Roasted Garlic 

4 large heads of garlic 

1/4 cup olive oil 

Kosher salt and fresh ground pepper 

Preheat oven to 350 degrees. 

Cut top 1/4 inch off head of garlic to expose cloves. Place garlic in small baking dish. Add oil and sprinkle with kosher salt and fresh ground pepper. Toss to coat. Turn cut side up. Cover tightly with aluminum foil. Bake until garlic skins are golden brown and cloves are tender, about 55 minutes, basting once or twice. Cool. Squeeze garlic cloves from skins. About 11/3 cups. 

* * * 

Nick's Shrimp Derby 

Frozen puff pastry sheets 

4 ounces butter 

1/2 pound mushrooms, sliced 

1 tablespoon garlic, chopped fine 

2 tablespoons finely chopped green onion 

1/2 teaspoon basil 

1/2 cup white wine 

1/2 cup chicken broth 

1 teaspoon celery salt 

1 teaspoon Worcestershire sauce 

1 pound shrimp, peeled, split and cleaned 

Defrost one puff pastry sheet at room temperature for 30 minutes. Unfold sheet on floured board. Using a 3-inch cutter, cut completely through pastry. Using a knife, cut an inner ring, not perforating the bottom of the pastry. Place on a slightly greased baking pan. Bake at 400 degrees for 10 minutes or until golden. Remove from oven and allow to cool in the baking pan. 

Heat butter in heavy skillet. Add mushrooms, garlic, green onion and basil, saute for 2 minutes. Add wine and reduce by 2/3. Add chicken broth, celery salt, Worcestershire sauce and shrimp. Cook until shrimp have turned bright pink. 

Cut through inner ring of baked pastry and remove the cap. Fill with shrimp and serve. 

* * * 

Mike's Golden Soup 

3 medium butternut squash (8 inch) 

Oil 

50 ounces chicken stock 

4 garlic cloves, chopped 

2 medium carrots, sliced 

2 celery stalks, diced 

2 onions, fist size 

1/4 pound butter 

2 pinches dried thyme 

3 green apples, peeled and cored just before using 

Pint heavy cream 

Salt 

White pepper 

Preheat oven to 350 degrees. 

Halve squashes, scoop out seeds and bake face down on an oiled roasting pan for one hour or until a fork is easily inserted in the flesh. Alternatively, microwave for about 15 minutes on high. Cool and then remove squash from shells and put in a large pot, about 5 quarts. Add chicken stock and cook over medium heat. 

Chop garlic cloves, carrots and celery and set aside. 

Cut onions into slices and place in a large fry pan with butter. Saute, being careful not to brown them. Add thyme, garlic, carrots and celery and cook covered over low heat for 5 minutes. 

Peel and core apples during the 5 minutes. Add apples and cook covered for another 5 minutes. Add onion mixture to squash. 

Remove from heat and puree in batches in a blender. Put back in pot and bring to a boil. 

Separately heat cream, but do not boil. Add cream to boiling squash mixture in one steady stream. Stir, then add salt and pepper to taste. 

* * * 

Stuffed Pork Tenderloin 

1/2 cup finely chopped onion 

1 clove garlic, minced 

Vegetable cooking spray 

1 cup sliced fresh mushrooms 

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

4 slices bacon, cooked and crumbled 

1 tablespoon Dijon mustard 

1/4 teaspoon salt 

1/4 teaspoon pepper 

2 pork tenderloins, trimmed (3/4-pound) 

2 tablespoons Dijon mustard 

2 teaspoons dried rosemary, crushed 

1 teaspoon dried oregano 

1 teaspoon pepper 

1 teaspoon dried thyme 

1/4 teaspoon salt 

1/2 cup dry white wine 

Cook onion and garlic in a large nonstick skillet coated with cooking spray over medium heat, stirring constantly, until tender. Add mushrooms; cook 3 minutes, stirring constantly. Stir in spinach and next 4 ingredients, set aside. 

Slice each pork tenderloin lengthwise down center, cutting to, but not through, bottom. Place between sheets of heavy-duty plastic wrap, pound into a 12-by-8-inch rectangle. 

Spoon half of spinach mixture over 1 tenderloin; spread to within 1/2 inch of side. Roll tenderloin, jellyroll fashion, starting with short side. Tie with heavy string at 11/2-inch intervals. Repeat procedure with remaining tenderloin and spinach mixture. 

Combine 2 tablespoons mustard and next 5 ingredients; spread evenly over tenderloins. Place seam side down in a shallow baking pan coated with cooking spray. Add wine to pan. 

Bake at 325 degrees for 45 minutes. Let stand 10 minutes; remove strings. Cut into 1/2-inch slices. 

* * * 

Marbled Potatoes 

1 pound red potatoes 

1 pound sweet potatoes 

2 large scallions, chopped 

1/4 cup butter or margarine 

1/2 cup sour cream or plain yogurt 

1/2 cup whipping cream, whipped 

Nutmeg to taste 

1 teaspoon salt 

1/2 teaspoon pepper 

1/4 cup fresh bread crumbs 

2 tablespoons melted butter or margarine 

2 tablespoons minced fresh parsley 

Cook red potatoes and sweet potatoes separately in water in covered saucepans until tender; drain. Cool slightly and peel. Mash in separate bowls. 

Saute scallions in the 1/4 cup butter or margarine in a skillet until tender. Stir half the scallions into each bowl of potatoes. 

Whisk sour cream or plain yogurt with whipped cream in a bowl. Fold half gently into each bowl of potatoes. Add half the nutmeg, salt and pepper to each bowl. 

Layer potatoes 1/2 at a time in a greased 1 quart souffle dish. Swirl with a knife to marbleize. Sprinkle with a mixture of the bread crumbs, the 2 tablespoons melted butter or margarine and parsley. Bake at 350 degrees for 30 to 35 minutes or until topping is golden brown. Can be frozen before baking. 

* * * 

Lilliana's Death by Chocolate 

CREPES: 

1/2 cup unbleached flour 

2 tablespoons unsweetened cocoa 

1 teaspoon instant coffee granules 

2 teaspoons Amaretto liqueur 

1 teaspoon vanilla 

1 tablespoon melted butter 

2 eggs 

1/4 cup sugar 

1 cup milk 

MOUSSE: 

1 package (12-ounces) semisweet chocolate chips (2 cups) 

2 tablespoons Amaretto liqueur 

11/2 cups heavy cream, whipped 

6 egg yolks 

2 tablespoons sugar 

2 teaspoons vanilla 

SAUCE: 

12 ounces white chocolate, chopped (Callebaut Belgium) 

1/2 cup heavy cream 

1 tablespoon Amaretto liqueur 

For the crepes: Place ingredients in a blender and blend for about 30 seconds. Allow batter to rest for about 30 minutes before using. Warm an 8-inch crepe pan over a low flame and brush lightly with butter. Pour 2 tablespoons batter into pan and swirl pan to spread batter evenly. Cook until bottom of crepe is lightly browned. Remove crepe (do not cook second side) and repeat until all batter is used. Makes 12 crepes. 

For the mousse: Place chocolate chips, Amaretto and 1/4 cup of the whipping cream in a glass dish and microwave 2 minutes. Chocolate will be melted, stir and set aside. On a double boiler, using an aluminum bowl, place egg yolks and sugar. Using a whisk, mix constantly until yolks turn pale and creamy. Remove from heat and add melted chocolate mixture. Whip remaining 11/4 cups cream with vanilla until soft peaks form, fold in chocolate-egg mixture, cover and refrigerate at least 2 hours. 

For the sauce: Place white chocolate, cream and Amaretto in a glass dish, microwave on high for 2 minutes. Stir and let cool. 

Place 11/2 to 2 tablespoons mousse on the uncooked side of each crepe and roll up. Keep cool in refrigerator, or store in freezer, well covered. To serve, allow 2 crepes per person, and spoon 2 to 3 tablespoons white chocolate sauce over crepes. 

* * * 

Green events 

Martha Green is the host of these upcoming cooking class/fund-raisers in the Inland Empire: 

* Start Out Smart-Read on Monday at the First Presbyterian Church, 1900 N. D St., San Bernardino, 6:30 to 9 p.m., $30. Call (909) 864-4725. 

* Loma Linda University Children's Hospital, Big Hearts for Little Hearts Guild, on Oct. 26 at Wong Kerlee International Conference Center in Coleman Pavilion, 11175 Campus St., Loma Linda, 6:30 to 9 p.m., $35. Call (909) 558-8008. 

* Salvation Army of Riverside (serving parts of Riverside County), Women's Auxiliary, Nov. 11 at the Salvation Army facility, 3695 First St., Riverside, noon to 2 p.m., $25. Call (909) 683-0262 or 683-2268 

