33Recipes From The Internet


33Beef Tacos


33Carne Asada (Broiled Meat)


33Albondigas con Chipotle (Meatballs in Chipotle Sauce)


34Green Pork Chili with Potatoes (Carne con Chile Verde y Papas)


35Carne Adovada


35Green Chile Pork


35Ground Beef Picadillo (Ground Beef Filling)


36Chorizo-Beef Picadillo (Chorizo-Beef Filling)


36Mexican Beef


37Mexican Meat for a Party


37New Mexico Style Enchiladas


38Pork Chile Verde Enchiladas


39Pork with Green Chile (Carne de Puerco en Chile Verde)


39Shredded Beef (Carne de Res Deshebrada)


40Santa Fe Carnitas


40Machaca (Shredded Beef)


41Machaca o Carne Seca (Mexican - style Jerky)


41Chicken Chilaquiles


42Chicken Enchiladas Casserole


42Chicken in Cilantro Sauce


43Chicken Flautas (Flautas de Pollo)


44Creamy Chicken Enchiladas Suizas


44Chicken Enchiladas Suizas II


45Enchiladas Verdes de Mariscos


46Golden Chicken (Pollo Dorado)


46Sweet Corn with Lime Butter


47Hot Artichoke Dip


47Silver City Mushrooms


47Olive Garden Bolognese Sauce


48Romana Pasta Sauce


48Olive Garden Pollo Limone


49Italian Garlic Mashed Potatoes


49Lemon Butter Sauce


50Carrabba's Italian Grill Herb Mix (Italian Butter)


50Cheesecake Factory Pasta with Mushroom Bolognese


51Romesco Chilled Soup


51Flank Steak Roulade over Arugula and Sweet and Sour Onions


52Italian Potatoes Recipe


52Basic Spaghetti Bolognese


53Tailgate Crab Cakes


54Coq Au Vin (Chicken Braised In Red Wine)


54Coq Au Vin (Hoffman)


55Coq Au Vin II - Chicken Braised In Wine


56Rabbit Stroganoff


56Amangani Breakfast Potato


56Rich and Velvety Custard Pie


57Caramel Apple Pie


58Lemon and Garlic Roast Chicken


59Poached Salmon with Meyer Lemon Cream


59Meyer Lemon Cream


60Fried Calamari


60Simple Tomato Sauce (For Calamari, Fried Cheese, or Veggies)


61Shrimp Salad Sandwich


61Grilled Peanut Butter Ham


62Veal, Pork and Porcini Bolognese Sauce


62Marinara Sauce


63Roasted Herbed Tomatoes


63New Orleans Shrimp


64Creole Seasoning


65Pan-Seared Prime Beef with Louisiana Crawfish Ragout


65Shrimp Etouffee


66Basic Blueberry Pie Filling


66Blueberry Cheesecake Ice Cream


66Redfish Swimming In Mushrooms


67Seafood Crepes


68Mushrooms Aux Croustade


68Grape Gazpacho


69Parmesan Smashed Potatoes


69Sour Cream Scrambled Eggs


69Cream Cheese Biscuits


70Tried and True Buttermilk Pancakes


70Cajun Popcorn


71Cheese Straws


71Chuy's Restaurant Hatch Green Chili Salsa


72Arroz Con Pollo


72Hush Puppies


72Lobster and Crab Stuffed Mushrooms


73Famous Buttermilk Waffles


74Santa Maria Style Seasoning


74Italian Cream Cake


75Pappadeaux's Key Lime Pie


75Onion Pudding


76Honey Cornish Game Hens


77Fried Green Bean Bundles


77Fancy Green Beans


77Spicy Green Beans


78Shrimp Scampi on Couscous


79Traditional Standing Rib Roast


79Sunday Rib Roast


80Paula's Foolproof Standing Rib Roast


80Shrimp Stuffed Potatoes


80Creamed Pearl Onions


81Brandied Sautéed Mushrooms


81Blood Orange Tart


82Roasted Pork Loin


83Roasted Red Onions with Butter, Honey, and Balsamic Vinegar


83Acadian Peppered Shrimp Recipe


84Cajun Pork Chops Recipe


84Cajun Crawfish Casserole


84White Wine Fondue


85Sesame Orange Shrimp


85Hoisin Salmon


86Thai Beef Skewers with Peanut Dipping Sauce


86Roasted Tomato-Chipotle Salsa


87Meat Loaf with Chili Sauce


88Salmon With Indian Spices


88Lamb Chops with Lemon Basil Sauce


89Grilled Rock Lobster


89Wild Mushroom Soup


90Southern Fresh Apple Cake


91Linguine with Shrimp Scampi


91Ina’s Smoked Salmon Spread


92Italian Family Style Tomato Sauce


92Chicken Bolognese with Penne


93Can't Miss Red Snapper


93Chicken with Roasted Lemon and Rosemary Sauce


94Spicy Shrimp and Pasta Casserole


95French Toast filled with Strawberry Cream Cheese


95Italian Chicken Tetrazzini


96Vegetable Gretian


97Mushroom Ragu


98Simple Italian Bolognese


98Mrs. Salter's Peanut Butter Pie


98AB’s Grilled Braised Leeks


99AB’s Fried Leek Rings


99AB’s Leek Potato Soup


100Grilled Crab and Cheese Sandwich


100Linguine with Chicken Ragu


101AB’s Fish Roll with Compound Butter


102AB’s Cashew Butter


102Cashew Sauce


102Macadamia Nut Pie Crust


103Paula’s Lasagna


104Sesame Chicken Strips


104Hushpuppy-Battered Catfish Nuggets


105Baked French Toast Casserole with Maple Syrup


106Award Winning Maryland Crab Soup


106Zucchini Bread


107Lasagna Rolls


108Italian Fried Zucchini


108Caramelized Shallots


109Cheesy Toasted Crab Rounds


109Salmon in Phyllo with Peperoncini and Smoked Salmon Stuffing


110Leftover Spaghetti Pie with Sun-Dried Tomatoes


110Pantry Friendly Tomato Sauce


111Italian Sub Stoup


112Almond Citrus Olive Oil Cake


112Double Crust Apple Pie


113Basic Pie Dough


114Mini-Crawfish Pies


114Nonna's Lemon Ricotta Muffins


115Banana Muffins with Mascarpone Cream Frosting


116AB's Roasted Vegetable Spread


116Blueberry Daiquiri


116Grouper Fromage


117Oatmeal Cookie Pancakes


118Chicken with Morels


118Asian Barbecue Shrimp


119Clay Pot Honey-Lemon Chicken


120Lemon and Garlic Roast Chicken


120Pickled Shrimp


121Gibson's White BBQ Sauce


121Grilled Chicken with Aunt Peggy's Grilling Sauce


122Baked Rigatoni With Mushrooms


122Chicken Noodle and Tomatoes Casserole


122"Hot" Ro*Tel Artichoke Dip


123Mexican Green Beans


123Spicy Skillet Chicken


123Ro*Tel Vodka Sauce


124New Mexico Style Green Chili


125Texas Onion Pudding


125Tobacco Onions I


125Tobacco Onions II


126Jim Goode's BBQ Beef Mop


126Jim Goode's BBQ Beef Rub


127Treebeards' Jalapeño Cornbread


127Arbol Chile Salsa/Sauce


128Browned Garlic Butter Linguine with Calamari Rings


129Stout Fondue


129The Stinking Rose’s Garlic Salsa


130New Mexico Salsa Verde


130Individual Shrimp Pies


131Almond Cake


131Smoky Orange Barbecue Chicken Sandwiches


132Homemade Lemonade


132Chimichurri Sauce


133Shrimp Scampi Pizza


133Lemon Beurre Blanc Sauce


134Calamari Marinara


134Lemon Bars


135Shrimp Butter


135Glazed Honey Bars


136Mama's Old Fashioned Ravioli


136Yucatan Marinated Halibut Grilled in Banana Leaves


137Orange-Pineapple Relish


137Grilled Squid


138Mushroom Rice


138Asian Grilled Shrimp


139Smoked Pork Tenderloin


139Spicy Asian Barbequed Chicken Legs


140Stout Marinated Pork Tenderloin


141Cola Grilled Vidalia' s Onions


141Blueberry Dumplings


141Mini Meat Loaves


142Mushroom Gratin With Asiago Cheese


142Grenadier`s Raspberry Chicken


143Restaurant Style Spanish Rice


143Calamari Pasta Bake


144Barbecued Stuffed Calamari


145Calamari Marinara


145Italian Quesadillas


146Crab-Stuffed Mushrooms


146The Lady's Chicken Noodle Soup


147Smoky Chicken Patties on Buttered Toast


148Caramelized Chipotle Onions


148Lemon-Butter Green Beans with Pine Nuts


149Salsa Verde II


149Soft Tacos Chicken and Salsa Verde


150The Best Ever Potato Salad


150Pan Seared Rack of Lamb with Fig Chipotle Barbeque Sauce


151Chicken Quesadillas


151Deluxe Fried Vegetables


151Ginger Infused Giant Poached Shrimp


152Mandarin Orange & Cranberry Scone


152Chicken Breast Pan Roasted with Wild Mushrooms and Shallots


153Mandarin Rosemary Grilled Chicken


153Green Herb Sauce


154Quick and Easy Salsa Negra


154Sautéed Duck with Raspberry Vinaigrette


155Rosemary Grilled Lamb T- bones


155Sauteed Shrimp, Sundried Tomato & Chardonnay Cream Sauce Pasta


156Chipotle Marinade for Grilled Shrimp


156Sweet-Corn Chowder


156Six Cheese Lasagna


157Italian Pot Roast with Porcini Mushrooms


158Mixed Berry Soup with Gelato


158Pudding and Berry Tart with Graham Cracker Crust


159Smoked Pork Loin with Raspberry Chipotle Glaze


160Marinated Grilled Lamb Kabobs


161Gulf Coast Shrimp Mold


161Chicken Florentine Style


162Penne with Five Cheeses


162Fireman's Hot and Spicy Four Meat Fajitas


163Firehouse Salsa


163Baked Orzo with Shrimp, Tomato Sauce, and Feta


164Lemon Scented Rice


165Italian Vegetable Soup


165Lamb Stew with Cipolline Onions and Potatoes


166Homemade Lemonade II


166Chicken in Vinegar


167Roasted Green Chile-Chicken Enchiladas


168Mini Shrimp Calzones


169Spiced Chicken Cooked in Butter


170Roasted Chicken on Summer Greens with Corn


171Olive Oil Braised Potatoes


171Jerusalem Artichokes and Potato au Gratin


172Duck Confit


173Duck Rillette with Crostini


173Mushroom Confit with Pasta Rags and Truffle Oil


174Turkey Polpettone Sandwiches


175Baked Turkey Burgers


175Scallops Charleston


176Paula's Spicy Barbecue Sauce


176Emeril's Vegetable Frittata


177Lemon Almond String Beans


178Peanut Butter Bread


178Prosciutto Ravioli


179Oven Baked Parmesan French Fries


179Braised Turkey over Egg Noodles


180Paul's Copper Pennies


180Baked Apples with Brown Sugar


181Halibut with Balsamic Glaze


181Onion Relish


182BBQ Chicken with the Family's Famous BBQ Sauce


182Honey Chipotle Hot Wings


183Key Lime Corn


183Chorizo Puffs


184Award Winning Barbecue Pork Loin


184Cranberry Almond Chocolate Bars with Tangerine Zest


185Spicy Cocoa Cream and Strawberries


185Cake Doughnut Bread Pudding


186Grilled Potato and Green Onion Salad


187Bianco Red Pasta Sauce


188Red Chimichurri Sauce


188Grilled Gaucho Steak


188Pineapple Casserole


189Cream Biscuits


189Nutty Basmati Rice with Almonds


190Sour Cream Muffins


190McCall's Plantation Shrimp Salad


190Gyro Meat


191Emeril's Kickin Chili


192Emeril's Southwest Seasoning


192Pancho's Famous Shrimp Ranchero


193"Ma" Byrd's Famous Shrimp Fried Pies


193Shrimp Cakes with Chili-Lime Cream Sauce


194Chili-Lime Cream Sauce


194Double-Corn Fritters With Dungeness Crab Creme Fraiche


195Clam And Corn Fritters With Cilantro Dip


196Pineapple Banana Fritters


196Ricotta Orange Fritters


197Sweet Fritters With Cinnamon-Orange Syrup


198Banana Fritters With Honey


198Banana Fritters


199Zucchini Fritters (Fried Zucchini Slices)


199Braised Beef And Onions with Allspice


200Brown Butter And Scallion Mashed Potatoes


200Green Beans With Lemon And Pine Nuts


201Harvest Rice Dish


202Bacon-Wrapped Baked Onions


202Bacon Spaghetti Squash


203Vera Cruz Stuffed Tomatoes


203Cheeseburger Meatloaf and Sauce


204Crunchy New Potatoes


204Green Beans with Warm Bacon Dressing


204Banana Peanut Butter Gooey Butter Cakes


205Cheesy, Creamy, Twice Baked Potatoes


206Oven Braised Onions with Canadian Bacon


206Three Bean Chuckwagon Beans


207Sweet-And-Sour Potatoes


207Hearty Stuffed Cornbread


208Halibut with Balsamic Glaze


208Simple and Awesome Baked Beans


209Stewed Tomatoes with Bacon and Onion


209Dan's Favorite Baked Beans


209Mexican Charro Beans


210Fancy Red and White Green Beans


210Horseradish and Salt-Crusted Prime Rib


211Creamed Fresh Spinach


211Venetian Sausage Bites


212Polenta Bites with Caramelized Mushrooms


212Caramelized Mushrooms


213Lemon Blossoms


214The Bag Lady's Chicken Noodle Soup


214Herb Cornbread


215Hot Spinach-Artichoke Dip


215Three Cheese Spaghetti Pie


216Spinach, Artichoke and Bacon Dip


217Truffle Brownies


218Creamy Mushroom Ragout


218Spiced Wine


218Shrimp Stuffed Potatoes


219Paula's Green Bean Bundles


219Italian Egg and Pasta Scramble


220Seafood Cioppino


220Chicken la Creole


221Paula's Creamy Cheddar Soup


221Chicken Saltimbocca


222Zucchini Frittata


223Peanut Butter Cheese Cake Minis


223John Berendt's Favorite Angel Pie


224Almond Danish Swirls


225Peanut Butter Rice Crispy Treats


225Linguine alla Carbonara


226Fettuccine Alfredo


226Emeril's Basic Marinara Sauce


227Tomato (Pizza) Sauce With Sundried Tomatoes


227Herb-Roasted Boneless Leg of Lamb


228Thai Basil and Shitake Orzo


228Key Lime Creme Brulee


229Whole Citrus Vinaigrette


230Baked Stuffed Flounder


230Flounder Confit


231Spiced Chocolate Budino (Itailan Pudding)


231Candied Orange Peel


231Plum Raspberry Crumble (oatmeal & almond)


232Wet Spice Rub for Grilled or Rotisserie Chicken


232Sausage, Peppers, and Onions Italian Sandwiches


233Zeppole (Italian Donuts)


234Oven Roasted Wild Mushrooms with Garlic and Thyme


234Apricot-Ginger Glazed Cornish Hens


235Stewed Green Beans with Tomato and Herbs


235Roasted Lemon Potatoes


236Creamy Onion Canapes


236Cheese Tortellini in Chicken Broth Soup


237Smoked Tomato Vinaigrette


237Smokey Tomato-Butter Sauce


238Parmesan Crusted Portobello Mushrooms


238Emeril's Creole Seasoning (Bayou Blast)


239Italian Mama's Favorite Chicken Ravioli (w/ wontons)


239Roasted Artichoke Purée for Bruschetta


240Seven Hills "Loose Meat" Bar-B-Q Sandwich


241Neat Sloppy Joes


241Big Al's K.C. Bar-B-Q Sauce


242A Quick and Very Popular BBQ Sauce


242Rice Vinegar Basting Sauce


243Bubba's Best BBQ Sauce


243Simply Divine Meat Loaf with Spinach


244Paula's Sloppy Joes


244Maid-Rite Sandwiches (Ver 2)


245Country Sloppy Joes


245Sloppy Joes


246"Immoral" Loose Meat Sandwich Filling


246Blue Mill Tavern Loosemeat Sandwich


247Loose Meat "Maid-Rites" Ver. 3


247Maid Rites Loose Meat Sandwiches (Ver. 4)


248Famous Dave's Creamy Sweet & Sour Coleslaw


248Famous Dave’s Cajun Dynamite Dust


248Lady Bird Johnson's Famous Lemon Cake


249Traditional Tex-Mex Red Chili Gravy


250Rib Eye Steak with Garlic


250Roasted Garlic Paste


250California Pizza Kitchen's Spinach Artichoke Dip


251Roasted Tomato Lime Salsa


252Family Famous Spanish Rice with Pork


253Gilled Asian Skirt Steak


253Barbeque Sauce III


254Southern Hot & Tangy BBQ Sauce


254Arizona Green Chlie Con Carne


255Cherry Tomato Confit


255Chicken Sandwich with Brie and Roasted Chipotle Sauce


255Easy, Cheesy Broccoli Calzone


256Honey-Balsamic Vinegar Tartar Sauce


256Creamy Sirloin Steak and Mushroom Sandwiches


257Sautéed Mushrooms in a Warm Pita


257Grilled Mushrooms with Garlic and Parsley Butter


258Mexican Smoked Chile Marinade


258Authentic Jamaican Jerk Rum Rub


259Vodka and Citrus Cured Salmon


259Amber Ale Marinated Grilled Salmon


259Veal Marsala


260Fettuccine Alfredo


261Cheesy Broccoli Bake


261Shrimp and Scallop Lasagna


262Fresh Fruit Tart


263Creamy Orzo


263Caramelized Oranges


264Italian Enchiladas


264Cold Sesame Noodles


265Paula's French Onion Soup


265Lemon and Garlic Roast Chicken


266Marinated Grilled Pork Tenderloin


267Jicama Slaw


267Grilled Onion Relish


267Savory Grilled Polenta


268Paula's Creamy Cheddar Soup


268Roasted Artichoke Pesto


269Italian Margherita Panini


269Prosciutto and Fontina Panini


270AB's Glazed Carrots


270AB's Carrot Cake


271AB's Cream Cheese Frosting


271Sweet and Sour Pork Kabobs


272Italian Mushroom Ragu


272Paula's Crab-Stuffed Mushrooms


273Apple Bomboloni (Tarts)


274Rustic Apple Tart


275Vidalia Onion Marmalade


275New England Clam Chowder (Restaurant Style)


276Parton Family Favorite Meat Loaf


276Portobello Mushrooms Stuffed with Chicken


277Zucchini and Three Cheese Casserole


277Blueberry Blast Smoothie


278Roasted Red Pepper Dip


278Apple Baked Bean Casserole


278Spaghetti alla Carbonara


279Polenta Pancakes with Warm Berry Sauce


279Warm Berry Sauce


280Cabbage Rolls


280Sweet and Sour Carrots


281Pan-Roasted Chicken with Mushrooms and Rosemary


281Classic Lexington BBQ Slaw I


281Lexington-Style Barbecue Slaw


282Smoked Salmon


282Smoked Mullet


283Smoked Mullet Spread


283Hatch New Mexico Pork Chili


284Brisket Chili


284Randy’s Fool’s Gold Chili


285Paula's Chocolate Bread Pudding


286Cream Sauce for Bread Pudding


286Boudin Blanc


287Savory's Louisiana Barbecue Sauce


287Crabmeat Sauce


288Creole Mustard Sauce I


288Creole Mustard Sauce II


288Creole Mustard Sauce III


289Aioli (Garlic Mayonnaise)


289Smoked Mushroom Aioli


290Crabmeat Mornay


290Crabmeat Ravioli


292Crawfish Boulettes


292Crawfish Carolyn


293Emeril's Wild Mushrooms, Tasso and Angel Hair


293Smoked Mushrooms And Tasso Pasta


294Cream Of Crabmeat And Spinach Soup


295Cream of Garlic Soup


295Savoy's Chicken Sauce Piquante


296Crawfish Pasta


296Linguine with Tomato-Parmesan Sauce


297New Orleans Style Barbecued Shrimp


297Green Bean and Artichoke Casserole


298Plain Maquechoux


298Crabmeat Maquechoux


299Parsley-Garlic Stuffed Shrimp


300AB's Center Cut Beef Tenderloin Roast


300Raspberry Brownies


301Twice-Baked Sweet Potatoes


301Jack's Old South BBQ Rub


302Jack's Old South Meat Marinade


302Baked Trout with Romano Cheese


302Classic Risotto Milanese


303Seven Flavor Beef


304Caribbean Jerk Grouper


304Lemon and Basil Eggs over Foccacia


305Breakfast Pizza


306Rosemary Polenta


306Wild Mushroom and Pearl Onion Ragout


306Lime Curd Tart


307Charred Chipotle Salsa


308Broccoli with Garlic and Soy Sauce


308Szechuan Noodles


309Ina's Barbecue Sauce


309Ina's Linguine with Shrimp Scampi


310Ina's Shrimp Cocktail Sauce


310Broccoli and Bow Tie Pasta


311Parmesan Chicken Sticks


311Tex-Mex Grilled Skirt Steaks


312Zinfandel Shiitake Sauce


313Oklahoma Special Smoked Brisket


314Caribbean Pineapple Barbecue Sauce


315Dry Jerk Seasoning


315Cuban Christmas Pig or Pork


316Cuban Mojo (Garlic Cumin Citrus Sauce)


316Lemongrass Pork Sates


317Asian Peanut Dipping Sauce


318Memphis Dry Rub Ribs


319Nashville Sweet Barbecue Sauce


319Tangerine Teriyaki Chicken


320Ragin' Cajun Beer Can Chicken


321The Perfect Brined and Smoked Turkey


322Grill-Top Shrimp "Boil"


323Spaghettini of Crab, Lemon and Parsley


324Oven Roasted Lobster with Lime and Chive Butter


324Hot Smoked Salmon and Crème Fraiche Bruchetta


325Thyme Roasted Acorn Squash


325Crispy Prawn Wontons with Sweet Chili Sauce


326Stir-Fried Rice Noodles with Red Onions, Bean Sprouts and Ginger


327Michael Smith's Favorite Meat Sauce for Pasta


327Pizza Parlor Sauce


328Penne with Roast Tomato Sauce


328Peanut Dipping Sauce II


329Mushroom Kabobs


329Garlic Rotisserie Chicken


330Calf's Liver with Balsamic Vinegar


330Oven-Baked Calamari


331Scallopine with Mushrooms and Marsala Wine


331Veal Marsala II


332Linia's Caramelized Onions


332Marsala Mushroom Ragout


333Crab Salad in Endive Leaves


333Seared Shrimp in Endive Leaves


334AB's Oven Roasted Tomato Sauce


334Chilean Sea Bass With Balsamic Glaze


335Crab, Salmon and Scallop Cakes


336Mango and Pineapple Relish


336Roasted Onions Stuffed with Prosciutto and Parmesan


337Russian Mushroom Stro-Grit-Off


337Compound Lemon-Herb Butter


337Chili Paste


338Casinada Cheesecake Appetizer


338Swordfish Milanese


339Crispy Parmigiano Oven Fries


339Pineapple Upside-Down Biscuits


340Seared Lamb Chops with Rosemary Balsamic Reduction


341Skirt Steak "Saltimbocca"


341Tangerine Teriyaki Chicken


342Hawaiian Rotisserie Grilled Pineapple:


343Veal Scallopine Marsala


343Lidia's Scampi Appetizer


344Butternut Squash and Pear Soup


344Cranberry Upside-Down Cake


345Joanne's Tortilla and Tomato Soup


346All-Season Blueberry Cobbler


347Spicy Peanut Dipping Sauce


347Beef Satay


348Buttermilk Mashed Potatoes with Leeks and Chives


349Chicken Enchiladas with Tomatillos Sauce


350Salsa Verde II


350Chipotle-Garlic Butter with Lime and Cilantro


350Chipotle Butter with Lime and Honey


351Fish Meuniere with Browned Butter and Lemon


351Garlicky Lime Sauce with Cilantro (Mojo de Ajo)


352Glazed Carrots with Orange & Cranberries


352Honey-Glazed Carrots with Lemon and Thyme


353Authentic Mexican Mojo Sauce


353Mustard-Garlic Butter with Thyme


354Onion-Braised Beef Brisket


355Osso Buco


356Pan-Seared Shrimp with Chipotle-Lime Glaze


357Pan-Seared Shrimp with Ginger-Hoisin Glaze


357Sautéed Chicken Cutlets with Mustard-Cider Sauce


358Sautéed Chicken Cutlets with Shallot & White Wine Sauce


359Sautéed Chicken Cutlets with Tomato, Thyme and White Wine Vinegar


359Skillet Lasagna


360Spiced Pumpkin Cheesecake


362Cajun Pistolettes


362Clam Dip


363Grilled Squash Skewers


363Grilled Chicken Wings with Spicy Chipotle Hot Sauce


364Lemon Spaghetti


365Fried Churros Sweet Bread


365Artichoke and Cheese Stuffed Mushrooms


366Red Mullet Wrapped in Paper


366Swedish Meatballs II


367Catahoula's Corn Macque Choux


367Catahoula's Louisiana Lump Crab Cakes


368Peach Salsa


368Caribbean Pineapple Chicken


369Venison Meatballs in Spicy Chipotle BBQ Sauce


369Hill Country Venison Casserole


370Ancho Bock Beer Smashed Patatoes


370Mushrooms with Shallots in a Balsamic Reduction


371Glazed Cranberry Rolls


371Chipotle Mayonnaise


371Parmesan Popovers


372Almond Blueberry Cookies


372Baked Oatmeal


373Cajun BBQ shrimp


374Cajun Butter


374AB's Stuffed Tomatoes


375Blueberry Breakfast Bars


375Blueberry Muffins


376Pickled Shrimp II


376Southern Cheddar-Crab Dip


377Claiborne's Cheese Straws


377Sausage Cheese Balls


378Vidalia Onion & Ham Bruschetta


378Quick Chicken and Shrimp Gumbo


378Lamp Lighter’s Seafood and Sausage Gumbo


379Chicken and Andouille Gumbo Ya Ya


380Frogmore Stew


380Catfish Evangeline


381Southern Baked Country Ham with Orange Juice and Brown Sugar Glaze


382Muffaletta Olive Relish I


382Southern Potato Salad


382Deviled Eggs


383Southern Fried Corn


383Baked Stuffed Apples (Microwaved)


383Rick’s Sweet Potato Pudding


384Party Potatoes


384Campfire Vidalia Onions


384Orange-Vidalia Sweet Onion Salad


385Blackberry Dumplings


385Cranberry Bread


386Persimmon Pudding


386Aunt Ruth’s Pound Cake


387Aunt Ruth's Sweet Potato Pie


387Moravian Sugar Cake


388Rosie’s Brownies


389Apple Butter


389Autumn Butter


389Cranberry Chutney


390Asian Squid with Garlic & Tomato (Squid Adobo)


390Authentic Enchiladas Verdes


391Quick and Easy Chicken Enchiladas


392Creamy American Style Chicken Enchiladas


392Chicken in Chipotle Cream Sauce (Pollo En Crema De Chile Chipotle)


393Meatballs in Chipotle Tomato Sauce (Albondigas En Salsa Chipotle)


394Apricot and Habanero Glaze


394Chile Con Queso I


394Chili’s Southwest Chicken Chili


395Chili's Chicken Enchilada Soup


396Chipotle Chile Slaw


396Chipotle Chicken Enchiladas


397Chipotle Cream Sauce


397Chipotle (Dried) Cream Sauce


398Coq au Riesling


398Sweet Chipotle Sauce


399Honey Chipotle Chicken


399Enchilada Sauce II


400Adobe Cafe's Chicken Breasts with Chipotle Cream Sauce


400Armadillo Border Grill Chipotle Chicken Penne Pasta


401Louisiana Sweet Barbecue Sauce


402Sweet Potato Spaetzle


402Pineapple Chipotle Salsa


403Big Bubba's Bayou Gumbo


403GumboShop's Seafood Gumbo


404Grilled Thai Chicken Thighs


405Chicken Cossack


405Artichoke Olive Chicken Tagine


406Asian Turkey and Shiitake Mushroom Pot Stickers


407Shrimp and Smoked Tomato Marinara


407Music City Pig Pals Tangy Barbecue


408Marinated Zucchini and Summer Squash


408Tilapia with Citrus Bagna Cauda


409Paula's Shrimp and Scallop Fraiche


409Mama Dip's Catfish Gumbo


410Noodle and Vegetable Soup


411Stir-fried Chicken Fillets with Honey and Ginger


411Morel And Scallion Omelet


412Dijon-Baked Chicken with Rice and Broccoli


413Macaroni Lasagna


413Chicken Carbonara


414AB's Mushroom Crepe Cake


414AB's Savory Crepes


415Creamy Parmesan Spinach


415Green Onion Fritters


416Pastina Timbale Sauce (Roasted "Canned Tomato" Sauce)


416Pastina Timbal (Tiny Pasta and Italian Sausage in a Roasted Tomato Sauce)


417Paula's Mini Onion Quiches


418Thin Crust Focaccia Pizza with Fresh Tomato, Basil & Mozzarella


418Spicy Crab and Vermicelli


419Green Goddess Salad Dressing


419Smothered Quail


420Chocolate Creme Brulee


420Brazos River Catfish Stew


421Sweet Potato Pudding


421Alexander’s Cafe's Potato Soup


422Mexican Chicken Stew


422Cheddar Cheese and Poblano Chili Soup


423Sweet Potato Spaetzle


424Basic Sweet & Sour Sauce


424Pineapple Chipotle Salsa


424Grilled Thai Chicken Thighs


425Crusty Onion Bruschetta


425Thai-Style Garlic Short Ribs


426AB's Catfish au Lait


426AB's Court Bouillon (Poaching Liquid)


426The (not-so-secret) Smokehouse Rub


427Jerk Chicken (Wet Marinated)


428Harissa (Spicy African Condiment)


428Fried Whole Red Snapper with Spicy Chile Sauce


429Garlic Roasted Green Beans with Shallots and Hazelnuts


429Chicken Wings in Garlic Sauce


429Paula's Sweet Potato Biscuits


430Angela's Famous Jamaican Jerk Chicken


431Spicy West Indies Fish Fillets


431Tanzanian Baked Bananas


432Rigatoni with Tomato Steak Sauce


432Lady and Son's Onion-Cheese Bread


433AB's Vanilla Poached Pears


433Picante Cream Cheese Zucchini


434Breaded Cube Steaks a La Portuguese


435Tlalpeño Stew (Mexican Stew w/Chipotle)


435Caramelized Shrimp on Jicama with Rosemary


436Shrimp Medallion with Two Cheese Sauce


436Chipotle and Ham Timbales


437Baked Orangey Bananas


437Crab Tampico


437Chipotle Chicken Steaks


438Chipotle Cocktail Franks


438Oven Chicken That Makes Its Own Gravy


439Sweet Potato Patties


439Salsa Verde with Chipotles


439Scallops with Chipotle Orange Sauce


440Smoky Cheddar Mac with Chipotle and Chorizo


441Ackerman's Chipotle Rub


441Ackerman's Red Chile Sauce


441Paula's Spicy Cinnamon Cake


442Paula's Oven-Baked Dutch Apple Pancakes


442Spinach Gruyere Puff Pastry


443Paula's Fresh Fruit Pizza


443Halibut in Artichoke and Tomato Broth


444Raisin Scones


444Ina's Raspberry Butter


444Chef Jack's Corn Chowder


445Paula's Creamy Squash Soup


445Crawfish Smothered Grits


446Shrimp a’ la Creole


447Persimmon Pudding


447Party Style Mashed Potato Casserole


447Sweet Potato Biscuits


448Peach and Black Pepper Veal Chops


449Memphis Magic BBQ Sauce


449Carolina BBQ Chicken


450Paula's Beef Short Ribs


450Braised Pork Taco Filling


451Merveilles - Fried Sweet Dough (French Style)


452Pan-Seared Tilapia with Chile Lime Butter


452Cioppino (San Francisco Style)


453Traditional Homemade Pumpkin Pie


454Pumpkin Bread


454Italian Vegetable Egg Strata


455Potato, Ham & Cheese Bake


455Blueberry Sour Cream Pancakes


456Cinnamon Apple Muffins


456Stuffed French Toast


457Bread Sage Stuffing


457Cornbread Stuffing


458Country Pasta With Mozzarella


458Minestrone with Pasta a la Cliff


459Stuffed Pasta Shells


460Tyler's Spaghetti alla Carbonara Pasta Sauce


461Tyler's Tagliatelle Bolognese Pasta


461Tyler's Linguine in Clam Sauce


462Paula's Pork Chop and Pineapple Grilled Foil Raps


462Paula's Sensational Shrimp Mold


463The O&H Danish Bakery's Kringle


464Louisiana Style Lit'l Smokies


464Jicama Pancakes


465Blueberry Pancakes


466Everyday Pancakes


466Mini Meatballs


467Meat Filled Empanadas


468Lime-Marinated Skirt Steak


468Chili-Roasted Sweet Potato Wedges


468Shrimp-Stuffed Flounder with a Pan Sauce


470Fusilli with Sausage, Artichokes, and Sun-Dried Tomatoes


470Risotto-Style Strawberry Rice Pudding


471Chicken with Mustard Mascarpone Marsala Sauce


472Ginger Sea Bass over Fresh Wilted Spinach


472Roasted Stuffed Zucchini


473Classic Osso Buco With Mushroom Sauce


474Appetizer Tortellini with Roasted Garlic Sauce Recipe


474Chicken Chipotle


475Smoked Corn Fritters


475Tucson Green Corn Tamale Pie


476Authentic Colorado 'Green Chili'


477Curried Pumpkin Soup with Coconut and Toasted Pumpkin Seeds


477Albondigas Soup Recipe


478Dad's Fish Stew (good reviews)


479Tomatillo Salsa with Creama


479Charro Beans


480Spinach con Queso


480Shrimp in Adobo Sauce


481Sweet-Spicy Grilled Shrimp


482Charter House Inn Buffalo Shrimp


483Joes Crab Shack Crab Dip


483Macaroni Grill Baked Creamy Seafood


484Calamari Bolognese


484Oven Roasted Tomatoes


484Baked Sweet Potato Fries with Garlic Mayonnaise


485Balsamic Chicken Drumettes


485Paula's Easy Crab Bisque


486Paula's Crab Cakes with Lemon-Dill Sauce


486Lemon Dill Sauce


487Garlic Red Pepper Aioli


487Baked Pasta with Sausage and Zucchini


488Chicken Cutlets with Salsa Parmigiana


489Sautéed Shrimp with Artichoke Sauce


491Vista Recipes from the Internet


491Lime-Chipotle Grilled Shrimp


491Anthony Bourdain's Onion Soup


492Chile-Lime-Tequila Compound Butter


492San Francisco’s Papalote Famous Salsa


493Baked Chicken and Artichoke Casserole


494Roasted Rack of Lamb


495Hoisin - Marinated Tri-Tip Roast


496Sautéed Chicken Breast with Prosciutto and Fontina (Pollo alla Valdostana)


496Lasagne alla Bolognese from Chowhound.com


497Ragù alla Bolognese from Chowhound.com


497Béchamel Sauce from Chowhound.com


498Risotto with Oven-Roasted Tomatoes and Blanca Bianca Cheese


499Grilled Mozzarella in Radicchio Bundles


499Nick Stellino's No-Cook Pizza Sauce (Pizza Margherita)


500Neely's House BBQ Seasoning


500Neely's BBQ Sauce


500Big Star Meatloaf


501Lemon-Garlic Aioli


501Lemon-Garlic Dressing


501Boston Deli's Carrot Salad


502Emma's Indian Fry Bread


502Smoky Roasted Salsa


503Oven Roasted Tomatillo Salsa Verde


503Flay's Peel and Eat BBQ Shrimp


504Garlic Oil


504Lime Curd Tart


505Deviled Frittata


505Linguine with Shrimp Scampi


506Miss Lucy's Cajun Herb Sautéed Shrimp (Barbecued Shrimp)


507Miss Lucy's Baked Speckled Trout


507Italian Mama's Old Fashioned Ravioli


508Roasted Leg of Lamb with Red Onions and Sour Cherries


509Herb-Marinated Rack of Lamb


509Potato Gnocchi with Rosemary


510Keith Young's Classic Firehouse Chicken Cacciatore


511Diner Style Classic Potato Salad


512Spinach and Egg Breakfast Pizza


512Salmon with Tomato, Onions, and Capers


513Shrimp with Orange Beurre Blanc


514Alligator Sauce Piquant


514Union Oyster House Clam Chowder (Boston, Mass)


515Cranberry Relish


515Arroz con Pollo (Columbian Version)


516Delicioso Adobo


517Homemade Lemon-Pepper Seasoning


517Churrisimos (Mexican Desert Pastry Twist)


518The Lady and Sons Lasagna


519The Bag Lady's Favorite Chocolate Pound Cake


519The Lady and Son's Cheesy Mac


520Gloria's Baked Beans


520Salmon Puppies


521Halibut Enchiladas


521Mary Jo's Seafood Quiche


522Scallops L'Orange with Creme Fraiche


522Zucchini Pie or Snack Squares


522Green Chilies and Two Cheese Squares


523Bread Dipping Oil with Fresh Herbs


523Mushroom Gratin With Asiago Cheese


524Beef Rolls (Rouladen)


524Tomato Basil Soup


524Portobello Mushrooms Stuffed With Italian Sausage


525Faux Maid-Rite


526Orzo Risotto


526Baja-Derves


526Sweet and Tangy Sloppy Joes (Award Winning)


527Our Favorite Sloppy Joes


527Rockin' Salmon With Creamy Herb Sauce


528Honey Glazed Drumsticks or Thighs


528Wayne's Beef Macaroni and Cheese


529Balsamic BBQ Sauce


529Potstickers (Chinese Dumplings)


530Pot-Stickers or Dim-Sum Dipping Sauce


530Asian Dipping Sauce


530Asian Dipping Sauce II


531Korean Dipping Sauce


531Three Garlic Pasta


531Martha's Mom's Meatloaf


532Mojo Picon (Garlic Sauce) - VERY WELL RATED!


533Drew's Special Rib Sauce - VERY WELL RATED (compared to Sweet Baby Ray's)


533Best Bar-b-Que Sauce Ever - VERY WELL RATED


534Running Creek Barbecue Sauce


534Luscious Creamy Glazed Onions


535Old Bay Seasoning (Homemade Version)


535Fajita Seasoning Mix


535Chipotle Cherry Barbecue Sauce


536Sun-Dried Tomato Mayonnaise


536Authentic Italian Tomato Sauce


537Fish with Artichoke Lemon Sauce


537Easy Creamy Sautéed Salmon


538Leek and Tomato Casserole


538Emeril's Lemon-Garlic Chicken Thighs


539Crabmeat Enchiladas


539Lemon Rice


540Mama's Super Tilapia Parmesan  -  GREAT RATING REVEIWS!!


540Sesame Salmon Fillet


541Zucchini Lasagna


541Peppered Grilled Lamb Chops  -  REVIEWED VERY WELL!!


542Grilled Moroccan Chicken  -  REVIEWED VERY WELL!!


542Hawaiian Huli Huli Grilled Chicken


543Fourth of July Grilled Chicken!


543Buttermilk Brine for Chicken or Turkey


543Greek-Style Turkey Burgers


544Eric's Easy Grilled Chicken


544Roasted Pears with Brown Sugar and Vanilla Ice Cream


545Blueberry Ice Cream


545Banana - Banana Bread or Muffins  -  GREAT RATINGS!!


545Banana Cake


546Banana Cookies


546Prize-winning Crusty Rolls (bread Machine Dough Cycle)


547Real Chicago-Style Italian Beef Sandwich  -  RATED VERY WELL


547Incredible Grill Cheese Sandwiches


548Tampa's Classic Cuban Sandwich


548Warm Croissant Ham and Swiss Sandwiches


549Garlic Beef Enchiladas


549Texas Red Enchilada Sauce


550Anasazi Enchiladas


551Mexican City Style Enchilada Sauce


551Shrimp in Chipotle Sauce (Camarones Enchipotlados)


552Authentic San Antonio Enchiladas


553Chile Verde With Pork (Green Chili Sauce With Pork)


553Pork Adobada  -  RATED VERY WELL!


554Romaldo's Beef Carnitas


554Chicken Verde


555Los Rios Mexican Beef Stew


555The Best Chicken Tortilla Soup


556Healthy Fish Tacos with Chipotle Cream


557Smoking Salsa


557Salsa Roja Mexicana (for Chicken Enchilada)


558Authentic Spanish Rice, De Grazia


558Restaurant Style Mexican Rice


559Sancocho (Miami Country Boil)


560Aji Salsa (Central America)


560Arroz con Leche (Latin America Rice Pudding)


561Sun Red Chile Infused Honey


561Melt-In-Your-Mouth Skillet Barbecued Chicken


562Red Tomato Chutney


562Chinese Chicken Bites With Dipping Sauce


563Garlic Ginger Chicken Strips


563Sautéed Mushrooms with Sesame and Ginger


564Honey Hoisin BBQ Salmon


565Spicy Oranges & Jicama Salsa


565Strawberry Jicama Salad


566Jicama and Vegetable Salad with Raspberry Vinaigrette


566Jicama Relish


567Mexican Style Jicama Slaw


567Bourbon Chicken  -  RATED EXCELLENT (700+)!!


567Family Favorite Sesame Chicken


568Flawless Restaurant Style Sesame Chicken  -  RATED WELL.


569Indoor Asian Barbecued Pork Ribs


570Stir Fried Zucchini with Oyster Sauce


570Baby Bok Choy with Oyster Sauce


571Cashew Chicken  -  REVIEWED WELL!


572Kung Pao Chicken  -  RATED VERY WELL (138)!


572Szechuan Noodles With Spicy Beef Sauce  -  RATED VERY WELL!


573Meanie's General Tso's Chicken  -  RATED VERY WELL (164)!


573General Tso's Chicken (Tso Chung Gai)  -  RATED WELL (78).


574Spicy Cherry Glaze


575Chinese Sweet & Sour Chicken  -  RATED WELL. (30+)


576Teriyaki Sauce


576Spicy Chinese Pork Tenderloin


577Korean Beef Noodles (Seoul Food)


577Korean Hamburgers Patties


578Thai Chicken Breasts  -  RATED VERY WELL (54).


578Okonomi Yaki (Veggie Pancakes)


579Siu Mai Dim Sum (from chef Joseph Poon)


580Mint Pesto


580Callahan's Meatballs


580Smoked Tomato Butter Sauce  (judged excellent on a TV show)


581Asian Mirin Caramelized Salmon


582Sesame Sweet Legs


582Tomoko's Favorite Japanese Chicken  -  RATED VERY WELL (377)!


583Stir-fried Zucchini With Hoisin Sauce


583Asian Meatballs with Plum Sauce


584Har Gow (Shrimp Dumplings)


585Hot and Spicy Chairman's Chicken


586Spicy Szechuan Noodles


586Szechuan Shrimp  -  RATED WELL (25).


587Dave Dewitt's Szechuan Orange Chicken with Red Chilies


588Red Snapper in Szechuan Hot Sauce


588Indonesian Ginger Chicken  -  RATED WELL (26).


589Sticky Pork Chops  -  RATED WELL (61).


589Asian Stir-Fry Sauce


589Three-Cup Thai Chicken  -  RATED WELL (59).


590Mean's Dutch Babies


590Chicken Lazone  -  RATED VERY WELL (297)!


591Chef's Apple Brine (for Pork, Chicken, or Turkey)


591Onion Patties


592Garlic-Lemon Rotisserie Chicken With Moroccan Spices


592Shrimp Parmesan Casserole


593Calabacitas (Cheesy Squash, Chile, & Corn Medley)


593Chessy Hamburger and Potato Comfort Casserole


594The Best Ever Fresh Blueberry Pie


595Grilled Bratwurst Supper


595Everyone's Favorite Crab Spread


596Roasted Red Pepper Dip


596Heavenly Blueberry Coffee Cake


596Warm Double Strawberry Sauce


597Creamy Cajun Chicken Pasta


597Mexican Corn Cakes


598Mango Cilantro Cream Sauce


598Breath Mint Pie


599Killer Oven Baked Marinaded Shrimp


599Spanish Shrimp Tapas With Garlic


600The Ultimate Salmon Fillets


600Buttery Shrimp And Pasta  -  RATED WELL (89).


601Thai-Style Tilapia


601Grandma Maroni's 100 Year Old Meatball Recipe


602Maroni Family’s Fresh Marinara Sauce


602ATK's Fresh Tomato Salsa


603ATK's Pork Chops with Vinegar and Sweet Peppers


604ATK's Chicken Fajitas Meat (Indoors)


604ATK's Corn Fritters with Cheddar and Chives


605ATK's Out-Of-Season Corn Fritters


605ATK's Glazed Meat Loaf or All Beef Meatloaf


607ATK's Hoisin-Sesame Sauce for Pork


607ATK's Key Lime Bars


608ATK’s Potstickers


609ATK's Scallion Dipping Sauce


610Ming's Scallop, Mushroom, Red Pepper Stir-Fry


610Ming's Beef, Mushroom and Broccoli Stir Fry


611Ming's Bacon-Cilantro Fried Rice


611Ming's Hoisin-Lime Sauce


612Ming's Soy-Dijon Marinade


612Ming's Black Pepper-Garlic Sauce


613Ming's Spicy Sambal Mango Salsa


613Spicy Mango Salsa Dipping Sauce


613Ming's Cranberry-Teriyaki Glaze


614Ming's Miso-Shallot Vinaigrette


614Ming's Three Chile Dipping Sauce


614Ming's Spicy oy Dipping Sauce


615Ming's 3-2-1 Sauté Sauce


615Shrimp with 3-2-1 Sauce and Beer over Udon


616Ming's Kung Pao Sauce


616Ming's Garlic-Ginger-Soy Syrup


617Plaza San Antonio's Spicy Oriental Noodle Salad


617Asian Noodle Salad


618South Carolina Pimento Cheese


618Butternut Squash Muffins with Lemon Frosting


619Paula's Chicken Florentine


620Caribbean Pork Skewers


620Dora's Jerk Seasoning


620Caribbean Dipping Sauce:


621Paula's Vidalia Onion Cornbread


621Wild Mushroom and Roasted Cheery Tomatoes


622Chicken Tortilla Soup with Chipotle and Fire Roasted Tomato


623Miso Glazed Cod


623Watermelon, Lime and Mint Granita


623Tomato Stuffed Peppers


624Mojo Marinade


624Miami Chipotle Salsa


625Snow Crab Stuffed Mushrooms


625Bobby Dean's Goulash


626Cinnamon Roll Milkshake


627Deep-Fried Stuffing on a Stick


628Apple Butter Sauce


628Jicama Slaw


628Passion Fruit Cream Sauce


629Spicy Green Mango Jam


629Pearl Onion Marmalade


630Hot Buttered Rum


630ATK's Cool and Creamy Macaroni Salad


631Asian Dumplings with Soy-Ginger Sauce


632Zucchini Squares


632Zucchini Fritters


633Cheeseburger Soup


633Hamburger Buddy


634Spiced Pumpkin Waffles


634Cinnamon Cream Syrup


635Cheesy Leek and Egg Casserole


635Eggs Goldenrod


636Sweet Breakfast Grits


636Spiced Pear Butter


637Lime and Honey Marinade for Chicken


637Mushroom Crostini


638Artichoke Crostini


638Pimento Cheese Heaven


639Gerber Sandwich


639Ultimate Steakhouse Burger


639Louis’ Lunch's Cheeseburger Cheese Sauce


640Paula's Crab Hushpuppies


640Pan-Seared Halibut with Artichoke Hearts and Saffron Broth


641Flounder or Sole with Pesto Cream


641Calamari Stew


642The Neely's Broccoli Cheddar Cornbread


642Pineapple Jalapeno Marmalade


642Daisy's Mojo Ribs


643Cipollini Onion Tart


644Chicken Rouleaux


645Chili Cheese Soup


645Cheesy Bacon Bites


645Baked Zucchini with Parmesan Cheese


646Ginger-Lime Dipping Sauce


646Alaska Rockfish Stew


647Paula's Creamed Spinach


647Taste the Steak New York Strip Steaks


648Tarragon Butter Melting Sauce


648Awesome Bow Tie Pasta


649Cheese Fondue with Chiles and Mushrooms


649Sun-Dried Tomato and Bowtie Pasta Salad


650Pasta with Sun Dried Tomatoes Basil and Garlic


650Bowtie Pasta with Sun-Dried Tomatoes


650Pasta with Sun - Dried Tomatoes


651Grilled Corn Skewers with Chipotle-Cilantro Butter


651Chipotle-Cilantro Butter


651Rum Glazed Pork Tenderloin with Grilled Pineapple Relish


652Pineapple Relish


652Jicama Slaw


653Grandma's Sweet White Waffle Gravy


653French Silk Pie


653Authentic Malaysian Grilled Chicken Satay


654Beef and Cheese Comfort Casserole


655Chicken Fit for Company


655Beef Taco Dip (No Refried Beans)


656Green Godess Dipping Sauce


656Lasagna Soup


657Apple Buttermilk Loaves


658Griff's "Killianized" Steak


658Griff's Stout-Brined Pork Loin Chops


658Spinach Artichoke Dip


659Tilapia with Balsamic Browned Butter


659Creamy Farfalle with Bacon, Tomato and Peas


660Ancho Chile Honey Basted Quail


660The Penguin Dinner's Pimento Cheese


661The Coffee Cup dinner's Pork Chili Verde


661Smokey the Salmon (Smoked Salmon Scramble)


661Mom's Meatloaf from The South Side Soda Shop and Diner (good user reviews)


662Turkey Scaloppini in Marsala Sauce


662Maria's Taco Xpress' Pollo Guisado


663Three-Onion Marmalade


663Horchata (Mexican Rice Milk Drink)


664Jamaica “Flower” Cooler


664Watermelon Cooler (Agua de Sandía)


664Zucchini Hash


665Torta Ahogada (Drowned Beef Sandwich)


665Bayless' Wild Mushroom Queso Fundido


666Roasted Tomato Shrimp Cocktail Sauce


667Roasted-Tomato Serrano Sauce


667Arbol Chile Salsa


668Shrimp Tchoupitoulas


668Open Faced Stroganoff Sandwich


669ATK’s Fish and Chips


670Classic Fish and Chips


670Beer Battered Fish & Chips I


671Chips And Fish II


671English-Style Fish And Chips


672Wet Fish Batter


673More Misc. Recipes from the Internet


673Creamy Chipotle Shrimp Tostadas


673Chipotle Shrimp


674Acapulco-Style Shrimp Cocktail


675Grilled Skirt Steak Tacos


675MiMi's Fajitas


676Margarita Fajitas


677Fajitas (Chicken or Steak)


677Beef Fajita Marinade I


677Beef Fajita Marinade II


678Beef Fajita Marinade III


678Chicken Fajita Marinade


679Chicken Taco Recipe


680Course Ground Taco Beef


680Contraband Crab Meat


681Toasted Crab Appetizers


681Hot Crab Dip


681Grandma's German Red Gumbo (roux-less)


682Cowboy Cake


683Texas Shrimp & Pasta Salad


683Baked Flounder


684Louisiana Style Fried Fish


684Fried Crawfish Tails


685Louisiana Style Grilled Catfish


685Florida Keys Red Snapper


685Lemon Sauce


686Catfish Gumbo (rue-less)


686Crawfish Etouffee II


687Lemon-Parsley Sauce


687Turkey Pot Stickers


688Fried Bananas


688Asian Grilled Chicken


688Grilled Rabbit


689Alligator Chili


690Rabbit in Red


690Potato Flake Fried Fish


690Fish Cocktail


691Honeyed Rabbit


691Rabbit smothered in Onions


692Duck Burritos


692Wisconsin Fish Boil


693Rita's Crocked Rabbit


694Rita's Venison Salami


694Ralph's Very Good Wild Game Jerky


694Homemade Backpacker Bars


695Honey Granola Bars


695Tex-Mex Seven Layer Dip


696Skillet Chicken Cordon Bleu with Wine Sauce


697Olive Crostini


697Toasted Pumpkin Seeds


698Spanish Meatball Soup


698Mexican Shredded Chicken w/ Chorizo


699Carrot and Onion Relish


700Onion and Cilantro Taco Relish


700Taqueria Style Tacos (Carne Asada)


701Enchiladas Verdes (Chicken)


702Mexican-Style Chicken Lime Soup


702Frog Commisary Mexican Lasagna


704Grilled Tequila-Lime Chicken


704Beef Fajitas Marinade


705Portabello Mushrooms Fajitas Marinade


705Sirloin Guisada tacos


705Sour Cream Enchilada Sauce (w/ variations)


706Ancho Honey BBQ Sauce


706Lemon-Chive Butter Reds Potatoes


707Cranberry Balsamic Vinaigrette


707Honey Dijon Thyme Buerre Blanc


707Wild Mushroom Risotto


708Moe's White Queso


708Sliced Potatoes and Leek Casserole with Jalapenos


709Southwestern Spiced Polenta


709Roasted Tomato Pasta Sauce


710Fresh Tomato Sauce II


710Fresh Tomato Sauce III


711Baked Ziti with Fresh Tomato Sauce


711Homemade Tomato Pasta Sauce


712Fillets With Wine and Tomato Sauce


712Classic Neopolitan Tomato Sauce


713Apple Coffee Cake Recipe


713Fried Portobello Mushrooms


714Light Lime Garlic Shrimp


714Orange Spice Shrimp


715Copy-Cat Type of Recipes from the Internet


715Italian Chili


715Banana Nut Muffins & Mini Loaves (Otis Spunkmeyer's)


716Fontina Mushroom Bruschette (Carrabba's)


716Mozzarella, Tomato & Pesto Bruschette (Carrabba's)


716Creamy Onion Soup (Outback's Walk-About-Soup)


717White Castle Burgers


717Fettuccine Alfredo (Olive Garden's)


718Harvest Bay Mahi Mahi (Joe's Crab Shack's)


718Onion Ring Loaf (Tony Roma's & Damon's)


718Felix's Chili Con Queso


719Casa Ole's Chili Con Queso




Recipes From The Internet

Beef Tacos

1 pound lean chuck roast

Vegetable oil

1 small onion, chopped

1 garlic clove, minced

1/4 teaspoon cumin

1/2 teaspoon ground coriander

1 tablespoon chili powder

1/2 cup water

8 corn tortillas

Chop meat into 1/4-inch pieces. Heat a little oil, then sauté the onion and garlic for about 2 minutes; stir in meat and brown it. Add the cumin, along with coriander and chili, to the beef mixture. Stir in water and let mixture absorb it.

In a skillet, heat a couple tablespoons of oil. Heat tortillas in the oil until soft. Slice the avocado. While tortillas are hot, fill each with the seasoned meat mixture, shredded lettuce, avocado slices and sour cream.

Carne Asada (Broiled Meat)

2 pounds whole tenderloin, with all fat removed

4 to 5 cloves garlic, peeled

1 teaspoon whole black peppercorns

1/2 teaspoon cumin

1/4 cup olive oil

2 tablespoons fresh lime juice

Salt, to taste

Slice tenderloin lengthwise, with the grain, into 1/8-inch thick slices. Place garlic, pepper, cumin, olive oil and lime juice in a food processor and blend the mixture until the garlic is puréed and the spices are pulverized. Toss the oil mixture with the sliced meat and marinate in the refrigerator for at least 3 hours or overnight.

Broil the meat very close to a very hot fire to the desired degree of doneness. Add salt to taste and serve with refried beans and/or rice, rajas, guacamole, salsa and hot tortillas.

NOTE: Or use round steak pounded to about a 1/8-inch thickness. Cut the steak into four pieces.

Albondigas con Chipotle (Meatballs in Chipotle Sauce)

6 fresh, ripe tomatoes, halved

1 pound ground beef

4 tablespoons bread crumbs

2 cloves garlic, chopped

2 whole cloves garlic

3 eggs

2 1/4 teaspoons ground cumin

Sea salt, to taste

Freshly-ground black pepper, to taste

4 chipotle chiles in adobo

1 cup chicken stock

1 tablespoon dried Mexican oregano

2 tablespoons vegetable oil

To roast tomatoes, grill or broil them as close to heat as possible, turning as needed, until skin is blackened in spots, about 3 minutes on each side. Cool. When cool enough to handle, remove skins. Reserve.

Combine beef, bread crumbs, chopped garlic, eggs, 2 teaspoon cumin, salt and pepper. Cover mixture, and let chill in refrigerator.

In a blender or food processor, blend reserved tomatoes with chipotles, stock, whole garlic cloves, remaining cumin and oregano.

Heat the oil in a heavy skillet. Add the tomato sauce, season to taste with additional salt and pepper, and bring mixture to a boil.

Meanwhile, make uniform medium-size meatballs from meat mixture. Add meatballs to simmering sauce and cook about 25 minutes.

Serve as an entrée over rice, or alone as a hors d'oeuvre.

Green Pork Chili with Potatoes (Carne con Chile Verde y Papas)

2 cups diced stew meat or pork chops

1 cup water

1 medium onion

2 green chiles, roasted and diced

1 small tomato

Garlic or garlic salt

2 medium potatoes

Salt and pepper, to taste

Simmer the meat in water in a frying pan until cooked. Dice onion, chiles and tomato; add with garlic to the meat. Cook about 20 minutes. Add more water if needed. Dice potatoes and add to meat mixture. A tablespoon of flour may be added to thicken it. Add salt and pepper to taste. Simmer for 1 hour. Delicious served burrito-style in homemade flour tortillas. Makes 4 to 6 servings.

NOTE: If desired, you may add about 1 teaspoon cumin when adding the salt and pepper.

Carne Adovada

7 to 8 whole dried chile pods, seeded and de-veined

2 cloves garlic

1 teaspoon dried Mexican oregano

1 teaspoon salt

2 pounds boneless pork butt or shoulder, sliced thin or cubed

Place the chile skins in a bowl and add enough hot tap water to cover. Allow them to sit for 1 hour, then drain, reserving the liquid. Place the pepper skins in a blender and add enough of the water to bring the total amount in your machine to 1 pint. Add the garlic, oregano and salt. Blend until thick and smooth. Place the sliced pork in a non-reactive bowl and pour in the chile sauce. Mix the meat and marinade and cover. Refrigerate overnight.

When ready to bake, heat oven to 350 degrees. Place meat and marinade in a covered casserole and bake for a couple hours or until the pork is very tender and starts to fall apart.

Use this for a burrito filling, for stuffing sopaipillas, an enchilada filling, or spread it on Indian Fry Bread.

Green Chile Pork

3 tablespoons vegetable oil

2 pounds lean pork, 1/2-inch cubes

1 medium onion, finely chopped

3 cloves garlic, mashed

2 jalapeños, cored, seeded and minced

1/2 cup fresh cilantro, chopped

1 (14 ounce) can tomatillos with liquid

1 teaspoon salt

Heat oil in a heavy skillet; add pork and onion. Cook over medium heat until pork is browned. Add remaining ingredients, breaking up tomatoes, and simmer, covered, until pork is cooked through and tender (30 to 40 minutes). Taste and add more salt if desired. Serve with warm tortillas and lime wedges.

Ground Beef Picadillo (Ground Beef Filling)

2 tablespoons olive oil

1 pound lean ground beef

2 medium tomatoes, chopped

1 1/2 medium onions, chopped

3 cloves garlic

3 slices bread, chopped

1/4 teaspoon ground cumin

1/2 teaspoon Mexican oregano

1/2 teaspoon salt, or to taste

1/2 teaspoon ground pepper

Heat a skillet over medium heat, then add oil and ground beef. Lightly brown the meat, stirring and chopping it to break it up. Meanwhile, blend the remaining ingredients to a paste.

As soon as the meat has been lightly browned, add the blended ingredients and stir until well combined. Turn the heat to medium low and continue to fry for about 15 minutes, stirring often until most of the liquid has evaporated. Makes about 2 cups.

NOTE: This is ideal for filling tacos, flautas and taquitos.

Chorizo-Beef Picadillo (Chorizo-Beef Filling)

2 1/2 tablespoons olive oil

2/3 cup green chiles, minced

2/3 cup onions, minced

2/3 cup potatoes, minced

3 cloves garlic, minced

Heaping 1/4 teaspoon salt

Heaping 1/2 teaspoon ground cumin

1/2 teaspoon Mexican oregano

8 ounces chorizo

1 1/4 pounds very lean ground beef

Heat olive oil in a skillet over moderate heat and add green chiles, onions, potatoes and garlic. Sauté the vegetables until they are well browned, adjusting the heat as necessary, about 8 to 10 minutes, stirring often. You may have to add a little more olive oil to keep the vegetables from sticking.

Add tomatoes and continue cooking for 3 minutes, stirring often. Add salt, cumin and oregano and cook for 1 minute. Add chorizo, breaking it up and stirring it into the vegetables. When the chorizo has browned and released most of its fat, add the ground beef, breaking it up and mixing it with the other ingredients. When the ground beef has browned, cover the skillet, turn the heat to very low, and simmer, stirring occasionally, for 10 minutes. Makes about 4 cups. Use as a filling for tacos and flour tortillas.

Mexican Beef

1 (3 or 4 pound) rump roast

2 roasted green chiles, skins and seeds removed,

 diced, or 1 (4 ounce) can diced green chiles

1 (16 ounce) can tomatoes and green chiles

1 (14 ounce) can tomatoes and jalapeños

1 (8 ounce) can tomato sauce

1 (6 ounce) can tomato paste

1 large onion, diced

Cook slowly all day. Remove top fat. Shred meat. This is great in flour tortillas. Serve with sour cream, if desired.

Mexican Meat for a Party

12 pounds blade meat, cut into large pieces

2 1/2 cups tomato sauce

2 1/2 cups water

1 cups red wine vinegar

2 1/2 tablespoons oregano

2 1/2 tablespoons garlic powder

2 1/2 tablespoons chile powder

28 bay leaves

Salt and pepper

1 1/2 tablespoons cumin

Combine all seasonings with tomato sauce and water. Mix well into meat. Cover and refrigerate overnight.

Place everything in a large stock pot. Cover tightly with foil and bring to a boil over high heat. Lower heat and let cook for about 4 to 5 hours. Let meat cool, then shred meat for chimichangas, tacos, burritos or taquitos.

New Mexico Style Enchiladas

1 1/2 pounds hamburger meat

3 to 4 tablespoons chili powder

2 tablespoons garlic powder

1/2 to 1 teaspoon cayenne pepper

1 teaspoon cumin powder

1 tablespoon flour

Tomato juice to cover meat

Shredded lettuce

Shredded cheese (Cheddar or cheese of your choice)

Diced tomatoes

Diced onion

Corn or flour tortillas

Vegetable oil (for heating tortillas)

Brown meat and drain well. Add spices and flour, and cover with tomato juice. Simmer until slightly thickened.

Meanwhile, shred the lettuce and cheese in separate bowls. Also dice the tomatoes and onions in separate bowls. When sauce is about ready, heat oil in a small sauté pan.

To assemble, heat a tortilla in the hot oil, drain and place in the center of a plate. Pour on a dipper of sauce and some cheese. Heat another tortilla and place on top of the first, followed by another dipper of sauce and cheese. Continue in this manner until you have as many on the plate as one person wants. A usual adult will start with three or four stacked. For the final layer, add lettuce, tomatoes and onion along with sauce and cheese. Some people like to have the vegetables in between the layers also. Traditionally, a poached egg is placed on top of the stack right before serving.

This recipe is built to each person's appetite, but the pot of sauce will feed 6 adults or 3 or 4 hungry adults. Amounts can be adjusted for smaller portions or larger, just adjust the spices to your personal preference if you use more meat. You can make this as spicy or as bland as you like.

Pork Chile Verde Enchiladas

2 fresh Anaheim chiles, roasted, peeled, and chopped

1 (14 1/2 ounce) can low-salt chicken broth

1 1/4 cup chopped onion, divided

4 tomatillos, husked, rinsed, quartered

1 jalapeno chile, seeded, coarsely chopped

1 clove garlic, chopped

1/4 cup fresh cilantro, chopped

Juice of 1 lime

1/4 cup sour cream

12 flour tortillas

Pork Chile Verde, chilled (see recipe)

2 1/4 cups shredded asadero cheese

2 plum tomatoes, seeded, chopped

Combine broth, 1/2 cup onion, tomatillos, jalapeno and garlic in medium saucepan. Simmer over medium heat until liquid is reduced to 1 cup, about 10 minutes. Cool to room temperature. Transfer to blender. Add Anaheim chiles, cilantro and lime juice. Blend until smooth. Transfer to bowl. Whisk in sour cream. Season with salt and pepper. (Can be made 1 day ahead. Cover, then chill.)

Preheat oven to 350 degrees F. Lightly oil a 15 x 10 x 2-inch baking dish.

Place 6 tortillas between 2 damp paper towels. Cook in microwave on HIGH until warm, about 1 minute.

Working with 1 warm tortilla at a time, dip tortillas into sauce; shake excess sauce back into bowl. Place tortillas on work surface. Spoon scant 1/4 cup Pork Chile Verde, 2 tablespoons cheese and 1 tablespoon onion down center of each. Roll up tortillas. Arrange enchiladas, seam side down, in prepared baking dish. Repeat with remaining 6 tortillas. (Can be made 8 hours ahead. Cover enchiladas, remaining sauce and separately. Chill.)

Top enchiladas with remaining sauce, then cheese. Bake enchiladas uncovered until heated through, about 20 minutes (or 30 minutes if enchiladas have been refrigerated). Sprinkle tomatoes over and serve.

Pork Chile Verde

8 fresh Anaheim chiles, roasted, peeled, and chopped

1 teaspoon cumin

2 tablespoons vegetable oil

1 cup chopped onion

2 pounds trimmed boneless pork shoulder,

 cut into 1/2-inch pieces

3 cloves garlic, finely chopped

4 cups (or more) water

Heat oil in heavy large pot over medium-high heat. Add onion; sauté 3 minutes. Add pork; cook until juices evaporate and meat browns, stirring often, about 20 minutes.

Add chiles, cumin and garlic. Sauté 5 minutes. Add 4 cups water. Simmer uncovered over medium-low heat until meat is very tender and sauce just coats meat, about 1 hour. If necessary, increase heat and continue to simmer until sauce is reduced and just coats meat. Season with salt and pepper. (Can be made 1 day ahead. Cover; chill. Rewarm over medium heat, adding 1/2 cup water to loosen mixture if necessary.). Yield: about 4 cups

NOTE: This can also be used in burritos or tacos.

Pork with Green Chile (Carne de Puerco en Chile Verde)

1 pound pork or beef

Vegetable oil or lard

4 green chiles, toasted, peeled and chopped

2 cloves garlic, crushed

1 medium onion, chopped

1 medium tomato, chopped

1 cup boiling water

Pepper

Cut pork into small cubes. Sauté in oil until well browned. Drain off all but 1 tablespoon fat. Add chopped chiles, garlic, onion, tomato and water and season to taste with salt and pepper. Cover tightly and simmer for 1 hour.

Shredded Beef (Carne de Res Deshebrada)

This is the traditional Mexican filling for tacos. It is preferred over the ground meat filling found in many restaurants. It is wonderful for making burritos, chimichangas, taquitos, and in carne seca.

1/4 cup vegetable oil

1 (2 1/2 to 3 pound) beef brisket (smaller thinner end, trimmed of all fat)

1 ancho or New Mexico dried chile, stemmed and seeded

3 to 4 slices onion

1 bay leaf

1/2 teaspoon Mexican oregano

Preheat oven to 300 degrees F. Heat a Dutch oven over medium-high heat. Add oil and brown the beef on all sides. Pour off as much oil as possible. Just barely cover the meat with water. Bring to a boil. Skim off any scum that rises to the surface. Add remaining ingredients. Cover the pot and place it in the oven until the meat is tender, about 2 to 2 1/2 hours.

Remove the meat, reserving broth for other uses. When the meat is cool enough to handle, shred it. Hold a fork in each hand, and shred the beef with the forks.

Santa Fe Carnitas

1 (1 1/2 pound) boneless sirloin or top round steak, cut across the grain into 1/8-inch strips

Marinade:

6 tablespoons vegetable oil

6 tablespoons soy sauce

2 tablespoons dried Mexican oregano

4 garlic cloves, minced

1 tablespoon vegetable oil

1 large onion, sliced thin

5 fresh green Anaheim chiles, sliced into very thin rounds

flour tortillas, warmed

The night before you plan to cook the meat, place it in a shallow non-reactive dish. Combine the marinade ingredients in a bowl and pour the marinade over the meat. Refrigerate, covered, for at least 12 hours. It is best to marinate it 24 hours.

Drain the meat and discard the marinade. In a large, heavy skillet, warm the oil over high heat until it just begins to smoke. Sauté the beef in two batches, tossing almost constantly, until browned well, about 2 minutes per batch. Transfer the beef pieces to a plate as they brown. Reduce the heat to medium and add the onion and chiles to the skillet. Cook until softened, stirring almost constantly. Return the beef to the skillet and toss with the vegetables.

Using tongs, lift about one-quarter of the beef mixture from the skillet, allowing any excess juices to drip back into the skillet, and fill a tortilla. Repeat with the remaining beef mixture and tortillas. For stand-up eating, bunch aluminum foil around the tortillas.

Machaca (Shredded Beef)

2 pounds boneless chuck

2 cups water

Peppercorns or pepper

1/2 medium onion

Garlic

1 can green chiles

Salt

1 or 2 cloves garlic, mashed with 1/2 teaspoon salt

1 tablespoon vegetable oil

1/2 onion, chopped

2 tomatoes, chopped

1/4 teaspoon cumin

In large pan combine meat, water, pepper, onion, garlic and salt to taste. Bring to boil. Cover and simmer until very tender, about 2 hours or cover and bake in oven for 3 hours.

Cool meat in broth. Drain. Reserve 2/3 cup broth for meat. Shred meat with fork. Mash the garlic to make paste. Heat oil. Add chopped onion and garlic. Cook until tender. Add chiles and tomatoes. Cook 1 or 2 minutes. Add meat, cumin and fresh pepper to taste. Cook until meat is heated through. Stir in reserved broth. Add salt if needed. Keep warm. Serve in warm flour tortillas.

Machaca o Carne Seca (Mexican - style Jerky)

A favorite in Sonora, Mexico, and southern Arizona (south of the Gila River).

4 cups Shredded Beef

Juice of 1 Mexican lime

2 tablespoons garlic purée

1/4 cup olive or vegetable oil

1/3 cup onion, minced

1/2 cup green chile, seeded and chopped

1 tomato, chopped

1/2 teaspoon salt, or to taste

1/2 teaspoon pepper, or to taste

2 tablespoons garlic purée

Prepare garlic purée by blending 16 cloves of peeled garlic in just under 1 cup of water.

To "dry" the meat, toss it with the lime juice and 2 tablespoons garlic purée, place it on a cookie sheet, and bake it for 15 minutes, stirring occasionally. The meat should be quite dry and beginning to stiffen. If not, continue baking a few more minutes. The meat can be prepared to this point and then refrigerated, if desired.

To prepare the filling, heat a large skillet over moderate heat. Add the oil, then the onion, and sauté it until it is just soft but not browned, 2 to 3 minutes. Add the green chile, tomato, dried meat, salt, pepper and 2 tablespoons garlic purée and cook, stirring often, for 3 to 5 minutes.

Chicken Chilaquiles

4 skinless, boned chicken breast halves

1/2 teaspoon cumin

Salt and pepper, to taste

8 ounces lightly salted tortilla chips

28 ounces green enchilada sauce

8 ounces Monterey jack cheese, shredded

1/2 cup cilantro, chopped

4 green onions, chopped

8 tablespoons light or regular sour cream

1/2 cup salsa fresca (fresh or store-bought)

Sprinkle breasts with cumin, salt and pepper. Broil until just done. Slice or shred chicken.

Evenly cover four microwave-safe dinner plates with tortilla chips. Sprinkle with chicken. Pour enchilada sauce over the chicken and then microwave each plate for 1 to 1 1/2 minutes. Top with cheese and microwave each plate for 45 to 60 seconds or until cheese melts in the center of plate.

Meanwhile, chop and combine cilantro and green onions. Sprinkle a 1/4 cup mixture over each of the heated plates. Put a dollop of sour cream in the center of each plate and surround with salsa fresca.

Chicken Enchiladas Casserole

4 boneless chicken breasts

1 can cream of mushroom soup

1 can cream of chicken soup

1 can chopped green chiles

1/2 medium onion, chopped

Grated Cheddar cheese, about 1 pound

10 to 12 Corn tortillas, torn into bite size pieces

Canola oil or your choice of oil

Boil chicken and then shred it. Set aside. In large pan add both soups (do not add water or milk), green chiles and chopped onions. Now add your chicken to this. Heat to a slow simmer.

In a separate pan, heat oil. Add your torn corn tortillas and fry them. You don't want them crunchy. Drain excess oil from tortillas on paper towel.

Add your fried corn tortillas to the chicken mixture. Adjust the amount of tortilla you add until it looks like you have enough tortillas added without making it too dry. Shut off heat. Now add about 1/2 of the grated cheese. You may also add some sour cream to this if you wish.

Spread mixture in a greased baking dish. I normally use a 13 x 9-inch pan for this. Top with more grated cheese and bake at 350 degrees F for 20 to 30 minutes or until bubbly.

Chicken in Cilantro Sauce

6 skinless, boneless chicken breasts

1 bunch cilantro, tough stems removed, finely chopped

2 to 3 serrano chiles, to taste

1 (10 ounce) can evaporated milk

Salt and pepper, to taste

2 tablespoons vegetable oil

1/4 onion, sliced

Place the chicken breasts in a large pot, add water to cover and bring to a boil. Reduce the heat and cook for 30 minutes. Drain thoroughly. Transfer to a serving platter and cover to keep warm.

Meanwhile, combine the cilantro, chiles, milk and salt and pepper in a blender and blend thoroughly, 2 to 3 minutes.

Heat the oil in a medium saucepan over medium heat. Sauté the onion until translucent, 3 to 4 minutes. Add the cilantro mixture and bring to a simmer. Reduce the heat to low and simmer gently for 10 minutes. Pour the sauce over the chicken and serve.

Chicken Flautas (Flautas de Pollo)

12 ounces cooked, shredded chicken

1/4 cup chopped fresh poblano pepper or Anaheim pepper

1/2 cup chopped onion

2 cloves garlic, minced

1 teaspoon dried oregano, crushed

1/2 teaspoon ground cumin

1/4 teaspoon salt

Dash ground cinnamon

Dash ground cloves

8 (8-inch) flour tortillas

Cooking oil for frying

Filling: In a medium skillet cook meat, pepper, onion, and garlic until no pink remains. Drain fat. Stir in oregano, cumin, salt, cinnamon, and cloves. Cover; cook over low heat for 3 minutes to blend flavors, stirring occasionally. Remove from heat; set aside.

Meanwhile, stack tortillas and wrap tightly in foil. Warm in a 350 degree F oven for 10 minutes to soften.

For each flauta, spoon about 2 tbls of the meat filling lengthwise down the center of the tortilla. Roll up lightly; secure with a wooden pick.

In a large skillet heat about 1/2 inch of oil over medium-high heat until a small piece of tortilla or bread sizzles when dropped into oil. Fry 3 or 4 flautas at a time, about 3 minutes or until crisp and golden, turning once. Use tongs to lift flautas from oil, tipping carefully to allow fat to drain out of each end. Drain on paper towels. Keep warm in a 300 degree F oven while frying remaining flautas.

Creamy Chicken Enchiladas Suizas

3 pounds chicken breast and/or thighs

3 poblano chiles, roasted, peeled, and diced

1 large tomato, peeled, seeded, chopped

1/2 cup finely chopped white onion

1 clove garlic, minced

3/4 teaspoon salt

1/2 teaspoon ground cumin

1/2 cup chicken stock or broth

1 1/2 cups whipping cream

12 (6-inch) corn tortillas

2 cups shredded Chihuahua or Monterey jack cheese

Arrange chicken pieces in single layer in 12-inch skillet. Sprinkle with chiles, tomato, onion, garlic, salt and cumin; add stock. Heat over medium-high heat to boiling; reduce heat to low. Simmer, covered, until chicken is very tender, about 1 hour. Let chicken stand until cool enough to handle.

Skim and discard fat from top of stock mixture. Heat mixture to boiling; boil gently over medium-high heat, stirring frequently, until reduced to 2 cups, 6 to 8 minutes.

Transfer mixture to 13 x 9-inch baking dish. Remove and discard skin and bones from chicken. Tear chicken into coarse shreds.

Preheat oven to 375 degrees F.

Heat cream in medium skillet over medium heat until just below boiling; remove from heat. Dip 1 tortilla in hot cream until limp, a few seconds; remove, draining off excess cream. Spread 1/12 of the chicken (about 3 tablespoons) down center of tortilla; roll up and place seam side down on sauce in baking dish. Repeat with remaining tortillas and chicken. Pour remaining cream evenly over enchiladas. Sprinkle enchiladas evenly with cheese. Bake until sauce is bubbly and cheese is melted and golden, 25 to 30 minutes.

Chicken Enchiladas Suizas II

1 whole chicken breast

1/4 small onion

1 bay leaf

4 peppercorns

Salt and pepper

1 lb. fresh tomatillos OR 1 cup drained canned tomatillos

1/2 small onion

1 large garlic clove

1 tablespoon packed fresh cilantro leaves

1 serrano chile or other small hot chile, seeded

2 tablespoons vegetable oil

1/2 teaspoon salt

1/4 cup vegetable oil

6 corn tortillas

6 oz. shredded Chihuahua or Monterey Jack Cheese

Dairy sour cream

Place chicken breast in a large saucepan with water to cover. Add 1/4 onion, bay leaf, peppercorns and salt to taste. Bring to a boil; reduce heat. Cover and simmer 45 minutes. Cool chicken breast in broth. Drain, reserving 1 cup broth. Remove meat from bones and shred with 2 forks or your fingers. Add salt and pepper to taste.

Wash husked tomatillos and place in a medium saucepan. Add 1/2 inch water or chicken stock. Bring to a boil; reduce heat. Cover and simmer 10 minutes or until tender; drain. Cool slightly. Do not cook canned tomatillos.

Place cooked or caned tomatillos in a blender or food processor with 1/2 onion, garlic, cilantro and chile. Process until pureed. Heat 2 tablespoon oil in a medium saucepan. Add pureed tomatillo mixture. Cook 2 to 3 minutes. Add reserved broth and 1/2 teaspoon salt. Bring to a boil; reduce heat. Cover and simmer sauce 15 minutes.

Preheat oven to 350°. Heat 1/4 cup oil in a medium skillet. With tongs, carefully place 1 tortilla at a time in hot lard. Hold in lard 3 to 5 seconds until softened. Quickly turn tortilla and soften other side, 3 to 5 seconds. Drain over skillet or on paper towels.

Place a spoonful of the shredded chicken on tortilla. Roll up and place seam side down in a shallow baking dish. When all enchiladas are assembled, cover with sauce and top with cheese. Bake 15 to 20 minutes, until cheese is melted and bubbling.

Enchiladas Verdes de Mariscos

2 tablespoons oil

2 tablespoons garlic, minced

3 green onions, minced

2 Anaheim chile peppers, finely chopped

12 ounces tomatillos, pureed

1/4 cup cilantro, chopped

2 cups cooked shrimp

8 corn tortillas

1/2 cup sour cream

1/2 cup Monterey jack cheese, grated

Preheat oven to 400 degrees F.

Heat oil in a large skillet over moderate heat. Add garlic, green onions, and chiles and cook until vegetables are soft but not browned. Stir in the tomatillo puree and cook mixture 10 minutes over low heat, adding a little water if the sauce starts to dry out. Add salt to taste.

Combine cilantro and shellfish in a bowl; stir in a small amount of the sauce. Moisten bottom of a shallow 9 x 13-inch baking dish with about 1/4 cup of the sauce.

Dip a tortilla into the simmering sauce until soft and pliable, about 30 seconds; transfer to prepared baking dish. Place 1/4 cup of the seafood across the center of tortilla and roll it into a cylinder. Repeat with remaining tortillas, fitting them snugly side by side. Pour remaining sauce over enchiladas, top each one with a spoonful of sour cream, and sprinkle cheese over the top. Bake 10 minutes and serve with the sauce from the baking pan.

Golden Chicken (Pollo Dorado)

1 or 2 dried de árbol chiles

1/2 cup fresh orange juice

2 tablespoons tequila

2 cloves garlic, minced

1 1/2 teaspoons shredded orange rind

1/2 teaspoon salt

1/4 cup vegetable oil

1 (3 1/2 pound) broiler-fryer chicken, cut into quarters

Orange slices

Fresh cilantro sprigs

Crush chiles into coarse flakes. Combine chiles, orange juice, tequila, garlic, orange rind and salt in small bowl. Gradually add oil, whisking continuously, until marinade is thoroughly blended. Marinade the chicken, and refrigerate, covered for 2 to 3 hours.

Prepare coals for charcoal fire or heat broiler. Drain chicken, reserving marinade. Grill or broil chicken 6 to 8 inches from hot coals or heat source, brushing frequently with reserved marinade, 15 minutes. Turn chicken over; continue cooking and brushing until chicken is cooked through, about 15 minutes longer.

Sweet Corn with Lime Butter

Lime Butter

3/4 cup (1 1/2 sticks) butter, softened

2 tablespoons fresh Mexican lime juice

Salt, to taste

Soak whole, unshucked ears of corn in water for a few hours or overnight.

Place ears of corn over charcoal or in the ashes of a barbecue pit. Rotate the ears about every 5 minutes to avoid burning on one side. They will be ready in about 30 minutes, when the husks are beginning to scorch on all sides and the interior is steaming.

Mash butter and lime juice together with a fork. Add salt and blend.

Hot Artichoke Dip

1/2 cup (2 ounces) grated Romano cheese

1 large clove garlic

1 (10 ounce) package frozen chopped spinach, thawed, firmly squeezed to remove moisture

1 (6 1/4 ounce) jar artichoke hearts, drained and patted dry

1 (8 ounce) container soft garlic cream cheese

2 large eggs

1 cup (4 ounces) shredded mozzarella or Monterey jack cheese

Tortilla chips, sour cream and salsa

Preheat oven to 375 degrees F.

Put Romano cheese in a food processor fitted with the metal blade. Turn motor on and drop garlic through feed tube to mince. Stop machine and add spinach, artichokes, cream cheese and eggs. Process until thoroughly blended; turn into a medium bowl. Fold in Monterey Jack cheese. Transfer to a 2- to 3-cup baking dish; bake until heated through, 20 to 25 minutes.

Silver City Mushrooms

2 ounces farmer's or Monterey jack cheese

2 ounces butter

2 teaspoons minced garlic

2 teaspoons lime juice

1 tablespoon chopped cilantro leaves

Salt and pepper, to taste

1 pound large fresh mushrooms

Combine all ingredients except mushrooms in a small bowl. Remove stems from mushrooms. Wipe mushrooms with a damp cloth to clean. Fill mushroom centers with mixture. Place mushrooms in a small foil pan that you have coated with nonstick spray, cover with foil, and grill for 20 minutes until soft. Or bake in a preheated 350 degrees F oven for the same amount of time.

Olive Garden Bolognese Sauce

2 tablespoons olive oil

1 onion, finely chopped

1 carrot, finely chopped

1 celery stick, finely chopped

2 garlic cloves, finely chopped

8 ounces ground beef

6 ounces Italian sausage (skinned)

1 cup red wine

18 ounces chopped tomatoes, crushed

Salt and Pepper to taste

1 teaspoon chopped rosemary

1 teaspoon chopped sage

12 ounces dry fettuccine

Heat oil in a large pan. Add celery, carrot, onion, garlic and cook gently about 5 minutes. Add the meat, cook 10 minutes over medium heat, stirring occasionally. Deglaze pan with wine, let reduce. Add tomatoes and remaining ingredients, simmer slowly about 1 hour. Cook the pasta, drain, toss with sauce.

Source: Giacomo Ciabattini, executive chef of Olive Garden - highdesert.com

Romana Pasta Sauce

1/2 cup extra virgin olive oil

3/4 cup yellow onion, diced

1/2 teaspoon crushed red pepper

1 tablespoon fresh garlic, minced

2 cups white wine

2 teaspoons fresh rosemary, chopped

1 tablespoon fresh parsley, chopped

1/2 teaspoon salt

1 1/2 tablespoons cornstarch

2 cups chicken broth

Heat oil in small saucepan at medium high heat. Add onions and crushed red pepper. Cook until soft, about 5 minutes, stirring frequently. Add minced garlic and cook for one minute. Whisk in wine, rosemary, parsley and salt. In separate bowl, whisk cornstarch and chicken broth. Add mixture to sauce and stir well. Bring to a boil and set aside.

Serve over penne pasta, and top with grated romana and/or parmesan cheese.

Olive Garden Pollo Limone

4 boneless skinless chicken breasts

3 tablespoons flour

1 1/2 tablespoons olive oil

1/4 cup finely chopped green onions

2 minced cloves of garlic

1/2 cup chicken broth

1/4 cup dry white wine

2 tablespoons fresh lemon juice

2 tablespoons chopped fresh parsley

1 tablespoon grated lemon peel

Salt, pepper

Pound chicken to 1/4 inch thick and sprinkle with salt and pepper. Place flour in a bowl. Heat 1 teaspoon oil in a nonstick skillet over high heat. Lightly coat chicken with flour and transfer to skillet and cook until brown and cooked through, about 2 minutes per side. Transfer chicken to plate and keep warm.

Heat 1/2 teaspoon olive oil in same skillet over low heat. Add green onions and garlic; sauté until tender. Stir in broth and wine scraping browned bits from pan. Add lemon juice and 2 tablespoons chopped parsley. Increase heat to high and bring to a boil, simmering for about 3 minutes. Mix in lemon peel and season to taste with salt and pepper.

Return chicken to skillet and simmer in sauce until heated through turning to coat. Transfer chicken to plate, spoon juices over chicken and sprinkle with remaining parsley.

Italian Garlic Mashed Potatoes

2 pounds small red-skinned potatoes, with skins on

1/4 cup minced garlic

1 teaspoon dried oregano

1 teaspoon salt

1 cup grated Romano cheese

1/2 cup butter, softened and cut into pieces

Wash potatoes and place in a large pot. Cover with water and bring to a boil over medium-high heat. Reduce heat to low and cook until the potatoes are tender. (About 15 minutes.) Drain potatoes and transfer to a large serving bowl.

Immediately add garlic, oregano, salt, cheese and butter. Blend thoroughly with the whip attachment of an electric mixer.

Lemon Butter Sauce

2 tablespoons clarified butter (you'll need about 1/2 stick butter; directions follow)

2 tablespoons finely chopped yellow onion

2 tablespoons finely chopped garlic

6 tablespoons fresh lemon juice

2 tablespoons dry white wine

Kosher salt

White pepper

2 tablespoons cold butter

To clarify butter: Melt 1/2 stick butter over low heat. When melted, remove from heat, and set aside for several minutes to allow the milk solids to settle to the bottom. Skim the clear (clarified) butter from the top, and discard sediment. (This can be done ahead.)

To make sauce: Heat clarified butter, add onion and garlic, and sauté until transparent. Add lemon juice and white wine, and season to taste with salt and pepper. Simmer 2 to 3 minutes to reduce liquid. Remove from heat and swirl in cold butter until sauce is smooth and emulsified.

Carrabba's Italian Grill Herb Mix (Italian Butter)

1/8 teaspoon fresh basil

1/8 teaspoon fresh parsley

1/8 teaspoon fresh oregano

1/8 teaspoon fresh rosemary

1 clove garlic, crushed

Dash red pepper

Dash black pepper

Pinch kosher salt

Per teaspoon served, add 2 tablespoons extra virgin olive oil.

Cheesecake Factory Pasta with Mushroom Bolognese

6 ounces spaghettini, cooked al dente, drained and kept warm

2 ounces olive oil

1 ounce carrots, minced

1 ounce yellow onion, diced to 1/4-inch thickness

4 ounces mushrooms, diced to 1/4-inch thickness

1/2 teaspoon kosher salt

1/4 teaspoon black pepper, freshly ground

1 tablespoon garlic, minced

1 teaspoon fresh thyme, chopped

2 ounces Madeira wine

10 ounces marinara sauce

1 ounce butter

1 ounce Parmesan cheese, grated

2 teaspoons parsley, chopped

In a sauté pan over medium-high heat, bring olive oil to a light sizzle. Add carrots and onions; cook until heated through and halfway cooked, about 2 to 3 minutes.

Add mushrooms; toss to incorporate. Season with salt and pepper. Cook until vegetables are tender, about 2 to 3 minutes more. When finished cooking, liquids will be cooked off and mushroom texture will appear to be slightly dry.

Add garlic and thyme; toss to incorporate. Pour Madeira wine down sides of pan. Add marinara sauce; stir to incorporate. Cook until sauce is heated through. Add butter; quickly stir to incorporate. Add cooked pasta to pan; do not toss. Sprinkle 1/2 ounce Parmesan cheese over pasta; toss to incorporate until ingredients are thoroughly combined and pasta is evenly coated with sauce. Sprinkle remaining Parmesan cheese and parsley evenly over pasta. Serve immediately.

Romesco Chilled Soup

1 cup almonds, roasted

1/2 cup red wine vinegar

4 roasted red peppers

2 - 3 re-hydrated ancho chiles

6 cloves garlic

4 tablespoons tomato paste

2 1/2 tablespoons paprika

1 teaspoon cayenne

5 cups vegetable or chicken stock

1 cup olive oil

2 teaspoons salt

In a blender, place the almonds, vinegar, bell peppers, garlic, tomato paste, paprika, cayenne, and 1 cup of the stock. Puree until smooth. While pureeing, drizzle in the olive oil and slowly add the remaining stock. Depending on the size of your blender, you may have to do this in batches. Add the salt and chill. Serve in shot glasses and decorate with skewered vegetables (green or black olives, cooked baby potatoes, sugar snap peas, radishes, baby tomatoes).

Flank Steak Roulade over Arugula and Sweet and Sour Onions

Roulade:

6 medium portobello mushrooms, stemmed and gilled

Salt and fresh ground black pepper

2 pounds flank steak, thinly sliced into sheets

2 cups spinach, briefly blanched until slightly wilted

1 cup sweet and sour onions, plus more for serving, recipe follows

1/4 cup cooking oil

4 cups arugula leaves

Sweet and Sour Onions:

1/4 cup cooking oil

5 red onions, sliced

4 tablespoons sugar

1 tablespoon salt

3/4 cup red wine vinegar

For the roulade: Preheat oven to 350 degrees F.

Coat the portobello mushrooms in oil, salt and black pepper and place on a sheet pan. Roast in the oven for 15 minutes or until fully cooked. Chill and thinly slice.

For the onions: In a saute pan over medium heat, add the cooking oil and sliced onions. Cook for a few moments while stirring, until the onions start to turn translucent. Add the sugar and salt and continue to cook until onions begin to soften, but are still firm to the touch. Add the red wine vinegar and cook until almost all the vinegar has been reduced. Turn the onions out on to a sheet pan to cool.

Working on a cutting board, spread out a piece of the sliced flank steak. Place a thin line of spinach across the edge of the flank meat. Repeat with the sliced portobello mushrooms and sweet and sour onions. Firmly roll the ingredients up in the flank steak. Secure with a toothpick. Repeat until all the flank meat is stuffed and rolled. Coat a large saute pan with cooking oil and place over high heat. Season each flank steak roulade with salt and pepper. Sear each roulade in the pan by placing the seam side down to ensure closure. Cook until browned on all sides and cooked to desired doneness, about 6 minutes. Slice each roulade on the bias into 1-inch pieces. Serve over arugula and sweet and sour red onions.

Italian Potatoes Recipe

14 or 15 large red potatoes (about 5 pounds)

Salt and pepper

1/2 cup chopped fresh parsley leaves

1/2 cup chopped green onions

3 large cloves garlic, thinly sliced

1 heaping teaspoon salt

1/2 teaspoon dry mustard

1 scant tablespoon sugar

1 tablespoon Worcestershire sauce

1 cup olive oil

1/2 cup tarragon vinegar

Place potatoes in a large pot and cover with water. Bring to a boil, generously salt the water, and boil the potatoes until tender, approximately 30 to 40 minutes. Drain and let stand until cool enough to handle. Peel potatoes, if desired, and cut into 1-inch chunks. Place cut potatoes in a large bowl. Sprinkle parsley and green onions over potatoes. Make the sauce by mixing the rest of the ingredients together in another bowl; then pour sauce over the potatoes. Stir well. Let stand all day, or at least for 4 hours, stirring every hour. Do not refrigerate. Serve at room temperature.

Basic Spaghetti Bolognese

Bolognese Sauce:

Extra-virgin olive oil

2 medium onions, finely chopped

4 celery stalks, finely chopped

4 carrots, peeled and finely chopped

8 large garlic cloves, minced

2 pounds ground veal

2 pounds ground beef

2 cups dry white wine, such as Pinot Grigio

4 (28-ounce) cans whole peeled tomatoes, drained and crushed by hand

2 quarts chicken stock

Kosher salt and freshly ground black pepper

2 cups milk

1 pound dried spaghetti

Large spoonful ricotta cheese

Handful freshly grated Parmigiano-Reggiano, plus more for serving

Handful fresh basil leaves, torn into small pieces

Extra-virgin olive oil

In a large heavy-bottomed pot, heat a 2-count of olive oil over medium heat. Add the onions, celery, carrots, and garlic and cook for about 10 minutes, stirring, until the vegetables are very tender but not browned.

Raise the heat a bit. Take the ground veal and beef, break it up into chunks and add it to the pan. Cook, breaking up the clumps with a wooden spoon, until the meat is no longer pink. Add the wine and simmer until the wine has evaporated. Then add the tomatoes and stock and season with salt and pepper. Lower the heat and simmer very slowly for 2 to 2 1/2 hours, stirring now and then, until the sauce is very thick. Now add the milk – the milk will make the meat nice and tender – and simmer again until thickened, another 20 to 30 minutes. Taste again for salt and pepper. Mash the sauce against the side of the pan to really blend it. Transfer half of the sauce to containers and refrigerate for up to a week, or freeze for up to several months.

Bring a big pot of lightly salted water to a boil for the spaghetti. When you're ready to serve, drop the spaghetti into the boiling water and cook until tender yet firm ("al dente", as they say in Italian) 7 to 8 minutes. Drain and put the spaghetti into a big pasta bowl. Return the sauce remaining in the pot to a simmer and stir in the ricotta cheese. Pour the sauce over the drained spaghetti and give it a good toss. Garnish with a handful of grated Parmigiano, the basil, and a drizzle of olive oil. Pass more grated cheese at the table.

Tailgate Crab Cakes

6 tablespoons olive oil

1/2 cup chopped onions

1/3 cup chopped green bell peppers

1/2 teaspoon salt

1/4 teaspoon white pepper

Fresh ground black pepper

1 cup green onions

1 tablespoon minced garlic

1 tablespoon Cajun choice seasoning

3 eggs

2 teaspoons Dijon mustard

1 1/2 cups bread crumbs

1 cup grated Parmesan cheese

1 pound real or imitation crab meat

2/3 cups flour

1/4 cup water

Sauce for Crab cakes:

1/2 cup seeded, chopped tomatoes

2 teaspoons minced shallots

2 teaspoons minced garlic

3 tablespoons Dijon mustard

1 teaspoon salt

1/2 teaspoon white pepper

1/2 cup chicken stock (can)

1 large egg*

1/2 cup olive oil

Black pepper

Heat 1/2 of oil over high heat. Saute onions, bell peppers, salt, white pepper and about 15 turns of fresh ground black pepper for about a minute. Add green onions, garlic, Cajun choice seasoning and cook for another minute. Remove and put in bowl. Cool mixture for a few minutes. Stir in 2 eggs, Dijon mustard, 1/4 cup of bread crumbs and Parmesan cheese. Then add crab meat depending on size of crabcake.

Gently mix the mixture and form into crab cakes. First dip both sides in flour, then in egg/water (egg and 1/4 cup water whisked together). Cover in bread crumbs and fry about 2 minutes on each side over medium heat.

For the Sauce for the Crab Cakes: Combine everything in a pan except egg, oil, and black pepper over high heat bring to a boil for about 2 minutes. Remove from the heat and let cool for 15 minutes. Put in blender and add egg. While blending add oil and black pepper about 10 turns. Serve immediately.

Coq Au Vin (Chicken Braised In Red Wine)

2 tblsp unsalted butter

10 oz pearl onions, peeled

4 slices bacon, cut 1" pieces

1 tblsp all-purpose flour

3/4 cup chicken stock

1 bouquet garni (parsley, thyme, bay leaf)

garlic

2 cup red wine

salt and pepper to taste

1 tblsp red wine vinegar

Brown the chicken in the butter in a frying pan over moderate heat. Place chicken in a heavy casserole. Brown the onions and bacon in the frying pan and add to the chicken. Remove all but 2 T ft from the pan. Add the flour and stir well.

Add stock, bouquet garni, wine, salt and pepper. Stir and pour over the chicken. Cover and simmer 30 minutes. Add the red wine vinegar. Degrease the sauce before serving.

Coq Au Vin (Hoffman)

3 lb chicken, cut up

2 slices bacon, cooked, chopped

4 shallots, peeled, sliced

1 garlic clove, crushed

1 tbls parsley, chopped

1 bay leaf

1/2 tsp thyme, chopped

1/4 tsp salt

1/8 tsp pepper

15 small white boiling onions

10 mushrooms, halved

1/2 cup dry white wine

1/2 cup chicken broth

1 plum tomato, peeled, seeded, finely chopped

2 tbls cornstarch

2 tbls cold water

Place chicken in slow-cooker. Add bacon, shallots, garlic, parsley, bay leaf, thyme, salt, pepper, onions, mushrooms, wine, broth, and tomato. Cover and cook on LOW 8-9 hours. Remove chicken and vegetables with slotted spoon. Discard bay leaf. Turn pot to HIGH. Dissolve cornstarch in water; stir into juices. Cover; cook on HIGH 20-30 minutes, stirring occasionally. Pour over chicken.

Coq Au Vin II - Chicken Braised In Wine

2 1/2 lb chicken, cut-up

1 clove garlic, crushed

1 tsp salt

1/4 tsp pepper

1/2 tsp dried thyme leaves

6 bacon slices, diced

2/3 cup sliced green onions

1 cup chicken broth

8 small white onions, peeled

1 cup burgundy wine

1/2 lb whole mushrooms

1 chopped parsley

8 small new potatoes, scrubbed

In large skillet, saute diced bacon and green onions until bacon is crisp. Remove and drain on paper towel. Add chicken pieces to skillet and brown well on all sides. Remove the chicken when it has browned and set aside. Put peeled onions, mushrooms, potatoes, and garlic in crock-pot. Add browned chicken pieces, bacon and green onions, salt, pepper, thyme, potatoes and chicken broth. Cover and cook on Low 6 to 8 hours. (High: 3 to 4 hours). During last hour, add Burgundy and cook on High. Garnish with chopped parsley.

Rabbit Stroganoff

4 boneless rabbit breasts

3/4 cup flour, seasoned with salt and pepper

2 tablespoons olive oil

1 (10-ounce) can beef broth

1 cup water

1 medium onion, finely chopped

1 cup sour cream

1/2 cup white cooking wine

Cut rabbit meat into cubes and toss in seasoned flour. Heat oil over medium-high heat in a large, deep frying pan. Add rabbit and cook until browned. Add beef broth, water, and onion and simmer for 20 to 25 minutes. Add sour cream and wine and simmer for an additional 5 to 10 minutes. Serve over a bed of rice or pasta.

Amangani Breakfast Potato

2 gallons water

2 tablespoons salt, plus additional for seasoning

2 pounds small red bliss potatoes

2 tablespoons olive oil

Pinch minced garlic

1/4 cup julienne zucchini

1/4 cup julienne red onion

1/4 cup julienne squash

2 teaspoons minced fresh thyme, rosemary, or parsley leaves

Freshly ground pepper

Bring the water and 2 tablespoons salt to boil. Meanwhile, cut potatoes into desired shape (we cut into sixths). Add potatoes to boiling water and lower temperature to a simmer. Cook potatoes until tender and then drain and dry.

In a large skillet, heat the oil over medium-high heat. Add potatoes to the oil and cook until almost browned. Add the garlic and vegetables and saute until squash is cooked through. At the last minute, add the fresh herbs and season, to taste, with salt and pepper.

Rich and Velvety Custard Pie

Crust:

2 cups all-purpose flour

1 cup cake flour

1 cup solid shortening (recommended: Crisco)

2 tablespoons powdered butter flavoring

1/2 teaspoon salt

1 egg

1 tablespoon cider vinegar

1/3 cup ice water

1 egg white

Filling:

3 eggs

3/4 cup sugar

1/2 teaspoon salt

2 cups whole milk

1 cup half-and-half

1 tablespoon real vanilla extract

1/2 teaspoon fresh grated nutmeg

Crust:

Mix all the dry ingredients together and cut in the shortening to resemble course crumbs. Beat the remaining ingredients, except the egg white, together and add to flour. Stir only to incorporate. Wrap in plastic and chill for several hours. Roll out and line pie dish. Bake crust (halfway) in a preheated 350 degree oven for 20 minutes. Brush with an egg white and bake an additional 5 minutes.

Filling:

Preheat the oven to 400 degrees F.

Scald the milk and half-and-half.

Mix together the eggs, sugar, salt and vanilla. Add the hot milk. Very carefully pour through a fine strainer and into the pie shell. Grate nutmeg over the top of the filling.

Bake for 10 minutes on the bottom rack and then move to the middle rack and reduce the heat to 325 degrees F. Bake for approximately 25 minutes, or until knife inserted in the middle comes out clean or until the middle of the pie is almost set. It will continue to cook after it is taken out of the oven. Cool on a rack.

Caramel Apple Pie

Pie Crust:

3 cups all-purpose flour

1 teaspoon salt

1 teaspoon sugar

1 cup plus 1 tablespoon butter flavored shortening, chilled

1/3 cup ice water

1 tablespoon vinegar

1 egg, beaten

Filling:

6 cups apples (Jonathan or Granny Smith)

1/2 cup packed light brown sugar

1/2 cup sugar

1/4 cup all-purposeflour

1 teaspoon cinnamon

1/4 teaspoon nutmeg

1/4 teaspoon salt

1 tablespoon lemon juice

1 teaspoon vanilla

4 tablespoons heavy cream

4 tablespoons butter

Streusel Topping:

1/2 cup all-purpose flour

3 tablespoons sugar

1 tablespoon butter

2 toffee bars or 3 ounces chocolate covered peanut or pecan brittle, crushed

Pie Crust:

Chill all ingredients, including the flour and vinegar. Combine the flour, salt and sugar. Cut in shortening with a pastry blender until the mixture resembles cornmeal. In another bowl, mix water and vinegar with the beaten egg. Add the liquid mixture, 1 tablespoon at a time, to the flour mixture, tossing with a fork to form a soft dough.

Filling:

Preheat oven to 450 degrees F. Peel and slice apples. Sprinkle with lemon juice. Combine dry ingredients in large bowl and add apples. Toss to mix. Add vanilla and cream. Melt butter in heavy skillet. Add apple mixture and cook approximately 8 minutes, to soften apples. Turn into pie shell.

Streusel Topping:

Combine the flour and sugar. Mix in butter with fork until coarse crumbs. stir in the crushed toffee bars. Sprinkle over pie. Add top crust. Seal, flute edge and vent top. Brush with beaten egg white and sprinkle with sugar. Bake for 15 minutes. Reduce heat to 350 degrees F and bake 45 minutes longer.

Lemon and Garlic Roast Chicken

1 (5 to 6-pound) roasting chicken

Kosher salt

Freshly ground black pepper

1 large bunch fresh thyme

4 lemons

3 heads garlic, cut in 1/2 crosswise

2 tablespoons butter, melted

1/2 pound sliced bacon

1 cup white wine

1/2 cup chicken stock

Preheat the oven to 425 degrees F.

Remove the chicken giblets. Rinse the chicken inside and out. Remove any excess fat and leftover pinfeathers and pat the outside dry. Place the chicken in a large roasting pan. Liberally salt and pepper the inside of the chicken. Stuff the cavity with the thyme, reserving enough thyme to garnish the chicken dish, 1 lemon, halved, and 2 halves of the garlic. Brush the outside of the chicken with the butter and sprinkle again with salt and pepper. Tie the legs together with kitchen string and tuck the wing tips under the body of the chicken. Cut 2 of the lemons in quarters and scatter the quarters and remaining garlic around the chicken. Lay the bacon slices over the chicken to cover.

Roast the chicken for 1 hour. Remove the bacon slices from the top of the chicken and set aside. Continue roasting the chicken for an additional 1/2 hour, or until the juices run clear when you cut between a leg and thigh. Remove to a platter and cover with aluminum foil while you prepare the gravy.

Remove all but 2 tablespoons of the fat from the bottom of the pan. Add the wine and chicken stock and bring it to a boil. Reduce the heat, and simmer for 5 minutes, or until reduced by half.

Slice the chicken on a platter. Garnish the chicken platter with the bacon slices, roasted garlic, reserved thyme and 1 lemon, sliced. Serve with the gravy.

Poached Salmon with Meyer Lemon Cream

For the court bouillon:

2 celery stalks

2 onions

2 carrots

3 bay leaves

2 cups white wine

12 cups water

1 teaspoon peppercorns

For the salmon:

1 (4-pound) salmon fillet, skin-off, cut into 12 to 13 portions (approximately 5 ounces each)

For the court boullion:

Place all ingredients in a large stock pot and let simmer for 30 to 40 minutes. Strain the stock and season with salt. In a shallow roasting pan, bring the stock to just below a simmer. Fully submerge the portion cut pieces of salmon in the stock and cook to desired doneness. (Depending on the size of the portions this usually takes about 8 to 15 minutes.) Remove the portions with a spatula and chill until service.

Meyer Lemon Cream
5 garlic cloves

2 shallots, sliced

1 Meyer lemon, peel removed and juiced

4 cups white wine

4 cups heavy cream

1 tablespoon turmeric

Salt

For the Meyer lemon cream:

Place the garlic, shallots, Meyer lemon peels, and white wine in a pot over medium heat and allow the wine to reduce by half. Add the heavy cream and bring to a boil. Whisk in the turmeric. Season with salt and the juice of the Meyer lemon. Strain through a sieve to remove the garlic, shallots, and lemon peel. Chill until service.

Place the poached salmon on top of the cream and top with sprigs of watercress or any other decorative green herb.

NOTE: The salmon can be cooked a day ahead.

Fried Calamari

Vegetable oil, for deep-frying

1 pound clean squid with tentacles, bodies cut into 1/3- to 1/2-inch-thick rings

2 cups all-purpose flour

2 tablespoons dried parsley

Salt and freshly ground black pepper

2 lemons, cut into wedges

1 cup simple tomato sauce, recipe follows or jarred marinara sauce, warmed

Pour enough oil into a heavy large saucepan to reach the depth of 3 inches. Heat over medium heat to 350 degrees F. Mix the flour, parsley, salt, and pepper in a large bowl. Working in small batches, toss the squid into the flour mixture to coat. Carefully add the squid to the oil and fry until crisp and very pale golden, about 1 minute per batch. Using tongs or a slotted spoon, transfer the fried calamari to a paper-towel lined plate to drain.

Place the fried calamari and lemon wedges on a clean plate. Sprinkle with salt. Serve with the marinara sauce.

Simple Tomato Sauce (For Calamari, Fried Cheese, or Veggies)

1/2 cup extra-virgin olive oil

1 small onion, chopped

2 cloves garlic, chopped

1 stalk celery, chopped

1 carrot, chopped

Sea salt and freshly ground black pepper

2 (32-ounce) cans crushed tomatoes

2 dried bay leaves

4 tablespoons unsalted butter, optional

In a large casserole pot, heat oil over medium high heat. Add onion and garlic and saute until soft and translucent, about 5 to 10 minutes. Add celery and carrots and season with salt and pepper. Saute until all the vegetables are soft, about 5 to 10 minutes. Add tomatoes and bay leaves and simmer uncovered on low heat for 1 hour or until thick. Remove bay leaves and check for seasoning. If sauce still tastes acidic, add unsalted butter, 1 tablespoon at a time to round out the flavors.

Add 1/2 the tomato sauce into the bowl of a food processor. Process until smooth. Continue with remaining tomato sauce.

If not using all the sauce, allow it to cool completely and pour 1 to 2 cup portions into freezer plastic bags. This will freeze up to 6 months.

Shrimp Salad Sandwich

1 pound cooked shrimp, peeled and de-veined

3 hard-boiled eggs, finely chopped

3 celery stalks, minced

1/2 cup mayonnaise

Dash onion salt

Salt and pepper

Seasoning salt

Celery salt

8 slices your choice bread, toasted

Lettuce and tomato slices, optional

Place shrimp in a food processor and pulse until finely minced. Transfer shrimp to a bowl and add eggs, celery, and mayonnaise; mix well. Add seasonings, to taste, and stir to combine. Spread additional mayonnaise on both sides of bread. Heap shrimp salad onto bread and then cut sandwiches in half. Serve with lettuce and tomato, if desired.

Grilled Peanut Butter Ham

1 cup chicken broth

1/2 cup peanut butter

1/4 cup honey

1 small onion, grated

1 clove garlic, chopped

2 teaspoons soy sauce

1 teaspoon gravy base (recommended: Kitchen Bouquet)

1/4 teaspoon black pepper

2 center cut ham slices (1 1/2 inches thick)

In a blender, combine the broth, peanut butter, honey, onion, garlic, soy sauce, gravy base and pepper. Put the ham in a shallow glass dish, pour the marinade over it, and marinate for 3 to 4 hours in the refrigerator.

Prepare a charcoal fire. Remove ham from marinade and cook approximately 15 minutes per side over glowing coals. Carve into 1-inch thick slices.

Veal, Pork and Porcini Bolognese Sauce

6 tablespoons extra-virgin olive oil

1/2 cup chopped onions

1 tablespoon chopped garlic

1 teaspoon chopped fresh rosemary

1 cup ground veal

1/2 cup ground pork

Sea salt and freshly ground black pepper

2 tablespoons dry porcini mushrooms, soaked in warm water for 15 minutes and chopped, liquid reserved

2 tablespoons porcini juice, reserved from above

3/4 cup veal stock

1/4 cup canned or jarred marinara sauce

1/3 cup white wine

1 tablespoon finely chopped parsley leaves

1/3 cup grated Parmesan

In a large skillet, heat the oil over medium heat. Add the onions and cook gently to sweat for about 2 minutes. Do not let the onions caramelize. Add the garlic and rosemary and cook about 1 minute, or until garlic is lightly browned.

Add the veal and pork and cook, smashing the meat apart with a wooden spoon, to keep it from clumping together. Cook for about 2 minutes and season with salt and pepper to taste. Add the mushrooms and continue to cook about 4 minutes, evaporating any liquid and caramelizing the meat.

Add the porcini juice to the meat and cook for 1 minute to evaporate. Add the veal stock and cook for 2 minutes. Add the marinara and the wine. Reduce the heat and simmer for 3 to 4 minutes. Stir in the parsley.

Toss 2 tablespoons of the Parmesan into the sauce to help it bind. Add some reserved pasta water, as necessary, if the sauce appears too dry. Top with the remaining Parmesan.

Marinara Sauce

2 tablespoons extra-virgin olive oil

1/2 cup minced onion

1 tablespoon chopped fresh Italian parsley leaves

1 large clove garlic, minced

4 cups fresh tomato puree

1 large fresh basil stem with leaves removed

1 teaspoon sea salt, preferably gray salt

Pinch baking soda or sugar, if needed

Heat the olive oil in a large non-reactive pot over moderate heat. Add the onion and saute until translucent, about 8 minutes. Add the parsley and garlic and cook briefly to release their fragrance. Add the tomatoes, basil and salt. Simmer briskly until reduced to a sauce like consistency, stirring occasionally so nothing sticks to the bottom of the pot. The timing will depend on the ripeness and meatiness of your tomatoes and the size of your pot. If the sauce thickens too much before the flavors have developed, add a little water and continue cooking.

Taste and adjust the seasoning. If the sauce tastes too acidic, add the baking soda and cook for 5 more minutes. If it needs a touch of sweetness, add the sugar and cook for 5 more minutes. Remove the basil stem before serving.

Roasted Herbed Tomatoes

24 plum (Roma) tomatoes, halved lengthwise

Sea salt, preferably gray salt, and freshly ground black pepper

6 tablespoons extra-virgin olive oil, plus more for storing

2 tablespoons herbes de Napa, crushed, recipe follows

1 clove garlic minced

Preheat the broiler. Arrange the tomato halves cut side up and close together on a baking sheet. Season with salt and pepper. In a small bowl, combine the 6 tablespoons olive oil, the herbs, and the garlic. Spoon a little over each tomato half, stirring the mixture as you go.

Broil until the tomatoes are soft and shriveled but still retain some moisture, 15 to 20 minutes. Timing will depend on how large, meaty and juicy the tomatoes are. Let cool completely, then peel and chop tomato halves roughly into a salsa cruda.

Herbes de Napa

6 tablespoons dried thyme leaves

3 tablespoons fennel seed

2 1/2 tablespoons dried summer savory leaves

1 1/2 tablespoons dried rosemary leaves

1 1/2 tablespoons crumbled bay leaves

1 1/2 tablespoons dried lavender flowers

Combine all ingredients. Store in an airtight container, away from light and heat, for up to 4 months.

New Orleans Shrimp

1 teaspoon canola oil

1 onion, finely diced

1 stalk celery, chopped

1 green bell pepper, chopped

1 teaspoon crushed red pepper

1 tablespoon butter

1/4 cup all-purpose flour

1/2 teaspoon salt

fresh ground black pepper, to taste

2 1/2 cups fish stock

1 cup beer

1 pound large shrimp - peeled and deveined

Pour oil into a large, heavy skillet; place over medium high heat. Heat oil until hot, but not smoking. Reduce heat to low, and add onion, celery, and green pepper. If using diced hot peppers, stir in now. Saute until the onion is soft; be careful not to burn onion. Remove vegetables from skillet, and wipe out excess liquid with paper towel.

Return pan to heat. Melt butter in pan: let bubble, but do not allow butter to burn. Sprinkle flour over butter, and stir with wire whisk. Whisk in salt and black pepper. Whisking constantly, brown flour mixture until dry; this should take about 3 to 5 minutes. Do not allow roux to burn.

Slowly whisk in hot fish stock . Increase heat slightly. Gradually whisk in beer; keep whisking until gravy thickens. Stir in vegetables. If gravy is too thick, gradually stir in warm water to dilute.

Stir shrimp into gravy. Cook until pink, about 2 to 3 minutes. Remove from heat, and serve.

Creole Seasoning

This is a very versatile seasoning blend. Use this as a base seasoning, and build upon it in your dish.  Some versions of Creole seasoning blend contain salt, I don't do that, because I like to control salt content separately. If you insist on this blend being salty, á la Tony Chachere's "when it's salty enough, it's perfectly seasoned!" rationale, start with 2 tablespoons salt in the blend, increasing up to 4 tablespoons depending on your sodium tolerance level.

2 tablespoons onion powder

2 tablespoons garlic powder

2 tablespoons dried oregano leaves

2 tablespoons dried sweet basil

1 tablespoon dried thyme leaves

1 tablespoon black pepper

1 tablespoon white pepper

1 tablespoon cayenne pepper

1 tablespoon celery seed

5 tablespoons sweet paprika

Combine in food processor and pulse until well-blended, or mix thoroughly in a large bowl. The recipe doubles or triples well. Give lots of it away as gifts to your family and friends.

Pan-Seared Prime Beef with Louisiana Crawfish Ragout

4 prime beef medallions (about 4 oz. each)

1 tbsp. garlic, chopped

1/4 cup olive oil

1/2 cup white onion, chopped

1 red pepper, chopped

1/2 lb. Louisiana crawfish tails

1/2 cup chicken stock

2 tbsp. fresh thyme

4 oz. butter, chopped and chilled

1 bunch green onions, finely chopped

kosher salt, cracked black pepper and Creole seasoning to taste

Preheat a large skillet over high flame. Season the beef on all sides with salt and pepper. Sear the beef on each side for about 1 minute.

Preheat a second skillet. Toast the garlic in the olive oil. Add the onion and red pepper and saute until the onion is translucent. Add the crawfish tails. Add the stock and stir well with a wooden spoon, scraping the bottom of the skillet to deglaze. Cook until the liquid reduces by half. Season to taste with salt, pepper, and Creole seasoning. Stir in the fesh thyme. Add the butter a few pieces at a time, whisking to incorporate after each addition. Fold in the green onion.

To serve, spoon the crawfish ragout over the beef medallions.

Shrimp Etouffee

6 tbsp. butter

4 tbsp. flour

2 cups onion, chopped

1/2 cup bell pepper, chopped

1/2 cup celery, chopped

1 tbsp. garlic, minced

2 tsp. salt

1/2 tsp. black pepper

1/2 tsp. white pepper

1/2 tsp. cayenne pepper

1 tsp. paprika

1 tsp. lemon juice

1 1/2 cups stock or water

1/2 lb. shrimp, peeled

1/2 cup shallot tops, sliced

1 tbsp. parsley, chopped

Over medium-high heat, melt butter, add flour and stir constantly to make a golden-brown roux. Add onions, bell pepper and celery and saute until tender. Add garlic, salt, peppers, paprika and lemon juice and cook for about 2 minutes. Add stock, bring to a boil and simmer for 10 minutes. Add shrimp, shallot tops and parsley. Cook an additional 10 minutes. Serve over steamed rice. Serves 4.

Basic Blueberry Pie Filling

4 cups blueberries

1/2 cup sugar (more if desired)

2 Tbs. cornstarch

2 tsp. lemon juice

1 Tbs. butter

Mix all igredients together in a medium saucepan. Cook over low heat, stirring constantly, until the sugar is dissolved. Bring to a boil over medium heat. Turn down heat and simmer until thickened. Be sure to keep stirring until mixture reaches desired consistency. Makes filling for one 9-inch pie.

Blueberry Cheesecake Ice Cream

2 eggs

3/4 cup granulated sugar

1 cup sour cream

1 cup light cream

1 tsp. vanilla extract

1/2 tsp lemon rind, grated

1 cup blueberries

Beat the eggs, add sugar, and beat until stiff. In a separate bowl, beat sour cream, light cream, vanilla and lemon rind until smooth. Add to the egg mixture and chill.

Freeze mixture in an ice cream maker according to manufacturer's instructions. Stir in the blueberries. Makes about one quart.

Redfish Swimming In Mushrooms

12 small redfish fillets, or 3-5 large fillets cut in half (trout, flounder, or catfish can be substituted)

1 can cream of mushroom soup

1/2 can evaporated milk

1/4 stick unsalted butter or margarine

1/2 lb. sliced mushrooms

2 tablespoons lemon juice

1/4 tsp. ground basil

1/4 tsp. ground bay leaves

1/4 tsp. Worcerstershire sauce

Place fish in buttered baking dish into oven for 8-10 minutes at 350 degrees. Turn the fish, turn over down to 300, and cook for 5 more minutes.

Mix the rest of the ingredients in a saucepan and place over a low heat until heated through (do not boil). Pour sauce over fish and bake an additional 5 to 8 minutes. This is good served with yellow rice on the side. Serves 4-6.

Seafood Crepes

For the crepes:

1 3/4 cups all-purpose flour

1 tablespoon sugar

2 cups milk

1 egg

1/3 cup vegetable oil

5 tablespoons butter, melted, plus more for pan

For the filling:

2 cups white wine

1 cup cream

1 tablespoon cornstarch

1/4 cup cold water

1 cup crab

1 cup bay shrimp, chopped

2 eggs, hard-boiled and chopped

2 tablespoons parsley, chopped

For the crepes:

Place the flour and sugar in a medium sized mixing bowl. Slowly whisk in the milk, egg, vegetable oil, and butter. Heat a nonstick pan or crepe pan over moderate heat. Brush the pan lightly with butter.

Pour 1/4 cup of the crepe batter into the center of the hot pan and tilt it in all directions. The batter should coat the pan in a light covering. After about 30 seconds, the bottom side of the crepe should be lightly browned and the crepe should be ready to be flipped. Shake the pan in order to release the crepe, then turn it by using a spatula or the flip of your wrist. Cook the crepe for an additional 15 to 20 seconds and turn it out onto a plate. Repeat this process with the remainder of the crepe batter. Use a round 4-inch cookie cutter to cut the crepes into hors d' oeuvre sizes.

For the filling:

In a small saucepot, bring the white wine to a boil and reduce by half. Add the cream and bring to a boil. Mix the cornstarch together with the cold water and whisk it into the cream and wine mixture until thickened. Let cool. In a large mixing bowl, place the crab, shrimp, and chopped egg and toss together lightly. Fold in the thickened cream mixture and season, to taste, with salt and pepper. Add the parsley.

To assemble:

Place a heaping tablespoon of the seafood filling in the upper left hand side of a crepe. Fold the crepe in half and then fold it in half again. Continue this process until all the crepes are filled, or all the filling is used. Serve the crepes at room temperature placed inside folded doilies.

Mushrooms Aux Croustade

1 baguette

4 cups chopped white button mushrooms

5 tablespoons butter

2 shallots, minced

4 cloves garlic, chopped

1 cup white wine

3 tablespoons chopped parsley leaves

Cut the baguette in 1/4-inch slices. In a large saute pan over high heat, saute the chopped mushrooms in butter in small batches so as not to overcrowd the pan. Cook until the mushrooms begin to brown and release their juices. Add the shallots and garlic toward the end of the cooking process, then deglaze with white wine. Add parsley, season with salt and freshly ground pepper. Serve on top of the slices of the baguette, or in a bowl on the table.

This recipe was provided by professional chefs and has been scaled down from a bulk recipe provided by a restaurant. The Food Network Kitchens chefs have not tested this recipe, in the proportions indicated, and therefore, we cannot make any representation as to the results.

Grape Gazpacho

1 small cucumber, seeded and chopped (approximately 1 cup)

1 Granny Smith apple, peeled, cored, and chopped (approximately 1 cup)

1 cup chopped tomatillos (approximately 3 medium tomatillos)

1 pound seedless green grapes (approximately 3 cups)

1 cup chopped walnuts, toasted

1 cup plain yogurt

1 cup white grape juice

1 teaspoon rice wine vinegar

6 large mint leaves

Kosher salt

Place half of the cucumbers, apples, and tomatillos into the bowl of a food processor. Add all of the grapes, walnuts, yogurt, grape juice, vinegar, and mint. Pulse 9 to 10 times. Combine with the remaining half of the cucumber, apple, and tomatillo. Season with salt, to taste. Chill for 2 hours in the refrigerator before serving. Serve as an appetizer or soup course.

Parmesan Smashed Potatoes

3 pounds red potatoes, unpeeled

1 tablespoon kosher salt plus 2 teaspoons

1 1/2 cups half-and-half

1/4 pound (1 stick) unsalted butter

1/2 cup sour cream

1/2 cup freshly grated Parmesan

1/2 teaspoon freshly ground black pepper

Place the potatoes and 1 tablespoon of salt in a 4-quart saucepan with cold water to cover. Bring to a boil, lower the heat, and simmer covered for 25 to 35 minutes, until the potatoes are completely tender. Drain.

In a small saucepan, heat the half-and-half and butter. Transfer the potatoes to an electric mixer fitted with the paddle attachment and mix them for a few seconds on low speed to break them up. Slowly add the hot cream and butter to the potatoes, mixing on the lowest speed (the last quarter of cream and butter should be folded in by hand). Fold in the sour cream, Parmesan, the remaining salt, and pepper; season, to taste, and serve immediately. If the potatoes are too thick, add more hot cream and butter.

Sour Cream Scrambled Eggs

8 eggs

2 heaping tablespoons sour cream

1 tablespoon water

Salt and freshly ground black pepper

2 tablespoons butter

1/2 to 3/4 cup grated cheddar cheese

In a medium size bowl, beat eggs, sour cream, water, and salt and pepper until fluffy. Using a nonstick frying pan, melt butter and cook eggs over low heat, stirring occasionally. Stir in the cheese. Cook until you reach desired consistency.

Cream Cheese Biscuits

2 cups Bisquick mix

3 ounces cream cheese

Milk, to moisten

Flour

Preheat oven to 375 degrees F.

In a mixing bowl, cut cream cheese into biscuit mix until cornmeal consistency. Add enough milk to moisten. Place dough-like mixture onto floured surface and knead 2 or 3 times. (Don't knead too much or your biscuits will be tough.) Roll dough to desired thickness using a rolling pin and cut out with round cookie cutter. Place biscuits on a greased cookie sheet and bake until golden brown, approximately 15 minutes.

Tried and True Buttermilk Pancakes

2 cups all-purpose flour

2 teaspoons baking powder

2 teaspoons sugar

1/2 teaspoon salt

2 cups buttermilk, plus more for thinning

1 large egg, beaten

1 tablespoon vegetable oil, plus about 1/4 cup for the pan

4 ounces (1 stick) unsalted butter, cut into teaspoons

Into a large bowl, sift together the flour, baking powder, sugar, and salt. Add the buttermilk, the egg, and 1 tablespoon of oil, and stir just until blended, being careful not to over mix. (Lumps are okay.) Let the batter stand, covered, in the refrigerator, for at least 1 hour, and up to 8 hours. If necessary, thin with extra buttermilk after resting.

Preheat a large, heavy skillet or griddle over medium-high heat. Add enough oil to lightly grease and leave a film on the bottom of the pan.

Working in batches, ladle the batter about 1/2 cup at a time into the pan. Cook until golden brown and bubbles start to form on the top, about 2 minutes per side. Transfer to a platter and cover to keep warm.

To serve, divide the pancakes into stacks among 4 plates. Pour syrup over each stack and sprinkle with powdered sugar and pass the butter at the table. Serve immediately.

Cajun Popcorn

2 lbs. Raw crawfish tails or small shrimp

2 Eggs

1 cup Dry white wine

1/2 cup Fine cornmeal

1/2 cup Flour

1 tbs. Fresh chives

1 Garlic clove, minced

1/2 tsp. Thyme leaves

1/4 tsp. Salt

1/4 tsp. Cayenne pepper

1/4 tsp. Ground black pepper

Oil for deep frying

Rinse the crawfish tails or shrimp in cold water. Drain well and set aside in a cool place until needed. Using a fork, whisk together the eggs and dry white wine in a small bowl, then set aside in a cool place. In a mixing bowl, combine the cornmeal, flour, chives, garlic, thyme, salt, pepper, and cayenne pepper. Gradually whisk in the egg mixture, blending well. Cover the batter and then let stand for about 1 hour at room temperature. Heat 2-3 inches of oil in a large frying pan or deep-fryer to 375 degrees. Dip the seafood into the batter and fry in small batches for 2-3 minutes, turning to color evenly until golden brown. Remove with a slotted spoon and drain on paper towels. Serve hot with your favorite dip.

Cheese Straws

8 tablespoons butter

1/2 pound sharp cheddar cheese

1 3/4 cups flour

salt, to taste

1/2 cayenne pepper, to taste

1 teaspoon Worcestershire sauce

Preheat oven to 300 degrees. Put the butter and cheese in the container of a food processor. Add the flour, salt, cayenne, and Worcestershire. Cover and blend thoroughly.

Use a cookie press outfitted with a hounds tooth or star dispenser. Push the dough out onto an ungreased baking sheet to make individual straws. Or, if desired, roll the dough out to a 1/8-inch thickness and cut it into individual strips, which can be twisted if desired, or other shapes. Arrange the pieces on 1 or 2 ungreased baking sheets.

Place the baking sheet or sheets in the oven and bake 20 to 25 minutes, or until the straws are crisp and lightly browned. If you wish a darker color let them cook longer. Remove and let cool.

Chuy's Restaurant Hatch Green Chili Salsa

2 quarts water

1/2 pound fresh tomatillos

1/2 pound fresh serrano chiles, to taste

1/2 pound New Mexico or Anaheim chilies, roasted

1/2 pound poblano chilies, roasted

1/3 bunch cilantro

3 medium cloves garlic, peeled

1 medium white onion, peeled and diced

2 tablespoons salt

2 tablespoons freshly squeezed lime juice

Place water in large pot and add tomatillos, serrano chiles, Sandia chiles, cilantro, garlic and onion. Bring to boil and simmer for 30 minutes. Strain liquid into a container and place solid ingredients in blender. (You may have to work in batches.) Add 1/2 of the strained liquid to blender and blend until smooth. Add lime juice and salt and blend 30 seconds. Chill before serving. (makes 1 1/2 quarts)

Source: Steve Stanley, Chuy's Restaurant

Arroz Con Pollo

1/2 cup Olive oil

1/4 cup Tomato sauce

1 Frying chicken cut up

1/8 tsp Saffron (powdered)

1 Small onion chopped

2 1/2 cup Chicken broth

1 Clove garlic minced

1 cup Uncooked rice

Salt and pepper to taste

Heat oil, brown chicken on both sides. Add onion and garlic, fry a few minutes, then add tomato sauce, saffron dissolved in chicken broth, salt and pepper.

Cover and cook for 20 minutes. Add rice, stir well, cover again and simmer for 30 minutes longer, or until all liquid has been absorbed and chicken is tender.

Hush Puppies

1 (12 oz) can whole kernel corn, drained

1 1/2 cups Bisquick mix

1/3 cup self-rising flour

2 green onions, white part only, sliced fine

1 teaspoon season salt

1 teaspoon onion salt

1/2 cup Club Soda

Combine in a small, deep but narrow mixing bowl, the corn, biscuit mix, self-rising flour, onions and salt. Mix well with a fork till thoroughly combined. Pour in Club Soda and mix with spoon till you have moist, thick, biscuit-like dough.

Heat enough oil in heavy saucepan that is at least 2 inches deep and is near 400 degrees F. Use a silverware-type teaspoon, rounded with the mixture and drop into hot oil so that you can fry only a few at a time, without crowding them. In 3 or 4 minutes they'll brown and crisp, beautifully. Lift out with slotted spoon to a paper towel lined serving basket or bowl. Makes about 2 dozen.

Lobster and Crab Stuffed Mushrooms

1 tblsp butter

1 tblsp celery, minced

1/2 tblsp onion, minced

1/2 tblsp red bell pepper, minced

1 lb. mushrooms

1/2 C. oyster crackers, crushed

3 oz. cooked lobster meat, chopped

1/8 lb. cooked fresh crab meat, picked over and shredded

1/8 C. white Cheddar cheese, shredded

1 small egg

1 tblsp water

Old Bay Seafood Seasoning

1/16 tsp. garlic powder

1/16 tsp. salt

1/16 tsp. pepper

1 1/2 tblsp olive oil

1/3 C. white Cheddar cheese, shredded

Heat the oven to 400°F.

Melt 2 tablespoons butter in skillet over medium heat. Add 2 tablespoons minced celery, 1 tablespoon each minced onion and red bell pepper. Cook 2 minutes, until tender; cool.

Remove stems from 2 pounds mushrooms; finely chop half the stems (about 1/4 cup). Reserve remaining stems for another use.

Combine celery mixture, chopped stems, 1cup oyster crackers, crushed, 6 ounces cooked lobster meat, chopped, 1/4 pound cooked fresh crab meat, picked over and shredded, 1/4 cup shredded white Cheddar cheese, 1 large egg, 2 tablespoons water, Old Bay Seasoning, and 1/8 teaspoon each garlic powder, salt and pepper in bowl.

Grease two large jellyroll pans. Brush caps with 3 tablespoons olive oil. Sprinkle caps with salt. Stuff caps with lobster-crab mixture. Arrange caps in prepared pans. Divide and top with 2/3 cup shredded white Cheddar cheese. Bake 12 minutes, until lightly browned. Makes about 25 mushrooms.

Famous Buttermilk Waffles

2 cups all-purpose flour

3 1/2 teaspoons baking powder

1 teaspoon sugar

1/4 teaspoon salt

2 large eggs

4 tablespoons unsalted butter, melted

1 1/2 cups buttermilk

Preheat a waffle iron and lightly grease. Into a large bowl, sift the dry ingredients together. In a clean bowl, beat the eggs. Add the butter and buttermilk and beat to combine. Add the wet ingredients to the dry ingredients, and mix well.

Pour the batter into the hot waffle iron and cook until golden brown and lightly crisp. Remove and if desired, top with a slice of butter, and serve with maple syrup.

Santa Maria Style Seasoning

Salt

Black pepper

Garlic powder

Parsley, minced

Sugar

Combine all ingredients in proportions according to your taste. Use the seasoning to sprinkle on meat or roll large pieces of meat into seasoning in a shallow tray.

Italian Cream Cake

For the cake:

1/2 cup shortening, room temperature

1 stick butter, room temperature

2 cups sugar

5 eggs, separated and at room temperature

2 cups flour

1 teaspoon baking soda

1/2 teaspoon salt

1 cup buttermilk, at room temperature

2 cups shredded coconut

1 cup finely chopped pecans or walnuts

1 teaspoon vanilla extract

For the frosting:

1 (8-ounce) package cream cheese, at room temperature

1/4 cup butter, softened at room temperature

1 teaspoon vanilla

1 (16-ounce) box powdered sugar, sifted

3/4 cup finely chopped pecans or walnuts

Preheat the oven to 325 degrees F and grease and flour 3 (9-inch) cake pans.

In the bowl of an electric mixer cream the shortening, butter and sugar until light and fluffy. Add the egg yolks 1 at a time, beating well after each addition. Sift the flour, baking soda and salt together onto a sheet of waxed or parchment paper. With the mixer on low speed, add the sifted ingredients in batches alternately with the buttermilk, beginning and ending with the dry ingredients.

In a separate bowl, beat the egg whites until stiff, and gently fold into the prepared batter. Add the coconut, pecans and vanilla and fold into the batter. Divide the batter among the 3 prepared cake pans and bake for about 25 minutes, or until golden brown and a tester comes out clean when inserted into the middle of each cake. Allow the cakes to cool in the pans for about 10 minutes before turning them out onto a wire rack to finish cooling. When the cakes are completely cool, stack the layers with the frosting and frost the sides and top.

While the cake is baking, prepare the frosting. In a large bowl combine the cream cheese, butter and vanilla and, using an electric mixer, beat until smooth and creamy. Add the sifted powdered sugar and mix until thoroughly combined. Add the nuts and fold together. Keep refrigerated until you are ready to frost the cake.

Pappadeaux's Key Lime Pie

Pie Filling:

8 ounces cream cheese (softened)

1 can sweetened condensed milk

2/3 cup cold water

3 egg yolks, beaten

1/8 teaspoon salt

1/2 cup flour

5 tablespoons Rose's Sweetened Lime Juice

5 tablespoons Key lime juice or reconstituted lime juice

1 teaspoon lime zest (very finely grated)

Pie Crust:

3/4 cup graham cracker crumbs

1 cup ground pecans, finely ground

3 tablespoons granulated sugar

1/2 teaspoon cinnamon

4 tablespoons butter, melted

Pie Filling:

Beat cream cheese until light and fluffy add sweeten condensed milk, beat mixture until completely blended. Use a 2 quart sauce pan to whisk egg yolks with water, add salt and flour. Stir constantly, completely mixing flour into liquid. Add lime zest, Roses Lime Juice and Key Lime juice. On low heat, or in a double boiler whisk the egg mixture and stir constantly until mixture thickens resembling pudding in texture and thickness. When egg and flour mixture is thickened add cream cheese. Whisk constantly taking care not to scorch the bottom of pan. Stir until pie filling starts to thicken and is completely mixed. When the filling is thick pour into the prepared pie shell. Chill pie several hours before serving

Pie Crust:

Mix all together in a bowl, add melted butter blend well. Press into a buttered pie pan. Place in a preheated 350 degree F oven for 7 to 10 minutes. When crust is slightly golden, remove from oven and cool.

Onion Pudding

A friend's mother made this for us last year. We have tweaked it and added other spices as well as the water chestnuts and almonds. Thus far, we have served to rave reviews may times since then. We use Vidalia onions when they are in season.

6 large eggs

2 cups heavy cream

6 ounces shredded Parmesan

3 tablespoons all-purpose flour

2 tablespoons sugar

2 teaspoons baking powder

1/2 teaspoon cayenne pepper

1/8 teaspoon minced canned chipotle en adobo

1/4 teaspoon granulated garlic

1/2 cup unsalted butter, plus extra for greasing pan

2 tablespoons vegetable oil

7 medium-sized Vidalia onions, thinly sliced

1 (8-ounce) can sliced water chestnuts, drained

1 cup slivered almonds

Preheat oven to 350 degrees F. Grease a 9 by 13-inch baking dish with butter.

In a large bowl, stir together the eggs, cream, and Parmesan. In a bowl, whisk together the flour, sugar, baking powder, cayenne, chipotle, and garlic. Stir the flour mixture into the egg mixture and set aside.

Heat the butter and oil in a large skillet over medium-high heat. Add the onions and cook, stirring, until caramelized. Add the water chestnuts and cook for another 5 minutes.

Stir the onion mixture into the egg mixture and spoon into the greased baking dish. Sprinkle with slivered almonds and bake until the pudding is set, about 30 minutes.

Honey Cornish Game Hens

6 Cornish game hens (about 3/4 to 1 pound each)

4 cloves garlic, chopped

1 (1-inch) piece of ginger, peeled and chopped

1/2 cup soy sauce

1/2 cup honey

2 tablespoons peanut oil

2 tablespoons orange juice

1 tablespoon orange zest, minced

Rinse hens, trim off excess fat, and pat dry; place in bowl. Put garlic and ginger in food processor and process until nearly smooth. In another bowl, combine soy sauce, honey, oil, orange juice, and zest. Add the garlic and ginger. Pour mixture over game hens, coating well. Refrigerate overnight, turning in marinade several times.

Preheat oven to 350 degrees F.

Place game hens in shallow roasting pan; pour marinade on top. Bake for 1 hour, basting every 15 minutes. Remove hens to serving platter. Pour cooking juices into small, heavy saucepan and boil for 4 minutes, or until sauce thickens. Pour over hens just before serving. Serve with sesame noodles or rice pilaf. These hens can also be grilled; just remember to baste often.

Fried Green Bean Bundles

1 pound fresh green beans

1 bunch green onions, cut into strips

2 tablespoons Garlic, Salt, Pepper Seasoning

2 cups all-purpose flour

1 cup buttermilk

Oil, for frying

Bundle about 5 green beans by tying in the center with a green onion strip. Combine house seasoning and flour. Dip green beans in buttermilk and roll into flour mixture. In a deep frying pan or Dutch oven, fry in hot oil until golden brown. Drain on paper towels.

Fancy Green Beans

2 tablespoons teriyaki sauce

1 tablespoon honey

1 tablespoon butter

1 tablespoon fresh lemon juice

1 1/2 pounds fresh green beans

2 slices bacon

1/2 cup red bell pepper strips

1/2 cup thin onion wedges

1/2 cup whole cashews

In a small bowl, stir together the teriyaki sauce, honey, and butter.

Fill a bowl with cold water and ice cubes.

Bring a large pot of water to a boil and add the lemon juice. Drop in the beans and cook for 4 to 5 minutes, or until beans are bright green. Drain the beans in a colander and then plunge them into the iced water. Drain again and set aside.

In a skillet, cook the bacon until very crispy, crumble and set aside. Saute the bell pepper and onion in the hot bacon fat for 2 minutes. Add the beans, cashews, and bacon to the skillet. Add the teriyaki-honey sauce and toss gently.

Spicy Green Beans

4 slices bacon, cup into 1-inch pieces

1 onion, minced

2 pounds fresh green beans, tipped and washed

1 cup boiling water

3 tablespoons white vinegar

3 tablespoons butter

Salt and pepper

1 teaspoon cayenne pepper, or to taste

1/2 lemon, juiced

Cook bacon in frying pan until crisp. Drain bacon and set aside, leaving drippings in skillet. Add onions to drippings and saute until tender. Add green beans to pan and saute over medium heat for 2 minutes, stirring frequently. Add boiling water to pan and cover. Cook for about 15 minutes, just until beans are tender. Add vinegar, butter, and salt and pepper and stir. Add back crisp bacon before serving. Garnish with a squeeze of lemon juice.

Shrimp Scampi on Couscous

1/2 cup plus 2 tablespoons extra-virgin olive oil

1 small onion, chopped

1 carrot, chopped

1 garlic clove, peeled and smashed, plus 2 garlic cloves minced

2 (8 ounce) cans chopped tomatoes in their juice

1 cup shrimp stock, or (8ounce) bottle clam juice

1/4 cup dry white wine

1 cup water

2 cups plain couscous

2 pounds large shrimp, peeled and deveined

1 lemon, juiced

1 tablespoon red pepper flakes, or to taste

Chopped parsley leaves, for garnish

In a large pot, heat 1/4 cup olive oil. When almost smoking, add onion, carrot and 1 clove smashed garlic and saute until vegetables are soft, about 5 minutes. Add the canned tomatoes and their juice, clam juice and white wine. Bring to a boil and simmer on medium heat for 10 minutes, uncovered. Remove from heat and allow to cool slightly. Carefully pour tomato mixture in the bowl of a food processor and puree. Add a couple of tablespoons of water if needed - you want to end up with a broth. Check for seasoning.

Return broth to the pot. Add 1 cup of water and 2 tablespoons extra-virgin olive oil and bring to a boil. Reduce heat and add 2 cups couscous. Cover pot and remove from heat. Let rest for 10 minutes, allowing the couscous to absorb all the liquid. Fluff with a fork and season with salt and pepper.

In a large skillet, add the remaining 1/4 cup oil and the 2 cloves of minced garlic. Heat the oil, making sure not to burn the garlic. When the oil is hot, add the shrimp and stirring occasionally, cook the shrimp until they start to turn pink, about 5 minutes. Be careful not to overcook the shrimp or they will become tough. Remove from heat and add the lemon juice, red pepper and chopped parsley. Check for seasoning. To serve, mound the couscous in the center of a platter and top with the shrimp.

Traditional Standing Rib Roast

2 heads roasted garlic

3 1/2 teaspoons salt

1 1/2 teaspoon freshly ground black pepper

1 tablespoon finely chopped fresh rosemary leaves

1 tablespoon finely chopped fresh thyme leaves

1 standing rib roast of beef (about 6 1/2 pounds), fat trimmed in 1 strip and reserved

1 1/2 cups red wine

1/2 cup beef stock

Preheat the oven to 450 degrees F.

Separate the heads of roasted garlic into cloves and squeeze the roasted garlic out of the peels. Place the garlic in a small bowl and mash with the back of a fork until mostly smooth. Add 1 teaspoon salt, 1/2 teaspoon pepper, the rosemary and thyme, and stir to blend. Pat this mixture evenly over the top and sides of the roast. Place the trimmed strip of fat over the garlic-herb mixture and tie with kitchen string in several places to secure the fat onto the top of the roast.

Season the roast all over with the remaining 2 1/2 teaspoons salt and 1 teaspoon of pepper. Place the roast in a roasting pan and add 1 1/2 cups red wine and 1/2 cup beef stock to the bottom of the pan. Roast for 20 minutes. Reduce the heat to 350 degrees F and continue to roast to the desired degree of doneness, about 18 minutes per pound for rare and 22 minutes per pound for medium. Let stand at least 5 minutes before carving. De-fat the pan juices and serve alongside the beef.

Sunday Rib Roast

1 (3-rib) standing rib roast (7 to 8 pounds)

1 tablespoon kosher salt

1 1/2 teaspoons freshly ground black pepper

Two hours before roasting, remove the meat from the refrigerator and allow it to come to room temperature.

Preheat the oven to 500 degrees F (see note). Place the oven rack on the second lowest position.

Place the roast in a pan large enough to hold it comfortably, bone-side down, and spread the top thickly with the salt and pepper. Roast the meat for 45 minutes. Without removing the meat from the oven, reduce the oven temperature to 325 degrees F and roast for another 30 minutes. Finally, increase the temperature to 450 degrees F and roast for another 15 to 30 minutes, until the internal temperature of the meat is 125 degrees F. (Be sure the thermometer is exactly in the center of the roast.) The total cooking time will be between 1 1/2 and 1 3/4 hours. Meanwhile, make the sauce.

Paula's Foolproof Standing Rib Roast

1 (5 lb) standing rib roast

1 tbls seasoning (salt, peper, garlic powder)

Allow roast to stand at room temperature for at least 1 hour.

Preheat the oven to 375 degree F. Rub roast with House Seasoning; place roast on a rack in the pan with the rib side down and the fatty side up. Roast for 1 hour. Turn off oven. Leave roast in oven but do not open oven door for 3 hours. About 30 to 40 minutes before serving time, turn oven to 375 degrees F and reheat the roast (45 minutes).

Important: Do not remove roast or re-open the oven door from time roast is put in until ready to serve.

Shrimp Stuffed Potatoes

6 large Idaho potatoes

Vegetable oil, for coating

8 tablespoons butter

2 cups grated cheddar cheese, plus more for sprinkling

2 cups grated Monterey Jack

2 cups sour cream

Salt and pepper

1 pound shrimp, peeled and Sauteed

Paprika

Preheat oven to 350 degrees.

Begin by washing potatoes, drying them, and gently pricking them with a fork on the sides. Coat each potato with vegetable oil, place on foil covered pan, and bake for approximately 1 hour.

Place the butter in a large bowl. Remove the potatoes from the oven and slice each potato in half. Gently scoop out the potato and place in the bowl. Using a mixer on high, mix the potatoes, butter, sour cream, salt, and pepper. Fold the shrimp and both cheeses into the mixture. Gently stuff the mixture back into the potato shells, making sure not to break them. Pile the mixture as high as you can on top of the potato shells. Sprinkle each potato with cheese and paprika for color. Bake in the oven for approximately 20 to 30 minutes until browned on top.

Creamed Pearl Onions

12 ounces pearl onions

1 cup heavy cream

2 bay leaves

1 tablespoon chopped flat-leaf parsley

1 garlic clove, smashed

1/2 teaspoon fresh grated nutmeg

Salt and pepper, to taste

1 cup goose stock or chicken broth

Blanch the pearl onions by placing them into a large pot of rapidly boiling water. Cook them for about 1 minute. Remove the onions from the water with a strainer, then plunge into an ice bath to stop the cooking process. Drain them, then remove the skins.

Put the onions in a 3-quart saucepan and place over low-medium heat. Add the cream, bay leaves, parsley, garlic and nutmeg. Season with salt and pepper. Cover and let simmer for 10 minutes, stirring occasionally, until thickened. Then, remove the cover and add stock. Season again. Allow to cook down for 5 minutes to tighten up the cream sauce. Discard the garlic clove and bay leaves before serving.

Brandied Sautéed Mushrooms

3 pounds fresh mushrooms, sliced lengthwise

8 tablespoons butter

Seasoning salt (suggested: Jane's Krazy Mixed-up salt)

1/4 cup Worcestershire sauce

1/2 cup brandy

In a large skillet, saute the sliced mushrooms in the butter until brown. Sprinkle liberally with seasoning salt. Add Worcestershire sauce and simmer until almost all sauce is absorbed by the mushrooms. Add the brandy and continue to simmer until mushrooms are tender.

Serve with steak or roast beef.

Blood Orange Tart

Pastry:

2 teaspoons unsalted butter, softened at room temperature

2 cups all-purpose flour

1/2 teaspoon salt

1 teaspoon lemon zest, finely grated

1/2 cup confectioners' sugar

12 tablespoons (1 1/2 sticks) cold, unsalted butter, cut into pieces

1 egg

1 teaspoon orange-flavored liqueur (recommended: Grand Marnier)

Filling:

3/4 cup fresh blood orange juice

1 orange, zested and zest finely grated

1/4 cup dark brown sugar

1/3 cup mascarpone cheese

3 large eggs

3 egg yolks

1 tablespoon orange-flavored liqueur (recommended: Grand Marnier), optional

Confectioners' sugar, for garnish, optional

Butter an 11-inch fluted tart pan with a removable bottom with 2 teaspoons of butter and set aside.

Make the pastry by combining the flour, salt, lemon zest, and confectioners' sugar in a mixing bowl. Add the butter and, using a pastry cutter, 2 knives, or your hands, work in butter until mixture resembles coarse crumbs. Combine the egg and orange liqueur in a small bowl and add to the flour mixture. Using a fork, stir until the mixture just comes together. Turn dough out onto a lightly floured surface and knead just until a dough is formed. Shape into a flattened disk, wrap in plastic, and transfer the dough to the freezer for 15 minutes.

Place the dough on a floured surface and roll into a 13-inch round. Transfer dough to the prepared tart pan and ease dough into the edges and up the sides of the pan. Trim excess dough. Transfer to the refrigerator for 30 minutes.

Preheat the oven to 375 degrees F.

Remove the tart shell from the refrigerator and prick it all over with the tines of a fork. Line the pastry with aluminum foil or parchment paper and fill with pie weights or dried beans. Bake the crust until the edges just begin to turn golden, about 15 minutes. Remove from the oven and remove the pie weights and aluminum foil and bake for an additional 10 minutes, or until the crust is light golden brown. Remove from the oven and set aside on a wire rack to cool.

Make the filling by combining the blood orange juice, orange zest, brown sugar, and mascarpone in a mixing bowl; whisk until smooth. Add the eggs and egg yolks, 1 at a time, beating after each addition. Add the liqueur and stir until smooth. Pour the filling into the cooled tart shell. Bake until the filling is lightly browned in spots and the crust is golden, about 25 minutes. Let cool completely. Dust with confectioners' sugar and serve.

Roasted Pork Loin

1 (2-pound) pork tenderloin

Marinade:

1/4 cup soy sauce

2 tablespoons dry red wine

1 tablespoon honey

1 tablespoon brown sugar

2 cloves garlic, minced

1 teaspoon grated ginger

1/2 teaspoon ground cinnamon

2 green onions (green parts only), chopped

Combine marinade ingredients in a measuring cup and whisk to combine. Pour over pork tenderloin in a plastic bag. Marinate overnight.

Preheat oven to 350 degrees F. Bake for 45 minutes or until meat is 145 degrees F when measured with an instant-read thermometer. Allow meat to rest about 10 minutes before cutting into 2-inch serving pieces. Drizzle a small amount of the meat juices from cooking over each piece of meat. Serve with the root vegetables.

Roasted Red Onions with Butter, Honey, and Balsamic Vinegar

6 tablespoons butter

3 tablespoons balsamic vinegar

1/2 cup honey

1/2 bunch fresh thyme

Salt and freshly ground black pepper

4 red onions, halved

Preheat the oven to 350 degrees F.

Combine the butter, vinegar, honey, thyme, salt, and pepper in a small saucepan over medium heat. Bring to a simmer and cook for 1 minute to reduce slightly. Place the onions, cut sides up, in a single layer on a baking pan. Drizzle the butter-vinegar mixture over and roast until soft and slightly caramelized, about 45 minutes.

Acadian Peppered Shrimp Recipe

1 lb Butter

1/2 cup Lemon juice

2 tsp Fresh basil, chopped

2 tsp Cayenne pepper

2 tsp Fresh oregano, chopped

5 Garlic cloves, minced

1 Bay leaf, crumbled

1/2 cup Black pepper, finely ground

Salt

4 lb Large raw shrimp in shells

The shrimp should be of a size to number 30-35 per pound. Melt the butter in a large deep-sided frying pan or iron skillet over low heat. When melted, raise the heat, and add the remaining ingredients except the shrimp. Cook, stirring often, until browned to a rich

mahogany color, about 10 minutes. Add the shrimp, stirring and turning to coat well with the seasoned butter. Cook until the shrimp have turned a rich deep pink, about 10 minutes. Serve the shrimp in their shells, peeling them at the table. From Nathalie Dupree's "New Southern Cooking"

Cajun Pork Chops Recipe

4 Boneless pork chops, cut 1/2 -inch thick

1 tblsp Paprika (Hungarian is Best)

1 tsp Seasoned salt

1 tsp Rubbed sage

1/2 tsp Cayenne pepper

1/2 tsp Black pepper

1/2 tsp Garlic powder

2 tblsp Butter

Trim fat from chops as needed, pat dry. Combine seasonings; coat chops with seasoning mixture on both sides. Heat butter over high heat just until it starts to brown. Put chops in pan, reduce heat to medium. Fry on both sides until dark brown, about 10-12 minutes. Makes 4 servings. Calories per serving: 238.

Cajun Crawfish Casserole

2 cups Crawfish tails, chop Coarse

4 Hard-cooked eggs, chop Coarse

1/2 cup Celery, chop fine

1/2 cup Bell pepper, chopped

1 cup Toasted bread crumbs

1/2 Stick butter, melted

1 cup Yellow squash; boil, Drain

1/4 cup Half-and-half

4 tblsp Shallots, chop fine

1 tblsp Garlic, chop fine

1 tsp Salt

1/2 tsp White pepper

1/4 tsp Red pepper

1 cup Cracker crumbs, crumble Coarsely

1/4 cup Parsley, chop fine

Combine everything in a large bowl, except cracker crumbs and parsley. Mix well. Butter insides of a 1-1/2-qt casserole and spoon the mix into it. Sprinkle the cracker crumbs over the top and garnish the surface with the parsley. Bake the dish for about 20-25 minutes in a 400~ oven. Serve hot.

White Wine Fondue

1 pound shredded Swiss cheese, at room temperature

1 tablespoon all-purpose flour

1 clove garlic, halved

1 cup chicken broth

1/2 cup dry white wine

1 tablespoon lemon juice

1/4 teaspoon ground nutmeg

French bread, cubed, for dipping

Toss cheese and flour together. Rub a fondue pot or saucepan with the cut garlic. Add broth and wine. Heat over medium heat until hot but not bubbling. Add lemon juice. Add cheese mixture and stir until cheese melts. Season with nutmeg. Keep warm. Serve with bread cubes for dipping.

NOTE: Use only natural, aged Swiss cheese, such as Emmentaler, natural Gruyere, or Raclette.

Sesame Orange Shrimp

2 large egg whites

1/4 cup cornstarch

1/4 cup sesame seeds

Coarse salt and ground pepper

1 1/2 pounds medium shrimp, peeled and deveined

1/4 cup vegetable oil, plus more if needed

1 cup fresh orange juice

2 tablespoons soy sauce

1 tablespoon sugar

4 scallions, trimmed and thinly sliced

In a large bowl, whisk together egg whites, cornstarch, sesame seeds, 1 teaspoon salt, and 1/2 teaspoon pepper until frothy. Add shrimp, and toss to coat.

Heat 1/4 cup of oil in a large nonstick skillet over medium-high heat. Working in two or three batches, cook the shrimp until golden and crisp, about 2 to 3 minutes per side. Transfer to a paper towel lined plate to drain. Add more oil to skillet if necessary for remaining batches.

Wipe skillet with a paper towel. Add orange juice, soy sauce, and sugar. Boil over high heat until syrupy and reduced to about 1/3 cup, 4 to 5 minutes. Return shrimp to skillet; add scallions, and cook until heated through and coated with sauce, about 1 minute.

Hoisin Salmon

1 tablespoon orange juice

2 tablespoons hoisin sauce

2 teaspoons honey

Coarse salt and freshly ground pepper

4 8- to 10-ounce salmon steaks, 1 inch thick

Vegetable cooking spray

Preheat broiler. In a glass measuring cup, whisk together orange juice, hoisin sauce, and honey.

Season salmon with salt and pepper. Place on a broiler pan lined with aluminum foil. Spray top of broiler pan with cooking spray. Brush half of the hoisin sauce mixture over to coat.

Broil salmon about 4 inches from the heat source, basting once, until opaque in center, 10 to 13 minutes.

Thai Beef Skewers with Peanut Dipping Sauce

1 pound boneless rib-eye roast, sliced against the grain into 32 (3-by-1/4-inch) strips

3 garlic cloves, minced

1/4 cup plus 1 teaspoon soy sauce for dipping sauce

1 tablespoon toasted sesame oil

1 teaspoon light-brown sugar

1/2 teaspoon ground cumin

1/8 teaspoon crushed red pepper

2 teaspoons canola oil

1/4 cup reduced-sodium canned vegetable broth or water

1/4 cup smooth peanut butter

1/2 teaspoon ketchup

1/4 teaspoon rice vinegar

Coarse salt and ground pepper

In a bowl, combine 2/3 of the garlic with 1/4 cup soy sauce, sesame oil, brown sugar, cumin, and crushed red pepper. Thread 2 pieces of beef onto each of 16 skewers; arrange in a shallow dish. Pour marinade over beef; refrigerate covered 45 minutes or preferable overnight, turning once.

Meanwhile make dipping sauce: Heat canola oil in a small saucepan over medium heat. Add remaining garlic, cook, stirring, until soft, 3 minutes. Add broth and 1/4 cup water; bring to boil. Remove from heat; whisk in peanut butter, ketchup, vinegar, and remaining teaspoon soy sauce. Let cool completely.

Heat a grill to high. Season beef with salt and pepper. Remove skewers from marinade, letting excess drip off. Discard marinade. Grill beef 1 to 2 minutes per side for medium. Serve hot with dipping sauce on the side.

Roasted Tomato-Chipotle Salsa

1 1/2 pounds plum tomatoes, cored and halved

1 thinly sliced medium onion

2 tablespoons canola oil

1 1/2 teaspoons coarse salt

1/4 teaspoon ground pepper

1 to 2 canned chipotles in adobo sauce

1/2 cup coarsely chopped fresh cilantro

1/4 cup fresh lime juice

Preheat broiler. On a broiler-proof sheet pan, toss tomatoes with onion, oil, salt, and pepper. Broil until charred in spots, 15 to 20 minutes; cool.

Transfer contents of sheet pan to a food processor; add chipotles, cilantro, and lime juice. Pulse until combined but still chunky.

Meat Loaf with Chili Sauce

1/2 cup milk

4 slices white sandwich bread, torn into pieces

1 1/2 pounds ground sirloin

1 1/2 pounds ground pork

2 small onions, finely chopped

6 garlic cloves, minced

1/2 cup chili sauce, plus 1/4 cup for glaze

1 cup chopped fresh parsley

1/2 cup grated Parmesan cheese

2 large eggs, lightly beaten

Coarse salt and ground pepper

Preheat oven to 350°, with rack in center. In a large bowl, pour milk over bread; let soak, about 30 seconds. Add sirloin, pork, onion, garlic, 1/2 cup chili sauce, parsley, Parmesan, eggs, 1 1/2 teaspoons salt, and 1/2 teaspoon pepper. Using your hands, mix until combined; do not overmix or meatloaf will be dense.

Divide mixture in half. Gently pat each half into a log, and place each log in an 8 1/2 -by-4 1/2-inch loaf pan. Do not press down or into corners.

Bake 50 minutes. Brush tops of loaves with remaining 1/4 cup chili sauce; continue cooking until juices run clear and an instant-read thermometer inserted into thickest part registers 160°, about 10 minutes.

Remove from oven; let rest 5 minutes. Turn loaves out of pans; slice each into eight 3/4-inch-thick slices.

Note: For a loaf with crisp edges, shape the meat mixture with your hands into a log slightly smaller than the pan. and for a light texture, don't press the log into the pan; just drop it in.

Salmon With Indian Spices

1/4 cup low-fat plain yogurt

1/2 teaspoon ground ginger

1/2 teaspoon turmeric

1/2 teaspoon ground coriander

1/2 teaspoon coarse salt

1/4 teaspoon ground black pepper

1/4 teaspoon cayenne pepper

4 skinless salmon fillets (each 6 ounces and about 1 inch thick) Vegetable cooking spray

Heat the broiler. In a small bowl, combine yogurt, ginger, turmeric, coriander, salt, black pepper, and cayenne pepper.

Spray a broiler pan or rimmed baking sheet with cooking spray. Place salmon on pan. Spread yogurt mixture on top of fillets, dividing evenly. Broil until fish is just opaque throughout, 12 to 14 minutes. Serve immediately.

Lamb Chops with Lemon Basil Sauce

3/4 cup freshly squeezed lemon juice

3/4 cup extra-virgin olive oil, plus more for sautéing

6 sprigs fresh rosemary, bruised

1 clove garlic, peeled and crushed

2 teaspoons kosher salt

Freshly ground black pepper

8 rack lamb chops, trimmed (about 3 ounces each)

1/2 cup white chicken stock

2 tablespoons butter

1/2 cup loosely packed basil leaves, plus additional for garnish

1/4 cup kalamata olives, pitted and coarsely chopped

In a dish large enough to hold the lamb chops in a single layer, combine half the lemon juice, 1/3 cup olive oil, the rosemary, garlic, 1 teaspoon of the salt and pepper. Add the lamb, turn to coat with the marinade and set aside for about 15 minutes at room temperature or up to 2 hours in the refrigerator.

Preheat a large skillet over medium-high heat, for about 1 minute. Pat the chops dry and season on 1 side with salt and pepper. Add enough oil to lightly coat the surface of the pan. Working in batches if needed, add the chops seasoned side down to the pan. Cook until crisp and brown, about 2 to 3 minutes. Season the top side with salt and pepper, turn, and continue cooking until just firm and an instant-read thermometer registers 130 to 135 degrees F, about 1 to 2 minutes. Allow the chops to rest for 5 to 10 minutes.

Pour off any fat left in the pan. Return the skillet to medium heat. Add the chicken stock, and scrape up the brown bits on the bottom of the pan with a wooden spoon. Add remaining lemon juice and simmer until the mixture is reduced to a glaze, about 4 minutes. Add 2 tablespoons of butter and transfer the whole mixture to a blender. Add the basil and 1/4 teaspoon salt. Puree until the basil is finely chopped. Then with the blender running, gradually add 1/2 cup olive oil. Serve the lamb chops drizzled with sauce and garnished with basil leaves and the chopped olives.

Grilled Rock Lobster

1 tsp. salt

1 tsp. paprika

1/8 tsp. white pepper

1/8 tsp. garlic powder

½ cup olive oil

1 tbsp. lemon juice

2 ten-ounce rock lobster tails, thawed

Split rock tails lengthwise with a large knife. Mix seasoning with oil and lemon juice. Brush meat side of tail with marinade.

Pre-heat grill and place rock tails meat side down and grill five to six minutes until well scored. Turn over lobster and cook another six minutes, brushing often with remaining marinade. Lobster is done when it is opaque and firm to the touch.

Wild Mushroom Soup

6 oz. portabella mushrooms

6 oz. shiitake mushrooms

8 oz. button mushrooms

1 cup butter

1 cup all-purpose flour

1 tsp. chopped garlic

1 cup diced tomatoes

1 cup diced yellow onions

2 tsp. chopped fresh thyme

2 small bay leaves

1 pinch cayenne pepper

1/4 tsp. black pepper

1/2 tsp. salt

3 tbsp. cooking sherry

2 quarts beef stock

1 1/4 cups heavy cream

Beef stock: Place 2 quarts water and 2 tablespoons beef-stock base in a saucepot and simmer until beef-stock base has dissolved. Remove stock from the heat and allow it to cool until it is refrigerator temperature.

Remove the stems from the shiitake mushrooms, and then slice all of the mushrooms ?- inch thick. Keep the button mushrooms separate from the others.

Heat a 6-8 quart saucepot over moderately high heat. Pour in the melted butter. Add button mushrooms and diced yellow onions to hot butter and cook until mushrooms are soft. Add the remaining mushrooms and garlic and saute for about 5 minutes, stirring constantly. Add the sherry and cook for an additional 3 minutes.

Reduce the heat and add the flour. Using a cooking spoon, mix well and cook for 2 minutes or until butter and flour (roux) start cooking away from the sides of the saucepot. Add half of the cold beef stock and stir until liquid thickens. Add the remainder of the stock and spices and simmer for 10 minutes. Add the cream and allow soup to simmer for an additional 10 minutes.

NOTE: This soup needs a smooth texture. Since the flour flavor must be completely cooked out, your cooking time may vary. Make sure stock is cool before adding it to the hot roux, (approximately 40° cool in the refrigerator). If roux and stock are both hot, your soup will be lumpy.

Southern Fresh Apple Cake

Cake:

Butter, for greasing pan

2 cups sugar

3 eggs

1 1/2 cups vegetable oil

1/4 cup orange juice

3 cups all-purpose flour

1 teaspoon baking soda

1/4 teaspoon salt

1 tablespoon ground cinnamon

1 tablespoon vanilla extract

3 cups peeled and finely chopped apples

1 cup shredded coconut

1 cup chopped pecans

Sauce:

1/2 cup (1 stick) butter

1 cup sugar

1/2 cup buttermilk

1/2 teaspoon baking soda

Preheat the oven to 325 degrees F. Generously grease a tube pan.

For the cake: in a large bowl, combine the sugar, eggs, oil, orange juice, flour, baking soda, salt, cinnamon and vanilla extract; and mix well. Fold apples, coconut, and pecans into batter.

Pour the batter into the prepared pan and bake until a tester comes out clean, about 1 1/2 hours.

Shortly before the cake is done, make the sauce: Melt the butter in a large saucepan, stir in the sugar, buttermilk, and baking soda, and bring to a good rolling boil, stirring constantly. Boil for 1 minute. Pour the sauce over the hot cake in the pan as soon as you remove it from the oven. Let stand 1 hour, then turn out onto a rack to cool completely.

Linguine with Shrimp Scampi

Vegetable oil

Kosher salt

3/4 pound linguine

3 tablespoons unsalted butter

2 1/2 tablespoons good olive oil

1 1/2 tablespoons minced garlic (4 cloves)

1 pound large shrimp (about 16 shrimp), peeled and deveined

1/4 teaspoon freshly ground black pepper

1/3 cup chopped fresh parsley leaves

1/2 lemon, zest grated

1/4 cup freshly squeezed lemon juice (2 lemons)

1/4 lemon, thinly sliced in half-rounds

1/8 teaspoon hot red pepper flakes

Drizzle some oil in a large pot of boiling salted water, add 1 tablespoon of salt and the linguine, and cook for 7 to 10 minutes, or according to the directions on the package.

Meanwhile, in another large (12-inch), heavy-bottomed pan, melt the butter and olive oil over medium-low heat. Add the garlic. Saute for 1 minute. Be careful, the garlic burns easily! Add the shrimp, 1 1/2 teaspoons of salt, and the pepper and saute until the shrimp have just turned pink, about 5 minutes, stirring often. Remove from the heat, add the parsley, lemon zest, lemon juice, lemon slices, and red pepper flakes. Toss to combine.

When the pasta is done, drain the cooked linguine and then put it back in the pot. Immediately add the shrimp and sauce, toss well, and serve.

Ina’s Smoked Salmon Spread

8 ounces cream cheese, at room temperature

1/2 cup sour cream

1 tablespoon freshly squeezed lemon juice

1 tablespoon minced fresh dill

1 teaspoon prepared horseradish, drained

1/2 teaspoon kosher salt

1/4 teaspoon freshly ground black pepper

1/4 pound (4 ounces) smoked salmon, minced

Cream the cheese in an electric mixer fitted with a paddle attachment until just smooth. Add the sour cream, lemon juice, dill, horseradish, salt, and pepper, and mix. Add the smoked salmon and mix well. Chill and serve with crudites or crackers.

NOTE: If you can find it, Norwegian salmon is perferred (it's drier and less salty than other smoked salmon.)

Italian Family Style Tomato Sauce

1 (28-ounce) can whole peeled tomatoes

2 tablespoons extra-virgin olive oil

1/2 cup finely chopped onion

Sea salt, preferably gray salt

1 tablespoon minced garlic

1 tablespoon finely chopped fresh oregano or 1 teaspoon dried oregano

1 bay leaf

Freshly ground black pepper

Open the can of tomatoes and pour the juice into a bowl. Use the lid to press against the tomatoes to extract as much juice as possible. In the can, avoiding cutting yourself with the rim, use your hand to squeeze the tomatoes to a pulp. Re-strain out the new juices, and reserve the juice and pulp separately. Fill the empty can half full with water and set aside.

Heat the olive oil in a heavy saucepan over medium-high heat. Add the onion and cook with a pinch of salt, stirring occasionally, until softened, about 2 minutes. Add the garlic and cook until golden. Add the tomato juices and bring to a boil. Simmer rapidly until the juice thickens, then add the crushed tomato pulp, oregano, the half can of water, bay leaf, and salt and pepper, to taste. Adjust the heat to maintain a simmer and cook, stirring occasionally to prevent scorching, until the mixture thickens and reduces to about 3 1/2 cups, about 30 to 45 minutes. Discard the bay leaf.

Chicken Bolognese with Penne

2 tablespoons olive oil

1 pound ground chicken

1/2 cup finely chopped red onion

4 cloves garlic, minced

1/2 cup finely chopped carrots

1/2 cup finely chopped celery

1 tablespoon thyme leaves

Pinch chili flakes

Salt and freshly ground black pepper

1/2 cup dry white wine

2 cups tomato sauce

1/2 cup tomato juice

Salt and freshly ground black pepper

1/2 cup grated Parmesan, plus more for garnish

1/4 cup chopped fresh parsley leaves

1 pound penne pasta

Heat a large saute pan over high heat. Add the olive oil and heat. When the oil is hot, add the ground chicken and cook until well browned, stirring occasionally, about 8 minutes. Add the onion, garlic, carrots, celery, thyme, and chili flakes and cook until the vegetables are softened, about 5 to 8 minutes. Carefully deglaze the pan with the white wine, scraping the bottom of the pan with a wooden spoon. Reduce until the white wine is almost completely evaporated.

Add the tomato sauce and juice and simmer until a thick sauce consistency, about 20 minutes. Season, to taste, with salt and pepper.

Cook the penne in boiling, salted water until al dente. Drain the pasta and set aside. Add a few tablespoons of the pasta cooking water to the sauce. Add the drained pasta to the sauce along with the Parmesan and toss well. Serve in a large bowl garnished with parsley leaves.

Can't Miss Red Snapper

4 (8-ounce) red snapper fillets, about 1/2-inch thick

1 teaspoon salt

1/2 teaspoon pepper

1 cup chopped onions

1 green bell pepper, chopped

1/2 cup (1 stick) butter

1 tablespoon Worcestershire sauce

1 cup freshly grated Parmesan

Preheat oven to 350 degrees F.

Season the fish with the salt and pepper. Spread the onions and pepper in a 13 by 9-inch glass baking dish and place the fish on top. Dot the fish with butter. Sprinkle with a little Worcestershire sauce. Bake for 12 minutes, then baste fish with pan juices. Sprinkle the fish with Parmesan and then place under the broiler for about 2 minutes or until the cheese browns. To serve, spoon the vegetables over the fish.

Chicken with Roasted Lemon and Rosemary Sauce

5 large lemons

Course salt

6 boneless chicken breast halves, skin on

Freshly ground black pepper

1/4 cup extra-virgin olive oil

1 1/2 pounds small new potatoes, such as red bliss, halved

4 cloves garlic, minced

1 teaspoon finely chopped fresh rosemary leaves

2 cups double-strength chicken stock, or 2 cups canned low-salt chicken broth boiled until reduced by half

1/4 cup finely chopped fresh flat-leaf parsley leaves

1 tablespoon unsalted butter, optional

Rosemary sprigs, for garnish

Preheat the broiler.

Cut a small slice off both ends of each lemon, and then cut in half crosswise. Arrange the lemons, flesh side up, in a flameproof nonreactive baking dish, and season with salt. Broil 6 inches or more from the heat until browned and soft, about 10 minutes. Cool slightly. Squeeze the lemon halves over a sieve suspended over a bowl. Push and stir the pulp through the sieve with a rubber spatula or wooden spoon to get as much juice out as possible. Discard the lemon peels.

Reduce oven temperature to 425 degrees F.

Season chicken with salt and pepper. Heat the olive oil in a large ovenproof skillet over medium-high heat until hot. Add the chicken, lower the heat to medium, and cook, turning once, until brown on both sides, about 5 minutes. Remove chicken to a plate or baking sheet.

Return the pan to medium-high heat, add the potatoes, season with salt and pepper, and cook, stirring and tossing, until brown all over, about 10 minutes. Drain off the excess oil. Arrange the chicken breasts on top of the potatoes and place in the oven until potatoes and chicken are cooked through, about 10 to 15 minutes. Remove the chicken to a platter and put the pan with the potatoes over medium-high heat. Toss well so the pan juices are absorbed into the potatoes. Scrape the potatoes out of the pan onto the platter around the chicken.

Return the pan to medium-high heat, add the garlic and rosemary, and cook until fragrant, about 1 minute. Add 1 cup of chicken broth and reserved lemon juice. Stir and scrape up all the browned bits that cling to the bottom and sides of the pan, and then add the remaining 1 cup broth. Bring to a simmer stir in parsley and season to taste with salt and pepper. If the sauce tastes too lemony, stir in the optional butter. Pour the sauce over the chicken and potatoes and serve immediately, garnished with rosemary sprigs

Spicy Shrimp and Pasta Casserole

Butter, for greasing pan

2 eggs

1 1/2 cups half-and-half

1 cup plain yogurt

1/2 cup grated Swiss cheese

1/3 cup crumbled feta cheese

1/3 cup chopped fresh parsley leaves

1 teaspoon dried basil, crushed

1 teaspoon dried oregano, crushed

9 ounces angel hair pasta, cooked

16 ounces mild salsa, thick and chunky

2 pounds shrimp, cleaned, peeled, and deveined

1/2 cup grated Monterey Jack

Preheat the oven to 350 degrees F.

Grease a 12 by 8-inch pan or glass dish with butter. Combine the eggs, half-and-half, yogurt, Swiss and feta cheeses, parsley, basil, and oregano in a large bowl, mixing until thoroughly blended. Spread 1/2 of the cooked pasta evenly over the bottom of the prepared pan. Cover the pasta with the salsa. Add 1/2 of the shrimp and then cover it with Monterey Jack. Add the remaining pasta and shrimp. Spread the egg mixture over top of the casserole. Bake for 30 minutes or until bubbly. Let stand for 10 minutes before serving.

French Toast filled with Strawberry Cream Cheese

Filling:

8 ounces cream cheese, softened

2 tablespoons strawberry preserves

1 tablespoon orange zest

French Toast:

4 eggs

1/2 cup milk

1 teaspoon vanilla extract

2 tablespoons orange liqueur (recommended: Grand Marnier)

8 slices Texas Toast style bread, challah, or other thick-sliced bread

Butter

In a small mixing bowl, combine the cream cheese, strawberry preserves, and orange zest until smooth. Set aside.

In a bowl, whisk together the eggs, milk, vanilla extract, and orange liqueur. Pour into a shallow bowl, such as a pie plate. Set aside.

With a pairing knife, slice a pocket into the side of the bread. Do not cut all of the way through the bread. Fill bread slices with a heaping spoonful of cream cheese mixture.

In a skillet over medium heat, melt the butter. Dip the filled bread in the egg mixture and place in the skillet to brown on both sides, about 1 to 2 minutes per side. Repeat with remaining slices. Serve hot with additional Strawberry Cream Cheese on the side.

Italian Chicken Tetrazzini

9 tablespoons butter

2 tablespoons olive oil

4 boneless skinless chicken breasts

2 1/4 teaspoons salt

1 1/4 teaspoons freshly ground black pepper

1 pound white mushrooms, sliced

1 large onion, finely chopped

5 cloves garlic, minced

1 tablespoon chopped fresh thyme leaves

1/2 cup dry white wine

1/3 cup all-purpose flour

4 cups whole milk, room temperature

1 cup heavy whipping cream, room temperature

1 cup chicken broth

1/8 teaspoon ground nutmeg

12 ounces linguine

3/4 cup frozen peas

1/4 cup chopped fresh Italian parsley leaves

1 cup grated Parmesan

1/4 cup dried Italian-style breadcrumbs

Preheat the oven to 450 degrees F.

Spread 1 tablespoon of butter over a 13 by 9 by 2-inch baking dish. Melt 1 tablespoon each of butter and oil in a deep large nonstick frying pan over medium-high heat. Sprinkle the chicken with 1/2 teaspoon each of salt and pepper. Add the chicken to the hot pan and cook until pale golden and just cooked through, about 4 minutes per side. Transfer the chicken to a plate to cool slightly. Coarsely shred the chicken into bite-size pieces and into a large bowl.

Meanwhile, add 1 tablespoon each of butter and oil to the same pan. Add the mushrooms and saute over medium-high heat until the liquid from the mushrooms evaporates and the mushrooms become pale golden, about 12 minutes. Add the onion, garlic, and thyme, and saute until the onion is translucent, about 8 minutes. Add the wine and simmer until it evaporates, about 2 minutes. Transfer the mushroom mixture to the bowl with the chicken.

Melt 3 more tablespoons butter in the same pan over medium-low heat. Add the flour and whisk for 2 minutes. Whisk in the milk, cream, broth, nutmeg, remaining 1 3/4 teaspoons salt, and remaining 3/4 teaspoon pepper. Increase the heat to high. Cover and bring to a boil. Simmer, uncovered, until the sauce thickens slightly, whisking often, about 10 minutes.

Bring a large pot of salted water to a boil. Add the linguine and cook until it is tender but still firm to the bite, stirring occasionally, about 9 minutes. Drain. Add the linguine, sauce, peas, and parsley to the chicken mixture. Toss until the sauce coats the pasta and the mixture is well blended.

Transfer the pasta mixture to the prepared baking dish. Stir the cheese and breadcrumbs in a small bowl to blend. Sprinkle the cheese mixture over the pasta. Dot with the remaining 3 tablespoons of butter. Bake, uncovered, until golden brown on top and the sauce bubbles, about 25 minutes.

Vegetable Gretian

Good olive oil

2 large yellow onions, cut in half and sliced

2 garlic cloves, minced

1 pound medium round potatoes, unpeeled

3/4 pound zucchini

1 1/4 pounds medium tomatoes

1 teaspoon kosher salt

1/2 teaspoon freshly ground black pepper

1 tablespoon fresh thyme leaves, plus extra sprigs

2 ounces Gruyere cheese, grated

Preheat the oven to 375 degrees F.

Brush a 9 by 13 by 2-inch baking dish with olive oil. In a medium saute pan, heat 2 tablespoons of olive oil and cook the onions over medium-low heat for 8 to 10 minutes, until translucent. Add the garlic and cook for another minute. Spread the onion mixture on the bottom of the baking dish.

Slice the potatoes, zucchini, and tomatoes in 1/4-inch thick slices. Layer them alternately in the dish on top of the onions, fitting them tightly, making only 1 layer. Sprinkle with salt, pepper, thyme leaves, and thyme sprigs and drizzle with 1 more tablespoon of olive oil. Cover the dish with aluminum foil and bake for 35 to 40 minutes, until the potatoes are tender. Uncover the dish, remove the thyme sprigs, sprinkle the cheese on top, and bake for another 30 minutes until browned. Serve warm.

Mushroom Ragu

1/4 cup extra-virgin olive oil

1 large onion, chopped

2 garlic cloves, minced

1 pound mixed mushrooms (cremini, oyster, shiitake) chopped

Salt and freshly ground black pepper

1/2 cup Marsala

2 cups chicken broth

1/3 cup heavy cream

5 fresh basil leaves, chopped

1/4 cup flat-leaf Italian parsley, chopped

1/2 to 3/4 cup grated Parmesan

In a large skillet heat the oil. When almost smoking, add the onions and garlic over medium-low heat until the onions have wilted, about 8 minutes. Add the mushrooms and season with salt and pepper. Raise heat to high and saute until mushrooms are tender and all the liquid has evaporated. Remove pan from heat and pour in Marsala. Return pan to stove and allow wine to evaporate, about 3 minutes. Add chicken broth and simmer for 1/2 hour until the sauce has reduced by half. Add heavy cream and mix well. Take the pan off the heat and add the fresh herbs and Parmesan and mix thoroughly.

Simple Italian Bolognese

1/4 cup extra-virgin olive oil

1 medium onion, coarsely chopped

2 garlic cloves, peeled and coarsely chopped

1 celery stalk, coarsely chopped

1 carrot, coarsely chopped

1 pound ground chuck beef

1 (28-ounce) can crushed tomatoes

1/4 cup flat-leaf Italian parsley, chiffonade

8 fresh basil leaves, chiffonade

Salt and freshly ground black pepper

1/4 cup freshly grated Pecorino Romano

In a 6 quart pot, add extra-virgin olive oil. When almost smoking, add the onion and garlic and saute over medium heat until the onions become very soft, about 8 minutes. Add the celery and carrot and saute for 5 minutes. Raise heat to high and add the ground beef. Saute, stirring frequently and breaking up any large lumps and cook until meat is no longer pink, about 8 minutes. Add the tomatoes, parsley and basil and cook over medium low heat until the sauce thickens, about 1/2 hour. Finish bolognese with Pecorino Romano. Check for seasoning.

Serve hot.

Mrs. Salter's Peanut Butter Pie

1 1/2 cups heavy whipping cream

1/4 cup sugar

8 ounces cream cheese

1 cup crunchy peanut butter

1 cup 4X powdered sugar

1 graham cracker crust, store-bought or pre-made

Whip cream with 1/4 cup sugar. Mix all other ingredients until smooth and fold in whipped cream until well blended. Pour mixture into a graham cracker crust and chill for several hours before serving.

AB’s Grilled Braised Leeks

4 large leeks, dark green sections removed

2 tablespoons bacon drippings

Heavy pinch kosher salt

1 tablespoon balsamic vinegar

Crumbled bacon and goat cheese, as an accompaniment, optional

Preheat grill to high. Cut each leek in half lengthwise and rinse thoroughly to remove all dirt and sand. Pat dry. Brush the cut side of each leek half with the bacon drippings and sprinkle with kosher salt. Grill over direct, high heat, cut side down, with lid closed, approximately 6 to 7 minutes or until grill marks appear. Remove the leeks to a sheet of aluminum foil and lay cut side up. Brush the leeks with balsamic vinegar. Reassemble the leek halves together, wrap tightly in foil, and set back on the grill away from direct heat for 10 to 12 minutes.

Remove the leeks from the foil and serve immediately, as is or with crumbled bacon and goat cheese.

AB’s Fried Leek Rings

3 quarts oil (peanut, vegetable, or canola)

12 ounces leeks, cleaned and trimmed of dark green parts

1 1/2 cups milk

1 large egg

2 cups all-purpose flour

2 teaspoons kosher salt, plus additional for seasoning

Preheat the oil in a heavy 5-quart pot over medium-high heat to 375 degrees F.

Slice the leeks into 1/2-inch wide rings, separating them 2 layers at a time.

In a medium mixing bowl, whisk together the milk and the egg. In another medium mixing bowl, combine the flour and salt. Divide the flour into 2 separate, shallow dishes and place the milk and egg mixture in a third. Going 1 small handful at a time, dip the rings first into the first flour mixture, then into the milk and egg, and then into the second flour mixture. Working in batches, fry the rings for 1 to 1 1/2 minutes, or until golden brown. Remove the rings to a cooling rack set inside a half sheet pan and allow to drain for 2 to 3 minutes before serving. Season with additional salt, if desired.

AB’s Leek Potato Soup

1 pound leeks, cleaned and dark green sections removed, approximately 4 to 5 medium

3 tablespoons unsalted butter

Heavy pinch kosher salt, plus additional for seasoning

14 ounces, approximately 3 small, Yukon gold potatoes, peeled and diced small

1 quart vegetable broth

1 cup heavy cream

1 cup buttermilk

1/2 teaspoon white pepper

1 tablespoon snipped chives

Chop the leeks into small pieces.

In a 6-quart saucepan over medium heat, melt the butter. Add the leeks and a heavy pinch of salt and sweat for 5 minutes. Decrease the heat to medium-low and cook until the leeks are tender, approximately 25 minutes, stirring occasionally.

Add the potatoes and the vegetable broth, increase the heat to medium-high, and bring to a boil. Reduce the heat to low, cover, and gently simmer until the potatoes are soft, approximately 45 minutes.

Turn off the heat and puree the mixture with an immersion blender until smooth. Stir in the heavy cream, buttermilk, and white pepper. Taste and adjust seasoning if desired. Sprinkle with chives and serve immediately, or chill and serve cold.

Grilled Crab and Cheese Sandwich

2 tablespoons mayonnaise

1 tablespoon lemon juice

1/4 teaspoon cayenne pepper

1/2 cup shredded Gruyere

Salt and pepper

1 can crabmeat, drained

4 slices sourdough bread

2 tablespoons butter

In a small bowl, combine mayonnaise, lemon juice, cayenne pepper, grated cheese, and salt and pepper, to taste. Add crabmeat to mayonnaise mixture and stir to combine. Spread crabmeat mixture on bread. Cover with a second piece of bread. Melt butter in a medium skillet over medium heat. Add sandwich and brown for 2 minutes; flip and continue to brown for 2 to 3 more minutes. Repeat with second sandwich. Slice and serve.

Linguine with Chicken Ragu

2 tablespoons olive oil

6 boneless skinless chicken thighs, finely chopped

Salt and freshly ground pepper

1/2 cup finely chopped shallots

1 tablespoon minced garlic

2/3 cup dry white wine

2 teaspoons finely chopped fresh rosemary leaves

4 cups Marinara Sauce, recipe follows

1 pound linguine

1/2 cup freshly grated Parmesan

Heat the oil in a heavy large skillet over medium-high heat. Add the chicken, season with salt and pepper, and cook until the juices evaporate and the chicken is golden, about 10 minutes. Add the shallots and garlic and saute until tender, about 2 minutes. Add the wine and stir to scrape up any brown bits on the bottom of the skillet. Add the rosemary and mix well. Add the marinara sauce and bring to a simmer. Reduce the heat to medium-low and simmer gently until the flavors blend, about 10 minutes.

Meanwhile, bring a large pot of salted water to a boil. Add the linguine and cook until al dente, stirring occasionally, about 8 minutes. Drain, reserving 1 cup of cooking liquid. Add the linguine to the ragu and toss to coat, adding some reserved cooking liquid to moisten. Transfer the pasta to a large serving bowl. Sprinkle with Parmesan and serve.

Marinara Sauce:

1/2 cup extra-virgin olive oil

2 small onions, finely chopped

2 garlic cloves, finely chopped

2 stalks celery, finely chopped

2 carrots, peeled and finely chopped

1/2 teaspoon sea salt, plus more to taste

1/2 teaspoon freshly ground black pepper, plus more to taste

2 (32-ounce) cans crushed tomatoes

2 dried bay leaves

In a large casserole pot, heat the oil over a medium-high flame. Add the onions and garlic and saute until the onions are translucent, about 10 minutes. Add the celery, carrots, and 1/2 teaspoon each of salt and pepper. Saute until all the vegetables are soft, about 10 minutes. Add the tomatoes and bay leaves, and simmer uncovered over low heat until the sauce thickens, about 1 hour. Remove and discard the bay leaf. Season the sauce with more salt and pepper, to taste. (The sauce can be made 1 day ahead. Cool, then cover and refrigerate. Rewarm over medium heat before using.)

AB’s Fish Roll with Compound Butter

2 thin salmon fillets

3 flounder fillets

8 sea scallops

1 tablespoon chopped fresh dill

1 tablespoon chopped fresh parsley

Salt and pepper, for seasoning

Canola oil, for brushing

Compound Butter:

4 ounces butter (1 stick), at room temperature

1 teaspoon dry parsley flakes

1/4 teaspoon salt

1/4 teaspoon fresh ground black pepper

On your counter top lay out a sheet of parchment paper and top it with a layer of plastic wrap.

Lay out your fillets of salmon, tails away from you. Overlap the fillets of flounder about 1-inch over the tails of the salmon. Then place the scallops on a metal skewer and set at the end of the flounder furthest from you. Sprinkle the herbs over the fish and season with salt and pepper.

Using the plastic wrap pull the fish towards you so that the plastic begins to pull the flounder over the scallops. Be sure not to roll the plastic into the fish roll. Use a sheet pan to push the roll tightly as you pull the plastic toward you. The roll should be tight and you should be able to remove the sheet of plastic. Then roll the fish in the parchment away from you so it is covered and can be place into the refrigerator. Refrigerate for 1 hour.

For Compound Butter: In a large bowl using a wooden spoon mix all ingredients. Place the mixture on a piece of parchment and fold the parchment over itself. Pull to form a roll and twist the ends. Place in the freezer for 10 minutes to set up. Slice into 1/4-inch rounds and remove the parchment.

Preheat your broiler and place the oven rack 6-inches from the heating element.

Remove the metal skewer and slice the roulade into 3/4 to 1-inch rounds. Place onto a broiler pan and brush each round with canola oil. Put under the broiler for 3 to 6 minutes depending on how well done you like your fish.

Serve with 1 slice of compound butter on each fish roll.

AB’s Cashew Butter

2 tablespoons honey

1/3 cup walnut oil

10 ounces (approximately 2 cups) roasted cashews

1/2 teaspoon salt

Place the honey in a microwave-safe container and heat in the microwave for 15 seconds. Remove from the microwave and add the oil to the container. Place the nuts and salt in the bowl of a food processor and pulse for 5 seconds. Then, while the processor is running, very slowly drizzle in the honey and oil. Process until an emulsion is formed and the mixture is smooth; this will take approximately 45 seconds to 1 minute. If the mixture is too thick and doesn't spread easily, add a little more oil.

Cashew Sauce

1/2 cup cashew butter (see recipe)

3/4 cup coconut milk

1/4 teaspoon cayenne pepper

Salt, optional

Whisk the butter, milk, and pepper together in a medium saucepan over medium heat. Taste and add salt, if desired. Heat until sauce is warmed through. Serve over grilled chicken, pork, or rice.

Macadamia Nut Pie Crust

5 ounces (approximately 1 1/4 cups) roasted macadamia nuts, ground

1/2 cup panko (Japanese-style bread crumbs)

1/4 cup sugar

2 tablespoons all-purpose flour

1/4 teaspoon salt

3 tablespoons butter, melted

In a medium mixing bowl, combine the nuts, panko, sugar, flour, and salt. Add the melted butter and stir to combine.

Press the mixture into the bottom of a 9 or 10-inch cake, pie, or springform pan as a crust for a cheesecake or cream pie. Bake according to instructions for cheesecake or pie. If baking for a precooked pie filling, preheat the oven to 375 degrees F. Place on the center rack of the oven and bake for 20 to 25 minutes.

Paula’s Lasagna

Sauce:

2 cups canned, diced tomatoes

2 cups tomato sauce

1 cup water

1/2 cup onions, diced

1/2 cup green bell peppers, diced

2 cloves garlic, diced

1/4 cup chopped, fresh parsley leaves

11/2 teaspoons Italian Seasoning

11/2 teaspoons garlic, salt, pepper mixture

1 1/2 teaspoons seasoning salt

1 1/2 teaspoons sugar

2 bay leaves

1 1/2 pounds ground beef

6 to 9 Long strips lasagna noodles

12 ounces cottage cheese, mixed with 1 beaten egg and 1/2 cup Parmesan

1 cup Gruyere cheese, grated

1 cup Swiss cheese, grated

2 cups cheddar, grated

1 (8-ounce) package cream cheese

1 cup mozzarella, grated

To make the sauce, in a stockpot, combine the tomatoes, tomato sauce, water, onions, peppers, garlic, parsley, seasoning mixtures, sugar and bay leaves. Bring to a boil, then reduce the heat and simmer, covered, for 1 hour. Crumble the ground beef in a saucepan. Cook until no pink remains, then drain off the fat. Add the ground beef to the stockpot. Simmer for another 20 minutes. While the sauce simmers, cook the pasta according to the package directions (if sauce is too thin, for your taste, you can thicken it up at this time by mixing 1 tablespoon of cornstarch and a 1/4 of a cup of cold water. Bring sauce back to a boil. Stir in cornstarch mixture, stirring constantly). Remove bay leaves.

Preheat oven to 350 degrees F.

To assemble lasagna, place a thin layer of sauce in the bottom of a 9 by 13 by 2-inch pan. Layer 1/3 of each, noodles, cottage cheese mixture, Gruyere, Swiss and cheddar cheeses. Pinch off small pieces of cream cheese and dot over other cheeses. Add another layer of sauce. Repeat layering 2 to 3 times ending with sauce. This may be covered and refrigerated at this point. Bake for 20 minutes. Remove from oven and top with mozzarella and continue to bake for another 10 to 15 minutes. Note: If lasagna has been refrigerated, bake for 40 minutes total.

Sesame Chicken Strips

6 skinless boneless chicken breast halves

1 cup sour cream

1 tablespoon lemon juice 1/2 lemon, juiced

2 teaspoons celery salt

2 teaspoons Worcestershire sauce

1/2 teaspoon salt

1/4 teaspoon pepper

2 cloves garlic, minced

1 cup dry bread crumbs

1/3 cup sesame seeds

4 tablespoons (1/2 stick) butter, melted

Lightly grease a 15 by 10-inch jelly roll pan. Cut chicken crosswise into 1/2-inch strips. In a large bowl, combine sour cream, lemon juice, celery salt, Worcestershire sauce, salt, pepper, and garlic. Mix well. Add chicken to mixture, coat well, and cover. Refrigerate at least 8 hours or overnight.

Preheat oven to 350 degrees F.

In medium bowl, combine bread crumbs and sesame seeds. Remove chicken strips from sour cream mixture. Roll in crumb mixture, coating evenly. Arrange in single layer in prepared pan. Spoon butter evenly over chicken. Bake for 18 to 25 minutes or until chicken is tender and golden brown.

Hushpuppy-Battered Catfish Nuggets

1 (8-ounce) package hushpuppy mix

1/2 cup milk

1/2 cup water

1 large egg, beaten

1 tablespoon hot pepper sauce

1/2 teaspoon cayenne

Vegetable oil, for frying

1 1/4 pounds catfish fillets (about 4 fillets)

1 cup all-purpose flour

In a medium bowl, stir together hushpuppy mix, milk, water, egg, hot pepper sauce and cayenne; let stand 5 minutes. Pour oil to a depth of ½”  in a large deep skillet; heat oil to 350 degrees F.

Pat catfish fillets dry with paper towels, and cut into bite-size pieces. Dredge catfish pieces in flour, and then dip in hushpuppy batter mixture. Drop catfish pieces into hot oil, and fry, in batches, 3 to 4 minutes on each side or until golden.

Baked French Toast Casserole with Maple Syrup

1 loaf French bread (13 to 16 ounces)

8 large eggs

2 cups half-and-half

1 cup milk

2 tablespoons granulated sugar

1 teaspoon vanilla extract

1/4 teaspoon ground cinnamon

1/4 teaspoon ground nutmeg

Dash salt

Praline Topping:

1/2 pound (2 sticks) butter

1 cup packed light brown sugar

1 cup chopped pecans

2 tablespoons light corn syrup

1/2 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

Slice French bread into 20 slices, 1-inch each. (Use any extra bread for garlic toast or bread crumbs). Arrange slices in a generously buttered 9 by 13-inch flat baking dish in 2 rows, overlapping the slices. In a large bowl, combine the eggs, half-and-half, milk, sugar, vanilla, cinnamon, nutmeg and salt and beat with a rotary beater or whisk until blended but not too bubbly. Pour mixture over the bread slices, making sure all are covered evenly with the milk-egg mixture. Spoon some of the mixture in between the slices. Cover with foil and refrigerate overnight.

The next day, preheat oven to 350 degrees F.

Spread Praline Topping evenly over the bread and bake for 40 minutes, until puffed and lightly golden. Serve with maple syrup.

Praline Topping:

Combine all ingredients in a medium bowl and blend well. Makes enough for Baked French Toast Casserole.

Award Winning Maryland Crab Soup

4 quarts water

2 tablespoons chicken bouillon granules

2 tablespoons beef bouillon granules

2 tablespoons seafood seasoning, or more to taste (recommended: Old Bay)

1/4 cup worcestershire sauce

2 bay leaves

2 tablespoons sugar

Kosher salt and freshly ground black pepper

6 soup crabs, or 3 small live crabs, cleaned and rinsed

3 cups canned diced tomatoes

1 teaspoon hot pepper sauce

1 1/2 cups sliced carrots

1 1/2 cups diced celery

1 1/2 cups corn kernels, fresh or frozen

1 1/2 cups green beans, fresh or frozen

1 1/2 cups lima beans, fresh or frozen

1 cup diced cabbage

1 medium yellow onion, chopped

2 cups cubed red potato

1 pound lump crabmeat, picked free of any broken shells

1 pound claw crabmeat, picked free of any broken shells

Chopped fresh parsley leaves, for garnish

Bring the water to a boil in a stockpot, then add the chicken and beef bouillon granules, seafood seasoning, worcestershire sauce, bay leaves and sugar; stir until bouillon is dissolved. Season with salt and pepper.

Cut the whole crabs in half, add them to the pot, and bring to a second boil. Remove whole crabs after 5 to 10 minutes. Skim any excess froth created by the crab parts. Add the tomatoes and hot sauce; stir to combine. Add the carrots, celery, corn, green beans, lima beans, cabbage, and onion, bring to a low boil, and cook for 10 minutes. Add the potatoes and cook until tender. Add the crabmeat and cook for 10 minutes. Season with salt and pepper. Serve garnished with chopped parsley.

Zucchini Bread

3 1/4 cups all-purpose flour

1 1/2 teaspoons salt

1 teaspoon ground nutmeg

2 teaspoons baking soda

1 teaspoon ground cinnamon

3 cups sugar

1 cup vegetable oil

4 eggs, beaten

1/3 cup water

2 cups grated zucchini

1 teaspoon lemon juice

1 cup chopped walnuts or pecans

Preheat oven to 350 degrees F. In a large bowl, combine flour, salt, nutmeg, baking soda, cinnamon and sugar. In a separate bowl, combine oil, eggs, water, zucchini and lemon juice. Mix wet ingredients into dry, add nuts and fold in. Bake in 2 standard loaf pans, sprayed with nonstick spray, for 1 hour, or until a tester comes out clean. Alternately, bake in 5 mini loaf pans for about 45 minutes.

Lasagna Rolls

Sauce:

2 tablespoons unsalted butter

4 teaspoons all-purpose flour

1 1/4 cups whole milk

1/4 teaspoon salt

1/8 teaspoon ground black pepper

Pinch ground nutmeg

Lasagna:

1 (15-ounce) container whole milk ricotta cheese

1 (10-ounce) package frozen chopped spinach, thawed, squeezed dry

1 cup plus 2 tablespoons grated Parmesan

3 ounces thinly sliced prosciutto, chopped

1 large egg, beaten to blend

3/4 teaspoon salt, plus more for salting water

1/2 teaspoon freshly ground black pepper

1 to 2 tablespoons olive oil

12 uncooked lasagna noodles

2 cups marinara sauce

1 cup shredded mozzarella (about 4 ounces)

To make the sauce: Melt the butter in a heavy medium saucepan over medium-low heat. Add the flour and whisk for 3 minutes. Whisk in the milk. Increase the heat to medium-high. Whisk the sauce until it comes to a simmer and is thick and smooth, about 3 minutes. Whisk the salt, pepper, and nutmeg into the bechamel sauce.

Preheat the oven to 450 degrees F.

Whisk the ricotta, spinach, 1 cup Parmesan, prosciutto, egg, salt, and pepper in a medium bowl to blend.

Add a tablespoon or 2 of oil to a large pot of boiling salted water. Boil the noodles until just tender but still firm to bite. Drain. Arrange the noodles in a single layer on a baking sheet to prevent them from sticking.

Butter a 13-by-9-by-2-inch glass baking dish. Pour the bechamel sauce over the bottom of the prepared dish. Lay out 4 lasagna noodles on a work surface, then spread about 3 tablespoons of ricotta mixture evenly over each noodle. Starting at 1 end, roll each noodle like a jelly roll. Lay the lasagna rolls seam side down, without touching, atop the bechamelsauce in the dish. Repeat with the remaining noodles and ricotta mixture. Spoon 1 cup of marinara sauce over the lasagna rolls. Sprinkle the mozzarella and remaining 2 tablespoons of Parmesan over the lasagna rolls. Cover tightly with foil. Bake until heated through and the sauce bubbles, about 20 minutes. Uncover and bake until the cheese on top becomes golden, about 15 minutes longer. Let stand for 10 minutes. Meanwhile, heat the remaining marinara sauce in a heavy small saucepan over medium heat until hot, and serve alongside.

Italian Fried Zucchini

Olive oil, for frying

1 3/4 cups freshly grated Parmesan

1 1/2 cups panko (Japanese breadcrumbs)

3/4 teaspoon salt

2 large eggs

3 medium zucchini, cut into 3-inch long by 1/2-inch wide strips

Pour enough oil into a large frying pan to reach a depth of 2 inches. Heat the oil over medium heat until a deep-fry thermometer registers 350 degrees F.

Stir 1 1/2 cups Parmesan, the panko, and salt in a medium bowl to blend. Whisk the eggs in another medium bowl to blend. Working in batches, dip the zucchini in the eggs to coat completely and allow the excess egg to drip back into the bowl. Coat the zucchini in the panko mixture, patting to adhere and coat completely. Place the zucchini strips on a baking sheet.

When the oil is hot, working in batches, fry the zucchini sticks until they are golden brown, about 3 minutes. Using a slotted spoon, transfer the fried zucchini to paper towels and drain.

Caramelized Shallots

6 tablespoons (3/4 stick) unsalted butter

2 pounds fresh shallots, peeled, with roots intact

3 tablespoons sugar

3 tablespoons good red wine vinegar

1/2 teaspoon kosher salt

1/4 teaspoon freshly ground black pepper

2 tablespoons chopped fresh flat-leaf parsley

Preheat the oven to 400 degrees F.

Melt the butter in a 12-inch ovenproof saute pan, add the shallots and sugar, and toss to coat. Cook over medium heat for 10 minutes, tossing occasionally, until the shallots start to brown. Add the vinegar, salt, and pepper and toss well.

Place the saute pan in the oven and roast for 15 to 30 minutes, depending on the size of the shallots, until they are tender. Season to taste, sprinkle with parsley, and serve hot.

Cheesy Toasted Crab Rounds

8 ounces good white crabmeat, picked free of all shells

1 (5-ounce) jar Cheddar-horseradish spread (recommended: Kraft Old English)

2 tablespoons mayonnaise

1 teaspoon garlic powder

1/2 cup butter (1 stick), softened

Dash hot sauce or cayenne pepper

8 large toasted bread rounds

Chopped parsley leaves, for garnish

Preheat oven to 425 degrees F.

In a large bowl, combine crab, cheese spread, mayonnaise, garlic powder, butter and hot sauce. Divide mixture evenly over bread rounds and spread. Score each round into quarters and place on a greased baking sheet. Bake until topping is heated through and golden brown on top, about 10 to 15 minutes.

Sprinkle with parsley. Serve hot. These freeze and store well for drop-in company.

Salmon in Phyllo with Peperoncini and Smoked Salmon Stuffing

2 ounces cream cheese, softened

1/2 cup finely chopped smoked salmon, about 1 ounce

6 peperoncini, stemmed, seeded, and finely chopped

1 large shallot, minced

1 teaspoon freshly grated lemon zest

1 teaspoon chopped fresh dill

Kosher salt and freshly ground black pepper

4 (6-ounce) pieces center-cut salmon fillet, skin removed

3 (13 by 16-inch) sheets phyllo dough, thawed

4 tablespoons unsalted butter, melted

2 tablespoons olive oil, plus more for brushing

1 tablespoon fresh lemon juice

Preheat the oven to 400 degrees F. Combine the cream cheese, smoked salmon, peperoncini, shallot, lemon zest, and dill in a small bowl. Blend well with a fork and season with salt and pepper, to taste. You should have about 2/3 cup.

Cut each salmon fillet horizontally down the center through its thickness, almost to the other edge but not quite through. Open each fillet like a book and flatten. Season with salt and pepper. Place a quarter of the cream cheese mixture in the center of one half and cover with the other side to enclose the filling. Season the outside with salt and pepper. Refrigerate while preparing the phyllo.

Arrange 1 sheet of the phyllo on a large work surface. Brush with butter and top with another sheet of the dough. Repeat the procedure with the remaining phyllo dough and butter. Cut the stacked slices of phyllo into 4 pieces. Arrange a piece of the filled salmon in the center of each piece. Drizzle the salmon with equal amounts of the olive oil and lemon juice. Fold in the sides of the phyllo to enclose the fillet. Place the packages seam side down on a baking sheet. (The recipe can be prepared up to 4 hours ahead at this point. Keep refrigerated, covered with plastic wrap, until ready to bake.)

Lightly brush the top of the packages with olive oil. Bake until lightly browned, 18 to 20 minutes.

NOTE: Substitute the phyllo dough with aluminum foil, and make a sealed package around the stuffed fillet.

Leftover Spaghetti Pie with Sun-Dried Tomatoes

8 ounces spaghetti

1/2 cup oil-packed sun-dried tomatoes, drained and chopped

4 large eggs

1 1/2 teaspoons salt

1/2 teaspoon freshly ground black pepper

3/4 cup grated Parmesan

3/4 cup grated fontina

1 tablespoon unsalted butter

1 tablespoon olive oil

Cook the spaghetti in a large pot of boiling salted water until tender but still firm to the bite, stirring occasionally, about 8 minutes. Drain. Toss with the sun-dried tomatoes. Set aside to cool completely otherwise the hot pasta could curdle the eggs when you add them later on.

In a large bowl, whisk the eggs, salt, and pepper, Parmesan, and fontina to blend. Add the cooled spaghetti mixture; toss to coat.

Preheat the broiler. Melt the butter and oil in a 9 1/2-inch-diameter nonstick skillet over medium heat. Transfer the spaghetti mixture to the skillet, pressing to form an even layer. Cook until the bottom is golden brown, about 3 minutes. Transfer the skillet to the broiler. Broil until the top is golden brown, about 5 minutes. Cool in the skillet to room temperature.

Invert the torta onto a platter. Cut into wedges and serve at room temperature.

Pantry Friendly Tomato Sauce

2 (28-ounce) cans whole, peeled tomatoes

1/4 cup sherry vinegar

1/4 cup sugar

1 teaspoon red pepper flakes

1 teaspoon dried oregano

1 teaspoon dried basil

1 onion

1 carrot

1 stalk celery

2 ounces olive oil

4 cloves garlic, minced

3 tablespoons capers, rinsed and drained

1/2 cup white wine

Kosher salt and black pepper, to taste

In a sieve over a medium non-reactive saucepot, strain the tomatoes of their juice into the sauce pot. Add the sherry vinegar, sugar, red pepper flakes, oregano, and basil to the tomato juice. Stir and cook over high heat. Once bubbles begin to form on the surface, reduce to a simmer. Allow liquid to reduce by 1/2 or until liquid has thickened to a loose syrup consistency.

Squeeze each tomato thoroughly to ensure most seeds are removed. Set the tomatoes aside.

Cut carrot, onion, and celery into uniform sizes and combine with olive oil and garlic in a non-reactive roasting pan over low heat. Sweat the mirepoix until the carrots are tender and the onion becomes translucent, 15 to 20 minutes. Add the tomatoes and capers to the roasting pan.

Place roasting pan on the middle rack of the oven and broil for 15 to 20 minutes, stirring every 5 minutes. Tomatoes should start to brown slightly on edges with light caramelization. Remove the pan from the broiler. Place the pan over 2 burners on the stove. Add the white wine to the tomatoes and cook for 2 to 3 more minutes over medium heat.

Put the tomatoes into a deep pot or bowl and add the reduced tomato liquid to the tomatoes. Blend to desired consistency and adjust seasoning.

Italian Sub Stoup

2 tablespoons extra-virgin olive oil

3/4 pound hot or sweet Italian sausage

1/4 pound piece stick pepperoni, diced

1 ham steak, diced (about 1/2 to 3/4 pound)

1 green bell pepper, seeded, quartered and sliced

1 medium yellow onion, peeled, quartered and sliced

1 (15-ounce) can diced tomatoes

Kosher salt and freshly ground black pepper

6 cups chicken stock

1/2 pound gemelli pasta or other short-cut pasta

2 bunches arugula, trimmed and coarsely chopped (about 4 cups)

Place a soup pot or deep sided skillet on the stove top and preheat to medium high heat. Add olive oil, 2 turns of the pan and the sausage. Brown and crumble the sausage, drain off excess fat if necessary then add the ham and pepperoni. Cook meats together 2 minutes then add peppers and onions and cook 2 or 3 minutes more. Add diced tomatoes and season with salt and pepper. Add chicken stock and bring stoup to a boil. Stir in pasta and cook for 8 minutes. Stir arugula into soup just before you serve it up.

Almond Citrus Olive Oil Cake

Cake:

1 1/2 cups all-purpose flour

2 teaspoons baking powder

1/2 teaspoon salt

1 cup sugar

3 large eggs

2 teaspoons orange zest

2 teaspoons lemon zest

1/4 cup whole milk

3/4 cup extra-virgin olive oil

2/3 cup sliced almonds, toasted, coarsely crumbled

Powdered sugar, for sifting

To make the cake: Preheat the oven to 350 degrees F. Lightly oil an 8-inch-diameter cake pan. Whisk the flour, baking powder, and salt in a medium bowl to blend. Using an electric mixer, beat the sugar, eggs, and zests in a large bowl until pale and fluffy. Beat in the milk. Gradually beat in the oil. Add the flour mixture and stir just until blended. Stir in the almonds. Transfer the batter to the prepared pan. Place cake pan on baking pan to collect any possible spills. Bake until a tester inserted into the center of the cake comes out with moist crumbs attached, about 35 minutes. Transfer to a rack and cool for 15 minutes. Remove cake and place on serving platter, top side up. Sift powdered sugar over the cake.

Double Crust Apple Pie

6 tablespoons (3/4 stick) unsalted butter

2 1/2 pounds

tart apples, peeled, cored, and sliced in 1/4" wedges

1/2 cup sugar plus 1 tablespoon for sprinkling

1/4 cup raisins

1/2 teaspoons ground cinnamon

1/4 teaspoons ground cloves

2 tablespoons freshly squeezed lemon juice

2 tablespoons cornstarch

Basic Pie Dough see follows

1 egg beaten with 2 tablespoons water to make an egg wash

Melt 3 tablespoons of the butter in a large, heavy-bottomed saute pan over medium heat. Add the apple wedges and saute until slightly softened but holding their shape, 3 to 4 minutes. Add the 1/2 cup of sugar and stir to combine. Add the raisins, cinnamon, and cloves and stir.

In a bowl, combine the lemon juice and cornstarch. Stir the mixture into the apple mixture and remove the pan from the heat. Let cool completely.

Preheat the oven to 375 degrees F.

Fill an unbaked bottom crust with apple filling and dot the top crust with the remaining 3 tablespoons butter. Top with a rolled-out top crust. Cut 1/2-inch vents in a round-the-clock pattern into the top crust to allow steam to escape. Brush the top lightly with egg wash and sprinkle with the remaining 1 tablespoon sugar.

Put the pie on a cookie sheet or other low-sided baking tray to catch any spillage. Place on the middle rack of the oven and bake for 20 minutes, checking occasionally to ensure that the top is browning evenly. Rotate the pie 180 degrees to move the front edge to the back of the oven, and bake until the top is uniformly golden brown, 15 to 20 minutes more.

Remove the pie from the oven and let cool for 20 minutes before slicing and serving.

Basic Pie Dough

2 1/2 cups all-purpose flour

Fine sea salt

1/4 teaspoon baking powder

1/2 lbs cold unsalted butter, cut into cubes, plus more for greasing

About 1/3 cup ice-cold water

Put the flour and baking powder in the bowl of a food processor and pulse to combine. Add the cold butter cubes and pulse a few times until the mixture begins to become mealy and the butter forms plainly visible pea-size nuggets

Dissolve 1/2 teaspoon salt in the water. With the motor running, pour in the water and let mix, just until the dough pulls together. Do not over-mix the dough. If it appears dry and is not holding together, add a few additional tablespoons of water.

Form the dough into a ball, flatten, and wrap in plastic wrap, and refrigerate until ready to use.

Lightly flour a pastry board and a rolling pin and unwrap the dough. Divide the dough into 2 equal pieces and keep the second piece refrigerated. Tamp down the dough with the rolling pin and gently begin to roll it out into a circular pie shape by rolling evenly in one-eighth turns to keep the rolling even. When the dough is rolled out to an even thickness of about 1/8-inch and is about 12 inches in diameter, it is ready to be transferred to a 10-inch pie dish.

Lightly butter the dish, lift the dough with the rolling pin by partially rolling the dough up on the pin, center the dough in the dish, and unroll. Pierce the dough in several places with the tines of a fork.

Roll the second half of the dough into a circle slightly larger than the pie dish. Fill the bottom crust with your chosen filling. Cover the filling with the top half of the dough. Using both hands, crimp the edges of the 2 crusts together to seal. With a sharp knife, make several crosshatch slits in the top crust. Brush with the egg wash and bake in a preheated 375 degree Foven for 35 to 40 minutes. Remove from the oven and cool for 20 minutes.

Mini-Crawfish Pies

Crust:

8 tablespoons butter, cubed and softened

1 (3-ounce) package cream cheese, softened

1 cup all-purpose flour

Filling:

6 tablespoons butter, sliced

6 tablespoons all-purposes flour

1 large yellow onion, diced

4 stalks celery, diced

2 small carrots, diced

1 bunch scallions, diced

1 green pepper, diced

2 shallots, diced

1 pound frozen crawfish tails, thawed

3 tablespoons Cajun seasoning

Kosher salt and freshly ground black pepper

4 cups chicken stock

Preheat oven to 325 degrees F.

For the crust: In a large bowl, blend together the butter and cream cheese. Stir in flour and chill for 1 hour in the refrigerator. Separate dough; reserving 1/3 for pie tops, and using 2/3 for pie crust bottoms. To form bottom portions of dough, create dough balls approximately 1-inch in diameter and place into bottom of muffin tin cups, flattening to form crust bottoms. Bake crusts only until golden brown, about 20 minutes.

For the filling: In a saucepan, add butter and flour, stirring together over heat to create a roux. Cook until mixture is the color of peanut butter. Add all vegetables and saute until soft, about 5 to 10 minutes. Add crawfish, Cajun seasoning, and salt and pepper to taste. Saute mixture for 2 to 3 minutes. Add chicken stock and cook, stirring, until mixture boils and thickens. Spoon mixture into crusts. Top with circles of unbaked dough cut from the reserved 1/3 of original dough. Make a small slit in the top of the dough to allow steam to escape. Bake for 20 to 25 minutes or until golden brown. Serve while warm.

Nonna's Lemon Ricotta Muffins

2 cups all-purpose flour

1/2 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 cup plus 1 teaspoon sugar or more as needed for sprinkling

1/2 cup (1 stick) unsalted butter, room temperature

1 tablespoon finely grated lemon zest (from 2 lemons)

1 cup whole-milk ricotta cheese

1 large egg

1 tablespoon fresh lemon juice

1/2 teaspoon almond extract

1/3 cup thinly sliced almonds

Line 12 muffin cups with paper liners. Preheat the oven to 350 degrees F.

Whisk the flour, baking powder, baking soda, and salt in a medium bowl to blend. Using an electric mixer, beat 1 cup sugar, butter, and lemon zest in a large bowl until light and fluffy. Beat in the ricotta. Beat in the egg, lemon juice, and almond extract. Add the dry ingredients and stir just until blended (the batter will be thick and fluffy).

Divide the batter among the prepared muffin cups. Sprinkle the almonds and then the remaining 1 teaspoon of sugar over the muffins. Bake until the muffins just become pale golden on top, about 20 minutes. Cool slightly. Serve warm or at room temperature.

Banana Muffins with Mascarpone Cream Frosting

Muffins:

3 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

1/2 teaspoon baking powder

1/2 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

2 cups sugar

1 cup vegetable oil

3 large eggs

1 tablespoon vanilla extract

4 ripe bananas, peeled and coarsely mashed

Frosting:

3 ounces cream cheese, room temperature

6 tablespoons (3/4 stick) unsalted butter, room temperature

1/3 cup mascarpone cheese, room temperature

3 tablespoons honey

1/2 cup chopped walnuts, toasted

Line 18 muffin cups with paper liners. Preheat the oven to 325 degrees F.

Whisk the flour, baking soda, salt, baking powder, cinnamon, and nutmeg in a medium bowl to blend. Beat the sugar, oil, eggs, and vanilla in a large bowl to blend. Stir in the banana. Add the dry ingredients and stir just until blended.

Divide the batter among the prepared muffin cups. Bake the muffins on the middle rack until the tops are golden brown and a tester inserted into the center comes out with no crumbs attached, about 25 minutes. Transfer the muffins to a rack and cool slightly. The muffins may be eaten warm or cooled completely and frosted.

To frost the cupcakes: Using an electric mixer, beat the cream cheese and butter in a large bowl until light and fluffy. Beat in the mascarpone cheese and then beat in the honey. Spread the frosting over the muffins. Sprinkle with the walnuts.

AB's Roasted Vegetable Spread

1 red bell pepper, sliced into rings

1 medium onion, sliced into rings

4 cloves garlic, crushed

1 small zucchini, sliced

1 tablespoon olive oil

8 ounces cream cheese

Kosher salt

Freshly ground black pepper

Preheat oven to 400 degrees F.

Place the bell pepper, onion, garlic, zucchini, and olive oil in a medium mixing bowl and toss until the vegetables are coated. Spread the vegetables evenly on sheet pan lined with foil and place to the oven. Roast, tossing occasionally, until they are soft and are beginning to turn brown around the edges, approximately 45 minutes. Remove from the oven and cool completely.

Place the vegetables in the bowl of a food processor along with the cream cheese and process until well combined and spreadable; do not process until completely smooth.

Taste and season with salt and pepper, if desired. Spread on soft bread, such as challah, foccacia, or pita bread. Store in the refrigerator in an airtight container for up to 1 week.

Blueberry Daiquiri

1 cup frozen blueberries

1/2 cup light rum

1/2 lime, juiced

1/2 cup crushed ice

1/4 cup superfine sugar

In a blender, combine all ingredients and process for about 30 seconds. Pour into a chilled glass.

Grouper Fromage

1 tablespoon butter or olive oil

3/4 cup chopped onion

2 cups shredded Monterey Jack

1 cup mayonnaise

1 teaspoon hot pepper sauce (recommended: Texas Pete)

1 teaspoon House Seasoning, recipe follows

4 grouper fillets, about 8 ounces each

1 lemon, halved

Crushed red pepper flakes, to taste

1 stick cold butter, cut into 8 slices

Preheat oven to 350 degrees F.

In a small skillet, add 1 tablespoon butter or oil over medium heat. Add onion and cook until softened, about 10 minutes. Transfer to a large bowl and cool slightly.

To the bowl, add the cheese, mayonnaise, hot pepper sauce and 1/2 teaspoon House Seasoning. Mix well and set aside. Grease a 13 by 9 by 2-inch baking dish. Sprinkle the fish with the remaining 1/2 teaspoon House Seasoning. Place the fish in the baking dish and squeeze the juice of the lemon over it and sprinkle with red pepper flakes. Top fish with slices of butter. Bake for about 10 to 15 minutes or until fish is almost done; the time will depend on the thickness of your fish.

Remove the dish from the oven and cover each fillet with 1/2 cup of the cheese mixture. Return to the oven and bake until cheese melts, about 8 to 10 minutes.

Oatmeal Cookie Pancakes

1 cup old fashioned oats

1 cup all-purpose flour

1/2 cup brown sugar

2 teaspoons baking powder

1/2 teaspoon baking soda

1 teaspoon ground cinnamon

3/4 cup sour cream

3/4 cup whole milk

2 large eggs

1 teaspoon vanilla extract

2 really ripe bananas, mashed up

3/4 cup raisins

1/2 stick butter, 1/4 cup, melted, plus additional for buttering skillet

Maple syrup or honey, for drizzling

Mix dry ingredients, the first 6, in a bowl. In a another bowl, mix the wet ingredients, the next 4. Whisk the wet ingredients into the dry until just combined, then fold in the mashed up bananas and the raisins. Stir in the melted butter.

Heat a griddle over medium heat and brush with additional melted butter. Cook pancakes, each about 1/3 cup, until bubbles form on the top, then turn. Cakes will cook in about 2 minutes on each side. Keep pancakes tented with foil as they come off the griddle to keep them hot. Serve with drizzled honey or maple syrup over the top.

NOTE: If you cannot find really ripe bananas, just nuke them in the microwave for about 15 seconds.

Chicken with Morels

1 oz dried morels, soaked for 30 minutes in 3 cups very hot water

6 boneless, skinless chicken breasts

Kosher salt

Freshly ground black pepper

All-purpose flour, for dredging

1/4 cup clarified butter

1/3 cup chopped shallots (2 large)

1 tablespoon minced garlic (3 cloves)

1 cup Madeira wine

1 cup (8 ounces) creme fraiche

1 cup heavy cream

2 tablespoons freshly squeezed lemon juice

Preheat the oven to 375 degrees F.

Lift the morels carefully from the hot water in order to leave any grit behind in the liquid. Rinse a few times to be sure all the grittiness is gone. Discard the liquid and dry the morels lightly with paper towels. Set aside.

Sprinkle the chicken breasts with salt and pepper. Dredge them in flour and shake off the excess. Heat half the clarified butter in a large saute pan and cook the chicken in 2 batches over medium-low heat until browned on both sides, 8 to 10 minutes. Remove to an ovenproof casserole.

Add the rest of the clarified butter to the pan along with the shallots, drained morels, and garlic. Saute over medium heat for 2 minutes, tossing and stirring constantly. Pour the Madeira into the pan and reduce the liquid by half over high heat, 2 to 4 minutes. Add the creme fraiche, cream, lemon juice, 1 teaspoon salt, and 3/4 teaspoon pepper. Boil until the mixture starts to thicken, 5 to 10 minutes. Pour the sauce over the chicken and bake for 12 minutes, or until the chicken is heated through. To make ahead, refrigerate the chicken and sauce in the casserole and reheat slowly on top of the stove.

Asian Barbecue Shrimp

1 pound shrimp

20 wooden skewers, soaked in water 30 minutes

1/2 cup soy sauce, plus 2 tablespoons

1/4 cup sake

5 tablespoons extra-virgin olive oil

Kosher salt and freshly ground black pepper

2 shallots, finely diced

2 cloves garlic, minced

1 (28-ounce) can whole, peeled tomatoes, drained and hand-crushed

1/4 cup hoisin sauce

2 tablespoons rice vinegar

1 tablespoon red chili paste (recommended: Srirachi Hot Chili Sauce)

1/4 cup brown sugar

1/2 teaspoon chili powder

Thread shrimp onto skewers and place in a shallow dish. Pour 1/2 cup soy sauce, sake, and 2 tablespoons oil over the shrimp and season them with salt and pepper. Set aside and let them marinate while you make the barbecue sauce.

Heat 3 tablespoons oil in a large saute pan over medium-high heat. Add shallots and garlic and cook for 1 minute. Stir in tomatoes and season with salt and pepper. Add 2 tablespoons soy sauce, hoisin sauce, vinegar, chili paste, sugar, and chili powder. Cook until the mixture has thickened, about 10 to 15 minutes. Use an immersion blender to break the tomatoes up into a chunky sauce.

Heat a grill or a grill pan and cook the shrimp about 3 minutes per side. To serve, spread some barbecue sauce onto a large platter and place the grilled shrimp skewers on top of that. Garnish with avocado, scallions, and lime wedges. Serve extra barbecue sauce on the side.

Clay Pot Honey-Lemon Chicken

1 (3 1/2-pound) fryer chicken

1/4 cup plus 2 tablespoons fresh lemon juice (reserve lemon shell)

1 3/4 teaspoons salt

1/2 teaspoon freshly ground black pepper

1 tablespoon melted butter, plus 4 tablespoons, softened at room temperature

2/3 cup honey

1 1/2 tablespoons soy sauce

4 tablespoons all-purpose flour

Serving suggestion: orzo, rice pilaf, or cooked white rice

Prepare a clay roaster by soaking in cold water for 15 minutes.

Wash the chicken well inside and out under cool running water. Pat dry with paper towels. Rub chicken all over with 2 tablespoons of the lemon juice and season evenly on all sides with the salt and pepper. Place the reserved lemon shell inside the chicken cavity. Place the chicken inside the prepared clay roaster and brush with the melted butter. Cover the roaster and transfer to a cold oven. Set the oven temperature to 400 degrees F and cook for 45 minutes.

Combine the remaining 1/4 cup of lemon juice, honey, and soy sauce in a small saucepan and cook over medium heat until heated through. In a small bowl, make a paste from the remaining 4 tablespoons of butter and the flour. Whisk the butter-flour mixture into the melted honey-lemon-butter mixture. Continue to cook until the sauce has thickened slightly. Remove the clay cooker from the oven and pour the honey-butter mixture all over the chicken, making sure to evenly cover the breast and any exposed areas. Cover the roaster and return the chicken to the oven for 45 minutes, or until it is cooked through and very tender. Transfer the chicken to a platter or carving board, cut into pieces and serve immediately. Transfer the sauce to a gravy boat for serving, or spoon some of the sauce over each piece of chicken.

Lemon and Garlic Roast Chicken

1 (5 to 6-pound) roasting chicken

Kosher salt

Freshly ground black pepper

1 large bunch fresh thyme

4 lemons

3 heads garlic, cut in 1/2 crosswise

2 tablespoons butter, melted

1/2 pound sliced bacon

1 cup white wine

1/2 cup chicken stock

Preheat the oven to 425 degrees F.

Remove the chicken giblets. Rinse the chicken inside and out. Remove any excess fat and leftover pinfeathers and pat the outside dry. Place the chicken in a large roasting pan. Liberally salt and pepper the inside of the chicken. Stuff the cavity with the thyme, reserving enough thyme to garnish the chicken dish, 1 lemon, halved, and 2 halves of the garlic. Brush the outside of the chicken with the butter and sprinkle again with salt and pepper. Tie the legs together with kitchen string and tuck the wing tips under the body of the chicken. Cut 2 of the lemons in quarters and scatter the quarters and remaining garlic around the chicken. Lay the bacon slices over the chicken to cover.

Roast the chicken for 1 hour. Remove the bacon slices from the top of the chicken and set aside. Continue roasting the chicken for an additional 1/2 hour, or until the juices run clear when you cut between a leg and thigh. Remove to a platter and cover with aluminum foil while you prepare the gravy.

Remove all but 2 tablespoons of the fat from the bottom of the pan. Add the wine and chicken stock and bring it to a boil. Reduce the heat, and simmer for 5 minutes, or until reduced by half.

Slice the chicken on a platter. Garnish the chicken platter with the bacon slices, roasted garlic, reserved thyme and 1 lemon, sliced. Serve with the gravy.

Pickled Shrimp

7 1/2 cups water

2 1/2 pounds unpeeled fresh shrimp

3 medium onions, sliced

Fresh ground pepper

Whole peppercorns

4 bay leaves

2 whole cloves garlic, peeled

1 cup cider vinegar

1 tablespoon lemon juice

Bring the water to a boil in a large saucepan. Add the shrimp and cook until just pink, no more than 3 to 5 minutes. Drain well and rinse in cold water to prevent further cooking. Peel and devein shrimp, leaving tails on. In a large glass airtight jar (about 1 1/2 quarts *) layer shrimp and onions and top each layer with ground black pepper, peppercorns, bay leaf and a clove of garlic. Keep layering until jar is about 2/3 full. Pour vinegar and lemon juice over layers until jar is almost full. Leave space at the top so you can gently shake jar to remix ingredients. Seal jar tightly and chill for a few days up to 2 weeks. Turn jar upside down to remix every other day or so. Serve chilled as an appetizer.

* Note: for larger shrimp you may need a larger jar and adjust ingredients accordingly.

Gibson's White BBQ Sauce

1/2 cup mayonnaise

1/4 cup vinegar

1/2 teaspoon prepared horseradish

1/2 teaspoon salt

1/2 teaspoon black pepper

1/8 teaspoon cayenne pepper

1 tablespoon sugar

1/2 teaspoon lemon juice

2 tablespoons apple cider

Combine all ingredients in bowl and mix well.

This recipe was provided by professional chefs and has been scaled down from a bulk recipe provided by a restaurant. The Food Network Kitchens chefs have not tested this recipe, in the proportions indicated, and therefore, we cannot make any representation as to the results.

Grilled Chicken with Aunt Peggy's Grilling Sauce

Aunt Peggy's Grilling Sauce:

1/2 cup (1 stick) butter

1 cup Worcestershire sauce

1/4 cup crunchy peanut butter

2 lemons, juiced

Chicken:

2 (2 1/2 to 3-pound) chickens split into 2 halves, to yield 4 halves

Garlic, Salt, Black Pepper Seasoning Mix

Heat butter in a skillet. Add the Worcestershire sauce, peanut butter, and lemon juice, and blend well. Simmer for 10 minutes.

Prepare grill for direct grilling. When coals are white hot, spread them evenly and place grate on grill to heat. Spray grate with cooking spray to avoid sticking. Rub chickens thoroughly with House Seasoning. Place chicken halves onto your grill to begin the cooking process, this could take up to 1 hour depending on your coals. Turn as often as necessary to prevent burning. About 10 to 15 minutes before serving, start basting with the grilling sauce on both sides, turning constantly. Chicken is done when leg moves easily at joints.

Baked Rigatoni With Mushrooms

1 pound rigatoni, uncooked

1 tablespoon olive oil

2 cloves garlic, minced

2 cups (about 6 oz.) sliced fresh mushrooms

1 can (28 oz.) crushed tomatoes

2 cans (10 oz.) RO*TEL Diced Tomatoes & Green Chilies, undrained

1/2 cup part-skim ricotta cheese

1 cup part-skim shredded mozzarella cheese

Preheat oven to 375 degrees F. Cook pasta according to package directions. Drain; return to pot. In a large skillet, cook garlic in hot oil for 1 minute. Add mushrooms; cook 3 minutes. Add tomatoes and RO*TEL. Heat to a

boil; reduce heat and cover. Stirring occasionally, simmer for 15 minutes. Stir sauce, ricotta cheese and half of mozzarella into pasta. Pour into a 13 x 9 x 2-inch baking dish. Sprinkle with remaining mozzarella. Cover;

bake 20 minutes or until heated through. Makes 6 servings.

Chicken Noodle and Tomatoes Casserole

4 cups uncooked egg noodles, cooked and drained

2 cans (10 1/4 oz.) condensed cream of mushroom soup

1/4 cup milk

1 cup cubed cooked chicken

1 can (10 oz.) RO*TEL Diced Tomatoes & Green Chiles

1 box (10 oz.) frozen mixed vegetables, thawed and drained

Preheat oven to 350 degrees F. In a large bowl, combine all ingredients. Place in a 9 x 12 x 2-inch baking dish, cover and bake for 30 minutes or until heated through. Makes 8 servings.

"Hot" Ro*Tel Artichoke Dip

1 can (13 1/2 oz.) artichoke hearts, drained and chopped

1 can (10 oz.) RO*TEL Diced Tomatoes & Green Chilies

1/2 cup mayonnaise

1/2 cup grated Parmesan cheese

1 teaspoon garlic powder

1/2 teaspoon Worcestershire sauce

Thoroughly combine all ingredients. Place in a 1-quart casserole. Bake in a 375 degree F. oven for 30 minutes or until hot and bubbly. Let cool 10 minutes before serving. Makes 2 1/2 cups dip.

Mexican Green Beans

1 tablespoon vegetable oil

1 lb. green beans, trimmed

1 large onion, peeled and chopped

2 cloves fresh garlic, minced

1 can (10 oz.) RO*TEL Diced Tomatoes & Green Chilies

2 teaspoons basil

juice of 1/2 fresh lemon

In a large skillet, saute beans, onion and garlic in hot oil until beans are tender-crisp. Stir in RO*TEL and basil. Simmer uncovered for 10 minutes, stirring occasionally. Sprinkle with lemon juice.

Spicy Skillet Chicken

2 tablespoons olive oil

4 boneless, skinless chicken breast halves

1 medium onion, chopped

3 cloves garlic, minced

2 cups sliced fresh mushrooms

1 can (10 oz.) RO*TEL Diced Tomatoes & Green Chilies

1/4 cup shredded part skim mozzarella cheese

In skillet, cook chicken in oil until golden brown. Add onion and garlic, sauté until tender, about 5 minutes. Add mushrooms and RO*TEL; reduce heat. Cover; simmer 25 minutes, stirring occasionally until meat is done. Sprinkle with cheese. Replace cover and heat until cheese melts. Serve with rice.

Ro*Tel Vodka Sauce

1 box (16 oz) penne pasta

1 jar (26 - 28 oz) tomato and basil pasta sauce

1/4 cup vodka

1 can (10 oz) Original Diced Tomatoes & Green Chilies

1/2 cup heavy cream

Prepare pasta according to the packages directions. Mix the remaining ingredients in a 3 quart sauce pan. Heat to a boil over medium heat. Reduce the eat, simmer uncovered for 15 minutes or until sauce is slightly thickened. Serve over the cooked pasta.

New Mexico Style Green Chili
4 fresh New Mexico peppers (Anaheim or Poblano acceptable)

1 (28 ounces) can tomatillos (or similar quantity of fresh tomatillos)

2 lbs lean round steak

1/3 cup flour

1/2 cup butter

2 scallions

4 cloves garlic

2 tablespoons vegetable oil

1/2 tablespoon dried Mexican oregano

1/2 tablespoon ground cumin

1/2 tablespoon sugar

1 1/2 tablespoons salt

1 (14 ounces) can beef broth

1 cup fresh parsley, chopped

1 cup fresh cilantro, chopped

1 tablespoon masa harina (fine corn meal)

1 1/4 cups water

Roast the chile peppers, preferably over an open flame, until just charred all over. Scrape off the charred skin, trim off the stems, and remove the seeds. In a blender or food processor, puree the chiles with 1 cup of the water, until smooth. Separately puree the tomatillos.

Dice the steak into small cubes. Put the flour in a small bag, add the steak, and shake until coated (or dredge the steak on a plate). Melt the butter in a large skillet (lard is also acceptable, and perhaps more authentic).

Fry the beef in the butter, in batches if necessary, until browned. Remove from skillet and drain on paper towels.

Mince the garlic, and cut the scallions into small lengths. In a large pot or dutch oven, heat the oil. Cook the scallions and garlic until soft. Add beef, oregano, cumin, sugar, salt, broth, pureed chiles and tomatillos.

Stir in cilantro and parsley. Bring to boil and simmer partially covered for 1 hour and a quarter.

Dissolve masa harina in 1/4 cup of water. Add to pot and cook another 10 minutes. Serve.

Texas Onion Pudding

3 tablespoons peanut oil (or other light oil)

4 yellow Noonday onions, peeled and thinly sliced (yellow, red, or 1016 onions may be substituted)

6 Vidalia onions, peeled and thinly sliced

1 cup heavy cream

4 large eggs

2 cloves garlic, peeled and minced

1 teaspoon salt

1/2 teaspoon cayenne pepper

1 teaspoon fresh lemon juice

Tobacco onions (see recipe)

Preheat oven to 300 degrees. Heat oil in large sauté pan over medium heat. Add onions, and sauté for 10 to 12 minutes, until transparent and wilted but not brown. Remove from heat, and allow to cool.

In medium mixing bowl whisk together cream, eggs, and garlic. Add onions, and season with salt, cayenne pepper, and lemon juice. Pour into 8-inch-square ceramic baking dish, and place on center rack of oven. Bake 20 minutes, until top begins to set. Place tobacco onions evenly over pudding, then bake 20 minutes more, until center is completely set. If tobacco onions begin to burn, cover dish loosely with aluminum foil. Remove from oven, and let sit for 10 minutes before serving.

Tobacco Onions I

5 cups peanut oil (or other light oil)

2 lg. yellow or sweet onions, peeled and sliced crosswise 1/8-inch thick

1 cup all-purpose flour

1 tsp. paprika

1 tsp. salt

1 tsp. black pepper

1/2 tsp. cayenne pepper

Heat oil to 350°F on a food thermometer in a deep saucepan over medium heat. Combine remaining ingredients in a medium bowl and carefully toss to coat onions. Remove onion slices from flour mixture, shaking to remove excess. Fry a few slices at a time for approximately 10 minutes or until crisp and golden brown. Repeat until all onions are fried. Drain on paper towel.

Tobacco Onions II

2 cups thinly sliced yellow onions

1 cup buttermilk

1 cup all purpose flour

3 tablespoons Creole seasoning blend

1 quart fryer shortening oil

Pre-heat fryer to 350º, soak paper-thin onions rings in buttermilk for 30 minutes to 1 hour. Blend flour and seasoning mix until thoroughly mixed. Drain onions and toss in seasoned flour until all rings are separated. Shake off the excess flour and deep fry until golden brown. Check for seasoning may need more Creole seasoning.

Jim Goode's BBQ Beef Mop

4 cups beef broth

2 bay leaves

1 teaspoon dried oregano

2 tablespoons unsalted butter

1/4 cup chopped onions

1/4 cup chopped celery

1/4 cup chopped green bell pepper

1/4 cup minced garlic

2 tablespoons Jim Goode's BBQ Beef Rub (see recipe)

1/2 teaspoon dry mustard

1/2 teaspoon salt

1/2 teaspoon white pepper

1/2 teaspoon black pepper

1/4 teaspoon cayenne

Finely grated zest of 2 lemons

Juice of 2 lemons

2 tablespoons soy sauce

2 tablespoons white-wine vinegar

1 tablespoon olive oil

1 tablespoon sesame oil

1 pound finely chopped bacon

Bring broth, bay leaves and oregano to a boil. Reduce heat to a simmer.

Meanwhile, melt the butter in a nonstick skillet over medium-high heat. Add the onions, celery, green pepper, garlic, Beef Rub, mustard, salt, white and black pepper, and cayenne. Cook until browned, about 5 to 7 minutes, then add to broth along with the lemon zest, juice, soy sauce, vinegar and the oils. Stir to combine.

Cook the bacon in a nonstick skillet until soft. Add the bacon and any rendered fat to the broth mixture. Continue simmering until the broth is reduced by a fourth, about 45 minutes to an hour. Adjust the seasonings and baste away! Makes 6 cups.

Jim Goode's BBQ Beef Rub

2 1/2 tablespoons dark brown sugar

2 tablespoons paprika

2 teaspoons dry mustard

2 teaspoons onion powder

2 teaspoons garlic powder

1 1/2 teaspoons dried sweet basil

1 teaspoon ground bay leaves

3/4 teaspoon ground coriander

3/4 teaspoon ground savory

3/4 teaspoon dried thyme

3/4 teaspoon freshly ground black pepper

3/4 teaspoon white pepper

1/8 teaspoon ground cumin

Salt, to taste

Prepare the rub: Combine all the ingredients in a small bowl. Store the mixture in an airtight container for up to four months. There's no need to refrigerate it.

To use the rub, massage it into the meat thoroughly the night before you plan to grill. Wrap the meat well in plastic wrap and place in the refrigerator until grilling time, so that the flavors will be absorbed into the meat. Makes 3/4 cup.

Treebeards' Jalapeño Cornbread

2 1/2 teaspoons baking powder

1 teaspoon salt

1/2 cup vegetable oil

5 cups grated cheddar cheese (about 1 pound)

5 cups yellow cornmeal

1 1/2 cups creamed corn

1/2 cup chopped white onion

1/3 cup sliced jalapeño peppers

6 tablespoons sugar

2 eggs

2 1/3 cups milk

Preheat oven to 375 degrees. In large mixing bowl, combine baking powder and salt, and add vegetable oil. Add remaining ingredients in order given. Mix thoroughly, but do not overmix or cornbread will be tough.

Pour mixture into greased 9- by 13-inch baking pan. Bake approximately 1 hour, but start checking at 45 minutes. Bread is done when knife blade inserted in center comes out clean.

To prepare ahead, mix all ingredients except baking powder. Cover and refrigerate. Next day, add baking powder and bake. Serves 10.

Arbol Chile Salsa/Sauce

1/4 Cup corn oil

6 arbol chiles, with seeds

8 tomatillos, husked

1 Small clove garlic, minced

1 Tablespoon fresh cilantro, coarsely chopped

1/2 Cup water

1/3 Cup white onion, finely diced

1/8 Teaspoon kosher salt

1/8 Teaspoon Mexican oregano, toasted and ground

1/8 Teaspoon cumin, toasted

Heat the corn oil in a medium-sized skillet over medium-high heat until hot but not smoking. Fry the chiles, 1 or 2 at a time, until puffed and brown, about 10 seconds. Do not burn or they will taste bitter. Shake off excess oil from chiles and place in a food processor.

Put the tomatillos in a small saucepan, cover with water, and place over high heat. Bring to a boil, lower heat to a simmer, and cook until tender, about 10 minutes. The tomatillos will have changed color and be soft but still whole.

Add the tomatillos to the food processor along with the garlic. Process until finely chopped. Add the cilantro and water and continue to process until smooth. Add the onion, salt, oregano, and cumin and pulse to mix. Keeps, tightly covered, about 3 days in the refrigerator.

NOTE: In northern Mexico and south Texas, this brick-red salsa is slathered over all kinds of meats and cheeses. In fact, this style of salsa became so popular that variations (like Tabasco sauce) are bottled for sale worldwide. Try this version for its complex and cleansing heat.

Browned Garlic Butter Linguine with Calamari Rings

1/2 cup unsalted butter

6 lrg garlic cloves peeled, and thinly sliced

6oz cleaned calamari, (or 3/4 to 1 lb whole calamari, cleaned)

12oz dry linguine or fettuccine Salt to taste

Freshly-ground black pepper to taste

1/4 cup chopped parsley and/or chives

1/4 cup grated Romano cheese - (to 1/2 cup)

Cut the butter into 4 pieces and melt it in a small saucepan over medium-low heat. When the butter bubbles, skim the foam from the top and discard. Add the garlic and simmer gently over medium-low to low heat until the milk solids on bottom of the pan are golden, about 20 minutes. Scoop the garlic into a small dish, leaving most of the butter in the pan; set both aside.

Cut the calamari tubes into 1-inch lengths. For an optional finish, use a sharp knife or scissors to make cuts 1/8-inch apart along both open sides of the tubes, cutting almost to the center.

Bring 4 quarts of water to a boil in large pan. Add the pasta with 1 teaspoon salt, if desired, and boil uncovered until tender, about 10 minutes.

While the pasta is cooking, reheat the clarified butter in a medium skillet. Add the calamari tentacles, if using, and cook over medium-high heat for 1 minute. Add the calamari rings and continue cooking until both are just opaque and still tender, 1 to 2 minutes longer. Stir in the garlic and take from the heat.

Drain the pasta well and put it in a large serving bowl. Set 1 tablespoon of the parsley aside. Add the remaining parsley, calamari, garlic and butter to the pasta and toss to coat well. Season to taste with salt and pepper.

NOTES: Any shellfish that you love to dip in butter is a perfect choice for this simple dish. Seafood Alternatives: shrimp, clams, crabmeat, lobster meat.

Stout Fondue

1 cup buttermilk

1 cup Guinness Extra Stout

1 1/2 pounds horseradish cheddar cheese, shredded

3 tablespoons cornstarch

1/2 teaspoon powdered mustard

1/8 teaspoon nutmeg

1 loaf good quality bread, cut into 1-inch cubes

Pour buttermilk and stout into large saucepan, and stir over medium-low heat just until bubbles form along sides of the pan.

In a large mixing bowl, toss cornstarch, mustard and nutmeg with shredded cheese to coat. Add cheese to saucepan in several batches, stirring constantly. Use an immersion blender to mix to a smooth consistency. Continue simmering until mixture begins to thicken and just starts to bubble, without coming to a full boil. If too thick, thin with a little additional buttermilk.

Pour into a fondue pot and keep warm over very low heat. Use fondue forks to dip cubes of bread into sauce.

The Stinking Rose’s Garlic Salsa

3 ripe medium tomatoes, finely chopped

1 medium onion, finely chopped

1 tablespoon chopped fresh garlic

1 fresh jalapeño pepper, seeded and finely chopped

1 bunch cilantro, chopped

1 tablespoon olive oil

Juice of 3 limes

Salt to taste

Combine tomatoes, onion, garlic, pepper, cilantro, oil, lime juice, and salt in a bowl. Set aside until ready to serve.

New Mexico Salsa Verde

1 small white or yellow onion, diced

6 green onions, diced

10-12 tomatillos (or green tomatoes), diced

1-2 fresh or frozen Hatch chiles, roasted, peeled, and minced, or to taste

2 avocados, peeled, seeded, and mashed

2-3 cloves garlic, minced

1 teaspoon blended chili powder

1/2 teaspoon cumin

1/2 cup fresh cilantro, minced

Juice of 1 large lemon

Pinch salt (optional)

Mix all ingredients together well in a large glass or ceramic bowl and refrigerate for an hour or two. May be garnished with crushed pumpkin seeds (pepitas).

Variations:

There's nothing that says you can't substitute red tomatoes for the tomatillos.

Add about 1 cup fresh corn.

Add 1 small green or red bell pepper, diced.

This also works well as a "smooth" salsa. Simply mix it in a blender or food processor.

Individual Shrimp Pies

Crust:

1 stick butter, softened, plus more for greasing pan

1 (3-ounce) package cream cheese, softened

1 cup all-purpose flour

Filling:

8 tablespoons (1 stick) butter

3/4 cup all-purpose flour

1 1/2 cups half-and-half or cream

1 (10 3/4-ounce) can condensed cream of mushroom soup

1 (13 1/4-ounce) can sliced mushrooms, drained

1/2 cup grated Parmesan

1 egg, beaten

1 pound cooked shrimp, peeled, deveined, and coarsely diced

Garlic powder

Buttered bread crumbs, for topping

Crust:

Preheat oven to 325 degrees F. In a mixing bowl, blend butter and cream cheese until well combined. Cut in the flour with a fork. Divide dough into 6 balls and chill in the refrigerator for 1 hour.

Grease a 6-cup jumbo muffin tins with butter or nonstick cooking spray. Pat each of the chilled dough balls into each muffin cup. Bake for approximately 8 minutes, or until golden brown.

Filling:

Preheat oven to 350 degrees F. In a saucepan over medium heat, melt butter and stir in flour; then slowly blend in half-and-half, stirring constantly. The sauce should be thick; do not brown the sauce. Add mushroom soup, sliced mushrooms, Parmesan, and egg and stir to combine. Fold in shrimp and add garlic powder, to taste. Pour mixture into pie crusts and top with buttered bread crumbs. Bake for 15 to 20 minutes, or until brown and bubbly.

Almond Cake

1/2 cup fine yellow cornmeal

1/2 cup cake flour

1 teaspoon baking powder

1 stick (4 ounces) unsalted butter, softened

1/4 cup almond paste, cut into half-inch pieces

1 1/4 cups confectioners' sugar, plus more for dusting

1/2 teaspoon pure vanilla extract

2 eggs

4 egg yolks

1/4 cup sour cream

Preheat oven to 350 degrees F. Grease an 8-inch round cake pan with vegetable spray. An alternative is to butter and flour the cake pan.

In a medium bowl, whisk together the cornmeal, cake flour and baking powder and set aside.

Using a stand mixer with a paddle attachment, beat the butter and almond paste on high speed until smooth, about 5 minutes. Reduce speed to low and slowly add confectioners' sugar. Mix until thoroughly combined and light and fluffy. Raise speed to high and add the vanilla extract, whole eggs and egg yolks, 1 at a time. Mix until well combined. Reduce speed to medium and add the sour cream and dry ingredients and mix until just incorporated.

Pour the batter into the prepared cake pan and smooth the surface with a spatula. Bake in the lower third of the oven for 35 minutes, or until the cake is golden and pulls away from the sides of the pan. Transfer pan to a wire rack and let cool. Remove from pan and dust with confectioners' sugar.

Smoky Orange Barbecue Chicken Sandwiches

1 tablespoon olive

1 small onion, chopped

3 chipotle peppers in adobo sauce

1/4 cup orange juice concentrate

zest of 1 orange

1 cup chicken broth

4 boneless, skinless chicken breasts

Vegetable oil, for drizzling

Grill seasoning or salt and freshly ground black pepper

Romaine lettuce

Sliced red onions

4 crusty rolls, like Cabata bread

Preheat a grill pan or griddle pan over medium high heat. Heat a small saucepan over moderate heat. Add oil and onion. Saute onion in oil for 3 to 5 minutes or until onions are soft. Combine chipotle peppers in adobo, ketchup, orange juice concentrate, orange zest and chicken broth in a blender. Blend on high until sauce is smooth. Pour sauce into saucepan with onion and heat to a bubble. Reduce heat to simmer.

Coat chicken lightly with a drizzle of oil and season breasts with grill seasoning blend or salt and pepper. Grill 5 to 6 minutes on the first side, turn. Remove 1/2of the barbecue sauce to a small bowl and baste chicken liberally with it. Turn chicken after 4 minutes, coat with sauce again and cook another 2 to 3 minutes.

To serve sandwiches, slice grilled chicken on an angle and fan out 1 breast on each bun bottom. Spoon remaining sauce from saucepan over the sliced chicken.

Homemade Lemonade

2 cups sugar

1 cup hot water

2 cups fresh lemon juice

1 gallon cold water

1 lemon, sliced

Mint sprigs, for garnish

In a 1 gallon container, place sugar and hot water, and stir until sugar dissolves. Add lemon juice and cold water to render 1 gallon. Stir until well mixed. Pour lemonade over glasses of ice, squeeze slice of lemon on top of each, and garnish with a sprig of mint.

Chimichurri Sauce

6 garlic cloves, minced

2 jalapenos, minced

1/4 cup red wine vinegar

1 bunch fresh flat-leaf parsley, finely chopped

1 handful fresh oregano, finely chopped

2 limes, juiced

1 cup olive oil

1 teaspoon kosher salt

1 teaspoon crushed black peppercorns

4 pounds skirt steak, trimmed of excess fat

Extra-virgin olive oil

Kosher salt and freshly ground black pepper

Combine the garlic, jalapeno and vinegar in a bowl. Stir in the parsley, oregano, and lime juice. Whisk in the olive oil and season with salt and pepper. Mix well and set aside at room temperature to allow the flavors to marry.

Shrimp Scampi Pizza

13 ounces pizza dough

8 ounces shredded mozzarella

1 tablespoon olive oil

2 pounds shrimp, peeled and deveined

2 tablespoons finely chopped garlic

1/2 cup white wine

1/4 cup chicken stock

2 tablespoons lemon juice

Kosher salt and freshly ground black pepper

4 (1-ounce) cubes butter

2 tablespoons fresh parsley leaves, chopped

Preheat oven to 550 degrees F.

Stretch pizza dough to make a 16-inch pizza. Top crust with mozzarella, and bake on a pizza pan or pizza stone for 5 minutes. Crust will only be partially cooked.

In a medium skillet over high heat, heat olive oil until very hot, remove from heat, add shrimp and garlic, and toss. Add wine, chicken stock and lemon juice, bring to a simmer. Add butter, and heat until melted, then remove from heat. Season mixture with salt and pepper. Shrimp will finish cooking on pizza.

Spread mixture over crust and finish baking until golden brown, about 5 minutes. Sprinkle with chopped parsley, let cool a few minutes before cutting.

Lemon Beurre Blanc Sauce

Pinch chopped garlic

Pinch chopped shallots

1/2 pound butter, cut into pieces

1/2 cup Chablis wine

2 lemons, juiced

2 cups heavy cream

Salt and freshly ground pepper

Sweat the shallots and garlic in 1 tablespoon of butter in a medium saucepan over medium-high heat. Add the wine and lemon juice and cook until reduced by half. Add the cream and reduce until it reaches a sauce consistency. Reduce the heat to low and whip in the butter. Season, to taste, with salt and pepper.

Calamari Marinara

2 pounds Squid- cleaned and cut into rings

1/4 cup Olive oil

3 Cloves garlic, minced

1/2 cup Onion- chopped fine

10 black olives-sliced

2 tbls of raisins

1 tbls of pignoli nuts

1/4 cup Parsley, chopped

2 tablespoons fresh basil, chopped

1/4 cup dry White wine

1 can of crushed tomatoes

2tbls.of basil

salt, and pepper

Heat oil and saute garlic and onions until browned/Add tomatoes, basil, parsley, salt, and pepper/simmer sauce for 45 minutes/add raisins, olives, and pignolis, and cook for ten minutes/add squid, and wine/cook till squid is tender

Lemon Bars

Crust:

2 cups all-purpose flour

1 cup confectioners' sugar, plus more for dusting

Pinch of salt

1/2 cup (1 stick) butter, at room temperature, plus more for greasing

Filling:

2 eggs

2 cups granulated sugar

6 tablespoons all-purpose flour

6 tablespoons fresh lemon juice

Preheat oven to 350 degrees F. Lightly grease an 8 by 8 by 2-inch pan.

Make the crust by combining the flour, confectioners' sugar, and salt in a large bowl. Cut in the butter to make a crumbly mixture. Press the mixture into the prepared pan. You may need to dip your fingers into a little flour or confectioners' sugar to keep the dough from sticking to your fingers. Bake for 15 to 20 minutes.

Meanwhile, to make the filling, mix the eggs, granulated sugar, flour, and lemon juice. Pour this over the baked crust and bake for 25 minutes longer. Sprinkle with confectioners' sugar, if desired, when the bars are done.

Shrimp Butter

1/2 pound (2 sticks) butter, at room temperature

1 tablespoon sherry

1 teaspoon lemon zest

1 teaspoon House Seasoning, recipe follows

Cayenne pepper

2 (3-ounce) packages cream cheese, softened

2 tablespoons chopped onion

1 pound shrimp, shelled, deveined, and cooked

Paprika, for garnish

Put all the ingredients except the shrimp and paprika into a food processor. Process until well mixed. Drop in shrimp and process until either pureed or chopped to desired consistency. (This recipe can be pureed to the consistency of butter or left with chunky pieces of shrimp). Garnish with paprika. Serve on crackers as an appetizer.

Glazed Honey Bars

2/3 cup vegetable oil

1/8 cup honey

1/2 cup granulated sugar

1 egg

1 teaspoon ground cinnamon

2 cups self-rising flour

1/2 cup chopped walnuts

Glaze:

1 cup confectioners' sugar

1 tablespoon mayonnaise

1 tablespoon milk

1 teaspoon vanilla extract

Preheat the oven to 350 degrees F. Lightly grease an 8 by 8 by 2-inch pan.

In a mixing bowl, beat the oil, honey, granulated sugar, and egg until well blended. Stir the cinnamon into the flour, then stir this into the egg mixture and mix well. Stir in the nuts. Spread the batter in the prepared pan and bake for 25 to 30 minutes.

Remove from the oven and let stand while you make the glaze. In a bowl, stir together the confectioners' sugar, mayonnaise, milk, and vanilla. Pour the glaze over the cake and spread it with a metal spatula. Let cool, then cut into bars.

Mama's Old Fashioned Ravioli

1 poached boneless whole chicken breast (about 3/4 pound)

2 pounds spinach, washed 3 times

1 yellow onion, chopped

1/2 cup chopped Italian parsley leaves

1/4 cup chopped basil leaves

3 eggs

1 cup breadcrumbs

1/2 cup Parmesan

1/2 teaspoon gray salt

1/2 teaspoon freshly ground black pepper

4 to 5 packages wonton skins

Poach chicken: In a 1 1/2-quart saucepan bring water to a boil with garlic, whiskey, and salt. Add chicken and simmer, covered, 12 minutes, or until just cooked through. Transfer chicken to a bowl and chill, covered, 20 minutes.

Bring a large pot of salted water to a boil and cook spinach for 30 seconds. Drop the spinach into a bowl of ice water to stop the cooking, then drain well. In the bowl of a food processor, combine the spinach, onion, parsley, and basil. Cut the chicken into pieces and add them. Pulse until the ingredients are finely ground. Put this mixture into a bowl and add the eggs, breadcrumbs, and Parmesan and season with salt and pepper. Mix well, cover, and refrigerate for 1 hour.

To form the ravioli, drop 1 tablespoon chicken mixture in the center of a wonton wrapper. Dip a pastry brush or your finger in water and lightly wet the edges of the wrapper. Top with another wrapper and press the ravioli closed. Repeat until all the filling is used. Cover with a damp towel until you are ready to cook.

Bring a large pot of salted water to a boil. Carefully drop in the ravioli in batches to avoid crowding the pot. Cook until the ravioli rise to the surface, about 3 to 5 minutes. Drain well.

Yucatan Marinated Halibut Grilled in Banana Leaves

1 1/2 cups fresh orange juice

1/2 cup fresh lime juice

1/4 cup fresh lemon juice

2 tablespoons olive oil

2 tablespoons ancho chili powder

4 teaspoons pasilla chili powder

2 teaspoons chili de arbol powder

4 (8-ounce) halibut fillets, skinned

4 banana leaves, soaked in water for at least 30 minutes

Salt and freshly ground pepper

Heat grill to high. Whisk together juices, oil, and chili powders in a medium baking dish. Add the halibut and turn to coat. Marinate for 5 minutes.

Remove the banana leaves from the water and shake off excess water. Place the leaves on a flat surface. Remove the halibut from the marinade, season with salt and pepper, and place 1 fillet in the center of each leaf. Wrap the banana leaf loosely around each fillet. Place the packets flat on the grill, close the cover, and cook for 8 to 10 minutes or until just cooked through. Carefully remove from the grill and serve the fish in the banana leaf, if desired.

Note: Serve fish with the Orange-Pineapple Relish.

Orange-Pineapple Relish

2 limes, juiced

2 tablespoons freshly squeezed orange juice

1 teaspoon chili de arbol powder

2 teaspoons honey

2 tablespoons extra-virgin olive oil

1/2 ripe pineapple, peeled, cored, and cut into small dice

2 oranges, peeled and segmented

3 green onions, thinly sliced

3 tablespoons chopped fresh mint leaves

Salt and freshly ground pepper

Whisk together the lime juice, orange juice, chile de arbol, honey, and oil in a medium bowl. Add the remaining ingredients and stir to combine. Season with salt and pepper, to taste. Let sit at room temperature for at least 30 minutes before serving.

Grilled Squid

1 pound cleaned squid

1 tbsp extra-virgin olive oil

1 tbsp fresh lemon juice

1/4 tsp salt

1/8 tsp ground black pepper

Metal skewers

1 tbsp chopped fresh parsley

Lemon wedges

Prepare grill. Rinse squid with cold running water and pat dry with paper towels. Cut squid bodies lengthwise down one side and open flat. Cut tentacles in half if large. In bowl, combine oil, lemon juice, salt, and pepper. Add squid bodies and tentacles, tossing to coat.

Thread squid bodies lengthwise onto skewers so they lie flat; thread tentacles onto separate skewers. Grill over high heat, turning once, until just opaque throughout, 1 to 2 minutes. Remove squid from skewers and pile on platter. Sprinkle with parsley and serve with lemon wedges.

Mushroom Rice

3 cups of converted rice

6 cups of chicken stock

1 tablespoon of salt

1 teaspoon of pepper

1/4 cup of dry porcini mushrooms

1 cup of frozen peas

Bring all the ingredients except for the peas to a boil and cover. Reduce the temperature and simmer for approximately 15 minutes until light and fluffy.

Asian Grilled Shrimp

1 lb shrimp

1 teaspoon of sesame oil (5ml)

1 tablespoon of rice wine (15ml)

1 tablespoon soy sauce (15ml)

1 tablespoon of honey (15ml)

1 tablespoon of sesame seeds (15ml)

2 teaspoons five spice powder (10ml)

3 garlic cloves, whole, smashed

4 slices of fresh ginger

Combine all of the ingredients in a sealable bag and mix well. Leave to marinate for 30 minutes.

Preheat the grill to high heat.

Oil the grill. Remove the shrimp from the marinade and place directly on the grill. Cook for 2 minutes per side until pink.

Place remaining marinade in a saucepan and bring to a simmer. Reduce by half and drizzle over cooked shrimp.

Smoked Pork Tenderloin

1 tablespoon of ground all spice

1 tablespoon of brown sugar

1 tablespoon of onion powder

1 1/2 teaspoon of celery salt

1 teaspoon of ground nutmeg

1 teaspoon of ground cinnamon

1 teaspoon of dried thyme

2 x 14 ounce pork tenderloins

2 teaspoons of vegetable oil

2 handfuls of wood chips

1 handful of wood chips, soaked in water for 30 minutes

Basting Liquid

1 cup of chicken stock

2 tablespoons of Canola oil

1 tablespoon of cider vinegar

2 tablespoons of Maple Syrup

Combine all of the spices into a bowl and mix well. Separate 1/3 of this mixture and set it aside for use later. Coat the tenderloins with 1 teaspoon of oil each. Massage the remaining 2/3 of the spices into the pork tenderloins being sure to coat them evenly.

Place the tenderloins into a sealable plastic bag and leave in the fridge to marinate for 4 hours to overnight. Remove the tenderloins from the fridge 30 minutes prior to barbecuing.

Prepare the smoker. Place the tenderloins onto grill on high heat and sear the outside, turning until their exterior is well charred. This will take approximately 3 minutes per side. Reduce the heat under the smoke package and turn the heat off everywhere else. Move the tenderloins over to sit on the grate over top of the burners that are off. Close the lid and allow to smoke for 1 1/2 hours.

Prepare your mop. In a small saucepan, combine the 1/3 of the spice mixture from the rub that was set aside with the other mop ingredients. Place over heat and warm this mixture. Use it to baste the tenderloins 2- 3 times during the smoking process - after 30 minutes, after 50 minutes, and again after 1 hour and 15 minutes.

The tenderloins are ready when their internal temperature has reached 160 degrees F. Cover the meat with foil and allow it to rest for 10 minutes before serving.

Spicy Asian Barbequed Chicken Legs

6 whole chicken legs (drumsticks with thigh attached)

Marinade:

1/4 cup vegetable oil (62ml)

1/4 cup green onions, finely sliced (62ml)

3 tablespoons lemon juice (45ml)

1 tablespoon fish sauce (15ml)

1 tablespoon sugar (15ml)

2 teaspoons garlic, minced (10ml)

3 teaspoons ground ginger (15ml)

1 tablespoon hot sauce (15ml)

Combine all marinade ingredients in a non-reactive bowl. Place chicken legs in a sealable plastic bag set in a shallow dish. Pour marinade mixture over chicken legs; close bag. Marinate in refrigerator for 4 hours.

Preheat bbq to 350 degrees. Remove chicken from marinade and pat dry. Lightly brush the legs with oil and season with salt and pepper.

Oil the barbecue grate and place the chicken skin side down on grill. Cook until golden brown, about 7 minutes. Flip and season other side and continue cooking until finished.

Stout Marinated Pork Tenderloin

4 pork tenderloins

2 onions cut into large slices

1 large can dark stout beer

2 Tbsp. Dijon mustard

1 Tbsp. horseradish

2 tsp. black pepper

2 sprigs rosemary

1 Tbsp. olive oil

Salt to taste

Place the pork in a large sealable plastic bag. In a non-reactive (ceramic or glass bowl) combine the stout, mustard, horseradish, pepper and rosemary. Mix together and pour into the plastic bag over the pork. Add the onions and seal the bag, removing as much air as possible. Massage the marinade into the meat and ensure that it is well coated. Leave the pork to marinate in the fridge for 4 hours.

Remove the pork and pat dry. Strain the marinade into a saucepan and reserve the onion. Reduce the marinade on a stove top for approximately 20 minutes until the sauce coats the back of a spoon.

Heat the grill to medium high (350°F). Rub the tenderloins with olive oil and season with salt.

Place the meat on the grill and sear until golden brown, rotating to ensure char marks are evident all over the meat. Reduce the heat to 275°F and continue to cook the tenderloins basting with the thickened marinade every 5 minutes for 15-20 minutes.

Cola Grilled Vidalia' s Onions

3 large Vidalia onions

Olive oil

1 can of cola

Preheat barbecue to 220°F. Drain apple wood chips and place them on the grill.

Slice each onion in half and peel the outer layer. Cut down to, but not through, the base of each onion half in crisscross directions to make an onion "flower".

Rub a thin coat of oil over the onions and wrap each half in foil. Transfer onions to barbecue, close cover and smoke for 30 minutes.

Open foil from the top of onions and drizzle with oil and pour coke cola over top, this will caramelize the onion and give it an amazing taste. Close lid and smoke for another 30 minutes or until onion is tender.

Blueberry Dumplings

1 cup all-purpose flour

1 tablespoon sugar, plus 1 1/2 cups

1 teaspoon baking powder

Pinch salt

1/2 cup (1 stick) butter, softened

1/4 cup milk

1 quart fresh or frozen blueberries

2 cups water

Vanilla ice cream or fresh cream, for serving

Stir flour, 1 tablespoon sugar, baking powder, and salt together into a medium bowl. Cut butter into dry ingredients, using a pastry cutter or fork. Add milk to form dough. Set dumpling dough aside.

In a large saucepan, combine berries, 1 1/2 cups sugar, and water and bring to a boil. Drop dumplings into hot boiling berries by the tablespoonful. Cover pot, reduce heat to low, and cook slowly for 20 to 30 minutes. Do not remove the lid before 20 minutes has passed, and do not stir dumplings. Serve warm with vanilla ice cream or fresh cream.

Mini Meat Loaves

2/3 cup milk

2 eggs, slightly beaten

1/2 cup finely chopped onions

3/4 teaspoon salt

1/4 teaspoon pepper

1 cup finely crushed herb-seasoned stuffing mix

2 pounds ground beef

1/4 cup Crisco shortening

1/2 pound fresh mushrooms, sliced

1/2 cup sliced onion

1 (10 3/4 ounce) can condensed golden mushroom soup

1/2 cup sour cream

Combine milk, eggs, onion, salt and pepper in a large bowl. Stir in stuffing mix; let stand 5 minutes. Add ground beef; mix well. Divide meat into 6 portions (or more if you want them smaller); shape each into a loaf. Place in a greased shallow 2-quart baking dish. Make a depression down center of each loaf. Preheat oven to 350 degrees F.

Melt Crisco in a heavy skillet. Add mushrooms and sliced onion; cook for 5 minutes, stirring frequently.

Remove 1 cup mushroom mixture and reserve. Add soup and sour cream to remaining mushroom mixture in pan; stir gently to combine as sauce. Put 1 tablespoon mushroom sauce in depression of each loaf. Seal meat over filling. Reserve remaining sauce. Bake at 350 degrees F for 35 minutes.

While meat loaves are baking, heat reserved sauce and reserved mushroom mixture. Arrange meat loaves on serving platter. Spoon reserved sauce over each loaf. Top with reserved mushrooms and onions. Garnish with parsley and carrot curls, if desired.

Mushroom Gratin With Asiago Cheese

1 tablespoon unsalted butter

1/4 cup chopped shallots

1 pound button mushrooms, quartered

1/4 cup white wine

1/2 tablespoon salt and pepper (mixed)

1 cup heavy cream

2 tablespoons grated Asiago cheese

Preheat the broiler. In a large skillet, melt the butter over medium heat. Add the shallots and saute, stirring occasionally until softened, 3 to 5 minutes. Add the mushrooms, wine and salt/pepper mix and cook until all the liquid evaporates. Add cream and reduce to a sauce consistency. Taste for seasoning. Transfer mixture to an ovenproof serving dish and top with Asiago cheese. Place under the broiler until the cheese melts.

Grenadier`s Raspberry Chicken

3 cups fresh or individual quick frozen raspberries (if using frozen, do not thaw)

1/2 cup sugar

1/2 cup port wine

1/2 cup cassis

1 tablespoon dry mustard

Pinch of salt (optional)

4 large chicken breast halves (skinless, boneless)

1/4 cup olive oil

Kosher salt, freshly ground black pepper to taste

In medium saucepan, combine raspberries, sugar, wine, cassis and dry mustard. Simmer, uncovered, over medium-low heat 20 to 25 minutes. Raspberries should be soft and mushy. Remove sauce from heat and force berries and juice through fine-mesh strainer to remove seeds, making sure to press through as much of the fruit pulp as possible. This is a time-consuming process and is best done in small amounts. If enough pulp is not extracted, sauce will be too thin. When pulp has been pressed through sieve; taste and add salt if desired. Cover and keep warm until ready to use or refrigerate until needed, then reheat.

To cook chicken: Preheat oven to 300 degrees. In large, ovenproof pan, heat oil until very hot. Season chicken beasts with salt and pepper. Sear chicken in oil until nicely browned on one side.

Turn chicken breasts over, then transfer pan to oven and cook 8 to 10 minutes or until chicken is no longer pink in center. Set chicken breasts on individual serving plates and serve topped with raspberry sauce.

Restaurant Style Spanish Rice

1 1/8 cup lard

1 qt. uncooked long grain rice

5 cups warm tap water

1 1/4 cup each, sliced: green bell pepper and white onion

1 cup puréed fresh tomato

1 tablespoon each chicken stock base and ground cumin

1/2 teaspoon freshly ground black pepper

1 1/2 teaspoon paprika

Melt lard into a large, wide pot over high heat. Add rice and bring to a boil in the lard; stir frequently. Cook rice over high heat until golden brown, about 10 minutes. Strain off lard. Return rice to large, wide quart pot. Add water, bell pepper, onion, tomato, chicken base, cumin, pepper and paprika. Cook over high heat 20 minutes until rice begins to expand. Cover with foil and transfer to 350 degree F. oven for 15 minutes. Remove from oven and mix rice to evenly distribute vegetables.

Calamari Pasta Bake

2 tblsp olive oil

1 cup chopped yellow onions

2 x bay leaves

1 1/2 tsp salt

1/8 tsp cayenne

1 tsp red pepper flakes

3 cup chopped peeled seeded fresh tomatoes

2 tbl tomato paste

1 tsp chopped garlic

1 cup dry white wine

7 cup water

1/4 cup chopped fresh basil leaves

1 tbl chopped fresh parsley leaves

1/2 tsp sugar

3/4 lb cleaned calamari tentacles and bodies, cleaned and cut into rings

1/8 tsp vegetable oil

1 lb small elbow macaroni

1/2 cup Kalamata olives pitted and halved

1 cup fine dried bread crumbs

Freshly-ground black pepper to taste

2 tbl extra-virgin olive oil

In a medium-size saucepan, heat the olive oil over medium-high heat. Add the onions, bay leaves, 1/2 teaspoon of the salt, the cayenne, and pepper flakes. Cook, stirring, for 3 minutes. Add the tomatoes, tomato paste, garlic, wine, 1 cup of the water, the basil, parsley, and sugar. Stir to mix. Bring to a boil, reduce the heat to medium, and simmer until thick, for 45 minutes. Add the calamari and simmer for 12 minutes.

Preheat the oven to 350 degrees. In a large saucepan over high heat, combine the remaining 6 cups of water, 1/2 teaspoon of the salt and the vegetable oil. Bring to a boil. Add the macaroni and cook, stirring occasionally, until tender, about 8 minutes. Drain and rinse under cool water.

Pour into a 2-quart baking dish. Pour the calamari sauce over the macaroni and stir to mix. Arrange the olives of the top of the macaroni. In a small mixing bowl, combine the bread crumbs with the remaining 1/2 teaspoon salt, black pepper and extra-virgin olive oil. Mix well and sprinkle over the olives. Bake until the bread crumbs are golden brown, about 30 minutes. Spoon onto serving plates and garnish with parsley.

Barbecued Stuffed Calamari

1 1/4 lb baby squid

1 garlic clove, crushed

3 plum tomatoes, peeled and chopped

8 drained sun-dried tomatoes

1/4 cup shredded fresh basil, plus extra to serve

1/4 cup fresh white bread crumbs

1 tbl red wine vinegar

3 tbl olive oil

salt

ground black pepper

lemon juice, to serve

Prepare each squid by holding the body in one hand and gently pulling away the head and tentacles. Discard the head; chop the tentacles roughly. Keeping the body sac whole, remove the transparent "quill" from inside, then peel off the brown skin on the outside. Rub a little salt into each squid and wash well under cold water.

Mix the chopped squid, garlic, plum tomatoes, sun-dried tomatoes, basil and bread crumbs in a bowl. Stir in the vinegar, with 2 tablespoons of the oil.

Season with plenty of salt and pepper and mix well. Soak toothpicks (as many as there are squid) in water for 10 minutes, then drain.

Fill the squid with the stuffing, closing the ends with the toothpicks. Brush with the remaining 1 tablespoon oil and grill over barbecue for 4 - 5 minutes, turning frequently. Sprinkle with lemon juice and extra basil to serve. serves 4

Calamari Marinara

1/4 cup Olive oil

3 cloves garlic, minced

1 cup Onions, chop fine

1/4 cup Parsley, chop

2 tblsp Fresh basil, chop

2 lb Squid, clean, slice

1/4 cup White wine

1/4 cup Clam juice

3 cup Marinara sauce

1 pinch Oregano

Salt and pepper

Crushed red pepper flakes

Heat oil and saute garlic and onions until slightly brown. Add basil, parsley, squid, wine, clam juice, marinara sauce, oregano, salt and peppers. Cook until squid is tender.

Italian Quesadillas

4 tablespoons olive oil, plus more as needed

2 large onions, thinly sliced

1 teaspoon sugar

Salt and freshly ground black pepper

9 (8-inch-diameter) flour tortillas

3 cups shredded Fontina

3/4 cup jarred roasted red bell peppers, drained well and patted dry

1/3 cup finely chopped fresh Italian parsley leaves, plus sprigs for garnish

1/3 cup freshly shredded Parmesan, plus 3 tablespoons for garnish

Heat 2 tablespoons oil in a heavy large skillet over medium-low heat. Add the onions and sugar, and cook until the onions are golden brown, about 20 minutes. Season the onions, to taste, with salt and pepper; set aside.

Preheat the oven to 250 degrees F.

Sprinkle some Fontina over half of a tortilla. Arrange some bell peppers and sauteed onions on top of the Fontina. Sprinkle with chopped parsley and Parmesan. Sprinkle more Fontina over. Fold the clean half over the filling to cover and press gently to seal. Repeat with remaining tortillas evenly dividing the filling ingredients.

Heat 1 tablespoon oil on a heavy large griddle over medium heat. Working in batches, cook the quesadillas until the cheese melts and the tortillas are golden brown, adding more oil as needed, about 3 minutes per side. Transfer the quesadillas to baking sheets and keep them warm in the oven while cooking the remaining quesadillas.

Sprinkle the remaining Parmesan over the quesadillas. Cut each quesadilla into 4 wedges. Arrange them on a platter. Garnish the platter with parsley sprigs and serve.

Do-Ahead Tip: The quesadillas can be assembled up to 8 hours ahead. Arrange them on a baking sheet, cover tightly with plastic wrap, and refrigerate.

Crab-Stuffed Mushrooms

1 cup crabmeat

1/2 cup cream cheese

1/2 cup fresh parsley leaves, chopped

1/2 cup green onions, chopped

4 tablespoons Parmesan

House Seasoning, recipe follows

2 portobello mushroom caps, or 10 white mushrooms caps

1/2 cup bread crumbs

Nonstick cooking spray

Preheat the oven to 375 degrees F. Combine the crabmeat, cream cheese, parsley, green onions and Parmesan. Season with House Seasoning, to taste. Stuff the mushroom caps with the mixture and top with bread crumbs. Spray the tops with nonstick spray to help them brown. Transfer to the oven and bake for about 20 minutes, or until the filling is hot and melted.

The Lady's Chicken Noodle Soup

Stock:

1 (2 1/2 to 3-pound) fryer chicken, cut up

3 1/2 quarts water

1 onion, peeled and diced

1 1/2 to 2 teaspoons Italian seasoning

1 teaspoon lemon-pepper seasoning

3 cloves garlic, minced

4 bay leaves

3 chicken bouillon cubes

Kosher salt and freshly ground black pepper

Soup:

2 cups sliced carrots

2 cups sliced celery, with leafy green tops

2 1/2 cups uncooked egg noodles

1 cup sliced mushrooms

3 tablespoons chopped fresh parsley leaves

1/3 cup cooking sherry

2 teaspoons chopped fresh rosemary leaves

1 cup grated Parmesan, optional

3/4 cup heavy cream, optional

Seasoning salt

Freshly ground black pepper

Crusty French bread, for serving

For the stock: add all ingredients to a soup pot. Cook until chicken is tender, about 35 to 45 minutes. Remove chicken from pot and set aside to cool. Remove and discard bay leaves and onion. You should have approximately 3 quarts of stock. When chicken is cool enough to touch, pick bones clean, discarding bones, skin, and cartilage. Set chicken aside.

For the soup: bring stock back to a boil, add carrots, and cook for 3 minutes. Add celery and continue to cook for 5 to 10 minutes. Add egg noodles and cook according to directions on package. When noodles are done, add chicken, mushrooms, parsley, sherry and rosemary. Add Parmesan and cream, if using. Cook for another 2 minutes. Adjust seasoning, if needed, by adding seasoning salt and pepper. Enjoy along with a nice hot crusty loaf of French bread.

Smoky Chicken Patties on Buttered Toast

1 1/2 pounds ground chicken breast

1 tablespoon smoked sweet Hungarian paprika, available on spice aisle in small cans*, a palmful

1 1/2 tablespoons grill seasoning blend (recommended: Montreal Steak Seasoning by McCormick)

1/4 to 1/3 cup chopped parsley, a couple of handfuls of leaves, chopped

1/2 medium yellow skinned onion

4 cloves garlic, finely chopped

2 tablespoons extra-virgin olive oil, 2 turns of the bowl

8 slices sandwich white or whole-wheat bread

2 to 3 tablespoons butter, softened

2 cups chopped baby spinach, watercress or arugula (Boo would skip the greens)

Heat a large nonstick skillet over medium high heat.

Place chicken in a bowl and add the smoked paprika, grill seasoning and parsley to it. Using a hand held grater or microplane, grate the onion into the chicken. (Boo liked onion juice and its flavor, but she did not like big pieces of onion). Add the garlic (Boo LOVED garlic!) and mix to combine. Make a mini patty, the size of a quarter, and cook it up, a minute on each side, to taste and check seasonings. If you want it really smoky, like Boo, you can adjust the seasonings accordingly. Drizzle the chicken mixture with about 2 tablespoons extra-virgin olive oil and form 4 large thin patties then place them in the pan. Cook patties 5 minutes on each side. Toast bread slices and spread liberally with softened butter. Serve patties on buttered toast with some chopped dark greens.

NOTE: Smoked paprika is widely available, especially in larger markets, but if your store does not carry the smoked kind, mix 1 tablespoon cumin with 2 teaspoons sweet paprika in its place.

Caramelized Chipotle Onions

1 large sweet onion, halved and thinly sliced

1 tablespoon spicy chipotle pepper sauce (recommended: Tabasco Chipotle Pepper Sauce)

1 tablespoon beef broth

1 tablespoon balsamic vinegar

1 tablespoon vegetable oil or olive oil

1 tablespoon crushed fresh garlic

1 tablespoon dark brown sugar

Combine onion, pepper sauce, broth, vinegar, oil, garlic, and brown sugar in a 10-inch nonstick skillet with a lid. When coals are ready, place covered pan on grill rack. Cook onion mixture for 15 to 20 minutes, stirring occasionally, until onions are caramelized and most of liquid is evaporated.

Lemon-Butter Green Beans with Pine Nuts

1/3 pound fresh green beans, ends trimmed, blanched in boiling salted water

1 tablespoon unsalted butter

1 tablespoon minced shallots

1 tablespoon pine nuts

1 teaspoon fresh lemon juice

Pinch salt

Pinch freshly ground black pepper

Drain green beans well and pat dry. Heat the butter in a medium skillet over medium heat. Add the shallots and cook for 1 minute, stirring constantly to keep from burning. Add the pine nuts and cook, stirring, for an additional minute. Add the green beans and toss to coat evenly. Cook just enough to warm through, about 1 minute. Add the lemon juice, salt, and pepper and toss to combine. Remove from the heat and serve immediately.

Salsa Verde II

2 tablespoons olive oil

1 medium red onion, coarsely chopped

1 jalapeno, coarsely diced

8 tomatillos, husked and coarsely chopped

3 tablespoons fresh lime juice

2 tablespoons honey

1/4 cup chopped cilantro leaves

Salt and freshly ground pepper

Heat oil in a large skillet over medium heat. Add the onions and jalapeno and cook until soft. Add the tomatillos and cook until soft, about 10 to 15 minutes. Transfer the mixture to a blender, add the lime juice, honey, and cilantro, and blend until smooth. Season with salt and pepper.

Soft Tacos Chicken and Salsa Verde

3 tablespoons olive oil

2 pounds chicken legs and thighs, skin removed

Salt

3 tablespoons ancho chile powder

1 large yellow onion, thinly sliced

4 cloves garlic, thinly sliced

1 ancho chile, coarsely chopped

2 New Mexican chiles, coarsely chopped

4 cups chicken stock

6 sprigs cilantro, plus more chopped, for garnish

12 flour tortillas, warmed

Salsa Verde, see recipe

Preheat oven to 350 degrees F.

Heat oil in a large Dutch oven over medium-high heat. Season chicken with salt and ancho chile powder. Sear, skin side down, in the oil until golden brown. Turn over and brown on the other side. Remove the chicken to a plate.

Add the onion to the pan and cook until lightly golden brown. Add the garlic and cook for 1 minute longer. Add the chicken back to the pot, add the chiles, stock, and cilantro, and bring to a boil. Cover and roast in the oven until the chicken easily falls away from the bone, about 40 minutes. Remove the chicken from the pot and strain the cooking liquid into a bowl.

When the chicken is cool enough to handle, remove bones and cut or shred the meat into bite-sized pieces. Place the reserved cooking liquid into a medium saucepan and bring to a simmer. Add the shredded chicken, turn off the heat and let warm.

Divide the warm chicken among the warm tortillas, top with Salsa Verde and chopped cilantro.

The Best Ever Potato Salad

4 pounds Idaho potatoes

4 jumbo eggs, hard boiled

2 1/2 cups mayonnaise

4 green onions, finely chopped

3 stalks celery, finely chopped

1 tablespoon yellow mustard

1/2 teaspoon freshly ground white pepper

1 teaspoon kosher salt

In a large pot, add potatoes and water to cover. Bring to a boil and cook until fork tender. Drain and cool. Peel cooked potatoes and cut into small chunks. Put in a very large serving bowl or container. Peel and finely chop hard boiled eggs and add to bowl. Add mayonnaise, green onions, celery, mustard, white pepper and salt. Mix until just combined. Cover and chill in the refrigerator for 3 hours before serving.

Pan Seared Rack of Lamb with Fig Chipotle Barbeque Sauce

4 fire-roasted canned plum tomatoes, pureed

1 apple, peeled and cored

2 to 4 chipotle peppers in adobe sauce

1 tablespoon molasses

2 tablespoon honey

1/4 cup fig preserves, plus more to taste

Kosher salt

1 (8-bone) rack of lamb, trimmed of all fat

Olive oil

In a food processor, combine the tomato puree, apple, 2 of the chipotles, the molasses, honey and fig preserves. Adjust the heat and sweetness by adding more chipotles or more figs preserve or both. Season with salt. Sauce may be made several days in advance and works well on all meats. If sauce becomes too thick, thin with a splash of water or apple cider.

Coat lamb with a little of the sauce, reserving most of the sauce for later. Refrigerate for al least 1 hour, up to overnight.

Heat a splash of olive oil in a skillet over high heat until just under the smoking point. Add the lamb carefully to the oil and sear for 2 to 3 minutes on each side. The sauce coating the lamb will caramelize and darken. Reduce heat and continue cooking until desired temperature (medium rare is recommended). Heat remaining barbeque sauce to warm. Slice chops and serve with sauce.

Chicken Quesadillas

1 cup diced chicken breast

1/2 cup grated Monterey jack cheese

1/2cup grated white cheddar cheese

1/2 squeezed lime

2 ea. flour tortillas

Sour cream

Salsa

Toss together chicken breast, cheeses, lemon juice and salt and pepper to taste. Add a little cayenne pepper if you dare! Place mixture in the center of one flour tortilla and spread out to about 1½ inches from the edge. Press down so mixture holds together. Top with second tortilla and carefully transfer to large, ungreased frying pan set on medium-high heat. When cheese begins to melt and tortilla begins to brown, turn over and continue cooking until cheese has melted and tortilla is nicely browned (it will look spotted). Transfer quesadilla to a large plate and cut into 6 sections with pizza cutter. Top with sour cream, salsa, chile-lime guacamole and garnish with a handful of mixed greens tossed with lime juice and salt.

Note: Serves one as a meal, two as a side dish or three as an appetizer.

Deluxe Fried Vegetables

One can of light beer

One small bottle of tonic water

Corn starch

All purpose flour

Baby carrots (as needed)

Shiitake mushrooms (as needed)

Green beans (as needed)

Canola oil

In a large pot, add enough canola oil to fill ¾ of the way. Bring to approximately 325 degrees. Blanch baby carrots, mushrooms and green beans in water. Combine the dry ingredients in equal parts of roughly ¾ cup. Then add equal wet parts to the dry ingredients to make a batter. Drop batter in oil. If it floats, the temperature is right. Brush the veggies with flour dipped into the batter. Drop in the oil and heat through or until it rises. Remove from oil when done and sprinkle with salt. Dry over paper towels and when chilled, top with fresh crumbled thyme.

Ginger Infused Giant Poached Shrimp

4 giant prawns, shell on

½ cup fresh tomatoes cubed

1 tsp ginger julienne

1 tbsp garlic

1 tbsp shallots

2 cup water or vegetable stock

In a small saucepan, sauté prawn shells and next four ingredients. Add water or vegetable stock. Season with salt and pepper to taste.

Once done, strain the broth essence; cook the raw prawns in the remaining strained liquid until tender, about 2-4 minutes. Be very careful not to overcook.

Mandarin Orange & Cranberry Scone

1/2 cup butter

1 3/4 cup All purpose Flour

4 Tbs. Sugar

2 1/2 tsp. Baking Powder

1/2 tsp. Salt

1 Egg

1/2 Cup dried Cranberries

2 Tbs. Mandarin Orange Zest

6 Tbs. Mandarin Orange Juice

1 Egg beaten

Heat oven to 400 degrees. Cut butter into flour, sugar, baking powder and salt with a pastry blender until mixture becomes a fine crumb. Stir in 1 egg, cranberries, Mandarin Zest and Mandarin juice.

Turn dough onto a floured surface and kneed lightly about 10 times. Roll dough to ½" thick and cut into shapes. Place on to Stoneware baking dish and brush dough with beaten egg. Bake at 325 degrees until golden brown, about 10 to 12 minutes. Remove from oven and cool. Brush tops with mandarin glaze (½ cup powered sugar & 2tbs. Mandarin Juice)

Chicken Breast Pan Roasted with Wild Mushrooms and Shallots

1/2 lb. Chicken Breast

4 Wild Mushrooms - (quartered)

3 Whole Shallots -Peeled

2 Artichoke Bottoms - (quartered)

3 New Potatoes, Blanched Tender

3 oz Brown Stock or Demi Glace

Splash Brandy

2 oz. Whole Butter

Salt & Pepper

Season Chicken with Salt & Pepper, and sear in a hot skillet with the skin side down. When a golden brown color has been achieved you should add the mushrooms, shallots, artichoke bottoms and new potatoes and place in the oven.

Cook at 350 degrees till chicken is cooked and the vegetables have picked up a nice color and are cooked .

Remove the pan from the oven, place the potatoes on the plate and set the chicken atop the potatoes add veal stock to the pan with the brandy ( away from the fire) & vegetables and stir, add fresh butter and adjust the seasoning.

Pour the finished sauce & vegetables over the Chicken Breast.

Mandarin Rosemary Grilled Chicken

1 can Mandarin Oranges

1 sprig Fresh Rosemary

1 Lemon Juiced

1/2cup Wish Bone Italian Dressing

1tsp. Mandarin Zest

4 boneless, skinless chicken breast

Place all ingredients in a large Zip Lock bag. Let stand in refrigerator 4 hours. Mix every 1/2-hour.

Remove chicken to grill and cook.

Cook Marinade in small sauté pan until 150 degrees. Top chicken with sauce and serve with pasta or rice.

Green Herb Sauce

5 garlic cloves, finely chopped

Grated zest and juice of 2 lemons

1 cup chopped basil leaves

1 cup chopped cilantro leaves

1/2 cup chopped Italian parsley leaves

1 cup olive oil

1 teaspoon salt

1/2 teaspoon freshly ground pepper

Combine the garlic, lemon zest and lemon juice in a bowl. Stir in the cilantro, basil and parsley, then add the olive oil. Stir until well blended. Add the salt and pepper, stir to blend, then taste the sauce. Add more salt if desired. Yields about one cup.

Notes: It is great on baked potatoes, scrambled eggs and on hearty fishes like salmon.

Quick and Easy Salsa Negra

White onion

4 roma tomatoes

2 jalapeños

3 limes

Cumin to taste

Cayenne to taste

1 clove of garlic minced

1 can of chipotle chiles

1 cup of pre-roasted peppers

Salt to taste

Minced cilantro to taste

On a grill, cook the white onion (halved), four whole tomatoes and the two jalapeños. Grill for 20 minutes on each side until charred.

In a food processor or a blender, blend one onion (chopped small) with four roma tomatoes (chopped) and two jalapeños. Then squeeze lime juice into the food processor, to taste, and add cumin and cheyenne to taste as well. Then add minced garlic and roughly two tablespoons of the juice in the can of chipotle chiles. Add more lime juice to taste and salt as needed. Puree the mix until well blended. Taste to see if you like it and add what you feel you need at this point. When satisfied, add minced fresh cilantro and blend for roughly 10 seconds. Be careful not to blend too long or you will damage the fresh cilantro. After blending, taste to see if you need more lime juice.

Note: This recipe is best made one to five days ahead of time to let ingredients meld together.

Sautéed Duck with Raspberry Vinaigrette

1 small duck filet (about 11 oz.)

salt and pepper to taste

3 tbsp brandy

1/4 cup heavy cream

3 tbsp red wine vinegar

1-4 cup fresh California raspberries

Begin by preheating a small sauté pan. Place duck fillet skin side down. (you don't need any oil or butter for this because the skin is has enough fat on it) Cook slowly on medium heat for approximately ten minutes. Cook skin side down for about 8 minutes and flip over for the last 2 minutes. Cook the duck until its medium rare and then place the fillet in aluminum foil to keep it warm. Drain the fat out of the pan, and re-use the pan to make the raspberry sauce.

Bring the pan up to medium to high heat. Add red wine vinegar and heavy cream. Remove from heat and then add the brandy. Let sauce reduce a little, cooking for approximately five to seven minutes. When the sauce is almost done, add the raspberries and remove from heat.

To plate the dish, thinly slice the duck fillet. Add a pinch of salt and pepper to taste. Spoon raspberry sauce over.

Rosemary Grilled Lamb T- bones

Lamb T-bones or Porterhouse (1 1/2" thick)

3 tablespoons finely chopped fresh rosemary

2 tablespoons minced fresh garlic

1/2 cup California extra-virgin olive oil

2 tablespoons kosher salt

1 teaspoon red chili flakes or pizza flakes

Toss lamb together with garlic, rosemary, red chili flakes and olive oil. Season with salt and allow the T-bones to marinate for 45 minutes, up to 24 hours. When ready for final preparation: Grill over medium hot coals for approximately 4-5 minutes per side for a medium rare to medium. Grill a little longer if you like your lamb more done.

Note: Use Lamb Porterhouse if available; they are a little meatier.

Sauteed Shrimp, Sundried Tomato & Chardonnay Cream Sauce Pasta

16-20 shrimp (peeled & deveined)

1 oz chopped sun-dried tomatoes (from olive oil)

1 Tsp each of chopped garlic & shallots

3 oz chardonnay wine

2 oz (dry) angel hair pasta

3 oz heavy cream

Salt & pepper

Toss prawns with a little olive oil & garlic to marinate. Heat some oil in a pan till it gets hot and toss in your shrimp (be careful of spatters from the shrimp). Saute until they start to turn pink and then turn them over. Add garlic and shallots, sauté quickly and then deglaze the pan with your wine and reduce.

Remove shrimp and reserve warm. Add sun-dried tomatoes and cream to pan to make your sauce, and reduce till sauce begins to thicken. Add back your shrimp; adjust your seasoning. Arrange cooked angel hair pasta in a bowl or plate with prawns around and pour sauce over the top. Serve with your favorite vegetables on the side

Chipotle Marinade for Grilled Shrimp

1/2 lime

1 tablespoon Chipotle peppers, pureed

7 big shrimp

1/2 teaspoon minced garlic

Wash and de-vein shrimp. Roll lime on counter or cutting board to release juice, then cut and squeeze half of lime into a shallow dish and add 1 tablespoon pureed Chipotle peppers. Add minced garlic and whisk together. Add shrimp and marinate. Do not marinate for a long time, as this mixture is acid and will "cook" the shrimp before it is grilled. Grill shrimp over a charcoal fire.

Sweet-Corn Chowder

4 ounces salt pork

1 medium onion

2 cups potato, cut in quarter-inch chunks

2 cups combination chicken broth and water

salt, fresh ground black pepper

2 cups scraped corn

1 cup corn kernels

1/2 cup heavy cream

Remove rind and cut salt pork into log-sized pieces, 2 inches long by 1 ¼ inch thick. Blanch in boiling water for five minutes. Drain, pat dry and cut into quarter-inch cubes. Sauté in a large saucepan over medium heat until crisp; remove and drain all but three tablespoons of fat. Chop onion and cook in fat until softened and golden. Add potatoes, broth and water, one teaspoon salt and scraped corn. Bring to a boil, lower heat and cook, partially covered, until potatoes are tender. Stir in corn kernels and cook five minutes longer. Add heavy cream; cook until heated through. Season with salt, pepper and the pork if you like.

Six Cheese Lasagna

Sauce:

2 cups canned, diced tomatoes

2 cups tomato sauce

1 cup water

1/2 cup onions, diced

1/2 cup green bell peppers, diced

2 cloves garlic, diced

1/4 cup chopped, fresh parsley leaves

11/2 teaspoons Italian Seasoning

11/2 teaspoons The Lady's House Seasoning, recipe follows

1 1/2 teaspoons seasoning salt

1 1/2 teaspoons sugar

2 bay leaves

1 1/2 pounds ground beef

6 to 9 Long strips lasagna noodles

12 ounces cottage cheese, mixed with 1 beaten egg and 1/2 cup Parmesan

1 cup Gruyere cheese, grated

1 cup Swiss cheese, grated

2 cups cheddar, grated

1 (8-ounce) package cream cheese

1 cup mozzarella, grated

To make the sauce, in a stockpot, combine the tomatoes, tomato sauce, water, onions, peppers, garlic, parsley, seasoning mixtures, sugar and bay leaves. Bring to a boil, then reduce the heat and simmer, covered, for 1 hour. Crumble the ground beef in a saucepan. Cook until no pink remains, then drain off the fat. Add the ground beef to the stockpot. Simmer for another 20 minutes. While the sauce simmers, cook the pasta according to the package directions (if sauce is too thin, for your taste, you can thicken it up at this time by mixing 1 tablespoon of cornstarch and a 1/4 of a cup of cold water. Bring sauce back to a boil. Stir in cornstarch mixture, stirring constantly). Remove bay leaves.

Preheat oven to 350 degrees F.

To assemble lasagna, place a thin layer of sauce in the bottom of a 9 by 13 by 2-inch pan. Layer 1/3 of each, noodles, cottage cheese mixture, Gruyere, Swiss and cheddar cheeses. Pinch off small pieces of cream cheese and dot over other cheeses. Add another layer of sauce. Repeat layering 2 to 3 times ending with sauce. This may be covered and refrigerated at this point. Bake for 20 minutes. Remove from oven and top with mozzarella and continue to bake for another 10 to 15 minutes. Note: If lasagna has been refrigerated, bake for 40 minutes total.

Italian Pot Roast with Porcini Mushrooms

1 (4-pound) boneless beef chuck roast

Salt and freshly ground black pepper

3 tablespoons olive oil

2 onions, sliced

6 garlic cloves, coarsely chopped

1 cup dry red wine

1 3/4 cups canned beef broth

1/2-ounce dried porcini mushrooms

1 large sprig fresh rosemary, plus extra for garnish

Preheat the oven to 350 degrees F.

Pat the beef dry with paper towels. Sprinkle the beef generously with salt and pepper. Heat 2 tablespoons olive oil in a heavy 6-quart roasting pan over medium-high heat. Add the beef and cook until brown on all sides, about 15 minutes total cooking time. Transfer the beef to a bowl. Add remaining tablespoon oil to the pan, add the onions and saute until tender, scraping up the brown bits on the bottom of the pot, about 5 minutes. Add the garlic and saute 1 minute. Add the wine and boil 1 minute. Stir in the broth and mushrooms. Return the beef to the pan. Bring the liquids to a boil. Cover and transfer to the oven. Braise until the beef is fork-tender, turning the beef over halfway through cooking, about 3 hours.

Transfer the beef to a cutting board. Tent the beef with foil and let stand 15 minutes. Meanwhile, spoon any excess fat off the top of the pan juices. Transfer the pan juices and vegetables to a blender and puree until smooth. Combine the sauce and rosemary sprig in heavy medium saucepan. Bring to a boil. Season the sauce, to taste, with salt and pepper.

Cut the beef across the grain into 1/2-inch-thick slices. Arrange the sliced beef on a platter and garnish with rosemary. Spoon the sauce over and serve, passing the remaining sauce in a sauce boat.

Mixed Berry Soup with Gelato

2 cups dry red wine

1 cup water

2/3 cup sugar

2 whole star anise

2 cinnamon sticks

1 (12-ounce) basket fresh strawberries, hulled, sliced

1 (6-ounce) basket fresh raspberries

1 (4.4-ounce) basket fresh blueberries

1 pint vanilla bean gelato or ice cream

Combine the wine, water, sugar, star anise, and cinnamon sticks in a heavy large saucepan. Add all but 1/2 cup of each of the berries. Bring the liquids to a simmer over medium-high heat. Reduce the heat to medium-low and simmer gently until the fruit is very tender, about 10 minutes. Cool slightly. Discard the star anise and cinnamon sticks. Transfer the berry mixture to a blender and puree until smooth. Strain the soup through a fine mesh strainer and into a medium bowl. Cover and refrigerate until very cold, stirring occasionally, at least 8 hours and up to 1 day ahead.

Cut the reserved strawberries into small pieces. Place a small scoop of vanilla bean gelato or ice cream in the center of 8 decorative dessert glasses or soup bowls. Divide the mixed berry soup among the glasses, being careful to pour around the gelato. Sprinkle the reserved berries over the soup and serve immediately.

Pudding and Berry Tart with Graham Cracker Crust

Bring this dessert out and your parents might just fall out of their chairs ? it looks that good. No one will ever suspect that your main ingredient here is pudding out of a box. But don't get the instant kind ? it tastes starchy and grainy ? just stick to the 'cook and serve' kind. It only takes about four minutes, so it's still a no-brainer. The fresh berries are the crowning jewels of this tart. They are always available in the supermarket but they're a lot cheaper when they're in season in the summer. If you can't find either blueberries or strawberries, you can substitute with a pint of fresh raspberries. The graham cracker crust is also as easy as it gets but it's a great complement for the custard and berries. You don't need a fancy tart pan for this. If you have one, great, otherwise just grab a large aluminum pie pan from the supermarket. They get the job done and come in handy for other desserts, so don't throw them away.

For the crust:

12 whole graham crackers

3/4 stick (6 tablespoons) butter

3 tablespoons dark brown sugar

For the pudding:

2 (3.4-ounce) packages "cook and serve" vanilla pudding

Milk (according to pudding package instructions)

For the topping:

1 pint fresh strawberries

1/2 pint fresh blueberries

1/2 pint fresh blackberries or raspberries

Preheat the oven to 350 degrees F.

For the crust: crumble the graham crackers by hand or with a potato masher to get fine crumbs. Heat the butter in a saucepan or microwave until half-melted. Work the butter into the crumbs with your fingertips until the crumbs look like wet sand. Using your fingertips, press the crust into a 9-inch pie plate or disposable aluminum pie pan to make an even layer over the bottom and sides of the pan. Bake until the crust is a shade darker, about 12 minutes, and let cool completely.

Make the pudding according to the package directions. Let stand about 5 to 10 minutes stirring occasionally to keep a skin from forming on the top of the pudding.

Use a spoon or rubber spatula to scrape the pudding into the graham cracker shell and smooth it into an even layer. Put the tart in the refrigerator until the pudding is chilled and set, at least 1 hour.

Meanwhile, cut the stems off the strawberries and wash with the other berries in a colander under cold water. Drain then spread out on paper towel to dry. You can either arrange the berries nicely over the pudding or just sort of gently tumble them onto it. Cover the tart lightly with plastic wrap and refrigerate. You can make the tart up to 4 hours in advance. Serve cold.

Smoked Pork Loin with Raspberry Chipotle Glaze

1 (4-pound) pork loin

Extra-virgin olive oil, as needed

3 tablespoons dry spice rub for pork

1 (10-ounce) jar seedless raspberry jam

1 (5-ounce) bottle chipotle hot pepper sauce (recommended: Tabasco)

Preheat stovetop or outdoor smoker to approximately 230 degrees F.

Trim the white "silver skin" from the pork loin and lightly coat the entire loin with olive oil. Sprinkle the rub liberally on all sides of the loin.

Place pork in the smoker and smoke until internal temperature or pork reaches 150 degrees F, about 1 1/2 to 2 hours. Remove pork from smoker and wrap lightly in aluminum foil.

Place the jam in a medium bowl and stir in about 1/3 of the chipotle sauce. Mix well, adding more chipotle sauce until the heat and taste reach your personal preference.

Unwrap the pork and cover with the glaze. Place on a broiler pan and broil until glaze is bubbling, about 3 minutes. Slice pork against the grain and serve.

Marinated Grilled Lamb Kabobs

Lamb and Marinade:

1 boneless leg of lamb (about 5 pounds)

1/2 cup extra-virgin olive oil

1/4 cup lemon juice

1/4 cup honey

6 cloves garlic, finely chopped

1 large white onion, finely chopped

1/4 cup chopped fresh mint leaves

2 tablespoons chopped fresh oregano leaves

2 teaspoons chopped fresh rosemary leaves

Kabobs:

2 large white onions, cut into 2-inch squares

1 green bell pepper, cut into 2-inch squares

1 orange bell pepper, cut into 2-inch squares

1 red bell pepper, cut into 2-inch squares

1 yellow bell pepper, cut into 2-inch squares

1 pint cherry tomatoes, stemmed

1 (8-ounce) package white button mushrooms

Wooden skewers, soaked in water for 30 minutes

For the lamb: trim all fat from the lamb and cut into 2-inch cubes. Combine remaining marinade ingredients in a large resealable plastic bag and mix well.

Add the lamb cubes to the bag, tossing to coat. Seal bag and marinate in the refrigerator at least 2 hours, preferably overnight, rotating the bag occasionally to continually coat the lamb.

Preheat an outdoor grill to medium heat. Remove lamb from refrigerator about 30 minutes before grilling to bring the meat to room temperature.

To assemble the kabobs: fill skewers, alternating peppers, lamb, tomatoes, onions and mushrooms until all ingredients are used.

Grill skewers, rotating to char lamb on all sides, until cooked to desired doneness, about 7 to 8 minutes for medium-rare.

Gulf Coast Shrimp Mold

1 teaspoon salt

1 pound small or medium shrimp

1 (8-ounce) package cream cheese, softened

1/2 cup mayonnaise

1 green onion, finely chopped, white and green parts

2 teaspoons Dijon mustard

Dash hot sauce

Dash black pepper

Bring 2 cups of water and 1 teaspoon salt to a boil in a medium saucepan and add the shrimp. When the water returns to the boil, turn off the heat, cover the pot, and allow the shrimp to sit for 5 minutes. Drain, peel and devein.

Place the shrimp in a food processor and pulse about 8 to 10times, until they are finely chopped but not mushy. Mix together the cream cheese, mayonnaise, green onion, mustard, hot sauce, and pepper in a bowl until well combined; stir in the shrimp.

Line a 2-cup mold or glass bowl with plastic wrap, leaving lots of overhang. Place the shrimp mixture into the mold, packing tightly with a spatula. Cover with plastic wrap overhang and chill in the refrigerator for at least 2 hours or overnight.

When ready to serve, unwrap the overhang and invert the mold onto a plate. Remove the plastic wrap. Allow to come to room temperature before serving with water crackers or another favorite snack cracker.

Chicken Florentine Style

4 boneless skinless chicken breasts

Salt and freshly ground black pepper

All-purpose flour, for dredging

4 tablespoons (3/4 stick) unsalted butter

2 tablespoons shallots, sliced

1 tablespoon chopped garlic

1 1/2 cups dry white wine

1 cup whipping cream

1 tablespoon chopped fresh Italian parsley

Sprinkle the chicken with salt and pepper. Dredge the chicken in the flour to coat lightly. Shake off any excess flour. Melt 2 tablespoons of butter in a heavy large skillet over medium heat. Add the chicken and cook until brown, about 5 minutes per side. Transfer the chicken to a plate and tent with foil to keep it warm.

Melt 2 tablespoons of butter in the same skillet over medium heat. Add the shallots and garlic and saute until the shallots are translucent, stirring to scrape up any browned bits on the bottom of the skillet, about 1 minute. Add the wine. Increase the heat to medium-high and boil until the liquid is reduced by half, about 3 minutes. Add the cream and boil until the sauce reduces by half, stirring often, about 3 minutes. Stir in the parsley. Season the sauce, to taste, with salt and pepper. Add the chicken and any accumulated juices to the sauce, and turn the chicken to coat in the sauce.

Penne with Five Cheeses

Kosher salt

2 cups heavy cream

1 cup crushed tomatoes in thick tomato puree

1/2 cup freshly grated Pecorino Romano (1 1/2 ounces)

1/2 cup shredded imported Italian fontina (1 1/2 ounces)

1/4 cup crumbled Italian Gorgonzola (1 1/2 ounces)

2 tablespoons ricotta cheese

1/4 pound fresh mozzarella, sliced

6 fresh basil leaves, chopped

1 pound imported penne rigate pasta

4 tablespoons (1/2 stick) unsalted butter

Preheat the oven to 500 degrees F. Bring 5 quarts of salted water to a boil in a stockpot.

Combine all the ingredients except the penne and butter in a large mixing bowl. Mix well. Drop the penne into the boiling water and parboil for 4 minutes. Drain well in a colander and add to the ingredients in the mixing bowl, tossing to combine. Divide the pasta mixture among 6 shallow ceramic gratin dishes (1 1/2 to 2 cup capacity). Dot with the butter and bake until bubbly and brown on top, 7 to 10 minutes.

Fireman's Hot and Spicy Four Meat Fajitas

2 tablespoons olive oil

1 white onion, sliced

1 red bell pepper, sliced

1 green bell pepper, sliced

6 button mushrooms, sliced

6 green onions, sliced

1 carrot, cut into julienne strips

Salt

Black pepper

Soy sauce

1/2 pound chicken breast strips

1/2 pound skirt steak

1/2 pound shrimp, peeled and de-veined

1/2 pound Cajun sausage

Assorted chiles (recommended: habanero, pasilla, Anaheim, jalapeno), roasted

1 lime, juiced

Guacamole, recipe follows

Salsa, recipe follows

In a large skillet, heat olive oil over medium-high heat. Add vegetables, season with salt, pepper, and soy sauce, to taste, and saute until tender yet still crisp, about 8 minutes. Remove vegetables from skillet and reserve.

Preheat a grill to medium-high heat. Grill the chicken, steak, shrimp, and sausage; it is best to select a different area of the grill for each, as they all have very different cooking times. As each is cooked through, remove from the grill, cut into strips, and reserve.

Heat the same large skillet until very hot and return the vegetables to the pan. Layer the assorted roasted chiles on top and then lay the meat on top of the chiles. Add the lime juice for that famous fajita sizzle and serve immediately with the Firehouse Salsa (see recipe).

Firehouse Salsa

4 tomatoes

2 white onions

2 chiles (recommended: habanero, pasilla, Anaheim, yellow, or jalapeno), roasted

Olive oil

Black pepper

Chili powder

1 lime, juiced

1 tablespoon chopped cilantro

Cumin

Garlic salt

Preheat a grill to high.

Coat the tomatoes, onions, and chiles in olive oil, black pepper, and chili powder, to taste. Blacken vegetables on the grill. Remove from the heat and then dice when cool enough to handle. Mix together in a bowl with the lime juice and cilantro. Season, to taste, with cumin, garlic salt, and additional pepper and chili powder.

Baked Orzo with Shrimp, Tomato Sauce, and Feta

1 medium onion, finely chopped

3 garlic cloves, minced

1/2 teaspoon dried oregano, crumbled

1/4 teaspoon dried hot red pepper flakes

2 tablespoons olive oil

1/2 cup dry white wine

1 (28 to 32-ounce) can crushed tomatoes

1 teaspoon salt

1 1/2 pounds large shrimp (about 36), shelled and deveined

1 pound orzo (rice-shaped pasta)

1/2 cup Kalamata or other brine-cured black olives, pitted and chopped

1 pound feta, patted dry and crumbled (3 cups)

Preheat oven to 425 degrees F.

Cook onion, garlic, oregano, and red pepper flakes in 1 tablespoon oil in a 4-quart heavy pot over moderately high heat, stirring, until onion is softened, about 3 minutes. Add wine and boil until reduced by 1/2, about 3 minutes. Stir in tomatoes and salt, then reduce heat, and simmer briskly, stirring frequently, until slightly thickened, about 8 minutes. Stir shrimp into sauce and simmer, stirring occasionally, until shrimp are just cooked through, about 3 minutes.

While sauce and shrimp are cooking, cook orzo in a 6-quart pot of boiling salted water until al dente. Reserve 1/2 cup cooking water, then drain orzo in a sieve. Return orzo to pot and toss with remaining tablespoon oil. Stir in sauce with shrimp and reserved cooking water, then add olives and salt and pepper, to taste.

Spoon 1/2 of pasta into an oiled 13 by 9 by 2-inch glass baking dish, then sprinkle with 1/2 of feta. Top with remaining pasta and feta, then bake in middle of oven, uncovered, until cheese is slightly melted and pasta is heated through, 10 to 15 minutes.

Lemon Scented Rice

1 teaspoons kosher salt

2 tablespoons extra-virgin olive oil

1 medium onion, diced

2 teaspoons kosher salt

1-inch piece fresh ginger

1 bay leaf

1 cup basmati rice, lightly rinsed and drained

2 cups cold water

2 wide strips lemon zest

Freshly ground black pepper

Heat the olive oil in a saucepan over medium heat. Add the onion, 1 teaspoon of salt, ginger, and bay leaf, stirring occasionally, until the onion is tender and translucent, about 6 minutes.

Add the rice and cook until it begins to brown, about 4 minutes. Stir in the water along with the lemon zest. Bring to a simmer. Reduce the heat to low, cover, and cook for 15 minutes. Pull from the heat and set aside for 5 minutes undisturbed. Fluff with a fork season with some pepper and serve.

Italian Vegetable Soup

1/4 cup extra-virgin olive oil

2 leeks (white and pale green parts only), chopped

2 garlic cloves, minced

6 zucchini, thinly sliced crosswise

2 (13 3/4-ounce) cans quartered artichoke hearts packed in water, drained

Salt and freshly ground black pepper

10 cups vegetable broth

1 tablespoon chopped fresh thyme leaves

4 ounces dried wide egg noodles

Freshly grated Parmesan

Heat the oil in a heavy large pot over medium heat. Add the leeks and saute until translucent, about 8 minutes. Add the garlic and saute until tender, about 2 minutes. Stir in the zucchini and artichokes. Season the vegetables with salt and pepper. Saute until the zucchini are tender, about 10 minutes. Add the vegetable broth. Stir in the thyme and cook for 2 minutes. Cover the pot and bring the soup to a simmer. Decrease the heat to medium-low and simmer gently until the flavors develop, stirring occasionally, about 20 minutes. Increase the heat to medium-high. Add the noodles and cook until al dente, stirring constantly, about 5 minutes.

Ladle the soup into bowls. Sprinkle with Parmesan and serve.

Lamb Stew with Cipolline Onions and Potatoes

1/4 cup olive oil

3 pounds boneless leg of lamb, trimmed of excess fat and sinew, meat cut into 1 1/2 to 2-inch pieces

Salt and freshly ground black pepper

2 tablespoons all-purpose flour

3 garlic cloves, finely chopped

1 1/2 cups dry red wine

3 1/2 cups beef broth

1 (15-ounce) can diced tomatoes with juices

1 tablespoon tomato paste

18 small cipolline onions

12 small red-skinned potatoes, halved

2 large carrots, peeled, cut into 1-inch pieces

Heat the oil in a heavy large pot over medium-high heat. Sprinkle the lamb with salt and pepper. Toss the lamb with the flour in a large bowl to coat. Working in 2 batches, add the lamb to the pot and cook until brown, about 10 minutes. Using a slotted spoon, transfer the lamb to a bowl. Pour off the excess oil. Add the garlic to the same pot and saute over medium heat until tender and fragrant, about 1 minute. Add the wine and simmer over medium-high heat until reduced by half, stirring to scrape up any browned bits on the bottom of the pot, about 5 minutes. Return the lamb to the pot. Stir in the broth, tomatoes with their juices, and tomato paste. Cover partially and simmer over medium-low until the lamb is just tender, stirring occasionally, about 1 hour.

Meanwhile, cook the onions in a medium saucepan of boiling water for 2 minutes. Drain and cool. Peel the onions and cut off the root ends. Add the onions, potatoes, and carrots to the stew. Simmer until the lamb and vegetables are tender, about 25 minutes longer. Season the stew, to taste, with salt and pepper.

Homemade Lemonade II

8 lemons

1/2 cup superfine sugar, plus more to taste

5 cups water

Ice cubes

Wash lemons under warm water. Roll them on the countertop with the palm of your hand to get them ready for juicing. Cut the lemons in half through their bellies. Juice lemons using either your hands or a juicer, reserving 2 lemon halves. Add the lemon juice to a pitcher. Add sugar and water and stir until sugar has completely dissolved. Add ice cubes and the reserved lemon halves.

Chicken in Vinegar

3 1/2 pounds mixed chicken drumsticks and thighs

Salt and pepper

3 tablespoons unsalted butter

1 head garlic, broken into unpeeled cloves

1 cup red wine vinegar

1 pound tomatoes, roughly chopped

1 tablespoon tomato paste

4 sprigs fresh thyme

4 sprigs fresh flat-leaf parsley

1 bay leaf

1 cup chicken stock

Chopped fresh parsley leaves, as needed

Season the chicken with salt and pepper. Melt 2 tablespoons of the butter in a large skillet until foaming, then, a few pieces at a time, brown the chicken well on all sides. You're not cooking the chicken here; just making the skin crisp and giving it color, so 5 minutes per side is about right. Remove the chicken to a plate.

Add the garlic to the pan and cook about 10 minutes. Deglaze the pan with the vinegar and boil to reduce by half, 10 to 15 minutes. Return the chicken to the pan. Add the tomatoes and tomato paste. Using a piece of kitchen twine, tie together the thyme, parsley, and bay leaf. Add the herb bundle to the chicken and simmer, uncovered, until the meat falls from the bone, about 30 minutes. Transfer the chicken to a dish, cover, and keep warm.

Pour the stock into the pan juices and boil until thickened, about 10 minutes. Strain into a saucepan, and if it's still not concentrated enough for you liking, boil it down a little more. Whisk in the remaining tablespoon of butter. Season, and pour over the chicken. Serve with chopped parsley, sprinkled over, and with a bowl of roasted or mashed potatoes on the side.

Roasted Green Chile-Chicken Enchiladas

Salsa Verde:

12 tomatillos, husked and rinsed

2 jalapeno peppers, stemmed

1 onion, quartered

Splash white vinegar

Water

1 teaspoon ground cumin

1/2 bunch fresh cilantro leaves, coarsely chopped

2 limes, juiced

Salt

Enchiladas:

3 poblano peppers

Extra-virgin olive oil

1 onion, sliced

3 garlic cloves, chopped

1 1/2 teaspoons ground cumin

1/4 cup all-purpose flour

4 cups canned chicken stock

1 Deli roasted chicken, about 3 pounds, boned, meat shredded

Leaves from 1/2 bunch fresh cilantro, chopped

Salt and freshly ground black pepper

12 large corn tortillas

1/2 pound Monterey jack cheese, shredded

Chunky Guacamole, recipe follows

1 pint sour cream

Make the salsa: Put the tomatillos, jalapenos, and onion in a saucepan with the vinegar and water to cover. Bring to a boil, reduce the heat and poach until the tomatillos are soft, about 10 minutes. Drain. Put the vegetables in a blender, add the cumin, and puree. Add the cilantro, lime juice, and salt, and pulse to combine. Set aside.

Meanwhile, place the poblano peppers directly over the flame on a gas stove and cook, turning with tongs, until the skin is charred and blackened. (Or, if you have an electric stove, put the chiles on a baking sheet and broil, turning with tongs, until the skin is blackened.) Skin the peppers; then seed, core, and dice them.

Heat a 2-count of olive oil in a medium saucepan over medium heat. Add the onion and cook until softened and caramelized, 5 to 7 minutes. Add the garlic and cook 1 minute. Stir in the cumin and cook 1 minute. Then sprinkle on the flour and cook, stirring, 1 more minute. Gradually pour in the stock, stirring constantly. Bring to a simmer, stirring to make sure the flour doesn't stick to the bottom of the pan; the liquid will thicken. Fold in the chicken, diced peppers, and cilantro, and season well with salt and pepper.

To assemble the dish: Preheat the oven to 350 degrees F. Get your self a large baking dish. Dip a tortilla into the tomatilla salsa and put it on a cutting board. Put a big scoop of the chicken mixture in the center, sprinkle with a little of the cheese, and roll the tortilla like a cigar to enclose the filling. Use a spatula to place it seam side down in the baking dish. Continue to fill all of the tortillas and put them in the baking dish. Pour the remaining tomatilla salsa over the top and sprinkle with the remaining cheese. Bake uncovered for about 30 minutes until bubbly and cracked on top. Serve hot with the guacamole and sour cream.

Mini Shrimp Calzones

2 tablespoons olive oil

1 clove garlic, minced

1 cup canned chopped tomatoes in juice

1/2 teaspoon dried thyme

2 tablespoons chopped fresh Italian parsley leaves

1/2 cup dry white wine

1 pound uncooked large shrimp, peeled and deveined

Salt and freshly ground black pepper

6 (4-ounce) pieces of purchased or homemade pizza dough, recipe follows

3 cups shredded mozzarella

1 large egg, beaten to blend (for egg wash)

Extra-virgin olive oil

Heat the oil in a heavy large skillet over medium-low heat. Add the garlic and saute until fragrant and tender, about 2 minutes. Add the tomatoes, thyme, parsley, and wine. Increase the heat to medium and simmer until most of the liquid evaporates, about 8 minutes. In a small bowl, season the shrimp with salt and pepper. Add the shrimp to the skillet and saute until just cooked through, about 2 minutes. Set aside to cool in a small bowl.

Position 1 oven rack in the center and the second rack on the bottom of the oven and preheat to 450 degrees F.

Line 2 heavy large baking sheets with parchment paper. Roll out each piece of pizza dough into a 7-inch-diameter floured round. Sprinkle half of the mozzarella over the lower half of each pizza dough, dividing equally and leaving a 1-inch border. Spoon the shrimp mixture over the cheese. Sprinkle the remaining cheese over the shrimp mixture. Brush the edge of the dough with egg wash. Fold the plain dough halves over the filling, forming half circles. Pinch the edges of dough firmly together and crimp to seal.

Transfer the calzones to the 2 prepared sheets. Bake until the calzones puff and become golden brown, about 12 to 15 minutes. Brush extra-virgin olive oil over calzones and serve.

Spiced Chicken Cooked in Butter

Toasted spice rub:

1/4 cup fennel seeds

1 tablespoon coriander seeds

1 tablespoon white peppercorns

2 tablespoons ground cinnamon

2 tablespoons kosher salt

1/4 cup (1-ounce) sweet chili powder

1 1/2 teaspoons red pepper flakes

For the brine:

3 quarts water,

7 cups kosher salt

1/4 cup light brown sugar

1 tablespoon whole black peppercorns

4 bay leaves

2 tablespoons juniper berries, optional

1 quart ice

2 (2 1/2-pound) natural chickens

1 stick (1/2 cup) unsalted butter

For the spice rub: Toast the fennel seeds, coriander seeds, and peppercorns in a small heavy pan over medium heat. When the fennel turns light brown, add the cinnamon, salt, chili powder, and red pepper flakes and toss. Immediately turn the spice mixture out onto a plate to cool. Put into a food processor with the small bowl attachment and blend until the spices are evenly ground. Makes about 1 cup.

For the brine: Combine all the ingredients, except ice, in a stockpot, bring to a boil, and stir to dissolve the solids. Remove from the heat, add ice, and cool to room temperature. Refrigerate until thoroughly chilled.

Put the chickens in the brine, cover, and refrigerate for 4 to 8 hours. Turn the chickens once half way through brining. Remove the chickens from the brine and pat them dry. Remove the backbones and split the chickens in half. Coat with 1/2 cup toasted spice rub on all sides, pressing into the skin. Put the chickens on a cookie sheet and put them into the refrigerator, uncovered, overnight to dry.

Preheat the oven to 400 degrees F.

Heat a 14 to 16-inch saute pan or roasting pan over medium-high heat and add the butter. When it is melted place the chicken halves in the pan, skin side down. Cook on the stove for approximately 5 minutes, basting with the pan juices. Put chickens into the oven and roast for 20 minutes. Remove from the oven and turn the chickens over on a cookie sheet to rest for 10 to 15 minutes. Transfer chicken to a platter.

Roasted Chicken on Summer Greens with Corn

Marinade/Vinaigrette:

2 tablespoons balsamic vinegar

2 tablespoons Champagne vinegar

2 tablespoons lemon juice

1 garlic clove, minced

1 large shallot, minced

1/2 bunch tarragon, leaves finely chopped

2 cups extra-virgin olive oil

2 tablespoons melted bacon fat

Salt and freshly ground black pepper

1 (4 to 6-pound) chicken

2 tablespoons Seasoning Mix, recipe follows

Stuffing:

1 medium onion, cut into thirds

2 bay leaves, broken up

2 sprigs rosemary

1 head garlic, peeled and smashed

1 lemon, cut into eighths

Big pinch freshly ground nutmeg

20 whole black peppercorns

2 tablespoons mustard seeds

2 tablespoons extra-virgin olive oil

1 tablespoon butter

1 cup corn kernels

1 1/2 cups canned piquillo peppers or roasted red peppers, diced

4 green onions, green part only, chopped

2 tablespoons chopped parsley leaves

8 cups arugula

Seasoning mix:

2 tablespoons kosher salt

3 teaspoons ground cumin

3 teaspoons ground coriander

2 teaspoons dry mustard

2 teaspoons paprika

1 teaspoon ground black pepper

To make the marinade, combine the vinegars, lemon juice, garlic, shallots, and tarragon. Slowly whisk in the olive oil and bacon fat. Add salt and pepper to taste. Coat chicken inside and out with 1 cup of the marinade and refrigerate, in a plastic bag, overnight. Reserve the remaining marinade for the vinaigrette.

Preheat the oven to 400 degrees F.

Remove the chicken from the marinade and discard marinade. Season chicken inside and out with 1 1/2 tablespoons seasoning mix. Mix the stuffing ingredients, and stuff it into the chicken. Truss the chicken and roast for 40 minutes. Turn the oven off and allow the bird to continue to cook in the oven for about 20 more minutes.

Put the butter into a small skillet over medium heat and saute the corn for about 5 minutes. Turn off the heat and add the piquillo peppers, green onions, parsley and reserved marinade to make the vinaigrette. Taste and adjust seasoning with salt and pepper.

Toss the greens with a few tablespoons of the vinaigrette. Top the greens with chicken, and the remaining vinaigrette. Serve and enjoy.

Olive Oil Braised Potatoes

2 medium Idaho potatoes, washed, skin on, cut into 1/2-inch slices

Gray salt and freshly ground black pepper

1 cup extra-virgin olive oil

6 sprigs fresh thyme

4 garlic cloves

Preheat the grill. Preheat the oven to 325 degrees F.

Put the potato slices on the hot grill and cook for about 2 minutes on each side to mark them. Remove from the grill and place them in a single layer in a baking pan. Season both sides with salt and pepper. Add enough olive oil to reach 1/3 up the sides of the potatoes. Turn the potatoes over to coat with the oil. Scatter the thyme and garlic cloves over the potatoes, sprinkle with a little more salt, if desired, and place in the oven.

After about 15 to 20 minutes, the potatoes will be tender. Remove from the oven and let them cool in the oil. Serve at room temperature.

Jerusalem Artichokes and Potato au Gratin

6 Jerusalem artichokes, peeled and cut into 1/4-inch slices (about 3/4 pound)

2 large baking potatoes, peeled and cut into 1/2-inch slices (about 1 1/4 pounds)

Salt

Black pepper

Cayenne

1/4 cup olive oil

1 tablespoon butter

1/2 cup chopped onions

2 teaspoons chopped garlic

1 cup grated cheddar cheese

1 tablespoon flour

1/2 cup milk

1 cup dried fine bread crumbs

2 tablespoons chopped parsley

Essence, recipe follows

Preheat the oven to 400 degrees F.

Place the Jerusalem artichokes and potatoes in a mixing bowl and season with the salt, black pepper, and cayenne. Mix in 2 tablespoons of the olive oil and toss to coat.

Butter the bottom and sides of a 2 quart baking dish. Put half of the artichoke-potato mixture in the bottom of the pan, then sprinkle with 1/4 cup of the chopped onions, 1 teaspoon of the chopped garlic, and 1/4 cup of the cheese and the flour. Top this with the remaining artichoke-potato mixture. Sprinkle with the remaining 1/4 cup onions, 1 teaspoon garlic, and 1/2 cup cheese. Pour the milk over the mixture.

In a bowl, mix together the remaining 2 tablespoons olive oil with the bread crumbs, parsley and season with Essence. Spread this topping evenly over the mixture. Bake for 1 hour, or until the potatoes are tender.

Duck Confit

4 duck leg portions with thighs attached, (about 2 pounds) excess fat trimmed and reserved

1 tablespoon plus 1/8 teaspoon kosher salt

1/2 teaspoon freshly ground black pepper

10 garlic cloves

4 bay leaves

4 sprigs fresh thyme

1 1/2 teaspoon black peppercorns

1/2 teaspoon table salt

4 cups olive oil

Lay the leg portions on a platter, skin side down. Sprinkle with 1 tablespoon of the kosher salt and the black pepper. Place the garlic cloves, bay leaves, and sprigs of thyme on each of 2 leg portions. Lay the remaining 2 leg portions, flesh to flesh, on top. Put the reserved fat from the ducks in the bottom of a glass or plastic container. Top with the sandwiched leg portions. Sprinkle with the remaining 1/8 teaspoon kosher salt. Cover and refrigerate for 12 hours.

Preheat the oven to 200 degrees F.

Remove the duck from the refrigerator. Remove the garlic, bay leaves, thyme, and duck fat and reserve. Rinse the duck with cool water, rubbing off some of the salt and pepper. Pat dry with paper towels.

Put the reserved garlic, bay leaves, thyme, and duck fat in the bottom of an enameled cast iron pot. Sprinkle evenly with the peppercorns and table salt. Lay the duck on top, skin side down. Add the olive oil. Cover and bake for 12 to 14 hours, or until the meat pulls away from the bone.

Remove the duck from the fat. Strain the fat and reserve. To store the duck confit, place the duck leg portions in a container, cover with the reserved cooking fat, and store in the refrigerator. Alternately, pick the meat from the bones and place it in a stoneware container. Cover the meat with a thin layer of some of the strained fat. The duck confit can be stored in the refrigerator for up to 1 month.

Note: The excess oil can be stored in an airtight container in the refrigerator and used like butter for cooking. The tinge of duck taste in the oil is wonderful.

Duck Rillette with Crostini

4 duck legs, confited (see recipe)

1/4 cup minced onions

1 tablespoon minced parsley

10 garlic cloves, reserved from the Duck Confit

1 tablespoon cognac

1/2 stick (4 tablespoons) butter

1/2 teaspoon freshly ground black pepper

1/4 teaspoon salt

2 tablespoons fat reserved from the Duck Confit

20 Crostini toast

Pull duck meat from the bones and shred. Discard skin and bones.

Combine the pulled meat, and all of the remaining ingredients, except for the crostini, in the bowl of an electric mixer fitted with the dough hook. Beat at medium speed for about 1 minute, or until everything is well mixed. Or use a food processor, taking care not to puree the mixture or let it turn into a paste. The texture should be like finely chopped meat.

Serve rillette with crostini.

Note: If not using immediately, spoon rillette into ramekins and cover with reserved fat from the duck confit. Store in an airtight container, in the refrigerator for up to 1 week.

Mushroom Confit with Pasta Rags and Truffle Oil

2 pounds assorted wild and exotic mushrooms, such as shiitake, oyster, chanterelles, and creminis, cleaned and stemmed

Kosher salt

Freshly ground black pepper

2 bay leaves

1 sprig fresh rosemary

2 sprigs fresh thyme

3 cloves garlic, smashed

2 to 3 tablespoons salt

2 quarts safflower oil, or other light, non-flavored oil

1 pound fresh pasta sheets, torn into pieces

1/2 cup shaved Parmigiano-Reggiano

Salt and freshly ground black pepper

2 tablespoons chopped chives

Preheat the oven to 275 degrees F.

In a large colander combine mushrooms and sprinkle with kosher salt and freshly ground black pepper. Set aside for 1 hour, allowing mushrooms to release as much liquid as possible, stirring occasionally. Discard any liquid that is released from the mushrooms.

In a large (1 gallon) metal baking pan, combine the mushrooms, bay leaves, rosemary, thyme, garlic, salt, and vegetable oil. Stir to blend all the ingredients. Make sure that the oil completely covers the mushrooms. Cover the pan with aluminum foil and place in the oven. Slow roast the mushrooms for 1 to 1 1/2 hours, or until the mushrooms are soft and tender. Remove from the oven and drain the mushrooms, reserving the oil.

Bring a pot of salted water to a boil. Cook the pasta for 3 to 4 minutes and drain. In a mixing bowl, toss the pasta with the mushrooms, 2 to 3 tablespoons of reserved cooking oil, cheese, salt, pepper, and chives. Serve the pasta immediately.

Turkey Polpettone Sandwiches

2 pounds ground turkey

1 cup soft fresh bread crumbs

2 egg yolks

4 tablespoons thinly sliced green onion

1 tablespoon chopped fresh sage leaves

1 teaspoon Worcestershire sauce

2 teaspoons salt

Freshly ground black pepper

1 tablespoon finely grated lemon zest

2 ounces whole-milk mozzarella cheese, cut into 4 equal pieces, plus 2 cups grated

Olive oil, for frying

1 (32-ounce) jar of your favorite marinara

6 sandwich rolls

Preheat the oven to 350 degrees F.

Put the turkey in a bowl. Add all the remaining ingredients except for the mozzarella and work them in gently by hand. Divide the mixture into 12 equal pieces. Flatten each piece into a round patty. Top 6 of the patties with a piece of mozzarella and then with a second patty, making 6 polpettones. By hand, press the edges together to seal them and to make patties of even thickness.

Sprinkle both sides of the patties with salt and pepper.

Heat a large ovenproof skillet over moderate heat. Add olive oil to a depth of 1/8-inch. When the oil is hot, add the 6 patties. Cook on 1 side until lightly browned, about 1 1/2 minutes, then turn and cook on the second side until browned, 1 to 2 minutes longer.

While the patties are cooking, heat the marinara sauce in a deep skillet. Add the cooked patties to the sauce. (Or drain the oil from the skillet and add the tomato sauce directly to the patties.)

Put a few tablespoons of grated mozzarella on top of each patty. Simmer the patties in the sauce for about 4 minutes, until the cheese is melted.

Assemble the sandwich: Put a few tablespoons of sauce and 1 polpettone on a split roll. Top with a little more sauce and serve immediately.

Baked Turkey Burgers

2 lbs ground turkey

1 cup soft fresh bread crumbs (sourdough preferred)

2 egg yolks

4 tbls red onions, finely chopped

1 tbls fresh parsley, chopped

1 tsp Worcestershire sauce

2 tsp salt

Freshly ground black pepper

1 1/2 tbls lemon or lime zest

olive oil

6 sandwich rolls

Preheat the oven to 350 degrees F.

Put the turkey in a bowl. Add all the remaining ingredients, and work them in gently by hand. Divide the mixture into 6 equal pieces. Flatten each piece into a round patty. Sprinkle both sides of the patties with salt and pepper.

Heat a large skillet over medium high heat. Add olive oil. When the oil is hot, add the 6 patties. Cook on 1 side until lightly browned, about 1 1/2 minutes, then turn and cook on the second side until browned, 1 to 2 minutes longer.

Remove the patties form the skillet, and place on a baking rack. Bake the buger patties until done in the oven. Remove and top with favorite buger toppings.

Scallops Charleston

1 1/2-pounds fresh sea scallops

Salt and pepper

1/2 teaspoon garlic powder

1/4 teaspoon paprika

1/4 cup finely chopped fresh basil leaves

Flour, for dusting

3/4 cup sherry or dry white wine

1 shallot, finely chopped

8 ounces fresh mushrooms, quartered

2 tablespoons butter

3 tablespoons all-purpose flour

1 cup grated Gruyere

Season scallops with salt, pepper, garlic powder, paprika, and basil. Dust scallops with flour. Saute in a pan that has been lightly coated with nonstick cooking spray and a small amount of olive oil. Cook scallops on both sides until browned. Remove scallops from pan.

To the drippings in the pan, add sherry, shallots, and mushrooms; cook for approximately 3 to 4 minutes.

In a separate saucepan, melt butter over medium heat and add 3 tablespoons flour. Mix well and cook for 2 minutes over low heat, stirring constantly. Pour shallots, mushrooms, and liquid from scallops into flour mixture. Mix well. Stir scallops into sauce. (If too thick, you can thin with clam juice or fish or chicken stock.)

Transfer to 4 individual baking dishes, top with cheese, and broil for 1 minute, until browned. Serve with wild rice.

Paula's Spicy Barbecue Sauce

1 1/2 cups apple cider vinegar

1 to 2 tablespoons Worcestershire sauce

1 to 2 tablespoons peanut butter

1 teaspoon salt

2 lemons, juiced

1 teaspoon pepper

2 tablespoons celery seed

2 tablespoons chili powder

4 tablespoons butter

Bring all ingredients to a boil until peanut butter dissolves. Stir to avoid sticking. Lower the heat and simmer for 20 minutes.

Emeril's Vegetable Frittata

8 large eggs

3 tablespoons heavy cream

1/2 teaspoon salt

1/4 teaspoon freshly ground black pepper

3/4 cup grated fontina or Gouda

1 1/2 tablespoons unsalted butter

1 small or 1/2 medium zucchini, about 5 ounces

1 1/2 cups thinly sliced crimini mushrooms

1/2 cup thinly sliced yellow bell pepper

1/2 cup thinly sliced red bell pepper

1/4 cup minced green onions (green tops only)

1 1/2 teaspoons minced garlic

1/2 teaspoon chopped fresh thyme leaves

2 tablespoons chopped fresh parsley leaves

1 tablespoon chopped green onions, for garnish

Preheat the broiler and place the top rack 4 to 5 inches from the broiler element.

In a large bowl, whisk together the eggs, cream, 1/4 teaspoon of the salt, and 1/8 teaspoon pepper until the eggs are frothy. Add 1/2 cup of the cheese and whisk. Set aside.

In a 10-inch nonstick ovenproof skillet, melt the butter over medium-high heat. Add the zucchini, and mushrooms, and and cook, stirring, until the vegetables are soft and lightly browned, 2 to 3 minutes. Add the peppers and green onions, and cook, stirring occasionally, for 2 minutes. Add the garlic, thyme, 1/4 teaspoon of the salt, and pinch of the pepper and cook, stirring, until the garlic is fragrant, 30 seconds to 1 minute. Stir in 1 tablespoon of parsley and with the pan over medium heat, pour the egg mixture over the vegetables. Cook, lifting with a rubber spatula to let the eggs flow underneath, until the edges are set but the middle still is loose, 3 to 4 minutes.

Remove from the heat and sprinkle the remaining 1/4 cup cheese over the top. Place under the broiler until the eggs are slightly puffed and the cheese is bubbly and golden brown, 2 to 3 minutes, watching carefully to prevent from overcooking.

Remove from the oven and carefully slide the frittata out onto a large serving platter. Garnish with the remaining 1 tablespoon parsley and the chopped green onions. Slice, and serve immediately.

Lemon Almond String Beans

2 tablespoons sliced almonds

1 pound green beans, trimmed

2 to 3 tablespoons unsalted butter, cut into small chunks

1 lemon, zest finely grated

Kosher salt

Freshly ground black pepper

Heat a small skillet over medium-high heat. Add the almonds, shake and swirl until golden brown, about 2 to 3 minutes. Set aside to cool.

Bring a saucepan of water to a boil and salt it generously. Add the green beans and cook until crisp-tender, 5 to 6 minutes. Drain and toss with the butter, zest, and season with salt and pepper. Transfer to a serving bowl. Scatter the almonds over top and serve.

Peanut Butter Bread

2 cups all-purpose flour

1/3 cup sugar

1 teaspoon salt

4 teaspoons baking powder

1 1/2 cups milk

1/2 cup peanut butter

Preheat oven to 375 degrees F.

Combine dry ingredients. Add milk and peanut butter. Pour into a greased 8 by 4 by 3-inch loaf pan. Bake for approximately 50 minutes. Serve with your favorite jam.

Prosciutto Ravioli

1 (15-ounce) container whole milk ricotta cheese

1 (10-ounce) package frozen chopped spinach, thawed, squeezed dry

4 ounces thinly sliced prosciutto, chopped

2 large egg yolks

3/4 teaspoon salt

1/2 teaspoon freshly ground black pepper

48 wonton wrappers

1/2 cup (1 stick) butter

1 1/2 teaspoons dried oregano

Freshly grated pecorino

Whisk the ricotta, spinach, prosciutto, egg yolks, salt, and pepper in a medium bowl to blend.

Place 1 tablespoon of the ricotta filling in the center of a wonton wrapper. Brush the edge of the wrapper lightly with water. Fold the wrapper in half, enclosing the filling completely and forming a triangle. Pinch the edges to seal. Transfer the ravioli to baking sheets. Repeat with the remaining filling and wrappers. (Can be prepared up to 2 hours ahead; cover and refrigerate.)

Melt the butter in a heavy small skillet over medium heat. Add the oregano and stir 1 minute. Season, to taste, with salt and pepper. Remove from the heat.

Working in batches, cook the ravioli in a large pot of boiling salted water until just tender, stirring occasionally, about 4 minutes per batch. Transfer the ravioli to a large shallow bowl.

Pour the oregano butter over the ravioli and toss gently to coat. Sprinkle the pecorino over the ravioli and serve.

Oven Baked Parmesan French Fries

5 russet potatoes

1/4 cup extra-virgin olive oil

Salt and freshly ground black pepper

1/2 cup grated Parmesan

Preheat the oven to 400 degrees F. Peel potatoes and cut into half-inch thick slices (lengthwise) cut again into 1/2-inch thick fries. Place the potatoes into a pot with cold water and 1 tablespoon of salt. Bring up to a gentle boil and simmer until a paring knife tip goes through easily. Cooked about 3/4 of the way through.

Drain carefully and put in a bowl. Add olive oil, 1 tablespoon salt, 1/2 teaspoon black pepper. Toss well and lay out in 1 layer on nonstick baking sheet. Bake until light brown.

When brown, sprinkle with Parmesan and continue to bake until well-browned and crispy and the cheese is melted and caramelized, about 6 to 7 more minutes. Remove and let cool for 2 minutes. Serve.

Braised Turkey over Egg Noodles

4 to 5 pounds turkey drumsticks or thighs

Salt and pepper

1/4 cup vegetable oil

1 large onion, cut into 1/2-inch dice

4 carrots, peeled, and cut into 1/2-inch dice

4 stalks celery, cut into 1/2-inch dice

6 ounces tomato paste

2 cups canned chopped tomatoes

1 cup low-sodium chicken broth

1/4 cup cider vinegar

12 ounces ale or good lager beer

6 to 8 cloves garlic, peeled and smashed

1 cup pitted oil-cured olives

2 large sprigs fresh rosemary

Cooked egg noodles, for serving

Generously salt and pepper the turkey.

Heat 2 tablespoons oil in a large heavy pot or Dutch oven over high heat. Add the turkey wings and drumsticks and brown as evenly as possible all over. Do this in batches if necessary.

Once browned, remove the turkey from the pot. Reduce the heat to medium-high and then add the onions, carrots, and celery and cook until tender. Then add all the remaining ingredients, except the olives and rosemary, and stir until everything is incorporated. Bring this liquid to a simmer, then add the turkey back to the pot, along with the olives and rosemary, and bring to a simmer. Cook about 3 to 3 1/2 hours over a low flame at a low simmer until the turkey meat falls off the bone easily with just a little nudge from a fork. Remove rosemary sprigs and serve over hot egg noodles.

Note: During cooking, occasionally check to see if the turkey is getting too browned or dried where not submerged under the braising liquid. If so, stir into the liquid and continue cooking.

Paul's Copper Pennies

1 cup sugar

1 cup white vinegar

1 cup vegetable oil

1 teaspoon dry mustard

1 teaspoon Worcestershire sauce

1 teaspoon salt

1 teaspoon coarsely ground black pepper

1 (10 3/4-ounce) can tomato soup

2 pounds carrots, peeled, cooked, and sliced

1 medium onion, sliced into rings

1 green bell pepper, coarsely chopped

Combine the sugar, vinegar, oil, mustard, Worcestershire sauce, salt, and pepper in a saucepan over medium heat and bring to a boil. Remove from the heat and add the soup. Mix the carrots, onion, and bell pepper together in a large glass dish; pour the sauce over the vegetables, stir gently to combine, and refrigerate overnight. This salad will keep for up to 6 weeks in the refrigerator.

Baked Apples with Brown Sugar

2 Golden Delicious apples

2 to 3 tablespoons butter

4 tablespoons light brown sugar

Ground cinnamon, for sprinkling

Creamy Custard Sauce, recipe follows

Preheat oven to 350 degrees F.

Wash and dry apples. Cut the apples in half and remove the core but leave any stems intact. Place apples in baking dish. Divide butter among each core cavity. Top each apple half with a tablespoon of sugar and dash with cinnamon.

Bake apples until the flesh is tender and they're bubbly and perfect looking, about 30 minutes. Serve with Creamy Custard Sauce.

Creamy Custard Sauce:

1/2 pint light vanilla ice cream, melted (recommended: Ben and Jerry's)

2 egg yolks

Heat the melted ice cream in a small saucepan over low heat until hot. Meanwhile, put the yolks in a mixing bowl and whisk until smooth. While whisking, slowly drizzle about 1 or 2 tablespoons hot melted ice cream into the yolks until blended. While whisking constantly, slowly add the rest of the hot liquid to the yolk mixture. Pour the mixture back into the saucepan and return to low heat.

Halibut with Balsamic Glaze

1/2 cup balsamic vinegar

2 to 3 tablespoons honey, to taste

3 tablespoons olive oil

2 garlic cloves, minced

4 (6-ounce) halibut fillets (or other white fish)

Nonstick cooking spray

Whisk the vinegar, honey, oil, and garlic in a bowl. Arrange halibuts in an 8-inch square baking dish. Pour marinade over the fish, coating it completely. Cover and refrigerate at least 30 minutes and up to 4 hours.

Preheat the broiler. Line the bottom and sides of a baking sheet with foil. Spray the foil with nonstick cooking spray. Remove fish from marinade, reserving marinade, and arrange the fillets atop the baking sheet. Pour the marinade into a heavy small saucepan. Broil the fillets until they are just cooked through and caramelized on top, about 12 minutes.

Meanwhile bring the marinade to a boil and simmer until it thickens slightly and becomes syrupy, whisking often, about 15 minutes. Spoon off any excess oil from the sauce, if desired.

Transfer the fillets to plates. Spoon the sauce over and around the fillets, and serve.

Onion Relish

2 tablespoons extra-virgin olive oil

3 cloves garlic

2 onions, cut in 1/2 lengthwise and sliced thinly

Salt and freshly ground pepper

1/2 cup water

1/2 cup ketchup

2 tablespoons yellow mustard

Heat a large skillet over medium-high heat and add the olive oil and garlic cloves. Saute the garlic until lightly browned. Add the onions and continue to cook the mixture until golden brown. Season well with salt and pepper, add the water, stir, and bring to a boil, scraping up the caramelized bits on the bottom of the pan. Stir in ketchup and mustard. Simmer until thick. Remove from heat and let cool before serving.

Note: Use on grilled burgers

BBQ Chicken with the Family's Famous BBQ Sauce

1/4 pound margarine

1 garlic clove, crushed

1 teaspoon dry mustard

1 onion chopped

1 teaspoon ranch rub (recommended: Bob Tallman's)

1 teaspoon steak dust recommended: Bob Tallman's)

1/2 cup honey

3/4 cup cola (recommended: Coca Cola)

1 bottle Worcestershire sauce

1 bottle ketchup

2 lemons, halved

1 bottle hot sauce

4 chicken breasts, boneless or bone-in

In a saucepan, melt the margarine. Add the garlic clove, mustard, onion, ranch rub, steak dust, honey and cola and bring to a simmer. Then add the Worcestershire, ketchup, lemons, and the hot sauce. Cook for 20 to 30 minutes and let it simmer down. Dip chicken in sauce and put on grill. Keep applying sauce onto chicken until cooked.

Honey Chipotle Hot Wings

10 to 12 chicken drumettes (or small drumsticks)

1 tablespoon Cajun pepper, plus more for seasoning wings

1 bottle chipotle pepper sauce

Honey

Preheat a grill to medium-high. Season the wings with Cajun pepper. In a medium bowl, combine the chipotle pepper sauce with 1 tablespoon Cajun pepper, and honey, to taste. Place the wings on the grill and as you cook them, turn them and brush each time with the pepper sauce mixture. Make sure the wings cook long enough on each side so they get crispy around the edges.

Remove the wings from the grill and brush again with the pepper sauce mixture before serving.

Key Lime Corn

1 cup mayonnaise

2 key limes, juiced

Salt

Cayenne pepper

4 ears corn, husked

1 stick butter

Preheat a grill to medium-high.

Combine mayonnaise and lime juice in a small bowl. Season, to taste, with salt and cayenne pepper.

Grill the corn until it is golden brown, turning often and brushing with butter after each turn. Once the corn is cooked to your liking, brush with the mayonnaise mixture and serve.

Chorizo Puffs

1/2 cup finely diced chorizo sausage, casing removed

3/4 cup small diced manchego cheese

1/4 cup green onions, white and green parts, thinly sliced

1 cup water

1/4 pound unsalted butter, cut into small cubes

1/4 teaspoon fine salt

1 cup all-purpose flour, plus extra for dusting

4 eggs

Vegetable oil, for frying

4 teaspoons Spice Mixture, recipe follows

Special equipment: a large pastry bag fitted a large plain tip, an electric mixer fitted with a paddle attachment

Heat a small saute pan over low heat and lightly cook the chorizo. Remove from the pan and let cool. Combine the chorizo, cheese, and green onion and set aside.

Put the water, butter, and salt in a heavy 4-quart saucepan. Bring to a boil over high heat, stirring occasionally, to melt the butter. Remove from the heat and add the flour all at once. Stir with a wooden spoon until the dough comes together to form a ball. Return the pan to medium-high heat and beat constantly until a film develops on the bottom of the pan, about 2 minutes. Do not let it burn.

Transfer the dough to an electric mixer fitted with a paddle attachment. Add the eggs 1 at a time, beating well after each addition. Scrape down the sides of the bowl and continue to beat the dough for about 3 to 4 minutes at high speed. Stir the chorizo mixture into the dough until evenly distributed. Transfer to a pastry bag. On a lightly floured work surface, pipe into 1-foot long ropes and cut into 1 1/2-inch pieces. Lightly dust with flour.

Pour 2 cups of vegetable oil into a wok and heat to 375 degrees F. Using a metal spoon drop the dough pieces into the hot oil. Fry the chorizo puffs for 2 1/2 minutes on each side or until golden. Take care not to over crowd the oil. Drain on absorbent paper and season immediately with 1 teaspoon of the Spice Mixture. Repeat until all dough has been used.

Award Winning Barbecue Pork Loin

1 (2 to 3-pound) pork loin

12 ounces Creole garlic marinade (recommended: Cajun Injector Garlic Creole Butter)

1/2 cup Barbecue Rub, recipe follows

12 ounces apple juice

1 cup prepared barbecue sauce

Special equipment: marinade injector syringe

Barbecue Rub:

1 teaspoon sugar

1 teaspoon brown sugar

1 teaspoon paprika

1 teaspoon garlic power

1/2 teaspoon cumin powder

1/2 teaspoon kosher salt

Freshly ground black pepper

Preheat an outdoor grill to medium heat.

Combine all the rub ingredients in a small bowl (makes about 2 tbls).

Using the marinade injector syringe, inject Creole garlic into pork. Massage barbecue rub all over pork.

Pour apple juice into a spray bottle.

Grill until rare in the middle, about 30 minutes, misting with apple juice every 10 minutes to keep moist. Slice lengthwise, being careful not to slice completely through the loin. Pour barbecue sauce into the cavity and grill until pork is cooked through, about 30 minutes more. Slice into thin slices for sandwiches or thick slices to make it a meal.

Cranberry Almond Chocolate Bars with Tangerine Zest

1/2 cup slivered almonds

3 cups chocolate morsels, (about 1 1/2 (12-ounce) bags)

1/2 cup dried cranberries

1/2 tangerine, zested

Preheat oven to 400 degrees F. Line a 13 by 9-inch baking pan with aluminum foil.

Lay out almond slivers on baking sheet. Bake in oven until light brown, shaking the baking pan occasionally to mix them around, about 10 to 15 minutes.

Melt the chocolate morsels in a double boiler over low heat. Mix in the cranberries, almond slivers and tangerine zest.

Pour into prepared pan. Smooth the chocolate mixture out into an even layer. Cool to room temperature and then refrigerate until hard, at least 1 hour. Use a knife to break up chocolate into jagged, varied sized bars.

Spicy Cocoa Cream and Strawberries

1 cup heavy cream

2 tablespoons superfine sugar

2 tablespoons unsweetened cocoa powder

Small pinch cayenne pepper

2 pints strawberries, rinsed

Using a hand-held electric mixer, whip the cream until frothy. While whipping at low speed, gently sprinkle in the sugar, cocoa powder, and cayenne until well combined.

Transfer to a bowl and serve with strawberries for dipping.

Cake Doughnut Bread Pudding

Bread pudding:

1 stick unsalted butter

1 cup sugar

5 large eggs, lightly beaten

2 cups heavy cream

1 1/2 teaspoons ground cinnamon

1 tablespoon pure vanilla extract

1/2 cup raisins

16 cake doughnuts

Rum sauce:

4 tablespoons unsalted butter

1/2 pound confectioners' sugar

Dark rum, to taste

Preheat oven to 350 degrees F.

In a food processor, combine butter and sugar briefly, just until it forms into a ball. Add eggs, heavy cream, cinnamon, and vanilla, and process until blended.

Lightly butter a 9 by 13-inch baking dish. Break up the doughnuts into 1-inch pieces and layer in the pan. Scatter the raisins over the top. Pour the egg mixture over the doughnuts; soak for 5 to 10 minutes. You will need to push doughnut pieces down during this time to ensure even coverage by egg mixture.

Cover with foil and bake for 35 to 40 minutes. Remove foil and bake for additional 10 minutes to brown the top. The doughnut bread pudding is done when the custard is set, but still soft.

Make the rum sauce: melt butter over medium heat in a saucepan, and take off the heat. Add confectioners' sugar to the melted butter and whisk to blend. Add rum, to taste. Pour the sauce over the bread pudding and allow to soak in.

Grilled Potato and Green Onion Salad

Salad:

1/2 pound applewood smoked bacon, optional

8 russet potatoes

Gray salt and freshly ground black pepper

6 tablespoons extra-virgin olive oil

2 bunches green onions, both white and green parts, trimmed

Dressing:

1/3 cup Champagne vinegar

1 heaping tablespoon Dijon mustard

2 shallots, minced

1 teaspoon gray salt

1/2 teaspoon freshly ground black pepper

1 cup extra-virgin olive oil (or use half bacon fat)

Bacon fat, optional

4 tablespoons chopped Italian parsley leaves

Prepare a grill to medium-high heat.

If using bacon, cut into 1/2-inch pieces and render in a skillet over low heat until crisp. Remove the bacon from pan, and reserve the bacon fat for the dressing.

Wash potatoes and slice into 1/2-inch thick rounds. Cover with cold water and about 2 tablespoons of salt in a medium saucepan and bring to boil. Partially cook until crisp-tender, about 4 minutes. Drain the potatoes, put in bowl, and toss with 1/4 cup olive oil, salt and black pepper, to taste.

Drizzle the green onions with the remaining 2 tablespoons olive oil (or the olive oil-bacon fat blend), season with salt and pepper to taste, and grill until tender. Remove from grill and allow to cool. Cut scallions into 1/2-inch pieces.

Grill the potatoes until golden brown and tender. If the potatoes are still firm but already brown, finish cooking in a 375 degrees F oven. Let the potatoes cool to room temperature. Slice the potatoes into 1/2-inch sticks and put in a large bowl. Keep all ingredients separate until the day of the party.

Make the dressing: combine Champagne vinegar, Dijon, shallot, salt, and pepper in a medium bowl. Slowly drizzle in extra-virgin olive oil, whisking constantly, until emulsified. (You may add in some of the optional strained bacon fat for taste at this stage.) Check seasoning. Keep chopped Italian parsley separate until ready to serve, and toss in at the last minute.

To serve, pour dressing over potatoes, green onions, and bacon, if using, and toss.

Bianco Red Pasta Sauce

1 1/2 pounds ground beef

1 1/2 pounds Italian sausage

1 tablespoon butter

2 tablespoons olive oil

1 small onion, chopped

4 cloves garlic, minced

16 ounces tomato sauce

6 ounces tomato paste

1/2 small carrot, grated

2 teaspoons dried oregano

1 bay leaf

1 rib celery, cut in half

6 large mushrooms

2 to 3 tablespoons Italian seasoning

2 cups red wine

2 to 3 pounds pasta, cooked to al dente when sauce is ready

Grated Parmesan, optional

Heat a large skillet over medium-high heat. Add ground beef and sausage and cook until both are browned. Set aside. Heat butter and olive oil in a stock pot over medium heat. Add onion and garlic and saute until softened; do not let brown. Add tomato sauce and paste. Add 44 ounces of water (2 cans each of the tomato sauce and paste filled with water). Stir and then add all remaining ingredients except pasta and cheese. Add the browned meats. Stir to combine and bring to a very low simmer, lowering the heat as needed. Simmer very slowly for 3 to 4 hours, checking the taste occasionally and adjusting seasoning accordingly. (The long cooking time is critical). When sauce has reduced substantially and thickened considerably, remove celery and bay leaf. Serve over cooked pasta and top with Parmesan, if desired.

Red Chimichurri Sauce

1 bunch fresh flat-leaf parsley, finely chopped

2 bay leaves

6 cloves garlic, minced

1 1/2 teaspoons smoked paprika

1 tablespoon fresh oregano leaves, finely chopped

1/2 cup red wine vinegar

1 1/2 cups extra-virgin olive oil

1 teaspoon salt

1/2 teaspoon freshly ground black pepper

Place the parsley, bay leaves, garlic, paprika, oregano, vinegar, olive oil, salt, and pepper in a food processor. Pulse until combined. Put the sauce in a glass or plastic container, using as needed. Chimichurri will last for up to 1 month, refrigerated. Makes 2 1/2 cups.

Grilled Gaucho Steak

3 pounds skirt steak

Chili Water, recipe follows

olive oil, for brushing

Chili Water:

1 tablespoon smoked paprika

2 tablespoons salt

1 cup warm water

Mix all ingredients together.

Prepare a medium-hot fire in the grill. Place the steaks on the grill. Baste a couple of times with Chili Water and cook until done, about 4 to 6 minutes on each side. Transfer to a platter.

Slice the meat lengthwise into 1/2-inch slices and put into a bowl. Toss the meat with red or green Chimichurri Sauce. Serve in a warm pita with grilled onions.

Pineapple Casserole

1 cup sugar

6 tablespoons all-purpose flour

2 cups grated sharp cheddar

2 (20-ounce) cans pineapple chunks, drained, and 6 tablespoons pineapple juice reserved

1 cup cracker crumbs (recommended: Ritz)

8 tablespoons (1 stick) butter, melted, plus extra for greasing pan

Preheat the oven to 350 degrees F.

Grease a medium-size casserole dish with butter.

In a large bowl, stir together the sugar and flour. Gradually stir in the cheese. Add the drained pineapple chunks, and stir until ingredients are well combined. Pour the mixture into the prepared casserole dish.

In another medium bowl, combine the cracker crumbs, melted butter, and reserved pineapple juice, stirring with a rubber spatula until evenly blended. Spread crumb mixture on top of pineapple mixture. Bake for 25 to 30 minutes, or until golden brown.

Cream Biscuits

2 cups self-rising flour, plus more for dusting

1 tablespoon sugar

1 1/2 cups heavy whipping cream

Preheat oven to 500 degrees F.

In a medium bowl, stir together the flour, sugar, and cream until the dough forms a ball. Turn the dough out onto a surface dusted with additional flour. Fold the dough in 1/2 and knead 5 to 7 times, adding just enough flour to keep dough from sticking to your hands. Gently roll out dough to 1/2-inch thickness. Using a 3-inch biscuit cutter coated with flour, cut dough into biscuits. Place on baking sheet coated with cooking spray, leaving at least 1-inch between each biscuit. Bake for 10 minutes, or until golden brown.

Nutty Basmati Rice with Almonds

1/2 cup slivered almonds

2 cups reduced-sodium chicken broth

1 cup basmati rice

1/2 salt

1/4 ground black pepper

Place almonds in a medium saucepan and set pan over medium heat. Cook 2 to 3 minutes, until lightly golden brown, shaking the pan frequently to prevent burning. Add chicken broth, rice, salt, and black pepper and bring to a boil. Reduce heat to low, cover and simmer 20 minutes, until liquid is absorbed. Fluff with a fork before serving.

Sour Cream Muffins

2 cups self-rising flour

2 sticks butter, melted

1/2 pint sour cream

Preheat oven to 350 degrees F. Combine all ingredients and spoon into small, un-greased muffin tins. Bake for 20 to 30 minutes.

McCall's Plantation Shrimp Salad

2 pounds small shrimp, cleaned and de-veined

1 package shrimp seasoning (recommended: Old Bay)

1 cup rice

1/2 cup chopped onion

1/2 cup chopped green olives

Black pepper

1 cup mayonnaise

Boil shrimp in water, to cover, with shrimp seasoning just until pink. Drain and reserve the shrimp boil water. Chop shrimp into bite-size chunks, put on paper towels; set aside to cool. In the reserved water, boil the rice according to package instructions until tender, drain and set aside. Add the onion, olives, and black pepper, to taste, to the rice. Then stir in the mayonnaise. Add the cooled, dry shrimp last. Toss and serve.

Gyro Meat

1 small onion, finely chopped or shredded

1 pounds ground lamb

1/2 tablespoon finely minced garlic

1/2 tablespoon dried marjoram

1/2 tablespoon dried ground rosemary

1 teaspoons kosher salt

1/4 teaspoon freshly ground black pepper

Process the onion in a food processor for 10 to 15 seconds and turn out into the center of a tea towel. Gather up the ends of the towel and squeeze until almost all of the juice is removed. Discard juice.

Return the onion to the food processor and add the lamb, garlic, marjoram, rosemary, salt, and pepper and process until it is a fine paste, approximately 1 minute. Stop the processor as needed to scrape down sides of bowl.

To cook on a rotisserie, proceed as follows:

Form the meat mixture into a loaf shape and place on top of 2 overlapping pieces of plastic wrap that are at least 18 inches long. Roll the mixture in the plastic wrap tightly, making sure to remove any air pockets. Once the meat is completely rolled in the wrap, twist the ends of the plastic wrap until the surface of the wrap is tight. Store in the refrigerator for at least 2 hours or up to overnight, to allow the mixture to firm up.

Preheat the grill to high.

Place the meat onto the rotisserie skewer. Place a double-thick piece of aluminum foil folded into a tray directly under the meat to catch any drippings. Cook on high for 15 minutes. Decrease the heat to medium and continue to cook for another 20 to 30 minutes or until the internal temperature of the meat reaches 165 degrees F. Turn off the heat and allow to continue to spin for another 10 to 15 minutes or until the internal temperature reaches 175 degrees. Slice and serve on pita bread with tzatziki sauce, chopped onion, tomatoes, and feta cheese.

To cook in the oven as a meatloaf, proceed as follows:

Preheat the oven to 325 degrees F.

Place the mixture into a loaf pan, making sure to press into the sides of the pan. Place the loaf pan into a water bath and bake for 60 to 75 minutes or until the mixture reaches 165 to 170 degrees F. Remove from the oven and drain off any fat. Place the loaf pan on a cooling rack and place a brick wrapped in aluminum foil directly on the surface of the meat and allow to sit for 15 to 20 minutes, until the internal temperature reaches 175 degrees F. Slice and serve on pita bread with tzatziki sauce, chopped onion, tomatoes and feta cheese.

Emeril's Kickin Chili

2 tablespoons vegetable oil

4 pounds ground beef

4 cups chopped yellow onions

3 tablespoons chili powder

1 tablespoon ground cumin

2 teaspoons Emeril's Southwest Essence

2 teaspoons cayenne pepper

1 teaspoon ground cinnamon

1/4 teaspoon crushed red pepper

1 bay leaf

2 tablespoons minced garlic

4 (12-ounce) bottles dark beer

2 (28-ounce) cans whole tomatoes, crushed

2 tablespoons tomato paste

1 tablespoon salt

1 tablespoon plus 1 teaspoon dark brown sugar

1 ounce (1 square) unsweetened chocolate

6 cups cooked red kidney beans (see Note) or 4 (15-ounce) cans, drained and rinsed

1 cup grated Cheddar, for garnish

1 cup finely chopped green onions, for garnish

1/2 cup chopped fresh cilantro leaves, for garnish

Heat the oil in a large heavy pot over high heat. Add the beef and brown well, about 10 minutes. Add the onions, chili powder, cumin, Southwest Essence, cayenne, cinnamon, crushed red pepper, and bay leaf and cook, stirring often, until the onions soften, about 8 minutes. Add the garlic and cook until fragrant, about 30 seconds. Add the beer and cook until the foam subsides, about 1 minute. Add the tomatoes, tomato paste, salt, brown sugar, and chocolate to the pot. Stir well and bring to a boil. Reduce to a simmer and cook until slightly thickened, about 1 hour, stirring occasionally to prevent the chili from sticking to the bottom of the pot. Skim off as much fat as possible. Add the beans, return to a simmer, cover, and cook until thickened, about 1 1/2 hours longer. Serve with the cheese, green onions, and cilantro alongside as garnish.

Note: To make 6 cups cooked red kidney beans: Soak 1 pound dried beans for 6 hours or overnight. Drain the beans and place them in a large saucepan. Add water to cover by 2 inches and bring to a boil. Reduce the heat to a simmer and cook until just tender, 30 to 45 minutes. Drain and set aside to cool.

Emeril's Southwest Seasoning

2 tablespoons chili powder

2 teaspoons ground cumin

2 tablespoons paprika

1 teaspoon black pepper

1 tablespoon ground coriander

1 teaspoon cayenne pepper

1 tablespoon garlic powder

1 teaspoon crushed red pepper

1 tablespoon salt

1 tablespoon dried oregano

Combine all ingredients thoroughly.

Pancho's Famous Shrimp Ranchero

(1st Place Winner In Amateur Division At World Shrimp Cook-off 2001 in Port Isabel, Texas)

1 lb. peeled and de-veined, 26 - 30 count shrimp

1 Tbsp. cooking oil

1 Large Tomato quartered lengthwise

1 Small Onion cut lengthwise in thin strips

3 Fresh jalapenos quartered lengthwise

1 can tomatoes

1 tsp. cumin powder

salt & pepper to taste

6 cups water

1/2 cup chopped fresh cilantro

In a large skillet or Dutch oven saute in oil fresh tomato, onion, and jalapenos. When tender add can tomatoes, water, and spices. Allow to boil on med-hi heat for 15 minutes. Add shrimp and cilantro. Lower heat to medium and simmer 10 minutes.

"Ma" Byrd's Famous Shrimp Fried Pies

1 lb. cooked peeled and de-veined Shrimp

1 lb. lump Crab meat

2 1/4 cups flour

1 1/3 cups butter

1 cup chopped celery

1 cup chopped onion

1 cup chopped bell pepper

2 cups milk

Creole Seasoning to taste

chopped jalapenos

Filling: In skillet sauté celery, onions and bell pepper in 1 cup butter. When tender add 2 tbsp. flour. Sauté till light brown. Add more butter if needed. Add 2 cups of milk. If too thick add more milk. If too thin add more flour. Season to taste with Creole Seasoning. Add chopped jalapenos, cooked crab meat and chopped shrimp. Freeze mixture to harden.

Pie Crust: Mix 1/3 cup butter, 1/2 cup water and 2 cups flour. Chill for 30 minutes.

Roll pie crust. Cut circles 6 inches in diameter. Spoon (1 tbsp.) shrimp mixture in the middle of dough circle. Fold over and seal with a fork. Fry in hot oil until golden brown.

Shrimp Cakes with Chili-Lime Cream Sauce
16 uncooked large shrimp (about 1 pound), peeled, de-veined

1 large egg

1 green onion, sliced

2 tablespoons fresh lemon juice

1 tablespoon Dijon mustard

1 tablespoon minced fresh cilantro

1/2 teaspoon hot pepper sauce

1/2 teaspoon salt

Pinch of ground black pepper

2 cups panko (Japanese breadcrumbs)

2 tablespoons (or more) peanut oil

Chili-Lime Cream Sauce (See recipe)

Coarsely chop shrimp in processor. Add egg, green onion, lemon juice, mustard, cilantro, hot pepper sauce, salt, and pepper. Blend in using on/off turns. Add 1 cup panko and blend in using on/off turns. Form mixture into twelve 3-inch-diameter cakes. Roll cakes in remaining 1 cup panko; transfer to waxed-paper-lined baking sheet. Refrigerate 10 minutes. (Can be made up to 4 hours ahead. Cover and refrigerate.)

Heat 2 tablespoons peanut oil in heavy large skillet over medium-high heat. Working in batches, fry cakes until cooked through and golden brown on both sides, adding more oil to skillet as needed, about 6 minutes.

Spoon 3 tablespoons Chili-Lime Cream Sauce onto each of 6 plates. Place 2 shrimp cakes on each and serve immediately.

Note: Unseasoned Japanese breadcrumbs called panko, give these shrimp cakes a light, crispy coating. Dry white breadcrumbs make a good substitute. Panko is available in the Asian foods section of some supermarkets and at Asian markets.

Chili-Lime Cream Sauce

1/4 cup dry white wine

1/4 cup fresh lime juice

1 tablespoon chopped peeled fresh ginger

1 tablespoon minced shallot

1/3 cup whipping cream

2 tablespoons Asian style chili-garlic sauce

6 tablespoons (3/4 stick) unsalted butter

Set out the butter until it reaches room temperature, then cut into 1/2 inch pieces.

Combine first 4 ingredients in heavy small saucepan. Boil over high heat until reduced by half, about 3 minutes. Add cream and boil until reduced by half, about 2 minutes. Reduce heat to low. Mix in chili-garlic sauce. Add butter, 1 piece at a time, whisking just until melted before adding next piece.

Note: This sauce would also be terrific served with grilled fish or pasta.

Double-Corn Fritters With Dungeness Crab Creme Fraiche

Fritters:

2/3 cup yellow cornmeal

3 tablespoons all purpose flour

1 teaspoon sugar

1/8 teaspoon baking soda

1/8 teaspoon salt

1/2 cup buttermilk

1 large egg

2/3 cup fresh corn kernels

1/2 cup diced red onion

1/2 cup diced red bell pepper

Corn oil (for frying)

Crème fraîche:

6 ounces Dungeness crabmeat, picked over, patted dry, flaked

1/2 cup crème fraîche or sour cream

1/4 cup finely chopped fresh chives plus additional chives for garnish

1/4 teaspoon ground white pepper

Pinch of cayenne pepper

For fritters:

Mix first 5 ingredients in medium bowl. Whisk buttermilk and egg in small bowl to blend. Stir egg mixture into dry ingredients, then stir in corn kernels, onion, and bell pepper (do not overmix).

Pour enough oil into large skillet to coat bottom. Heat oil over medium heat. Working in batches, drop 1 scant tablespoon batter for each fritter into hot skillet; spread each to 2-inch round. Fry until golden, about 2 minutes per side. Transfer to baking sheet. (Can be made ahead. Let stand at room temperature up to 2 hours or cover and chill overnight. Bake uncovered in 350°F oven until heated through, 6 to 8 minutes.)

For crème fraîche:

Place crabmeat in medium bowl. Fold in crème fraîche, 1/4 cup chives, white pepper, and cayenne. Season with salt. (Can be made 2 hours ahead. Cover; chill. Stir before using.)

Arrange warm fritters on platter. Top with crab mixture and garnish with additional chives.

Clam And Corn Fritters With Cilantro Dip

Dip:

1 cup plain yogurt

1/2 cup chopped fresh cilantro

1 teaspoon grated lemon peel

1/2 garlic clove, minced

1/8 teaspoon dried crushed red pepper

Fritters:

1 1/2 cups all purpose flour

3/4 teaspoon salt

3/4 teaspoon baking soda

1/4 teaspoon cayenne pepper

1 8-ounce can chopped clams, drained

1/2 cup frozen corn kernels, thawed

2 green onions, minced

1 large egg, beaten to blend

3/4 cup (about) buttermilk

Vegetable oil (for frying)

For dip: Mix all ingredients in small bowl to blend. Season with salt and pepper. Cover and refrigerate until flavors blend, at least 1 hour or overnight.

For fritters: Whisk flour, salt, baking soda and cayenne pepper in medium bowl to blend. Mix in drained clams, corn, green onions and egg. Stir in 1/2 cup buttermilk. Mix in enough remaining buttermilk to form stiff batter (do not overmix).

Pour enough vegetable oil into heavy large skillet to reach depth of 1 inch. Heat oil to 350°F over medium heat. Working in batches, drop batter by heaping teaspoonfuls into oil. Cook until fritters are golden brown, turning once, about 2 1/2 minutes. Using slotted spoon, transfer to rack to drain. Serve hot, passing cilantro dip separately.

Pineapple Banana Fritters

1 1/3 cups all-purpose flour

1 1/2 teaspoons double-acting baking powder

3 tablespoons granulated sugar

1 teaspoon ground ginger

3/4 cup chopped fresh pineapple, drained

3/4 cup chopped banana

1/2 cup milk

1 large egg, beaten lightly

vegetable oil for deep-frying

confectioners' sugar for dusting the fritters

In a small bowl sift together the flour, the baking powder, the granulated sugar, the ginger, and a pinch of salt. In a bowl combine well the pineapple, the banana, the milk, and the egg, add the flour mixture, and stir the batter until it is combined. In a kettle heat 1 1/2 inches of the oil until it registers 375°F. on a deep-fat thermometer, drop the batter by tablespoonfuls into the oil in batches, and fry the fritters, turning them, for 1 to 1 1/2 minutes, or until they are golden. Transfer the fritters with slotted spoon to paper towels to drain and sift the confectioners' sugar over them.

Ricotta Orange Fritters

1 large egg

3 tablespoons granulated sugar

1/2 teaspoon finely grated fresh orange zest

1/2 teaspoon fresh orange juice

1/2 cup whole-milk ricotta

1/3 cup all-purpose flour

1/8 teaspoon salt

1 cup olive oil

Confectioners sugar for dusting

Whisk together egg and granulated sugar, then whisk in zest, juice, ricotta, flour, and salt until just combined. Heat oil in a 10-inch heavy skillet over moderately high heat until hot but not smoking. Working in batches of 4, spoon 1 tablespoon of batter per fritter into oil and fry, turning over once, until golden on both sides, about 2 minutes. Transfer with a slotted spoon to paper towels to drain and cool slightly.

Dust fritters with confectioners sugar and serve immediately.

Notes: Substitute lemon zest and juice for lemon fritters. Only dust with sugar just before serving, or the sugar will become gummy and sticky.

Sweet Fritters With Cinnamon-Orange Syrup

Syrup:

2 cups (packed) dark brown sugar

2 cups water

2/3 cup orange juice

3/4 teaspoon ground cinnamon

Fritters:

5 tablespoons unsalted butter

2 tablespoons sugar

1/4 teaspoon salt

1 cup all purpose flour

4 large eggs

Vegetable oil (for frying)

Powdered sugar

Bring brown sugar, 1 cup water, and orange juice to boil in heavy medium saucepan over high heat, stirring until sugar dissolves. Boil until syrup reduces to 2 cups, about 10 minutes. Remove from heat and whisk in cinnamon.

Combine remaining 1 cup water, butter, sugar, and salt in medium saucepan. Stir over medium heat until butter melts. Remove saucepan from heat and add flour. Using wooden spoon, stir until smooth. Return saucepan to heat and stir until mixture thickens and comes away from sides of saucepan, about 2 minutes. Transfer mixture to large bowl. Cool 5 minutes. Using electric mixer, add eggs 1 at a time, beating until dough is thick and smooth after each addition.

Add enough oil to heavy large saucepan to reach depth of 2 inches. Attach deep-fry thermometer and heat oil to 375°F. Working in batches, add 1 heaping teaspoonful batter to oil for each fritter. Fry until golden and tripled in size, about 8 minutes. Using slotted spoon, transfer fritters to paper towels to drain. Mound fritters on serving platter. Dust with powdered sugar and drizzle with cinnamon syrup. Serve, passing remaining syrup separately.

Note: Serve these fritters for dessert, but they make a great breakfast dish, too.

Banana Fritters With Honey

1 cup warm water (105°F to 115°F)

1 large egg

2 tablespoons vegetable oil

1 teaspoon dry yeast

1 cup all purpose flour

1/2 cup sweetened shredded coconut

1 tablespoon sesame seeds

1/4 teaspoon ground nutmeg

4 large bananas

Vegetable oil (for frying)

Honey

Whisk 1 cup warm water, egg, and 2 tablespoons oil in large bowl to blend. Add yeast, then flour, whisking until smooth. Cover and let stand at room temperature until batter has almost doubled in volume, about 2 hours. Stir in coconut, sesame seeds, and nutmeg. Cut bananas on deep diagonal into eighteen 1/2-inch-thick slices. (Reserve any remaining bananas for another use.) Add banana slices to batter; stir gently to coat. (Can be prepared up to 1 day ahead. Cover and chill.)

Pour vegetable oil into heavy medium saucepan to depth of 1 1/2 inches. Attach deep-fry thermometer and heat oil to 350°F. Insert fork into 1 banana slice and transfer to oil. Repeat with 5 banana slices. Fry until crisp and golden on all sides, about 3 minutes. Using slotted spoon, transfer fritters to paper-towel-lined plate to drain. Repeat with remaining bananas in 2 more batches. Divide fritters among 6 plates. Drizzle with honey and serve warm with ice cream.

Banana Fritters

Peanut oil for frying

2 eggs lightly beaten

1/2 cup cold milk

3 tablespoons light brown sugar

1 cup flour

Pinch of baking soda

4 ripe bananas, sliced diagonally into 1/4-inch pieces

2 tablespoons confectioners' sugar

Heat 3 inches of oil in a heavy saucepan or deep fryer to 375 degrees. Mix the eggs, milk, brown sugar, flour, and baking soda together in a medium-sized bowl. Add the banana slices a few at a time, coating them well with the batter.

With a long slotted spoon remove the banana slices a few at a time and place them into the oil. Fry the bananas for 2 to 3 minutes, until lightly browned, turning them once. Drain them on paper towels and transfer them to a serving platter. Repeat the process until all of the bananas have been fried. Sprinkle them with the confectioners' sugar and serve warm.

Zucchini Fritters (Fried Zucchini Slices)

Canola oil (for deep-frying)

1 3/4 cups all purpose flour

1/4 cup cornstarch

1 tablespoon baking powder

1 teaspoon salt

2 cups chilled stout or dark beer

4 medium zucchini, cut diagonally into 1/4-inch-thick slices

12 zucchini blossoms (optional)

Pour enough oil into heavy large saucepan to measure 3 inches in depth. Heat oil over medium heat until deep-fry thermometer registers 350°F.

Mix flour, cornstarch, baking powder and salt in large bowl. Add the beer. Whisk until smooth batter forms.

Working in batches of 5 or 6 zucchini slices or blossoms and using tongs, dip the zucchini into batter and add to hot oil.

Cook until golden brown, about 2 minutes per side. Using slotted spoon, transfer fritters to paper towels and drain. Sprinkle fritters with salt and serve.

Note: Use this same batter with other vegetables like onions, peppers, or mushrooms. If using zucchini, you can salt the zucchini slices 30 minutes ahead of time to help remove some of the water (but only use 1/2 tsp salt in batter).

Braised Beef And Onions with Allspice

2 (2-lb) well-marbled boneless beef chuck pot roasts (1 1/2 inches thick)

2 teaspoons ground allspice

1 1/2 lb onions, halved lengthwise, then thinly sliced lengthwise (6 cups)

6 large garlic cloves, finely chopped

2 tablespoons finely chopped fresh flat-leaf parsley

Special equipment: heavy-duty foil

Put oven rack in middle position and preheat oven to 400°F.

Pat meat dry. Stir together allspice, 2 teaspoons salt, and 1 teaspoon pepper in a small bowl and rub all over meat.

Spread half of onions and half of garlic in a 13- by 9-inch roasting pan and arrange meat on top. Spread remaining onions and garlic over meat. Tightly cover pan with foil and roast, turning meat over after 1 hour, until meat is very tender, about 2 1/2 hours total.

Skim fat from pan juices. Slice meat across the grain and sprinkle with parsley. Serve with onions and pan juices. Drizzle the pan juices over steamed potatoes or serve the sliced meat over noodles.

Note: Beef can be braised 2 days ahead. Cool meat in juices, uncovered, then slice and chill in juices, covered. Reheat, covered, in a 350°F oven 30 to 40 minutes.

Brown Butter And Scallion Mashed Potatoes

5 lb yellow-fleshed potatoes such as Yukon Gold, peeled and cut into 1-inch pieces

1 tablespoon salt

1 cup whole milk

1/2 cup sour cream

1 1/2 sticks (3/4 cup) unsalted butter

2 bunches scallions, cut crosswise into 1/2-inch pieces

1/2 teaspoon black pepper

Special equipment: a potato masher or a food mill fitted with medium disk

Cover potatoes with cold water by 2 inches in a 5- to 6-quart heavy pot and add 1 1/2 teaspoons salt. Bring to a boil, then reduce heat and simmer, uncovered, until potatoes are tender, 10 to 15 minutes.

Drain potatoes in a colander, then return to pot and cook over moderate heat, shaking pot occasionally, until dry, 1 to 2 minutes. Mash hot potatoes with masher or force through food mill into another pot, then cover to keep warm.

Bring milk with remaining 1 1/2 teaspoons salt just to a boil in a 1-quart saucepan, then remove from heat and stir into potatoes until combined. Stir in sour cream, then cover and keep warm.

Cook butter in a 12-inch heavy skillet over moderately high heat, stirring frequently and scraping up brown bits, until foam subsides and butter is golden brown, about 8 minutes. Add scallions and pepper and cook, stirring, until slightly softened, about 2 minutes. Fold butter mixture into mashed potatoes and season with salt.

Note: Mashed potatoes can be made 1 day ahead and cooled, uncovered, then chilled, covered. (Scallions may discolor slightly when potatoes are made ahead.) Reheat in a microwave or in a heavy pot over moderate heat, stirring.

Green Beans With Lemon And Pine Nuts

1 1/2 lb green beans, trimmed and cut diagonally into 1/2-inch pieces

1/4 cup pine nuts, toasted

2 tablespoons finely chopped fresh flat-leaf parsley

1 1/2 teaspoons finely grated fresh lemon zest

4 teaspoons extra-virgin olive oil

Cook beans in a 4-quart saucepan of boiling salted water until just tender, about 5 minutes, then drain well in a colander. Transfer to a bowl and toss with nuts, parsley, zest, oil, and salt and pepper to taste.

Do Ahead: Green beans can be cut 6 hours ahead and chilled, wrapped in dampened paper towels in a sealed plastic bag.

NOTE: Unsalted sunflower seeds can be substituted for the pine nuts.

Harvest Rice Dish

1/2 cup slivered almonds

2 cups chicken broth

1/2 cup uncooked brown rice

1/2 cup uncooked wild rice

3 tablespoons butter

3 onions, sliced into 1/2 inch

wedges 1 tablespoon brown sugar

1 cup dried cranberries

2/3 cup fresh sliced

mushrooms

1/2 teaspoon orange zest

salt and pepper to taste

Place almonds on an ungreased baking sheet. Toast at 350 degrees F (175 degrees C) for 5 to 8 minutes.

Mix broth, brown rice, and wild rice in a medium saucepan, and bring to boil. Reduce heat to low, cover, and simmer 45 minutes, until rice is tender and broth is absorbed.

In medium skillet, melt butter over medium-high heat. Add onions and brown sugar. Saute until butter is absorbed and onions are translucent and soft. Reduce heat, and cook onions for another 20 minutes, until they are caramelized.

Stir cranberries and mushrooms into the skillet. Cover, and cook 10 minutes or until berries start to swell. Stir in almonds and orange zest, then fold the mixture into the cooked rice. Salt and pepper to taste.

Bacon-Wrapped Baked Onions

4 onions (about the size of a tennis ball)

1 tablespoon minced fresh garlic (or to taste)

3 tablespoons oil

1/2 cup heavy cream

1/2 cup (heaping) grated parmesan cheese

salt and pepper

4 slices uncooked bacon or pancetta, slices

Cook the onions in boiling water until tender, but not falling apart (about 25 minutes). Remove from pot with a slotted spoon and cool. When cool enough to handle, cut off about an inch off of top of onions with a very sharp knife, and finely chop the tops. Trim the root end of the onions slightly, just enough so they can stand straight. Scoop out about a heaping tablespoon from the center of each onion (make certain to keep the inside intact) and finely chop the center, adding to the rest of the chopped onions.

Transfer the hollowed onions to an oiled baking dish (I use an 11x7-inch for 8 onions, if you are only making 4 onions, then use an 8x8-inch). Set oven to 375 degrees.

In a skillet over medium heat, saute the chopped onions for about 3 minutes in oil. Stir in whipping cream and remove from heat. Stir in the Parmesan cheese, salt and pepper.

Fill the whole onions with some of the sauted onion and Parmesan mixture, then spoon the remainder of the mixture around the onions in the baking dish.

Wrap a piece of pancetta or a bacon slice around the middle of each onion and secure with a toothpick. Bake the onions for about 40-50 minutes (depending on the size of your onions).

Bacon Spaghetti Squash

2 1/2 lbs spaghetti squash

1/4 teaspoon garlic powder

olive oil

3 slices cooked bacon, crumbled

parmesan cheese

Cut the squash in half and carefully remove the seeds. Turn upside down in a baking pan. Bake at 375-degrees until the inside is somewhat soft (about 45 minutes for this sized squash). Let cool until the squash can be handled and then carefully remove the inside of the squash. They will come out in threads that look and act much like cooked spaghetti (thus, the name).

Cook several pieces of bacon very crisp and chop into bacon bits. In a skillet, heat some olive oil and/or butter.

Add the spaghetti squash threads. Toss with spices as desired and the bacon bits. Heat through and serve.

Vera Cruz Stuffed Tomatoes

4 tomatoes

salt

3 slices bacon

1/4 finely chopped onion

1 (9 ounce) bag fresh spinach, rinsed,dried and coarse stems removed

1/4 cup sour cream

1/2 cup shredded mozzarella cheese

Cut a thin slice from the top of each tomato and carefully scoop out the insides; sprinkle the shells with salt and invert onto paper towels to drain while you prepare the stuffing. Meanwhile, heat the oven to 375°.

In a large skillet, fry the bacon until crisp; drain on paper towels and crumble; pour off all but 2 T of fat from the skillet. Cook the onions in the bacon drippings for 5 minutes. Slice the spinach into medium-sized pieces, stir into the skillet and cook for 3-5 minutes, until wilted; remove from the heat and allow to cool.

Add the sour cream and bacon to the spinach; stir well to combine and fill the tomatoes with the mixture and place in a greased 8-inch baking dish or pie plate. Bake for 20-30 minutes, until tender. Top with the shredded cheese and bake 2-3 minutes longer.

Cheeseburger Meatloaf and Sauce

Meatloaf:

1 pound ground beef

1 teaspoon House Seasoning (garlic powder, black pepper, and salt mix)

1 medium onion, chopped

1 medium bell pepper, chopped

1 cup grated Cheddar

2 tablespoons Worcestershire sauce

1/2 cup sour cream

1 cup crushed crackers (recommended: Ritz)

1 teaspoon seasoned salt (recommended: Lawry's)

2 slices white bread

Sauce:

1 (10 3/4-ounce) can condensed cream of mushroom soup

1 cup milk

1 1/2 cups grated Cheddar

Chopped onions, optional

1 bunch fresh parsley leaves, chopped, optional

Preheat oven to 350 degrees F.

Meatloaf:

Mix all ingredients together, except the bread slices and Sauce. Shape into a loaf. Line a 1 1/2-quart loaf pan with the bread slices. Place meatloaf on top. Bake loaf for 45 minutes. The bread absorbs the grease and should be discarded after loaf is removed from oven.

Sauce:

Heat the soup and milk over medium heat; add the cheese. Add the chopped onions and parsley to the sauce, if desired. Pour Sauce over the meatloaf or pass at the table.

Crunchy New Potatoes

12 small new red potatoes

1 (0.4-ounce) package ranch dressing mix (recommended: Hidden Valley Original Ranch Buttermilk Recipe)

2 cups crushed cornflakes

8 tablespoons (1 stick) butter, melted

Preheat the oven to 400 degrees F.

Cook the potatoes in boiling water until tender, about 20 to 25 minutes. Drain the potatoes, let cool slightly, and then peel. Mix the dressing mix and the cornflakes in a bowl. Dip the potatoes in melted butter, and then roll them in the cornflake mixture. Place the potatoes in a greased baking dish and bake for 20 to 25 minutes, or until golden brown.

Green Beans with Warm Bacon Dressing

1/2 lb green beans, cut into 2 inch pieces

2 slices bacon

1 tablespoon chopped shallots

2 teaspoons white wine vinegar

Cook beans in a large pot of salted water until tender, about 8 minutes. Drain and transfer to a bowl.

While the beans are boiling, cook bacon in a medium skillet until crisp, about 8 minutes. Drain bacon on paper towels.

Add shallot to skillet and saute 30 seconds. Remove from heat and cool slightly. Stir vinegar into shallot mixture. Season with salt and pepper.

Pour dressing over green beans and toss until coated. Crumble bacon over.

Banana Peanut Butter Gooey Butter Cakes

Cake:

1 (18 1/4-ounce) package yellow cake mix

1 egg

8 tablespoons (1 stick) butter, melted

Mint leaves, for garnish

Whipped cream, for garnish

Filling:

1 (8-ounce) package cream cheese, softened

3 eggs

1 teaspoon vanilla

1/2 cup peanut butter

1 whole banana

8 tablespoons (1 stick) butter

1 (16-ounce) box powdered sugar

Preheat the oven to 350 degrees F.

Combine the cake mix, egg, and butter together and mix well. Pat into a lightly greased glass 13 by 9-inch baking pan. Prepare the filling.

Beat the cream cheese until smooth. Add the eggs and vanilla. Add the peanut butter; beat. Add the banana and butter and mix well. Add the powdered sugar and mix well. Spread over the cake mixture. Bake for 45 to 50 minutes. You want the center to be a little gooey, so do not over bake. Top each cake slice with a mint leaf and dollop of whipped cream

Cheesy, Creamy, Twice Baked Potatoes

4 large baking potatoes, scrubbed

sea salt, for rubbing on skins before baking

8 slices bacon

1/2 cup sour cream

1/2 cup heavy cream

4 tablespoons butter

1/2 teaspoon salt

1/2 teaspoon pepper

4 ounces cream cheese

1/4 lb Fontina cheese, finely cubed

1/8 cup romano cheese, finely grated

1/2 cup shredded cheddar cheese

4 green onions, sliced,divided

Preheat oven to 350 degrees. Rub potatoes with salt. Bake potatoes in preheated oven for 1 hour.

Meanwhile, place bacon in a large, deep skillet. Cook over medium high heat until evenly brown. Drain, crumble and set aside.

When potatoes are done allow them to cool for 10 minutes. Slice potatoes in half lengthwise and scoop the flesh into a large bowl set skins aside for filling.

To the potatoes add sour cream, heavy cream, butter, salt, pepper, 1/2 the green onions and cheeses saving 1/4 cup cheddar for topping. Mix with a hand mixer until well blended and creamy. Spoon the mixture into the potato skins. Top each with remaining cheese, green onions and bacon. Bake for another 15 minutes.

Oven Braised Onions with Canadian Bacon

2 lbs cipollini onions or small white boiling onions

1 tablespoon olive oil

1/4 lb Canadian bacon, cut into thin matchsticks (2 thick slices)

1/4 cup finely chopped canned roasted bell peppers

2 tablespoons tomato paste

1/2 cup chicken broth

2 tablespoons balsamic vinegar

4 bay leaves

1 tablespoon fresh thyme or 1 pinch dried thyme

salt & freshly ground black pepper

Preheat oven to 350°F.

Drop the unpeeled onions into a large pan of boiling water, cook 30 seconds, then drain and rinse with cold water. Cut a thin slice off the root end of each onion and peel off the skin.

Heat oil in an oven proof skillet. Add bacon, red pepper, tomato paste, broth, vinegar, bay, thyme, salt and pepper and bring to a boil. Add onions, cover and bake 30-40 minutes or until onions are tender.

Three Bean Chuckwagon Beans

1 lb ground beef, browned

1 medium diced onion

1/2 lb bacon, cook crisp and save drippings

1 (16 ounce) can great northern beans

1 (16 ounce) can kidney beans

1 (16 ounce) can pork n' beans

1/2 cup brown sugar

1/2 cup white sugar

1/2 cup ketchup

1/2 tablespoon prepared yellow mustard

1 tablespoon molasses

1 dash Worcestershire sauce

Cook bacon. Brown ground beef with the diced onion. Place first 3 items in a large oven roasting pan. To this, add the 3 cans of beans; do not drain beans. Mix all other ingredients together in a medium bowl. Pour over meat and beans and stir well. Bake at 350 for 1 hour covered. Remove lid or foil and bake for 20 more minutes.

Sweet-And-Sour Potatoes

8 red potatoes, boiled in skin

3/4 cup sugar

1 medium onion, diced

4 slices bacon, cut up

1/4 teaspoon salt

3/4 cup vinegar

1/4 teaspoon pepper

 endive or lettuce

Peel and cube potatoes. Add diced onion, salt, pepper, and sugar. Reserve in a covered bowl. In a small frypan, fry the bacon until crisp. Add the vinegar to the hot bacon and bring to a boil. Pour immediately over potato mixture, mix well. If too tart, add a little more sugar before serving. Cut endive or leaf lettuce add to this is very good.

Hearty Stuffed Cornbread

1/2 lb bacon, chopped

1 1/2 cups fresh corn kernels

1 cup heavy cream

3/4 teaspoon salt, divided

2 teaspoons unsalted butter

3 tablespoons water

1 1/2 cups yellow cornmeal

1/2 cup all-purpose flour

1 tablespoon baking powder

1/2 teaspoon baking soda

1/4 teaspoon cayenne

2 eggs, lightly beaten

1 1/2 cups buttermilk

3 tablespoons unsalted butter, melted

2 jalapeno peppers, seeded and finely chopped

1 3/4 cups grated sharp cheddar cheese

Preheat oven to 350 degrees F. Place 10 inch cast-iron skillet in the oven to get hot.

In a large skillet, fry bacon over medium/high heat until browned. Remove bacon with a slotted spoon and drain off all but 2 teaspoons of the fat. Add corn and cook until tender, about 5 minutes. Add cream, butter, 1/4 teaspoon salt and water. Cook until creamy, about 10 minutes. Remove from the heat and mash with a potato masher to crush some of the corn; allow to cool.

In a large bowl, combine cornmeal, flour, baking powder, baking soda, remaining salt and cayenne pepper. In a different bowl, combine eggs, buttermilk, and 2 tablespoons of the melted butter. Add the wet mixture to the dry ingredients and mix well.

In another bowl, combine corn mixture, bacon, jalapenos and 1 1/2 cups cheese. Mix well.

Remove the skillet from the oven and add the remaining tablespoon melted butter, tilting the skillet to coat the bottom and sides. Pour half of the batter into the skillet;top with the corn mixture. Pour remaining half of the batter over corn and bake until golden brown and set, about 30 minutes. Remove from oven, top with remaining 1/4 cup cheese and serve hot.

Halibut with Balsamic Glaze

1/2 cup balsamic vinegar

2 to 3 tablespoons honey, depending how sweet you want it

3 tablespoons olive oil

2 garlic cloves, minced

4 (6-ounce) halibut fillets

Nonstick cooking spray

Whisk the vinegar, honey, oil, and garlic in a bowl. Arrange halibuts in an 8-inch square baking dish. Pour marinade over the fish, coating it completely. Cover and refrigerate at least 30 minutes and up to 4 hours.

Preheat the broiler. Line the bottom and sides of a baking sheet with foil. Spray the foil with nonstick cooking spray. Remove fish from marinade, reserving marinade, and arrange the fillets atop the baking sheet. Pour the marinade into a heavy small saucepan. Broil the fillets until they are just cooked through and caramelized on top, about 12 minutes.

Meanwhile bring the marinade to a boil and simmer until it thickens slightly and becomes syrupy, whisking often, about 15 minutes. Spoon off any excess oil from the sauce, if desired.

Transfer the fillets to plates. Spoon the sauce over and around the fillets, and serve.

Simple and Awesome Baked Beans

2 (16 ounce) cans baked beans or pork and beans

1/2 lb bacon, cooked and crumbled

1/8 cup chopped onions

1/8 cup brown sugar, packed

1 tablespoons ketchup

1 teaspoons mustard powder

Preheat oven to 350 degrees. Combine all ingredients in a 1 1/2 to 2 quart casserole or a 9 x 13 inch pan. Bake for 1 hour.

Stewed Tomatoes with Bacon and Onion

6 strips bacon, chopped in pieces

3-4 med-large tomatoes (very thinly sliced with skins left on)

1/4 cup finely chopped onions

1/4 cup finely chopped green peppers

1/2 stalk celery, finely chopped (optional)

sugar (I just sprinkle the top with about 1 heaping tsp)

Chop bacon and fry just until it starts to crisp. Add tomatoes, celery, onion and pepper and stew on med-low with bacon until tender (about 15 min). Sprinkle with sugar, stir and serve in bowls with fresh bread.

Dan's Favorite Baked Beans

70 ounces pork and beans, drained (2 28oz cans + 1 14oz cans in the US)

1 cup brown sugar

1 medium onion, chopped finely, sautéed in bacon fat

1 green pepper, chopped finely, sautéed in bacon fat

1 cup Dark Karo syrup

1/4 cup prepared mustard

1 (8 ounce) can tomato sauce

3 tablespoons ketchup

1 can deviled ham (optional)

 pepper

8 strips bacon

Combine all ingredients except bacon. Lay bacon across the top. Bake at 325 degrees for 2 hours.

Mexican Charro Beans

1 lb dried pinto beans

6 strips bacon, chopped

2 cloves garlic, chopped

4 medium fresh plum tomatoes, chopped

2 medium onions, chopped

1 medium green pepper, chopped

1 (12 ounce) can beer (chef’s choice)

1/2 bunch fresh cilantro, chopped

2 jalapeno peppers, seeded and chopped

 salt and pepper

Rinse and pick over beans.

Bring the beans to a boil in a large pot of water and cook over medium heat for 1½ to 2 hours until they tender but still firm.

Before the beans are done, fry the bacon in a large skillet until halfway cooked. Add garlic, tomatoes, onions, and green pepper; continue cooking with bacon until the bacon crisp. Add a can of beer to bacon mixture and simmer a few additional minutes, or longer if you like your beans softer. Add chopped cilantro and jalapenos; combine everything in one large pot.

Add salt and pepper to taste.

Fancy Red and White Green Beans

1 lb fresh green beans

2-4 slices bacon, diced small

1 small onion, diced

1-2 clove garlic, minced

1 jar pimientos, diced

1 pinch thyme

salt

pepper

sliced mushrooms (optional)

almonds (optional)

water chestnuts (optional)

Break fresh green beans in half and cook trimmed beans in salted water to desired tenderness. Saute diced bacon until brown, add onions and garlic and saute until onion is translucent. Add cooked beans, jar of pimento's, thyme, salt and pepper to taste.

Horseradish and Salt-Crusted Prime Rib

1 (3-rib) prime rib beef roast, about 6 pounds

4 red onions, halved

4 carrots, cut in chunks

4 parsnips, cut in chunks

2 heads garlic, halved

Horseradish and Salt Crust:

1/2 cup prepared horseradish

5 garlic cloves, finely chopped

2 sprigs fresh rosemary, chopped

4 sprigs fresh thyme, chopped

1/2 cup kosher salt

2 tablespoons freshly ground black pepper

1/2 cup extra-virgin olive oil, plus more for drizzling

Preheat oven to 325 degrees F.

Put the onions, carrots, parsnips, and garlic into the bottom of a large roasting pan. Place the roast, rib side down, on top of the vegetables. In a small bowl mash together the horseradish, garlic, rosemary, thyme, salt, pepper, and olive oil to make a paste. Smear the paste generously over the entire roast and drizzle with some extra oil. Roast for about 1 1/2 to 2 hours or approximately 20 minutes per pound for medium-rare. Check the internal temperature of the roast in several places with an instant-read thermometer, it should register 125 degrees F. for medium rare. Remove the beef to a carving board, cover it with foil, and allow it to rest for 20 minutes.

Note: When ordering the rib roast from a butcher, be sure to request a "top choice" roast cut from the small loin end; the best being ribs 12 through 10. Have the butcher cut off the chine/backbone.

Creamed Fresh Spinach

3 pounds spinach

2 tablespoons unsalted butter

2 tablespoons extra-virgin olive oil

2 cloves garlic, lightly smashed

3/4 cup heavy cream

1 teaspoon freshly ground nutmeg

1/4 cup freshly grated Parmesan

Kosher salt and freshly ground black pepper

Wash the spinach in several changes of water to get rid of any grit. Drain the spinach but keep some of the water clinging to the leaves. Heat the butter and oil in a large skillet over medium-high heat and add the spinach and garlic. Cook, turning frequently, until the spinach has wilted down evenly. Remove the garlic and put the spinach into a colander and let it drain well. Press out as much liquid as you can from the leaves and chop them coarsely.

Heat the skillet again over medium-high heat and add the cream and nutmeg; cook until it reduces a bit, about 5 minutes. Add the spinach and parmesan and season with salt and pepper. Cook until the spinach is hot, about 5 more minutes. Serve immediately.

Venetian Sausage Bites

6 sweet Italian sausages

2 tablespoons olive oil

1 cup balsamic vinegar

Fill a large, deep skillet 1/2 way with water. Bring the water to a steady simmer and add the sausages. Poach the sausages for 6 to 7 minutes, until firm.

Drain the sausages and slice into bite-size pieces. In a large skillet, heat 2 tablespoons olive oil. When hot, add the sausage and cook until brown. Drain off the fat and add the balsamic vinegar. Simmer until vinegar is reduced and syrupy. Serve immediately.

Polenta Bites with Caramelized Mushrooms

For the polenta:

3 cups heavy cream

2 cups chicken stock

1 teaspoon finely ground sea salt, preferably gray salt

1/2 teaspoon freshly ground nutmeg

1 cup polenta

1 cup freshly grated Parmesan, plus more for garnish

For the mushrooms:

3 tablespoons extra-virgin olive oil

1/2 pound button or cremini mushrooms, cut into quarters

Finely ground salt

Freshly ground black pepper

2 tablespoons unsalted butter

1 tablespoon minced garlic

1 teaspoon finely chopped fresh thyme leaves

2 tablespoons fresh lemon juice

3/4 cup dry white wine

2 tablespoons finely chopped Italian parsley leaves

Cook the polenta: In a medium, heavy pot over high heat bring the cream, stock, salt, and nutmeg to a boil. Add the polenta gradually, whisking constantly. When the mixture thickens, switch to a wooden spoon and adjust the heat to maintain a bare simmer. Cook, stirring often, until thick, smooth, and creamy, about 15 minutes. Add the Parmesan and stir. Keep the polenta warm over low heat, stirring occasionally. If the polenta gets dry as it sits, stir in about 1/4 cup of warm stock or cream.

Saute the mushrooms: In a medium skillet over high heat, heat the olive oil. When the oil is hot, sprinkle in the mushrooms in a single layer. Don't stir them! Let them sizzle until they have caramelized on the bottom, about 2 minutes. When the bottoms are caramelized, toss them once and season with salt and pepper, to taste. Continue to cook without stirring for about 5 minutes. Season mushrooms with salt and pepper. Add the butter and cook until it begins to brown, then add the garlic. Continue to cook until the garlic begins to brown. Add the thyme and cook for about 10 seconds. Add the lemon juice and cook until the liquid evaporates. Add the wine, and simmer until the mushrooms are glazed with the sauce. Add the parsley. Then stir and remove the pan from the heat.

Place or pipe about 1 tablespoon of warm polenta onto a spoon. Place about 1/2 teaspoon of the mushroom on top of the polenta. Garnish with grated Parmesan. Serve immediately.

Caramelized Mushrooms

3 tablespoons extra-virgin olive oil

1/2 pound button or cremini mushrooms, cut into quarters

Finely ground salt

Freshly ground black pepper

2 tablespoons unsalted butter

1 tablespoon minced garlic

1 teaspoon finely chopped fresh thyme leaves

2 tablespoons fresh lemon juice

3/4 cup dry white wine

2 tablespoons finely chopped Italian parsley leaves

In a medium skillet over high heat, heat the olive oil. When the oil is hot, sprinkle in the mushrooms in a single layer. Don't stir them! Let them sizzle until they have caramelized on the bottom, about 2 minutes. When the bottoms are caramelized, toss them once and season with salt and pepper, to taste. Continue to cook without stirring for about 5 minutes. Season mushrooms with salt and pepper. Add the butter and cook until it begins to brown, then add the garlic. Continue to cook until the garlic begins to brown. Add the thyme and cook for about 10 seconds. Add the lemon juice and cook until the liquid evaporates. Add the wine, and simmer until the mushrooms are glazed with the sauce. Add the parsley. Then stir and remove the pan from the heat.

Lemon Blossoms

18 1/2-ounce package yellow cake mix

3 1/2-ounce package instant lemon pudding mix

4 large eggs

3/4 cup vegetable oil

Glaze:

4 cups confectioners' sugar

1/3 cup fresh lemon juice

1 lemon, zested

3 tablespoons vegetable oil

3 tablespoons water

Preheat the oven to 350 degrees F.

Spray miniature muffin tins with vegetable oil cooking spray. Combine the cake mix, pudding mix, eggs and oil and blend well with an electric mixer until smooth, about 2 minutes. Pour a small amount of batter, filling each muffin tin half way. Bake for 12 minutes. Turn out onto a tea towel.

To make the glaze, sift the sugar into a mixing bowl. Add the lemon juice, zest, oil, and 3 tablespoons water. Mix with a spoon until smooth.

With fingers, dip the cupcakes into the glaze while they're still warm, covering as much of the cake as possible, or spoon the glaze over the warm cupcakes, turning them to completely coat. Place on wire racks with waxed paper underneath to catch any drips. Let the glaze set thoroughly, about 1 hour, before storing in containers with tight-fitting lids.

The Bag Lady's Chicken Noodle Soup

Stock:

1 (2 1/2 to 3-pound) fryer chicken, cut up

3 1/2 quarts water

1 onion, peeled and diced

1 1/2 to 2 teaspoons Italian seasoning

1 teaspoon lemon-pepper seasoning

3 cloves garlic, minced

4 bay leaves

3 chicken bouillon cubes

Kosher salt and freshly ground black pepper

Soup:

2 cups sliced carrots

2 cups sliced celery, with leafy green tops

2 1/2 cups uncooked egg noodles

1 cup sliced mushrooms

3 tablespoons chopped fresh parsley leaves

1/3 cup cooking sherry

2 teaspoons chopped fresh rosemary leaves

1 cup grated Parmesan, optional

3/4 cup heavy cream, optional

Seasoning salt

Freshly ground black pepper

Crusty French bread, for serving

For the stock: add all ingredients to a soup pot. Cook until chicken is tender, about 35 to 45 minutes. Remove chicken from pot and set aside to cool. Remove and discard bay leaves and onion. You should have approximately 3 quarts of stock. When chicken is cool enough to touch, pick bones clean, discarding bones, skin, and cartilage. Set chicken aside.

For the soup: bring stock back to a boil, add carrots, and cook for 3 minutes. Add celery and continue to cook for 5 to 10 minutes. Add egg noodles and cook according to directions on package. When noodles are done, add chicken, mushrooms, parsley, sherry and rosemary. Add Parmesan and cream, if using. Cook for another 2 minutes. Adjust seasoning, if needed, by adding seasoning salt and pepper. Enjoy along with a nice hot crusty loaf of French bread.

Herb Cornbread

1 1/4 cups self-rising cornmeal

3/4 cup self-rising flour

1 teaspoon sugar

1/2 teaspoon dried marjoram

1/2 teaspoon dried thyme

1/4 teaspoon celery seed

2 eggs, beaten

1 1/2 cups milk

6 tablespoons butter, melted

Preheat oven to 425 degrees F.

Combine dry ingredients in a large bowl. Combine eggs, milk and butter in a separate bowl, and add to the bowl of dry ingredients, stirring until just moistened. Pour batter into a lightly greased 9-inch pan. Bake for 25 minutes or until golden brown.

Hot Spinach-Artichoke Dip

1 (10-ounce) package frozen chopped spinach

2 (13 3/4-ounce) cans artichoke hearts

1/2 cup mayonnaise

1/2 cup sour cream

1 cup freshly grated Parmesan

1 cup grated pepper jack cheese

Preheat the oven to 350 degrees F. Grease a casserole dish with nonstick spray.

Heat the spinach in a microwave oven on high for 5 minutes and squeeze dry. Drain the artichoke hearts and coarsely chop in a food processor.

Combine all the ingredients except the jack cheese in a large bowl. Stir well. Scrape into the prepared casserole dish and sprinkle the jack cheese on top. Bake for 30 minutes. Transfer to a chafing dish and keep warm over a low flame. Serve with bagel chips.

Three Cheese Spaghetti Pie

3/4 pound spaghetti

9 tablespoons olive oil

5 garlic cloves coarsely chopped

1 small onion, thinly sliced

16 cherry tomatoes, halved

16 kalamata olives, pitted and halved

4 eggs

1 cup heavy cream

2 teaspoons kosher salt

Freshly ground black pepper

1 teaspoon red pepper flakes, optional

6 fresh basil leaves, chopped

4 ounces fontina, grated

8 ounces feta, crumbled

8 ounces Parmesan, shredded

Fresh basil leaves, for garnish

Preheat oven to 350 degrees F.

Bring a large pot of water to a boil. Generously add salt and 3 tablespoons of oil and add the spaghetti. Bring back to a boil and cook for 11 to 13 minutes until the spaghetti is just tender. Drain into a colander and rinse under cold water. Return the spaghetti to the pot and set aside.

Heat 2 tablespoons of the olive oil in a medium skillet over medium heat for 1 minute. Add the garlic and onion and cook for 3 minutes, stirring occasionally. Add the tomatoes, kalamatas, 1 teaspoon of salt and a few grinds of pepper and cook for an additional 5 minutes until the tomatoes begin to break down.* Remove the mixture from the heat and set aside.

Whisk the eggs and cream together in a large mixing bowl. Add the remaining teaspoon of salt, a few grinds of pepper, the red pepper flakes, basil, fontina, feta, 4 ounces of the Parmesan and the tomato mixture. Mix in the spaghetti.

Heat the remaining olive oil in the 10-inch skillet over high heat. Add the spaghetti mixture, reduce the heat to medium and cook for 5 minutes. Transfer the skillet to the preheated oven for 30 minutes until the center of the pie is set and the top is golden.

Remove from the oven and let cool for 10 minutes. Run a spatula around the edges and underneath the pie to loosen. Place a large plate over the skillet and invert the pie onto the plate. Place another plate onto the pie and invert again. Let the pie set for an additional 10 minutes.

Spinach, Artichoke and Bacon Dip

1 tablespoon vegetable oil

1 shallot, minced

3 garlic cloves, minced

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

1 (6-ounce) jar marinated artichoke hearts, roughly chopped

10 bacon strips, fried until crisp and crumbled

1 teaspoon lemon zest

2 cups sour cream

1 teaspoon kosher salt

1 teaspoon freshly ground black pepper

Crispy Pitas, recipe follows

Heat the vegetable oil in a small skillet over medium low heat. Add the garlic and shallot and cook, stirring frequently, until the shallot softens and the garlic begins to brown, about 7 minutes. Remove from heat and set aside.

Put the spinach in a colander and squeeze out all of the excess water. Transfer to a large mixing bowl and add the artichoke hearts, crumbled bacon, cooked garlic and shallot, lemon zest, sour cream, salt and pepper. Mix well with a rubber spatula, and transfer to a decorative bowl. Allow to sit for 30 minutes before serving so the flavors can blend.

Note: Try serving with crispy pitas wedges, instead of chips.

Truffle Brownies

Brownies:

2 eggs

1/2 teaspoon salt

1 cup sugar

1 tablespoon pure vanilla extract

1 stick margarine

3 ounces unsweetened chocolate chopped

1/2 cup all-purpose flour

Special equipment: 9-inch round foil cake pan

Chocolate Ganache:

1/2 cup (4 ounces) semisweet chocolate chips

1/4 cup heavy cream

Brownies:

Preheat oven to 350 degrees F.

Using a hand held electric mixer, beat the eggs and salt together in a large mixing bowl until frothy. Add the sugar and beat until the eggs are thick and pale yellow, about 2 to 3 minutes. Add the vanilla extract and beat an additional 30 seconds.

Put the margarine and chocolate in a microwave safe container and microwave on high for 1 minute. Stir to insure that the chocolate has melted. Microwave an additional 30 seconds, if needed.

With the mixer running, pour the melted chocolate into the egg mixture. Add the flour and beat 1 minute. Scrape down the sides of the bowl and beat an additional 30 seconds.

Spray the cake pan with a pan release spray and pour in the brownie batter. Place the pan on the top rack of the oven and bake 15 to 20 minutes until the center is barely set.* Remove the pan from the oven and let cool.

Chocolate Ganache:

Put the chocolate chips and cream into a microwave safe bowl. Microwave on high for 1 minute. Remove the bowl and stir with a whisk or fork until well mixed. Use immediately. If using the ganache later it will need to be reheated.

Top the brownies with the ganache and place in the freezer for at least 1 hour. To serve, remove from freezer and slice immediately. Allow to come to room temperature before serving.

Note: If tested with a toothpick the center will still be gooey. If tested by touch, the center will be soft. It will set once frozen.

Creamy Mushroom Ragout

1 pound mixed mushrooms, such as shiitake, cremini, or white button

2 to 4 tablespoons unsalted butter

1 medium shallot or 1/2 small onion, chopped

1/2 teaspoon kosher salt

Freshly ground black pepper

3 sprigs fresh thyme, leaves stripped

1/2 cup Madeira, vermouth, or white wine

1/3 cup heavy cream

Remove the shiitake stems and discard. Trim the dry ends off the cremini and white mushroom stems. Quarter all the mushrooms and put in a bowl.

Heat 2 tablespoons of the butter in a large skillet over medium-high heat. Add the mushrooms and spread them out evenly in the pan, increase the heat to high. Let the mushrooms cook undisturbed until they brown, then shake the pan to turn them over. Add the additional butter along the sides of the pan as the mushrooms cook if the pan seems very dry. Continue to cook until nicely browned, about 5 minutes. Add the shallot and cook until softened, about 2 minutes. Season the mushrooms with the salt and pepper and add the thyme. Pull the pan off the heat and add the Madeira or the wine. Return pan to the heat and scrape up any of the brown bits that cling to the bottom of the pan with a wooden spoon. Add the heavy cream and bring to a boil. Remove from the heat and serve.

Spiced Wine

1 (3000-ml) box favorite red wine (Merlot or Cabernet Sauvignon)

1 cup sugar, plus more to taste

15 whole cloves

2 small or 1 large cinnamon sticks

1 navel orange

In a large non-reactive saucepan, combine Cabernet, 1 cup sugar, cloves, and cinnamon sticks. Cut the orange in half and juice both halves into the bowl; then add the orange halves to the pan. Heat over medium-low until steaming but not boiling. Let cook over low heat for about 30 minutes to blend flavors.

Season with more sugar to taste, if desired. Ladle from pot into mugs, making sure not to serve any stray cloves or pieces of orange.

Shrimp Stuffed Potatoes

6 large Idaho potatoes

Vegetable oil, for coating

8 tablespoons butter

2 cups grated cheddar cheese, plus more for sprinkling

2 cups grated Monterey Jack

2 cups sour cream

Salt and pepper

1 pound shrimp, peeled and Sauteed

Paprika

Preheat oven to 350 degrees.

Begin by washing potatoes, drying them, and gently pricking them with a fork on the sides. Coat each potato with vegetable oil, place on foil covered pan, and bake for approximately 1 hour.

Place the butter in a large bowl. Remove the potatoes from the oven and slice each potato in half. Gently scoop out the potato and place in the bowl. Using a mixer on high, mix the potatoes, butter, sour cream, salt, and pepper. Fold the shrimp and both cheeses into the mixture. Gently stuff the mixture back into the potato shells, making sure not to break them. Pile the mixture as high as you can on top of the potato shells. Sprinkle each potato with cheese and paprika for color. Bake in the oven for approximately 20 to 30 minutes until browned on top.

Paula's Green Bean Bundles

1 pound fresh green beans

Olive oil

Salt and pepper

Bacon

Preheat oven to 350 degrees F.

Blanch green beans for 3 minutes. Toss them in olive oil and salt and pepper. Bundle about 5 green beans and wrap a piece of bacon around the bundle. Place in a roasting pan and roast for 10 to 15 minutes, until bacon is cooked.

Italian Egg and Pasta Scramble

1/2 cup orzo pasta

10 large eggs

1/2 teaspoon salt

1/4 teaspoon freshly ground black pepper

2 ounces smoked mozzarella, cut into 1/2-inch cubes

2 tablespoons thinly sliced fresh basil leaves

1 tablespoon butter

4 ounces pancetta, coarsely chopped

1/2 cup chopped onion

8 thin asparagus stalks, trimmed, cut crosswise into 1/2-inch pieces

Bring a large saucepan of salted water to a boil. Add the orzo and cook until al dente, stirring occasionally, about 5 minutes. Drain the orzo.

Whisk the eggs, salt, and pepper in a medium bowl to blend. Stir in the cheese and basil. Set aside.

Melt the butter in a large nonstick skillet over medium heat. Add the pancetta and saute until crisp and golden, about 5 minutes. Add the onion and saute until tender, about 2 minutes. Add the asparagus and saute until crisp-tender, about 2 minutes. Add the orzo and stir to coat. Add the egg mixture. Using a rubber spatula, stir the mixture until the eggs are softly set, about 4 minutes. Transfer the egg mixture to a serving bowl and serve.

Seafood Cioppino

3 tablespoons olive oil

3 shallots, thinly sliced

6 cloves garlic, finely chopped

2 cups dry white wine

1 1/2 pounds red snapper, cut into 2-inch squares

1 1/2 pounds wild striped bass, cut into 2-inch squares

16 large shrimp or head-on prawns

2 cups shrimp stock or vegetable stock

2 cups canned plum tomatoes, pureed

1 tablespoon honey

Few dashes hot sauce

1 bay leaf

3 sprigs fresh thyme

Salt and freshly ground pepper

32 littleneck clams

1 lobster, steamed 3/4 of the way

3 tablespoons cold unsalted butter

1/2 cup coarsely chopped fresh parsley leaves

Heat oil in a large Dutch oven over high heat. Add the shallots and garlic and cook until soft. Deglaze the pan with a splash of wine. Season the red snapper, striped bass, and shrimp and saute in the pot until lightly golden brown on each side. Add the remainder of the wine and cook until reduced by 3/4. Add the stock, tomatoes, honey, hot sauce, bay leaf and thyme and bring to a simmer. Add the clams and lobster, cover the pot, and continue cooking until the clams have opened, discarding any that have not opened.

Remove the seafood with a slotted spoon to a large bowl. Bring the cooking liquid to a boil and cook until reduced by half. Whisk in the butter and parsley and season with salt and pepper, to taste. Pour the broth over the seafood and top with croutons.

Chicken la Creole

1/4 cup dried onions

1 cup Rotel spiced tomatoes

1 tablespoon dried green onions

3 tablespoons steak sauce

1 tablespoon dried parsley

1 to 2 teaspoons hot sauce or ½ teaspoon cayenne pepper, to taste

1 teaspoon garlic powder

4 cups canned peeled tomatoes

4 cups water or chicken stock

4 cups boneless boiled chicken pieces

1 cup dry white wine 1 teaspoon dried mint

Mix the onions, green onions, parsley, and garlic powder with 2 cups of the water and set aside.  Let this mixture soak for about 1 hour.

Meanwhile, combine the remaining 2 cups water, the wine, tomatoes, steak sauce, hot sauce and peeled tomatoes in a large pot and cook for about 30 minutes over a low fire.

Add the rehydrated vegetables and liquid to the pot

Paula's Creamy Cheddar Soup

1 small onion, diced

2 large pimentos, diced

3 tablespoons butter

3 tablespoons all-purpose flour

1 1/2 cups chicken stock

1 1/2 cups cream

3/4 cup grated sharp Cheddar

1/2 cup green onions

Salt and black pepper

Dash cayenne pepper, optional

In a saucepan, saute onion and pimentos in butter for 5 to 7 minutes. Blend in flour. Add stock and cream. Cook until thick. Add cheese and stir until melted. Add 1/4 cup green onions, salt and pepper, to taste, and cayenne if desired. Garnish with remaining green onions.

Chicken Saltimbocca

6 (3-ounce) chicken cutlets, pounded to evenly flatten

Salt and freshly ground black pepper

6 paper-thin slices prosciutto

1 (10-ounce) box frozen chopped spinach, thawed

3 tablespoons olive oil

1/4 cup grated Parmesan

1 (14-ounce) can low-salt chicken broth

2 tablespoons fresh lemon juice

Place the chicken cutlets flat on the work surface. Sprinkle the chicken with salt and pepper. Lay 1 slice of prosciutto atop each chicken cutlet.

Squeeze the frozen spinach to remove the excess water. Season the spinach with salt and pepper. In a small bowl, toss the spinach with 1 tablespoon of oil to coat.

Arrange an even, thin layer of spinach atop the prosciutto slices. Sprinkle the Parmesan evenly over each. Beginning at the short tapered end, roll up each chicken cutlet as for a jellyroll. Secure with a toothpick.

Heat the remaining 2 tablespoons of oil in a heavy large skillet over high heat. Add the chicken and cook just until golden brown, about 2 minutes per side. Add the chicken broth and lemon juice, and scrape the browned bits off the bottom of the pan with a wooden spoon. Bring the liquid to a boil. Reduce the heat to medium. Cover and simmer until the chicken is just cooked through, about 8 to 10 minutes. Transfer the chicken to a platter. Simmer the cooking liquid over high heat until it is reduced to about 2/3 cup, about 5 minutes. Season the cooking liquid with salt and pepper, to taste. Remove toothpicks from the chicken. Drizzle the reduced cooking liquid over the chicken and serve immediately.

Zucchini Frittata

2 small cloves garlic

Olive oil, for sauteing

1 medium zucchini

1/2 bunch basil

8 eggs

2 tablespoons milk

Salt and pepper

1/4 cup grated Parmesan

Preheat the broiler.

Start by crushing some garlic and heating it in some olive oil in a medium nonstick saute pan on the stove. While that is heating up, very thinly slice the zucchini on a mandoline. When the oil and garlic are heated, tear some basil into the pan and add all the sliced zucchini. Cook until the zucchini is tender, but not cooked through, about 2 minutes. Season with salt and pepper.

Blend eggs in a blender with a little bit of milk and some salt and pepper. Blend on the highest speed.

Pour the egg mixture into saute pan and let it sit for 1 minute. When there isn't much loose egg left in the pan, grate some Parmesan on top and place pan in the broiler for 1 minute.

Take pan out of broiler, let it cool and set in pan for 5 minutes. When cool invert a plate on top of pan and turn over. Slice and serve.

Peanut Butter Cheese Cake Minis

Crust:

1 1/2 cups graham cracker crumbs

4 tablespoons sugar

1/4 cup (1/2 stick) butter, melted

12 bite-size peanut butter cups

Filling:

2 (8-ounce) packages cream cheese, at room temperature

1 cup sugar

1/4 cup all-purpose flour

1 teaspoon pure vanilla extract or almond extract

2 eggs

Preheat oven to 350 degrees F. Place a paper cupcake liner in each cup of a standard muffin pan.

To make crust, in a bowl, combine graham cracker crumbs, sugar and melted butter until crumbs are moistened. Press crust into bottom of each muffin cup. Put 1 peanut butter cup into the center of each crust.

Beat cream cheese with a handheld electric mixer until fluffy. Add sugar, flour, and vanilla, beating well. Add eggs, 1 at a time, beating well after each addition. Spoon cream cheese mixture over peanut butter cups and graham cracker crusts. Bake until just set, about 20 minutes. Allow to cool completely before serving.

John Berendt's Favorite Angel Pie

4 egg whites, room temperature

1 1/3 cups sugar

2 teaspoons cornstarch

2 teaspoons white vinegar

3/4 teaspoon vanilla extract

Filling:

1 (2-ounce) square unsweetened chocolate

4 egg yolks

1/2 cup sugar

1/8 teaspoon salt

2 tablespoons water

1 cup heavy cream, whipped

To finish:

1 cup heavy cream, whipped

Chocolate shavings

Preheat oven to 450 degrees, and grease a 9-inch pie pan.

To make the meringue, beat egg whites with a hand held electric mixer until soft peaks form. In a separate bowl, mix the sugar and cornstarch together, then add 2 tablespoons at a time to the egg whites, beating well between each addition. After the third addition, add the white vinegar. Before the last addition, add the vanilla extract. Place into the pie shell and press against sides to form a pie crust. Place in oven and turn off oven heat. Leave pie in oven at least 3 hours.

For filling, melt chocolate in a bowl over a double boiler. In another bowl, beat the yolks, sugar, salt, and water thoroughly. Stir mixture into melted chocolate. Cook mixture over double boiler stirring constantly until very thick. Cool mixture completely. Fold chocolate mixture into whipped cream. Pour into cooled shell and chill overnight.

Top with remaining whipped cream and garnish with chocolate shavings.

Almond Danish Swirls

6 ounces cream cheese, softened

1 teaspoon almond extract

1/2 cup confectioners' sugar

1/2 cup slivered almonds, chopped fine

2 (8-ounce) cans refrigerated crescent dinner rolls

1 egg white

1 teaspoon water

Glaze:

1/2 cup confectioners' sugar

4 teaspoons milk

1/2 teaspoon almond extract

In a small bowl, beat the cream cheese, almond extract, and sugar until fluffy. Fold half of the chopped almonds into the cream cheese mixture. Separate 1 can of dough and assemble into 4 rectangles. Firmly press the perforations to seal. Press or roll each piece of dough to form a 7 by 4-inch rectangle, and spread each with about 2 tablespoons of the cream cheese filling to within 1/4-inch of the edges. Starting at the short end, roll each rectangle tightly into a cylinder. Repeat with the other can of dough and remaining filling.

Place on a plate, cover with plastic wrap, and chill until firm, about 30 minutes.

Preheat the oven to 350 degrees F while the rolls are chilling.

Remove from the refrigerator and cut each roll into 4 slices. Place 1/2-inch apart on ungreased baking sheets. In a small bowl, combine the egg white with 1 teaspoon water. Brush over the swirls. Sprinkle with the remaining chopped almonds. Bake for 18 to 20 minutes, until light brown.

While the swirls are baking, combine the glaze ingredients in a small bowl. Cool the swirls for 3 minutes on wire racks placed over a sheet of waxed paper. Drizzle the icing over the warm swirls.

Peanut Butter Rice Crispy Treats

4 tablespoons (1/2 stick) unsalted butter, plus more for dish

10 ounces jumbo marshmallows

3/4 cup creamy, common brand peanut butter (recommended: Jif or Skippy)

6 cups crispy rice cereal (recommended: Rice Krispies)

6 ounces semisweet chocolate chips

Melt the butter over low heat in a large pot. Stir in the marshmallows and cook until fully melted and no marshmallow white remains. Stir in the peanut butter until combined. Stir in the cereal until distributed evenly through the marshmallow mixture. Pour out onto a lightly greased rectangular baking dish (9 by 13 inches). Smooth out the top of the treats by moistening your hands with a little water and using the palms of your hand to press down gently. Don't press down too hard or else your treats will be too dense. Set aside to cool.

Once the treats have cooled, melt the chocolate over low heat. Cut the treats into even squares and quickly just shallowly dip the top side of the treats into the chocolate. Turn chocolate side up and set in a baking dish or on a rack until set.

Linguine alla Carbonara

1/4 cup extra-virgin olive oil

1 tablespoon unsalted butter

1 yellow onion, minced

4 ounces pancetta or prosciutto, diced

1 pound fresh linguine

3 large egg yolks, at room temperature

1/2 cup heavy cream, at room temperature

3/4 cup finely grated Parmigiano-Reggiano, at room temperature

Freshly ground black pepper

Heat oil and butter in a large saute pan over medium heat. Add the onion and pancetta and cook until the onions are translucent and the pancetta is beginning to crisp. Remove from the heat and set aside.

Bring a large pot of salted water to a boil and cook the linguine according to package directions until al dente, about 2 to 3 minutes. Drain pasta in a colander (reserve a small amount of the cooking liquid in a small bowl) and return pasta to the pot. Return the pot to the heat and add the reserved pancetta and onion mixture. Stir over high heat until pasta is coated with the pancetta mixture.

In a bowl, whisk together the egg yolks and heavy cream and add to the pasta, along with the Parmesan. Remove the pot from the heat and toss the pasta until it is well-coated. Season with salt and freshly ground black pepper, to taste. If needed, add a bit of the reserved pasta cooking liquid to help toss the pasta if it is dry. Serve immediately.

Fettuccine Alfredo

1 pound dried fettuccine
6 tablespoons unsalted butter

1 shallot, minced

1 cup heavy cream

1 cup finely grated Parmigiano-Reggiano

1/2 teaspoon salt

1/4 teaspoon freshly ground black pepper

Fresh parsley, for garnish, optional

Cook the fettuccine in a pot of rapidly boiling salted water until al dente. Drain in a colander, reserving 1/4 cup of the pasta cooking liquid.

While the pasta is cooking, melt the butter in a medium saucepan over medium-high heat. Add shallots and saute until tender. Add heavy cream and bring to a boil. Cook until sauce has reduced slightly, about 5 minutes. Remove from the heat.

Return the pasta to the pot it was cooked in, set over medium-high heat along with the reserved cooking liquid. Add the butter-cream mixture and half of the Parmesan and toss to combine thoroughly. Season with salt and pepper, to taste. Sprinkle with remaining Parmesan and garnish with parsley, if desired. Serve immediately.

Emeril's Basic Marinara Sauce

1 tablespoon olive oil

2 garlic cloves, peeled and minced

1 medium onion, peeled and thinly sliced

1 teaspoon Italian seasoning

2 (28-ounce) cans diced tomatoes in juice

1 (28-ounce) can tomato puree

2 tablespoons chopped fresh parsley leaves

Heat olive oil in large Dutch oven over medium heat. Add garlic and onion and cook, stirring, until tender, 5 to 6 minutes. Add the Italian seasoning and cook for 30 seconds. Add the diced tomatoes with juice, the tomato puree, and parsley. Stir to blend and reduce the heat to low and simmer for 1 hour.

Tomato (Pizza) Sauce With Sundried Tomatoes

1 (28 ounce) can whole peeled tomatoes

3 tablespoons extra virgin olive oil or garlic oil

1 jalapeno pepper, optional

1 yellow onion, finely chopped

1 tablespoon minced garlic

2 bay leaves

Salt and freshly ground black pepper

1/4 cup drained and chopped oil-packed dried tomatoes

1 tablespoon finely chopped fresh oregano leaves

Open the can of tomatoes and pour off the juice into a bowl. Use the lid to press against the tomatoes to extract as much juice as possible. Then use your hand to squeeze the tomatoes to a pulp. Reserve the juice and pulp separately and set the empty can aside.

Heat the olive oil in a heavy saucepan over medium-high heat until hot. If using the jalapeno, tilt the pan to collect the oil in a little pool against the side and drop the jalapeno into the oil. Cook until light brown, about 2 minutes. Remove the jalapeno and reserve.

Add the onion to the pan and cook, stirring occasionally, until soft, about 2 minutes. Add the garlic and cook briefly until light gold. Add the bay leaf. Add the tomato juice and bring to a boil. Simmer rapidly for several minutes. Add the crushed tomato pulp. Then rinse the remaining pulp out of the can by filling it halfway with water and add that to the pan. Add the jalapeno, and salt and pepper, to taste, and return to a boil. Add the dried tomatoes and stir. Lower the heat to medium and simmer, stirring occasionally to prevent scorching, until the mixture thickens and the tomatoes have turned an orange-red versus the pale blue-red they were straight from the can, about 30 minutes. Add the oregano halfway through the cooking.

Discard the bay leaf. Peel, seed, and mash the jalapeno with a spoonful of the sauce and pass at the table so diners can add as much heat as they like to their plates.

Variation for quick tomato sauce: Substitute 2 pounds vine-ripened tomatoes for the canned tomatoes. Peel the tomatoes, cut in half crosswise, and squeeze out the juice and seeds over a sieve suspended over a bowl to collect the juice. Chop the tomatoes. Proceed as directed, omitting the dried tomatoes and using jalapeno, if desired. You should have about 2 1/4 cups sauce. The recipe may be increased proportionately.

Herb-Roasted Boneless Leg of Lamb

12 large unpeeled garlic cloves, divided

1 tablespoon chopped fresh rosemary leaves

Kosher salt

Freshly ground black pepper

2 tablespoons unsalted butter, melted

1 (6-pound) boneless leg of lamb, trimmed and tied

4 to 5 pounds small unpeeled potatoes (16 to 20 potatoes)

2 tablespoons good olive oil

Preheat the oven to 450 degrees F. Place the oven rack in the lower third of the oven so the lamb will sit in the middle of the oven.

Peel 6 of the cloves of garlic and place them in the bowl of a food processor fitted with the steel blade. Add the rosemary, 1 tablespoon salt, 1 teaspoon pepper, and butter. Process until the garlic and rosemary are finely minced. Thoroughly coat the top and sides of the lamb with the rosemary mixture. Allow to sit at room temperature for 30 minutes to 1 hour.

Toss the potatoes and remaining unpeeled garlic in a bowl with the olive oil and sprinkle with salt. Place in the bottom of a large roasting pan. Place the lamb on top of the potatoes and roast for 1 1/4 to 1 1/2 hours, or until the internal temperature of the lamb is 135 degrees (rare) or 145 degrees (medium). Remove from the oven and put the lamb on a platter; cover tightly with aluminum foil. Allow the lamb to rest for about 20 minutes. Slice and serve with the potatoes.

Thai Basil and Shitake Orzo

3 cups blanched orzo (about 1/2 pound dry)

1 Tbs. minced garlic

1/4-cup minced shallots

2 cups sliced shiitakes

1/2-cup dry white wine

1/4-cup basil oil (save a little for garnish) — see below

extra-virgin olive oil for cooking

salt and pepper

Basil Oil:

1-cup basil

1/2-cup spinach

1/2-cup canola oil

pinch of salt

Blanch in salted water, 2 minutes, drain and blend with oil.

In a large sauté pan, coat with olive oil and sauté the garlic and shallots until soft, about 2 minutes.

Season and add shiitakes. Sautee for another 3-5 minutes until soft and deglaze with wine. Reduce by 50 percent then add orzo to heat thoroughly. Right before serving stir in basil oil.

Key Lime Creme Brulee

Filling:

3 egg yolks, plus 3 egg yolks

1 1/2 oz. sugar

10 oz. heavy cream

1 vanilla bean, split

2 oz. sweetened condensed milk

3 oz. key lime juice

Crust:

Puff pastry, store bought

Preheat oven to 350 degrees F.

Over a double boiler, whisk 3 egg yolks and sugar to a thick, ribbon-like texture. In a separate pot, combine the heavy cream and split vanilla bean, and bring to a boil. Temper the egg yolk mixture into the cream, by whisking a little of the hot cream into the eggs, while constantly whisking, and then whisk the yolk mixture back into the hot cream. Return to the heat and, while whisking continually, finish cooking to a custard stage, approximately 1 or 2 minutes.

For the second part of the creme brulee, whisk the remaining 3 egg yolks for 1 minute. Add the condensed milk and whisk for another minute. Add the key lime juice gradually and whisk for 1 minute. Combine the creme brulee filling with the key lime filling and chill in the refrigerator until needed.

To make the crust, roll out a sheet of puff pastry very thin, 20 by 10-inches. Cut 6 (4-inch diameter) circles out of the puff pastry to line 6 (3-inch) tart pans. Let the dough rest for 30 minutes in the refrigerator. Line the pastry rings with the pastry dough and trim the excess dough flush to the edge of the ring. Place a piece of parchment paper on each tart shell and fill with beans and bake until golden, about 10 minutes. The shells should be very thin and even.

To assemble, fill the shells with the key lime filling and level the tops with a spatula. Dust the tops of the desserts with sugar and using a torch caramelize the tops. Place the desserts on a plate and serve with fruit puree, if desired.

Whole Citrus Vinaigrette

2 lemons, quartered

2 small oranges, quartered

1/2-cup orange juice

1/8-tsp. Gray salt

1 shallot, minced

freshly ground black pepper

2/3-cup extra-light olive oil

Place lemons, oranges and orange juice in a blender and blend until mixture is thick and smooth. Place salt in the bottom of a medium bowl. Place a sieve over bowl and pour citrus mixture into strainer, pushing mixture with a wooden spoon. Add shallots and pepper. Slowly whisk in olive oil until mixture emulsifies.

Baked Stuffed Flounder

2 tablespoons unsalted butter

1 medium onion, chopped

1/2 teaspoon kosher salt, plus extra for the sweat and for seasoning fillets

1 clove garlic, minced

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

1 lemon, zested

1/4 teaspoon freshly ground black pepper, plus extra for seasoning fillets

2 tablespoons chopped fresh parsley leaves

1 cup heavy cream

1/4 cup white wine

10 ounces grated Cheddar

1 1/2 to 2 pounds flounder fillets

3 cups leftover cooked rice

Preheat the oven to 350 degrees F.

In a medium saute pan over low heat, melt the butter; add the onion and a pinch of salt and sweat until translucent. Add the garlic and continue to cook for another minute. Add the spinach and lemon zest and cook until just heated through. Season with the salt and pepper, add the parsley, and stir to combine. Remove from the heat and keep warm.

Place the heavy cream and wine into a saucepan over medium heat. Once the mixture begins to simmer, gradually add the cheese and stir until melted. Set aside and keep warm.

If the fillets are large, cut in half. Season each filet on both sides with salt and pepper. Divide the spinach mixture evenly among the fillets and roll the fish around the mixture. Place the rice into a 2 1/2-quart casserole dish and spread evenly. Place each roll on top of the rice, seam side down. Pour over the cheese sauce and place in the oven for 25 minutes. Allow to cool for 5 minutes before serving.

Flounder Confit

3 cups olive oil

1 1/2 to 2 pounds flounder fillets

Kosher salt

Freshly ground black pepper

2 lemons, thinly sliced

1 small bunch fresh parsley, thoroughly dried

Preheat the oven to 350 degrees F.

In a medium saucepan over low heat, bring the olive oil to 300 to 310 degrees F.

While the oil is heating, season the flounder fillets on all sides with kosher salt and freshly ground black pepper. Lay half of the sliced lemons and half of the parsley in the bottom of a cast iron skillet large enough to hold the fillets in a single layer without overlapping. Lay the seasoned fillets on top of the lemons. Top with the remaining lemons and parsley. Once the oil has reached temperature, gently pour it over the fillets, and place in the oven and poach for 10 minutes. Allow to cool for 5 minutes before serving.

Spiced Chocolate Budino (Itailan Pudding)

3 boxes store bought chocolate pudding mix

1/2 teaspoon ground cinnamon

1 small orange, zested

1/4 teaspoon red pepper flakes

Candied Orange Peel, see recipe (optional)

Make the pudding according to the package instructions. Add the cinnamon, orange zest, and red pepper flakes before chilling in a large trifle dish. Before serving, sprinkle the top with chopped Candied Orange Peel.

Candied Orange Peel

1 large navel orange

3/4 cup sugar

Using a vegetable peeler, cut the orange part of the peel from the stem end of the orange down to the navel end, forming long 3/4 to 1-inch-wide strips. Bring a heavy small saucepan of water to a boil. Add the peels and cook for 1 minute. Drain and then rinse the peels under cold water. Repeat cooking the peels in the saucepan with fresh boiling water and rinsing under cold water 2 more times.

Stir the sugar and 1/2 cup of fresh water in a heavy small saucepan over medium-high heat until the sugar dissolves. Bring to a boil. Add the orange peels and simmer over medium-low heat until tender, about 15 minutes. Using tongs, transfer the peels to a sheet of parchment paper to dry slightly, about 1 hour.

Plum Raspberry Crumble (oatmeal & almond)

2 pounds red plums, cut in 1/2, pitted, and cut in 1-inch wedges

2/3 cup granulated sugar, divided

1 1/4 cups all-purpose flour, divided

2 tablespoons orange juice

1/2 pint fresh raspberries

1/3 cup light brown sugar, packed

1/4 teaspoon kosher salt

8 tablespoons (1 stick) cold unsalted butter, diced

1/2 cup quick-cooking oats

1/2 cup sliced almonds, plus extra for sprinkling

Preheat the oven to 350 degrees.

In a large bowl, combine the sliced plums, 1/3 cup of the granulated sugar, 1/4 cup of the flour, and the orange juice and toss well. Add the raspberries and toss lightly. Pour into a 9 by 12 by 2-inch baking dish.

For the topping, place the remaining 1 cup of flour, the remaining 1/3 cup of granulated sugar, the brown sugar, and the salt in the bowl of a food processor fitted with a steel blade and pulse a few times to combine. Add the butter and pulse until the butter is the size of peas. Pour the mixture into a bowl, add the oats, and work it with your hands until it's in large crumbles. Add 1/2 cup of the almonds and mix well.

Spread the topping evenly over the plums, making sure the fruit is covered. Sprinkle with some extra almonds. Bake for 40 minutes, or until the fruit is tender and bubbly and the topping is golden brown. Serve warm or at room temperature.

Wet Spice Rub for Grilled or Rotisserie Chicken

2 tablespoons garlic powder

1 tablespoon ground cumin

1 tablespoon ground coriander

1 tablespoon paprika

1 tablespoon kosher salt

1 tablespoon freshly ground black pepper

1 teaspoon cayenne pepper

1/2 cup extra-virgin olive oil

1 lemon, zested

1 (3 1/2 to 4-pound) chicken

1 (12-ounce) can beer

Mix the ingredients for the Spice Rub until they are well blended. (This will keep, covered, in the refrigerator for 1 week.) Rub it all over the chicken, inside and out.

Sausage, Peppers, and Onions Italian Sandwiches

1/4 cup extra-virgin olive oil

1 pound sweet Italian turkey sausage

2 red bell peppers, sliced

2 yellow onions, sliced

1 teaspoon kosher salt

1 teaspoon freshly ground black pepper

1/2 teaspoon dried oregano

1/2 cup chopped fresh basil leaves

4 garlic cloves, chopped

2 tablespoons tomato paste

1 cup Marsala wine

1 (15-ounce) can diced tomatoes

1/4 teaspoon red pepper flakes, optional

4 to 6 fresh Italian sandwich rolls, optional

Heat the oil in a heavy large skillet over medium heat. Add the sausages and cook until brown on both sides, about 7 to 10 minutes. Remove from the pan and drain.

Keeping the pan over medium heat, add the peppers, onions, salt, and pepper and cook until golden brown, about 5 minutes. Add the oregano, basil, and garlic and cook 2 more minutes.

Add the tomato paste and stir. Add the Marsala wine, tomatoes, and chili flakes, if using. Stir to combine, scraping the bottom of the pan with a wooden spoon to release all the browned bits. Bring to a simmer.

Cut the sausages into 4 to 6 pieces each, about 1-inch cubes. Add the sausage back to the pan and stir to combine. Cook until the sauce has thickened, about 20 minutes.

Serve in bowls. Or, if serving as a sandwich, split the rolls in half lengthwise. Hollow out the bread from the bottom side of each roll, being careful not to puncture the crust. Fill the bottom half of the roll with sausage mixture. Top and serve sandwiches immediately.

Zeppole (Italian Donuts)

1 vanilla bean

1/2 cup sugar, plus 3 tablespoons

2 tablespoons ground cinnamon

1 stick butter

1/4 teaspoon salt

1 cup water

1 cup all-purpose flour

4 eggs

Olive oil, for frying

Cut open the vanilla bean lengthwise. Using the back of a knife, scrape along the inside of the vanilla bean to collect the seeds. Scrape vanilla bean seeds into a small bowl. Add the 1/2 cup sugar and cinnamon and stir to combine. Set aside.

In a medium saucepan combine the butter, salt, 3 tablespoons of sugar, and water over medium heat. Bring to a boil. Take pan off the heat and stir in the flour. Return pan to the heat and stir continuously until mixture forms a ball, about 3 to 5 minutes. Transfer the flour mixture to a medium bowl. Using an electric hand mixer on low speed, add eggs, 1 at a time, incorporating each egg completely before adding the next. Beat until smooth. If not frying immediately, cover with plastic wrap and reserve in the refrigerator.

Meanwhile, pour enough oil into a large frying pan to reach a depth of 2 inches. Heat the oil over medium heat until a deep-fry thermometer registers 375 degrees F.

Using a small ice-cream scooper or 2 small spoons, carefully drop about a tablespoon of the dough into the hot olive oil, frying in batches. Turn the zeppole once or twice, cooking until golden and puffed up, about 5 minutes. Drain on paper towels. Toss with cinnamon-sugar. Arrange on a platter and serve immediately.

Oven Roasted Wild Mushrooms with Garlic and Thyme

1/4 pound oyster mushrooms, cleaned

1/4 pound hen of the woods, cleaned

1/4 pound shiitake mushrooms, cleaned and halved

1/4 pound cremini mushrooms, cleaned and halved

4 cloves garlic, thinly sliced

1/4 cup olive oil

Salt and freshly ground pepper

6 sprigs fresh thyme

1 tablespoon Worcestershire sauce

1 tablespoon chopped fresh thyme leaves

Preheat oven to 375 degrees F.

Combine the mushrooms and garlic in a large roasting pan, add the olive oil, and pepper and stir to combine. Add the sprigs of thyme and roast in the oven until golden brown and all of the liquid has evaporated, 25 to 30 minutes, stirring occasionally. Remove from the oven and stir in the Worcestershire, salt, and chopped thyme.

Apricot-Ginger Glazed Cornish Hens

4 Cornish game hens (about 1 pound each), split in 1/2 lengthwise

Vegetable oil, as needed

Kosher salt and freshly ground black pepper

1/4 cup low-sodium soy sauce

2 tablespoons Asian sesame oil

2 tablespoons cider vinegar

2 cloves garlic, minced

1 tablespoon minced, peeled fresh ginger

1/4 teaspoon crushed red pepper flakes

2/3 cup apricot jam

Toasted sesame seeds, as needed

Preheat the oven to 350 degrees F.

Arrange the hens skin-side up on a rack in a roasting pan. Brush the hens with oil and season with salt and pepper. Roast the hens until browned, about 30 minutes.

Meanwhile, whisk together the soy sauce, sesame oil, vinegar, garlic, ginger, and apricot jam to make a smooth glaze.

Remove the hens from the oven, and spoon the glaze over each hen half to coat well. Continue roasting the hens, basting with the glaze occasionally, until well browned, about 10 minutes, more.

Divide the hens among plates and sprinkle with sesame seeds. Serve immediately.

Stewed Green Beans with Tomato and Herbs

1/4 cup extra-virgin olive oil

1 small onion, finely chopped

3 garlic cloves, minced

1 pound green beans, trimmed

3 to 5 plum tomatoes, seeded and finely chopped (1 1/2 cups), or 1 1/2 cups chopped drained

canned tomatoes

Kosher salt and freshly ground black pepper

1/4 cup shredded fresh mint or basil

Heat the oil in a large skillet over medium heat. Add the onion and cook, stirring often, until softened, about 5 minutes. Add the garlic and cook for 2 minutes longer. Stir in the beans and tomatoes. Add just enough cold water to come slightly below the level of the beans. Increase the heat to high and bring to a boil. Reduce the heat to medium-low, season with salt and pepper, and cover. Cook, covered, stirring from time to time, until very tender, 20 to 25 minutes.

Use tongs to transfer the beans to a plate or platter. Place the skillet on top of the stove. Bring to a boil over high heat. Cook, stirring often, until the cooking liquid is reduced to about 1 cup. Return the beans to the skillet and season with salt and pepper. Reduce the heat to medium-low and cook until heated through, 3 to 5 minutes. Stir in the mint and serve.

Roasted Lemon Potatoes

2 pounds white or red boiling potatoes, peeled and cut into 3/4-inch cubes

halved or quartered, if large

1/4 cup fresh lemon juice

1 tablespoon chopped fresh oregano

3 tablespoons chopped fresh parsley

1/4 cup extra-virgin olive oil

Kosher salt and freshly ground black pepper

Smoked paprika, to taste

Place the potatoes in a large pot. Pour in enough salted cold water to cover by 2 inches. Bring to a boil over high heat. Boil until slightly softened, about 5 minutes. Drain and transfer to a large bowl. Toss with the lemon juice and let sit for 15 minutes.

Preheat the oven to 450 degrees F.

Add the oregano, parsley, olive oil, salt, and pepper to the potatoes and toss. Transfer to a shallow baking sheet and roast, stirring occasionally, until golden, about 35 minutes. Sprinkle the potatoes with the paprika. Serve hot.

Creamy Onion Canapes

2 onions, cut into rings

2 tablespoons oil

1 package white sandwich bread

1 (8-ounce) package of cream cheese

1 teaspoon Worcestershire sauce

Seasoned salt

Black and red pepper

Paprika

Mayonnaise

Preheat the oven to 400 degrees F.

Caramelize onions by sauteing in oil until they are brown and slightly sticky, about 20 to 25 minutes. Remove from heat and set aside.

Cut bread into 2-inch rounds, using a biscuit cutter or a glass. Toast 1 side. Season cream cheese with Worcestershire sauce, seasoned salt, black and red pepper and paprika. Spread cream cheese mixture on toasted side of the bread rounds. Top center with caramelized onions. Frost with mayonnaise and sprinkle lightly with paprika. Bake until toasted and bubbly, about 15 to 20 minutes.

Note: Gormet crackers can be substituted for the bread.

Cheese Tortellini in Chicken Broth Soup

8 cups low-salt chicken broth

Freshly ground black pepper

2 (9-ounce) packages refrigerated cheese tortellini

2 tablespoons chopped fresh Italian parsley leaves

Pour the broth into a heavy large saucepan (enrich stock flavors if desired). Cover and bring to a boil over high heat. Season the broth with pepper, to taste. Add the tortellini. Simmer over medium heat until al dente, about 7 minutes.

Ladle the broth and tortellini into soup bowls. Top with parsley and Parmesan crisps and serve.

Parmesan Crisps:

1/2 cup grated Parmesan

Preheat oven to 400 degrees F.

Pour a heaping tablespoon of Parmesan onto a silicone or parchment lined baking sheet and lightly pat down. A silicone baking sheet is highly recommended. Repeat with the remaining cheese, spacing the spoonfuls about a 1/2 inch apart.

Bake for 3 to 5 minutes or until golden and crisp. Cool.

Smoked Tomato Vinaigrette

5 plum tomatoes, smoked and chopped

Salt and freshly ground pepper

1/4 cup red wine vinegar

1 clove garlic, chopped

2 tablespoons fresh basil, chopped

1/2 cup olive oil

Place tomatoes, salt and pepper, vinegar, garlic and basil and olive oil in a blender and blend until smooth.

Smokey Tomato-Butter Sauce

1 pound Roma tomatoes, cored and halved

1/2 cup olive oil

Salt

Freshly ground black pepper

1 tablespoon butter

1 onion, finely chopped

1 rib celery, finely chopped

1 cup chicken stock

1 tablespoon tomato paste

1/2 pound cold unsalted butter

White pepper, to taste

Few drops balsamic vinegar, or to taste

Hot sauce, your choice, to taste

In a mixing bowl, toss the tomatoes with the olive oil and season with salt and pepper. Place tomatoes on a smoker rack and smoke with hickory chips for 15 minutes.

In a saucepan over medium-high heat melt butter, add chopped onion and celery and cook until softened, about 4 minutes. Add smoked tomatoes and any accumulated juices, chicken stock, and tomato paste and bring to a boil. Reduce heat and simmer for 20 minutes. Using a hand-held blender, puree until smooth. Strain through a coarse strainer and continue to cook until thickened, about 5 more minutes. Whisk in cold butter, season to taste with salt, white pepper, a few drops of balsamic vinegar and your hot sauce of choice. Serve immediately over seafood, or keep warm until needed.

Parmesan Crusted Portobello Mushrooms

1/3 cup grated Parmesan

2 tablespoons chopped fresh thyme

Salt and coarsely ground black pepper

4 portobello mushrooms, cleaned and stems removed

Olive oil, for brushing

1 cup oyster mushrooms (optional)

Olive oil, for cooking

Heat grill to medium-low. Combine Parmesan, thyme and salt and pepper in a small bowl.

Brush mushrooms with oil on both sides and season with salt and pepper to taste. Place the mushrooms, cap side down and cook until golden, about 4 to 5 minutes. Turn over and continue grilling until soft, about 5 to 6 minutes longer. When the mushrooms are cooked through, carefully divide the cheese mixture over the top of the mushrooms. Close the cover of the grill and cook until the cheese has melted.

Optional: In a saute pan, drizzle olive oil and saute the oyster mushrooms until golden brown and tender. Season with salt and pepper. Place on top of portobellos and serve.

Emeril's Creole Seasoning (Bayou Blast)

2 1/2 tablespoons paprika

2 tablespoons salt

2 tablespoons garlic powder

1 tablespoon black pepper

1 tablespoon onion powder

1 tablespoon cayenne pepper

1 tablespoon dried oregano

1 tablespoon dried thyme

Combine all ingredients thoroughly.

Italian Mama's Favorite Chicken Ravioli (w/ wontons)

For Chicken:

2 cups water

4 cloves garlic, whole

1 teaspoon whiskey

1 teaspoon gray salt

1 skinless boneless whole chicken breast (about 3/4 pound)

For Ravioloi

2 pounds spinach, washed 3 times

1 yellow onion, chopped

1/2 cup chopped Italian parsley leaves

1/4 cup chopped basil leaves

3 eggs

1 cup breadcrumbs

1/2 cup Parmesan

1/2 teaspoon gray salt

1/2 teaspoon freshly ground black pepper

4 to 5 packages wonton skins

Poach chicken: In a 1 1/2-quart saucepan bring water to a boil with garlic, whiskey, and salt. Add chicken and simmer, covered, 12 minutes, or until just cooked through. Transfer chicken to a bowl and chill, covered, 20 minutes.

Bring a large pot of salted water to a boil and cook spinach for 30 seconds. Drop the spinach into a bowl of ice water to stop the cooking, then drain well. In the bowl of a food processor, combine the spinach, onion, parsley, and basil. Cut the chicken into pieces and add them. Pulse until the ingredients are finely ground. Put this mixture into a bowl and add the eggs, breadcrumbs, and Parmesan and season with salt and pepper. Mix well, cover, and refrigerate for 1 hour.

To form the ravioli, drop 1 tablespoon chicken mixture in the center of a wonton wrapper. Dip a pastry brush or your finger in water and lightly wet the edges of the wrapper. Top with another wrapper and press the ravioli closed. Repeat until all the filling is used. Cover with a damp towel until you are ready to cook.

Bring a large pot of salted water to a boil. Carefully drop in the ravioli in batches to avoid crowding the pot. Cook until the ravioli rise to the surface, about 3 to 5 minutes. Drain well.

Roasted Artichoke Purée for Bruschetta

1/3-cup lemon juice

6 medium artichokes

2/3-cup extra-virgin olive oil

3 cloves garlic, quartered lengthwise

1 tsp. minced fresh thyme

1 bay leaf

1 tsp. sea salt, preferably Gray salt

freshly ground black pepper

Preheat the oven to 325 degrees F.

Clean and quarter the artichokes, removing the hairy choke.

As the artichokes are trimmed, drop them into a non-reactive bowl holding the lemon juice and turn to coat. Toss occasionally to keep them coated with lemon.

When all the artichokes are trimmed, transfer them and the lemon juice to a large skillet along with the olive oil, garlic, thyme, bay leaf, salt and pepper to taste.

Bring to a boil over moderate heat, tossing to coat the artichokes with the seasonings, then transfer to the oven and cook until the artichokes are browned in spots and tender when pierced, about 25 minutes.

Let cool, remove the bay leaf then puree all of the ingredients in a food processor. This mixture will hold refrigerated up to three or four days.

NOTE: This is a master recipe featuring the many uses for the artichoke. In addition to bruschetta, the purée can also be used in risotto and in finished pan sauces for fish and shrimp. Also, you could sauté a halibut or salmon fillet on one side, turn it over, top it with the roasted artichoke puree and some breadcrumbs, then finish baking the fish in the oven. Instead of the purée, you can chop the roasted artichokes and toss them with spaghetti, penne or other dried pasta.

Seven Hills "Loose Meat" Bar-B-Q Sandwich

11/4 pounds ground beef

1/4 cup diced onion

1/8 cup diced green pepper

1/2 tablespoon dry mustard

1/2 tablespoon cider vinegar

3/4 cup ketchup

1 tablespoon sugar

Salt and pepper, to taste

Brown ground beef over medium heat, stirring to break into small pieces, with onion and green pepper. Stir in mustard, vinegar, ketchup and sugar. Cook over low heat 30 minutes or until liquid reduced as desired. Salt and pepper to taste. Serve on cheddar cheese buns (or top with grated cheddar cheese on an onion bun.) Makes 4 servings.

Neat Sloppy Joes

2 pounds lean ground beef

1/2 cup chopped onion

1 cup chopped celery

1 (10.75 ounce) can condensed tomato soup

1/4 cup ketchup

1 tablespoon white vinegar

1/4 cup packed brown sugar

1 1/2 teaspoons Worcestershire sauce

1/2 teaspoon salt

1/4 teaspoon garlic powder

8 hamburger buns

Place ground beef in a large skillet over medium heat. Cook until evenly browned, stirring to crumble. I like to use a potato masher to even out the lumps. Add onion and celery, cover the pan, and cook until tender and transparent, about 5 minutes. Drain off any grease.

Stir the tomato soup (undiluted), ketchup, vinegar, brown sugar and Worcestershire sauce into the beef mixture. Season with salt and garlic powder. Heat to a simmer over low heat, and cook until thoroughly heated, stirring frequently to prevent it from burning on the bottom.

Spoon the hot beef mixture onto buns, which may be toasted first, and serve.

NOTE: Rated very well.

Big Al's K.C. Bar-B-Q Sauce

"This is a Kansas City-style sauce that I make in my restaurant. It is sweet and smoky with a little bite."

2 cups ketchup

2 cups tomato sauce

1 1/4 cups brown sugar

1 1/4 cups red wine vinegar

1/2 cup unsulfured molasses

4 teaspoons hickory-flavored liquid smoke

2 tablespoons butter

1/2 teaspoon garlic powder

1/2 teaspoon onion powder

1/4 teaspoon chili powder

1 teaspoon paprika

1/2 teaspoon celery seed

1/4 teaspoon ground cinnamon

1/2 teaspoon cayenne pepper

1 teaspoon salt

1 teaspoon coarsely ground

black pepper

In a large saucepan over medium heat, mix together the ketchup, tomato sauce, brown sugar, wine vinegar, molasses, liquid smoke and butter. Season with garlic powder, onion powder, chili powder, paprika, celery seed, cinnamon, cayenne, salt and pepper.

Reduce heat to low, and simmer for up to 20 minutes. For thicker sauce, simmer longer, and for thinner, less time is needed. Sauce can also be thinned using a bit of water if necessary. Brush sauce onto any kind of meat during the last 10 minutes of cooking.

NOTE: Rated very well.

A Quick and Very Popular BBQ Sauce

1 1/2 cups brown sugar

1 1/2 cups ketchup

1/2 cup red wine vinegar

1/2 cup water

1 tablespoon Worcestershire sauce

2 1/2 tablespoons dry mustard

2 teaspoons paprika

2 teaspoons salt

1 1/2 teaspoons black pepper

2 dashes hot pepper sauce

In a blender, combine brown sugar, ketchup, vinegar, water and Worcestershire sauce. Season with mustard, paprika, salt, pepper, and hot pepper sauce. Blend until smooth.

NOTE: Rated very well.

Rice Vinegar Basting Sauce

3/4 cup white sugar

1/2 cup rice vinegar

1/4 cup ketchup

2 tablespoons soy sauce

1 tablespoon grated fresh ginger

1 tablespoon cornstarch

2 cloves garlic, minced

Stir the sugar, vinegar, ketchup, soy sauce, ginger, cornstarch and garlic together in a saucepan over medium-high heat until mixture boils and thickens slightly.

Bubba's Best BBQ Sauce

1 cup cola-flavored carbonated beverage

1 cup canned tomato sauce

1 (6 ounce) can tomato paste

1/4 cup butter

1/2 cup Worcestershire sauce

1/2 cup packed brown sugar

1/2 cup molasses

1/2 cup cider vinegar

2 1/2 teaspoons balsamic vinegar

1 1/2 tablespoons steak sauce

1 tablespoon yellow mustard

1 tablespoon chili powder

1 teaspoon dried savory

1 teaspoon onion powder, or minced onion

1 teaspoon garlic salt

1 teaspoon hot pepper sauce

In a large saucepan, mix together the cola, tomato sauce, tomato paste, butter, Worcestershire sauce, brown sugar, molasses, cider and balsamic vinegars, steak sauce, and mustard. Season with chili powder, savory, onion powder, garlic salt, and hot pepper sauce, and stir to blend. Cook over low heat, stirring occasionally, until the mixture is thick enough to coat the back of a metal spoon.

NOTE: Rated very well.

Simply Divine Meat Loaf with Spinach

1 1/2 pounds ground beef

2 eggs

1/2 cup sour cream

2 tablespoons Worcestershire sauce

1 (1 ounce) package dry onion soup mix

1/2 cup grated Parmesan cheese

1/2 cup Italian salad dressing

1 1/2 cups Italian seasoned bread crumbs

1 cup chopped fresh spinach

Preheat oven to 375 degrees F (190 degrees C).

In a large bowl, mix the ground beef, eggs, sour cream, Worcestershire sauce, dry onion soup mix, Parmesan cheese, salad dressing, bread crumbs, and spinach. Transfer to a 5x9 inch pan, and cover with aluminum foil.

Bake 45 minutes in the preheated oven. Remove foil, and continue baking 15 minutes, to a minimum internal temperature of 160 degrees F (70 degrees C). Let stand 5 minutes before slicing.

Paula's Sloppy Joes

1 lb lean ground beef

2-3 tablespoons all-purpose flour

1/2 cup prepared French onion soup (mix with the water)

yellow mustard

4 slices white bread

1 medium onion, cut into rings

In a medium skillet over medium-high heat, brown ground beef and drain. Return ground beef to skillet and sprinkle in 2 to 3 tablespoons flour. Add onion soup, stir, and cook until meat mixture is thickened and most of the liquid is absorbed.

Spread mustard on white bread, spoon ground beef mixture onto bread and top with onion.

NOTE: Rated very well.

Maid-Rite Sandwiches (Ver 2)

2 tablespoons dried chopped onions

3 tablespoons water

1 lb lean ground beef

1 1/2 cups chicken broth

1/2 teaspoon salt (less if broth is salted)

1/2 teaspoon pepper

6 hamburger or hotdog buns

mustard, to taste

chopped fresh onions, to taste

Soak the dried onions in the water. Crumble ground beef into a hot skillet and cook over medium low heat (try not to actually brown the meat). When the soaked onions have begun to soften and expand, add it and any remaining water (if any) to the beef. Stir frequently as the meat browns, using a wooden spoon to break the meat into small crumbles.

When the meat has cook through, add the chicken broth, salt and pepper. Cook until liquid is ALMOST gone, about 10 minutes.

Serve meat on buns with mustard and fresh chopped onions.

NOTE: Rated very well.

Country Sloppy Joes

1  packet onion soup mix  (Bear Creek or Liptons)

2  tablespoons firmly packed brown sugar

1 1/2  lbs ground beef

1  cup water

1  cup ketchup

6  hamburger buns

In large skillet, brown ground beef over medium-high heat. Drain. Stir in remaining ingredients. Bring to a boil over high heat. Reduce heat to low and simmer uncovered, stirring occasionally, 8 min or until mixture thickens. Serve on the buns.

NOTE: Rated very well. Possible addition is chopped bacon.

Sloppy Joes

1 1/2 bs ground beef

1/2 cup chopped onions

1/2 green pepper, chopped

1 tablespoon Worcestershire sauce

1/2 cup catsup

1 clove garlic, minced

2 teaspoons brown sugar

1 teaspoon salt

1/2 teaspoon paprika

1/8 teaspoon pepper

1 (6 ounce) can tomato paste

3/4 cup water

2 tablespoons vinegar

1 teaspoon dry mustard

6 hamburger buns

Brown ground beef in a skillet along with the onion and green pepper. When brown, add the rest of the ingredients, stirring well. Put into a crock pot. Cook on low for 6-8 hours. Serve on hamburger buns.

NOTE: This may be made on top of the stove on a very low heat for several hours, making sure that it does not get dry, but the flavors mix the best in a crock pot.

NOTE 2: This recipe rated very well.

NOTE 3: You don't want to miss this one. The recipe came with my electricity bill, probably some 35 years ago. I tried it and it was the best recipe for Sloppy Joes I have ever had. I've been making it ever since. Great taste and just the right amount of everything.

"Immoral" Loose Meat Sandwich Filling

3 lbs ground beef or ground venison

4 teaspoons sugar

1/4 cup prepared yellow mustard

12 fluid ounces beer

1/4 teaspoon cayenne (or more to taste)

2 cloves garlic, minced or 2 teaspoons instant minced garlic

salt & pepper

8 slices American cheese

Brown the meat & drain fat. Stir in sugar, mustard, beer, cayenne, garlic and salt & pepper to taste. Simmer until liquid has mostly cooked away.

Lay slices of cheese over top of meat, then cover for about 5 minutes, with heat on very low, until cheese has melted. Stir cheese into meat.

Serve hot, on sandwich buns or bread, or over baked potatoes.

Blue Mill Tavern Loosemeat Sandwich

1 lb of real good lean ground beef round

1 tablespoon fat like lard or Crisco

2 teaspoons salt

1 onion, chopped fine

1 tablespoon prepared yellow mustard

1 tablespoon vinegar

1 tablespoon sugar

water, to cover

salt and pepper, to taste

Melt the fat over medium heat in a heavy skillet, and lightly salt bottom of skillet. Break ground beef up in skillet and start crumbling it with the back of a wooden spoon-this is very important-the meat must end up being cooked up into small crumbles. Add chopped onion while browning meat. Keep working with the back of spoon to break up meat. When meat is browned, drain off any fat and return meat to skillet.

Add mustard, vinegar, sugar, and just enough water to barely cover meat in the pan. Cook, at a simmer, till water is all cooked out-between 15-20 minutes. Adjust salt and pepper to taste.

Heat  or toast your hamburger buns (they're traditionally steamed for loosemeats). When buns are warm, put yellow mustard on them and add some dill pickle slices-I put on lots!

NOTE: Orginal family recipe (1959-1968) from Ye Old Tavern in Sioux City, Iowa. These are typical Iowa tavern fare there.

Loose Meat "Maid-Rites" Ver. 3

1 pound ground beef

2 tablespoons vinegar (not white)

1 tablespoon instant minced onion

1 teaspoon salt

11/2 cups Swanson’s chicken broth, boiling

2 tablespoons prepared ketchup

2 tablespoons prepared mustard

8 hamburger buns

Brown meat lightly; drain fat. Add vinegar, onion, salt, ketchup and mustard. Stir well. Add boiling broth. Cover and simmer until meat is tender and liquid is absorbed. Serve on hamburger buns with fresh chopped onions and mustard only.

NOTE: Source - Missouri newspaper

Maid Rites Loose Meat Sandwiches (Ver. 4)

5 pounds ground beef

1/2 cup dehydrated onion

1 tablespoons salt

1/4 tablespoon pepper

1/8 cup Adolph’s meat tenderizer

1/4 cup beef bouillon granules

2 cans Swanson’s chicken broth

Steam ground beef with 1/2 gallon water. When beef is cooked, drain water and add 4 cans of Swanson’s chicken broth. Cook, with the rest of the ingredients, until liquid reduces. Serve on hamburger buns with

fresh chopped onions and mustard.

NOTE: Source - Reputedily an employee. (But other sources suggest only a cola surp added to the cooked beef.)

Famous Dave's Creamy Sweet & Sour Coleslaw

10 cups chopped shredded red and green cabbage.

1/4 cup grated carrot

2 cups miracle whip

1/2 cup sugar

2 tbls prepared horseradish

1 tbls dry mustard

1 tbls white pepper

1/2 teaspoon salt

1/4 teaspoon garlic powder

1/4 celery seeds

Toss the cabbage and carrot in a bowl.

Mix salad dressing, sugar, horseradish, dry mustard, white pepper, salt, garlic power and celery seeds in a bowl. Add to the cabbage mixture and mix well. Chill, covered, until serving time.

Famous Dave’s Cajun Dynamite Dust

1/2 cup paprika

6 tablespoons kosher salt

1/4 cup coarsely ground black pepper

3 tablespoons basil

3 tablespoons [gumbo] file powder

2 tablespoons garlic powder

2 tablespoons dry mustard

2 tablespoons onion powder

2 tablespoons dried oregano

2 tablespoons cayenne (reduce by 1/2 if you want it mild)

2 tablespoons white pepper

2 tablespoons dried thyme

Mix all ingredients together. Store in an airtight container in a cool, dark place.

Lady Bird Johnson's Famous Lemon Cake

3/4 cup butter or margarine (at room temperature)

1 1/4 cup granulated sugar

8 egg yolks

2 1/2 cups cake flour

3 teaspoons baking powder

1/4 teaspoon salt

3/4 cup milk

1 teaspoon vanilla extract

1 teaspoon grated lemon rind

1 teaspoon lemon juice

***Lemon Icing***

2 cups confectioners' sugar

1/4 cup butter or margarine (at room temperature)

1 lemon, Grated rind only

1 lemon, juiced

2 teaspoons cream (or more, until spreading consistency)

Yellow food coloring, if desired

Cream butter and sugar until fluffy. In a separate bowl, beat egg yolks until light and lemon-colored; blend into creamed mixture. Sift together flour, baking powder and salt; resift 3 times. Add sifted ingredients to creamed mixture in thirds, alternating with milk. Beat the batter thoroughly after each addition.

Add vanilla extract, lemon rind and lemon juice; beat 2 minutes. Bake in greased 10-inch Bundt pan in preheated oven at 325 degrees F for 1 hour or until cake tester inserted in center comes out clean. You can also can use three 9-inch round cake pans and bake at 350 degrees F for 25 minutes. Double the frosting recipe for a layer cake.

Lemon Icing:

Combine ingredients and beat, adding cream until desired consistency.

Traditional Tex-Mex Red Chili Gravy

This chili gravy is indispensable for enchiladas, tamales, and a host of other Tex-Mex dishes.

4 tablespoons peanut oil or lard

1 medium onion, finely chopped

2 large cloves of garlic, minced or put through a garlic press

1 tablespoon bacon drippings

1/2 cup good chili powder (preferably Gebhardt's or your own homemade)

1/4 teaspoon ground cumin

1/4 teaspoon dried oregano, preferably Mexican

4 cups beef stock

1 tablespoon Masa Harina

salt to taste

Over medium heat, sauté the onion and garlic in the oil until the onion is softened, but not browned. Stir in the bacon drippings, chili powder, cumin, oregano; then add the beef stock, a little at a time, stirring well.

Simmer, uncovered, for 30 minutes until mixture is slightly reduced and thickened. Mix the Masa Harina with a few tablespoons of water or the gravy, itself, and stir back into the gravy. Simmer for 10 minutes more. Taste the gravy and add salt only if you think it necessary.

Rib Eye Steak with Garlic

2 rib eye steaks, (2-3 inches thick)

course salt

freshly ground pepper

4 Tbs. olive oil

1/4 cup Roasted Garlic Paste (See Recipe)

1/3 cup freshly grated Parmesan cheese

Preheat oven to 325 degrees F. Season steak all over with salt and pepper. Heat oil in an ovenproof skillet. Sear the steak on all sides until well browned. Spread roasted garlic paste on top of steak. Place in oven, and finish for 20-25 minutes for medium rare.

Roasted Garlic Paste

1 lb. whole garlic heads

1/2 cup pure olive oil

gray salt

freshly ground pepper

1/4 cup freshly grated Parmesan cheese

1 Tbs. fresh rosemary

Preheat the oven to 375 degrees F. Peel the outermost layers of skin off the heads of garlic. Cut off the top third of each head to open the cloves. Put the heads, cut sides up, in a small baking dish and pour the olive oil over them. Season with salt and pepper. Cover tightly, place in the oven and roast until about 3/4 cooked (about 45 minutes).

Uncover and return to the oven until the cloves begin to pop out of their skins and brown (about 15 minutes). Let cool.

When cool enough to handle easily, squeeze the roasted garlic into a small bowl. Press firmly against the skins to extract all the sweet roasted garlic you can. Add the oil from the baking dish, the Parmesan cheese, rosemary and a pinch of gray salt.

Mix well until a paste forms. Store tightly covered in the refrigerator for up to 1 week.

California Pizza Kitchen's Spinach Artichoke Dip

1/4 cup olive oil

2 tablespoons unsalted butter

3/4 cup diced sweet onion, cut into 1/8" dice

1 1/2 tablespoon minced garlic

1/2 cup all-purpose flour

1 1/2 cup chicken stock (preferable homemade)

1 1/2 cup heavy cream

3/4 cup freshly grated Parmesan cheese

2 tablespoons dehydrated chicken stock base

1 1/2 tablespoon freshly squeezed lemon juice

1 teaspoon sugar

3/4 cup sour cream

12oz frozen spinach, drained, wrung out by hand, and coarsely chopped

6 ounces canned artichoke bottoms, drained and cut into 1/8-inch slices

1 cup finely shredded Monterey Jack cheese

3/4 teaspoon Tabasco Sauce

Blue and white corn tortilla chips

In a large saucepan, warm the olive oil and butter together over medium heat. When the butter has melted, add the onion and cook, stirring occasionally, until wilted, 3 to 4 minutes. Stir in the garlic and cook 2 to 3 minutes longer, stirring frequently and stopping before the onion and garlic brown.

Sprinkle the flour and continue cooking, stirring continuously, until the mixture turns a golden-blond color, 10 to 15 minutes. Then, whisking continuously, slowly pour in the stock until it is smoothly incorporated. When the mixture begins to simmer, stir in the cream. Let it return to the simmer. Remove from the heat, add the Parmesan, chicken base or bouillon cubes, lemon juice, and sugar, and stir until thoroughly blended.

Add the sour cream, spinach, artichoke bottoms, Monterey Jack cheese and Tabasco sauce, and stir until the ingredients are thoroughly combined and the cheese has melted. Transfer to a warmed serving bowl and serve immediately, accompanied by blue and white corn tortilla chips.

Roasted Tomato Lime Salsa

6 roma tomatoes

2 jalapenos, cut in half lengthwise and seeded

1 small onion, finely chopped

2 tablespoons fresh lime juice

2 peeled garlic cloves

3/4 cup chopped cilantro

1 teaspoon salt

fresh ground pepper

Soak the finely chopped onion in the lime juice for 10 minutes. Meanwhile, put the jalapenos, garlic cloves and tomatoes in a pan and char on all sides. Put the charred items in a blender and puree until blended but still a bit chunky. Add the onion (with lime juice), cilantro, salt and pepper and blend just until all ingredients are mixed together. Chill for half an hour (will be hot) or put in the freezer for 10 minutes if you want to eat it sooner.  Will keep for about a week in an airtight container.

Family Famous Spanish Rice with Pork
6 cups Extra Long Grain Rice (do not rinse, no instant rice )

1/2 of a 7oz jar of Olives & Cappers

1 can Gondules ( may be labled as pigeon peas, try to get the brown ones, if not green are fine)

1 bottle Olive Oil ( use a spanish variety, I use goya ! )

4-6 packets Sazoon goya w/ annato

2 lbs pork ( use chops, or steaks )

1 green pepper ( small dice )

1 white, or spanish onion (small dice )

1 bunch fresh cilantro ( ruff chop remove 90% steams )

4 - 6 garlic cloves ( drizzle with olive oil, and salt and mince )

Spices : Adbo, garlic powder, cumin, smokey spanish paprika, salt & pepper Just keep on counter you will layer these spices throughout cooking process to taste.

Cube pork, and place in bowl season with some of the spices, and add a pinch of the green pepper, onion, and cilanto . drizzle with some olive oil.

Over medium high heat, in a wide high side pot add enough olive oil to cover bottom. ( we call it a rice pot, I will post a link to a picture of one as it is very important in how the dish cooks)

Fry pork mixture till well done ( some cremains on the bottom of the pot are a plus! ) Remove pork and set aside. ( there should now be O/O, and pork fat in the bottom of the pot, if not add some more O/O)

Add remaining Onions, and Green pepper to pot. Fry for 2-3 mins keeping them moving. ( try to scrape up some cremains at this point ) Now add your minced garlic and fry for 1 - 3 more minutes.

Add drained Gondules (pigeon peas) , Olives & Cappers, 1/2 the Cilantro, and 1/2 the sazzon. Fry for a couple more minutes till all the cremains are off the bottom. ( It should now have a dark Red / Golden color but the onions , peppers, and garlic should not be burnt. )

Add Pork, Rice, remaning Cilantro, and Sazzon to the pot. ( You may need to drizzle with more O/O )

Fry rice with all ingredients for several minutes. When you start to get a nutty smell its time to add the water, or chicken stock. ( correct me if im wrong but the nutty smell is the starch beging to break down. )

Add water / chicken stock to the pot I use about 8 - 10 cups ( do not use water to rice ratio for regular white rice, there is water in the beans, olive, onions, and grn pepper that make up for the diffrence. If your rice comes out gummy you have used to much water. )

Add more spices to taste. stir in taste broth for flavor ( your rice will taste like the broth) Bring to a rolling boil stir to make sure rice isnt sticking on bottom. Cover and lower the temeperture to LOW. Put timer on for 15 minutes. ( DO NOT LIFT LID... AT ALL ) When 15 minutes are up flip Rice Re - Cover pot, and cook for 15 more minutes on low ( again do not lift lid )

Your rice is done when 15 minutes are up. Should be fluffy, and Almost look as if its individual grains. And have a Nice Yellow - Red color. If its to gummy next time use less water... If its crunchy then you didnt, add enough.....

Gilled Asian Skirt Steak

1 Skirt Steak

1/2 Cup soy sauce

2 T Vinager

3 T Honey

3/4 Cup Oil

1 1/2 t garlic powder

1 1/2 ginger

A little bit of Onion Powder

Put in a large bowl and mix all together. Then add in Skirt Steak. Marinate for 4 to 6 hours, and then grill directly over coals until desired doness.

Barbeque Sauce III

1/2 cup finely chopped onions

2 tablespoons butter

1 cup tomato sauce

1/2 cup tomato paste

1/3 cup chili sauce

3/4 cup dark brown sugar

1/2 cup honey

1 cup white vinegar

1 teaspoon allspice

1 tablespoon dry mustard

2 teaspoons ground black pepper

2 teaspoons chili powder

3 tablespoons Worcestershire sauce

1 teaspoon garlic powder

1 tablespoon paprika

3 tablespoons lemon juice

3 tablespoons maple syrup

In a medium to large saucepan, saute the onions in the butter over medium heat until soft. Add remaining ingredients. Bring mixture to a boil over medium high heat. Reduce heat to low and simmer for 20 minutes.

Southern Hot & Tangy BBQ Sauce

1 cup white vinegar

1 Tablespoon vegetable oil

1 cup Worcestershire sauce

1 teaspoon salt

1 cup honey

1 cup maple syrup

2/3 cup hot sauce

4 teaspoons liquid smoke

64 ounces ketchup

4 teaspoons dry mustard

4 teaspoons black pepper

3/4 cup spicy mustard

8 cloves pressed garlic

4 teaspoons horseradish

6 tablespoons lime or lemon juice

1 can (12 ounce) beer

18 ounces molasses

Combine all ingredients in a saucepan. Simmer on low for about 45 minutes stirring occasionally. Sauce should become slightly thicker. If you want a thicker sauce, continue to simmer a little longer.

Arizona Green Chlie Con Carne

2 lbs pork shoulder roast

6 new mexico green or anahiem chiles (roasted, peeled, and seeded)

2 medium onions

2 limes

1/2 c. chopped cilantro

1 tbsp cumin

1 tbsp black pepper

2 tbsp salt

1 tsp oregano

1 tbsp chile powder

4 c. chicken stock or broth

salt to taste

3 cloves chopped garlic

Cube roast in 1 inch cubes, in a pot on medium high heat add 2 tbsp of oil. Toss in pork and brown. After meat brown add onions and stir till onions are soft. Add diced chiles (roast to char skin, peel, and seed)and garlic. Add spices and herbs and chicken stock. Reduce heat to med low and simmer for 1 hour. Try adding jalepeno, serrano or habeneros for a little more heat.

Cherry Tomato Confit

1 pt. cherry tomatoes, stemmed

1 tsp. garlic, minced

2 cup olive oil

1 tsp. kosher salt

1/2 tsp. black pepper, freshly ground

Place tomatoes in deep baking pan. Season with salt and pepper and sprinkle garlic over. Pour olive oil over top and bake in a 400 degree oven for 15 minutes.

Chicken Sandwich with Brie and Roasted Chipotle Sauce
4 skinless, boneless chicken breast hlaves

1 jar Roasted Raspberrry Chiptole Sauce

4 tbls. olive oil

1 tbls. balsamic vinegar

8 oz. brie, sliced thin (or favorite soft cheese)

4 hoagie rolls, split

4 pieces leaf lettuce

Place chicken in plastic bag. Pour 1/2 cup Roasted Raspberry Chipotle Sauce over; close bag. Refrigerate 1-2 hours. Remove chicken from sauce, discard sauce.

Heat grill or broiler to medium high heat. Season chicken with salt and pepper. Cook chicken 5-6 minutes per side or until center is no longer pink. Cool slightyly, slice into thin slices; set aside and keep warm.

In small bowl whisk 1/2 cup chipotle sauce, 2 tbls. olive oil and balsamic vinegar; set aside.

Brush cut side of roll with remaining olive oil. Grill or toast in oven until golden. Place brie on bottoms of rolls. Place on baking sheet; bake in 350 degree oven for 2-3 minutes or until just melted. Spoon some chipotle-vinegar mixture over cheese. Arrange chicken slices over cheese. Top with leaf lettuce; replace roll top. Serve warm at room temperature.

Easy, Cheesy Broccoli Calzone

16 ounces prepared pizza dough

½ C. pizza sauce

2 C. shredded part-skim Mozzarella

3 C. cooked, chopped broccoli, drained

1 Tbsp. butter, melted

Preheat oven to 400°F, and grease a baking sheet.

On a lightly floured surface, roll dough to form a 9"x 14" rectangle, about ¼" thick. Transfer to prepared baking sheet.

Spread pizza sauce over half of the dough. Sprinkle cheese over entire piece of dough to within half inch of all of the edges. Layer broccoli on one half of the 14'' side (the long side) of the dough. Fold dough in half over the cheese and broccoli filling. Seal edges of the calzone by pressing with the tines of a fork. Prick top. Brush top with butter.

Bake for 20-25 minutes, or until crust is lightly browned. Allow to cool for 5 minutes before cutting.

Honey-Balsamic Vinegar Tartar Sauce

2 Cups mayonnaise

1/2 Cup sour cream

1/2 Cup chopped pickles

2 Tbsp. dry mustard

1 Tbsp. Old Bay seasoning

3 Tbsp. aged Balsamic vinegar

4 Tbsp. clover honey

Juice fo 2 lemons

Salt and white pepper to taste

In a bowl, mix together all ingredients for the tartar sauce and refrigerate until ready to use.

Creamy Sirloin Steak and Mushroom Sandwiches

1 loaf good country bread

6 tablespoons butter, softened, divided

1 pound sirloin steak, best quality affordable

1 package cemini mushrooms, sliced thin

1 (3.5 oz) package shiitake mushrooms, stems removed, sliced thin

1 clove garlic, minced

salt and pepper to taste

1/2 cup low sodium beef broth

1/2 cup heavy whipping cream

2 tablespoons Ketchup

1 tablespoon Worcestershire

1 tablespoon Wasabi Sake Mustard (or other spicy mustard)

Halve bread horizontally. Using 4 tablespoons butter, butter each half. Cut each half crosswise into 4 pieces. Broil until golden.

Grill or broil steak to medium rare. Transfer to cutting board; allow to cool. Cut crosswise into 1/8 inch thick slices.

In large skillet, heat remaining butter over medium high heat. Add mushrooms; sauté until golden. Season with salt and pepper to taste. Add garlic and cook 1 minute longer.

Add broth and cream to skillet; bring to a boil. Boil until it begins to thicken (4-5 minutes). Stir in ketchup, Worcestershire, and mustard. Simmer 5-6 minutes.

Stir in steak slices. Heat over low heat, just until warm. Divide steak mixture over the bottom pieces of bread. Top as desired and serve.

Sautéed Mushrooms in a Warm Pita

3 oz. butter

2 portobello mushrooms or 1/2-lb. button mushrooms, sliced

1/2-cup heavy cream

4 slices bacon, cooked and crumbled

salt and pepper

packaged pita bread

In a large skillet, melt the butter and saute the mushrooms until soft. Add the heavy cream and reduce liquid by half, until a thick consistency. Add the bacon and season with salt and pepper.

To serve, heat the pita bread in the oven(350 degrees). Slit the pita bread down the center, stuff the pitas with the mushroom mixture, and serve hot.

Grilled Mushrooms with Garlic and Parsley Butter

1 lb. butter, room temperature

3 garlic cloves, minced

1/2-cup finely chopped parsley, plus 1 Tbs.

salt and pepper

1 lb. medium size mushrooms

extra-virgin olive oil

Preheat a grill. Preheat the oven to 350 degrees F.

Combine butter, garlic and 1/2-cup of the parsley, and mix well. Season with salt and pepper, to taste.

To prepare the mushrooms, remove stems, lightly coat with olive oil, and grill until tender.

Place a spoonful of the butter mixture on each mushroom and bake until butter is melted, approximately 3 minutes. To serve, place on large platter, and sprinkle with remaining parsley.

Mexican Smoked Chile Marinade

1 cup fresh orange juice

1/4-cup fresh lime juice

5 canned minced chipotles

4 cloves minced garlic

1 tsp. orange zest

2 tsp. dried oregano

1 tsp. cumin seeds

1 Tbs. wine vinegar

1/2 tsp. ground pepper

1/2 tsp. salt

Combine the orange juice and lime juice in a sauce pan, and boil until only 1/2 cup of liquid remains. Place this and the remaining ingredients in a blender, and puree to a smooth paste.

Spread this paste on the food to be marinated. In the refrigerator, marinate seafood for 2 hours, poultry for 4 hours, and meat overnight, turning twice.

Marinated food may be Sauteed, broiled, or roasted in the oven.

Authentic Jamaican Jerk Rum Rub

1 red onion, chopped

1-1/2 tsp. of dried thyme

1 tsp. ground allspice

1/2 tsp. ground cinnamon

4 tsp. white pepper

1/4 cup green onion tops, chopped

2 tsp. salt

1/4 tsp. ground nutmeg

5 small jalapeño peppers

2 Tbs. cooking oil (olive or vegetable)

splash of flavorful rum

Put all ingredients into food processor. Mix on high for 15 pulses.

Vodka and Citrus Cured Salmon

1 (2-pound) salmon fillet, with skin

1/2 cup kosher salt

3 tablespoons sugar

1/4 cup chopped fresh dill

1/4 cup lemon-flavored vodka

2 tablespoons grated lemon zest

2 tablespoons grated lime zest

2 tablespoons grated orange zest

Remove any tiny pin bones from the salmon with a pair of needle nose pliers or tweezers. Rinse the salmon under cold running water and pat dry. Place salmon, skin side down, on several large sheets of plastic wrap. In a small mixing bowl, combine salt, sugar, dill, vodka and lemon, lime and orange zests. Spread the sugar/salt/citrus mixture evenly over the fleshy side of the fish, pressing it into the flesh.

Wrap the salmon tightly in the plastic wrap and place skin side down n a large baking dish. Place a flat glass or ceramic dish on top of the salmon and weight the dish with several heavy cans or a brick and refrigerate for at least 24 hours and up to 48 hours.

Unwrap the salmon and rinse all of the cure off under cold, running water. Pat dry and slice diagonally into paper-thin slices.

Amber Ale Marinated Grilled Salmon

2-3 lbs. Alaska wild king or coho salmon fillets

6 oz. Alaskan Amber Beer

6 oz. soy sauce

8 garlic cloves, pressed

2-3 inch piece of ginger, finely grated

3/4-cup finely chopped cilantro

Mix all of the ingredients, except the salmon, in a bowl to make the marinade. Place the fish fillets in a freezer bag, add the marinade, squeeze all the air out of the bag and seal the bag. Allow the fillets to marinate for 12-24 hours.

Heat up your grill and over indirect heat grill the fillets skin side down. Cook until the fish flakes at the thickest parts of the fillet. You can test this by using a fork and lightly brushing it over the area.

Veal Marsala

8 veal cutlets (about 3 ounces each)

Salt and freshly ground black pepper

2 to 3 tablespoons unsalted butter

2 to 4 tablespoons olive oil

1 large shallot, finely chopped

2 to 4 garlic cloves, smashed

2 ounces assorted mushrooms, sliced

1/2 cup sweet Marsala

3/4 cup low-salt chicken broth

Leaves from 1 fresh rosemary sprig

Sprinkle the veal with salt and pepper. Melt 1 tablespoon of butter and 1 tablespoon of oil in a heavy large skillet over medium-high heat. Add 4 veal cutlets and cook until golden brown, about 1 1/2 minutes per side. Transfer the veal to a plate. Add another tablespoon of butter and oil, if necessary. Repeat with the remaining 4 cutlets. Set the cutlets aside.

Add 1 tablespoon of oil to the skillet. Add the shallot and garlic. Saute until fragrant, about 30 seconds. Add a tablespoon of the olive oil, if necessary. Add the mushrooms and saute until tender and the juices evaporate, about 3 minutes. Season with salt. Add the Marsala. Simmer until the Marsala reduces by half, about 2 minutes. Add the broth and the rosemary leaves. Simmer until reduced by half, about 4 minutes. Return the veal to the skillet. Pour in all of the pan juices. Cook just until heated through, turning to coat, about 1 minute. Stir the remaining 1 tablespoon of butter into the sauce. Season the sauce with salt and pepper, to taste.

Using tongs, transfer the veal to plates. Spoon the sauce over the veal and serve.

Fettuccine Alfredo

Giada De Laurentiis

18 ounces fresh fettuccine

2 1/2 cups heavy cream

1/2 cup fresh lemon juice

12 tablespoons unsalted butter

2 cups grated Parmesan

2 teaspoons grated lemon zest

Pinch freshly grated nutmeg

Salt and freshly ground white pepper

Cook the pasta in a large pot of boiling salted water until tender but still firm to the bite, stirring occasionally, about 4 minutes. Drain.

Stir 2 cups of the cream and the lemon juice in a heavy large skillet to blend. Add the butter and cook over medium heat just until the butter melts, stirring occasionally, about 3 minutes. Remove from the heat.

Add the pasta and toss. Add the remaining 1/2 cup of cream, and Parmesan to the cream sauce in the skillet. Add the lemon zest, nutmeg, salt, and white pepper. Toss the pasta mixture over low heat until the sauce thickens slightly, about 1 minute.

Cheesy Broccoli Bake

2 pounds fresh broccoli, trimmed and cut up

2 tablespoons unsalted butter, plus more for greasing the casserole

1/4 cup chopped celery

1/4 pound fresh mushrooms, sliced

1/4 cup chopped onion

1 (8-ounce) can sliced water chestnuts

1 (10 3/4-ounce) can condensed cream of mushroom soup

1/2 pound cheese product, softened

1/2 teaspoon garlic salt

1/4 teaspoon pepper

1 cup grated Cheddar

Preheat the oven to 350 degrees F. Butter a 9 by 13-inch casserole.

Steam the broccoli until tender, about 10 minutes. In the meantime, melt the butter in a medium skillet over medium heat and saute the celery, mushrooms, and onion until softened, about 10 minutes; drain. Combine the broccoli and the cooked vegetables in a bowl.

Heat the soup and softened cheese product in a saucepan over low heat until the cheese melts. Pour it over the broccoli mixture. Add the garlic salt and pepper and combine.

Put it into the buttered casserole dish and bake for 20 to 25 minutes. Sprinkle the top with the grated Cheddar the last 5 minutes of baking.

Shrimp and Scallop Lasagna

12 lasagna noodles

3 tablespoons unsalted butter

1 small onion, finely chopped

2 cloves garlic, minced

3 tablespoons all-purpose flour

2 1/2 cups half-and-half

1 cup grated Romano

1/2 teaspoon salt

1/4 teaspoon pepper

3/4 pound sea scallops, cut in half or quartered if very large

3/4 pound medium shrimp, peeled and deveined

1/2 cup grated Parmesan

Preheat the oven to 375 degrees F. Spray a 13 by 10-inch aluminum foil pan with vegetable oil cooking spray.

In a large pot of boiling salted water, cook the lasagna noodles until they are just done, about 8 minutes. Drain and set aside.

Melt the butter in a large, heavy skillet and cook the onion over low heat until very soft, about 5 minutes. Add the garlic and cook about 1 minute more. Over medium-low heat, stir in the flour with a whisk, then gradually add the half-and-half, allowing the sauce to thicken slightly before adding more. When the sauce has thickened to about the consistency of whipping cream, add the cheese and stir well. Add the salt and pepper and stir again. Add the scallops and cook for about 3 to 4 minutes, then add the shrimp and cook for 1 to 2 minutes or just until the shrimp turn pink. Turn off the heat.

Spoon about 2 tablespoons of the sauce from the skillet into the prepared pan. Cover the bottom of the pan with 4 noodles, placing them side by side. Spoon 1/3 of the sauce over the noodles, distributing half of the seafood evenly. Layer 4 more noodles, 1/3 of the sauce, and remaining seafood. Cover with the last 4 noodles and the remaining sauce. (For the top layer, do not spoon any seafood on top of the noodles; just use the sauce.) Tuck in any edges of the noodles so they're all coated with sauce. Top with the Parmesan.

Bake for 20 to 25 minutes, uncovered, until bubbly. Allow to sit for 10 minutes before slicing.

Fresh Fruit Tart

Crust:

1/2 cup confectioners' sugar

1 1/2 cups all-purpose flour

1 1/2 sticks unsalted butter, softened and sliced

Filling:

1 (8-ounce) package cream cheese, softened

1/2 cup granulated sugar

1 teaspoon vanilla extract

Topping:

Fresh strawberries, kiwi slices, blueberries, raspberries

Glaze:

1 (6-ounce) can frozen limeade concentrate, thawed

1 tablespoon cornstarch

1 tablespoon fresh lime juice

1/4 cup granulated sugar

Preheat the oven to 350 degrees F.

For the crust: In a food processor, combine the confectioners' sugar, flour, and butter, and process until the mixture forms a ball. With your fingers, press the dough into a 12-inch tart pan with a removable bottom, taking care to push the crust into the indentations in the sides. Pat until the crust is even. Bake for 10 to 12 minutes, until very lightly browned. Set aside to cool.

For the filling and topping: Beat the cream cheese, sugar, and vanilla together until smooth. Spread over the cooled crust. Cut the strawberries into 1/4-inch slices and arrange around the edge of the crust. For the next circle, use kiwi slices. Add another circle of strawberries, filling in any spaces with blueberries. Cluster the raspberries in the center of the tart.

For the glaze: Combine the limeade, cornstarch, lime juice, and sugar in a small saucepan and cook over medium heat until clear and thick, about 2 minutes. Let cool. With a pastry brush, glaze the entire tart. You will not use all of the glaze.

Keep the tart in the refrigerator. Remove about 15 minutes before serving. Slice and serve.

Creamy Orzo

1 pound orzo (rice-shaped pasta)

2 tablespoons olive oil

1 large shallot, finely chopped

1 garlic clove, minced

1 (14.5-ounce) can diced tomatoes, juices drained

1 1/4 cups whipping cream

1 cup frozen peas, thawed

3/4 cup freshly grated Parmesan

Salt and freshly ground black pepper

Bring a heavy large saucepan of salted water to a boil over high heat. Add the orzo and cook until tender but still firm to the bite, stirring often, about 8 minutes. Drain, reserving 1 cup of the cooking liquid.

Meanwhile, heat the oil in a heavy large frying pan over medium heat. Add the shallot and garlic, and saute until tender, about 2 minutes. Add the tomatoes and cook until they are tender, about 8 minutes. Stir in the cream and peas. Add the orzo and toss to coat. Remove the skillet from the heat. Add the Parmesan to the pasta mixture and toss to coat. Stir the pasta mixture until the sauce coats the pasta thickly, adding enough reserved cooking liquid to maintain a creamy consistency. Season the orzo with salt and pepper, and serve.

Caramelized Oranges

1 cup orange juice

1 cup sugar

1 tablespoon ground cinnamon

1 orange, thinly sliced

In a large frying pan, combine orange juice, sugar and cinnamon. Bring mixture to a boil for 5 minutes. Add orange slices and continue boiling for an additional 5 minutes. With tongs, carefully remove caramelized oranges and place on waxed paper to cool.

Use for topping any orange flavored desert.

Italian Enchiladas

1/4 cup margarine

1 pound ground beef (80/20)

1/4 cup finely sliced onion

2 jalapenos, finely diced

3 cloves garlic, diced

1 tablespoon seasoned salt

1/4 cup fresh spinach, finely sliced

3/4 cup Italian seasoned bread crumbs

1/4 cup grated Parmesan

1/2 cup shredded provel cheese (a mixture of Cheddar, Swiss, and Provolone)

6 (12-inch) flour tortillas (recommended: Cheddar-Jalapeno flavor)

Alfredo or marinara sauce, to serve

Melt the margarine in a large skillet over medium-high heat. Add the ground beef, onion, jalapenos, garlic, and seasoned salt and cook until browned, about 10 minutes. Remove from the heat and let it cool a bit, then mix in the spinach, bread crumbs, and cheeses. While still warm, put a couple of tablespoons of the mixture in each tortilla and roll up (it should be approximately 1-inch in diameter). To serve, cut tortillas in 3-inch sections, reheat in the microwave, and top with Alfredo or marinara sauce.

Cold Sesame Noodles

1/2 pound Chinese egg noodles

3 tablespoons dark sesame oil

2 tablespoons peanut oil

2 green onions, thinly sliced on the diagonal

1-inch piece fresh ginger, minced

3 garlic cloves, minced

1 teaspoon red chili paste, such as sambal oelek

2 tablespoons brown sugar

1/2 cup creamy peanut butter

3 tablespoons rice vinegar

3 tablespoons soy sauce

6 tablespoons hot water

1 tablespoon toasted sesame seeds

Cucumber slices, for garnish

Fresh cilantro leaves, for garnish

Cook the noodles in large pot of boiling unsalted water over medium heat until barely tender and still firm. Drain immediately and rinse with cold water until cool. Drain the noodles really well and transfer to a wide bowl; toss with the sesame oil so they don't stick together.

In a small saucepan, heat the peanut oil over medium-low flame. Add the green onions, ginger, garlic, and chili paste. Cook and stir for a minute until soft and fragrant. Mix in the brown sugar, peanut butter, vinegar, soy sauce, and hot water. Stir until the sugar is dissolved and the peanut butter has smoothed out. Toss the noodles with the peanut sauce until well coated. Serve at room temperature or chilled. Garnish with the sesame seeds, cucumber slices, and cilantro.

Paula's French Onion Soup

8 onions, sliced

2 cloves garlic, minced

1/3 cup olive oil

2 tablespoons all-purpose flour

8 cups beef stock

1/4 cup dry white wine

1/2 teaspoon dried thyme

1 bay leaf

Salt and pepper

1 loaf French bread

2 cups grated Gruyere

Saute onions and garlic in oil over low heat until tender and golden yellow. Sprinkle flour over onions, cook a few minutes more, browning the flour well. Add stock and wine and bring to a boil, add thyme and bay leaf. Reduce heat, cover, and simmer gently for 20 minutes or so. Add salt and pepper, to taste.

Meanwhile, slice French bread into 3/4-inch slices and butter both sides. Toast slices on griddle until golden brown. Ladle soup into an ovenproof bowl, add toasted bread and cover with cheese. Place ovenproof bowl on a baking sheet lined with tin foil. Bake at 350 degrees F or 5 minutes under a hot broiler.

Lemon and Garlic Roast Chicken

1 (5 to 6-pound) roasting chicken

Kosher salt

Freshly ground black pepper

1 large bunch fresh thyme

4 lemons

3 heads garlic, cut in 1/2 crosswise

2 tablespoons butter, melted

1/2 pound sliced bacon

1 cup white wine

1/2 cup chicken stock

Preheat the oven to 425 degrees F.

Remove the chicken giblets. Rinse the chicken inside and out. Remove any excess fat and leftover pinfeathers and pat the outside dry. Place the chicken in a large roasting pan. Liberally salt and pepper the inside of the chicken. Stuff the cavity with the thyme, reserving enough thyme to garnish the chicken dish, 1 lemon, halved, and 2 halves of the garlic. Brush the outside of the chicken with the butter and sprinkle again with salt and pepper. Tie the legs together with kitchen string and tuck the wing tips under the body of the chicken. Cut 2 of the lemons in quarters and scatter the quarters and remaining garlic around the chicken. Lay the bacon slices over the chicken to cover.

Roast the chicken for 1 hour. Remove the bacon slices from the top of the chicken and set aside. Continue roasting the chicken for an additional 1/2 hour, or until the juices run clear when you cut between a leg and thigh. Remove to a platter and cover with aluminum foil while you prepare the gravy.

Remove all but 2 tablespoons of the fat from the bottom of the pan. Add the wine and chicken stock and bring it to a boil. Reduce the heat, and simmer for 5 minutes, or until reduced by half.

Slice the chicken on a platter. Garnish the chicken platter with the bacon slices, roasted garlic, reserved thyme and 1 lemon, sliced. Serve with the gravy.

Marinated Grilled Pork Tenderloin

3 (3/4 to 1 pound) pork tenderloins

1/2 cup soy sauce

1/2 cup dry sherry

1/2 cup honey

1/4 cup rice wine vinegar

1/4 cup vegetable oil

2 tablespoons fresh orange juice

1 1/2 tablespoons minced fresh rosemary

1 tablespoon minced shallots

1 teaspoon minced fresh ginger

Trim the tenderloins of all fat and silverskin. Place them in a shallow baking dish large enough to hold them without crowding.

Combine the soy sauce, sherry, honey, vinegar, oil, and orange juice in a medium bowl, whisking until well blended. Stir in the rosemary, shallots, and ginger. Pour the mixture over the tenderloins. Cover with plastic wrap and allow to marinate at room temperature for 2 hours.

Preheat an outdoor grill or indoor grill pan.

Remove the pork from the marinade, shaking off any excess. Place the tenderloins on the grill and cook, turning frequently, for about 18 minutes, or until an instant-read thermometer inserted into the thickest part reads 155 degrees F. Transfer to a platter and allow the meat to rest for 10 minutes before carving.

Meanwhile, place the marinade in a small saucepan over medium heat and bring to a simmer. Simmer for 10 minutes, or until slightly thickened.

Slice the pork into 1/4 inch-thick slices, spoon the hot marinade over the pork. Serve with a tossed salad.

Jicama Slaw

1 large jicama, peeled and finely shredded

1/2 Napa cabbage, finely shredded

2 carrots, shredded

1/2 cup freshly squeezed lime juice

2 tablespoons rice vinegar

2 tablespoons ancho chili powder

2 tablespoons honey

1/2 cup canola oil

Salt and freshly ground pepper

1/4 cup finely chopped cilantro leaves

Place jicama, cabbage, and carrots in a large bowl. Whisk together the lime juice, vinegar, ancho powder, honey, and oil in a medium bowl and season with salt and pepper. Pour the lime mixture over the jicama mixture and toss to coat well. Fold in the cilantro. Let sit at room temperature for 15 minutes before serving.

Grilled Onion Relish

2 red onions, peeled and sliced into 1/4-inch thick slices

Olive oil

1/4 cup balsamic vinegar

1 tablespoon Dijon mustard

Salt and freshly ground pepper

1 tablespoon finely chopped fresh thyme leaves

Heat grill to high. Brush onions on both sides with oil and season with salt and pepper. Grill on each side for 3 to 4 minutes or until slightly charred and just cooked through.

Whisk together vinegar, mustard, salt, pepper, and thyme in a medium bowl. Whisk in 1/4 cup of olive oil until emulsified. Add the onions and stir until combined. Let stand at room temperature until ready to use.

Savory Grilled Polenta

2 tablespoons olive oil, plus extra for grilling or sauteing if desired

3/4 cup finely chopped red onion

2 cloves garlic, finely minced

1 quart chicken stock or broth

1 cup coarse ground cornmeal

3 tablespoons unsalted butter

1 1/2 teaspoons kosher salt

1/4 teaspoon freshly ground black pepper

2 ounces Parmesan, grated

Preheat oven to 350 degrees F.

In a large, oven-safe saucepan heat the olive oil over medium heat. Add the red onion and salt and sweat until the onions begin to turn translucent, approximately 4 to 5 minutes. Reduce the heat to low, add the garlic, and saute for 1 to 2 minutes, making sure the garlic does not burn.

Turn the heat up to high, add the chicken stock, bring to a boil. Gradually add the cornmeal while continually whisking. Once you have added all of the cornmeal, cover the pot and place it in the oven. Cook for 35 to 40 minutes, stirring every

10 minutes to prevent lumps. Once the mixture is creamy, remove from the oven and add the butter, salt, and pepper. Once they are incorporated, gradually add the Parmesan.

Serve as is, or pour the polenta into 9 by 13-inch cake pan lined with parchment paper. Place in the refrigerator to cool completely.

Once set, turn the polenta out onto a cutting board and cut into squares, rounds, or triangles. Brush each side with olive oil and saute in a nonstick skillet over medium heat, or grill.

Paula's Creamy Cheddar Soup

1 small onion, diced

2 large pimentos, diced

3 tablespoons butter

3 tablespoons all-purpose flour

1 1/2 cups chicken stock

1 1/2 cups cream

3/4 cup grated sharp Cheddar

1/2 cup green onions

Salt and black pepper

Dash cayenne pepper, optional

Suggested Serving: your favorite bread or croutons

In a saucepan, saute onion and pimentos in butter for 5 to 7 minutes. Blend in flour. Add stock and cream. Cook until thick. Add cheese and stir until melted. Add 1/4 cup green onions, salt and pepper, to taste, and cayenne if desired. Garnish with remaining green onions.

Roasted Artichoke Pesto

3/4 cup extra-virgin olive oil

1/3 cup fresh lemon juice

3 large cloves garlic, quartered lengthwise

1 teaspoon finely chopped fresh thyme leaves

1 bay leaf

1 teaspoon gray salt

1/4 teaspoon freshly ground black pepper

2 packages frozen artichokes

1/2 cup tightly packed fresh basil leaves

Preheat the oven to 325 degrees F.

In a deep ovenproof pan, combine 1/2 cup olive oil, lemon juice, garlic, thyme, bay leaf, salt, and pepper. Add the frozen artichokes and mix to coat. Bring to a boil over medium heat, stirring occasionally. Cover with aluminum foil, transfer to the oven, and cook until the artichokes are browned in spots and tender when pierced, about 35 minutes. Allow the artichokes to cool in the liquid.

Remove the bay leaf. Put the cooled artichokes with the liquid into a blender. Add the remaining 1/4 cup olive oil and basil leaves and process until smooth.

Italian Margherita Panini

2 slices (1/2-inch-thick; about 2 ounces) fresh mozzarella

2 slices (1/2-inch-thick) rustic white bread

Salt and freshly ground black pepper

2 slices (1/4-inch-thick) tomato

6 medium fresh basil leaves or 3 large

2 teaspoons (about) olive oil

Place the mozzarella atop 1 bread slice. Sprinkle with salt and pepper. Add the tomato slices and then the basil leaves. Top with the second bread slice. Brush both sides of the sandwich with the oil.

Heat a grill pan over medium-low heat. Grill the sandwich until the bread is golden brown and the cheese melts, pressing down with a metal spatula or grill press, about 4 minutes per side.

Prosciutto and Fontina Panini

2 to 4 slices (3 ounces total) fontina cheese

2 slices (1/2-inch-thick) rustic white bread

2 paper-thin slices red onion (optional)

Salt

Freshly ground black pepper

6 fresh baby spinach leaves

1 to 2 paper-thin slices (1/2-ounce) prosciutto

2 to 3 teaspoons olive oil

Place 1 to 2 slices of fontina atop 1 bread slice. Top with the onions. Season with salt and pepper. Then add spinach and prosciutto. Add the remaining slice(s) of fontina. Top with the second bread slice. Brush both sides of the sandwich with the oil.

Heat a grill pan over medium-low heat. Grill the sandwich until the bread is golden brown and the cheese melts, pressing down with a metal spatula or grill press, about 4 minutes per side.

AB's Glazed Carrots

1 pound carrots, approximately 7 medium, peeled and cut on the bias 1/4-inch thick

1 ounce (2 tablespoons) unsalted butter

Heavy pinch kosher salt

1 cup good-quality ginger ale

1/2 teaspoon chili powder

1 tablespoon chopped fresh parsley leaves

In a 12-inch saute pan over medium heat, combine the carrots, butter, salt and ginger ale. Cover and bring to a simmer. Once simmering, remove the lid, stir, and reduce the heat to low. Cover again and cook for 5 minutes. Remove the lid, add the chili powder and increase the heat to high. Cook, tossing occasionally, until the ginger ale is reduced to a glaze, approximately 4 to 5 minutes. Pour into a serving dish and sprinkle with the parsley. Serve immediately.

AB's Carrot Cake

Unsalted butter, for the pan

12 ounces, approximately 2 1/2 cups, all-purpose flour, plus extra for pan

12 ounces grated carrots, medium grate, approximately 6 medium

1 teaspoon baking powder

1 teaspoon baking soda

1/4 teaspoon ground allspice

1/4 teaspoon ground cinnamon

1/4 teaspoon freshly ground nutmeg

1/2 teaspoon salt

10 ounces sugar, approximately 1 1/3 cups

2 ounces dark brown sugar, approximately 1/4 cup firmly packed

3 large eggs

6 ounces plain yogurt

6 ounces vegetable oil

Cream Cheese Frosting, see recipe

Preheat oven to 350 degrees F.

Butter and flour a 9-inch round and 3-inch deep cake pan. Line the bottom with parchment paper. Set aside.

Put the carrots into a large mixing bowl and set aside.

Put the flour, baking powder, baking soda, spices, and salt in the bowl of a food processor and process for 5 seconds. Add this mixture to the carrots and toss until they are well-coated with the flour.

In the bowl of the food processor combine the sugar, brown sugar, eggs, and yogurt.

With the processor still running drizzle in the vegetable oil. Pour this mixture into the carrot mixture and stir until just combined. Pour into the prepared cake pan and bake on the middle rack of the oven for 45 minutes. Reduce the heat to 325 degrees F and bake for another 20 minutes or until the cake reaches 205 to 210 degrees F in the center.

Remove the pan from the oven and allow cake to cool 15 minutes in the pan. After 15 minutes, turn the cake out onto a rack and allow cake to cool completely. Frost with cream cheese frosting after cake has cooled completely.

AB's Cream Cheese Frosting

8 ounces cream cheese

2 ounces unsalted butter, room temperature

1 teaspoon vanilla extract

9 ounces powdered sugar, sifted, approximately 2 cups

In the bowl of a stand mixer with paddle attachment, combine the cream cheese and butter on medium just until blended. Add the vanilla and beat until combined. With the speed on low, add the powdered sugar in 4 batches and beat until smooth between each addition. Place the frosting in the refrigerator for 5 to 10 minutes before using.

Sweet and Sour Pork Kabobs

1/3 cup sweet and sour sauce

1/4 cup pineapple juice from canned pineapple

2 tablespoons soy sauce

1 garlic clove, minced

1 teaspoon fresh ginger, peeled and minced

1/2 green bell pepper, cut into quarters

1/2 red bell pepper, cut into quarters

1/2 (8-ounce) can pineapple chunks, drained

1 pound pork tenderloin, cut crosswise into 4 equal pieces

4 (10-inch) wooden skewers, soaked in water for 10 minutes to keep from burning

In a small bowl, mix first 5 ingredients together to make a marinade. Set marinade aside. In a medium bowl, place vegetables and pineapple. Place pork in a different medium bowl. Distribute marinade evenly between the 2 bowls and toss pork to coat. Refrigerate at least 15 minutes, or up to 8 hours.

Preheat the broiler.

Thread the pork, vegetables, and pineapple alternately on 4 skewers. Place skewers in a broiling pan and broil until pork is cooked through and beginning to brown, turning skewers halfway through cooking, about 5 minutes per side.

Note: Can also be done with chicken.

Italian Mushroom Ragu

1/4 cup extra-virgin olive oil

1 large onion, chopped

2 garlic cloves, minced

1 pound mixed mushrooms (cremini, oyster, shiitake) chopped

Salt and freshly ground black pepper

1/2 cup Marsala

2 cups chicken broth

1/3 cup heavy cream

5 fresh basil leaves, chopped

1/4 cup flat-leaf Italian parsley, chopped

1/2 to 3/4 cup grated Parmesan

In a large skillet heat the oil. When almost smoking, add the onions and garlic over medium-low heat until the onions have wilted, about 8 minutes. Add the mushrooms and season with salt and pepper. Raise heat to high and saute until mushrooms are tender and all the liquid has evaporated. Remove pan from heat and pour in Marsala. Return pan to stove and allow wine to evaporate, about 3 minutes. Add chicken broth and simmer for 1/2 hour until the sauce has reduced by half. Add heavy cream and mix well. Take the pan off the heat and add the fresh herbs and Parmesan and mix thoroughly.

Paula's Crab-Stuffed Mushrooms

1 cup crabmeat

1/2 cup cream cheese

1/2 cup fresh parsley leaves, chopped

1/2 cup green onions, chopped

4 tablespoons Parmesan

Seasoning salt mix (salt, black pepper, garlic)

2 portobello mushroom caps, or 10 white mushrooms caps

1/2 cup bread crumbs

Nonstick cooking spray

Preheat the oven to 375 degrees F.

Combine the crabmeat, cream cheese, parsley, green onions and Parmesan. Season with House Seasoning, to taste. Stuff the mushroom caps with the mixture and top with bread crumbs. Spray the tops with nonstick spray to help them brown. Transfer to the oven and bake for about 20 minutes, or until the filling is hot and melted.

Apple Bomboloni (Tarts)

Rustic Dough:

9 ounces cake flour (about 3 cups)

1/2 cup all purpose flour

1/2 cup granulated sugar

Pinch gray salt

1 cup (2 sticks) unsalted butter, chilled and cut into large pieces

1 tablespoon vanilla

2 tablespoon cold water

Apple Sauce Filling:

4 Granny Smith apples

1 cup (2 sticks) unsalted butter

1 tablespoon lemon juice

1 vanilla bean, or 1 teaspoon vanilla extract

1/3 cup granulated sugar

1 tablespoon water

Diced Apples:

4 Granny Smith apples

1/4 cup sugar

1/2 teaspoon vanilla

1/2 lemon, juiced

For the dough:

In a mixing bowl with a paddle attachment, add the dry ingredients and mix for 5 seconds to blend. Add the butter and vanilla and mix until the butter is about the size of peas. Add the cold water and blend until the dough just comes together. Form the dough into a roughly shaped ball, wrap in plastic, and refrigerate for 1 to 2 hours.

Applesauce filling:

Peel, core, and slice the apples. Put the apples with the rest of the ingredients into a saucepan. Bring to a boil, turn down the heat, and cook until the apples are very soft, about 20 minutes. Remove from the heat, cool, and refrigerate.

Diced apples:

Peel, core, and cut the apples into large dice. Toss with the sugar, vanilla and lemon juice and set aside.

Assemble the bomboloni: Remove the dough from the refrigerator. Roll out to 1/4-inch thick round. Cut into 6-inch rounds. Place about 1/4 cup of the Apple Sauce Filling onto the center of each round. Top with a few pieces of the Diced Apples. Pull the sides up towards the center to form a bundle, pinching the dough together towards top. Cover with plastic wrap and refrigerate for 1 hour before baking

Bake the bombolonis:

Heat the oven to 350 degrees F. Remove the bombolonis from the refrigerator and place them on a greased or parchment paper lined baking sheet. Bake until golden brown, about 25 to 30 minutes.

Rustic Apple Tart

Pie crust (use favorite recipe)

Apple Sauce Filling:

4 Granny Smith apples

1 cup (2 sticks) unsalted butter

1 tablespoon lemon juice

1 vanilla bean, or 1 teaspoon vanilla extract

1/3 cup granulated sugar

1 tablespoon water

Diced Apples:

4 Granny Smith apples

1/4 cup sugar

1/2 teaspoon vanilla

1/2 lemon, juiced

Applesauce filling:

Peel, core, and slice the apples. Put the apples with the rest of the ingredients into a saucepan. Bring to a boil, turn down the heat, and cook until the apples are very soft, about 20 minutes. Remove from the heat, cool, and refrigerate.

Diced apples:

Peel, core, and cut the apples into large dice. Toss with the sugar, vanilla and lemon juice and set aside.

Assemble the tart:

Roll pie dough out to 1/4-inch thick round. Place the Apple Sauce Filling onto the center. Top with the pieces of the Diced Apples. Pull the sides up towards the center to form a large bundle, pinching the dough together towards top. Cover with plastic wrap and refrigerate for 1 hour before baking

Preheat oven to 350 degrees F.

Remove the tart from the refrigerator and place on a greased, or parchment paper lined, baking sheet. Bake until golden brown, about 25 to 30 minutes.

Vidalia Onion Marmalade

4 cups vidalia onions, finely chopped

2 tablespoons vegetable oil

1 teaspoon salt

1/4 teaspoon black pepper, freshly ground

1/4 teaspoon cayenne pepper

1/4 teaspoon sugar

2 tablespoons distilled white vinegar

2 tablespoons parsley

Saute the onion in hot oil over medium high heat with the salt, pepper, and cayenne. Cook stirring often for about 10 to 12 minutes, or until the onions are golden. Add the sugar and cook for 2 minutes, stirring constantly.

Add the vinegar and parsley and cook for 1 minutes. Remove from heat, cool and serve.

Can be stored in airtight container in the refrigerator for up to 1 week.

New England Clam Chowder (Restaurant Style)

1 large piece salt pork

1 cup water

1 large onion, chopped

8 red potatoes, skin on, diced small

4 cups clam juice

3 pounds chopped Essex clams

2 tablespoons butter

Dash salt

Freshly ground pepper

1 quart cream

Flour, to thicken

Add the salt pork and 1 cup water into pot. Simmer for about 10 minutes Add large onion chopped to the pot, let simmer for about 20 minutes until the onions are translucent. The longer you let simmer the more flavor blends. At this point add the potatoes and clam juice to the pot. The clam juice should cover the potatoes.

Cover the pot and let simmer until the potatoes become tender not mushy. Then add the clams, butter, dash of salt and fresh ground pepper. Cover pot and let simmer for 5 minutes, then turn stove off and let set the chowder sit on the stove.

At this point if I?m making it a day ahead which I usually do because the flavors seem to blend better, this would be the stock. Pack it in ice to chill quickly then refrigerate.

If serving the same day, add the cream and whisk in the flour to the desired thickness. Serve with fresh ground pepper and chowder crackers.

Parton Family Favorite Meat Loaf

1 1/2 pound ground beef

1/2 cup fresh bread crumbs

1 egg

1 onion chopped

1 teaspoon salt

1/4 teaspoon black pepper

2 (8-ounce) cans tomato sauce

1/2 cup water

3 tablespoons vinegar

3 tablespoons brown sugar

2 tablespoons mustard

2 tablespoons Worcestershire sauce

Mix together beef, crumbs, egg, onion, salt, pepper and 1/2 of tomato sauce. Form into loaf and put into shallow pan. Combine rest of the tomato sauce and all the other ingredients. Pour over loaf. Bake in a preheated 350 degree oven for 1 hour and 15 minutes. Baste occasionally.

Portobello Mushrooms Stuffed with Chicken

1 medium head garlic

3 tablespoons olive oil

2 large Vidalia onions

6 large portobello mushroom caps, stems removed (save stems)

1/2 pound crimini mushrooms

1 1/2 pounds boneless, skinless chicken breasts cut into 1/4-strips

1 tablespoons all-purpose flour

1 teaspooon salt and freshly ground black pepper

1 teaspoon red pepper flakes to taste (optional)

1/2 cup dry white wine

1 tablespoon butter

1 teaspoon fresh herbs, shredded (such as basil and Italian parsley) to taste

2 each, whole green, yellow, and red bell peppers; stems and seeds removed, cut in strips

1/4 cup shredded, aged Parmesan cheese

Thinly sliced chunks of very dry, aged Parmesan cheese, for top and presentation

Basil sprigs, for garnish

Heat barbecue grill until very hot. Prepare garlic for roasting be removing outer, papery layer. Slice off top of garlic so that cloves are exposed. Drizzle with 1/2 teaspoon of olive oil, wrap tightly in double thick square of foil and place directly on rack of hot grill. Repeat this same procedure with onions (warp individually).

Rub portobello caps, stems, criminis with olive oil, salt and pepper, add to grill with onions and garlic. Remove portobello caps, stems, and criminis from grille after lightly browned (do not overcook, approximately 3 to 5 minutes on each side). Cut portobello stems and criminis into 1/4-inch strips, set aside, keep warm while cooking chicken.

On the stove (or in a pan on the barbecue grill), heat a saute pan until hot, add 1 tablespoon of olive oil, add the roasted garlic and saute for 15 seconds (do not brown). Reduce heat to medium high, toss chicken strips in flour, and add to garlic mixture. Season with salt and pepper, add red pepper flakes and saute quickly until lightly golden browned and chicken begins to stick to pan. Add wine, butter and reduce heat to medium. Continue cooking until light sauce develops (approximately 5 minutes), toss in herbs and continue cooking for 1 to 2 minutes then remove from heat.

To assemble, place mushroom caps on plates, sprinkle with shredded Parmesan cheese. Gently toss together chicken strips, pepper strips, onion strips, and mushroom strips and pile on portobello cap. Add 2 to 3 Parmesan curls, decorate with a basil sprig and serve warm.

Zucchini and Three Cheese Casserole

2 tablespoons extra-virgin olive oil

5 medium zucchini, (about 1 1/2 pounds) sliced lengthwise, 1/4-inch thick

Salt and freshly ground black pepper

1 cup heavy cream

1 cup grated mozzarella

1 cup grated fontina

1/4 cup grated Romano

1 cup plain dried bread crumbs

4 tablespoons unsalted butter

Preheat oven to 375 degrees F.

Coat the bottom of a 9 by 13-inch baking dish with extra-virgin olive oil. Arrange zucchini slices on the bottom of the dish and season with salt and freshly ground black pepper. Evenly pour 1/3 cup of the heavy cream and sprinkle with 1/3 of a cup of mozzarella, 1/3 cup fontina and 2 tablespoons of the Romano. Sprinkle with 1/3 cup of the bread crumbs. Repeat layers, ending with the bread crumbs. Cut the 4 tablespoons of butter into 1/2-inch cubes and sprinkle over the top of the dish. Line a baking sheet with aluminum foil, place the baking dish on top and bake for 40 minutes until bubbling and the top is golden brown.

Blueberry Blast Smoothie

1/2 cup nonfat or 1 percent lowfat milk

1/2 cup non fat plain yogurt

1 cup frozen blueberries (unsweetened)

1 teaspoon honey

Put all ingredients into a blender and blend until smooth.

Roasted Red Pepper Dip

1/3 cup whole natural almonds

1 cup jarred roasted red peppers, drained

1 teaspoon red wine vinegar

1 tablespoon shallot

1 tablespoon olive oil

Salt and pepper

Preheat the oven to 350 degrees F. Put the nuts on a baking sheet and toast until fragrant, about 10 minutes. Let cool.

Put the nuts into a processor and finely chop. Add pepper, vinegar and shallots to the bowl and process until smooth. While the processor is running, drizzle the oil into the bowl. Season with salt and pepper and serve.

Apple Baked Bean Casserole

1 cup diced onion

2 (15-ounce) cans Boston-style baked beans

1 cup diced Granny Smith apple

1 tablespoon prepared mustard

1/4 cup brown sugar

1 teaspoon salt

5 strips bacon

Preheat the oven to 350 degrees F.

Coat a 2-quart baking dish with nonstick cooking spray. In a large bowl, combine all the ingredients except the bacon and mix well. Pour into the baking dish and lay the raw strips of bacon on top. Cover and bake for approximately 45 minutes, or until thick and bubbly. Uncover and bake for 5 more minutes.

Note: Try it with pears instead of apples.

Spaghetti alla Carbonara

1 pound spaghetti

4 eggs

1 teaspoon black pepper

3 teaspoons Pecorino Romano, plus extra, for serving

2 teaspoons cream, optional

3 teaspoons extra-virgin olive oil

3 slices pancetta

Boil the spaghetti in salted water until it is al dente. Drain and set aside.

Beat the eggs. Add the black pepper and cheese to the beaten eggs. Set aside. Add cream to this mixture, if desired, for a creamier dish.

Put the oil in a saucepan with the pancetta, and saute for 5 minutes. Add the spaghetti into the pan and saute for another 3 minutes.

Turn off the flame (this is important) and add the egg and cheese mixture to the pasta and mix. Serve with additional Pecorino Romano on top.

Polenta Pancakes with Warm Berry Sauce

Polenta Pancakes:

1 1/2 cups coarse-ground cornmeal

2 cups all-purpose flour

2 teaspoons baking powder

1 teaspoon baking soda

1/2 teaspoon salt

3 tablespoons sugar

2 eggs, beaten

4 cups buttermilk

1/4 cup unsalted butter, melted

Place dry ingredients in a stainless steel bowl and whisk to combine. Fold in eggs and buttermilk with a spoon or rubber spatula. Stir in melted butter and set aside batter to rest for at least 1 hour.

Heat a nonstick griddle over medium heat. Ladle pancake batter onto hot griddle, in batches as necessary, and cook until bubbles form around the edges. Flip pancakes and continue cooking on second side until set and golden brown. Keep warm in a 200 degree F oven until ready to serve.

Warm Berry Sauce
1 cup raspberries

1 cup blueberries

1 cup blackberries

1/2 cup sugar

1 teaspoon vanilla extract

1/2 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

2 tablespoons cornstarch

1/4 cup cold water

In a saucepan, combine berries, sugar, vanilla, cinnamon, and nutmeg and bring to a boil. In a small bowl, combine cornstarch and water, stirring until it dissolves. Add the cornstarch slurry to the sauce to thicken. Stir until smooth and simmer slowly for 2 to 3 minutes.

To serve, stack 2 pancakes on a plate and top with 4 tablespoons of sauce.

Cabbage Rolls

1/2 pound rice

1 head fresh cabbage, approximately 3 pounds

1 small onion, chopped fine

1 teaspoon oil

1 teaspoon vegetable bouillon

1/2 pound ground pork

Salt

Pepper

2 carrots, chopped

2 stalks celery, chopped

Preheat the oven to 350 degrees F.

Steam the rice and cabbage head separately. Set the steamed rice aside. Peel off the cabbage leaves to have individual leaves.

Add chopped onion, oil, bouillon, and the steamed rice to the ground pork meat. Mix together. Season with salt and pepper. Roll the ground pork mixture into golf ball-sized balls. Wrap each pork ball in a cabbage leaf.

Add carrots and celery into the baking pan (vegetables prevent the cabbage from burning onto the bottom of the pan, and also adds an aroma to the rolls) and arrange the cabbage rolls on top.

Place the pan into the oven and cook for about 1 1/2 hours. Check if it is thoroughly cooked before removing from the oven.

Sweet and Sour Carrots

2 pounds carrots

1 can tomato soup

1 cup vegetable oil

1 cup sugar

2 cups vinegar

1 teaspoon dry dill

1 teaspoon salt

1 large green pepper, diced

1 large onion, diced

Dice carrots then cook in boiling water until tender yet crisp. Drain and allow to cool. Combine tomato soup, vegetable oil, sugar, vinegar, dry dill and salt and bring to a simmer. Let cool to room temperature. Pour mixture over carrots. Add green pepper and onion along with the mix and carrots.

Pan-Roasted Chicken with Mushrooms and Rosemary

1 (6-ounce) boneless chicken breast with wing attached, with skin

Kosher salt and freshly ground black pepper

2 tablespoons extra-virgin olive oil

5 fresh white mushrooms, halved

2 shallots, halved

2 sprigs fresh rosemary

1/4 cup water

1/2 lemon, juiced

Preheat the oven to 350 degrees F.

Season the chicken on both sides with a generous amount of salt and pepper. Place a cast-iron or regular ovenproof skillet on the stove over medium heat. Drizzle the pan with the oil and lay the chicken in the hot fat, skin-side down. Cook for about 5 minutes until the skin begins to set and crisp. Throw in the mushrooms, shallots, and rosemary. Stick the whole thing in the hot oven and roast for 15 minutes until the chicken is cooked, and the mushrooms and shallots are soft and roasted.

The last thing to make is a quick sauce using the flavors left in the bottom of the skillet. Take all the stuff out of the pan and arrange on a dinner plate to keep warm while preparing the pan sauce. Pour out all but 1 tablespoon of the rendered chicken fat and return the skillet to the stovetop. Stir in the water and lemon juice and cook over medium heat, scraping up the flavors with a wooden spoon. Cook the liquid down to a syrup, about 5 minutes. Drizzle the pan sauce over the dish, season with salt and pepper.

Classic Lexington BBQ Slaw I

1 lb Chopped cabbage

4 Tbs ketchup

1 Tbs vinegar

1/2 tsp salt

3 Tbs sugar

1/2 tsp pepper

1/2 tsp red pepper

Mix all ingredients and allow at least 20 min in the fridge before serving. This slaw is usually served right on sandwich.

Lexington-Style Barbecue Slaw

4 cups cabbage, chopped

1/4 cup sugar (or Splenda)

1/2 teaspoon black pepper

Dash red pepper

1 teaspoon salt

1/3 cup ketchup

2 tablespoons white vinegar

Combine all ingredients and leave in refrigerator until cold, at least 4 hours or overnight.

Smoked Salmon

2 cups water

3 cups Apple juice

1 cup brown sugar

1/2 cup honey

2 tblsp soy sauce

3/4 cup Kosher Salt

3 Bay leaves

Salmon fillets or steaks

Mix all above, completely dissolving the salt and sugar. I sometimes warm the solution to dissolve everything, then cool it in the refrigerator. I usually use filets cut in 2.5-3” strips from the back (top of filet) to the belly (bottom of filet), rendering anywhere from 7-10 strips per filet. Submerge your filets in the brine for 5-6 hours. After brining rinse each piece thoroughly in cold water, then towel (paper) dry. On a large platter, baking dish, etc. sprinkle brown sugar all over the bottom (this sugar is in addition to what was in the brine). Lay your salmon pieces on the brown sugar, and sprinkle another layer on top. Get your pit going to 150-180 (higher is okay but not more than 225). I just like the cooler temps and someday will cold smoke at 90-110. Any good smoking wood is fine – I used cherry and hickory on Monday. Anyway, place your pieces on a rack and let her go for about an hour. At that point, turn them over. They should not stick at all, but depending on size, might break in half (that’s OK – give those pieces to less-loved-ones). Turning them over gives that beautiful grill marking on both sides of the pieces. Let them go another 45-60 minutes (this is all depending on pit temp). The finished pieces will have an orange glisten, be sweet and smoky, while still having great salmon flavor.

Smoked Mullet

2 Gallons of water

6 cups of salt (kosher or other brine salt)

2 cups brown sugar

Assorted other spices

As much mullet as you care to smoke (10-20 lbs is a good start)

Start with the fresh mullet, gut the fish and cut off the head. Split the fish head to tail from the belly but leave connected at the top so that it opens like a book. Prepare a brine solution of 4 cups pickling or kosher salt to 2 gallons of water @ 60 degrees F. Use ice or whatever is necessary to maintain 50-60 degrees. Soak mullet for 30 minutes, remove and rinse thoroughly. In a second brine with 2 cups salt and 1 cup brown sugar to 1 gal. water at a maximum of 60 deg. F., immerse fillets for 1 hour. Remove, rinse and hang in a cool, dry place until a shiny film forms. (Using an electric fan speeds the process.) Season the brine with garlic, onion, lemon/lime, pickling spices, etc. - whatever turns you on or sprinkle a mixture onto the fish after the last rinse. Heat the grill to 170-180 degrees and add green wood (alder, apple, pear, white oak, citrus) to the coals. Place fillets on the grill and maintain temperature until firm - 6-8 hours.

Notes: Along the Mississippi Gulf Coast, Smoked mullet is called "Biloxi Bacon." I have eaten it from Florida to Texas, however, and it is delicious anywhere there are fresh mullet. The mullet you ate was hot smoked - 170-190 degrees, after a brine cure. This recipe will work for other oily fish such as makeral, too.

Smoked Mullet Spread

1 whole smoked mullet

2 (12 oz.) containers whipped creamed cheese, softened

1 (5 oz.) bottle of hot sauce

Pick the meat off the bones, discard any darkened meat (it'll taste nasty), and make sure you chop the meat fine. In small bowl mix the meat, creamed cheese, and hot sauce (adjust the hot sauce to taste). Mash and mix the mixture well. Refridgerate overnight. Served with crackers.

Notes: This is a Florida specialty. You could use other strongly flavored smoked fish like bluefish.

Hatch New Mexico Pork Chili

2-3 lb Pulled Pork, smoked and chopped

1 med onion, diced

5-6 cloves garlic, chopped

2 tbs olive oil

2 lbs green chilies roasted, skinned and pureed

2 lrg red bell pepper roasted, skinned and pureed

1 lrg yellow bell pepper roasted, skinned, pureed 1 lrg green bell pepper -roasted, skinned, pureed

1 heaping tbs cumin

1 tsp salt(optional)

1 tsp black pepper

4 14 oz cans chicken stock

2 bottles Amber Bock

Saute garlic and onion in olive oil. Add pork (I add an a few shakes of the rub to the pork before adding to onions). Add 1 bottle Amber Bock. Puree all the peppers. Add remaining ingredients and bring to boil. Simmer, partially covered, for 2-3 hours.

If you want more heat, add a couple Jalapeno or Serrano peppers but it's pretty spicy already.

Brisket Chili

2 lbs. smoked brisket (chunked, cubed)

4 strips cooked bacon (cut up)

4 cloves garlic (diced)

1 small onion (diced)

1 tsp coarse ground black pepper

1 tsp ground cumin

1 tsp ground ginger

1/2 Tbs red pepper flakes

1 Tbs seasoning salt

3 Tbs chili powder

1 Tbs paprika

1 Tbs dry mustard

1 tsp ground oregano

1 can Rotel

1 12 oz. can V8 Picante

1 small can tomato paste

1 12 oz. bottle dark beer

Fry bacon slices in large skillet until nearly crisp. Chop bacon and retain grease in skillet. Put bacon back in skillet along with diced garlic and onion. Saute until onion is transluscent. Add all dry spices and seasonings except for paprika and chili powder. Stir into onion, bacon and garlic mixture. Add Rotel, V8 and tomato paste to mixture. Stir well until tomato paste is thinned. Add a full bottle of dark beer. Mix well and simmer for 15 minutes, stirring occasionally.

Dump mixture on top of brisket in Crock Pot and stir well. Add a medium size jar of your favorite salsa in your prefered heat level (optional). Then add additional V8 if the crock pot needs to be more full. Cover and set on low for a minimum of six hours, preferably 8-12 hours if time allows.

Randy’s Fool’s Gold Chili

2 pounds of cubed chuck tender beef

1 14.5oz. Can Beef Broth

1 8oz. Can – Tomato Sauce

1 Cube – Beef Bouillon

1 Cube – Chicken Bouillon

Dump 1:

2 tsp. – Onion Powder

1 tsp. – Garlic Powder

1 Tbls. - Pendery’s Fort Worth Light Chili Powder

2 Tbls. - Gunpowder Foods Texas Red Chili Powder

1/4 tsp. - Black Pepper

1 packet - Sazon Goya

Dump2:

1/2 tsp. – Mexican Oregano

1/2 tsp. – Onion Powder

1/2 tsp. – Garlic Powder

1 Tbls. – Pendery’s Fort Worth Light Chili Powder

2 Tbls. - Gebhardt’s Chili Powder

1/4 tsp. – Black Pepper

1/4 tsp. – Cayenne Pepper

1/2 packet – Sazon Goya

Final Dump:

1 Tbls. – Pendery’s Ground Cumin

1/4 tsp. – Cayenne Pepper

1/2 packet – Sazon Goya

Cook the cubed chuck tender beef until grey, but not browned. Add the Beef Broth, Tomato Sauce, Beef Bouillon, and Chicken Bouillon. Float 1 Jalapeno Pepper and 1 Serrano Pepper. Bring to a boil and add the Dump1 ingredients. Cut back heat and simmer for about an hour.

After one hour, and the Dump2 ingredients. Simmer for approximately 30 minutes.

Remove the peppers and squeeze to remove juices, and discard pulp. Add the final Dump ingredients. Simmer for approximately 10 minutes. Taste and add salt and cayenne as needed.

Notes: This is one of the past winners of the Terlingwa Texas Chilli Cookoff. Have tried it and its a killer chilli.

Paula's Chocolate Bread Pudding

1-pound loaf French or Italian bread, cut into cubes (about 15 cups)

3 cups milk

1/4 cup heavy cream

1/2 cup coffee-flavored liqueur

1 cup granulated sugar

1 cup packed light brown sugar

1/4 cup cocoa powder

2 tablespoons vanilla extract

2 tablespoons pure almond extract

1 1/2 teaspoons ground cinnamon

6 large eggs, lightly beaten

8 ounces semisweet chocolate chips

Preheat the oven to 325 degrees F.

Lightly grease a 13 by 9-inch baking dish. Place the bread in the baking dish.

In a large bowl, whisk together the milk, cream, and liqueur.

In another bowl, combine the granulated and brown sugars with the cocoa powder and mix well. Add this to the milk mixture and whisk to combine.

Add the vanilla and almond extracts and the cinnamon to the beaten eggs. Combine the egg mixture with the milk mixture and mix well. Stir in chocolate chips. Pour the mixture evenly over the bread cubes; let stand, stirring occasionally, for at least 20 minutes, or until the bread has absorbed most of the milk mixture. Bake the pudding for 1 hour, or until set; a knife inserted into the center of the pudding should come out clean. Serving the pudding warm, or refrigerate it and serve chilled.

Serve it warm or cold, with whipped cream or a dessert sauce.

Cream Sauce for Bread Pudding

2 cups heavy cream

1/4 cup Irish cream liqueur

1/4 cup sugar

3 tablespoons cornstarch

Water, to dissolve cornstarch

1 teaspoon vanilla extract

Heat heavy cream, Irish cream liqueur and sugar. Mix cornstarch with about 1 tablespoon of water. Stir into the cream mixture and heat until thickened. Add vanilla. Serve over bread pudding.

Note: You can make this up to 3 days in advance.
Boudin Blanc

Pork and stock: 3 pounds boneless pork butt or shoulder, in large chunks 1 onion, cut into 8 pieces 3 ribs celery, chopped 2 bay leaves Stems from one bunch parsley 1 teaspoon black peppercorns, cracked 1 pound pork liver, sliced about 1/2-inch thick  4 slices bacon 2 medium yellow onions, chopped 2 bunches green onions, chopped (keep white parts and green parts separate) 1 tablespoon garlic, finely minced 3 cups raw long grain rice 4 tablespoons parsley, finely chopped 2 tablespoons salt 1 tablespoon cayenne pepper 2 teaspoons freshly ground black pepper 2 teaspoons white pepper

Notes:  In Louisiana, boudin blanc (or "white boudin") is a wonderful Cajun sausage stuffed with pork and rice. It's one of those food products that originated in frugality the rice was meant to stretch the meat. Now, it's a unique and delicious treat all itsw own. (There's another style of boudin called "boudin blanc" in France, but it's very different. This is Cajun boudin.) If you've ever driven through southwest Louisiana and seen the ubiquitous signs that say "HOT BOUDIN", this is what they're talking about. In Acadiana, this is almost like fast food (although fantastic fast food) you can get a piece of hot boudin at the grocery store, at a gas station, at little stands by the side of the road. Boudin rouge, or "red boudin", is a blood sausage, by the way. Boudin rouge is very good, but it must be very fresh, and is getting more difficult to find.

Savory's Louisiana Barbecue Sauce

1 cup oil

2 8-ounce cans tomato sauce

1-1/2 cups yellow onion (3 large), chopped

1 large green bell pepper, chopped

4 large cloves garlic, chopped

1/2 of a lemon, seeded and thinly sliced (including rind)

1 heaping tablespoon brown sugar

2 heaping tablespoons prepared yellow mustard

2 generous tablespoons Worcestershire sauce

1 teaspoon cayenne

Dash each salt and black pepper

Combine all ingredients in a very heavy, non-reactive pot. Cook over medium-low heat, stirring occasionally, until oil has separated from sauce and sauce is very thick (about 2 hours). Pour off the oil into a bowl and use the sauce to baste the meat, once meat is half-cooked.

Crabmeat Sauce

1/2 cup olive oil

4 tablespoons flour

1/2 cup onion, chopped

1 stalk celery, chopped

1/4 cup red bell pepper, small dice

1/4 cup green bell pepper, small dice

2 cloves garlic, minced

2 cups crab stock or fish stock

1/2 cup dry white wine

1/2 teaspoon Creole seasoning

1/2 teaspoon sweet paprika

1/4 teaspoon Tabasco

Salt to taste

1 pound lump crabmeat

2 tablespoons green onions, chopped

2 tablespoons fresh parsley, chopped

Make a blond roux with 4 tablespoons of the oil and the 4 tablespoons flour.

In a medium saucepan, heat the remaining oil over medium heat and sauté the onion, celery and bell pepper for one minute. Add garlic and sauté for one minute. Be careful not to burn the garlic.

Add the stock, wine, Creole seasoning, paprika, Tabasco and salt. Whisk in the roux and cook until the sauce thickens, about 3 minutes. Add the crabmeat, green onion and parsley. Simmer for 1 minute, and keep warm.

Notes: This is wonderful over pannéed veal, or over fried, broiled or grilled fish or just about anything you can think of.

Creole Mustard Sauce I

3/4 cup heavy whipping cream

3/4 cup Creole mustard

1/4 cup sour cream

In a small saucepan, bring the cream to a low boil over medium heat. Whisk in the mustard and sour cream and simmer for 5 minutes. Hold warm.

Chef Brigtsen prepared this delicious sauce for, among other things, one of my very favorite appetizers in his restaurant: panéed rabbit tenderloin, served on a tasso-parmesan grits cake with sautéed spinach in a pool of this sauce. Heaven.

Notes: Recipe from Chef Frank Brigtsen of Brigtsen's Restaurant, New Orleans.

Creole Mustard Sauce II

1/2 cup mayonnaise

1/2 cup Creole mustard

1/2 teaspoon prepared horseradish

1 teaspoon Worcestershire sauce

Juice of 1 lemon

Whisk all of the ingredients together until thoroughly blended. Serve as a sauce for fried soft-shell crabs or crawfish, or any fried shellfish.

Notes: Recipe from Chef Bob Roth of The Steak Knife, New Orleans.

Creole Mustard Sauce III

2 ounces shallots, minced

1 ounce cider vinegar

1/2 teaspoon black peppercorns, cracked

1 small bay leaf

1/2 cup dry white wine

1/2 cup heavy cream

8 ounces unsalted butter, softened

1/4 cup Creole mustard

2 tablespoons Dijon mustard

2 tablespoons Gulden's Spicy Brown Mustard

Combine the shallots, vinegar, peppercorns, bay leaf, and wine. Reduce the mixture to about 6 ounces. Add the cream and reduce by half. Strain the sauce and return to the heat. Whisk in the butter gradually over low heat. Add the mustards.

Notes: This is more like a classical sauce, rather than the above nouvelle New Orleans-style Creole mustard sauces:

Aioli (Garlic Mayonnaise)

3 egg yolks

6 cloves garlic

1 tablespoon lemon juice

1/3 teaspoon salt

Dash of Tabasco

Dash of Worcestershire sauce

1/4 teaspoon freshly ground black pepper

1 cup extra virgin olive oil

3 tablespoons boiling water

Mix yolks, garlic, lemon, salt and pepper in a food processor. Blend for 3 minutes. Dribble oil in until it begins to thicken and incorporate; add the rest of the oil. Add in seasonings to taste. Finish with boiling water and refrigerate immediately.

Smoked Mushroom Aioli

6 shiitake mushrooms

2 portobello mushrooms

10 button mushrooms

1-1/2 cups extra virgin olive oil

2 egg yolks

1 teaspoon garlic

Juice of 2 lemons

Cayenne pepper to taste

Salt and freshly ground black pepper to taste

Grill the mushrooms over pecan wood (or any flavored wood) for 5 minutes. Heat 1/2 cup of the olive oil in a skillet. Add the garlic and sauté. Add the mushrooms; stir. Saute an additional 1 minute. Remove from heat and let cool to room temperature.

Combine the mushrooms, oil and garlic in a food processor. Add the egg yolks and process slowly. Slowly add the rest of the olive oil in a thin stream to form the emulsion. Season with the lemon juice, salt and peppers.

Crabmeat Mornay

This rich and elegant crabmeat dish makes an excellent appetizer when served in small puff pastry shells or ramekins, or may be served as a dip with crackers or Melba toast.

1 stick unsalted butter

1 small bunch green onions, minced

1/2 cup fresh parsley, finely chopped

2 tablespoons flour

1 pint cream

4 ounces Swiss Emmenthaler cheese, grated

4 ounces Fontina cheese, grated

1 tablespoon dry sherry

1 pound lump crabmeat

1/4 - 1/2 teaspoon cayenne pepper, to taste

Salt to taste

Melt the butter in a saute pan and saute the onions and parsley until the onions are translucent. Blend the flour and cream, and add to the pan. Add cheese, and stir until melted. Add the remaining ingredients, stir, then fold in crabmeat. Serve immediately or hold in chafing dish.

Crabmeat Ravioli

2 tablespoons butter

2 tablespoons flour

1-1/4 cups cream

1 pound lump crabmeat

1 tablespoon butter

1/4 cup green onions, minced

1/2 cup cracker crumbs

Salt and white pepper to taste

Pasta:

2/3 cup flour

1 egg, beaten

1 tablespoon water

1 tablespoon olive oil

Cream Sauce:

1/2 cup heavy cream

2 ounces butter, softened

Salt and white pepper to taste

1/4 cup freshly grated Parmagiano Reggiano cheese

For the crabmeat filling:

Melt the butter in a sauté pan over low-medium heat. Add the flour, salt and pepper. Cook for a few minutes to make a blond roux. Gradually add the cream. Keep whisking the mixture to avoid lumps. Simmer this béchamel sauce until it's reduced to about 1 cup. Remove from heat and let cool.

Carefully pick through the crabmeat and make sure there are no bits of shell. Add the crabmeat to the béchamel sauce. Melt the butter in another pan and sauté the onions until translucent. Add the onions to the sauce, then stir in the cracker crumbs. Mix well, then set aside to cool. When the mixture has cooled, form it into balls about 3/4" across.

To make the pasta dough:

Place the flour into a bowl and add the egg, water and oil. Using your hands or a wooden spoon, mix together until the ingredients for a ball of dough. Knead the dough for about 5 minutes, then set in a lightly oiled bowl to rest for one hour.

After the dough has rested, place on a board that has been dusted with flour, and roll it out with a rolling pin until it's paper thin. You can also use a pasta machine to roll the dough out.

To assemble the ravioli:

Space the balls of crabmeat filling out on the sheet of dough, about 1-1/2" from each other. Paint between the balls of dough with water, then lay another thin sheet of dough atop the balls. Press around each ball with your fingers to seal. Dust the top of the uncut ravoili with flour, then cut them apart with a pastry wheel (preferred) or a sharp knife. Boil the ravioli in rapidly boiling salted water for 5 minutes.

To make the sauce:

Heat the cream and reduce it by 1/3. Season the cream with salt and pepper to taste. Whisk in the butter a little at a time. Serve immediately over the freshly cooked ravioli, and top with the Parmagiano Reggiano cheese.

Notes: This award-winning dish was created by Chef Goffredo Fraccaro at his Metairie, Louisiana restaurant La Riviera. He experimented over and over in attempting to create this dish and make it perfect, and he found that the simplest approach worked best. Try this ... it's fabulous, but I suspect it's not exactly how they do it at the restaurant.

Crawfish Boulettes

1 pound crawfish tails, preferably with fat

1 onion, finely chopped

4 cloves garlic, minced

1/4 cup parsley, finely chopped

6 green onions, chopped

1 cup bread crumbs

1-2 tablespoons Creole seasoning, or to taste

4 eggs, beaten separately (two and two)

1 tablespoon Worcestershire sauce

1/4-1/2 teaspoon hot sauce, to taste

Salt and freshly ground black pepper, to taste

Flour, cracker meal or corn meal for breading

Grind the crawfish tails together with the next four ingredients. Add the bread crumbs, Creole seasoning, two of the beaten eggs, Worcestershire, hot sauce, salt and pepper. Shape into small bite-sized balls, dip into remaining beaten egg, roll in breading medium and fry in oil until golden brown.

Notes: These may also be heated in brown roux-based or tomato gravy and served with rice.

Crawfish Carolyn

For the cream sauce:

3 cups heavy whipping cream

2 cups shellfish stock or water

1/4 cup brandy

1 cup grated fresh Parmagiano cheese

1-1/2 cups blonde roux (3/4 cup oil, 3/4 cup flour)

For the crawfish:

2 tablespoons unsalted butter

1/2 small onion, chopped finely

1/4 green bell pepper, chooped finely

1/2 stalk celery, chopped finely

3 cloves garlic, minced

1/4 cup flat-leaf parsley, finely chopped

1/4 cup green onion, thinly sliced

2 teaspoons fresh thyme leaves (or 1 teaspoon dried)

1/2 to 1-1/2 teaspoons cayenne pepper (to your taste)

Salt and freshly ground black pepper, to taste

1 pound crawfish tails

Heat the cream with the stock or water, then add the cheese and brandy and bring to a boil. Stir in the roux and simmer for 15 minutes; keep warm.

Heat the butter in a skillet, then add the finely chopped onions, garlic, bell pepper and celery. Sauté for about 5 minutes until soft, translucent and fragrant. Add the crawfish, salt, thyme, red and black peppers. Cook uncovered for about 5 minutes, then mix in the cream sauce.

Divide the crawfish mixture into four small gratin dishes, then top with more grated Parmesan cheese. Place under the broiler for a minute or so until the top gets slightly browned and bubbly, and serve immediately.

Notes: This dish comes from the menu of Christian's Restaurant, in New Orleans.

Emeril's Wild Mushrooms, Tasso and Angel Hair

4 cups assorted fresh wild mushrooms, such as chanterelles, portobellos, shiitakes or oyster mushrooms

1 tablespoon olive oil

3 tablespoons plus 1 teaspoon Creole seasoning

1/2 cup chopped tasso

1/4 cup chopped green onions

2 tablespoons minced shallots

1 tablespoon minced garlic

2 cups heavy (single) cream (you could substitute half-and-half to make it a little lighter)

1 pound angel hair pasta

Coarsely grated fresh Parmagiano Reggiano cheese

Place the mushrooms in a large bowl and toss with the oil and 3 tablespoons of the Creole seasoning.

Heat a large heavy dry skillet over high heat until very hot. Add the mushrooms, cover and cook for 2 minutes. Uncover and cook, shaking and tossing the skillet, for 2 minutes. Add the tasso, green onions, shallots and garlic and toss well. Stir in the cream (or half-and-half) and simmer for 5 minutes.

Cook the pasta in a large pot of boiling salted water according to package directions. Drain. Fold in the pasta and the remaining 1 teaspoon Creole seasoning and heat for 2 minutes. Makes about 7 cups.

To serve, mound 1-3/4 cups of angel hair, mushrooms and tasso into each of 4 shallow bowls. Top with Parmagiano Reggiano.

Smoked Mushrooms And Tasso Pasta

2 tablespoons butter

3/4 cup extra-virgin olive oil

6 - 8 cloves garlic, finely minced

1 bunch green onions, chopped, including most of the tops

1/4 pound tasso

2 - 3 teaspoons Creole seasoning

1 pound white button mushrooms, or your favorite wild mushrooms

2 tablespoons liquid smoke

1/4 cup fresh parsley, chopped

Salt and black pepper to taste

3/4 pound fresh angel hair pasta or other pasta

Put the liquid smoke into the bottom a large Dutch oven. Put a wire rack in the bottom of the Dutch oven and put the mushrooms on top of it. Cover and turn the heat to high for 5 minutes. Turn it off and let the mushrooms stay in the covered pot for about 20 minutes. Remove and slice.

Melt the butter in a large saute pan, add the olive oil and mix. Saute the garlic over extremely low heat for about 10 minutes. Do not brown or burn the garlic; this is to let the flavor saturate the butter/oil mixture. Add the green onions and saute over low-medium heat for a few minutes. Add the tasso and Creole seasoning and saute for 5 minutes. Add the mushrooms and continue cooking over low-medium heat until the mushrooms are cooked. Add parsley and adjust seasonings to taste.

Serve over freshly cooked pasta. I like angel hair, but penne, fusilli or radiattore would work well.

Cream Of Crabmeat And Spinach Soup

8 tablespoons butter

1 onion, finely chopped

1/2 cup flour (depending upon desired consistency)

1 pint half-and-half

1-1/2 cups evaporated milk

2 cups crab or shellfish stock

4 ounces fresh spinach

1 pound lump crab meat

Creole seasoning, to taste

Salt

Wilt the spinach in a small quantity of oil; remove from heat, chop finely and reserve.

Sauté onions in butter over medium heat until tender. Add flour. While whisking, cook flour for 2 minutes to form a white roux.

Add the half-and-half, evaporated milk, stock, and spinach, and stir thoroughly to combine. Bring to a simmer, and simmer over low heat for 5 minutes. Gently fold in the crabmeat, making sure not to break up any lumps. Heat through for 2 minutes. Season to taste with Creole seasoning and salt.

For a thinner roux, decrease butter to 4 tablespoons and flour to 1/2 cup. For a richer soup, substitute heavy cream for the half-and-half.

Notes: This recipe came from "an older lady from Larose, Louisiana ... it doesn't get much more 'bayou' than that!".

Cream of Garlic Soup

2 pounds onions, peeled and roughly chopped

2 cups garlic, peeled and chopped

2 tablespoons olive oil

2 tablespoons butter

1.5 quarts chicken stock

1 bouquet garni (parsley stems, thyme sprigs and bay leaf, tied together)

2 cups stale French bread, torn into 1/2" pieces

1 cup half and half (or 1/2 cup whole milk with 1/2 cup heavy cream)

In a 4-quart, heavy-bottomed pot, sauté the onions and garlic in the butter and oil. Stir frequently over low to medium heat until the onions are a deep golden brown, about 30 minutes. Add the chicken broth and bouquet garni and bring to a boil. Stir in the bread cubes and simmer for 10 minutes, until the bread is soft. Remove the bouquet garni and purée the soup in a blender, carefully! Remember that hot liquids can splash up in a blender; you can use one of those hand-held blenders and purée it right in the pot if you like. Strain the soup through a medium strainer, reheat and whisk in more chicken broth if the soup is too thick for your taste. Add the half and half, then season to taste with salt and pepper.

Notes: This has become one of the signature dishes at Chef Susan Spicer's wonderful French Quarter restaurant Bayona.

Savoy's Chicken Sauce Piquante

1 whole chicken cut up

2 large onions, chopped

1 bell pepper

4 cloves garlic

1 tablespoon roux

1 8-ounce can tomato sauce

Gravy-thickening flour

1/2 bunch scallions

1/2 bunch parsley

Brown the chicken in a large pot. Pour off the fat but keep the drippings. Add the vegetables to the chicken and drippings and cook until softened. Add water to cover the chicken and some gravy thickening flour. Let tenderize, covered, over low heat, stirring occasionally. Add scallions and parsley five minutes before serving. Serve over boiled rice.

Notes: Contributed by Sarah Savoy of Eunice, LA. I got this from my dad after 22 years of eating his cooking. You can also add tasso or sausage is nice in it too.

Crawfish Pasta

1 lb. crawfish tails, boiled and peeled; OR

1 lb. shrimp, peeled; OR

1 lb. lump crabmeat; OR

1 lb. oysters, drained and quartered.

1 stick of butter (Do not use margarine.)

1 pint of half-and-half

1 good-sized bunch green onions, chopped (tops, too)

3 - 10 cloves garlic, chopped (to your taste)

Creole seasoning to taste (or 1 - 2 tbsp.)

1 lb. cooked pasta

Cook pasta according to the directions on the package. Drain, then rinse under cool water. Drain again, thoroughly.

Melt the butter in a large pot and saute onions and garlic for 3 minutes. Add the seafood and saute for 2 minutes. Add the half-and-half, then add several big pinches of Creole seasoning, tasting before the next pinch until you think it's right. If you've boiled your own crawfish, save the fat and add it in as well.

Cook for 5 - 10 minutes over medium heat until the sauce thickens. Add the pasta and toss well. Let it sit for 10 minutes or so over very low heat, stirring often. Serve immediately, with lots of French bread and a nice dry white wine.

NOTE: Recipe inspired by the Jazzfest favorite, "Crawfish Monica", from Kajun Kettle food company. It's one of the most popular dishes served at the New Orleans Jazz and Heritage Festival. Joe Cahn, formerly of the New Orleans School of Cooking, came up with his take on this delectable dish and taught it to his students at the school; I offer you his version below.

Linguine with Tomato-Parmesan Sauce

2 pounds fresh linguine, cooked until al dente and drained

8 tablespoons butter

1/2 cup shallots, minced

2 cloves garlic, minced

4 cups heavy cream

4 large tomatoes, peeled, seeded and diced into 1/4" dice

1 bunch green onions, chopped

1 cup finely grated Parmagiano Reggiano cheese

1 tablespoon of Creole seasoning

Salt and pepper to taste

Melt the butter in a large sauté pan and add the shallot and garlic. Sauté for 2 minutes until translucent. Add the cream, tomatoes and green onions, bring to a boil and immediately reduce to a simmer. Cook for about 5 minutes, until the sauce reduces and thickens. Season to taste.

Add the fettuccine and toss. Heat for one minute. Add the cheese and toss. Heat for one minute.

New Orleans Style Barbecued Shrimp

2 pounds butter

2 tablespoons Creole seasoning, to taste; OR

2 - 3 teaspoons cayenne pepper

3 - 4 teaspoons black pepper, to taste

2 tablespoons chopped rosemary leaves

1/2 cup Worcestershire sauce

6 ounces good beer

5 - 10 cloves garlic, finely minced (or as much as you like)

1 medium onion, very finely minced

3 ribs celery, very finely minced

3 - 4 tablespoons chopped parsley

2 teaspoons fresh-squeezed lemon juice

5 pounds shrimp, heads and shells on

Melt a stick of the butter in a skillet. Saute the garlic, onions, celery, parsley, rosemary and seasoning blend for about 2 - 3 minutes.

Melt the rest of the butter. Add the beer. Add the sauteed stuff, Worcestershire and lemon juice.

Drown the shrimp in the seasoned butter, using as many baking dishes as you need. Make sure the shrimp are more or less submerged. If they're not ... melt more butter and add to the sauce. (Aah, what the hell ... what's another stick or two when you're already up to these butterfat levels?) Bake in a 350 degree oven until the shrimp turn pink, about 15 minutes.

Serve in big bowls. Put in a handful of shrimp and ladle lots of the spicy butter sauce over it. Roll up your sleeves and wear a bib. Serve with plenty of French bread to sop up da sauce!

Notes: This feeds 8-10 people, BTW ... cut it in half if you need to.

Green Bean and Artichoke Casserole

2 lbs fresh or frozen green beans

1/2 pound fresh or frozen artichoke hearts

1/2 cup extra-virgin olive oil

1 cup Italian bread crumbs

1 cup fresh grated Parmesan cheese

1 onion, finely diced

6 - 8 cloves garlic, minced

Salt and freshly ground black pepper to taste

If you're using fresh green beans and you don't mind the extra labor, split them lengthwise (or use French-style if frozen). Blanch the green beans in boiling salted water until barely tender. Medium-dice the artichoke hearts.

Saute the onions and garlic in the olive oil. In a large bowl, mix the beans, bread crumbs, cheese, hearts, and the oil with the onions and garlic. Season liberally with black pepper; salt to taste.

Put the mixture into a 9"x14" baking dish, and sprinkle the top with additional bread crumbs and cheese. Bake at 350 for 20 - 30 minutes.

Notes: DO NOT use canned green beans and artichokes for this!

Plain Maquechoux

1 dozen ears fresh sweet corn

8 tablespoons (1 stick) unsalted butter

1-1/2 cups onions, finely chopped

1 large green bell pepper, finely chopped

1 large red bell pepper, finely chopped

3 ribs celery, finely chopped

3 large ripe tomatoes, peeled, seeded and roughly chopped

2 teaspoons salt

1 teaspoon cayenne pepper

2 teaspoons freshly ground black pepper

4 tablespoons sugar

1 cup evaporated milk

Shuck the corn and remove all of the cornsilk. Hold each cob over a bowl and cut the kernels away in layers (don't cut whole kernels), then scrape the knife along the cob to get all of the "milk" out of it.

Melt the butter in a large saucepan or pot over medium-high heat. Add the onions, bell peppers, celery and tomatoes and saute until the onions are transparent, about 10 minutes. Stir in the salt and peppers, then add the corn and milk from the cobs, the sugar and evaporated milk and stir well. Reduce heat to medium and cook until the corn is tender, about 10-15 more minutes. Adjust seasonings to taste.

Crabmeat Maquechoux

8 large cars of local sweet corn

1 yellow onion, small diced

2 large red  bell peppers, small diced

3 cloves of garlic, mincd

1 stalk celery, small diced

2 tablespoons chopped chives

1 large ripe tomato, seeded and rough chopped

1 cup crab broth

1/4 pound crab claw meat, picked for shells

4 tablespoons chilled butter

In a large saute pan heat 2 tablespoons of extra virgin olive oil over medium heat and add the small diced onions. Cook the onions, while stirring constantly, until translucent but not brown. Add the peppers, garlic, and celery and cook for an additional 3-5 minutes or until the peppers and celery have become tender.

Add the sweet corn that has been shucked and cut from the cob, then add the crab stock. Reduce the liquid by one half, then season with salt, fresh ground black pepper and cayenne pepper to taste.

"Mount" the corn mixture with chilled butter (one tablespoon at a time, stirring until melted, then adding more), crab claw meat and chives, then remove from heat and reserve in a warm place until ready to serve.

Notes: Try this true Cajun recipe!

Parsley-Garlic Stuffed Shrimp

3 tablespoons extra-virgin olive oil

1/3 cup dried fine bread crumbs

1 tablespoon minced garlic

3 tablespoons minced parsley leaves

1 tablespoon minced onion

Salt and freshly ground black pepper

1 pound raw jumbo shrimp (8 to 12 per pound), deveined and peeled, tail section left intact

2 large lemons, cut into wedges

Heat 1 tablespoon of the olive oil in a small skillet over medium heat. Add the bread crumbs and garlic and reduce the heat to low. Cook, stirring, until the bread crumbs are golden, about 3 minutes. Transfer to a small mixing bowl and add the parsley and onion. Toss to combine well and season with salt and pepper, to taste.

Using a sharp paring knife, make a long slit along the backside of each shrimp, taking care not to cut through to the other side. Divide the filling evenly among the shrimp, pressing the stuffing into each pocket. Using a pastry brush, lightly coat each shrimp on both sides with some of the remaining olive oil and season lightly with salt and pepper.

Preheat the broiler to high and place the oven rack as close to the flame as possible. Place the shrimp on a baking dish and broil until bright pink on 1 side, about 2 minutes. Turn shrimp over and continue to cook until just cooked through, 1 to 3 minutes longer. Serve immediately with lemon wedges on the side.

Note: for best flavor, make the filling ahead and stuff the shrimp 4 to 6 hours before cooking.

AB's Center Cut Beef Tenderloin Roast

1 1/2 teaspoons kosher salt

1 1/2 teaspoons freshly ground black pepper

1 teaspoon freshly ground cumin

1 to 1 1/4-pound tenderloin roast cut from the center of the whole tenderloin

1 teaspoon vegetable oil

Preheat the oven to 250 degrees F.

Combine kosher salt, black pepper, and cumin in a shallow dish. Roll roast in seasonings, coating well.

Preheat a cast iron grill pan over high heat. Once the pan is hot, brush the roast with the olive oil, and sear on all sides, approximately 8 to 10 minutes total cooking time. Remove the roast to a plate, cover with aluminum foil, and allow to rest for 10 to 15 minutes.

Place the roast back onto the grill pan, put in the oven and cook until it reaches an internal temperature of 135 degrees F, approximately 15 to 20 minutes. Remove from the oven, wrap in foil, and allow to rest for 30 minutes before cutting.

Raspberry Brownies

1 cup (2 sticks) unsalted butter

4 ounces unsweetened chocolate, chopped

4 large eggs

1 1/2 cups sugar

1 teaspoon pure vanilla extract

2 tablespoons raspberry liqueur

1/2 teaspoon salt

1 cup all-purpose flour

1 1/2 cups shelled walnuts, coarsely chopped

1/2 cup mini semisweet chocolate chips

1 cup raspberry preserves

Confectioners' sugar, for dusting, optional

Preheat oven to 350 degrees F.  Coat a 13 by 9 by 2-inch baking pan with nonstick cooking spray.

Melt together butter and chocolate in bowl set over simmering water in saucepan. Stir until smooth. Set aside to cool.

Whisk eggs and sugar in large bowl until well combined, about 1 minute. Whisk in the chocolate mixture until blended. Whisk in vanilla, 1 tablespoon of the liqueur and the salt. Stir in flour in 3 additions. Fold in walnuts and chocolate chips. Spread half of batter over bottom of prepared pan.

Mix together preserves and the remaining 1 tablespoon liqueur in small bowl. Spread over batter in pan. Place in freezer until preserves are set, about 20 minutes. Spread remaining batter over top of preserves.

Bake until wooden pick inserted in center comes out clean, about 45 minutes. Cool in pan on wire rack. Cut into 32 brownies.

Twice-Baked Sweet Potatoes

4 large sweet potatoes, scrubbed

1 1/2 cups heavy cream

1 tablespoon chipotle peppers in adobo, pureed

1 stick unsalted butter, softened

1/4 cup creme fraiche

1/2 cup maple syrup, plus 2 tablespoons

Salt and freshly ground pepper

Nonstick cooking spray

Preheat oven to 375 degrees F.

Place potatoes on a baking sheet and bake in the oven until soft, 45 to 50 minutes. Remove the potatoes from the oven and let rest 5 minutes. Slice potatoes in half lengthwise and carefully scoop out the flesh, being careful not to damage the skin. Rice the flesh in a ricer set over a bowl.

Bring the heavy cream and chipotle puree to a simmer over low heat in a small saucepan. Stir the warm cream, butter, creme fraiche and 1/2 cup of the maple syrup into the sweet potato mixture until combined. Season with salt and pepper, to taste. Spray the baking dish with cooking spray. Fill each of the skins with the cream mixture, place back on the baking sheet and bake until golden brown. Remove the potatoes to a platter and drizzle the tops of each with the remaining maple syrup.

Jack's Old South BBQ Rub

1/4 cup brown sugar

1/4 cup sweet paprika

1/4 cup kosher salt

3 tablespoons black pepper

2 teaspoons garlic powder

2 teaspoons onion powder

1 teaspoon cayenne pepper

1 teaspoon dried basil

Combine all ingredients and mix well.

Jack's Old South Meat Marinade

1 pint apple juice

1/4 cup Worcestershire sauce

1/4 cup orange juice

1/4 cup light brown sugar

2 tbls olive oil

2 tbls lemon juice

1/2 tbls hot sauce

2 tbls apple cider vinegar

2 tbls salt

Combine all the ingredients in a saucepan and bring to a boil. Whisk until the sugar and salt dissolve. Let cool. Use to marinade chicken or pork (3 - 4 lbs).

Baked Trout with Romano Cheese

1 cup bread crumbs

1 tablespoon garlic powder

1/2 cup grated Romano

1/2 cup chopped fresh parsley leaves

4 (8-ounce) trout fillets

1/3 cup fresh lemon juice

1/4 cup olive oil

Preheat the oven to 425 degrees F.

Combine the bread crumbs, garlic powder, cheese, and parsley in a medium non-reactive bowl. Rub each fillet with lemon juice, and then dredge each fillet in the crumb mixture to evenly coat. Place fillets on a baking pan lined with waxed or parchment paper. Drizzle olive oil over the fillets. Bake in the oven for 10 to 15 minutes or until fish fillets are cooked through.

Note: Also works well with bass, perch, or other white fish.

Classic Risotto Milanese

7 cups simmering beef stock or broth

2 generous pinches saffron threads

3 tablespoons extra virgin olive oil

1 large onion, minced

1 large shallot, minced

2 1/2 cups Arborio or Carnaroli rice

3/4 cup dry white wine

Salt and freshly ground black pepper

3/4 cup fresh peas

2 1/2 tablespoons unsalted butter, cut into small pieces

1/4 cup heavy cream

3/4 cup grated Parmigiano-Reggiano cheese, plus more for garnishing, if desired

In a small, heatproof bowl, pour 1/2 cup of stock over saffron threads and let it stand while you begin the risotto.

In a heavy 3 or 4 quart casserole or Dutch oven, heat olive oil and saute onion and shallot until soft and golden, about 6 minutes. Add rice and cook, stirring continuously, until it begins to turn opaque, about 2 minutes.

Add the wine and stir until evaporated. Season with salt and pepper. Begin adding hot stock in 1/2 cup increments, stirring continuously, adding stock only when previous addition is completely absorbed. Add peas with second stock addition. Add saffron-infused stock about 10 minutes after adding the wine. The risotto is done when al dente but creamy, usually 16 to 20 minutes after adding the wine. You may or may not need all of the stock. When the rice has reached the desired stage of doneness, turn off the heat and quickly stir in the butter, cream and Parmigiano-Reggiano. Check seasoning and serve immediately, garnished with additional cheese if desired.

Seven Flavor Beef

Marinade:

8 ounces sliced flank steak

1 tablespoon minced lemongrass

1/2 teaspoon peeled and minced fresh ginger

1/2 teaspoon minced garlic

1/2 teaspoon fish sauce

1/2 teaspoon sesame oil

1/2 teaspoon honey

1 teaspoon dried red chili flakes

1 teaspoon Chinese five-spice powder

1 teaspoon kosher salt

2 tablespoons vegetable oil

1/4 cup thinly sliced red onion

1/2 bunch thinly sliced green onion

1 cup bean sprouts

2 tablespoons hoisin sauce

1 tablespoon ground peanuts

20 Thai basil leaves

Combine all marinade ingredients in a non-reactive baking dish for 1 hour.

Pour the oil in a wok and heat over high heat. When oil is hot, add red onion, green onion, and bean sprouts and sear for 1 minute, stirring. Set aside on serving platter. Add beef to very hot wok and sear until rare. Add hoisin sauce and toss until coated. Add ground peanuts and basil and cook until meat is medium rare. Serve meat over onions and bean sprouts.

Note: Recipe from Wild Ginger restaurant.

Caribbean Jerk Grouper

2 tablespoons jerk seasoning

1 cup olive oil

1 tablespoon chopped garlic

1 cup brown sugar

1/2 cup orange juice

2 cups soy sauce

4 (8-ounce) grouper fillets

In a large bowl, mix the jerk seasoning, olive oil, garlic, brown sugar, orange juice, and soy sauce. Clean the grouper fillets and remove the bones. Place the fillets in the marinade, then cover the bowl and refrigerate for 2 to 4 hours.

Preheat a heavy skillet over medium-high heat. Remove the grouper fillets from the marinade and cook for 4 to 5 minutes, until fish is opaque throughout, turning the grouper every minute. Serve immediately.

Note:  Recipe from The Sea Shack restaurant.

Lemon and Basil Eggs over Foccacia

1 large loaf foccacia bread

2 tablespoons Meyer lemon olive oil

3 eggs

1/4 cup chopped fresh basil leaves

1/4 cup grated Parmesan

1/4 teaspoon salt

1/2 teaspoon freshly ground black pepper

1 cup milk

Preheat the oven to 350 degrees F.

Cut the top off the foccacia and hollow out the bread inside. Tear the top of the foccacia and the inside bread into 1-inch pieces and save for the egg mixture. Brush the inside of the foccacia with the Meyer lemon olive oil. Place on a baking sheet and toast for 10 minutes.

Meanwhile, in a large bowl, whisk the eggs. Add the basil, cheese, salt, pepper, and milk. Whisk lightly. Stir in up to 4 cups of the bread pieces.

Carefully pour the egg mixture into the toasted foccacia bottom. Return to the oven and bake until the eggs have cooked, about 35 to 40 minutes.

Cut the baked foccacia into 6 to 8 pieces and serve immediately.

Notes: A basic foccacia, like just rosemarry or rosemarry of salt, works best for this recipe. You can subistute 2 tablespoons extra-virgin olive oil combined with 1 teaspoon lemon juice for the Meyer Lemon oil if it is not available.

Breakfast Pizza

1 storebought pizza dough

2 tablespoons butter, melted

4 tablespoons Cinnamon-Sugar, divided, recipe follows

2 cups mascarpone cheese

1 tablespoon heavy cream

2 tablespoons lemon juice

1 teaspoon lemon zest (from 1 lemon)

2 cups mixed berries

Cinnamon-Sugar:

1 vanilla bean

1/2 cup sugar

1 tablespoon ground cinnamon

Preheat the oven to 350 degrees F. Line a baking sheet with parchment paper.

Cinnamon Sugar:

Cut the vanilla bean in half, lengthwise. Using the back of a knife, scrape along the inside of the vanilla bean to collect the seeds. Scrape vanilla bean seeds into a small bowl. Add sugar and cinnamon and stir to combine. Set aside in a small serving bowl.

Using a rolling pin, roll out the pizza dough to a thickness of about 1/4 inch. Transfer the pizza dough to the lined baking sheet and brush the dough with the melted butter. Sprinkle with 2 tablespoons Cinnamon-Sugar and bake until golden brown, about 10 to 15 minutes. Cool the pizza crust on a wire rack.

Meanwhile, in a medium bowl, mix together the cheese, cream, lemon juice, and zest.

Spread the cheese mixture over the cooled crust. Top with mixed berries and sprinkle with the remaining Cinnamon-Sugar. Slice like a pizza and serve.

Rosemary Polenta

1 tablespoon butter

1 teaspoon chopped garlic

1 tablespoon chopped shallots

1 tablespoon chopped fresh rosemary leaves

1 small red pepper, minced

3 cups chicken stock

2 cups half-and-half

2 cups polenta

1/4 cup grated Parmesan

1 tablespoon chopped fresh parsley leaves

Kosher salt and freshly ground black pepper

1 tablespoon olive oil

In a heavy bottomed saucepan, melt butter over medium-high heat. Add garlic, shallots, rosemary, and red pepper and saute until vegetables are tender. Add all liquid and bring to a boil. Slowly pour in polenta, whisking constantly. Continue to stir for about 3 to 5 minutes and then add Parmesan and parsley and season, to taste, with salt and pepper. Pour onto a half-sheet pan and cool. (You can make the polenta the day before and store in refrigerator.)

Wild Mushroom and Pearl Onion Ragout

2 teaspoons olive oil

1 teaspoon chopped garlic

1/2 cup peeled pearl onions

2 cups assorted wild mushrooms

3/4 cup white wine

2 tablespoons cold unsalted butter, cut into small pieces

Kosher salt and freshly ground black pepper

Heat olive oil in a large skillet and add garlic and onions. Saute until golden brown, then add mushrooms and saute until tender. Deglaze with white wine. Reduce until little liquid remains and then stir in 2 tablespoons cold butter. Season, to taste, with salt and pepper. Keep warm until ready to serve.

Lime Curd Tart

Tart Shell:

3/4 cup unsalted butter at room temperature

1/2 cup sugar

1/2 teaspoon pure vanilla extract

1 3/4 cups all-purpose flour

Pinch salt

Filling:

4 limes at room temperature

1 1/2 cups sugar

1/4 pound unsalted butter at room temperature

4 extra-large eggs at room temperature

1/8 teaspoon salt

Preheat the oven to 350 degrees F.

In the bowl of an electric mixer fitted with a paddle attachment, mix the butter and sugar together until they are just combined. Add the vanilla. In a medium bowl, sift together the flour and salt, then add them to the butter-and-sugar mixture. Mix on low speed until the dough starts to come together. Dump onto a surface dusted with flour and shape into a flat disk. Press the dough into a 10-inch-round or 9-inch-square false-bottom tart pan, making sure that the finished edge is flat. Chill until firm.

Butter 1 side of a square of aluminum foil to fit inside the tart and place it, buttered side down, on the pastry. Fill with beans or rice. Bake for 20 minutes. Remove the foil and beans, prick the tart all over with the tines of a fork, and bake again for 20 to 25 minutes more, or until lightly browned. Allow to cool to room temperature.

Lime Curd Filling:

Remove the zest of 4 limes with a vegetable peeler or zester, being careful to avoid the white pith. Squeeze the limes to make 1/2 cup of juice and set the juice aside. Put the zest in a food processor fitted with a steel blade. Add the sugar and process for 2 to 3 minutes, until the zest is very finely minced. In the bowl of an electric mixer fitted with a paddle attachment, cream the butter with the sugar and lime zest. Add-- the eggs, 1 at a time, and then add the lime juice and salt. Mix until combined.

Pour the mixture into a 2-quart saucepan and cook over low heat, stirring constantly, until thickened, about 10 minutes. The lime curd will thicken at about 175 degrees F, or just below a simmer. Remove from the heat and set aside.

Fill the tart shell with warm lime curd and allow to set at room temperature. Once set, serve immediately or refrigerate until ready to serve.

Notes: leftover Lime curd lasts for weeks in the refrigerator.

Charred Chipotle Salsa

4 Roma tomatoes

1/4 cup diced onion

4 garlic cloves, peeled

1 tablespoon olive oil

1 tablespoon chopped chipotle peppers

2 teaspoons sugar

1/8 cup pineapple juice

1 teaspoon kosher salt

1/8 cup fresh cilantro leaves

1 lime, juiced

Preheat the oven to 375 degrees F.

Place tomatoes, onions and garlic in a small roasting pan. Coat with olive oil and roast until charred and blistered, about 25 minutes. Let cool. Place in blender with remaining ingredients. Do not puree, but leave a little chunky for texture.

Broccoli with Garlic and Soy Sauce

1 head garlic, peeled (about 16 cloves)

1 cup good olive oil

1 teaspoon crushed red pepper flakes

1 teaspoon kosher salt

4 stalks broccoli, cut into florets (8 cups of florets)

2 tablespoons soy sauce

Put the garlic cloves and oil in a small heavy-bottomed saucepan. Bring to a boil and cook uncovered over low heat for 10 to 15 minutes, until the garlic is browned and tender. Turn off the heat and add the red pepper flakes and 1/2 teaspoon salt. Immediately pour into a heat-proof container to stop the cooking. Allow to cool to room temperature.

For the salad, blanch the broccoli florets in a large pot of boiling salted water for 2 to 3 minutes, until crisp-tender. Drain well and immerse immediately into a large bowl of ice water until the broccoli is cooled. This process stops the cooking and sets the bright green color. Drain well.

In a large bowl, toss the broccoli with 1/2 teaspoon salt, 1/4 cup of the oil used to cook the garlic, the soy sauce, and 8 or more cloves of cooked garlic. Taste for seasonings and serve cold or at room temperature.

Szechuan Noodles

6 garlic cloves, chopped

1/4 cup fresh ginger, peeled and chopped

1/2 cup vegetable oil

1/2 cup tahini (sesame paste)

1/2 cup smooth peanut butter

1/2 cup good soy sauce

1/4 cup dry sherry

1/4 cup sherry vinegar

1/4 cup honey

1/2 teaspoon hot chili oil

2 tablespoons dark sesame oil

1/2 teaspoon freshly ground black pepper

1/8 teaspoon ground cayenne pepper

1 pound spaghetti

1 red bell pepper, julienned

1 yellow bell pepper, julienned

4 scallions, sliced diagonally (white and green parts)

Place the garlic and ginger in a food processor fitted with a steel blade. Add the vegetable oil, tahini, peanut butter, soy sauce, sherry, sherry vinegar, honey, chili oil, sesame oil, and ground peppers. Puree the sauce.

Add a splash of oil to a large pot of boiling salted water and cook the spaghetti al dente. Drain the pasta in a colander, place it in a large bowl, and while still warm, toss with 3/4 of the sauce. Add the red and yellow bell peppers and scallions; toss well. Serve warm or at room temperature. The remaining sauce may be added, as needed, to moisten the pasta.

Ina's Barbecue Sauce

1 1/2 cups chopped yellow onion (1 large onion)

1 tablespoon minced garlic (3 cloves)

1/2 cup vegetable oil

1 cup tomato paste (10 ounces)

1 cup cider vinegar

1 cup honey

1/2 cup Worcestershire sauce

1 cup Dijon mustard

1/2 cup soy sauce

1 cup hoisin sauce

2 tablespoons chili powder

1 tablespoon ground cumin

1/2 tablespoon crushed red pepper flakes

In a large saucepan on low heat, saute the onions and garlic with the vegetable oil for 10 to 15 minutes, until the onions are translucent but not browned. Add the tomato paste, vinegar, honey, Worcestershire sauce, mustard, soy sauce, hoisin sauce, chili powder, cumin, and red pepper flakes. Simmer uncovered on low heat for 30 minutes. Use immediately or store in the refrigerator.

Ina's Linguine with Shrimp Scampi

Vegetable oil

Kosher salt

3/4 pound linguine

3 tablespoons unsalted butter

2 1/2 tablespoons good olive oil

1 1/2 tablespoons minced garlic (4 cloves)

1 pound large shrimp (about 16 shrimp), peeled and deveined

1/4 teaspoon freshly ground black pepper

1/3 cup chopped fresh parsley leaves

1/2 lemon, zest grated

1/4 cup freshly squeezed lemon juice (2 lemons)

1/4 lemon, thinly sliced in half-rounds

1/8 teaspoon hot red pepper flakes

Drizzle some oil in a large pot of boiling salted water, add 1 tablespoon of salt and the linguine, and cook for 7 to 10 minutes, or according to the directions on the package.

Meanwhile, in another large (12-inch), heavy-bottomed pan, melt the butter and olive oil over medium-low heat. Add the garlic. Saute for 1 minute. Be careful, the garlic burns easily! Add the shrimp, 1 1/2 teaspoons of salt, and the pepper and saute until the shrimp have just turned pink, about 5 minutes, stirring often. Remove from the heat, add the parsley, lemon zest, lemon juice, lemon slices, and red pepper flakes. Toss to combine.

When the pasta is done, drain the cooked linguine and then put it back in the pot. Immediately add the shrimp and sauce, toss well, and serve.

Ina's Shrimp Cocktail Sauce

1/2 cup chili sauce (recommended: Heinz)

1/2 cup good ketchup

3 tablespoons prepared horseradish

2 teaspoons fresh lemon juice

1/2 teaspoon Worcestershire sauce

1/4 teaspoon hot sauce

Cut the lemon in half and add it to a large pot of boiling salted water. Add the shrimp and cook, uncovered, for only 3 minutes, until the shrimp are just cooked through. Remove with a slotted spoon to a bowl of cool water. When the shrimp are cool enough to handle, peel and devein them. Keep cold until ready to serve.

For the cocktail sauce, combine the chili sauce, ketchup, horseradish, lemon juice, Worcestershire sauce, and hot sauce. Serve with the shrimp.

Broccoli and Bow Tie Pasta

Kosher salt

8 cups broccoli florets (4 heads)

1/2 pound bow tie pasta

2 tablespoons unsalted butter

2 tablespoons good olive oil

1 teaspoon minced garlic

1 lemon, zested

1/2 teaspoon freshly ground black pepper

1 tablespoon freshly squeezed lemon juice

1/4 cup toasted pignoli pine nuts, almond slices

Freshly grated Parmesan, optional

Cook the broccoli for 3 minutes in a large pot of boiling salted water. Remove the broccoli from the water with a slotted spoon or sieve. Place in a large bowl and set aside.

In the same water, cook the bow-tie pasta according to the package directions, about 12 minutes. Drain well and add to the broccoli.

Meanwhile, in a small saute pan, heat the butter and oil and cook the garlic and lemon zest over medium-low heat for 1 minute. Off the heat, add 2 teaspoons salt, the pepper, and lemon juice and pour this over the broccoli and pasta. Toss well. Season to taste, sprinkle with the nuts and cheese, if using, and serve.

Parmesan Chicken Sticks

3 to 4 skinless, boneless chicken breasts

1 cup flour

1 teaspoon kosher salt

1/2 teaspoon freshly ground black pepper

2 extra-large eggs

1 cup seasoned bread crumbs

1/2 cup grated Parmesan

Unsalted butter

Good olive oil

Bamboo skewers (6 to 10 inches long) or ice-cream sticks

Lay the chicken breasts on a cutting board and slice each diagonally into 4 or 5 large strips.

Combine the flour, salt, and pepper on a dinner plate. Beat the eggs with 1 tablespoon of water on a second plate. Combine the breadcrumbs and Parmesan on a third plate. Dredge the chicken breasts on both sides in the flour mixture, then dip both sides into the egg mixture and roll in the bread-crumb mixture, pressing lightly to coat.

Heat 1 tablespoon of butter and 1 tablespoon of olive oil in a large saute pan and cook the chicken strips on medium-low heat for about 3 minutes on each side, until just cooked through. Don't crowd the pan. Add more butter and oil and cook the rest of the chicken breasts. Serve each strip on a skewer or stick.

Note: You can keep the chicken breasts warm for about 15 minutes on a sheet pan in a preheated 200 degree F oven.

Tex-Mex Grilled Skirt Steaks

Steaks:

2  skirt steaks (about 2 to 2-1/2 pounds)

Coarse (kosher) salt and freshly ground black pepper

3 tablespoons olive oil

Mucha Cerveza Marinade:

1 bottle (8oz) dark beer

1/4 cup fresh lime juice

1 medium onion, finely chopped

3 cloves garlic, minced

1 to 2 jalapeno peppers, seeded and finely chopped

1/4 cup chopped fresh cilantro

1 cups wood chips or chunks (preferably mesquite or oak), soaked for 1 hour in water to cover, then drained

Generously season the steaks on both sides with salt and black pepper. Place the steaks in a nonreactive baking dish just large enough to hold them and drizzle the olive oil over them. Turn the steaks a couple of times, rubbing them with your fingertips to coat with oil

Marinade:

Combine the beer, lime juice, onion, garlic, chopped jalapeno(s), and cilantro in a nonreactive mixing bowl and stir to mix. Pour the marinade over the steaks and let them marinate in the refrigerator, covered, for 1 to 2 hours, turning them a couple of times so that they marinate evenly.

Set up a grill for direct grilling and preheat to high.

Remove the steaks from the marinade and drain, discarding the marinade. Toss the remaining 1 cup of wood chips or chunks on the coals. Place the marinated steaks on the hot grate and grill until cooked to desired doness. Season the steaks on both sides with salt and pepper. Transfer the grilled steaks to plates or a platter and let rest for 3 minutes.

Serve with tortillas, warmed on the grill for about 15 seconds per side, and your favorite additions.

Zinfandel Shiitake Sauce

3 tablespoons unsalted butter

2 to 3 shallots, minced (about 3/4 cup)

8 ounces shiitake or other mushrooms, stemmed, caps wiped clean with a damp towel, and thinly sliced

2 cups zinfandel or other full-bodied dry red wine

1 cup beef stock

1-1/2 teaspoons cornstarch dissolved in 1 tablespoon red wine (optional)

coarse sea salt and freshly ground black pepper

Melt 2 tablespoons butter in a heavy saucepan. Add the shallots and cook over medium heat until soft but not brown, stirring often, 3 minutes. Add the sliced shiitakes and cook until browned and most of the mushroom liquid has evaporated, about 3 minutes. Add the wine and bring to a boil. Briskly simmer the wine until reduced by half, about 5 minutes.

Add the stock and briskly simmer until the mixture is reduced by half again, about 5 minutes. If you start with very good stock, the mixture may be thick enough to serve as a sauce without the cornstarch. If not, stir the cornstarch-wine mixture to re-dissolve the cornstarch, then whisk it into the sauce. Boil for 1 minute: the sauce should thicken slightly. Whisk in salt and pepper to taste: the sauce should be highly seasoned. (Makes about 1-1/2 cups.)

Oklahoma Special Smoked Brisket

1 12 pound beef brisket

Seasoning Paste:

1/2 cup Dijon mustard

1/2 cup dark brown sugar

2 cloves garlic, minced

2 tablespoons apple juice or cider (or as needed)

The Rub:

1/4 cup (4 tablespoons) paprika

3 tablespoons garlic powder

3 tablespoons celery salt

2 tablespoons salt

2 tablespoons packed dark brown sugar

2 tablespoons ground cumin

2 tablespoons pure chili powder

1 tablespoon granulated sugar

1 tablespoon dried oregano

1 tablespoon freshly ground black pepper

1 tablespoon ground white pepper

2 teaspoons cayenne pepper

Basting Sauce:

1 quart apple juice or apple cider

1 cup cider vinegar

1 tablespoon salt

1 to 1-1/2 cups of your favorite barbecue sauce (optional)

4 cups oak chips or chunks, soaked in water to cover for 1 hour, then drained.

4 cups apple chips or chunks, soaked in water to cover for 1 hour, then drained.

Trim the outer layer of fat on the brisket so that about 1/4 inch remains. Cut out the pocket of fat between the flat and cap. Place the brisket in a foil or ceramic roasting pan.

Make the seasoning paste. Place the mustard, sugar, and garlic in a mixing bowl. Stir in enough apple juice to obtain a thick paste. (How thick? Like wallpaper paste.) Spread half this paste over the brisket on both sides with a rubber spatula or your fingers. Let sit for 15 minutes. Spread the remaining paste over the brisket on both sides and let set for another 15 minutes.

Combine the ingredients for the rub in a bowl and stir to mix. Sprinkle the rub over the brisket on both sides, rubbing it into the meat with your fingertips. Cover the brisket and marinate in the refrigerator for 4 to 6 hours.

Make the mop sauce. Combine the apple juice, vinegar, and salt in a large bowl and whisk until the salt crystals are dissolved.

Set up your smoke according to the manufacturer's instructions.

Place the meat fat side up in the smoker, starting with the oak wood. Smoke at a low temperature (190 - 200 degrees), for 8 to 12 hours. Switch to using the apple wood after about 4 to 6 hours. Replenish the coals and wood as needed. Mop or baste the meat every hour with the mop sauce.

Generously brush the brisket with the barbecue sauce (optional). Tightly wrap in heavy duty aluminum foil. Continue cooking the brisket until very tender, another 6 to 12 hours cooking time. Partially unwrap the brisket to test for doneness, taking care not to spill the juices-the meat should be very dark and very tender, with an internal temperature of around 190 degrees. Transfer the brisket to a cutting board and let rest for at least 20 minutes.

Thinly slice the meat across the grain. Spoon the reserved juices over the brisket and serve at once. (The brisket will be so phenomenal, you shouldn't distract the first taste with sauce.)

Note: Recipe contributed by Larry Willrath lives in Yukon, Oklahoma. Larry cooks his brisket in a smoker fashioned from a 500 gallon propane tank. The Oklahoma pit master starts smoking the brisket over a mixture of oak, pecan, and hickory, switching to apple wood midway through.

Caribbean Pineapple Barbecue Sauce

2 cups pineapple juice

1 to 2 jalapeno chilies, seeded and minced

1 tablespoon minced fresh ginger

2 tablespoons chopped fresh cilantro

3/4 cup ketchup

3 tablespoons cider vinegar

2 tablespoons worchestershire sauce

2 tablespoons brown sugar

1 tablespoon soy sauce

salt (just a little) and freshly ground black pepper

Combine the pineapple juice, chili, ginger, and cilantro in a heavy saucepan and boil until reduced by half.

Stir the ketchup, vinegar, worchestershire sauce, brown sugar, and soy sauce. Simmer the sauce until richly flavored and slightly thickened, 10 minutes. Add salt and pepper to taste. (Makes about 2 cups.)

Dry Jerk Seasoning

3 tablespoons dark brown sugar

1-1/2 tablespoons coarse salt

1-1/2 tablespoons ground coriander

1-1/2 teaspoons black pepper

1-1/2 teaspoons garlic powder

1-1/2 teaspoons onion powder

1-1/2 teaspoons dried thyme

1-1/2 teaspoons ground allspice

1 teaspoon ground cinnamon

1/2 to 1 teaspoon scotch bonnet chili powder or cayenne pepper

Combine the ingredients in a bowl and mix with your fingers. (Makes about 1/2 cup.)

Cuban Christmas Pig or Pork

1 young pig or 1 whole fresh (uncured) ham

2 heads garlic, broken into cloves and peeled

2 tablespoons kosher salt

2 teaspoons dried oregano

2 teaspoons ground cumin

2 teaspoons freshly ground black pepper

1/2 teaspoon teaspoon ground bay leaves

2 tablespoons olive oil

2 cups sour orange juice or lime juice

1/2 cup dry sherry

2 large onions, thinly sliced

Have your butcher split the pig through the belly. The backbone should be partially split, so you can lay the pig open like a book. Make shallow slits in the pig or ham, skin side and meat side, using the tip of a paring knife.

Adobo Marinade:

Mash the garlic, salt, oregano, cumin, pepper, bay leaves, and olive oil to a paste in a mortar and pestle or puree in the food processor. Add 1 cup sour orange juice. Rub this mixture all over the pig, forcing it into the slits. Place the pig or ham in a plastic bag with the remaining sour orange juice, sherry, and onions. Marinate overnight, turning several times.

Build small fires at the opposite ends of the grill. The heat should be medium-low, about 275 degrees. Place the pig on the grill, skin side up. Cook tightly covered for about 2 hours. Invert the pig and baste with any excess marinade. Continue cooking until the skin is very crisp and the meat is fall-off-the-bone-tender. Baste often with leftover marinade. The pork will be safe to eat when the internal temperature reads 160 degrees on a meat thermometer. Cubans like their pork really well done, about 180 degrees. Replenish coals and wood chips (if using) as necessary.

To serve, pull the meat away from the bones. Discard the bones. Chop the meat with a cleaver and cut the crisp skin into shards. Serve the meat and skin with Cuban bread and mojo.

Cuban Mojo (Garlic Cumin Citrus Sauce)

1/2 cup olive oil

8 large cloves garlic, cut into paper thin slices or finely chopped

2/3 cup fresh sour orange juice

1/2 cup water

1-1/2 teaspoons salt, or to taste

1 teaspoon ground cumin

1 teaspoon freshly ground black pepper

1 teaspoon ground oregano

3 tablespoons chopped fresh cilantro or flatleaf parsley

Heat the olive oil in a deep saucepan over medium heat. Add the garlic and cook until fragrant and a pale golden brown. Do not let brown too much, or the garlic will become bitter.

Stir in the lime juice, water, cumin, oregano, salt, and pepper. Stand back: the sauce may sputter. Bring the sauce to a rolling boil. Correct the seasoning, adding salt and pepper to taste. Let cool to room temperature, then stir in the cilantro.

Serve the mojo in a bottle or jar with a tight-fitting lid. Shake well before serving. Makes 1-1/2 cups.

Notes: Sour orange juice can be made by mixing 2 parts lime juice and 1 part orange juice. Or mix 2 parts orange juice, 1 part lime juice, and 1 part lemon juice(this is recipe number two).

Lemongrass Pork Sates

36 long slender bamboo skewers (8 to 12 inches)

Heavy-duty aluminum foil

2 stalks lemongrass, trimmed and coarsely chopped (6 to 8 tablespoons)

1 large or 2 medium shallots, coarsely chopped (about 5 tablespoons)

3 cloves garlic, coarsely chopped

1 to 3 Thai chiles, or Serrano chiles, seeded and roughly chopped

3 tablespoons sugar

1/2 cup Asian fish sauce or soy sauce

1/4 cup fresh lime juice

4 to 5 tablespoons vegetable oil

1 teaspoon freshly ground black pepper

2 pounds pork loin or tenderloin

Place the lemongrass, shallot, garlic, chile(s), and sugar in a food processor and pulse to make a coarse paste. Add the fish sauce, lime juice, 3 tablespoons of the oil, and the black pepper and purée until smooth. You can also place all of the marinade ingredients in a blender and purée until smooth.

Cut the pork loin crosswise slightly on the diagonal into thin slices (about 1/8 inch thick). Cut each slice lengthwise in half or thirds to create thin strips of meat about 1 inch wide and 3 to 4 inches long. Weave each strip of meat like a ribbon on a skewer.

Arrange 12 of the satés in a single layer in a nonreactive baking dish. Pour a third of the marinade over the satés in the baking dish. Turn the satés to coat both sides with the marinade. Arrange 12 more satés on top of the first layer, pour half of the remaining marinade over these, and turn this layer to coat evenly. Arrange the remaining satés on top of the second layer, pour the remaining marinade over these, and turn to coat evenly. Let the pork marinate in the refrigerator, covered, for 1 to 2 hours.

Set up the grill for direct grilling and preheat to high.

When ready to cook, brush and oil the grill grate. Tear off a piece of aluminum foil that is roughly as long as the grill is wide. Fold into half lengthwise. Place the foil flat on the grate at the edge closest to you. Arrange the satés on the grate so they are over the fire but the exposed ends of the skewers are on top of the foil shield to keep them from burning. Grill the satés until cooked through, 1 to 2 minutes per side, basting them with vegetable oil.

Traditionally served with tiny dishes of Peanut Sauce for dipping.

Asian Peanut Dipping Sauce

3/4 to 1 cup chicken stock

3/4 cup peanut butter

1 large clove garlic, minced

1 Thai chile or Serrano pepper, seeded and minced

3 tablespoons soy sauce, or more to taste

2 tablespoons chopped fresh cilantro

1-1/2 tablespoons sugar, or more to taste

2 teaspoons minced or grated peeled fresh ginger

1 teaspoon ground coriander

1/2 teaspoon freshly ground black pepper, or more to taste

Place the stock in a saucepan over medium heat. Add the remaining ingredients and gradually bring to a simmer, whisking as needed to blend. Simmer until richly flavored, about 5 minutes. The sauce should be thick but pourable; add more stock if necessary. Serve warm or at room temperature. Yield: 1-3/4 cups. (The sauce will keep in the refrigerator, covered, for several days. Stir to recombine.)

Note: Chicken stock can also be replaced with light cream, or unsweetened coconut milk.

Memphis Dry Rub Ribs

2 racks baby back ribs (4 to 5 pounds)

Rub:

2 tablespoons paprika

1 tablespoon black pepper

1 tablespoon dark brown sugar

1-1/2 teaspoons salt

1-1/2 teaspoons celery salt

1 teaspoon garlic powder

1 teaspoon dry mustard

1 teaspoon cumin

1/4 teaspoon cayenne pepper

Mop Sauce:

2 cups distilled white vinegar

1/2 cup water

1/2 cup Dijon mustard

1 tablespoon salt

2 cups hickory chips or chunks, soaked in cold water

Wash the ribs and blot dry. Remove the thin papery skin on the back of each rack of ribs.

Combine the ingredients for the rub in mixing bowl and stir with your fingers to mix. Rub 2/3 of this mixture on the ribs on both sides. Transfer the ribs to a roasting pan and let marinate for at least 4 hours, preferably overnight.

Set up the grill for indirect grilling and preheat to medium (about 350 degrees). Place a drip pan in the center. If using a gas grill, place all the chips in the smoker box or smoker pouch and preheat the grill to high. When smoke appears, lower the heat to medium. If using a charcoal grill, toss the wood chips on the coals.

Place the ribs on the grill over the drip pan and cover the grill. Cook the ribs until cooked, 1-1/4 to 1-1/2 hours. Start basting with mop sauce after 30 minutes, basting every 20 minutes. If using a charcoal grill, replenish the coals after 1 hour. The ribs are done when the meat is very tender and it has shrunk back from the ends of the bones.

Transfer the ribs to a cutting board or platter. Mop one final time with mop sauce and sprinkle with the remaining rub. Serve with your favorite barbecue sauce on the side.

Nashville Sweet Barbecue Sauce

2 cups ketchup

1/2 cup firmly packed brown sugar

6 to 8 tablespoons fresh lemon juice (from 3 to 4 lemons)

1 teaspoon grated lemon zest

2 tablespoons molasses

1 tablespoon Worcestershire sauce

1-1/2 teaspoons liquid smoke

2 teaspoons dry mustard

1 teaspoon onion powder

1/2 teaspoon ground black pepper

Combine the ketchup, brown sugar, lemon juice and zest, molasses, Worcestershire sauce, liquid smoke, mustard, onion powder, and pepper in a nonreactive saucepan and whisk to mix. Let the sauce gradually come to a simmer over medium heat and simmer until thick and flavorful, 8 to 10 minutes.

If not serving the sauce immediately, let cool to room temperature. Transfer to clean glass jars and refrigerate until serving; the sauce will keep for several weeks. Bring to room temperature before using. (Yield: 3 cups.)

Tangerine Teriyaki Chicken

1 cup fresh tangerine juice (from 3 to 5 tangerines)

1/2 cup soy sauce

1/3 cup honey

4 strips tangerine zest (each about 1-1/2 by 1/2 inch)

2 cloves garlic, peeled and gently crushed with the side of a cleaver

2 scallions, trimmed, white parts gently crushed with the side of a cleaver, green parts thinly sliced

2 slices fresh ginger (each 1/4 inch thick), peeled and gently crushed with the side of a cleaver

1 cinnamon stick (2 inches long)

2 to 3 tablespoons Asian (dark) sesame oil

4 skinless, boneless chicken breasts

1 tablespoon toasted sesame seeds

Place the tangerine juice in a nonreactive saucepan over high heat and bring to a boil. Let boil until reduced by half. Add the soy sauce, honey, tangerine zest, garlic, scallion whites, ginger, cinnamon stick, and 1 tablespoon of the sesame oil. Let the mixture boil until thick and syrupy, about 5 minutes. Remove the saucepan from the heat and let cool to room temperature.

Trim any sinew or excess fat off the chicken breasts and discard. Rinse the breasts under cold running water, then drain and blot dry with paper towels. Place the breasts in a nonreactive baking dish.

Pour half of the tangerine mixture over the chicken, turning to coat both sides. Set the rest of the tangerine mixture aside; you'll use it as a glaze. Let the chicken marinate for 1 to 2 hours in the refrigerator, covered, turning the breasts once or twice so that they marinate evenly.

Set up the grill for direct grilling and preheat to high.

When ready to cook, drain the marinade from the chicken and discard the marinade. Brush and oil the grill grate. Lightly brush each breast with some of the sesame oil. Arrange the chicken breasts on the hot grate, placing them on a diagonal to the bars. Grill the breasts for 2 minutes, then brush them with more sesame oil and rotate them a quarter turn to create an attractive crosshatch of grill marks. Continue grilling the breasts on that side for 2 minutes longer. Turn the breasts over and grill until cooked through, 4 to 6 minutes longer, again rotating them after 2 minutes. The total cooking time will be 8 to 10 minutes, depending on the thickness of the chicken breasts. To test for doneness, poke a breast in the thickest part with your finger; it should feel firm to the touch. During the last 2 minutes of grilling, using a clean brush, baste the breasts with the reserved glaze.

Transfer the grilled chicken breasts to plates or a platter and pour any remaining glaze over them. For a fancier presentation, you can slice the chicken breasts crosswise on the diagonal and fan out the slices. Sprinkle the scallion greens and sesame seeds over the chicken and serve.

Ragin' Cajun Beer Can Chicken

1 can (12 ounces) beer

1 chicken (3 1/2 to 4 pounds)

1 teaspoon Liquid Smoke

Rub:

1 1/2 tablespoons Cajun seasoning

1 1/2 tablespoons Old Bay Seasoning

2 teaspoons vegetable oil

2 cups hickory or cherry wood chips or chunks, soaked for 1 hour in water or beer to cover.

Pop the tab off the beer can. Using a church key-style can opener, make 2 or 3 additional holes in the top of the can. Pour the Liquid Smoke into one of these holes.

Remove and discard the fat just inside the body and neck cavities. Rinse the chicken, inside and out, under cold running water and then drain and blot dry, inside and out, with paper towels. Place the chicken in a large bowl on its side and pour half the smoke-flavored beer over it. Let marinate in the refrigerator, covered, for 45 minutes, turning twice. Make sure each breast side and the back have marinated for 15 minutes. Set the can with the remaining smoke-flavored beer aside

Make the rub: Put the Cajun and Old Bay seasonings in a small bowl and stir to mix.

Set up the grill for indirect grilling and preheat to medium. If using a charcoal grill, place a large drip pan in center. If using a gas grill, place all the wood chips or chunks in the smoker box or in a smoker pouch and preheat on high until you see smoke, then reduce the heat to medium.

Remove the chicken from the marinade and pat dry. Sprinkle 2 teaspoons of the rub inside the body and cavity and 1 teaspoon inside the neck cavity of the chicken. Drizzle the oil over the outside of the bird and rub or brush it all over the skin. Sprinkle the outside of the bird with 1 tablespoon rub and rub it all over the skin.

Spoon the remaining rub through a hole in the top of the can into the beer. Don't worry if it foams up; this is normal. If grilling the chicken on the beer can, hold the chicken upright, with the opening of the body cavity at the bottom and lower the bird onto the beer can so the can fits into the cavity. Pull the chicken legs forward to form a sort of tripod, so the bird stands upright. The rear leg of the tripod is the beer can.

When ready to cook, if using a charcoal grill, toss all the wood chips on the coals. Stand the chicken up in the center of the hot grate, over the drip pan, away from the heat. Cover the grill and cook the chicken until the skin is a dark golden brown and very crisp and the meat is cooked through (about 180 F), 1 1/4 to 1 1/2 hours. If using a charcoal grill, you'll need to add 12 fresh coals per side after 1 hour. If the chicken skin starts to brown too much, loosely tent the bird with aluminum foil.

Let rest for 5 minutes, then carefully lift the chicken off the support. Take care not to spill the hot beer or otherwise burn yourself.

The Perfect Brined and Smoked Turkey

1 12 pound turkey

Brine:

1-1/4 cups salt

1 quart hot water

4 quarts cold water

1 cup maple syrup

1 medium onion, thinly sliced

4 cloves garlic, peeled and crushed with the side of a cleaver

10 peppercorns

5 bay leaves

4 strips lemon zest

2 cloves

For the basting:

4 to 6 tablespoons melted salted butter

The night before, unwrap the turkey, remove the giblets from the main and front cavity, and wash the bird inside and out.

Make the brine. Place the salt and 1 quart hot water in a large deep pot and whisk until salt crystals are dissolved. Whisk in the cold water and maple syrup and add the onion, garlic, peppercorns, bay leaves, lemon zest, and cloves. The mixture should be no warmer than room temperature: if it's hot or warm, let cool. Add the turkey. Place a large zip top bag filled with cold water on top to keep the bird submerged. Place the turkey in the refrigerator and let marinate overnight.

Set up your grill for indirect grilling and preheat to medium. If using a charcoal grill, place a large drip pan in center and toss the wood chips on the coals. If using a smoker, light and set it up according to the manufacturers instructions and preheat to 275 degrees.

Place the turkey on the grate over the drip pan away from the fire. Brush with melted butter. Indirect grill until cooked, 2-1/2 to 3 hours (until the thigh meat is 180 degrees). If using a charcoal grill, replenish the coals and wood chips every hour. Baste the turkey with melted butter every hour. If the skin starts to brown too much, tent the bird with foil. On a kettle grill, you'll probably need to tent the sides closest to the piles of coals. If using a smoker, you'll need to cook the bird about 3-1/2 to 4 hours.

Transfer the turkey to a cutting board and let rest for 10 to 15 minutes before carving.

Grill-Top Shrimp "Boil"

3 pounds extra-large in the shell, deveined

3 tablespoons Old Bay seasoning

3 tablespoons Cajun seasoning

1 tablespoon ground coriander

1 tablespoon cracked black peppercorns

1 to 3 teaspoons cayenne pepper

1/4 cup olive oil

6 tablespoons fresh lemon juice

1 bottle or can (12 ounces) beer

1-1/2 cups heavy (whipping) cream

3/4 cup dark corn syrup

6 tablespoons Worcestershire sauce

2 thin slices lemon (with rind), seeds removed

3 to 4 tablespoons hot sauce (such as Crystal, Louisiana, or Tabasco)

2 tablespoons brown sugar

4 cloves garlic, peeled and gently crushed with the side of a cleaver

3/4 cup (1-1/2 sticks) unsalted butter, cut into 1-inch pieces

Coarse salt (kosher or sea) and freshly ground black pepper

Aluminum foil pans (8 by 12 inches)

Place the Old Bay seasoning, Cajun Rub, coriander, black peppercorns, and cayenne in a small bowl and stir to mix. Set 1-1/2 tablespoons of this rub aside for the sauce. Sprinkle the remaining rub over the shrimp and toss to mix. Stir in the olive oil and 3 tablespoons of lemon juice and stir to mix. Let the shrimp marinate in the refrigerator, covered, for 1 hour.

Place the beer in a heavy nonreactive saucepan and bring to a boil over high heat. Let boil until reduced to about 1/3 cup, 6 to 10 minutes. Add the cream and let boil until the mixture is reduced by half, 7 to 10 minutes more. Add the corn syrup, Worcestershire sauce, lemon slices, hot sauce, brown sugar, and garlic, and the remaining 3 tablespoons of lemon juice and 1-1/2 tablespoons of the reserved rub. Let boil until thick and syrupy, to 6 minutes. Whisk in the butter, piece by piece, and let the sauce boil until heated through and well-combined, about 1 minute. Season with salt and pepper to taste; the sauce should be highly seasoned. Keep the sauce warm at the edge of the grill. Do not let it return to a boil.

Set up the grill for direct grilling and preheat to high. If using a gas grill, place all the wood chips or chunks in the smoker box or in a smoker pouch and run the grill on high until you see smoke. If using a charcoal grill, preheat it to high, then toss all of the wood chips or chunks on the coals.

When ready to cook, brush and oil the grill grate. Place the marinated shrimp on the hot grate and grill until just cooked through, 1 to 3 minutes per side.

Transfer the grilled shrimp to aluminum foil pans and place the pans on the grill. Pour the sauce over them and cook for a minute or so to warm the shrimp in the sauce. Serve the shrimp at once with the sauce slathered over them and crusty bread and grilled corn on the side.

Note: To speed up the grilling process, skewer the shrimp on bamboo skewers. It's a lot faster turning 8 kebabs than all those individual shrimp.

Spaghettini of Crab, Lemon and Parsley

5 roma tomatoes

1 tablespoon olive oil

2 shallots, finely diced

3 garlic cloves, crushed

2 inch piece fresh ginger, peeled, thinly sliced

1 Thai chili or other small green chili, finely chopped

8 ounces crab meat

1/2 cup dry white wine

1 pound dried spaghettini

1/4 cup unsalted butter

2 1/2 tablespoons pasta water

1/4 cup chopped fresh parsley

2 tablespoons extra virgin olive oil

1 tablespoon fresh lemon juice

Blanch and peel the tomatoes. Cut the tomatoes in half crosswise and squeeze out any seeds and excess juice. Dice the tomato flesh and reserve.

Heat the oil in a large frying pan over medium-low heat. Add the shallots, garlic, ginger and chili and sauté for 1 to 2 minutes, or until soft but not browned. Add the crab meat and cook for 30 seconds. Add the wine. Increase the heat to medium-high and stir to deglaze the pan.  Allow the sauce to simmer until reduce by half.

Cook the per the package direction.

While the pasta is cooking, melt the butter and pasta water in a large saucepan over medium heat.  Drain the pasta and toss it in the pan of butter and water to coat.  Add half of the parsley to the pasta and toss well.

Add the remaining parsley to the crab sauce.  Stir in the reserved tomatoes, extra virgin olive oil and lemon juice.  To serve mound the paste in a shallow bowl or plate, spoon the sauce around the outside of the pasta.

Oven Roasted Lobster with Lime and Chive Butter

1 small carrot (pealed and roughly chopped)

1 stick of celery (roughly chopped)

1 onion (roughly chopped)

1 small leek (roughly chopped)

1 1/2 lb  (1/2 per person) lobsters

Butter:

3/4 cup butter

1/2 bunch of chives (finely diced)

2 lemons (zest only)

1 tablespoon parsley (finely chopped)

Preheat oven to 175 cup / 350 f degrees. Mix the butter, chives, lemon zest and parsley together with a paddle attachment or hands and put aside.

In a large heavy based pan place the carrot, celery, onion and leek in water and bring to a very low simmer, turn heat off.  Add the lobsters one at a time and cook for 4 minutes.  Remove the lobsters from the water and allow to rest in a warm place for 5 minutes.

Remove the claws from the lobster and using kitchen scissors remove from claw meat and reserve.  Using a large knife split the lobster in half length ways.  Remove the meat from the tails and cut into smaller pieces.  Rinse the lobsters' cavities under running water.

Place 1 tablespoon of the butter into each lobster shell. Place the lobster meat (tail and claw) on top of the butter and place another table spoon on top. Place in oven and bake for 7 to 10 minutes.  Serve with sliced lemon and enjoy.

Hot Smoked Salmon and Crème Fraiche Bruchetta

10 ounces of hot smoked salmon (skin removed)

200 ml crème fraiche

1 Tbsp of dill (chopped)

1 cornichon, finely diced

Juice of 1/2 lemon

Freshly ground black pepper

1 baguette, cut into 30 half-inch slices

1/2 cup olive oil

In a large bowl flake the salmon into small chunks and mix with the crème fraiche, dill and chopped cornichon.  Add the lemon juice and season with freshly ground black pepper. Drizzle the sliced baguette with the olive oil and fry in a sauté pan until lightly browned (can also be placed under a broiler). Spoon a heaping teaspoon of mixture onto each toast and serve.

Thyme Roasted Acorn Squash

3 acorn squash, halved lengthwise and seeded

3 tablespoons olive oil

3 sprigs fresh thyme, leaves chopped (about 1 tablespoon)

Salt and freshly ground black pepper, to taste

1/3 cup pure maple syrup

Preheat the oven to 450°F/230°C.  Cut the squash lengthwise into ¾- to 1-inch-wide wedges.  Place two heavy large baking sheets in the oven for 5 minutes or until hot. Remove the baking sheets from the oven and drizzle the oil over the hot baking sheets.

Arrange the squash in a single layer over the hot baking sheets and sprinkle with the thyme, salt and pepper. Turn the squash to coat with the oil.  Bake for 20 minutes. Using tongs, turn the squash over. Drizzle the maple syrup over the squash and continue baking until the squash is tender and golden brown, about 20 minutes longer. Transfer the squash to a platter and serve.

Crispy Prawn Wontons with Sweet Chili Sauce

9 (10 oz)uncooked medium-sized shrimp

1 tablespoon roughly chopped cilantro

1 tablespoon finely sliced green onions

1 1/2 teaspoons finely diced ginger

1 teaspoon shao hsing wine or dry sherry

1 teaspoon light soy sauce

1 teaspoon oyster sauce

1/4 teaspoon white sugar

1/4 teaspoon sesame oil

16 fresh wonton wrappers, 3 in square

Dipping Sauce:

2 cups rice wine vinegar

1 1/2 cups white sugar

5 tablespoons fish sauce

2 large red chillies, finely sliced on the diagonal

vegetable oil for deep-frying

For the wontons, peel and de-vein prawns, then dice prawn meat- you should have about 150 g (5 oz) diced prawn meat. Combine prawn meat and remaining ingredients, except wonton wrappers, in a bowl, cover and refrigerate for 30 minutes. Fill the wontons with the chilled mixture, and shape the wontons.

Heat oil in a hot wok until surface seems to shimmer slightly. Add wontons in batches and deep-fry for about 2 minutes or until just cooked through and lightly browned. To test the wontons you will need to remove one using a slotted spoon and cut it through with a sharp knife to see if the prawns are just cooked through. Remove wontons with a slotted spoon and drain well on kitchen paper. Repeat process with remaining wontons.

Dipping Sauce:

Place vinegar and sugar in a medium-sized heavy-based saucepan and bring to the boil. Reduce heat and simmer, uncovered, for about 15 minutes or until liquid is reduced by almost half and slightly syrupy. Remove from stove, stir in fish sauce and chillies and set aside.

Instead of frying these dumplings can also be boiled, and are delicious! Serve with a dark soy-ginger dipping sauce, if boilded.

Note: An absolute classic and all-time favorite Chinese dish! Hundreds of these are served every week at Billy Kwong restuarant.

Stir-Fried Rice Noodles with Red Onions, Bean Sprouts and Ginger

1 lb fresh rice noodle sheets, cut into 1 in strips

1/4 cup vegetable oil

2 small red onions, cut in half and then into wedges

2 green onions stems, cut into 2 in lengths

1 tablespoon ginger julienne

1/4 cup dark soy sauce

2 tablespoons light soy sauce

1/2 cup finely shredded Chinese white cabbage

1 cup bean sprouts

1 tablespoon roasted sesame seeds

Gently pull rice noodle strips apart. Heat the oil in a hot wok and stir-fry onions, shallots and ginger for 3 minutes. Add noodles and stir-fry for 4 minutes or until noodles begin to soften. Add combined soy sauces and stir-fry for 2 minutes.

Finally, add cabbage and bean sprouts and stir-fry for 1 minute. Arrange noodles on a platter, sprinkle with sesame seeds and serve immediately.

Michael Smith's Favorite Meat Sauce for Pasta

3 tablespoons of olive oil

3 onions, cut into large chunks

2 carrots, cut into large chunks

3 garlic cloves

2 cups of button mushrooms

3 stalks of celery, cut into large chunks

2 tablespoons of olive oil

6 ounces of pancetta or bacon, sliced thinly

8 ounces of ground beef

8 ounces of ground pork

8 ounces of ground veal

1 can of tomato paste

2 cups of red wine

2 bay leafs

1 large can of stewed tomatoes

salt and pepper

Pulse onions, carrots, garlic cloves, mushrooms, celery and olive oil in a food processor until finely chopped.  This may need to be done in several batches.

Heat a large sauté pan with the olive oil and add pancetta.  Fry until golden, aromatizing the oil with the rich flavour of the Italian bacon. Add the vegetable mixture and sauté until it begins to caramelize.  Add ground meats and stir vigorously to break apart (do not let the meat actually brown). Stir in the tomato paste, red wine, bay leaf and stewed tomatoes and continue to stir and break up any chunks of meat. Simmer for about 30 minutes, until the sauce has thickened and all the flavours have blended.  Taste and season with salt and pepper.

Pizza Parlor Sauce

3 tablespoons of olive oil

1 onion, finely diced

3 garlic cloves, minced

1 can of tomato paste

1 can of diced Italian tomatoes

2 tablespoons of oregano

Preheat a saucepan over a medium high heat then add the olive oil and onion.  Sauté until the onions soften and begin to turn golden, and then add the garlic.  If you add the garlic with the onion, it will burn in the time it takes the onions to begin browning. Continue to sauté for a few more minutes, being careful not to scorch the garlic.

Add the tomato paste and canned tomatoes and stir well, crushing them with the back of the spoon.  Add oregano, while continuing to stir then bring to a simmer. Let simmer for 30 minutes, until thickened.  If you like, puree in the food processor until smooth.

Penne with Roast Tomato Sauce

12 plum tomatoes, halved

8 slices of pancetta or 4 slices of bacon, optional

2 onions, chopped

4 garlic cloves, minced

1/4 cup of olive oil

penne pasta or other type

Preheat your oven to 350 degrees (175 degrees C).

Thinly slice the pancetta or bacon then toss with the tomatoes, onions, garlic and olive oil. Season with salt and pepper. Toss into a casserole dish and roast until the tomatoes shrivel and begin to brown a bit, about one hour. The pancetta or bacon will infuse the tomatoes with lots of flavor and the tomatoes will caramelize and become very tasty. You'll know when it's done because it will look awesome and smell wonderful!

When you cook the pasta be sure to use lots of well-seasoned water. When the pasta is done don't rinse it. The starches that would rinse away will help the tomatoes stick to the pasta. Toss the hot pasta with the hot sauce.

Peanut Dipping Sauce II

3 tablespoons of extra virgin olive oil

5 cloves of garlic, minced

1 bunch of scallions, green and white parts minced

2 tablespoons of fresh ginger, minced

1/2 medium green pepper, stemmed, seeded and finely chopped

1/2 medium red pepper, stemmed, seeded and finely chopped

2 fresh tomatoes, peeled, seeded and finely chopped

1 1/4 cup of coconut milk

1/2 cup of creamy peanut butter

5 tablespoons of freshly squeezed lime juice

1/4 teaspoon of cayenne pepper

1/2 cup of of cilantro, freshly chopped

Salt and pepper

In a saucepan over medium heat, sweat off the garlic, scallions and ginger in oil. Add the green and red pepper and continue to cook for 5 minutes. Add tomatoes and cook for another 2 minutes until some of the liquid has evaporated.

Stir in coconut milk, peanut butter, lime juice and half of the cilantro. Reduce the heat to low and continue to cook uncovered for approximately 10 minutes until the sauce beings to thicken. Adjust the seasoning and set aside until it is time to serve.

Mushroom Kabobs

1 pound of whole button mushrooms, cleaned and stems trimmed

12 bamboo skewers, soaked in water

1/2 cup of dry red wine

1/4 cup of olive oil

1 tablespoon of lemon juice

2 large cloves of garlic, minced

3 teaspoons of dried thyme

1 teaspoon of sea or kosher salt

1 teaspoon of freshly cracked black pepper

Place the mushrooms in a large plastic bag. Combine all of the marinade ingredients and pour over the mushrooms. Seal the bag and place in the fridge to marinate for 20 minutes.

Preheat the grill to high heat.

Remove the mushrooms from the bag and discard of the marinade. Place them on skewers. Place them on the grill and cook for approximately 5-10 minutes with the lid up and turning on a regular basis to ensure even cooking.

Garlic Rotisserie Chicken

1-3 1/2lb. whole chicken

4 cloves garlic

3 Tbsp. snipped fresh basil

1/3 tsp. salt

1 Tbsp. olive oil

1 Tbsp. lemon juice

In a bowl combine garlic, basil, salt, olive oil and lemon juice and set aside.

Starting at the neck on one side of the breast, slip your fingers between skin and meat, loosening the skin as you go, work towards the tail end. Once your entire hand is under the skin, free the skin around the thigh and leg area up to but not around, the tip of the drumstick. Repeat on the other side of the breast.

Rub garlic-basil mixture under skin directly on to meat. Cover and refrigerate for 4 hours.

Using butchers twine, truss the chicken so that is holds together. It will also cook the meat evenly.

Remove and cook until the skin of the chicken is generously brown and the flesh is cook through. Ever 20 minutes or so baste the chicken with juices that accumulate on the drip pan.

When cooked the chicken internal temperature will be 180°F Remove chicken from rotisserie, cover with foil and let stand for 10 minutes before carvings.

Calf's Liver with Balsamic Vinegar

2 pound calf's liver

1 pound white onions

1 tbs. sugar

4 Bay leaves

3 tbs. olive oil

1/2 tsp. salt

Freshly ground pepper to taste

1 tsp. flour

1/2 Cup balsamic vinegar

1 tbs. white wine

5 tbs. vegetable oil

Trim the liver of its outer covering, blood vessels, and any blemishes. Pat dry, cut in julienne strips (2" x 1/2" x 1/2 "), and set aside.

Slice the onions thin. In a nonreactive skillet, melt the sugar until it caramelizes, add the onions and bay leaves, and mix well. Add 3 Tbs of olive oil, the salt and pepper, and saute' over moderately high heat until the onions are golden brown but not limp. Stir in the flour, blending well, add the vinegar and wine, and simmer about 2 minutes, until the sauce thickens.

Meanwhile, in a skillet large enough to hold the strips of liver in a single layer (use two pans if necessary), heat the vegetable oil, add the liver, and saute', stirring occasionally, about 2 minutes.

With a slotted spoon, drain the liver and transfer it to the sauce, tossing gently until well coated, about 1 minute. The sauce should be quite adhesive, not runny.

Oven-Baked Calamari

9 medium calamari (about 3 1/2 pounds total)

6 tablespoons extra virgin olive oil

8 garlic cloves, peeled and sliced

Salt

1 teaspoon crushed red pepper

1/4 cup chopped fresh Italian parsley

Preheat the oven to 450° F. Clean and rinse the squid, but without removing the skin. Arrange the squid bodies and tentacles in a shallow cast-iron pan or other flameproof baking dish. Stir the garlic, olive oil, salt and pepper together in a small bowl, pour over the squid and turn them to coat with seasoned oil. Cover the dish with aluminum foil and roast 10 minutes.

Remove the foil and flip the pieces of squid. Continue baking, uncovered and turning occasionally, until the squid is tender when poked with a fork or skewer, about 10 minutes.

Transfer the pan to the stovetop and bring the liquid to a boil over high heat. Cook until the sauce is lightly syrupy, about 4 minutes. Toss in the parsley and transfer the squid to warm plates or a platter. Spoon the pan juices over the squid and serve immediately.

Scallopine with Mushrooms and Marsala Wine

Veal, Chicken, Turkey or Pork Scallopine

Salt

Freshly ground pepper

All-purpose flour

3 tablespoons olive oil

8 tablespoons (1 stick) unsalted butter

2 tablespoons finely chopped shallots

3 cups thinly sliced trimmed mushrooms, such as shiitake, fresh porcini, or white

½ cup dry Marsala wine

1 cup, or as needed, Chicken Stock or canned reduced-sodium chicken broth, or as needed

2 tablespoons chopped fresh Italian parsley

Season both sides of the scallopine lightly with salt and pepper. Dredge the scallopine in flour to lightly coat both sides and tap off any excess flour.

Heat the olive oil and 2 tablespoons of the butter in a large, heavy skillet over medium heat the butter is foaming. Add as many of the scallopine as fit without touching and cook until golden brown on the underside, about 3 minutes. Flip and cook until the second side is lightly browned, about 2 minutes. Drain the fat from the skillet and return the pan to the heat. Add 2 tablespoons of the remaining butter and, when it is melted, stir in the shallots. Cook, stirring, until wilted, about 3 minutes. Scatter the mushrooms into the pan, season them lightly with salt and pepper and cook until the mushrooms are lightly browned, about 4 minutes. (If the mushrooms begin to give off liquid, you’ll have to wait for that to evaporate before the mushrooms begin to brown.)

Pour in the Marsala, bring it to a boil and cook until the Marsala is slightly syrupy, about 3 minutes.

Add the remaining 4 tablespoons butter and pour in 1 cup chicken stock. Bring to a vigorous boil and season lightly with salt and pepper. Boil until reduced by half, then tuck the scallopine into the sauce. Cook, turning the scallopine in the sauce, until the scallopine are heated through and the sauce is thickened enough to lightly coat them, about 3 minutes. If necessary, add small amounts of chicken stock as necessary to make enough sauce to generously coat the scallopine. Swirl in the parsley and serve on hot plates, dividing the scallopine among the plates and spooning some of the sauce and mushrooms over each serving.

Veal Marsala II
8 pieces medallions of veal

Salt and pepper

1 cup unbleached flour

1/3 cup vegetable oil

1 stick butter

2 tbs. shallots, finely chopped

2 cups wild mushrooms, sliced

1/2 cup dry marsala wine

1/2 cup chicken stock

2 tbs. parsley, chopped

Lightly salt and pepper the veal, dredge it in flour and shake the excess off.

In a wide skillet, heat the vegetable oil until it is hot but not smoking. Sauté the floured veal on both sides until golden and set on a plate. Drain the oil off and return to fire. Add half of the butter and the shallots. Cook for a few minutes until wilted, add mushrooms, salt and pepper and sauté over medium heat until all water has evaporated from the mushrooms, approximately 10 minutes. Add marsala wine and let cook until all alcohol has evaporated or burned off, approximately 7 minutes. Add the remaining butter and chicken stock, bring all to a vigorous boil and season with salt and pepper. When half boiled down, add meat and let simmer for 5 minutes

Linia's Caramelized Onions

1 Tablespoon butter

1 Tablespoon olive oil

10 Pieces of small white and red onions, blanched and peeled

1 Tablespoons brown sugar

1 Tablespoon sherry wine vinegar

1 Tablespoon dry sherry wine

Salt

Melt butter and olive oil in a large heavy skillet over medium-low heat. Add onions, sprinkle with sugar, and cook until the onions are softened and light golden in color, about 10 minutes. Stir frequently.

Increase the heat and add the vinegar, cooking until it is reduced by half. Reduce the heat, and add the sherry and simmer intil the onions are caramelized.

Marsala Mushroom Ragout

8 ounces cremini mushrooms, chopped

1 tablespoon olive oil

1/2 cup chopped onion

1/4 teaspoon freshly ground black pepper, plus more for seasoning

1 clove garlic, minced

3/4 cup dry Marsala

1/2 teaspoon all-purpose flour

2 tablespoons chopped fresh Italian parsley

Heat the oil in a heavy large frying pan over medium-high heat. Add the mushrooms and onion. Sprinkle with 1/2 teaspoon of salt and 1/4 teaspoon of pepper and saute until the juices evaporate, about 8 minutes. Add the garlic and saute until the mushrooms are golden brown, about 2 minutes longer. Decrease the heat to medium-low. Add the Marsala. Cover and simmer until the Marsala has reduced by about half, about 5 minutes. Stir the flour and remaining 2 tablespoons of butter in a small bowl to form a paste, then stir the paste into the mushroom mixture. Cover and simmer until the sauce thickens slightly, about 2 minutes. Remove from the heat. Stir the parsley into the ragu. Season the ragu, to taste, with more salt and pepper.

Serve over polenta squares, pasta, or rice.

Crab Salad in Endive Leaves

4 tablespoons white wine vinegar

2 tablespoons Dijon mustard

1 teaspoon dried oregano

1/2 teaspoon salt

1/4 teaspoon freshly ground black pepper

2/3 cup extra-virgin olive oil

24 ounces crabmeat, drained, picked over

6 heads Belgian endive, trimmed, separated into spears

Chopped fresh chives, for garnish

Whisk the vinegar, mustard, oregano, salt and pepper in a large bowl to blend. Gradually whisk in the oil. Add the crabmeat and toss gently to coat.

Arrange the endive spears on a platter. Spoon the crabmeat atop the endive spears. Sprinkle with chives and serve.

Seared Shrimp in Endive Leaves

12 ounces uncooked large shrimp, peeled and de-veined

5 teaspoons extra-virgin olive oil

Salt and freshly ground black pepper

3 teaspoons fresh lime juice

1/4 cup lightly packed fresh Italian parsley leaves

1/4 cup low-fat sour cream

1/4 cup low-fat yogurt

3 tablespoons chopped fresh chives

1 tablespoon finely chopped fresh thyme leaves

2 tablespoons drained capers

2 heads Belgian endive

To make the shrimp salad: Toss the shrimp with 3 teaspoons (1 tablespoon) of oil in a large bowl to coat. Sprinkle with salt and pepper. Heat a heavy large non-stick skillet over medium-high heat. Saute the shrimp until they are just cooked through or pink, about 1 1/2 minutes per side. Transfer the shrimp to a plate and toss with 1 teaspoon lime juice. Cool completely. Cut the shrimp into small cubes.

To make the parsley sauce: Blend the parsley, sour cream, yogurt, and remaining 2 teaspoons lime juice in a food processor until the parsley is finely chopped. Season the sauce, to taste, with salt and pepper.

Toss the shrimp with the chives, tarragon, capers, and remaining 2 teaspoons of oil in a large bowl to coat. Season the salad, to taste, with salt and pepper.

Separate the endive leaves and arrange on a platter. Spoon about 1 generous tablespoon of the shrimp salad atop each leaf. Drizzle the parsley sauce over the salad and serve immediately.

AB's Oven Roasted Tomato Sauce

20 Roma tomatoes, halved and seeded

1/4 cup olive oil

1/2 teaspoon kosher salt

1 teaspoon pepper

1 cup finely diced onion

2 teaspoons minced garlic

1 tablespoon finely chopped oregano leaves

1 tablespoon finely chopped thyme leaves

1 cup white wine

Preheat oven to 325 degrees F.

In 2 (13 by 9-inch) pans place tomato halves cut side up. Sprinkle with oil, salt and pepper, onion, garlic, and herbs. Bake tomatoes for 2 hours. Check the tomatoes after 1 hour and turn down the heat if they seem to be cooking too quickly. Then turn the oven to 400 degrees and bake another 30 minutes. Remove from the oven and process tomatoes through a food mill on medium dye setting over a small saucepan. Discard skins. Add white wine, bring to a boil, reduce heat to low and cook for 5 minutes.

Chilean Sea Bass With Balsamic Glaze

6 (6-oz.) fillets of Chilean sea bass (halibut or swordfish may be substituted)

Salt and pepper to taste

3 Tbsp. Vegetable oil

Flour

2 cups good Balsamic vinegar

3 Tbsp. Butter

Salt and pepper to taste

Fish:

Liberally season the fish with salt and pepper, dredge in flour and shake off excess. Heat oil in a 10" sauté pan over a medium flame, lightly sautÃ© the fillets until they are a golden brown. Remove and place on a baking sheet. Place in a preheated 350°F oven for about 8-10 minutes, or until fish starts to flake slightly. Remove and serve immediately.

Glaze:

Place the vinegar in a medium sauce pan, and reduce by half, over a medium/high flame. Season with salt and pepper, serve.

Note: Recipe from Eric Hall of Circa Restaurant in Philadelphia.

Crab, Salmon and Scallop Cakes

8 ounces salt-free saltine cracker crumbs

2 ounces whole-wheat cracker crumbs

3 eggs, beaten

3 cloves garlic

1 tablespoon fresh ginger, chopped

1/4 cup fresh cilantro leaves, chopped

1 dash Tabasco sauce

Salt and white pepper to taste

8 ounces salmon, chopped into 1/2-inch cubes

8 ounces sea scallops, chopped into 1/2-inch cubes

8 ounces jumbo lump crabmeat

1/2 green bell pepper, finely diced

1/2 red bell pepper, finely diced

1/2 yellow bell pepper, finely diced

1 tablespoon extra-virgin olive oil

Preheat the oven to 350 degrees. Using your food processor, make crumbs with the whole-wheat and saltine crackers but keep them in separate bowls.

In a food processor, combine the egg substitutes, garlic, ginger, cilantro, Tabasco (or chili peppers), and salt and pepper to taste. Mix until all ingredients are liquid.

In a large glass or stainless-steel bowl, combine the scallops and salmon plus the egg mixture and mix well until the seafood is coated with egg. Add the whole-wheat crackers, mix again and then carefully fold in the crabmeat.

Divide into 6 balls. Form a cake that is approximately 3 inches diameter by 1 inch thick. Roll into the saltine cracker crumbs until totally coated.

In a nonstick sauté pan, heat 1 teaspoon extra-virgin olive oil. Sauté the cakes until golden brown on 1 side. Turn them over and bake in a 350 degree oven for 10 minutes. Recommendation - serve with the Mango and Pineapple Relish (see recipe).

Mango and Pineapple Relish

1 cup mango, cut into small cubes

1 cup pineapple, cut into small cubes

1 tablespoon mint leaves, chopped fine

2 tablespoons cilantro, chopped fine

1 tablespoon apple cider vinegar

1 teaspoon extra-virgin olive oil

Salt and pepper to taste

Toss gently to combine ingredients, and let set for a few minutes to let the flavors marry.

Roasted Onions Stuffed with Prosciutto and Parmesan

4 medium onions

2 tbsp. olive oil

1½ cups dry white wine

salt and freshly ground black pepper to taste

2 sprigs fresh thyme

2/3 cup dry bread crumbs

1/2 cup grated Parmesan cheese

1/4 lb. prosciutto, coarsely chopped

2 tbsp. heavy cream

1½ tsp. chopped fresh thyme

1 tbsp. chopped fresh flat-leaf parsley

Heat the oven to 425°F.

 Slice off the top quarter of the onions. Peel them and trim the bottoms just enough to make them sit flat. Heat the oil in a heavy-based, ovenproof skillet until hot. Put the onions, cut side down, into the pan and cook just the cut side until well browned, about 5 minutes. Take the pan off the heat. Turn the onions cut side up and pour the wine over them. Sprinkle them with salt and pepper. Add the thyme sprigs to the pan and bake the onions until just tender when poked with a knife, about 1 hour.

Remove the onions from the skillet (reserving the liquid in the pan) and let them cool slightly. With a spoon, scoop out the inside of each onion, leaving a rim 1/4- to 1/2-inch thick (about two layers of onion). Chop enough of the scooped-out onion to make about 1/3 cup.

In a medium bowl, mix the chopped onions with the bread crumbs, Parmesan, prosciutto, cream, chopped thyme and parsley. Season with salt and pepper. Divide the filling among the hollowed onions, return the onions to the skillet with the liquid and put the skillet back in the oven. Bake until the onions are very tender and filling is hot, about 20 minutes. Serve with some of the pan juices spooned over the onions.

Russian Mushroom Stro-Grit-Off

3 tbs. butter or margarine

4 c. sliced mushrooms

1 c. cooked grits, warm

1 tbs. onion bouillon powder

2 c. sour cream (or light sour cream)

1 tsp. garlic powder

1 tbs. tamari or soy sauce

dash paprika

1 12-oz. package wide egg noodles, cooked and drained

Heat butter in large skillet. SautÃ© mushrooms. While mushrooms are cooking, place grits, bouillon and 1 cup sour cream in blender or food processor and blend or beat until creamy. Add garlic powder and tamari, blending thoroughly.

Thin with sour cream to desired consistency. When mushrooms are soft, pour sour cream mixture into skillet. Stir to mix. Let mixture heat slightly. Toss with noodles and sprinkle with paprika.

Compound Lemon-Herb Butter

1/2 cup unsalted butter

1/4 tsp. sea salt

1 tsp. lemon zest

1 tbls. minced parsley

1 clove garlic minced fine

Blend all together, place on wax paper, roll into a cylinder & store in the freezer. Slice off as needed to top meat, fish, or veggies for an instant sauce.

Chili Paste

10 whole ancho chilies, stem and seeds removed

10 dried guajillo or cascabel chilies, stem and seeds removed

3 cloves garlic, peeled

salt to taste

water

Cover the chilies with water. Bring to a boil, then turn off heat and let sit for 30 minutes or until the skins are soft. Puree the chilies and garlic in a blender with enough of their soaking water to make a smooth paste. (Save any left over soaking water for other uses.) Press the paste through a sieve to remove the tough skins. Salt to taste. Makes about 2

cups (chilies vary in size).

Add to soups, sauces, and dips, or use to make enchiladas. It's a wonderful flavoring for meat. The quantity and variety of chilies can be changed according to availability or whim.

Casinada Cheesecake Appetizer

24 ounces cream cheese, softened

2 whole eggs

2 cups Monterrey jack cheese, or more, grated

1 7oz. can chopped green chiles, drained

1/2 teaspoon salt

1/2 teaspoon red pepper flakes, or cayenne

1 cup sour cream

1 cup salsa, or pico de gallo

1/2 cup diced ripe olives

3 chopped green onions, including tops

1 cup fresh cilantro, trimmed and chopped

Cut a circle of parchment to fit the bottom of an 8" or 9" spring form pan.

Beat the cream cheese briefly then add the eggs and beat briefly again. Beat in the cheese, then add the chiles, salt, and red pepper, and stir to incorporate all. Pour into the spring form pan with the parchment flat on the bottom.

Bake at 350°F for 30 minutes.

Cool in the pan on a rack. This can be stored in the fridge for up to two days. When ready to serve, rim the pan with

a knife, remove the spring form, place the serving plate upside-down on top of the cheesecake and invert.  Carefully

remove the bottom of the pan and peel off the parchment paper.  Spread with sour cream. Pour the salsa evenly

over the sour cream, then top with chopped green onions, olives, and cilantro.  Serve with chips.

Note: Vary the ingredients and toppings as you like - used Asadero, Chihuahua, and Cheddar cheese. Or chopped fresh jalapeño or serrano chiles, red or green salsa, avocado - sky's the limit. This will feed 25 as an appetizer if everyone just takes a taste or two.

Swordfish Milanese

1 1/2 cups panko (Japanese bread crumbs)

3 large eggs

4 (5-ounce) swordfish steaks, each about 1/2-inch-thick

Salt and freshly ground black pepper

4 tablespoons unsalted butter

4 tablespoons light olive oil

1 lemon, juiced

2 tablespoons extra-virgin olive oil

Place the panko in a pie dish. In another pie dish, beat the eggs to blend. Line a large cutting board with plastic wrap. Place 2 swordfish steaks on plastic wrap, about 2 inches apart. Place another sheet of plastic wrap over the steaks. Using the flat side of a meat mallet or a heavy rolling pin, gently flatten the swordfish steaks to 1/4-inch thick. Remove top plastic wrap and sprinkle the swordfish with salt and pepper on both sides. Set aside the swordfish steaks and flatten and season remaining 2 steaks, using the plastic wrap to help again. Dip each steak into the egg, then the panko, coating completely and patting to adhere.

Working in batches, melt 2 tablespoons of butter with 2 tablespoon of light olive oil in a heavy large frying pan over medium-high heat. Place 2 coated swordfish steaks in pan and cook until brown and crisp and just cooked through in the middle, about 1 1/2 minutes per side. Transfer to a cooling rack set on a baking sheet and lightly tent with foil to keep warm (do not seal with foil or the breading will become soggy). Repeat with the remaining butter, olive oil, and 2 swordfish steaks.

Crispy Parmigiano Oven Fries

2 russet potatoes, cut in thick wedges

1/4 cup extra-virgin olive oil

Kosher salt

2 tablespoons chopped parsley leaves

1/4 cup freshly grated Parmigiano

Preheat the oven to 425 degrees, and preheat a baking sheet in the hot oven for at least 5 minutes.

While the baking sheet is heating, toss the potatoes with the olive oil and 3/4 teaspoon salt in a large bowl. Then dump the potatoes out onto a baking sheet, spreading to a single layer. Roast for 30 to 35 minutes, shaking the pan every now and then, until the potatoes are cooked through, brown and crispy. Toss the fries in a big bowl with the parsley and cheese.

Pineapple Upside-Down Biscuits

1 (10-ounce) can crushed pineapple

1/2 cup packed light brown sugar

1/4 cup (1/2 stick) butter, at room temperature

10 maraschino cherries

1 (12-ounce) package refrigerated buttermilk biscuits (10 count)

Preheat the oven to 400 degrees F.

Grease 10 cups of a muffin tin. Strain the can of crushed pineapple, save juice for later. Combine the pineapple, sugar, and butter, and mix well. Divide the pineapple mixture among the muffin cups. Place a cherry in the center of each muffin cup, making sure cherry hits bottom of cup. Place 1 biscuit in each cup on top of sugar and pineapple mixture. Spoon 1 teaspoon reserved pineapple juice over each biscuit. Bake for 12 to 15 minutes, or until golden. Cool for 2 minutes. Invert the pan onto a plate to release the biscuits. Serve warm.

Seared Lamb Chops with Rosemary Balsamic Reduction

3 tablespoons extra-virgin olive oil

2 tablespoons finely chopped parsley leaves

1 tablespoon finely chopped rosemary leaves

1 teaspoon minced garlic

Kosher salt

6 (4-ounce) double lamb rib chops (2 ribs) with bones attached, ribs frenched

2 teaspoons freshly ground black pepper

1 tablespoon olive oil

2 tablespoons minced shallots

1 teaspoon minced garlic

1 cup balsamic vinegar

1 large or 2 small rosemary sprigs

2 tablespoons butter

Preheat the oven to 400 degrees F.

In a small bowl, combine olive oil, parsley, rosemary, and garlic. Season with salt, to taste. Set aside.

Set a 12-inch oven-safe saute pan over medium-high heat. Season the lamb with 1 tablespoon of salt and 1 1/2 teaspoons of the black pepper. Add 1 1/2 teaspoons of the oil to the saute pan and place the lamb, fat side down, in the pan. Sear the lamb until the fat has rendered and the skin is golden brown, about 3 minutes. Continue to cook the lamb, turning to cook evenly on each side, about 2 minutes each side. Baste them with the herb and oil mixture. Transfer the pan to the oven and cook until the lamb is rare, about 5 minutes. Alternatively, you can grill the lamb chops.

Make the balsamic drizzle while the lamb is cooking: Set a 1-quart saucepan over medium heat and add the remaining 1 1/2 teaspoons of olive oil. Once the oil is hot, add the shallots to the pan and sweat until translucent, about 1 minute. Add the garlic to the pan and sweat for 30 seconds. Pour the balsamic vinegar into the pan and bring to a boil. Add the rosemary and allow the balsamic to gently boil and reduce until only about 1/4 cup of balsamic remains, about 10 minutes. Season with 1 teaspoon of salt and 1/2 teaspoon of black pepper. Remove from the heat and swirl the butter into the pan. Remove the rosemary sprigs before using.

When the lamb is rare, remove from the oven and let rest for 5 minutes before serving. To serve, slice each double chop in half, and drizzle with the balsamic reduction.

Skirt Steak "Saltimbocca"

2 pounds skirt steak, trimmed of fat

Freshly ground black pepper

6 ounces aged provolone, sliced

2 bunches fresh sage

12 slices prosciutto

1/4 cup extra-virgin olive oil

Preheat the oven to 350 degrees F.

Cut the steak into 3 1/2 to 4-ounce pieces. Pound each steak out evenly to about 25 percent of its original thickness. Season them with pepper. On top of each steak place a slice of provolone, some sage leaves, and 2 slices prosciutto. Roll them up into a pinwheel and secure with toothpicks.

Heat the oil in a skillet over medium-high heat and saute the pinwheels until they are brown on both sides. Place them in the oven and roast until they are medium rare, about 7 minutes. Let the steaks rest for 5 minutes before carving them into bite-sized wheels.

Put the skillet back on medium-high heat. Add the remaining sage leaves and cook until they are crispy. Drain them on paper towels; use them to garnish steak.

Tangerine Teriyaki Chicken

1 cup fresh tangerine juice (from 3 to 5 tangerines)

1/2 cup soy sauce

1/3 cup honey

4 strips tangerine zest (each about 1-1/2 by 1/2 inch)

2 cloves garlic, peeled and gently crushed with the side of a cleaver

2 scallions, trimmed, white parts gently crushed with the side of a cleaver, green parts thinly sliced

2 slices fresh ginger (each 1/4 inch thick), peeled and gently crushed with the side of a cleaver

1 cinnamon stick (2 inches long)

2 to 3 tablespoons Asian (dark) sesame oil

4 skinless, boneless chicken breasts

1 tablespoon toasted sesame seeds

Place the tangerine juice in a nonreactive saucepan over high heat and bring to a boil. Let boil until reduced by half. Add the soy sauce, honey, tangerine zest, garlic, scallion whites, ginger, cinnamon stick, and 1 tablespoon of the sesame oil. Let the mixture boil until thick and syrupy, about 5 minutes. Remove the saucepan from the heat and let cool to room temperature.

Trim any sinew or excess fat off the chicken breasts and discard. Rinse the breasts under cold running water, then drain and blot dry with paper towels. Place the breasts in a nonreactive baking dish.

Pour half of the tangerine mixture over the chicken, turning to coat both sides. Set the rest of the tangerine mixture aside; you'll use it as a glaze. Let the chicken marinate for 1 to 2 hours in the refrigerator, covered, turning the breasts once or twice so that they marinate evenly.

Set up the grill for direct grilling and preheat to high. When ready to cook, drain the marinade from the chicken and discard the marinade. Brush and oil the grill grate. Lightly brush each breast with some of the sesame oil. Arrange the chicken breasts on the hot grate, placing them on a diagonal to the bars. Grill the breasts for 2 minutes, then brush them with more sesame oil and rotate them a quarter turn to create an attractive crosshatch of grill marks. Continue grilling the breasts on that side for 2 minutes longer. Turn the breasts over and grill until cooked through, 4 to 6 minutes longer, again rotating them after 2 minutes. The total cooking time will be 8 to 10 minutes, depending on the thickness of the chicken breasts. To test for doneness, poke a breast in the thickest part with your finger; it should feel firm to the touch. During the last 2 minutes of grilling, using a clean brush, baste the breasts with the reserved glaze.

Transfer the grilled chicken breasts to plates or a platter and pour any remaining glaze over them.

Hawaiian Rotisserie Grilled Pineapple:

1 large ripe pineapple

Glaze:

1/2 stick (4 tablespoons) unsalted butter

1/4 cup dark brown sugar

1/4 cup dark rum

1/4 cup heavy cream

1/4 cup fresh lime juice

1 teaspoon ground cinnamon

pinch of salt

Cut the rind off the pineapple, leaving the leafy crown intact. I find a serrated knife works best for this. Even after you've removed the rind, you'll notice some diagonal rows of "eyes" (brown spots)-cut these out, making long diagonal V-shaped cuts to give the pineapple a rippled spiral effect.

Make the glaze. Place the butter, brown sugar, rum, cream, lime juice, cinnamon, and salt in a heavy saucepan and cook over high heat, stirring with a wooden spoon, until thick and syrupy, 5 minutes. Remove the pan from the heat.

Set up your grill for spit-roasting and preheat to high.

Using a long slender knife, make starter holes in the crown end and base of the pineapple, pushing the knife lengthwise through the center to facilitate inserting the spit. Working gently but firmly, insert the rotisserie spit through the pineapple. (Be sure to have the first set of prongs on already.) Tighten the prongs. Loosely cover the pineapple leaves with foil. Place the end of the spit in the rotisserie motor socket and turn on the motor.

Spit-roast the pineapple until golden brown and tender, about 1 hour, basting with glaze every 15 minutes. You should have about half the glaze leftover for serving.

To serve, unspit the pineapple and unwrap the leaves. Then cut it crosswise into slices for serving. Drizzle each slice with leftover glaze.

Note: For the ultimate gilding of the lily, cut the pineapple slices in quarters and serve over blackberry ice cream in martini glasses. Spoon the glaze on top and garnish each glass with a pineapple leaf.

Veal Scallopine Marsala

8 scallopine of veal

Salt and pepper

1 cup unbleached flour

1/3 cup vegetable oil

1 stick butter

2 tbs. shallots, finely chopped

2 cups mushrooms (shiitake, fresh porcini, champignons), cleaned and sliced

1/2 cup dry marsala wine

1/2 cup chicken stock

2 tbs. parsley, chopped

Lightly salt and pepper the veal, dredge it in flour and shake the excess off.

In a wide skillet, heat the vegetable oil until it is hot but not smoking. Sauté the floured veal on both sides until golden and set on a plate. Drain the oil off and return to fire. Add half of the butter and the shallots. Cook for a few minutes until wilted, add mushrooms, salt and pepper and sauté over medium heat until all water has evaporated from the mushrooms, approximately 10 minutes. Add marsala wine and let cook until all alcohol has evaporated or burned off, approximately 7 minutes. Add the remaining butter and chicken stock, bring all to a vigorous boil and season with salt and pepper. When half boiled down, add meat and let simmer for 5 minutes.

Lidia's Scampi Appetizer

3 tablespoons extra virgin olive oil, plus more for finishing dish

3 garlic cloves, chopped fine

1 pound large (25ct.) shrimp, shelled, deveined, and cut into 3 pieces

1 tablespoon chopped chives

½ cup dry white wine

4 tablespoons unsalted butter, cut into 4 pieces

1 tablespoon lemon juice

1 tablespoon chopped Italian parsley

½ teaspoon crushed red pepper

Salt

6 slices Italian bread (about 1/4-inch thick and 2 1/2 inches wide), toasted and kept warm

1 lemon, cut into slices

Whole chives and/or parsley sprigs, optional

In this dish, high heat and speed heat are essential. Make sure the pan is good and hot when you add the shrimp and that it is wide enough to hold all the shrimp pieces in a single layer (so it doesn’t cool down as they go in). And be sure to have all your ingredients right by the stove-- once the shrimp go into the pan, it’s ‘full speed ahead.’

Heat 3 tablespoons olive oil in a large skillet, over medium heat. Add the garlic and cook, shaking the pan, until light golden, about 2 minutes. Raise the heat to high, add the shrimp and toss until they are bright pink and seared on all sides, about 2 minutes. Stir in the chives, then add the wine, butter and lemon juice. Bring to a boil and boil until the shrimp are barely opaque in the center and the sauce is reduced by half, about 2 minutes. Stir in the parsley.

Place a piece of warm toast in the center of each of six warm plates. Spoon the shrimp and sauce over the toast, drizzling some of the sauce around the toast. Decorate the plates with lemon, and the parsley sprigs and/or chives, if using.

Note: This appetizer was very popular at my first restaurant, Buonavia.

Butternut Squash and Pear Soup

One 5-lb butternut squash, peeled, seeded and cubed

3 medium yellow onions, sliced

1 stick (1/4 lb) whole butter

3 ripe pears, seeded and chopped

2 quarts chicken stock*

Sour cream, fresh sage and prosciutto for garnish

Salt and pepper to taste

Cook onions slowly in butter until translucent. Add chicken stock and bring to a boil. Add pears and squash, and cook approximately 30 minutes until all ingredients are falling apart.

Purée in a blender and season to taste. Serve in bowls and garnish with sour cream, fresh sage and strips of prosciutto.

Note: Recipe from Bob Hurley, Hurley's Restaurant and Bar.

Cranberry Upside-Down Cake

1 1/2 sticks (6 ounces) unsalted butter

3/4 cup packed light brown sugar

3/4 pound cranberries

11/2 cups flour

2 teaspoons baking powder

1/4 teaspoon salt

1 cup granulated sugar

2 egg yolks

1 teaspoon plus a few drops vanilla extract

1/2 cup milk

2 egg whites

1/4 teaspoon cream of tartar

1 cup heavy cream

1 tablespoon confectioners' sugar

Place 4 tablespoons of the butter and the brown sugar in a 9-inch cake pan over medium heat, stirring until the sugar is melted, 1 minute. Swirl to coat the sides with the butter. Place the cranberries on top of the melted butter and sugar. Preheat the oven to 350°F. In a bowl, toss together the flour, baking powder, and salt. Cream the remaining 8 tablespoons butter and the sugar together in another bowl. Add the egg yolks to the creamed mixture, 1 at a time, beating well after each addition. Add 1 teaspoon of the vanilla and mix well. Add the milk alternately with the dry ingredients, folding well after each addition.

Beat the egg whites to soft peaks. Add the cream of tartar and continue to beat until the peaks hold their shape. Fold the whites into the cake batter. Spread the batter over the fruit in the cake pan and bake until a toothpick inserted into the center of the cake comes out clean, 55 to 60 minutes.

Remove the cake from the oven and run a small knife around the edge of the pan. Let the cake cool for 15 minutes. Invert the cake onto a serving platter and let it sit for another 5 minutes with the pan on the top. Remove the pan.

Whip the cream to soft peaks. Add a few drops of vanilla and the confectioners’ sugar and mix. Serve slices of cake with the softly whipped cream.

Joanne's Tortilla and Tomato Soup

2 tablespoons vegetable oil

2 large yellow onions, quartered, and thinly sliced

5 cloves garlic, minced

1 whole chicken (3 1/2 pounds), cut into 6 pieces, skin removed

8 cups water

3 large tomatoes, peeled, seeded, and chopped

3 teaspoons ground cumin

2 teaspoons chili powder

1/2 teaspoon chopped fresh oregano

2 bay leaves

2 to 3 tablespoons fresh lime juice

Salt and freshly ground black pepper

Corn oil for frying the tortillas

5 corn tortillas, cut into 1/4-inch strips

2 ounces mozzarella cheese, coarsely grated

2 ounces Monterey Jack cheese, coarsely grated

1 large avocado, diced

1/4 cup sour cream

Heat the oil in a large soup pot over medium heat. Add the onions and cook until soft, about 7 minutes. Add the garlic and cook, stirring, for 1 minute. Add the chicken, water, tomatoes, cumin, chili powder, oregano, and bay leaves. Bring to a boil, reduce heat to low and simmer, uncovered, until the chicken is very tender, about 1 hour. Discard the bay leaves. You should have approximately 6 to 7 cups broth remaining. Remove the chicken from the pan. Remove the meat from the bones and discard the bones. Dice and return the chicken to the pot. Season to taste with the lime juice, salt and pepper. Heat 1/2 inch corn oil in a deep heavy pan to 375°F on a deep-fat thermometer. Add the tortilla strips and cook until crispy, 1 minute. Remove from the pan and drain on paper towels.

To serve, heat the soup until hot. Ladle into bowls and garnish with the mozzarella, Monterey Jack, and avocado. Top with a spoonful of sour cream and the tortillas strips.

Note: If you don't want to go through the hassle of frying tortillas, buy crispy tortilla chips. This soup is more like a stew and is a meal in itself.

All-Season Blueberry Cobbler

Filling:

36 ounces frozen blueberries (about 6 cups), preferably wild

1/2 cup granulated sugar (3 1/2 ounces)

1 tablespoon cornstarch

 pinch ground cinnamon

 pinch table salt

1 1/2 teaspoons grated lemon zest

1 tablespoon lemon juice

Biscuit Topping:

1 cup unbleached all-purpose flour (5 ounces)

2 tablespoons stone-ground cornmeal

1/4 cup granulated sugar plus 2 teaspoons for sprinkling

2 teaspoons baking powder

1/4 teaspoon baking soda

1/4 teaspoon table salt

4 tablespoons unsalted butter (1/2 stick), melted

1/3 cup buttermilk

1/2 teaspoon vanilla extract

1/8 teaspoon ground cinnamon

Thaw frozen blueberries in colander set over bowl to catch juices. Transfer juices (you should have about 1 cup) to small saucepan; simmer over medium heat until syrupy and thick enough to coat back of spoon, about 10 minutes.

Adjust oven rack to lower-middle position and heat oven to 375 degrees.

For the filling: Stir sugar, cornstarch, cinnamon, and salt together in large bowl. Add berries, with syrup, and mix gently with rubber spatula until evenly coated; add lemon zest and juice and mix to combine. Transfer berry mixture to 9-inch glass pie pan, place pie pan on rimmed baking sheet, and bake until filling is hot and bubbling around edges, about 30 minutes.

For the biscuit topping: Whisk flour, cornmeal, 1/4 cup sugar, baking powder, baking soda, and salt in large bowl to combine. Whisk melted butter, buttermilk, and vanilla in small bowl. Mix remaining 2 teaspoons sugar and cinnamon in second small bowl and set aside. One minute before berries come out of the oven, add wet ingredients to dry ingredients; stir with rubber spatula until just combined and no dry pockets remain.

To assemble and bake cobbler: Remove berries from oven; increase oven temperature to 425 degrees. Pinch off 8 equal-sized pieces biscuit dough and place on hot berry filling, spacing them at least 1/2 inch apart (they should not touch). Sprinkle each mound of dough with cinnamon-sugar. Bake until filling is bubbling and biscuits are golden brown on top and cooked through, 20 to 22 minutes. Cool cobbler on wire rack 20 minutes and serve.

Note: Thawed berries shed a lot of flavorful liquid that must be reduced to a syrup on the stovetop before baking. While the blueberries are baking, prepare the ingredients for the biscuit topping, but do not stir the wet into the dry ingredients until just before the berries come out of the oven. A standard or deep-dish 9-inch pie pan works well; an 8-inch-square baking dish can also be used.

Spicy Peanut Dipping Sauce

1/2 cup smooth peanut butter

1/4 cup hot water

1 tablespoon soy sauce

2 tablespoons lime juice from 1 lime

2 tablespoons Asian chili sauce

1 tablespoon dark brown sugar

1 clove garlic , minced or pressed through a garlic press (about 1 teaspoon)

1 tablespoon chopped fresh cilantro leaves

2 scallions white and green parts, sliced thin

Whisk the peanut butter and hot water together in a medium bowl. Stir in remaining ingredients. Transfer to a small serving bowl, and put aside to use after the beef has been placed on the skewers.

Beef Satay

1 1/2 pounds flank steak

1/4 cup soy sauce

1/4 cup vegetable oil

2 tablespoons Asian chili sauce , or more to taste

1/4 cup packed dark brown sugar

1/4 cup minced fresh cilantro leaves

2 cloves garlic , minced or pressed through a garlic press (about 2 teaspoons)

4 scallions , white & green parts, sliced thin

1 recipe Spicy Peanut Sauce

Cut the flank steak in half lengthwise and freeze it for 30 minutes.

Combine the soy sauce, oil, chili sauce, brown sugar, cilantro, garlic, and scallions in a measuring cup; set aside. Remove the flank steak from the freezer and slice each piece across the grain into 1/4-inch-thick strips. Weave the meat onto individual bamboo skewers. Dunk the meat end of each skewer in the marinade to coat; lay the skewers in a shallow dish, propping up the exposed ends of the skewers to keep them clean. Pour the remaining marinade over the meat. Refrigerate for exactly 1 hour.

Adjust an oven rack to the top position and heat the broiler. Lay the skewers on a wire rack set over a rimmed baking sheet and cover the skewer ends with foil. Broil for 6 to 7 minutes, flipping the skewers over halfway through, until the meat is browned. Serve immediately with a peanut sauce.

Buttermilk Mashed Potatoes with Leeks and Chives

2 pounds Yukon Gold potatoes , peeled and cut into 1-inch chunks

1 bay leaf

Salt

7 tablespoons unsalted butter (6 tablespoons, melted and cooled)

1 medium leek , white and light green parts, rinsed well, quartered, and cut into 1/4-inch slices

2/3 cup buttermilk , at room temperature

3 tablespoons minced fresh chives

Black pepper

Place potatoes and bay leaf in large saucepan, add cold water to cover by 1 inch and 1 tablespoon salt. Bring to boil over high heat, then reduce heat to medium and simmer until potatoes break apart when paring knife is inserted, about 18 minutes. Drain potatoes, discard bay leaf, and return potatoes to saucepan set on still-hot burner.

While potatoes are cooking, melt 1 tablespoon butter in small nonstick skillet over medium heat. Add leek and cook, stirring occasionally, until lightly browned and wilted, about 8 minutes.

Using potato masher, mash potatoes until a few small lumps remain. Gently add 6 tablespoons melted butter and buttermilk to small bowl and mix until combined. Add butter-buttermilk mixture, leeks, and chives to potatoes; using rubber spatula, fold gently until just incorporated. Adjust seasonings with salt and pepper; serve immediately.

Note: To reduce the chances of curdling, the buttermilk must be brought to room temperature and mixed with cooled melted butter.

Chicken Enchiladas with Tomatillos Sauce

Sauce:

2 teaspoons vegetable oil or corn oil

1 medium onion , chopped fine (about 1 cup)

3 medium cloves garlic , minced or pressed through garlic press (about 1 tablespoon)

3/4 pound small tomatillos , husks and stems removed, each tomatillo quartered (about 1 1/2 cups)

3 large jalapeño chiles , seeded and coarsely chopped (about 1 cup)

1 teaspoon granulated sugar

1/2 teaspoon table salt

Filling:

2 teaspoons vegetable oil or corn oil

1 medium onion , chopped (about 1 cup)

1 tablespoon ground cumin

12 ounces boneless, skinless chicken thighs (about 4 thighs), trimmed of excess fat and cut into 1/4-inch-wide strips

1/2 cup chopped fresh cilantro leaves

8 ounces sharp cheddar cheese , grated (2 cups)

10 corn tortillas (six-inch)

Vegetable cooking spray

3 ounces grated sharp cheddar cheese (3/4 cup)

Sauce:

Heat oil in medium saucepan over medium-high heat until hot and shimmering but not smoking, about 2 minutes; add onion and cook, stirring occasionally, until softened and beginning to brown, about 5 minutes. Add garlic, tomatillos, jalapenos, sugar and salt; cook, stirring constantly, until fragrant, about 30 seconds. Add 1/3 cup of water and bring to a simmer; reduce heat to medium-low and simmer, uncovered, until tomatillos are softened, about 8 minutes. Transfer mixture to blender and puree until smooth, about 30 seconds; set aside. Rinse out saucepan.

Filling: Heat oil in saucepan over medium-high heat until hot and shimmering but not smoking, about 2 minutes; add onion and cook, stiring ocassionally, until beginning to soften and brown, about 3 minutes, then reduce heat to medium and continue to cook until browned, about 3 minutes longer. Add cumin and cook, stirring frequently, until chicken is cooked through, about 5 minutes. Transfer chicken mixture to large plate; freeze for 10 minutes to cool, then combine with cilantro and cheese in medium bowl and set aside.

Adjust oven racks to upper- and lower-middle positions and heat oven to 300 degrees.

Assembly:

Follow illustrations to heat tortillas and fill, roll, and sauce enchiladas. Cover baking dish with foil. Bake enchiladas on lower-middle rack until heated through and cheese is melted, 20 to 25 minutes. Uncover and serve immediately, passing sour cream, avocado, lettuce, and lime wedges separately.

Salsa Verde II

2 teaspoons vegetable oil or corn oil

1 medium onion , chopped fine (about 1 cup)

3 medium cloves garlic , minced (about 1 tablespoon)

3/4 pound small tomatillos , quartered (about 1 1/2 cups)

3 large jalapeño chiles , seeded and chopped (about 1 cup)

1 teaspoon granulated sugar

1/2 teaspoon table salt

Heat oil in medium saucepan over medium-high heat until hot and shimmering but not smoking, about 2 minutes; add onion and cook, stirring occasionally, until softened and beginning to brown, about 5 minutes. Add garlic, tomatillos, jalapenos, sugar and salt; cook, stirring constantly, until fragrant, about 30 seconds. Add 1/3 cup of water and bring to a simmer; reduce heat to medium-low and simmer, uncovered, until tomatillos are softened, about 8 minutes. Transfer mixture to blender and puree until smooth, about 30 seconds; set aside. Rinse out saucepan.

Chipotle-Garlic Butter with Lime and Cilantro

4 tablespoons unsalted butter (1/2 stick), softened

1 chipotle chile en adobo (medium), seeded and minced,

1 teaspoon of the adobo sauce

1 medium clove garlic , minced to paste (about 1 teaspoon)

1 teaspoon honey

1 teaspoon grated lime zest

2 teaspoons minced fresh cilantro leaves

1/2 teaspoon table salt

Beat butter with fork until light and fluffy; stir in remaining ingredients until thoroughly combined.

Note: This makes an excellent sauce for fish. Dollop a portion of butter over pieces of cooked fish, allowing butter to melt; serve immediately.

Chipotle Butter with Lime and Honey

2 tablespoons unsalted butter , softened

1 medium clove garlic , pressed through garlic press

1 teaspoon honey

1 teaspoon grated lime zest

1 chipotle chile en adobo , seeded and minced to a paste

1 teaspoon adobo sauce

In a small bowl, mash together all ingredients.

Note: Excellent with baked or sauted chicken.

Fish Meuniere with Browned Butter and Lemon

1/2 cup unbleached all-purpose flour

4 flounder fillets, each 5 to 6 ounces and 3/8" thick

Salt and ground black pepper

2 tablespoons vegetable oil

2 tablespoons unsalted butter , cut into 2 pieces

4 tablespoons unsalted butter , cut into 4 pieces

1 tablespoon chopped fresh parsley leaves

1 1/2 tablespoons lemon juice from 1 lemon

1 lemon , cut in wedges for serving

Fish:

Adjust oven rack to lower-middle position, set 4 heatproof dinner plates on rack, and heat oven to 200 degrees. Place flour in large baking dish. Season both sides of each fillet generously with salt and pepper; let stand until fillets are glistening with moisture, about 5 minutes. Coat both sides of fillets with flour, shake off excess, and place in single layer on baking sheet. Heat 1 tablespoon oil in 12-inch nonstick skillet over high heat until shimmering, then add 1 tablespoon butter and swirl to coat pan bottom; when foaming subsides, carefully place 2 fillets in skillet, bone-side down. Immediately reduce heat to medium-high and cook, without moving fish, until edges of fillets are opaque and bottom is golden brown, about 3 minutes. Using 2 spatulas, gently flip fillets (see illustration below) and cook on second side until thickest part of fillet easily separates into flakes when toothpick is inserted, about 2 minutes longer. Transfer fillets, one to each heated dinner plate, keeping bone- side up, and return plates to oven. Wipe out skillet and repeat with remaining 1 tablespoon each oil and butter and remaining fish fillets.

Browned Butter Sauce:

Heat butter in 10-inch skillet over medium-high heat until butter melts, 1 to 1 1/2 minutes. Continue to cook, swirling pan constantly, until butter is golden brown and has nutty aroma, 1 to 1 1/2 minutes; remove skillet from heat. Remove plates from oven and sprinkle fillets with parsley. Add lemon juice to browned butter and season to taste with salt; spoon sauce over fish and serve immediately with lemon wedges.

Notes: Capers or slivered almonds can also be added to the brown butter sauce.

Garlicky Lime Sauce with Cilantro (Mojo de Ajo)

10 cloves garlic , peeled and grated to fine paste(about 2 tbls)

2 tablespoons water

1 tablespoon vegetable oil

1/4 teaspoon red pepper flakes

2 teaspoons light brown sugar

3 tablespoons lime juice from 2 limes

1/4 cup chopped fresh cilantro leaves

1 tablespoon chopped fresh chives

4 tablespoons unsalted butter , cut into 4 pieces

Salt and ground black pepper

Immediately after placing pork in oven, mix garlic paste with water in small bowl. Add oil to still-hot skillet and swirl to coat; add garlic paste and cook with skillet's residual heat, scraping up browned bits with wooden spoon, until sizzling subsides, about 2 minutes. Set skillet over low heat and continue cooking, stirring frequently, until garlic is sticky, 8 to 10 minutes; set skillet aside off heat.

While pork is resting, set skillet over medium heat; add pepper flakes and sugar to skillet and cook until sticky and sugar is dissolved, about 1 minute. Add lime juice, cilantro, and chives; simmer to blend flavors, 1 to 2 minutes. Add any accumulated pork juices and simmer 1 minute longer. Off heat, whisk in butter, one piece at a time. Adjust seasonings with salt and pepper.

Glazed Carrots with Orange & Cranberries

1/4 cup dried cranberries

1 pound medium carrots, peeled and sliced 1/4-inch thick on the bias

1/2 teaspoon table salt

2 tablespoons granulated sugar

1/4 cup low-sodium chicken broth

1/2 teaspoon grated orange zest

1/4 cup orange juice

1 tablespoon unsalted butter , cut into 4 pieces

Ground black pepper

Bring cranberries, carrots, salt, 1 tablespoon sugar, chicken broth, orange zest, and orange juice to boil, covered, in 12-inch nonstick skillet over medium-high heat; reduce heat to medium and simmer, stirring occasionally, until carrots are almost tender when poked with tip of paring knife, about 5 minutes. Uncover, increase heat to high, and simmer rapidly, stirring occasionally, until liquid is reduced to about 2 tablespoons, 1 to 2 minutes.

Add the butter and remaining 1 tablespoon sugar to the skillet. Toss the carrots to coat and cook, stirring frequently, until the carrots are completely tender and the glaze is light gold, about 3 minutes. Transfer the carrots to a serving dish, scraping the glaze from the pan into the dish. Season to taste with pepper and serve immediately

Note: Dried cherries can be used in place of the cranberries if you prefer.

Honey-Glazed Carrots with Lemon and Thyme

1 pound medium carrots, peeled and sliced 1/4-inch thick on the bias

1/2 teaspoon table salt

3 tablespoons honey

1/2 cup low-sodium chicken broth

1 tablespoon unsalted butter cut into 4 pieces

1/2 teaspoon minced fresh thyme leaves

1/2 teaspoon grated lemon zest

2 teaspoons lemon juice

Ground black pepper

Bring carrots, salt, honey, and chicken broth to boil, covered, in 12-inch nonstick skillet over medium-high heat; reduce heat to medium and simmer, stirring occasionally, until carrots are almost tender when poked with tip of paring knife, about 5 minutes. Uncover, increase heat to high, and simmer rapidly, stirring occasionally, until liquid is reduced to about 2 tablespoons, 1 to 2 minutes. Add butter, fresh thyme and lemon zest to skillet; toss carrots to coat and cook, stirring frequently, until carrots are completely tender and glaze is light gold, about 3 minutes. Off heat, add lemon juice; toss to coat. Transfer carrots to serving dish, scraping glaze from pan. Season to taste with pepper and serve immediately.

Authentic Mexican Mojo Sauce

1/2 cup extra-virgin olive oil

6 medium cloves garlic , minced (about 2 tbls)

1/2 teaspoon ground cumin

1/2 cup orange juice

1/4 cup lime juice , from 4 limes

1 teaspoon table salt

1/2 teaspoon ground black pepper

Heat the oil in a small, deep saucepan over medium heat until shimmering. Add the garlic and cumin and cook until fragrant but not browned, 30 to 45 seconds.

Remove the pan from the heat and add the orange juice, lime juice, salt, and pepper carefully, as the mixture may splatter. Place the pan back on the heat, bring to a simmer, and cook for 1 minute. Remove the pan from the heat and cool the sauce to room temperature. (The sauce can be refrigerated in an airtight container for up to 3 days.)

Mustard-Garlic Butter with Thyme

2 tablespoons unsalted butter, softened

1 medium clove garlic, pressed through garlic press

1 tablespoon Dijon mustard

1 teaspoon minced fresh thyme leaves

Ground black pepper

In a small bowl, mash together all ingredients, including black pepper to taste.

Note: This makes a great flavored butter for roasted chicken.

Onion-Braised Beef Brisket

1 beef brisket, 4 to 5 pounds, flat cut preferred

Table salt and ground black pepper

vegetable oil

3 large onions (~ 2 1/2 lbs), halved and sliced 1/2" thick

1 tablespoon brown sugar

3 medium cloves garlic, minced (about 1 tbls)

1 tablespoon tomato paste

1 tablespoon paprika

1/8 teaspoon cayenne pepper

2 tablespoons all-purpose flour

1 cup low-sodium chicken broth

1 cup dry red wine

3 bay leaves

3 sprigs fresh thyme leaves

2 teaspoons cider vinegar (to season sauce before serving)

Adjust oven rack to lower-middle position; heat oven to 300 degrees. Line 13 by 9-inch baking dish with two 24-inch-long sheets of 18-inch-wide heavy-duty foil, positioning sheets perpendicular to each other and allowing excess foil to extend beyond edges of pan. Pat brisket dry with paper towels. Place brisket fat side up on cutting board; using dinner fork, poke holes in meat through fat layer about 1 inch apart. Season both sides of brisket liberally with salt and pepper.

Heat 1 teaspoon oil in 12-inch skillet over medium-high heat until oil just begins to smoke. Place brisket fat side up in skillet (brisket may climb up sides of skillet); weight brisket with heavy Dutch oven or cast-iron skillet and cook until well browned, about 7 minutes. Remove Dutch oven; using tongs, flip brisket and cook on second side without weight until well browned, about 7 minutes longer. Transfer brisket to platter.

Pour off all but 1 tablespoon fat from pan (or, if brisket was lean, add enough oil to fat in skillet to equal 1 tablespoon); stir in onions, sugar, and 1/4 teaspoon salt and cook over medium-high heat, stirring occasionally, until onions are softened and golden, 10 to 12 minutes. Add garlic and cook, stirring frequently, until fragrant, about 1 minute; add tomato paste and cook, stirring to combine, until paste darkens, about 2 minutes. Add paprika and cayenne and cook, stirring constantly, until fragrant, about 1 minute. Sprinkle flour over onions and cook, stirring constantly, until well combined, about 2 minutes. Add broth, wine, bay, and thyme, stirring to scrape up browned bits from pan; bring to simmer and simmer about 5 minutes to fully thicken.

Pour sauce and onions into foil-lined baking dish. Nestle brisket, fat side up, in sauce and onions. Fold foil extensions over and seal (do not tightly crimp foil because foil must later be opened to test for doneness). Place in oven and cook until fork can be inserted into and removed from center of brisket with no resistance, 3 1/2 to 4 hours (when testing for doneness, open foil with caution as contents will be steaming). Carefully open foil and let brisket cool at room temperature for 20 to 30 minutes.

Transfer brisket to large bowl; set mesh strainer over bowl and strain sauce over brisket. Discard bay and thyme from onions and transfer onions to small bowl. Cover both bowls with plastic wrap, cut vents in plastic with paring knife, and refrigerate overnight.

About 45 minutes before serving, adjust oven rack to lower-middle position; heat oven to 350 degrees. While oven heats, transfer cold brisket to cutting board. Scrape off and discard any congealed fat from sauce, then transfer sauce to medium saucepan and heat over medium heat until warm, skimming any fat on surface with wide shallow spoon (you should have about 2 cups sauce without onions; if necessary, simmer sauce over medium-high heat until reduced to 2 cups). While sauce heats, use chef's or carving knife to slice brisket against grain into 1/4-inch-thick slices, trimming and discarding any excess fat, if desired; place slices in 13 by 9-inch baking dish. Stir reserved onions and vinegar into warmed sauce and adjust seasoning with salt and pepper. Pour sauce over brisket slices, cover baking dish with foil, and bake until heated through, 25 to 30 minutes. Serve immediately.

Note: This recipe requires a few hours of unattended cooking. It also requires advance preparation. After cooking, the brisket must stand overnight in the braising liquid that later becomes the sauce; this helps to keep the brisket moist and flavorful. Defatting the sauce is essential. If the fat has congealed into a layer on top of the sauce, it can be easily removed while cold. Sometimes, however, fragments of solid fat are dispersed throughout the sauce; in this case, the sauce should be skimmed of fat after reheating. If you prefer a spicy sauce, increase the amount of cayenne to 1/4 teaspoon. You will need 18-inch-wide heavy-duty foil for this recipe. If you own an electric knife, it will make easy work of slicing the cold brisket. Good accompaniments to braised brisket include mashed potatoes and egg noodles.

To Make and Serve the Brisket on the Same Day:

If you would like to make and serve the brisket on the same day, after removing the brisket from the oven in step 4, reseal the foil and let the brisket stand at room temperature for an hour. Then transfer the brisket to a cutting board and continue with the recipe to strain, defat, and reheat the sauce and slice the meat; because the brisket will still be hot, there will be no need to put it back into the oven once the reheated sauce is poured over it.

Osso Buco

4 tablespoons vegetable oil

6 veal shanks , 1 1/2 inches thick (8 to 10oz each)

Salt and ground black pepper

2 1/2 cups dry white wine

2 medium onions , cut into 1/2" dice (about 2 cups)

2 medium carrots , cut into 1/2" dice (about 1 1/2 cups)

2 medium ribs celery , cut into 1/2" dice (about 1 cup)

6 medium cloves garlic , minced (about 2 tbls)

2 cups low-sodium chicken broth

2 bay leaves , small

1 can (14 1/2 ounces) diced tomatoes , drained

Adjust an oven rack to the lower-middle position and heat the oven to 325 degrees. Heat 1 tablespoon of the oil in a large ovenproof Dutch oven over medium-high heat until shimmering. Meanwhile, sprinkle both sides of the shanks generously with salt and pepper to taste. Swirl to coat the pan bottom with the oil. Place 3 shanks in a single layer in the pan and cook until they are golden brown on one side, about 5 minutes. Using tongs, flip the shanks and cook on the second side until golden brown, about 5 minutes longer. Transfer the shanks to a bowl and set aside. Off the heat, add 1/2 cup of the wine to the Dutch oven, scraping the pan bottom with a wooden spoon to loosen any browned bits. Pour the liquid into the bowl with the browned shanks. Return the pot to medium-high heat, add 1 more tablespoon of the oil, and heat until shimmering. Brown the remaining shanks, about 5 minutes for each side. Transfer the shanks to the bowl. Off the heat, add 1 cup of the wine to the pot, scraping the bottom to loosen the browned bits. Pour the liquid into the bowl with the shanks.

Set the pot over medium heat. Add the remaining 2 tablespoons oil and heat until shimmering. Add the onions, carrots, celery, 1/4 teaspoon salt, and 1/8 teaspoon pepper and cook, stirring occasionally, until soft and lightly browned, about 9 minutes. Add the garlic and cook until lightly browned, about 1 minute longer. Increase the heat to high and stir in the broth, remaining 1 cup wine, accumulated veal juices in the bowl, and bay leaves. Add the tomatoes; return the veal shanks to the pot (the liquid should just cover the shanks). Bring the liquid to a full simmer. Cover the pot, cracking the lid just slightly, and transfer the pot to the oven. Cook the shanks until the meat is easily pierced with a fork but not falling off the bone, about 2 hours. (Can be refrigerated for up to 2 days. Bring to a simmer over medium-low heat.)

Note: To keep the meat attached to the bone during the long simmering process, tie a piece of twine around the thickest portion of each shank before it is browned. Use a zester, vegetable peeler, or paring knife to remove the zest from a single lemon, then mince it with a chef's knife. With the lid on the pot cracked, the braising liquid should reduce to a sauce-like consistency in the oven. Just before serving, taste the liquid and, if it seems too thin, simmer the liquid on the stovetop as you remove the strings from the osso buco and arrange them in individual bowls.

Pan-Seared Shrimp with Chipotle-Lime Glaze

Chipotle-Lime Glaze:

1 chipotle chile en adobo , minced

2 teaspoons adobo sauce

4 teaspoons brown sugar

2 tablespoons lime juice

2 tablespoons chopped fresh cilantro leaves

Shrimp:

2 tablespoons vegetable oil

1 1/2 pounds shrimp (21/25 count), peeled and deveined

1/4 teaspoon table salt

1/4 teaspoon ground black pepper

1/8 teaspoon granulated sugar

Stir together chipotle chile, adobo sauce, brown sugar, lime juice, and cilantro in small bowl.

Heat 1 tablespoon oil in 12-inch skillet over high heat until smoking. Meanwhile, toss shrimp, salt, pepper, and sugar in medium bowl. Add half of shrimp to pan in single layer and cook until spotty brown and edges turn pink, about 1 minute. Remove pan from heat; using tongs, flip each shrimp and let stand until all but very center is opaque, about 30 seconds. Transfer shrimp to large plate. Repeat with remaining tablespoon oil and shrimp; after second batch has stood off heat, return first batch to skillet along with chipotle mixture and toss to combine. Cover skillet and let stand until shrimp are cooked through, 1 to 2 minutes. Serve immediately.

Pan-Seared Shrimp with Ginger-Hoisin Glaze

Ginger-Hoison Glaze:

2 tablespoons hoisin sauce

1 tablespoon rice vinegar

1 1/2 teaspoons soy sauce

2 teaspoons grated fresh ginger

2 teaspoons water

2 scallions , sliced thin

Shrimp:

2 tablespoons vegetable oil

1 1/2 pounds shrimp (21/25 count), peeled and deveined

1/4 teaspoon table salt

1/4 teaspoon red pepper flakes

1/8 teaspoon granulated sugar

Stir together hoisin sauce, rice vinegar, soy sauce, ginger, water, and scallions in small bowl. Set aside.

Heat 1 tablespoon oil in 12-inch skillet over high heat until smoking. Meanwhile, toss shrimp, salt, red pepper flakes, and sugar in medium bowl. Add half of shrimp to pan in single layer and cook until spotty brown and edges turn pink, about 1 minute. Remove pan from heat; using tongs, flip each shrimp and let stand until all but very center is opaque, about 30 seconds. Transfer shrimp to large plate. Repeat with remaining tablespoon oil and shrimp; after second batch has stood off heat, return first batch to skillet along with hoisin mixture and toss to combine. Cover skillet and let stand until shrimp are cooked through, 1 to 2 minutes. Serve immediately.

Sautéed Chicken Cutlets with Mustard-Cider Sauce

4 boneless, skinless chicken breasts (6 to 8 ounces each),

vegetable oil

Salt and ground black pepper

Mustard-Cider Sauce:

2 teaspoons vegetable oil

1 medium shallot , minced (about 3 tablespoons)

1 1/4 cups apple cider

2 tablespoons cider vinegar

2 teaspoons whole grain mustard

2 teaspoons minced fresh parsley leaves

2 tablespoons unsalted butter

Salt and ground black pepper

Chicken:

Adjust oven rack to middle position; heat oven to 200 degrees. Season both sides of each cutlet with salt and pepper. Heat 2 teaspoons oil in 12-inch skillet over medium-high heat until smoking; place 4 cutlets in skillet and cook without moving them until browned, about 2 minutes. Flip cutlets and continue to cook until second sides are opaque, 15 to 20 seconds. Transfer to large heatproof plate. Add 2 teaspoons oil to now-empty skillet and repeat to cook remaining cutlets. Cover plate loosely with foil and transfer to oven to keep warm while making sauce.

Sauce:

Off heat, add 2 teaspoons oil and shallot to hot skillet; using residual heat, cook, stirring constantly until softened, about 30 seconds. Set skillet over medium-high heat and add cider and vinegar; bring to simmer, scraping pan bottom to loosen browned bits. Simmer until reduced to 1/2 cup, 6 to 7 minutes. Off heat, stir in mustard and parsley; whisk in butter 1 tablespoon at a time. Adjust seasonings with salt and pepper; serve immediately with cutlets.

Sautéed Chicken Cutlets with Shallot & White Wine Sauce

4 boneless, skinless chicken breasts (6 to 8 ounces each)

vegetable oil

Salt and ground black pepper

Sauce:

2 teaspoons vegetable oil

1 medium shallot , minced (about 3 tablespoons)

3/4 cup low-sodium chicken broth

1/2 cup dry white wine

1 teaspoon minced fresh thyme leaves

3 tablespoons unsalted butter

Salt and ground black pepper

Chicken:

Adjust oven rack to middle position; heat oven to 200 degrees. Season both sides of each cutlet with salt and pepper. Heat 2 teaspoons oil in 12-inch skillet over medium-high heat until smoking; place 4 cutlets in skillet and cook without moving them until browned, about 2 minutes. Using a spatula, flip cutlets and continue to cook until second sides are opaque, 15 to 20 seconds. Transfer to large heatproof plate. Add 2 teaspoons oil to now-empty skillet and repeat to cook remaining cutlets. Cover plate loosely with foil and transfer to oven to keep warm while making sauce.

Sauce:

Off heat, add the oil and shallot to hot skillet; using residual heat, cook, stirring constantly until softened, about 30 seconds. Set skillet over medium-high heat and add chicken broth and dry white wine; bring to simmer, scraping pan bottom to loosen browned bits. Simmer until reduced to 1/2 cup, 6 to 7 minutes. Off heat, stir in thyme; whisk in butter 1 tablespoon at a time. Adjust seasonings with salt and pepper; serve immediately with cutlets.

Sautéed Chicken Cutlets with Tomato, Thyme and White Wine Vinegar

4 boneless, skinless chicken breasts (6 to 8 ounces each)

Salt and ground black pepper

Vegetable oil

Sauce:

2 teaspoons vegetable oil

1 medium shallot , minced (about 3 tablespoons)

2 teaspoons tomato paste

1 cup low-sodium chicken broth

3 tablespoons white wine vinegar

1 1/2 teaspoons light brown sugar

6 sprigs fresh thyme leaves

2 tablespoons unsalted butter

Salt and ground black pepper

Chicken:

Adjust oven rack to middle position; heat oven to 200 degrees. Season both sides of each cutlet with salt and pepper. Heat 2 teaspoons oil in 12-inch skillet over medium-high heat until smoking; place 4 cutlets in skillet and cook without moving them until browned, about 2 minutes. Flip cutlets and continue to cook until second sides are opaque, 15 to 20 seconds. Transfer to large heatproof plate. Add 2 teaspoons oil to now-empty skillet and repeat to cook remaining cutlets. Cover plate loosely with foil and transfer to oven to keep warm while making sauce.

Sauce:

Off heat, add 2 teaspoons oil, shallot, and tomato paste to hot skillet; using residual heat, cook, stirring constantly until softened, about 30 seconds. Set skillet over medium-high heat and add chicken broth, vinegar, light brown sugar, and thyme; bring to simmer, scraping pan bottom to loosen browned bits. Simmer until reduced to 1/2 cup, 6 to 7 minutes. Off heat, whisk in butter 1 tablespoon at a time. Adjust seasonings with salt and pepper; serve immediately with cutlets.

Skillet Lasagna

1 (28-ounce) can diced tomatoes

 Water

1 tablespoon olive oil

1 medium onion, minced

Salt

3 medium cloves garlic, minced or pressed through a garlic press (about 1 tablespoon)

1/8 teaspoon red pepper flakes

1 pound meat (ground veal, pork, & beef. Or just beef)

10 curly-edged lasagna noodles, broken into 2-inch lengths

1 can (8 ounces) tomato sauce

1/2 cup grated Parmesan cheese plus 2 additional tablespoons

Black pepper

1 cup ricotta cheese

3 tablespoons chopped fresh basil

Pour tomatoes with their juices into 1-quart liquid measuring cup. Add water until mixture measures 1 quart.

Heat oil in large nonstick skillet over medium heat until shimmering. Add onion and 1/2 teaspoon salt and cook until onion begins to brown, about 5 minutes. Stir in garlic and pepper flakes and cook until fragrant, about 30 seconds. Add ground meat and cook, breaking apart meat, until no longer pink, about 4 minutes.

Scatter pasta over meat but do not stir. Pour diced tomatoes with juices and tomato sauce over pasta. Cover and bring to simmer. Reduce heat to medium-low and simmer, stirring occasionally, until pasta is tender, about 20 minutes.

Remove skillet from heat and stir in 1/2 cup Parmesan. Season with salt and pepper. Dot with heaping tablespoons ricotta, cover, and let stand off heat for 5 minutes. Sprinkle with basil and remaining 2 tablespoons Parmesan. Serve.

Note: You can also substitute Italian Sausage for the meat in this recipe.

Spiced Pumpkin Cheesecake

Crust:

5 ounces graham crackers (9 whole crackers), broken into large pieces

3 tablespoons granulated sugar

1/2 teaspoon ground ginger

1/2 teaspoon ground cinnamon

1/4 teaspoon ground cloves

6 tablespoons unsalted butter , melted

Filling:

1 1/3 cups granulated sugar (10 1/3 ounces)

1 teaspoon ground cinnamon

1/2 teaspoon ground ginger

1/4 teaspoon ground nutmeg

1/4 teaspoon ground cloves

1/4 teaspoon allspice

1/2 teaspoon table salt

1 can (15 ounces) pumpkin

1 1/2 lbs cream cheese

1 tablespoon vanilla extract

1 tablespoon lemon juice from 1 lemon

5 large eggs , room temperature

1 cup heavy cream

Cut the cream cheese into 1 inch cubes and let them soften to room temperature.

Crust:

Adjust oven rack to lower-middle position and heat oven to 325 degrees. Spray bottom and sides of 9-inch springform pan evenly with nonstick cooking spray. Pulse crackers, sugar, and spices in food processor until evenly and finely ground, about fifteen 2-second pulses. Transfer crumbs to medium bowl, drizzle melted butter over, and mix with rubber spatula until evenly moistened. Turn crumbs into prepared springform pan and, using hand, spread crumbs into even layer. Using flat-bottomed ramekin or drinking glass, press crumbs evenly into pan bottom, then use a soup spoon to press and smooth crumbs into edges of pan. Bake until fragrant and browned about the edges, about 15 minutes. Cool on wire rack while making filling.

Filling:

Bring about 4 quarts water to simmer in stockpot. Whisk sugar, spices, and salt in small bowl; set aside. To dry pumpkin (see illustrations below): Line baking sheet with triple layer of paper towels. Spread pumpkin on paper towels in roughly even layer. Cover pumpkin with second triple layer of paper towels and press firmly until paper towels are saturated. Peel back top layer of towels and discard. Grasp bottom towels and fold pumpkin in half; peel back towels. Repeat and flip pumpkin onto baking sheet; discard towel.

In standing mixer fitted with flat beater, beat cream cheese at medium speed to break up and soften slightly, about 1 minute. Scrape beater and bottom and sides of bowl well with rubber spatula. Add about one third of sugar mixture and beat at medium-low speed until combined, about 1 minute; scrape bowl and add remaining sugar in two additions, scraping bowl after each addition. Add pumpkin, vanilla, and lemon juice and beat at medium speed until combined, about 45 seconds; scrape bowl. Add 3 eggs and beat at medium-low until incorporated, about 1 minute; scrape bowl. Add remaining 2 eggs and beat at medium-low until incorporated, about 45 seconds; scrape bowl. Add heavy cream and beat at low speed until combined, about 45 seconds. Using rubber spatula, scrape bottom and sides of bowl and give final stir by hand.

Set springform pan with cooled crust on 18-inch-square doubled layer heavy-duty foil and wrap bottom and sides with foil; set wrapped springform pan in roasting pan. Pour filling into springform pan and smooth surface; set roasting pan in oven and pour enough boiling water to come about halfway up side of springform pan. Bake until center of cake is slightly wobbly when pan is shaken, and center of cake registers 145 to 150 degrees on instant-read thermometer, about 1 1/2 hours (see note). Set roasting pan on wire rack and use paring knife to loosen cake from sides of pan. Cool until water is just warm, about 45 minutes. Remove springform pan from water bath, discard foil, and set on wire rack; continue to cool until barely warm, about 3 hours.

Slide thin metal spatula between crust and pan bottom to loosen, then slide cake onto serving platter. Let cheesecake stand at room temperature about 30 minutes, then cut into wedges and serve.

Note: Depending on the oven and the temperature of the ingredients, the cheesecake may bake about 15 minutes faster or slower than the instructions indicate; it is therefore best to check the cake 1 1/4 hours into baking.

Cajun Pistolettes

1 stick butter.

1 cup onion, chopped

1/4 cup green bell pepper, chopped

1/2 cup celery, chopped

2 Tbsp. green onions, chopped

3 cloves garlic, chopped or pressed

3/4 cup evaporated milk

1/2 lb. Velveeta, cubed

2 lbs. cooked crawfish meat, shrimp and/or crabmeat

1/2 tsp. salt

1/2 tsp. fresh black pepper

1/2 tsp. garlic powder

1/2 tsp. cayenne pepper

20 pistolettes (football-shaped brown 'n' serve rolls)

vegetable oil or shortening for frying

Sauté the onions, bell pepper, celery, green onions and garlic in butter over medium heat until they are translucent.

Add evaporated milk, Velveeta, water, seafood and seasoning. Cook on low until just heated through. Cover and keep warm.

Fill a deep frying pan with vegetable oil about halfway. Heat oil. Fry pistolettes until they are browned, turning if necessary.

While still hot, holding fried pistolette in a potholder, make a slit in one end. Stick a spoon inside and twirl it around to make some room inside the roll. Using a spoon, stuff with seafood mixture. Eat immediately.

Note: The filling can be made ahead of time, and then the pistolettes fried and filled just before serving.

Clam Dip

2 (6 1/2 oz) cans of minced clams

8 oz. cream cheese, softened

1/4 cup sour cream

2 Tbsp. minced shallots

1 Tbsp. minced parsley

2 tsp. fresh lemon juice

1 tsp. Worcestershire sauce

1 tsp. Tabasco sauce

dash of cayenne pepper

dash of salt

dash of freshly ground black pepper

Serve with chips, crackers and/or crudités

Drain minced clams, reserving the liquid. Combine 3 Tbsp. of clam liquid, cream cheese, sour cream, shallots, parsley, lemon juice, Worcestershire, Tabasco, cayenne pepper, salt and black pepper in a food processor until mixture is well combined. Transfer mixture to a medium bowl and stir in minced clams. Cover and refrigerate overnight. Serve cold. Garnish with minced parsley, if desired.

Grilled Squash Skewers

3 small zucchini

3 small yellow squash

2 tablespoons kosher salt

Spice Rub:

2 tablespoons garlic powder

1 tablespoon ground cumin

1 tablespoon ground coriander

1 tablespoon paprika

1 tablespoon kosher salt

1 tablespoon freshly ground black pepper

1 teaspoon cayenne pepper

1/2 cup extra-virgin olive oil

In a medium bowl, mix all the ingredients for the spice rub together until well blended; set aside.

Cut the zucchini and squash in half lengthwise and gently scrape out the seeds with a spoon. Place the vegetables skin side down on a sheet pan. Sprinkle them evenly with salt and let them sit for 5 minutes to sweat. Rinse them in cold water to remove the excess salt and pat them dry with paper towels. Slice them widthwise into 1-inch pieces. Using the sharper end of a chopstick, gently screw a hole through the center of each piece. Put them into the spice rub and let them marinate while you prep the carrots.

Gently push a piece of zucchini onto a skewer with the skin side facing the handle. Next skewer a piece of squash at a 90 degree angle to the zucchini. Repeat 2 more times so that there are 2 pieces each of zucchini and squash on the skewer. Repeat until all the carrots have been used.

Preheat the grill to medium-high heat. Place the skewers on the grill and cook for 3 minutes on each side or just until the vegetables are tender. Remove them to a platter and serve.

Grilled Chicken Wings with Spicy Chipotle Hot Sauce

46 chicken wings

Vegetable oil

Salt and freshly ground pepper

Chipotle Hot Sauce:

1 1/2 cups red wine vinegar

3 tablespoons Dijon mustard

2 to 3 tablespoons chipotle pepper puree (depending on how spicy you like it)

3 tablespoons honey

3 tablespoons vegetable oil

Salt and freshly ground pepper

1 stick unsalted butter, cut into pieces

2 tablespoons ancho chile powder

Heat grill to high. Toss wings in a few tablespoons of oil and season with salt and pepper. Place on the grill in single layers and grill until golden brown on both sides and just cooked through, about 4 to 5 minutes per side.

Sauce:

Whisk together the vinegar, Dijon mustard, chipotle puree, honey, and oil in a medium bowl. Season with salt and pepper, to taste. Melt butter in a large skillet or a large pot. Add the hot sauce mixture and bring to a boil. Whisk in the ancho chile powder and season with salt, to taste. Add the wings and cook, stirring, for 2 to 3 minutes.

Lemon Spaghetti

Salt

1 pound spaghetti

3 tablespoons extra-virgin olive oil, 3 turns of the pan

4 cloves garlic, finely chopped

1/2 teaspoon crushed red pepper flakes

2 lemons, zested and juiced

1/2 to 3/4 cup heavy cream

1 cup grated Parmigiano Reggiano

Handful flat-leaf parsley, finely chopped

1/2 cup (10 or 12 leaves) fresh basil, very thinly sliced

Bring a large pot of water to a boil. Salt the water and drop the spaghetti into the pot.

Heat a large deep skillet over low heat. Add extra-virgin olive oil and garlic and crushed red pepper flakes.

When the pasta has been cooking about 5 minutes, add lemon juice, a ladle of the cooking water from the pasta and 1 cup of cream to the garlic and oil. Raise heat a bit to bring sauce to a bubble.

Drain pasta when it still has a good bite to it, al dente. Add lemon zest and half of the cheese to the cream sauce. Season the sauce with salt, to taste. Add pasta to pan and turn off heat. Toss the pasta with sauce a minute or 2, allowing it time to soak up the sauce. Top the plates of pasta or platter with remaining cheese, parsley and basil.

Fried Churros Sweet Bread

1 egg

3 tablespoons butter, melted and cooled slightly

1/2 cup milk

2 cups all-purpose baking mix

2 tablespoons sugar

1 tablespoon ground cinnamon

Vegetable oil, for frying

In a large bowl, combine egg, butter, milk, and baking mix. Whisk together until smooth. Pour into piping bag with a star tip. In a small bowl, stir together sugar and cinnamon.

Pour oil into a 10-inch heavy skillet to a depth of 1-inch. Heat oil to 350 degrees F. When oil is hot enough, pipe dough in lines, a few at a time, and fry about 30 seconds on each side, or just until deep golden. Drain on towels. While still hot, sprinkle with sugar and cinnamon mixture. Serve warm.

Artichoke and Cheese Stuffed Mushrooms

24 large (2 1/2 to 3 inches wide) white mushrooms

1/4 cup extra-virgin olive oil, for drizzling

Salt and pepper

2 cans sliced or quartered artichoke hearts

2 cloves minced garlic

1/4 teaspoon freshly grated nutmeg, eyeball it

Pinch dried thyme

Handful grated Parmesan

Handful parsley leaves, finely chopped

1 tub shredded Asiago cheese, 8 ounces

Preheat oven to 400 degrees F.

Place mushrooms in a large plastic food storage bag. Drizzle in just enough extra-virgin olive oil to coat – about 1/4 cup should do it. Shake the mushrooms to coat and scatter out onto a cookie sheet. Roast 10 minutes, round-side-up. Season with salt and pepper and flip over. Toss drained quartered artichokes with a drizzle of extra-virgin olive oil, garlic, nutmeg, thyme, grated cheese, and parsley. Generously fill the mushroom caps, mounding the filling up. Top the artichokes with shredded Asiago cheese and return to oven. Cook mushrooms 5 minutes more to melt cheese and set filling. Serve warm.

Red Mullet Wrapped in Paper

4 (8-ounce) red mullets, cleaned and scaled

1 lemon, juiced

2 cloves garlic, crushed

1/2 cup extra-virgin olive oil

3 bay leaves, crushed

1 teaspoon freshly ground black pepper

Salt

1/2 cup small black olives, pitted and finely chopped

Lemon wedges

Place the fish in a single layer in the baking dish or a non-reactive casserole. In a small bowl, combine the lemon juice, garlic, 1/4 cup of the olive oil, the bay leaves and pepper and whisk to emulsify. Pour the marinade over the fish. Cover and refrigerate for 2 hours, turning the fish once.

Preheat the oven to 400 degrees F.

Cut 4 sheets of parchment paper that are large enough to hold a single fish with a few inches margin when folded in half. Fold each one crosswise in half to mark the center, and then unfold. Brush each sheet with 1 tablespoon of the remaining olive oil. Remove the fish from the marinade and place 1 on 1 side of each piece of paper. Season with salt and pepper and sprinkle with olives. Fold the paper over to enclose the fish and then fold the edges over all around, making a couple or triple fold to seal.

Place the packages on 1 or 2 baking sheets and bake for 10 minutes, or until puffed. Transfer to serving plates. Slash the top of each package open with a sharp knife and serve immediately, with the lemon wedges.

Swedish Meatballs II

8 slices white bread

1 cup heavy cream

3 eggs

1/2 cup diced onion

1/4 teaspoon ground nutmeg

1/2 teaspoon ground allspice

1/2 teaspoon freshly ground black pepper

1 teaspoon kosher salt

1 tablespoon beef base

1/2 teaspoon chopped garlic

2 1/2 pounds ground chuck

Preheat the oven to 450 degrees F.

Place the bread slices in a large mixing bowl and dampen with heavy cream. Once bread is soaked through, add the rest of the ingredients, except the meat, and mix well. Mix in the meat. Roll the mixture into 1-inch meatballs and bake, uncovered, on a lightly greased baking pan for 45 minutes. Serve the meatballs hot, with gravy if desired.

Note: Recipe from Andersonville restaurant in Chicago.

Catahoula's Corn Macque Choux

6 ears fresh corn, shucked and cut from ears

1/2 medium tomato, diced

2 oz. yellow onion, diced

1/4 medium bell pepper diced

1 tbsp. vegetable oil

1/2 tsp. ground black pepper

1 tsp. salt

In a heavy saucepan, combine all ingredients and slowly cook over low-medium heat for 1 hour, stirring occasionally.

Note: Recipe from the chef at Catahoula's restaurant in Grand Coteau, LA.

Catahoula's Louisiana Lump Crab Cakes

1 lb. Medium Lump Crabmeat, cleaned

1 lb. Claw Crabmeat, cleaned

1 Tbsp. + 1 tsp. Creole seasoning

4 oz. Saltine Crackers, finely ground

4 Tbsp. roasted red peppers, chopped medium

3 Tbsp. curly parsley, finely chopped

3 Tbsp. green onions chopped.

1 Tbsp. lemon juice

2 oz. heavy whipping cream

2 oz. low-fat milk

4 oz. Russet potatoes, boiled and mashed

1-2 oz. olive oil OR clarified butter

Seasoned French breadcrumbs OR Japanese breadcrumbs

Combine Claw and Backfin Crabmeat in large bowl and fold together gently. Add Creole seasoning, crackers, roasted red pepper, parsley, green onions and lemon juice, again folding together gently. Combine mashed potatoes, milk and cream in separate container and whip until smooth. Add potato mixture to crabmeat mixture and fold together. Place crabmeat mixture in refrigerator for 1 hour to distribute seasonings.

Remove from refrigerator and press into 2 oz. round cakes. In a large skillet, heat 1-2 oz. olive oil or clarified butter over medium heat. In large, flat pan, coat crab cakes with breadcrumbs. Carefully place a few crab cakes in skillet (do not overcrowd) and sauté until golden brown on both sides. Remove from skillet and serve.

Note: Recipe from the chef at Catahoula's resturant in Grand Coteau, LA.

Peach Salsa

2 cup peaches, chopped

1 cup red onion, chopped

4 tablespoons (packed) fresh cilantro, chopped

2 tablespoons fresh lime juice

2 Tbsp. jalapeño, minced (seeds removed)

2 Tbsp. white sugar

Toss all ingredients in a medium bowl until well blended. Serve immediately or refrigerate until ready for use. This salsa is best served the day it is made.

Caribbean Pineapple Chicken

8 slices of pineapple

4 boneless skinless chicken breast halves, slightly pounded

1/4 cup vegetable oil

4 cloves garlic

1/2 cup flour

1 cup water

3/4 cup honey

1/2 cup soy sauce

juice of one lime

1 tsp. coconut

pinch of ground red pepper

minced cilantro (optional)

crushed red pepper (optional)

Mix water, honey, soy sauce, lime juice, coconut extract and red pepper. Set aside.

Cut pineapple slices in half. In a nonstick skillet, sauté in oil over medium heat until slightly browned. Set aside.

Rub chicken breasts with garlic. Dredge in flour until thoroughly coated.

In pan juices, sauté chicken over medium heat until browned (about two minutes). Turn and brown other side. Remove chicken from pan and set aside. Rinse or wipe pan. Note: you don't need to cook the chicken in this step; you're just browning the flour coating so that it sticks to the chicken while it's simmering in the sauce. Cooking the flour also prevents a pasty flavor.

Pour honey-soy mixture into pan. Return chicken to pan and simmer in honey mixture for 12-15 minutes over low heat. Turn chicken once during cooking being careful not to tear the coating. Note: Make sure the sauce is only simmering. If the heat is too high, the mixture bubbles vigorously and burns, ruining the flavor of the dish.

Serve over rice (plain steamed, or try over Coconut Gingerrot Rice. Serve with snow peas or broccoli, arranged decoratively with pineapple. Garnish with a sprinkle of cilantro and crushed red pepper, if desired.

Venison Meatballs in Spicy Chipotle BBQ Sauce

4 large eggs

1/2 cup fresh French bread crumbs

6 tablespoons grated Parmesan cheese

3 tablespoons olive oil

1/4 cup fresh cilantro, chopped

1/4 cup onion, diced

3 large garlic cloves, minced

1 teaspoon ground black pepper

2 teaspoons salt

2 lbs. lean ground venison

additional olive oil (for frying)

Spicy Chipotle BBQ Sauce

Stir the first nine ingredients in a large bowl until blended. Add ground venison and mix thoroughly. Form mixture into 3/4 inch diameter meatballs.

Pour enough oil into a large, heavy skillet to completely coat the bottom. Warm over medium-low heat. Working in batches, roll meatballs into the skillet and fry until brown and cooked through, about 5-6 minutes per batch. Be sure to turn meatballs frequently to ensure even cooking. Drain on paper towels and transfer to a serving bowl.

Repeat the step above until all of the meatballs are cooked, adding more oil to the frying pan as necessary. Serve in a large serving bowl or crockpot in Spicy Chipotle BBQ Sauce, or your favorite BBQ sauce

Hill Country Venison Casserole

2 tblsp olive oil

1 clove garlic

1 tsp salt

1/2 tsp pepper

1 pound ground venison

2 8-oz. cans tomato sauce

1 8-oz. package small egg noodles or spaghetti

1 3-oz. package cream cheese, softened

1-1/2 cups sour cream

6 green onions, chopped

1/2 pound cheddar cheese, grated

Preheat oven to 350 degrees F. In a skillet, sauté the garlic in the olive oil. Add the meat to the skillet and brown. Add salt, pepper and the tomato sauce. Simmer for 20 minutes.

Cook the noodles according to package directions. In a separate bowl, combine cream cheese, sour cream and green onions. Place noodles in a greased 13x9-inch casserole. Top with cream cheese mixture and then meat mixture. Sprinkle cheddar cheese on top. Bake, uncovered, about 30 minutes, or until hot and bubbly.

Note: Served at the Broken Arrow Ranch. "This recipe is a favorite at the ranch. Our boys just can't seem to get enough."

Ancho Bock Beer Smashed Patatoes

5-6 ancho chili peppers, puréed

2 lbs. Idaho potatoes

1/2 lb. sweet potatoes

1/2 lb. sweet butter, cubed,

1/2 cup heavy cream

1/2 bottle Shiner Bock beer, or any big, malty beer

2 tsps. salt

Cover ancho chilies in water and soak until soft (about an hour). Remove stems, ribs and seeds. Purée with 1/2 cup water in a blender or food processor until relatively smooth.

Peel and boil Idaho potatoes and sweet potatoes until tender. Drain. Warm the beer, cream and butter to slightly above room temperature. Whip the Idaho and sweet potatoes together with an electric mixer. Add cream, chunks of butter one at a time, ancho purée, beer and salt. Keep warm until served.

Mushrooms with Shallots in a Balsamic Reduction

4 large shallots

2 tablespoons butter

10 crimini mushrooms

1 tablespoon brown sugar

1 tablespoon dried thyme

3 tablespoons balsamic vinegar

salt and pepper

Quarter the shallots. Halve the mushrooms.  Sautee the shallots in the butter for three minutes. Add the mushrooms and brown sugar, stirring for one minute. Add the thyme, salt and pepper and the balsamic vinegar. Allow to boil vigorously for 4 minutes. Serve warm or at room temperature.

Glazed Cranberry Rolls

1 can refrigerated pizza crust dough

1/2 cup orange marmalade

2/3 cup dried cranberries

cooking spray

1/2 cup sifted powdered sugar

1 1/2 tsps. orange juice

1 tsp. hot water

Preheat oven to 375°. Unroll pizza dough and pat into 12 X 9 inch rectangle. Spread marmalade evenly over dough, leaving a 1/2 inch border. Sprinkle cranberries over marmalade pressing lightly into the dough. Use the bottom of a cup instead of your finger it's cleaner and you can cover the area quickly.

Roll the pizza dough by the long end into a jelly-roll. Cut roll into 12 even slices. Place slices in muffin cups coated with cooking spray. Bake for 15 minutes or until golden. Remove rolls from pan and allow to cool on a wire rack.

Combine powdered sugar, juice and hot water in a small bowl. Stir until smooth. Drizzle over warm rolls. Serve immediately

Chipotle Mayonnaise

1/4 cup mayo

1 large clove garlic, minced

lime juice (from half a lime)

1 tsp. chipotle powder

a dash of salt and pepper

Whisk all ingredients in a bowl until well combined. Store in an airtight container in the the refrigerator for up to a week.

Parmesan Popovers

3 eggs

3/4 cups all-purpose flour

1/4 teaspoon salt

1/2 teaspoon freshly ground black pepper

1/2 teaspoon herbs de Provence

4 tablespoons chopped parsley leaves

1 cups whole milk

3/4 cup grated Parmesan (about 5 ounces)

Preheat the oven to 400 degrees F.

In a blender, combine eggs, flour, salt, pepper, and herbs, milk, and cheese. Blend on medium speed.

Spray a mini-muffin pan with nonstick cooking spray. Pour the batter into the muffin cups, filling each cup 3/4 full. Bake until puffed and golden brown, about 20 to 25 minutes. Remove popovers from muffin tin and cool on a wire rack.

Almond Blueberry Cookies

2 cups all-purpose flour

2 teaspoons baking powder

1/2 teaspoon salt

1 stick (1/2 cup) unsalted butter

1 cup sugar

1 egg

1/4 to 1/3 cup whole milk

1 teaspoon almond extract

2 teaspoons lemon zest, about 1 lemon

1/2 cup chopped almonds, toasted

1 cup frozen blueberries, thawed and drained

In a medium bowl, combine flour, baking powder, and salt. In another medium bowl, cream together the butter and sugar using a hand mixer. Add egg and beat to incorporate. Add milk, almond extract, and lemon zest.

Stir the dry ingredients into the wet ingredients. Fold in the almonds, then the blueberries. Chill the dough in the refrigerator for 30 minutes.

Preheat the oven to 375 degrees F.

Using two small spoons, dollop mix onto cookie sheets. Bake until golden brown around the edges, about 15 minutes. Cool the cookies on a wire rack.

Baked Oatmeal

3/4 cup raisins, currants or mixed dried fruit

3 cups oatmeal (ground, not rolled oats)

1/2 cup sugar (brown or not)

2 tsp baking powder

1/2 tsp ground cinnamon

1/2 tsp salt

1 1/3 cups unsweetened smooth applesauce

9 fl oz, generous cup milk

2 tsp finely-grated lemon peel

Preheat the oven to Gas Mark 4 (180C, 350F).

Soak the dried fruit in just enough boiling water to cover for 5-10 minutes, then drain.

Put the dry ingredients (oatmeal, sugar, baking powder, cinnamon and salt) in a bowl and mix well.

Put the wet ingredients (drained soaked dried fruit, applesauce, milk and lemon peel) in another bowl, and mix well.

Mix the wet ingredients into the dry ingredients, pour into a 9 inch square baking dish and bake for about 1 hour, until set and lightly browned on top. Cool, then cut into squares.

Note: Make sure you use oatmeal (finely ground) rather than porridge oats.

Cajun BBQ shrimp

1 cup (2 sticks) margarine

1/2 cup vegetable oil

1/2 cup chicken broth (canned is fine)

4 t finely minced garlic

5 whole bay leaves, torn into pieces

4 t dried rosemary, crushed

1 t dried sweet basil

1 t greek oregano

1 t dried thyme

1/2 t salt

1/2 t (or more) cayenne pepper

4 t paprika

1 1/2 t freshly ground black pepper

1 T fresh lemon juice

2 lb whole fresh shrimp in the shell (with heads if possible)

In a heavy saute pan or saucepan melt the margarine, then add the oil and mix well.  Add all the other ingredients except the shrimp and broth, and cook over medium heat, stirring constantly, until the sauce begins to boil.

Reduce the heat to low and simmer for 7 to 8 minutes, stirring frequently, then remove the pan from the heat and let it stand, uncovered, at room temperature for at least 30 minutes.  Add the shrimp to the sauce, mix thoroughly, and put the pan back on the burner.  Cook over medium heat for 6 to 8 minutes, or just until the shrimp turn pink.  Add the broth, shaking the pan back and forth to mix.  Preferably, place the pan into a preheated 450 F oven and bake for 10 minutes.  OR simmer loosely covered on the stovetop for about 5 or 10 minutes.  Serve equal portions of shrimp with about 1/2 cup of the sauce ladled over each one.  You will need bibs and lots of bread to sop up the sauce.  Also, fingers are a necessary eating utensil.  A good side dish is quartered red new potatoes, baked in olive oil, lemon juice, salt, pepper, and several bay leaves.  A green salad and bread finishes the meal.  Makes 5 generous (nearly 1/2 lb) servings.

Cajun Butter

2 Tbsp butter

1/4 tsp chili powder (Gebhart's)

1/4 tsp freshly cracked black pepper

1/8 tsp ground red cayenne pepper

1/8 tsp garlic powder

1 tsp cornstarch (or arrowroot)

1/4 cup chicken broth

Stir together butter and spices. Cook 1 minute (med heat).  Stir in cornstarch & chicken broth. Cook until bubbly.  Serve warm over

cooked corn on the cob or other vegetables.

AB's Stuffed Tomatoes

1 cup dried morel mushrooms

1 cup dried chanterelle mushrooms

1 cup dried shiitake mushrooms

1 cup warm water

3 cups white wine

6 medium tomatoes, cored, seeded plus 1 tomato, chopped

1/2 teaspoon salt

2 tablespoons olive oil

2 tablespoons minced shallots

1 tablespoon minced garlic

1 cup finely diced onion

1 1/4 cup panko crumbs (Japanese)

1/4 teaspoon pepper

3 1/2 ounces goat cheese, room temperature

1 tablespoon chopped fresh parsley leaves

Put mushrooms, water, and wine into a container and soak until mushrooms are rehydrated. Remove mushrooms and squeeze out excess liquid. Reserve the liquid. Roughly chop mushrooms.

Sprinkle the cored and seeded tomatoes with salt and place upside down to drain. In a saute pan heat 2 tablespoons of olive oil and add shallots, garlic, and onion. Cook until translucent. Add mushrooms and cook for about 5 minutes then add 1/2 cup of the reserved mushroom liquid to pan and cook for another 4 or 5 minutes, or until most of liquid is absorbed. Add the panko and the chopped tomato and stir to combine. Season the mushroom mixture with salt and pepper and remove from heat.

Preheat the broiler. Mix together the room temperature goat cheese and parsley and reserve. Stuff each tomato with the mushroom stuffing and top with thin layer of goat cheese mixture. Place tomatoes on a baking sheet and put under the broiler for 2 to 3 minutes until cheese is slightly melted and golden.

Blueberry Breakfast Bars

1 lb flour, all purpose

1 tbls baking powder

1-1/2 tsp salt

8 oz. stick margarine or butter, softened

1 lb. granulated sugar

4 eggs

2 tsp. pure vanilla extract

8 oz. milk, low fat

10 oz. oats, quick cooking

1 lb. blueberries, frozen, unsweetened

12 oz. corn/rice cereal squares, coarsely crushed

Bring all ingredients to room temperature.  In a bowl combine flour, baking powder and salt.  Place margarine and sugar in mixer, with the paddle attachment, mix at low speed until light and fluffy. Add eggs and vanilla; beat until smooth. Add milk, flour mixture, and oats; beat until blended, scraping down sides of the bowl as necessary. Stir in blueberries (batter will be stiff).

Spread evenly in a greased 18 x-26-inch pan. Sprinkle cereal over top. Bake at 350¡F until golden brown and tester comes out clean, about 40 minutes. Cool in pan. Cut in pan in 2-inch squares or 1-1/2- x-3-inch bars.

Blueberry Muffins

1 1/4 cups flour

1/3 cups sugar

2 tsp. baking powder

1/4 tsp. salt

2 eggs

4 Tbsp. butter, melted

3/4 cup milk

1 tsp. vanilla extract

1 tsp. grated lemon rind

1 cup fresh blueberries

Preheat over to 400 degrees. Grease muffin pan.

Sift the flour, sugar, baking powder and salt into a bowl. In another bowl, whisk the eggs until blended. Add the melted butter, milk, vanilla and lemon rind; stir to combine.

Make a well in the dry ingredients and pour in the egg mixture. With a large metal spoon, stir just until the flour is moistened, not until smooth. Fold in the blueberries.

Spoon batter into muffin pan, leaving room for the batter to rise. Bake 20-25 minutes, until the tops spring back when touched lightly. Let cook in the pan for 5 minutes before un-molding. Makes 12 muffins.

Pickled Shrimp II
1/4 Cup crab boil seasoning

2 1/2 pounds medium (45-60 per pound) shrimp, peeled and deveined

3/4 Cup White wine vinegar

6 teaspoons celery seeds

1 teaspoon mustard seed

2 teaspoons salt

1 Cup extra virgin olive oil

1 large onion, thinly sliced

24 Bay leaves

Place crab boil seasoning in cheese clothIn and tie securely and place inn a large stock pot with 6 cups water. Bring to a vigorous boil; simmer for 5 minutes then add shrimp.

Boil shrimp for 3 minutes and drain.

In a small bowl, whisk together the vinegar, celery seeds, mustard seed, salt, and pepper. Add oil, whisking continuously until well-blended; set aside.

In a clean, sterilized one-quart canning jar, place a layer of about 15 shrimp and top with some of the onion and 4 Bay leaves. Repeat layers of shrimp and layers of onions and Bay leaves until all of the shrimp are used up. Top with the last of the onion and Bay leaves.

Pour the dressing over the contents of the jar, pushing everything down so that the oil and vinegar mixture covers everything.  Seal the jar and let marinatein the refrigerator for at least for 24 hours.

When you remove shrimp, use a clean fork and make sure unused shrimp are covered by remaining oil and vinegar mixture. Will keep , refrigerated, for about 2 weeks. Serve shrimp skewered on toothpicks or with crackers or fried grits cakes.

Southern Cheddar-Crab Dip

1 lb. white crab meat
1 cup mayonnaise

1 can cream of mushroom soup

1/2 cup onions (chopped fine)

1 cup cheddar cheese (shredded)

1 tsp. salt

1 tsp. Pepper

Put all ingredients in a slow cooker on low and cook about two hours. Stir every 20 minutes. Keep mixture warm. Best served with crackers or in small pastry puffs. (This A staple at parties across the south).
Claiborne's Cheese Straws

8 tablespoons butter

1/2 pound sharp cheddar cheese, or blue cheese

1 3/4 cups flour

salt, to taste

1/2 cayenne pepper, more or less

1 teaspoon Worcestershire sauce

Preheat oven to 300 degrees.

Put the butter and cheese in the container of a food processor. Add the flour, salt, cayenne, and Worcestershire. Cover and blend thoroughly. If a food processor is not used, put the flour , salt and cayenne in a bowl. Add the butter, cheese, and Worcestershire, and using two knives or a pastry blender, blend thoroughly.

Use a cookie press outfitted with a hounds tooth or star dispenser. Push the dough out onto an ungreased baking sheet to make individual straws. Or, if desired, roll the dough out to a 1/8-inch thickness and cut it into individual strips, which can be twisted if desired, or other shapes. Arrange the pieces on 1 or 2 ungreased baking sheets.

Place the baking sheet or sheets in the oven and bake 20 to 25 minutes, or until the straws are crisp and lightly browned. If you wish a darker color let them cook longer. Remove and let cool. (Makes about 6 dozen.)

Sausage Cheese Balls

1 pound hot bulk sausage

4 cups grated sharp Cheddar cheese (1 lb.)

3 cups baking mix

vegetable oil (if needed)

Combine ingredients and shape into walnut sized balls. Depending on the fat content of the sausage, you may have to add a little vegetable oil (about a tablespoon) to get the sausage and cheese to blend.

Bake on cookie sheet at 400 degrees for 10 to15 minutes. May be frozen before or after baking. Serve hot. (Makes 5 dozen.)

Vidalia Onion & Ham Bruschetta

4 ounces sliced lowfat ham cut into 1-inch pieces (3/4 cup)

1 cup chopped Vidalia onion

1 cup chopped plum tomatoes

2 tablespoons reduced-calorie mayonnaise

1 tablespoon prepared Dijon-style mustard

8 large slices (3/4 inch thick) Italian bread, toasted

Preheat oven to 400 F. In a medium bowl combine ham, Vidalia onion, tomatoes, mayonnaise and mustard. Arrange bread in a large baking sheet; top with ham mixture. Bake until heated through, 10 to 15 minutes. Serve immediately at room temperature.

Quick Chicken and Shrimp Gumbo

1 chicken, cut into serving pieces

4 quarts chicken stock

1 stick butter cup butter

2 pounds okra, sliced about 1/2 inch thick

1 large onion, chopped

1 green pepper,chopped

1 clove garlic, minced

1 1/2 cups fresh tomatoes , diced

Place chicken in large pot and cover with 4 quarts water. Bring to a boil, then simmer until chicken is cooked. Drain water, allow to cool and remove meat from bones in large pieces.

In the same pot, melt butter and sautee okra, onion and  green pepper until travslucent. Add garlic and cook for 2 minutes. Add chicken stock and tomatoes. Add shrimp and cook over medium heat for 30 minutes. Stir thoroughly. Serve with rice.

Lamp Lighter’s Seafood and Sausage Gumbo

4 red bell peppers, finely chopped

2 bunches spring onions, finely chopped

1 stalk celery, finely chopped

2 large onions, finely chopped

1 good handful parsley, chopped

1 stick butter

2 pounds andouille or other hot smoked sausage, sliced thin

2 cups vegetable oil

1 can peeled tomatoes

4 bay leaves

1 1/2 pound cut okra

1 3/4 cups plain flour

1 tablespoon black pepper

1 tablespoon cayenne pepper

1 1/2 teaspoons white pepper

1 tablespoon paprika

2 cloves of garlic

1 tablespoon creole seasoning

1teaspoon seasoned salt

1 teaspoon thyme

5 quarts chicken stock

1 pound crabsmeat (NOT fake crab!)

2 pounds shrimp peeled and cleaned

11/2pounds crawfish tails

Combine 1 1/2 cups oil and 1 3/4 cups flour in a heavy bottomed pan over low heat and stir constantly until the flour thickens and turns light brown. Add more flour if needed to absorb the oil and make a smooth paste. It may take 20 minutes or more, but be patient and careful - if the flour burns you'll ruin the gumbo. The best way to time a light roux is it should cook for the time it takes you to drink a cold beer.The darker the roux, the darker the gumbo. Set aside.

Saute peppers, onions, garlic and parsley in butter. In another pan, saute sausage in 1/2 cup oil, then add to the skillet with the peppers, onions, garlic and parsley  along with tomatoes and bay leaves. Let simmer. In the sausage pan, saute okra in 1/2 cup oil. Now, add everything except the shrimp and crawfish to the main pot. Simmer for about an hour.

When the vegetables and chicken are done, reduce heat, add the roux and simmer slowly to thicken to desired consistency. Taste, adjust the seasoning, and add the shrimp and crawfish. Turn off the heat and simmer with the lid on for 5 minutes to cook the shrimp and crawfish.

Note: The Lamplighter was a legendary New Orleans restaurant that closed in the 1980s, but a few of their recipes still live on. This is my version of their Seafood Gumbo.

Chicken and Andouille Gumbo Ya Ya

1 chicken , cut up

2 tablespoons Creole seasoning

2 1/2 cups flour

1 cup vegetable oil

2 cups onions, coarsely chopped

1 1/2 cups celery, coarsely chopped

2 cups green pepper, coarsely chopped

6 cups chicken broth

1 1/2 teaspoons fresh garlic, minced

1 pound andouille sausage finely, diced (or any spicy sausage such as Kielbasa)

4 cups hot cooked rice

Cut chicken breasts in half crosswise to get a total of 10 pieces of chicken. Season with Creole seasoning. Measure flour into a large paper bag. Add chicken pieces and shake until well-coated. Remove chicken and reserve the flour.

In a large skillet, brown chicken in very hot oil, remove and set aside. Stir oil remaining in the skillet with a wire whisk to loosen any brown particles remaining in the bottom of the pan. Make a roux by whisking  in 1 cup of the remaining flour and stiring constantly until the roux turns a dark brown. Remove from heat; add onions, celery and green bell pepper, stirring constantly until vegetables are tender.

Transfer roux and vegetables to a Dutch oven. Add stock to roux and vegetables and bring to a boil. Reduce heat to simmer and add garlic, sausage and chicken. Continue cooking, covered, until the chicken is tender, 1 3/4 to 2 hours.

Adjust seasonings and serve in bowls over the rice.

Note: This dish was invented by chef Paul Prudhomme at the legendary New Orleans eatery, K-Paul, in the 1970s.

Frogmore Stew

3Tbsp.   Old Bay Seasoning

3Tbsp.Salt

1 1/2 gallons water

2lbs. Keilbasa or smoked sausage

12 Ears shucked corn broken into 3 - 4 inch pieces

4 lbs. shrimp in shells

In a large stock pot, add the seasonings to the water and bring to a boil. Add sausage and boil, uncovered, five minutes.  Add corn and count five minutes (begin counting immediately, don't wait until water is boiling).  Add shrimp and count three minutes. Drain immediately. (Serves 8.)

Note: A Classic dish of the South Carolina Low Country

Catfish Evangeline

4 catfish fillets

4 tablespoons butter, melted

2 teaspoons fresh lemon juice

salt and pepper to taste

Sauce:

4 tablespoons butter

1 medium onion, chopped

1/2 cup chopped celery

1/2 cup chopped bell pepper

1 clove garlic, minced

1 teaspoon salt

1/4 teaspoon black pepper

1/4 teaspoon cayenne pepper

1 tablespoon tomato paste

2 teas. cornstarch dissolved in 3/4 cup water

1 to 2 cups boiled crawfish tails or shrimp

1 green onion, chopped

Wash catfish and pat dry. in a small bowl, mix butter and lemon juice. Dip each filet in mixture. Place fillets on a wire rack over a baking sheet. Sprinkle fillets with salt and pepper. Bake at 400 degrees for 10 to15 minutes.,

Sauce:

In a large skillet over medium heat, melt butter and saute onion, celery, bell pepper and garlic until soft. Stir in salt, black pepper, cayenne pepper and tomato paste. Simmer for 20 minutes, stirring occasionally. Add cornstarch and water mixture. Cook until sauce thickens. Add crawfish or shrimp and green onion. Serve over white rice and top with sauce.

Southern Baked Country Ham with Orange Juice and Brown Sugar Glaze

1 -12 to 14-pound country ham

2 tsp. whole cloves

8 cups apple cider or apple juice

Glaze:

Makes about 1 cup

1 1/4 cups packed light brown sugar

3 tablespoons fresh squeezed orange juice

1/2 teaspoon ground cloves

Place ham in sink and cover with cold water. Soak overnight, changing water once. Next morning, drain sink. Scrub ham in warm water with a stiff brush and rinse well. Cut skin from ham and trim off fat. Insert cloves into ham.

Glaze:

Mix sugar, orange juice, and cloves together in medium bowl to form thick paste. Set mixture aside until ready to glaze ham.

Makes about 1 cup.

Place ham, fat side up, in a large roasting pan. Insert a meat thermometer into the thickest portion of the ham, making sure it doesn't touch fat or hone. Pour apple cider or apple juice over ham.

Bake ham, covered, in a 325 degree oven for 4 to 4 1/2 hours or till the meat thermometer registers 160 degrees. Drain off pan juices.

Muffaletta Olive Relish I

3 large garlic cloves, crushed

1 cup chopped green olives stuffed with pimientos

1 cup pitted and chopped "black-ripe" olives

1/2 cup roasted sweet red peppers, chopped

1 cup olive oil

3 Tbsp. chopped fresh parsley

2 Tbsp. white wine vinegar

Combining the olives and roasted perrer, garlic and vinegar in a bowl and let marinade over night.

Southern Potato Salad

5 pounds boiled potatoes (peeled and cubed)

5 tablespoons miracle whip

2 tablespoons pickle relish

2 tablespoons yellow mustard

Salt and pepper to taste

8 eggs boiled and chopped

Mix together and chill well.

Deviled Eggs

6 Hard-cooked eggs

1/4 cup  Mayonnaise

11/2 tablespoons Sweet pickle relish

1 teaspoon Prepared mustard

1/8 teaspoon Salt

black Pepper to taste

Paprika

Slice eggs in half lengthwise, and carefully remove yolks. Mash yolks with mayonnaise.  Add relish, mustard, salt, and

pepper; stir well. Spoon yolk mixture into egg whites. Sprinkle with paprika.

Southern Fried Corn

1 tablespoon bacon grease

4-6 earsSilver Queen or other white Corn

1/4 cup heavy cream

1/4 cup milk

1/2 teaspoon salt

1/2 teaspoon freshly ground black pepper

Cut corn from cob with a sharp knife. Using the back edge of the knife, scrape the cob to remove the “milk” from the cob and reserve this liquid.

In a large skillet, heat bacon grease until it “shimmers” but doesn’t smoke. Add corn and season with salt and pepper. Heat through, then add milk and cream. Cook until corn is hot and liquid just comes to a boil.

Baked Stuffed Apples (Microwaved)

4 r Golden Delicious apples

1/4 cup flaked coconut

1/4 cup chopped dried apricots

2 teaspoons grated orange zest

1/2 cup orange juice

2 tablespoons brown sugar

Peel top 1/3 of apples; arrange, peeled end up, in microwave-safe baking dish. Combine coconut, apricots, and orange zest; divide to evenly fill centers of apples.

Combine orange juice and brown sugar; pour over apples. Cover tightly with vented plastic wrap; microwave on high (100 percent) 7 to 8 minutes or until apples are tender. Cool before serving.

Rick’s Sweet Potato Pudding

6  medium sweet potatoes

1 tsp. vanilla extract

1 tsp. orange extract

1/2  cup half and half

1 cup firmly packed brown sugar

2 tsp. cinnamon

1/4 tsp. ground ginger

1/4 tsp. nutmeg

1/4 cup raisins

1/4 cup coconut

Boil sweet potatoes until fork tender. Plunge into cold water and peel. Put them in a large mixing bowl and mash thoroughly. Add the remaining ingredients and stir until well blended.

Place in a covered baking dish and bake for 30 minutes at 350 degrees.

Party Potatoes

8 medium potatoes

4 Tbsp. butter

8 oz. cream cheese

1/3 cup chopped chives

8 oz. sour cream

paprika, salt, and pepper to taste

Peel, cube, and boil potatoes until tender. Beat cream cheese and sour cream together. Add drained, cooked potatoes and beat until smooth. Add remaining ingredients (except paprika) and mix to combine. Pour into a 2 quart casserole dish and dot the top with more butter. Sprinkle the top with paprika for a festive touch, or Parmesan cheese if you prefer. Bake uncovered at 350 degrees for 25 minutes. (Serves 10.)

Note: Can be made ahead and frozen or refrigerated before baking. 

Campfire Vidalia Onions

1 med.Onion

1 cube Beef Bouillon

1 Tbsp.Margarine

Parmesan Cheese

Peel and core onions. Insert 1 beef bouillon cube into onion, and add 1 Tbsp. margarine in center. Also, insert 1 ice cube. Sprinkle generously with Parmeasan cheese. Wrap in heavy duty aluminum foil. Allow small opening to vent. Bake approx 30 min, or until tender, in coals of fire.

Orange-Vidalia Sweet Onion Salad

6 oranges, sliced or chunked

2 to 3 tablespoons honey

2 medium Vidalia onions, sliced

1/2 clove garlic, crushed (may saute in oil to soften)

1 tablespoon celery seed

6 tablespoons olive oil

1 tablespoon basil

3 tablespoons apple cider vinegar

1 teaspoon oregano

Mixed salad greens

For dressing mix oil, cider vinegar, honey, garlic, celery seed, basil and oregano together. Pour over oranges and onions and mix well. Chill. Serve on mixed salad greens. Makes 6 servings.

Note: Blueberries, raspberries or melons can also be eaten with Vidalias in a salad using the same dressing.

Blackberry Dumplings

1 quart Fresh or frozen blackberries

1 cup Plus 1 tablespoon sugar

3/4 teaspoon Salt, divided

1/2 teaspoon Lemon extract

1 1/2 cup All-purpose flour

2 teaspoons  Baking powder

1/4 teaspoon Ground nutmeg

2/3 cup Milk

Preheat oven to 400 degrees. In a Dutch oven, combine the blackberries, 1 cup sugar, 1/4 tsp salt and lemon extract. Bring to a boil. Reduce heat and simmer for 5 minutes. In a mixing bowl, combine the flour, baking powder, nutmeg, 1 tbsp. sugar, and remaining salt. Add the milk. Stir  just until mixed. Dough will be very thick. Drop by tablespoonfuls into six mounds onto the hot blackberry mixture. Bake at 400 degrees for 35 to  45 minutes. (Serves 6.)

Cranberry Bread

2 cups flour

1 cup sugar

1 1/2 tsp. Baking powder

1 tsp. salt

1/2 tsp. Baking soda

1/4 cup unsalted butter

1 egg, beaten

3/4 cup orange juice

1 tsp. Orange peel

1 1/2 cup fresh or frozen cranberries, chopped)

1 1/2 cup raisins

Pre-heat oven ti 350 degrees.

Sift flour, sugar, baking powder, salt and soda in large bowl. Cut in butter until crumbly. Add egg, orange peel and juice. Stir until mixture is evenly moist. Fold in raisins and cranberries. Spoon into greased 9x5x3 loaf pans. (It's best to divide between two pans because the bread rises and will spill over the edges). Bake at 350 degrees for 1 hour and 10 minutes or until bread begins to pull away from sides of pan and a cake tester inserted in the middle of the loaf comes out clean.

Persimmon Pudding

1 cup persimmon pulp

1 egg, beaten

1 1/4 cups white sugar

1 cup all-purpose flour

1 1/4 cups milk

1/4 teaspoon baking soda

1 teaspoon baking powder

1/2 teaspoon ground cinnamon

1/4 teaspoon salt

1/4 cup butter, melted

Preheat oven to 350 degreesButtera 9x13 inch baking pan.

In a blender or food processor, combine ingredients and beat until smooth. Pour into baking dish and bake for 30 minutes or until a knife inserted in the center comes out clean.(Makes 4 servings)

Aunt Ruth’s Pound Cake

2 sticks unsalted butter, room temperature

1/2 cup shortening

3 cups cake flour, preferably Soft As Silk brand

3 cups sugar

5 eggs

1 cup whole milk

1 teaspoon baking powder

1 teaspoon vanilla

1 teaspoon lemon extract

Cream butter, shortening and sugar until light and fluffy. Add eggs one at a time, beating well after each addition. Sift dry ingredients together. Add vanilla and lemon extract to milk. Add dry ingredients to sugar and egg mixture, alternating with liquid, beating just to blend, until all ingredients are combined. Beat batter on medium speed for 5 minutes. Place into greased and floured 10-inch tube pan and place into COLD oven. Bake at 350 degrees for 1 hour and 15-20 minutes until a cake tester inserted in the middle comes out clean.

Note: This pound cake is the best I have ever eaten. The recipe is from my Grand Aunt, the late Ruth Hill of Shelby, NC. It has a very fine crumb and a wonderful flavor. Since Aunt Ruth wasn’t able to have children to pass this on to, I wanted to pass it along to the world so that she’ll live on through her wonderful recipe.

Aunt Ruth's Sweet Potato Pie

3 large sweet potatoes

1 stick butter

3 eggs, beaten

2 cups sugar

1 small can evaporated milk

1 1/2 Tbsp. cornstarch

1 tsp. vanilla

1 tsp. lemon flavoring

3 pie shells

Peel sweet potatoes, then boil them whole; drain water.

Mash potatoes with butter. Add eggs and milk. Combine sugar with cornstarch; add to potato mixture. Finally, add vanilla and lemon flavoring.

Pour into pie shells. Bake at 350 degrees until brown. (Makes 3 pies.)

Note: The recipe is from my Grand Aunt, Ruth Hill of Shelby, NC

Moravian Sugar Cake

1 package dry yeast

1/2 cup warm water

1 cup hot, unseasoned mashed potatoes

1 cup sugar

1/2 cup shortening

1/4 cup butter, softened

1 teaspoon salt

2 eggs, beaten

5-6 cups sifted flour

Brown sugar

Butter

Cinnamon

Dissolve yeast in warm water. Mix together mashed potatoes, sugar, shortening, butter, and salt in a large bowl. Add yeast mixture and stir until blended. Cover mixing bowl and set aside to rise in a warm place until spongy. Stir in eggs and enough sifted flour to make a soft dough. Shape dough into a ball and place in a greased bowl, turning to grease top. Cover and allow to rise until double in bulk--about 2 hours.

Turn dough onto a lightly floured surface and knead 5 minutes or until smooth and elastic. Divide dough in half and spread out evenly in 2 greased baking pans, 13x9x2". Set aside to rise again. When double in bulk, use your fingers to make holes 1 1/2" to 2" apart all over the dough. Fill holes with brown sugar and generous pieces of butter. Sprinkle cinnamon over entire cake. Bake in a preheated 375-degree oven for 20 minutes or until golden brown. Because of the size of the cake, it is usually cut in halves to wrap for giving. Cakes can be frozen and reheated for serving. Makes 2 cakes, each 13x9".

Rosie’s Brownies

4 ounces unsweetened chocolate

3 large eggs

4 oz unsalted butter

3/4 cup flour

1 1/4 cup + 1 tablespoon sugar

1/2 teaspoon vanilla

1/2 cup + 2 tablespoons chopped walnuts (optional)

Preheat oven to 325 degrees. Lightly grease an 8" square pan with butter or vegetable oil.

Melt the chocolate and butter in the top of a double boiler placed over simmering water; let cool for five minutes. Place the sugar in a medium-sized mixing bowl and pour in the chocolate mixture. Using an electric mixer on medium speed, mix until blended, about 25 seconds. Scrape the bowl with a rubber spatula.

Add the vanilla. With the mixer on medium-low speed, add eggs one at a time, blending briefly after each addition until the yolk is broken and dispersed, about 10 seconds. Scrape the bowl after the last egg and blend until velvety, about 15 more seconds. Add the flour on low speed and mix for 20 seconds; finish the mixing by hand, being certain to mix in any flour at the bottom of the bowl. Stir in 1/2 cup of the nuts.

Spread the batter evenly in the pan and sprinkle the remaining 2 tablespoons of nuts over the top. Bake the brownies on the center oven rack until a thin crust forms on top and a tester inserted in the center comes out with a moist crumb, about 35 minutes. (The center of the brownies should never quite rise to the height of the edges.)

Remove the pan from the oven and place it on a rack to cool for 1 hour before cutting the brownies. Serve the next day (it takes a day for the flavor to set).

Note: Rosie's Award-Winning Brownies, from Rosie's Bakery All-Butter Fresh Cream Sugar-Packed No-Holds Barred Baking Book. These are the gold standard, the brownies against which all others on the planet are measured. I have never found any that come close.

Apple Butter

6 pounds apples

1 cup apple cider

21/2 cups sugar

2 teaspoons cinnamon

1 teaspoon allspice

1/2 teaspoon cloves

Remove stems from apples. Place apples in a large kettle, cover with water and bring to a boil. Reduce heat and simmer until apples are tender. Drain. Puree through a food mil or sieve into a 3-quart saucepan. Discard seeds and skins. Add remaining ingredients to apple pulp; cool over low heat, stirring occasionally, until thickened. (This takes about 1-1/2 hours.) Pour into pint canning jars to within 1/4-inch of top. Seal and process in a boiling water bath canner for 10 minutes. (Makes 3 pints.)

Autumn Butter

1/4 cup brown sugar, firmly packed

1 teaspoon pumpkin-pie spice

1/4 cup heavy  cream

1 cup softened butter

Mix together in medium bowl. Serve on hot biscuits or pound cake.

Cranberry Chutney

1 cup water

3/4 cup white sugar

1 (12 ounce) package fresh cranberries

1 cup apples - peeled, cored and diced

1 can Mandarin oranges

1/2 cup cider vinegar

1/2 cup raisins

1/2 teaspoon ground cinnamon

1/4 teaspoon ground ginger

1/4 teaspoon ground allspice

1/8 teaspoon ground cloves

Bring water and sugar to a boil in a saucepan over medium heat. Add the cranberries, apples, oranges, cider vinegar, raisins and spices. Bring to a boil, then simmer gently for 10 minutes stirring often.

Pour mixture into a mixing bowl. Place plastic wrap directly on the surface of the sauce. Bring chutney to room temperature before serving. (Makes 2-1/2 cups.)

Asian Squid with Garlic & Tomato (Squid Adobo)

1 lb Small fresh squids

1/2 cup White or rice wine vinegar

10 cloves garlic

Salt and pepper to taste

1 medium Onion, sliced

2 medium Tomatoes, chopped

1 tsp Monosodium glutamate (optional)

Wash the squids very well. Remove the long thin membrane in the head and slit the eyes to bring out the ink. Place the squids in a saucepan with vinegar, 6 cloves garlic crushed, salt and pepper. Cover and cook slowly until the squids are tender. Cut cooked squids into 1/2 inch slices crosswise.

Crush remaining garlic and saute in a little lard in another pan. Add the onion and tomatoes and cook until tomatoes are very soft. Add the squids and the liquid in which they were boiled. Simmer for 7 minutes. Season with salt, pepper and msg.

Authentic Enchiladas Verdes

2 bone-in chicken breast

halves

2 cups chicken broth

1/4 white onion

1 clove garlic

2 teaspoons salt

1 pound fresh tomatillos, husks removed

1 - 5 serrano chiles (to taste)

1/4 white onion

1 clove garlic

1 pinch salt

12 corn tortillas

1/4 cup vegetable oil

1 cup crumbled queso fresco

1/2 white onion, chopped

1 bunch fresh cilantro, chopped

In a saucepan, combine chicken breast with chicken broth, one quarter onion, a clove of garlic, and 2 teaspoons salt. Bring to a boil, and then boil for 20 minutes. Reserve broth, set chicken aside to cool, and discard onion and garlic. When cool enough to handle, shred chicken with your hands.

Place tomatillos and serrano chiles in a pot with water, enough to cover them. Bring to boil, and continue boiling until tomatillos turn a different shade of green (from bright green to a dull, army green). Strain tomatillos and chiles, and place in a blender with another quarter piece of onion, 1 clove garlic, and a pinch of salt. Pour in reserved chicken broth, so that liquid just covers the veggies in the blender by about an inch. Blend all ingredients until they are completely pureed. Pour salsa in a medium saucepan, and bring to a low boil.

Pour oil in a frying pan, and allow to get very hot. Slightly fry tortillas one by one in hot oil, setting each on a paper towel afterwards to soak some of the oil. Finally, dip slightly fried tortillas in low-boiling green salsa, until tortillas become soft again. Place on plates, 3 per person.

Fill or top tortillas with shredded chicken, then extra green sauce. Top with crumbled cheese, chopped onion, and chopped cilantro.

Quick and Easy Chicken Enchiladas

4 skinless, boneless chicken breast

1 onion, chopped

1/2 pint sour cream

1 cup shredded Cheddar cheese

1 tablespoon dried parsley

1/2 teaspoon dried oregano

1/2 teaspoon ground black pepper

1/2 teaspoon salt (optional) 1 (15 ounce) can tomato sauce

1/2 cup water

1 tablespoon chili powder

1/3 cup chopped green bell

pepper

1 clove garlic, minced

8 (10 inch) flour tortillas

1 (12 ounce) can enchilada sauce

3/4 cup shredded Cheddar cheese

Preheat oven to 350 degrees F (175 degrees C).

In a medium, non-stick skillet over medium heat, cook chicken until no longer pink and juices run clear. Drain excess fat. Cube the chicken and return it to the skillet. Add the onion, sour cream, Cheddar cheese, parsley, oregano and ground black pepper. Heat until cheese melts. Stir in salt, tomato sauce, water, chili powder, green pepper and garlic.

Roll even amounts of the mixture in the tortillas. Arrange in a 9x13 inch baking dish. Cover with taco sauce and 3/4 cup Cheddar cheese. Bake uncovered in the preheated oven 20 minutes. Cool 10 minutes before serving.

Creamy American Style Chicken Enchiladas

2 tablespoon butter

1 cup chopped green onions

1/ teaspoon garlic powder

1 (7 ounce) can diced green chiles

1 (10.75 ounce) can Cream of Mushroom or Cream of Chicken soup

1 cup sour cream

3 cups cooked chicken breast, cubed

2 cup shredded Cheddar cheese, divided

6 (12 inch) flour tortillas

1/2 cup milk

Preheat oven to 350 degrees F (175 degrees C). Lightly grease a large baking dish.

In a medium saucepan over medium heat, melt the butter and saute the green onion until tender (about 3 to 4 minutes). Add the garlic powder, then stir in the green chiles, cream of mushroom soup and sour cream. Mix well. Reserve 3/4 of this sauce and set aside. To the remaining 1/4 of the sauce in the saucepan, add the chicken and 1/2 cup of shredded Cheddar cheese. Stir together.

Fill each flour tortilla with the chicken mixture and roll up. Place seam side down in the prepared baking dish.

In a small bowl combine the reserved 3/4 of the sauce with the milk. Spoon this mixture over the rolled tortillas and top with the remaining 1/2 cup of shredded Cheddar cheese. Bake in the preheated oven for 30 to 35 minutes, or until cheese is bubbly.

Note: Recieved very good user ratings.

Chicken in Chipotle Cream Sauce (Pollo En Crema De Chile Chipotle)

6 chicken breast halves, boned and skinned

6 slices American cheese

1 c. sour cream

1 chipotle pepper from can of chipotles en abobo

1/2 tsp. salt and pepper

Put breasts in baking dish and season with salt and pepper. Put a slice of cheese on top of each breast. Blend together remaining ingredients and pour over breasts and cheese. Cover and bake 45 minutes in a medium 350 degree oven until chicken is done. To serve, remove chicken, stir residual sauce in baking dish until smooth, and spoon over breasts.

Note: Ideal for buffets or large groups. If canned chipotle is unavailable, dried chipotle will do. Altering amount of chipotle will alter spiciness of dish. Can add sauteed mushrooms before baking.

Meatballs in Chipotle Tomato Sauce (Albondigas En Salsa Chipotle)

Meatballs :

1/2 lb beef, ground finely

1/2 lb pork, ground finely

1/3 cup onions, finely chopped

2 tbsp flour

1 tbsp cilantro, fresh minced

1/2 tsp oregano, dried

1/4 tsp cumin, ground

1 egg, beaten

3 tbsp vegetable oil

Sauce:

1 tbsp vegetable oil

1 onion, chopped

2 garlic cloves, chopped

1 cup tomato sauce

2 chipotles, canned in adobo sauce, stemmed and chopped

2 tbsp adobo sauce (from chiles)

1/2 cup beef broth

Tortilla Cups:

6 flour tortillas (6 inch)

1 vegetable oil for frying

1 chopped lettuce

Meatballs:

Combine all the meatball ingredients, except the oil, and mix well. Form into 1 1/2-inch balls. Brown the meatballs in the oil, remove, and keep warm.

Sauce:

To make the sauce, add the oil to the pan and saute the onion and garlic until soft. Add the remaining sauce ingredients, bring to a boil, reduce the heat, and simmer for 15 to 20 minutes until the sauce is thickened. Place the sauce in a blender or food processor and puree until smooth. Return the sauce to the pan, add the meatballs, and heat through.

Tortilla Cups:

To make the tortilla cups, pour the oil to a depth of 3 inches and heat to 375 degrees. Place a tortilla in the oil and let it float for a couple of seconds. Press the center into the oil with a can or ladle to form a bowl and fry until crisp, remove, and drain.

To serve, place the lettuce in each of the tortilla cups, top with the albondigas, and serve. (Servings: 6)

Apricot and Habanero Glaze

1/2 small yellow onion, diced

1 clove garlic, chopped

1 teaspoon vegetable oil

1 jar (8 ounces) apricot preserves

1 habanero pepper, diced and seeded

1/2 cup orange juice

1 tablespoon brown sugar

1 tablespoon soy sauce

1/2 cup water

1 teaspoon lime zest

1 teaspoon orange zest

Sauté onion and garlic in oil until lightly colored. Add apricot preserves, habanero, orange juice, brown sugar, soy sauce and water. Cook approximately 20 minutes, until mixture thickens. Blend with hand mixer. Stir in lime zest and orange zest.

Note: Works very well on pork loin, pork tenderloin, or chicken.

Chile Con Queso I

1 cup Monterey jack cheese

1/2 cup cheddar cheese

1/4 cup heavy cream

1 med. sized tomato, peeled chopped fine.

1 med. onion, chopped fine

1/4 cup parched green chiles

1 clove garlic, crushed

In double boiler over low heat, melt cheeses. When cheese melts, stir in cream gradually, stirring constantly. Add remaining ingredients. Stir to blend flavors. (More cream may be necessary; if so, add only little bit at a time--a little goes a long way. ) Yield: about 2 cups.

Chili’s Southwest Chicken Chili

1/4 cup vegetable oil

1/2 cup diced onions

1 1/3 cups diced green bell pepper

2 tablespoons diced seeded jalapeno pepper

3 tablespoons fresh minced garlic

4 1/2 cups water

8 teaspoons chicken base

2 teaspoons lime juice

2 tablespoons sugar

3 tablespoons cornstarch

3 tablespoon ground cumin

2 1/2 tablespoons ground chili powder

4 teaspoons ground paprika

4 teaspoons dried basil

2 teaspoons freshly minced cilantro

1 1/2 teaspoons ground red pepper

1/2 teaspoon ground oregano

1/2 cup crushed canned tomatillos (see note)

1 can (4 ounces) diced green chiles, drained

2 cans (15 ounces each) navy beans or small white beans, drained

1 can (15 ounces) dark red kidney beans, drained

3 pounds diced cooked chicken breast

Shredded cheese and sour cream for garnish (optional)

Tortilla chips

In 5-quart or larger pot, heat oil over medium heat. Add onions and saute along with bell pepper, jalapeno and garlic. Cook until vegetables are tender.

In another container, combine water, chicken base, lime juice, sugar, cornstarch and seasonings. Add to vegetable mixture.

Add tomatillos and diced green chiles to pot; bring to boil. Add beans and chicken; simmer 10 minutes. Serve topped with cheese and sour cream if desired, with tortilla chips on the side. Makes about 4 quarts.

Notes: This dish should be thick, spicy and dark in color. Its consistency is more like a chicken stew or soup than a chili.

Chili's Chicken Enchilada Soup

1/2 cup vegetable oil

1/4 cup chicken base

3 cups diced yellow onions

2 teaspoons ground cumin

2 teaspoons chili powder

2 teaspoons granulated garlic

1/2 teaspoon cayenne pepper

2 cups masa harina (see note)

4 quarts water (divided)

2 cups crushed tomatoes

1/2 pound process American cheese, cut into small cubes

3 pounds cooked, cubed chicken

In large pot, place oil, chicken base, onion and spices. Saute until onions are soft and clear, about 5 minutes.

In another container, combine masa harina with 1 quart water. Stir until all lumps dissolve. Add to sautéed onions; bring to boil.

Once mixture starts to bubble, continue cooking 2 to 3 minutes, stirring constantly (this will eliminate any raw taste from masa harina).

Add remaining 3 quarts water to pot. Add tomatoes; let mixture return to boil, stirring occasionally. Add cheese to soup. Cook, stirring occasionally, until cheese melts. Add chicken; heat through.  (Makes 1 1/2 gallons)

Chipotle Chile Slaw

3 chipotle chilies

1 garlic clove

1 cup mayonnaise

1 salt and black pepper

1 few drops lemon juice

1/2 cabbage, coarsely shredded

If using dried chipotles, rehydrate by soaking in hot water until softened. Using a mortar and pestle or food processor, mash or puree chilies with garlic clove. Blend into mayonnaise.

Stir mixture into shredded cabbage, seasoning to taste with salt, pepper, and a few drops of lemon juice if desired. Refrigerate until ready to serve.

Chipotle Chicken Enchiladas

3 half-breasts chicken, cooked and cubed

9 oz sharp cheddar cheese, grated

3/4 cup minced onion

12 corn tortillas

Chipotle Sauce:

2 tbls butter

2 tbls flour

1 cup beef broth

1 cup water

1 tsp cumin

3 cloves garlic, minced

1 tsp oregano

3-4 canned chipotle chiles, seeded and minced

2 tbls adobo sauce from can

2 tbls sour cream

Melt the butter in a skillet. Stir in flour. Cook this roux until it is light brown. Remove pan from heat and slowly stir in broth. Place pan over medium heat and whisk in water. Add the spices, garlic, chiles, and adobo sauce. Simmer uncovered for 20 minutes. Whisk in sour cream.

Heat some oil in a skillet. Lightly fry a corn tortilla to soften it. Place it on a plate and fill with 1T cheese, 1T onion, and 1T chicken. Roll and place in a 9x13" dish. Repeat 12 times. Cover the enchiladas with the chipotle sauce. Top with any remaining onions and cheese. Bake at 375°F for 8-10 minutes, just until the sauce bubbles.

Chipotle Cream Sauce

2 tbls butter

2 tbls flour

1 cup beef broth

1 cup water

1 tsp cumin

3 cloves garlic, minced

1 tsp oregano

3-4 canned chipotle chiles, seeded and minced

2 tbls adobo sauce from can

2 tbls sour cream

Melt the butter in a skillet. Stir in flour. Cook this roux until it is light brown. Remove pan from heat and slowly stir in broth. Place pan over medium heat and whisk in water. Add the spices, garlic, chiles, and adobo sauce. Simmer uncovered for 20 minutes. Whisk in sour cream.

Chipotle (Dried) Cream Sauce

8 dried chipotle peppers

1 tablespoon water

1 tablespoon extra-virgin olive oil

2 tablespoons finely minced garlic

2 tablespoons finely minced shallots

1/4 cup white wine

1 quart whipping cream

Freshly ground black pepper

Finely dice dried peppers. Put in food processor or blender with the water. Process until finely chopped. Set aside.

In medium saucepan, heat oil over medium heat. Add the chipotle mixture with the garlic and shallots, and sweat the vegetables. Add wine to deglaze, scraping sides of pan. Bring to simmer, then add cream. Continue to simmer until mixture is thickened enough to coat back of spoon. Add black pepper to taste.

Note: Serve over cooked chicken breasts or firm cooked fish.

Coq au Riesling

1 (3-pound) chicken, cut into four pieces

3 tablespoons butter

2 tablespoons Cognac

2 shallots, minced

3/4 cup Riesling

1/4 cup heavy cream

5 fresh mushrooms, sliced

1/8 teaspoon salt

1/8 teaspoon pepper

1 tablespoon chopped fresh parsley

Melt butter in 10-inch skillet. Add chicken pieces and brown quickly on skin side. Flame with Cognac (see note below).

Remove pieces from pan and set aside. To the pan, add shallots and saute one minute, then add wine, cream, mushrooms, salt and pepper. Mix well. When sauce is smooth, put back chicken pieces, cover and cook over low heat 30 minutes or until tender. Remove cover and cook 10 minutes more to reduce sauce. (If chicken is well cooked, remove pieces and hold, wrapped in aluminum foil, while sauce is cooking.)

Arrange pieces on a deep platter. Pour the sauce over chicken, and sprinkle fresh parsley on top. Serves 4.

Note: To flame Cognac in a soup ladle, tip it toward a match flame, and it will catch fire. Transfer this fire to the pan. Flames die down in a minute.

Sweet Chipotle Sauce

1/2 cup tomato puree,

2 tsp. chipotle puree,

1 Tbs. brown sugar,

2 garlic cloves, 1 Tbs. vinegar,

1/2 cup raisins.

Puree all the ingredients in a blender or food processor.

Honey Chipotle Chicken

4 chipotle chiles (in adobo), chopped

2 cloves garlic, minced

2 Tbs fresh cilantro, chopped

1/4 cup honey

2 Tbs stoneground mustard

2 tsp ground cumin

3 limes, juiced

1 Tbs basalmic vinegar

2 Tbs vegetable oil

12 5-oz skinless, boneless chicken breasts

Put all sauce ingredients except the oil into a blender or food processor.Chop, then add oil while running blender.Brush sauce on both sides of chicken, then grill 6-7 min on each side, oruntil just done. Serve additional sauce on top of each piece of chicken.Also good with grilled shrimp.

Enchilada Sauce II

8 dried California chiles

Water

1 1/2 tablespoons lard or vegetable oil

1 garlic clove

1 tablespoon all-purpose flour

1 teaspoon vinegar

3/4 teaspoon salt

1/4 teaspoon dried oregano, crushed

1/4 teaspoon ground cumin

1/8 teaspoon garlic powder

Wash chiles thoroughly. Place in a large saucepan and cover generously with water. Cover and bring to a boil. Remove from heat and let stand 45 minutes or until softened. Drain chiles, reserving soaking liquid. Pull off stems, slit chiles open and rinse off seeds.

Place chiles and 1 cup soaking liquid in blender or food processor. Process until pureed. Turn into a sieve and rub through sieve into bowl to eliminate small bits of peel. Rinse blender with an additional 1 cup soaking liquid and pour over remaining pulp in sieve.

Heat oil or lard and garlic in a medium saucepan. When oil is fragrant with garlic, discard garlic clove. Stir in flour until mixture is smooth. Cook about 1 minute. Add pureed chile mixture and remaining ingredients. Bring to a boil; reduce heat. Cook and stir until slightly thickened. Taste and add more salt if needed. (Makes about 2-1/3 cups)

Note: For a hotter sauce, substitute 2 or 3 New Mexico chiles in place of 2 or 3 of the California chiles.

Adobe Cafe's Chicken Breasts with Chipotle Cream Sauce

2 tbsp. butter

2 tbsp. vegetable oil

8 chicken breast cutlets

1 small onion, finely chopped

1 (10 3/4 ounce) can condensed chicken broth

1 cup heavy cream

1 canned chipotle chile or jalapeno pepper, seeded

1/2 cup grated manchego or Cheddar cheese

In large heavy skillet, heat butter and oil over medium-high heat. Add half of chicken cutlets and saute until browned on all sides. Transfer chicken to shallow baking dish. Repeat to brown remaining chicken and transfer to dish. Reduce he at to low; add onion to skillet and saute until translucent - about 5 minutes. Remove from heat.

Heat oven to 375F. In blender, combine sauteed onion, undiluted chicken broth, cream and chile; blend until smooth.

Pour onion mixture over chicken cutlets, top with cheese, cover and bake 20 minutes or until bubble and lightly browned. Serve immediately.

Armadillo Border Grill Chipotle Chicken Penne Pasta

8 ounces cooked penne pasta

2 large marinated chicken breasts

2 tablespoons diced green chiles

2 ounces sliced onion

2 ounces sliced mushrooms

1 ounce cotija cheese

4 cilantro sprigs

Marinade:

1/4 cup soy sauce

3/4 cup soybean salad oil

1/2 teaspoon garlic powder

1/2 teaspoon celery salt

1/2 teaspoon white pepper

1 teaspoon cayenne pepper

1/2 teaspoon dry mustard

1 tablespoon Japanese chiles

Chipotle Cream Sauce:
12 ounces heavy cream

2 1/4 ounces chipotle in adobo sauce

Marinade:

Mix all together and let the chicken marinate overnight. Dice the chicken after marinating.

Chipotle Cream Sauce:

In a blender, puree the chiles. Mix in heavy cream until well blended. Add to the pasta in the pan after chicken and vegetables have finished cooking.

The night before:

Prepare the marinade and chipotle cream sauce. Chop chicken into 1/2 inch pieces and marinate overnight.

In a hot saute pan with a little melted butter, add the chicken and onions. Cook until half done. Ad mushrooms and Chipotle Cream Sauce. Bring to a simmer and let cook for another minute. Add the pasta; toss until well mixed. Pour into a warm pasta bowl. Garnish with crumbled cotija cheese and cilantro sprigs.

Louisiana Sweet Barbecue Sauce

4 Tbsp. unsalted butter

1 small onion, chopped

2 medium cloves garlic, minced

1 tsp. paprika

1 Tbsp. ground black pepper

1 medium lemon, juiced to yield 2 Tbsp. juice

1 tsp. dry mustard

1/2 tsp. hot pepper sauce

1/2 tsp. table salt

1 tbsp. brown sugar, firmly packed

6 Tbsp. cider vinegar

1/4 cup molasses

2 Tbsp. cream sherry

1 15-oz. can tomato sauce

Heat butter in medium saucepan. Add onions and garlic; saute until onions soften, 3 to 4 minutes. Stir in next 6 ingredients; cook over medium heat to blend flavors, about 5 minutes. Meanwhile, dissolve brown sugar in the vinegar. Add vinegar/sugar mixture,   molasses, sherry and tomato sauce; bring to simmer. Simmer uncovered until sauce thickens slightly, about 15 minutes. Serve. (Makes 2-2 1/2 Cups)

Sweet Potato Spaetzle

3 eggs

1 Tbsp. heavy cream

5 tsp. melted butter

1 1/3 cup hot sweet potato pulp

1/2 tsp. salt

1 1/2 cup all-purpose flour

2 Tbsp. butter

1/4 cup brunoise sweet potato

salt and pepper, to taste

1 tsp. chopped parsley

Mix the eggs, cream, melted butter, salt and hot sweet potato pulp. Mix the flour into the sweet potato mixture to form dough.

Bring a saucepot of salted water to a boil. Use a colander or a spaetzle maker to push the dough through the colander holes over the pot of simmering water. Cook for 2 minutes. Once the spaetzle begins to float, remove it with a perforated spoon to a bowl of ice water. Once the spaetzle has chilled, strain it through a colander and refrigerate covered for up to 2 days.

Heat a saute pan over medium heat. Add 2 Tbsp. buter to the pan then the sweet potatoes. Cook for 2-3 minutes until the potatoes begin to soften. Add spaetzle, seasoning and parsley. Heat through and serve.

Pineapple Chipotle Salsa

1 can pineapple tidbits

2 red onions

2 oz. chipotle peppers

2 red bell peppers

2 green bell peppers

4 limes

1 cup sugar

4 tsp. chili powder, mild

4 tsp. ground coriander

4 tsp. ground cumin

4 tsp. salt

Drain pineapple tidbits. Finely dice onions and chipotle peppers in food processor (don't puree). Finely dice peppers by hand Combine all ingredients. Refrigerate overnight. Serve salsa with plantain or tortilla chips.

Big Bubba's Bayou Gumbo

3 Tbsps. bacon grease

2 lbs. Andouille sausage, cut 1/4" thick

16 chicken thighs

creole seasoning, as needed

2 large onions, 1/4-inch dice

2 green peppers 1/4- inch dice

2 Tbsps. flour

8 cups chicken broth

16 oz. fresh okra, cut 1/4-inch thick

3 small hot chiles, rough chop including seeds green onions

In a cast iron skillet heat grease until hot. Brown sausage in batches and transfer to paper towel.

Pat chicken, dry season with gumbo geasoning. Brown chicken in batches and transfer to paper towel.

Add onions and green peppers to pan and sautè 2 minutes. Add flour and make roux . Cook roux until light brown.

In a 10-qt. heavy kettle bring chicken broth to a boil. Add okra, simmer 5 minutes, add roux to thicken. Add chicken and sausage, simmer for approximately 20-25 minutes or until chicken is cooked. Add cayenne peppers; stir and let stand for 5 minutes. Serve with red beans and rice.

GumboShop's Seafood Gumbo

2 pounds shrimp, 40-50 count (head on preferred)

2 small blue crabs, fresh or frozen

3 quarts water

2 Tablespoons cooking oil

1 quart fresh or frozen okra, sliced into 1/2" rounds

2/3 cup cooking oil

1/2 cup all purpose flour

2 cups chopped onions

1 cup chopped green bell pepper

1/2 cup chopped celery

1 teaspoon garlic, finely chopped

1 16oz. can chopped tomatoes

2 bay leaves

2 teaspoons salt, or to taste

1/2 teaspoon black pepper (or to taste)

1/2 teaspoon white pepper (or to taste)

1/4 teaspoon cayenne pepper (or to taste)

Peel and de-vein the shrimp, and set aside, covered in the refrigerator. Rinse the shrimp shells and heads, place in a non-reactive stock pot along with 2 quarts of water. Bring to a boil, reduce heat and simmer for 30 - 45 minutes to make a stock. Strain, discard the shells and heads and set the stock aside. Meanwhile, wash the crabs well under running water, place in a non-reactive pot with 1 quart of water, bring to a boil and simmer for 20 - 30 minutes. Strain, reserving stock and crabs. When the crabs are cool enough to handle, snap both claws off then break the body in half. Set aside.

In a heavy bottomed skillet, heat 2 tablespoons of oil , add the okra and saute over medium high heat for about 10 - 15 minutes or until all the "ropiness" is gone. This step may take a little longer if fresh okra is used. Frozen vegetables are usually plunged into boiling water and blanched before freezing, so they are partially cooked.

Place the oil in a large (8 quart) heavy bottomed non-reactive Dutch oven type pot. Add the flour and, over a medium high fire, make a dark brown roux as described on page10. As soon as the proper color is achieved, add the onions, bell pepper, celery and garlic and saute, stirring occasionally until tender. During this process, allow the vegetables to stick to the bottom of the pan a bit, then scrape the bottom with a metal spoon or spatula. This allows some of the natural sugars in the onions to caramelize, rendering great depth of flavor.

When the seasoning vegetables are tender add the tomatoes, bay leaves and the three peppers and a little salt. Cook for about 10 minutes, repeating the stick and scrape process with the tomatoes. Add the sauteed okra and cook for 10 more minutes.

Add the crab stock and half of the shrimp stock to the pot. Stirring constantly, bring the pot to a boil. Lower the heat a bit, partially cover and simmer for thirty minutes, stirring occasionally. If the gumbo appears too thick, add more stock to adjust. Add salt to taste and adjust the pepper if desired. Add the broken crabs and simmer for about 10 minutes. Add the peeled shrimp, return to a boil and simmer until the shrimp are firm and pink, about 5 minutes. Remove the pot from heat.

Note: As is the case with most gumbos, this dish is best prepared either early in the day it is to be served, or even the day before, thereby allowing time for the flavors to marry. When reheating, stir often and be careful to avoid overcooking the shrimp.

Grilled Thai Chicken Thighs

4 lbs. chicken thighs (16)

1/4 cup low sodium, fat-free chicken broth

1/4 cup oyster sauce

1/3 cup honey

1/4 cup cilantro, chopped

2 Tbsps. chili sauce

2 Tbsps. lime peel, grated

4 green onions, finely chopped

1 tsp. garlic powder

Remove skin and visible fat from chicken. Place chicken in a glass baking dish or plastic container. Set aside.

Marinade:

In a medium bowl, combine remaining ingredients, pour over chicken and turn to thoroughly coat chicken. Cover and refrigerate. Marinate at least one hour and no longer than 24 hours.

Heat grill to medium-high heat. Place chicken on the grill. Save marinade to brush the chicken as it cooks turning 1 to 2 times during cooking. Grill 30-45 minutes or until juices of chicken run clear and the thickest piece is no longer pink.

Chicken Cossack

12 chicken breast, boneless and skinless

1 oz. margarine, melted

1 tsp. salt

1 tsp. paprika

1 tsp. granulated garlic

Sauce:

1 1/2 oz. whipping cream

1/2 cup sour cream

6 oz. Feta cheese, crumbled

6 oz. swiss cheese, shredded

1 1/2 tsps. grated nutmeg

2 oz. onions, diced

1 Tbsp. crushed garlic in oil

1/3 (#10)can sliced mushrooms, drained fresh parsley, for garnish

Chicken:

Brush chicken with margarine. Combine salt, paprika and granulated garlic. Sprinkle each breast lightly with seasoning. Grill chicken on a flat top grill about 5-7 minutes per side or until golden brown.

Sauce:

Combine sour cream, whipping cream, swiss cheese, feta cheese and nutmeg. Heat slightly to melt cheeses. Reserve. Sautè onions, mushrooms, and garlic until onions are tender-crisp. Combined sautèed vegetables with sauce mixture.

Ladle sauce over chicken in pan. Cover with foil. Bake in a conventional oven at 350°F for 45 minutes (convection oven 300°F). Remove foil and bake another 15 minutes. Internal temperature must be at least 165°F. Garnish pan with parsley and serve one breast with sauce, per person.

Artichoke Olive Chicken Tagine

1/3 cup olive oil

12 lbs. bone-in, skinless chicken legs and thighs, separated

6 lbs. baby artichokes, trimmed, quartered

3 lbs. red onion, cut into 1-inch strips

1/3 cup minced garlic

1 1/2 qts. cooked chick peas

1 1/2 lbs. California ripe olives, halved

3 qts. low sodium chicken broth

1 1/2 cups lemon juice

1 1/2 cups chopped mint

1/3 cup harissa

Heat oil in a large rondo over medium-high heat. Place chicken in pan and brown for 2-3 minutes on each side.

Transfer browned chicken to a clean sheet pan and place artichokes and onions in pan. Cook for 3-4 minutes until golden, then stir in garlic. Return chicken to pan. Add chick peas, olives, chicken broth, lemon juice, mint and harissa.

Bring to a boil, cover and cook on a low simmer for 1-11/2 hours until fork tender. Serve over warm couscous and garnish with slivered almonds and fresh mint.

Asian Turkey and Shiitake Mushroom Pot Stickers

Turkey Mixture:

2 lb. roasted bone-in turkey breast

1 /2 cup shiitake mushrooms, cleaned, sliced and sautéed

1 /2 cup spring onions, finely sliced

1 /2 cup roasted unsalted cashews, chopped 1 Tbsp. minced fresh garlic 1 tsp. fresh gingerroot, peeled and minced 1 tsp. soy sauce 1 tsp. rice wine vinegar 1 tsp. freshly squeezed lemon juice

Wontons:

as needed, 3" round wonton wrappers

as needed, egg whites, slightly beaten

as needed, olive oil

as needed, cilantro leaf sprigs, well cleaned

For turkey mixture: Allow turkey breast to cool; remove skin and bone and dis-card. Shred roasted turkey into small pieces. Mix all remaining ingredients together. Cover and chill.

For wontons: Place 1 heaping Tbsp. turkey mixture in the middle of each wrapper. Brush wrapper edges with egg white. Fold over to the opposite edge, ensuring it is completely sealed.

Heat oil in sauté pan and add pot stickers, cooking until slightly brown. Add 1 /4 to 1 /3 cup cold water to the pan, cover and steam over medium heat to ensure turkey is completely heated. Uncover pan and cook pot stickers just until all the water has evaporated and the pot stickers are re-crisped.

For service: Reheat coconut lemon grass broth to desired temperature. Ladle 8 oz. hot broth per order and add 3 pot stickers. Garnish each portion with 3 cilantro leaves floating on top.

Shrimp and Smoked Tomato Marinara

2 lbs. diced tomatoes, fresh or canned, divided

1/3 cup extra virgin olive oil

2/3 cup chopped onions

1/4 lb. small mushrooms, quartered

1 Tbls. minced garlic

2 tsp. salt

1 tsp. black pepper

1 tsp. dried oregano

1 Tbls. chopped fresh basil

1 lb. peeled shrimp, medium size

3/4 lb. dried pasta, such as penne or rotini

Spread 1 pound of the diced tomatoes on a small roasting pan and smoke for 20 minutes in a backyard smoker or covered barbecue grill according to the manufacturer's directions. Set aside.

In a large saucepan set over a medium heat, saute the chopped onion in the olive oil until tender. Add the mushrooms, garlic, salt, pepper and oregano and cook for 1 minute. Add the smoked tomatoes, the other pound of diced tomatoes and bring pot to a boil. Reduce the heat and simmer for 5 minutes. Add the shrimp and cook for about 5 minutes, until the shrimp are just done. Stir in the basil and turn off the heat.

Meanwhile, cook the pasta according to the package directions. Drain well and toss the sauce in a large preheated bowl. Serve immediately.

Music City Pig Pals Tangy Barbecue

1 cup ketchup

1/2 cup light brown sugar

2 teaspoons salt

1 teaspoon pepper

6 tablespoons apple cider vinegar

2 tablespoons lemon juice

4 tablespoons Worcestershire sauce

2 teaspoons prepared mustard

1 teaspoon chili powder

1/4 cup water

1 tablespoon oil

1 teaspoon paprika

1/2 teaspoon red pepper, optional

Mix all ingredients well. Simmer over low heat for 30 to 40 minutes. Pour into mason jars and store in refrigerator until ready to use. May use on chicken, beef or pork.

A viewer, who may not be a professional cook, provided this recipe. The Food Network Kitchens chefs have not tested this recipe and therefore, we cannot make representation as to the results.

Note: Winner of Best Sauce: 1996 Tennessee State BBQ Championship

Marinated Zucchini and Summer Squash

2 tablespoons white wine vinegar

2 tablespoons fresh lemon juice

1 tablespoon minced garlic

2 teaspoons chopped fresh thyme leaves

Salt and freshly ground black pepper

1/3 cup extra-virgin olive oil

1 pound zucchini (about 3 large), trimmed and sliced diagonally about 1/4-inch thick

1 pound yellow crookneck squash (about 3 large), trimmed and sliced diagonally about 1/4-inch thick

Whisk the vinegar, lemon juice, garlic, and thyme in a large bowl to blend. Season with salt and pepper. Gradually whisk in the oil. Spoon 3 tablespoons of the marinade into a small bowl. Cover and set aside. Add the zucchini and yellow squash to the remaining marinade in the large bowl and toss to coat. Transfer the mixture to a 13 by 9 by 2-inch glass baking dish. Cover and marinate at room temperature at least 3 hours or cover and refrigerate up to 1 day.

Prepare the barbecue for medium-high heat. Grill the vegetables until they are crisp-tender and brown, turning occasionally, about 8 minutes. Transfer the vegetables to a platter. Drizzle with the reserved marinade and serve hot or at room temperature.

Tilapia with Citrus Bagna Cauda

3 tablespoons unsalted butter

2 tablespoons extra-virgin olive oil, plus 2 teaspoons

4 anchovy fillets, minced

1 1/2 teaspoons minced garlic

2 tablespoons orange juice

2 tablespoon thinly sliced fresh basil leaves

1 teaspoon lemon zest

1 teaspoon orange zest

6 (6-ounce) skinless tilapia fillets

Salt and freshly ground pepper

Cook the butter and 2 tablespoons extra-virgin olive oil in a heavy medium saucepan over low to medium heat just until the butter is melted, stirring frequently. Add the anchovies and stir until the anchovies dissolve, about 2 minutes. Add the garlic and cook just until fragrant, about 30 seconds. Remove from the heat. Stir in the orange juice, basil, and lemon and orange zests. Season the sauce, to taste, with salt.

Preheat oven to 200 degrees F.

Sprinkle the fish with salt and pepper and brush both sides of the fish with remaining 2 teaspoons extra-virgin olive oil. Working in 2 batches, fry the fish until just opaque in center, about 3 minutes per side. Transfer fish to platter. Cover with foil and keep warm in the oven while cooking the second batch of fish. Drizzle the sauce over and around the fish and serve.

Note: The bagna cauda sauce can be made 1 day ahead. Cool, then cover and refrigerate. Rewarm before using.

Paula's Shrimp and Scallop Fraiche

1/2 cup creme fraiche, recipe follows

1 pound shrimp, cleaned, peeled, and deveined

1 pound fresh sea scallops

Salt and pepper

1/2 stick butter

1 lemon, juiced

3 cloves garlic, minced

1 tablespoon Cognac or wine

1 tablespoon cornstarch

2 tablespoons fish or chicken stock

4 sprigs fresh basil

Creme Fraiche:

1 cup heavy cream

2 tablespoons sour cream

Prepare creme fraiche ahead of time by combining heavy cream and sour cream. Cover with plastic wrap and let stand at room temperature for 12 to 24 hours.

Clean, peel and devein shrimp, leaving tails on. Pat scallops dry with paper towels and season with salt and pepper. Melt butter in a large skillet. Add lemon juice and garlic. Place shrimp and scallops in butter and saute until scallops are opaque, 3 to 4 minutes per side. Remove to a warm platter. Add Cognac or wine to pan juice. Dissolve cornstarch in stock and add along with creme fraiche to pan. Simmer until thickened. Pour sauce over shellfish and garnish with basil sprigs.

Mama Dip's Catfish Gumbo

1/4 teaspoon freshly ground black pepper

1 teaspoon garlic salt

1 teaspoon Cajun seasoning

1 bay leaf

2 tablespoons vegetable oil

1/3 cup diced onions

1/3 cup diced celery

1/2 green pepper, diced

1 1/2 tablespoons all-purpose flour

1 (10.5-ounce) can chicken broth

1 (14.5-ounce) can diced tomatoes

3 ounces tomato paste

1 small (5-ounce) package frozen cut okra

Splash hot sauce

3/4 pound to 1 pound catfish, cut into chunks

Rice, cooked and drained, for serving

In a small bowl, combine the pepper, garlic salt, Cajun seasoning, and bay leaf and mix well; set aside. In a large pot, heat the vegetable oil over high heat. Add the onions, celery, and green peppers and stir. Add the flour and stir until blended. Add the chicken broth and stir until smooth. Add the tomatoes, tomato paste, and okra and stir until mixed well. Add the hot sauce and seasoning mixture and mix well.

Bring the gumbo to a boil and then reduce the heat to a simmer and simmer for 30 minutes, uncovered. Add the catfish and stir to mix well. Cover the pot and simmer for 20 minutes. Serve with rice.

Note: North Carolina restaurant recipe.

Noodle and Vegetable Soup

1 small cucumber

1 medium-sized carrot, peeled

1 (7 oz) packet fresh Hokkien noodles

6 cups Chinese Vegetable Stock

1/4 cup soy sauce

1 tablespoon ginger julienne

1 teaspoon white sugar

2 sticks of celery, finely sliced on the diagonal

3 oz fresh oyster mushrooms, stems discarded and caps sliced

5 oz fresh shiitake mushrooms, stems discarded and caps sliced

5 oz snow peas, trimmed and finely sliced

2 1/3 cups finely shredded Chinese cabbage

Using a vegetable peeler, finely slice cucumber and carrot lengthways into ribbons. Cut slices into a fine julienne and set aside.

Place noodles in a colander and rinse well under hot running water, then drain.

Bring stock to the boil in a large heavy-based pot. Add soy sauce, ginger and sugar and stir to combine. Reduce heat, add drained noodles and celery and simmer for 1 minute. Toss in reserved carrots, mushrooms, snow peas and cabbage and simmer for a further minute or until noodles are just tender. Remove pot from stove.

Ladle soup into large bowls, and serve.

Note: The "Chinese" vegetable stock is very important. Make by sauting onion, ginger, garlic, green onions, celery, cilantro stems, carrots. Add water and salt to taste, and simmer to make stock.

Can be served with cucumber, bean sprouts, mint, or red chillies in small separate bowls alongside soup.

Stir-fried Chicken Fillets with Honey and Ginger

1 lb chicken thigh fillets, cut into 2 cm (1 in) slices

2 tablespoons vegetable oil

1 tablespoon light soy sauce

Marinade

1/4 cup honey

2 tablespoons light soy sauce

2 tablespoons shao hsing wine or dry sherry

2 tablespoons finely diced ginger

1 tablespoon oyster sauce

2 teaspoons dark soy sauce

2 teaspoons five-spice powder

1/2 teaspoon sesame oil

Combine chicken with marinade ingredients in a large bowl, cover, and leave to marinate in the refrigerator overnight.

Heat oil in a hot wok until surface seems to shimmer slightly. Add half the marinated chicken with the marinade and stir-fry for 1 minute. Remove from wok with a slotted spoon and set aside. Add remaining chicken and stir-fry for 1 minute. Return reserved chicken to the wok with soy sauce and stir-fry for a further 2 minutes or until chicken is just cooked through and slightly caramelised.

Arrange chicken on a platter and serve.

Morel And Scallion Omelet

1/2  ounce dried morel mushrooms

2  teaspoons unsalted butter

4  scallions, thinly sliced on the diagonal

3/4  teaspoon coarse salt

1/2  teaspoon Dijon mustard

2  large eggs

4  large egg whites

Freshly ground pepper

Cover mushrooms with 1 1/4 cups hot water in a medium bowl. Set a small bowl on top of mushrooms to keep them submerged. Let stand until soft, about 20 minutes. Remove mushrooms with a slotted spoon. Cut large mushrooms lengthwise into 1/4-inch strips; keep small mushrooms whole. Set aside. Strain soaking liquid; set aside.

Melt 1 teaspoon butter in a medium nonstick skillet over medium-high heat. Add scallions and 1/4 teaspoon salt. Cook, stirring, until scallions are wilted, about 2 minutes. Stir in mustard, mushrooms, and 1/4 cup soaking liquid. Cover; cook, stirring, until mushrooms are tender and liquid has evaporated, about 3 minutes more. Set aside. 3 Whisk eggs, egg whites, remaining salt, and 2 pinches of pepper in a medium bowl. Melt1/2 teaspoon butter in a small nonstick skillet over medium heat. Add half of the egg mixture. Stir gently with a rubber spatula to create curds. Use spatula to pull cooked egg awayfrom sides, allowing raw egg to flow underneath; cook until almost set, 3 to 4 minutes. Top with half of the mushroom filling. Cook until set, 1 to 2 minutes more. Gently fold one half over the other. Slide omelet onto a plate. Repeat with remaining butter, eggs, and filling. Season with pepper.

Dijon-Baked Chicken with Rice and Broccoli

10 to 12 boneless skinless chicken thighs (about 1 3/4 pounds)

1 tablespoon curry powder

3 tablespoons frozen chopped onions

1/2 teaspoon crushed red pepper flakes

1/2 cup honey

1/2 cup Dijon mustard

2 tablespoons soy sauce

1 teaspoon Asian-style hot chili sauce (can be chili-garlic sauce)

1 1/2 cups white rice

3 cups water

The night before: Unravel thighs to flatten and scrunch together in a large shallow oven-safe pan. Combine the following in a small mixing bowl in this order: spices, honey, Dijon mustard, soy sauce, and hot chili sauce. Stir. Pour evenly over chicken. Flip the chicken around with a fork until each piece is well coated. End by making sure the rough side of the thigh is down. Cover with plastic wrap and refrigerate overnight.

The next day: Preheat oven to 350 degrees F.

Combine rice and water in a larger oven-safe pot. Stir. Cover and place in preheated oven.

Turn chicken over with a fork. Place in preheated oven, beside rice. Set timer for 50 minutes. About halfway through the cooking time for chicken, I like to flip the chicken over again. When the timer rings for chicken, turn off heat but leave it in the oven.

Macaroni Lasagna

Water, as needed

1 pound extra-lean ground beef

3 tablespoons frozen chopped onions

1 teaspoon Italian seasoning

1 teaspoon crushed red pepper flakes

2 to 2 1/2 cups whole wheat macaroni

1 (24 to 28-ounce) jar of your favorite pasta sauce

2 cups grated low-fat cheddar

Preheat over to 375 degrees F.

Fill a large stove-top pot with water and bring to a boil. Brown meat in a large nonstick fry pan at medium-high heat until meat is no longer pink. Add onion flakes, Italian seasoning, and red pepper flakes while meat is browning. Place macaroni in boiling water. Cook for 5 minutes (you want the pasta very firm).

Layer the following ingredients into a large cake or lasagna pan in this order: 1/2 of the fully cooked beef, 1/2 of the cooked macaroni, 1/2 pasta sauce and 1/2 cheese. Repeat again. Bake uncovered in preheated oven. Set timer for 20 minutes or until top layer of cheese is bubbly.

Chicken Carbonara

2 teaspoons olive oil

4 ounces thinly sliced pancetta, chopped

2 teaspoons minced garlic

2 1/2 cups whipping cream

1 cup freshly grated Parmesan

8 large egg yolks

1/4 cup chopped fresh basil leaves

1/4 cup chopped fresh Italian parsley leaves

Salt

1 pound spaghetti

4 cups coarsely shredded chicken (from 1 roasted chicken)

Freshly ground black pepper

1/2 cup chopped walnuts, toasted

1 tablespoon finely grated lemon peel

Heat the oil in a heavy large frying pan over medium heat. Add the pancetta and garlic and saute until it is brown and crisp, about 8 minutes. Cool slightly. In a large bowl, whisk together the cream, cheese, yolks, basil, and parsley to blend.

Meanwhile, bring a large pot of salted water to a boil over high heat. Add the spaghetti and cook until it is just tender but still firm to the bite, stirring occasionally, about 10 minutes. Drain.

Add the chicken to the pan with the pancetta and stir to combine. Next, add the spaghetti and the cream mixture and toss over medium-low heat until the chicken is heated through and the sauce coats the spaghetti thickly, about 4 minutes (do not boil or you might end up scrambling the eggs). Season the pasta, to taste, with pepper and salt if needed (the pancetta will likely add all the salt you need). Transfer the pasta to a large wide serving bowl. Sprinkle the walnuts and lemon zest over, and serve.

AB's Mushroom Crepe Cake

1 cup diced yellow onions

3 tablespoons butter

2/3 pound shiitakes, stemmed and sliced thinly

1/3 pound creminis, 1/2 thinly sliced, 1/2 fine diced

1/2 teaspoon kosher salt

1/4 teaspoon freshly ground pepper

4 ounces milk

1/2 cup mild white cheese, mozzarella or provolone, shredded

Savory crepes, recipe follows

2 tablespoons chives, thinly sliced

1/4 cup Parmesan, shredded

In a large saute pan, melt 1 tablespoon of butter and sweat the onion. Add all the mushrooms and the remaining 2 tablespoons of butter. Season with salt and pepper and cook until mushrooms are soft. Add the milk and reduce by half. Add the provolone and melt. The consistency we're looking for is similar to that of a potpie.

On a buttered sheet pan layer two crepes. This way if the bottom one sticks you can still remove your "cake" from the pan. Spread a thin layer of the filling onto the crepe. Sprinkle a few chives on each layer. Top with another crepe and spread more mushroom filling on top. Repeat this method until you are out of filling. Top with another crepe and sprinkle on Parmesan. Place under broiler until Parmesan is melted and golden brown. Place onto a cutting board and slice into wedges. Serve immediately.

AB's Savory Crepes

2 large eggs

3/4 cup milk

1/2 cup water

1 cup flour

3 tablespoons melted butter

1/4 teaspoon salt

1/4 cup chopped herbs, spinach, or sun-dried tomatoes

Butter, for coating the pan

In a blender, combine all of the ingredients (excepting the butter for coating the pan) and pulse for 10 seconds. Place the crepe batter in the refrigerator for 1 hour. This allows the bubbles to subside so the crepes will be less likely to tear during cooking. The batter will keep for up to 48 hours.

Heat a small non-stick pan. Add butter to coat. Pour 1 ounce of batter into the center of the pan and swirl to spread evenly. Cook for 30 seconds and flip. Cook for another 10 seconds and remove to the cutting board. Lay them out flat so they can cool. Continue until all batter is gone. After they have cooled you can stack them and store in sealable plastic bags in the refrigerator for several days or in the freezer for up to two months. When using frozen crepes, thaw on a rack before gently peeling

Creamy Parmesan Spinach

3 boxes frozen spinach, defrosted

2 (3-ounce) bricks cream cheese

1/2 small white onion, finely chopped

2/3 cup grated Parmesan, 2 rounded handfuls

1 teaspoon coarse black pepper

Place spinach in microwave to defrost. Place boxes on a dish to defrost the spinach because it will leek. While spinach defrosts, place cream cheese and onions in a medium sauce pot over low heat. While cream cheese is melting and spinach is defrosting, continue forward with meal prep then return to spinach. When the cream cheese melts, add Parmesan and black pepper to the cheese. Drain spinach in clean kitchen towel, wringing it out until dry. Stir spinach into sauce, season with a pinch of salt, to taste, if necessary and let the spinach sit over lowest heat possible 10 minutes, stirring occasionally.

Green Onion Fritters

Vegetable oil, for frying

1 cup all-in-one pancake mix

1/2 cup water

7 to 8 scallions, cleaned, dried and trimmed of roots, chopped

Pinch cayenne pepper

Salt

Freshly ground black pepper

In a bowl, make the batter by combining the all-in-one pancake mix with the water (the batter will be on the thick side). Add the chopped green onions and season with the cayenne, salt, and pepper. When the oil is ready for frying, drop spoonfuls of the batter into the oil and fry on all sides until golden brown and puffy. This should take no more than 3 to 4 minutes. Remove and drain on the paper towel lined plate. Season with salt while they are still hot.

Pastina Timbale Sauce (Roasted "Canned Tomato" Sauce)

3 pounds canned diced tomatoes, drained

2 jalapeno chiles

3 tablespoons extra-virgin olive oil

Salt and freshly ground pepper

1 cup minced onion

1 tablespoon minced garlic

1 tablespoon finely chopped fresh oregano leaves

2 tablespoons red wine vinegar

2 tablespoons Gorgonzola

1 small jar roasted peppers, julienned (about 1 cup)

2 tablespoons finely chopped fresh flat-leaf parsley

Preheat oven to 400 degrees F.

In a bowl, toss tomatoes and whole jalapeno chiles with 1 tablespoon of the olive oil; season with salt and pepper, to taste. Place tomato mixture on a cookie sheet and roast in oven for 15 or 20 minutes or until slightly browned. Remove from heat and finely chop the tomatoes. Transfer tomato pulp and any juices from the cutting board to a bowl. Chop the chiles and taste to determine their heat.

Heat the remaining 2 tablespoons olive oil in a large saute pan over medium heat until hot. Add the onion, season with salt, and saute until softened, about 2 minutes. Add the garlic and oregano and stir. Add the chiles and simmer for another minute, only adding as much jalapeno as you want for spice. Add the tomatoes and their juice and bring to a boil over high heat. Lower the heat to medium and simmer until thickened, about 10 minutes. Add the vinegar and stir in the Gorgonzola. Stir in the roasted peppers and the parsley. Season, to taste, with salt and pepper. Keep warm until ready to serve.

Pastina Timbal (Tiny Pasta and Italian Sausage in a Roasted Tomato Sauce)

Salt

1 tablespoon unsalted butter

6 tablespoons extra-virgin olive oil, divided

1 pound spicy Italian sausage links, cut into bite-size pieces

2 teaspoons minced garlic

1 cup fresh bread crumbs

Freshly ground black pepper

1/2 cup coarsely chopped fresh Italian parsley leaves

1 cup freshly grated Parmesan

1 pound pastina

Pastina Timbale Sauce (See Recipe)

Bring a large pot of salted water to a boil over high heat. Brush 8 (12-ounce) ramekins or 1 large oven-safe bowl with butter and set aside.

Heat 1 tablespoon of olive oil in a saucepan and saute sausage until browned.

Meanwhile, combine 2 tablespoons of the oil and the minced garlic in a medium skillet over medium heat. Cook until the garlic is light brown, about 2 minutes, stirring occasionally.

Add the bread crumbs to the skillet and stir them every minute for 3 to 5 minutes until the crumbs are lightly toasted. Season with salt and pepper. Add 1/4 cup of the parsley and 1/4 cup of the Parmesan. Cook for 30 seconds.

Pour the bread crumb mixture into the prepared bowl and press around the sides to line with the bread crumb mixture, using your fingers to evenly distribute it along the bottom and up the sides.

While the Pastina Timbale Sauce is simmering, cook the pastina in the boiling salted water until just shy of al dente, about 9 minutes. Drain the pastina in a colander.

Reheat the sauce, if needed, and add the drained pastina. Add the remaining 1/4 cup of parsley, and remaining 3/4 cup Parmesan. Season with salt and pepper, to taste. Stir to combine. Transfer the pastina mixture to the lined bowl. Allow to cool for 10 minutes. Invert the molded pastina timbale onto a warmed plate, and serve.

Note: For a less showy presentation, skip the whole breadcrumb process. Just Cook the pasta and sausage, mix in the parsley and cheese, and the Pastina Timbale Suace.   For a showier presentation use individual ramekins instead of a single large bowl.

Paula's Mini Onion Quiches

3/4 cup crushed saltine crackers

4 tablespoons (1/2 stick) butter, melted

Nonstick cooking spray

1 cup chopped green onion with tops

2 tablespoons butter

2 eggs

1 cup milk

1/2 teaspoon salt

1/4 teaspoon pepper

1 cup grated Swiss cheese

Preheat oven to 300 degrees F.

Combine cracker crumbs and melted butter. Divide crumbs among mini muffin tins that have been sprayed with a nonstick cooking spray. Saute onion for 10 minutes in 2 tablespoons butter. Cool, then divide evenly on top of cracker crumbs. Beat eggs; add milk, salt, pepper, and Swiss cheese. Pour by spoonfuls on top of onions in tins. Do not fill to top, as they will run over. Bake until set, about 15 to 20 minutes. Do not over bake. May be stored in refrigerator or freezer. Warm in oven before serving.

Thin Crust Focaccia Pizza with Fresh Tomato, Basil & Mozzarella

Dough:

2 cups warm water, about 110 degrees F

2 1/2 ounces extra-virgin olive oil, plus 4 tablespoons for greasing the baking pan

1/2-ounce dry yeast

1/2-ounce honey

1 3/4 pounds all-purpose flour, plus extra for rolling dough

3/4-ounce kosher salt

1/2 cup cornmeal, to dust baking pan

Pizza:

18 Roma or Italian plum tomatoes, thinly sliced

1 cup packed basil leaves, chiffonade

6 cups grated mozzarella

Salt and white pepper

Preheat a convection oven to 325 degrees F or a regular oven to 350 degrees F.

To make the dough: In the bowl of a standing mixer, combine the water, 2 1/2 ounces of olive oil, yeast and honey. Allow the yeast to proof for 5 minutes. Add the flour and salt, and mix with a dough hook on medium speed until the dough is pliable and elastic, about 5 minutes. If the dough is a little wet, you may need to add a little more flour. The dough should be moist, but not stick to the hands. Cover with plastic wrap, and allow the dough to rise in a warm place until doubled in size, about 20 minutes.

Brush the remaining olive oil on a rimmed baking sheet about 18-by-26-inches and dust with the cornmeal. Roll out the dough on a lightly floured surface to about 1/4-inch thick and prick the dough all over with a fork or rolling docker. Brush off any excess flour and transfer to the prepared baking sheet. Bake the dough until lightly browned, about 6 minutes. Cool.

When the dough has cooled, evenly top with focaccia with the tomato slices, covering the entire surface and lightly season with kosher salt and white pepper. Sprinkle with the basil chiffonade and lightly top with the mozzarella. You should be able to see the tomatoes through the cheese. Return to the oven and bake until the cheese is melted and slightly colored. Cool the pizza slightly and cut into 2-bite triangles.

Spicy Crab and Vermicelli

1 pound vermicelli

Salt

2 tablespoons extra-virgin olive oil, 2 turns of the pan

1 tablespoon butter, cut into small bits

1/2 to 1 teaspoon crushed red pepper flakes, eyeball it, medium to spicy heat level

2 cloves garlic, chopped

2 shallots, thinly sliced

1/2 pound shiitake mushrooms, stemmed and thinly sliced

1/4 cup dry sherry or Marsala

8 ounces, drained weight, lump crabmeat, shredded

1 (28-ounce) can crushed San Marzano tomatoes

1/4 cup half-and-half or cream, eyeball it

Shredded Romano or Parmigiano, your pick, optional

10 to 12 basil leaves, shredded

Place a large pot of water on to boil. Add pasta and salt water. Cook to al dente. While water comes to a boil, heat a deep skillet over medium heat. Add extra-virgin olive oil and butter. To warm oil and butter add crushed red pepper flakes, garlic and shallots, saute 3 minutes, add shiitake mushrooms and cook until tender, 3 to 4 minutes more. Deglaze the pan with sherry or Marsala wine, scatter in crabmeat - feeling for shell bits as you go. Warm the ingredients through, a minute or so, stir in tomatoes and heat through, 2 to 3 minutes. Stir in half-and-half or cream and reduce heat to lowest setting.

Drain pasta when cooked to al dente and toss with sauce and crab. Top with cheese, if using, and basil.

Green Goddess Salad Dressing

1/2 cup sour cream

1/2 cup mayonnaise

1 lemon, juiced

2 garlic cloves, coarsely chopped

3 anchovy fillets

1 cup coarsely chopped fresh flat-leaf parsley

2 tablespoons chopped fresh tarragon leaves

2 tablespoons chopped fresh chives

Sea salt and freshly ground black pepper

Puree the ingredients together in a blender, until light green and creamy. Cover and stick the dressing in the fridge to allow the flavors to come together.

Smothered Quail

6 quail breasts

2 tablespoons butter

1 medium onion, chopped

1/2 cup mushrooms, sliced

1/2 cup finely chopped celery

2 tablespoons all-purpose flour

1 1/2 cups milk

Salt and pepper

1 teaspoon gravy seasoning sauce (recommended: Kitchen Bouquet)

1 cup sour cream

Preheat the oven to 350 degrees F.

Arrange the birds in a casserole dish. In a medium saucepan, melt the butter and then saute the onion, mushrooms, and celery. Add the flour and stir well to blend. Slowly add the milk to make a cream sauce. Season with salt and pepper, to taste, and stir in the gravy seasoning sauce.

Pour the mixture over the birds. Cover the dish with foil and bake for approximately 20 minutes. Remove some of the cooking liquid and combine with the sour cream. Bake uncovered for approximately 20 minutes more. Serve with the sour cream sauce.

Chocolate Creme Brulee

1 1/4 cups heavy cream

1 vanilla bean

4 ounces dark chocolate, chopped

4 egg yolks

1 tablespoon sugar

4 to 6 tablespoons cane sugar, for topping

Preheat the oven to 300 degrees F.

Mix the cream and vanilla bean together in a double boiler. Heat the mixture for 10 to 15 minutes and stir in the chocolate. Remove the vanilla bean.

Whisk the egg yolks and sugar together in a mixing bowl. Slowly pour the chocolate cream into the egg mix, continuously whisking. Place the bowl over simmering water until the cream mix thickens and coats the back of a spoon, about 6 to 8 minutes. Pour into 4 (4-ounce) custard dishes. Place in a large baking pan and add enough water to come up halfway up the sides of the cups. Bake until the custard is set, about 1 hour. Remove from the water and cool. Cover and refrigerate. Sprinkle 1 tablespoon of sugar on top of each one and with a brulee torch, caramelize the top and serve.

Brazos River Catfish Stew

1 (10 3/4 ounce) cans condensed tomato soup

1/2 cup catsup

2 oz salt pork, diced

1/2 onion, chopped

1/4 cup butter

1/2 teaspoon black pepper

Dash cayenne pepper

3 drops Worcestershire sauce

Salt, to taste

3 catfish fillets, cut into small pieces

Bring soup and catsup to a boil in a large Dutch oven over open fire. Fry salt pork and saute onions until tender in skillet and add to the soup mixture. Add all other ingredients except fish. If too thick, add 1 cup water. Boil five minutes. Drop in fish, and cook about 5 more minutes.

Note: Recipe from George Ranch, Richmond, TX

Sweet Potato Pudding

1 pound sweet potatoes, peeled and quartered

6 eggs, beaten

3/4 pound powdered sugar

3/4 cup butter, melted

1/2 teaspoon grated nutmeg

1/4 teaspoon lemon peel

1/4 cup brandy

1 tablespoon sugar

Boil sweet potatoes until very tender. Rub them, while hot, through a colander. Add the eggs, powdered sugar, butter, nutmeg, lemon peel, and brandy. Mix thoroughly and place in a medium Dutch Oven. Place on a bed of coals. Cook for 25 minutes or until firm. When done, sprinkle the top with sugar.

Note: Recipe from George Ranch, Richmond, TX

Alexander’s Cafe's Potato Soup

1 quart chicken stock

5 sprigs thyme

Salt and freshly ground black pepper

2 pounds baking potatoes, like russets

1/2 pound yellow onions

1 cup whipping cream

1 baked potato

12 ounces Cheddar, shredded

4 tablespoons sour cream, for garnish

4 tablespoons scallions, for garnish

4 tablespoons bacon, cooked and crumbled, for garnish

Preheat oven to 400 degrees.

In a heavy 1 1/2-gallon stock pot, heat the chicken stock. Add thyme, salt, and pepper.

In a food processor, puree raw potatoes and onions. Add to stock. Simmer slowly for 1 1/2 to 2 hours. Add whipping cream and diced baked potatoes. (If soup becomes too thick, thin with water).

To serve, ladle 8 ounces of hot soup into an oven proof serving bowl or slow cooker. Top with 2 to 3 ounces of shredded cheddar cheese. Place under the broiler for 4 to 6 minutes or until cheese is melted.

Place on plate. Top with 1 tablespoon sour cream, 1 tablespoon diced scallions, and 1-tablespoon bacon, and serve.

Mexican Chicken Stew

4 tablespoons olive oil

1 medium onion, roughly chopped

4 large cloves garlic, roughly chopped

2 jalapenos, seeded and sliced

1 tablespoon dried oregano

1 teaspoon dried cumin

1 (28-ounce) can chopped tomatoes

3 cups shredded cooked chicken

Few dashes Worcestershire sauce

3 to 4 cups chicken stock

1 lime

1 cup cooked white rice

Kosher salt

Sour cream, for garnish

Fresh cilantro leaves, for garnish

Heat oil in a saucepan over medium heat. Add onion and saute for 1 to 2 minutes. Add garlic and jalapeno and sweat until soft and translucent. Add spices and cook for 1 to 2 minutes until fragrant and aromatic. Add tomatoes, chicken, Worcestershire, and stock.

Bring to a simmer and cook 20 minutes.

Cut the lime in half, squeeze juice into the pot, and then add the juiced halves as well.

Add white rice and cook 5 minutes longer to warm rice through. Season, to taste, with salt.

Ladle into bowls and garnish with sour cream and cilantro.

Cheddar Cheese and Poblano Chili Soup

1 Tbsp. bacon fat

1 onion, chopped

3 shallots, chopped

1 clove garlic, chopped

1 jalapeno chili, seeded, chopped

1/2 Tbsp. chili powder

2 Tbsps. fresh cilantro, chopped

1 tsp. dried pinch cumin seed

3/4 cup beer

7 cups chicken stock

1/4 cup unsalted butter, softened

1/4 cup all-purpose flour

4 cups shredded cheddar cheese (1 lb.)

2 poblano chilies, roasted, seeded and cut into 1/4" dice

salt to taste

fresh lime juice to taste

Heat bacon fat in large sauté pan over medium heat. Add onion, shallots, garlic, jalapeno and chili powder. Sauté 2 minutes or until soft. Add cilantro, cumin seed and beer. Bring to a boil. Boil 5 minutes or until liquid has reduced by half.

Add chicken stock and bring to a boil, skimming foam from top.

Knead butter and flour together. Slowly whisk into boiling soup, mixing until smooth. Lower heat and simmer, uncovered, about 40 minutes.

Remove soup from heat and immediately stir in cheese. Pour into blender by batches and blend until smooth. Add reserved poblanos. Season with salt and lime juice. Pour into warm soup bowls and serve immediately.

Sweet Potato Spaetzle

3 eggs

1 Tbsp. heavy cream

5 tsp. melted butter

1 1/3 cup hot sweet potato pulp

1/2 tsp. salt

1 1/2 cup all-purpose flour

2 Tbsp. butter

1/4 cup brunoise sweet potato

to taste, salt and pepper

1 tsp. chopped parsley

Mix the eggs, cream, melted butter, salt and hot sweet potato pulp. Mix the flour into the sweet potato mixture to form dough.

Bring a saucepot of salted water to a boil. Use a colander or a spaetzle maker to push the dough through the colander holes over the pot of simmering water. Cook for 2 minutes. Once the spaetzle begins to float, remove it with a perforated spoon to a bowl of ice water. Once the spaetzle has chilled, strain it through a colander and refrigerate covered for up to 2 days.

Heat a saute pan over medium heat. Add 2 Tbsp. buter to the pan then the sweet potatoes. Cook for 2-3 minutes until the potatoes begin to soften. Add spaetzle, seasoning and parsley. Heat through and serve.

Basic Sweet & Sour Sauce

1/2 cup water

1/2 cup ketchup

2/3 cup light brown sugar

1/3 cup orange juice

1/8 cup rice vinegar

1 1/2 Tbsp. soy sauce

1/2 Tbsp. ginger powder

2 Tbsp. vegetable oil

1 1/2 Tbsp. corn starch (mixed with 1/4 cup water)

In bowl, combine water, ketchup, brown sugar, orange juice, rice vinegar, soy sauce and ginger.

Place medium size pan over high heat until hot. Add cooking oil and swirl pan to coat entire pan. Add the mixture from the bowl, bring to a boil, turn off heat and let stand uncovered until sugar is completely dissolved. Stir in corn starch mixture and let thicken.

Pineapple Chipotle Salsa

1 can pineapple tidbits

2 red onions

2 oz. chipotle peppers

2 red bell peppers

2 green bell peppers

4 limes

1 cup sugar

4 tsp. chili powder, mild

4 tsp. ground coriander

4 tsp. ground cumin

4 tsp. salt

Drain pineapple tidbits. Finely dice onions and chipotle peppers in food processor (don't puree). Finely dice peppers by hand

Combine all ingredients. Refrigerate overnight. Serve salsa with plantain or tortilla chips.

Grilled Thai Chicken Thighs

4 lbs. chicken thighs (16)

1/4 cup low sodium, fat-free chicken broth

1/4 cup oyster sauce

1/3 cup honey

1/4 cup cilantro, chopped

2 Tbsps. chili sauce

2 Tbsps. lime peel, grated

4 green onions, finely chopped

1 tsp. garlic powder

Remove skin and visible fat from chicken. Place chicken in a glass baking dish or plastic container. Set aside.

In a medium bowl, combine remaining ingredients, pour over chicken and turn to thoroughly coat chicken. Cover and refrigerate. Marinate at least one hour and no longer than 24 hours.

Heat grill to medium-high heat. Place chicken on the grill. Save marinade to brush the chicken as it cooks turning 1 to 2 times during cooking. Grill 30-45 minutes or until juices of chicken run clear and the thickest piece is no longer pink.

Crusty Onion Bruschetta

1 French bread baguette, about 8 oz.

4 oz. light cream cheese

1 /2 cup nonfat or low fat ricotta cheese

2 tsp. dried oregano

2 tsp. dried basil

1 cup pizza sauce, canned

1 medium onion, cut into paper-thin wedges

Split bread in half lengthwise. Pull out some bread from center of each half, leaving a 1 /4" thick on an electric meat slicer. Cut slices into strip 1 /2" shell. Beat cheeses and herbs with fork and spread mixture along length of both bread halves. Place a ribbon of pizza sauce and a single layer of onions over cheese mixture. Sprinkle with Parmesan and bake on baking sheet at 400°F for 30 minutes or until onion is tender and tips are slightly blackened, but crust is not too dark. Sprinkle with dry parsley flakes if desired. Cut crosswise into narrow strips.

Thai-Style Garlic Short Ribs

1 lb. pork ribs

2 Tbsp. vegetable oil

2 Tbsp. soy sauce

2 Tbsp. fish sauce

2 Tbsp. sugar

1 tsp. ground black pepper

3 fl. oz. water

Cut the pork spare ribs into bite-sized pieces. Heat the oil in a wok, add the pork, and continue to cook, stirring frequently, for approximately 5 minutes until golden brown. Add the soy sauce, fish sauce, sugar and pepper and stir to blend. Add water and bring to a boil. Reduce the heat and simmer until the sauce becomes syrupy. Garnish with fried garlic and transfer to a serving plate.

AB's Catfish au Lait

1 (12-ounce) can evaporated milk

1 teaspoon crab boil seasoning (recommended: Old Bay)

1/2 teaspoon freshly ground black pepper

1 1/2 teaspoons kosher salt

1/2 onion, thinly sliced

3 to 4 catfish fillets

Combine the milk, crab boil seasoning, pepper, salt, and onion in an electric skillet, cover, and bring to a simmer. Add the catfish to the liquid, spooning some of the liquid over the fillets.

Reduce the heat to low, around 140 to 145 degrees, cover the skillet, and poach for 6 to 9 minutes.

AB's Court Bouillon (Poaching Liquid)

1 1/2 cups water

1/2 cup white wine

1 lemon, juiced

1 onion, chopped

1/2 celery rib, chopped

1 garlic clove, chopped finely

1 teaspoon black peppercorns

4 to 5 sprigs fresh thyme

1 bay leaf

Combine all ingredients in a saucepan and bring to a boil over high heat. Reduce the heat and simmer for 8 minutes. Strain or use chunky the first time, then strain through a fine mesh and either refrigerate for up to 3 days or freeze for up to 2 months. Either way, be sure to bring to a boil before reusing.

The (not-so-secret) Smokehouse Rub

2 cups, 2 1/2 Tbsps. granulated sugar

1/2 cup, 2 tsps. kosher salt

3 1/2 oz. Spanish paprika

1/4 cup, 2 Tbsps. chili powder dark

1 Tbsp., 2 tsps. garlic powder

1 Tbsp., 2 tsps. black pepper whole, ground

1 3/4 tsp. cayenne pepper, ground

In bowl, combine all ingredients. Mix well. Store in airtight container.

Prepare smoker to manufacturer's specifications. Set at 190°F. For a 9 lbs. brisket use 8 Tbsps. of rub. With gloved hands, evenly spread rub on both sides of brisket. Place brisket on rack well sprayed with pan release Smoke for 14 hours. Use as a rub for smoked or roasted meats.

Jerk Chicken (Wet Marinated)

1 cup finely chopped scallion

2 Scotch bonnet or habanero chiles, seeded and minced (wear rubber gloves) plus, if desired, additional Scotch bonnet chiles for garnish

1 tablespoon soy sauce

1 tablespoon fresh lime juice

2 1/2 teaspoons ground allspice

1 1/2 teaspoons English-style dry mustard

1 bay leaf, center rib discarded and crumbled

1 garlic clove, chopped

1 1/2 teaspoons salt

1 teaspoon sugar

3/4 teaspoon dried thyme, crumbled

1/2 teaspoon ground cinnamon

2 1/2 pounds chicken parts, the wing tips discarded

Vegetable oil, for brushing the grill

To make the marinate: In a food processor or blender puree the scallion, the chiles, the soy sauce, the lime juice, the allspice, the mustard, the bay leave, the garlic, the salt, the sugar, the thyme, and the cinnamon.

Put the chicken parts in a heavy-duty resealable plastic bag and spoon the marinade over them, coating them well. Seal the bag, pressing out the excess air, and let the chicken marinate, chilled, turning the bags over several times, for at least 24 hours and up to 2 days.

On an oiled rack set 4 to 6 inches over glowing coals, grill the chicken, in batches if necessary, and covered if possible, for 10 to 15 minutes on each side, or until it is cooked through. Transfer the chicken as it is cooked with tongs to a heated platter; keep it warm, covered loosely with foil, and garnish the platter with the additional chiles.

Note: This chicken is also very good cold or at room temperature.

Harissa (Spicy African Condiment)

1 teaspoon cumin seed

1/2 teaspoon coriander seeds

1/2 teaspoon caraway seeds

2 hot red dried arbol chiles, stemmed but not seeded

2 garlic cloves

1/2 teaspoon coarse salt

1 medium red bell pepper, roasted, coarsely chopped

1 tablespoon olive oil

In an electric spice grinder, or a cleaned coffee grinder, grind seeds fine. Transfer seeds to a small food processor and add chiles, garlic, and salt. Grind mixture to a paste. Add pepper and oil and pound or puree to a coarse paste.

Fried Whole Red Snapper with Spicy Chile Sauce

3 ounces fish sauce

6 ounces water

1 tablespoons chile garlic sauce

2 limes, juiced

2 ounces sugar

1 tablespoons cornstarch mixed with 2 tablespoons of water

2 tablespoons chopped scallion

2 cups vegetable oil

1 whole red snapper (about 1 1/2 pounds), cleaned, scaled, and fins removed

Salt and pepper

Flour

Mix the fish sauce, water, chile garlic sauce, the lime juice, and sugar together in a small pan and bring to a boil.

Fill a large heavy saute pan with 1-inch of oil and heat for 5 minutes until hot, but not smoking.

Make 2 diagonal cuts on each side of the fish for ease of cooking. Salt, pepper, and flour both sides of the fish. Fish should be dry, as to not splatter oil when frying. Lower fish into oil, the oil should bubble vigorously. Cook 4 minutes on each side until golden brown. Check cuts on fish for doneness.

When fish is almost cooked, heat up sauce and stir in cornstarch mixture while sauce is boiling. Sauce should be slightly thick, but not lumpy. Remove fish from oil and slightly dry with paper towels. Add scallions to the sauce and pour over fish to cover. Serve with steamed rice.

Note: Use any firm white fleshed fish for this recipe.

Garlic Roasted Green Beans with Shallots and Hazelnuts

1 pound green beans, trimmed

1 shallot, thinly sliced

4 cloves garlic, crushed

3 tablespoons olive oil

Salt and freshly ground pepper

1 teaspoon grated lemon zest

1/4 cup hazelnuts, toasted and chopped

Preheat oven to 425 degrees F.

Toss together green beans, shallots, garlic, oil and salt and pepper in a medium roasting pan. Roast in the oven until the beans are cooked through and light golden brown. Remove from the oven and stir in the lemon zest and hazelnuts. Transfer to a platter and serve.

Chicken Wings in Garlic Sauce

2 dozen chicken wings

Flour, for dredging

2 tablespoons paprika

Salt and pepper

1/4 cup Spanish olive oil

Pinch red pepper flakes

Bay leaf

2 lemons, halved

10 roasted cloves garlic

1/4 cup chopped fresh oregano

1/4 cup Spanish sherry

2 cups low-sodium chicken broth

Rinse the chicken wings in cold water and pat dry with paper towels. Place flour in a shallow platter and season it by adding paprika, salt and pepper. Toss to incorporate, then dredge the wings in the flour.

Heat oil in a skillet and brown the chicken wings on all sides. Remove the chicken from the pan and set aside on a platter. Add the pepper flakes, bay leaf, lemons, garlic, oregano, sherry, and chicken broth to the pan.

Cook for 2 minutes to evaporate the alcohol. Return the chicken to the pan. Cover the pan and simmer for 15 minutes, or braise in a preheated 375 degree oven for 20 minutes.

Paula's Sweet Potato Biscuits

1 1/4 cups all-purpose flour

2 heaping tablespoons sugar

4 teaspoons baking powder

1/2 teaspoon salt

3/4 cup mashed cooked sweet potatoes

1/4 cup (1/2 stick) softened butter

2 to 4 tablespoons milk (depending on the moisture of the potatoes)

Preheat the oven to 450 degrees F.

Sift together flour, sugar, baking powder and salt. In a separate, large bowl, mix the sweet potatoes and butter. Add the flour mixture to the potato mixture and mix to make a soft dough. Then add milk a tablespoon at a time to mixture and continue to cut in. Turn the dough out onto a floured board and toss lightly until the outside of the dough looks smooth. Roll the dough out to 1/2-inch thick and cut with a biscuit cutter. Place the biscuits on a greased pan and coat tops with melted butter. Bake for about 15 minutes. (Watch your oven: If the biscuits are browning too fast, lower the temperature.)

Angela's Famous Jamaican Jerk Chicken

1/3 cup olive oil

1/3 cup distilled white vinegar

1/2 cup orange juice

1/2 cup lime juice

1/2 cup molasses

1/4 cup soy sauce

1 bunch cilantro, leaves chopped

4 green onions, chopped

2 cloves garlic, chopped

1 Scotch bonnet chili, serrano, or Thai bird chiles, seeded and minced

3 bay leaves

3 peppercorns

1-inch piece cinnamon, crushed

2 tablespoons ground sage

1 tablespoon ground thyme

1 tablespoon ground allspice

1 teaspoon freshly ground black pepper

1/2 teaspoon ground nutmeg

5 pounds chicken pieces

Combine the oil and vinegar in a medium glass bowl. Stir in the orange and lime juice, molasses, soy sauce, cilantro, green onions, garlic, chili, bay leaves, peppercorns, cinnamon stick, sage, thyme, allspice, pepper, and nutmeg.

Place the chicken pieces in a large baking pan and pour the spice mixture over them, coating each piece well. Cover with plastic wrap and place the chicken in the refrigerator to marinate 12 hours or overnight, turning once.

Allow the chicken pieces to come to room temperature before grilling. Heat the grill until the coals are somewhat white with ash; the flame should be low. Place the chicken on the grill and cover with the lid. Grill for 30 to 35 minutes, turning pieces to cook evenly. Baste pieces with remaining marinade.

Spicy West Indies Fish Fillets

4 pounds snapper fillets

1 1/2 cups freshly squeezed lime juice

1 tablespoon curry powder

1 tablespoon ground cumin

1 tablespoon paprika

1 tablespoon allspice

1 tablespoon ground ginger

1 tablespoon salt

1 tablespoon freshly ground black pepper

1 1/2 teaspoons cayenne pepper

1 medium red onion, thinly sliced

Vegetable oil

Soak the fish in lime juice for 30 minutes in a glass pan or non-corrosive dish. Remove the fish, reserving the juice. Combine the curry powder, cumin, paprika, allspice, ginger, salt, black pepper, and cayenne pepper in a small bowl and stir until well blended. Place each fish fillet on an individual sheet of aluminum foil. Coat each fillet with the spice mixture. Sprinkle a tablespoon of the lime juice over each piece of fish. Place a mound of onion on the top of each fillet. Wrap each fillet tightly in the foil.

Remove the rack from the grill and lightly oil it with vegetable oil where the fish will be placed. Make a fire in the grill and cook for 5 minutes. Turn the fish packets and cook for another 3 minutes. Open a packet to see if the fish is done. The flesh should be opaque and the skin should pull away from the flesh; flakiness is usually a sign of overcooking.

Tanzanian Baked Bananas

4 large, ripe, unpeeled bananas

2 tablespoons melted butter

3 tablespoons packed brown sugar

1 teaspoon lemon juice

Ice Cream, for serving

Preheat the oven to 425 degrees F or prepare barbeque grill.

Cut off the ends of the bananas. Place the unpeeled bananas on an ungreased cookie sheet or in a baking pan or place the bananas on the lightly oiled rack of barbeque grill. Bake or grill for 15 minutes, or until the skins burst and turn black. Discard the skins and cut the bananas lengthwise. Mix the butter, brown sugar, and lemon and drizzle over the cooked bananas. Serve with ice cream.

Rigatoni with Tomato Steak Sauce

4 tablespoons olive oil

2 (12-ounce) rib-eye steaks

Salt and pepper

2 onions, thinly sliced

2 carrots, peeled and thinly sliced

4 cloves garlic, minced

1 teaspoon dried oregano

3/4 cup dry red wine

1 (26-ounce) jar marinara sauce

1 cup beef broth

16 ounces dried rigatoni pasta

3 ounces Parmesan, shaved

Heat 2 tablespoons of oil in a heavy large frying pan over high heat. Sprinkle the steaks with salt and pepper. Cook the steaks until they are brown but still rare in the center, about 3 minutes per side. Transfer the steaks to a plate and set aside to cool completely. Add 2 more tablespoons of olive oil to the same pan. Saute the onions and carrots until the onions are translucent, about 8 minutes, with additional salt and pepper, to taste. Add the garlic and oregano, and saute for 1 minute. Add the wine and simmer for 1 minute. Add the marinara sauce and broth. Cover and simmer over medium-low heat to allow the flavors to blend, about 10 minutes. Season the sauce, to taste, with salt and pepper.

Meanwhile, trim off any fat from the steaks, then cut the steaks into bite-size pieces and set aside. Bring a large pot of salted water to a boil over high heat. Add the rigatoni and boil until it is tender but still firm to the bite, stirring often, about 10 minutes. Drain the rigatoni.

Toss the rigatoni and reserved steak pieces and any accumulated juices from the steaks with the sauce to coat. Transfer the pasta to bowls. Sprinkle with the Parmesan cheese shavings and serve.

Lady and Son's Onion-Cheese Bread

1 tablespoon vegetable oil

3/4 cup finely diced onion

1/2 cup milk

1 egg, beaten

1 1/2 cups biscuit mix

1 cup shredded sharp Cheddar

1/2 teaspoon onion salt

2 tablespoons melted butter

1 tablespoon chopped fresh chives or parsley leaves

Butter, for serving

Preheat the oven to 400 degrees F.

Heat the oil in a small skillet over medium heat. Add the onions and cook until tender, about 7 minutes.

In a large bowl, add the milk and egg to the biscuit mix, stirring just until the mix is moistened. Fold in the onions and 1/2 cup of the cheese.

Spoon the dough into a greased 8-inch round cake pan. Mix the onion salt into the melted butter and drizzle the mixture over the dough. Sprinkle the bread with chives or parsley and bake for 15 minutes. Top the bread with the remaining 1/2 cup cheese and bake until the bread is cooked through and the cheese top golden, about 5 minutes longer, Cut the bread into wedges and serve warm with butter.

AB's Vanilla Poached Pears

1 (750-ml) bottle white wine, Riesling or Viognier

1 cup water

5 ounces vanilla sugar, approximately 3/4 cup

1 whole vanilla bean, split and scraped

4 firm Bartlett, Anjou or Bosc pears, peeled leaving the stem intact

Place the white wine, water, sugar and vanilla bean and pulp into a 4-quart saucepan over medium-high heat and bring to a boil.

Core the pears from the bottom. Decrease the heat to medium low and place the pears into the liquid, cover and cook for 30 minutes or until the pears are tender but not falling apart. Maintain a gentle simmer. Remove the pears to a serving dish, standing them upright, and place in the refrigerator.

Remove the vanilla bean from the saucepan, increase the heat to high and reduce the syrup to approximately 1 cup of liquid, approximately 20 to 25 minutes. Do not allow the syrup to turn brown. Place the syrup in a heatproof container and place in the refrigerator until cool, approximately 1 hour.

Remove the pears from the refrigerator, spoon the sauce over the pears and serve.

Picante Cream Cheese Zucchini

190 g cream cheese

1 tablespoon chicken bouillon granules

10 zucchini, fresh-tender

5 poblano chiles, roasted, peeled, seeded, cut into strips

3 medium fresh tomatoes

1/2 medium onion

2 garlic cloves, peeled

2 tablespoons cooking oil

Process the tomatoes, onion, garlic and chicken broth granules in blender. Strain to rid of tomato skin. Fry this sauce in one tablespoon of cooking oil until it looks shirred.

On another pan or skillet, sauté the zucchini in the remaining tablespoon of cooking oil, until translucent and softened. Add the poblano strips.

Process in blender the tomato, onion, and garlic sauce with the cream cheese. Pour onto the zucchini and poblano strips. Simmer for 5 minutes.

Breaded Cube Steaks a La Portuguese

1 sirloin steak or round steak or cube steak, flattened

1 teaspoon seasoned flour

1 egg, beaten

1 tablespoon fine breadcrumbs

1 tablespoon oil and/or melted butter

1 slice ham

1 slice cheddar cheese

Sauce:

2 tablespoons butter

2 tablespoons chopped onions

6 green olives, thinly sliced, no pits

1/2 cup tomato sauce (or tomato pulp)

1 jalapeno pepper (optional) or serrano pepper (optional)

1/2 teaspoon salt

1 teaspoon sugar

Dredge steaks with seasoned flour. Place 1 slice ham and 1 slice cheese on each lengthwise half of steak. Fold steak in half and secure with toothpicks. Moisten steak in beaten egg and then coat both sides with fine bread or cracker crumbs. Fry in hot oil until browned on both sides.

Reduce heat to low and leave a couple of minutes more to make sure it's cooked inside.

For Sauce:

Melt butter in skillet. Sautee chopped onion and sliced olives. Add tomato sauce or pulp and finely chopped jalapeno or serrano pepper. Season with salt and sugar. Simmer until it has reduced somewhat. Serve hot over steaks.

Tlalpeño Stew (Mexican Stew w/Chipotle)

1 1/2 lbs beef stew meat, in cubes

1 1/2 chicken breasts, cubed

1 beef bone, with marrow

3 medium tomatoes, skinned, seeded and chopped

2 medium onions, quartered

2 garlic cloves

1 celery rib

3 cooked potatoes, in chunks

1 cup cooked peas

3 medium zucchini, in chunks

6 epazote sprigs, or cilantro

6 limes

3 avocados

6 dried chipotle chiles (or to taste)

salt

2 tablespoons cooking oil (more or less)

In a capacity pot or dutch oven, simmer the meat with the marrow bone, one quartered onion, the celery , the garlic cloves and salt until fully cooked.

On a skillet in oil that's not too hot, fry the chicken breast cubes and dry chipotles until chicken starts to brown.

Take the onion, garlic and celery out of the stew, and pour the rendered stock over the chicken. Add the beef, tomato, chipotles and the epazote. Simmer until chicken cubes are cooked. Add the potatoes, the zucchini and the peas. Simmer until zucchini is cooked. Serve with the remaining onion, chopped, lime juice to taste, and sliced or cubed avocado.

Caramelized Shrimp on Jicama with Rosemary

1 cup caramel sundae syrup

1 lb fresh clean and uncooked shrimp

1 scallion, finely diced

1/8-1/4 cup butter, according your buttery taste preference

1 peeled fresh jicama, in strips

2 sprigs fresh rosemary

In a skillet sauté the scallion and shrimp in butter just until shrimp becomes rosy. Add syrup and let it coat the shrimp.

Place a bed of fresh jicama strips on plates to be served. Place shrimp with syrup on top of jicama strips. Sprinkle fresh rosemary small needles on top, to taste.

Shrimp Medallion with Two Cheese Sauce

Shrimp:

8 large shrimp or raw shrimp, cleaned, and cut open in butterfly style

2 bacon, slices

1/2 lime, juice of

salt and pepper

2 teaspoons olive oil

Sauce:

2 tablespoons butter

1 tablespoon all-purpose flour

1 cup milk, scalded

25 g grated manchego cheese

25 g cream cheese

salt and pepper

3 drops chipotle hot sauce, to taste

1 tablespoon finely chopped parsley, to garnish (optional)

Make a spiral with shrimp to form a medallion. Wrap around with the 2 bacon strips and secure with toothpicks. Season each medaliion with salt, pepper, and lime juice to taste. Heat the olive oil on a flat grill or skillet and cook each pattie 4 minutes on each side.

Sauce:

Melt butter in a skillet, and add the flour. Cook for one minute and add the scalded milk. Cook until it has thickened some and add the cheeses, and salt and pepper and just a few drops of chipotle sauce. Stir continuosly until cheeses melt.

Just before serving the shrimp, pour some cheese sauce over it and garnish with the parsley. Serve.

Chipotle and Ham Timbales

2 chipotle chiles, finely diced

200 g finely diced or ground ham

1 egg

3/4 cup breadcrumbs

1 stalk celery, finely diced

1 medium onion, finely diced

1/2 cup milk

2 tablespoons chopped parsley

1 tablespoon melted butter

salt and pepper

Grease muffin tins with the melted butter. Set aside.

Combine rest of the ingredients until well mixed. Season with salt and pepper. Fill muffin molds up to 3/4 capacity with the mixture. Bake at 180° Celsius (make conversion to Fahrenheit), until golden brown. Let cool a while before unmolding.

Baked Orangey Bananas

6 medium bananas

1 1/2 tablespoons butter (1/4 stick)

1 cup orange juice

1 tablespoon orange zest

1/3 cup sugar

2 tablespoons orange liqueur

1/2 teaspoon ground cinnamon

vanilla ice cream (optional)

whipped cream (optional)

Peel and slice bananas and place on a baking dish that has been pre-greased with the butter.

In a separate bowl, mix the juice, zest, sugar and liqueur and when sugar has dissolved, pour over the bananas. Bake in preheated oven for 10 minutes at 400° F or until bananas are golden brown. Take out from oven, let cool a bit and sprinkle cinnamon over. You may serve it with vanilla ice cream or whipped cream.

Crab Tampico

1 cup unsalted butter

2 tablespoons finely chopped onions

2 lbs cooked and shelled crabmeat

1 1/4 cups manchego cheese or gouda cheese, shredded

1 (8 ounce) package cream cheese

1/3 cup dry white wine

1 dash white pepper

salt

Melt butter in a skillet. Sautee the onion until transparent. Add rest of the ingredients and cook on low to medium heat until cheeses melt. Serve hot or warm.

Chipotle Chicken Steaks

6 chicken breasts, steaks or cutlets

3 tablespoons margarine

1 package cream cheese

1 cup sour cream

1 cup milk

1 chicken bouillon cube

1 - 3 canned chipotle chiles

Fry the chicken cutlets in hot melted margarine on both sides, without getting them browned. Process the rest of the ingredients in blender. Pour over chicken cutlets in the skillet and let simmer for 5 minutes. Serve.

Note: Also try using precut turkey breast cutlets.

Chipotle Cocktail Franks
1 lb drained cocktail franks, sliced in halves

2 tablespoons olive oil

1 white onion, thinly sliced

1 cup dairy cream

2 canned chipotle chiles

5 tablespoons tomato sauce

Place the halved cocktail franks, the olive oil and the onions in a microwave safe container. Microwave them for about 3 minutes. Process the onions in a blender with the dairy cream, chipotles, and tomato sauce. Pour over the franks and microwave for 3 more minutes. Serve.

Oven Chicken That Makes Its Own Gravy

3-3 1/2 lbs frying chicken

1/4 cup flour

1/4 cup butter, melted

2/3 cup evaporated milk, undiluted

1 (10 1/2 ounce) can cream of mushroom soup

1 cup grated processed American cheese

1/2 teaspoon salt

1/8 teaspoon pepper

1 (1 lb) can of drained whole onions (2 cups)

1/4 lb sliced mushrooms

1 dash paprika

Coat chicken with flour. Put chicken in a single layer, skins down, in melted butter in a baking dish. Bake uncovered in 425°F (hot) oven for 30 minutes. Turn chicken, then bake until brown, about 20 minutes longer or till tender. Remove from oven and reduce temperature to 325°. Discard excess fat.

Combine evaporated milk, soup, cheese, salt and pepper. Add onions and mushrooms to chicken. Pour evaporated milk mixture over chicken. Sprinkle with paprika. Cover dish with foil. Return to oven and bake for 15 to 20 minutes longer.

Sweet Potato Patties

2 large sweet potatoes, grated

2 eggs, beaten

1/2 onion, finely chopped

1/2 cup all-purpose flour

1 teaspoon grated orange rind

1 teaspoon salt

1 dash black pepper

cooked ground pork (hash) or shredded pork (optional)

Combine all ingredients, form patties, and fry. May also incorporate some cooked ground or shredded meat.

Salsa Verde with Chipotles

1/2 lb Tomatillos

2 Garlic cloves

2 Canned chipotle chiles

2 tsp Sea salt or to taste

1/2 tsp Sugar or more to taste

Preheat the broiler. Place the tomatillos on a baking tray and broil, turning frequently until slightly charred, 15 minutes. Set aside to cool.

In a saucepan combine water, garlic, chiles, onion and cilantro and simmer until chiles are tender. In a blender combine tomatillos and simmered mixture and process to desired consistency, but not liquefied. Transfer salsa to a bowl and add salt and sugar, to taste. Blend until pureed, but not liquefied.

This recipe yields about 1/2 cup.

Scallops with Chipotle Orange Sauce

2 tablespoons butter, divided

Cooking spray

1 1/2 pounds large sea scallops

1/2 teaspoon paprika

1/4 teaspoon salt, divided

1/2 cup fresh orange juice

1 tablespoon finely chopped chipotle chile

1/4 cup chopped green onions

Melt 1 tablespoon butter in a large skillet coated with cooking spray over medium-high heat. Sprinkle scallops with paprika and 1/8 teaspoon salt. Add scallops to pan; cook 3 minutes on each side or until browned. Remove from pan, and keep warm.

Add orange juice and chile to the pan, scraping pan to loosen browned bits. Bring to a boil, and cook until reduced to 1/4 cup (about 1 minute). Add 1 tablespoon butter and 1/8 teaspoon salt, stirring with a whisk until smooth. Serve the sauce with scallops, and garnish with the onions.

Smoky Cheddar Mac with Chipotle and Chorizo

1 pound macaroni elbows

Salt

1 tablespoon extra-virgin olive oil

3/4 pound chorizo, casing removed and diced

1 (15-ounce) can diced fire roasted tomatoes, drained

1 small onion, finely chopped

2 chipotle in adobo and their juices, chopped

3 tablespoons all-purpose flour

3 cups whole milk

1 cup chicken stock

3 cups shredded smoked Cheddar

Place a pot of water on to boil for macaroni. When it boils, salt water and cook pasta until a little under done, just shy of al dente.

While pasta cooks, place a small nonstick skillet over medium-high heat and add a drizzle of extra-virgin olive oil and chorizo. Brown the chorizo then add the canned tomatoes to the pan and heat them through. Remove from heat and reserve.

While chorizo begins to cook, heat a medium sauce pot over medium-low heat. Add 1 tablespoon extra-virgin olive oil, then add onions and chipotles and cook 3 to 5 minutes to sweat it out and turn the juices sweet. Raise heat up a bit, add the flour and whisk together until mixture bubbles up. Cook 1 minute more. Whisk in milk and stock and raise heat up a little more to bring the sauce to a quick boil. Once it bubbles, drop heat back to a rolling simmer sauce to thicken, 3 to 5 minutes.

Drain macaroni or pasta. Add cooked pasta back to the large pot.

Add cheese to milk sauce and stir to melt, a minute or so. Stir in chorizo and tomatoes and season sauce with salt and pepper. Pour sauce over cooked pasta in large pot and toss to combine. Transfer to a large serving platter, garnish with chives and serve.

Note: Substitute 1 tablespoon ground chipotle chili powder for the canned chilies.

Ackerman's Chipotle Rub

2 ancho chiles, stemmed and seeded

5 dried chipotles, stemmed and seeded

5 cloves garlic, peeled

1 tablespoon Mexican oregano

1/3 cup kosher salt

Pan roast the chilies and oregano until fragrant. When cool, grind in spice mill with garlic and salt.

Ackerman's Red Chile Sauce

2 ancho chiles
2 cascabel chiles
1 pasilla

1 canned chipotle

4 cloves garlic, unpeeled, pan roasted

1 large tomato, pan roasted and seeded

water

salt

sugar

For the sauce, stem and seed the dried chilies. Toast them in a heavy skillet until fragrant. Grind when cool in a food processor. Add tomatoes, garlic and chipotle. Add enough water to make it pourable. Strain in a food mill. Pour it back in the skillet and heat to bubbling. Salt to taste. Sugar to taste, if necessary.

Paula's Spicy Cinnamon Cake

1 (18-ounce) package spice cake mix

1 (4 serving) package instant vanilla pudding mix

1 cup sour cream

4 eggs, beaten

1/2 cup corn oil

5 tablespoons sugar

2 teaspoons ground cinnamon

1/2 cup chopped pecans

Preheat oven to 350 degrees F.

Grease a 10-inch tube pan. Combine cake mix, instant pudding, sour cream, eggs, and corn oil and beat together well. In a separate bowl, combine sugar, cinnamon, and pecans. Pour half of batter into prepared pan and sprinkle with sugar mixture, reserving a little to sprinkle on top. Pour the rest of batter into pan and sprinkle with the rest of sugar mixture. Bake 1 hour. Let cool and remove from pan.

Paula's Oven-Baked Dutch Apple Pancakes

2 cans apple pie filling

2 tablespoons butter

1 teaspoon ground cinnamon

3 eggs

1/2 cup milk

1/2 cup all-purpose flour

1 tablespoon sour cream

1 teaspoon lemon zest

1/4 teaspoon salt

Confectioners' sugar, for dusting

Preheat oven to 350 degrees F.

In a 10-inch cast iron skillet, warm the apple pie filling, butter, cinnamon. In a bowl, beat the eggs until frothy. Add the milk, flour, sour cream, lemon zest, and salt. Beat just until batter is smooth. Pour over the hot apple mixture in the skillet, and immediately put the pan in the oven. Bake for 20 to 25 minutes, or until the pancake is puffed up and golden brown. Using a small, fine sieve, lightly dust the top of the pancake with confectioners' sugar. Serve warm.

Spinach Gruyere Puff Pastry

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

4 tablespoons butter, divided

1 cup sliced fresh mushrooms

4 ounces Gruyere cheese, grated

1 (17 1/2-ounce) package frozen puff pastry sheets, thawed

Preheat oven to 350 degrees F.

Drain spinach well, pressing between layers of paper towels to remove excess moisture.

Melt 2 tablespoons butter in a skillet over medium heat. Add mushrooms and cook, for 5 minutes. Stir together spinach, mushrooms and cheese; set aside.

Roll 1 pastry sheet into a 13 by 11-inch rectangle. Melt remaining 2 tablespoons butter. Brush 1/2 melted butter over pastry. Spread 1/2 spinach mixture over butter. Roll-up, jellyroll fashion, starting with the long side. Repeat procedure with remaining pastry sheet, butter, and spinach mixture. (Wrap rolls in plastic wrap and refrigerate up to 2 days, if desired.) Cut rolls into 1/4-inch thick slices. Place on lightly greased baking sheets. Bake for 15 to 20 minutes, or until golden brown.

Paula's Fresh Fruit Pizza

1 (17-ounce) package sugar cookie dough

1 (8-ounce) package cream cheese, softened

1/2 teaspoon almond, lemon or orange extract

3 cups fruit, fresh bananas, pineapple chunks, maraschino cherries, fresh oranges cut into rounds and peeled, blueberries, strawberries and peaches

1/2 cup orange marmalade

Preheat oven to 350 degrees.

Roll out cookie dough large enough to cover a round pizza pan. Bake 8 to 15 minutes or until firm. Cool completely. Mix together cream cheese and extract. Spread cream cheese mixture over cooled cookie dough crust. Arrange fruit in circles (like a bulls eye pattern). Slightly warm marmalade and brush over fruit. Serve immediately.

Halibut in Artichoke and Tomato Broth

1 tablespoon olive oil, plus 3 tablespoons

4 (6-ounce) halibut fillets

1/4 teaspoon salt, plus more for seasoning fish

1/4 teaspoon freshly ground black pepper, plus more for seasoning fish

2 shallots, sliced into thin rounds

2 cloves garlic, minced

1 pound frozen artichokes, thawed

1/2 cup white wine

1 1/2 cups low-sodium chicken broth

1 (14.5-ounce) can diced tomatoes

1/2 teaspoon minced fresh thyme leaves

Drizzle 1 tablespoon of olive oil over the halibut and season with salt and pepper. Heat a grill pan over high heat. Cook the fish on the grill pan until just cooked through, about 4 minutes per side, depending on thickness.

In a medium saucepan, heat the 3 tablespoons of olive oil over medium-high heat. Add the shallots and cook for 1 minute. Add the garlic and artichokes and cook until golden brown, about 5 minutes. Add the white wine and stir, scraping the brown bits off the bottom of the pan with a wooden spoon. Add the chicken broth, tomatoes and juice, thyme, and 1/4 teaspoon each salt and pepper. Bring to a simmer.

Ladle the artichoke and tomato broth into shallow bowls. Top with the grilled halibut. Serve immediately.

Raisin Scones

4 cups plus 1 tablespoon flour

2 tablespoons sugar, plus extra for sprinkling

2 tablespoons baking powder

2 teaspoons kosher salt

3/4 pound cold unsalted butter, diced

4 eggs, lightly beaten

1 cup cold heavy cream

3/4 cup raisins

1 extra-large egg beaten with 2 tablespoons milk or water, for egg wash

Preheat the oven to 400 degrees F.

Combine 4 cups flour, 2 tablespoons sugar, the baking powder, and salt in an electric mixer fitted with a paddle attachment. Blend in the cold butter at the lowest speed and mix until the butter is in pea-sized pieces. Combine the eggs and heavy cream and quickly add to the flour/butter mixture. Combine until just blended. Combine the raisins and 1 tablespoon flour and then add to the dough and mix quickly. The dough may be a bit sticky.

Dump the dough out onto a floured surface and be sure it is well combined. Flour your hands and a rolling pin and roll the dough out to 3/4-inch to 1-inch thick. You will see lumps of butter in the dough. Cut into squares with a 4-inch cutter and then cut in half diagonally to make triangles. Place on a cookie sheet lined with parchment paper.

Brush the scones with the egg wash and sprinkle with sugar. Bake for 20 to 25 minutes until the outsides are crisp and the insides are done.

Ina's Raspberry Butter

1/4 pound (1 stick) unsalted butter, at room temperature

1/2 cup good raspberry preserves

1/8 teaspoon kosher salt

Combine the butter, raspberry preserves, and salt in the bowl of an electric mixer fitted with a paddle attachment. Serve at room temperature.

Chef Jack's Corn Chowder

1 cup (2 sticks) butter

1 small onion, diced

1 small carrot, finely diced

1 small celery stalk, diced

1 clove garlic, minced

1/2 cup all-purpose flour

3 cups white corn kernels, fresh or frozen

3 cups chicken stock

2 cups half-and-half

Pinch freshly grated nutmeg

Kosher salt and freshly ground black pepper

Melt 1 stick of butter in a large saucepan over medium heat. Add the onion, carrot, celery, and garlic, and saute for 2 minutes. Add the flour and stir to make a roux. Cook until the roux is lightly browned; set aside to cool to room temperature.

Meanwhile, combine the corn and chicken stock in another saucepan, and bring to a boil. Simmer for 10 minutes. Pour the boiling stock with the corn (a little at a time) into the saucepan with the roux, whisking briskly so it doesn't lump. Return the skillet to the heat and bring to a boil. The mixture should become very thick.

In a small saucepan, gently heat the half-and-half; stir it into the thick corn mixture. Add the nutmeg and salt and pepper, to taste. Just before serving, cut the remaining stick of butter into large chunks. Add it to enrich the soup, stirring until the butter melts.

Paula's Creamy Squash Soup

2 pounds butternut squash, halved, peeled, seeded, and cut into 1-inch pieces

1 1/2 cups diced onion

2 carrots, peeled and diced

3 (13 3/4-ounce) cans chicken broth

1/2 teaspoon salt

2 tablespoons butter

1/2 cup light cream or heavy cream

Sour cream, for garnish

In a medium saucepan, combine squash, onion, carrots, broth and salt. Simmer, uncovered, until squash is very tender, about 40 minutes. Puree soup in a blender or food processor with the butter. Whisk cream into soup. Serve in wide, shallow bowls with a dollop of sour cream, if desired.

Crawfish Smothered Grits

1 pound peeled crawfish tails

1/2 teaspoon Salt

1/2 teaspoon Cayenne

2 tablespoons olive oil

1 cup chopped onions

1 tablespoon chopped garlic

2 cups beef stock

3 cups half and half

1 1/2 cups quick-cooking white grits

1/2 cup freshly grated Parmigiano-Reggiano cheese

In a mixing bowl, toss the crawfish tails with salt and cayenne. In a 3-quart saucepan, over medium heat, add the olive oil. When the oil is hot, add the onions. Season the onions with salt and cayenne. Saute for 2 minutes, or until the onions are soft. Add the crawfish and garlic. Continue to cook for 2 minutes. Add the stock and half and half to the pan. Season with salt and cayenne. Bring the liquid to a boil. Reduce the heat to medium-low and simmer for 2 minutes. Add the grits and stir constantly until they are very tender, about 10 minutes. Add the cheese and stir to mix and melt it. Serve warm.

Shrimp a’ la Creole

2 pounds Shrimp (31-40 per pound), shell on

1 1/2 cup onion, onion, diced

1 cup celery, diced

1 cup bell pepper , diced

1 Tablespoon garlic, minced

1 1/2 stick butter, divided

3 Tablespoons all purpose flour

2 Tablespoons tomato paste

2- 15 ounce cans chopped tomatoes

1 bunch flat leaf parsley (cleaned and chopped fine

1 bunch green onions, cut thin

salt and pepper to taste

cayenne pepper to taste

4 bay leafs

1 1/2 quart water

3 ounces Cooking oil (vegetable, peanut, or olive)

Peel and devein shrimp -reserve shells.

Make a shrimp stock by adding shrimp shells, water, tomato paste and vegetable trimmings together in a 2 quart Pot. Bring stock slowly to a boil. Reduce heat and simmer for 30 minutes.

While stock is simmering, saute garlic in the cooking oil in a 4 quart pot, then add onion, celery, and bell pepper. When vegetables are softened, make a roux by adding 1/2 stick of the butter and  stirring in the flour until it is absorbed.  Strain the hot shrimp stock and discard the shells.  Add the stock to the pot, stirring constantly.

Add chopped canned tomatoes and bring to a boil. Reduce heat and simmer for 45 minutes (adding water if necessary) Add shrimp and parsley and continue to cook for 15 minutes.  Season to taste with salt, black pepper and cayenne add the remaining 1 stick of cold butter while stirring constantly to lightly thicken the sauce.

Serve over hot buttered rice with chopped green onions.

Persimmon Pudding

1 cup persimmon pulp

1 egg, beaten

1 1/4 cups white sugar

1 cup all-purpose flour

1 1/4 cups milk

1/4 teaspoon baking soda

1 teaspoon baking powder

1/2 teaspoon ground cinnamon

1/4 teaspoon salt

1/4 cup butter, melted

Preheat oven to 350 degrees. Butter a 9x13 inch baking pan.

In a blender or food processor combine ingredients and beat until smooth. Pour into baking dish and bake for 30 minutes or until a knife inserted in the center comes out clean. Makes 4 servings

Party Style Mashed Potato Casserole

8 medium potatoes

4 Tbsp. butter

8 oz. cream cheese

1/3 cup chopped chives

8 oz. sour cream

paprika, to taste

salt and pepper, to taste

Peel, cube, and boil potatoes until tender. Beat cream cheese and sour cream together. Add drained, cooked potatoes and beat until smooth. Add remaining ingredients (except paprika) and mix to combine. Pour into a 2 quart casserole dish and dot the top with more butter. Sprinkle the top with paprika for a festive touch, or Parmesan cheese if you prefer. Bake uncovered at 350 degrees for 25 minutes. Serves 10.

Note: Can be made ahead and frozen or refrigerated before baking.

Sweet Potato Biscuits

2 c. flour

1/2 c. shortening

1 c. sweet potatoes, mashed

1/2 c. sugar

1/2 tsp. salt

2 Tbsp. baking powder

Sift flour, sugar, salt and baking poder together, then add shortening and sweet potatoes.  Roll out on a floured board and cut with lip of glass or biscuit cutter.  Bake at 400 to 425 degrees until golden brown.

Peach and Black Pepper Veal Chops

For Veal Chops:

1 pkg (1.12 oz) black peppercorn marinade mix (Durkee Grill Creations)

1 can (11 1/2 oz) peach nectar (recommended: Kerns)

4 (1/2 lb) veal loin chops, 1" thick

For Glaze:

1/2 cup peach jam (recommended: Smucker's)

1/4 cup bourbon (recommended: Jim Beam)

1 tablespoon cracked black peppercorns

In a large resealable plastic bag, combine marinade mix, peach nectar, and veal chops. Squeeze out air and seal bag. Massage bag to ensure chops are coated. Refrigerate 3 to 6 hours to marinate.

Set up grill for direct cooking over medium-high heat. Oil the grill grate when ready to start cooking.

Prepare glaze in a small saucepan over medium heat. Combine jam, bourbon, and cracked peppercorns. Bring to boil, reduce heat to simmer for 10 minutes. Remove from heat; set aside.

Remove chops from marinade and let come to room temperature, about 20 minutes. Discard marinade. Grill chops on hot, oiled grill for 4 to 5 minutes. Turn and brush with glaze. Cook an additional 4 to 5 minutes. Turn and glaze for 1 minute. Remove from heat and brush once more with glaze. Serve hot.

INDOOR: Prepare and marinate chops as directed. Remove chops from marinade and discard marinade. Pat chops dry with paper towel. Place on foil line baking sheet or broiling pan and broil 4 to 6 inches from the heat source until well seared on 1 side, 5 to 6 minutes per side. Turn and brush with glaze and return to broiler and cook for 1 minute; turn and glaze and cook for 1 minute more for medium. To check for doneness, make a small cut in the thickest part of the meat; it should be slightly less done than you like it. Allow the chops to rest for 5 to 10 minutes (internal temperature will continue to rise). Brush with more glaze and serve.

Memphis Magic BBQ Sauce

3 Tablespoons butter

1/4 Cup minced onion

1 Cup white vinegar

1 Cup tomato sauce

1/4 Cup Worcestershire sauce

2 Teaspoons sugar

1 Teaspoon salt

1/2 Teaspoon fresh ground black pepper

1/8 Teaspoon cayenne

Dash Tabasco sauce

In a saucepan, melt the butter over medium heat. Add the onions and saute for 6 to 8 minutes, or until the onions begin to turn golden. Stir in the remaining ingredients, reduce the heat to low, and cook until the mixture thickens, approximately 20 minutes. Stir frequently.

Use the sauce warm. It keeps, refrigerated, for a couple of weeks.

Note: A sweet, vinegary Memphis style sauce.

Carolina BBQ Chicken

2-lbs boneless and skinless chicken breast halves

3/4-cup packed light brown sugar, divided

3/4-cup prepared yellow mustard

1/2-cup cider vinegar

1/2-cup Frank's hot sauce

2-tbsp vegetable oil

2-tbsp Worcestershire sauce

1/2-tsp salt

1/4-tsp black pepper

Place the chicken in a large resealable food bag. Combine 1/2-cup brown sugar, mustard, vinegar, hot sauce, oil, Worcestershire, salt and pepper in a 4-cup measure and mix well. Pour 1-cup of the mixture over the chicken. Seal the bag and toss to coat the chicken. Let marinate in the fridge for 1-hour to overnight.

Pour remaining mixture into a small saucepan. Stir in remaining 1/4-cup sugar. Bring to a boil. Reduce heat, simmering for 5 minutes or until mixture thickens. Reserve for serving sauce.

Place chicken on well oil grill; reserve the remaining marinade for basting. Grill over high heat 10 to 15 minutes or until chicken is no longer pink in the middle, turning and basting once with marinade. Discard any remaining marinade. Serve chicken with reserved sauce.

Paula's Beef Short Ribs

3 pounds short ribs

1/2 cup House Seasoning, recipe follows

2 tablespoons all-purpose flour

Oil

2 cloves garlic, chopped, plus 2 more cloves chopped

Water

Beef Broth, plus more for roasting

Salt and freshly ground black pepper

1 onion, sliced

White rice, for serving

Preheat oven to 350 degrees F. Season ribs using House Seasoning. Lightly dust with 2 tablespoons flour.

In a Dutch oven, place a small amount of oil. Add the 2 garlic cloves and cook until lightly browned. Add the ribs and brown on each side. Add half water and half beef broth to cover ribs. Bring to a boil. Remove the ribs from the Dutch oven and place in a casserole dish. Add the remaining garlic, salt and pepper, onions, and about 1 cup broth to the ribs. Roast ribs for 2 hours. Serve over buttered white rice.

Braised Pork Taco Filling

2 ancho chiles

2 dried chipotle chiles

3 tablespoons extra-virgin olive oil

1 (3 to 5 pound) bone-in pork shoulder

Salt and pepper

2 onions, chopped

1 red bell pepper, seeded and chopped

4 cloves garlic, chopped

1 tablespoon ground cumin

4 sprigs thyme

1 bay leaf

1 (28-ounce) can whole tomatoes, drained and hand crushed

1 orange, halved

1 lime, halved

Put the chiles into a small bowl and cover with hot water; set aside.

In a large heavy bottomed pan with a tight fitting lid, heat 3 tablespoons olive oil. Generously season the pork with salt and pepper. Brown the meat well on both sides, about 5 minutes per side; remove the meat and set aside.

Add the onion, pepper, garlic, cumin, thyme, and bay leaf; fry until softened, about 5 minutes, scraping up the browned bits in the pan. Stem and seed the soaked chiles reserving the soaking liquid; hand tear them into the pot. Return the meat to the pan along with any accumulated juices. Top the meat with the tomatoes. Pour in the chili soaking liquid, straining out any seeds, until it almost covers the meat; add water if you need more liquid. Squeeze the orange and lime juices into the pot and add the rinds. Bring the liquid to a boil, reduce the heat, cover, and simmer for about 1 1/2 hours, or until the pork is very tender. Remove the meat to a platter and cover to keep warm. Strain the braising liquid and reserve.

Shred the pork. Add some of the reserved braising liquid if the meat is dry. Take a tortilla and place about 2 tablespoons of the mixture on top. Garnish with your favorites, and serve.

Merveilles - Fried Sweet Dough (French Style)

Dough:

5 1/2 cups all-purpose flour

2 teaspoons baking powder

1/2 teaspoon kosher salt

1 cup sugar

1 egg plus 3 yolks, lightly beaten

1 stick (1/2 cup) unsalted butter, melted and slightly cooled

1 tablespoon finely grated lemon zest (from about 1 lemon)

1 tablespoon finely grated orange zest (from about 1 small orange)

1 teaspoon vanilla extract

3 tablespoons light rum

4 to 5 cups shortening for frying

confectioners' sugar for dusting

Dough:

In large bowl, whisk together flour, baking powder, salt, and sugar. Set aside. In large bowl of electric mixer, beat together eggs, butter, orange and lemon zests, vanilla, rum, and 1/2 cup water until combined. Add flour mixture and beat just until dough comes together, adding more water if dough is not forming. Turn dough out onto well-floured surface and knead gently until smooth, about 8 turns. Wrap in plastic wrap and refrigerate 3 hours.

On floured surface, use floured rolling pin to roll dough into 10-inch square (about 1/2-inch thick). Using pizza cutter, cut dough into 16 (2 1/2-inch) squares, then cut each square in half diagonally, making 32 triangles.

In a heavy 6 to 8" deep saucepan, over moderate heat, heat 3 inches shortening until thermometer registers 360°F. Working in batches (return oil to 360°F between batches), fry wedges of dough, turning occasionally, until golden brown, about 5 minutes. Transfer to paper towels to drain.

To serve:

Place 4 bowls on 4 slightly larger plates. Scoop 1/3 cup ricotta cheese in middle of each bowl and surround with alternating slices dried figs and/or fresh fruit. Just before serving, sift confectioners' sugar over merveilles and place 4 to 5 on the edge of each plate (there will be extra).

Pan-Seared Tilapia with Chile Lime Butter

6 (5- to 6-oz) pieces skinless tilapia fillet or farm-raised striped bass fillets with skin

1/2 teaspoon salt

2 tablespoons vegetable oil

Chile Lime Butter:

1/2 stick (1/4 cup) unsalted butter, softened

1 tablespoon finely chopped shallot

1 teaspoon finely grated fresh lime zest

2 teaspoons fresh lime juice

1 teaspoon minced fresh Thai or serrano chile (preferably red), including seeds

1/2 teaspoon salt

For the chile lime butter, stir together butter, shallot, zest, lime juice, chile, and salt in a bowl.

Pat fish dry and sprinkle with salt. (If using striped bass, score skin in 3 or 4 places with a thin sharp knife to prevent fish from curling). Heat 1 tablespoon oil in a 12-inch nonstick skillet over moderately high heat until just smoking, then sauté 3 pieces of fish, turning over once with a spatula, until golden and just cooked through, 4 to 5 minutes, and transfer to a plate. Sauté remaining fish in remaining tablespoon oil in same manner.

Serve each piece of fish with a dollop of chile lime butter.

Note: Chile lime butter can be made 1 day ahead and chilled, covered. Bring to room temperature before using.

Cioppino (San Francisco Style)

4 large garlic cloves, minced

2 medium onions, finely chopped

1 bay leaf

1 teaspoon dried oregano, crumbled

1 teaspoon dried hot red pepper flakes

1 1/2 teaspoons salt

1/2 teaspoon black pepper

1/4 cup olive oil

1 green bell pepper, cut into 1/4-inch dice

2 tablespoons tomato paste

1 1/2 cups dry red wine

1 (28 to 32oz) can whole plum tomatoes, drained, reserving juice, and chopped

1 cup bottled clam juice

1 cup chicken broth

1 (1-lb) king crab leg, thawed if frozen

18 small (2") hard-shelled clams (1 1/2 lb) such as littlenecks, scrubbed

1 lb skinless red snapper or halibut fillets, cut into 1 1/2-inch pieces

1 lb large shrimp, tail-on shelled and deveined

3/4 lb sea scallops, tough muscle removed from side of each if necessary

1/4 cup finely chopped fresh flat-leaf parsley

3 tablespoons finely chopped fresh basil

Garnish: shredded fresh basil leaves and small whole leaves

Accompaniment: foccacia or sourdough bread

Cook garlic, onions, bay leaf, oregano, and red pepper flakes with salt and pepper in oil in an 8-quart heavy pot over moderate heat, stirring, until onions are softened, about 5 minutes. Stir in bell pepper and tomato paste and cook, stirring, 1 minute. Add wine and boil until reduced by about half, 5 to 6 minutes. Add tomatoes with their juice, clam juice, and broth and simmer, covered, 30 minutes. Season with salt and pepper.

While stew is simmering, hack crab leg through shell into 2- to 3-inch pieces with a large heavy knife. Add crab pieces and clams to stew and simmer, covered, until clams just open, 5 to 10 minutes, checking every minute after 5 minutes and transferring opened clams to a bowl with tongs or a slotted spoon. (Discard any unopened clams after 10 minutes.) Lightly season fish fillets, shrimp, and scallops with salt and add to stew, then simmer, covered, until just cooked through, about 5 minutes. Discard bay leaf, then return clams to pot and gently stir in parsley and basil.

Serve cioppino immediately in large soup bowls.

Cooks' note:

• The stew — without seafood — can be made 1 day ahead. Cool, uncovered, then chill, covered. Bring to a simmer before adding seafood.

Traditional Homemade Pumpkin Pie

1 cup sugar

1.5 teaspoon ground cinnamon

1 teaspoon ground cloves

1 teaspoon ground allspice

one half teaspoon ground ginger

one half teaspoon salt (optional, I don't use any)

4 large eggs

3 cups pumpkin glop (ok... "sieved, cooked pumpkin")

1.5 cans (12oz each) of evaporated milk

1 uncooked pie crust

Mix all the ingreidents, except the crust, well using a hand blender or mixer. Pour this mixture into the unbaked pie crust.

Bake at 425 F for the first 15 minutes, then turn the temperature down to 350 F and bake another 45 to 60 minutes, until a clean knife inserted into the center comes out clean.

Pumpkin Bread

2 cups of fresh cooked pumpkin

OR one 16 ounce can of canned pumpkin

3 1/2 cups all-purpose flour (not self-rising flour)

2 tsp. baking soda

3 cups sugar or 3 cups of Splenda OR a 50:50 mix of the two.

4 eggs, beaten

1 cup vegetable oil

1 and 1/2 tsp. salt

 2 tsp. cinnamon

2 tsp. nutmeg

1/2 teaspoon allspice

1 cup chopped pecans (optional)

1/2 cup raisns (also optional)

Water:

1/2 cup water if you are using fresh cooked pumpkin

OR

2/3 cup water if you are using commercial canned pumpkin

Preheat oven to 350 F.

In a large mixing bowl, stir together the flour, soda, salt, cinnamon, allspice, nutmeg and sugar. Add the eggs, water, oil and pumpkin. Stir until blended. If desired, add the raisons and/or nuts. Mix well, either by hand or with a mixer. Pour into two lightly greased and floured 9x5" loaf pans.

Bake approximately 1 hour at 350 F (175 C). The test for doneness is the knife test: when a clean knife can be stuck in and removed cleanly. Remove from the oven and cool slightly (10 minutes). Then take out of pans to let cool on a rack.

Italian Vegetable Egg Strata

2 cups italian-style dried croutons

8 ounces (2 cups) mozzarella cheese, shredded

1 cup zucchini, shredded

1 cup red bell pepper, cut into julienne strips

1/3 cup chopped green onions

1 (14.5 oz) can italian-style diced tomatoes, drained

1 3/4 cups half & half

1/2 cup all-purpose flour

8 eggs

1 teaspoon salt

Heat oven to 375°F. Spray 13x9-inch (3-quart) baking dish with no-stick cooking spray.

Place croutons in bottom of prepared baking dish; top with 1 cup cheese, zucchini, red pepper, green onions, tomatoes and remaining cheese.

Whisk together half & half and flour in medium bowl until smooth. Add eggs and salt; continue whisking until well mixed. Pour mixture over vegetables in baking dish. Bake for 35 to 45 minutes or until knife inserted in center comes out clean. Let stand 10 minutes before serving.

Note: If you wish to have meat in this strata, 1/4 cup chopped pepperoni would be a nice addition.

Potato, Ham & Cheese Bake

2 cups frozen shredded hash brown potatoes, thawed

1 cup half & half

4 eggs

1/4 teaspoon pepper

1 cup cubed cooked ham

1/4 cup sliced green onions

1/4 cup chopped red bell pepper

4 ounces (1 cup)cheddar cheese, shredded

Heat oven to 375°F. Press potatoes onto bottom and up sides of greased 9-inch pie plate. Bake for 10 minutes.

Combine half & half, eggs and pepper in medium bowl; beat until well mixed. Stir in ham, 2 tablespoons green onions and 2 tablespoons red pepper. Sprinkle half of cheese over potatoes. Pour egg mixture over cheese.

Bake for 35 to 40 minutes or until knife inserted in center comes out clean. Top with remaining cheese, green onions and red pepper. Let stand 10 minutes before serving.

Blueberry Sour Cream Pancakes

1 cup all-purpose flour

1 cup fat free half & half

1/2 cup sour cream

1 egg

2 tablespoons sugar

2 tablespoons butter, melted

2 teaspoons baking powder

1 teaspoon baking soda

1/4 teaspoon salt

1 cup fresh or frozen (thawed) blueberries

Combine all ingredients except blueberries in large bowl. Beat until well mixed. Gently stir in blueberries.

Heat griddle to 350°F or until drops of water sizzle. For each pancake pour 1/4 cup batter onto greased griddle. Cook until bubbles form (2 to 3 minutes). Turn; continue cooking until light brown (1 to 2 minutes). Serve warm with butter and syrup.

Note: Variations - Gently stir in 1/3 cup chopped pecans instead of blue berries. Or, fold in 1/2 cup mashed banana and 1/2 cup chopped walnuts.

Cinnamon Apple Muffins

1 1/2 cups all-purpose flour

3/4 cup sugar

1 1/2 teaspoons baking powder

1 teaspoon ground cinnamon

1/2 cup milk

1/3 cup butter, melted

1 egg, slightly beaten

1 cup finely chopped apple

Heat oven to 375°F. Combine, flour, sugar, baking powder and cinnamon in medium bowl. Add all remaining ingredients. Stir just until flour is moistened.

Spoon batter into greased 12-cup muffin pan. Bake for 18 to 23 minutes or until lightly browned. Let stand 5 minutes; remove from pan.

Stuffed French Toast
1 (4-inch wide) loaf French bread

6 (1-ounce) slices cheddar or Swiss cheese, halved

12 slices Canadian bacon

2 1/2 cups half & half

1/3 cup butter, melted

6 eggs

1 teaspoon vanilla

Cut bread into 12 (1 1/2-inch wide) slices. Cut 3-inch slit in each slice of bread, almost to bottom of slice to form pocket. Insert 1 slice cheese and 1 slice bacon into bread pocket, folding if necessary. Place stuffed bread slices into greased 13x9-inch baking dish.

Combine fat free half & half, butter, eggs and vanilla in medium bowl. Beat at medium speed until well mixed. Pour egg mixture evenly over bread slices. Cover tightly; refrigerate 2 hours or overnight.

Heat oven to 450°F. Uncover; bake for 15 to 20 minutes or until edges of bread are browned.

Note: Before serving, sprinkle French toast with powdered sugar, if desired. Serve with raspberries and/or warm syrup.

Bread Sage Stuffing

4 cups plain bread stuffing mix

1/2 cup butter, melted

1/2 cup chicken broth

2 cups celery, sliced 1/2-inch

1 cup onions, chopped

1 tablespoon dried sage leaves, crushed

1/2 teaspoon salt

1/8 teaspoon pepper

Stir together all ingredients in large bowl.

Heat oven to 350°F. Place stuffing mixture into greased 2-quart casserole dish. Cover; bake for 30 minutes. Uncover; continue baking for 15 to 20 minutes or until top is lightly browned and temperature in middle of casserole reaches 165°F. 8 (3/4-cup) servings

Note: You can substitute herb seasoned bread stuffing mix. But if you do, omit the additional salt and pepper.

Variations: Raisin-Nut Stuffing: Add 1 cup pecans or walnut halves and 1 cup raisins.

Cornbread Stuffing

4 cups crumbled prepared cornbread

1/4 cup butter, melted

1/4 cup chicken broth

8 slices crisply cooked bacon, crumbled, reserve drippings

2 cups celery, sliced 1/2-inch

1/2 cup onion, chopped

3 tablespoons reserved bacon drippings

1 teaspoon salt

1/4 teaspoon pepper

Stir together all ingredients in large bowl.

Heat oven to 350°F. Place mixture into greased 1 1/2-quart casserole dish. Cover, bake for 30 minutes. Uncover; bake for 15 to 20 minutes or until golden brown on top and temperature in middle reaches 165°F.

Note: An 8-inch square baking pan of cornbread will make 4 cups crumbled cornbread.

Country Pasta With Mozzarella

8 ounces (3 cups) uncooked dried rigatoni

8 slices bacon, cut into 1-inch pieces

2 cups broccoli florets

1/2 teaspoon finely chopped fresh garlic

4 ounces (1 cup) Mozzarella Cheese, shredded

1/4 cup grated Parmesan cheese

1/8 teaspoon ground red pepper

1/4 cup chopped fresh parsley

Cook rigatoni according to package directions. Drain; set aside.

Meanwhile, cook bacon in 10-inch skillet over medium-high heat, stirring occasionally, until bacon is crisp (6 to 8 minutes). Reduce heat to medium. Add broccoli and garlic. Cook, stirring occasionally, until broccoli is crisply tender (4 to 5 minutes).

Add cooked rigatoni, Mozzarella cheese, Parmesan cheese and ground red pepper. Continue cooking, stirring occasionally, until cheese is melted (3 to 5 minutes). Sprinkle with parsley.

Minestrone with Pasta a la Cliff

2 oz (2/3 cups) uncooked dried medium pasta shells

1/2 tbls butter

1/4 cup onion, chopped

1/4 cup celery, diced

1 tsp garlic, minced

2 tbls fresh basil, chopped (or 1 tsp dried)

1/2 lb Italian sausage, crumbled

1/2 cup carrots, diced

1/2 cup zucchini, diced

1 cup canned whole tomatoes, cut up

1/2 cup frozen cut green beans

1/2 tsp red pepper flakes

2 (14.5 oz) cans beef broth

salt and fresh ground black pepper to taste

Cook pasta until soft, but still firm. Drain; set aside.

Brown the Italian sausage well in a skillet. Drain off the excess grease.

Melt the butter in large saucepan until sizzling; add onion, celery and garlic. Cook over medium-high heat, stirring constantly, until vegetables start to softened (2 to 3 minutes). Add the basil, and continue cooking for 1 to 2 minutes.

Add the browned sausage. Continue cooking, stirring occasionally, for 2 to 3 minutes to blend the flavors.

Stir in all remaining ingredients, except the pasta. Continue cooking, stirring occasionally, until vegetables are crisply tender (15 to 20 minutes). Stir in cooked pasta. Continue cooking, stirring occasionally, until heated through (2 to 3 minutes). Serve with a sprinkle each serving with Parmesan cheese if desired.

Stuffed Pasta Shells

12 to 16 uncooked dried jumbo pasta shells

Filling:

1 tablespoon butter

1/3 cup chopped onion

1/2 teaspoon finely chopped fresh garlic

1/2 pound ground mild Italian sausage

1/2 pound ground turkey

1/8 teaspoon dried basil leaves

1/8 teaspoon dried oregano leaves

8 ounces (2 cups) Mozzarella Cheese, shredded

1 1/2 cups spaghetti sauce with mushrooms

Cook shells according to package directions. Drain; set aside.

Meanwhile, melt butter in 10-inch skillet until sizzling; add onion and garlic. Cook over medium heat until tender (3 to 4 minutes). Add turkey and sausage. Continue cooking until meat is browned (8 to 12 minutes); drain. Add basil, oregano and 1 cup cheese.

Spread 3/4 cup spaghetti sauce on bottom of ungreased 13x9-inch baking dish. Stuff cooked shells with meat mixture; place, meat-side down, in prepared pan. Pour remaining spaghetti sauce over shells; sprinkle with remaining cheese.

Heat oven to 350°F. Prepare as directed above. Reserve remaining 1 cup cheese. Cover pasta with aluminum foil. Bake for 20 to 25 minutes or until heated through. Remove aluminum foil; sprinkle with remaining cheese. Continue baking, uncovered, until cheese is melted (4 to 6 minutes).

Note: To Make Ahead - Pasta shells can be filled and frozen separately. Prepare pasta shells as directed above. Place filled shells onto ungreased baking sheet; cover and freeze. When frozen, place shells into resealable plastic freezer bag; seal bag. Place bag in freezer. To bake shells, heat oven to 350°F. Continue assembling casserole with frozen shells, sauce and cheese as directed in oven directions. Bake for 50 to 60 minutes or until heated through.

Substitute lasagna noodles for pasta shells, and rap cooked noodles around filling to make a bundle. Or spread filling on the cooked noodles and roll "jelly-roll style". Also try adding spinach to the fill mixture.

Reduce oven temperature to 325°F if using 13x9-inch glass baking dish. Baking time may need to be increased.

Tyler's Spaghetti alla Carbonara Pasta Sauce

1 pound dry spaghetti

2 tablespoons extra-virgin olive oil

4 ounces pancetta or slab bacon, cubed or sliced into small strips

4 garlic cloves, finely chopped

2 large eggs

1 cup freshly grated Parmigiano-Reggiano, plus more for serving

Freshly ground black pepper

1 handful fresh flat-leaf parsley, chopped

Prepare the sauce while the pasta is cooking to ensure that the spaghetti will be hot and ready when the sauce is finished; it is very important that the pasta is hot when adding the egg mixture, so that the heat of the pasta cooks the raw eggs in the sauce.

Bring a large pot of salted water to a boil, add the pasta and cook for 8 to 10 minutes or until tender yet firm (as they say in Italian "al dente.") Drain the pasta well, reserving 1/2 cup of the starchy cooking water to use in the sauce if you wish.

Meanwhile, heat the olive oil in a deep skillet over medium flame. Add the pancetta and saute for about 3 minutes, until the bacon is crisp and the fat is rendered. Toss the garlic into the fat and saute for less than 1 minute to soften.

Add the hot, drained spaghetti to the pan and toss for 2 minutes to coat the strands in the bacon fat. Beat the eggs and Parmesan together in a mixing bowl, stirring well to prevent lumps. Remove the pan from the heat and pour the egg/cheese mixture into the pasta, whisking quickly until the eggs thicken, but do not scramble (this is done off the heat to ensure this does not happen.) Thin out the sauce with a bit of the reserved pasta water, until it reaches desired consistency. Season the carbonara with several turns of freshly ground black pepper and taste for salt. Mound the spaghetti carbonara into warm serving bowls and garnish with chopped parsley. Pass more cheese around the table.

Tyler's Tagliatelle Bolognese Pasta

2 ounces dried porcini mushrooms, wiped of grit

2 tablespoons extra-virgin olive oil

1/4 pound pancetta or slab bacon, finely chopped

1 medium onion, finely chopped

2 celery stalks, finely chopped

2 carrots, finely chopped

5 garlic cloves, minced

4 fresh thyme sprigs, leaves stripped from the stem

2 fresh oregano sprigs, leaves stripped from the stem

1 fresh rosemary sprig, needles stripped from the stem

2 bay leaves

1 pound ground pork

1 pound ground beef

1 cup milk

1 (28-ounce) can whole peeled tomatoes, hand-crushed

2 cups dry red wine

Kosher salt and freshly ground black pepper

1 pound dry tagiatelle pasta

1 handful fresh basil, hand-torn, for garnish

Freshly grated Parmigiano-Reggiano, for serving

Reconstitute the mushrooms in boiling water for 20 minutes until tender, drain and coarsely chop.

In a large heavy-bottomed saucepan, heat the olive oil over medium flame. Add the pancetta and saute for 2 minutes to render out the fat. Add the porcinis, onion, celery, carrots, and garlic; stirring to combine. Toss in the thyme, oregano, rosemary, and bay leaves. Cook for 5 to 10 minutes, stirring, until the vegetables are very tender but not browned.

Raise the heat a bit and add the ground pork and beef; brown until the meat is no longer pink, breaking up the clumps with a wooden spoon. Add the milk and simmer until the liquid is evaporated, about 10 minutes. Carefully pour in the tomatoes and wine; season with salt and pepper. Bring the sauce to a boil, then lower the heat and cover. Slowly simmer for 1 1/2 to 2 hours, stirring now and then, until the sauce is very thick. Taste again for salt and pepper.

When you are ready to serve, bring a large pot of salted water to a boil, add the pasta and cook for 8 to 10 minutes or until tender yet firm (as they say in Italian "al dente.") Drain the pasta well and toss with the Bolognese sauce. Shower with basil and pass grated cheese around the table.

Tyler's Linguine in Clam Sauce

1 pound dry linguine

1/4 cup extra-virgin olive oil, plus more for serving

4 garlic cloves, slivered

1/4 teaspoon red pepper flakes

2 pounds littleneck or Manila clams, scrubbed and rinsed well

3/4 cup dry white wine, such as Pinot Grigio

1 lemon, juiced

3 tablespoons unsalted butter

Sea salt and freshly ground black pepper

2 handfuls fresh flat-leaf parsley, finely chopped

Prepare the sauce while the pasta is cooking to ensure that the linguine will be hot and ready when the sauce is finished.

Bring a large pot of salted water to a boil, add the pasta and cook for 8 to 10 minutes or until tender yet firm (as they say in Italian "al dente.") Drain the pasta well.

Meanwhile, heat the olive oil over medium flame in a deep saute pan with a lid. Add the garlic and red pepper flakes; saute for 2 minutes. Add the clams, wine, and lemon juice. Cover and cook, shaking the pan periodically, until all the clams are opened, about 7 minutes. Discard any that have not opened.

Crank the flame up to medium-high heat. Add the hot, drained linguine to the pan; add the butter and season with salt and pepper. Toss the pasta with the clams to it's nicely coated. Shower with chopped parsley and toasted bread crumbs. Drizzle with a nice dose of olive oil before serving.

Paula's Pork Chop and Pineapple Grilled Foil Raps

1 boneless pork chop per person

1 slice red onion per person

1 slice green bell pepper per person

2 canned pineapple slices per person

1 tablespoon teriyaki sauce per person

1 tablespoon margarine or butter per person

Salt and pepper

For each serving, lay a pork chop on a large square of heavy-duty aluminum foil. Top each chop with the onion, green pepper, and pineapple slices. Drizzle with the teriyaki sauce. Top with the margarine and sprinkle generously with salt and pepper. Wrap tightly in the foil, rolling ends to completely seal the package. Freeze or refrigerate.

When ready to eat, place packages directly in coals for 15 to 20 minutes. Check to see if the pork chop is cooked through; rewrap and cook a little longer, if necessary.

Paula's Sensational Shrimp Mold

1 teaspoon salt

1 pound small or medium shrimp

1 (8-ounce) package cream cheese, softened

1/2 cup mayonnaise

1 green onion, finely chopped, white and green parts

2 teaspoons Dijon mustard

Dash hot sauce

Dash black pepper

Bring 2 cups of water and 1 teaspoon salt to a boil in a medium saucepan and add the shrimp. When the water returns to the boil, turn off the heat, cover the pot, and allow the shrimp to sit for 5 minutes. Drain, peel and devein.

Place the shrimp in a food processor and pulse about 8 to 10times, until they are finely chopped but not mushy. Mix together the cream cheese, mayonnaise, green onion, mustard, hot sauce, and pepper in a bowl until well combined; stir in the shrimp.

Line a 2-cup mold or glass bowl with plastic wrap, leaving lots of overhang. Place the shrimp mixture into the mold, packing tightly with a spatula. Cover with plastic wrap overhang and chill in the refrigerator for at least 2 hours or overnight.

When ready to serve, unwrap the overhang and invert the mold onto a plate. Remove the plastic wrap. Allow to come to room temperature before serving with water crackers or another favorite snack cracker.

The O&H Danish Bakery's Kringle

3/4 cup butter

1 package dry yeast

1/4 cup lukewarm water

2 cups sifted all-purpose flour

1/4 cup sugar

1/2 teaspoon salt

1/2 teaspoon lemon extract

1 egg

Butterscotch filling for two kringles:

1 cup brown sugar

1/3 cup butter

pinch of salt

pinch of cinnamon

1 to 2 egg whites

Soften butter with potato masher or something similar. Spread butter on waxed paper to an 8-x16-inch rectangle. Chill. Dissolve yeast in the warm water. Add milk, sugar, salt, lemon extract and egg, mixing well. Add flour and mix smooth by hand. Chill.

Roll dough on well-floured board to an 8-x12-inch rectangle. Divide the prepared butter layer in two equal parts. Place one piece of the butter on two-thirds of the dough. Fold uncovered third of dough over the middle third (on top half of the butter layer), then fold the remaining third over the top. Chill. Roll out dough again to an 8-x12-inch rectangle. Place the remaining piece of chilled butter on two-thirds of the dough. Fold in the same method as the first piece of butter.

Gently roll dough to an 8-x16-inch rectangle, being careful not to break the layering of butter. Fold like above in thirds. This makes 24 layers of butter. Chill.

Cut dough in two equal pieces. Lightly and patiently roll one piece at a time, until piece is about 6 by 20 inches.

To prepare filling, mix ingredients until smooth. Spread center third of dough with butterscotch filling, then add fruit, nuts, raisins or jam. Fold one of the long edges to the middle, moisten the other edge with water and fold over top to cover filling. Seal well. Put kringle on lightly greased baking sheet and form into oval shape, pressing ends of kringle together to form a continuous oval. Flatten entire oval with hands. Cover kringle for 1 hour at room temperature. Bake at 350 degrees for about 20 to 25 minutes, until golden brown color. Cool, then ice with mixture of powdered sugar and water.

Please note that the best-quality kringles require patience. This process is most successful when spread out over three days. Day 1: Roll in first piece of butter. Day 2: Roll in second piece of butter and additional fold. Day 3: Create your kringle.

Louisiana Style Lit'l Smokies

5 slices bacon, diced

1/4 cup green bell pepper, chopped

3/4 cup ketchup

1 1/2 pkgs. Hillshire Farm Lit'l Smokies®, chopped

1/2 cup onion, chopped

1 cup unsweetened pineapple juice

hot cooked rice

3 tbsp. hot sauce

Fry bacon in a large, heavy saucepan over medium heat until crisp and brown, about 5 minutes. Add onion and green pepper and cook until tender, about 5 minutes. Stir in pineapple juice, ketchup, and hot sauce, mixing well. Add Hillshire Farm Lit'l Smokies® to sauce; bring to boil; reduce heat and simmer for 10 minutes. Serve over rice, if desired.

Jicama Pancakes

1 1/2 cups shredded jicama (see Note)

Juice of I lemon

2 tablespoons grated onion

I large egg, beaten

I tablespoon all-purpose flour

1/2 teaspoon salt

1 teaspoon minced habanero chile

1 russet potato, peeled

3 tablespoons vegetable oil, or as needed

Toss the jicama in a colander with the lemon juice and let sit for 15 minutes. Using your hands, squeeze as much water as you possibly can out of the jicama, a handful at a time. Spread on a doubled layer of paper towels and blot with more paper towels. In a large bowl, toss the jicama with the onion, egg, flour, salt, and chili. Toss well to be sure the chile is evenly distributed in the mixture. Grate the potato into the bowl on the largest hole of the grater and toss again.

In a large cast-iron skillet, heat I tablespoon of the oil over medium-high heat until very hot. Form the mixture into 2 1/2-inch patties and saute them in batches, turning with a metal spatula when brown on one side, until crisp and brown. Add more oil to the skillet as necessary and keep the pancakes warm on a paper towel-lined baking sheet in a warm oven while you finish cooking the rest. Serve warm.

Note: remove the outer brown layer of skin from the jicama. Shred on the largest hole of a grater.

Blueberry Pancakes

3 1/2 cups all-purpose flour

1 tablespoon baking powder

1 teaspoon salt

1 cup (approximately) sugar

3 eggs

1 stick butter or margarine, melted and cooled

2 cup (approximately) whole milk

1 cup fresh or thawed and drained frozen blueberries (about 8 per pancake)

Vegetable oil or butter, for cooking

Serving suggestion: maple syrup and additional butter

In a large bowl, combine the flour, baking powder, salt, and sugar. In a medium bowl, lightly beat the eggs then whisk them into the flour mixture. Combine the butter and 1 cup of milk in the medium bowl then gradually whisk this mixture into the batter. The batter should be slightly thicker than heavy cream. It the batter is too thick, add a little more milk.

Heat a seasoned griddle or a large heavy-bottomed skillet over medium heat. If the pan is not well seasoned, add a little oil to prevent the pancakes from sticking. Spoon or pour about 3 tablespoons of batter onto the griddle to form a pancake. Repeat forming only as many pancakes as can fit on the griddle with 1-inch or so of space around each. Drop 7 or 8 blueberries on each pancake. Cook until bubbles form on the pancake surfaces then flip and continue cooking until the second sides are golden, about 3 minutes longer. The pancakes are best served immediately topped with maple syrup and additional butter but they may be kept warm in a low (200 degree F) oven until all the batter has been cooked.

Note: Recipe from Becky's Diner

Everyday Pancakes

1 1/2 cups all-purpose flour

3 tablespoons sugar

1 tablespoon baking powder

1/4 teaspoon salt

1/8 teaspoon freshly ground nutmeg

2 large eggs, at room temperature

1 1/4 cups milk, at room temperature

1/2 teaspoon pure vanilla extract

3 tablespoons unsalted butter, plus more as needed

In a large bowl, whisk together the flour, sugar, baking powder, salt, and nutmeg. In another bowl, beat the eggs and then whisk in the milk and vanilla. Melt the butter in a large cast iron skillet or griddle over medium heat. Whisk the butter into the milk mixture. Add the wet ingredients to the flour mixture, and whisk until a thick batter is just formed.

Keeping the skillet at medium heat, ladle about 1/4 cup of the batter onto the skillet, to make a pancake. Make 1 or 2 more pancakes, taking care to keep them evenly spaced apart. Cook, until bubbles break the surface of the pancakes, and the undersides are golden brown, about 2 minutes. Flip with a spatula and cook about 1 minute more on the second side. Serve immediately or transfer to a platter and cover loosely with foil to keep warm. Repeat with the remaining batter, adding more butter to the skillet as needed.

Procedure for adding fruit to pancakes: Once the bubbles break the surface of the pancakes, scatter the surface with sliced or diced fruit, or chocolate chips, nuts, etc. Flip with a spatula and cook for 1 minute more, being careful not to burn toppings.

Mini Meatballs

1 pound lean ground beef

2 slices bacon (2 ounces), finely chopped

1/4 cup chopped fresh parsley

2 garlic cloves, minced

3 tablespoons grated Parmesan cheese

1 tablespoon plain dried breadcrumbs

1 large egg

1/8 teaspoon ground nutmeg

1/2 tsp coarse salt

1/4 tsp ground pepper

In a large bowl, combine beef, bacon, parsley, garlic, Parmesan, breadcrumbs, egg, nutmeg, salt, and pepper. Shape mixture into 40 meatballs. (For equal-size meatballs, scoop out meat mixture with a teaspoon, using two scoops for each meatball. Then roll between your palms to shape into balls.)

To Freeze for Future Use:

Arrange in a single layer on a baking sheet or on two large plates. Freeze 1 hour. Once frozen, transfer to an airtight container or resealable plastic bag; label and date.

To use the meatballs straight from the freezer, preheat oven to 400°. Place meatballs on a rimmed baking sheet and bake until cooked through, about 15 minutes. No need to thaw them first.

Note: Frozen mini-meatballs can also be used in soup or sauce: Simmer meatballs, covered, in liquid until cooked through, about 10 minutes.

Meat Filled Empanadas

Filling:

2 pounds ground pork or beef

2 medium onions, finely diced

2 jalapeño chiles, minced (ribs and seeds removed for less heat, if desired)

½teaspoon chili powder

2 cans (14.5 ounces each) diced tomatoes

Coarse salt and ground pepper

1 cup fresh cilantro, chopped

Dough:

4 cups all-purpose flour, plus more for dusting

2 teaspoons baking powder

2 teaspoons salt

½ cup (1 stick) cold butter, cut into small pieces

1 cup cold water

1 large egg, lightly beaten with 1 tablespoon water (do not beat until ready to bake)

Make the filling: In a 12-inch skillet over medium-high, cook meat until no longer pink, breaking it up into small pieces, 5 to 7 minutes. Add onion and jalapeños; cook until soft, 5 minutes. Stir in chili powder and tomatoes. Cook over medium until mixture has thickened, 12 to 15 minutes. Season with salt and pepper. Fold in cilantro. Let cool.

Make the dough: In a bowl, combine flour, baking powder, and salt. Using your fingers, cut in butter until mixture is crumbly. Add just enough cold water so dough comes together.

Form empanadas. If desired, freeze on a baking sheet until firm, 2 hours. Wrap tightly in plastic; freeze in plastic bags.

To bake fresh or frozen empanadas, preheat oven to 400°. Place on parchment-lined baking sheets. Brush tops with egg wash, avoiding crimped edges. Bake until golden brown, rotating sheets halfway through, 30 to 40 minutes.

Lime-Marinated Skirt Steak

3 tablespoons fresh lime juice

1 teaspoon soy sauce

2 garlic cloves, chopped

1 jalapeño chile (ribs and seeds removed for less heat, if desired), chopped

1 ½ pounds skirt steak, cut to fit skillet

1 lime, cut into wedges, for garnish (optional)

In blender, combine lime juice, soy sauce, garlic, and jalapeño; purée until smooth. Transfer to a shallow dish or large resealable plastic bag. Toss with steak to coat. Let stand at least 30 minutes, and no more than 2 hours, to infuse with flavor.

Heat a large skillet over medium-high, until very hot. Cook steak, in two batches if necessary, until browned, 2 to 3 minutes per side for medium-rare. Let rest 10 minutes before slicing thinly. Serve with lime wedges, if desired.

Chili-Roasted Sweet Potato Wedges

1 1/2 pounds (2 to 3 medium) sweet potatoes

2 tablespoons olive oil

1 tablespoon sugar

1 teaspoon chili powder

1 teaspoon Coarse salt

1/4 teaspoon ground pepper

Preheat oven to 425°. Cut each potato lengthwise into 8 wedges; halve long wedges crosswise.

On a large rimmed baking sheet lined with parchment paper, toss potatoes with oil, sugar, chili powder, salt, and ground pepper, until coated. Arrange wedges, cut sides down.

Roast potatoes until browned and tender, 15 to 20 minutes. Season with additional salt, if desired, before serving.

Shrimp-Stuffed Flounder with a Pan Sauce

6 tablespoons unsalted butter

2 tablespoons olive oil

1/2 cup minced yellow onion

1/4 cup minced celery

1/4 cup minced green bell pepper

2 pounds shrimp, peeled, deveined, and coarsely chopped, shells reserved

1 tablespoon plus 2 teaspoons minced garlic

1 tablespoon plus 1 teaspoon Essence

1 teaspoon salt, plus more for seasoning

1/4 teaspoon plus a pinch cayenne pepper

2 tablespoons finely chopped fresh parsley leaves, plus more for fish

3 tablespoons sliced green onions, plus more for fish

1/2 cup plus 4 teaspoons dry bread crumbs

2 whole flounder or sole (1 1/2 to 2 pounds each), heads removed and de-boned for stuffing whole

Freshly ground black pepper

Lemon slices

3 tablespoons minced shallots

1/4 cup dry white wine

1 cup water or canned, low-sodium chicken broth

1 cup heavy cream

2 teaspoons Worcestershire sauce

1 bay leaf

2 teaspoons red hot sauce (recommended: Crystal Hot Sauce)

Lemon wedges, for serving

Position rack in center of oven and preheat the oven to 350 degrees F. Line a shallow baking dish large enough to hold the 2 sole with aluminum foil and lightly grease. Set aside.

In a medium skillet, melt 3 1/2 tablespoons of the butter over medium-high heat. Add the olive oil, and, when hot, add the onion, celery, and bell pepper and cook, stirring, until softened, 2 to 3 minutes. Add the shrimp, 4 teaspoons of the garlic, 1 tablespoon of the Essence, 1/2 teaspoon of the salt, and 1/4 teaspoon of the cayenne pepper, and cook, stirring, for 1 minute. Remove from heat and add the parsley and 2 tablespoons of the green onions and set aside to cool.

Once the shrimp mixture has cooled, add 1/2 cup of the bread crumbs, and stir to combine well.

Season the inside of each fish with 1/4 teaspoon of the remaining salt and season lightly with black pepper. Divide the shrimp stuffing evenly among the pockets in the 2 sole and fold the top fillets over the stuffing so that it is mostly enclosed. Top with lemon slices, chopped parsley, chopped scallions, salt and pepper. Place the baking dish in the oven and bake until the fish is just cooked through and lightly golden on top, 25 to 30 minutes.

While the fish is cooking, make the pan sauce by melting 1 1/2 tablespoons of butter in a medium saucepan over medium-high heat. Add the shrimp shells and cook, stirring frequently, until the shells are lightly golden, toasted and fragrant, 4 to 6 minutes. Add the shallots and remaining 1 teaspoon of garlic and cook, stirring, for 1 minute. Add the white wine and cook until evaporated, 1 minute. Add the water or broth, heavy cream, remaining 1 teaspoon of Essence, Worcestershire sauce, bay leaf and hot sauce and reduce the heat to medium-low. Cook, stirring occasionally and using the spoon to mash the shells into the sauce, until the liquid is reduced enough to coat the back of a spoon, about 8 minutes. Strain the sauce through a fine-mesh sieve, pressing on the shells to release as much liquid as possible, and then return the sauce to the saucepan. Add the remaining 1 tablespoon of green onions and keep warm until ready to serve the fish.

When the fish is done, remove it from the oven and divide each fish into portions and transfer to serving plates. Remove the sauce from the heat and whisk the remaining butter into the warm sauce. Serve the warm sauce ladled over the fish. Pass the lemon wedges at the table.

Fusilli with Sausage, Artichokes, and Sun-Dried Tomatoes

3/4 cup drained oil-packed sun-dried tomatoes, sliced, 2 tablespoons of oil reserved

1 pound Italian hot sausages, casings removed

2 (8-ounce) packages frozen artichoke hearts

2 large cloves garlic, chopped

1 3/4 cups chicken broth

1/2 cup dry white wine

16 ounces fusilli pasta

1/2 cup shredded Parmesan, plus additional for garnish

1/3 cup chopped fresh basil leaves

1/4 cup chopped fresh Italian parsley leaves

8 ounces water-packed fresh mozzarella, drained and cubed, optional

Salt and freshly ground pepper

Heat the oil reserved from the tomatoes in a heavy large frying pan over medium-high heat. Add the sausages and cook until brown, breaking up the meat into bite-size pieces with a fork, about 8 minutes. Transfer the sausage to a bowl. Add the artichokes and garlic to the same skillet, and saute over medium heat until the garlic is tender, about 2 minutes. Add the broth, wine, and sun-dried tomatoes. Boil over medium-high heat until the sauce reduces slightly, stirring occasionally, about 8 minutes.

Meanwhile, bring a large pot of salted water to a boil. Cook the fusilli in boiling water until tender but still firm to the bite, stirring often, about 8 minutes. Drain the pasta (do not rinse). Add the pasta, sausage, 1/2 cup Parmesan, basil, and parsley to the artichoke mixture. Toss until the sauce is almost absorbed by the pasta. Stir in the mozzarella. Season, to taste, with salt and pepper. Serve, passing the additional Parmesan cheese alongside.

Risotto-Style Strawberry Rice Pudding

1 quart strawberries, rinsed and hulled

1 cup sugar

1 lemon, zest finely grated and juiced

1 quart milk

1 vanilla bean, seeds scraped

2 tablespoons butter

1 cup Arborio rice

Pinch kosher salt

Cut strawberries into medium-size dice. In a small saucepan over medium-low heat, add strawberries, 1/4 cup sugar, and lemon juice. Cook until berries are soft and the juices have thickened slightly, about 10 to 15 minutes. Set aside to cool.

Heat the milk in a medium saucepan over medium-low heat until it starts to steam. Remove one cup of milk, set it aside, and keep it warm. Stir into the larger pan of milk the remaining sugar, the vanilla bean and seeds, and the rice. Lower heat and cook, stirring constantly, until the rice is tender, about 20 minutes. Add the reserved milk, lemon zest, butter, and salt. Stir well and remove from the heat. This should have a more liquid consistency than regular risotto.

To serve, layer rice pudding and strawberry mixture in tall clear glasses. Chill.

Chicken with Mustard Mascarpone Marsala Sauce

1 1/2 pounds boneless skinless chicken breasts, cut crosswise into 3 pieces

Salt and freshly ground black pepper

2 tablespoons olive oil

5 tablespoons butter, divided

3/4 cup chopped onion

1 pound cremini mushrooms, sliced

2 tablespoons minced garlic

1 cup dry Marsala wine

1 cup (8 ounces) mascarpone cheese

2 tablespoons Dijon mustard

2 tablespoons chopped fresh Italian parsley leaves, plus whole sprigs, for garnish

12 ounces dried fettuccine

Sprinkle the chicken with salt and pepper. Heat the oil in a heavy large skillet over high heat. Add the chicken and cook just until brown, about 4 minutes per side. Transfer the chicken to a plate and cool slightly.

While the chicken cools, melt 2 tablespoons of butter to the same skillet over medium-high heat, then add the onion and sauté until tender, about 2 minutes. Add the mushrooms and garlic and sauté until the mushrooms are tender and the juices evaporate, about 12 minutes. Add the wine and simmer until it is reduced by half, about 4 minutes. Stir in the mascarpone and mustard. Cut the chicken breasts crosswise into 1/3-inch-thick slices. Return the chicken and any accumulated juices to the skillet. Simmer, uncovered, over medium-low heat until the chicken is just cooked through and the sauce thickens slightly, about 2 minutes. Stir in the chopped parsley. Season the sauce, to taste, with salt and pepper.

Meanwhile, bring a large pot of salted water to a boil. Add the fettuccine and cook until al dente, stirring occasionally, about 8 minutes. Drain. Toss the fettuccine with 3 tablespoons of butter and season, to taste, with salt and pepper. Swirl the fettuccine onto serving plates. Spoon the chicken mixture over top. Garnish with parsley sprigs and serve.

Ginger Sea Bass over Fresh Wilted Spinach

6 cups fresh baby spinach leaves

4 (5-ounce) sea bass fillets

4 teaspoons peeled and minced fresh ginger

2 teaspoons minced garlic

1/2 cup dry Marsala wine

8 teaspoons soy sauce

2 teaspoons sesame oil

1 lime, quartered

2 tablespoons thinly sliced fresh basil leaves

Cut 4 (12-inch-square pieces) of aluminum foil. Preheat the oven to 400 degrees F.

Working with 1 foil sheet at a time, place the foil sheets on the work surface. Place 1 1/2 cups of spinach in the center of each foil sheet. Top with a sea bass fillet. Sprinkle with 1 teaspoon of ginger and 1/2 teaspoon of garlic, then drizzle 2 tablespoons of Marsala, 2 teaspoons of soy sauce, and 1/2 teaspoon sesame oil over the fish and spinach. Gather the foil sheets over the fish. Fold in the foil edges and pinch tightly to seal. Place the foil packages on a heavy large baking sheet.

Bake until the spinach wilts and the fish is just cooked through, about 10 minutes. Transfer the packages to wide shallow bowls. Cool 5 minutes. Open package and fold down to reveal fish, being careful of hot steam. Squeeze the lime juice over the fish. Sprinkle the basil over and serve.

Roasted Stuffed Zucchini

2 pounds small to midsize zucchini

1/2 cup Japanese breadcrumbs (or substitute unseasoned breadcrumbs)

3 tablespoons olive oil

1 small onion, chopped

2 Roma tomatoes, peeled, seeded and chopped

2 cloves garlic, chopped

1/2 cup grated Emmenthal cheese

3 sprigs fresh thyme, chopped

1 tablespoon chopped basil

zest of 1 lemon

salt & pepper

Preheat the oven to 375 degrees. Split the zucchini in half. With a spoon scrape out the seeds, digging a trough in the center of the zucchini. Blanch the zucchini in salted water until just soft, but the color still remains (about 6 to 8 minutes). Refresh in cold water. Pat dry with a towel.

For the filling: Heat the olive oil in a sauté pan. Sauté the onions until translucent. Add the garlic. Remove from heat. Add tomato, breadcrumbs, lemon zest, fresh herbs and grated cheese. Lightly season with salt and pepper. Place the filling down the center of the zucchini. Place the zucchini on a nonstick baking tray and roast in the oven until the topping is lightly brown (about 12 - 15 minutes).

Classic Osso Buco With Mushroom Sauce

Six to eight 2-inch-thick veal shanks (5 pounds total), each tied securely with kitchen string to keep meat attached to bone

3 tablespoons olive oil

3 tablespoons unsalted butter

1 1/2 pounds onion, sliced thin

2 celery ribs, sliced thin

1/2 pound fresh cremini or white mushrooms, tough stem ends trimmed

1/2 pound fresh shiitake mushrooms, stems discarded

1/2 pound fresh Portobello mushrooms, stems discarded

3/4 teaspoon dried thyme, crumbled

1/2 cup dry vermouth or dry white wine

1 tablespoon fresh lemon juice

1/2 to 3/4 cup water

1 to 2 tablespoons balsamic vinegar, or to taste

1/4 cup fresh parsley leaves, washed well, spun dry, and minced

Preheat oven to 275°F.

In a heavy ovenproof kettle large enough to hold veal shanks in one layer heat 1 tablespoon each of oil and butter over moderately high heat until foam begins to subside and sauté onion and celery until beginning to turn golden.

Pat shanks dry between paper towels and season with salt and pepper. Arrange shanks on onion mixture and roast, covered tightly, in middle of oven 3 hours. (Meat will give off juices as it cooks.) Shanks may be prepared up to this point 1 day ahead and cooled, uncovered, before chilling, covered. Reheat shanks before proceeding.)

Cut mushrooms into 1/4-inch-thick slices. In a large skillet heat remaining 2 tablespoons each of oil and butter over moderately high heat until foam begins to subside and sauté mushrooms with thyme and salt and pepper to taste, stirring, until mushrooms begin to give off their liquid. Stir in vermouth or wine and lemon juice and cook, stirring, until all but about 1/3 cup liquid is evaporated. Mushrooms may be made 1 day ahead and cooled completely before chilling, covered.

Transfer shanks to a platter and keep warm. Transfer onions, celery, and pan juices to a blender with 1/2 cup water and purée until smooth, adding more water if necessary to thin sauce to desired consistency. Pour sauce into a saucepan and stir in mushroom mixture, vinegar, and salt and pepper to taste. Heat sauce over moderate heat until heated through and stir in parsley.

Appetizer Tortellini with Roasted Garlic Sauce Recipe

1 large bulb of garlic

1 (9 ounce) package fresh tortellini (I used a tri-colored five cheese blend)

2-3 tablespoons olive oil

1/2 cup reduced-fat mayonnaise

1/2 cup nonfat sour cream (I used light, rather than nonfat)

1/3 cup grated parmesan cheese

2 tablespoons Frank's red hot sauce

Preheat oven to 350°F Cut 1/2-inch off top of garlic and remove papery outer skin, leaving cloves intact. Wrap garlic in foil and bake 1 hour, or until tender when pierced with a sharp knife. Let stand until cool enough to handle.

Cook tortellini according to package directions (do NOT overcook, best to undercook a bit). Rinse under cold water, drain well on paper towels. Heat 2 tablespoons oil in large nonstick skillet over medium heat(medium-high worked better for me). Add tortellini in batches to oil, cook and stir 3-5 minutes or until lightly golden. Add more oil if necessary. Drain on paper towels.

Separate cooled garlic into cloves; pinch each clove so roasted flesh comes out and place in blender or food processor. Add mayonnaise, sour cream, Parmesan cheese and hot sauce. Cover and process until pureed and very smooth. Spoon into small saucepan; cook and stir over low heat until hot and bubbly. Transfer to small serving bowl.

To serve, arrange tortellini on serving platter. Dip into Roasted Garlic Sauce.

Chicken Chipotle

6 lean, skinless chicken breasts of 6 ounces each

2 tablespoons extra virgin olive oil

1 medium-size white onion, quartered

2 garlic cloves, peeled

3 chipotle chiles

2 cups water

2 tablespoons chicken bouillon

1/2 cup heavy cream

1 tablespoon butter

1/2 pound white mushrooms, sliced

Combine the onion and garlic in a frying pan with the extra virgin olive oil on medium heat and sauté until they begin to caramelize.

Add the chipotle to the pan and fry for 2 minutes. Increase the pan temperature and add the water and chicken bouillon. Let the mix simmer. Let cool and when at room temperature, blend into a smooth cream sauce.

In another pot, sauté the mushrooms in butter and add salt as needed. Add the chipotle sauce and the heavy cream. Let boil. Remove from heat and set aside.

Grill chicken and season with salt and pepper. Cut the cooked chicken breast into 1/2-inch strips. Use the chipotle sauce to cover the chicken.

Note: This recipe is from Felipe Valenzuela Jr. of Zivaz Mexican Bistro, Tucson.

Smoked Corn Fritters

6 ears of corn

4 tablespoons butter

2 small eggs

1/2 cup flour, more as necessary

1 teaspoon baking powder

salt and pepper to taste

peanut or vegetable oil for frying

Pull the husks off the corn, and smoke 3 ears over alder chips for about 45 minutes. When the corn is smoked, cut all of the corn from the cob, smoked and not, and sauté in the butter.

Purée 3/4 of the cooked corn, and mix all together with the eggs, flour, baking powder, reserved whole corn, and salt and pepper (the batter can be made a day in advance). Put oil into a deep pot to a depth of about 3 inches. Preheat oil to 375 degrees.

Carefully drop a heaping tablespoon of batter into the oil; test 1 fritter, and add more flour as necessary to keep the fritters firm and held together. Fritters should be firm and cooked throughout just as the outside turns golden brown and the fritters float to the surface. Turn them occasionally with a slotted spoon so they cook evenly on all sides. Remove with a slotted spoon to drain and cool on paper towels. Serve immediately.

Note: This recipe from Doug Levy, chef and owner of Feast, serves 10 as an hors d'oeuvre. Levy says it works well even if you don't want to go to the trouble of smoking the corn.

Tucson Green Corn Tamale Pie

7 pounds corn on the cob in husks (8 to 10 ears)

3/4 cup dehydrated masa flour

1/3 cup olive oil

2 cups shredded jack cheese (1/2 lb.)

1 can (7 oz.) diced green chilies, drained About 1 1/2 teaspoons salt

With a sharp knife, cut off and discard stem end of each ear of corn down to kernels. Carefully pull off husks without tearing; rinse and cover with damp towels to keep from drying out. Pull off and discard silks from corn; rinse ears. Holding each ear upright, cut off kernels; you need 7 cups (save any extra for other uses). Discard cobs.

Working in batches in a blender or food processor (fill blender no more than half full), whirl corn kernels, dehydrated masa flour, and olive oil until corn is finely ground. Scrape mixture into a bowl. Stir in cheese, chilies, and 1 1/2 teaspoons salt.

Working with a few at a time, overlap corn husks, concave side down, to line a shallow 3- to 3 1/2-quart casserole, letting ends stick up 3 to 4 inches above rim; drop spoonfuls of the corn mixture onto husks as you go to hold them in place. Discard extra husks. Spoon remaining corn mixture into casserole and spread level. Fold ends of husks over corn mixture. Cover casserole tightly with foil.

Bake in a 350[degrees] regular or convection oven until com mixture is steaming and slightly firm to touch in the center (uncover to check), 55 to 60 minutes. Let casserole stand, covered, for 10 minutes.

Note: Can also be served topped with browned chorizo sausage, or a combonation of chorizo and cooked nopalitos strips.

Authentic Colorado 'Green Chili'

3-4 lbs pork tenderloin or pork roast.

1 lb ground pork

12-15 whole New Mexico green chiles roasted and peeled.

(or 5-6 cans whole green chiles)

2-3 jalapeños for heat

2 medium onions (white or yellow)

2 cups of chicken stock

1 teaspoon cumin

1 teaspoon oregano

1-2 cloves garlic

1/4 cup flour

1/4 teaspoon black pepper

Cut pork tenderloin (or roast) into 1/2" sized cubes and coat with the flour salt and pepper. Brown in skillet with small amount of oil till pork is well browned. Remove and set aside. Brown ground pork in same skillet and drain excess grease. Chop onions into large sections and add to skillet along with the garlic to sweat. Add 1 cup of the chicken stock to deglaze the pan.

In a large pot add the above pan mixture along with the pork. Chop green chiles into 1" slices and add to the big pot along with the remaining ingredients. Bring to a boil then slow simmer for 2-3 hrs.

Serve with grated yellow cheese and tortillas or use to smother chile rellenos, burritos, chimi's, enchiladas, or great in breakfast burrito's.

Notes: For the version called "CHILI COLORADO" simply add 2 whole tomatoes cut into 1-inch chunks (canned is fine.)

Curried Pumpkin Soup with Coconut and Toasted Pumpkin Seeds

2 tablespoons Butter

1 each Yellow Onion, diced 1/2”

1 teaspoon Garlic, Chopped

1/2 tablespoon Yellow Curry Paste (or yellow curry powder)

6 cups Water, Chicken Stock or Vegetable Stock

2 cups Pumpkin Puree (canned)

1 each Potato, peeled and diced 1/2”

1/2 cup Coconut Milk

1/4 cup Half and Half

To taste Salt and Pepper

For the Garnish:

1 bunch Chives, fresh chopped

1/4 cup Sour Cream

1/4 cup Pumpkin Seeds, Toasted and lightly salted

Heat butter in a four-quart pot. Add the onions, garlic and potatoes, cook over medium heat, stirring often, until translucent. Add the curry paste 1-2 minutes to release the flavors. Add water, or stock and simmer for 15 minutes. Add the coconut milk and half &

half and season with salt and pepper to taste.

Working in batches, puree the soup in a blender until smooth.

To garnish the soup, mix the sour cream with the chopped chives and pour into a squeeze bottle (you may need to add water to liquefy), and the toasted pumpkin seeds.

Note: Formerly secret recipe from Chef Jamie West at Westward Look Resort in Tucson.

Albondigas Soup Recipe

Soup:

2 tablespoons olive oil

1 large onion, chopped

1 large garlic clove, minced

1/2 cup of tomato sauce

1 1/2 quarts of chicken stock or beef stock

1 1/2 quarts water

2 large carrots, sliced

1/2 lb of string beans, cut into 1 inch pieces

Meatballs:

1 pound ground beef

1/3 cup of raw white rice

1 raw egg

1/2 cup of chopped fresh mint leaves and/or cilantro

1 1/2 teaspoon salt

1/4 teaspoon black pepper

Dried oregano, crumbled

Salt and pepper

1/2 cup chopped fresh cilantro

Heat oil in heavy medium saucepan over medium heat. Add onion and minced garlic and sauté until tender, about 5 minutes. Add tomato sauce and broth mixture. Bring to boil and simmer. Add carrots and string beans.

Prepare meatballs. Mix rice into meat, adding mint land parsley leaves, salt and pepper. Add raw egg. Form beef into 1-inch meatballs. Return soup to gentle simmer. Add meatballs to soup. Cover and let simmer for 1/2 hour. Add a few pinches of oregano and sprinkle with salt and pepper to taste. Garnish soup with chopped fresh cilantro.

Dad's Fish Stew (good reviews)

6 Tbsp olive oil

1 cup of chopped onions

2 large garlic cloves, chopped

2/3 cup fresh parsley, chopped

1 cup of fresh chopped tomato (about 1 medium sized tomato)

8 oz of clam juice (or shellfish stock)

2/3 cup dry white wine

1 1/2 lb firm white fish fillets

Salt and pepper to taste

Touch of dry oregano, Tabasco, thyme, pepper

2 tsp of tomato paste.

Salt and pepper the fish, and set aside.

Heat olive oil in heavy large pot or Dutch oven over medium-high heat. Add chopped onion and garlic and sauté 4 minutes. Add parsley and stir 2 minutes. Add tomato, tomato paste and cook 2 minutes longer.

Add clam juice, dry white wine, and fish and simmer until fish is cooked through, less than 10 minutes. Add seasoning. Ladle into bowls and serve.

Note: Dad's been making this soup for several years now. It is incredibly easy to make, given how tasty the results. The key ingredient is the clam juice, though I have prepared it for people with shellfish allergies substituting the clam juice with white wine, fish stock, or water. It works, just not quite as tasty. Works well with white fish, I've used cod, tilapia, sea bass, orange roughy, sole with good results.

Tomatillo Salsa with Creama

1 lb fresh tomatillos (about l2 large tomatillos)

1/4 cup vegetable oil

1 commercial corn tortilla

1 small onion, chopped

2 garlic cloves, chopped

2 serrano or jalapeno chiles, stems and seeded

1 cup cilantro leaves

1 teaspoon sugar

2 tablespoons unsalted butter

1 cup heavy cream

Salt to taste

Place fresh tomatillos in a medium saucepan and add water to cover (about 3 cups). Bring to a boil and cook uncovered on high heat until tomatillos have changed color, about 5 minutes. Drain, reserving l/2 cup of the cooking liquid. If using canned tomatillos, omit this step.

In small heavy skillet, heat the oil until almost sizzling and fry the tortilla until crisp and golden. Drain it on paper towels and when cool enough to handle, break into pieces.

Place the cooked tomatillos with the reserved liquid in container of blender. (If using canned tomatillos, no extra liquid is necessary.) Add the chopped onion, garlic, chiles, cilantro, broken tortilla pieces, and sugar. Process for about l minute, or until smoothly pureed.

In a medium saucepan, heat the butter over high heat until hot and bubbling. Add the tomatillo mixture and heavy cream. Season with salt to taste. Bring to a boil over high heat; reduce heat to low and simmer for 5 minutes or until somewhat thickened.  Yield: about 3 - 3 l/2 cups.

Note: Suggested uses - serve with grilled or poached fish, especially salmon, or pan-fried chicken cutlets.

Charro Beans

1 pound dried pinto beans

2 large onions, chopped

6 garlic cloves, minced

4 or 5 fresh jalapenos, stemmed, seeded and diced

6 bacon strips, chopped

1/2 cup chopped, thinly sliced ham

4 tomatoes, chopped

1/2 cup cilantro leaves chopped

4 green onions, chopped

1/2 chicken bouillon cube

salt to taste.

Sort beans to remove rocks and foreign matter. Place beans in colander and rinse under hot water about 2 or 3 minutes. Place beans in large sauce pan and add water. Add bacon, chopped onion, jalapenos, tomatoes, ham and garlic. Bring to a boil, cover and reduce heat. Simmer on low heat until beans are almost done (about 1 1/2 hours) Add green onions and chopped cilantro. Add bouillon cube and salt to taste. Simmer for another 30 minutes. Serve beans in bowl with both.

Spinach con Queso

1 10oz pkg frozen spinach, the liquid pressed out

1 tablespoon oil

3 tablespoons finely minced onion

1 tablespoon flour

1 4 oz. can chopped green chilies, drained

1/2 cup whipping cream

3 oz package cream cheese, room temperature, cubed

8 ounces (2 cups) Monterey Jack or Pepper Jack cheese, grated.

In a heavy medium saucepan, heat oil over medium heat. Add onion and cook, stirring until limp and clear, 3 to 4 minutes. Add flour and cook, stirring, 1 minute.

Add spinach and green chilies. Cook and stir until well mixed, about 1 minute. Add cream and cook until mixture begins to boil, about 1 minute.

Reduce heat to very low and gradually add cream cheese, stirring until cheese is melted, 1 to 2 minutes. Gradually add the Monterey Jack cheese, stirring until melted. Do not allow mixture to boil or cheese will separate. Serve at once with tortilla chips for dipping. Server 4 to 6

Shrimp in Adobo Sauce

4 large ancho chilies

3 to 4 tablespoons warm water

1 medium onion, chopped

2 garlic cloves, chopped

1/4 teaspoon dried Mexican oregano, crushed

1/4 cup olive oil

1/2 cup white wine

1/4 cup white distilled vinegar

1 1/2 teaspoon sugar (or to taste)

1/2 teaspoon salt

1 1/2 pound large shrimp (about 24) shelled and deveined

Garnish:  diced avocados and chopped fresh cilantro

Place chilies on Medium hot dry griddle or skillet to toast, turning every few seconds until warmed and fragrant (60 seconds). Remove stems and seeds and de-vein the chilies. Tear chilies into small pieces. Place in bow with 1 1/2 cup hot water and soak for 30 minutes.

Drain chilies, then puree chilies, onion, garlic and oregano along with the 3 to 4 tablespoons of warm water in a food processor or blender until smooth.

Heat oil in a laarge heavy skillet over moderate heat unitl hot,but not smoking, thn stir in chili puree and cook, stirring constantly, about 5 minutes. Add wine, vinegar, sugar and salt and simmer 5 more minutes, stirring constantly.

Add shrimp, stirring to coat and simmer, covered until shrimp are just cooked through, about 4 to 6 minutes. Season with salt and serve over rice. Garnish with diced avocados and chopped cilantro.

Sweet-Spicy Grilled Shrimp

3/4 cup apple jelly

1/3 cup fresh lime juice

1 tablespoon Worcestershire sauce

1 fresh jalapeno pepper minced fine

2 pounds large shrimp, shelled and de-veined

Salt to taste

12 inch wooden skewers, soaked in water for 45 minutes before using

Combine jelly, lime juice, Worcestershire sauce and jalapeno pepper in small saucepan.

Cook over medium heat until the jelly dissolves. Remove from heat to cool.

Thread four shrimp on each wooden skewer so shrimp will lay flat. Brush both sides of shrimp with jelly mixture, coating well. Place on tray and allow to marinate for 15 minutes. Just before grilling, salt to taste.

Grill shrimp 2 minutes on each side, brushing on more of the jelly mixture before turning. Serve hot on skewers with remaining sauce. Serves 6 to 8

Note: Substitute boneless chicken breast, cut in strips. Place one strip on each skewer. Increase cooking time on grill.

Sonoran Machaca (Shredded Beef Filling) with Chilies and Tomatoes

3 Qts. water

4-6 Lb. roast (eye of round, brisket or chuck) cut into 3" cubes

Juice of 2 Limes

1/2 C. Garlic puree
1/3 C. Olive oil

1 C. chopped roasted Anaheim chilies

1/2 tsp. Salt (to taste)

1/2 tsp. Pepper (to taste)

1/2 Lg. White Onion (sliced into rings)

2 Tomatoes (chopped)

In an 8 qt. stock pot bring the water to a boil, add the Meat & 1/3 of the garlic & bring back to the boil then reduce the heat to a simmer for about 2 Hrs. or until meat is tender. Remove the meat & set aside until cool enough to handle with the fingers. By hand, shred the meat into 1/2 inch wide strips going with the grain.

Combine the lime juice with half the remaining garlic. Spread the shredded meat evenly over a large pre-sprayed cookie sheet and sprinkle evenly with the lime/garlic mixture. Place into a pre-heated 325 F. oven & roast until brown and as DRY as you like it. Skim & save the broth for possible use later. (At this point you may allow the Meat to cool while further prep is done or you may pkg. & freeze for use later.)

In a very large heavy skillet, sauté the chiles in the oil with the salt & pepper. Add the onion & tomatoes & sauté briefly, adding the remaining garlic just before adding the Meat. Heat the meat thoroughly adjusting the consistency with the left over broth. If to moist, allow to evaporate while heating in uncovered skillet.

Note: This is the backbone of many fine Mexican dishes such as Burritos, Tacos, Taco Salad, etc!

Charter House Inn Buffalo Shrimp

4-61 lb. of raw 31/40 peeled and deveined shrimp

2 C. golden dip all purpose breading

1 Tbsp. dry mustard

2 tsp. kosher salt

2 tsp. cayenne pepper

2 tsp. garlic powder

1/4 lb. butter

2 C. franks red hot sauce or Tabasco-like Hot Sauce

1 Tbsp. vinegar

1 egg

1/3 C. water

Mix all dry ingredients. Prepare egg wash, by beating egg together with water. Melt 1/4 lb butter mix with red hot sauce and vinegar dip shrimp in egg wash, bread with breading mixture. Fry in deep fryer at 350 degree's. place in container with hot sauce mixture shake well. Serve with celery and blue cheese. This is excellent!

Note: Recipe from Charter House Inn Henderson is located in Harbor, Ny. This is the best buffalo shrimp we have tried!

Joes Crab Shack Crab Dip

2 oz Cream Cheese (softened)

4 tsp. Diced Yellow Onion

1 Tbsp. Butter (softened)

4 tsp. Finely Diced Green Pepper

1/4 C. Sour Cream

1/4 tsp. Seasoned Salt

1/8 tsp. Paprika

1 Tbsp. Mayonnaise

1/4 C. Shredded Mozzarella Cheese

1 (6 oz.) can Crab Meat (drained)

Fresh Diced Green Onion (garnish)

Fresh Chopped Parsley (garnish)

Mix cream cheese, mayonnaise, sour cream and butter until smooth. Blend in seasoned salt and paprika. Stir in yellow onions, crab meat, green pepper, and mozzarella cheese. Place in a lightly greased small shallow baking dish and place in a preheated oven at 350 degrees until mixture bubbles, about 10 - 14 minutes. Serve dip with unsalted or very lightly salted corn chips. This appetizer will serve two to three or makes a great light lunch with a crisp salad.

Macaroni Grill Baked Creamy Seafood

4 Tbsp. Butter

1 C. baby scallops, rinsed and drained ( about 8 ounces)

3 Tbsp. flour

2 C. half and half

1 1/2 C. asiago cheese

2 C. medium, peeled, shelled and deveined cooked shrimp

6 oz. can chopped clams, well drained

1 to 2 Tbsp. grated Parmesan cheese

Oil for deep frying

In a large skillet, melt 1 tablespoon butter. Add scallops and stir fry over high heat until just cooked through; set aside in bowl.

In same skillet, melt remaining 3 tablespoons butter over medium heat. Whisk in flour until smooth and bubbly. Cook and stir 1 minute. Whisk in half-and-half and continue whisking until mixture comes to a boil. Boil 1 minute, whisking, until bubbly. Turn off the heat. Add asiago cheese, stirring until melted. Stir in the scallops, shrimp and clams.

Spoon into a 9 inch glass pie plate. Sprinkle with the Parmesan cheese. Bake in a preheated 350 degree oven for about 15 minutes, until the top is golden brown.

Calamari Bolognese

4 lbs. Squid, cleaned

2 C. Onions, diced

1/2 C. Olive Oil

2 C. Carrots, diced

2 C. Celery, diced

1/4 C. Garlic, minced

1 C. Vermouth

6 C. Tomato Sauce

Salt and Pepper to taste

4 lbs. Fettucini, cooked

Working in batches, pulse squid in a food processor until coarsely chopped. Refrigerate. Sauté onions in olive oil until just wilted. Add ,carrots, celery and garlic and cook until softened. When fragrant add squid and cook fast to evaporate liquid. Add vermouth and reduce to almost dry. Add tomato sauce, season and hold. Toss to combine with cooked pasta.

Oven Roasted Tomatoes

1 lb roma tomatoes

1 1/2 tbls balsamic vinegar

1 tsp Italian seasoning mix

2 tsp sugar

salt, to taste

Blanch and peel the tomatoes (optional). Cut the tomatoes into 1/4" to 1/3" slices. Remove the seeds from these slices.

Toss the tomatoes slices in a bowl with the vinegar, Italian seasonings, sugar, and salt. Coat the tomatoes well. While they are marinating, preheat the oven to 250 degrees.

Spray a cookie sheet pan with non-stick spray. Lay the tomato slices out on the sheet pan. Roast the tomatoes in the oven for about 2 hours, or until are dried to your liking, turning the tomatoes after about 1 hour.

Baked Sweet Potato Fries with Garlic Mayonnaise

5 sweet potatoes, cut into about 1 by 5-inch "fries"

3 tablespoons olive oil

2 tablespoons chopped fresh basil leaves

2 teaspoons kosher salt

1/2 teaspoon freshly ground black pepper

3/4 cup mayonnaise

1 clove garlic, minced

1 tablespoon lemon juice

Preheat the oven to 400 degrees F.

Place the sweet potato "fries" on a foil-lined baking sheet and toss with the olive oil. Bake until golden, about 45 minutes.

Meanwhile combine the basil, salt, and pepper in a small bowl. In another small bowl combine the mayonnaise, garlic, and lemon juice, and stir to combine.

When the sweet potato fries come out of the oven, sprinkle with the basil salt. Serve with the garlic mayonnaise alongside for dipping.

Balsamic Chicken Drumettes

1/2 cup balsamic vinegar

1/2 cup honey

1/2 cup brown sugar

1/4 cup soy sauce

5 sprigs of rosemary

5 garlic cloves, halved

10 to 12 chicken drumsticks

Combine the balsamic, honey, brown sugar, soy sauce, rosemary sprigs, and garlic cloves, in a large, re-sealable plastic bag. Shake and squeeze the contents of the bag to dissolve the honey and the brown sugar. Add the chicken drumsticks to the bag and seal with as little air as possible in the bag. Place in the refrigerator and marinate for 2 hours.

Preheat the oven to 450 degrees F.

Place the chicken drumsticks on a foil-lined baking sheet. Bake until the skin is caramelized and very dark in spots, about 30 to 35 minutes.

Meanwhile, place the marinade in a small saucepan. Bring the marinade to a boil. Reduce the heat to simmer and cook over low heat until thick, about 15 minutes. Reserve.

Use a pastry brush to brush some of the cooked marinade on the cooked chicken.

Paula's Easy Crab Bisque

1 (10 3/4oz) can cream of asparagus soup

1 (10 3/4oz) can cream of mushroom soup

1/4 cup milk

1/4 cup half-and-half

1/2 pound crab meat, picked free of shells

1/4 cup dry sherry

Using a heavy saucepan, combine all of the ingredients and bring to a boil. Reduce the heat and allow to simmer for 5 minutes. Serve with your favorite crackers.

Paula's Crab Cakes with Lemon-Dill Sauce

Crab Cakes:

3 tablespoons butter

1 green onion, finely chopped

2 tablespoons finely chopped red bell pepper

1 garlic clove, minced

3 tablespoons heavy cream

1 tablespoon Dijon mustard

1 egg

1/2 teaspoon minced fresh parsley

Cayenne pepper

1 cup bread crumbs

1/4 cup grated Parmesan

1 pound white or claw crabmeat, picked free of any bits of shell

2 tablespoons vegetable oil

To prepare the crab cakes, melt 1 tablespoon of butter in a heavy skillet over medium heat. Saute the onion, bell pepper, and garlic until the pepper is limp, approximately 3 minutes. Add the cream, mustard, 1 egg, parsley, cayenne pepper and 1/2 cup bread crumbs, to taste, and mix well. Gently fold in the crabmeat.

Form the mixture into 8 patties, about 1/2-inch thick. In a mixing bowl, combine the remaining 1/2 cup of bread crumbs with the Parmesan. Pat this topping onto both sides of the patties. Refrigerate until firm, about 2 hours.

Using a skillet, combine the oil and remaining 2 tablespoons of butter. Saute the crab cakes in the hot oil-butter mixture for approximately 3 minutes on each side or until golden brown. These crab cakes can also be baked for 7 to 10 minutes in a 400 degree F oven.

Lemon Dill Sauce

1 cup mayonnaise

1/4 cup buttermilk

2 tablespoons chopped fresh dill leaves

1 tablespoon chopped fresh parsley leaves

1 tablespoon grated lemon zest

2 teaspoons fresh lemon juice

1 garlic clove, minced

To make the sauce, combine all of the ingredients in a bowl and stir well. Refrigerate until chilled. The sauce will thicken as it chills.

To serve, spoon a dollop of the lemon dill sauce along side each crab cake.

Garlic Red Pepper Aioli

2 garlic cloves

1/2 cup roasted red bell peppers, drained, patted dry

1/3 cup mayonnaise

2 tablespoons olive oil

Salt and freshly ground black pepper

Finely chop the garlic in the food processor. Add the peppers and blend until almost smooth. Blend in the mayonnaise. With the machine running, blend in the oil. Season the aioli, to taste, with salt and pepper. Transfer the aioli to a small bowl.

Baked Pasta with Sausage and Zucchini

4 - 6 tbls olive oil

1/2 large carrot

1/2 medium sweet onion

1/2 large celery stalk

3 oz pancetta or bacon, cut up

red pepper flakes

black pepper to taste

3/4 cup red wine

3/4 lb spicy Italian sausage, cooked and drained

1 3/4 cups beef broth

1 3/4 cups tomato sauce

pasta water, as needed

1 lb rigatoni pasta, cooked al'dente

4 oz Mozzarella cheese, shredded
1 lb small zucchini, cut up small

1 tsp salt, for the zucchini

1/2 cup Italian style bread crumbs

Cut up the zucchini into bite sized pieces. Place these in a colander, and sprinkle with the salt. Cover the zucchini with a small plate, and place a large on top of the plate as a weight. Leave this for 30 minutes to get the excess water out of the squash.

Remove the zucchini from the colander, squeezing out any remaining water (use a dish towel if needed). Sauté the zucchini in a couple of tablespoons of the oil over high heat to quickly sear the zucchini. Sauté until both sides are lightly browned. Remove from the pan, and set aside.

Cook the rigatoni in salted boiling water, for about half the time on the box's directions.

Add the carrot, onion, celery, and pancetta to a food processor. Plus a few time to rough chop everything. Add the chopped ingredients to a hot skillet, that has the olive oil added. Cook until done and slightly browned. Remove the pan from the heat and add the red wine. Return the pan to the heat. Stir to loosing any bits on the bottom of the pan. Add the cooked sausage to the pan, and mix well. Add the tomato sauce and beef broth, and cook for a few minutes to thicken the sauce. Add some pasta water if the sauce becomes to thick. Remove and reserve 1 cup of the sauce to top the dish.

Add the cooked pasta to the sauce and toss to coat the pasta. Add the Mozzarella cheese and cooked zucchini to the pan. Mix all of this together. Pour this mixture into an oiled baking dish. Top with the reserved pasta sauce. Top with the bread crumbs.

Bake for 10 minutes at 350 degrees, then turn on the broiler and broil to to brown the top for an additional 5 minutes.

Chicken Cutlets with Salsa Parmigiana

6 boneless chicken breasts, scaloppined

1/4 teaspoon salt

1/4 teaspoon pepper

1 cup flour

3 eggs, lightly beaten

2 cups Italian Style breadcrumbs

3/4 cup olive oil

3/4 cup grated Parmesan cheese

1/2 grated provolone

1/2 cup grated mozzarella

Salsa Parmigiana:

3 cups chicken broth

3 cups tomato sauce

1/2 cup cream

1/4 teaspoon red pepper flakes (optional)

3 tablespoons chopped fresh basil

3/4 cup grated Parmesan cheese

To make the scaloppini, pound the thinly sliced chicken breast slices lightly between two pieces of waxed paper or plastic wrap to a thickness of 1/4 inch. Sprinkle each scaloppini with salt and pepper and dust lightly with flour shaking off any excess.

Dip each scaloppini in beaten egg. Then place each scaloppini in the bread crumbs, pressing the scallop firmly down into the crumbs. Remove the chicken from the breadcrumbs, tapping lightly to remove any loose crumbs, and place on a sheet pan.

Preheat your oven to 200.

Heat 1/4 cup of the olive oil in a large skillet on medium-high. In batches fry the cutlets in the olive oil, gently turning until golden brown on both sides (approximately 2-3 minutes). Remove from oil and place on a sheet pan and cover with foil.

In a bowl mix the three grated cheeses together.

To make the Salsa Parmigiana: Cook, in a saucepan, the chicken stock, tomato sauce, cream and red pepper flakes over medium heat until it reaches a boil. Then reduce and simmer until salsa mixture has reduced by 1/3 about 20-30 minutes. Turn off the heat, stir in the basil and the cheese mixing well until all the cheese has melted.

Pour 1/2 of the salsa in one large deep baking dish. Place the cutlets on top and cover with the cheese mixture.

Preheat the broiler. Broil them in the oven for 3-4 minutes until the cheese starts to brown. Serve them on a serving tray with the extra sauce on the side.

Sautéed Shrimp with Artichoke Sauce

One can (14 ounce) artichoke bottoms washed and drained

4 tablespoons olive oil

2 pounds medium shrimp, peeled and deveined (26-30 per pound)

3/4 teaspoon salt

3/4 teaspoon freshly ground black pepper

4 tablespoon flour

1/2 tablespoon paprika

1 cup chopped onions

6 garlic cloves, thickly sliced

Zest of 1 lemon, grated

1/8 teaspoon red pepper flakes

2 tablespoons freshly squeezed lemon juice

2 tablespoons chopped fresh Italian parsley

1 cup white wine

1 cup chicken stock

1/2 cup tomato sauce

Optional 1 tablespoon soft butter mixed with 1 tablespoon of flour

Pat the shrimp dry and toss with salt and pepper, flour and paprika. Pat shrimp to shake off excess flour and set aside. Heat the olive oil in a large sauté pan high heat until sizzling. Quickly brown half of the shrimp on both sides, about 1 minute. Scoop the shrimp out with a slotted spoon and repeat with the remaining shrimp. Turn the heat down to medium-low and, in the same pan, sauté the artichoke slices, onions, garlic, lemon zest and red pepper flakes until the onions and the artichokes start to brown, about 6-8 minutes.

Add white wine and stir gently to dislodge any flavorful brown bits from the bottom of the pan. Reduce the wine by half. Add the stock, the lemon juice, half the chopped parsley, salt and pepper. Bring the sauce to a boil and simmer until slightly thickened 10 minutes. Return the shrimp to the sauce to just warm through, no more than 2-3 minutes. Serve over steamed rice.

Vista Recipes from the Internet
Lime-Chipotle Grilled Shrimp

Juice of 4 Key Limes

1/2 bottle of Dark Mexican beer

1 1/2 tbls Extra Virgin olive oil or 2 tbls melted butter

3 Chipotle chiles, canned, mashed well, w/ 1 tbls of adobo sauce from can

1/4 tsp kosher salt

2 cloves Minced garlic

1/2 tsp Mexican oregano

1/2 tsp onion powder

1/8 tsp Paprika

ground coriander

1 1/2 tbls chopped cilantro

Whisk all ingredients together, except the paprika. Drizzle the sauce over fish, shrimp, or vegetables while grilling. Sprinkle with paprika and serve. 2. Drizzle marinade over jumbo shrimp and grill over medium heat, approximately 2 minutes per side. Use more marinade when you turn the shrimp. 3. To test whether the shrimp are done, wait until they change color and cut one in half. Center should be hot and white, not translucent.

Anthony Bourdain's Onion Soup

For the broth:

6 ounces butter

8 large onions (or 12 small onions), thinly sliced

2 ounces port wine

2 ounces balsamic vinegar

2 quarts dark chicken stock, or low-sodium chicken or beef broth

4 ounces slab bacon, cut into 1/2-inch cubes

1 bouquet garni

For the croutons and cheese:

16 baguette croutons (sliced and toasted in the oven with a little olive oil)

12 ounces grated Gruyère cheese (real, imported Gruyère!)

For the broth:

In a large pot, heat the butter over medium heat until it is melted and begins to brown. Add the onions and cook over medium heat, stirring occasionally, until they are soft and browned (about 20 minutes). Onion soup, unsurprisingly, is all about the onions. Make damn sure the onions are a nice, dark, even brown color.

Increase the heat to medium high and stir in the port wine and the vinegar, scraping all that brown goodness from the bottom of the pot into the liquid. Add the chicken stock. Note that the better and more intense your stock, the better the soup’s going to be. This soup, in particular, is a very good argument for making your own. Add the bacon and the bouquet garni, and bring to a boil.

Reduce to a simmer, season with salt and pepper, and cook for 45 minutes to an hour, skimming any foam off the top with a ladle. Remove the bouquet garni.

For the croutons and cheese:

When the soup is finished cooking, ladle it into the individual crocks. Float two croutons side by side on top of each. Spread a generous, even heaping amount of cheese over the top of the soup. You want some extra to hang over the edges as the crispy, near-burnt stuff that sticks to the outer sides of the crocks is often the best part, once it comes out from under the heat.

Place each crock under a preheated, rip-roaring broiler until the cheese melts, bubbles, browns, and even scorches slightly in isolated spots. The finished cheese should be a panorama of molten brown hues ranging from golden brown to dark brown to a few blacks spots where the cheese blistered and burned. Serve immediately—and carefully. You don’t know pain until you’ve spilled one of these things.

If your broiler is too small or too weak to pull this off, you can try it in a preheated 425°F/220°C oven until the cheese is melted. A nice optional move: Once the mound of grated cheese starts to flatten out in the oven, remove each crock and, with a propane torch, blast the cheese until you get the colors you want.

Chile-Lime-Tequila Compound Butter

6 tablespoons unsalted butter (3/4 stick), at room temperature

2 teaspoons minced jalapeño or serrano chiles (seeds and membranes removed)

1 tablespoon freshly squeezed lime juice (from 1/2 medium lime)

2 teaspoons tequila (optional)

2 teaspoons freshly ground black pepper

1 teaspoon kosher salt

In a mixing bowl, use a rubber spatula to soften butter until it is very spreadable. Add all other ingredients, and mix until thoroughly combined.

Place compound butter on a sheet of plastic wrap. Shape into a log, and twist the ends to seal. Place butter in the refrigerator to harden.

San Francisco’s Papalote Famous Salsa

5 medium roma tomatoes, cored and halved

10 dried chiles de arbol, stemmed, halved, and seeded

2 teaspoons ground dried pasilla peppers

1 tablespoon kosher salt

1 teaspoon sugar

1 1/2 cups water

2 tablespoons unsalted hulled pumpkin seeds

3 tablespoons white vinegar

1/4 cup minced scallions

1/4 cup coarsely chopped cilantro

Heat the broiler. Line a baking sheet with aluminum foil, then place tomatoes skin side up on the baking sheet. When the broiler is hot, char tomatoes until skins are slightly burned. Turn off the broiler.

Remove tomatoes from the oven and place them in a stainless steel pot. Add chiles de arbol, pasilla peppers, salt, sugar, and water. Bring to a boil, then reduce to a simmer. Cook for 20 minutes, stirring often.

While tomato mixture is cooking, heat oven to 350°F and toast pumpkin seeds on a rimmed baking sheet until just browned. Remove seeds from the tray and cool.

After the 20 minutes, add vinegar to tomato mixture and cook for 1 minute. Add toasted pumpkin seeds. Place mixture in a blender, and blend until smooth.

Pour salsa into a container and stir in scallions and cilantro. Refrigerate for several hours before serving.

Baked Chicken and Artichoke Casserole

2 quarts (8 cups) low-sodium chicken broth

2 teaspoons kosher salt

2 medium heads fennel, coarsely chopped (about 4 cups)

2 large yellow onions, quartered

1 (7-pound) chicken, rinsed, giblets and neck discarded

1 3/4 sticks (14 tablespoons) butter, plus more for buttering the dish

2 pounds cremini mushrooms, thinly sliced (about 15 cups)

1 1/2 cups half-and-half

2 cups whole milk

1 medium leek, halved lengthwise, rinsed, and thinly sliced (about 1 1/2 cups)

4 medium garlic cloves, chopped (about 4 teaspoons)

1/2 cup all-purpose flour

1 teaspoon hot sauce (such as Tabasco)

1/4 cup freshly grated Parmigiano-Reggiano cheese (1/2 ounce)

1 cup grated Emmentaler cheese (2 1/2 ounces)

1 tablespoon chopped fresh thyme leaves

1 (9-ounce) package frozen quartered artichoke hearts, or about 3 cups cooked fresh artichoke hearts

1/2 cup plain dry breadcrumbs

In a large pot, combine the chicken broth, salt, fennel, and onions. Place chicken in the pot and bring to a boil over high heat. Reduce heat to low, cover, and simmer about 1 hour or until chicken is tender and completely cooked. Remove chicken from liquid and place on a cooling rack set on a baking sheet to cool. Reserve the cooking liquid for another use.

Melt 1 tablespoon butter in a large frying pan over medium heat. When it foams, add 1/4 of the mushrooms. Sauté, stirring occasionally, until they are golden brown, about 10 minutes, then remove from pan. Season well with salt and freshly ground black pepper and set aside. Cook remaining mushrooms in 3 more batches, using 1 tablespoon of butter per batch.

When the chicken is cool enough to handle, remove skin and cut meat into 1-inch cubes. Discard skin and bones, and reserve meat.

Heat oven to 375°F. Combine half-and-half and milk in a medium saucepan. Bring to a simmer over medium-low heat. Reduce heat to low to keep warm.

In a large Dutch oven or heavy-bottomed pot that is wider than it is tall, melt 10 tablespoons of butter over medium heat. When it foams, add leek and garlic, and cook until softened, about 2 minutes. Season with salt.

Sift flour over the leek mixture and stir to combine. Cook, stirring constantly, until flour is well incorporated and has lost its raw flavor, about 3 minutes. Remove from heat; slowly add heated half-and-half and milk, stirring constantly until smooth. Return to stove over medium heat and cook sauce until it simmers and begins to thicken, about 3 minutes. Remove from heat and add the hot sauce, Parmiggiano-Reggiano, Emmentaler, and chopped thyme; stir until cheese melts.

Stir in the reserved chicken and mushrooms, and the frozen artichoke hearts; taste mixture and adjust seasoning if necessary.

Butter a 13-by-9-inch baking dish. Spread the chicken-and-artichoke mixture in an even layer, sprinkle with breadcrumbs, and bake, uncovered, until the edges are bubbling, breadcrumbs are browned, and casserole is heated through, about 30 minutes. Allow casserole to sit for 5 minutes before serving.

NOTE: Adapted from Benjamin Ford from Ford's Filling Station

Roasted Rack of Lamb

2 (14- to 16-ounce) frenched racks of lamb, with 8 bones per rack

3 medium sprigs fresh rosemary, leaves stripped and coarsely chopped

1/2 bunch fresh thyme, leaves stripped and coarsely chopped

5 tablespoons extra-virgin olive oil

Using a sharp knife, trim all but a thin layer of fat from the lamb, then carefully score the fat side of each rack in a crosshatch pattern. Combine herbs with 3 tablespoons of the olive oil and rub mixture all over lamb. Season well with freshly ground black pepper, place lamb in a baking dish, and cover with plastic wrap. Refrigerate at least 8 hours or up to overnight.

Heat oven to 425°F. Uncover lamb and season well with salt. Let lamb sit at room temperature for 20 minutes, then blot lightly with a paper towel.

Heat a large frying pan or cast iron skillet over medium heat. When hot, add remaining 2 tablespoons olive oil.

Place lamb racks in the pan, fat side down, and sear until lightly browned, about 6 minutes. (To ensure even searing, it is important to watch for hot spots in your pan—pay attention to the heat distribution so you don’t burn the lamb.)

When lamb is seared, remove from heat and stand racks up in the pan by “nesting,” or propping one rack against the other with the bones crisscrossing and the seared, fat-covered sides facing out.

Place the pan in the oven and roast for 15 minutes, then reduce temperature to 325°F. Continue roasting until the internal temperature of each lamb rack is 130°F for medium rare, about 5 to 10 minutes more. Remove meat from the oven and allow to rest 7 to 10 minutes before carving. Cut each rack between the bones into 4 double chops and serve.

NOTE: By Neal Fraser from Grace Restaurant

Hoisin - Marinated Tri-Tip Roast

1/4 cup hoisin sauce

2 teaspoons minced ginger

3 cloves garlic, minced

2 tablespoons rice vinegar

2 tablespoons soy sauce

Heaping 1/4 teaspoon freshly ground black pepper

1 (2-pound) tri-tip roast

1 tablespoon olive oil

Stir together the hoisin, ginger, garlic, vinegar, soy sauce, and pepper until well blended. Rub marinade all over the roast, coating it well. Place in a glass baking dish, cover, and allow to marinate in the refrigerator at least 8 hours, but preferably overnight.

Remove tri-tip from the refrigerator and let it sit at room temperature for 30 minutes. Heat oven to 375°F. Blot the roast dry with paper towels to remove some of the excess marinade.

Heat 1 tablespoon olive oil in a large frying pan over medium high heat. Sear the roast for about 2 minutes per side or until nicely browned. Transfer roast to a small roasting pan or baking dish and place in the oven. Cook until roast reaches an internal temperature of 125 degrees for medium rare, about 20 to 22 minutes.

Remove from oven and cover roast loosely with foil. Let rest for 15 minutes before carving. Slice tri-tip across the grain and serve.

Sautéed Chicken Breast with Prosciutto and Fontina (Pollo alla Valdostana)

4 (6- to 8-ounce) chicken breasts

1/2 cup all-purpose flour

4 tablespoons unsalted butter

1/4 cup dry white wine

4 thin slices prosciutto (about 2 ounces total)

4 thin slices fontina cheese (about 2 to 3 ounces total)

Place chicken between 2 sheets of plastic wrap or parchment paper and use a frying pan to gently pound the breasts to an even thickness throughout. (They should still be about 1 inch thick.)

Combine flour with some salt and freshly ground pepper in a wide, shallow dish.

Coat each breast by dredging it in the flour mixture; tap it against your palm to knock off the excess flour.

Heat a large frying pan over medium heat. Once hot, add the butter and melt until foaming. Add the chicken breasts and sauté until golden brown, about 4 minutes. Flip and brown the other side.

Deglaze the pan by adding the white wine and scraping the pan with a spatula to incorporate the browned bits into the sauce. Reduce the heat to low.

Place 1 slice each of prosciutto and fontina cheese over each chicken breast, and simmer until the sauce is slightly thickened, about 3 minutes. (Add a few tablespoons of water if the sauce gets too thick.) Baste the chicken breasts a few times by spooning the sauce over them (this will help the cheese melt). Top with freshly ground black pepper and serve.

Lasagne alla Bolognese from Chowhound.com

10 cups Ragù alla Bolognese

1 (9-ounce) box no-boil lasagna noodles

12 ounces mild provolone cheese, very thinly sliced

4 cups Béchamel Sauce

1 cup finely grated Parmigiano-Reggiano cheese

Heat oven to 375°F. Thoroughly butter 13-by-9-inch baking dish. Spread 2 cups Bolognese sauce in a thin layer over the bottom of the dish.

Construct the lasagna by layering 4 lasagna noodles over the sauce. Top noodles with another 2 cups Bolognese sauce and spread it evenly to the edges of the pan; cover this with 1/4 (3 ounces) of the sliced provolone cheese. Spread 1 cup béchamel in a thin layer, and top this with 1/4 cup grated Parmigiano-Reggiano cheese.

Place the next layer of lasagna noodles perpendicular to the direction of the first layer, and top with another layer of the filling (using the same amounts of ingredients as above). Repeat this two more times, being sure to place each layer of lasagna noodles perpendicular to the previous layer.

Cover the dish tightly with aluminum foil. (You can prepare this recipe ahead and refrigerate for up to 1 day; allow to come to room temperature before baking.)

Place on the center rack of heated oven and bake for 40 minutes or until the liquids are bubbling. Remove foil and return to oven to continue baking until the edges are brown and noodles are completely tender, about 20 minutes longer. Allow the lasagne to stand for 20 to 30 minutes before slicing.

Ragù alla Bolognese from Chowhound.com

1/2 cup olive oil

1 medium onion, minced (about 2 cups)

4 medium garlic cloves, chopped (about 1 tablespoon and 1 teaspoon)

2 medium carrots, minced (about 1 cup)

2 celery stalks, minced (about 1 cup)

1 bunch of parsley, chopped (about 1/2 cup)

1 1/2 pounds ground veal (or ground pork)

2 (28-ounce) containers of chopped tomatoes

1 (6-ounce) can tomato paste

2 tablespoons unsalted butter

1 1/2 tablespoons kosher salt

1 cup whole milk

Heat the oil in a large pot or Dutch oven over medium heat. Add the onion and garlic, and cook until vegetables are translucent, about 5 minutes. Season with salt and freshly ground pepper. Add the carrots, celery, and parsley, and cook until tender, about 5 minutes.

Add the ground veal and stir to break up the meat. Once the meat starts to color, about 8 to 10 minutes, add tomatoes and stir until well mixed and the tomatoes start to simmer, about 5 minutes.

Add the tomato paste and butter to the meat mixture, and stir until evenly mixed and butter is melted. Season well with 1 1/2 tablespoons salt and freshly ground pepper.

Add milk and mix until it is thoroughly incorporated. Turn heat to low and bring to a simmer. Cook uncovered until the sauce is dense, about 60 minutes.

Note: If you have a food processor, this is the time to pull it out. Pulse the onion, carrots, and celery together until they are all finely minced and uniform in size.

Béchamel Sauce from Chowhound.com

4 tablespoons (1/2 stick) butter

1/4 cup minced shallots (optional)

1/4 cup all-purpose flour

2 cups warm whole milk

1 bay leaf

1/8 teaspoon ground nutmeg

1/2 teaspoon salt

Melt butter in a heavy large saucepan over medium heat. Add shallots and sauté 2 minutes. Do not brown the butter or shallots.

Add flour and whisk until smooth. Reduce heat to low; whisk 1 minute. Gradually whisk in milk. Add bay leaf and bring to a simmer. Simmer over medium-low heat until slightly thickened, stirring often, about 10 minutes.

Stir in nutmeg, and season with salt and ground white pepper. Cool sauce slightly. Discard bay leaf before using.

Risotto with Oven-Roasted Tomatoes and Blanca Bianca Cheese

1 pint cherry tomatoes, cut in half (2 cups)

4 tablespoons unsalted butter, divided use

1/2 small onion, minced (1/2 cup)

1 cup arborio rice

3 cups chicken broth, heated

4 ounces fresh Blanca Bianca cheese, cut into 1/2-inch cubes

Salt & freshly ground black pepper, to taste

8 fresh basil leaves, cut in chiffonade

Cut 2 cups cherry tomatoes in half and place them cut side up on a lightly-oiled baking pan. Sprinkle lightly with salt. Bake at 250º F for 2 hours. (This could be done the day before.)

Heat 2 tablespoons of butter over medium heat in a heavy, two-quart saucepan. Add the onion and sauté for 5 minutes, until tender but not brown. Add the rice and stir well to coat each grain of rice with the butter. Sauté the rice for 3 to 4 minutes, stirring constantly, or until it begins to become golden. Add 1/2 of the chicken broth. Stir as necessary to keep rice from sticking. Add another 1/2-cup stock when the liquid is almost completely absorbed. Repeat as necessary.

After 12 minutes of stirring and adding broth, add the tomatoes. Stir well and cook for about 3 minutes longer. (The total cooking time should be about 15 minutes and the risotto should be somewhat runny at this point.) Check a rice grain to see if it is cooked by biting it, or by cutting it in two with a knife. It should be al dente and there should be a small, thin white line inside the grain of rice. When the rice is ready, remove the pan from the heat and stir in the remaining butter and the Blanca Bianca cheese. Season with salt and an abundant amount of fresh black pepper. Stir again and let the risotto rest for one minute. The excess liquid will be absorbed.

To serve, spoon the risotto into shallow bowls or onto serving plates. Distribute the fresh basil atop the risotto.

Grilled Mozzarella in Radicchio Bundles

8 large radicchio leaves

8 ounces Smoked Mozzarella

8 very thin slices prosciutto, 4 to 6 ounces

8 (8-inch) pieces white cotton kitchen string

Olive oil, for brushing the bundles

1 cup sun-dried tomato pesto

1/4 cup toasted pine nuts, for garnish

Prepare a charcoal fire or heat a gas grill to high. Alternatively, the bundles may be pan-sautéed in a skillet over medium-high heat using small amount of olive oil.

Place a large pan of water over high heat and bring to a boil. Remove the leaves intact from the head of radicchio by removing the core and peeling the leaves off from the core upward. When the water is boiling, blanch the radicchio leaves by dipping them into the boiling water for about 5 seconds. Remove them with tongs and plunge them into a bowl of ice water to stop the cooking. When cool, remove the leaves and place on paper towels to drain. They will be limp and pliable.

Slice the smoked mozzarella into 8 slices, about one ounce each. Wrap each slice of mozzarella with a slice of prosciutto and then wrap with a wilted radicchio leaf, taking care to completely enclose them. Secure each bundle with string, like tying a package. Brush each with olive oil. Grill the bundles over the prepared fire or cook in a skillet over medium-high heat for about three minutes on each side. Turn the bundles with tongs or a spatula so that they brown evenly, being careful not to pierce them. As they are cooked, remove them to a platter.

To serve, drizzle the pesto over the bundles and sprinkle with pine nuts or alternatively serve them with a green salad. Serve the bundles warm so that the mozzarella oozes out when they are cut open.

Nick Stellino's No-Cook Pizza Sauce (Pizza Margherita)
1 cup tomato sauce

1/2 cup tomato paste

1/4 teaspoon garlic salt

1/4 teaspoon oregano

3/4 tablespoon dried basil

1 teaspoon sugar

Place all ingredients in food processor and pulse 10 times. This is Nick's basic pizza sauce and the base for Pizza Margherita.

Neely's House BBQ Seasoning

1 cup paprika

4 tablespoons sugar

1 teaspoon onion powder

Mix all ingredients together in a small bowl.

NOTE: Neely's Bar-B-Que Restaurant in Memphis

Neely's BBQ Sauce

2 cups ketchup

1 cup water

6 tablespoons brown sugar

5 tablespoons white sugar

1 1/2 teaspoons freshly ground black pepper

1 1/2 teaspoons onion powder

1 1/2 teaspoons dry mustard powder

1 1/2 teaspoons paprika

1/2 lemon, juiced

1 teaspoon Worcestershire sauce

1/2 cup apple cider vinegar

1 teaspoon light corn syrup

Combine all of the sauce ingredients in a large saucepan or Dutch oven.

Over high heat, bring ingredients to a boil, stirring frequently to prevent sticking.

Once sauce comes to a boil, reduce temperature to low and simmer, uncovered, for at least 2 hours.

NOTE: Neely's Bar-B-Que Restaurant in Memphis

Big Star Meatloaf

1/3 cup A1 steak sauce

3 1/2 pounds ground beef

5 cloves garlic, minced

3 tablespoons dried thyme

1/4 cup Worcestershire sauce

4 eggs

3 tablespoons steak seasoning (recommended: Montreal)

1 cup bread crumbs

Preheat oven to 325 degrees F.

In large bowl, mix steak sauce, ground beef, garlic, thyme, Worcestershire sauce, eggs, and steak seasoning until well mixed. Then, add bread crumbs and mix until incorporated.

Place in 9 by 13-inch casserole dish and shape into a loaf. Add water to pan to come up to 1/4-inch of the meat loaf. Bake for 50 minutes until done.

NTOE: Recipe by Jay Wence at the Big Star Diner, Bainbridge Island, WA

Lemon-Garlic Aioli

1 cup mayonnaise

2 tbl. lemon juice

1 tbl. finely minced lemon zest

6 cloves garlic, finely minced

For the Lemon-Garlic Mayonnaise combine all of the ingredients and refrigerate.

Lemon-Garlic Dressing

1 garlic clove

1 teaspoon salt

4 tablespoons fresh lemon juice

2 tablespoons white-wine vinegar

1/2 teaspoon freshly grated lemon zest

Freshly ground black pepper

3/4 cup extra-virgin olive oil

Mince garlic and mash to a paste with salt. In a bowl whisk together garlic paste, lemon juice, vinegar, zest, and pepper and whisk in oil until emulsified. (Dressing may be made 1 day ahead and chilled, covered. Bring dressing to room temperature before serving.)

Boston Deli's Carrot Salad

1 (2 lb) bag carrots

1 small can crushed pineapple, drained

2/3 cup raisins

1/4 cup honey (aprox.)

1/2 cup mayonnaise (aprox.)

Shred the carrots and place in a large bowl.

Add the drained pineapple and raisins, mix well. Add the honey and mix again. Add the mayonnaise and mix once more. Taste, and if you need more honey or mayonnaise, add them now. Serve chilled.

NOTE: If the carrots are old or dry you may need more, as they will soak up more of the liquid in the dish.

Emma's Indian Fry Bread

2 cups flour

1 tbls sugar

1/2 tsp salt

4 tsp baking powder

1 cup milk

oil for frying

Mix all the ingredients in a bowl, and cover with a dish towel. Let this sit in a warm place for 30 minutes.

Remove enough dough to make the size of bread that you wish. Place this dough on a floured surface, and roll out to the desired thickness (about 1/4 inch or less). Make a cut through the middle of the rolled out dough if you wish, as this will make sure that the bread does not curl during frying.

Add the cooking oil to a skillet wide enough to hold one or more of your bread dough pieces. This is deep frying, so add 1 or 2 inches of oil. Heat the oil to about 325 degrees. Gently add the dough to the hot oil, and fry until the bread floats and the edges turn a light golden in color. Flip the bread over, and continue cooking until the other side is also done.

Remove the bread and place on a paper towel or drying rack to let the excess oil drain off. Serve warm.

NOTE: You can leave out the baking soda and salt if you use self-rising flour, instead of regular all-purpose flour.

Smoky Roasted Salsa

3 cloves garlic, peeled

1 medium-size onion, quartered

3 large tomatoes

1 canned chipotle chile in adobo sauce

1/4 cup lime juice

2 tablespoons salad oil

1/4 cup packed fresh cilantro leaves

Place a 10 to 12 inch uncoated frying pan over high heat.  Add garlic, onion, and tomatoes.  Cook, turning often with tongs, until charred on all sides (about 10 minutes).  Remove from pan and let cool.  Cut tomatoes in half crosswise and discard seeds.

In a blender or food processor, combine vegetables, chipotle, lime juice, oil and cilantro; whirl to desired consistency.  Makes 3 cups.

Oven Roasted Tomatillo Salsa Verde
1 1/4 pounds tomatillos, husks removed

1/3 cup chopped fresh cilantro

1 jalapeno, serrano or other small hot chile, stemmed

3/4 cup chicken broth

1/3 cup lime juice

salt (optional)

Rinse tomatillos; arrange in a single layer on a baking sheet and roast in a 500 oven until slightly singed (about 15 minutes).  Let cool.  In a blender or food processor, whirl tomatillos with cilantro and chile.  Stir in broth and lime juice; season to taste with salt, if desired.  Makes 3 cups.

Flay's Peel and Eat BBQ Shrimp

1/4 cup smoked sweet paprika

2 tablespoons ancho chili powder

2 tablespoons light brown sugar

2 teaspoons ground cumin

3 tablespoons canola oil

2 teaspoons kosher salt

1 teaspoon ground black pepper

2 pounds (21 to 24 count) large shrimp, shell on

6 cloves coarsely chopped fresh garlic

1/2 cup thinly sliced green onion, divided

Whisk together the paprika, ancho powder, brown sugar, cumin, garlic, canola oil, salt and pepper in a small bowl.

Place the shrimp in a large bowl, add the spice rub and stir well to coat each shrimp.

Heat your grill to high. Soak wooden skewers in water while grill is heating.

Skewer 1/2 the shrimp and place on a grill pan to cook until just cooked through, 3 to 4 minutes. Stir in half of the green onions and transfer to a large platter or turnout onto brown paper bags. Wipe out the pan with paper towels, and repeat with the remaining ingredients.

Garlic Oil

6 garlic cloves, peeled

1 cup extra-virgin olive oil

In a small saucepan, bring the garlic and oil to a boil, then turn the heat to low, and cook for 5 minutes, until the garlic is lightly browned. Turn off the heat and set aside. The garlic will continue to cook.

Remove the garlic cloves from the oil and slice them. Place them in a bowl and pour the oil over them.

Lime Curd Tart

Tart Shell:

3/4 cup unsalted butter at room temperature

1/2 cup sugar

1/2 teaspoon pure vanilla extract

1 3/4 cups all-purpose flour

Pinch salt

Filling:

4 limes at room temperature

1 1/2 cups sugar

1/4 pound unsalted butter at room temperature

4 extra-large eggs at room temperature

1/8 teaspoon salt

Preheat the oven to 350 degrees F.

In the bowl of an electric mixer fitted with a paddle attachment, mix the butter and sugar together until they are just combined. Add the vanilla. In a medium bowl, sift together the flour and salt, then add them to the butter-and-sugar mixture. Mix on low speed until the dough starts to come together. Dump onto a surface dusted with flour and shape into a flat disk. Press the dough into a 10-inch-round or 9-inch-square false-bottom tart pan, making sure that the finished edge is flat. Chill until firm.

Butter 1 side of a square of aluminum foil to fit inside the tart and place it, buttered side down, on the pastry. Fill with beans or rice. Bake for 20 minutes. Remove the foil and beans, prick the tart all over with the tines of a fork, and bake again for 20 to 25 minutes more, or until lightly browned. Allow to cool to room temperature.

Remove the zest of 4 limes with a vegetable peeler or zester, being careful to avoid the white pith. Squeeze the limes to make 1/2 cup of juice and set the juice aside. Put the zest in a food processor fitted with a steel blade. Add the sugar and process for 2 to 3 minutes, until the zest is very finely minced. In the bowl of an electric mixer fitted with a paddle attachment, cream the butter with the sugar and lime zest. Add-- the eggs, 1 at a time, and then add the lime juice and salt. Mix until combined.

Pour the mixture into a 2-quart saucepan and cook over low heat, stirring constantly, until thickened, about 10 minutes. The lime curd will thicken at about 175 degrees F, or just below a simmer. Remove from the heat and set aside.

Fill the tart shell with warm lime curd and allow to set at room temperature. Once set, serve immediately or refrigerate until ready to serve.

NOTE: Lime curd is also wonderful on a slice of toast, for dipping strawberries in, or to serve with pound cake and fresh fruit. Lime curd lasts for weeks in the refrigerator.

Deviled Frittata

3 tablespoons extra-virgin olive oil

1 medium onion, finely chopped

2 ribs celery and greens from the heart, finely chopped

2 cloves garlic, finely chopped

1/4 cup green olives and pimiento, finely chopped

1 teaspoon paprika, plus more for garnish

Black pepper

2 rounded teaspoon Dijon mustard

1 tablespoon hot sauce

12 large eggs

A handful of flat leaf parsley, finely chopped

Preheat oven to 400 degrees F.

Heat 3 tablespoons extra-virgin olive oil, 3 turns of the pan, in a large nonstick skillet over medium-low heat. Add onions and gently cook 5 minutes. Cook until the onions get translucent and sweet. Add celery, garlic and olives and season with paprika, salt, and pepper. Stir in mustard and hot sauce. Beat together the eggs and 1/4 cup of the cream and pour into the pan. Stir in the parsley and let the eggs settle and form a foundation, as you would for an omelet.

Transfer the pan to the oven and bake until golden, 12 minutes or so. Garnish with the paprika after you remove the frittata from the oven.

Linguine with Shrimp Scampi

Vegetable oil

Kosher salt

3/4 pound linguine

3 tablespoons unsalted butter

2 1/2 tablespoons good olive oil

1 1/2 tablespoons minced garlic (4 cloves)

1 pound large shrimp (about 16 shrimp), peeled and deveined

1/4 teaspoon freshly ground black pepper

1/3 cup chopped fresh parsley leaves

1/2 lemon, zest grated

1/4 cup freshly squeezed lemon juice (2 lemons)

1/4 lemon, thinly sliced in half-rounds

1/8 teaspoon hot red pepper flakes

Drizzle some oil in a large pot of boiling salted water, add 1 tablespoon of salt and the linguine, and cook for 7 to 10 minutes, or according to the directions on the package.

Meanwhile, in another large (12-inch), heavy-bottomed pan, melt the butter and olive oil over medium-low heat. Add the garlic. Saute for 1 minute. Be careful, the garlic burns easily! Add the shrimp, 1 1/2 teaspoons of salt, and the pepper and saute until the shrimp have just turned pink, about 5 minutes, stirring often. Remove from the heat, add the parsley, lemon zest, lemon juice, lemon slices, and red pepper flakes. Toss to combine.

When the pasta is done, drain the cooked linguine and then put it back in the pot. Immediately add the shrimp and sauce, toss well, and serve.

Miss Lucy's Cajun Herb Sautéed Shrimp (Barbecued Shrimp)

2 lbs uncooked shrimp

1 cup butter

6 cloves garlic, minced

1 tbls fresh basil, chopped

2 tsp fresh rosemary, chopped

1/4 cup lemon juice

3 tbls Worcestershire sauce

salt, to taste

fresh ground black pepper, to taste

hot sauce, to taste

1/4 cup dry white wine

1/4 cup green onion top

Heat a skillet over high heat. Add 2/3 of the butter and stir to melt. When the butter is melted, add the shrimp. Add the Worcestershire and lemon juice, and stir to mix. Next add the garlic, rosemary, salt, pepper, and hot sauce. Continue to stir the shrimp so that they cook evenly.

Add the green onions, cover and let the shrimp cook until done.

Miss Lucy's Baked Speckled Trout

2 tbls pre-cooked roux (or from a jar)

3/4 cup onions, chopped

3/4 cup bell pepper, chopped

4 cloves garlic, minced

1 (10 oz) can Rotel tomatoes (mild)

1 can tomato soup

1/2 cup water

salt and black pepper, to taste

1 cup dry white wine

1 lb white fish fillets, like speckled trout or red snapper

Preheat the oven to 350 degrees.

Bring the water to a boil in a large oven-proof skillet or pot, and add the room temperature roux (always add a cold roux to hot water, or a hot roux to cold water), stir until the roux is well blended. Add the onions, bell pepper, and garlic. Saute these vegetables and the roux together until the vegetables are tender.

Add the Rotel tomatoes and tomato soup. Stir well to combine. Taste, and add the salt and black pepper. Add the hot sauce and white wine, and stir these into the mix. Bring this mixture to a simmer, and add the fish. Cover the pot and place in the oven. Bake until the fish is done. Serve over rice.

Note: If you don't have the tomato soup use one can of tomato paste, and one can of tomato sauce.

Italian Mama's Old Fashioned Ravioli

For poached chicken:

2 cups water

4 cloves garlic, whole

1 teaspoon whiskey

1 teaspoon gray salt

1 skinless boneless whole chicken breast (about 3/4 pound)

2 pounds spinach, washed 3 times

1 yellow onion, chopped

1/2 cup chopped Italian parsley leaves

1/4 cup chopped basil leaves

3 eggs

1 cup breadcrumbs

1/2 cup Parmesan

1/2 teaspoon gray salt

1/2 teaspoon freshly ground black pepper

4 to 5 packages wonton skins

Poach chicken: In a 1 1/2-quart saucepan bring water to a boil with garlic, whiskey, and salt. Add chicken and simmer, covered, 12 minutes, or until just cooked through. Transfer chicken to a bowl and chill, covered, 20 minutes.

Bring a large pot of salted water to a boil and cook spinach for 30 seconds. Drop the spinach into a bowl of ice water to stop the cooking, then drain well. In the bowl of a food processor, combine the spinach, onion, parsley, and basil. Cut the chicken into pieces and add them. Pulse until the ingredients are finely ground. Put this mixture into a bowl and add the eggs, breadcrumbs, and Parmesan and season with salt and pepper. Mix well, cover, and refrigerate for 1 hour.

To form the ravioli, drop 1 tablespoon chicken mixture in the center of a wonton wrapper. Dip a pastry brush or your finger in water and lightly wet the edges of the wrapper. Top with another wrapper and press the ravioli closed. Repeat until all the filling is used. Cover with a damp towel until you are ready to cook.

Bring a large pot of salted water to a boil. Carefully drop in the ravioli in batches to avoid crowding the pot. Cook until the ravioli rise to the surface, about 3 to 5 minutes. Drain well.

Roasted Leg of Lamb with Red Onions and Sour Cherries

1 (6-pound) leg of lamb, fat trimmed, boned out, rolled and tied by your butcher

1/4 cup extra-virgin olive oil, plus more as needed

1/2 cup freshly ground black pepper, plus more as needed

1 cup chopped fresh basil leaves

Kosher salt

4 medium red onions

1/2 cup red wine

1/4 cup balsamic vinegar

1 cup beef stock

1 cup dried sour cherries, reconstituted in hot water; then drained

1 tablespoon butter

Preheat oven to 400 degrees F.

Rub the lamb leg all over with olive oil, and then the pepper and basil. Let the lamb sit at room temperature for at least 20 minutes.

Season the lamb all over with salt, set fat-side up on a rack in a shallow roasting pan, and roast for 30 minutes. Reduce heat to 350 degrees F. and continue to cook for about 1 hour. While the lamb is roasting, peel the onions, cut the ends off, and slice in half into 2 thick rings. Place into a baking pan, drizzle with olive oil, season with salt and freshly ground pepper, and roast alongside the lamb for the last 30 minutes or until they are soft and caramelized. The lamb is done when a thermometer placed in the thickest part of the leg reads 120 to 125 degrees F. Transfer lamb to a cutting board and let rest 10 to 20 minutes.

Spoon off the fat from the roasting pan. Set the pan over 2 burners, add the red wine and balsamic and reduce by half, stirring and scraping up any browned bits from the bottom of the pan. Add the beef broth and reduce until sauce reaches desired consistency. Whisk in the sour cherries and butter. Season with salt and pepper and serve with slices of lamb and red onions.

Herb-Marinated Rack of Lamb

Rack of lamb is simple to prepare and quite elegant for a proper dinner party. Racks have become so popular and expensive in the U.S. that chefs have turned to overseas sources to supply their restaurants at a much cheaper price. There are many New Zealand producers selling lamb with no added hormones or antibiotics. Small organic and free range producers in the U.S. sell their animals whole, so you not only get two racks you get everything else, legs, shoulders, shanks, etc. as well. Lambs are very small, 35 to 40 pounds, so if you split a whole one with a friend it is easy to use up all of the cuts. The herb marinade for the rack really perfumes the meat if it is done a day or two ahead of time. The same marinade can be used for many other cuts as well. It is best to remove as many of the herbs and garlic before roasting as they will burn and create off flavors.

2 lamb racks (about 8 to 9 ribs each)

1/2 cup extra-virgin olive oil, plus 2 tablespoons

4 garlic cloves, unpeeled and crushed

2 (4-inch) rosemary sprigs, crushed

6 thyme sprigs, crushed

4 rosemary sprigs, for garnish

Freshly ground black pepper

Sea salt

Clean the rib bones well by scraping off meat and sinew with a small sharp knife. Cut the racks in 1/2 so that each has four ribs. Mix together the olive oil, crushed garlic, crushed rosemary and thyme sprigs in a large bowl. Add the lamb and coat well. Grind some coarse black pepper over all. Wrap well and marinate the racks overnight.

The next day remove the lamb from the marinade and scrape off as many herbs as possible. Preheat the oven to 400 degrees F.

Heat a large saute pan over medium-high heat and add 2 tablespoons of olive oil. Season the lamb well with salt; no additional pepper should be necessary, and sear fat side down until golden, about 7 minutes. Turn over so that the fat side is up and roast in the preheated oven for 20 to 30 minutes. Let the rack rest for 10 minutes before cutting.

To serve, cut each lamb rack into 4 equal pieces, 2 bones per chop and serve on individual plates or a platter with the accompaniments of your choice.

Potato Gnocchi with Rosemary

3 pounds large baking potatoes

2 large eggs

1 large egg yolk

2 cups all-purpose flour

2 tablespoons finely chopped fresh rosemary leaves

2 teaspoons kosher salt, plus more as needed

Freshly ground black pepper

Unsalted butter, at room temperature, as needed

Preheat the oven to 350 degrees F.

Wash the potatoes, prick them with a fork and place them on a sheet pan. Bake them until very soft, about 1 1/2 to 2 hours. (Resist roasting them at a higher temperature to speed up the process--you want the skin and flesh just inside the skin to become crusty.) Cool them slightly and scoop out the insides. Rice the scooped potato with a ricer, or mash them with a fork. Place them in a bowl and cover with a damp cloth to retain their heat. The potatoes must be used while they are still very warm.

Beat the eggs and yolk lightly together in a small bowl. Add them to the potatoes along with the flour, rosemary, salt, a few grinds of freshly ground black pepper. Mix gently with your hands until all the ingredients are well incorporated and the dough is smooth.

Turn the dough out onto a lightly floured flat surface. Lightly knead and add a little more flour if the dough is overly sticky. Let the dough rest for 10 minutes, uncovered.

Roll the dough into thin 1/2-inch thick logs and cut into 1/2-inch pieces. Using a generous amount of flour, press each piece against your thumb tip to make a dent or roll it over the back and off the tip of a floured fork tines to make the traditional ridged shape. Place the finished gnocchi on a lightly floured sheet pan. Cook them as soon as possible in boiling salted water. (For every 5 quarts of water add 2 tablespoons of kosher salt.)

Add the gnocchi to the boiling water. When they rise to the top, let them cook for a minute or two and then remove them with a slotted spoon. Drain well and toss with butter.

Note: If the gnocchi are not to be cooked right away, they should be frozen. The gnocchi can be made up to two weeks in advance and frozen on sheet pans. Once they are frozen solid they can be transferred to a sealable bag or wrapped tightly to avoid freezer burn. Do not thaw them before cooking or they will stick together. To cook them, throw the frozen gnocchi directly into the boiling salted water without thawing. Their cooking time will be slightly longer than unfrozen but their preparation should be completed in the same manner as with fresh gnocchi.

Keith Young's Classic Firehouse Chicken Cacciatore

Flour, to coat chicken

2 (2 1/2 to 3-pound) chickens, cut into 8 pieces with the breasts cut into 1/3's

3/4 cup olive oil

6 cloves garlic, peeled and halved

10 to 12 ounces white mushrooms, sliced

1 large onion, peeled and sliced

2 green bell peppers, cored, seeded, and sliced into 1/2-inch strips

2 red bell peppers, cored, seeded, and sliced into 1/2-inch strips

1 cup dry white wine

1 (15 1/2-ounce) can chicken broth

1 (28-ounce) can whole tomatoes, with their juice, crushed

1 teaspoon crushed red pepper

Kosher salt

1 teaspoon dried oregano

2 to 3 tablespoons tomato paste

6 leaves fresh basil, chopped

Place the flour in a shallow dish and coat the chicken pieces, shaking off any excess. Heat the oil in a large saucepot over medium-high heat.

Add the chicken in batches and fry until golden brown on all sides. When all the chicken has been cooked, set it aside. Add the garlic to the pan and cook until it turns golden brown. Add the mushrooms and saute for 5 to 7 minutes, until they release most of their liquid. Add the onion and bell peppers and saute until the vegetables are soft, approximately 6 minutes.

Add the wine and let reduce for about 1 minute. Add the chicken broth, tomatoes, crushed red pepper, salt oregano and tomato paste. Return the chicken to the pot and bring the liquid to a boil, stirring constantly. Turn down the heat and simmer for 30 to 45 minutes. Stir in the fresh basil just before serving.

This dish goes well with any pasta or rice and tastes even better the following day.

Diner Style Classic Potato Salad

4 medium Idaho potatoes

3 eggs

1 1/2 tablespoons Miracle Whip

1 teaspoon yellow mustard

1 teaspoon sweet relish

1/4 cup chopped sweet onion

2 tablespoons minced celery (optional)

Salt and freshly ground black pepper

Fill a large pot with cold water. Add potatoes and bring to a boil over high heat. Test the potatoes after 15 minutes by piercing with a thin bladed knife. If it slides in easy, the middle has softened. Remove potatoes and cool with cold running water.

Peel potatoes and cut into equal bite-sized pieces. Set aside.

Place eggs in a large pot and fill with enough cold water to cover the eggs by 1-inch.

Bring to a boil, cover and cook for 10 minutes. Remove from heat and let rest, covered until they are cool enough to handle. Once cool, shell the eggs and place in an egg cutter. Slice eggs once, turn them 90 degrees and slice again, (you can also use a knife and thinly slice the eggs). Set aside.

In large stainless or glass bowl, mix together mayonnaise, mustard, relish, and onion. Mix until well blended.

Fold the potatoes into the mayonnaise mixture being careful not to smash them while you mix. Add the eggs to the bowl. Mix all together. Season with salt and pepper, to taste. Cool overnight in refrigerator to increase flavor.

Spinach and Egg Breakfast Pizza

1 prepared thin pizza crust (about 10 ounces), such as Boboli

3 tablespoons extra-virgin olive oil

8 large eggs

1 (10-ounce) package frozen chopped spinach, cooked and squeezed dry, reserving 1 tablespoon of the liquid

1 cup chopped onion, about 1 medium onion

Kosher salt

Freshly ground black pepper

1/2 cup shredded Cheddar

Preheat the oven to 450 degrees F.

Brush the pizza crust on both sides with 1 tablespoon olive oil. Place crust directly onto the middle rack of the oven and bake for 10 minutes.

While the crust is cooking, break the eggs into a bowl and add the reserved spinach liquid. Whisk them well and season them with salt and pepper. Add the remaining 2 tablespoons olive oil to a 10-inch skillet and heat over medium heat. Add the onions and cook until translucent, about 4 minutes. Add the dry spinach, breaking up the pieces, and heat through, about 2 minutes. Scrape the vegetable mixture into the eggs and beat it well to distribute the spinach evenly. Turn the heat down to low and pour the egg mixture back into the pan. Gently stir the eggs until they are just set and still moist, about 3 to 4 minutes.

Spread the egg mixture evenly onto the baked pizza crust and top with the cheese. Return to the oven until the cheese is melted and lightly browned, about 1 minute. Serve hot.

Salmon with Tomato, Onions, and Capers

3 Tbsp olive oil

1 medium onion, chopped

2 garlic cloves, peeled and diced

2 large fresh tomatoes, diced

1 Tbsp fresh thyme leaves, chopped

2 teaspoon freshly grated lemon zest

The juice of one meyer lemon, or half a regular lemon with a teaspoon of sugar

2 Tbsp of capers, drained

1 teaspoon of chopped jalapeño peppers (no seeds, no stem, no ribs) either fresh or pickled

1/3 cup white wine

1/4 cup water

Salt and pepper

2 fresh salmon fillets, 1/2 lb each

In a large, wide (at least 12 inches wide) saucepan (one that comes with a cover), heat olive oil on medium heat. Add the onion and cook, stirring regularly, until just beginning to brown, about 5 minutes. Add the garlic and cook for 1 minute. Raise the heat to medium-high and add the tomatoes, thyme, lemon zest, lemon juice, capers, and jalapeño peppers. Simmer for 10 minutes, adding a little water if needed to prevent the sauce from getting too dry. Salt and pepper to taste.

Add 1/3 a cup of white wine - a simple Chardonnay will work. Add 1/4 cup of water. Bring to a simmer. Place the fillets in the pan on top of the sauce, skin side down, if the fillets are still in their skin. Cover and reduce heat to medium-low. Cook for 5-10 minutes, depending on how thick the cuts of fish are. Poke the fish with a fork and look for doneness. The fish should still be somewhat rare in the middle, but not raw. Serve immediately, with tomato sauce generously applied.

Shrimp with Orange Beurre Blanc

Fresh white shrimp

Olive oil

Salt and pepper

Sauce ingredients:

2 oranges

1/2 cup white wine

2 teaspoons minced shallots

1/2 pound (2 sticks) unsalted butter

Salt and white pepper

Peel and de-vein the shrimp. Work with the shrimp one at a time, leaving the rest in a bowl of ice water. Holding on to the body of the shrimp, use your fingers to pull off head if it is still attached, and then the legs. Starting with the head end, gently peel back the shell. Use your fingernails or a knife to cut into the base shell segment. Remove the shrimp from its shell entirely. Place shrimp down flat on a cutting board and use a small sharp knife to make a shallow cut down the back of the shrimp. You may see a dark, vein-like intestinal tract running through the meat. Use your fingers, or the sharp tip of a knife to remove. As you complete each shrimp, put into a bowl of ice water to keep cool. Set aside while you prepare the sauce.

Zest half of one orange (about 2 teaspoons) and juice the two oranges (about 3/4 cup). Put the juice, zest, wine and shallots in a sauce pan on medium high heat. Cook until it is syrupy and almost gone.

On low heat, whisk in the butter continuously and vigorously, 1 tablespoon at a time. Butter is the only emulsifier for this sauce, and if you slowly add it, continuously stirring, the sauce will achieve a silky smooth texture. Do not let the sauce boil. Salt and pepper to taste. Keep warm while you continue with the shrimp.

Heat a skillet on medium high heat. Drain the shrimp and coat with olive oil. When the pan is hot, add the shrimp and sprinkle on some salt and pepper. Cook the shrimp about 45 seconds on each side. Add some more olive oil if necessary to keep the shrimp from sticking to the pan. Do not overcook or the shrimp will be tough and rubbery.

Drizzle Beurre Blanc sauce over shrimp, or serve in a separate small container for dipping. Excellent accompanied by brown rice.

Alligator Sauce Piquant

1 cup oil

1 cup flour

4 cups chopped onions

2 cups chopped celery

1 cup chopped green pepper

2 bay leaves

2 tablespoons butter

3 cups chicken stock or flavored water

1 tablespoon chopped garlic

4 teaspoons Big Kevin’s Seasoning Blend

2 pounds alligator meat, cubed

1 14- to 16-ounce can tomato sauce

Cooked rice

Add flour to hot oil to make a dark, chocolate-colored roux, stirring constantly. Add half the seasoning blend to roux, along with onions, celery, green pepper and garlic.

Season the gator meat with the remaining seasoning blend. In another pot, sauté the gator meat in butter on high heat for 3 minutes. Add stock and cook until hot. Stir in the roux with the vegetables until completely blended. Add bay leaves and tomato sauce and simmer for 20 minutes on low heat.

If desired, add in more seasoning blend, chopped green onions and parsley 5 minutes before serving. Serve with cooked rice.

Union Oyster House Clam Chowder (Boston, Mass)
2 ounces salt pork

1 small onion, diced

1/2 cup butter

1/4 cup flour

2 ribs of celery, minced

2 pounds fresh or frozen clams, diced

1 quart clam juice

1 pound potatoes, diced

2 cups half-and-half, warmed

Bring potatoes and clam juice to a boil; cook until potatoes are done. Add clams (along with any surplus juices from same); cook until done. Note: Do not overcook or clams will be tough. Set aside.

Skin pork, dice and sauté in pan; cook until rendered. Add onions; cook until glassy. Add butter, melt and cook slightly. Add flour. If mixture is too loose, add a little more flour. Cook until slightly colored.

Bring clams, juice and potatoes back to a boil. Add cooked roux. Thicken and bring to a rolling boil and stir. Add previously heated half-and-half to desired consistency. Season to taste. Serve with oyster or pilot crackers. Makes 2 quarts.

Cranberry Relish

This is a great cranberry relish for all turkey dishes and turkey sandwiches, and a tasty alternative to a more traditional cranberry sauce. The resulting relish is truly delicious. My uncle had received some as a gift from a friend who is a professional chef in San Francisco. I begged my uncle to ask his friend for the recipe.

2 cups washed raw cranberries

2 skinned and cored apples

1 large seedless orange, cut into sections

2 cups sugar

Run fruit through a grinder (Very Important to use an old fashioned grinder) medium sized blade. Use the entire (seedless) orange, peels, pith and all. Add sugar. Let sit at room temperature until sugar dissolves.

Arroz con Pollo (Columbian Version)
1 (3 to 4-pound) chicken, cut in 8 serving pieces

1 medium yellow onion, quartered, plus 1/2 yellow onion, thinly sliced

4 cups chicken broth, homemade or canned low-sodium broth

1 cup light beer, such as lager

3 tablespoons Delicioso Adobo, recipe follows

3 tablespoons Worcestershire sauce

1 cup fresh chopped cilantro leaves

6 garlic cloves, roughly chopped

3 cups white rice

1 cup fresh or frozen peas

2 medium carrots, finely diced

8 ounces green beans, trimmed and quartered

1 cup ketchup

1 teaspoon salt

3 tablespoons unsalted butter

1/2 red bell pepper, cored, seeded, ribbed and thinly sliced

1/2 green bell pepper, cored, seeded, ribbed and thinly sliced

1 cup pimento stuffed olives

Place the chicken, quartered onions, 1 cup of chicken broth, beer, Delicioso Adobo, Worcestershire sauce, 1/2 of the cilantro, and garlic in a large pot or skillet over high heat. Bring to a boil, reduce the heat to medium-low, cover, and simmer until the chicken is cooked through, 30 to 35 minutes. Remove the chicken to a plate and set aside to cool; once cool shred and set aside. Strain the broth into a bowl through a fine-mesh sieve discarding the onion pieces.

Pour the broth into a measuring cup and add water to make 4 cups of liquid. Return it to the pot or skillet and add the rice, peas, carrots, green beans, ketchup, and salt. Stir well and bring to a boil. Let the liquid evaporate to just below the level of the rice, about 10 minutes, and then reduce the heat to low, cover, and cook until the rice is tender and fully cooked, 25 minutes.

Meanwhile, melt the butter in a large skillet over medium heat. Add the peppers and the remaining sliced onions and cook until they're tender, 8 minutes. Shred the cooked chicken meat discarding the skin and bones, and add the chicken to the vegetables. Cook until it is heated through, 2 to 3 minutes. Fluff the rice with a fork and add the chicken and vegetables to the rice mixture. Stir in the olives, sprinkle with the remaining cilantro and serve.

NOTE: Recipe from Ingrid Hoffman's mother. A 50 year old family recipe that originated from old-time popular cook at the Cartihania (sp?) Columbia airport.

Delicioso Adobo

1 tablespoon lemon pepper seasoning

1 tablespoon garlic powder

1 tablespoon onion powder or flakes

1 tablespoon dried oregano

1 tablespoon parsley flakes

1 tablespoon achiote powder*

1/2 tablespoon ground cumin

1 tablespoon salt

Combine all measured ingredients in a small glass jar with an airtight lid and shake to blend. Store in a cool, dry place.

Note: This recipe for adobo is a staple seasoning for many of my Latin recipes. You can make a large batch, store it in an airtight container and use it as a flavor enhancer in your favorite dishes. (*Achiote is also known as Annatto seeds.)

Homemade Lemon-Pepper Seasoning

2 fresh lemon

4 tsp. whole black peppercorns

Remove the zest from the lemon carefully, using a zesting tool or a vegetable peeler. Remove only the yellow zest and none of the white pith. Mince the zest and place it in a small bowl.

Place the peppercorns on a cutting board and crack them by pressing on them with the clean bottom of a heavy pot, or whirl very briefly in a spice grinder - you want them in large pieces. Add the cracked pepper to the zest.

Use a wooden spoon or other sturdy tool to mash the cracked pepper and zest together (This helps release the citrus oils in the zest and combine them with the pepper). Let this mixture sit, in the fridge, for several hours.

Spread the zest and pepper on a small baking sheet or piece of foil and place in the oven. If it's a gas oven, leave it in the oven overnight and the pilot light will dry the mixture out. If it's an electric oven, set it to 200 degrees F or so. Or, use a food dehydrator.

Pulverize the mixture the next day in a spice grinder or clean coffee grinder. You can also mince it by hand with a knife. The seasoning is now ready to sprinkle on chicken, fish and other foods before cooking.

NOTES: For a more general purpose seasoning blend (like most commerical lemon-pepper blends) add a little garlic and onion powder to taste. Salt and/or powdered citric acid will also preserve this mixture longer.

Churrisimos (Mexican Desert Pastry Twist)

1/4 cup sugar

1 tablespoon ground cinnamon

1 sheet defrosted puff pastry dough

Preheat your oven to 375 degrees F.

Line a baking sheet with parchment paper and set aside. Mix the sugar with the cinnamon in a small bowl and set aside.

Sprinkle some cinnamon sugar on your work surface and place the puff pastry in an even, single layer on top. Brush the pastry lightly with water and sprinkle generously with cinnamon sugar. Flip the pastry over and repeat on the second side. Cut the pastry into 1/2 to 3/4-inch wide strips. Place them on the prepared baking sheet, twisting the ends of each strip so it looks like a corkscrew. Bake until they're puffed and golden brown, 20 minutes and set aside to cool completely.

The Lady and Sons Lasagna

Sauce:

2 cups canned, diced tomatoes

2 cups tomato sauce

1 cup water

1/2 cup onions, diced

1/2 cup green bell peppers, diced

2 cloves garlic, diced

1/4 cup chopped fresh parsley leaves

1 1/2 teaspoons Italian seasoning

1 1/2 teaspoons House Seasoning, recipe follows

1 1/2 teaspoons seasoning salt

1 1/2 teaspoons sugar

2 bay leaves

1 1/2 pounds ground beef

Lasagna:

6 to 9 long strips lasagna noodles

12 ounces cottage cheese, mixed with 1 beaten egg and 1/2 cup Parmesan

1 cup grated Gruyere cheese

1 cup grated Swiss cheese

2 cups grated Cheddar

1 (8-ounce) package cream cheese

1 cup mozzarella, grated

Sauce:

Combine the tomatoes, tomato sauce, water, onions, peppers, garlic, parsley, seasoning mixtures, sugar and bay leaves in a stockpot. Bring to a boil, then reduce the heat and simmer, covered, for 1 hour. See Cook's Note*

Crumble the ground beef in a saucepan. Cook until no pink remains then drain off the fat. Add the ground beef to the stockpot. Simmer for another 20 minutes. Remove bay leaves. Cook the pasta according to the package directions. Drain and set aside.

Note: If sauce is too thin, for your taste, you can thicken it up at this time by mixing 1 tablespoon of cornstarch and a 1/4 of a cup of cold water. Bring sauce back to a boil. Stir in cornstarch mixture, stirring constantly.

Preheat oven to 350 degrees F.

Lasagna:

Place a thin layer of sauce in the bottom of a 9 by 13 by 2-inch pan. Layer 1/3 of each; noodle; cottage cheese mixture, Gruyere, Swiss and Cheddar cheese. Pinch off small pieces of cream cheese and dot over the other cheeses. Add another layer of sauce. Repeat layering 2 to 3 times ending with sauce.

This may be covered and refrigerated. Bake for 20 minutes. Remove from oven and top with mozzarella and continue to bake for another 10 to 15 minutes.

*Note: If lasagna has been refrigerated, bake for 40 minutes total.

The Bag Lady's Favorite Chocolate Pound Cake

3 cups all-purpose flour

1/2 teaspoon baking soda

1/2 teaspoon baking powder

1/2 teaspoon salt

5 tablespoons cocoa

1 cup (2 sticks) butter, softened

1/2 cup vegetable shortening

3 cups sugar

5 eggs

1 cup buttermilk

1 tablespoon pure vanilla extract

Special equipment: 10-inch bundt pan

Preheat oven to 325 degrees.

Grease and flour a 10-inch bundt pan. Sift together flour, baking soda, baking powder, salt, and cocoa and set aside. Using an electric mixer, cream together butter, shortening, and sugar until fluffy. Add eggs, 1 at a time, and mix well after each addition.

Add flour and buttermilk alternately to butter mixture, beginning and ending with flour. Add vanilla and mix well. Pour batter into prepared pan. Bake for 1 hour and 45 minutes or until cake is done.

Remove from oven and allow cake to cool in pan for 10 minutes. Invert onto cake plate and serve.

The Lady and Son's Cheesy Mac

4 cups cooked elbow macaroni, drained

2 cups grated Cheddar

3 eggs, beaten

1/2 cup sour cream

4 tablespoons butter, cut into pieces

1/2 teaspoon salt

1 cup milk

Preheat oven to 350 degrees.

Once you have the macaroni cooked and drained, place in a large bowl and while still hot and add the cheddar. In a separate bowl, combine the remaining ingredients and add to the macaroni mixture. Pour macaroni mixture into a casserole dish and bake for 30 to 45 minutes. Top with additional cheese if desired.

Gloria's Baked Beans

4 (16 oz) cans baked beans

1 (20 oz) can crushed pineapple, drained

1 cup molasses

1 cup BBQ sauce

2 tablespoon yellow or brown mustard

5 slices cooked bacon, crumbled

1 (6 oz) can french-fried onions, crushed

Salt and freshly ground black pepper

Preheat oven to 350 degrees.

In large bowl, mix together beans, pineapple, molasses, BBQ sauce, mustard, bacon, and a third of the onions. Add some salt and pepper, to taste. Pour beans in 9 by 13-inch casserole dish and sprinkle remaining crushed onions and bacon on top. Cook in oven for 1 hour or until beans brown and bubble. Serve warm.

Salmon Puppies

1 cup cornmeal

1 1/4 tsp salt

1/2 tsp sugar

1 tsp baking powder

1 egg

1/4 cup milk

1/2 cup water

2 tbsp flour

1/4 cup bisquick

1 pound fresh salmon

Mix first nine ingredients together until it has the consistency of pancake batter. Cut up salmon in bite size pieces. Coat Salmon and fry in hot corn/peanut oil until light golden brown. Do not overcook. The salmon is done when it flakes.

NOTE: Recipe from A Moose Haven Bed & Breakfast

Halibut Enchiladas

1 - 1 1/2 lbs halibut

10 flour tortillas

1 can (24 oz) green enchilada sauce

1/2 cup mayonnaise

1/2 cup sour cream

1 can (4 oz) green chilies

2 cups white Mexican cheese, shredded

1/2 cup diced onions, sauted

Bake about 1 - 1 1/2 pounds halibut in baking dish at 350 degrees for 25 minutes. After halibut cools, flake it in a bowl and add 1/2 cup mayonnaise, 1/2 cup sour cream, 1 small can green chilies diced, 1 cup shredded Mexican cheese. Mix thoroughly.

Put 1/2 can green mild (24 ounce) enchilada sauce in bottom of 9 x 13" pan. Put mixture into flour tortilla shells and roll up and place in pan.

Cover with the rest of the enchilada sauce and then cover with another cup of cheese. Bake in 350 degree oven for 25 minutes.

NOTE: Recipe from A Moose Haven Bed & Breakfast (“A nock you socks off recipe.”)

Mary Jo's Seafood Quiche

1/2 teaspoon seasoned salt

2 tablespoons flour

1/2 cup mayonnaise

4 extra large eggs

2 cups milk (2% ok)

1 cup Mozzarella & Swiss cheese, shredded

1 cup Cheddar cheese, shredded

1 can crab meat

1 can tiny shrimp

1/2 cup chopped green onions

1/2 teaspoon dry mustard

3 or 4 drops red hot sauce

3 regular or 2 deep dish pie shells

Mix ingredients together in mixer, beating eggs and milk first. Pour into pie shells. Bake on a cookie sheet at 350° for one hour. Let stand 5 minutes. Each pie serves 6 people.

NOTE: Recipe from The Candlewyck House Bed & Breakfast

Scallops L'Orange with Creme Fraiche
8 to 12 ounces scallops, dry

1 teaspoon oil or clarified butter

1/4 cup chopped shallots

2 ounces orange liqueur

Juice from 1 orange (save rind)

4 ounces creme fraiche

Salt/pepper

Heat skillet over high heat 1 to 2 minutes. Add oil or clarified butter; roll around pan to coat and pour off extra. Add scallops, flat side down, and saute until golden. Turn scallops to saute other side. Reduce heat if needed so as to not burn pan juices. Remove skillet from heat and set scallops aside in a warm place. Add shallots, liqueur, orange juice, creme fraiche, and salt and pepper to pan over medium heat. Add any liquid that drains from scallops; simmer to thicken sauce. Add scallops to sauce and heat well.

Serve over puffed pastry shells. Garnish with thin slices of orange rind and a lemon wedge.

Zucchini Pie or Snack Squares

3 c. zucchini diced in small pieces with skin and put in food processor to shred.

1 small chopped onion

4 eggs (beat)

1 T. parsley

1/2 cup oil

1/2 tsp salt

1 cup Bisquick

1/2 grated sharp cheese

Mix all together and pour into greased 13 x 9 inch pan. Bake for 30 minutes, or until done, in a 350 degree oven. Slice and serve, or cut into small squares to use as appetizers.

Green Chilies and Two Cheese Squares

3 4.5 oz. can Chopped Green Chilies

1 lb. grated Monterey Jack cheese

1 lb. grated Cheddar cheese

2/3 cup evaporated milk

5 eggs, beaten

1 teaspoon flour

Dash of garlic sauce

Grease 9"x13" pan and spread half of cheddar cheese on bottom. Spread half of green chilies over that. Spread all Monterey Jack cheese over that. Add balance of green chilies.

Cover with remaining Cheddar cheese. Beat eggs with milk and flour and pour evenly over cheese mixture. Sprinkle with paprika and bake at 350 ° for 45 minutes.

Bread Dipping Oil with Fresh Herbs

1 tablespoon fresh minced basil

1 tablespoon fresh minced parsley

1/2 teaspoon minced fresh rosemary

1 tablespoon fresh minced garlic

1 teaspoon thyme

1 teaspoon oregano

1 teaspoon black pepper

1/2 teaspoon kosher salt

1/4 teaspoon crushed red pepper flakes

1/2 cup olive oil

1/8 teaspoon fresh lemon juice

Combine all except oil and lemon juice in a small food processor or coffee bean grinder. Chop briefly until all about the same size. Stir in olive oil and lemon juice.

To serve, combine about 1 1/2 tsp. herb mixture to 3-4 Tbsp. olive oil mixture on a small dish.

Mushroom Gratin With Asiago Cheese

1 tablespoon unsalted butter

1/4 cup chopped shallots

1 lb white mushrooms, thickly sliced

1/4 cup dry white wine

1/4 tablespoon salt

1/4 tablespoon fresh ground black pepper

1 cup heavy cream

2 tablespoons Asiago cheese, grated

Preheat the broiler. In a large skillet, melt the butter over medium heat. Add the shallots and saute, stirring occasionally until softened, 3 to 5 minutes. Add the mushrooms, wine and salt/pepper mix and cook until all the liquid evaporates. Add cream and reduce to a sauce consistency. Taste for seasoning. Transfer mixture to an ovenproof serving dish and top with Asiago cheese. Place under the broiler until the cheese melts.

Beef Rolls (Rouladen)

2 pounds round steak cut 1-inch thick

1/2 cup flour

8 slices bacon, cooked and crumbled

3/4 cup chopped parsley

3 tablespoons bacon fat

2 cups beef stock

1 tablespoon vinegar

1 tablespoon catsup

2 teaspoons Worcestershire sauce

Dredge steak with flour, pound until flattened. Cut the meat in strips 2 inches by 4 inches. Spread each strip with crumbled bacon and parsley. Roll up tightly with bacon and parsley inside; fasten with picks.

Sear in bacon fat; remove meat to roasting pan. Add beef stock, vinegar, catsup, and Worcestershire sauce to bacon drippings. Pour over meat; cover and bake at 350F for 2 hours until meat is tender. Remove meat to platter.

Continue cooking sauce, stirring until smooth and thickened. Pour sauce over meat.

Tomato Basil Soup

4 cups Tomatoes -- peeled, Cored And chopped

12 Fresh basil leaves -- Washed

1 cup Heavy cream

1/4 pound Sweet unsalted butter

Salt to taste

1/4 teaspoon Cracked black pepper -- Cracked

Combine tomatoes, juice and/or stock in saucepan. Simmer 30 minutes. Puree, along with the basil leaves, in small batches, in blender or food processor.

Return to saucepan and add cream and butter, while stirring, over low heat. Garnish with basil leaves and serve with your favorite bread.

NOTE: You really need to use very ripe tomatoes for this recipe. If you can not get ripe tomatoes, use the freshest whole canned tomatoes that you can find. Just crush them before adding them to the saucepan.

Portobello Mushrooms Stuffed With Italian Sausage

Stuffing:

4 large Portobello Mushrooms With Stems Removed

1 lb(s) Bulk Italian Sausage

1 teaspoon Fresh Chopped Italian Parsley

1 teaspoon Fresh Chopped Basil

1 clove(s) Chopped Garlic

1 cup(s) Garlic Croutons - Ground Fine

1/4 cup(s) Milk

1/4 cup(s) Parmesan Cheese

2 each Eggs

Sauce:

1 pint Heavy Cream

2 tablespoons Chopped Fresh Basil

1/4 cup(s) Grated Parmesan Cheese

Salt (to taste)

Pepper (to taste)

Stuffing:

Brown the sausage in a nonstick skillet making sure sausage is crumbled into small pieces. Once browned drain fat and transfer to a paper towel to cool. In a medium bowl, beat the eggs with milk and then mix in the parsley, basil, garlic, croutons, and Parmesan cheese.

Add the cooled sausage and mix well (mixture should be wet but firm and hold together easily). Top portobella mushrooms with sausage mixture and bake in 350 degree F oven for 15 to 20 minutes.

Sauce:

In sauce pan, heat cream and lightly boil until it is half its original volume being careful not to scorch it. Once it is reduced by half, mix in the Parmsan cheese, basil, salt and pepper. Spoon 2 ounces of sauce over top of each mushroom. Garnish with a sprig of fresh Italian Parsley or Fresh Basil.

Faux Maid-Rite

1 lb  Ground Beef

1 tsp  ground pepper

1 tsp  sugar

2 tsp  prepared mustard

6 oz  beer

salt (to taste)

Combine ground beef, pepper, sugar, mustard, salt in the top of a double-boiler and add beer. Cover top and heat for one-half hour, stirring occasionally. The longer it cooks, the more the flavors blend together. Toward the end, uncover to allow some of the liquid to boil off.

Use a slotted serving spoon to serve on hamburger buns with mustard, dill pickles and chopped onion. Serves 6.

Notes: Use prepared yellow salad mustard, such as that for hamburgers or hot dogs. Do not use dry powdered mustard, or a Dijoni or Poupon style mustard. Use a good quality, low fat ground beef. Water may be substituted for beer.

Orzo Risotto

8 ounces orzo pasta

2 tablespoons butter

2 tablespoons shallots, chopped

3 cups hot chicken stock

2 ounces Parmesan cheese, grated

2 tablespoons fresh parsley, chopped

2 teaspoons lemon zest

Melt butter in a saucepan on medium-high heat. Add the uncooked orzo and the shallots, stirring often for about 3 minutes. Add the hot stock one cup at a time, stirring constantly until each cup is absorbed. Stir in the cheese, parsley and lemon zest.

Baja-Derves

1 1/2 Cup cheddar cheese, shredded

1 Can (4 oz.) diced green chili peppers, drained

1 Can (2 1/4 oz.) ripe olives, pitted, sliced and drained

1/4 Cup sliced green onion

1/4 Cup mayonnaise or salad dressing

1 Can (4 1/2 oz.) tiny shrimp, drained & rinsed

36 to 40 round tortilla chips

In a large bowl, combine cheese, chili peppers, olives, onion and mayo or salad dressing. Gently fold in shrimp. Arrange about 20 tortilla chips on a 12 inch microwave safe platter. Top each chip with a rounded teaspoon of the cheese mixture.

Microwave, uncovered, on high power for 1 to 2 minutes or until the cheese is melted, giving the plate a half turn after half of the time. Repeat with remaining chips and cheese mixture. Makes about 36-40 appetizer chips.

Sweet and Tangy Sloppy Joes (Award Winning)

1 lb ground beef

1 small white onion, chopped

1 (8 oz) can tomato sauce

1/4 cup ketchup

1 tablespoon brown sugar

2 tablespoons soy sauce

the juice of 1 orange (about 1/4 cup)

1/2 tablespoon cider vinegar

1 teaspoon dry mustard

1/8 teaspoon cayenne pepper (or to taste)

In a large skillet brown ground beef and onion over medium heat. Drain off excess fat. Stir in the remaining ingredients until well blended.

Cover and simmer over low heat for 20 minutes, stirring occasionally. Serve hot on your favorite buns or bread.

Our Favorite Sloppy Joes

1 lb ground beef

1 stalks celery, finely chopped

1 small onion, chopped

1/2 bell pepper, finely chopped

1 (8 ounce) can tomato sauce

1/4 cup ketchup

1/4 cup barbecue sauce (we use Open Pit or Sweet Baby Rays)

1 tablespoon firmly packed brown sugar

1 teaspoon dry mustard

salt and pepper, to taste

1 tablespoon Worcestershire sauce

1 tablespoon vinegar

In a large skillet, brown ground beef, celery, bell pepper, and onion. Drain the fat. Stir in remaining ingredients, simmer covered, 15-20 minutes, stirring occasionally. If Joes appear too'loose', leave cover off and let moisture evaporate. Cook until it's the consistency you like for serving on toasted buns.

Rockin' Salmon With Creamy Herb Sauce

This recipe went over big-time with guests that do not enjoy fish! The very finely minced red onions lend a slight crunch and the capers explode with each bite adding a salty balance to the sweet herby mustard sauce that covers the delicate fish.

1 3/4 lbs fresh salmon fillets

3/4 cup dry white wine

fresh ground pepper

1 tablespoon finely minced red onions

1/4 cup sour cream

2 tablespoons heavy cream

1/4 cup Dijon mustard

2 tablespoons honey

3 tablespoons finely minced fresh dill

1 lemon, juice of

2-3 tablespoons capers

Preheat oven to 400 degrees.

Place whole salmon fillet inside a 13X9 baking dish. Pour wine over salmon and sprinkle with freshly ground black pepper and finely minced onion. Bake for 15-20 minutes basting with wine every 5 minutes or so. Do not overcook the salmon.

In a small sauce pan over very low heat combine sour cream, cream, Dijon mustard, honey, fresh dill and the juice of one lemon (about two tablespoons or so). Stir sauce until warmed.

Remove salmon from oven. Place servings on plates, top with sauce and sprinkle with capers.

Honey Glazed Drumsticks or Thighs

8 chicken legs or thighs (about 2 lbs)

1/4 cup honey

2 tbls soy sauce

1 tbls cider vinegar

1 tbls molasses

Combine the honey, soy sauce, vinegar, and molasses in a small sauce pan. Cook over a low heat for 5 minutes, stirring constantly, until the liquid is thick and bubbly.

Prepare a charcoal grill, or preheat a gas grill for direct heat cooking.

Remove the skin from the chicken, rinse the pieces well under running water, and pat dry on a towel. Grill the chicken over direct heat until the outside is brown and the inside is cooked though (no pink). Brush the chicken with the prepared liquid sauce during the last 5 to 10 minutes of cooking.

Bring any remaining sauce back to a boil, and pour over the cooked chicken before serving.

Wayne's Beef Macaroni and Cheese

1 lb box elbow macaroni

2 tablespoons vegetable oil

2 cups chopped green bell pepper

2 cups chopped onion

1 tablespoon chopped garlic

2 pounds lean ground beef

3 cups canned crushed tomatoes

Salt and pepper

1 teaspoon each dried basil, ground cumin, and dried oregano

2 to 3 cups grated Cheddar

Heat the oven to 350 degrees.

Cook the macaroni according to package directions; drain and set aside. Heat the oil in a skillet; add the peppers, onion, and garlic, and saute until soft. Add the ground beef and saute until browned. Add the tomatoes, salt and pepper, to taste, and the basil, cumin, and oregano. In a large bowl, combine the macaroni and the beef mixture. Spread this mixture into a 9 by 13-inch baking dish. Top with the cheese and bake for 20 to 25 minutes, or until the cheese is lightly browned and bubbly.

Balsamic BBQ Sauce

1 cup balsamic vinegar

3/4 cup ketchup

1/3 cup brown sugar

1 garlic clove, minced

1 tablespoon Worcestershire sauce

1 tablespoon Dijon mustard

1/2 teaspoon salt

1/2 teaspoon freshly ground black pepper

Combine all the ingredients in a small saucepan and stir until all the ingredients are incorporated and the mixture is smooth. Simmer over medium heat until reduced by 1/3, about 15 to 20 minutes. Use on grilled chicken, pork chops, or steaks.

Potstickers (Chinese Dumplings)

1 lb ground pork

2 chopped green onions

1 tablespoon soy sauce

2 teaspoons rice wine

1 teaspoon sesame oil

1 clove garlic, minced

1 egg, beaten

1 tablespoon cornstarch

1/4 teaspoon salt

1/4 teaspoon pepper

peanut oil

1 cup chicken broth, divided

25-30 wonton skins

Mix first 10 ingredients in a bowl. Take a wonton wrapper and place 1 heaping teaspoon of filling in center. Moisten edges with water, fold over and press to seal edges. Add 3 tablespoons of Peanut Oil to a large skillet and saute until the bottoms are golden brown. When golden brown, add 1/2 cup chicken broth, cover pan and simmer 8 minutes. Remove from pan.

Reserve broth in a separate bowl and repeat process until all potstickers are cooked. Keep warm on a plate covered.

Pot-Stickers or Dim-Sum Dipping Sauce

5 tablespoons soya sauce

2 tablespoons rice vinegar

1 teaspoon sesame oil

lemon zest (optional)

Mix all the ingredients, and serve in a small bowl with Asian dumplings.

Asian Dipping Sauce

4 fluid ounces low sodium soy sauce

8 teaspoons dark sesame oil

8 teaspoons rice vinegar

2 teaspoons chili oil

2 teaspoons honey

4 fluid ounces bottled water

Combine all ingredients in a bowl. Will keep indefinitely if stored in the refrigerator.

Asian Dipping Sauce II

2 ounces soy sauce

1 1/2 ounces rice wine vinegar

1 ounce mirin

1 garlic clove, finely minced

1 Thai chile

1 slice grated gingerroot

3 tablespoons sugar, about

Mix all ingredients and serve. I suggest that you allow the sauce to sit for at least half an hour so all the flavors can blend together and make a smoother sauce.

Korean Dipping Sauce

3 tablespoons soy sauce

1 teaspoon sesame oil

1 1/2 tablespoons rice vinegar

1 teaspoon toasted sesame seeds

1/8 teaspoon sugar

1 scallion, finely chopped

Combine the soy sauce, sesame oil and rice vinegar in a small bowl.

In a small, heavy, dry skillet over medium heat, add the sesame seeds and stir until they darken a bit. Remove and crush seeds. Add the seeds to the soy mixture, along with the sugar and scallions.

Three Garlic Pasta

1 head garlic

8 garlic cloves

1 lb spaghetti

2 tablespoons olive oil

3/4 cup dry white wine

1 cup loosely packed fresh flat-leaf parsley, roughly chopped

1 teaspoon red pepper flakes

salt & freshly ground black pepper

parmesan cheese, for grating

Preheat oven to 425°. Wrap garlic head in foil, or place in garlic roaster; roast until soft and golden, about 1 hour. Let cool, trim tip of head; squeeze out cloves, using back of knife. Transfer to small bowl; set aside.

Cook pasta until al dente. Drain, and run under cold water to stop cooking.

Thinly slice five cloves of unroasted garlic. Finely chop remaining three cloves. Heat oil over medium heat in large skillet. Add sliced garlic; toast until golden and crisp. Remove garlic with slotted spoon; set aside.

Add chopped garlic; sauté until translucent, about 1 1/2 minutes. Add roasted garlic and white wine; let simmer about 3 minutes. Add pasta, parsley, red pepper, and salt and pepper to taste; toss. Serve sprinkled with toasted garlic slivers. Grate Parmesan over each serving.

Martha's Mom's Meatloaf

4 slices white bread, torn into pieces

2 1/2 lbs ground beef

1 medium yellow onion, peeled & cut into 8th
2 cloves garlic

2 stalks celery, cut into 2 inch pieces

2 carrots, peeled & cut into 2 inch pieces

1/2 cup flat leaf parsley

1 large egg

1 cup ketchup

3 teaspoons dry mustard

1 tablespoon coarse salt

2 teaspoons fresh ground pepper

2 tablespoons brown sugar

Heat oven to 375 degress.

Place bread in the bowl of a food processor fitted with a steel blade; pulse until fine crumbs form. Transfer to a medium bowl, add ground beef& mix well.

Place onion, garlic, celery, carrots& parsley in the bowl of a food processor fitted with a steel blade; pulse until fine. Add to meat mixture and, using hands, mix well.

Add egg, 1/2 cup ketchup, 2 teaspoons dry mustard, salt, and pepper; use hands to combine thoroughly. Place in an 8 1/2-by-4 1/2-by-2 1/2-inch loaf pan.

Combine remaining 1/2 cup ketchup, remaining teaspoon dry mustard, and brown sugar in a bowl; stir until smooth. Brush mixture over meatloaf; place in the oven over a baking pan set on the rack below to catch drippings. Cook until a meat thermometer inserted in the center reads 160°, about 90 minutes. Check after 60 minutes and if the top is getting too dark, cover with foil, and continue baking.

Mojo Picon (Garlic Sauce) - VERY WELL RATED!

This dish comes from the Canary Islands. It is a staple there, and goes with just about everything!

5 garlic cloves

1 teaspoon cumin seeds

2-3 small dried chilies

salt

3-4 tablespoons breadcrumbs

1/2 teaspoon paprika (preferably smoked)

2-3 tablespoons red wine vinegar

4-5 tablespoons olive oil

1/2 cup water, as needed (about)

Using a mortar and pestle, mash cumin, garlic, and chilis with salt. The mixture should be mashed well.

Add paprika, vinegar and oil, and continue to blend. Add bread crumbs and mash. Gradually add water until desired consistency is reached.

Serve with Spanish cheese, over boiled potatoes, with crusty french bread, or on fried fish.

Drew's Special Rib Sauce - VERY WELL RATED (compared to Sweet Baby Ray's)

1/4 cup molasses

1 cup catsup

6 tablespoons vinegar

3/4 cup dark brown sugar

4 teaspoons liquid smoke

1/4 teaspoon onion powder or onion powder

1 1/4 teaspoons chili powder

1/2 teaspoon dry mustard

1/2 teaspoon garlic powder or garlic powder (not garlic salt)

1 tablespoon cornstarch

1 tablespoon water

Mix cornstarch and water together to make a slurry. Set aside. Mix remaining dry ingredients together. Place in saucepan.

Mix remaining wet ingredients together. Pour half of wet ingredients into dry ingredients, stirring to mix well. Add remaining half of wet ingredients, stir to mix well, and simmer mixture, uncovered, for about 10-20 minutes to thicken sauce a bit.

While mixture is gently boiling, pour in slurry while stirring. Return mixture to a slow boil and cook until sauce thickens a little. Sauce should be thick enough to cling to ribs, yet pourable. Cool sauce and store in air-tight glass or plastic container.

Best Bar-b-Que Sauce Ever - VERY WELL RATED

1 1/2 cups ketchup

1/2 cup packed brown sugar

1/2 cup white vinegar

1/2 cup honey

1/3 cup soy sauce

1 1/2 teaspoons ground ginger

1 teaspoon salt

3/4 teaspoon ground mustard

1/2 teaspoon garlic powder

1/4 teaspoon pepper

Mix all ingredients in medium saucepan, and mix well. Simmer over low heat for 30 minutes. Pour into a container and refrigerate, or use immediately. Better after it sits for a day or two.

Running Creek Barbecue Sauce

1/4 cup vinegar

28 ounces catsup

12 ounces chili sauce

1 stalk celery, finely diced

1 green pepper, diced

1 medium onion, diced

2 teaspoons chili powder

1/2 tablespoon crushed red pepper flakes

1 tablespoon liquid smoke

1 tablespoon worcestershire sauce

1/2 tablespoon frank louisiana hot sauce

3/4 teaspoon allspice

1/2 teaspoon ground cloves

1 teaspoon cinnamon

1/2 teaspoon pepper

1/2 teaspoon salt

1/4 cup sugar

1/4 lb brown sugar

1 teaspoon paprika

Mix all ingredients and simmer all day or until onions and peppers are tender stirring frequently. The longer the better.

NOTE: This recipe was developed by my Father and Aunt in the late 60's for Dad's restaurant. Dad had people coming from surrounding counties to get his Barbecue Beef Sandwiches.

Luscious Creamy Glazed Onions

1 tablespoon butter

2 large red onions, sliced into 1/4" rings

1/4 - 1/2 teaspoon minced jalapenos (optional)

1 tablespoon brown sugar

1/4 cup Kahlua

1/3 cup low-sodium low-fat chicken broth

1/4 cup heavy cream

In a hot non-stick pan melt butter till sizzling. Add onion rings and sprinkle with sugar and pinch of salt. Lower heat to medium and cook for 5 minutes stirring often; add minced jalapeños to taste and continue to stir and cook for 3 minutes.

Add chicken broth to deglaze, stirring releasing intensely flavorful browned bits on the bottom of the pan.

Add Kahlua and let all reduce to just glaze the onions. Lower heat to low and add cream stirring in to combine. Season with salt and pepper.

Old Bay Seasoning (Homemade Version)
1 tablespoon ground bay leaves

2 1/2 teaspoons celery salt

1 1/2 teaspoons dry mustard

1 1/2 teaspoons black pepper

3/4 teaspoon ground nutmeg

1/2 teaspoon ground cloves

1/2 teaspoon ground ginger

1/2 teaspoon paprika

1/2 teaspoon red pepper flakes, ground

1/4 teaspoon mace

1/4 teaspoon cardamom

Combine well and store in an airtight continer.

Fajita Seasoning Mix

1 tablespoon cornstarch

2 teaspoons chili powder

1 teaspoon salt

1 teaspoon paprika

1 teaspoon sugar

3/4 teaspoon crushed chicken bouillon cubes

1/2 teaspoon onion powder

1/4 teaspoon garlic powder

1/4 teaspoon cayenne pepper

1/4 teaspoon cumin

Combine all ingredients in a small bowl. Use as needed in recipes calling for fajita seasoning.

Best on chicken, but it works very well on beef too.

Chipotle Cherry Barbecue Sauce

2 tablespoons butter

1 medium onion, finely chopped

3/4 cup cherry preserves (8 ounces)

1/8-1/4 cup chipotle chiles in adobo, seeded and minced

1/4 cup ketchup

1/4 cup cider vinegar

Melt the butter in a small saucepan. Add the onion and cook over medium heat, stirring occasionally, until softened, about 5-6 minutes. Add the remaining ingredients and cook over medium heat, stirring until bubbling, about 5 more minutes. Move the mixture to a food processor and blend until smooth. Transfer to a bowl and let cool before you use it. Serve on grilled chicken, meat, or fish.

Sun-Dried Tomato Mayonnaise

1/2 cup mayonnaise

2 teaspoons sun-dried tomatoes, minced

1 teaspoon sugar

1 teaspoon italian seasoning

1 teaspoon fresh lemon juice

minced garlic

Blend all ingredients in a small bowl. Refrigerate 30 minutes before serving so flavors can develop.

Authentic Italian Tomato Sauce

This is a recipe I got from my father who got it from a little old lady he knew from Italy. I always simmer this sauce with my meatballs (recipe posted). You can also add sausage if you like. This sauce is to die for!

1 (28 oz) can tomato puree

1 (14.5 oz) can peeled plum tomatoes

3 clove garlic

1/2 small onion, diced

1 cloves

1/2 teaspoon basil

1/2 teaspoon kosher salt

1/4 teaspoon fresh ground pepper

1 tablespoon sugar

2 tbls extra virgin olive oil

2 tbls grated cheese

In a large pot, sauté onion and garlic in olive oil. Empty plum tomatoes into large bowl and squash with your hands. Add all ingredients (including any meatballs, sausage, or pepperoni you want to add) to pot and simmer for 3 hours.

Fish with Artichoke Lemon Sauce

1/4 cup marinated artichoke hearts, drained well

1 tablespoon capers, drained

1 tablespoon fresh parsley, minced

1/2 teaspoon garlic, minced

1 tablespoon chicken broth or clam juice

1 egg yolk, at room temperature

1 teaspoon fresh lemon juice

1/4 cup olive oil

6 fish fillets

6 slices lemons

In a blender or food processor, puree the artichoke hearts with the capers, parsley, garlic, broth, egg holk and lemon juice, scraping down the sides. With the motor running, add the olive oil in a thin stream, blending teh sauce until it is smooth. Add salt and pepper to taste.

Cook the fish in your favorite manner (sauted, baked, grilled, or broiled).

Spoon the sauce around the cooked fish fillets and then garnish with the lemon slices and more parsley.

Easy Creamy Sautéed Salmon

4 (6 oz) salmon fillets

5 tablespoons butter, divided

salt and pepper

1 teaspoon fresh lemon juice

1/2 teaspoon fresh dill weed

3 teaspoons heavy cream

In 12 inch skillet, heat 3 Tbsp butter. Add filets, skin side down, and saute on low heat for about 10 min turning often. Add salt and pepper to taste. Sprinkle with lemon juice and dill. Remove to serving plate.

Add 2 Tbsp butter and the cream to the pan. Cook and stir 1 minute. Pour cream mixture over the salmon. Serve with lemon slices.

NOTE: You really need to use heavy cream from this (not half and half), or it might curdle in the pan.

Leek and Tomato Casserole

2 large leeks, trimmed, washed, cut into 1" pieces

2 large onions, cut into eighths

1 can (14.5 oz) whole tomatoes

1 tbls parsley, chopped

1 bay leaf

2 cloves garlic, chopped

1 tsp salt

fresh ground black pepper, to taste

2/3 cup chicken stock

4 tbls vegetable oil

1 tbls fresh lemon juice

1/4 tsp dried thyme

Preheat oven to 350 degrees.

Place all the ingredients into a large mixing bowl. Mix well, making sure to break up the tomatoes. Pour into a large oven proof baking dish, preferably glass or cermanic. Cover with lid and bake for 1 1/2 to 2 hours.

Emeril's Lemon-Garlic Chicken Thighs

8 chicken thighs (about 3 1/2 lbs)

1 3/4 teaspoons salt

1 teaspoon freshly ground black pepper

1/2 cup all-purpose flour

1/4 cup olive oil

3 cups thinly sliced onions

2 heads garlic, peeled and smashed

1/2 teaspoon crushed red pepper

1 bay leaf

1/2 cup freshly squeezed lemon juice

1 1/2 cups chicken broth

1 pound angel hair pasta

3 tablespoons chopped fresh parsley leaves

3 tablespoons unsalted butter

Preheat the oven to 350 degrees F.

Season the chicken thighs with 1 1/4 teaspoons of the salt and 1 teaspoon of the freshly ground pepper.

Place the flour in a shallow dish. Lightly dredge the chicken in the flour and set aside.

In a large wide sauté pan with 2 to 3-inch sides, heat the oil over medium-high heat. When the oil is hot but not smoking, add the thighs and brown well on both sides, about 6 minutes. Remove the chicken from the pan and set aside.

Add the onions to the oil and cook, stirring to scrape up any browned bits from the chicken until wilted, about 3 minutes. Add the garlic, crushed red pepper, remaining 1/2 teaspoon salt, and the bay leaf and cook 1 minute. Add the lemon juice, chicken broth, and browned chicken thighs to the pan. Bring the mixture to a simmer, cover tightly, and place in the oven. Bake for 20 minutes, remove the lid and cook an additional 15 minutes, or until cooked through and tender.

While the chicken is baking, cook the pasta until al dente, 4 to 5 minutes for dry pasta. Drain well and toss in a large bowl with 3 tablespoons of the parsley and the butter.

To serve, place a portion of pasta in the center of 4 large plates. Arrange 2 thighs around each serving of pasta and drizzle lemon garlic cooking liquid over the pasta. Garnish with additional parsley and serve immediately.

Crabmeat Enchiladas

1 medium onion, chopped

1 tablespoon vegetable oil

1 1/2 tablespoon flour

2 cups milk or half-n-half

1 can (4 oz) chopped green chilez

1/4 lb monterey jack cheese, grated

1/4 lb longhorn cheddar cheese, grated

1 small amount canola oil

1 dozen corn tortillas

2 cans (6 - 7 oz) crabmeat

salt and black pepper, to taste

Preheat oven to 250 degrees.

Reserve 1/4 cup of cheeses to sprinkle over top of sauce.

Saute onion in oil, add flour, milk and chili. Cook until medium thick.

Heat 1/2 to 1 tsp of canola oil at a time in skillet. When oil is warm quickly dip tortillas in oil until soft and warm.

Immediately put 1 Tablespon each of cheese, crabmeat and sauce in tortilla and roll up. Place seam side down in a 11x7 inch pan. Repeat until all tortillas are used. Pour the remaining sauce on top and sprinkle with reserved cheeses. Bake in preheated oven for 10 to 15 minutes.

Lemon Rice

1 cup water

1 cup chicken broth

2 tablespoons lemon juice, freshly squeezed

2 teaspoons butter or margarine

1 cup uncooked rice, long grain

1/4 teaspoon dried basil

1/8-1/4 teaspoon grated lemons, zest of

1 1/4 teaspoons lemon pepper seasoning

Combine all ingredients EXCEPT lemon pepper in saucepan. Bring to a boil, then reduce heat. Cover pot and allow to simmer slowly for 20 minutes, or until liquid is absorbed. Sprinkle with lemon pepper before serving.

Mama's Super Tilapia Parmesan  -  GREAT RATING REVEIWS!!

2 lbs tilapia fillets

2 tablespoons lemon juice

1/2 cup grated parmesan cheese

4 tablespoons butter, room temperature

3 tablespoons mayonnaise

3 tablespoons finely chopped green onions

1/4 teaspoon Old Bay

1/4 teaspoon dried basil

 black pepper

1 dash hot pepper sauce

Preheat oven to 350 degrees.

In buttered 13-by-9-inch baking dish, lay fillets in single layer (do not stack fillets). Brush top with lemon juice.

In bowl combine cheese, butter, mayonnaise, onions and seasonings. Mix well with fork.

Bake fish in preheated oven 10 to 20 minutes or until fish just starts to flake. Spread with cheese mixture and bake until golden brown, about 5 minutes. Baking time will depend on the thickness of the fish you use.

Sesame Salmon Fillet

1 (1.5-2 lb) salmon fillets

2 tablespoons cider vinegar

2 tablespoons soy sauce

1 tablespoon honey

1 teaspoon vegetable oil

1 teaspoon spicy brown mustard or horseradish mustard

1/8-1/4 teaspoon ground ginger

2 tablespoons sesame seeds, toasted

3 green onions, sliced

Place the salmon in a shallow dish. Combine vinegar, soy sauce, honey, oil, mustard, and ginger; pour over salmon. Cover and refrigerate for 1 hour, turning once after 30 minutes.

Drain and discard marinade.

Broil the salmon or grill, covered, over medium high heat for 15 to 20 minutes or until the fish flakes easily with a fork. Sprinkle with sesame seeds and onions.

Zucchini Lasagna

2 1/2 cups zucchini, sliced 1/4 inch thick (about 2 medium)

1/2 lb lean beef, ground

1/4 cup onions, chopped

2 small tomatoes, cut up

1 (6 ounce) can tomato paste

1 garlic clove, minced

1/2 teaspoon dried oregano

1/2 teaspoon dried basil

1/4 teaspoon dried thyme

1/4 cup water

1/8 teaspoon pepper

1 egg

3/4 cup low fat cottage cheese

1/2 cup mozzarella cheese, shredded

1 teaspoon flour

Cook zucchini until tender, drain and set aside.

Fry meat and onions until meat is brown and onions are tender; drain fat. Add next 8 ingredients and bring to a boil. Reduce heat; simmer, uncovered 10 minutes or until reduced to 2 cups.

In small bowl slightly beat egg. Add cottage cheese, half of shredded cheese and flour.

In (1 1/2-qt.) baking-roasting pan arrange half of the meat mixture. Top with half of the zucchini and all the cottage cheese mixture. Top with remaining meat and zucchini.

Bake uncovered at 375 degrees F for 30 minutes. Sprinkle with remaining cheese. Bake 10 minutes longer. Let stand 10 minutes before serving.

Peppered Grilled Lamb Chops  -  REVIEWED VERY WELL!!

4 lamb loin chops

2 tablespoons soy sauce

1 tablespoon olive oil

1 tablespoon red wine vinegar

2 teaspoons crushed peppercorns

1 teaspoon Dijon mustard

1/4 teaspoon thyme

1 clove garlic, minced

Combine all ingredients and marinate at least 1/2 hour. Broil or grill to desired doneness.

Grilled Moroccan Chicken  -  REVIEWED VERY WELL!!

1/2 cup good extra virgin olive oil

1/4 cup chopped scallions (white part only)

1/4 cup chopped parsley

1/4 cup chopped fresh cilantro

1 tablespoon minced garlic

2 teaspoons paprika

2 teaspoons ground cumin

1 teaspoon salt

1/4 teaspoon turmeric

1/4 teaspoon cayenne pepper

4 boneless skinless chicken breasts

Combine oil, scallions, parsley, cilantro, garlic, paprika, cumin, salt, turmeric and cayenne pepper in the container of a food processor. Process until smooth. Rub the mixture on both sides of the chicken breasts and let stand 30 minutes.

Preheat the grill to medium hot. Grill chicken breasts 5-7 minutes on each side, or until done.

Hawaiian Huli Huli Grilled Chicken

5 lbs chicken pieces, washed and dried

1/3 cup ketchup

1/3 cup soy sauce

1/2 cup brown sugar or honey

1/4 cup sherry wine

1/4 inch gingerroot, minced

2 garlic cloves, crushed

1 teaspoon curry powder

1 tablespoon Thai sweet chili sauce

Blend all ingredients but chicken together. Grill over barbecue, turning and basting with sauce until it is done. (about 30-40 minutes).

Fourth of July Grilled Chicken!

4 chicken breasts

1/2 cup peanut oil

4 tablespoons soy sauce

4 tablespoons balsamic vinegar

1 small yellow onion, chopped

1 tablespoon brown sugar

2 garlic cloves, minced

1 1/2 teaspoons ground ginger

1 teaspoon red pepper flakes

1 teaspoon sesame oil

1/2 teaspoon salt

Into a large zip-lock bag, make marinade out of peanut oil, soy sauce, vinegar, green onions, brown sugar, garlic, ginger, red pepper flakes, sesame oil and salt. Combine well, and insert fish or chicken. Seal and marinate in refrigerator 4-24 hours.

Oil and preheat grill on medium-high heat. Grill fish ~5 minutes per side, until fish just flakes with a fork. (10 minutes total, per 1” of thickness at thickest point of filet).

NOTE: Also works very well with salmon steaks or large fillets.

Buttermilk Brine for Chicken or Turkey

1 quart buttermilk

1 small onion, finely chopped (or use 1/2 cup chopped shallots)

2 tablespoons chopped fresh garlic (or use 2 teaspoons garlic powder)

2 tablespoons kosher salt

2 tablespoons sugar

2 teaspoons cumin (optional, can use up to 1 tablespoon cumin)

1 1/2 teaspoons black pepper

In a large bowl mix or whisk the buttermilk, shallots, garlic, salt, sugar, cumin (if using) and black pepper until the sugar and salt is completely dissolved. Rinse the chicken in cold water and pat dry with paper towels. Place the chicken in the buttermilk mixture; toss with clean hands to coat the chicken in the mixture. Cover and refrigerate for a minumum of 8-24 hours.

Rinse the chicken quick and just slightly under cold water to remove the onions and garlic if desired before cooking or grilling. Grill or oven-bake as desired.

Greek-Style Turkey Burgers

1 lb ground turkey

1 cup crumbled feta cheese

1/2 cup olives, chopped

1 teaspoon dried oregano

1 teaspoon italian seasoning

1 teaspoon dried parsley

1 teaspoon dried basil (optional)

1 teaspoon onion powder

1/2 teaspoon garlic powder

 ground black pepper, to taste

Combine all the ingredients in a large bowl. Form into 4 patties, then grill.

Eric's Easy Grilled Chicken

1/2 cup Italian dressing

1/2 cup teriyaki sauce

2 cloves minced garlic

4-6 boneless skinless chicken breast halves

In a bowl, add the Italian dressing, teriyaki sauce and minced garlic; stir to combine. Add the chicken breast halves; cover and marinate in the refrigerator overnight.

Grill over hot coals for approximately 10 minutes on each side or until juices run clear.

Roasted Pears with Brown Sugar and Vanilla Ice Cream

1/3 cup apple juice

1/3 cup firmly packed dark brown sugar

3 tablespoons unsalted butter

3 firm Bosc pears, peeled, halved, cored (about 1 pound)

Vanilla ice cream, for serving

Preheat the oven to 400 degrees.

Arrange the pears cut side up in an 8-inch square glass baking dish. Whisk the apple juice and sugar in a small heavy saucepan over medium-high heat until the sugar dissolves. Whisk in the butter. Pour the sauce over the pears. Bake until the pears are crisp-tender and beginning to brown, basting occasionally with the juices, about 35 minutes.

Spoon the pears onto plates. Top with ice cream. Drizzle with any juices and serve.

Note: The pears can also be served frozen. To do so, cool the pears, then place them in the freezer until frozen solid, about 8 hours.

Blueberry Ice Cream

4 cups fresh blueberries or frozen blueberries

2 cups sugar

2 tablespoons water

4 cups half-and-half cream

In a large saucepan, combine the blueberries, sugar and water; bring to a boil. Reduce heat and simmer, uncovered, until sugar is dissolved and the blueberries are softened. Strain mixture and discard seeds and skins. Stir in cream.

Cover and refrigerate overnight.

Fill cylinder of ice cream freezer two thirds full and freeze according to the manufactur's directions.

Refrigerate remaining mixture until ready to freeze. Allow to ripen in ice cream freezer or firm up in regular freezer for 2-4 hours before serving.

Banana - Banana Bread or Muffins  -  GREAT RATINGS!!

2 cups all-purpose flour

1 teaspoon baking soda

1/4 teaspoon salt

1/2 cup butter

3/4 cup brown sugar

2 large eggs, beaten

2 1/3 cups mashed very overripe bananas

Preheat oven to 350°. Lightly grease 9 x 5 loaf pan.

In large bowl, combine flour, soda and salt. In separate bowl, cream together butter and brown sugar. Stir in eggs and mashed bananas until well blended. Stir banana mixture into flour mixture; stir just to moisten. Pour batter into prepared loaf pan.

Bake in preheated oven for 60-65 minutes until a toothpick inserted into center of loaf comes out clean. Let bread cool in pan for 10 minutes, then turn out onto a wire rack. The slices are great toasted!

Banana Cake

4 1/2 oz butter

1 cup sugar

1 egg

1 1/2 cups flour

2 tablespoons milk

1 teaspoon baking soda, dissolved in the milk

1 teaspoon baking powder

3 mashed ripe bananas

1 teaspoon vanilla essence

1 pinch salt

Cream butter and sugar, add egg and soda that has been dissolved in the milk, then add bananas and dry ingredients and vanilla essence. Mix well.

Bake in 8 inch square pan in moderate oven (350F or 180C) for 30-40 minutes or until skewer comes out dry. Ice with your favorite icing.

Banana Cookies

2 1/4 cups flour

2 teaspoons baking powder

1/2 teaspoon salt

1/4 teaspoon baking soda

1 cup sugar

2/3 cup margarine

2 eggs

1 teaspoon vanilla

1 cup raisins, or chocolate chips

1 cup mashed bananas

Sift the first four ingredients together.

Mix next 4 ingredients thoroughly. Add dry ingredients. Blend well. Dough will be sticky. Stir in chips or raisins and bananas.

Drop by teaspoonful onto greased cookie sheet. Bake at 400 degrees for 12-15 minutes. This is a soft cakey cookie.

Prize-winning Crusty Rolls (bread Machine Dough Cycle)

1 1/4 cups warm water

1 egg white

1 tablespoon vegetable oil

1 tablespoon sugar

1 1/2 teaspoons salt

3-3 1/4 cups bread flour

2 teaspoons fast rising yeast or quick-rising yeast

Place ingredients in bread machine pan as suggested by manufacturer. Choose dough cycle and start machine. Upon completion of the dough cycle, remove dough.

Form rolls, place on a greased baking sheet. Cover with a towel and let rise in a warm, draft-free location for 30 to 40 minutes. Bake in a preheated 400 degree oven for 12-15 minutes.

Real Chicago-Style Italian Beef Sandwich  -  RATED VERY WELL

1 (5 lb) rump roast (please don't use chuck roast, too stringy and greasy)

1/2 teaspoon garlic powder

1/2 teaspoon dried oregano

1/2 teaspoon coarse-grind black pepper

Gravy:

2 cups boiling water

2 beef bouillon cubes

2 teaspoons dried oregano

1 teaspoon dried thyme

1/2 teaspoon coarse-grind black pepper, to taste

1 teaspoon Tabasco sauce

8 cloves garlic, minced

2 tablespoons Worcestershire sauce

salt (bouillon can be salty - taste first!)

Preheat oven to 325 degrees F.

Sprinkle the roast with garlic powder, oregano and pepper, then cook roast, uncovered, in a shallow roasting pan, about 30 minutes per pound. Roast will be very rare (don't overcook it). Let cool slightly, then thinly slice.

Add to the roast's pan drippings: the boiling water, bouillon cubes, oregano, thyme, pepper, Tabasco sauce, garlic and Worcestershire sauce. Simmer for 20 minutes, scraping up the browned bits. Taste for salt and add some if you wish.

Add the sliced beef; cover and marinate in da gravy overnight.

Reheat the next day and serve in crusty Italian sandwich rolls.

Incredible Grill Cheese Sandwiches

3/4 cup shredded monterey jack cheese

3/4 cup shredded sharp cheddar cheese

3/4 cup shredded swiss cheese

1/4 cup minced onions

1/3 cup mayonnaise

1 tablespoon Dijon mustard

16 sandwich bread, slices

1/2 cup butter or margarine, softened

1/2 lb thinly sliced ham (optional)

Combine first 6 ingredients. Spread 1 side of bread slices evenly with butter. Turn 8 slices buttered side down; spread evenly with cheese mixture. Top with ham, if desired, and remaining bread slices, buttered side up.

In a large nonstick skillet over medium heat, cook sandwiches two at a time until golden, turning once.

Tampa's Classic Cuban Sandwich

1 1/2 loaves Cuban bread

1/4 lb baked ham, sliced thinly

1/2 lb roast pork, sliced thinly

1/4 lb swiss cheese, sliced thinly

1/4 lb italian salami, slice thinly

dill pickle slices

yellow mustard

mayonnaise

Cut Cuban bread into 6 8-inch pieces. Split bread lengthwise. Spread mustard on six halves of the bread. Spread mayonnaise on the other six halves of the bread.

Layer ham, pork, Swiss cheese, and salami on the mustard halves of the bread. Layer pickles on top of salami; top with mayo halves of bread. Can be eaten cold, but tastes better "hot pressed".

To press: Heat a counter top grill (like a George Foreman grill) and place sandwich between the plates. Press down hard on the sandwich, squeezing the halves together tightly. Grill until the bread is toasted to a light brown on the outside and the cheese is melted.

Warm Croissant Ham and Swiss Sandwiches

12 plain croissants

1 cup butter, room temp

1/4 cup prepared mustard

1/2 teaspoon poppy seeds

2 tablespoons finely minced onions or shallots

2 lbs shaved ham

12 slices swiss cheese, cut to shape

Slice croissants in half horizontally. Mix butter, mustard, poppy seeds and onion together. Spread on half of each croissant. Top with 2 1/2 oz ham and a slice of cheese. Put halves together.

Wrap each sandwich in foil and warm in 325*F oven for 15 minutes. These sandwiches may also be frozen in foil and warmed, unwrapped, at 325*F for 25 to 30 minutes.

Garlic Beef Enchiladas

1 lb ground beef or ground turkey

1 medium onion, chopped

2 tablespoons flour

1 tablespoon chili powder

1 teaspoon salt

1 teaspoon garlic powder

1/2 teaspoon ground cumin

1/4 teaspoon ground sage

1 (14 1/2 ounce) can stewed tomatoes

Sauce:

4-6 cloves garlic, minced

1/3 cup margarine

1/2 cup flour

1 (14 1/2 ounce) can beef broth

1 (15 ounce) can tomato sauce

2 tablespoons chili powder

2 teaspoons cumin

1 teaspoon sage

1/2 teaspoon salt

1 dash garlic powder

10 large flour tortillas

2 cups shredded cheddar cheese

In saucepan, cook beef or turkey and onion until browned; drain.  Add flour and seasonings. Mix well. Stir in tomatoes and bring to boil. Reduce heat, cover, and simmer 15 minutes.

In another saucepan, saute garlic in butter. Stir in flour until blended. Gradually stir in broth and bring to boil. Cook and stir for 2 minutes until bubbly. Stir in tomato sauce and seasonings and heat through.

Pour 1 1/2 cup sauce in 13x9 inch pan. Spread about 1/4 cup beef mixture down center of tortilla and top with 1-2 Tbsp cheese. Roll up tightly and place seam side-down over sauce in pan. Repeat with remaining tortillas and top all with remaining sauce. Cover with foil and bake at 350 degrees for 30-35 minutes. Sprinkle with remaining cheese and bake uncovered for 10-15 minutes until cheese melts.

Texas Red Enchilada Sauce

2 tablespoons butter or margarine

2 tablespoons flour

5 teaspoons red chili powder

1 1/2 teaspoons cumin

2 teaspoons garlic powder

6 ounces tomato paste

2 1/4 cups water

salt and pepper

Melt butter/margarine in a sauce pan. Make a roux by browning flour in melted butter/margarine. Add spices and tomato paste; stir until well blended into roux.

Add water gradually, stirring constantly. Heat until boiling. Continue simmering and stirring until desired thickness is achieved. Taste every so often and adjust spices as needed. Once desired consistency and taste is reached, coat the bottom of a pan with the sauce, add freshly rolled enchiladas, then pour the remainder of the red sauce over enchiladas. Place pan in oven and cook until enchiladas are done.

Anasazi Enchiladas

8 (8 inch) corn tortillas

1 1/2 cups shredded monterey jack cheese

24 ounces enchilada sauce

4 ounces plain yogurt

Filling:

4 ounces diced green chilies

1/2 cup diced tomatoes

1 teaspoon diced garlic

1 teaspoon instant chicken bouillon

1 ounce cream cheese

2 ounces sour cream

2 ounces monterey jack pepper cheese

1 pinch ground cumin

1/2 cup diced yellow onions

1 1/4 lbs diced chicken breasts

Filling:

Place diced chicken breast in a 2 quart pot. Add tomato, garlic, onion, chiles, cumin and bouillon. Stir constantly on low heat til chicken is cooked, about 20 minutes. Add remaining ingredients, stirring constantly til the pepperjack cheese is incorporated.

Enchiladas:

Roll 3 oz. of filling into each corn tortilla. Place in 9" x 9" casserole dish. Smother rolled tortillas with enchilada sauce and top with shredded Monterey Jack cheese. Bake at 350°F for about 10-15 minutes or til cheese is melted and casserole is hot. Remove from oven and drizzle with lines of yogurt. Garnish with fresh chopped tomatoes, sour cream.

NOTE: This dish is from Steamworks Brewing Co., Durango, Colorado. It's one of their most requested items on the menu.

Mexican City Style Enchilada Sauce

3 tablespoons chili powder

3 tablespoons flour

1 teaspoon cocoa powder

1/2 teaspoon garlic salt

1 teaspoon oregano

3 cups water

1 (8 ounce) can tomato sauce

Combine all dry ingredients in a small bowl. Stirring constantly, slowly add enough of the water to make a thin paste. Pour into pan and add rest of water. Cook over medium heat, stirring constantly, until mixture thickens. Stir in tomato sauce. Use in your favorite enchilada recipe.

Shrimp in Chipotle Sauce (Camarones Enchipotlados)

1 lb large shrimp, peeled and butterflied

sea salt

fresh ground black pepper

1/4 cup fresh lime juice

1/3 cup light olive oil

1 medium white onion, finely sliced

2 medium tomatoes, broiled

4 chipotle chiles in adobo

1 garlic clove, peeled and roughly chopped

1/3 cup white wine

1/4 teaspoon Mexican oregano

Season the shrimps with salt and pepper and lime juice and set aside to marinate for about 30 minutes.

Heat the oil in a frying pan; add the drained shrimp, reserving any liquid and sliced onion and fry, shaking the pan and tossing the ingredients, for about 3 minutes. Remove the shrimp and onion with a slotted spoon and set aside.

In a blender, blend the tomatoes, chipotles, and their liquid, and garlic to a textured sauce. Reheat the oil, and add the sauce, and fry over high heat stirring and scraping the bottom of the pan to prevent sticking for about 8 minutes. Add the wine, oregano, marinade and salt to taste and cook for another minute. Add the shrimp/onion mixture and cook for about 2 minutes (for the shrimps should be just cooked, but not rubbery).

Authentic San Antonio Enchiladas

8 corn tortillas

4 cups grated American cheese

1/2 - 3/4 cup conions, finely chopped

pico de gallo, for topping

cheese, for topping

Enchilada Sauce:

1/2 cup vegetable oil

1 cup all-purpose flour

1/8 cup chili powder

1/2 tablespoon ground cumin

1/2 tablespoon garlic powder

3/4 tablespoon salt

1/8 tablespoon pepper

1 quart water

Chili Con Carne:

1 lb ground beef

1 teaspoon garlic powder

1 teaspoon ground cumin

1 bay leaf

salt

pepper

2 tablespoons chili powder

1 cup water

2 cups canned pinto beans (optional)

Heat oil in large stockpot (at least 3 qt). Add flour and cook until browned, stirring constantly, you are making a roux, do not let it burn NOTE: this will have almost a "dough" consistency, don't be scared once the water is added it will thin into a thick gravy. Stir in chili powder, cumin, garlic, salt and pepper. Cook roux, stirring constantly, for at least 2-3 minutes. If you do not thoroughly cook the roux it will taste like flour mixed with oil. Gradually add the water, stirring until smooth. Boil gently for 15 minutes.

Meanwhile make the Chili con Carne by browning the ground beef in a large skillet. Add the garlic, cumin, bay leaf, salt and pepper. Cook for 15 minutes, stirring occasionally and adding a little water if the pan becomes dry. Add the chili powder and 1 cup of water and bring to a simmer. Simmer for 10 minutes, then remove the bay leaf and add the beans if using.

Then make the Enchiladas. Preheat oven to 350°F. Soften tortillas, fill with American cheese and roll up. Place them seam side down in a baking dish and cover with Enchilada Gravy Sauce and Chili con Carne. Top with Pico de Gallo and more cheese to taste. Heat in oven for 10 minutes or until cheese is melted and enchiladas are heated through.

Chile Verde With Pork (Green Chili Sauce With Pork)

2 - 3 lbs pork roast

2 tablespoons cooking oil or lard or bacon grease

1 large chopped onion

1 head minced garlic

6 tablespoons flour

1 (15 oz) can tomatoes, drained

2 cups diced green chilies

3 large tomatillos, husks removed and coarsly chopped

2 - 4 teaspoons jalapenos

5 cups chicken broth

2 tablespoons ground cumin, or to taste

2 tablespoons ground chili powder, or to taste

1 teaspoon salt

Simmer roast in a large pan until meat is tender and removes from the bone easily. Cool meat enough to handle. Cube cooked pork into bite size pieces.

Process 1/2 of the green chilies until smooth. In the same large pan, melt the lard or bacon grease (or heat oil). Add onions and garlic; saute until tender but not brown. Stir flour into the onion, garlic and fat until flour absorbs the oil or fat. Add broth or water. Cook and stir until mixture comes to boil and is slightly thickened.

Add cubed meat, drained tomatoes, chopped tomatillos, all of the green chilies and jalopenos if desired (taste first). Add the spices a little at a time until you get the taste you like, bringing to a simmer before each addition.

Simmer for at least 1 hour (longer if you can afford the time), stirring occasionally to prevent it from sticking to the bottom of the pan. Serve over burritos, enchiladas, or chimichangas.

Pork Adobada  -  RATED VERY WELL!

6 new mexico anaheim dried red chilies

4 pasilla chiles

1/2 cup cider vinegar

1 medium onion, chopped

5 garlic cloves, chopped

1 tablespoon ground cumin

1 cup chicken stock

2 tablespoons frozen orange juice concentrate

2 tablespoons brown sugar

2 tablespoons tomato paste

1-2 teaspoon olive oil

1 tablespoon all-purpose flour

3 lbs lean pork, cut into bite-sized pieces

 salt and pepper, to taste

Tear chile pods into pieces, removing steam and reserving seeds. Place chile on baking sheet, preheat oven to 350 degrees. When oven is hot roast the chile for 10 minutes. Place the chile in blender container. Bring the chicken stock to a boil, add cider vinegar and pour over chile. Allow to sit for about 10 to 15 minutes to soften chile. Add orange juice contentrate, tomato paste, brown sugar and cumin. Blend into a smooth paste, add 1 tablespoon of the chile seeds and blend until smooth.

Warm olive oil in skillet, add onions and garlic. Saute until onions begin to brown lightly then pour onions into crockpot. Toss the pork with 1 tablespoon of flour.

In same skillet add pork cubes and brown stirring frequently. May need to brown the meat in batches to enusre even browning. As meat is browned, transfer to crockpot. When all the meat has been browned, pour 1/2 cup water into skillet, bring to a boil and scrape up browned bits. Pour into crockpot along with chile sauce, stirring well.

Cover and cook on low for 4 to 5 hours.

Romaldo's Beef Carnitas

3-4 lbs chuck roast

2 cans green chilies, chopped

2 tablespoons chili powder (pref. New Mexico)

1/2 teaspoon oregano

1/2 teaspoon ground cumin

2 cloves garlic, minced

salt, to taste

Place roast on heavy duty foil. Combine all the rest of the ingredients, and spread on top of the roast.  Seal foil securely and place in roasting pan. Bake at 300 degrees F for 3-1/2 to 4 hours (meat should be so tender it falls apart). Use 2 forks and shred roast while still warm.

For each serving, spoon meat on a hot flour tortilla.

Chicken Verde

1 whole chicken

2 onions (1 halved, 1 chopped)

1 red pepper, finely chopped

3-4 cloves garlic

1 tablespoon cumin seeds

1 bunch cilantro (about 3/4 cup chopped)

2 cans green chilies

 salt and pepper

1 quart water (about)

1 cup canned or jarred tomatillo salsa

In a fairly shallow soup pot, place chicken, water, 1 onion, halved, 2 cloves garlic, halved, and salt and pepper. Bring to a boil and simmer 1-2 hours until chicken is very tender and falling off bones. Remove chicken, and allow to cool enough to handle.

Strain stock, and discard veggies, reserving the stock in the same pot. When chicken is cool enough to handle, shred chicken, by pulling it apart, discarding skin and bones. Add meat to soup pot. Add remaining ingredients and simmer, uncovered, 1 hour, or until desired thickness of sauce is achieved.

Los Rios Mexican Beef Stew

2 tablespoons cooking oil

2 lbs lean stew meat, cut into 1/2 inch pieces

2 medium onions, sliced

1 (10 ounce) can Rotel Tomatoes

1 (15 ounce) cans pinto beans, rinsed and drained

2 (4 ounce) cans chopped green chilies

1 (10 1/2 ounce) can condensed beef broth

1 tablespoon sugar

4-5 garlic cloves, minced

1-2 teaspoon ground cumin

1 green bell pepper, chopped

1 cup water

salt

shredded monterey jack cheese

In a Dutch oven, heat oil; saute beef until browned on all sides. Add remaining ingredients except for cheese. Bring to a boil; lower heat and simmer for 1 1/2 hours or until meat it tender. Ladle stew into individual serving bowls; top with cheese.

NTOE: They serve this at a little cantina near where I live. Doesn't look so good, but the taste is fabulous.

The Best Chicken Tortilla Soup

1 (46 ounce) can chicken broth

1 (15 ounce) can tomato sauce

1 (15 ounce) can diced tomatoes

3 cups shredded cooked chicken

2 Anaheim chilies, diced

1 jalapeno pepper, diced

1/2 cup diced onions

3-4 large tomatoes, diced

2 garlic cloves, minced

2 tablespoons minced cilantro

1 tablespoon chili powder

2 teaspoons cumin

2 teaspoons pepper

1 teaspoon salt

2 teaspoons Tabasco sauce

1/2 teaspoon chipotle peppers

Garnish:

1 cup shredded cheddar cheese

1 avocado, chopped

1/4 cup cilantro, pulled from stem

1 lime, cut into wedges

2 cups crushed tortilla chips

Throw everything except the garnishes in your crockpot and let it cook on high for 5-6 hours.

Dress with garnishes and give it a squeeze of lime (a must:-) and you're good to go!

Note: If you are not using a crockpot, saute the garlic and onion in 2 tablespoons olive oil before adding the remaining ingredients. Simmer for at least an hour so that the flavors mix together.

Healthy Fish Tacos with Chipotle Cream

1 cup low fat sour cream

1/4 teaspoon salt

2 canned chipotle chiles in adobo, seeded and minced

1 tablespoon butter

1 cup chopped onions

1 cup chopped tomatoes

1 teaspoon ground cumin

1/2 teaspoon cinnamon

1/2 teaspoon salt

4 cloves garlic, minced

3 tablespoons chopped fresh cilantro

1 lb tilapia fillets

2 tablespoons fresh lime juice

1 teaspoon grated lime zest

4 fat free tortillas, wrapped in foil and heated in oven

Mix the first three ingredients to make a sauce and set aside in a bowl.

In a skillet, sauté for 5 minutes the next 8 ingredients (butter through cilantro) Add the fish, cover and cook 3 minutes or until opaque. Remove from heat and stir in lime juice and zest. Serve on flour tortillas, with shredded cabbage on the side, and let each person build their own tacos.

Smoking Salsa

10 cups meaty tomatoes, diced seeded and peeled

2 cups green peppers, diced

2 cups onions, diced

4 jalapenos, 2 seeded and deviened

2 chipotle chiles in adobo

6 cloves garlic

1 tablespoon salt

1 (12 ounce) can tomato paste

1 (4 1/2 ounce) can green chilies

2 tablespoons sugar

1 fresh lime, juice of

1 cup vinegar

1 cup packed cilantro, chopped

In a food processor, process with the metal blade the jalapenos, garlic, and chiptole peppers till minced fine. Combine all ingredients in a large saucepan stir to mix well and cook for 10-15 minutes.

Note: Variation - Use canned fire roasted tomatoes instead.

Salsa Roja Mexicana (for Chicken Enchilada)

6 large tomatoes, red and ripe

2-4 serrano peppers, depending on how spicy you like it

3 garlic cloves, peeled and chopped

3 tablespoons chicken bouillon

1/3 cup water (preferably the cooking liquid)

1/4 onion, roughly chopped

2 tablespoons olive oil

Place the whole tomatoes in a saucepan with the peppers; cover with water and bring to a boil. Simmer gently until the tomatoes are fairly soft but not falling apart - about 5 minutes. Drain, but reserve 1/3 cup of the cooking liquid.

Mix the bouillon into the 1/3 cup reserved cooking liquid and pour into the jar of a blender. Add garlic; blend until the garlic is finely dispersed throughout the liquid. Add the tomatoes and peppers to the blender jar, and blend for a few seconds. Do not over blend. It should have a rough texture.

Heat the olive oil in the bottom of a sauce pan. Add the chopped onion and saute a couple of minutes. Add the sauce from the blender. Cook on high heat, stirring from time to time scraping the bottom of the pan until the sauce is reduced - about 6 - 8 minutes. Taste, and add salt if necessary.

Authentic Spanish Rice, De Grazia

1 medium bell pepper, chopped

1 small onion, chopped

3 tablespoons oil

1 cup long grain rice

2 cups canned tomatoes

2 cups water

salt and pepper

Sauté pepper and onion in oil; add rice and cook till golden brown. Add tomatoes and water, salt and pepper to taste. Cover and reduce heat to simmer. Cook till done and flaky.

Note: If you want heat, add crushed chilies, as it will not alter taste as other things OR add 1 jalapeño, diced, if you really like it hot.

Restaurant Style Mexican Rice

12 ounces tomatoes, very ripe and cored

1 medium white onion

3 medium jalapenos

2 cups long grain white rice

1/3 cup canola oil

4 minced garlic cloves

2 cups chicken broth

1 tablespoon tomato paste

1 1/2 teaspoons salt

1/2 cup fresh cilantro, minced

1 lime

Adjust rack to middle position and preheat oven to 350.

Process tomato and onion in processor or blender until pureed and thoroughly smooth. Transfer mixture to measuring cup and reserve exactly 2 cups. Discard excess.

Remove ribs and seeds from 2 jalapenos, and discard. Mince flesh and set aside. Mince remaining jalapeno. Set aside.

Place rice in a fine mesh strainer and rinse under cold running water until water runs clear (about 1 1/2 minutes). Shake rice vigorously to remove excess water. This step removes the starch from the rice so it will not stick. If you omit this step your rice will not be dry and fluffy.
Heat oil in heavy bottomed oven-safe 12 inch straight sided sauté pan or Dutch oven with tight fitting lid over medium high heat about 2 minutes. (The recipe is very specific about this but I used a 10 inch dutch-oven and it worked out fine.) Drop a few rice grains in and if they sizzle then it is ready. Add rice and fry stirring until rice is light golden and translucent, about 6-8 minutes.

Reduce heat to medium, add garlic and 2 minced jalapenos and cook, stirring constantly until fragrant, about 1 1/2 minutes.

Stir in broth, pureed mixture, tomato paste, and salt. Increase heat to medium high, and bring to a boil. Cover pan and transfer pan to oven to bake until liquid is absorbed and rice is tender, 30-35 minutes. Stir well after 15 minutes.

Stir in cilantro, minced jalapeno to taste, and pass the lime wedges separately.

Note: If you can't get good fresh tomatoes you are better off using good canned tomatoes.

Sancocho (Miami Country Boil)

3 tablespoons olive oil

2 large yellow onions, finely chopped

3 garlic cloves, finely minced

2 large tomatoes, cored, peeled, seeded and chopped

3 bay leaves

1 tablespoon finely chopped fresh thyme leaves

2 pounds chicken thighs, skin and excess fat removed

2 pounds beef cross-cut ribs
2 green plantains, peeled and cut into 2-inch long pieces

2 ripe plantains, peeled and cut into 2 inch long pieces

1 large bunch fresh cilantro stems tied together with kitchen twine

14 cups chicken broth, homemade or canned low-sodium broth

1 1/2 pounds small red or white potatoes, peeled

3 cups diced pumpkin or butternut squash

10 (2-inch) long pieces frozen or fresh yucca root

4 ears of corn, husked and quartered

White rice, for serving (optional)

1 medium Hass avocado, halved, seeded, peeled and sliced for serving, optional

Arepas or tortillas, for serving, optional

Heat the oil in a large stockpot over medium heat for 1 minute. Add the onions and garlic and cook until they're soft and transparent, about 5 minutes, stirring occasionally. Add the tomatoes, bay leaves, and thyme and continue to cook 5 more minutes. Add the chicken and the beef ribs and cook until the tomatoes have disintegrated, about 15 minutes, stirring occasionally and skimming the foam from the top of the broth when necessary. Add the green plantains, cilantro, and chicken stock and bring to a boil. Reduce the heat to medium-low and simmer, covered, until the plantains are tender, 30 minutes.

Using a slotted spoon, remove the chicken from the pot and set it aside. Add the potatoes, squash, ripe plantains, yucca and corn and simmer, uncovered, until both are tender, about 20 minutes. Remove the cilantro and the bay leaves and return the chicken to the pot to re-heat it. To serve, arrange a piece of chicken, some beef, plantains, and a few pieces of yucca and potatoes on each plate or on a single large platter. Serve the broth in a bowl with a ladle. Serve with aji salsa on the side, along with a bowl of rice, some avocados and arepas or tortillas on separate plates.

Aji Salsa (Central America)

1 cup fresh cilantro leaves, finely chopped

8 scallions, white and light green part only, finely chopped

1/2 small Scotch bonnet or habanero pepper, seeded and finely chopped

1 tablespoon finely chopped white onion

2 teaspoons fresh lime juice (about 1/2 lime)

3/4 cup water

1 small plum tomato, cored and finely chopped, optional

Salt

Place the cilantro, scallions, chiles, onions, lime juice and 3/4 cup water in a small glass bowl or jar with a tight fitting lid. Add the tomato if using, season with salt, to taste, and stir all of the ingredients together. Cover and set the aji aside at room temperature for several hours to allow the flavors to release into the liquid, then refrigerate until serving.

Arroz con Leche (Latin America Rice Pudding)

1 cup long-grain white rice

2 cinnamon sticks

1 tablespoon lemon zest

2 whole cloves

4 cups water

1 egg

3 cups whole milk

1 (12-ounce) can sweetened condensed milk

1 tablespoon vanilla extract

1/2 cup raisins

Soak the rice, cinnamon sticks, lemon zest and whole cloves in the water in a heavy saucepan for 1 hour.

After soaking, bring the rice mixture to a boil on high heat, uncovered. When it starts to boil (about 5 minutes), lower the heat to medium and cook for 10 to 12 more minutes or until water is almost evaporated.

While rice is cooking, beat the egg in a bowl. Add the milk and stir well to mix. Add the egg mixture, vanilla extract and condensed milk to the rice and cook over medium-low heat, stirring carefully, until it thickens slightly or until desired consistency, about 25 to 35 minutes.

Let cool uncovered.

Note: be aware that as the rice cools it thickens. The finished product will be thinner than traditional rice pudding.

Sun Red Chile Infused Honey

4 red dried New Mexico or Anaheim chiles

2 cups honey

cayenne, to taste (optional)

Remove the stems from the chiles and lightly crumble both the peppers and seeds. Place in a clean glass jar, add the honey. Place the jar in a sunny window for a week. Taste and if more heat is desired, add cayenne to taste. Strain the honey through a fine mesh colander and return to the jar.

Note: For a hotter honey you can use chile pequins or de arbol chiles, and leave out the cayenne.

Melt-In-Your-Mouth Skillet Barbecued Chicken

2 tablespoons vegetable oil

8 bone-in skinless chicken thighs (or use boneless)

1/2 cup orange juice

1/2 cup pineapple juice

1 tablespoon cornstarch

1/3 cup soy sauce

1/3 cup firmly packed light brown sugar

2 tablespoons minced fresh ginger

3 tablespoons cider vinegar

3 tablespoons ketchup

1/4-1/2 teaspoon dry crushed red pepper

2 garlic cloves, minced

4 cups cooked rice, kept warm

Heat oil in a large skillet over medium-high heat. Add chicken thighs, and sauté 3 minutes on each side.

Combine fruit juices in a large bowl. Stir cornstarch and 1 tablespoon juice mixture together until smooth; set aside.

Stir soy sauce, brown sugar, ginger, vinegar, ketchup, red pepper and garlic into remaining juice mixture; pour over chicken. Bring to a boil; cover, reduce heat, and simmer 35 minutes, turning chicken after 20 minutes. If using boneless chicken, cooking time will only take about 25 minutes.

Uncover chicken, and stir in cornstarch mixture. Cook, stirring constantly, 5 minutes or until sauce thickens. Spoon warm rice onto a serving platter, top with chicken and sauce.

NOTE: This recipe won $10,000 in the Southern Living 2003 Cookoff contest.

Red Tomato Chutney

3 cups finely chopped peeled tomatoes (about 4 large)

1 cup finely chopped red bell peppers

1 cup finely chopped red onions

1/2 cup dried cranberries

1/2 cup cider vinegar (try 1/4 balsamic!)

1/4 cup granulated sugar

1/4 cup packed brown sugar

2 tablespoons minced peeled fresh ginger

1/2 teaspoon salt

1/2 teaspoon mustard seeds

1/4 teaspoon ground cinnamon

1/4 teaspoon ground cumin

1/4 teaspoon ground allspice

1/8 teaspoon ground red pepper

Combine all ingredients in a large saucepan; bring to a boil. Reduce heat, and simmer, uncovered, 45 minutes or until thick, stirring frequently. Cool and pour into airtight containers (will keep in an airtight containers up to two months).

Note: Use this chutney as an awesome condiment over burgers and/or grilled chicken. Or toss a little with roasted vegetables, such as carrots, onions, or sweet potatoes. Mix it with mayonnaise to make a dip for raw or cooked vegetables. This is also good over omelets or scrambled eggs!

Chinese Chicken Bites With Dipping Sauce

Chicken Bites:

1 lb ground chicken or turkey

4 scallions, finely chopped

1/2 cup flour

1 tablespoon soy sauce

1 tablespoon water

1/2 - 1 teaspoon sesame oil

1/4 teaspoon ground ginger

1 teaspoon salt

1/2 teaspoon pepper

peanut oil, for frying

Dipping Sauce:

1 cup hot water

3 tablespoons hoisin sauce

1 teaspoon sesame oil

2 tablespoons honey

1 teaspoon garlic powder

2 scallions, chopped finely

1 tablespoon flour

Combine all the chicken bite ingredients, except the peanut oil, and mix well. Pour about 1/2" peanut oil in a heavy skillet. Heat to medium high heat. Drop chicken mixture by teaspoonfuls into hot oil. Reduce heat to medium-low and fry the chicken bites for 5 to 6 minutes or until golden brown, turning once. Drain on paper towels and serve immediately.

In a small saucepan, saute scallions in the sesame oil for 2 to 3 minutes. Add the rest of the sauce ingredients and simmer until flavors are incorporated. Simmer for about 5 to 10 minutes. Sprinkle in the flour and stir well. Adjust seasonings to taste. If the mixture is too thick, add a little hot water to make desired consistency.

Garlic Ginger Chicken Strips

1 lb boneless skinless chicken breasts, cut in 1" strips

1/4 cup sherry wine (or chicken broth)

1/4 cup soy sauce

4 garlic cloves, minced

1 tablespoon honey

1 teaspoon dried basil

1/2 teaspoon ground ginger (or 2 teaspoons fresh ginger grated)

1/2 teaspoon Chinese five spice powder

1/4 teaspoon crushed red pepper flakes

1/4 teaspoon pepper

Combine all the ingredients, except the chicken, in a bowl. Remove 3 tablespoons for basting; cover and refrigerate. Place the chicken in a large resealable plastic bag; add the remaining marinade. Seal the bag and turn it around to coat it thoroughly. Refrigerate for at least 3 hours.

Drain and discard the marinade. Broil the chicken strips 3"-4" from the heat for 3 minutes; then turn the strips over. Baste with reserved marinade. Broil 4-5 minutes longer or until chicken juices run clear, turning occasionally. Remove from oven and serve.

Sautéed Mushrooms with Sesame and Ginger

2 tablespoons peanut oil

1 1/2 lbs white button mushrooms, cleaned quartered

1 tablespoon sesame seeds, toasted

1 tablespoon fresh ginger, minced

2 tablespoons rice wine vinegar

1 teaspoon sugar, to taste

1/2 teaspoon garlic powder (optional)

2 tablespoons soy sauce

1 teaspoon toasted sesame oil

2 scallions, sliced very thin on the bias

Heat 1 tbls of the peanut oil in a 12" skillet over medium high heat until they shimmer. Add the mushrooms and cook, stirring occasionally, until the mushrooms release their liquid, about 5 minutes. Increase the heat to high and cook, stirring occasionally, until the liquid has evaporated, about 8 minutes longer. Add the remaining peanut oil, reduce the heat to medium and continue to cook, stirring once every minute, until the mushrooms are dark brown, about 8 more minutes.

Add the sesame seeds and ginger and cook, stirring constantly, until the ginger is fragrant, about 30 seconds. Add the rice vinegar, sugar and soy sauce and cook, stirring constantly, until the liquid has evaporated, about 30 seconds. Remove from the heat and stir in the sesame oil. Move to a serving dish, sprinkle with the scallions, and serve. Enjoy!

Honey Hoisin BBQ Salmon

6 (6 ounce) salmon fillets

Marinade:

1 tablespoon fresh ginger, chopped

2 tablespoons roasted garlic, pureed

1 teaspoon cracked black pepper

2 teaspoons sesame oil

2 tablespoons rice vinegar

1 tablespoon cilantro, chopped

Honey Hoisin Glaze:

1/2 cup honey

1/2 cup hoisin sauce

2 green onions, finely chopped

2 tablespoons rice vinegar

1 teaspoon sesame oil

salt

Combine all the marinade ingredients. Rub the marinade all over salmon and marinate for 2 hours.

Preheat grill to medium high. While the grill heats, combine all the ingredients for the glaze.

Place marinated salmon skin side down on grill and cook for 5 to 6 minutes until skin is crisp and easy to lift from grill. Turn fillets over and baste liberally with honey hoisin BBQ glaze. Continue to cook for another 4 to 5 minutes for medium doneness. Turn fillets over and baste meat side liberally with the glaze before removing from grill.

Note: You may cook this in the oven or broiler if you so desire.

Spicy Oranges & Jicama Salsa

6 small navel oranges

1 red onion, thinly sliced

1 cup jicama, cut into sticks (3 by 1/2 inches)

1/2 cup cilantro, chopped

salt, to taste

1 red jalapeno chile, seeded and diced

cayenne pepper

Remove orange sections from membranes. Toss orange slices, onion slices and jicama, sprinkle with cilantro and jalapeno and season with salt and cayenne. Cover and refrigerate the salad for about 2 hours.

Serve cold on chilled plates, or on a bed of mixed greens that have been tossed with a vinaigrette, such as citrus or balsamic. Or serve in endive leaves.

Strawberry Jicama Salad

Salad:

1 lb fresh spinach

1 head bibb lettuce, torn in bite-sized pieces

1 pint fresh strawberries, sliced

1/4 cup sunflower seeds or chopped toasted pecans

1 medium jicama, peeled and cut in julienne slices

Dressing:

1/3 cup raspberry vinegar

1/3 cup sugar

1 tablespoon poppy seeds (optional)

2 teaspoons finely minced red onions or green onions, thinly sliced

1/4 cup canola oil

In a large salad bowl combine the salad ingredients. Whisk together the dressing ingredients. Pour dressing over salad and toss well; serve.

NOTE: Also good with kiwi or bean sprouts added to the salad.

Jicama and Vegetable Salad with Raspberry Vinaigrette

Salad:

1 medium jicama, medium julienne

1 medium zucchini, seeded, medium julienne

1 medium carrot, medium julienne

1/4 cup red onions, diced

6 tablespoons olive oil

Vinaigrette:

1 1/2 teaspoons raspberry vinegar

1 1/2 teaspoons rice wine vinegar

2 teaspoons honey

1 teaspoon kosher salt

1/8 teaspoon cayenne pepper

1 teaspoon fresh cilantro, fresh, chopped

Peel, then slice the jicama in half length-wise and cut it into julienne "sticks" 2-inch by 1/8-inch. Split the zucchini in half and cut it into 2-inch by 1/8-inch julienne "sticks". Peel, halve and slice the carrot into 2-inch by 1/8-inch julienne "sticks". Cut the red onion into 1/8-inch half moons. Combine the vegetables into a salad bowl.

In a small bowl combine the oil, vinegars, honey, salt , cayenne and cilantro. Add the dressing to the vegetables and toss to mix well.

Jicama Relish

4 1/2 cups diced jicama

1/2 tablespoon whole pickling spices

1 1/2 inches cinnamon

4 cups white vinegar (5% acid)

2 cups white sugar

1 1/2 teaspoons red pepper flakes

2 cups diced yellow bell peppers

2 cups diced red bell peppers

2 1/4 cups diced onions

1 finger hot chili pepper, minced with seeds (6 inch)

Place cinnamon stick and pickling spice in a spice bag. In a large stainless steal or enamel pot combine spice bag, vinegar, sugar and pepper flakes. Bring to a boil, stirring until sugar is dissolved. Stir in remaining ingredients and bring to a boil-reduce heat and simmer, covered for 30 minutes. Discard spice bag.

Let stand in refrigerator over night, and use in a couple of days. Or ladle relish into clean, hot jars leaving 1/2 inch head space. Seal and process for 20 minutes in a boiling water bath. Let stand overnight and then check seals.

Mexican Style Jicama Slaw

5 cups cabbage, grated

2 cups carrots, grated

2 cups jicama, peeled and julienned

Dressing:

1 cup chopped fresh cilantro

1/2 cup yellow mustard

1/2 cup catsup

4 tablespoons white vinegar

2 teaspoons sugar

1 minced garlic clove

salt & pepper

Blend all dressing ingredients in a food processor. Pour over vegetables and mix well.

Bourbon Chicken  -  RATED EXCELLENT (700+)!!

2 lbs boneless chicken breasts, cut into bite-size pieces

1-2 tablespoon olive oil

1 garlic clove, crushed

1/4 teaspoon ginger

3/4 teaspoon crushed red pepper flakes

1/4 cup apple juice

1/3 cup light brown sugar

2 tablespoons ketchup

1 tablespoon cider vinegar

1/2 cup water

1/3 cup soy sauce

Heat oil in a large skillet. Add chicken pieces and cook until lightly browned. Remove chicken.

Add remaining ingredients, heating over medium Heat until well mixed and dissolved. Add chicken and bring to a hard boil. Reduce heat and simmer for 20 minutes. Serve over hot rice.

Family Favorite Sesame Chicken

Sauce:

1/4 cup honey

1/4 cup soy sauce

1/3 cup chicken broth

1 tablespoon sesame oil,to taste

1 teaspoon ground ginger

1/2 tablespoon chopped garlic

1/2 tablespoon brown sugar

1 pinch red chili pepper flakes

2 teaspoons cornstarch (or more is you want a thicker sauce)

Chicken:

4 chicken breasts, cut into cubes

1/4 cup soy sauce

1 tablespoon brown sugar

1 tablespoon sherry wine

1/2 teaspoon Chinese five spice powder (optional)

2 drops sesame oil

cornstarch, to coat

peanut oil, for frying

cooked rice

Combine the chicken ingredients except for the cornstarch, and let marinate for at least 30 minutes in the fridge.

Remove chicken from marinade and toss in cornstarch then cook chicken in hot oil on the stove top until cooked thru. Remove from pan and keep warm in oven while making the sauce.

Combine all sauce ingredients, except cornstarch, in a sauce pan and bring to a boil over medium heat. Mix cornstarch with a little water (about 1/4 cup) in a cup until disolved then slowly add to the sauce mixture on the stove and heat until thickened to you liking.

Add chicken to sauce on the stove until heated thru. Remove and sprinkle with sesame seeds and green onions, serve with or over the cooked rice.

Note: Instead of use red pepper flakes, you can substitue red chile paste to be more traditional.

Flawless Restaurant Style Sesame Chicken  -  RATED WELL.

3 whole boneless chicken breasts

Marinade:

2 tablespoons light soy sauce

1 tablespoon cooking wine or dry sherry

3 drops sesame oil

2 tablespoons flour

2 tablespoons cornstarch

2 tablespoons water

1/4 teaspoon baking powder

1/4 teaspoon baking soda

1 teaspoon vegetable oil

Sauce:

1/2 cup water

1 cup chicken broth

1/8-1/4 cup white wine vinegar

1/4 cup cornstarch

1 cup sugar (THIS SEEMS TO MUCH, TRY 1/2 CUP)

2 tablespoons dark soy sauce

2 tablespoons sesame oil

1 teaspoon chili paste (or more)

1 garlic clove (minced)

peanut oil (3 1/2-4 cups), for frying

Cut the chicken into 1-inch cubes. Mix the marinade ingredients (the first 9 ingredients listed) and marinate the chicken for 20 minutes.

Sauce:

Mix together all of the sauce ingredients (the LAST 9 ingredients beginning with water). Pour them into a small pot and bring to a boil, stirring continuously. Turn the heat down to low and keep warm while you are deep-frying the chicken.

Chicken:

Add the marinated chicken pieces a few at a time, and deep-fry until golden brown. Drain on paper towels and then place chicken in warm, 130 degrees, oven while you continue frying. Repeat with the remainder of the chicken. Just before you are finished deep-frying, bring the sauce back up to a boil.

Place the chicken on a large platter and pour the sauce over. Sprinkle with sesame seeds. Serve the Sesame Chicken with rice.

Indoor Asian Barbecued Pork Ribs

3 lbs pork baby back ribs

Sauce:

1/2 cup hoisin sauce

1/3 cup ketchup

1/4 cup honey

1/4 cup soy sauce

1 tablespoon sesame oil

2 teaspoons grated gingerroot

3 cloves garlic, chopped fine

Cut ribs into 4 rib sections, place ribs in large saucepan or dutch oven. Add water to cover and bring to boil. Reduce heat, cover and simmer for 1 hour or until ribs are tender. Drain.

Heat oven to 350 degrees. Line 15x10x1 inch baking pan with foil. Place wire rack in foil-lined pan. Spray rack and foil with nonstick spray.

In a small bowl, combine all sauce ingredients, blend well. Place ribs on rack, spoon most of the sauce over ribs. Bake for 30 minutes or until ribs are glazed and hot, basting with remaining sauce every 10 minutes. (If desired, the ribs can be finished on barbaque grill instead).

Stir Fried Zucchini with Oyster Sauce

This is a basic Chinese vegetable stir fry that can be made with just about any vegetable that can be cooked.

1 lb zucchini

2 tablespoons vegetable oil

1 teaspoon minced garlic, to taste

1/2 teaspoon salt (or use a little light soy and cut back on the salt)

Sauce:

1/4 teaspoon sugar

1 tablespoon oyster sauce

1/2 tablespoon dry sherry or rice wine

1/4 cup chicken stock

1/4 cup wood ear mushrooms, soaked & shredded (or black mushrooms, soaked & shredded)

cornstarch, mixed with a little water

2 - 3 drops sesame oil

Pour boiling water over the mushrooms, and let soak for 15 minutes. Remove tough stems with a knife and julienne. (They swell up to about four times their original size when soaked so it takes very little to make 1/4 cup!)

Cut the zucchini in half, and cut lengthwise into finger sized pieces.

Mix all the ingredients for the sauce together in a small bowl.

Heat oil with salt in wok or skillet over high heat; add garlic and stir for a few seconds for aroma. Add zucchini and wood ears; stir fry 1 minutes. Stir in the sauce. Cover and simmer 1 minutes. Thicken slightly with cornstarch and water mixture. Stir in a few drops of sesame oil. Serve immediately.

Note: This works very very well with a number of vegetables. Try spinach, Swiss chard, Napa cabbage, bok choy, green beans, asparagus, pea pods, broccoli, etc. Just cut the vegetable properly and, if necessary, blanch before cooking. (Green beans, asparagus & broccoli need 2 - 3 minutes in boiling water).

Baby Bok Choy with Oyster Sauce

1 large clove garlic, minced

2 tablespoons oyster sauce

3 tablespoons chicken stock

2 teaspoons soy sauce

1 teaspoon sesame oil

1 teaspoon cornstarch, mixed with

1 tablespoon chicken stock

red pepper flakes, to taste (optional)

1 bunch baby bok choy, bottoms trimmed but stalks left whole with some still connected, washed (about 3/4 lb.)

In a small saucepan, combine oyster sauce, chicken stock, soy sauce, sesame oil, red pepper flakes (if using), and cornstarch mixture. Bring to a boil over medium heat, stirring until sauce bubbles and thickens slightly; remove from heat.

Blanch bok choy in a saucepan of boiling water for 1 1/2 minutes; remove from pan with a slotted spoon and pat dry with a paper towel.

Return the saucepan to the heat, and add the blanched bok choy. Cook for 1 more minute, or until the sauce is the desired thickness (but, be careful do not over cook the bok choy). Place the bok choy on a serving plate. Pour oyster sauce over it and serve.

Cashew Chicken  -  REVIEWED WELL!

1/2 cup catsup

4 teaspoons soy sauce

1/2 teaspoon salt

2 tablespoons Worcestershire sauce

3 tablespoons sugar

1 1/2 teaspoons sesame oil

1/4 teaspoon cayenne pepper (more to taste)

1/2 cup chicken broth

2 tablespoons cornstarch

1/2 teaspoon sugar

1/4 teaspoon salt

3 whole chicken breasts, cut in bite size pieces

1/4 cup cooking oil

2 tablespoons fresh gingerroot, minced

1 tablespoon minced garlic

1 onion, chopped

2 carrots, sliced thinly

1 green bell pepper, chopped

2 cups snow peas

1 1/2 cups cashews

2 cups cooked white rice

Combine Catsup, soy sauce, salt, Worcestershire Sauce, sugar, sesame oil, cayenne pepper, and chicken broth and set aside.

In a bowl, combine cornstarch, sugar, and salt. Toss the chicken with cornstarch mixture.

Heat a wok or frying pan to a high heat and add cooking oil. When oil is hot add chicken. Add gingeroot, garlic and onion. Stir fry mixture until chicken is cooked through and opaque. Add bell pepper and carrots, stir fry until tender crisp about 2-3 minutes, then add snow peas.

Continue to stir fry until tender crisp. Add catsup/soy sauce mixture to chicken and vegetables and cook until it comes to a boil. Add the cashews and serve immediately over a bed of white rice.

Kung Pao Chicken  -  RATED VERY WELL (138)!

1 lb boneless skinless chicken breasts, cut into 1 inch pieces

1 tablespoon cornstarch

2 teaspoons light sesame oil or vegetable oil

3 tablespoons green onions, chopped with tops

2 garlic cloves, minced

1/4-1 1/2 teaspoon crushed red pepper flakes (to your own taste)

1/2 teaspoon powdered ginger (can use fresh grated if preferred)

2 tablespoons rice wine vinegar

2 tablespoons soy sauce

2 teaspoons sugar

1/3 cup dry roasted peanuts

4 cups cooked rice, hot

Combine chicken and cornstarch in small bowl. Toss to coat.

Heat oil in large non-stick skillet or wok on medium heat. Add chicken. Stir fry 5- 7 minutes or until no longer pink in center. Remove from heat. Add onions, garlic, red pepper and ginger to skillet. Stir fry 15 seconds. Remove from heat.

Combine vinegar, soy sauce and sugar in small bowl. Stir well. Add to skillet. Return chicken to skillet. Stir until chicken is well coated. Stir in nuts. Heat thoroughly, stirring occasionally. Serve over hot rice.

Szechuan Noodles With Spicy Beef Sauce  -  RATED VERY WELL!

1 lb ground beef

1 1/2 cups chopped onions

2 teaspoons minced garlic

1 1/2 teaspoons minced fresh ginger

1-1 1/2 teaspoon dry crushed red pepper

2 tablespoons sesame oil

2 tablespoons cornstarch

3/4 cup beef broth

1/3 cup hoisin sauce

2 tablespoons soy sauce

8 ounces vermicelli, cooked

1/2 cup sliced green onions

Brown ground beef in a large skillet, stirring until it crumbles; drain and keep warm.

Pour sesame oil in pan and heat till hot. Saute onion and next 4 ingredients hot sesame oil until tender. Combine cornstarch and beef broth, whisking until smooth. Stir broth mixture, hoisin sauce, and soy sauce into onion mixture. Bring to a boil, stirring constantly; boil, stirring constantly, 1 minute. Stir in ground beef. Toss with hot cooked pasta, and sprinkle with sliced green onions.

Meanie's General Tso's Chicken  -  RATED VERY WELL (164)!

1 lb chicken thighs, boned and cubed

3 eggs, beaten

1/2 cup cornstarch, plus

2 teaspoons cornstarch

5 dried chili pods

1 1/2 tablespoons rice vinegar

2 tablespoons rice wine

3 tablespoons sugar

3 tablespoons soy sauce

In a large bowl, thoroughly blend the 1/2 cup of cornstarch and the eggs; add the chicken and toss to coat. If the mixture is too thick, add some vegetable oil to separate the pieces.

In a small bowl, prepare the sauce mixture by combining the 2 tsp cornstarch with the wine, vinegar, sugar and soy sauce.

First-Stage Frying:

Heat 1-2 inches of peanut oil in a wok to very high heat. Fry the chicken in small batches, just long enough to cook the chicken through. Remove the chicken to absorbent paper and allow to stand (this step can be performed well in advance, along with the sauce mixture, with both refrigerated).

Second-Stage Frying:

Leave a tablespoon or two of the oil in the wok. Add the pepper pods to the oil and stir-fry briefly, awakening the aroma but not burning them. Return the chicken to the wok and stir-fry until the pieces are crispy brown. Add the sauce-mixture to the wok, tossing over the heat until the sauce caramelizes into a glaze (1-2 minutes). Serve immediately.

General Tso's Chicken (Tso Chung Gai)  -  RATED WELL (78).

Chicken:

1 large egg, beaten

1/4 teaspoon salt

1 pinch black pepper

2 tablespoons cornstarch

1 lb boneless skinless chicken thighs, cut into 1 inch cubes

Sauce:

2 1/2 tablespoons dark soy sauce

1 teaspoon minced garlic

1 tablespoon minced fresh ginger

2 tablespoons hoisin sauce

3 teaspoons sugar

3 teaspoons chinese rice wine vinegar

1 1/2 teaspoons dry sherry

peanut oil

cornstarch, for dusting

8 small dried hot chili peppers

1/4 cup finely sliced green onions

4 cups broccoli florets, steamed

Mix together egg, salt, black pepper, and cornstarch in a bowl. Add the chicken cubes; mix to coat, and marinate for at least 15 minutes.

In a small bowl, combine soy sauce, garlic, ginger,hoisin sauce, sugar, rice wine vinegar, and sherry for the sauce; reserve.

Heat wok over high heat for a minute or so; add about 3 1/2-4 cups of peanut oil to wok, and heat to 350 degrees. With tongs, remove chicken cubes individually from bowl, dust with 1 tbsp. cornstarch, shaking off excess, and place in the hot oil. Deep-fry chicken pieces for 1 1/2-2 minutes, until browned and crisp. Turn off heat, and remove chicken with a wire strainer and drain over a bowl.

Pour off all but 1 1/2 tbsp. of the oil from the wok.  Heat the wok over high heat for 20-30 seconds; add the chilies and stir-fry for 15-20 seconds, then add the green onions, cooking for 30 seconds more. Add the chicken and cook, stirring, for 1 minute; remove all from wok and set aside.

Pour the sauce mixture into the wok, stirring well, until the sauce thickens into a nice glaze. Add the chicken and chilis/onions back into the wok, stirring until everything is well coated, about 1 1/2-2 minutes. Place on platter; and garnish with steamed broccoli florets. Serve with rice.

Spicy Cherry Glaze

1 tablespoon oil

1 cup diced red onion

4 tablespoons minced ginger

3 cups canned cherries in syrup, preferably Bing

2 tablespoons minced garlic

2 tablespoons tequila (recommended: Cabo Wabo Resposado)

3 tablespoons hot sauce (recommended: Sriracha)

1 teaspoon sesame oil

1 tablespoon sherry wine vinegar

4 tablespoons soy sauce

1 teaspoon salt

1 tablespoon freshly ground black pepper

In a medium sauté pan over medium heat, add oil, onion, ginger, cherries and garlic. Sauté until lightly caramelized. Deglaze with tequila, hot sauce, sesame oil, sherry wine vinegar and soy sauce. Let simmer for 15 minutes. Season, with salt and pepper.

Chinese Sweet & Sour Chicken  -  RATED WELL. (30+)

Sauce:

2 (8 ounce) cans crushed pineapple

3 cups sugar

1 (14 ounce) can diced tomatoes, undrained

1 cup white vinegar

1 large onion, finely chopped

1 large green pepper, finely chopped

2 tablespoons soy sauce

1/2 teaspoon ginger powder

2 tablespoons cornstarch

Chicken Batter:

2 cups flour

2 cups cornstarch

1 tablespoon baking powder

1 tablespoon baking soda

1 tablespoon sugar

2 2/3 cups cold water

oil (for frying)

3 1/2 lbs boneless chicken breasts, cut into chunks (you should get about 6-7 dozen pieces)

seasoning salt (optional)

Sauce:

Drain pineapple, reserving the juice. In a saucepan combine sugar, tomatoes, vinegar, onion, green pepper, soy sauce, ginger and pineapple; simmer for about 20 minutes. In a bowl, combine/whisk the cornstarch with the reserved pineapple juice until smooth, and add to the tomato mixture. Bring to a boil and simmer for about 2 minutes, or until thickened. Remove from heat; set aside to cool.

Chicken:

 Heat oil in a deep-fryer or Dutch oven to 375 degrees.

In a bowl combine flour, cornstarch, baking powder, baking soda, sugar and water until smooth. Dip the chicken pieces into the batter, then drop in hot oil and fry until golden and the juices run clear (about 5 minutes). Remove to a paper towel. Sprinkle with seasoning salt immediately after frying if desired. Serve immediately with sweet and sour sauce.

Teriyaki Sauce

1/4 cup tamari soy sauce (soy sauce)

1 cup water

1 tbls fresh grated ginger, to taste

3 tablespoons brown sugar

1 minced garlic clove

2 tablespoons cornstarch

1/4 cup cold water

Combine 1 cup water, tamari, brown sugar, garlic, and ginger in a saucepan and bring to a boil, stirring constantly. Dissolve corn starch in 1/4 cup of cold water and add to sauce. Stir constantly to allow the sauce to thicken. If the sauce is too thick add a little water or tamari to thin.

Spicy Chinese Pork Tenderloin

1/3 cup soy sauce

1/3 cup hoisin sauce

2 tablespoons vegetable oil

3 tablespoons sugar

3 cloves crushed garlic

1 dash red pepper flakes, to taste

2 (3/4 lb) pork tenderloins,(not pork loin)

1/2 cup water

1/4 cup butter

6 green onions, green tops included, sliced into rings

hot cooked rice

In heavy duty freezer Ziploc bag, mix soy sauce, hoisin sauce, oil, garlic, sugar and red pepper flakes. Add tenderloins and stir to coat all over. Seal and refrigerate at least 1 to 3 hours, turning bag over occasionally.

Preheat oven to 500 degrees. Line a small roasting pan with foil. Place a roasting rack on top of pan. Place tenderloins on rack (save marinade). Place meat in preheated oven. Roast 9 to 10 minutes. Turn and roast 9 to 10 minutes more. Check temperature in thickest part of meat. It should read approx 160 degrees. Remove from oven, and allow meat to stand 8 minutes.

Meanwhile pour marinade from bag into saucepan. Rinse the bag with the 1/2 cup of water. Add to saucepan. Bring to low boil. Boil slowly for 5 to 6 minutes. Right before ready to serve, add butter to sauce. Stir in.

Slice meat into 1/4 inch slices. Place on hot rice. Spoon the cooked marinade sauce over the meat and rice. Top with green onions.

Note: This can be cooked on the grill also. Or, cook in oven for 6 minutes each side, and then toss on a gas grill for a few minutes for a outdoor flavor.

Korean Beef Noodles (Seoul Food)

1 1/2 lbs beef flank steak

3 tablespoons peanut oil

1/2 lb shiitake mushrooms or cremini mushrooms, sliced

1/2 cup soy sauce

2 tablespoons sesame oil

2 tablespoons sugar

12 oz Chinese wheat noodles or udon noodles

4 cloves garlic, minced

4 scallions, thinly sliced

1-3 small dried hot red chili pepper

2 carrots, grated

Slice beef thinly across the grain into pieces about 3-inches long (doing this while beef is partially frozen is best). Bring beef to room temperature.

In a small bowl, mix together soy sauce, sesame oil, and sugar until sugar dissolves; set aside until needed.

Cook the noodles in boiling water about 8-10 minutes or until tender; drain.

While noodles are cooking, cook mushrooms in oil in a small skillet until softened, then remove and drain away the liquid that collects. Add the garlic, scallions and hot peppers to the skillet and cook on high for about 1 minute or until pepper becomes aromatic. Then add the carrot, steak and mushrooms. Cook the meat for 2-3 minutes but try not to overcook (as this is usually served on the rare side). Add the soy sauce mixture and cook about 2 minutes more.

Place noodles on a serving platter and top with beef mixture, and toss together until mixed. Serve at once.

Korean Hamburgers Patties

1 lb ground beef

4 tablespoons soy sauce

2 tablespoons sugar

1 tablespoon sesame seeds

1 tablespoon vegetable oil

3 tablespoons chopped green onions

1 tablespoon minced garlic

1 dash black pepper

Mix all the ingredients thoroughly in a mixing bowl. Shape into 4 patties. Grill or fry as usual.

Thai Chicken Breasts  -  RATED VERY WELL (54).

4 boneless skinless chicken breasts, pounded thin

2 1/2 tablespoons grated fresh gingerroot

2 tablespoons chopped garlic

1/8 teaspoon crushed red pepper flakes

1/2 cup flour

salt and pepper, to season flour, to taste

2 tablespoons olive oil

4 tablespoons soy sauce

1/2 cup brown sugar

1/2 cup white wine vinegar

1 teaspoon fish sauce or anchovy paste (optional)

1 cup sugar snap peas
Combine the gingerroot, garlic and red pepper flakes in a cup and set aside.

Mix flour with salt and pepper to taste and dredge chicken pieces in this. Heat the olive oil in a large skillet. Sauté the chicken until browned on both sides and cooked through. Remove the chicken and put in a warm dish, set aside in low oven to keep warm.

Add the ginger-garlic mixture to the skillet and sauté until lightly browned. Add the soy sauce, brown sugar, vinegar and fish sauce (if using). Bring the mixture to a boil. Reduce the heat and simmer, stirring frequently, until the sauce reduces and thickens.

Pour the sauce over the chicken pieces in the warm serving dish and keep warm until ready to serve. Trim and shred the sugar snap peas diagonally. Just prior to serving sprinkle the top of the chicken with the shredded snap peas.

Okonomi Yaki (Veggie Pancakes)

1/2 small green cabbage, shredded (approx 3-4 cups, red, Green or Chinese)

1 large carrot, shredded

1/2 onion, diced

3 stalks celery, minced

2 cups whole wheat flour or white flour (you may need a bit more)

1 egg, beaten

2 tablespoons brown sugar

1 teaspoon salt

1 (10 ounce) can evaporated milk

enough water, to make a batter

Mix together the veggies. Mix together the remaining ingredients to form a smooth, pourable batter. Mix the veggies in the batter the mixture should be of a consistency that you can spoon the patties on to the skillet, if not, adjuster with either water or flour.

On a heated sprayed with oil skillet drop spoonfuls of batter (apprx3 tbsp per patty). Your heat should be medium. Brown well on one side flip and brown on the other. Serve hot or cold.

Note: Add meat to these for a change (1/2 cup left over meat, or chicken, or fish).

Siu Mai Dim Sum (from chef Joseph Poon)

8 dried shiitake mushrooms

8 ounces fresh shrimp

10 ounces ground pork (about 1 1/3 cups)

1 teaspoon cornstarch

1 teaspoon sesame oil

1 teaspoon salt

1/2 teaspoon sugar

1/2 teaspoon white pepper

24 round wonton wrappers, shanghai style

1/4 cup minced scallions

In a small bowl soak the mushrooms in 1/2 cup cold water 30 minutes or until softened. Drain and squeeze dry, reserving the soaking liquid. Cut off and discard the stems and mince the caps.

In a processor, chop shrimp into small pieces. Add to pork and remaining ingredients. Add 1- 1 1/2 tsp mushroom water.

Put the won ton wrappers on a work surface and lightly cover with a damp towel. Touch the tip of your left index finger to the tip of your thumb to form a small empty circle, or hole. Put one wrapper over the hole and put1 tablespoon filling in the center of the wrapper. Let the filled wrapper drop halfway through the hole, and gently squeeze it closed with your fingers. Put on a work surface and carefully pleat the excess wrapper, pressing down the filling.

Put the dumpling upright on a plate. Continue filling the rest of the wrappers. Line a 12-inch bamboo steamer with a cheesecloth, or add oil to a plate. Place half the dumplings on the plate, 1/2-inch apart. Cover the steamer with its lid. Add water to a 14-inch flat-bottomed wok to a depth of 3/4-inch and bring to a boil over high heat. Carefully put the steamer in the wok, and steam on high heat 15 minutes or until the pork is no longer pink and just cooked. Be sure to check the water level from time to time and replenish, if necessary, with boiling water. Carefully remove the steamer from the wok. The dumplings should be served immediately. Continue steaming the remaining dumplings, replenishing the wok with more boiling water.

Mint Pesto

1 cup (packed) fresh mint leaves

1/2 cup fresh parsley leaves

3/4 cup olive oil

1/4 cup fresh lemon juice

4 garlic cloves

1 teaspoon salt

1/2 teaspoon dried crushed red pepper

Fresh mint sprig

Combine all ingredients in a food processor until the pesto reaches desired consistency. Serve with roasted lamb, or on a roasted lamb sandwich.

Callahan's Meatballs

3 1/4 tablespoons minced shallot

3/4 tablespoon chopped garlic

1 tablespoon extra-virgin olive oil

1 pound ground beef

3 1/4 tablespoons heavy cream

1 egg

1 1/2 tablespoons tomato paste

1 tablespoon port wine

1 pinch fresh ground pepper

1 pinch salt

3 1/4 tablespoons Parmesan

2 tablespoons bread crumbs

Preheat oven to 350 degrees.

To make meatballs: Sauté shallot and garlic in olive oil and let cool. Combine all ingredients together and mix well. Scoop into 1-ounce meatballs and shape by hand. Place on a sheet pan and bake for 6 to 7 minutes. Remove from the oven and let cool.

Smoked Tomato Butter Sauce  (judged excellent on a TV show)

2 cups hickory chips

3 large tomatoes

1 white onion, rough chopped

5 shallots, peeled and rough chopped

6 cloves garlic, rough chopped

2 jalapeno peppers, slice down middle

2 sprigs thyme

3 tbls tomato paste

1 cup white wine

2-3 tbls fresh lemon juice

Place hickory chips in a stove top smoke pan. Light chips and place over a burner. Place a perforated pan over chips and add tomatoes; cover. Place pan over a burner to continue smoking tomatoes for 15 minutes.

In a saucepot, heat 3 tablespoons of oil over med-high heat. Add onion, shallots, garlic and jalapeno sauteing until translucent. Add thyme and tomato paste; stir constantly for about 3 minutes. Deglaze with white wine. Cook to it coats the back of a spoon, then add tomatoes to saucepot. Add remaining cream; cook 10 minutes. Remove jalapeno. Strain through a china cap. Place in a medium-size mixing bowl and whisk in butter, one-two cubes at a time. When all butter is incorporated, season with salt and a few tablespoons lemon juice. Keep warm.

Notes: If you have access to an outdoor smoker, use this to smoke the tomatoes instead of doing it on the stovetop.

Asian Mirin Caramelized Salmon

3/4 cup mirin

1/4 cup plus 2 tablespoons sake

3/4 teaspoon grated ginger

1/2 teaspoon grated garlic

1 1/2 tablespoons honey

2 tablespoons fresh orange juice

1/4 cup plus 2 tablespoons soy sauce

4 (6-ounce) salmon fillets, skinned

To make the salmon glaze: Combine the mirin and sake in small saucepan and simmer for 3 to 4 minutes. Add the ginger, garlic, honey, orange juice and soy sauce; simmer for another 5 to 6 minutes, or until the glaze is syrupy and coats the back of a spoon. Strain the glaze and set aside to slightly cool. Once the glaze has cooled, brush the salmon fillets with the glaze using a pastry brush. Either grill or broil the salmon for 2 minutes. Remove from the heat and brush again with the glaze. Repeat this process 2 or 3 more times, until the salmon is cooked to the desired degree of doneness and nicely glazed.

Sesame Sweet Legs

12 pieces skinless chicken thighs

1/2 cup hoisin sauce

1/4 cup honey

3 tablespoons freshly squeezed lime juice

2 tablespoons soy sauce

1 tablespoon grated gingerroot

1 tablespoon toasted sesame seeds

1/2 teaspoon ground cumin

1/2 teaspoon paprika

1 clove garlic, minced

Toast sesame seeds by placing them in a small skillet over medium heat and shaking the pan until they turn golden; cool them completely before using.

Arrange chicken pieces in a shallow glass dish. Combine all remaining ingredients in a small bowl, reserve about a 1/2 cup, and pour the rest over chicken being sure to coat both sides with marinade. Cover with plastic and refrigerate overnight alongside with the reserved 1/2 cup portion.

Prepare grill temperature to medium-hot; remove chicken from marinade and grill for about 10 minutes per side being careful not to burn them; brush frequently with the reserved portion of marinade. Serve hot over your favorite rice or choice of accompaniment.

Tomoko's Favorite Japanese Chicken  -  RATED VERY WELL (377)!

6 chicken thighs, or 4 breasts
1 cup water

1/2 cup balsamic vinegar

1/3 cup soy sauce

2 1/2 tablespoons sugar

1 garlic clove, peeled and bruised

1 small hot chile pepper, slit open, seeds removed

Place all the ingredients in a saucepan over a high heat. Bring to the boil, then reduce to a simmer for about 20 minutes. Remove any scum that rises to the surface. Increase the heat, turning the chicken frequently in the sauce, and cook until the liquid has reduced to a sticky glaze.

Arrange the chicken on a serving platter, remove the garlic clove and chili from the liquid, and spoon the glaze over.

Stir-fried Zucchini With Hoisin Sauce

2 zucchini, or yellow squash (approx 1 lb.)

1/2 teaspoon salt

1 tablespoon soy sauce

2 teaspoons hoisin sauce

2 teaspoons dry sherry

1/2 teaspoon sesame oil

1 tablespoon peanut oil

1 teaspoon garlic, minced (1 clove)

1/2 teaspoon red pepper flakes

1/2 teaspoon sesame seeds, toasted

Quarter zucchini lengthwise. Slice off the soft seed core; it's ok if some seeds remain. Arrange the zucchini, cut side up, on paper towels. Sprinkle with salt, set aside for 10 mins.

Blot the zucchini quarters dry with paper towels. Cut quarters into 2 inch lengths.

Mix soy sauce, hoisin, sherry and sesame oil in a small bowl.

Heat a wok or large skillet over med-high heat for 1 min. Pour in the oil; when oil starts to shimmer and ripple (very hot), add zucchini. Sauté until zucchini browns and softens slightly (don't overcook- it might turn mushy), about 4 minutes. Add garlic and chile flakes, sauté for about 15 sec. Add the sauce mixture, stir and cook just long enough for liquid to reduce and coat the zucchini (about 20 sec). Remove from wok, sprinkle with toasted sesame seeds and serve immediately.

Asian Meatballs with Plum Sauce

Meatballs:

1 lb ground chicken

1 lb mild pork sausage

1 medium onion, minced

1/2 red bell pepper, minced

2 teaspoons ground ginger

2 tablespoons soy sauce

1 large egg, lightly beaten

Sauce:

1 teaspoon ground ginger

1 cup light brown sugar

1 cup plum preserves

1 cup rice vinegar

2 tablespoons soy sauce

6 ounces pineapple juice

3 tablespoons cornstarch

Thoroughly mix together meatball ingredients and form into meatballs by the tbsp; brown on all sides and cook over medium-low heat until cooked through, 15-20 minutes; remove from heat.

Mix together sauce ingredients except cornstarch in a large pan big enough to hold sauce and meatballs (w/lid), cook over low heat until mixture is hot and simmering and mixed through. Mix cornstarch with 5-6 tbsp water to form a slurry and whisk into sauce and stir until sauce is thickened and bubbly; gently stir the meatballs into pan and mix sauce over them. Top with lid and simmer 10-15 minutes over low heat. Serve with hot steamed rice, if desired.

Har Gow (Shrimp Dumplings)

Filling:

1/2 lb shrimp, shelled, deveined and chopped into pieces

1 scallion, chopped fine (green onion)

4 whole water chestnuts, chopped fine

1 egg white

1 teaspoon cornstarch

1/2 teaspoon salt

1 pinch black pepper

1 tablespoon light soy sauce

1 tablespoon oil

Dough:

1/4 cup tapioca flour

3/4 cup wheat starch

10 1/2 tablespoons boiling water

1 tablespoon oil

Dip:

3 tablespoons light soy sauce

1 tablespoon sesame seed oil

1/2 teaspoon chili oil

Mix filling ingredients together; stir in one direction, mixing thoroughly; refrigerate this mixture for 1 hour.

Combine dip ingredients and set aside.

Sift flour and starch together; gradually add boiling water; add oil and let dough cool. Knead dough until smooth; divide dough in half and shape each half into a sausage; divide each sausage into twelve pieces (24 pieces total); when not working with the dough, keep it covered with a damp towel.

Oil a cleaver and your work surface lightly; press a piece of dough, with the oiled cleaver, into a flat round circle.

To shape each dumpling- Make 3 deep pleats in the top half of a dough circle to form a little crescent cap; fill with 1 teaspoon of the shrimp mixture; press dough edges together and place dumplings on a lightly oiled plate or an oiled piece of parchment paper over the holes on the first level of the steamer.

Bring water to boil in the bottom part of the steamer; place steamer section with dumplings over boiling water (if you have multiple'tiers' or sections of the steamer, you can cook them all at once).

Cover and steam 5 minutes. Serve with dip.

Note: These can be made ahead through the shaping of the dumplings, keeping them covered with a damp cloth or, you can shape the dumplings and freeze them before steaming, defrost before steaming.

Hot and Spicy Chairman's Chicken

2 boneless skinless chicken breasts, sliced

1/2 cup sliced snow peas

1/2 cup sliced fresh mushrooms

4 green onions, chopped

1 can bamboo shoots, rinsed and drained

1 can baby corn, rinsed, drained, and chopped

1 cup fresh bean sprouts

1 cup bok choy, chopped

2 teaspoons crushed red pepper flakes (optional)

5 slices fresh gingerroot

4 cloves garlic, minced

2 tablespoons peanut oil

2 tablespoons sesame oil

hot steamed rice

Marinade:

1 tablespoon soy sauce

1 tablespoon cornstarch

1 tablespoon rice wine

Sauce:

1/4 cup soy sauce

1/4 cup rice wine (or dry sherry)

2 tablespoons sugar

4 teaspoons rice wine vinegar

2 teaspoons chili paste (sambal oelek; optional)

1 tablespoon hot bean paste

1/2 teaspoon hot fire oil (optional)

1 teaspoon cayenne pepper (optional)

1 tablespoon cornstarch

Mix together ingredients for marinade and add to chicken; marinate chicken at least 30 min, up to an hour.

Mix together ingredients for cooking sauce in a small bowl and set aside.

Heat 1 tbsp sesame oil and 1 tbsp peanut oil, garlic, and red pepper in wok until you just start to smell them; add chicken and cook, stir-frying 3-4 minutes or until cooked through; remove from wok and set aside.

Add the other 1 tbsp sesame oil and 1 tbsp peanut oil to wok and add snow peas, mushrooms, and bok choy; stir-fry 2-3 minutes or until bok-choy becomes crisp-tender. Add green onions, bamboo shoots, baby corn, and bean sprouts to the other veggies and stir-fry another minute or so. Add the chicken back to the wok and stir all together.

Pour reserved cooking sauce over the stir-fry and cook, stirring until mixture is hot and thickened, about 30 seconds to 1 minute. Serve with hot steamed rice.

Spicy Szechuan Noodles

1 lb spaghetti noodles, dry

3 tablespoons sesame oil

1/2 cup soy sauce

1/4 cup seasoned rice vinegar

2 tablespoons hot chili oil

1 bunch green onions, thinly sliced

1 large cucumber, quartered lengthwise then sliced

1 bunch fresh cilantro leaves, chopped

1 tablespoon grated fresh ginger

4 garlic cloves, choppped

5/8 teaspoon red chili pepper flakes

1 tablespoon chili-garlic sauce

Cook noodles according to package directions, drain and rinse with cold water. Set in a large mixing bowl. Add remaining ingredients to noodles and toss well. Refrigerate until ready to serve. This salad can be made a few days ahead of serving time.

Szechuan Shrimp  -  RATED WELL (25).

1 lb shrimp, peeled and deveined

1 tablespoon ketchup

1 tablespoon Heinz chili sauce

1 tablespoon rice wine or sherry wine

1 tablespoon soy sauce

1 teaspoon sugar

1/2 teaspoon salt

1/4 teaspoon red pepper flakes

1 tablespoon cornstarch

2 teaspoons canola oil (peanut oil if you prefer)

4 green onions, chopped

2 tablespoons minced gingerroot

2 teaspoons minced garlic

Mix ketchup, chili sauce rice wine, soy sauce, sugar, salt, pepper flakes, and corn starch in small bowl to make sauce.

Pour oil in seasoned wok before heating and wipe around. Heat wok and add scallions ginger and garlic. Stir-fry for a few seconds, then add shrimp. Stir constantly for about 2 minutes, adding small amounts of water if food starts to stick; cook until shrimp turns pink. Stir sauce again, then add to wok, stirring constantly until mixture thickens. Serve with steamed rice.

Dave Dewitt's Szechuan Orange Chicken with Red Chilies

Marinade:

1/2 tablespoon cornstarch

1 tablespoon dry vermouth or white wine

1/2 lb boneless chicken breasts, cut into 1/2 inch pieces

Sauce:

1/2 tablespoon minced ginger (peeled)

1/2 tablespoon minced garlic (peeled)

1 minced scallion (green onion, spring onion)

1/2 teaspoon ground Szechuan peppercorns

1 tablespoon dry vermouth or white wine

2 tablespoons soy sauce

1 tablespoon Szechuan hot bean sauce

2 tablespoons dried orange peel, prepared as indicated below

2 teaspoons sugar or honey

1/2 teaspoon sesame oil

2 tablespoons frying oil (peanut, corn, or canola)

6 small dried hot red chilies (Jalapeños or de Arbol)

Combine the ingredients for the marinade in a bowl large enough to hold the chicken, stir the liquid ingredients well, and then add the chicken. Leave the chicken in the marinade for 30 minutes.

Take the dried orange peel, soak it in hot water for 30 minutes, then shred it.

Combine all the sauce ingredients in a bowl, stir well, and set aside.

Heat the wok over high heat. Add the oil (must be an oil with high smoking point -- peanut, corn or canola are all good; don't use olive oil), swirl it around to coat the wok cooking surface. When the oil just begins to smoke, add the chilies and the marinated chicken. Stir fry for about 1 minute, until the chicken begins to take on color. Add the sauce and stir fry for another 30-45 seconds. Remove the chilies before serving, or tell your guests not to eat them!

Red Snapper in Szechuan Hot Sauce

2 (8 ounce) red snapper fillets

1 tablespoon soy sauce

1 tablespoon dry white wine

3 tablespoons vegetable oil

2 garlic cloves, minced

3 stalks green onions, finely chopped

1 teaspoon fresh ginger, finely chopped

2 tablespoons chili bean sauce

1 tablespoon tomato paste

2 teaspoons sugar

1 tablespoon white vinegar

1/2 cup water

1 tablespoon cornstarch

1/2 teaspoon sesame oil (optional)

Rub the fish with soy sauce and dry wine mixture. Let the fish fillets marinated in the refrigerator for about 15 minutes.

Heat oil in a large skillet, saute the fish fillets for about 3 minutes on each side. Remove the fillets, add garlic, green onion, ginger, chili bean sauce, tomato paste, suger, vinegar and water. Bring the mixture to a boil before adding the fish fillets back to the skillet. Braise the fish in the sauce for about 4 to 5 minutes.

Mix the cornstarch with 2 tsp of water, stir in the sauce and cook for another minute. Sprinkle with sesame oil (optional) and serve immediately with steamed rice and your favorite steamed vegetables.

Note: Use any firm white fish, whole or fillets.

Indonesian Ginger Chicken  -  RATED WELL (26).

8-9 chicken breast, thighs, or wings, skin on

3/4 cup honey

3/4 cup soy sauce

1/4 cup finely minced ginger

1/2 cup minced garlic

Heat honey, soy sauce, garlic and ginger in small saucepan on medium heat for five minutes. Place chicken, skin side down, in appropriately sized casserole. Pour marinade over chicken and refrigerate overnight or for at LEAST 4 hours.

Preheat oven to 350. Cook chicken, covered, for 30 minutes. Uncover, turn chicken pieces over, increase heat to 375, and cook for 30-40 minutes longer, basting occasionally (Make sure that the sauce does not cover chicken, and only reaches about halfway up, as this will let the skin get crispy and gorgeously dark).

Sticky Pork Chops  -  RATED WELL (61).

4 pork cutlets, of chops trimmed

1/3 cup Chinese wine or sherry wine

1 tablespoon soy sauce

1 tablespoon grated ginger

2 tablespoons chili sauce or chili flakes

2 tablespoons honey

Heat frying pan over medium heat. Cook meat for 2 minutes each side, or until meat is well browned. Remove meat, set aside, keeping warm. Add cooking wine, soy sauce, ginger, chili sauce/flakes and honey to the same pan without washing the pan. Cook for 3 minutes. Return the meat to pan and cook on each side for 1 minute. Simmer until the sauce thickens, and pork is cooked through. Serve with rice and greens.

Asian Stir-Fry Sauce

1/4 cup soy sauce

1 cup water (or more)

1-3 teaspoon grated ginger

2 cloves garlic

1 teaspoon sesame oil

1 tablespoon honey

1 1/2 tablespoons cider vinegar

2 tablespoons sherry wine

3 tablespoons cornstarch

Combine all ingredients except cornstarch. Place cornstarch in a separate bowl and slowly whisk in everything else until desired consistency. When your stir-fried vegetables are done, pour the sauce in and stir from the bottom, keeping the wok or pan at a higher heat. In a few minutes the sauce will thicken.

Three-Cup Thai Chicken  -  RATED WELL (59).

1/3 cup sesame oil

20 garlic cloves, minced (yes, twenty!)

10 slices thin fresh ginger

2 serrano peppers, thinly sliced with seeds

2 lbs chicken breasts or chicken thigh pieces, cut up into bite-size pieces

1/3 cup soy sauce

1/3 cup rice wine

3 tablespoons sugar

2 cups Thai basil

1 cup of 1-inch sections scallions

Heat up the sesame oil in a wok or a large skillet on high heat. Add garlic, ginger and serrano peppers, stir fry until fragrant, about 2 minutes. Add the chicken pieces and cook until it's white in color, about 5 minutes.

Stir together the soy sauce, rice wine and sugar in a bowl, pour over chicken.

Bring to a boil, then turn down the heat to low. Let cook, uncovered, until sauce thickens, about 30 minutes. Turn heat back up to high and add basil and scallions, cook for another 2 minutes. Serve over steamed rice.

Mean's Dutch Babies

1 cup all-purpose flour

1/8 teaspoon salt

1 cup milk

1 tablespoon granulated sugar or honey

4 eggs

4 tablespoons unsalted butter

Mix flour, salt and milk well. Add sugar then eggs one at a time, beating well after each addition (Can do by hand or use a stand mixer). Melt butter in the oven in an ovenproof baking dish or cast iron pan. When butter is completely melted and pan is hot, Pour in batter and bake at 425 for 25 minutes.

Serve with maple syrup, jam or powdered sugar with a squeeze of lemon.

Chicken Lazone  -  RATED VERY WELL (297)!

1 teaspoon salt

1 1/2 teaspoons chili powder

1 1/2 teaspoons onion powder

2 teaspoons garlic powder

4 boneless skinless chicken breasts

1/4 cup butter, divided

1/2 cup heavy cream

Combine the seasonings and coat chicken breasts. In large saute pan melt half of the butter and cook chicken over medium heat for about 7 to 8 minutes, turning once.

Pour the cream into the skillet and lower the heat. Simmer for several minutes, stirring until the sauce thickens then add the remaining butter. When butter is melted place chicken breasts on four plates and top with the sauce.

Chef's Apple Brine (for Pork, Chicken, or Turkey)
2 quarts apple juice

1 lb brown sugar

1 cup kosher salt

3 quarts water

3 oranges, quartered

4 ounces fresh ginger, thinly sliced

15 whole cloves

6 bay leaves

6 garlic cloves, crushed

Bring apple juice, sugar and salt to a boil over high heat, skim foam, let cool to room temperature. Add remaining ingredients. Brine turkey, chicken, or pork for 24 hours. Quantity is sufficient for a 14 pound turkey.

Onion Patties

3/4 cup flour

2 teaspoons baking powder

1 tablespoon sugar

3/4 teaspoon salt

1/4 teaspoon pepper

1 tablespoon plain cornmeal

3/4 cup milk

2 medium onions, finely chopped

peanut oil (for frying)

Combine flour, baking powder, sugar, salt, pepper and cornmeal. Add milk and mix well. Stir in onions. Drop small mounds of batter into shallow hot oil and fry 5 minutes on each side until golden brown.

Note: Try adding seeded and minced jalapeno.

Garlic-Lemon Rotisserie Chicken With Moroccan Spices

1 (3.5-4 lb) chicken

1 head garlic, cut in half

1 lemon, cut in half

1 tablespoon olive oil

For the rub

2 teaspoons sea salt

2 teaspoons sweet paprika

1 teaspoon ground coriander

1 teaspoon ground cumin

1 teaspoon ground ginger

1 teaspoon fresh ground black pepper

Set up the grill for rotisserie cooking and preheat to high.

Remove any lumps of fat in chicken cavity; wash inside and out, and blot dry. Rub chicken all over with half the cut head of garlic, then with half the cut lemon.

Mix ingredients for rub together. Sprinkle some rub into chicken and place remaining garlic and lemon halves inside.

Truss chicken, brush outside with oil, and rub with remaining spice mix. Thread chicken onto spit and secure with prongs.  Cook chicken until skin is crisp and a deep golden brown and meat is cooked through, 1 1/4 to 1 1/2 hours. When cooked, internal temperature in thigh will be 175 degrees. Transfer chicken to a platter, let rest for 5 minutes and untruss. Carve or cut in half, and serve.

Shrimp Parmesan Casserole

1 1/2 lbs extra large shrimp, peeled and butterflied

1/2 cup flour

1 teaspoon Old Bay Seasoning

3/4 - 1 cup Italian breadcrumbs, well seasoned

3/4 - 1 cup panko

3/4 - 1 cup shredded parmesan cheese (4 oz)

2 eggs, beaten

2 tablespoons mayonnaise

olive oil, for frying to cover bottom of pan

16 oz of grated mozzarella cheese

3 - 4 cups of you favorite Italian tomato sauce

1 lb angle hair pasta, cooked aldente

olive oil, drizzled throughout the pasta

parmesan cheese

Open the shrimp up like a book and remove the dark vein. In a zip lock bag, place flour seasoned with salt and old bay toss in shrimp and shake to coat. Remove shrimp; to the same bag with the rest of the flour add panko, breadcrumbs, and parmesan cheese.

In a small bowl whisk well eggs and mayonnaise. Dip floured shrimp into egg mixture then bread crumbs.

In a large heavy bottom pan heat oil. Brown shrimp in batches and drain on paper towel to remove excess oil.

Spread 1/3 the sauce on bottom. Spread cook pasta on top of sauce. Spoon 1/3 sauce on pasta. Lay shrimp in a baking dish 1 layer. Sprinkle with with mozzarella cheese. Top with rest of sauce. Top with grated parmesan cheese. Bake in 350 degree oven till cheese is melted(about 15-20 minutes).

Calabacitas (Cheesy Squash, Chile, & Corn Medley)

1 onion, chopped

4 teaspoons olive oil

4 medium summer squash or zucchini (cubed or sliced)

1/2 cup chopped green chilies

1 (16 ounce) can whole kernel corn, drained (fresh corn is even better)

salt and pepper, to taste

1/4 cup milk

1/2 cup grated cheese

Saute the onion in oil. Add the squash and chilies. Mix and cook, covered, for 20 minutes. Add the corn and seasonings and cook 5 minutes longer. Add the milk and cheese, stirring constantly to prevent sticking until cheese melts.

Chessy Hamburger and Potato Comfort Casserole

5 large potatoes, peeled and sliced 1/4" thick

1/2 small onions, chopped

1 large clove garlic

1 lb lean ground beef

salt, to taste

fresh ground black pepper, to taste

Cheese Sauce:

2 cups milk

3 tablespoons butter

3 tablespoons flour

1/2 teaspoon salt

1/2 teaspoon pepper

8 oz sharp cheddar cheese, shredded

Preheat oven to 350.

Brown hamburger, onion, and garlic.

Place a layer of sliced potatoes in casserole dish, top with half of hamburger/onion mixture. Sprinkle with salt, to taste. Add the fresh coarse ground black pepper (go heavy on the pepper). Repeat layering of potato slices and hamburger mixture (and salt and pepper if desired).

Cheese Sauce:

Melt the butter in saucepan over med-high heat. Add flour, and the salt and pepper. Stir quickly to blend. Add 2 cups milk; stir with whisk to incorporate butter/flour mixture. Reduce heat, stir till thickened and bubbly. Remove from heat and add shredded cheddar. Stir until cheese melts. Pour cheese sauce over hamburger and potatoes in baking dish. Push potatoes around to let cheese sauce into all of the crevices so it's well coated.

Cover and place in preheated oven. Bake for about 1 1/2 hours, till potatoes are tender and top is browned. Remove the lid for the last 20 minutes or so to brown the top a bit.

The Best Ever Fresh Blueberry Pie

5 cups fresh blueberries

1 tablespoon lemon juice

1 (15 oz) pkg refrigerated pie crusts

1 cup sugar

1/2 cup all-purpose flour

1/8 teaspoon salt

1/2 teaspoon ground cinnamon

2 tablespoons butter or margarine

1 large egg, lightly beaten

1 teaspoon sugar

Sprinkle berries with lemon juice; set aside.

Place half of the pie crust dough in a 9-inch pie pan.

Combine 1 cup sugar and next 3 ingredients; add to berries, stirring well. Pour into pastry shell, and dot with butter.

Unfold remaining pie crust dough on a lightly floured surface; roll gently with rolling pin to remove creases in pastry. Place the dough over filling; seal and crimp edges. Cut slits in top of crust to allow steam to escape. Brush top of pastry with beaten egg, and sprinkle with 1 teaspoon sugar.

Bake at 400° for 35 minutes or until golden. Cover edges with aluminum foil to prevent overbrowning, if necessary.

Grilled Bratwurst Supper

1 1/2 lbs uncooked bratwursts

6-8 small red potatoes, cut into wedges

1/2 lb baby carrots, sliced in half

1/2 cup sliced red onions

1 cup fresh mushrooms, sliced

1 garlic clove, chopped

2 tablespoons butter, cubed

1 (1 ounce) envelope onion soup mix

1 tablespoon light soy sauce

fresh ground pepper

cooked rice (optional)

Cut bratwurst links into thirds. Place the bratwurst, potatoes, carrots, onion, garlic and mushrooms in a heavy-duty foil bag (17 inches x 15 in.) or use heavy-duty foil, doubled. Dot with butter. Sprinkle with the soup mix, soy sauce and pepper. Seal tightly and turn to coat.

Grill, covered, over medium heat (375-400) for 40-45 minutes or until vegetables are tender and sausage is no longer pink, turning once. Or roast on a baking rack in a 400 degree pre-heated oven, and turn once.

Everyone's Favorite Crab Spread

6 1/2 oz top quality crabmeat (fresh, canned "or" frozen)

12 ounces cream cheese, softened

2 tablespoons Worcestershire sauce

1 tablespoon lemon juice

2 tablespoons mayonnaise

1 small onion, grated

1/2 tsp garlic powder

1/2 (12 ounce) bottle chili sauce

dried parsley flakes

Whip cream cheese with mixer. Add Worcestershire sauce, lemon juice, mayonnaise and onion; mix well. Spread evenly on a serving platter. Spread 1/2 bottle chili sauce over the cream cheese mixture. Flake drained crabmeat over the top. Sprinkle with dried parley flakes. Serve with chips, toast or pita wedges, or with crackers as a spread.

Note: Try adding some prepared horseradish for an added zing.

Roasted Red Pepper Dip

1 (2/3 ounce) package Italian salad dressing mix

1/2 cup low-fat sour cream

1/2 cup low-fat mayonnaise

1 tablespoon basil

1 (7 ounce) jar roasted red peppers, drained

Combine all in food processor or blender until smooth. Cover and chill for at least 2 hours. Serve with vegetables, chips or crackers.

Note: If you have no Italian dressing mix, substitute with any dry vegetable soup mix.

Heavenly Blueberry Coffee Cake

1/4 cup butter

3/4 cup sugar

1 egg

1/2 cup milk, plus

2 tablespoons milk

2 cups all-purpose flour

2 teaspoons baking powder

1/2 teaspoon salt

2 cups blueberries

topping

1/2 cup brown sugar

3 tablespoons all-purpose flour

1 teaspoon ground cinnamon

1/2 cup chopped pecans

3 tablespoons butter

Preheat oven to 375. Grease 9 inch spring-form pan. Sift together flour, baking powder and salt, set aside.

In a large bowl cream together the butter and sugar until light and fluffy. Beat in egg. Beat in the flour mixture alternately with the milk, mixing just until incorporated. Stir in blueberries. Pour batter into prepared pan. In a small bowl, combine topping ingredients. Cut in butter until crumbly, then add nuts. Sprinkle over batter.

Bake for 45 minutes, or until toothpick inserted into the center comes out clean. Allow to cool. Remove cake to cake plate and dust with powdered sugar.

Warm Double Strawberry Sauce

1/2 cup sugar

1/4 cup water

3 tablespoons strawberry jam

2 tablespoons lemon juice

1 tablespoon cornstarch

1 pint strawberries, stemmed and halved

In medium saucepan combine sugar, water and jam. Stir over medium heat until sugar is dissolved and mixture comes just to boil. Meanwhile, mix lemon juice with cornstarch; stir into sugar mixture. Cook until slightly thickened. Mix in strawberries. Heat through but do not cook.

Creamy Cajun Chicken Pasta

2 boneless skinless chicken breasts, cut into thin strips

4 ounces linguine, cooked al dente

2 teaspoons cajun seasoning

2 tablespoons butter

1 thinly sliced green onion

1-2 cup heavy whipping cream

2 tablespoons chopped sun-dried tomatoes

1/4 teaspoon salt

1/4 teaspoon dried basil

1/8 teaspoon ground black pepper

1/8 teaspoon garlic powder

1/4 cup grated parmesan cheese

Place chicken and Cajun seasoning in a bowl and toss to coat.

In a large skillet over medium heat, sauté chicken in butter or margarine until chicken is tender, about 5 to 7 minutes. Reduce heat add green onion, heavy cream, tomatoes, basil, salt, garlic powder, black pepper and heat through. Pour over hot linguine and toss,with Parmesan cheese.

Mexican Corn Cakes

1/2 cup plus 2 tablespoons half-and-half

3 tablespoons butter, melted

1 egg yolk

1/2 cup corn from 1 ear, divided

1/4 cup finely chopped white onion

2 tablespoons freshly chopped cilantro leaves

1 tablespoon minced jalapeno

1/2 cup all-purpose flour

1/3 cup cornmeal

3/4 teaspoon baking powder

1/2 teaspoon salt

1 egg white

2 tablespoons extra-virgin olive oil

In food processor mix 1/2 cup plus 2 tablespoons half-and-half, 3 tablespoons melted butter, egg yolk and half the corn until smooth. Transfer mixture to medium bowl. Add remaining corn, onion, cilantro and jalapeno and set aside. In a separate bowl mix flour, cornmeal, baking powder and salt. Add dry ingredients to wet ingredients and gently mix. In a small bowl whisk egg white until slightly stiff peaks form. Fold whisked egg into other ingredients. In a large cast iron skillet over medium heat, place 2 tablespoons oil. Drop batter by tablespoons into hot skillet making 8 cakes. Cook approximately 1 minute on each side or until browned.

Mango Cilantro Cream Sauce

1/4 cup shallots, diced

1 jalapeno, seeded and diced

1/4 teaspoon salt

1/4 teaspoon pepper

1 clove garlic, mashed and 1 clove, chopped

1 mango, peeled, pitted cut in half

1 lime, zested and juiced

1 cup sour cream

3/4 cup chopped fresh cilantro leaves

Place the skillet used to cook chicken and remaining oil over medium-high heat. Add the shallots, jalapeno, salt and pepper. Sauté 5 minutes, then add the mashed and chopped garlic and cook 1 minute. Remove from heat and stir in juice and zest of 1 lime. Place 1/2 of the peeled and pitted mango in the food processor (save other 1/2 for garnish). Add 1 cup sour cream and 3/4 cup chopped cilantro, pulse to blend.

Breath Mint Pie

6 ounces (1 1/4 sticks or 10 tablespoons) butter

6 cups chocolate sandwich cookie crumbs (recommended: Oreo(r))

1 quart mint chocolate chip ice cream, slightly softened

1 pound dark chocolate covered mint candy, frozen (recommended: Junior Mint)

1 cup whipped cream

1 cup chocolate syrup

12 mint sprigs

In sauté pan, heat butter over medium-low heat until softened. Remove from heat, add cookie crumbs to pan and stir until butter is evenly distributed through the crumbs.

Line a "half sheet" size pan (approximately 13 by 18 by 2 inches deep) with plastic wrap. Spread half the cookie crumb mixture over the plastic.

With a mixer on lowest speed (or by hand), combine ice cream and mint candy, mixing slowly and trying to avoid breaking up the mints.

Pour the ice cream mixture over the cookie crumbs and spread gently throughout the pan, trying not to break the cookie crumb base. Top evenly with remaining cookie crumb mixture, cover with plastic wrap and re-freeze for a few hours.

Cut into 12 triangular pieces, by cutting in half lengthwise, then thirds crosswise, and cutting each resulting rectangle into right triangles. Serve each triangle topped with whipped cream, chocolate syrup, and mint sprigs.

Killer Oven Baked Marinaded Shrimp

1/4 cup butter

1 tablespoon olive oil

1 tablespoon chili sauce

2 tablespoons Worcestershire sauce

2 teaspoons fresh squeezed lemon juice

1/3 lemon, sliced with peel

4 garlic cloves, minced

1 teaspoon chopped parsley

1 tablespoon crushed red pepper flakes

1 teaspoon dried oregano

1 tablespoon Tabasco sauce

1 lb large shrimp (may be peeled and deveined)

In a large sauepan over medium heat, simmer butter, olive oil, chili sauce, Worcesershire sauce, lemon juice, lemon, garlic, parsley, red pepper flakes, oregano and Tabasco until well blended. Remove from heat and let cool.

Place sauce in a zip-lock bag; add shrimp. Refrigerate at least 8 hours or overnight.

Preheat oven to 350°. Place shrimp and sauce in a large shallow baking pan. Bake 10 to 15 minutes or until shrimp are opaque in center. Remove from oven. Serve with a crusty French bread for dipping in sauce.

Spanish Shrimp Tapas With Garlic

1/4 cup olive oil

1/4 cup butter

1 1/2 lbs shrimp, peeled and deveined

4-6 garlic cloves, minced

1/4 cup fresh lemon juice

1 teaspoon paprika

1/2 teaspoon red pepper flakes (to taste)

4 tablespoons flat leaf parsley, chopped

salt

fresh ground pepper

Place a cold shallow wide sauté pan over high heat, and warm the Olive Oil and the Butter; add the Shrimp and Garlic and sauté quickly for about 2-3 minutes (do not let the oil get too hot). Add the lemon juice, paprika, pepper flakes, and salt and pepper to taste. Adjust seasonings to your liking. Transfer to a warmed serving dish, sprinkle with the parsley and serve at once.

The Ultimate Salmon Fillets

1 lb salmon fillets

1/3 cup sour cream (light is fine)

2 teaspoons prepared mustard

2 teaspoons onions, finely minced

2 teaspoons dried dill weed

3 tablespoons mayonnaise (light is fine)

4 tablespoons parmesan cheese, grated

paprika

Preheat oven to 450 degrees.

Place fillets in a greased baking dish.

Combine sour cream or yogurt, mustard, onion, dill, and mayonnaise. Season with salt and pepper. Spread mixture over fish.

Bake 10 to 12 minutes per inch of thickness of fish. When just done, sprinkle with the cheeses and a dash of paprika. Broil 1 minute or until the cheese is bubbly and flecked with brown. Serve with lemon wedges.

Buttery Shrimp And Pasta  -  RATED WELL (89).

8 ounces pasta, cooked and drained

1/4 cup butter

1 1/2 lbs shrimp, peeled and deveined

1 tablespoon minced garlic

2 cups half-and-half

1/4 cup fresh basil, minced or 1 teaspoon dried basil

1/4 cup parmesan cheese

1/4 teaspoon black pepper

1/8 teaspoon red pepper flakes, optional

Cook pasta per package directions.

In large skillet, the heat butter. Add the shrimp and garlic. Sauté for 4 minutes, remove shrimp from skillet with tongs. Add half and half. Bring to a boil; reduce heat and simmer for 15 minutes, stirring frequently. Add shrimp back, and the basil, cheese, pepper and pepper flakes. Cook until cheese is melted and sauce is bubbly. Add the pasta to the pan, and toss well.

Thai-Style Tilapia

1/2 cup coconut milk

6 whole almonds

1 small white onion, chopped

1 teaspoon ground ginger

1/2 teaspoon ground turmeric

1 teaspoon fresh lemongrass, chopped

1/4 teaspoon salt

4 (4 ounce) tilapia fillets

 salt and pepper

1/2 teaspoon red pepper flakes (to taste)

In a food processor or blender, combine the coconut milk, almonds, onion, ginger, turmeric, lemon grass, and 1/4 teaspoon of salt. Process until smooth.

Heat a large non-stick skillet over medium-high heat. Season the fish fillets with salt and pepper on both sides, then place them skin-side up in the skillet. Pour the pureed sauce over the fish. Use a spatula to coat the fish evenly with the sauce. Sprinkle with red pepper flakes.

Reduce heat to medium, cover, and simmer for about 15 minutes, until the puree is thickened and fish flakes easily with a fork.

Grandma Maroni's 100 Year Old Meatball Recipe

1 pound ground chuck

4 ounces dried bread crumbs

4 large eggs

4 ounces whole milk

6 ounces grated Romano

3 ounces grated Spanish onion

2 ounces finely diced fresh garlic

2 ounces finely chopped fresh Italian parsley leaves

2 ounces finely chopped fresh basil leaves

Preheat oven to 350 degrees F. Spray a baking sheet with olive oil cooking spray.

Mix all ingredients thoroughly in large bowl. If mixture seems a little loose add more bread crumbs.

Roll meatballs loosely about the size of a golf ball and place on baking sheet. Place into preheated oven for approximately 35 to 40 minutes.

Note: Also a famous dish in the restaurant on the east coast.

Maroni Family’s Fresh Marinara Sauce

6 ounces good olive oil, not extra-virgin

12 cloves garlic, finely sliced

1 large or 2 medium Spanish onions, finely diced

2 (28-ounce) cans imported crushed tomatoes

1 teaspoon salt

1/2 teaspoon white or black pepper

1 large handful julienned fresh basil leaves

In a medium saucepan over medium heat, add oil. Once heated add the finely sliced garlic and onions to the pan. Cook over medium heat until soft and slightly brown. Next add the canned crushed tomatoes, salt and pepper and stir. Allow the sauce to come to a simmer and cook for 20 minutes. Remove from the heat and add the julienned basil.

Note: Best served with Maroni's meatballs.

ATK's Fresh Tomato Salsa

1 1/2 lbs tomatoes , cut in 3/8" dice (~3 cups)

1 large jalapeño chile, seeded, minced

1/2 cup minced red onion

1 small clove garlic , minced

1/4 cup chopped fresh cilantro leaves

1/2 tsp salt

pinch ground black pepper

1 - 2 limes, juiced (2 - 6 tsps)

Granulated sugar, to taste (up to 1 tsp)

Set large colander in large bowl. Place tomatoes in colander and let drain 30 minutes. As tomatoes drain, layer jalapeño, onion, garlic, and cilantro on top. Shake colander to drain off excess tomato juice. Discard juice; wipe out bowl.

Transfer contents of colander to now-empty bowl. Add salt, pepper, and 2 teaspoons lime juice; toss to combine. Taste and add minced jalapeño seeds, sugar, and additional lime juice to taste.

NOTES: The amount of sugar and lime juice to use depends on the ripeness of the tomatoes. T

ATK's Pork Chops with Vinegar and Sweet Peppers

1 cup sugar

salt, to taste

ground black pepper, to taste

4 bone-in Pork chops, each 3/4 to 1" thick

2 tbls olive oil

1 large onion, chopped fine (~1 1/4 cups)

1 large red bell pepper, cut in 1/4" strips (~1 1/2 cups)

1 large yellow bell pepper, cut in 1/4" strips (~1 1/2 cups)

2 anchovy fillets, minced (~2 tsp)

1 sprig fresh rosemary (~5" long)

2 medium cloves garlic, minced (~2 tsp)

3/4 cup water

1/2 cup white wine vinegar, plus 2 tbls to finish sauce

2 tbls unsalted butter, cold

2 tbls fresh parsley leaves, chopped

Dissolve sugar and 1/2 cup table salt in 2 quarts water in large container; add pork chops and refrigerate 30 minutes. Remove chops from brine; thoroughly pat dry with paper towels, season with 3/4 teaspoon pepper, and set aside.

Adjust oven rack to middle position; heat oven to 400 degrees. Heat oil in heavy-bottomed oven-safe 12-inch non-reactive skillet over medium-high heat until oil begins to smoke; swirl skillet to coat with oil. Place chops in skillet; cook until well browned, 3 to 4 minutes, using spoon or spatula to press down on center of chops to aid in browning. Using tongs, flip chops and brown lightly on second side, about 1 minute. Transfer chops to large plate; set aside.

Set skillet over medium-high heat. Add onion and cook, stirring occasionally, until just beginning to soften, about 2 minutes. Add peppers, anchovies, and rosemary; cook, stirring frequently, until peppers just begin to soften, about 4 minutes. Add garlic; cook, stirring constantly, until fragrant, about 30 seconds. Add water and 1/2 cup vinegar and bring to boil, scraping up browned bits with wooden spoon. Reduce heat to medium; simmer until liquid is reduced to about 1/3 cup, 6 to 8 minutes. Off heat, discard rosemary.

Return pork chops, browned side up, to skillet; nestle chops in peppers, but do not cover chops with peppers. Add any accumulated juices to skillet; set skillet in oven and cook until center of chops registers 135 to 140 degrees on instant-read thermometer, 8 to 12 minutes (begin checking temperature after 6 minutes). Using potholders, carefully remove skillet from oven (handle will be very hot) and cover skillet with lid or foil; let stand until center of chops registers 145 to 150 degrees on instant-read thermometer, 5 to 7 minutes. Transfer chops to platter or individual plates. Swirl butter into sauce and peppers in skillet; stir in optional 2 tablespoons vinegar, if using, and parsley. Adjust seasonings with salt and pepper, then pour or spoon sauce and peppers over chops. Serve immediately.

ATK's Chicken Fajitas Meat (Indoors)

2 - 3 limes, juiced (~1/3 cup)

6 tablespoons vegetable oil

3 medium cloves garlic, minced (~1 tbls)

1 tbls Worcestershire sauce

1 1/2 tsp brown sugar

1 jalapeño chile, seeded, minced

1 1/2 tbls minced fresh cilantro leaves

salt and ground black pepper, to taste

3 boneless, skinless chicken breasts (~1 1/2 bls), pounded to 1/2" thickness

In medium bowl, whisk together lime juice, 4 tablespoons oil, garlic, Worcestershire, brown sugar, jalapeño, cilantro, 1 teaspoon salt, and 3/4 teaspoon pepper. Reserve 1/4 cup marinade in small bowl; set aside. Add another teaspoon salt to remaining marinade. Place chicken in marinade; cover with plastic wrap and refrigerate 30 minutes.

Adjust one oven rack to upper-middle position (about 8 inches from heating element) and second rack to lower-middle position; heat broiler.

Remove chicken from marinade and pat dry with paper towels; discard marinade. Heat remaining 2 teaspoons oil in 12-inch nonstick or cast-iron skillet over medium-high heat until just beginning to smoke. Swirl oil to coat skillet, then arrange chicken smooth side down in skillet in single layer; cook without moving chicken, until well browned, about 3 minutes. Using tongs, flip chicken; continue to cook until second sides are well browned, about 2 minutes. Reduce heat to medium and continue to cook, turning chicken once or twice, until chicken is no longer pink when cut into with paring knife or instant-read thermometer inserted in thickest part registers 160 degrees, 3 to 5 minutes longer. Transfer chicken to large plate and let rest 5 minutes.

Slice chicken into 1/4-inch strips and toss with remaining 2 tablespoons reserved marinade in separate bowl; arrange chicken and vegetables on large platter and serve with warmed tortillas.

ATK's Corn Fritters with Cheddar and Chives

1 1/2 bls fresh corn (3 - 4 medium ears), cleaned

1 large egg , beaten lightly

3 tbls all-purpose flour

3 tbls cornmeal

2 tbls heavy cream

1 small shallot, minced

1/2 tsp table salt

pinch cayenne pepper

1/3 cup sharp cheddar cheese, shredded

2 tbls fresh chives, minced

1 tsp Dijon mustard

1/2 cup corn oil or vegetable oil, or more as needed

Using chef’s knife, cut kernels from 1 to 2 ears corn and place in bowl (you should have about 1 cup whole kernels). Grate kernels from remaining 1 to 2 ears on large holes of box grater (you should have generous 1/2 cup grated kernels) into bowl with cut kernels. Using back of knife, scrape any pulp remaining on all cobs into bowl. Stir in egg, flour, cornmeal, cream, shallot, salt, cayenne, cheese, chives, and mustard to form a thick batter.

Heat oil in large heavy-bottomed, nonstick skillet over medium-high heat until shimmering. Drop 6 heaping tablespoonfuls batter in pan. Fry until golden brown, about 1 minute per side. Transfer fritters to plate lined with paper towels. If necessary, add more oil to skillet and heat until shimmering; fry remaining batter. Serve fritters immediately.

ATK's Out-Of-Season Corn Fritters

2 cups frozen corn kernels , thawed for 15 minutes

1 large egg , beaten lightly

3 tbls all-purpose flour

3 tbls cornmeal

2 tbls heavy cream

1 small shallot , minced

1/2 tsp table salt

pinch cayenne pepper

1/2 cup corn oil or vegetable oil, or more as needed

Pulse the corn, egg, flour, cornmeal, cream, shallot, salt, and cayenne in the workbowl of a food processor fitted with the steel blade until the mixture forms a thick batter with some whole kernels, about ten 1-second pulses.

Heat oil in large heavy-bottomed, nonstick skillet over medium-high heat until shimmering. Drop 6 heaping tablespoonfuls batter in pan. Fry until golden brown, about 1 minute per side. Transfer fritters to plate lined with paper towels. If necessary, add more oil to skillet and heat until shimmering; fry remaining batter. Serve fritters immediately.

NOTES: Processing the frozen kernels in a food processor approximates the texture achieved by grating fresh corn.

ATK's Glazed Meat Loaf or All Beef Meatloaf

3oz Monterey Jack cheese, grated fine (~ 1 cup)

1 tbls unsalted butter

1 medium onion, chopped fine (~ 1 cup)

1 medium rib celery, chopped fine (~ 1/2 cup)

1 medium clove garlic, minced (~ 1 tsp)

2 tsp fresh thyme, minced

1 tsp paprika

1/4 cup tomato juice

1/2 cup low-sodium chicken broth

2 large eggs

1/2 tsp unflavored gelatin (powdered)

1 tbls soy sauce

1 tsp Dijon mustard

2/3 cup crushed saltine crackers

2 tbls minced fresh parsley leaves

3/4 tsp table salt

1/2 tsp ground black pepper

1 lb ground sirloin

1 lb ground beef chuck

Glaze:

1/2 cup ketchup

1 tsp hot pepper sauce

1/2 tsp ground coriander

1/4 cup cider vinegar

3 tbls packed light brown sugar

Adjust oven rack to middle position; heat oven to 375 degrees. Spread cheese on plate and place in freezer until ready to use. Prepare baking sheet (see illustration below).

Heat butter in 10-inch skillet over medium-high heat until foaming; add onion and celery and cook, stirring occasionally, until beginning to brown, 6 to 8 minutes. Add garlic, thyme, and paprika and cook, stirring, until fragrant, about 1 minute. Reduce heat to low and add tomato juice. Cook, stirring to scrape up browned bits from pan, until thickened, about 1 minute. Transfer mixture to small bowl and set aside to cool.

Whisk broth and eggs in large bowl until combined. Sprinkle gelatin over liquid and let stand 5 minutes. Stir in soy sauce, mustard, saltines, parsley, salt, pepper, and onion mixture. Crumble frozen cheese into coarse powder and sprinkle over mixture. Add ground beef; mix gently with hands until thoroughly combined, about 1 minute. Transfer meat to foil rectangle and shape into 10 by 6-inch oval about 2 inches high. Smooth top and edges of meat loaf with moistened spatula. Bake until an instant-read thermometer inserted into center of loaf reads 135 to 140 degrees, 55 to 65 minutes. Remove meat loaf from oven and turn on broiler.

While meat loaf cooks, combine ingredients for glaze in small saucepan; bring to simmer over medium heat and cook, stirring, until thick and syrupy, about 5 minutes. Spread half of glaze evenly over cooked meat loaf with rubber spatula; place under broiler and cook until glaze bubbles and begins to brown at edges, about 5 minutes. Remove meat loaf from oven and spread evenly with remaining glaze; place back under broiler and cook until glaze is again bubbling

and beginning to brown, about 5 minutes more. Let meat loaf cool about 20 minutes before slicing.

NOTES: If you can't find chuck and/or sirloin, substitute any 85 percent lean ground beef. Handle the meat gently; it should be thoroughly combined but not pastelike.

ATK's Hoisin-Sesame Sauce for Pork

2 pork tenderloins

1 tsp vegetable oil

2 tsp minced fresh ginger

1/4 cup hoisin sauce

1/2 cup fresh squeezed orange juice (~ 2 oranges)

1/2 cup low-sodium chicken broth

1 tsp toasted sesame oil

2 whole scallions, sliced 1/8" thick on bias

salt and ground black pepper, to taste

Pour off any fat from skillet in which pork was cooked. Add oil and heat skillet over medium heat until shimmering. Add ginger and cook, stirring constantly, until fragrant, about 15 seconds. Add hoisin sauce, orange juice, broth, and any juices from resting meat and bring to simmer, scraping bottom of skillet with wooden spoon to loosen browned bits.

Simmer until liquid is reduced to 1 cup, 2 to 3 minutes. Stir in sesame oil and scallions. Adjust seasonings with salt and pepper, pour sauce over pork, and serve immediately.

ATK's Key Lime Bars

Crust:

5 oz animal crackers

3 tbls packed brown sugar (light or dark)

pinch table salt

4 tbls unsalted butter, melted and cooled slightly

Filling:

2 oz cream cheese, room temperature

1 tbls grated lime zest, minced

pinch table salt

1 (14oz) can sweetened condensed milk

1 egg yolk

1/2 cup fresh lime juice, either Key lime or regular

Garnish (optional):

3/4 cup sweetened shredded coconut, toasted until golden and crisp

Adjust oven rack to middle position and heat oven to 325 degrees. Cut about 12-inch length extra-wide heavy-duty foil; fold cut edges back to form 7 1/2-inch width. With folded sides facing down, fit foil securely into bottom and up sides of 8-inch-square baking pan, allowing excess to overhang pan sides. Spray foil with nonstick cooking spray.

CRUST:

In workbowl of food processor, pulse animal crackers until broken down, about ten 1-second pulses; process crumbs until evenly fine, about 10 seconds (you should have about 1 1/4 cups crumbs). Add brown sugar and salt; process to combine, ten to twelve 1-second pulses (if large sugar lumps remain, break them apart with fingers). Drizzle butter over crumbs and pulse until crumbs are evenly moistened with butter, about ten 1-second pulses. Press crumbs evenly and firmly into bottom of prepared pan. Bake until deep golden brown, 18 to 20 minutes. Cool on wire rack while making filling. Do not turn off oven.

FILLING:

While crust cools, in medium bowl, stir cream cheese, zest, and salt with rubber spatula until softened, creamy, and thoroughly combined. Add sweetened condensed milk and whisk vigorously until incorporated and no lumps of cream cheese remain; whisk in egg yolk. Add lime juice and whisk gently until incorporated (mixture will thicken slightly).

ASSEMBLY:

Pour filling into crust; spread to corners and smooth surface with rubber spatula. Bake until set and edges begin to pull away slightly from sides, 15 to 20 minutes. Cool on wire rack to room temperature, 1 to 1 1/2 hours. Cover with foil and refrigerate until thoroughly chilled, at least 2 hours.

Loosen edges with paring knife and lift bars from baking pan using foil extensions; cut bars into 16 squares. Sprinkle with toasted coconut, if using, and serve. (Leftovers can be refrigerated up to 2 days; crust will soften slightly. Let bars stand at room temperature about 15 minutes before serving.)

NOTE: Do not use bottle lime juice for this recipe, unless it is gormet quality key lime juice. This recipe doubles well, but increase the baking time by a couple of minutes.

ATK’s Potstickers

Potstickers are best served hot from the skillet; we recommend that you serve the first batch immediately, then cook the second batch. To freeze potstickers, place filled, uncooked dumplings in the freezer in a single layer on a plate until frozen, then transfer to a storage bag. There's no need to thaw frozen potstickers; just proceed with the recipe.

Filling:

3 cups minced Napa cabbage leaves

3/4 tsp table salt

3/4 lb ground pork

6 tbls whole scallions, minced (~ 4 scallions)

1/8 tsp ground black pepper

4 tsp soy sauce

1 1/2 tsp grated fresh ginger

1 medium clove garlic , minced

2 egg whites , lightly beaten

24 gyoza wrappers , round, (see note above)

4 teaspoons vegetable oil

Toss cabbage and salt in colander or mesh strainer set over medium bowl. Let stand until cabbage begins to wilt, about 20 minutes; press cabbage gently with rubber spatula to squeeze out excess moisture. Combine cabbage and all other filling ingredients in medium bowl and mix thoroughly. Cover bowl with plastic wrap and refrigerate until mixture is cold, at least 30 minutes and up to 24 hours.

Place 4 wrappers flat on work surface (keep remaining wrappers covered with plastic wrap). Following illustration 1, above, place one slightly rounded tablespoon filling in center of each wrapper. Using pastry brush or fingertip, moisten edge of wrapper with water. Fold each wrapper in half; starting in center and working toward outside edges, pinch edges together firmly to seal, pressing out any air pockets (illustrations 2 and 3). Position each dumpling on its side and gently flatten, pressing down on seam to make sure it lies flat against work surface (illustration 4). Repeat to form 24 dumplings. (Filled dumplings can be refrigerated overnight in single layer on baking sheet wrapped tightly with plastic wrap.)

Add 2 teaspoons oil to 12-inch nonstick skillet and quickly spread oil with paper towel to distribute evenly. Arrange 12 dumplings in skillet, lying flat on one side, with all seams facing same direction, overlapping just slightly, if necessary. Place skillet over medium-high heat and cook, without moving, until dumplings are golden brown on bottoms, about 5 minutes. Reduce heat to low, add 1/2 cup water to skillet, and cover immediately. Cook, covered, until most of water is absorbed and wrappers are slightly translucent, about 10 minutes. Uncover skillet and increase heat to medium-high; cook, without stirring, until dumpling bottoms are well browned and crisp, 3 to 4 minutes more. Turn off burner and slide dumplings from skillet onto double layer paper towels, browned side down, to blot excess oil. Transfer to platter and serve immediately with Scallion Dipping Sauce (see related recipe). Let skillet cool until just warm, then wipe skillet clean and repeat with remaining dumplings and oil.

NOTES:

Choosing the Right Wrap

Tasters preferred the slightly chewy texture of gyoza-style wrappers to thinner wonton wrappers, but both styles produced terrific potstickers. Although we developed our recipe using round wrappers, square or rectangular wrappers can be used as well. Here's how to adjust filling amount and steaming time. Because the smaller wrappers yield more dumplings, you'll need to cook them in multiple batches.

Round gyoza (3 3/4 inches diameter), fill with 1 rounded tablespoon, steam for 10 minutes

Round wonton (3 3/4 inches diameter), fill with 1 rounded tablespoon, steam for 6 minutes

Square wonton (3 3/8 inches square), fill with 2 rounded teaspoons, steam for 6 minutes

Rectangular wonton (3 1/4 inches by 2 3/4 inches), fill with 1 rounded teaspoon, steam for 5 minutes

ATK's Scallion Dipping Sauce

1/4 cup soy sauce

2 tbls rice vinegar

2 tbls mirin

2 tbls water

1 tsp chili oil (optional)

1/2 tsp toasted sesame oil

1 medium whole scallion, minced

Combine all ingredients in bowl and serve.

Ming's Scallop, Mushroom, Red Pepper Stir-Fry

1 pound sea scallops, sliced into 3 or 4 slices each

2 long slices ginger, finely chopped

2 cloves garlic, finely chopped

1 scallion, finely chopped

1/2 cup oyster sauce

2 tablespoons soy sauce

2 tablespoons honey

1 cup hen of the woods mushrooms, florets torn

1 1/2 cups snap peas, blanched

1 big red bell pepper, cut into 1-inch dice

Kosher salt and freshly ground black pepper

Canola oil for cooking

Hot rice for serving

Put 1/4 cup oil in hot frying pan. In a large bowl, combine scallops, chopped ginger, garlic, scallions, oyster sauce, soy sauce and honey. Let marinate for one minute. Add contents of bowl (marinade and all) to hot wok. Stir-fry until scallops start to become opaque. Add mushrooms and diced red pepper and stir-fry until scallops are just cooked through. Serve over hot rice.

Ming's Beef, Mushroom and Broccoli Stir Fry

1 pound flank steak, sliced on the bias, long thin strips

1 tablespoon minced ginger

1 tablespoon minced garlic

1/2 cup scallions chopped

1/4 cup oyster sauce

1 large head hen of the woods mushrooms, florets broken up, stem trimmed and cut into 1/2-inch dice

1 large head of broccoli, stemmed, peeled and sliced plus florets, blanched in salted water and shocked

1/3 cup chicken stock

cornstarch slurry, if needed

Kosher salt and freshly ground black pepper

Grapeseed or canola oil

Steamed brown and white rice for serving

In a zip-top bag, marinate the steak with ginger, garlic, scallions and oyster sauce, and let marinate for 20 minutes in the fridge. In a wok over high heat coated lightly with oil, stir fry the steak first, season and when medium rare, add mushroom stems and continue stir-frying. When almost cooked through, add mushroom florets. Add 1/3 cup chicken stock and continue to stir-fry. Add broccoli back, season and check for flavor. Serve over rice.

Ming's Bacon-Cilantro Fried Rice

4 eggs

8 slices of bacon, cut into 1/2-inch dice

1 tablespoon minced garlic

1 tablespoon minced ginger

1 bunch scallions sliced thinly, separate white and green

8 cups cooked jasmine rice, day old

1 tablespoon naturally brewed soy sauce

2 tablespoon chopped cilantro

Kosher salt and freshly ground black pepper to taste

Canola oil for cooking

In a medium bowl, whisk eggs together until well-combined. In a large sauté pan over high heat coated with 1/4-inch of oil, gently lower the eggs in and season. Eggs will puff up and cook through very quickly; transfer eggs and oil to a paper towel-lined plate. In the same pan, cook the bacon. When bacon is almost fully cooked, add the garlic, ginger and scallion whites and stir-fry for 1 minute, until softened and fragrant. Add the rice, naturally brewed soy sauce and eggs and stir to heat through and break up the eggs. Check for flavor and season if necessary. Toss in the cilantro and scallions greens and serve.

Ming's Hoisin-Lime Sauce

1/2 cup plus 2 tablespoons grapeseed or canola oil

2 tablespoons minced garlic

1 tablespoon peeled and minced fresh ginger

2 cups hoisin sauce

1/2 cup fresh lime juice

Kosher salt and freshly ground black pepper to taste

Heat a wok or large sauté pan over medium heat. Add the 2 tablespoons of oil and swirl to coat the pan. Add the garlic and ginger and sauté until soft, about 2 minutes. Add the hoisin sauce and stir to prevent burning. Cook, stirring, for 1 minute, then add the lime juice.

Transfer the mixture to a blender and blend, drizzling in the 1/2 cup oil. Season with salt and pepper. Cool thoroughly and use or store. Lasts 2 weeks, refrigerated.

Use as a dip for chicken fingers or fish sticks. Or drizzle it over vegetable, shrimp, or chicken stir-fries.

Ming's Soy-Dijon Marinade

1/4 cup cracked black peppercorns, plus freshly ground black pepper to taste

Kosher salt to taste

1 cup red wine

1 1/2 cups Dijon mustard

1/2 cup naturally brewed soy sauce

8 sprigs of fresh thyme, chopped, or 2 tablespoons dried

1/2 cup minced garlic

2 1/2 cups canola oil

In a small, dry sauté pan, heat the peppercorns over medium-high heat, stirring, until the peppercorns are fragrant and just begin to smoke, 2 to 4 minutes. Transfer to a medium non-reactive bowl and add the salt, wine, mustard, soy sauce, thyme, and garlic. Whisk in the canola oil gradually to emulsify the mixture. Use or store. Lasts 2 weeks, refrigerated.

Great for marinating chicken, pork chops, steaks, or a firm white fish before grilling or broiling.

Ming's Black Pepper-Garlic Sauce

1 tablespoon grapeseed or canola oil

20 garlic cloves, thinly sliced

1 cup scallions, white and green parts, cut 1/8 inch thick

1 heaping tablespoon medium-ground black pepper

2 cups dry white wine

2 cups low-sodium canned chicken broth

2 tablespoons fish sauce (nam pla)

Juice of 1 lemon

8 tablespoons unsalted butter, cut into 1 tbls pieces

Heat a wok or large sauté pan over high heat. Add the oil and swirl to coat the pan. Add the garlic and stir-fry until soft, about 30 seconds. Add the scallions and black pepper, and stir. Add the wine, stock, fish sauce, and lemon juice and cook until the liquid is reduced by half, about 2 minutes.

Transfer the mixture to a blender and blend on high speed to purée. With the machine running, add the butter to form a creamy sauce. Use or store. Lasts 1 month, refrigerated.

Use this sauce on oysters, mussels, or clams on the half shell on a bed of salt, top each with a dollop of the sauce, and bake until just cooked. For flavorful stuffing to use in chicken pinwheels or salami rolls, mix 1 part of the sauce with 2 parts of softened cream cheese. The sauce is great tossed with pasta—or use it in baked potatoes in place of butter or other flavorings.

Ming's Spicy Sambal Mango Salsa

5 large, ripe mangos, peeled and cut into 1/4-inch dice

2 medium red onions, cut into 1/4-inch dice

2 red jalapeños, stemmed and minced

1 tablespoon peeled and minced fresh ginger

2 tablespoons sambal or hot pepper sauce

1/3 cup fresh lime juice (from 6 to 8 limes)

Kosher salt and freshly ground black pepper to taste

In a large, non-reactive bowl, combine the mangos, onions, jalapeños, ginger, sambal, and lime juice, and blend gently. Season with salt and pepper. Use or refrigerate. Lasts 1 to 1 1/2 weeks, refrigerated.

Spicy Mango Salsa Dipping Sauce

1 ripe mango, peeled and roughly chopped

1 large shallot, peeled and roughly chopped

1 tablespoon rice vinegar

1 tablespoon sambal-oelek

Juice of 1 orange

2 tablespoons grapeseed or canola oil

Salt and pepper to taste

In a blender, combine the mangos, shallots, vinegar, sambal-oelek and orange juice. Blend at high speed and blend in the oil. Season to taste with the salt and pepper

Ming's Cranberry-Teriyaki Glaze

1 large red onion, sliced

1 tablespoon minced ginger

1 cup dried cranberries, such as Craisins

Zest and juice of 1 orange

1 cup naturally brewed soy sauce

2 cups cranberry juice

1/2 cup sugar

1/4 cup grapeseed or canola oil for cooking

Kosher salt and freshly ground black pepper, to taste

In a sauce pan coated lightly with oil over high heat, sauté the onions, ginger and dried cranberries until soft, about 5 minutes. Add the orange zest and juice, naturally brewed soy sauce, cranberry juice, and sugar and bring to a simmer. Reduce by 50 percent over low heat, about 10 to 15 minutes. Check for flavor. Immediately, transfer to a blender and blend until almost smooth (with small bits is preferable), drizzling in the oil. Do not blend until super smooth. Check for flavor and adjust seasonings. Let come to room temperature, then transfer to a glass jar, seal and store in fridge for up to two weeks.

Ming's Miso-Shallot Vinaigrette

1 cup shiro miso

1 cup shallots, sliced

1 teaspoon togarashi or chile pepper

1 tablespoon sugar

Juice of 2 lemons

1/2 cup naturally brewed rice vinegar

1 teaspoon sesame oil

3 cups grapeseed or canola oil

Kosher salt and freshly ground black pepper, to taste

In a blender, add the miso, shallots, togarashi, sugar, lemon juice, naturally brewed rice vinegar and sesame oil and blend together at a high speed until smooth. Drizzle the oil slowly into the blender to emulsify. Check for seasoning. Store in a covered glass jar and place in the fridge for up to two weeks.

Ming's Three Chile Dipping Sauce

4 red or green jalapeños (or 2 red, 2 green), stemmed, minced with seeds

6 serrano chiles, stemmed, minced with seeds

8 Thai bird chiles (dried are fine if you can't find fresh)

1 bunch scallions, 1/4-inch chopped

1 cup rice vinegar

3 cups soy sauce

In a bowl, mix all ingredients together. Store in the fridge for up to two weeks. Mix well before using, as the chiles will settle.

Note: This is from Ming's Blue Ginger restaurant, where it's been on the menu since day one and there would probably be a rebellion if we took it off! This sauce is awesome with everything and is just what a dipping sauce should be: a little salty, a little tart, and a little spicy.

Ming's Spicy oy Dipping Sauce

1/3 cup soy sauce

1/3 cup rice wine vinegar

1/3 cup scallions, greens only, 1/8 inch slice

1 tablespoon toasted sesame oil

1 tablespoon sambal-oelek

In a small bowl, combine the soy sauce, vinegar, scallions, sesame oil and sambal-oelek. Serve immediately with your favorite dim-sum, or pot stickers.

Ming's 3-2-1 Sauté Sauce

1/4 cup minced garlic

2 tablespoons minced ginger

3 cups naturally brewed rice vinegar

2 cups sugar

1 cup naturally brewed soy sauce

1/2 pound butter chilled and cut into 1/2-inch cubes

Grapeseed or canola oil for cooking

Kosher salt and freshly cracked black pepper

In a saucepan coated lightly with oil over high heat, sauté the garlic and ginger until softened, about 2 minutes. Meanwhile, in a medium-sized bowl, whisk together the naturally brewed rice vinegar, sugar and naturally brewed soy sauce until sugar dissolves. Deglaze the pan with this mixture, bring to a simmer, and reduce by 1/2. Season with kosher salt and freshly ground black pepper. Transfer to a blender and add the butter, a few cubes at a time, blending on high speed until smooth. Check flavor and correct seasoning.

Note: "My mom taught it to me when I was a kid and I still use it all the time. It's called 3-2-1 Sauté Sauce and it's the fastest way I know to get a tasty dinner on the table with any fish, meat, or fowl you have on hand."

Shrimp with 3-2-1 Sauce and Beer over Udon

1 pound head-on shrimp, peeled (21-25's)

1/2 teaspoon salt

1/2 teaspoon white pepper

1 tablespoon vegetable oil

1/2 cup Tsingtao beer, or other light lager

1/2 cup 3-2-1 Sauté Sauce

1/2 pound udon noodles, cooked

2 tablespoons fresh cilantro, chopped

1 tablespoon green onion tops, chopped

2 tablespoons toasted peanuts, chopped

Salt and pepper

Set a large 12-inch sauté pan over high heat. Season the shrimp on both sides with the salt and pepper. Add the oil to the sauté pan and twirl the pan to coat evenly with the oil. Place the seasoned shrimp in the hot pan and cook for 1 minute. Turn the shrimp over, and add the beer and 3-2-1 Sauté Sauce to the pan. Continue to cook for 2 more minutes and add the udon noodles to the pan. Cook the noodles for an additional 2 minutes, and toss to evenly coat. Remove the pan from the heat and place the shrimp and noodles on a large platter. Sprinkle the cilantro, green onions and peanuts over the noodles and serve hot.

Ming's Kung Pao Sauce

3 tablespoons minced garlic

2 tablespoon minced ginger

2 tablespoons sambal oelek

1 cup naturally brewed dark soy sauce

3 tablespoons sugar

1/2 cup naturally brewed rice vinegar

1 tablespoon cornstarch with 1 tablespoon water for a slurry

Grapeseed or canola oil for cooking

Kosher salt and freshly ground black pepper

In a wok or sauté pan coated lightly with oil over high heat, add garlic and ginger and sauté for 1 minute, just to soften. Add sambal, taking care not to inhale the chile, and sauté until well-blended. Add soy sauce to deglaze, then add sugar and rice vinegar. Bring to a boil and slowly whisk in slurry to thicken. Check for flavor and season if necessary. Keep warm to use in recipes or cool to room temperature. Store in an air-tight jar and place in the refrigerator.

Ming's Garlic-Ginger-Soy Syrup

3 tablespoons minced garlic

2 tablespoons minced ginger

1 bunch scallions, sliced

1 cup naturally brewed soy sauce

1 cup honey

Juice of 2 large limes

Grapeseed or canola oil for cooking

Kosher salt and freshly ground black pepper

In a saucepan over medium heat coated lightly with oil, combine garlic, ginger and scallions and season very lightly with salt and pepper. Sweat until softened, about 3 minutes. Deglaze with naturally brewed soy sauce and add honey and lime juice. Bring to a simmer and let mixture reduce about 30% to 40% to a syrup consistency, about 10 to 15 minutes. To check consistency, use a cool dish, draw a line of syrup on dish, and hold vertically. If line holds with a few drips, that's a syrup consistency. Allow to cool. You can then transfer to a sterile, wide-mouth jar, and store in the refrigerator.

Plaza San Antonio's Spicy Oriental Noodle Salad

Noodles:

1 (16 ounce) package spaghetti or fettuccine

2 cups shredded napa cabbage

1 cup shredded carrots

1/2 cup diced red peppers

1/2 cup chopped cilantro leaves

2 cups cooked chicken or shrimp or beef (optional)

salt, to taste

Vinaigrette:

1/2 cup low-sodium soy sauce

2 teaspoons olive oil

1 teaspoon sesame oil

1 teaspoon crushed red pepper flakes (you may want to start with less)

1 teaspoon minced garlic

1 teaspoon sriracha hot sauce (Thai hot chile sauce marked Tuong Or Sriracha on the label)

Noodles:

Bring a large pot of water to a rolling bowl, add salt to taste, then add noodles and stir. While noodles are cooking, prepare the cabbage, carrots, red pepper, cilantro and chicken, shrimp or beef. When noodles are done, drain and immediately pour into a large bowl.

Vinaigrette:

In a bowl, whisk together the soy sauce, olive oil, sesame oil, crushed red pepper, garlic and Sriracha hot sauce.

Add vinaigrette, vegetables, and meat to the cooked noodles; stir to combine thoroughly. Serve.

Note: This recipe is from the San Antonio Express News food section. It is a very popular dish and a much asked for recipe. Whole wheat pasta is preferred.

Asian Noodle Salad

1/4 cup soy sauce

1/4 cup seasoned rice vinegar

4 tablespoons sesame oil

1 teaspoon hot red pepper flakes

2 garlic cloves, minced

2 teaspoons grated peeled fresh ginger

3/4 lb thin linguine

1 cup coarsely shredded carrots

3 scallions, cut crosswise into thirds and thinly sliced lengthwise

1/4 cup sesame seeds, toasted

Cook linguine in a large pot of boiling salted water until just tender, then drain in a colander and rinse under cold water until cool.

Toast seeds in a dry heavy skillet over moderate heat, stirring until fragrant and a shade or two darker or toast in a shallow baking pan in a oven, 5 to 10 minutes.

Stir together soy sauce, vinegar, oil, red pepper flakes, garlic, and ginger. Toss the cooked pasta with the dressing, carrots, scallions and sesame seeds in a large bowl. Allow the salad to marinate over night, stirring it occasionally to coat the entire salad.

Note: Some of the measurements should be adjusted to taste if you double or triple it (i.e., those who don't like the salty taste of soy sauce should decrease it).

South Carolina Pimento Cheese

1 pound grated Cheddar

1/2 pound grated Pepper Jack

1 (4-ounce) can diced pimentos

1/3 teaspoon granulated garlic

1/3 teaspoons granulated onion

About 1/2 teaspoon freshly ground black pepper

Pinch cayenne

About 1/2 tablespoon green pepper sauce

2/3 cup mayonnaise

In a medium bowl, mix all ingredients well and refrigerate for 30 minutes.

Butternut Squash Muffins with Lemon Frosting

14oz butternut squash, skin on, deseeded and roughly chopped

2 1/4 cups light soft brown sugar

4 large free-range or organic eggs

Sea salt

2 1/2 cups all-purpose flour, unsifted

2 heaping teaspoons baking powder

Handful of walnuts, chopped

1 teaspoon ground cinnamon

3/4 cup extra-virgin olive oil

Frosting:

1 clementine, zested

1 lemon, zested

1/2 lemon, juiced

1/2 cup sour cream

2 heaping tablespoons icing sugar, sifted

1 vanilla bean, split lengthwise and seeds scraped out

Preheat the oven to 350 degrees F. Line your muffin tins with paper cups.

Process the squash in a food processor until finely chopped. Add the sugar, and crack in the eggs. Add a pinch of salt, the flour, baking powder, walnuts, cinnamon and olive oil and continue to process together until well beaten. Do not over work the mixing - you want to just combine everything and no more.

Fill the paper cups with the muffin mixture. Bake in the preheated oven for 20 to 25 minutes. Remove from the oven and leave the muffins to cool on a wire rack.

As soon as the muffins are in the oven, make your runny frosted topping. Place most of the clementine zest, all the lemon zest and the lemon juice in a bowl. Add the sour cream, icing sugar and vanilla seeds and mix well. Taste and have a think about it - adjust the amount of lemon juice or icing sugar to balance the sweet and sour. Put into the fridge until your muffins have cooled down, then spoon the topping onto the muffins.

Paula's Chicken Florentine

2 (10-ounce) packages frozen chopped spinach

6 chicken breast (~ 4 lb), cooked, and shredded

2 (10 3/4-ounce) cans condensed cream of mushroom soup

1 cup mayonnaise

1 cup sour cream

2 cup grated sharp Cheddar

2 tablespoons fresh lemon juice

1 teaspoon curry powder

Salt and freshly ground black pepper

1/2 cup dry white wine

1/2 cup freshly grated Parmesan

1/2 cup soft bread crumbs

2 tablespoons butter

Thaw and drain the spinach and put into a large bowl. Add the shredded chicken.

In a medium bowl, combine the soup, mayonnaise, sour cream, Cheddar, lemon juice, curry powder, salt and pepper, to taste, and wine. Whisk together to make a sauce. Pour the sauce over the spinach and chicken. Mix well with a spatula.

Place the mixture into an 11 by 7-inch casserole dish or 2 (9-inch) square disposable aluminum foil pans that have been sprayed with vegetable oil cooking spray. Pat down evenly and smooth with a spatula. Combine the Parmesan and bread crumbs and sprinkle over the top. Dot with the butter. Bake uncovered at 350 degrees F for about 30 minutes until bubbly.

Notes: To freeze, wrap the uncooked casserole securely with plastic wrap, then with aluminum foil. Place each pan into a plastic freezer bag and seal. Place into freezer. Allow casserole to thaw 24 hours in refrigerator. When ready to bake, remove the plastic wrap and foil.

Caribbean Pork Skewers

2 pounds pork tenderloin

1/2 cup light soy sauce

1/4 cup olive oil

2 cloves garlic, minced

1 tablespoon Dora's Jerk Seasoning, recipe follows

Caribbean Dipping Sauce, recipe follows

24 10" wooden skewers soaked in water for 20 minutes

Cut tenderloin in half crosswise. Cut each half lengthwise into 4-inch thin strips. Place pork in a heavy duty re-sealable plastic bag. Combine soy sauce, olive oil, garlic, and jerk seasoning. Pour over pork. Seal bag, and marinate pork in refrigerator, 1 hour.

Turn on broiler. When ready to cook the pork, line a broiler pan with aluminum foil. Lightly grease rack and place on pan.

Remove pork from bag; discard marinade. Thread pork onto skewers in an "s" shape. Place skewers in a single layer on a prepared pan. Broil 5 inches from heat for 8 minutes, turning once. Serve warm with Caribbean Dipping Sauce.

Dora's Jerk Seasoning

1 tablespoon kosher salt

1 teaspoon ground allspice

1 teaspoon brown sugar

1 teaspoon garlic powder

1 teaspoon onion powder

1/2 teaspoon dried, crushed Scotch bonnet pepper

1/2 teaspoon paprika

1/2 teaspoon dried chives

1/2 teaspoon ground nutmeg

1/2 teaspoon freshly ground black pepper

1/2 teaspoon ground ginger

1/4 teaspoon ground cinnamon

1/4 teaspoon ground cloves

1/4 teaspoon dried thyme

Combine all ingredients in a bowl until well mixed. Store in an airtight container.

Caribbean Dipping Sauce:

1 tablespoon butter

1/2 to 1 jalapeno pepper, seeded and minced

1 teaspoon grated fresh ginger

1 (18-ounce) jar orange marmalade

2 tablespoons fresh lime juice

1/4 teaspoon salt

In a medium saucepan, melt butter over medium-high heat. Add pepper and ginger, and cook 2 minutes, stirring frequently. Reduce heat to medium-low, and stir in marmalade, lime juice, and salt. Simmer 5 minutes, stirring frequently.

Paula's Vidalia Onion Cornbread

1/4 cup (1/2 stick) butter

1 large Vidalia or other sweet onion, chopped

1 (8oz) package cornbread/muffin mix

1 egg, beaten

1/3 cup whole milk

1 cup sour cream

1 cup grated sharp Cheddar, divided

1/4 teaspoon salt

1/4 teaspoon dried dill weed

Preheat the oven to 450 degrees F. Spray an 8-inch square baking pan with vegetable oil cooking spray.

In a medium saucepan, melt the butter and saute the onion until tender, but not browned, for about 3 minutes. Remove the pan from the heat and add the muffin mix, egg, milk, sour cream, 1/2 cup of the cheese, the salt, and dill weed. Stir to combine. Pour into the prepared pan and top with the remaining 1/2 cup cheese. Bake for 30 minutes, until set and a toothpick inserted into the center of the cornbread comes out clean. Allow to cool slightly before cutting into squares.

Wild Mushroom and Roasted Cheery Tomatoes

1/4 cup extra-virgin olive oil, plus some for drizzling

4 large garlic cloves, peeled and then thinly sliced

2 pints grape or cherry tomatoes

Salt and freshly ground black pepper

1/2 pound crimini mushrooms, stemmed and quartered

1/2 pound shiitake mushrooms, stemmed and quartered

1/2 pound button mushrooms, stemmed and quartered

4 springs fresh thyme

1/2 cup white wine

Flat-leaf parsley

Preheat oven 425 degrees.

Place a large skillet on the cook top with the extra-virgin olive oil and the sliced garlic, spread out the garlic so it is in an even layer in the oil. Place the skillet over medium heat and slowly brown the garlic stirring every now and then until golden all over, 4 to 5 minutes.

Once you have the garlic going, place the tomatoes on a cookie sheet and drizzle with some extra-virgin olive oil and season with some salt and pepper. Place in the oven and roast for 8 to 10 minutes or until the tomatoes start to burst.

Once the garlic is brown remove it from the skillet and reserve. Turn the heat up under the skillet to high, once you see the oil ripple add the mushrooms and spread them out in an even layer. Let them cook for about 4 minutes without moving.. Go ahead and give them a stir, add the thyme sprigs and season with some freshly ground black pepper, continue to cook for another 5 minutes stirring every now and then. Add the white wine and cook until it has almost completely evaporated, add some salt and stir to combine.

Remove the stems of thyme and discard. Transfer the mushrooms to a serving platter, add the roasted tomatoes and the parsley and stir to combine. Sprinkle with the garlic chips and serve hot, warm, room temperature.

Chicken Tortilla Soup with Chipotle and Fire Roasted Tomato

3 cups chicken stock

1 pound chicken tenders

1 bay leaf, fresh if available

1 tablespoon extra-virgin olive oil, 1 turn of the pan

4 slices thick, smoky center cut bacon, chopped

1 onion, finely chopped

4 cloves garlic, chopped

2 chipotles in adobo, chopped, plus 2 tablespoons sauce

1 (28-ounce) can crushed fire roasted tomatoes

Salt

4 cups lightly crushed corn tortilla chips

2 cups shredded fresh smoked mozzarella or smoked sharp white Cheddar, 3/4 pound

1 lime, cut into wedges

1/2 red onion, chopped

Freshly chopped cilantro leaves, for garnish

Bring broth to a simmer and add chicken tenders, poach 6 to 7 minutes with a bay leaf.

While chicken poaches, heat extra-virgin olive oil in a medium soup pot or deep skillet over medium-high heat. Add bacon and cook until crisp then remove with slotted spoon. Drain off excess fat, leaving 2 to 3 tablespoons in the pan. Add onions and garlic to the skillet and cook 5 minutes then stir in chipotles and tomatoes.

Remove chicken from stock, dice and then add to soup. Pass stock through a strainer then add to the soup.

Place a pile of crushed tortilla chips in the bottom of each soup bowl. Cover liberally with smoked cheese then ladle the hot soup down over the top. Serve with lime, raw onions and cilantro at table to finish the soup.

Miso Glazed Cod

6 (6-ounce) black cod fillets, or regular cod fillets

1/3 cup low-sodium blond or white miso

1/4 cup dark brown sugar

1 teaspoon toasted sesame oil

2 tablespoons mirin (Japanese cooking wine)

Toasted sesame seeds and scallions, for garnish, optional

Preheat broiler.

Rinse fish fillets and pat dry with paper towels. Combine miso, brown sugar, sesame oil and mirin and stir well until brown sugar is fully dissolved.

Brush about 2 tablespoons miso glaze on each fish fillet. Marinate for at least 30 minutes, or up to 1 hour. Place fish under broiler for 3 to 4 minutes, or until top is slightly charred and glaze has caramelized. Remove fish from oven and brush with remaining glaze. Lower oven to 375 degrees F. Cook an additional 5 to 6 minutes, until fish is flaky but not overcooked. If desired, serve with toasted sesame seeds and scallions

Watermelon, Lime and Mint Granita

9 cups (about 2 1/2 pounds) seeded, cubed watermelon

1/3 cup fresh lime juice

1 cup mint, finely chopped, plus more for garnish

1/3 cup sugar

Working in 2 batches, puree watermelon in a food processor. Strain puree through a sieve and strain out solids, forcing liquid out with a wooden spoon. Discard solids. Combine the watermelon puree, lime juice, mint and sugar in a 9 by 13-inch metal pan. Place mixture in the freezer, scraping thoroughly with a fork every 20 to 30 minutes for about 2 1/2 hours, or until the granita resembles coarse crystals. Scrape 1 last time and spoon into parfait glasses or bowls. Top with a mint sprig.

Tomato Stuffed Peppers
Cooking spray

4 large red peppers

2 cloves garlic, thinly sliced

3 tablespoons chopped kalamata olives

4 medium tomates
2 tablespoons olive oil

Freshly ground black pepper

Preheat oven to 375 degrees F. Spray a large, shallow baking dish with cooking spray.

Cut the peppers in half lengthwise, removing the seeds but leaving the stem. Although the stem is not edible it looks good in this dish and helps the pepper retain its shape. Place the peppers cut side up in the baking dish.

Divide the sliced garlic and the olives evenly among the peppers. Cut each tomato into 8 wedges and put 4 wedges into each pepper. Drizzle each stuffed pepper with a little oil and season with a few grinds of pepper.

Roast the peppers for about 50 minutes or until they are tender and beginning to brown around the edges.

Mojo Marinade

2 limes, zested and juiced

1 orange, zested and juiced

6 garlic cloves, pressed

1 jalapeño, finely chopped

1/2 bunch fresh cilantro leaves, finely chopped

1 tsp. kosher salt

1/2 tsp. freshly ground black pepper

1 tsp. oregano, crushed

1/2 cup olive oil

In small bowl, place zest and juice from fruit and set aside. In glass bowl, blend garlic, jalapeño, cilantro leaves, salt, pepper and oregano with back of fork. Over medium heat, heat olive oil until hot, but not smoking. Carefully pour oil over spice-and-herb paste and blend. Let cool 15 minutes, then add juices.

To marinate: In glass dish or heavy zip-top plastic bag, let food marinate. Most foods marinate for 1 to 8 hours. Due to high acidity, seafood and boneless, skinless chicken breasts should marinate for about 30 minutes; vegetables marinate for 15 to 30 minutes. Discard marinade that has been in contact with raw food.

Miami Chipotle Salsa

1 can (15 oz.) whole tomatoes, drained

1/4 cup diced red onion

1 clove garlic, minced

1 tsp. dried oregano

1 tbsp. chopped cilantro

1/4 tsp. minced, canned chipotle pepper

1/2 tsp. salt

1 tsp. red-wine vinegar

1 tsp. white-wine vinegar

Pinch of red chili flakes

Preparation: Place all ingredients in blender or food processor and blend until smooth. Pour into jar. Store, covered, in refrigerator up to 1 week. Makes 16 servings.

Snow Crab Stuffed Mushrooms

20 medium button mushroom caps

2 tablespoons olive oil

Salt and freshly ground black pepper

1 cup cooked snow crab pieces

4 ounces cream cheese, softened

2 green onions, plus more for topping, minced

3/4 cup shredded Parmesan

Freshly chopped chives, for topping

Preheat oven to 350 degrees.

In a large mixing bowl toss the mushrooms in the olive oil and season with salt and pepper, to taste. Lay the mushroom caps out on a rimmed baking sheet, stem side up. Bake in the oven for 10 minutes.

Meanwhile, stir the crab, cream cheese, green onion and some salt and pepper together in a mixing bowl.

Preheat the broiler.

Divide the stuffing among the baked mushroom caps without filling them too tightly. Top each stuffed mushroom with some green onions, chives, shredded Parmesan and broil for 2 to 3 minutes until the cheese is bubbly and the stuffing is heated through.

Bobby Dean's Goulash

2 pounds lean ground beef

2 large yellow onions, chopped

3 cloves garlic, chopped

3 cups water

2 (15-ounce) cans tomato sauce

2 (15-ounce) cans diced tomatoes

2 tablespoons Italian seasoning

3 bay leaves

3 tablespoons soy sauce

1 tablespoon House Seasoning, recipe follows

1 tablespoon seasoned salt

2 cups elbow macaroni, uncooked

In a Dutch oven, saute the ground beef over medium-high heat until no pink remains. Break up the meat while sauteing. Spoon off any grease. Add the onions and garlic to the pot and saute until they are tender, about 5 minutes. Add 3 cups water, along with the tomato sauce, diced tomatoes, Italian seasoning, bay leaves, soy sauce, House Seasoning, and seasoned salt. Stir well. Place a lid on the pot and allow this to cook for 15 to 20 minutes. Add the elbow macaroni, stir well, return the lid to the pot, and simmer for about 30 minutes. Turn off the heat, remove the bay leaves, and allow the mixture to sit about 30 minutes more before serving.

Cinnamon Roll Milkshake

4 scoops premium vanilla ice cream

1 package instant pudding, prepared according to directions

1 cup milk

3 heaping spoonfuls caramel ice cream topping

Cinnamon and Sugar, recipe follows

Cream Cheese Icing, recipe follows

Cinnamon stick

In a blender, mix together the ice cream, pudding, milk, and caramel. Add the cinnamon/sugar mixture (leaving a little left over). Blend until combined. Top with a dollop of cream cheese icing, sprinkle with a little cinnamon/sugar over the whole shake. Garnish with a cinnamon stick.

Cinnamon and Sugar:

3 tablespoons sugar

2 teaspoons ground cinnamon

Combine both ingredients in a small bowl.

Cream Cheese Icing:

1 (8-ounce) package cream cheese

1 stick butter

3 3/4 cups powdered sugar

1 teaspoon vanilla extract

Beat together ingredients with an electric mixer until smooth and incorporated.

Deep-Fried Stuffing on a Stick

5 tablespoons butter, divided

1 pound breakfast sausage, bulk

1 cup diced onion

1/2 cup diced carrot

1/2 cup diced celery

1 bag unseasoned bread cubes, for stuffing

1 sleeve saltine crackers, crushed

1 tablespoon poultry seasoning

2 tablespoons dried parsley flakes

2 teaspoons ground sage

Salt and freshly ground black pepper

1 quart chicken stock

4 eggs, beaten

For Frying:

Oil, for frying

2 cups all-purpose flour

12 wooden ice cream sticks or flat skewers

Preheat oven to 375 degrees F. Grease a 9 by 13-inch baking dish with 1 tablespoon of the butter.

Brown the sausage in a large skillet over medium-high heat until it is cooked through. Transfer to a plate, while spooning off the excess grease, leaving about 2 tablespoons in the skillet. Add 4 tablespoons of the butter and melt. Add the onion, carrot and celery and saute until softened. Meanwhile, in a large mixing bowl, toss together bread cubes, saltines, poultry seasoning, parsley flakes, sage, salt and pepper. Stir the sauteed vegetables into the mixing bowl. Pour in the chicken stock and eggs and toss together. Turn the stuffing out into the prepared baking dish.

Bake in the preheated oven for 35 to 45 minutes until the top is golden brown and the juices in the stuffing are bubbling.

Preheat oil in the deep-fryer to 350 degrees F.

Cool the stuffing completely. Cut it into 12 squares. Remove each square from the dish and wrap it around a wooden stick, pressing it onto the stick with your hands. Make the stuffing form a log shape around the popsicle stick, leaving 2-inches of the stick exposed for the handle. This should look somewhat like a lumpy corn dog.

Roll the stick in the flour, coating it well and then shaking off the excess. Gently lower the sticks into the hot oil and fry until golden brown and crispy, about 5 minutes. Transfer to a paper towel lined plate to drain.

Apple Butter Sauce

1/2 cup (1 stick) butter

2 apples, peeled, cored and diced small

2 cups apple juice

1/2 cup orange juice

1 tablespoon rice wine vinegar

2 tablespoons cornstarch

1/4 cup water

Melt butter in a saute pan and add apples, cooking over medium heat for a few minutes until they begin to soften. Add apple juice, orange juice and rice wine vinegar, cover and allow the apples to cook until very soft. Then uncover and allow liquid to reduce to about 1/3 of what you started with. Puree in a blender or food processor. Create a slurry by gradually whisking cornstarch into about 1/4 cup water and blend the slurry into the sauce. Return the sauce to the pot and allow it to cook for a few minutes to thicken. Season with salt, if needed.

Jicama Slaw

3 tablespoons lime juice

1/2 teaspoon red chili flakes

1/2 teaspoon chili powder

6 tablespoons rice wine vinegar

1 teaspoon sugar

6 tablespoons extra-virgin olive oil

1 teaspoon salt

1 teaspoon pepper

1 1/2 cups peeled, julienned jicama

1 cup, peeled, julienned carrots

1 cup shredded napa cabbage

1/2 cup thinly sliced red onion

1 cup julienned English cucumber

1/2 cup julienned red bell pepper

1 tablespoon cilantro, chopped

In a small mixing bowl add lime juice, chili flakes, rice wine vinegar, sugar, and extra-virgin olive oil. Season with salt and pepper and whisk to combine.

Combine the jicama, carrots, cabbage and onion, cucumber, red pepper and cilantro in large bowl and toss. Add dressing to vegetables and let sit for 15 minutes, stirring 2 or 3 times. Serve.

Passion Fruit Cream Sauce

2 Florida passion fruits, ripened, scooped out with a spoon

1/2 cup mirin

1 tablespoon chopped peeled fresh ginger

1/4 cup dry white wine

2 cups whipping cream

3/4 cup unsweetened coconut milk

1/2 teaspoon Thai red curry paste

Place passion fruit, mirin and ginger in heavy medium sized saucepan. Boil until reduced to about 1/4 cup, about 6 minutes. Add wine and boil until reduced to about 1/4 cup, about 6 minutes. Add cream and coconut milk, bring to boil, then reduce heat to medium. Simmer sauce until slightly thickened, stirring occasionally, about 12 minutes. Stir in curry paste. Season sauce, to taste, with sea salt and fresh ground pepper. Strain through a fine mesh sieve or strainer lined with cheesecloth.

Spicy Green Mango Jam

3 Green mangoes, unripe

1/2 cup white vinegar

1/3 cup sugar

1 1/2 teaspoons salt

1-inch piece fresh gingerroot, peeled

1 fresh jalapeno chili

5 garlic cloves

1 teaspoon ground cumin

1 teaspoon ground coriander seeds

1/2 teaspoon ground turmeric

3-inch piece cinnamon stick

2 star anise

2 tablespoons corn oil

Peel mangoes and cut into 1/2-inch cubes. In a small bowl, toss mangoes with vinegar, sugar, and salt. To make seasoning paste: cut gingerroot into 4 pieces. For a milder chutney, while wearing rubber gloves, remove seeds and veins from jalapeno. Add to a food processor with motor running gingerroot, jalapeno, garlic, cumin, coriander, and turmeric, 1 at a time, and puree to a paste. Heat a 4-quart heavy pot over moderately low heat until hot. Cook seasoning paste, cinnamon stick, and star anise in oil, stirring frequently, for 10 minutes, or until very fragrant. Stir in mango mixture and simmer, covered, over low heat, stirring occasionally, until mangoes are tender, about 30 minutes. Remove cinnamon stick and star anise and cool chutney completely

Pearl Onion Marmalade

1 pound frozen pearl onions

1/3 cup sherry vinegar

1/3 cup white wine

1/2 cup sugar

2 tablespoons ketchup

1/4 cup golden raisins

1 bay leaf

1/8 teaspoon dried thyme

1/4 teaspoon dried tarragon

1 teaspoon salt

1/4 teaspoon black pepper

2 tablespoons vegetable oil

1 cup chicken stock

Place all ingredients in saucepan and cook over medium heat until thick. Serve as a side dish for chicken, fish, or seafood.

Hot Buttered Rum

1 stick Unsalted Butter, softened

1 cup Light Brown Sugar

1 teaspoon Ground Cinnamon

1/2 teaspoon Grated Nutmeg

Pinch of Ground Cloves

Pinch of Salt

3 oz. Dark Rum

Boiling Water

In a bowl, cream together the butter, sugar, cinnamon, nutmeg, cloves and salt. Refrigerate until almost firm. Spoon about 2 tablespoons of the butter mixture into a mug. Pour about 3 ounces of rum into mug (filling about halfway). Top with boiling water (to fill the remaining half), stir well and serve immediately.

ATK's Cool and Creamy Macaroni Salad

1 pound elbow macaroni

1/2 small red onion , minced

1 rib celery , minced

1/4 cup minced fresh parsley leaves

2 tablespoons lemon juice

1 tablespoon Dijon mustard

1/8 teaspoon garlic powder

Pinch cayenne pepper

1 1/2 cups mayonnaise

Ground black pepper

Bring 4 quarts water to boil in large pot. Add 1 tablespoon salt and macaroni and cook until nearly tender, about 5 minutes. Drain in colander and rinse with cold water until cool, then drain briefly so that macaroni remains moist. Transfer to large bowl.

Stir in onion, celery, parsley, lemon juice, mustard, garlic powder, and cayenne, and let sit until flavors are absorbed, about 2 minutes. Add mayonnaise and let sit until salad texture is no longer watery, 5 to 10 minutes. Season with salt and pepper to taste. Serve. (The salad can be covered and refrigerated for up to 2 days. Check consistency and seasonings before serving.)

Notes: Don’t drain the macaroni too well before adding the other ingredients--a little extra moisture will keep the salad from drying out.

Asian Dumplings with Soy-Ginger Sauce

Dumplings:

1 pound ground pork

1 cup scallions

3 Tablespoons soy sauce

1 Tablespoon grated ginger

1/8 teaspoon freshly ground black pepper

2 cups finely chopped napa cabbage (green cabbage is acceptable)

Won-ton wrappers

water for sealing wrappers

Soy-Ginger Sauce:

1/4 cup low-sodium soy sauce

1/8 cup balsamic vinegar

1/4 cup water

1 Tablespoon grated ginger

2 Tablespoons finely chopped scallions

2 or 3 drops sesame oil

Mix meat, scallions, soy sauce, ginger, and black pepper together. Add cabbage and mix well. Lay out 2 or 3 won ton wrappers. Add a scant tablespoon to the center of each won ton. Brush water around the edges, and carefully fold over the won ton wrappers, keeping the meat mixture in the center, and sealing all the edges. Pleat and fold as desired to desired shape. Set aside on a baking sheet that has been dusted with flour while making remaining dumplings.

Combine sauce ingredients and set aside for the flavors to meld.

Heat about 2 tablespoons of oil in a large nonstick saute pan. Gently set dumplings in the pan. Fry for 3 or 4 minutes, or until the bottoms are a nice golden brown. Working quickly, add 1/2 cup water to the pan and quickly put on the lid. This will steam the dumplings and complete the cooking. Cook another 3 to 4 minutes, shaking the pan a few times to keep the dumplings from sticking. Remove from the pan and allow to sit for 2 minutes before serving. Serve with dipping sauce.

*Alternately, the dumplings can be completely steamed in a steamer pot to avoid the frying process.

Zucchini Squares

4 large eggs -- beaten until smooth

2 teaspoons chopped parsley

1/2 teaspoon dried Italian spice blend

1/2 teaspoon grey salt

1/2 teaspoon garlic powder

1/3 cup olive oil

1 cup biscuit mix

4 cups zucchini grated and squeezed to remove excess moisture

1/2 cup cheddar or mozzarella cheese, grated

1/4 cup Parmesan cheese

Marinara sauce, for dipping

To the eggs add, parsley, spice blend, salt, garlic powder, oil & biscuit mix. Mix well. Add remaining ingredients, stir until mixed. Pour into a greased 9x13 pan. Bake 350f oven for 40-45 minutes or until golden. Cut into squares. Serve warm or cool with marinara sauce for dunking in.

Zucchini Fritters

2 lb small zucchini, coarsely grated

Salt

1/2 lb feta cheese, or equal parts feta and kasseri or ricotta (used reduced fat feta)

6 green onions, minced

1/2 cup chopped fresh dill ( I used 1 teaspoon dried)

1/4 cup chopped fresh mint (left out)

1/4 cup chopped fresh flat-leaf (Italian) parsley

3 eggs, lightly beaten

1 cup all-purpose flour

Freshly ground pepper

Peanut oil for frying (used EVOO)

Place the zucchini in a sieve or colander, salt it lightly and toss to mix. Let stand for 30 minutes to draw out the excess moisture. Using a kitchen towel, squeeze the zucchini dry and place it in a bowl.

Crumble the cheese over the zucchini and add the green onions, dill, mint, parsley, eggs, flour and salt and pepper to taste. Stir to mix well.

In a deep frying pan over medium-high heat, pour in the peanut oil to a depth of 1/4 inch. When the oil is hot, using a serving spoon, drop spoonfuls of the batter into the oil, being careful not to crowd the pan. Fry, turning once, until nicely browned on both sides, 2-3 minutes per side. Using a slotted spoon or spatula, transfer the fritters to paper towels to drain. Keep warm until all the fritters are cooked.Arrange the fritters on a warmed platter and serve hot.

Cheeseburger Soup

1/2 lb browned ground beef

4 cups diced potatoes

3/4 cup chopped onions

1/4 cup flour

3/4 cup shredded carrots

8 oz Velveeta

3/4 cup diced celery

1 1/2 cup milk

1 tsp dried basil

3/4 tsp salt

1 tsp dried parsley flakes

1/4 tsp pepper

3 cups chicken broth

1/4 cup sour cream

Saute onion, carrots, celery, basil and parsley in 1 T butter for about 10 minutes. Add broth, potatoes and hamburger. Bring to a boil. Reduce heat, cover, and simmer for 10-12 minutes, or until potatoes are tender. Meanwhile, in a small skillet, melt about 3 T butter. Add flour and cook, stirring, for about 3-5 minutes or until bubbly. Add to soup. Bring to boil. Cook and stir for 2 minutes. Reduce heat to low. Add cheese, milk, salt and pepper. Cook and stir until cheese melts. Remove from heat and stir in sour cream.

Hamburger Buddy

3 cloves garlic, crushed and peeled

2 medium carrots, cut into 2-inch pieces

10 ounces white mushrooms, large ones cut in half

1 large onion, cut into 2-inch pieces

1 pound 90%-lean ground beef

2 teaspoons dried thyme

3/4 teaspoon salt

1/4 teaspoon freshly ground pepper

2 cups water

1 14-ounce can reduced-sodium beef broth, divided

8 ounces whole-wheat elbow noodles (2 cups)

2 tablespoons Worcestershire sauce

2 tablespoons all-purpose flour

1/2 cup reduced-fat sour cream

1 tablespoon chopped fresh parsley or chives for garnish

Fit a food processor with the steel blade attachment. With the motor running, drop garlic through the feed tube and process until minced, then add carrots and mushrooms and process until finely chopped. Turn it off, add onion, and pulse until roughly chopped.

Cook beef in a large straight-sided skillet or Dutch oven over medium-high heat, breaking it up with a wooden spoon, until no longer pink, 3 to 5 minutes. Stir in the chopped vegetables, thyme, salt and pepper and cook, stirring often, until the vegetables start to soften and the mushrooms release their juices, 5 to 7 minutes.

Stir in water, 1 1/2 cups broth, noodles and Worcestershire sauce; bring to a boil. Cover, reduce heat to medium and cook, stirring occasionally, until the pasta is tender, 8 to 10 minutes.

Whisk flour with the remaining 1/4 cup broth in a small bowl until smooth; stir into the hamburger mixture. Stir in the sour cream. Simmer, stirring often, until the sauce is thickened, about 2 minutes. Serve sprinkled with parsley (or chives), if desired.

Spiced Pumpkin Waffles

1 1/2 cup all-purpose flour

1 tsp baking powder

1 tsp baking soda

1 tsp cinnamon

1 tsp nutmeg

1 tsp ginger

pinch of salt

2 eggs

1/3 cup brown sugar

1 cup pumpkin puree

1 (15 oz) can evaporated milk

4 Tbs butter, melted and cooled slightly

In a small bowl sift together the flour, baking powder, baking soda, cinnamon, nutmeg, ginger and salt. Set aside.

In a mixing bowl, beat the two eggs together. Add the brown sugar, pumpkin puree and evaporated milk, and mix well. Slowly drizzle in the melted butter, stirring to incorporate.

Gently fold in the dry ingredients. Stir until combined.

Cook waffles on waffle iron according to manufacturer's instructions. The batter will work for both Belgian and standard waffle irons.

Cinnamon Cream Syrup

1 cup sugar

1/2 cup light corn syrup

1/4 cup water

1/2 teaspoon ground cinnamon -- (1/2 to 3/4)

1/2 cup evaporated milk

Combine the first four ingredients and bring to boiling over medium heat, stirring constantly. Cook and stir for 1 minute. Cool for 5 minutes and stir in the evaporated milk.

The syrup keeps well in the refrigerator, tightly covered, for weeks. To reheat, warm slowly or it will overcook and become stringy.

Cheesy Leek and Egg Casserole

3 leeks

1/2 medium onion

2 green onions

2 Cups milk

8 large eggs

1 tsp. mustard powder

1 tsp Penzey's Fox Point Seasoning

6 to 8 slices French bread -- cut into 1/2 inch cubes

1 1/2 cups grated Gruyere cheese

Sauté the leeks, onion, and green onions in 2 tsp of olive oil over medium high heat.

In a large bowl combine milk, eggs, mustard powder and Fox Point. Whisk together well. Add salt and fresh ground pepper to taste.

Add sautéed vegetables to the eggs, along with the cubed bread and shredded cheese. Add enough bread cubes to soak up most of the eggs. It should be “juicy”, but not soupy. Spread the egg mixture into a greased 9 x 13 pan and bake at 350° for approx. 1 hour.

Eggs Goldenrod

6 hard-boiled eggs

2 cups milk

4 tablespoons butter

4 tablespoons flour

3/4 teaspoon salt

1/4 teaspoon pepper

8 slices bread toasted

Melt butter, add flour and stir until the mixture is smooth and well blended. Add milk very slowly stirring as you add Continue to stir and cook over a low heat. Cook until the mixture starts to thicken. Add salt and pepper to mixture and set aside.

Peel boiled or steamed eggs and chop. Add them to the white sauce.

Toast bread and slice it diagonally. Arrange the bread slices on a plate and pour the sauce over the toast. Garnish with a sprinkling of paprika (the sweet Hungarian kind not the hot Spanish, unless you like that).

Sweet Breakfast Grits

2 1/2 cups 2% milk

1/2 cup quick-cooking grits

3 tablespoons honey

1/2 teaspoon salt

sliced fresh peaches, nectarines, strawberries, diced apples, or whole berries

Combine the milk, grits, honey, and salt in a saucepan. Heat the mixture to a boil over medium heat, stirring frequently. Once the mixture has reached boiling, lower the heat to simmer and cook, stirring frequently, for 8-10 minutes or until nicely thickened. Serve warm, topped with fruit.

Spiced Pear Butter

6 pounds ripe pears, (~16-20 large pears)

3 cups apple cider

3 tablespoons whole mulling spices

1 1-inch piece fresh ginger

3 cardamom pods

3 cups sugar

Trim off the stem and blossom ends of the pears- cutting off as little of the pear as possible. Cut the pears into large chunks, and place in a large dutch oven with the apple juice mulling spices, ginger, and cardamom.

Bring to a boil; cover, reduce heat to low and simmer for about 45 minutes, or until the pears are soft and tender.

Using a chinois food mill or a sieve, press the pear mixture through the sieve- liquid included. Discard the seeds, spice bits and bits of peel remaining.

Pour strained mixture back into the dutch oven. Add 3 cups of sugar and stir well to combine. Return to a boil and cooked, uncovered over medium heat. Stir frequently to prevent scorching.

The mixture will thicken and mound up on a spoon when ready- this could take as little as 45 minutes or as much as 3 hours, depending on the water content of your pears. Just keep an eye on it and stir often.

Once thickened, quickly pour hot mixture into hot, sterilized jars, leaving a 1/4-inch headspace. Wipe the jar rims and cover right away with metal lids that have been softened in hot water. Screw on jar bands.

Process in a boiling water bath at a full rolling boil for 10 minutes.

Lime and Honey Marinade for Chicken

12 pieces of chicken (I used wings)

3 large limes -- juice and zest of

8 ounces liquid honey

1 tablespoon grated fresh ginger

1 garlic clove -- crushed (optional)

Combine lime juice, lime zest, honey, ginger, and garlic in a large ziploc bag.

Add chicken and combine well.

Squeeze out as much air as possible and freeze.

Remove from freezer the night before serving and defrost all day in the fridge; chicken will marinate as it defrosts.

Transfer chicken to a roasting pan and bake at 350 for 25-30 minutes (40-45 minutes for bone-in chicken), or until chicken is cooked through.

You can also cook this chicken on the BBQ/grill if desired.

Mushroom Crostini

Crostini:

1 loaf French bread, sliced 1" thick

extra-virgin olive oil

1 large garlic clove, halved lengthwise

Mushroom Topping:

2 tablespoons extra-virgin olive oil

1 shallot, sliced

2 garlic cloves, sliced

1 fresh rosemary sprig, needles stripped from stem

8 ounces field mushrooms, sliced

salt and freshly ground black pepper, to taste

Place a large non-stick skillet over medium heat. Brush both sides of the bread slices with olive oil and place a few at time in the hot skillet. Toast for 2 minutes, turning often, until browned and firm. Rub the cut side of the garlic on the bread toasts to infuse a subtle flavor.

Place a skillet over medium heat and coat with olive oil. Add the shallot, garlic and rosemary. Sauté for 1 minute to soften. Add the mushrooms and season with salt and pepper. Continue to cook, stirring, until the mushrooms are soft and brown, about 10 minutes. Stack the mushrooms on the garlic crostini.

Artichoke Crostini

Crostini:

1 loaf French bread, sliced 1" thick

extra virgin olive oil

1 large garlic clove, halved lengthwise

Artichoke Topping:

1 15oz can artichoke hearts, drained and rinsed

1 cup coarsely chopped flat-leaf parsley

zest of 1 lemon, finely grated

2 garlic cloves, coarsely chopped

1/2 cup extra-virgin olive oil

1/2 cup shredded Parmesan cheese (optional)

Place a large non-stick skillet over medium heat. Brush both sides of the bread slices with olive oil and place a few at time in the hot skillet. Toast for 2 minutes, turning often, until browned and firm. Rub the cut side of the garlic on the bread toasts to infuse a subtle flavor.

Combine all ingredients for artichoke topping in a food processor and pulse until combined. Spoon a tablespoon of the mixture on the garlic crostini.

Pimento Cheese Heaven

6 ounces cream cheese

1/2 cup Vermont extra sharp white cheddar cheese, grated

3/4 cup sharp cheddar cheese, grated

1 cup Monterey jack cheese, grated

1/2 cup mayonnaise

1 teaspoon red wine vinegar

4 ounces pimientos, chopped

1/2 teaspoon onion powder

1/2 teaspoon garlic powder

1/2 teaspoon paprika

1 dash hot sauce (or more!)

fresh ground black pepper, to taste

Using a hand held mixer, beat cream cheese until soft. Add the remaining ingredients and beat until creamy and combined. Cover and refrigerate for about an hour.

Gerber Sandwich

1 loaf French bread

1/4 cup garlic butter, spread (or butter with garlic powder to taste)

3/4 lb deli ham

1/2 lb provolone cheese, sliced thin

paprika

Slice the loaf of bread lengthwise. Place on a cookie sheet. Spread butter on both pieces of bread. Put a layer of ham on both pieces of bread. Top it with a layer of cheese. Sprinkle with paprika if desired.

Put in 350°F oven for about 15 minutes or until cheese is melted. You may need to adjust the quantities of ingredients depending on your taste.

Note: True Gerber sandwiches, served in St. Louis, they use a mixture of Provellone, Cheddar, and Swiss cheeses.

Ultimate Steakhouse Burger

8 slices bacon

1-2 slice white bread, crusts removed (about 1 cup)

1/4 cup milk

1 1/2 lbs of 85- 90% lean ground beef

1 teaspoon salt

1/2 teaspoon pepper

2 large garlic cloves, very finely minced

Vegetable oil, for grill rack

Fry bacon in skillet. Place 3 tablespoons of bacon fat into heatproof bowl and set in refrigerator while preparing other ingredients.

Put bread in bowl, add milk, and let mixture sit about 5 minutes. Using a fork, mash bread and milk till smooth paste forms. Break up beef into small bits into a medium size bowl. Season with salt and pepper, then add garlic, bread paste, and reserved chilled bacon fat. Lightly knead all ingredients to mix and incorporate. Divide into 4 patties.

Oil cooking grate and grill burgers over a very hot fire, without squeezing down on them, until well seared on both sides (7-10 mins depending on preference for doneness). Top burgers with bacon previously cooked. Serve on buns.

Louis’ Lunch's Cheeseburger Cheese Sauce

2 cups colby cheese or mild yellow cheddar cheese, shredded

2 teaspoons cornstarch

1 garlic clove, halved

1 cup lager beer

2 teaspoons Dijon mustard

Mix cheese and cornstarch together in a small bowl. Rub garlic all over the inside of a medium saucepan, add the clove and lager to the saucepan and bring to a gentle boil. Add handfuls of cheese to the saucepan, stirring in between handfuls, until melted, and bring to a boil. Add mustard, salt and pepper and simmer over moderate heat until sauce begins to thicken, about 2 minutes; keep warm over very low heat.

Paula's Crab Hushpuppies

Oil, for frying

1 cup yellow cornmeal

1 cup all-purpose flour

1 tablespoon minced thyme

1 teaspoon baking powder

1 teaspoon salt

1 teaspoon garlic pepper

1/2 teaspoon baking soda

1/2 teaspoon cayenne pepper

2 large eggs, lightly beaten

1/2 cup buttermilk

1/2 cup sour cream

1 cup chopped green onions

1/2 cup very fine bacon crumbles

1 pound fresh picked blue crabmeat

In a Dutch oven, heat oil to 350 degrees.

In a large bowl, combine cornmeal, flour, thyme, baking powder, salt, garlic pepper, baking soda and cayenne pepper.

In a small bowl, combine eggs, buttermilk, and sour cream. Add to cornmeal mixture, stirring just until dry ingredients are moistened. Fold in onions, bacon, and crabmeat.

Dip spoon into water and then a spoonful of the hushpuppy mixture. This will allow mixture to easily fall off the spoon. Drop by tablespoonfuls into hot oil, and fry until golden brown. Drain on paper towels.

Pan-Seared Halibut with Artichoke Hearts and Saffron Broth

4 halibut fillets (about 5 ounces each)

Salt and freshly ground black pepper

1 tablespoon olive oil

1 (14-ounce) can artichoke hearts, drained and chopped

3/4 cup reduced-sodium chicken broth

1 teaspoon saffron threads

Season both sides of halibut with salt and black pepper. Heat oil in a large skillet over medium-high heat. Add halibut and cook 2 minutes per side, until golden brown. Remove fish from pan and set aside. To the same pan, add artichoke hearts, broth and saffron. Bring to a simmer. Return fish to pan and simmer 2 minutes, until fish is fork-tender. Transfer to a serving platter and is usually served with couscous.

Flounder or Sole with Pesto Cream

4 sole fillets (about 5 ounces each)

Salt and freshly ground black pepper

1 tablespoon olive oil

2 tablespoons butter

1/2 cup heavy cream

1/2 cup prepared basil pesto

1 teaspoon finely grated lemon zest

1 cup rice, cooked

Ground paprika

Season both sides of sole with salt and black pepper. In a large skillet, heat oil and butter over medium-high heat. Add sole and cook 1 to 2 minutes per side, until golden brown. In a medium bowl, whisk together heavy cream, pesto, and lemon zest. Add mixture to pan and bring to a simmer. Simmer 2 minutes, until sauce thickens. Transfer rice to a serving platter. Top the rice with fish and spoon sauce over top. Sprinkle paprika over top just before serving.

Calamari Stew

1 tablespoons olive oil

1 cloves garlic, cut in 1/2

1 cups tomato sauce (actually a scant cup)

1/2 cup white wine

1/2 teaspoon fresh chopped thyme leaves

1/2 teaspoon red pepper flakes

1/4 teaspoon salt

1/4 teaspoon freshly ground black pepper

1 pound calamari, thinly sliced and tentacles whole

Warm the olive oil over medium heat in a medium pot. Add the garlic and let cook until fragrant, about 2 minutes. Remove the garlic. Add the tomato sauce, white wine, thyme, red pepper flakes, salt, and pepper. Bring the mixture to a simmer. Add the calamari and stir to combine. Continue to cook until the mixture comes back up to a simmer, about 2 more minutes. Serve immediately with Garlic Toasts.

The Neely's Broccoli Cheddar Cornbread

2 (8.5-ounce) boxes corn muffin mix

1/2 cup whole milk

2 cloves minced garlic

1 (8-ounce) container cottage cheese

4 large eggs

1 tablespoon salt

1 cup plus 2 tablespoons grated Cheddar

1 stick unsalted butter or margarine

1 medium onion, chopped

1 (10-ounce) package frozen chopped broccoli, thawed but not drained

Preheat oven to 375 degrees.

Mix together all ingredients except 2 tablespoons Cheddar to create a batter in a bowl.

In a cast iron skillet melt butter. Saute onions and broccoli until soft. Pour batter over the vegetable mixture and sprinkle top evenly with remaining cheese. Bake in oven until golden, 30 minutes.

Pineapple Jalapeno Marmalade

1 (20-ounce) can crushed pineapple in juice, strained

4 cups sugar

1 orange, zested and juiced

1 lemon, zested and juiced

2 jalapenos, seeded and minced

Combine the pineapple, sugar, orange zest, orange juice, lemon zest, lemon juice and jalapenos in medium saucepan.

Bring mixture to a rapid boil over high heat, stirring frequently. Lower heat to medium and continue to cook for 15 minutes, stirring often to prevent scorching.

Remove from heat and cool before serving.

Store in refrigerator for up to 1 month or in the freezer for 6 months.

Daisy's Mojo Ribs

1 cup extra-virgin or virgin olive oil

10 large cloves fresh garlic, room temperature, peeled, chopped, and sliced

1/4 cup yellow onion, peeled, very finely minced

1/3 cup fresh squeezed orange juice, preferable bitter orange

1 cup fresh squeezed lime juice

2/3 cup water

1/4 cup finely chopped fresh parsley leaves

1/2 teaspoon dried oregano

3/4 teaspoon garlic powder

2 teaspoons ground cumin

3 country-style ribs, boneless

1 teaspoon salt

1 teaspoon ground black pepper

Mojo:

In skillet over medium-high heat, add about 2 tablespoons olive oil. Once heated, add the garlic and onion, cook until pale golden brown; 2 to 3 minutes only, stirring constantly.

Stir in the citrus juices, 2/3 cup water, 2 tablespoons of olive oil and all dry ingredients. Bring sauce mixture to a rolling boil. Remove from heat and let cool to room temperature.

Ribs:

Preheat oven to 325 degrees F. Season the ribs with salt and pepper. Add enough oil to a hot large skillet to just cover. Add ribs and sear, about 3 minutes each side. Remove to a large shallow roasting pan.

Add Mojo sauce over the country style ribs and turn to cover. Seal tightly with foil and roast for 3 hours. Marinate each hour with Mojo sauce. Take foil off for the last 30 minutes of cooking, or until tender.

Cipollini Onion Tart

Dough:

2 cups all-purpose flour

1 1/4 tsp sugar

1/2 tsp. salt

3/4 cup (1 1/2 sticks) cold unsalted butter, cut into pieces

6-7 tbsp ice water, or as needed

Filling:

3 tbsp unsalted butter

1 tsp salt

1 1/2 lb cipollini onions, peeled and ends trimmed

1/4 cup cabernet sauvingon

Preheat oven to 400 degrees.

In a food processor, combine the flour, sugar and salt in the bowl and pulse to blend. Add the butter and pulse. Add the water a little at a time and pulse until the dough just begins to come together in a rough mass.

Transfer the dough to a floured work surface and roll into a 13-inch disk, about 1/4? thick. Fold over the edges of the dough, about 1? around, and crimp to seal. Transfer to baking sheet and refrigerate until ready to use.

To make the filling, melt butter in a large skillet over medium heat. Add salt and combine, then add onions. Cook for 15-20 minutes, stirring frquently, until carmelized on all sides. Add the wine and reduce until syrupy, about 6-8 minutes. Transfer the pan to the oven and roast for 10 minutes.

Remove the pan from the oven and place the dough on top of the onions. Prick the surface to let air escape. Return the pan to the oven and bake until crust is golden brown, about 35 minutes. Remove the pan from the oven and let stand for 5 minutes. Place a serving platter upside down on top of the pan and turn both upside down together. Lift off the pan, leaving the onion tart on the serving dish. Serve immediately!

Chicken Rouleaux

4 whole chicken breasts, skinned and boned

8 oz. Swiss cheese

1 egg, beaten

1 to 3 t. garlic powder, to taste

1 T. oregano
1 cup Italian bread crumbs

1/4 cup butter or margarine

1/2 cup mushrooms

1/2 cup onions

1 (10 3/4 oz.) can cream of mushroom soup

1/2 cup French onion dip

1/4 cup white wine

Preheat oven to 350 degrees. Place chicken breast on sheet of wax paper and flatten with mallet or rolling pin. Slice cheese and place several pieces in center of chicken. Roll ends and secure with wooden pics. Beat egg, add garlic and oregano. Roll chicken in egg, then bread crumbs. Melt butter in skillet and brown chicken. Place chicken in 8 x 12 x 2 baking dish. Saute mushrooms and onions in remaining butter drippings. Add soup, dip, and wine; heat for a few minutes. Pour about 3/4 of the sauce over chicken and bake for 1 hour at 350 degrees, then reduce heat to 200 for 30 minutes. Pour remaining sauce over chicken the last 15 minutes in the oven.

NOTE: Winner of cook-off contest.

Chili Cheese Soup

1 large onion, chopped

2 celery ribs, chopped

2 medium carrots, chopped

1/2 cup butter

1/2 cup flour

2 tsp. ground mustard

2 tsp. paprika

2 tsp. Worcestershire

2 cans (14 1/2 oz.) each, chicken broth

3 cups milk

2 cans (4 oz.) each chopped green chilies

1/2 to 1 tsp. liquid smoke (optional)

1 jar (16 oz.) processed cheese sauce

In a dutch oven, sauté the onion, celery and carrots in butter until tender. Stir in flour, mustard, paprika and Worcestershire Sauce until blended. Gradually add broth and milk, bring to a boil. Cook and stir for 2 minutes or until thickened. Reduce heat, stir in chilies and liquid smoke (if desired). Stir in cheese sauce until melted. Yield 10 servings, about 2 quarts.

NOTE: Winner of cook-off contest.

Cheesy Bacon Bites

1 pkg. cream cheese, softened

1/4 Cup Real Bacon pieces (found in the Salad Dressing Section)

2 T. chopped onion

1/8 t. ground black pepper

1 pkg. (8 oz.) refrigerated crescent rolls

Preheat oven to 350. Combine cream cheese, bacon, onion and pepper. Separate crescent rolls into two rectangles; place on a cutting board. Pinch seams together. Spread cheese mixture on each rectangle. Roll up, starting at longest side and seal. Cut each roll into 16 slices. Place slices cut side down on a flat sheet cake pan or Baking Stone. Bake 15 minutes, or until golden brown. Serve warm. Yields 32 appetizers.

Baked Zucchini with Parmesan Cheese

1 1/2 lb. zucchini squash

1/4 cup olive oil

1/2 cup all-purpose flour

2 medium tomatoes, sliced

1 1/2 t salt

1 cup sour cream

1 1/2 t. dried oregano leaves

1/2 cup grated Parmesan cheese

1/4 t. pepper

Preheat oven to 350 degrees. Lightly grease a baking dish (8x8x2-inch) with butter. Cut zucchini crosswise into 1/4-inch-thick slices.

In a medium-sized bowl, mix flour with 1/2 t. of the salt, 1/2 t. of the dried oregano leaves, and 1/8 t. of the pepper. Add zucchini slices and toss thoroughly to coat all sides with the seasoned-flour mixture.

Place olive oil in large skillet and heat over moderately high heat until very hot. Add zucchini, a few slices at a time, in a single layer. Saute for about 4 minutes or until well browned Turn slices over and brown second side.

As zucchini slices are done, remove and drain on paper towels. Repeat with remaining slices until all are browned. Arrange slices in a prepared baking dish; top with tomato slices. At this point you may cover and chill casserole until ready to bake.

Thoroughly blend with a wire whisk, 1 t. salt, 1 t. oregano, and 1/8 t. pepper in a small bowl. Spread this cream mixture evenly over zucchini and tomato slices in casserole. Sprinkle with cheese.

Put zucchini casserole on the center rack in oven and bake for 30 to 35 minutes or until cheese is melted and lightly browned and the zucchini and tomatoes are tender. Remove from oven and serve immediately. Makes 6 servings.

Ginger-Lime Dipping Sauce
1 tsp. garlic, chopped

2 to 3 Thai bird chiles or 1 serrano chile, chopped

3 tbsp. sugar

3 tbsp. ginger, minced

1/4 cup fish sauce

2 tbsp. lime juice

3 tbsp. water

Place the garlic, chiles, sugar and ginger in a mortar and pound into a paste. Transfer to a small mixing bowl and add the fish sauce, lime juice and water. Set aside 15 minutes before serving.

Alaska Rockfish Stew

1-1/2 lbs. Alaska rockfish fillets, thawed if necessary

2 tbsp. oil

2 medium green peppers, chopped

2 carrots, thinly sliced

1 large onion, chopped

1 large clove garlic, minced

1 can (28 oz.) tomatoes

1 can (12 oz.) tomato juice

1-1/2 tsp. Worcestershire sauce

1 tsp. each sugar and basil, crushed

1/4 tsp. salt

1/2 cup dry white wine or fish stock

Cut rockfish into 1-inch pieces. Heat oil in large pot Sauté green peppers, carrots, onion and garlic until onion is tender. Add tomatoes, tomato juice, Wrocestershire sauce, sugar, basil and salt. Bring to boil; simmer 10 minutes. Add wine and rockfish. Simmer 8 minutes longer or until rockfish flakes easily when tested with a fork.

Paula's Creamed Spinach

2 tablespoons butter

1 tablespoon olive oil

1 Vidalia onion, minced

1 clove garlic, minced

2 bunches spinach, stemmed and chopped

Salt and freshly ground black pepper

1/4 teaspoon freshly ground nutmeg

1/4 cup heavy cream

In a medium saute pan over medium-high heat, melt butter and then add the olive oil. Mix in the onions and garlic; cook for 2 minutes until soft. Add the chopped spinach and warm through. Add the salt, nutmeg and the heavy cream. Mix well. Cook until liquid reduces by half, roughly 3 to 4 minutes.

Taste the Steak New York Strip Steaks

1/2 cup olive oil, plus oil for skillet

1/4 cup fresh lemon juice

3 cloves garlic, minced

2 teaspoons Worcestershire sauce

1 teaspoon ground black pepper

6 (1-inch thick) boneless New York strip steaks

Tarragon Melting Sauce, recipe follows

In a heavy-duty resealable plastic bag, combine oil, lemon juice, garlic, Worcestershire sauce and pepper. Add steaks to bag. Press the air out of the bag, and seal tightly. Turn the bag several times to distribute the marinade; place the bag in a bowl and refrigerate 30 minutes, turning bag occasionally.

Heat a large oiled skillet over medium-high heat. Remove steaks from marinade, discarding marinade. Place 3 steaks in hot skillet; cook 4 to 5 minutes on each side or to the desired degree of doneness. Remove steaks to a serving plate, and keep warm. Repeat process with remaining 3 steaks. Top each steak with 1 to 2 tablespoons Tarragon Melting Sauce.

Tarragon Butter Melting Sauce

2 cups butter

3 cloves garlic, minced

2 tablespoons minced green onion

1 tablespoon minced fresh tarragon leaves

1 tablespoon chopped fresh parsley leaves

1 cup sour cream

1 teaspoon lemon zest

2 teaspoons fresh lemon juice

3 tablespoons Dijon mustard

1 teaspoon ground black pepper

1/4 teaspoon salt

In a bowl add all ingredients together and mix until smooth. Cover, and refrigerate.

Awesome Bow Tie Pasta

1 (16 ounce) package bow tie

pasta

2 green onions, chopped

1 (6 ounce) package feta  cheese, crumbled

1/2 cup balsamic vinegar

1/4 cup extra virgin olive oil

2 cups chopped fresh tomato, or halved cherry tomatoes

Bring a large pot of lightly salted water to a boil. Add pasta and cook for 8 to 10 minutes or until al dente; drain and place in ice water until cool.

Toss pasta with onion, feta, balsamic, olive oil and tomato. Serve immediately or chill 1 to 2 hours in refrigerator.

NOTE: Instead of the fresh cherry tomatoes, try oven roasting them after cutting them in half.

Cheese Fondue with Chiles and Mushrooms

1 tablespoon vegetable oil

2 large poblano chiles, seeded and cut into matchstick-size strips

2 garlic cloves, finely minced

4 ounces fresh mushrooms, chopped

2 1/2 cups grated manchego cheese (Monterrey Jack or fontina may be substituted)

2 green onions or scallions, thinly sliced

1 red and 1 green jalapeño seeded and chopped (or use green only)

salt to taste

Preparation:

Preheat the oven to 325º.

Heat the oil in a large, oven-proof skillet and sauté the chile strips, garlic and mushrooms for 5 minutes. Add the cheese, green onions, jalapeño, and salt to taste. Stir to blend well and simmer until the cheese melts.

Place the skillet in the oven, or transfer to small, individual cazuelas or ramekins, and bake for 10 minutes. Serve immediately with tortillas or totopos.

Sun-Dried Tomato and Bowtie Pasta Salad

100g Great Lakes Sun-Dried Tomatoes

500g packet of small bowtie pasta

1 packet of toasted pine nuts (if brought raw, toast lightly under the grill)

500g - 1kg shredded English spinach or baby spinach

4 shallots

5g dried oregano

Dressing:

1/2 cup light olive oil

1 1/2 clove crushed Garlic or 1 heaped teaspoon minced Garlic

1 chopped small red chilli, seeds removed

Salt and pepper

Combine all the dressing ingredients in a bowl and whisk together. Set aside in the fridge for later.

Cook up the pasta according to the directions on the packet. While the pasta is cooking, shred the English / baby spinach and place in a large bowl.

Chop shallots, slice the sun-dried tomatoes into thin strips and add to spinach along with toasted pine nuts and oregano. When the pasta is cooked, rinse well under cold water and drain. Add the pasta to the other ingredients and combine the salad. Cover and refrigerate until ready to serve. Whisk the dressing well and then add to the pasta.

Pasta with Sun Dried Tomatoes Basil and Garlic

1/2 box fettuccini
1 c. sun dried tomatoes, packed in oil chopped

3 cloves garlic, crushed

1/2 c. feta cheese

1/4 c. fresh basil, chopped

1/4 c. olive oil

Cook pasta. Toss all ingredients in pasta until blended. Keep warm. This recipe works well with spiral pasta (kids love it) too!

Bowtie Pasta with Sun-Dried Tomatoes

1 lb. bowtie pasta, cooked

1/2 c. extra virgin olive oil

2 cloves garlic, sliced

3 oz. sun-dried tomatoes, cut into strips

3 oz. pitted Italian black olives, sliced

1 head broccoli

Red pepper flakes

5 oz. grated Romano cheese

Pepper

In sauté pan, brown garlic in olive oil, remove garlic. Add sun-dried tomatoes, olives, pepper flakes and broccoli; cook a few minutes. Mix in Romano cheese. Add pepper to taste. Mix with pasta.

Pasta with Sun - Dried Tomatoes

1 lb. linguini

2/3 c. olive oil

1/2 c. minced fresh parsley

1 tbsp. tomato-vegetable paste

1 tsp. garlic paste

1/2 tsp. red pepper flakes

1/2 c. sun-dried tomatoes, finely diced

Salt and pepper to taste

Grated Romano or Parmesan cheese

Cook pasta to al dente stage; drain and return to cooking pot. Add next 6 ingredients to pasta; toss well. Add salt and pepper to taste. When all ingredients are heated, transfer to serving platter. Garnish with parsley; sprinkle with cheese.

Grilled Corn Skewers with Chipotle-Cilantro Butter

6 ears fresh corn, silks removed, husks left on, soaked in cold water for 5 minutes

2 sticks unsalted butter, at room temperature

Heat grill over high heat.

Place the corn on the grill, close the cover and grill for 15 to 20 minutes, turning every 5 minutes, or until kernels are tender. Remove from the grill, let cool slightly, remove husks and cut into 1-inch rounds.

Chipotle-Cilantro Butter
2 to 4 chipotle chiles in adobo, pureed, 2 tablespoons total

2 cloves garlic, chopped

1/4 cup freshly chopped cilantro leaves, plus more for garnish

Salt and freshly ground black pepper

Honey, to taste

Special equipment: 6-inch wooden skewers, soaked in water for 30 minutes

Combine the butter, chipotle, garlic, cilantro, salt, pepper and honey in a food processor until smooth.

Skewer the corn onto 1 skewer (so the corn lays flat), and season with salt and pepper. Grill for 2 to 3 minutes per side until slightly charred. Remove and immediately brush with the butter and garnish with chopped cilantro.

Rum Glazed Pork Tenderloin with Grilled Pineapple Relish

Rum Glaze:

4 tablespoons canola oil

1 small red onion, coarsely chopped

2 cloves garlic, chopped

1/4 cup dark brown muscovado sugar

1 cup dark rum

4 cups chicken stock

1 habanero chile, left whole with 3 slits cut into chile

2 cinnamon sticks

2 star anise

Salt and freshly ground black pepper

1 1/2 pounds pork tenderloin, trimmed of excess fat

Rum Glaze:

Heat 2 tablespoons of the oil in a medium saucepan over high heat. Add the onions and cook until soft. Add the garlic and cook for 30 seconds. Stir in the sugar, add the rum and cook until reduced by half. Add the stock, habanero, cinnamon stick and star anise, bring to a boil and cook until reduced by half, stirring occasionally, about 30 minutes.

Strain the mixture into a bowl then return it to the saucepan and continue cooking until reduced by half and thickened to a glaze, season with salt and pepper. Pour the mixture into a bowl and let cool to room temperature.

Heat the grill over high heat. Brush the tenderloin with the remaining 2 tablespoons of oil and season with salt and pepper. Grill until crusty and charred on both sides and the internal temperature reaches 145 degrees F on an instant-read thermometer, brushing with the glaze during the last few minutes of grilling. Remove from the grill, brush with more of the glaze and let rest 5 minutes before slicing into 1/2-inch thick slices. Serve the pork with the relish.

Pineapple Relish

1 small pineapple, peeled, cut into 1/2-inch rounds, cored

Canola oil

Salt and freshly ground black pepper

4 green onions, thinly sliced

1 serrano chile, finely diced

3 tablespoons rice vinegar

1 tablespoon freshly chopped cilantro leaves

Honey, to taste

Heat the grill over high heat. Brush the pineapple with a few tablespoons of oil and season with salt and pepper. Grill until golden brown on all sides. Remove the pineapple from the grill, cut into small dice and transfer to a bowl. Add the onion, chile, vinegar, a few tablespoons of oil, cilantro and honey, to taste. Season with salt and pepper. Let sit at room temperature for at least 30 minutes before serving.

Jicama Slaw
1 large jicama, peeled and finely shredded

1/2 Napa cabbage, finely shredded

2 carrots, shredded

1/2 cup freshly squeezed lime juice

2 tablespoons rice vinegar

2 tablespoons ancho chili powder

2 tablespoons honey

1/2 cup canola oil

Salt and freshly ground black pepper

1/4 cup finely chopped cilantro leaves

Place jicama, cabbage and carrots in a large bowl. Whisk together the lime juice, vinegar, ancho powder, honey and oil in a medium bowl and season with salt and pepper. Pour the lime mixture over the jicama mixture and toss to coat well, fold in the cilantro. Let sit at room temperature for 15 minutes before serving.

Grandma's Sweet White Waffle Gravy

1 qt whole milk

1/2 c sugar

1/4 c flour

6-8 Tbls butter

1 tsp vanilla

In 2qt saucepan, over med. heat, scald milk taking care not to scorch!

In small bowl mix flour & sugar till well blended. Slowly whisk flour mixture into scalded milk. Continue whisking over med. heat until thickened gravy consistency. Whisk in butter & vanilla and remove from heat. Cover or serve immediately to prevent "skin" from forming on top.

May be refrigerated or frozen & reheated adding small amount milk or cream to thin if needed.

French Silk Pie

1/2 cup butter (no substitutes)

3/4 cup unsweetened dark chocolate, melted and cooled

2 eggs

1 - 9" pie crust, baked and cooled

dash of vanilla

Everything must be at room temperature. Careful not to over-beat.

Beat butter just until creamy; add sugar. Beat one minute at medium speed. Add chocolate; beat 2 minutes at medium speed. Add 1 egg; beat 5 minutes at high speed. Add second egg; beat another five minutes, at high speed. Add vanilla. beat in one minute. Pour in shell. Chill five hours or more.

Authentic Malaysian Grilled Chicken Satay

2 Chicken Breasts (Skinned & Boned)

Marinade:

4 tbsp oil

2 cloves garlic

3 tbsp fresh coriander

1 tbsp caster sugar

½ tsp cumin

½ tsp ground coriander

1 tbsp soy sauce

1 red or green chilli, deseeded.

Salt & Pepper

Sauce:

2 tbsp oil

1 small onion, chopped finely

1 red or green chilli, deseeded and chopped.

1/2 tsp cumin

1/2 tsp ground coriander

8 tbsp peanut butter

8 tbsp chicken stock or water

1 tbsp block coconut

Cut the chicken lengthwise into 8 long strips. Thread the strips of chicken, concertina style, onto skewers and set them aside while you make marinade.

Place ingredients for marinade in a food processor and process until smooth. Coat the chicken with marinade and leave to chill for at least 2 hours.

To make sauce, heat oil in a small pan and fry onion and chilli until they are softened but not browned. Stir in the spices and cook for one minute. Add the remaining sauce ingredients and cook mixture gently for 5 minutes. Keep warm.

Grill chicken skewers for about 10 minutes, basting with any remaining marinade. Serve with sauce immediately.

NOTE: From Chef in Kuala Lumpar in Malaysia...

Beef and Cheese Comfort Casserole

4 cups large pasta

2 tablespoons olive oil

3 - 4 cloves garlic, crushed

1 1/2 cups chopped onion

1 cup chopped celery

1 cup sliced mushrooms

1/2 cup chopped green pepper

1 1/2 pounds ground beef

1 can (10 oz.) tomato soup

1 can (10 oz.) cream of mushroom soup

1 can (7 1/2 oz.) tomato sauce

Salt and pepper

2 1/2 cups grated cheddar cheese

Cook pasta according to package directions, but remove before completely cooked throug. Drain and put in a large casserole dish.

Heat oil in a large frying pan. Add garlic, onion, celery, mushrooms, and green pepper. Cook and stir until vegetables are soft. Remove from heat and add to casserole dish.

Add ground beef to the frying pan and cook and stir until browned. (If you have a large enough frying pan you can cook the vegetables and ground beef together.) Drain fat and add ground beef to the casserole dish.

Add soups and tomato sauce to the casserole dish. Season with salt and pepper.

Add 1 1/2 cups of the cheese to the casserole. Mix all together to blend.

Top with the remaining 1 cup of cheese. Cover and bake at 350 degrees F. for 30 to 40 minutes. Remove cover for the last few minutes to melt the cheese if necessary. Makes 8 servings.

Chicken Fit for Company

1 pkg. onion soup mix

1 8 - 12oz jar apricot jam

1 - 1 1/2 cups Catalina salad dressing

1 can whole cranberry sauce (optional)

Mix all ingredients well and pour over chicken in 9 x 13 pan. Cover with foil. Bake @ 350 degrees until chicken is done. Generally about 45 minutes for 8 boneless, skinless breasts of chicken.

Serve chicken over cooked rice.

Beef Taco Dip (No Refried Beans)

1 lbs ground beef

1 packets taco seasoning (Taco Bell preferred)

1 bricks Philadelphia Cream Cheese

1 cup Sour Cream

1 cup mild salsa
1 small tomato diced into small cubes

1/2 cups shredded lettuce

1 8oz bag shredded colby/montery jack cheese

Brown beef on medium high heat. When almost cooked, add the packets of taco seasoning and mix well. Remove from heat and let cool.

In a bowl, blend together the cream cheese and the sour cream.

Layer on the bottom of a 9 x 13 inch casserole dish with the cooled ground beef. Now you will layer the cream cheese and sour cream mixture over the beef. followed by the salsa, tomatoes, lettuce and finishing it off with the colby/montery jack cheese.

People can dip their tortilla chips right into the casserole pan or they can spoon portions onto small plates.

Green Godess Dipping Sauce

2 bunches - cilantro tops

5 cloves garlic

6 Seranno peppers (de-seed for milder sauce)

1/2 ea. - large white, yellow and red onion

6 med tomatillo

3 medium Roma tomatos

1 bunch green onion with trimmed roots

1 green bell pepper

2 med avocado

1/2 cup sour cream

1/8 cup lemon juice

1/8 cup lime juice

1 tblspn salt

1 tblspn black pepper

Wash and de-leaf (tomatillos, garlic, onions) all ingredients as needed. Combine in a large blender, and set for puree. It can be blended in stages if your blender is not large enough to do all ingredients at once. Combine pureed ingredients in large enough container and chill for several hours.

This is a great dipping sauce for chips, grilled/roasted/fried meats, vegetables and a great marinade.

Lasagna Soup

1 pound bulk Italian sausage

2 cups diced onions

1 cup diced carrots

2 cups sliced mushrooms

5 garlic cloves, minced

1/2 teaspoon dried basil

1/2 teaspoon dried oregano

1/4 teaspoon red pepper flakes

1/8 teaspoon salt

1/8 teaspoon pepper

4 cups chicken broth

14 1/2 ounce can fire roasted crushed tomatoes

10 ounces tomato sauce

1 cup dry campanelle pasta

2 cups chopped fresh spinach

4 ounces diced provolone cheese

1 ounce fresh grated Parmesan cheese

1 tablespoon plus 1 teaspoon sliced fresh basil

In a dutch oven over medium-high, add sausage and cook until browned - crumble the sausage as you go with a wooden spoon. Add the onions and carrots - cook 3 minutes. Mix in the garlic, basil, oregano, red pepper flakes, salt and pepper - cook 1 minute. Pour in the broth, crushed tomatoes and tomato sauce. Bring to a boil and add in the pasta. Simmer soup until the pasta has cooked. Mix in the fresh spinach and cook until wilted - about 1 to 2 minutes. Remove from the heat.

To serve - place 1 ounce of diced provolone in the bottom of 4 bowls. Evenly divide the soup between the 4 bowls. Sprinkle each serving with Parmesan and basil

Apple Buttermilk Loaves

3 cups flour

1/2 teaspoon each baking powder and baking soda

1/4 teaspoon salt

1 cup butter or margarine

1 cup each granulated and packed brown sugar

3 eggs

1 teaspoon vanilla

3/4 cup buttermilk

1 1/2 cups (about 1/2 lb. or 1 large) pared, cored and finely

chopped Rome Beauty apples

1/2 cup nuts

1 teaspoon grated orange peel

Combine flour, baking powder, soda and salt. Set aside. Cream butter and sugars; beat in eggs one at a time and vanilla. Stir in buttermilk alternately with flour mixture. Fold in apples, nuts and orange peel. Pour into two 8 1/2 x 4 1/2 x 2 5/8 - inch greased and floured loaf pans. Bake at 350 F. for 50 to 60 minutes or until wooden pick inserted near center comes out clean. Cool in pan 10 minutes; remove from pan and cool completely on wire rack. Wrap and let stand overnight to allow flavors to blend. Makes two loaves.

Griff's "Killianized" Steak

4 rib eye steaks

1 (12 oz.) bottle George Killian's® Irish Red beer

2/3 cup brown sugar

2 tbsp. Worcestershire sauce

1 tbsp. soy sauce

2 tbsp. dried parsley flakes

1 tbsp. chili powder

1 tbsp. Lawry’s® seasoned pepper (or black pepper)

Tenderize steaks by piercing repeatedly with a fork. Combine all other ingredients in a a large measuring cup and mix thoroughly with a spoon. Place steaks in a large food storage bag placed in a large bowl. Pour the marinade into the bag, seal and refrigerate for at least two hours, turning the steaks several times. Grill steaks to preference.

Griff's Stout-Brined Pork Loin Chops

2 lb. boneless pork loin chops about 1 " thick (about 5 chops)

1.5 cups Guinness Extra Stout

1.5 cups water

3 tbsp. kosher salt

2 tbsp. molasses

2 tsp. brown sugar

1 tsp. black pepper (coarse grind)

1/2 tsp. paprika

1/2 tsp. chili powder

1/4 tsp. garlic powder

1/4 tsp. onion powder

1/8 tsp. cayenne pepper

Place the chops in a resealable plastic bag set in a large bowl. In a large bowl, combine the stout, the water, the molasses and the brown sugar. Stir until salt dissolves. Pour the brine over the chops, seal the bag and marinate in the refrigerator for 12 to 24 hours, turning the bag occasionally. While meat is marinating, combine the remaining ingredients in a small bowl or container, mixing well. Drain the chops and discard the brine. Pat the meat dry with paper towels. Sprinkle the pepper mixture over both sides of chops and rub into meat with fingers. Grill the meat (preferably on a charcoal grill), covered, until meat is thoroughly cooked. Serves approximately 5.

Spinach Artichoke Dip

2 cups parmesan cheese

1 (10 ounce) box frozen spinach, thawed

1 (14 ounce) can artichoke hearts, drained

2/3 cup sour cream

1 cup cream cheese

1/3 cup mayonnaise

2 teaspoons garlic, minced

Preheat oven to 375°F.

Mix together Parmesan cheese, spinach, and artichoke hearts. Combine remaining ingredients and mix with spinach mixture. Bake for 20-30 minutes. Serve with crackers or toasted bread.

Tilapia with Balsamic Browned Butter

4 (6 to 8-ounce) tilapia fillets

Salt and freshly ground black pepper

3 tablespoons butter

1/4 cup balsamic vinegar

Season the fish with salt and pepper. Dust fish with flour and shake off excess. Heat 2 tablespoons extra-virgin olive oil in a large skillet over medium high heat. Cook fish 4 minutes on each side.

Remove fish from skillet to a platter and cover loosely with foil to keep warm. Reduce heat to medium and add butter to pan. Brown butter, 2 to 3 minutes, stir in balsamic and simmer 1 to 2 minutes to reduce by half. Pour the brown butter and vinegar over fish.

Creamy Farfalle with Bacon, Tomato and Peas

Salt

1 pound farfalle, bow ties

3 tablespoons extra-virgin olive oil, divided

5 slices center cut bacon, chopped

1 medium onion, chopped

2 to 3 grated garlic cloves

1 bay leaf

12 white mushrooms, thinly sliced

1 can San Marzano tomatoes

1/2 cup all-purpose flour

1 (10-ounce) box frozen peas

1/4 cup mascarpone cheese

1/2 cup basil leaves, shredded or torn

Heat a pot of water to a boil, salt the water and cook pasta to al dente.

Heat a deep large skillet with 1 tablespoon olive oil over medium-high heat. Add bacon and crisp 3 to 4 minutes. Add onions, garlic, bay leaf and mushrooms, season with salt and pepper and cook until tender but not browned, 5 minutes. Add tomatoes, crush them up with a wooden spoon and simmer 15 minutes on low heat. Stir peas into sauce, return to bubble and stir in mascarpone cheese. Adjust seasoning.

Drain pasta, toss with sauce and wilt basil into pasta.

Ancho Chile Honey Basted Quail

1 dried ancho chile

1 cup hot water

1 chopped garlic clove

1/8 cup honey

1 teaspoon kosher salt

About 12 semi-boneless quail (1 or 2 per person)

Soak ancho chile in 1 cup of hot water for 30 minutes. While the chiles are soaking, preheat grill to medium-high.

Place ancho chile and soaking water, garlic, honey, and salt in a blender. Cover and puree until smooth.

Place quail, breast side down, on preheated grill for 3 to 4 minutes or until skin is browned. Turn quail over and baste generously with pureed sauce. Cook for another 3 to 4 minutes.

Place quail on a cooler part of grill until finished cooking. Turn quail and baste after 1 minute, then turn over and baste again. The quail is finished when its juices run clear.

The Penguin Dinner's Pimento Cheese

1 pound grated Cheddar

1/2 pound grated Pepper Jack

1 (4-ounce) can diced pimentos

1/3 teaspoon granulated garlic

1/3 teaspoons granulated onion

About 1/2 teaspoon freshly ground black pepper

Pinch cayenne

About 1/2 tablespoon green pepper sauce

2/3 cup mayonnaise

In a medium bowl, mix all ingredients well and refrigerate for 30 minutes.

The Coffee Cup dinner's Pork Chili Verde

3 3/4 pounds lean diced pork

3/4 (28-ounce) or 1 (21-ounce) can green enchilada sauce

1/3 bunch fresh cilantro, leaves chopped

1/3 large onion, chopped

1/3 bunch green onions, chopped

1 fresh jalapeno, seeded and chopped

1 1/2 ounces canned green diced chiles

Garlic powder, to taste

Freshly ground black pepper

Simmer diced pork in large pot of water until tender. Drain pork and return to pot. Add remaining ingredients and simmer until heated thoroughly. Serve as sauce on any number of favorite dishes.

Smokey the Salmon (Smoked Salmon Scramble)

2 teaspoons vegetable oil

8 eggs

1/2 cup crumbled smoked salmon

2 tablespoons cream cheese, softened

1/2 cup chopped green onions, divided

Heat oil in a large skillet over medium heat. Combine eggs and salmon and cook until soft. Add cream cheese and mix until a smooth texture, add 1/4 cup green onions and scramble. Serve on a plate and garnish with the remaining 1/4 cup green onions

Mom's Meatloaf from The South Side Soda Shop and Diner (good user reviews)

1 teaspoon prepared horseradish

1 teaspoon dry mustard

1/4 teaspoon salt

1/4 teaspoon pepper

1 pound ground beef, moistened

1/2 onion, finely chopped

1 egg

2 teaspoons Worcestershire sauce

1 cup bread crumbs

1 cup ketchup

Preheat oven to 350 degrees F.

In a small bowl, mix together the horseradish, mustard, salt, and pepper. Set aside.

In large bowl, mix ground beef, onion, egg, and Worcestershire sauce. Add contents of small bowl and mix thoroughly. Add the bread crumbs and combine well.

Place mixture into a 1-pound loaf pan. Pour ketchup over top and place in oven. Bake uncovered for 45 to 60 minutes.

Turkey Scaloppini in Marsala Sauce

Cooking oil

4 ounces turkey breast, cut into bite-sized pieces

Garlic salt

Flour, for dredging

1-ounce chopped onion

1 1/2 ounces mushrooms

1 clove garlic, minced

3 ounces turkey or chicken broth

2 ounces Marsala wine

In a skillet heat a few tablespoons of cooking oil. Sprinkle the turkey breast pieces with garlic salt and then roll in the flour until coated. Brown the turkey breast pieces in the oil and then add the onion, mushrooms, and garlic. Cook a few more minutes and then drain off the excess oil. Add the broth and Marsala wine and reduce heat. Simmer until sauce thickens.

Maria's Taco Xpress' Pollo Guisado

2 lb boneless chicken thighs

3 tomatoes, diced

2 ounces canned chipotle sauce

1/4 tablespoon chopped garlic

1/4 tablespoon ground cumin

1/4 tablespoon ground black pepper

1/4 tablespoon salt

9 ounces water

3 tablespoons vegetable oil

1 onion, diced

Boil the chicken for 25 minutes or until cooked. Set aside.

In a blender combine the tomatoes, chipotle sauce, garlic, cumin, pepper, salt and add 9 ounces of water and blend for a few seconds.

In a saucepan add the vegetable oil and onions and cook for 3 minutes or until the onions turn golden.

Add the chipotle mixture and the chicken to the saucepan with the onions and cook over medium heat 15 minutes.

Three-Onion Marmalade

1 tablespoon olive oil

1 teaspoon minced garlic

1/4 yellow onion, julienned

1/4 red onion, julienned

1/2 tablespoon chopped jalapeno pepper

1 tablespoon brown sugar

1 1/2 tablespoons balsamic vinegar

2 green onions, thinly sliced

In a large skillet, heat the oil over a medium-high flame and lightly brown the garlic, about 1 to 2 minutes. Add the yellow and red onions and cook until wilted. Add the pepper, sugar, and vinegar, lower the heat to medium, and cook until the onions are translucent, about 5 minutes. Add the green onions and cook for 2 minutes. Remove from the heat and set aside.

Horchata (Mexican Rice Milk Drink)

1 cup uncooked long grain white rice

1 quart warm water

1/2 cup whole milk

2 teaspoons pure vanilla extract

1/2 teaspoon almond extract

1/2 teaspoon ground cinnamon

1/4 cup sugar

Whole cinnamon sticks, optional, for serving

In a blender, combine the rice and warm water. Blend for 1 to 2 minutes until the rice breaks up but does not form a powder. Let the rice mixture stand in the refrigerator for 6 hours or up to overnight.

Strain the rice mixture into a container through a fine-mesh sieve or several layers of cheesecloth to remove the rice solids.

Pour the rice water into a blender and add the milk, vanilla and almond extracts, cinnamon, and sugar. Blend for 1 minute until well combined and smooth. Serve the horchata over ice with cinnamon sticks as stirrers.

Jamaica “Flower” Cooler

2 cups (2 ounces) dried jamaica “flowers”

1 1/4 cups sugar

In a medium (3-quart) stainless or enameled saucepan, bring 1 1/2 quarts of water to a boil.  Add the “flowers” and sugar.  Stir for a minute or so, while the liquid returns to a boil and the sugar dissolves.  Cover and let steep for at least an hour, but no more than 

Pour the mixture through colander or strainer into a large bowl, pressing on the “flowers” to extract as much liquid as possible.  Stir in 3 cups water.  This recipe makes a tart version of auga de jamaica; feel free to stir in more sugar, if that appeals to you. Store covered in the refrigerator in a noncorrosive container (preferably one that won’t strain).

Watermelon Cooler (Agua de Sandía)

7-8 pounds seedless watermelon

1/3 cup fresh lime juice, plus a little more if needed

3/4 to 1 1/4 cup sugar, depending on the sweetness of the watermelon

Quarter the watermelon, then cut the flesh from the rind and cut the flesh into 1-inch pieces; you should have about 8 cups (3 pounds).  Scoop the watermelon into a blender along with 1 ½ cups water and process to a smooth puree (do this in batches if all of it won’t fit into your blender).  Pour into a very large (1 gallon) pitcher or Mexican glass agua barrel. Add 4 cups water, along with the lime juice and sugar.  Stir until the sugar dissolves, then give it a taste, adding more lime or sugar as you see fit.  Serve over ice.

Zucchini Hash

1 tablespoon extra-virgin olive oil

1 tablespoon butter

1/2 pound zucchini, cubed

1/2 pound yellow squash, cubed

1/2 red onion, diced

1/4 cup chives, cut into 1/2-inch pieces

Salt and freshly ground pepper

In a large skillet, heat oil and butter over high heat. Add zucchini, squash and onion. Cook until softened and golden, about 10 minutes. Remove from heat and mix in chives. Season with salt and freshly ground black pepper, to taste.

Torta Ahogada (Drowned Beef Sandwich)

Sauce:

1 (10-ounce) can chopped tomatoes with diced green chiles

2 (8-ounce) cans tomato sauce

1/4 cup chopped fresh cilantro leaves

2 to 3 chipotle chiles in adobo, seeded and chopped

2 teaspoons adobo sauce from canned chipotles

1 lime, juiced

1 teaspoon kosher salt

1 cup low-sodium beef broth

Meat Filling:

2 tablespoons vegetable oil

1 large onion, thinly sliced

4 garlic cloves, minced

2 jalapenos, seeded, ribbed, and minced

1 pound deli-sliced roast beef, cut into strips

1 avocado, halved, pitted, peeled and smashed

4 bolillo, ciabatta or other crusty sandwich roll, halved and lightly toasted

Sauce:

In a large saucepan over medium heat, combine the chopped tomatoes with chiles, tomato sauce, cilantro, chipotles, adobo sauce, lime juice, and salt. Bring to a simmer, stirring. Reduce the heat to medium-low and continue to gently cook for 15 minutes, stirring occasionally.

Meat Filling:

Place a large skillet over medium-high heat and add the oil. When the oil is hot, add the onions. Cook and stir until the onions begin to soften, about 3 minutes. Add the garlic and jalapeno, stirring to incorporate. Cook and stir for an additional 2 to 3 minutes, until the onions are well browned and the garlic and jalapenos soften. Add the meat and toss until heated through and well combined, about 2 minutes. Add 3/4 cup of the tomato sauce to the roast beef mixture, tossing to coat.

Remove the sauce from the heat and add the broth. Using an immersion or standard blender, puree the sauce until smooth, it should be thin. Ladle the sauce into 4 bowls for dipping. Be sure the bowls are large enough so the sauce doesn't slop out when the sandwich is dipped.

To serve:

Spread the smashed avocado on the both side of the roll. Pile the meat filling on the bottom halves of the sandwich buns, close, and cut each sandwich in half. Arrange each sandwich on a plate with the dipping sauce on the side. Dip and eat!

Bayless' Wild Mushroom Queso Fundido

3/4  ounce (~ 1/2 cup) dried porcini (or other wild) mushrooms

Hot green chiles to taste (roughly 1 large jalapeño or 2 serranos), stemmed

1 medium white onion

1 large ripe tomato

2 tablespoons olive or vegetable oil

3 tablespoons beer, preferably a full-flavored beer like Mexico’s Bohemia

8 ounces Monterey jack cheese, shredded (you’ll have about 2 cups)

About a dozen warm corn or flour tortillas

Scoop the mushrooms into a small bowl, cover with boiling water, weight with a plate to keep the mushrooms submerged and let rehydrate for 20 minutes.  Drain off the liquid, pressing on the mushrooms to remove all the water.  Chop into 1/4 inch pieces.

Finely chop the chiles (seed them first if you wish), then chop the onion and tomato into 1/4 inch pieces.  Heat the oil in a medium skillet over medium-high heat.  Add the chiles, onion, tomato and mushrooms and cook, stirring nearly constantly, until the onion begins to soften and brown, 7 or 8 minutes.  Add the beer and stir until the liquid has evaporated and the mixture is once again dry looking.

Reduce the heat to medium-low, sprinkle the cheese evenly over the vegetables and stir slowly and constantly until just melted—too long over the heat and the cheese will become otugh, oily and stringy.  Immediately scoop into a warm serving dish (a small fondue dish with a tea light below is ideal) and serve with warm tortillas for making soft tacos.

Roasted Tomato Shrimp Cocktail Sauce

Cocktail Sauce:

1 pound tomatoes

1 small red onion, sliced about 1/4" thick

3 garlic cloves, peeled and cut in half

1 tablespoon olive or vegetable oil

2 tablespoons balsamic or sweet sherry vinegar

2 tablespoons brown sugar

1/4 cup Mexican hot sauce

Salt

3 tablespoons cilantro, chopped (optional)

Roast the tomatoes, onion and garlic.  Roast the tomatoes on a rimmed baking sheet about 4 inches below a preheated broiler until soft, blackened and blistered, 5 or 6 minutes per side.  Remove and let cool.  Meanwhile, turn the oven to 425 degrees.  On another baking sheet, drizzle the onion and garlic with the oil and toss to combine.  Roast, stirring a few times, until the richly browned, about 15 minutes total.  When the tomatoes are cool, pull off their blackened skins.

Scoop the tomatoes into a food processor and pulse several times to chop them into small pieces.  Scrape into a large bowl.  Without washing the food processor, scoop in the onion and garlic, then pulse until coarsely chopped.  Scrape in with the tomato and stir in the vinegar, brown sugar and hot sauce.  Taste and season highly with salt, usually about 1 1/2 teaspoon. Stir in the chopped cilantro, if using, just before serving.

NOTE: Substitute 1 1/2 cups canned fire-roasted diced tomatoes, well drained, instead of roasting your own. But still roast the onions and garlic.

Roasted-Tomato Serrano Sauce

One 28-ounce can fire-roasted diced tomatoes in juice

1 1/2 tablespoons vegetable or olive oil

2 garlic cloves, peeled and finely chopped

2 fresh serrano chiles, finely chopped

About 1 cup chicken broth

Salt

Pour the tomatoes and their juice into to a blender and pulse to a very coarse puree. Heat the oil in a medium (3-quart) saucepan over medium.  Add the garlic and chile and cook, stirring until the garlic softens and begins to brown, about 1 minute. Add the tomatoes to the saucepan, and cook, stirring nearly constantly, until the mixture has reduced to the consistency of tomato paste, about 7 minutes. 

Add the broth and simmer over medium-low until the sauce is the consistency of cream soup, 20 to 30 minutes.  Taste and season with salt, usually a generous 1/2 teaspoon.

Arbol Chile Salsa

1/2 ounce (about 16) chile de arból

6 large garlic cloves, unpeeled

1 pound (10 to 12 medium) tomatillos, husked and rinsed

Salt

Sugar, about 1/2 teaspoon (optional)

Toasting and roasting. In an ungreased skillet set over medium heat, toast the chiles, stirring them around for a minute or so until they are very aromatic (some will have slightly darkened spots on them). Cover with hot tap water and let rehydrate for 30 minutes.

In the same skillet, roast the garlic, turning regularly, until soft and blotchy-dark in places, about 15 minutes. Cool and slip off the papery skin.

Roast the tomatillos on a baking sheet 4 inches below a very hot broiler until darkly roasted, even blackened in spots, about 5 minutes. Flip them over and roast the other side—4 or 5 minutes more will give you splotchy-black and blistered tomatillos. Cool, then transfer the contents of the baking sheet (including any juices) to a blender or food processor.

Finishing the salsa. Drain the chiles and add them to the tomatillos along with the garlic. Puree, then scrape into a serving dish. Stir in enough water to give the salsa a spoonable consistency, usually about 1/4 cup. Season with salt, usually a scant teaspoon, and the sugar. Refrigerated, the salsa keeps for several days.

Shrimp Tchoupitoulas

6 ounces cold butter, divided

1/2 teaspoon Creole seasoning

2 ounces clam juice

1 teaspoon finely minced fresh garlic

10 to 12 large shrimp (21 to 25 count), peeled and de-veined, with tails

1/4 cup button mushrooms, sliced 1/4-inch thick

2 tablespoons minced fresh parsley leaves

3 tablespoons thinly sliced scallions, green part only

Day old French bread rounds, sliced 3/4-inch thick

Melt 4 ounces of the butter in a skillet. Add the Creole seasoning, clam juice, garlic and shrimp. Sauté until the shrimp are pink. Add the mushrooms, parsley, and scallions. Saute until the mushrooms are tender, about 2 to 3 minutes. Add the remaining 2 ounces of butter and continue cooking until the sauce is creamy. Server over French bread rounds in shirred egg dishes or shallow soup bowls.

Open Faced Stroganoff Sandwich

1 un-sliced loaf French bread

1 pound lean ground beef

1/4 cup sliced green onions

1 cup real sour cream... (I use lite)

1 small can mushroom pieces

1 tablespoon milk or less

1 teaspoon Worcestershire sauce

3/4 teaspoon salt

1/8 teaspoon garlic powder

butter or margarine softened

2 tomatoes sliced

1 green pepper cut in rings

1 cup shredded American cheese

Cut bread in half lengthwise, butter cut sides and put in oven at 375 until kind of toasty... about 10 or so minutes. Option, for a less crunchy bead rap it in foil before placing in the oven.

In a skillet brown off the meat, drain fat. Stir in sour cream, mushrooms, Worcestershire, garlic and salt. Add milk but do not thin to much (it depends on the sour cream). Heat till hot but do NOT let it boil.

Spread on the 2 halfs of the warmed bread. Arrange tomato slices alternately with the green peppers. Divide the cheese between the 2 halfs. Place on baking sheet, and bake at 375 for about 5-10 minutes. The cheese will melted and the sauce will start to bubble..

Use a sharp knife and cut each side into 4 pieces.

ATK’s Fish and Chips

3 pounds russet potatoes, peeled, and cut lengthwise into 1/2 inch by 1/2-inch fries

3 quarts peanut oil (or canola oil), plus 1/4 additional cup

1 1/2 cups all-purpose flour

1/2 cup cornstarch

1/2 teaspoon cayenne pepper

1/2 teaspoon paprika

1/8 teaspoon ground black pepper

Salt

1 teaspoon baking powder

1 1/2 lbs 1” thick cod fillet (or other thick white fish) cut into eight 3-ounce pieces

1 1/2 cups beer (12 ounces), cold

Place cut fries in large microwaveable bowl, toss with 1/4 cup oil, and cover with plastic wrap. Microwave on high power until potatoes are partially translucent and pliable but still offer some resistance when pierced with tip of paring knife, 6 to 8 minutes, tossing them with rubber spatula halfway through cooking time. Carefully pull back plastic wrap from side farthest from you and drain potatoes into large mesh strainer set over sink. Rinse well under cold running water. Spread potatoes onto kitchen towels and pat dry. Let rest until room temperature, at least 10 minutes and up to 1 hour.

In heavy-bottomed Dutch oven, heat 2 quarts oil over medium heat to 350 degrees. Add fries to hot oil and increase heat to high. Fry, stirring with mesh spider or slotted metal spoon, until potatoes turn light golden and just begin to brown at corners, 6 to 8 minutes. Transfer fries to thick paper bag or paper towels to drain.

While fries cool, whisk flour, cornstarch, cayenne, paprika, pepper, and 2 teaspoons salt in large mixing bowl; transfer 3/4 cup of mixture to rimmed baking sheet. Add baking powder to bowl and whisk to combine.

Reduce heat to medium-high, add remaining quart of oil, and heat oil to 375 degrees. Meanwhile, thoroughly dry fish with paper towels and dredge each piece in flour mixture on baking sheet; transfer pieces to wire rack, shaking off excess flour. Add 1 1/4 cups beer to flour mixture in mixing bowl and stir until mixture is just combined (batter will be lumpy). Add remaining beer as needed, 1 tablespoon at a time, whisking after each addition, until batter falls from whisk in thin, steady stream and leaves faint trail across surface of batter. Using tongs, dip 1 piece fish in batter and let excess run off, shaking gently. Place battered fish back onto baking sheet with flour mixture and turn to coat both sides. Repeat with remaining fish, keeping pieces in single layer on baking sheet.

When oil reaches 375 degrees, increase heat to high and add battered fish to oil with tongs, gently shaking off excess flour. Fry, stirring occasionally, until golden brown, 7 to 8 minutes. Transfer fish to thick paper bag or paper towels to drain. Allow oil to return to 375 degrees.

Add all fries back to oil and fry until golden brown and crisp, 3 to 5 minutes. Transfer to fresh paper bag or paper towels to drain. Season fries with salt to taste and serve immediately with fish.

Classic Fish and Chips

4  potatoes

corn or peanut oil

1 lb cod or other lean fish fillets

2/3 cup all-purpose flour

1/2 teaspoon salt

1/2 teaspoon baking soda

1 tablespoon vinegar

2/3 cup water

Cut potatoes lengthwise into ½-inch strips. Heat oil (2 to 3 inches or enough to cover) in deep fryer or Dutch oven to 375 degrees. Fill basket one-fourth full with potatoes. (I don't have a basket - I use a Fry Daddy and it works fine. Just be sure and put the chips in one at a time so they don't stick to each other.) Skip the next step if you're not using a basket. Slowly lower basket into hot oil. (If oil bubbles excessively, raise and lower basket several times.) Use a long-handled fork to keep potatoes separated. Fry potatoes 5 to 7 minutes or until golden brown; drain on paper towels. Place potatoes in single layer on cookie sheet and keep warm. Repeat with remaining potatoes.

Cut fish filets into 2 x 1/-1/2-inch pieces. Pat dry with paper towels. Mix flour and salt. Mix baking soda and vinegar. Stir vinegar mixture and water into flour mixture; beat until smooth. Dip fish into batter, allowing excess batter to drip into bowl. Fry 4 or 5 fish pieces at a time (do not use basket) about 3 minutes, turning fish once, until brown. Drain on paper towels.

Beer Battered Fish & Chips I

1/2 cup flour

1/2 cup cornmeal

4 - 6 ounces ale

1/4 teaspoon salt

4 cups vegetable oil for frying

4 large russet potatoes

2 pounds fish fillets, cut in half, crosswise

Preheat oven to 250° F. Prepare batter: Mix flour, cornmeal and salt together. Add ale and mix well. Batter should be thin. Cut potatoes in even, finger-sized pieces. Heat oil in deep fryer. The potatoes and the fish will cause the oil to bubble. Allow room for the oil to rise. Cook 1/3 of the potatoes until golden brown, about five minutes. Drain on paper towels. Place in warmed oven. Repeat process until potatoes are done. Do not put in too many potatoes at a time. It will cool the oil too much.

Dip fish in batter, allowing excess to drip off. Fry in batches until golden brown, about 5 to 8 minutes. Drain on paper towels. Keep warm in oven until all fish are cooked.

Wrap in tabloid newspaper shaped like a cone. If lacking, a plate will have to suffice.

Chips And Fish II

1 gallon peanut oil

4 large Russet potatoes

Kosher salt, to taste

2 cups flour

1 tablespoon baking powder

1 teaspoon kosher salt

1/4 teaspoon cayenne pepper

1 dash Old Bay Seasoning

1 bottle brown beer, cold

1 1/2 pound firm-fleshed whitefish (pollock, cod), cut into 1-oz strips

Cornstarch, for dredging

Heat oven to 200 degrees.

Heat the peanut oil in a 5-quart Dutch oven over high heat until it reaches 320 degrees. Using a V-slicer with a wide blade, slice the potatoes with the skin on. Place in a large bowl with cold water.

Drain potatoes thoroughly, removing any excess water. When oil reaches 320 degrees, submerge the potatoes in the oil. Working in small batches, fry for 2 to 3 minutes until they are pale and floppy. Remove from oil, drain, and cool to room temperature.

Increase the temperature of the oil to 375 degrees. Re-immerse fries and cook until crisp and golden brown, about 2 to 3 minutes. Remove and drain on roasting rack. Season with kosher salt while hot and hold in the oven.

In a bowl, whisk together the flour, baking powder, salt, cayenne pepper, and Old Bay seasoning. Whisk in the beer until the batter is completely smooth and free of any lumps. Refrigerate for 15 minutes. Note: The batter can be made up to 1 hour ahead of time.

Allow oil to return to 350 degrees. Lightly dredge fish strips in cornstarch. Working in small batches, dip the fish into batter and immerse into hot oil. When the batter is set, turn the pieces of fish over and cook until golden brown, about 2 minutes. Drain the fish on the roasting rack. Serve with malt vinegar.

English-Style Fish And Chips

Vegetable oil, for deep frying

4 large russet potatoes

2 cups all-purpose flour

1 tablespoon baking powder

1 teaspoon salt, plus more for seasoning

1/2 teaspoon freshly ground black pepper, plus more for seasoning

1 large egg, lightly beaten

1 can (12-ounce size) soda water

1/2 cup rice flour, for dredging

2 cod or haddock fillets, cut in half on an angle

Malt vinegar, for serving

Tartar Sauce:

1 cup mayonnaise

1 tablespoon chopped capers

1 tablespoon chopped cornichons

2 tablespoons finely chopped flat-leaf parsley

1/2 lemon, juiced

1 dash hot sauce

Heat 3-inches of the oil in a deep fryer to 325 degrees F. Alternately, heat 3-inches of oil in a deep pot.

Peel the potatoes and cut them into chips, about the size of your index finger. Put the potatoes in the oil. Fry the chips for 2 to 3 minutes; they should not be crisp or fully cooked at this point. Remove the chips with a spider strainer or slotted spoon, to a paper towel-lined platter to drain.

Crank the oil temperature up to 375 degrees F.

In a large mixing bowl, combine the flour, baking powder, salt, pepper, and egg. Pour in the soda water and whisk to a smooth batter. Spread the rice flour on a plate. Dredge the fish pieces in the rice flour and then dip them into the batter, letting the excess drip off.

Put the chips in the bottom of the fryer basket and carefully submerge in the hot oil. Carefully wave the battered fish into the bubbling oil before dropping them in on top of the chips. Fry the fish and chips for 4 to 5 minutes until crispy and brown. Remove the basket and drain the fish and chips on paper towels; season lightly with salt.

Serve wrapped in a newspaper cone with malt vinegar and/or tartar sauce.

For Tartar Sauce: In a small mixing bowl, combine all ingredients. Chill before serving to let the flavors marry.

Wet Fish Batter

3/4 cup flour

2 tablespoons cornstarch

1/4 teaspoon baking soda

1/4 teaspoon baking powder

1/4 teaspoon salt

3/4 cup water

Sift dry ingredients. Add water and mix well. Use to coat fish or chicken filets. Cover the fish completely. Deep fry until a nice golden brown.

More Misc. Recipes from the Internet
Creamy Chipotle Shrimp Tostadas

1 pound cooked, peeled, small "salad" shrimp

1 teaspoon chopped fresh thyme

2 to 3 tablespoons chopped fresh cilantro

3/4 cup crème fraiche, Mexican crema or homemade sour cream

Salt

20 to 25 4-inch crisp tostadas

1/2 cup queso fresco, or other crumbly fresh cheese such as feta

Shrimp Mixture:

Cut out the core of the tomato (where it attached to the plant), then cut in half widthwise. Squeeze each half gently to remove the seeds; discard. Cut tomato into 1/4-inch dice and scoop into a bowl. Remove the chiles from the can, then scoop the 2 tablespoons canning sauce into the bowl with the tomatoes. Slit open the chiles and scrape out the seeds. Chop chiles into small pieces and add to the bowl, along with the red onion, green onion, shrimp, herbs and crème fraiche or Mexican crema. Mix gently but thoroughly, then taste and season with salt (usually about 1 generous teaspoon).

Assembling and garnishing the tostadas. If using the squash blossoms, pull off the little green sepals around the bottom of each flower, then carefully break off each flower from its base, dislodging the petals (they’ll stay together as a single unit) from the bulbous bottom; the pointy pistils inside should stay attached to the base. Cut the flower petals crosswise into thin strips.

Just before serving, pile a portion of the shrimp mixture onto each of the chips, chalupitas or tostadas and arrange on a serving platter. Sprinkle with the cheese and then the optional squash blossoms and serve right away.

Chipotle Shrimp

6 garlic cloves, unpeeled

1 small white onion, sliced 1/4-inch thick

6 ounces (1 medium-small or 2 to 3 plum) ripe tomatoes

3/4 teaspoon black pepper, preferably freshly ground

1/8 teaspoon cloves, preferably freshly ground

2 tablespoons olive oil

2 to 4 tablespoons very finely chopped canned chipotle chiles, drained before chopping

Salt, about 1/2 teaspoon

2 pounds (about 50) medium-large shrimp

Sauce:

On an ungreased griddle or heavy skillet set over medium, roast the garlic cloves, turning occasionally, until soft (they will blacken in spots), about 15 minutes. Cool and peel. While the garlic is roasting, lay the onion out on a small square of foil, set on the griddle and let sear, brown and soften, about 5 minutes per side. Roast the tomatoes on a baking sheet set 4 inches below a very hot broiler until blackened in spots and soft, about 6 minutes; flip and roast the other side. Cool and peel, collecting all the juices with the tomatoes.

Combine all the roasted ingredients in a food processor or blender, along with the pepper, cloves and 1/4 cup water. Process to a medium-smooth puree. In a very large (12-inch) skillet, heat the oil over medium-high. When hot enough to make a drop of the puree sizzle noisily, add it all at once. Stir for several minutes as the mixture sears and darkens, then reduce the heat to medium-low and continue to cook, stirring regularly, until very thick, about 5 minutes. A tablespoon at a time, stir in the chopped chipotles, tasting until the thick salsa suits your own penchant for spiciness. (I think these are best when they’ve reached the upper levels of heat.) Taste, season with salt and remove from the heat.

Shrimp:

Peel the shrimp, leaving the final joint and the tail intact. One at a time, devein the shrimp by laying them flat on your work surface and making a shallow incision down the back, exposing the (usually) dark intestinal track and scraping it out.

Return the skillet with the sauce to medium-high heat. Add the shrimp, then slowly stir and turn for about 3 to 4 minutes, until the shrimp are just cooked through. (The sauce should nicely coat the shrimp, though it won’t really pool around them.) Taste a shrimp, sprinkle on a little more salt if necessary, then pile up the crustaceans on a rustic platter and carry them to the table.

Acapulco-Style Shrimp Cocktail

1 pound cooked shrimp

1/2 cup fresh lime juice

3/4 cup ketchup

1 to 2 tablespoons hot sauce (Tabasco Chipotle Pepper Sauce is delicious here)

1 teaspoon Worcestershire sauce

1/2 small white onion, finely diced

1/2 cup (loosely packed) chopped cilantro, plus a few springs for garnish

1 ripe avocado

Place the shrimp in a large bowl and add the lime juice. Measure in the ketchup, hot sauce, Worcestershire, onion and cilantro. Mix well.

Cut the avocado in half, running a knife around the pit from stem to blossom end and back again. Twist the two sides apart and scoop out the pit. Scoop each half out onto your cutting board, cut gently into small cubes, then scoop the avocado on top of the shrimp mixture. Carefully fold in the avocado, then divide the mixture between 4 to 6 serving dishes (martini glasses make a dressy presentation). Garnish with sprigs of cilantro and prepare for a taste of beach-side dining.

Grilled Skirt Steak Tacos

2 medium white onions, sliced into 1/2-inch rounds
3 garlic cloves, peeled and roughly chopped

3 tablespoons fresh lime juice

1/4 teaspoon cumin, preferably freshly ground

Salt

1 pound skirt steak, trimmed of surface fat as well as the “silver skin"

3 medium (about 9 ounces total) fresh poblano chiles

Vegetable or olive oil for brushing the onions and meat

A small bowlful of lime wedges for serving

12 fresh, warm corn tortillas

In a food processor or blender, combine 1/4 of the onion, the garlic, lime juice, cumin and 1/2 teaspoon salt. Process to a smooth puree. Place the skirt steak in a non-aluminum baking dish. Using a spoon, smear the marinade over both sides of the skirt steak. Cover and refrigerate 1 hour or up to 8 hours.

Turn on the oven to its lowest setting. Heat a gas grill to medium-high or light a charcoal fire and let it burn just until the coals are covered with gray ash. Either turn the burner(s) in the center of the grill to medium-low or bank the coals to the sides of the grill for indirect cooking. Now, lay the chiles on the hottest part of the grill, and cook, turning occasionally, until the skin is blistered and blackened uniformly all over, about 5 minutes. Be careful not to char the flesh, only the skin. Remove the chiles from the grill and cover with a kitchen towel. While the chiles are roasting, brush or spray the remaining onion slices with oil, and lay the whole rounds of onions on the grill in a cooler spot than you chose for the chiles. When they’re starting to soften and are browned, about 10 minutes, use a spatula to flip them and brown the other side. Transfer to an ovenproof serving dish and break the rings apart (if they haven’t started breaking apart during grilling).Rub the blackened skin off the outside of the chiles, then pull out the stems and seed pods. Rinse briefly to remove stray seeds and bits of skin. Slice into 1/4-inch strips and stir into the onions. Taste the mixture and season it with salt, usually about 1/4 teaspoon. Keep warm in the oven.

Remove the steak from the marinade and gently shake off the excess. Oil the steak well on both sides, and lay it over the hottest part of the grill. Grill, turning once, until richly browned and done to your liking, about 1 1/2 to 2 minutes per side for medium-rare.

Cut the long piece of skirt steak into 3- to 4-inch sections, then cut each section into thin strips across the grain (that is, in line with the full length of the skirt steak). Mix with the chiles and onions, season with a little salt and set on the table, along with the lime wedges and hot tortillas, for your guests to make into soft tacos.

MiMi's Fajitas

1-1/2 lbs. flank steak

1/4 cup soy sauce

1/4 cup vegetable oil

2 tbls red wine vinegar

3 tbls honey

1 tsp ground ginger

1 tbls garlic powder

2 red or green bell peppers (or mix),

seeded and cut into strips

1 large onion, sliced 1/4-inch thick

8 flour tortillas, warmed

To make marinade, combine soy sauce, oil, vinegar, honey, ginger and garlic powder in a small bowl. Reserve 3 tlbs marinade.

Put steak and remaining marinade into large sealable plastic bag. Seal bag and turn to coat steak. Marinade in refrigerator for 4 hours or

overnight if desired. Remove steak from marinade and discard. Grill steak over medium coals for 17-21 minutes, turning once.

Remove to a clean cutting board and tent with foil. Let stand for 10 minutes before carving.  Meanwhile, heat large heavy skillet over

medium-high heat. Add reserved marinade, peppers and onions. Saute until tender.

Carve steak across the grain into thin slices. To assemble, wrap several slices of the steak and some of the pepper and onion mixture in tortillas.

Margarita Fajitas

2 lbs. beef skirt steak

juice of 3 small limes

3 large garlic cloves

1/4 cup Worcestershire sauce

2 Tbsp. tequila

2 large poblano peppers, seeded and halved

2 medium white onions, cut into wedges

12 flour tortillas

Combine lime juice, garlic, Worcestershire sauce, and tequila. Add sliced peppers, onion, and skirt steak. Marinate in refrigerator 6 hours or overnight. Wrap tortillas in foil and place

on outer edge of grill to warm, turning once.

Place marinated steaks, peppers and onions on grill 4-6 inches over medium-hot coals. Cook for 10-12 minutes uncovered or 8 minutes with grill covered turning once.

Remove steak from grill and allow to rest 5 minutes before slicing at an angle, across the grain, into 1/4-inch thick strips. Cut the poblano peppers into strips.

Arrange carved steak, peppers and onion on a platter. Serve with warm tortillas.

Fajitas (Chicken or Steak)

1 lb. chicken or steak, cut into strips

2 onions, thinly sliced

2 medium green/red bell peppers, cut in strips

8 flour tortillas (10"), warmed

Marinade

1/4 lime juice

2 tbls oil

2 tsp ground red chiles

2 cloves garlic, finely chopped

1 tbls chopped fresh or 1 t. dried oregano

1 tbls cilantro

Combine marinade ingredients and blend well. Place meat in, turning once, refrigerate for one hour. Saute peppers and onions in small amount of oil until desired tenderness. Sear meat in a hot skillet until done, then add onions and peppers

Heat tortillas, place in hot, covered dish to keep warm during the meal. Spoon a portion of the stir fry into tortilla, add desired toppings such as sour cream, guacamole, salsa, lettuce shredded cheese. Fold tortilla over and Enjoy.

Beef Fajita Marinade I

1/3 cup fresh lime juice

1/4 cup tequila

1 teaspoon crushed dried oregano leaves (preferably Mexican oregano)

2 large cloves garlic, crushed

1 tablespoon minced fresh cilantro

2 teaspoons ground cumin

1 teaspoon freshly ground black pepper

Combine all ingredients and mix well. Pour marinade over meat in shallow glass, plastic or other non-reactive container (a 1-gallon plastic zip-top bag works well). Refrigerate overnight or up to 24 hours.

NOTE: Makes enough to marinate 1 to 1-1/2 pounds flank steak.

Beef Fajita Marinade II

12 ounces beer (not lite beer)

1 cup canola oil

1 small white onion, sliced

1/4 cup fresh lime juice

4 large garlic cloves, crushed

2 tablespoons Worcestershire sauce

1 tablespoon chili powder

1 teaspoon ground cumin

3 dried chiles de arbol, seeds & stems removed, crushed

1 teaspoon freshly ground black pepper

Combine all ingredients and mix well. Pour marinade over meat in shallow glass, plastic or other non-reactive container (a 1-gallon plastic zip-top bag works well). Refrigerate overnight or up to 24 hours.

NOTE: Makes enough to marinate 3 pounds flank steak.

Beef Fajita Marinade III

1 cup red wine vinegar

1/2 cup tequila

1/3 cup canola oil

1/3 cup fresh lime juice

4 large garlic cloves, crushed

3 tablespoons brown sugar

3 fresh jalapeños, stems and seeds removed, minced

1 tablespoon minced fresh cilantro

1 tablespoon Worcestershire sauce

1 to 2 teaspoons ground cumin

1 teaspoon dried oregano leaves (preferably Mexican oregano)

1 teaspoon lemon pepper

1 teaspoon freshly ground black pepper

salt to taste

Combine all ingredients and mix well. Pour marinade over meat in shallow glass, plastic or other non-reactive container (a 1-gallon plastic zip-top bag works well). Refrigerate overnight or up to 24 hours.

NOTE: Makes enough to marinate 2-1/2 to 3 pounds flank steak.

Chicken Fajita Marinade

1/4 cup beer (not lite beer)

1/3 cup fresh lime juice

1 tablespoon olive or canola oil

2 large garlic cloves, crushed

1 tablespoon brown sugar

1 tablespoon Worcestershire sauce

1 tablespoon minced fresh cilantro

1/2 teaspoon ground cumin

salt to taste

Combine all ingredients and mix well. Pour marinade over chicken in shallow glass, plastic or other non-reactive container (a 1-gallon plastic zip-top bag works well). Refrigerate for 1 to 3 hours.

NOTE: Makes enough for 1 to 1-1/2 pounds of chicken.

Chicken Taco Recipe

chicken boneless breasts or your choice.

1 teaspoon cumin

3 tablespoons chili powder

2 garlic cloves or 1 teaspoon garlic powder

1 medium onion

2 medium bell peppers

3 tablespoons cooking oil your choice

1 canned whole tomatoes or chopped

2 cups chicken broth

salt, to taste
In four quart pan add chicken breasts. Salt, cover with water, bring to boil, loosely cover. Cook over medium low heat for 1 hour, drain, saving broth. Set chicken aside to cool.

When cooled, take and cut in strips 1/4 by 1 inch would be great. In same pot add oil, sauté` onion, bell peppers, sliced then quarter. Cooking over low heat till lightly sautéed. Add chicken cooking 3 or 4 more minutes.

In blender add can tomatoes, chili powder, garlic, cumin, oregano Pour mixture in pan along with 2 cups of broth. Bring to boil, cover and simmer over medium heat about 15 or 20 minutes, salt to taste.

For Soft Chicken Taco recipe: Heat oil in skillet. Cook corn tortillas, one at a time, in hot oil until soft, about 10 to 15 seconds; drain.

Spoon 2 Tablespoons of the chicken taco meat in center of each tortilla. Fold tortilla over meat; or roll up like an enchilada.

Garnish with tomato, lettuce, and cheese. Topped with sour cream and guacamole would be great. Rice and refried beans would complete the plate serving Salsa on the side.

Course Ground Taco Beef

500 grams minced beef

3 1/2 fluid ounce of beer

3 tablespoon corn cooking oil

3 tomatoes, diced

hot chilies, to taste (jalapeno)

juice of half a fresh lime

3 cloves garlic

1 red onion, sliced

1 teaspoon cumin
1 teaspoon red paprika powder

salt

1 teaspoon brown sugar

1 tablespoon tomato puree

Fry onions and beef in oil. Add all other ingredients and let cook for 20 minutes.

Meanwhile heat tacos in oven (any kind of tortilla or "pita bread" can do) Fill tacos with the cooked meat, some extra salad and fresh tomato, adding lime and any hot salsa to taste

Contraband Crab Meat

1 fish, coarse meated such as Drum or Redfish

salt and black pepper

crab boil seasoning or liquid

lemon juice

1 onion, quartered

Clean and head your fish. Bring a pot of water to boil (enough to cover fish), Place fish into pot and season with remaining ingredients to liking.

Cook fish until done and set aside to cool. Peel of the skin, and flake fish from bone with a fork. Be careful to not mix bones with meat.

The fish tastes excellent and may be used as a stuffing substitute for baking.

Try adding a helping handful of chopped, boiled shrimp into the Contraband Crab as well.

NOTES: Ever need some crab meat for stuffing a Flounder? Just don't feel like making a trip to the seafood market and would like an alternative? Estergail from Sargeant, TX emailed me an excellent recipe for a crab meat alternative.

Toasted Crab Appetizers

1 stick of butter or margarine

1/2 t garlic powder

1 5-6 oz. jar Old English Cheese Spread

6-8 oz crabmeat

1 tablespoon mayonnaise

6 English muffins

Soften the butter to room temperature while preheating the oven to 350 degrees. Mix the cheese spread into the butter and stir in the mayonnaise. Add garlic powder and stir until all is completely blended - no lumps. Gently stir in crabmeat. Slice the muffins in half and divide the crab mixture on the 12 halves. Cut each half into quarters and place them on a baking sheet. Bake in the oven until the cheese is bubbly and the edges are brown. Serve at once. The spread can be made in advance and refrigerated for a couple of days. These may also be frozen before cooking for later use. Make the muffins up and cut into quarters. Freeze them on cookie sheets, and then place them in the freezer in zip-loc bags for storage. They will keep a month or two without losing much flavor.

Hot Crab Dip

1 pound crabmeat

2 scallions, minced

1 cup mayonnaise

1 tablespoon lemon juice

1 8-ounce package cream cheese

1/4 teaspoon dill

1 medium onion, minced

1/4 teaspoon hot pepper sauce

Blend together all of the ingredients, except the crabmeat, with a fork until all is smooth with no lumps. It will be easier if you allow the cream cheese to come to room temperature. Fold in the crab and transfer everything to an ovenproof serving dish. Bake in an oven pre-heated to 350 degrees until bubbly, about 30 minutes. Serve with your favorite crackers. Serves 6-8 as an appetizer. The mix can be prepared in advance and refrigerated for a day or so.

Grandma's German Red Gumbo (roux-less)

My grandmother was the offspring of German and English immigrants that arrived in Galveston in the early 1900's. Having lived through the depression, they learned to utilize the local resources for their meals. Okra, Tomatoes, Onions, and Seafood were readily available and thus this recipe came to being. We loved this gumbo so much that Grandma served it at all our special occasions such as birthdays, etc. It is an easy gumbo to make as it requires no roux. Grandma only used fresh ingredients that came out of grandpa's garden. I have changed this recipe somewhat to allow for modern, busy folks that don't have time for a garden.

1 lbs bacon

2 lbs fresh peeled shrimp

2 lbs  fresh fish fillets

1 large onion

1 bell pepper

1 tbs minced garlic

2 to 3 lbs okra, sliced

1 - 14.5 oz, can diced tomatoes

1 - large can tomato sauce

1 or 2 tsp cumin

1 or 2 tsp cayenne pepper

1 tsp thyme

1 tsp oregano

salt to taste

Cut the bacon into small pieces about an inch wide. Chop the onion and bell pepper and set aside. Slice the okra and set it aside.

Brown the bacon in a large pot. Don't drain the bacon fat from the pot. Throw in all of the veggies and brown them. After the veggies have had a chance to lightly brown add about half a gallon of water and bring to a low simmer. Add the spices, tomatoes, tomato sauce then sit back and relax. (If you like a little spice to your food, feel free to chunk in a few sliced jalapenos.)

Check and stir the gumbo regularly, you don't want to burn the veggies to the bottom of the pot. Continue simmering the gumbo for about 3 hours.

Place the shrimp and fish into the gumbo. Bring the gumbo to a boil and stir regularly until the shrimp and fish pieces are cooked, about 10 to 15 minutes. Remove from the burner, and serve in a bowl over cooked rice.

NOTE: Feel free to substitute other meats, chicken, sausage, fish, crab etc. all make excellent gumbos.

Cowboy Cake

1 cup sugar

1 cup hot water

1/3 cup shortening

1 cup raisins

1/2 tsp nutmeg

1 tsp cinnamon

1 tsp soda

2 cups flour

1 tsp baking powder

1 cup pecans

Put sugar, water, shortening, raisins, nutmeg and cinnamon in a pan, mix together on stove and stir slowly. Let come to a boil for 3 minutes.  Add 1 teaspoon of Soda; dissolved in a little warm water. Remove from heat and let mixture cool to lukewarm.

Add 2 cups of Flour, 1 teaspoon of baking powder and 1 cup of pecans. Pour into baking dish or pan, preferably not too deep. Bake in 375 degree preheated oven. Test with a toothpick.

NOTE: It's an excellent dessert and even better breakfast wth a cup of coffee as it's not real sweet.

Texas Shrimp & Pasta Salad

6 oz. dry Vermicelli

6 green onions, finely chopped

4 tsp. Pickapeppa Sauce

1 lbs. cleaned and cooked Shrimp

3 hard boiled eggs, chopped

1 cup of light mayonnaise

salt and black pepper, to taste

Cook and drain Vermicelli, rinse and set aside to cool. Toss lightly with the green onion. Add the Pickapeppa sauce, shrimp, eggs, mayonnaise, salt, and pepper. Toss lightly again. Refrigerate before serving.

Baked Flounder

4 flounder filets (or other firm meat fish)

Hellman's mayonnaise (do not use Miracle Whip)

bread crumbs

Parmesan cheese

3 tbls butter

1-1/2 tbls lemon juice

1 tsp garlic powder

1/4 tsp salt

Spread each filet moderately with mayonnaise. Sprinkle the tops with breadcrumbs and Parmesan cheese. Combine butter, lemon juice, garlic powder and salt in a small sauce pan and heat until the butter melts. Drizzle over filets. Bake at 375 until fish flakes with a fork. Time depends on the thickness of the fish, but usually around 20 minutes. Enjoy.

Louisiana Style Fried Fish

1 egg

3 tablespoons French's mustard

flour

salt and black pepper, to taste

hot oil in a deep-fat fryer or deep skillet

In one bowl beat the egg and mustard until blended. Add salt and pepper. In a second bowl put the flour and more salt and pepper.

Dredge small fish fillet pieces in the egg mixture. Lift the fish out with a slotted spoon and allow some of the egg mixture to drip off the fish. Next dredge in the flour mixture.

Fry in the hot oil until golden brown. Drain on paper towels.

Note: Season with cooked filets with a light dusting a Creole seasoning if desired.

Fried Crawfish Tails

1 cup flour

1/2 cup cornmeal

3/4 teaspoon salt

1/2 teaspoon baking powder

1 lb cooked and peeled crawfish tails

1 egg, beaten

1/2 teaspoon prepared mustard

1/4 cup evaporated milk

1/4 teaspoon garlic powder

1/4 teaspoon pepper

In a bowl beat the eggs, add the milk, prepared mustard, salt, pepper, and garlic powder. Mix well. In another bowl, sift the flour, cornmeal and baking powder together and stir well to blend ingredients.

Dip the crawfish tails in the egg-milk mixture, one at a time. Let drain a little then dip in cornmeal-flour mixture.

Place coated crawfish tails on a plate, and refrigerate for 20 - 30 minutes to set coating. Deep fry in hot peanut oil and cook until golden brown.

Louisiana Style Grilled Catfish

1 cup finely chopped onion

1 cup chopped parsley

2 tablespoons olive oil or peanut oil

1 tablespoon finely chopped garlic

4 cups peeled and chopped fresh tomatoes

Ground red pepper, to taste

Salt, to taste

2 cups burgundy wine

1 tablespoon soy sauce

4 (5-8 oz.) catfish fillets

salt and pepper to taste

Place onions and parsley in oil and saut‚ 3-5 minutes. Add garlic and then the rest of the ingredients except catfish fillets. Cook until the onions are translucent, about 10 minutes.

Lightly salt and pepper the catfish filets. Place them on medium-hot grill and cook, presentation side up, for 3 minutes. Turn and cook 2 minutes more.

Place the partially cooked filets in aluminum foil "bowl", and place on grill-safe pan on grill and top with sauce. Close top on grill and cook 10 minutes.

Florida Keys Red Snapper

2 lb red snapper fillets

1/4 c grated onion

2 tbls orange juice

2 tbls lemon juice
2 tsp grated orange rind

1/2 tsp salt

1/8 tsp nutmeg

Thaw fillets if frozen. Cut fish into 6 portions. Place in a single layer, skin side down, in a well-greased baking dish, 12x8x2 inches. Combine onion, orange and lemon juice, ornage rind, and salt. Pour over fish; cover and place in refrigerator to marinate 30 minutes. Sprinkle fish with nutmeg and pepper. Bake in a moderate oven, 350F, for 25 to 30 minutes or until fish flakes easily when tested with fork.

Lemon Sauce

1/4 cup chicken broth or water

2 tablespoons lemon juice

2 tablespoons honey

1 tablespoon vinegar

1 tablespoon vegetable oil

1 1/2 teaspoons catsup

1/4 teaspoon garlic salt

1 teaspoon cornstarch

1 teaspoon cold water

Heat chicken broth, lemon juice, honey, vinegar, vegetable oil, catsup and garlic salt to boiling in 1-quart saucepan. Mix cornstarch and water and stir into broth mixture. Heat to boiling, stirring constantly. Cover and refrigerate.

Catfish Gumbo (rue-less)

1/4 cup vegetable oil

1 cup chopped celery

1 cup chopped green bell pepper

1 cup chopped onion

 2 cloves garlic, chopped

4 cups beef stock or canned broth

1 16-ounce can tomatoes

1 10-ounce package frozen cut okra

1 teaspoon salt

1/2 teaspoon dried thyme

1/2 teaspoon cayenne pepper

1/2 teaspoon dried oregano

1 bay leaf

4 Catfish fillets, cut into 1-inch cubes

Cooked rice for serving

Heat oil in a Dutch oven or a large heavy saucepan over medium heat. Add celery, bell pepper, onion and garlic and saute‚ until softened. Add beef stock, tomatoes, okra, salt, thyme, cayenne pepper, oregano and bay leaf. Bring to a boil. Reduce the heat to medium-low, cover and simmer for 30 minutes, stirring occasionally.

Add catfish fillet pieces and simmer for 15 minutes or until fish flakes easily when tested with a fork. Remove bay leaf. Serve gumbo over cooked rice.

Crawfish Etouffee II

2 lb crawfish tails (with fat)
2 tbls Creole seasoning

1/4 cup oil

1/4 lb butter

1 cup chopped onions

1/2 cup chopped celery

4 cloves garlic, chopped fine

2 cups cold water

2 teaspoons cornstarch

1/4 cup parsley, chopped

1/4 cup chopped green onion tops

Salt, red & black pepper to taste

Season crawfish with Creole seasoning and set aside. Melt butter in olive oil, add onion, celery and garlic. Cook, stirring constantly, until onions are clear.

Add crawfish and 1 1/2 cups water. Bring to boil, lower heat and cook slowly 30 minutes, stirring occasionally. Dissolve cornstarch in remaining 1/2 cup water. Add to mixture. Add onion tops and parsley. Cook for additional 10 minutes.

Lemon-Parsley Sauce

1 tablespoon cornstarch

3/4 cup cold water

1 tablespoon grated lemon peel

1 teaspoon fresh lemon juice

1/2 teaspoon sugar

1/4 teaspoon salt

1 tablespoon snipped fresh parsley

1 tablespoon margarine or butter

3/4 cup sauce

In small saucepan, gradually blend cornstarch into water. Stir in lemon peel, lemon juice, sugar and salt. Cook over medium heat, stirring constantly, until thickened, about 3 minutes. Add parsley and margarine, stirring until margarine is melted.

Server with grilled or sautéed fish or chicken.

Turkey Pot Stickers

8 ounces lean ground turkey

Fresh ginger, peeled and minced

1 bunch cilantro, chopped

4 scallions, chopped

2 to 5 tbsp. red chili pepper paste

Soy sauce

2 tbsp. extra-virgin olive oil

One package wonton wraps

Instructions:

Combine first 6 ingredients in a bowl. Season with soy sauce to taste.

Lay wonton wraps on a flat surface. Spoon 1 tbsp. of turkey mixture onto center of each wrap; pinch edges closed. Heat olive oil in a nonstick skillet. Place wontons in skillet and saute' until bottoms are golden brown. Add 3 tbsp. of water to skillet, cover and let wontons steam 2 to 3 minutes. Remove wontons from skillet. Serve with soy sauce. Yield: 24 pot stickers.

Note: The first step can be done ahead, and then frozen.

Fried Bananas

1 banana for each person

1 spoonful of butter

2 spoonfuls of sugar

1 spoonful of cinnamon

Put butter in pan. When butter is melted, put in bananas. Add sugar and cinnamon when banana begins to brown. Eat!

Asian Grilled Chicken

2 - 3 lbs chicken (breast and/or thighs)

1 medium bottle of soy sauce

1/4 cup of sesame seed oil

1/4 cup of oyster sauce

2 tbsp of garlic powder

1 tbsp of accent seasoning (?)

Combine the chicken with the other marinade ingredients. Allow the chicken to marinade in the refrigerator for 6 to 8 hours. Grill chicken until tender and brush occasionally with the mixture.

Grilled Rabbit

2 full size rabbits

1 cup olive oil

1/4 cup vinegar

1/4 cup red wine

1 medium minced onion

2 cloves minced garlic

juice from 1/2 of a lemon

5 tablespoons ketchup

4 tablespoons A-1 Sauce

1/4 teaspoon cayenne pepper

Dash of Tabasco

1/4 teaspoon black pepper

1/4 teaspoon salt

Combine all ingredients except the rabbit in a medium saucepan. Mix well and simmer for 20 minutes, stirring frequently.

Place the quartered rabbits on a medium-hot grill. Baste the rabbits generously every 5 minutes with the sauce mixture, turning often. It will take 40-45 minutes until they are done, make sure you have used all of your sauce when basting.

Alligator Chili

1 lb alligator meat (tail meat preferred)

2 tbls vegetable oil

1 large onion(Chopped)

1 clove garlic (minced)

1 large bell pepper(Chopped)

1(10 oz) can Ro-Tel tomatoes and chilies (blended)

1 (16 oz) can tomato paste

1 tsp cumin

1 jalapeno pepper (chopped)

1 cup red wine (Merlot preferred)

salt and pepper, to taste

Cut meat into small pieces, removing any tough or stringy stuff.

In a large heavy pot boil diced meat in water seasoned with salt and pepper for 20 minutes. Drain and set aside.

In same pot add oil, onion, bell pepper and garlic. Saute until onions are tender. Add the tomatoes, tomato paste, salt, black pepper, cumin, and jalapeno. Cook on medium low heat for 40 minutes.

Add Alligator meat back to the pot, and cook for an additional 5 to 10 minutes. Serve.

Rabbit in Red

2 rabbits, cut up

1/4-cup cooking oil

2 large onions cut into rings

1/4-cup all-purpose flour

1 teaspoon salt

1/2 teaspoon pepper

1 1/2 cups ketchup

1/2 cup yellow prepared mustard

2 tablespoons vinegar

2 tablespoons brown sugar

1 tablespoon Worcestershire sauce

1/2 cup water

Mix salt, pepper and flour together, then coat rabbit pieces. Pour oil in large skillet and brown rabbit over medium heat. After rabbit is thoroughly browned, add onions. In large bowl, mix ketchup, mustard, Worcestershire sauce, vinegar and brown sugar. Add extra vinegar to make tart, extra brown sugar to make sweet. Add water. Pour ketchup mixture over rabbit and onions. Bring to boil, then reduce heat and simmer for 35-45 minutes.

Potato Flake Fried Fish

4 to 6 walleye fillets (or other firm white fish)

Cajun spice

2 eggs

1 cup milk

2 tbsp parsley flakes

2 cups instant potato flakes

1/3 cup shortening

1/3 cup butter

Begin by beating eggs, milk and parsley flakes together in a small bowl. Season both sides of the walleye fillets with Cajun spice mix and dip it into the egg mixture. Then dip the fillet in the potato flakes and coat both sides. Once coated place in a frying pan with the shortening and butter all ready melted. Fry until golden brown.

Fish Cocktail

1 pound freshwater fish fillets

2 cups chicken broth

1 bottle (8 ounce) lime juice

1/3 cup celery, thinly sliced

1/3 cup purple onion, chopped

2 Tbs. green pepper, chopped

1 Tbs. fresh parsley, chopped

1 cup chili sauce

2 tsp. prepared horseradish

3 to 4 drops hot sauce

lettuce leaves

parsley sprigs and lime slices, for garnish
Cut fish into one-inch pieces; set aside. Bring chicken broth to a boil in a medium saucepan. Add fish; cover, reduce heat, and simmer 5 minutes or until fish flakes easily when tested with a fork. Drain.

Place fish in a glass or ceramic bowl; pour lime juice over fish. Cover and refrigerate 30 minutes. Drain.

Combine celery and next 6 ingredients in a large bowl, mixing well. Add the fish, toss gently. Serve on lettuce leaves, and garnish.

Honeyed Rabbit

1 rabbit

1 medium onion, sliced

1 clove garlic, fine-chopped

1 tbls parsley, chopped

3 tbls cooking oil

3 1/2 cups tomato juice and pulp

1/2 tsp salt

1/4 cup milk

1/4 cup honey

1 cup sifted flour

1/4 tsp pepper

1 tsp Salt

6 tbls cooking oil

Saute onion, garlic, parsley, in oil until onion is golden brown. Strain tomato pulp from juice ,and add pulp and « tsp. salt to pan. Simmer 10 minutes. Mix in mill and honey. Dip rabbit in mixture, then roll in flour seasoned with salt and pepper. Brown in oil. Cover with sauce and tomato juice, and simmer about 1 1/2 hours.

Rabbit smothered in Onions

1 3lb rabbit, cut in serving pieces

Flour, to coat
3 large onions, sliced

3 tablespoons shortening

1 cup sour cream

Salt, pepper

Dredge rabbit pieces in flour. Then saute onions in shortening in skillet, remove from skillet, and saute rabbit in remaining shortening in skillet until brown on all sides. Cover rabbit with the onion; pour sour cream over top of rabbit and onion. Cover and cook slowly for 1 hour on top of stove, or bake in 350 degree over 35 to 45 minutes. Uncover, bake 15 minutes longer. Season with salt and pepper.

Duck Burritos

1 lb. duck breasts

1 cup diced onion

1/2 green pepper

2 med. tomatoes

2 tbsp minced garlic

1 tbsp jalapeño pepper

1 tsp. cilantro

1 pinch cayenne pepper

8 oz. cream cheese

8-10 flour tortillas

2 cups salsa (medium hot)

heavy cream as needed

salt and pepper to taste
Saute breasts till tender. Cool. Shred meat.

Saute onions, peppers and garlic in oleo or butter till tender. Add tomatoes and jalepenos. Cook 3-5 minutes. Add duck meat.

Season with salt and pepper, cilantro and cayenne. Blend in cream cheese and enough heavy cream to make mixture moist, but not sloppy.

Place 1/3-1/2 cup of duck mix in each tortilla and roll.

Bake 30 minutes in 350 degree oven. Pour salsa over burritos for the last 5 minutes. Serve.

NOTE: These will make a rabbit slap a bear. I used to make about 100 for our annual Game Feed.

Wisconsin Fish Boil

8 quarts water

3-4 bay leaves

24-36 small red potatoes

2 cups canning salt

12 small white boiling onions (not pearl onions), peeled, but not cut

12 firm fish fillets cut into 1/2" cubes (about 80 oz. of fish)

Melted butter

Get a large pot with a strainer (if the fish is in a separate basket from the potatoes and onions, it makes it much easier to serve.) and and a powerful burner for boiling a large amount of water fast.

Add water and bay leaves. Add at least 1/4 cup of salt (canning) per gallon of water. (some people say add enough salt to float an egg). Heat to a rolling boil.

Cut a small slice from the bottom of each potato to enhance the absorption of flavors. Add the potatoes to the boiling water. After the six minutes, add the onions. When the water has returned to boil, 5 - 6 minutes, add the fish pieces.

Serve on plate and add melted butter over entire serving.

Note: The Hosiers tell me they found this recipe in a newspaper many years ago. They served it with great success at fund-raisers for their local Moose Club when they lived in Michigan.

Rita's Crocked Rabbit

1 large rabbit, cut in pieces

3 tbls minced bacon

1 onion, chopped

1/2 tsp thyme

1/2 cup sautéed mushroom slices

1 cup beef bouillon

1 cup sour cream

2 tbls lemon juice

3 tbls flour

Minced parsley

Marinate rabbit overnight in fridge. Then pat rabbit pieces dry with paper towel and put in crock pot. Add bacon, onion, thyme, and mushrooms. Pour bouillon over top. Cover and cook on low 6-8 hours.

Turn setting up to High. In a bowl, mix sour cream, lemon juice, and flour. Remove rabbit from pot and keep warm in oven. Stir sour cream mixture into liquid in the crock pot. Cook until thickened. Spoon sauce over rabbit, sprinkle with parsley and serve.

Rita's Venison Salami

When Sis and her hubby lived on a farm in southern Michigan, making this salami was an annual ritual and she'd always send some along to me. Nowadays though, she and I occasionally get a donation from one of the relatives back there, but it just isn't as good as the stuff Sis made.

4 lb ground venison

1 lb hot pork sausage

5 Tbs Morton's Tender-Quick Salt

3 tsp pepper

3 tsp garlic salt or powder

3 tsp mustard seed

3 tsp liquid Hickory Smoke

1 tsp hot pepper flakes

Mix all ingredients. Knead for 4 minutes every day for 3 days. On the fourth day, make into strips and put on broiler pan. Bake at 175 degrees for 8 hours.

Ralph's Very Good Wild Game Jerky

8-10 lbs Meat (Moose, Deer, Bear, or Caribou)

1 C Brown Sugar

1/2 C Worcestershire Sauce

2 tbls A-1 Sauce

2 tbls Cajun Seasoning

2 tbls Seasoned Salt

2 tbls Garlic Powder

2 tbls Granulated Onion

2 tbls Black Pepper

1 tbls Liquid Smoke

Cut Meat with (not across) the grain and not paper thing. Mix all seasonings. Add meat to marinade. Cover and refrigerate 12 hours. Mix occasionally. Place meat on racks of dehydrator (not touching) and dry for 10-12 hours. Meat should crack when done, but should not crumble. Leftover marinade can be saved and reused. You can also use a 275 degree oven, but the dehydrator works best.

Homemade Backpacker Bars

1 1/2 cups butter

1 1/2 cups brown sugar

1 cup quick cooking oats

1 cup whole wheat flour

1 cup white flour

1/2 cup wheat germ

4 tsp grated orange peel

4 eggs (lightly beaten)

2 cups whole almonds

1 cup chocolate chips

1/2 cup chopped dates

1/2 cup chopped dried apricots

1/2 cup shredded coconut

Preheat oven to 350 deg. cream butter with 1 cup brown sugar. Stir in oats, wheat flour, white flour, wheat germ, and orange peel. Press mixture into bottom of an un-greased 9x13" baking pan.

Combine eggs, almonds, chocolate chips, dates, apricots, coconut and remaining 1/2 cup brown sugar. Mix gently, but thoroughly. Pour over butter mixture. Spread evenly.

Bake 30-35 minutes and cool before cutting into bars. Put into Ziploc baggies.

Honey Granola Bars

1 1/4 cups quick-cooking oats

1/4 cup whole wheat flour

1/4 cup toasted wheat germ

1/4 cup honey (plus 2 tablespoons)

1/3 cup raisins (or chopped dried apricots)

Dash of cinnamon

Combine the oats, flour, wheat germ, and cinnamon, and stir to mix well. Add the honey, and stir until the mixture is moist and crumbly. Fold the raisins or apricots in.

Coat a 8" square pan with nonstick cooking spray. Pat the mixture in the pan, and bake at 300 deg. for 18-20 minutes, or until lightly browned.

Cool to room temperature, cut into bars, place in ziploc baggies.

Tex-Mex Seven Layer Dip

2 avocados - peeled, pitted and diced

1 1/2 tablespoons fresh lime juice

1/4 cup chopped fresh cilantro

1/4 cup salsa

garlic salt to taste

black pepper, to taste

1 (8 ounce) container sour cream

1 (1 ounce) package taco seasoning mix

4 roma tomatoes, diced

1 bunch green onions, finely chopped

1 (16 ounce) can refried beans

2 cups shredded Mexican-style cheese blend

1 (2.25 ounce) can black olives - drained and finely chopped

In a medium bowl, mash the avocados. Mix in lime juice, cilantro, salsa, garlic salt and pepper.

In a small bowl, blend the sour cream and taco seasoning.

In a 9x13 inch dish or on a large serving platter, spread the refried beans. Top with sour cream mixture. Spread on guacamole. Top with tomatoes, green onions, Mexican-style cheese blend and black olives

Skillet Chicken Cordon Bleu with Wine Sauce

6 skinless, boneless chicken breast halves

6 slices Swiss cheese

6 slices ham

3 tablespoons all-purpose flour

1 teaspoon paprika

6 tablespoons butter

1/2 cup dry white wine

1 teaspoon chicken bouillon granules

1 tablespoon cornstarch

1 cup heavy whipping cream

DIRECTIONS:

Pound chicken breasts if they are too thick. Place a cheese and ham slice on each breast within 1/2 inch of the edges. Fold the edges of the chicken over the filling, and secure with toothpicks. Mix the flour and paprika in a small bowl, and coat the chicken pieces.

Heat the butter in a large skillet over medium-high heat, and cook the chicken until browned on all sides. Add the wine and bouillon. Reduce heat to low, cover, and simmer for 30 minutes, until chicken is no longer pink and juices run clear.

Remove the toothpicks, and transfer the breasts to a warm platter. Blend the cornstarch with the cream in a small bowl, and whisk slowly into the skillet. Cook, stirring until thickened, and pour over the chicken. Serve warm.

Olive Crostini

1/2 cup black olives

1/2 cup green olives with pimientos

2 medium cloves garlic

1/2 cup fresh grated Parmesan cheese

4 Tbsp butter

2 Tbsp olive oil

1/2 cup Monterey jack cheese, grated

1/4 cup fresh parsley, chopped

1 baguette

Chop olives in a food processor. Transfer to medium bowl. With machine running, drop garlic through the feed tube of the food processor and mince. Add Parmesan, butter, and olive oil, and process into a paste. Add butter mixture to bowl with olives. Fold in jack cheese and parsley. Cut baguette into thin slices and spread each slice generously with olive mixture. Cook under broiler until bubbly and lightly browned - about 2 minutes.

Note: Make the olive mixture in advance and spread right before you put in the oven.

Toasted Pumpkin Seeds

One medium sized pumpkin (sugar pumpkin)

Salt

Olive oil

Preheat oven to 400øF. Cut open the pumpkin and use a strong metal spoon to scoop out the insides. Separate the seeds from the stringy core. Rinse the seeds.

In a small saucepan, add the seeds to water, about 2 cups of water to every half cup of seeds. Add a tablespoon of salt for every cup of water. Bring to a boil. Let simmer for 10 minutes. Remove from heat and drain.

Spread about a tablespoon of olive oil over the bottom of a cookie sheet. Spread the seeds out over the cookie sheet, all in one layer. Bake on the top rack for 20 minutes or until the seeds begin to brown. When browned to your satisfaction, remove from the oven and let the pan cool on a rack. Let the seeds cool all the way down before eating.

Either crack to remove the inner seed (a lot of work and in my opinion, unnecessary) or eat whole.

Spanish Meatball Soup

2 tablespoons olive oil

1 large onion, chopped

1 large garlic clove, minced

1/2 cup of tomato sauce

1 1/2 qt chicken stock

1 1/2 qt water

2 large carrots, sliced

1/2 lb of fresh green beans, cut into 1" pieces

1 lb ground beef

1/3 cup of raw white rice

1 raw egg

1/2 cup of chopped fresh mint leaves and/or parsley

1 1/2 teaspoon salt

1/4 teaspoon black pepper

1/1/2 cup of fresh peas

Dried oregano, crumbled

Salt and pepper

1/2 cup chopped fresh cilantro

Heat oil in heavy medium saucepan over medium heat. Add onion and minced garlic and saut‚ until tender, about 5 minutes. Add tomato sauce and broth mixture. Bring to boil and simmer. Add carrots and string beans.

Prepare meatballs. Mix rice into meat, adding mint land parsley leaves, salt and pepper. Add raw egg. Form beef into 1-inch meatballs. Return soup to gentle simmer. Add meatballs to soup. Cover and let simmer for 1/2 hour. Add peas towards the end of the 1/2 hour. Add a few pinches of oregano and sprinkle with salt and pepper to taste. Garnish soup with chopped fresh cilantro.

Note: Can also be made with beet stock.

Mexican Shredded Chicken w/ Chorizo
8 chicken thighs

1 tsp salt

1 tsp pepper

1 tsp garlic powder

8 ripe, whole Roma tomatoes

4 cups chicken stock

4 chipotle chiles

1/2 lb good-quality chorizo

1 white onion, sliced thin

6 red potatoes, diced

1 tsp. cumin

1 tsp. black pepper

1 tbls Mexican oregano (not Greek)

1 large avocado, peeled, pitted and thinly sliced

1 cup crumbled Mexican queso fresco or feta cheese

Place chicken in a stockpot and add water to cover. Add salt, pepper and garlic powder. Bring to a simmer over medium-high heat and cook for about 20 minutes. If possible, let the chicken cool in the water.

When chicken is cool enough to handle, remove the skin and coarsely shred the meat. Set aside.

Heat a saute pan over high heat and add the tomatoes (no oil). Blister and char the tomatoes all sides. Turn off heat and add chicken stock and chipotles. Allow to cool. Pour into a blender and puree until smooth. Set aside.

Place the chorizo and onions in a stockpot and cook over medium heat. When the chorizo has released some oil, add the diced potatoes.

Reduce heat to low and cook until the potatoes have browned and gotten a little tender.

Add cumin, pepper, oregano, the shredded chicken and the pureed tomato mixture. Simmer for 10 minutes. Add salt to taste.

To serve, scoop into deep bowls and top with avocado and cheese. Serve with corn tortillas.

Carrot and Onion Relish

2 carrots, sliced in rounds

2 onions, sliced

1 jalapeno pepper, sliced in rounds

2 garlic cloves, sliced

Salt, ground black pepper and bay leaf

White vinegar (45-grain strength)

Place carrots on bottom of saucepan; top with onions, jalapeno, garlic, salt, pepper and bay leaf. Add enough vinegar just to cover, bring to a boil, reduce heat and simmer over low heat until vegetables are cooked.

It can be served as an appetizer, mixed with boiled shrimp as an appetizer or used as a sandwich relish.

NOTE: Source: Molina's Mexico City Restaurants

Onion and Cilantro Taco Relish

1 white onion, chopped

1/2 cup chopped fresh cilantro

1 lime, juiced

In a small bowl, stir together 1 chopped white onion, cilantro, and the juice of 1 lime. Set aside to use as a relish for the tacos.

Top beef tacos with a sprinkle of the onion relish. Serve tacos with extra lime wedges.

Taqueria Style Tacos (Carne Asada)

"This is a great recipe for authentic Mexican taqueria style carne asada tacos (beef tacos).

3 pounds flank steak

flour or corn tortillas

Marinade:

1/2 cup olive oil

1/2 cup soy sauce

2 limes, juiced

1/3 cup white vinegar

4 cloves garlic, minced

1 teaspoon salt

1 teaspoon ground black pepper

1 teaspoon ground white pepper

1 teaspoon garlic powder

1 teaspoon chili powder

1 teaspoon dried oregano

1 teaspoon ground cumin

1 teaspoon paprika

Lay the flank steak in a large glass baking dish.

In a medium bowl, whisk together the marinade ingredients. Whisk until well blended, then pour over the steak in the dish. Turn over once to coat both sides. Cover with plastic wrap, and marinate for 1 to 8 hours.

Heat vegetable oil in a large skillet over medium-high heat. Cut the marinated flank steak into cubes or strips. Cook, stirring constantly, until the meat is cooked through and most of the liquid has evaporated.

Warm the tortillas in a skillet for about a minute on each side to make them pliable. Tortillas may also be warmed in a microwave oven, or directly over a gas stove burner. Arrange two or three tortillas on a plate, and lay a generous amount of beef over them. Top with a onion and cilantro, or salsa. Add as much cheese as you like. Garnish with lime wedges, and serve.

Enchiladas Verdes (Chicken)

2 bone-in chicken breast halves

2 cups chicken broth

1/2 white onion, divided

2 cloves garlic, divided

2 teaspoons salt

1 pound fresh tomatillos, husks removed

5 serrano peppers

1 pinch salt

1/4 cup vegetable oil

12 corn tortillas

1 cup crumbled queso fresco

1/2 white onion, chopped

1 bunch fresh cilantro, chopped

In a saucepan, combine chicken breast with chicken broth, one quarter onion, a clove of garlic, and 2 teaspoons salt. Bring to a boil, and then boil for 20 minutes.

Reserve broth, set chicken aside to cool, and discard onion and garlic. When cool enough to handle, shred chicken with your hands.

Salsa:

Place tomatillos and serrano chiles in a pot with water, enough to cover them. Bring to boil, and continue boiling until tomatillos turn a different shade of green (from bright green to a dull, army green).

Strain tomatillos and chiles, and place in a blender with the remaining 1/4 onion and 1 clove garlic, and a pinch of salt. Pour in reserved chicken broth, so that liquid just covers the veggies in the blender by about an inch. Blend all ingredients until they are completely pureed. Pour salsa in a medium saucepan, and bring to a low boil.

Assemble Enchiladas:

Pour oil in a frying pan, and allow to get very hot. Slightly fry tortillas one by one in hot oil, setting each on a paper towel afterwards to soak some of the oil.

Finally, dip slightly fried tortillas in low-boiling green salsa, until tortillas become soft again. Place on plates, 3 per person.

Fill or top tortillas with shredded chicken, then extra green sauce. Top with crumbled cheese, chopped onion, and chopped cilantro.

Mexican-Style Chicken Lime Soup

4 corn tortillas, cut into matchsticks for garnish (or use tortilla chips)

1 tablespoon olive or corn oil

1 small onion, thinly sliced

8 to 10 cloves garlic, minced

1 to 4 (depending on how hot you like it) serrano or jalapeno peppers, thinly sliced

6 cups chicken stock

2 boneless, skinless chicken breasts, cut into thin slices

2 medium Roma tomatoes, peeled, seeded and diced

1/3 cup fresh lime juice

salt and pepper to taste

1/3 cup chopped cilantro

Preheat oven to 350F.

Spread tortilla slivers on a baking sheet and bake for about 6-8 minutes or until lightly browned. Set aside.

Heat oil in a large saucepan. Add onion, garlic and hot peppers and cook for about 5 minutes or until lightly browned.

Stir in stock and remaining ingredients, except cilantro and tortilla strips. Simmer soup until chicken is cooked, about 5-7 minutes.

Stir in cilantro and adjust seasonings. Ladle soup into bowls and sprinkle with tortilla strips.

Frog Commisary Mexican Lasagna

The onion, tomato, chicken, and pork mixtures can be prepared a day or two ahead. Leave the final assembly until just before baking so the tostados don't become soggy.

Chicken Layer

1 1/2 cup chicken stock

2 tsp crushed coriander seeds

6 bay leaves

1 lb boneless, skinless chicken breasts, cut into 1-inch strips

1/4 tsp salt

1/2 tsp pepper

Combine stock, coriander seeds, and bay leaves in deep skillet. Bring to a boil. Simmer 5 minutes. Add chicken; cover, and again, bring to a boil. Reduce heat to very low and cook 7-10 minutes or until the chicken is just done. Pour the contents of the skillet into a sieve set over a bowl to catch the broth. Let the chicken cool. Return the broth to the pan and reduce liquid over medium heat to 1/2 cup. Set aside. Remove bay leaves and seeds from the chicken. Cut into 1/2-inch dice. Combine chicken and reduced broth, and the salt and pepper.

Pork Layer

3/4 lb ground pork

1 1/2 tsp ground coriander

1/8 tsp ground cloves

1/4 tsp pepper

1/2 tsp dried oregano

1/2 tsp ground cumin

3/4 tsp salt

2 Tbsp minced roasted jalapeno peppers or 1/4 tsp crushed red pepper flakes

2 Tbsp white vinegar

Combine all ingredients in a skillet and cook over medium heat until pork loses its pink color and vinegar has evaporated. Set aside.

Onion Mixture

2 Tbsp olive oil

3 cup thinly sliced onion

1/2 tsp salt

2 (4-oz) cans mild green chiles, chopped

Heat the olive oil in a 9-inch skillet. Add onions, salt, and chiles. Cook over medium heat about 10 minutes, stirring frequently. Set aside.

Tomato Sauce

4 lb ripe tomatoes

2 Tbsp olive oil

1 Tbsp minced garlic

2 Tbsp sugar

1 3/4 tsp salt

1/2 tsp pepper

Preheat the oven to 475. Put the tomatoes stem side down in a single layer on a rimmed baking sheet lined with aluminum foil. Bake 25-30 minutes or until skins are lightly charred. Puree tomatoes (skins, stems, and all) in a food processor and then put through a sieve. Heat the olive oil in a skillet. Add the garlic and saute for 15 seconds. Add tomatoes, sugar, salt, and pepper. Cook, stirring occasionally, over medium heat 10-15 minutes or until the mixture has thickened (consistency of canned tomato sauce). Set aside.

Assembly

18 (5-inch) corn tortillas, fried until crisp in 1/2-inch corn oil and well drained (tostados)

3 cup creme fraiche or 3 cup sour cream mixed with 3 Tbsp lemon juice

2 eggs

1 lb cheddar cheese, grated

1 Tbsp minced fresh coriander or parsley

Preheat oven to 350. Lightly oil a 9x13x2-inch baking dish.

Put down a layer of 6 tostados. Mix the chicken with half the onion mixture and 1 cup tomato sauce. Spread over tostados. Drizzle on 1 cup of creme fraiche. Scatter on 1 cup of cheese. Put down 6 more tostados, pressing down to level and compact the fillings below. Combine with the pork with the remaining onions and 1 cup tomato sauce. Spread over tostados. Drizzle on 1 cup of creme fraiche. Scatter on 1 cup of cheese. Put down the last 6 tostados. Scatter on the remaining cheese. The dish will be quite full. Set the pan on a rimmed baking sheet. Bake 35-45 minutes or until golden and bubbly. Let rest 15 minutes before serving. Garnish with the minced coriander or parsley.

Source: The Frog Commissary Cookbook

Grilled Tequila-Lime Chicken

1 cup fresh lime juice

1/2 cup tequila

1/2 cup orange juice

1/4 cup chopped fresh cilantro

2 tablespoons minced seeded jalapeno chilies

1 1/2 tablespoons chili powder

1 teaspoon minced garlic (optional)

1 teaspoon salt

3/4 teaspoon ground black pepper

6 boneless chicken breast halves with skin

Mix lime juice, tequila, orange juice, cilantro, jalapenos, chili powder, garlic, salt and pepper in bowl. Add chicken; turn to coat. Cover; chill overnight.

Prepare barbecue (medium heat). Brush grill rack with oil. Grill chicken until cooked through, turning occasionally, about 18 minutes.

Beef Fajitas Marinade

1/4 cup light soy sauce

1/4 cup Worcestershire sauce

1/2 cup pineapple juice

2-3 cloves fresh garlic, smashed or pressed

1 tbsp fajita seasoning

This should cover up to about 2 pounds of meat. Let it marinate for several hours or even overnight. I usually put the meat and marinade in a large Ziploc bag. I have personally used this marinade for 20 some odd years and it always gets thumbs up!

Note: Mesquite wood should be used to grill fajitas. If you can't find mesquite charcoal, buy some big chunks of mesquite wood and use standard chunck charcoal.

Portabello Mushrooms Fajitas Marinade

1/2 cup light soy

1/4 cup balsamic vinegar

1/4 cup honey

Fresh ground pepper

Here's my marinade for portabello mushrooms and veggies. Once again, place in large Ziploc bags to marinate. They really don't have to marinate long, about an hour should be plenty.

Note: Mesquite wood should be used to grill fajitas. If you can't find mesquite charcoal, buy some big chunks of mesquite wood and use standard chunk charcoal.

Sirloin Guisada tacos

1 sirloin steak about 1 inch thick

2 poblano peppers sliced

1 large onion sliced

1 package tex-mex enchilada sauce

Dozen flour tortillas

Prepare enchilada sauce BUT only use 2 cups water instead of 4 (we want a thicker gravy)

Cut steak into 1 inch cubes. Slice onion and pepper into long strips. Sprinkle meat with Tuldys all purpose tex-mex seasoning.

Add a little oil to a large skillet, brown meat. Deglaze pan with 1(?) cup water and boil until almost evaporated. Add onions, peppers, and sauce, lower heat to a low simmer and cover. Cook for 45 minutes to an hour. Serve with warm flour tortillas.

Note: Tudy seasoning is a mix of a "combination of pure pasilla powder, cumin, garlic, and few other goodies".

Sour Cream Enchilada Sauce (w/ variations)

1/4 cup butter

1/4 cup flour

1 12oz can chicken stock

1 8oz container of sour cream

The sauce is quick and easy. Just melt ¬ cup butter over medium heat in a med sauce pan. Add ¬ cup flour and whisk until combined and thickened (about a minute or so). Add a can of chicken stock and whisk until mixed thoroughly. Remove from the heat and stir in an 8 oz carton of sour cream. Viola! Superb sauce.

At this point you can make an incredible chipotle sour cream sauce by adding a Tbsp of pure chipotle powder. If you prefer ancho to chipotle, add a Tbsp of pure ancho powder. You can order fresh powders at the link below.

For a quick filling to make chicken enchiladas, simmer 2 med breasts until done, about 25 minutes. Cool, then shred or chop. Add 1/2 can rotel tomatoes (chopped version, drained) and a generous sprinkling of good Texas chili powder.

Note: Remember, there's no need to dip your corn tortillas in hot oil anymore! Just spray the tortillas on both sides with PAM spray, stack on a plate and microwave for 3-4 minutes.

Ancho Honey BBQ Sauce

1 oz garlic cloves

2 oz whole ancho chiles

2 cups ketchup

4 cups Coca Cola

2 tbls Worcestershire sauce

1/4 cup honey

1 tlbs chili powder
Deep fry the ancho chiles for 30 sec. Then place in sauce pan. Place ketchup, Coke, Worcestershire, garlic and chile powder in sauce pan and simmer on low heat for approximately 45 minutes or until slightly thickened. Whisk in honey at the end and simmer for 5 minutes. Strain in a storage container.

Lemon-Chive Butter Reds Potatoes

6 small "butter red" potatoes, cut into quarters (do not peel)

4 tablespoons butter

4 teaspoons fresh minced chives

1 tablespoon lemon juice

1 teaspoon grated lemon peel

1/2 teaspoon salt

white pepper to taste

In a medium saucepan, boil potatoes in lightly salted water until tender, about 15-20 minutes. Drain potatoes thoroughly and return to pan. Keep them warm and dry.

In a small saucepan, melt the butter and add the lemon juice, lemon zest, chives, salt and white pepper. Pour butter mixture over the potatoes and carefully stir to coat them well. Serve hot.

Cranberry Balsamic Vinaigrette

1/2 cup fresh cranberries

1 tbsp. garlic

1/4 diced onion

2 strips crisp, diced bacon

1 cup chicken stock

1/2 cup sugar

1/4 cup balsamic vinegar

salt and crushed black pepper to taste

In a hot saut‚ pan, render bacon until crisp, add onions, saut‚ for 2 minutes. Add garlic, sugar, cranberries. Deglaze pan with balsamic vinegar, add chicken stock, reduce by half. Season to taste, thicken with corn starch slurry if desired, hold warm until ready to serve.

Honey Dijon Thyme Buerre Blanc

1 tbsp. shallots

1 cup white wine

1/4 cup Dijon mustard

2 tbsp. honey

1 tbsp. fresh thyme

1 fresh lime

6 oz. whole butter

salt and pepper to taste

Sweat shallots in a sauce pan, add wine and reduce by half. Add honey and thyme and simmer a few minutes. Whisk in whole butter, Dijon mustard, squeeze in juice from lime, season to taste. Hold warm until ready to serve.

Wild Mushroom Risotto

1 cup Arborio Rice

2 - 2 1/2 cups hot chicken stock

1 cup sliced fresh wild mushrooms

4 each fine dried shallots

1/4 cup heavy cream

2 tbsp. butter

1/4 cup grated Parmesan cheese

salt and pepper to taste

Saut‚ shallots in olive oil on medium heat 2-3 minutes or until translucent. Add mushrooms and cook 2-3 minutes. Add Arborio Rice and cook another 2-3 minutes, stirring frequently. Next add hot chicken stock a little bit at a time, about 2/3 cup, stirring the mixture very frequently until most of the stock is absorbed. Then add more chicken stock and repeat until all stock is added.

To finish, stir in heavy cream, butter and grated Parmesan. Salt and pepper to taste.

Moe's White Queso

2 lbs. Land o' Lakes Extramelt White American Cheese

2 cups whole milk

3/8 cup chopped yellow onions, 1/4" dice

3/8 cup minced fresh jalapeños
Cut cheese into 1" square chunks. Place cheese and milk into smaller container. Turn stove to med-high setting.

Add water to larger container and place on cooking surface, and then place the smaller container into larger container (making a double boiler). Stir occasionally with wire wisk. Once melted, add jalapeños and onions. Serve warm using hot plate.

Sliced Potatoes and Leek Casserole with Jalapenos

1 1/2 cups heavy cream

1 cup half-and-half

2 tsp salt

2 tsp black pepper, fine grind

1 small jalapeno

3 oz (wt) leeks

3 cups cheddar cheese, grated

4 lbs potatoes, peeled and sliced 1/4" thick

pan coating, as needed

Heat cream and half-and-half in large sauce pot on medium high heat to simmer. Add salt and black pepper. Fine dice the jalapenos. Cut ends off leeks and dice only the bottom 3" of leek into 1/2" dice. Place both in large mixing bowl.

When cream is hot pull off stove, add cheddar cheese and blend in thoroughly. Combine potatoes and cream mixture in mixing bowl with leeks and jalapeno and mix well.

Spray sides and bottoms of 9"x12" baking pan with pan coating. Place potato mixture in pan and evenly distribute the potatoes. Cover with plastic wrap and aluminum foil. Bake in 350§ oven for 35-45 minutes, remove wrap and foil and bake an additional 10-15 minutes to brown top of potatoes.

Southwestern Spiced Polenta

2 cups water

2 cups milk

1 cup polenta

1/2 teaspoon granulated garlic

1/2 teaspoon ground cumin

1/4 teaspoon cayenne

1/2 cup roasted red peppers, diced

1 large jalapeno, seeded and diced

1/4 cup cilantro, chopped fine

1 cup Monterey jack cheese, shredded

salt and pepper, to taste

olive oil

In a large saucepan, bring water and milk to a boil over medium heat. Slowly whisk in polenta. Add garlic, cumin and cayenne, mix well. Add remaining ingredients continue stirring over fire until very thick. Test for salt and pepper. Place polenta in an oiled baking pan. Cover and refrigerate until solid (may be prepared up to 2 days in advance to this stage).

Cut polenta into squares or wedges. Grill over medium coals, or broil until browned. Brush occasionally with olive oil. Serve warm.

Roasted Tomato Pasta Sauce

1 whole garlic

1 tsp. olive oil

3 lbs. plum tomatoes, halved

1 large onion, chopped

2 tsp. olive oil

1/2 cup dry white wine

1 Tbsp. chopped fresh oregano

1 Tbsp. chopped fresh basil

1 tsp. salt

1 tsp. pepper

Water

Preheat oven to 425 degrees F. From tip of whole head of garlic, trim 1/4 inch; drizzle cut surface with 1 tsp. olive oil. Wrap in foil; place in oven.

In large roasting pan, mix plum tomatoes, halved, and chopped onion; drizzle with 2 tsp. olive oil; place pan in oven. Roast 45 to 55 minutes, until tomatoes are lightly browned and garlic is tender. Remove garlic.

Place pan across 2 stove-top burners over high heat; add 1/2 cup dry white wine, scraping up browned bits. Boil 3 minutes to thicken. Transfer to blender.

Squeeze garlic pulp into blender; add oregano, basil, salt and pepper. Blend until smooth. Add water to measure 4 cups.

Fresh Tomato Sauce II 

1 tablespoon olive oil

1/3 cup chopped onions

2 tablespoons minced garlic

2 tablespoons salt

1/2 teaspoon white pepper

2 cups peeled, seeded, and chopped Italian plum tomatoes

1/4 cup chopped fresh basil

1/2 cup chicken stock

18 turns freshly ground black pepper

2 tablespoons unsalted butter

Heat the oil in a large non-reactive skillet over high heat. Add the onions, garlic, salt and white pepper and saute for 3 minutes. Add the tomatoes and basil and cook, stirring occasionally, for 3 minutes.

Stir in the stock and the black pepper and simmer for 2 minutes. Fold in the butter and as soon as it begins to melt, remove the skillet from the heat. Continue to stir in the butter until it's thoroughly incorporated. Serve immediately or prepare without the butter. Store, refrigerated, in an airtight container for up to 2 days. Reheat in a saucepan over low heat. When the sauce is at a simmer, fold in the butter and proceed.

Fresh Tomato Sauce III

1 onion, small dice (8 oz.)

1 carrot, small dice (4 oz.)

1 garlic clove, minced (1 tbsp.)

olive oil (2 oz.)

tomato concasse (7 lb.)

fresh oregano (1 tbsp.)

fresh thyme (2 tbsp.)

salt (1 tsp.)

pepper (1/2 tsp.)

fresh basil, chopped (1/2 oz.)
Sweat the onion, carrot and garlic in the olive oil until tender. Add the concasse and herbs. Simmer for about 1 hour or until the desired consistency is reached. Pass the sauce through a food mill if a smooth consistency is desired. Adjust seasonings and add the chopped basil.

Baked Ziti with Fresh Tomato Sauce

6 Eggs

4 lb.Ricotta Cheese

2 Tbsp Fresh Thyme

2 Tbsp Fresh Oregano

2 Tbsp Fresh Basil

Salt & Pepper, to taste

3 lbs Italian sausage links

4 lbs Ziti, cooked, refreshed and drained

8 oz Parmesan cheese, grated

3 qt Fresh Tomato Sauce (favorite recipe)

2 lbs Mozzarella Cheese, shredded

Combine the eggs, ricotta cheese, thyme, oregano, basil, salt and pepper. Mix well and reserve.

Place the sausage links in a 2-inch-deep full-sized oven-proof pan. Cook in a 350 F oven for 20 minutes. Remove and cool. Drain the sausage. Slice the links into rounds and reserve.

Place the ziti in the pan that was used to cook the sausage. Top with an even coating of the cheese mixture, sausage slices and Parmesan cheese. Pour the tomato sauce over the top layer and stir slightly to distribute the sauce. Bake at 375 F for 1 hour. Sprinkle the mozzarella evenly over the pasta and return to the oven for 10 minutes. Serve.

Homemade Tomato Pasta Sauce

10 ripe tomatoes

2 tablespoons olive oil

2 tablespoons butter

1 onion, chopped

1 green bell pepper, chopped

2 carrots, chopped

4 cloves garlic, minced

1/4 cup chopped fresh basil

1/4 teaspoon Italian seasoning

1/4 cup Burgundy wine

1 bay leaf

2 stalks celery

2 tablespoons tomato paste

Bring a pot of water to a boil. Have ready a large bowl of iced water. Plunge whole tomatoes in boiling water until skin starts to peel, 1 minute. Remove with slotted spoon and place in ice bath. Let rest until cool enough to handle, then remove peel and squeeze out seeds. Chop 8 tomatoes and puree in blender or food processor. Chop remaining two tomatoes and set aside.

In a large pot or dutch oven over medium heat, cook onion, bell pepper, carrot and garlic in oil and butter until onion starts to soften, 5 minutes. Pour in pureed tomatoes. Stir in chopped tomato, basil, Italian seasoning and wine. Place bay leaf and whole celery stalks in pot. Bring to a boil, then reduce heat to low, cover and simmer 2 hours. Stir in tomato paste and simmer an additional 2 hours. Discard bay leaf and celery and serve.

Fillets With Wine and Tomato Sauce

1 onion

2-3 stalks of celery, chopped

2 carrots, diced

1 clove garlic, minced

1 cup white wine

2 tablespoons safflower oil

1 (8 oz.)can tomato sauce

3 tablespoons chopped parsley

1 pound fillet of red snapper, sole, or other white fish

Saute vegetables and garlic in small amount of wine until tender; add oil, tomato sauce, parsley and remaining wine. Simmer 15 minutes.

Meanwhile, preheat oven to 350 degrees F. Pour 1/4 of the sauce into baking dish; arrange fish on top. Cover with remaining sauce. Bake, covered, for 15-20 minutes.

Classic Neopolitan Tomato Sauce

2 pounds ripe plum tomatoes

1/2 cup olive oil

12 fresh basil leaves

2 cloves garlic, lightly crushed

Salt and freshly ground pepper

Bring a large pot of water to a rapid boil. Blanch, peel, de-seed, and slice the tomatoes.

When you are done place the garlic in a pan with the cold olive oil. Heat the oil and garlic together. Stir in the tomato slices before the oil garlic begins to crackle. Season with salt and pepper, simmer over a low flame for 10 minutes, stir in the basil leaves, simmer for five more minutes, and it's done.

Serve the pasta with grated cheese on the side.

Note: To keep the sauce from becoming heavy, it's very important that the oil not not get too hot before the tomatoes are stirred in.

Apple Coffee Cake Recipe

1 cup flour

1 teaspoon baking powder

1/2 teaspoon salt

1 cup sugar

1 teaspoon ground cinnamon

5 1/2 Tbsp unsalted butter, room temperature

1 egg, beaten

1/2 cup whole milk

1 medium baking apple, peeled and sliced

Set the oven to 375øF. Grease a 9-inch square baking dish with or pie pan a 4-cup capacity.

Sift the flour, baking powder, and salt.

In a bowl, combine 1/2 a cup of the sugar with the cinnamon, set aside.

In the bowl of an electric mixer, cream the butter with the remaining 1/2 cup sugar. Beat in the egg until blended. Add the flour mixture in three additions, alternating with the milk, beating until just combined.

Spread half the batter in the baking dish. Lay the apple slices on the batter so they just cover the batter (you may have to overlap some slices). Sprinkle the apples with half of the cinnamon-sugar mixture. Spread the rest of the batter over the apples. Sprinkle the remaining cinnamon-sugar on top.

Bake the cake for 25 minutes or until it is golden brown and apples start to bubble at the edges.

Fried Portobello Mushrooms

portobello mushrooms

flour

buttermilk

sour cream

horseradish

Slice mushrooms into strips. Dip mushroom slices in buttermillk, then flour, repeat.

Deep fry mushrooms. When they are nice and golden, remove from fryer and sprinkle with salt and pepper.

For sauce to dip: Mix sour cream with horseradish- to taste. Serve with dip or peppercorn-ranch dressing.

Light Lime Garlic Shrimp

Juice of one lime

2 cloves garlic, thickly sliced

1 tablespoon (15 ml) hot sauce

1/2 teaspoon (3 ml) salt

1-1/2 - 2 pounds (675 to 900 g) shrimp, peeled and deveined

Preheat the oven to 350øF (180øC).

In a small bowl, combine the lime juice, garlic, hot sauce, and salt.

Line a casserole dish with aluminum foil so that there is enough extra at each end to fold back over the dish. Place the shrimp in the dish, then pour the lime juice mixture in. Cover and bake for 7 minutes.

Orange Spice Shrimp

4 cups freshly squeezed orange juice

4 tablespoons hot sauce

2 tablespoons light brown sugar

2 tablespoons Worcestershire sauce

1 tablespoon minced garlic

36 jumbo shrimp, peeled and deveined

Place all the ingredients except the shrimp in a large frying pan. Bring to a boil, reduce the heat, and simmer for 5 minutes. Add the shrimp to the pan and cook for 4 minutes, or until they are pink and firm.

Heat six individual serving plates, place the shrimp on the plates, and set aside.

Reduce the sauce over high heat for 2 to 3 minutes and pour over the shrimp. Serve immediately.

Copy-Cat Type of Recipes from the Internet

Italian Chili

9 oz frozen Italian green beans

1 lb ground beef

1 lb bulk pork sausage

2 large onions, chopped

1 medium green bell pepper, chopped

4 garlic cloves, crushed

3 medium zucchini, cut into 1/2" pieces (3 cups)

1 (28oz) can tomato sauce

1 (16oz) can whole tomatoes, un-drained

1 tbls Italian seasoning

1 tsp salt

1/4 tsp black pepper

grated Parmesan cheese

Partly thaw the green beans to separate. Cook the ground beef, sausage, onion, green pepper and garlic in a 4QT dutch oven, stirring often until beef is brown. Drain and stir in the beans and remaining ingredients, except the cheese.  Break up tomatoes, heat to boiling, stirring often. Reduce head and simmer uncovered 30 minutes occasionally. Put in 8 bowls and sprinkle with cheese.

Banana Nut Muffins & Mini Loaves (Otis Spunkmeyer's)

1 box banana cake mix - unprepared

1 sm. box instant banana pudding - unprepared

4 eggs

2 med. ripe bananas - mashed

1 cup finely chopped walnuts

1/2 cup vegetable oil

1/2 cup water

1 tsp. banana extract

3/4 tsp. ground cinnamon

 Related Cookbooks:

With an electric mixer, beat all ingredients together until smooth, being careful not to over mix.

Fill greased large muffin tins or mini loaf pans 3/4 full with batter.

Bake in 350 degree oven for 20 minutes, or until toothpick inserted in center comes out clean.

Fontina Mushroom Bruschette (Carrabba's)

6 mushrooms - sliced thin

1 tbls butter

1/4 cup butter - softened

4 cloves garlic - minced

1/2 tsp. garlic powder

(6) 1/2" slices Italian OR French bread

6 slices Fontina cheese - trimmed to fit bread slices

extra virgin olive oil - to top

julienne fresh basil - to top

Saute mushrooms in 1 Tbls. butter until soft, drain liquid from pan, and set aside.

Mix 1/4 cup butter with garlic and garlic powder. Spread butter mixture over bread slices. Place a slice of fontina on each piece of bread. Spoon sauteed mushrooms over each slice of fontina.

Place bread on a cookie sheet and bake in a 500 degree oven for 4 minutes, or until cheese has melted. Remove from oven and drizzle olive oil over tops. Sprinkle basil over top.

Mozzarella, Tomato & Pesto Bruschette (Carrabba's)
1/4 cup butter - softened

4 cloves garlic - minced

1/2 tsp. garlic powder

(6) 1/2" slices Italian or French bread

6 slices mozzarella cheese - trimmed to fit bread slices

3 tbls basil Pesto

(6) 1/4" slices Roma tomato

julienne fresh basil - to top

Mix butter with garlic and garlic powder. Spread butter mixture over bread slices. Place a slice of mozzarella on each piece of bread. Place a slice of tomato on each slice of mozzarella. Spread 1/2 Tbls. of Pesto over each slice of tomato.

Place bread on a cookie sheet and bake in a 500 degree oven for 4 minutes, or until cheese has melted. Sprinkle basil over top.

Creamy Onion Soup (Outback's Walk-About-Soup)
1 1/4 cup chicken broth

3 tbls cornstarch

1 tsp. ground sage

10.75 oz. can condensed cream of onion soup

10.75 oz. can condensed cream of chicken soup

10.75 oz. can condensed cream of celery soup

1/4 cup shredded Mozzarella cheese

1/4 cup shredded Colby cheese

1/4 cup shredded Provolone cheese

In a blender, combine broth, cornstarch, and sage. In the top pan of a double boiler over medium heat, combine broth mixture with soups. Mix well. When heated through, stir in cheese and heat until melted. Pour into oven proof bowls. Broil in oven until tops are lightly browned.

NOTE: Use soup within 3 days. Do not freeze.

White Castle Burgers

1/4 cup hot water

1/4 cup dry minced onion

3 oz. jar beef baby food

1 lb. lean ground beef

2/3 cup beef broth

1 pkg. hot dog buns - buns cut into thirds

Combine water and onion in small bowl and allow to soak for 10 minutes.

Meanwhile, knead together baby food, beef, and broth in a bowl. Form meat mixture into 2 1/2" - 3" patties.

In skillet over medium heat, fry patties and onions together until brown on both sides. Serve patties in section of bun and top with onions.

Fettuccine Alfredo (Olive Garden's)
1/2 cup real butter

1 pint (2 cups / 16 fl. oz.) heavy whipping cream

1 tsp. garlic powder

salt and pepper - to taste

1 dash cayenne pepper

2/3 cup fresh grated Parmesan OR Romano cheese

1 lb. box fettuccine noodles - prepared as directed

chopped fresh parsley - for garnish, optional

In a 2-quart saucepan over medium-low heat, melt butter; add cream, garlic powder, and salt and peppers; simmer for 20-30 minutes, stirring constantly, until thick. -Remove sauce from heat and stir in cheese. Do not heat sauce after cheese has been added. Serve sauce over hot fettuccine noodles and sprinkle with parsley, if desired.

Notes: Though you can’t rush this sauce, if it seems to be taking too long to thicken, stir in up to 1/4 cup cream cheese. Make sure your Parmesan or Romano is grated and not shredded; it won't melt properly if shredded. Do not use Kraft® Grated Parmesan in the canister; your Alfredo won't taste right. Either grate your own or buy the stuff from the deli.

Harvest Bay Mahi Mahi (Joe's Crab Shack's)
4 Mahi Mahi fillets

1/2 cup garlic butter

1/2 cup salad shrimp

1/2 cup sliced mushrooms

1 cup alfredo sauce

1/2 tsp fresh dill
Grill Mahi Mahi over medium flame until cooked through and slightly browned.

Sautee shrimp and mushrooms in garlic butter for 2-3 minutes. Stir in alfredo sauce and dill weed. Pour sauce over Mahi.

Onion Ring Loaf (Tony Roma's & Damon's)
5 white onions, sliced

1 cup milk

3 eggs, beaten

salt, to taste

2 cups pancake mix

oil, for deep-frying

parsley sprigs, for garnish

Separate onions into rings. Combine milk, eggs and salt to taste in mixing bowl. Soak onion rings in mixture 30 minutes.

Place pancake mix in shallow bowl. Heat oil for frying in skillet to 375 degrees.

Remove onion rings from milk mixture, dip in pancake mix, and place in hot oil. Fry rings until golden brown. Drain fried onion rings on paper towels. Pack fried onion rings solidly, but loosely, without pressing, into 8" X 4" inch loaf pan. Bake in 400 degree oven for 10-15 minutes.

Felix's Chili Con Queso

1/2 cup vegetable oil

1 onion, chopped

Salt and ground black pepper to taste

1/2 cup canned tomatoes

1/4 teaspoon cayenne pepper

1 1/2 teaspoons sugar

2 tablespoons paprika

Garlic powder to taste

1/4 cup each: flour and water

1/2 pound American cheese, grated (2 cups)

Combine oil, onion, salt, pepper, tomatoes, cayenne, sugar, paprika and garlic powder in heavy pot and simmer 25 to 30 minutes over medium heat.

Mix flour and water in small bowl; add to onion mixture gradually, stirring until smooth and thick.

Add cheese, stirring constantly to prevent sticking. Cook until well-blended and smooth.

Serve warm with tortilla chips.

Notes: If dip is too oily, omit the ½ cup oil, and saute the onion in 2 tablespoons hot oil to soften.

Source: Felix Mexican Restaurant in Houston (A similar recipe attributed to Felix's appears in the Houston Junior Forum cookbook, Buffet on the Bayou, but the sugar is omitted and paprika increased to 3 tablespoons.)

Casa Ole's Chili Con Queso

Another oft-requested recipe from Chronicle files. This makes a large amount; recipe could be cut in half or thirds. This is adapted from the smallest batch Case Ol‚ makes, which calls for 45 pounds of cheese. (LARGE RECIPE)

5 pounds American cheese, grated

3 1/4 cups (26 ounces) water, divided

1 1/2 cups chopped onion (see note)

1 cup each: chopped celery and green bell pepper (see note)

1/4 cup finely chopped jalapeno (see note)

Combine cheese and 3 cups water in the top of a double boiler and bring to a boil. Stir every 5 minutes.

While cheese is melting, combine onion, celery, bell pepper and jalape¤o in saucepan and add 1/4 cup water. Saute over medium heat until vegetables come to a light boil.

When cheese has melted and is smooth, add vegetables and mix thoroughly. Simmer 5 minutes.

NOTE: Amounts are approximate. The file recipe calls for 13 ounces chopped onion, 9 ounces chopped celery, 10 ounces chopped bell pepper and 1 3/4 ounces chopped jalapenos.

