








Simple & Elegant Date Cake 
 

2009 First Place Dessert 
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Tiburcio Neri, Senior Pastry Chef
Rancho Las Palmas Resort & Spa,

Rancho Mirage, CA
 

 
Date Cake: 
8 oz Butter 
8 oz Sugar 
4 oz Flour 
8 oz Deglet Noor Dates 
4 each Eggs 
1 tsp Rum Extract 
 
Mix butter and sugar until nice and creamy. Add in e
flour, rum extract and dates. Place in a 3“ring pan, ba
at 350° for about 35 minutes or until golden brown. 
 
 
D
8 oz dates 
1 quart wate
2 lbs sugar 
4 oz balsam
3 oz fresh strab 
 
C
balsamic vinegar continue to simmer until thicker; strain through chinois, cool in ice bath. 
 
D
2 oz date paste 
5 oz pistachio ch
6 oz chocolate chips 
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Date Brined Pork Loin, Yellow Date 
Crusted Roasted Beets, Cayenne 

Date Smoked Bacon 
 

2009 People’s Choice 
Leanne Kamekona, Executive Chef 
Rancho Las Palmas Resort & Spa, 

Rancho Mirage, CA 
 

 
 
 

Plate Recipe: 
4  5oz Pork Loin (boneless) Date Brined soaked  2 slice Yellow Date Crusted Roasted Beets 
½ slice Cayenne Date Smoked Bacon   1 tbsp Date Pancetta & Corn Risotto 
1 each Date Pancetta & Cheese Ravioli  1 each Grilled Purple Belgium Endive 
½ tsp Basil Oil     ½ tsp Balsamic Date Reduction 
Garnish Micro Basil 
 
Date Brine: 
2 cups water     1 tbsp salt 
2 tbsp chopped dates    2 each clove fresh garlic 
8 each whole peppercorns 
 
Mix well together and marinate Pork for 24 hours 
 
Yellow Date Crusted Roasted Beets: 
1 each yellow beet sliced    1 tsp date crystals 
 
Roast yellow beet with olive oil, salt and pepper, cool. Peel, slice and sprinkle date crystals onto sliced beets and bake for 10 minutes at 400°. 
 
Cayenne Date Smoked Bacon: 
1 each smoked bacon sliced uncooked   ½ tsp date crystals 
Pinch cayenne pepper 
 
Lay uncooked bacon on a sheet pan, sprinkle date crystals and cayenne pepper. Bake until bacon is crispy. Cut bacon in half and garnish. 
 
Date Pancetta and Corn Risotto: 
½ cup chopped dates    1 tsp olive oil 
1 cup cooked Risotto    ½ cup fresh corn cut from cob 
1 tbsp diced onions     3 cups Chicken stock 
½ cup chopped Pancetta raw    1 tbsp whole butter 
Salt and Pepper to taste 
 
Sauté pancetta, olive oil, onions, finish with chicken stock. Add cooked risotto, chopped dates and corn. Finish with butter, add salt and pepper 
to taste. 
  
Date Pancetta Cheese Ravioli: 
1 cup chopped and sautéed pancetta   ½ cup chopped dates 
1 cup mozzarella cheese    1 each Wonton skin 
½ tsp egg wash     Salt and Pepper to taste 
 
Mix cooked pancetta, chopped dates, cheese together, place onto wonton skin. Fold in half, like a ravioli. Pinch corners and spread egg wash. 
 
Balsamic Date Reduction: 
1 cup Balsamic Vinegar    1 cup Dark Sugar 
 
Reduce to a syrup, garnish and plate.  



Presentation:  

Fill taco shell half-way with celery remoulade / top each shell with warm duck and dates   
Top frisee salad with crumbled Cojita cheese  
Place teaspoon of Kefir cheese or sour cream, using as a "stand" for the taco 
 
Mini Romaine Salad, Toasted Date Brioche, Chipotle-Caesar Dressing 

Composition:  

12 mini romaine heart leaves  
4 oz Caesar dressing with 1/3 chipotle pepper in adobo sauce, finely chopped  
4 pieces Manchego cheese, finely sliced 
1/2 cup dates, finely chopped and mixed with 2 oz butter 
 
Presentation: 

Spread date butter on Challah bread slices / bake 4 minutes at 350 degrees / create a hole in center using cookie cutter 
Place tossed salad inside / decorate with shaved Manchego cheese 
 




