International Eatery

Submitted by Julie

With the help of many international friends!

Africa

African Chicken


24 Chicken Wings 
1 tsp Salt 
1-1/2 tsp Pepper Sauce 
1/3 cup Flour 
3/4 cup Vegetable Oil 
1/4 cup Chopped Onion 
3 tbsps Tomato Paste 
1/2 tsp Thyme 
1/4 cup Peanut Butter 

Rub each chicken wing with salt and 1 tsp of pepper sauce. Flour each piece and brown in skillet using
vegetable oil. Remove chicken. Remove oil except 1 tbsps, sauté onion and stir in 1 tbsps of flour. Put
tomato paste in 2 cup measure, add water to make ½ cup of liquid. Stir in thyme and 1/2 tsp pepper sauce.
Blend in peanut butter. Add chicken wings. Simmer 30 minutes. Serve warm.
African Foo Foo
4 mashed bananas
1/4 tsp nutmeg
1/2 beaten egg
2 Tbsps flour

Mix and let set 10 minutes. Fry in hot fat 2-3 minutes. Drain. Sprinkle with sugar. (Drop into fat by teaspoonful).

African Green Pepper And Spinach


1 med Onion; chopped
1 med Green pepper; chopped
1 tbsps Oil
1 med Tomato; chopped
1 lb Fresh spinach; stems removed
3/4 tsp Salt
1/8 tsp Pepper1/4 c Peanut butter


Cook and stir onion and green pepper in oil in 3-quart saucepan until onion is tender. Add tomato and spinach. Cover and simmer until spinach is tender, about 5 minutes. Stir in salt, pepper and peanut butter. Heat just until hot.
South African Yellow Rice


1 cup long grain white rice
1/2 teaspoon salt
1 1/2 teaspoons ground turmeric
3 tablespoons white sugar
1/2 teaspoon ground cinnamon
1/2 cup black raisins
1 tablespoon butter
2 1/2 cups water

In a saucepan, combine the rice, salt, turmeric, sugar, cinnamon, raisins, 
butter and water. Bring to a boil uncovered. When it comes to a boil, reduce 
the heat to low, cover and let it simmer for 20 to 30 minutes, or until rice 
is fluffy and water has been absorbed. Remove from the heat and fluff with a 
fork. Keep warm until serving time.
Spicy African Peanut Soup 

1 tablespoon vegetable oil 
1 onion, peeled and chopped 
1 sweet potato, peeled and diced 
2 cloves garlic, crushed 
8 cups chicken broth 
1 cup rice, uncooked 
1 teaspoon ground thyme 
1/2 teaspoon ground cumin 
3 cups ORTEGA® Salsa Prima Thick & Chunky Medium 
1 15.5-oz. can garbanzo beans, rinsed and drained 
1 cup diced zucchini 
2/3 cup creamy peanut butter 

Heat oil in a large saucepan; sauté onion until translucent. Add sweet potato and garlic; cook, stirring occasionally, about 5 minutes.  Add chicken broth, rice, thyme and cumin; stir. Bring to a boil, reduce heat, cover and simmer until rice is tender (18 to 20 minutes). Add salsa, garbanzos and zucchini; cook until zucchini is tender, about 10 minutes. Add creamy peanut butter; stir. Heat thoroughly, ladle into bowls; serve immediately. 
Cooking Tips: Add crunchy peanut butter to this soup for more texture; serve with a few toasted, chopped peanuts sprinkled over each bowlful.

Argentina

Chimichurri Steak (Argentina)

 

1 medium-size onion, cut up

3 cloves garlic

2 C. packed fresh parsley leaves

3/4 C. extra-virgin olive oil

2 T. limejuice

2 T. red wine vinegar

1 tsp. salt

1/4 tsp. ground red pepper

1 (1 3/4 lb.) top round beefsteak

Chopped fresh parsley leaves (optional)

 

Prepare Chimichurri sauce. In food processor fitted with chopping blade, process onion and garlic until finely chopped. Add parsley and oil; process until puréed. Add limejuice, vinegar, salt and red pepper. Process just until mixed and set aside. In shallow nonmetal baking dish or sealable large plastic food storage bag, pour 1/2 cup Chimichurri sauce. Set remaining sauce aside. Place steak in dish or bag; turn to coat with sauce. Cover dish or seal bag and refrigerate steak to marinate at least 4 hours but no longer than 24 hours. Pour remaining sauce into jar; cover and refrigerate to serve with steak. Just before serving, heat broiler or grill. Remove steak from marinade and broil steak 3 to 4 inches from heat source 12 to 15 minutes for medium doneness, turning once. Discard marinade from dish or bag. Transfer steak to serving platter; let stand 5 minutes. Cut crosswise into thin slices. Sprinkle with additional chopped parsley, if desired, and serve with remaining sauce.

 

 

Australia

4 Fish Fillets – Australian


Corn flour
2 cups plain flour
salt and pepper
310ml (10½ fl oz) beer
oil for deep frying


Dust fish fillets with corn flour. Mix flour, salt and pepper, add beer gradually, stirring well until smooth.
Dip the fish fillets into batter. Cook in hot oil until golden brown. Drain on absorbent paper.
Serve with lemon wedges, tartar sauce and hot chips.  Serves 4


ANZAC Biscuits – Australian
Half a cup of butter 
1 tbsps Golden Syrup (2 US tablespoons) 
Half a teaspoon bi -carb soda 
2 tbsps boiling water (3 4 US tablespoons) 
1 cup uncooked rolled oats 
1 cup desiccated Coconut 
1 cup plain flour 
1 cup brown sugar 
2 teaspoons ginger 

1. Melt butter and golden syrup in a large pan over low heat. 
2. Add bi carb soda mixed with boiling water. 
3. Combine dry ingredients in a bowl then pour melted mixture into center and mix until moist but firm. 
4. Drop slightly rounded teaspoonfuls of mixture onto greased tray. 
5. Bake for approx. 15 minutes in a moderate oven and enjoy!


Apple Crumble – Australian
8 medium size Golden Delicious apples
2 tablespoons sugar
1/2 cup sultanas
juice of 1/2 lemon
250g plain flour
100g self raising flour
250g demurrer sugar
pinch salt
250g softened butter

1. Pre heat oven to 180°C. Peel, and core apples. Mix with sugar and sultanas, cover with lemon juice.
2. Line your baking dish (approximate size 20cm x 15cm and about 5cm deep) with the apple mix and set aside while you make the crumble mixture.
3. In a food mixer, combine flour, sugar and salt. Add 200g of softened butter and work into the mixture until it is well combined and looks like slightly moistened, coarse breadcrumbs. Now chop the remaining 50g of softened butter and add to the mixture. Pulse until the mixture takes on a more crumbled texture.
4. Cover the apples with this mixture. Bake in the oven for about 45 minutes until the apples are cooked (you will see the juices bubbling at the sides) and the crumble topping is golden. 


APPLE SNOW – Australian
6 medium apples 
2 tablespoons water
2 tablespoons caster sugar [table sugar u.s.a.]
1 teaspoon grated lemon rind
or a pinch of cinnamon
2 egg whites

Peel, core, and slice thinly the apples. Add water, cover and simmer until soft. Add sugar, stir until smooth and light and sugar are dissolved; add lemon rind or cinnamon chill thoroughly. Beat egg whites until stiff, fold in the apple mixture. Pile into individual dishes. serve at once with custard made from the egg yolks..


Aussie Burger – Australian
Hamburger roll (bun)

1 fried egg
1 or 2 slices bacon
1 large patty of mince (ground beef)
1 slice cheese
Lettuce
1 pineapple ring
1 slice onion
1 slice tomato
2 3 slices beetroot (red beet)
tomato sauce (ketchup) 

Fry the hamburger as normal and place on a fresh hamburger roll. Stack all the other ingredients in any order and top with the other half of the roll.


AUSSIE LEMON SLICE – Australian
1 pkg. Marie biscuits, crushed 
1/2 cup desiccated coconut 
2/3 cup melted butter 

Icing: 
2/3 cup icing sugar 
2 to 3 tsp. hot water 
1 tablespoon. melted butter 
Lemon juice, to taste 

Mix ingredients of base together and press into a lightly greased 30x25 cm. tin. Combine Icing ingredients together and pour over the base. Place in refrigerator until icing sets. Slice and serve. 




Aussie Meat Pie – Australian
500g / 1lb chuck or blade steak 
2 tablespoons flour 
Freshly ground black pepper 
1 tsp salt 
1/2 cup water 
1 x 375g / 12 oz packet frozen puff pastry, thawed 
Beaten egg to glaze 


Trim gristle and fat from steak, cut into thin shreds, and then chop very finely. Dust with flour, salt and pepper and place in the top of a double boiler or pudding pan. Place enough boiling water to come halfway up sides of bowl, simmer for 2 hours or until the meat is very tender. Replace water in saucepan as necessary to maintain level. Allow to cool completely. Roll out pastry dough thin and cut 3/4 of it to fit individual round, oblong or square pie tins. Line tins with dough, and fill about 3/4 full with meat filling. Cut lids from remaining dough, dampen edges and put into place. Cut a vent in the top of each pie for steam to escape. Chill for 15 minutes, then brush with beaten egg. Bake in a preheated hot oven (200 C / 400 F) for 25 minutes or until pastry is puffed and golden.  Serve with tomato sauce (ketchup).  


AUSSIE MEAT PIES WITH PEA MASH. – Australian


1 tbs. oil
1 kg. diced beef
2 cloves crushed garlic
1 med. onion chopped
1/4 cup plain flour
3 1/2 .. cups beef stock
2 tbs. tomato paste 
1 tbs. Worcestershire sauce 
2 frozen short crust pastry [thawed]
fresh herbs to garnish...


PEA MASH
3 med. potatoes chopped
1 1/2 cups frozen peas [thawed]
25g. butter
1/4 cup buttermilk...
salt and pepper to taste..


Heat oil in a large pan; add beef in batches, and cook until well browned.... remove from pan.... add onion and garlic to pan and cook, stirring until onion is soft.... add flour; cook stirring for about one minute, or until lightly browned.. stir in stock; until mixture boils and thickens...return the beef to the pan with tomato paste and sauce; simmer for 1 hour or until beef is tender... uncover pan and simmer for a further 
30 minutes or until sauce is thickened...grease 4 metal pie dishes [1 cup capacity], line the dishes with 
pastry; press into sides, trim edges..... place dishes onto an oven tray... and fill with dry beans or rice...
cook in a hot oven 200 cup400 f. for 10 minutes, remove the paper and beans, and cook for a further 10 minutes or until crisp and brown... 


PEA MASH: Boil steam or microwave the potatoes until tender; drain... blend or process peas until smooth... mash the potatoes with butter and buttermilk until smooth.. stir in the peas; season with salt and pepper....just before serving, spoon beef filling into pastry cases... top with pea mash; garnish with fresh herbs...


Australian Anzac Biscuits

4.4 ounces or 125 g butter
2 Tbsps golden syrup
1/2 half tsp bicarbonate of soda
2 Tbsps of boiling water
1 cup of rolled oats
1 cup plain flour
1 cup castor sugar (or other sweetener)
3/4 cup of shredded coconut

Combine butter and syrup in medium pan. Stir over heat until butter is melted. Stir in combined bicarb of soda and water, then the remaining ingredients. Mix well. Drop rounded teaspoons of mixture about 4 cm (1.5 inches) apart on greased oven trays. Flatten them slightly. Bake at 150 c (302 F) for about 20 minutes or until golden brown. Cool on trays. Makes about 40.


Australian Cream Cheese Slice Pastry – Australian
1 1/2 cups flour 
1/2 cup custard powder 
8 tsp. icing sugar 
1/2 tsp. baking powder 
5 oz. butter 
8 to 12 tsp. milk 

Filling: 
10 oz. cream cheese 
2 oz. butter 
2 eggs 
2 oz. sugar 
2 oz. sultanas 
1 lemon, grated rind of 
2 lemon juice 


Pastry: Sift into basin the flour, custard powder, icing sugar and baking powder. Rub in butter, add sufficient milk to make a stiff dough (approximately 4 to 6 dessertspoons milk). Roll out 2/3 of the pastry and line a greased lamington tin, bringing the pastry 1.5 cm. up the sides. Prick the base and bake in a moderate over for 10 minutes; cool. Filling: Cream butter with the cream cheese until soft and creamy. Beat eggs and sugar until light and fluffy. Gradually add to the cream cheese mixture, then beat until smooth. Fold in sultanas, lemon rind and juice. Smooth filling over cooked pastry base. Cut remaining pastry into long strips and place diagonally over filling, lattice fashion. Brush pastry with milk. Bake in a 350°F oven 35 to 45 minutes; while still warm. cut into slices; leave in tin until cool, then refrigerate. 



Australian Poached Rabbit with Brochette
1 large Spanish onion, peeled and sliced 
2 stalk of celery, chopped 
2 small Carrots, chopped 
2 sprig of thyme 
2 large Bay leaves 
12 large Black peppercorns 
1 large Rabbit 
2 large Cloves of garlic, quartered 
16 small Fresh sage leaves 
2 1/2 cup Extra virgin olive oil 
1 large Crusty Italian ring loaf of bread (preferably day-old) Mesclun, to serve 
Lemon wedges (optional), to serve 


Bring 6 liters of salted water to the boil in a large saucepan. Add onion, celery, carrot, herbs and peppercorns and return to the boil. Skim surface. Add rabbit and return to the boil. Reduce heat to lowest setting, cover and simmer very gently for 1 hour, or until rabbit is tender. Remove from heat and cool rabbit in cooking liquid. Remove rabbit from liquid, strip meat from bones and place it in a 
single layer on a plate or tray. Season meat generously with salt and freshly ground black pepper. Return bones to cooking liquid and boil again to make stock to freeze for another purpose, if desired. Transfer rabbit to a bowl. Add garlic, sage and oil just to cover. Using your hands, mix ingredients to combine, then cover and refrigerate for 48 hours. Cut bread into 1cm-thick slices and brush both sides with 
remaining oil combined with 1 teaspoon sea salt. Place in a single layer on a rack on an oven tray and bake at 150C for 30 minutes, or until pale golden. Using a slotted spoon, remove rabbit from oil, and serve at room temperature with warm bruschetta, mesclun and lemon wedges, if desired.
Australian Sticky Date Pudding Cake – Australian
1/2 c Butter, room temperature, cut into eight pieces Plus extra to butter pan
1 1/4 c Chopped pitted dates
1 tsp. Baking soda
1/4 c Granulated sugar
2 Eggs
1 1/4 c All purpose flour
1/2 tsp. Salt
1/2 tsp. Vanilla
1 3/4 tsp. Baking powder
CARAMEL SAUCE
1/2 cup Butter
1/4 cup Whipping cream
1/2 cup Firm packed brown sugar PLUS
1 TBS. Firm packed brown sugar
1/2 tsp. Vanilla

TO PREPARE CAKE: Preheat oven to 350 degrees F. Butter a 9 inch round baking pan with sides at least 2 inches high, such as a spring form pan.  Place the dates in a saucepan and cover with water (about 1 1/2 cups). Bring to a boil, reduce to simmer and cook for 3 minutes. Add the baking soda (the mixture will foam) and set aside. In a bowl, cream the cut up butter, sugar and eggs, adding the eggs one at a time. Gently mix in the flour, salt and vanilla. Slowly stir in the baking powder and 1/4 cup of the liquid from cooking the dates, until the cake mixture resembles thick pancake batter. Drain off remainder of date cooking liquid and discard. Stir in the dates. Bake for 30 to 40 minutes, or until cooked in the center.
TO PREPARE CARAMEL SAUCE: Combine the butter, whipping cream, brown sugar and vanilla. Bring to a boil; reduce to simmer, and cook for 3 minutes. 

TO SERVE: Drizzle some of the sauce over the cake as it is cooling. Serve the rest of the sauce separately. Makes 10 servings  


Australian Sticky Toffee Pudding

1-cup dates (180g) -- pitted and chopped

1-teaspoon bicarbonate of soda

1-cup boiling water

2-tablespoons butter

1-cup soft brown sugar   (150 g)

2 eggs.

1½-cups self-raising flour   (180 g) -- sifted

Toffee Sauce:

1-cup soft brown sugar   (150 g)

¾-cup light whipping cream.

½-teaspoon vanilla

2-tablespoons butter

Mix dates and baking soda in a heat-proof bowl. Pour boiling water on Top and leave to stand. Cream butter and sugar until pale, then add eggs One at a time, heating well after each addition. Gently fold in sifted flour, stir in the date mixture, and pour into a lightly buttered 18cm or 7" square or round cake tin. Bake in a preheated oven (180 C) for 30-40 minutes, until an inserted skewer comes clean. Combine sugar, cream, vanilla essence and butter in a saucepan, bring to the boil, stirring, and simmer for five minutes. Set aside until ready to serve, then quickly reheat when needed. Cut pudding into squares and place each square in the center of a warm dinner plate. Pour hot toffee sauce over each square and serve with fresh cream. 

Baked On Icing for Biscuits – Australian
1 Egg white
1 and 1/2 cups icing sugar
2 tsp Plain Flour
2 Tsp Lemon Juice

Place egg white in bowl beat till peaks form, gradually stir in sifted icing sugar in about 3 lots, then add flour and enough strained lemon juice to give a thick coating, consistency. Spread on top of fresh baked cookies, and return to moderate oven for 2 minutes, until icing feels firm and is no longer sticky, do not remove from tray till cold, coats about 40 small biscuits.  this recipe is from a honey jumble recipe, which 
Battered Saveloys – Australian
Saveloys
8 thick wooden skewers 
8 Saveloys or frankfurters 
plain flour 
oil for deep frying 
tomato sauce 
Batter
1/4 cup self raising flour 
2 tablespoon plain flour 
1/4 tsp bicarbonate of soda 
1/2 cup water 
1 egg, slightly beaten 

Invert wooden skewers through center of Saveloys lengthways, leaving about 8cm protruding at one end for a handle. Dust Saveloys lightly with flour. To make batter, place fours, soda, water and egg in a food processor or blender, process for 10 seconds or until smooth, transfer mixture to a bowl. Heat oil to moderately hot in a deep heavy based pan, holding ends of skewers, dip Saveloys one or two at a time into the batter, coating completely. Drain off excess batter.  Holding skewer ends, gently lower battered Saveloys into the hot oil. Hold for a few seconds until Saveloys float unaided. Cook for 1 minute or until lightly golden. Carefully remove from oil with tongs and drain on paper towels. Repeat process with remaining Saveloys. Re dip each cooked Saveloys in batter and repeat the process (double batter them).


Bushman’s Breakfast – Australian
2 lamb loin chops
2 thick sausages
2 rashers bacon
100g (3½ oz) mushrooms, sliced
1 large tomato, cut in half
2 tablespoons grated cheddar cheese
1 tablespoon oil
2 eggs


Trim chops of excess fat. Pierce sausages all over with a fork. Place chops and sausages on oiled grill tray, cook under high heat 2 minutes; turn, and cook 2 minutes. Continue cooking chops and sausages until they are done to your liking. In a pan, fry bacon until crisp, remove; keep warm. Add mushrooms, cook briefly. Keep warm. After 4 minutes of cooking time, place tomato, cut side down, on grill tray. Cook for 2 minutes, turn. Sprinkle cheese on top. Cook until tender. About 3 minutes before serving, heat oil in frying pan. Cook eggs over low heat. Serve with cooked meat, tomato, bacon and mushrooms.


Beef Olives – Australian
700g (1½ lb) Topside Angus Beef cut into 8 thin slices 
450ml (¾ pint) Beef stock 
4 rashers Streaky bacon 
2 medium Onions 
1 small Onion 
1 small Egg 
1 Lemon 
110g (4oz) Shredded Suet 
100g (4oz) Fresh Breadcrumbs 
25g (1oz) Butter 
3 tablespoon Plain Flour 
2 tablespoon Vegetable Oil 
1 tablespoon English Mustard 
2 tsp Fresh Parsley 
¼ tsp Dried Mixed Herbs 
Salt and Black Pepper 


Pre heat oven to 170°C: 325°F: Gas 3. Mix the finely chopped bacon with the chopped small onion, chopped parsley, breadcrumbs, suet, grated zest of half the lemon, 1 teaspoon lemon juice, herbs and egg. Place the meat between several sheets of greaseproof paper and beat out with a meat mallet. Thinly spread mustard over the meat, then divide the stuffing equally between the pieces. Roll up the olives and secure with butchers string. Lightly cover in the flour seasoned with salt and pepper. Heat the butter and oil in a shallow flame proof casserole into which the beef olives will just fit. Brown well on all sides, then remove them from the casserole. Stir the remaining flour into the casserole and cook for a couple of minutes.  Gradually add the stock and bring to a boil. Return the olives to the casserole. Scatter the two sliced medium onions over the olives. Cover and bake for 1½ hours or until tender. Remember to remove the string before serving. 


Bread and Butter Pudding – Australian
2 cups (500ml) milk
½ cup (4 fl oz) cream
1 teaspoon vanilla essence
4 eggs
½ cup (100g/3½ oz) caster sugar
10 12 slices stale white bread, crusts removed
1 cup (180g/6 oz) sultanas or raisins
1 tablespoon caster sugar, extra
¼ teaspoon nutmeg
¼ teaspoon cinnamon


Bring milk to boiling point in a small saucepan, DO NOT BOIL (known as scalding). Blend in cream and vanilla. Whisk eggs and sugar together in a bowl until creamy. Gradually whisk in milk mixture. Cut bread into quarters. Layer in a greased shallow casserole dish with sultanas. Pour over milk mixture. Allow to stand for 15 minutes. Place casserole dish in a baking dish. Add enough hot water to baking dish to come halfway up the sides of the casserole. Sprinkle pudding with combined sugar, nutmeg and cinnamon. Bake at 180°C (350°F) for 40 to 45 minutes or until custard is set and golden. Serve with cream and fruit. 


Caramel Slice – Australian
¾ cup desiccated coconut
1 cup self raising flour 
½ cup caster sugar
125g butter, melted
FILLING
400g can condensed milk 
30g butter, extra
2 tablespoons golden syrup 
TOPPING 
150g dark chocolate, chopped 
20g white vegetable shortening 

Preheat oven to 180°C. Brush a 28x18cm shallow cake tin with melted butterl. Cover base with baking paper, extending over 2 sides. Combine coconut, flour and sugar in medium bowl; add butter, stir until well combined. Press into prepared cake tin. Bake for 15 minutes or until golden brown. To make Filling: Combine milk, extra butter and syrup in medium pan, stir over medium heat until boiling. Lower heat, continue stirring 5 minutes. Remove from heat, spread over base in tin. Bake 10 minutes. Remove and cool. To make Topping: Place chocolate and shortening in medium heatproof bowl. Stand over pan of simmering water, stir until chocolate has melted and is smooth. Spread over caramel filling and allow to set. Cut into squares with warm knife. Dust with icing sugar. Serve with thick cream.


Carpetbag Steak – Australian
4 beef eye fillet steaks, 4cm thick
12 shelled oysters
2 tablespoon chopped fresh parsley
2 teaspoons lemon juice
freshly ground black pepper
2 tablespoons oil
1 cup beef stock
2 teaspoons Worcestershire sauce
60g (2oz) butter, chopped

Using sharp knife, cut a deep pocket into side of each steak. Combine oysters, parsley, lemon juice and pepper in a bowl. Spoon into steak pockets and secure with toothpicks. Heat oil in pan; add steaks. Cook over high heat 2 minutes each side, turning once. For underdone steaks, cook each side 1 more minute. For medium and well done, reduce heat to medium, continue cooking 2 3 minutes each side for medium and 4 6 minutes each side for well done. Drain on paper towels. Bring stock and sauce to boil in pan. 

Reduce heat, stir in butter until melted. Serve with steaks. 


CHOCOLATE CRACKLES – Australian
4 cups rice bubbles(rice crispies),
1 1/2 cups sifted icing sugar,
1 cup desiccated coconut,
3tablespoon cocoa(4imperial tablespoon),
250g(8oz) copha 
24 patty cake cups 


Mix first 4 ingredients together in a bowl, pour melted copha in and mix well. Put in patty cups and chill.

COCONUT ICE – Australian

2 cups sugar,
1/2 cup milk,
2/3 cup desiccated coconut,
1 pinch cream of tartar,
1 drop red food coloring(optional)

Place the sugar and milk in a saucepan and stir over low heat until sugar has dissolved, add cream of tartar, bring to the boil and boil for 5 minutes. Remove from heat and stir till mixture starts to thicken and become white. Add coconut and divide the mixture into 1/2, place 1 drop of food coloring into one of the halves ,pour white mixture into a greased square pan, pour the pink half of the mixture on top of the white, cool and cut into squares...


Damper with Cockys Joy – Australian


3 cups self raising flour
1 2 teaspoons salt
90g (3 oz) butter, melted
½ cup water
½ cup milk
milk, extra, for glazing
flour, extra, for dusting
butter, extra, for serving
golden syrup ("cockys joy")


Preheat oven to moderately hot 210°C (410°F). Brush an oven tray with melted butter or oil. Sift flour and salt into large mixing bowl; make a well in the center. Combine butter, water and milk and add to flour. Stir with a knife until just combined. Turn onto lightly floured surface; knead 20 seconds or until smooth. 
Transfer dough to tray; press out to a 20 cm round. Using a sharp pointed knife, score into 8 sections 1 cm deep. Brush with milk; dust with flour. Bake for 10 minutes. Reduce heat to moderate 180°C (350°F). Bake 15 minutes or until damper is golden and sounds hollow when tapped. Serve with extra 
butter and syrup. 


Date Slices   Old Australian 

1/4 1b. butter, 
¼ 1b. sugar, 
1 egg, 
1 teaspoon spice, 
½ 1b. self raising flour, 
1 teaspoon sugar and 1 teaspoon cinnamon
Filling: 1 teaspoon arrowroot, 1 gill water, 6 oz. dates, juice of 1 lemon 

Mix butter and sugar (do not beat), add unbeaten egg, then spice, add flour, line greased cake tin with half cake mixture, make filling, by blending arrowroot with water and bringing to boil, stirring constantly, take off fire, add dates and lemon juice and beat well, pour filling into the cake tin, and cover with other half of mixture, sprinkle with cinnamon and 1 teaspoon sugar.


Dumplings and Cockys Joy – Australian


1½ cups self rising flour
2 tablespoons caster sugar
60g (2 oz) butter, melted
1 egg, lightly beaten
¼ cup milk
1 1/3 cups water
1/3 cup golden syrup or light
molasses or golden Karo syrup
½ cup soft (light) brown sugar
½ teaspoon lemon juice
60g (2 oz) butter, extra


Sift flour into mixing bowl. Add sugar, stir until combined. Make a well in the center. Combine butter, egg and milk. Add mixture to dry ingredients. Using a knife, stir until just combined. Combine water, syrup, sugar, juice and extra butter in large pan. Stir over high heat until sugar has dissolved, bring to boil. Carefully drop heaped tablespoonfuls of the flour mixture into syrup. Reduce heat to low and cover pan. Cook for 10 minutes or until dumplings have risen and are cooked through. Ladle the syrup over dumplings occasionally during cooking. 


Egg and Bacon Pie – Australian


Sheets of short crust pastry
bacon
eggs
parsley
pepper
1/4 cup milk
butter

Grease pie plate. Line with one sheet of pastry. Chop bacon into medium sized pieces, about 6 rashers and place on pastry base. Break 6 eggs over the bacon sprinkle with pepper and parsley, chopped. Cover with other sheet brush with milk bake for 10 minutes in hot over then moderate for 20 to 25 minutes. Serve 


FAIRY BREAD   Australian  Served at Childrens parties – Australian

1 2 slices white bread(per child),
1 can condensed milk, 
1 packet 100s and 1,000s(sprinkles). 

Spread each slice of bread with condensed milk, cut into quarters, sprinkle generously with sprinkles, arrange on platter.



Fresh Mango Chutney – Australian


6 large, under ripe mangoes or 3 mangoes and 4 granny smith apples
2 cups malt vinegar
1 cup white sugar
1 cup firmly packed brown sugar
1 large onion, finely chopped
4 cloves garlic
1 teaspoon each salt and pepper
2 tablespoons grated fresh ginger
1 teaspoon chili powder
1½ teaspoons ground cinnamon
¼ teaspoon ground cloves
1 teaspoon ground allspice
½ cup each sultanas and currants

Peel the mangoes and cut into thin strips. If using apples, they should be peeled and chopped. Place in a  large ceramic or glass bowl with the vinegar, sugars, onion, garlic, pepper, salt, spices and dried fruit. Cover and place in the refrigerator for several hours or overnight. The next day, turn the mixture into a large stainless steel or enameled saucepan, or a heavy aluminum saucepan with a non stick lining. Bring slowly to the boil and simmer gently, stirring occasionally, for 30 minutes or until the chutney is thick and syrupy. Spoon into warm, sterilized jars and rap the jars on a hard surface to remove any air bubbles. Wipe rims with a dampened cloth and seal the jars with their lids. Store in a cool, dark spot.


Ginger Nut Biscuits – Australian

50g (2 oz) butter 
30ml (2 tsp) golden syrup
100g (4 oz) self raising flour
1 teaspoon ground ginger
¼ teaspoon cinnamon
½ teaspoon bicarbonate of soda
2 teaspoons caster sugar
blanched almonds, halved

The biscuits will keep for three or four days stored in an airtight tin, but its unlikely that you will need to store them. Heat the oven to 190°C (375°F) when you start, so that it is at the right temperature when you put the biscuits in to bake.  Melt the butter in a pan over a low heat, watching carefully to see that it doesn’t catch. Spoon the golden syrup into the mixture and remove from the heat.  Put the flour, ginger, cinnamon, bicarbonate of soda and caster sugar in a mixing bowl. Pour the butter and syrup mixture over it.  Combine the ingredients, mixing them well to form a smooth, not too wet paste.  Take teaspoons of the mixture and form into small balls. Place on a greased baking tray, spacing them apart to allow for the mixture to spread during baking. Flatten slightly and place a blanched almond in the center of each biscuit. Bake for 10 minutes, until lightly golden brown, leave to cool, then transfer to a cooling rack. 


Gingerbread - Old Australian
1/2 cup butter 

½ cup sugar

1 egg 

1 cup honey 

2½ cups sifted flour 

½ teaspoon salt 

1½ teaspoons bicarbonate of soda 

1 teaspoon cinnamon 

1 teaspoon ginger 

½ teaspoon cloves 

1 cup hot water

Cream butter and sugar and add beaten egg, add honey, then flour, soda, cinnamon, ginger, cloves, and salt (sifted together), lastly add water, beat till smooth, bake in a well greased tin in a moderate oven. NOTE: The batter is rather thin but this mixture makes a good cake.


Honey Jumbles  Australian Cookies
60gbutter                         ***ICING***
2/3 cup golden syrup              1 Egg White
1 3/4 cup plain flour             1 1/2 cups icing sugar 
1 tsp bicarbonate soda            2 tsp lemon juice
1 tsp ground ginger               2 tsp plain flour
1 tsp mixed spice
1/4 tsp ground cloves
1 tablespoon milk
2 tablespoon plain flour(extra)
Step 1:melt butter add golden syrup bring to the boil. remove and stand for 10 minutes. add sifted dry ingredients and milk. stir until smooth. cover and stand for 2 hrs. mixture will become thicker!!!
Step 2:turn mixture out onto floured surface. knead lightly. work only enough flour into mixture until it loses its stickiness. divide into 4 even quantities to make handling easier.
Step 3:roll 1/4 of mixture into sausage shape. so it is 1cm (1/2")thick, cut into 6cm(2 1/2")lengths. place on greased trays about 5cm(2")apart. Bake in moderate oven 8 10 minutes. Biscuits should be pale golden and soft. if more than one tray is cooking at a time swap positions after 5 minutes. as they will become uneven and dry if you don’t do so.
Step 4:place beaten egg white in bowl, gradually add sifted icing sugar in about 3 lots. then add flour and enough lemon juice to give a thick coating consistency. MAKES ABOUT 40 BISCUITS


HONEYCOMB – Australian
1 1/2 cups sugar, 
1/3 cup golden syrup(caro syrup), 
1/3 cup honey, 
1/3 cup water, 
2tsp bi carb soda. 
Combine sugar, golden syrup, honey and water in a saucepan and using a wooden spoon, stir constantly over low heat until sugar is dissolved. Put sweets thermometer in mixture, increase heat and boil to exactly 132 degrees celsius(270f) Reduce heat to as low as possible and keep the temp at 132c(270f)for 
exactly 15 minutes,(its very important that the heat does not fluctuate). If the heat starts to rise, remove pan from heat occasionally to reduce heat. After 15 minutes has gone by, remove pan from heat and remove thermometer, allow bubbles to subside Using a wooden spoon, quickly beat in finely sifted bi carb soda, Pour immediately into a large greased baking dish, when cold, remove 
from tin, break into pieces. You can dunk the pieces into melted chocolate if you like. it then becomes ,  violet crumble or a crunchy bar.. 


Lamingtons – Australian


Butter cake 
250 g butter
1 cup caster sugar
4 eggs
3 cups self raising flour
2/3 cup milk
1 tsp vanilla essence

Icing
3–4 tablespoon boiling water
30 g butter 
2 tablespoon cocoa
2 cups icing sugar
2 1/3 cups desiccated coconut

Preheat oven to 180°C and line a squarish tin with baking paper. Make the cake 2 days before it is needed for lamingtons. In a bowl, cream butter and sugar until light and fluffy. Add eggs one at a time, beating well after each addition. Fold in flour, gently, alternately with milk. Stir in vanilla. Pour mixture into cake tin and bake for 30–35 minutes, or until cooked. The cake will shrink from the sides of the tin when cooked. Cool on a wire rack. When cool, cut into cubes, then make the icing. In a bowl, pour boiling water over butter to melt it, then add cocoa and mix. Add icing sugar and beat well. Stand the bowl of icing over a bowl of hot water. Using a long pronged fork to hold the squares of cake, dip each in the icing mixture and roll in desiccated coconut. Place on wire cooling rack to allow icing to set.
Variations Glam lams: coat cake squares in good quality melted dark, light or white chocolate, then toss in shredded coconut. Lemon lams: ice cake squares in a thin lemon icing and then toss in desiccated coconut with lemon zest.


Lemon Delicious self saucing pudding – Australian


60 g (2 oz) butter
¾ cup caster sugar
3 eggs, separated
1 teaspoon grated lemon rind
1/3 cup self rising flour, sifted
¼ cup lemon juice
¾ cup milk
icing sugar for dusting 


Preheat oven to moderate 180°C (350°F). Brush a 1 litre capacity ovenproof dish with oil. Using electric beaters, beat butter, sugar, egg yolks and rind in small bowl until mixture is light and creamy. Transfer to a medium bowl. Add flour. Using a wooden spoon, stir until just combined. Add juice and milk; stir to combine. Place egg whites in small, dry bowl. Using electric beaters, beat until firm peaks form. Add to flour mixture. Using a metal spoon, fold in until just combined. Spoon into dish. Place dish in a deep baking dish. Pour in boiling water to come one third of the way up sides of dish. Bake 1 hour. Spoon some sauce on each serving. 


Neenish Tarts – Australian


2 sheets ready rolled shortcrust pastry
1 tablespoon plain flour
½ cup milk
2 egg yolks
60g (2 oz) butter
2 tablespoons caster sugar
¼ teaspoon vanilla essence

ICING
1 cup icing sugar
2 tablespoons milk, extra
1 tablespoon cocoa powder

Preheat oven to moderately hot 210°C (375°F). Using a fluted 7cm cutter, cut pastry into 18 circles. Press circles into shallow patty tins; prick evenly with a fork. Bake 10 minutes or until lightly golden. Blend flour and milk in pan until smooth. Stir over medium heat for 2 minutes until mixture boils and thickens. Remove from heat, quickly stir in yolks until smooth. Cover with plastic wrap; cool. Using electric beaters, beat butter, sugar and essence in bowl until light and creamy. Add egg mixture gradually, beat until smooth. Spoon into pastry shells and smooth the tops. To make Icing: Combine sugar and milk in heatproof bowl. Place bowl over pan of simmering water, stir until smooth and glossy; remove from heat. Transfer half of icing to small bowl, add cocoa; stir until smooth.Using a small, flat bladed knife, spread plain icing over half of each tart starting from the centre and making a straight line with the icing, then pushing icing out to the edge. Allow to set. Reheat chocolate icing and ice other half of tarts. 


Passionfruit Sponge – Australian
1/3 cup cornflour
1/3 cup plain flour
4 eggs
2 teaspoons finely grated lemon rind
2/3 cup caster sugar
¾ cup thick cream
PASSIONFRUIT ICING:
1 ¼ cups icing sugar
15 g butter
2 tablespoons passionfruit pulp 


Preheat oven to moderate 180°C. Brush 2 shallow 20cm round cake tins with melted butter or oil. Line bases with paper; grease paper. Dust tins lightly with flour, shake off excess. Sift combined flours 3 
times onto greaseproof paper. Using electric beaters, beat eggs and lemon rind in a small bowl for 
5 minutes or until thick and pale. Add sugar gradually, beating constantly until mixture is pale yellow and glossy. Transfer mixture to large bowl. Using a metal spoon, fold in flours quickly and lightly. Spread mixture evenly in prepared tins. Bake for 15 minutes or until sponges are lightly golden and shrink from sides of tins. Leave sponges in tins for 2 minutes before turning onto a wire rack to cool. Using electric beaters, beat cream in medium mixing bowl until stiff peaks form. Spread cream evenly over 1 sponge layer. Place remaining sponge on top.
To make Passionfruit Icing: Combine icing sugar, butter and pulp in heatproof bowl. Stand bowl in pan of simmering water and stir until icing is smooth and glossy; remove from heat. Spread icing over top of sponge using a flat bladed knife.
 

Pavlova – Australian
6 large egg whites 
1 cup superfine granulated sugar 
1 and a half teaspoons cornstarch (cornflour) 
1 teaspoon distilled white vinegar 
Half a teaspoon of vanilla 
One quarter of a cup boiling water 
1 cup heavy cream 
Half a banana 
2 cups assorted seasonal fruit such as raspberries, sliced 
strawberries, kiwifruit, passionfruit (canned pulp works well)


1. Preheat oven to 350 F (180 celsius). 
2. In a large bowl with an electric mixer beat together whites on low speed until just thickened, then on high speed 3 to 4 minutes until mixture forms stiff, glossy peaks. 
3. Add boiling water, then cornstarch, vinegar and vanilla. Add sugar and beat 1 minute on medium. 
4. Spoon meringue mixture onto a 12 inch round oven safe plate and spread into a 9  to 10 inch circle. 
5. Bake Pavlova in middle of oven 10 minutes. 
6. Reduce temperature to 200 F and bake Pavlova 40 minutes more. 
7. Turn off oven and leave the Pavlova stand in oven until it has completely cooled. 
TOPPING: 
1. In a bowl with cleaned beaters beat cream until it holds soft peaks. 
2. Thinly slice the banana and mix in with the cream. 
3. Spread cream over Pavlova. 
4. Mound fruit on top of whipped cream. Makes 6 to 8 generous servings.


Pikelets – Australian
1 cup flour
1 tsp. cream of tartar
1/2 teaspoon bicarbonate of soda
1 egg
few drops lemon essence
2 tablespoon sugar
milk 

Sift the first 3 ingredients together, then add sugar. Make a well in the center of the mixture and drop in egg and some milk. Mix from center, gathering flour from the sides of the well. Add milk as needed to make a thick batter. Add a few drops of lemon essence to taste. Drop batter into hot frying pan to make 3" circles. Top with butter or jam. 


Pikelets – Australian
One cup of self raising flour 
Pinch of salt 
2 tblspns sugar 
1 egg 
3 5 tblspns milk

1. Sift flour, salt and sugar. 
2. Make hollow in the middle of the flour mixture and break in egg. 
3. Mix slightly, then gradually add milk until batter reaches a consistency where it falls in heavy drops. 
4. Fry dessert sized spoonfuls of batter in a moderate pan. 
5. Fry until golden brown on both sides, drain on paper. 


Pineapple Upside Down Cake – Australian
60 g butter or margarine, melted
1/2 cup brown sugar
450 g can Golden Circle Sliced Pineapple, drained
6 red cherries

Cake Batter:
60g Butter or margarine
1/2 cup caster sugar
1 egg
1/4 teaspoon vanilla essence
1 1/4 cups S.R flour, sifted
1/2 cup milk

Pour butter into the base of a 20 cm cake tin, brushing a little around the sides of the tin. Sprinkle in the brown sugar, arrange the Golden Circle sliced Pineapple on this, filling each hole with a cherry. To prepare cake batter: Cream butter and sugar together. Beat in egg and vanilla. Fold flour into batter alternately with milk. Spoon over pineapple and cherries. Bake in a moderate oven (180 Degrees C) for about 50 minutes or until cooked when tested. Loosen cake from sides of tin. Invert into a serving plate. Serve in wedges with cream or ice cream. 



Plum Pudding – Australian


1 cup finely chopped beef suet
2 cups fine bread crumbs
1 cup sugar
1 cup milk
1 pint flour
1 cup sultanas
1 cup dried currants
1 cup chopped almonds
½ cup citron, sliced thin
1 tsp salt
1 tsp cloves
2 tsp cinnamon
1 tsp nutmeg
4 well beaten eggs
glassful of brandy


Chop the suet, blanch and chop the almonds. Soak the breadcrumbs in the milk, then squeeze out and stir with a spoon until the mixture is reduced to a mash. In a large bowl, mix the suet, almonds, sultanas, currants and citron with the spices, flour and breadcrumb mash, coating the fruit and nuts well. In another bowl, mix the sugar and eggs and cream until light and fluffy, then combine with the fruit/flour mixture. Add milk for the consistency of a good thick batter, keeping in mind that the mixture must not be too thin or the fruit will sink to the bottom. Pour a glassful of brandy over the fruit and spice mixture and allow to stand three or four hours before the pudding is made, stirring occasionally. Finally, tie up in cheesecloth and boil/steam for 4 to 5 hours. When done, turn it out on a dish, sift powdered sugar over the top, and serve with a good flavoured sauce, such as hard brandy sauce. 


Rock Cakes – Australian 


2 cups self raising flour 
1/4 tsp mixed spice 
1/3 cup butter 
1/3 cup caster sugar 
2 tablespoon sultanas 
2 tablespoon currants 
1 tablespoon mixed peel 
1 egg, beaten 
1/2 cup milk 


Preheat oven to 220C (425F). Sift flour and spice. Rub butter into flour with fingertips. Add sugar, fruit and peel. Mix with egg and sufficient milk to form a stiff dough. Place spoonfuls of mixture on greased oven tray (cookie sheet). Bake at 200C until golden brown, 10-15 minutes. Cool on wire rack. Makes 24. 


Sausage Rolls - Austrailian


6 slices of bread 
1/2 cup hot water 
2kg (4LB) sausage meat 
1 onion finely chopped 
1/2 tsp mixed herbs 
750g (24oz) package ready rolled puff pastry, thawed 
1 egg, beaten 
seasoning to taste 

Remove crusts from bread and soak in a bowl of hot water for 5 minutes, then squeeze to remove excess moisture. Combine the bread in a bowl with the sausage, onion, herbs and seasonings and place into a piping bag (icing bag). Cut the sheets of pastry in half, and pipe the filling along the edges of the pastry, turning the egde of the pastry over the filling, then turn again so that the filling is completely encased in the pastry. Repeat process with the remaining pastry and filling. Score the pastry at 5cm (2") intervals and brush with beaten egg. Bake at 230C (450F) on a greased baking sheet for 20 minutes, then reduce temperature to 180C (350F) and bake an additional 10   15 min. Makes about 48


Scotch Eggs - Austrailiam


4 hardboiled eggs 
500g sausage meat 
1 tablespoon flour 
1 egg, beaten 
1 cup breadcrumbs 


Set oven at 180C. Cover eggs with sausage meat. Coat eggs with flour, egg and breadcrumbs; press crumbs on firmly. Place on baking dish and bake at 180C for 30 minutes. Garnish with parsley sprigs and serve.


Shepherds Pie – Australian
1 kg mince beef (even better minced cold roast) 
1 onion finely chopped 
salt and pepper (other seasonings to taste) 
1 cup gravy or stock 
1 and a half cups mixed vegetables (optional   frozen or leftovers) 
2 cups mashed potatoes (4 6 medium raw potatoes) 
2 tsp melted butter 

1. Fry onion and mince. Cook mince if not already cooked. 
2. Combine with gravy and seasonings. 
3. Place in a round casserole or deep pie dish. 
4. Layer mixed vegetables over the meat. 
5. Cover with a generous layer of mashed potato. 
6. Smooth top and then decorate with a fork, pour over melted butter. 
7. Bake in oven until warm through and top lightly browned.


STEAK AND KIDNEY PIE OR PUDDING - Australian
Plain flour   200g (7 oz)
Braising steak   700g (1½ lb), cubed
Ox kidney   175g (6 oz), cored and chopped
Butter   110g (4 oz)
Garlic cloves   1 2, crushed
Onion   1 large, chopped
Mushrooms   110g (4 oz) or shucked oysters
Beef stock   150ml (¼ pint)
Brown ale   150ml (¼ pint)
Bay leaf   1
Fresh thyme   a sprig, chopped
Worcestershire sauce   1 tablespoon
Tomato purée   1 tablespoon
Milk   to glaze

Take 25g (1 oz) of the flour and toss the steak and kidney pieces in it, shaking off any excess. Melt 25g (1 oz) of the butter in a large saucepan and lightly fry the garlic, onion and mushrooms for 3 minutes. Add the steak, kidney and remaining coating flour and cook for 5 minutes until lightly browned. Gradually stir in the stock, ale, bay leaf, thyme, Worcestershire sauce and tomato purée. Cover and simmer gently for about 1¼ hours. Spoon the mixture into a 1.7 litre (3 pint) pie dish. Pre heat oven to 200 °C / 400 °F / Gas 6. Put the remaining flour in a bowl. Rub in the remaining butter until the mixture resembles fine breadcrumbs. Add 4 tablespoons of cold water and mix to form a dough. Roll out on a lightly floured work surface to 5cm (2 inch) wider than the pie dish. Cut a 2.5 cm (1 inch) wide strip from the outer edge and place on the dampened rim of the dish. Brush the strip with water. Cover with the pastry lid, press lightly to seal the edges. Trim off excess pastry, knot the edges back to seal and crimp. Garnish with pastry leaves, brush with milk and bake for 30 45 minutes. 
VARIATION: Steak and Kidney Pudding : Make a suet crust pastry by mixing 225g (8 oz) self raising flour and 75g (3 oz) suet. Add 120-150 ml (8-10 tablespoons) cold water to mix into soft dough. Roll out 2/3 dough on lightly floured work surface and use to line a 1.7 litre (3 pint) pudding basin. Leave any extra pastry hanging over sides. Complete steps 1-3 above then fill pudding with steak and kidney mixture. Brush top edge of pastry with water, roll out remaining dough and lay it over pudding. Press edges together and trim off extra pastry. Cover top with loosely fitting greaseproof paper. Tie in place with string, put in large pan with boiling water halfway up sides of basin. Simmer gently for 2 hours. 


Sultana Scones – Australian
3 cups self raising flour
1/2 cup sugar
3 tablespoon butter
1 cup milk
a pinch of nutmeg
a pinch of cinnamon
sultanas (raisins) 

Sift all dry ingredients together, then blend in milk and butter and mix until moisted. Do not overmix. Roll out on a floured surface about 1 inch thick. Cut circles out with a cookie cutter and place on a greased baking pan. Brush milk on the top of each circle. Place in oven preheated to 190°C (375°F) for about 20 minutes or until they begin to turn golden brown. 


Steamed Treacle Pudding – Australian
1 orange    rind finely grated and juiced
3 tbs golden syrup
175 g  self raising flour sifted
1 tsp  baking powder
175 g  unsalted butter softened
175 g  caster or brown sugar
3 eggs
Chilled cream to serve optional.
SAUCE:
1 orange zested juiced
1 tb  caster sugar
3 tbs  golden syrup
20 ml  orange liqueur optional

Grease a 1.2 litre basin. Combine half the zest with golden syrup and place in basin. Place flour, baking powder, butter, sugar, eggs and remaining zest in a food processor. Process to combine (it should be a dropping consistency, if not add a little orange juice). Spoon into basin, level the top then cover with baking paper pleated in the middle. Secure with string and cover with foil. Place in a pan with water halfway up  sides. Bring to the boil, then reduce heat to low and steam covered for 2 hours (check water level, top up when necessary). Set aside for 10 minutes. Meanwhile to make sauce, place orange zest and juice, sugar and golden syrup in a saucepan. Bring to the boil, then reduce heat to low and simmer for 1 2 minutes. Liqueur can be added at this stage. Turn out pudding and pour sauce over top. Serve with cream.


TOASTED COCONUT MARSHMALLOWS – Australian
4 tbs gelatine, 
1 cup cold water, 
4 cups sugar, 
2 cups boiling water, 
2 tsp vanilla, 
2 tsp lemon juice,
250g(8oz)coconut. 

Sprinkle gelatine over cold water, place sugar and boiling water into a large saucepan, stir over low heat until sugar is dissloved. Bring to boil, add gelatine mixture, boil steadily, for 20 inutes(cool) to lukewarm. Pour into large bowl of electric mixer,add vanilla and lemon juice, beat on high speed until thick and white. Pour into two 20cm(8") square cake tins, which have been rinsed out with cold water, allow to set. Cut marshmallows into squares with a wet knife then toss in toasted coconut! 


Traditional Aussie Lamb – Australian
2 kg (4½ lb) leg of lamb
2 cloves garlic, chopped
fresh rosemary sprigs
2 tablespoons oil
salt, pepper, thyme
4 large potatoes
8 pieces of pumpkin
2 leeks, cut in half
4 bacon rashers, crisply fried
60 g (2 oz) butter
3 tablespoons oil
2 tablespoons plain flour
2¼ cups beef stock
2 teaspoons Worcestershiresauce
2 tablespoons red wine
Preheat oven to 350°F. Cut small slits all over skin of leg of lamb. Insert garlic pieces and rosemary sprigs. Brush lamb with oil and sprinkle with salt and pepper. Fill ½ baking dish with water and place a wire rack on top, then put lamb on dish. Roast for 1½ hours until cooked as desired, basting often with juices. Peel potatoes, cut in half and score ith a fork. Combine butter, oil, salt and thyme.Toss potatoes in mixture. Put potatoes around lamb at about 40 minutes into cook timeand keep spices for later. Roast for 50 minutes, brushing halfway through with butter mixture. Toss pumpkin pieces in mixture and place next to roast after it has been cooking for 50 minutes. Wrap 1 bacon rasher around each half of leek. Place leeks next to pumpkins after roast has been baking for 70 minutes.When everything is done, take rack off baking dish. Return to oven to keep warm. To make gravy, place baking dish with the juices from meat on stove top.Discard all but 3 tablespoons juices. Heat dish, stir in flour and cook until brown. Add beef stock, Worcestershire and wine. Stir until it boils and thickens, simmer for 2 minutes. Slice meat and arrange everything on plates. Pour the gravy over meat. Serves 4


Vanilla Slice 1 – Australian
Begin this recipe the day before
2 brought puff pastry sheets
250 ml milk
1 vanilla bean split
3/4 cup  cornflour
1/2 cup  custard powder
220 g  caster sugar
750 ml  thickened cream
50 g  unsalted butter
3 egg yolks
icing sugar to dust
Preheat oven to 210C. Line a 23cm square pan with foil, up over sides. Place each pastry sheet on a baking tray lined with non stick baking paper, then bake for 8 10 minutes or until golden brown. Set aside to cool. Once cool, place 1 pastry sheet cooked side up in bottom of pan. (You may need to trim it slightly to fit). Place milk in a pan over medium heat. Scrape in vanilla seeds and add bean too. Warm gently then set aside for 10 minutes. Place cornflour custard powder, and caster sugar in a pan. Strain milk, discarding bean into pan with cornflour and whisk until smooth. Add cream, then return to heat, stirring constantly over low heat until the mixture thickens and boils. Add butter, stirring well to combine, then remove from heat and whisk in egg yolks, one at a time, until smooth. Pour into pastry lined pan and set aside to cool slightly before placing other piece of pastry, cooked side up on top. Refrigerate overnight. Remove from pan, cut into squares and dust with icing sugar.


Vanilla Slice 2 – Australian


2 sheets ready rolled puff pastry
1 cup caster sugar
¾ cup cornflour
½ cup custard powder 
3 cups milk 
1 cup cream 
60g butter 
2 teaspoons vanilla essence 
3 egg yolks
1½ cups icing sugar
¼ cup passionfruit pulp
2 teaspoons lemon juice
15g butter, extra, softened


Preheat oven to 210 deg celcius. 

1. Line oven trays with baking paper and place one pastry sheet on each tray. 

2. Prick with a fork and bake 10-15 mins Combine custard powder, sugar and cream in a saucepan over medium heat. 

3. Gradually add milk, stirring continuously until thick. 

4. Add vanilla. 

5. Cut cooked pastry to size of a brownie pan. 

6. Layer pastry custard pastry in tray. 

7. Make icing by combining butter, passionfruit and icing sugar over boiling water and mix until smooth. 

8. Pour over top of slice. 

9. Refrigerate. 

Belgium

Belgian Cookies
1 cup all-purpose flour
3/4 cup cornstarch
2 teaspoons unsweetened cocoa powder
1 teaspoon ground cinnamon
1/2 teaspoon allspice
1/2 teaspoon baking soda
1/4 teaspoon ground ginger
1/4 teaspoon freshly grated nutmeg
1/4 teaspoon salt
1/2 cup butter, softened
3/4 cup granulated sugar
1 tablespoon light corn syrup
2 large eggs
2 1/2 tablespoons raspberry preserves
3 1/2 tablespoons confectioners' sugar
3 1/2 teaspoons lukewarm water (105°-115°F)
2 drops red food coloring 

Sift flour, cornstarch, cocoa, cinnamon, allspice, baking soda, ginger, nutmeg, and salt into bowl. Beat  butter, sugar, and corn syrup in bowl with mixer at high speed until creamy. Add eggs, beating until just blended. Mix in dry ingredients to form smooth dough. Press dough into a disk, wrap in plastic wrap, and refrigerate 30 minutes. Preheat oven to 350°F. Butter 2 cookie sheets. Roll out dough on a  floured surface to a thickness of ½”. Use 2” cutter to make rounds. Transfer cookies to cookie sheets, placing 1” apart. Bake 8-10 minutes, until firm, rotating sheets halfway through  for even baking. Cool completely on cookie sheets. Stick cookies together in pairs with preserves. Mix  confectioners' sugar, water, and food coloring to make a soft frosting. Spread frosting over tops.

Carbonnades (Belgian beer stew)

3 pounds lean boneless lamb chuck (shoulder) sliced 1/2- by 2-inches

1 tsp. salt (optional)

Freshly ground black pepper

4 to 6 Tbsp. olive oil

1/2 pound lean sliced or slab bacon, cut into 1/4-inch pieces

4 cups sliced onions (about 1 pound)

1/2 tsp. finely chopped garlic

2 Tbsp. flour

2 cups (16 ounces) beer, preferably dark or full-flavored beer

1 cup beef stock

1 bay leaf

1 cup fresh parsley, chopped

1/2 tsp. dried thyme

1 tsp. sugar

2 Tbsp. red wine vinegar

Preheat the oven to 350º. Season the strips of lamb with pepper, and salt, if desired. In a heavy 4- to 5-quart casserole or Dutch oven, heat the olive oil over high heat. Brown the lamb in the hot oil, a handful at a time, turning the strips frequently . As they brown, transfer the pieces of lamb to another dish, and brown the remaining lamb the same way, adding more olive oil if necessary. Drop the bacon strips into the fat remaining in the casserole and, stirring frequently, cook over moderate heat until the bits are brown and crisp; remove from the pan and drain on a paper towel. Pour all but about 1/4 cup of bacon fat from the casserole. Add the onions to the casserole. Stirring frequently, cook over moderate heat for about 15 minutes, or until the onions are clear and browned. Add the garlic and stir in the flour with a wooden spoon. When the flour is completely absorbed, pour in the beer and ½ cup of the beef stock. Bring to a boil over high heat, stirring constantly until the sauce thickens. Add the parsley, bay leaf, thyme, and sugar, and return the beef and any liquid that has accumulated around it to the casserole. Stir in the bacon. The liquid should completely cover the meat; if necessary add up to ½ cup more of the stock. Cover tightly and place the casserole in the middle of the oven. Bake for 1 1/2 hours, or until the lamb is tender. Just before serving, stir in the vinegar and taste for seasoning. Serve at once, directly from the casserole or from a large heated bowl. This stew is served with boiled potatoes.

Brazil

Ambrosia de Laranja - Brazilian

1 dozen medium eggs

250 ml of orange juice, preferably freshly-squeezed 

1 lb of sugar

Preheat oven to 300° F. Mix all ingredients well with a spoon and pass through a strainer. Pour into an 8 x 12 pyrex and bake for 20 minutes or until sides start to brown and become crunchy and top is golden brown.

Beijinhos de Coco (Coconut Kisses) Brazilian

1 can sweetened condensed milk

2 egg yolks

1 tbsp butter or margarine

1 lb freshly grated coconut 

1 tsp vanilla extract

Mix all ingredients well. Cook in heavy saucepan, stirring constantly, until you can see the bottom of the pan (same method as for Brigadiers). Pour onto a plate and let cool completely. I usually wait until the next day to form the balls. Lightly grease the palm of your hands and form small balls. Roll them in sugar and put in pretty paper cups. Yields about 30 kisses. 

Beijinhos de Coco (Coconut Kisses) Brazilian

1 can sweetened condensed milk

2 egg yolks

1 tbsp butter or margarine

1 lb freshly grated coconut 

1 tsp vanilla extract

Mix all ingredients well. Cook in heavy saucepan, stirring constantly, until you can see the bottom of the pan (same method as for Brigadiers). Pour onto a plate and let cool completely. I usually wait until the next day to form the balls. Lightly grease the palm of your hands and form small balls. Roll them in sugar and put in pretty paper cups. Yields about 30 kisses. 

Biscoitos de Maizena - Brazilian

2 cups cornstarch

1 cup sugar

1 egg

1/2 tsp salt

1 1/2 sticks of unsalted butter (that equals 12 Tbps)

Preheat oven to 375° F. Sift cornstarch, sugar and salt together, mix the egg and blend in the butter. Knead well. Let stand ten to fifteen minutes. I use a cookie press to drop them on a greased cookie sheet. It makes cookies in different shapes. But usually you shape them into balls in the palm of your hand and drop them on the greased cookie sheet. Then use the tines on a fork to make grooves on the cookies. They look really pretty that way. Some people like to shape the cookies into really tiny balls, others prefer them bigger. Bake for about seven minutes, depending on how big you make them. Let cool and serve with a wonderful cup of Brazilian coffee in the afternoon. 

Bolo de milho Carioca (Carioca Corn Cake)
1 1/2 cup of fubá (yellow cornmeal)
3 cups of sugar
3 whole eggs
1 tbsp margarine
1 1/2 tbsp flour
1 tbsp baking soda (if you can't find the Brazilian Fermento Royal)
4 cups of milk
3 tbsp grated parmesan cheese

Preheat oven to 350°F. Mix sugar, whole eggs and margarine. Add the cornmeal, flour, baking soda, parmesan and milk. The consistency will be liquid. Pour into baking pan. Bake until it turns a golden color on top. The center should be very moist, theoretically that's where the parmesan cheese ends up. 

Bolinhos de Bacalhau (Salt Cod Fritters) Brazilian
1 pound salt cod

2 cups of mashed potatoes

2 tbsps of finely chopped parsley

2 large eggs

oil for frying

Soak salt cod overnight and during the morning, changing water three times. Drain, remove skin and any bones and cut in small chunks. The next step is poaching the cod. Simmer a small onion, thinly sliced, with a bay leaf and 4 peppercorns in 2 cups of water. After 5 minutes, add the cod and 2 cups of water. When it simmers, cover the pan and remove from heat, so the cod doesn't toughen. You can keep the cod in this liquid in the refrigerator until ready to use it. 

To form the bolinhos: drain the fish and flake it well into a bowl. Add 2 cups of mashed potatoes; beat two eggs with a pinch of salt and add them to the fish and potatoes. Some cooks like to separate the eggs, adding first the yolks, then the beaten whites. Add the parsley (and if you want, 1 small chopped onion), salt and freshly grated pepper to taste. Wait about 1/2 hour to form the balls; they should be about 1 1/2 inches. Use good, fresh oil for frying (set deep-fryer temperature at 375°). Dry in paper towels. Serve with a good batida and some very cold beer!

Britain

BEEF BIRMINGHAM – English


8 servings 
2 tablespoons oil 
1 garlic clove 
1 lb beef steak
1 onion 
1 cup celery 
1 cup beef broth 
2 tablespoons peanut butter 
2 tablespoons soy sauce 
1/2 teaspoon sugar 

Cut beef into thin slices. In a large pot, saute minced garlic, meat, chopped onions, and celery until meat is brown. Add broth, peanut butter, soy sauce, sugar. Bring to a boil. Reduce heat, simmer until meat is tender. Serve over rice, pasta or potatoes.

Bakewell Pudding or Tart - English
225g (8 oz) Puff Pastry 
110g (4 oz) Ground Almonds 
110g (4 oz) Caster Sugar 
50g (2 oz) Butter 
3 Eggs 
4 tbsp Strawberry Jam 
¼ tsp Almond Essence 

Pre-heat oven to 200 °C; 400 °F; Gas 6.  Roll out the pastry on a floured surface.  Line a 900 ml (1½ pint) shallow dish.  Mark the rim with the prongs of a fork.  Chill in the refrigerator while making the filling.  Beat the almonds with the sugar, butter, eggs and almond essence.  Spread the pastry with an even layer of jam and pour in the filling.  Bake for 30 minutes or until set.  Serve warm or cold. 

British Scones - English
2 cups all-purpose flour 

1 teaspoon cream of tartar 

1/2 teaspoon baking soda 

1 pinch salt 

1/4 cup margarine 

1/8 cup white sugar 

1/2 cup milk 

2 tablespoons milk 

1. Preheat oven to 425 degrees F (220 degrees C). Line a baking sheet with parchment paper. 

2. Sift the flour, cream of tartar, baking soda and salt into a bowl. 

3. Rub in butter until mixture resembles breadcrumbs. Stir in sugar and milk to mix to a soft dough 

4. Turn onto a floured surface, knead lightly and roll out to a 3/4-inch thickness. Cut into 2-inch rounds and place on the prepared baking sheet. Brush with milk to glaze. 

5. Bake at 425 degrees F 10 minutes then cool on a wire rack. Serve with butter or clotted cream and jam.

Bubble 'n' Squeak - English


1/2 medium head cabbage, sliced
3 slices bacon, diced
1 onion, thinly sliced
1 cup cubed cooked ham
1 tablespoon butter
3 cups potatoes - baked, cooled and thinly sliced
1/2 teaspoon paprika
salt and pepper to taste
In a medium saucepan, cook cabbage in a small amount of water for about 5 minutes, until tender. Drain, and set aside. In a well-seasoned cast iron skillet, cook bacon and onion until onion is soft and bacon is cooked. Add ham, and cook until heated through. Add butter, then mix in the cooked cabbage and potatoes. Season with paprika, salt, and pepper. Cook until browned on bottom, turn, and brown again.

Butterscotch Tart - English
1 pastry crust for an 8-inch pie pan 

1-cup light brown sugar 

5-tablespoons cornstarch 

¾-cup milk 

2-tablespoons butter 

¼-teaspoon vanilla extract 

2 eggs, separated 

½-cup sugar 

½-teaspoon cream of tartar
Line 8” pie pan with pastry crust.  Bake in 400-degree oven for 10-15 minutes, until crust is light golden brown. Set crust aside.  Combine brown sugar and cornstarch in mixing bowl.  Bring milk to a boil in saucepan and pour over brown sugar mixture, stirring to dissolve sugar.   Return to saucepan and bring to a boil over moderate heat, stirring constantly, and continue to stir while the mixture boils for 3 minutes.  Remove from heat and stir in butter, vanilla, and egg yolks.  Stir  over low heat for 2 minutes, and pour mixture into pie shell. Beat egg whites until stiff but not dry, adding sugar and cream of tartar a little at a time as you beat.  Mound egg whites on butter-scotch filling and bake in 300-degree oven until meringue is lightly browned, about 30 minutes. 

Chicken Biryani - English

340g / 12 oz. Cooked Chicken Breasts (Sliced)

2 large Onions thinly sliced

2 Garlic Cloves crushed (or if you can get it 1 teaspoon of already 

crushed garlic)

1 fresh green chili de-seeded & chopped (optional)

6 cloves (optional)

4 cardamom pods

1 teaspoon Ground Cumin

1 teaspoon Ground Coriander

1 teaspoon Ground Ginger

2 - 3 teaspoons Turmeric

852 ml / 1 1/2 pints Chicken Stock

227g/ 8 oz. Basmati Rice

Using large heavy pan boil rice in the chicken stock until cooked add the Onions, Garlic, Chili & Cloves  and stir in.Next add the Cumin, Coriander, Ginger & Turmeric and stir in. Cook until all the chicken stock has evaporated then stir in the cooked chicken and heat through for another 10 minutes.

CORNISH ENGLISH PASTIES - English 
2 c. flour
2/3 c. butter
1 lb. ground round
1/2 c. chopped onion
1/2 c. chopped carrot
1/2 tsp. salt
1 tsp. salt
4 tbsp. milk
1 c. (1/4 inch) cubed raw potato
1/8 tsp. pepper


Preheat oven to 400 degrees. Mix flour & salt. Cut in butter until cornmeal consistency. Add enough milk to make pastry dough; cover & chill. Mix meat, vegetables & seasonings well. Divide pastry into fourths. Roll each portion on floured board until 3/16 inch thick circle. Place meat mixture on 1/2 toward the center line of pastry, cut vent marks in the half. Moisten edge of pastry lightly with water. Fold pastry top over bottom, crimp & flute edges of pastry. Place on ungreased cookie sheet. Bake for 30 minutes or until nicely browned. Serve hot or cold.

Cornish Pasties


2 pkg. piecrust mix (11 oz. each)
Filling:
3 cups thinly sliced quartered peeled potato
1 cup coarsely chopped pared carrot
1/4 cup chopped parsley
1 1/2 t. salt
1/2 t. pepper
1 lb. ground beef chuck
1/4 cup margarine
1 egg, beaten


Make pastry as label directs. Form into ball. Wrap in wax paper and refrigerate until ready to use. Make filling: in large bowl, mix potato, carrot, parsley, salt, pepper and ground beef. Mix well. To make pasties: Preheat oven to 425. On lightly floured pastry cloth, divide pastry into 8 parts. Roll each part into 8" circle. Moisten edge of circle. Spread 1/2 cup filling on half of each circle. Dot with butter. Fold over. Fold edge of bottom crust over top. Crimp edges. Make 2 gashes in center for steam to escape. Brush with beaten egg. Bake on ungreased cookie sheet about 30 minutes or until potato and carrot are tender. Remove to wire rack. Serve hot or cold.

Custard- English
1½-cups milk

2-teaspoons cornstarch

1-tablespoon sugar

3 egg yolks

½-teaspoon vanilla

1. Mix 2 tablespoons of the milk with the cornstarch in a heavy-bottomed saucepan. 

2. When cornstarch is dissolved, slowly add remaining milk and sugar, and cook over moderate heat until sauce starts to thicken and comes to a boil. 

3. Remove from heat. 

4. In a small bowl, beat egg yolks with a fork. 

5. Take a cup of the sauce, and slowly add to the eggs, beating briskly as you pour. 

6. Return the egg/sauce mixture to the saucepan, stirring into the hot sauce. 

7. Bring back to a boil, stirring constantly. 

8. Remove from heat, and add vanilla extract. 

9. Pour custard into a jug or pitcher, and serve. 

10. Tip: To prevent custard forming a skin as it cools, cover jug with plastic wrap. 

English Caramel Shortbread 

2-cups plain flour 
1½-sticks margarine 
½-cup sugar 

Filling: 
½-stick margarine 
½-cup brown sugar 
1 large can condensed milk 

Topping: 
1-cup light brown chocolate 

Rub margarine and flour together in a bowl until you have a mix which is similar to breadcrumbs. Stir in sugar. Spread mixture in 9" square tin lined with parchment. Bake in oven at 350 for about 35 minutes until it is golden brown. Allow base to cool.  Heat filling ingredients together in a pot, making sure you stir constantly until it begins to simmer. Continue stirring until it thickens . Spread filling evenly over base and again allow to cool. Melt chocolate and spread  over filling.  When cool, cut in squares with a sharp knife. 

English Muffins


1 1/2 teaspoons active dry yeast
1-cup water, warmed to 110 degrees
2-cups all-purpose flour
1-tablespoon unsalted butter, softened
1-teaspoon sugar
1-teaspoon salt
1/4-cup cornmeal, or as needed

Oil or solid vegetable shortening, as needed


Place the yeast and warm water in the bowl of a mixer and stir to completely dissolve. Let the yeast sit until foamy, about 5 minutes. Add the flour, butter, sugar and salt to the yeast mixture. Mix the ingredients together on low speed using the dough hook until well-blended, about 2 minutes. Increase the speed to medium-high and mix until the dough is smooth, another 5 minutes. Shape the dough into a ball and place it in a lightly greased bowl. Cover with plastic wrap and let the dough rise in a warm place until doubled in size, about 2 hours. Fold the dough gently over on itself in three or four places and turn the dough out onto a lightly floured work surface. Divide dough into 12 equal pieces. Shape into rounds and place on sheet pans that have been heavily dusted with cornmeal. Turn each muffin over to coat both sides with cornmeal. Cover and let rise until slightly risen, about 30 minutes. Preheat a griddle over medium heat and brush lightly with oil or shortening. Cook the English muffins until lightly browned on the bottom, about 5 minutes. Turn the muffins over and cook until golden brown, another 5 minutes. Split the English muffins by pulling them apart with a table fork. Toast them just before serving. Serve very hot.

ENGLISH PLUM PASTIES

4 cups grated sharp Cheddar cheese
1 cup diced fresh plums (about 3 plums)
1 cup frozen mixed vegetables, cooked and drained well
3/4 cup diced cooked potatoes (about 2 small)
1/2 cup chopped green onion
3 tablespoons parsley, minced
2 tablespoons wheat germ
1 teaspoon curry powder
salt and pepper to taste
1 egg mixed with 1 tablespoon water
pie pastry (enough for 3 small double crust pies)

When precooking vegetables, undercook slightly as they will be baked later inside the crusts; leave firm. Combine cheese, plums, vegetables, potatoes, green onions, parsley, wheat germ, curry powder, salt & pepper in a bowl. Mix well. Divide pastry into 6 balls. Roll each ball into a 7-inch round. Divide filling evenly among pastry rounds. Dampen outer edge of each round with water. Bring 2 sides pastry up over filling and seal at top. Pinch to seal. Brush with egg water mixture. Place pasties on a baking sheet and bake at 375°F for 30 minutes or until pastry is golden and crisp.

English Muffin Bread
5-cups all-purpose flour
2 envelopes FLEISCHMANN'S RapidRise Yeast
4 teaspoons sugar
2 teaspoons salt
1/4-teaspoon baking soda
2-cups milk
1/2-cup water
Cornmeal


In a large bowl, combine 1-1/3-cups flour, undissolved yeast, sugar, salt, and baking soda. Heat milk and water until very warm (120° to 130°F). Gradually add to flour mixture. Beat 2 minutes at medium speed of electric mixer, scraping bowl  occasionally. Stir in remaining flour to make a stiff batter. Spoon batter into 2 (8-1/2 x 4-1/2-inch) loaf pans that have been greased and sprinkled with cornmeal. Cover; let rise in warm, draft- free place until doubled in size, about 30 minutes. Bake at 400°F for 25 minutes or until done.  Remove from pans; cool on wire rack.  Slice; toast to serve.

English Rustic Cherry Cake 

½-cup sugar
½-cup butter or margarine
1-cup flour
1 tub (5-oz.) glace cherries, more if desired
2 eggs
3-4 tablespoons cold milk
1 heaped teaspoon ginger (optional)
Few drops vanilla (optional).

Preheat oven to 350 degrees. Grease 5x9” loaf tin.  Wash cherries to remove syrup, drain, and cut in half.  Pat cherries dry.  Beat eggs with a fork to  add some air.  Stir in milk and vanilla. Set aside.  Sift  flour and ginger into a large mixing bowl.  Drop  pieces of butter into center of flour.  Using fingertips rub butter into flour until it resembles breadcrumbs.  Stir in sugar.  Stir cherries evenly through mixture.  Pour in egg and milk and stir well.  Spoon cake mix into tin and level top.  Cook on lower level of oven for about 1 hour and 5 minutes or golden.  Cool in tin for 20 minutes, then remove and cool completely.  

English Sweet and Sour Ribs
3 lb Chuck Short Ribs *
2 ts Seasoned Salt
1/2 c Cooking Oil
1 1/2 c Hot Water
1/3 c Catsup
2 Cloves Garlic, Minced
3/4 c Unbleached All-purpose Flour
1 ts Pepper
2 c Sliced Onion
8 Heaping T Dark Brown Sugar
1/4 c Red Wine Vinegar
2 Large Bay Leaves


Short ribs should be meaty and cut in the English cut. Trim excess fat from short ribs. Combine flour, seasoned salt and pepper; dredge short ribs. Brown ribs in oil on all sides in Dutch oven. Remove meat from pan. Add onions and cook until golden brown. Place ribs on top of onions. Combine water, brown sugar, catsup, vinegar, garlic and bay leaves; pour over ribs. Cover and bake in moderate oven (350 degrees F.) 2 1/2 hours. Remove bay leaves before serving.

English Toffee

1-cup butter (not margarine)

1-cup sugar

3 tablespoons water

1-teaspoon vanilla

1/2-cup shaved or grated Hershey bar (shave when very hard or frozen)

1/4-cup finely chopped pecans

Stir together butter, sugar and water until sugar melts and is amber in color. Candy thermometer should read 320 degrees. Remove from heat and add vanilla. Pour into buttered pan immediately, as mixture will harden fast. Sprinkle with shaved chocolate and chopped pecans. Twist pan to crack candy.

FANCY SHEPHERD PIE - English 
1/4 c. chopped onion
Dash of thyme
1 tbsp. butter
1 (10 oz.) can beef gravy
4 servings mashed potatoes
1 1/2 c. cubed cooked beef
1 (10 oz.) pkg. frozen peas and carrots (cooked)

 

In saucepan saute onions with thyme in butter until tender. In 1½ quart baking dish, combine gravy, beef, peas and carrots and onion mixture. Arrange mashed potatoes around edge. Bake at 450 degrees for 20 minutes or until hot.

Firework Night Potatoes  - English

8 whole baking potatoes

¾-cup butter

1 medium onion finely chopped

¼-pound precooked sausages, finely chopped

2 cups grated cheddar cheese (as desired)

¾-cup finely chopped mushrooms

Bake potatoes 50 minutes at 350 degrees.  Keep oven at current temperature.  Remove potatoes, slice in half and scoop out as much of the potato as possible, leaving the skins in tact.  Place scooped potato in mixing bowl.  Add butter, chopped onions, sausage, mushrooms and about 1-cup of cheese and mix well.  Scoop mixture back into potato skins and top with remaining grated cheese.  Return to oven and bake 10-15 minutes longer.  Serve hot.

FISH AND CHIPS - English
1 pound fresh or frozen fish filets
1 pound baking potatoes, peeled (3 medium)
Fat for frying
1/4 cup all-purpose flour
1/2 teaspoon salt
2 tablespoons water
1 tablespoon cooking oil
1 egg yolk
1 stiffly beaten egg white
1/4 cup all-purpose flour
Salt
 
Thaw frozen fish; cut into serving-size pieces. Pat dry with paper toweling. Cut potatoes in uniform strips slightly larger than French fries. Fry a few at a time in deep hot fat (375{d}) until golden, 5 to 6 minutes. Remove; drain and keep warm. In a bowl stir together 1/4 cup flour and salt. Make a well in center of dry ingredients. Add water, oil and egg yolk; beat smooth. Fold in egg white. Dip fish in 1/4 cup flour and then in batter. Fry fish in deep hot fat (375{d}) until golden brown, 1-1/2 to 2 minutes on each side. To serve, season fish and chips with salt.

Harry Potter Bakewell Pudding - English

8oz puff pastry
1/2 cup strawberry jam
4 egg yolks
2 egg whites
4oz butter
4oz sugar
1 tsp almond extract

Lay the pastry out on the bottom of a pie plate. Layer the jam on thickly. Cream together egg yolks, egg whites, butter, sugar and almond extract. Spread this over the jam. Bake for 15 minutes at 425F. Now cook at 350F for another 20 minutes. The pudding will remain soft when eaten.

Harry Potter Bread and Butter Pudding  - English
1/3 cup raisins
5 slices bread
1/4 cup butter
2 eggs
2/3 cup sugar
2 cups milk
1/2 tsp vanilla

Grease a pudding dish and layer the raisins on the bottom. The the bread into 3 slices each. Melt the butter and dip the bread into the butter, then layer it on the bottom of the dish. Mix together eggs, sugar, milk and vanilla and pour on top. Put the dish into a larger pan of water. Bake at 375F about 45 minutes, until knife comes out clean.

Harry Potter Black Pudding - English

1 3/4 pints pig blood
1/2 pint milk
12oz suet
2oz oatmeal
3 onions
1 Tbsp salt
1/2 tsp basil
1/2 tsp cayenne pepper
1/8 tsp nutmeg

sausage casing
Heat the oven to 300F. Chop the onions and mix all ingredients together. Stuff the casing until all are plump. Put the sausages into a pan. Put that pan into a larger pan half filled with water. Bake for 1 1/2 hours and allow to cool. Re-grill when ready to serve.

Harry Potter English Trifle - English

There are many ways to make a trifle. In essence you are making a layered dessert in a glass container so that the layers can be seen and admired. Start with a bottom layer of sponge cake or ladyfingers. Next, a layer of Grand Marnier is traditional, although for kids you may want to go with a non-alcoholic syrup. Next, some strawberry jam. Fourth is a layer of custard. Do a second around of these same layers. Finally, the top - crushed ladyfingers or fresh fruit. Set the trifle in the fridge to set for 8 hours, and enjoy! You can of course use other flavors of jam or liqueur based on your personal preferences!

Harry Potter Jam Roly-Poly - English

8oz flour
4oz suet
1/2 cup water
1/4 tsp salt
1/4 tsp allspice
8 Tbsp raspberry jam
4oz strawberries
1 Tbsp condensed milk
Mix together the flour, suiet, water, salt and allspice until thoroughly mixed. Knead into a ball, and then roll out on a cookie sheet. Spread the jam across the pastry on a layer. Slice the strawberries into slices and scatter on top of the jam. Now roll the dough up into a big roll, lengthwise.
Brush outside with milk then wrap in foil. Steam for 2 hours. Serve with custard.

Harry Potter Shrewsbury Biscuits - English

4oz sugar
4oz butter
1 egg
1 Tbsp lemon rind
8oz flour
1 tsp baking powder
raspberry jam

Mix the butter and sugar, then mix in the egg. Add the lemon rind. Now slowly mix in the flour and baking powder. Roll out batter and cut into circles. Make a small hole in every other biscuit. Bake 20 minutes at 350F. Let cool. Make pairs together - Put solid biscuit on the bottom, layer in jam, and top with the holed biscuit.

Harry Potter Spotted Dick - English

8oz flour
1tsp salt
4oz butter
2oz sugar
4oz raisins
6 Tbsp water

Mix together flour and salt, then blend in the butter. Mix in sugar and raisins. Now add sugar. Roll into a roll shape (like a thick hotdog). Grease some foil paper and seal it around the roll. Put foiled roll into a steamer and steam for 1 1/2 hours. Serve with powdered sugar.

Harry Potter Victoria Sponge - English

4oz sugar
4oz butter
2 eggs
4oz flour
1 tsp vanilla
Mix together sugar and butter, then blend in eggs. Mix flour in slowly, then add vanilla.
Put into two 6" sandwich tins, and cook at 375F for 25 minutes. Cool on a wire rack.

Harry Potter Yorkshire Pudding - English 

1/2 lb flour
1/4 tsp salt
2 eggs
1 pint cream
2 Tbsp bacon or beef fat

Mix flour and salt in a bowl, and form a depression in its center. Break the eggs and pour them into the center of this. Slowly add the cream, mixing as you go. Let the mix stand for 1/2 hour. Divide the drippings up into 8 muffin tins. Heat these in a 425F oven until they smoke, 5-10 minutes. Pour in the batter and leave in a few minutes until it browns. Then drop the heat to 375F and cook for 15 minutes.
Can be served with jam on top for an extra-special treat.

Harry Potter Fudge - English
24 ounces Milk Chocolate Chips

1 cup Butter

2 Eggs

2 teaspoons Vanilla

4 cups Powdered Sugar

1 cup Jellybeans -- *assorted

1 cup M&Ms® Plain Chocolate Candies -- or peanut M&Ms®

In a large bowl, melt chocolate chips with butter, and stir until smooth about 2 - 3 minutes on high).  Using electric beaters, add vanilla & eggs; add powdered sugar and beat until smooth.  Stir in candies, then turn into a 9 x 13 inch pan which has been oiled lightly.  Refrigerate at least 2 hours before cutting and serving. Store any uneaten fudge in refrigerator or freezer.

*Assorted gummy worms, sour candies, gumdrops or other candies may be used as desired

Harry Potter Treacle Fudge - English

½ cup light cream or evaporated milk 

¾ cup firmly packed brown sugar 

¼ teaspoon salt 

4 ounces of unsweetened chocolate 

2 tablespoos unsalted butter 

1/3 cup molasses 

Step 1: In a large bowl, mix cream, brown sugar and salt together.

Step 2: In a saucepan, melt the chocolate and butter together. Remove from heat and add molasses.

Step 3: Add the chocolate mixtures and cream mixtures together. Pour mixture into a pan and let cool.

Step 4: Cut into squares after cooled and serve. Enjoy!

Linguiça frita ou grelhada (Fried or grilled sausage) - English
2 pounds of sausage, cut in 2-inch bits

freshly grated pepper

1 cup uncooked farinha de mandioca

Grill the sausage chunks and when they're done, sprinkle with freshly grated pepper. 

Jam Roly Poly
½-cup butter
2-cups self-rising Flour
Cold water
Jam (any kind)
Syrup: 
½-cup sugar
1-tablespoon butter
1-cup boiling water

Rub butter into flour until it looks like breadcrumbs. Add enough cold water to make a fairly firm dough. Pat or roll out and spread with jam.  Roll up like a Swiss roll and place in an ovenproof dish.  Make a syrup of the sugar, butter and boiling water.  Pour over the roll and bake in a fairly hot oven for 30 minutes.

Quick and Easy Yorkshire Pudding

3 eggs

1 C. milk

1 C. all-purpose flour

2 Tbs. butter

Preheat oven to 375 degrees. In a medium bowl, beat eggs with milk. Stir in flour. Set aside. Divide butter evenly into 12-cup muffin tin, about ½ tsp. per cup. Place tin in oven to melt butter, 2-5 minutes. Remove tin from oven, and distribute batter evenly among buttery Cups. Bake in preheated oven 5 minutes. Reduce heat to 350 degrees, and bake 25 minutes more or until puffed and golden.

Scones

2 cups self-raising flour 

pinch of salt 

1 tablespoon granulated sugar

3 tablespoons butter 

2-3 tablespoons dried currants, sultanas, or raising

1-1/2 cups milk 

Preheat oven to 425°F. Lightly grease baking sheets. Sift flour, salt, and sugar into a bowl. Rub in the butter quickly and lightly. Add fruit. Mix in milk, a little at a time. With floured hands knead lightly to a soft dough, adding a little more milk if necessary. Roll out evenly but lightly about 1/4 inch thick on a floured board. Cut out scones. Place on baking sheets and bake 12-15 minutes.

SHEPPARDS  PIE 
1 lb. ground beef
1 med. Onion, chopped
1 can whole kernel corn
3 c. left over mashed potatoes
2 c. shredded cheddar cheese

Brown ground beef with onion.  Put in bottom of casserole dish. Drain can of corn, put on top of beef.  Spread mashed potatoes over top, sprinkle with cheese and brown in 350 degree oven.

Standing Rib Roast with Yorkshire Pudding


1 beef rib roast, large end, about 4 lbs.
Salt
Pepper
4 eggs
2 cups milk
2 cups flour
1 t. salt


Place roast, fat side up in large roasting pan. Season with salt and pepper/Insert meat thermometer. Roast, uncovered at 325 until meat thermometer registers 140 for rare, about 2 1/2 hours or 160 for medium, about 3 hour, or 170 for well done, about 3 1/4 hours. Remove from pan. Cover. Keep warm. Reserve 1/4 cup of drippings in pan. Increase oven to 400. In bowl, beat eggs, at low speed of mixer for 1/2 minutes. Add milk, beat 15 seconds. Add flour land salt. Beat until smooth, 2 minutes. Pour batter into pan. Bake at 400 about 40 minutes. Cut into squares and serve at once with roast. Serves 8


Toad In A Hole 1 - English
1 Egg
1 Slice of Bread
Salt and Pepper

Cut a circle from the center of a slice of bread. Butter both sides of the bread. Place in a hot skillet over low heat. Break an egg into the center hole. Cook until the egg is set, then turn and cook the other side. Serve sprinkled with salt and pepper.

Toad in a Hole 2 - English
8-12 cooked sausage links 

1-cup unbleached flour 

2-teaspoons baking powder 

½-teaspoon salt (optional) 

¼-teaspoon black pepper 

6 eggs 

2-cups milk 

Prepare 6 ramekins with vegetable spray. Sift together flour baking powder and salt in a large bowl and set aside. In a medium bowl, beat eggs and whisk in milk. Slowly mix liquid into flour mixture until smooth. Cut up 1½-2 sausage links into each dish. Pour about 1 cup batter into each. Place in a 375-degree oven for about 20 minutes. Allow to cool for 45 minutes before removing from dish or serve in the ramekin.

Toad- n The-Hole 3 - English

1 c  (250 ml) all-purpose flour

2    Eggs

1 c  (250 ml) milk

1/2 ts (2.5 ml) salt

Freshly ground black pepper

1 lb (900 g) small, fresh pork sausages

To make batter in a blender, combine flour, eggs, milk, salt and a few grindings of pepper in blender jar, and blend on high 2-3 seconds. Turn off blender, scrape sides, and blend again for 40 seconds. To make batter by hand, beat eggs and salt with a whisk until frothy. Slowly add flour, beating constantly. Pour in milk in a thin stream and beat until smooth. Refrigerate batter for at least 1 hour. Place sausages side by side in a heavy 10-12” skillet, and prick them once or twice with tines of a fork Sprinkle with 2 tbls. of water, cover pan tightly, and cook over low heat for 3 minutes. Then remove the cover, increase heat to moderate, and continue to cook, turning sausages frequently, until water has completely evaporated and sausages have begun to brown in their own fat. Arrange sausages in a single layer in a baking tin about 6 x10” and 2” deep, and moisten them with 2 tablespoons (30 ml) of their drippings. Keep them at least an inch apart. Then pour the batter over them and bake in the middle of a preheated 400F oven for 30 minutes, or until the pudding has risen over the top of the pan and is crisp and brown. Serve at once.

TRADITIONAL ENGLISH ROAST BEEF & YORKSHIRE PUDDINGS - English 


Piece of standing rib or sirloin
Beef dripping or lard
Potatoes & parsnips
Salt & pepper

Meat must be marbled or wrapped in a layer of fat. Preheat oven to 450 degrees. Place meat, fat side up, in a shallow roaster (on a rack if available). Season meat & spread with fat. Roast in a 450 degree oven for 10 minutes, then reduce heat to 350-375 degrees. Cook for 20 minutes per pound plus 20 minutes. Baste every 20-25 minutes. Do not add water. Peel potatoes & parsnips & cut into large chunks (allow 2 pieces of each per person). About 1 hour and 15 minutes before meat is done, add chunks to the fat in the roaster & coat well. If desired, fat can be drained off into another roaster & the vegetables cooked separately. Cook with meat. Turn every 25-30 minutes. When done, remove meat & vegetables, drain off fat & make gravy with the meat residue in the bottom of the roaster.
YORKSHIRE PUDDING - English
2 eggs
Flour
Splash of milk
Cold water
Pinch of salt

Make while meat is resting. Beat eggs. Add enough flour to make a paste (should look a little stringy!). As soon as the meat is taken from the oven, increase heat to 400 degrees. Put about 1 tablespoon of fat from meat into each section of a patty tin. Put tin in oven to get hot. Meanwhile, add milk & salt to paste and beat well. Add enough cold water to make a thin batter & beat well. Pour into patty tins. Cook for 20 minutes. Should rise well, be light brown & crisp & be hollow in the center. These used to be used at the start of the meal with gravy made from the meat residue. This was to help fill everyone up so they would not need so much meat. It is also possible to cook the batter in the original roasting tin after draining off some of the fat, then cut into pieces.

Victoria Sponge - English  
8 oz butter 

8 oz caster sugar 

8 oz self-raising flour 

4 eggs

Preheat oven to 375 degrees. Cream butter with sugar until light and fluffy. Add eggs and beat mixture until smooth. Fold in flour. Pour into a greased tin and bake for 20-30 minutes. Turn out onto a wire rack and leave to cool.

Victoria Sponge 2
½-cup (4oz) Butter 
½-cup (4oz) Sugar 
½-cup (4oz) Self-raising Flour 
2 eggs 
1-teaspoon vanilla or grated lemon rind 

Preheat oven to 375°.  Whisk together the butter and sugar until light and creamy.  Add the beaten eggs gradually with a little of the flour.  Fold in the remaining sieved flour and add the flavoring.  Divide equally between two 15cm (6 inch) sandwich tins.  Bake for 20 - 25 minutes.   Turn out on to a wire rack to cool. 

Yorkshire Pudding

1 cup flour
1¼-cup milk
2 eggs, beaten
1 pinch of salt
2 tablespoons beef juices or oil


1. Preheat oven to 425°F.
2. Whisk flour, eggs, salt and milk until smooth, and let stand 20-30 minutes. 
3. Put a little of beef juices or oil in patty tins, and heat in the oven for 5 minutes until hot, then take out. 
4. Fill the patty tins half full with the batter, and bake for 15 minutes or until well risen and golden. 

Canada

Butter Tart – Canada 

2 eggs 

1½-cups brown sugar

½-cup corn syrup 

3-tablespoons butter, melted 

1-cup currants or raisins 

½-cup chopped walnuts 

2-teaspoons vinegar 

pinch of salt 

½-teaspoon vanilla extract

One batch of pie crust. 

Preheat oven to 350 degrees Fahrenheit. Beat the eggs well. Add sugar, syrup, and melted butter and beat again. Add the currants, walnuts, vinegar, salt, and vanilla extract and mix vigorously. Put a small amount of corn meal into tart tins or muffin pans or use cupcake papers (latter is recommended). Place circles of uncooked pie crusts into the pans. Fill the shells 2/3 full and bake until the pastry is light brown, about 20 minutes. For runnier tarts, cook for 15 to 17 minutes.

Canadian Spiced Beef – Canada
3 to 7 cloves garlic
5 T. mixed pickling spice
5 T. sugar
3 T. salt
2 t. saltpeter
1/4 cup cinnamon
Meat tenderizer
5 to 7 lb. whole boned beef brisket

Mix garlic with all spices in blender to consistency of sugar. Sprinkle meat with the spice mixture and rub in thoroughly. Wrap meat in wax paper, then in brown paper, then in foil and finely put in a plastic bag and twist to close. Store in refrigerator for 14 days. Unwrap and cook in shallow pan with all the spice mixture and a small amount of water, lightly covered with foil for 2 1/2 hours at 300 to 325. Cool. When cool, slice paper thin. Can be reheated in foil or chafing dish. Serve warm with rye bread and mustard. Makes fantastic sandwiches.

Canadian Style Chop Suey – Canada
2 cups elbow macaroni  

1 onion, diced  

1 green bell pepper, diced  

1 pound ground Italian sausage   

1 (4.5 ounce) can mushrooms, drained  

1 (14 ounce) can stewed tomatoes

1.  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.
2.  In same pot, saute onion and bell pepper over medium heat until softened. Remove from pan.
3.  In same pot, cook sausage over medium heat until brown.  Drain.
4.  Combine onion mixture, pasta, sausage, mushrooms and  stewed tomatoes in same pot and heat through, 5 minutes.

Canadian Beaver Tails – Elephant Ears – Canada
½- cup warm water

5-teaspoopoons dry yeast

1 pinch sugar

1-cup warm milk

1/3-cup sugar

1½-teaspoons salt

1-teaspoon vanilla

2 eggs

1/3-cup oil

4½-5 cups flour

oil for frying

granulated sugar for dusting

cinnamon

1. In a large mixing bowl, stir together the yeast, warm water and pinch of sugar. 
2. Allow to stand a couple of minutes to allow yeast to swell or dissolve. 
3. Stir in remaining sugar, milk, vanilla, eggs, oil, salt, and most of flour to make soft dough. 
4. Knead 5-8 minutes (by hand or with a dough hook), adding flour as needed to form a firm, smooth, elastic dough. 
5. Place in a greased bowl. Place bowl in a plastic bag and seal. (If not using right away, you can refrigerate the dough at this point). 
6. Let rise in a covered, lightly greased bowl; about 30-40 minutes. 
7. Gently deflate dough. (If dough is coming out of the fridge, allow to warm up for about 40 minutes before proceeding). 
8. Pinch off a golfball-sized piece of dough. Roll out into an oval and let rest, covered with a tea towel, while you are preparing the remaining dough. 
9. Heat about 4 inches of oil in fryer (a wok works best, but you can use a Dutch oven or whatever you usually use for frying). Temperature of the oil should be about 385°F 
10. Add the beaver tails to the hot oil, about 1-2 at a time. 
11. BUT -- before you do, stretch the ovals into a tail - thinning them out and enlarging them as you do. 
12. Turn once to fry until the undersides are deep brown. 
13. Lift beaver tails out with tongs and drain on paper towels. 
14. Fill a large bowl with a few cups of white sugar. 
15. Toss beaver tails in sugar (with a little cinnamon if you wish) and shake off excess. 
16. Divine with a bit of jam or apple pie filling! 

Egg Custard - Canada
4 eggs
1/2 c. buttermilk
1/2 stick butter
1 tsp. vanilla
1 c. sugar
1 unbaked pie crust

Preheat oven to 325 degrees. Cut butter in slices and place in bottom of pie crust. Mix remaining ingredients together and pour into pie crust. Bake at 325 degrees until custard is firm, 20 to 30 minutes.

Fruited Potato Tarts – Canada 
1 lb (500 g) round or long Ontario Potatoes, peeled and cubed 
3/4 cup (175 mL) sweetened condensed milk 
2 tbsp (25 mL) butter, softened 
2 tsp (10 mL) vanilla 
3/4 tsp (4 mL) cinnamon 
1/4 tsp (1 mL) nutmeg 
Pinch salt 
2 eggs 
6 dried apricots, finely diced 
2 tbsp (25 mL) dried cranberries 
Pastry: 
2 cups (500 mL) all-purpose flour 
2 tbsp (25 mL) granulated sugar 
Pinch salt 
3/4 cup (175 mL) butter, cubed 
1 egg 
2 tbsp (25 mL) cold water 
In bowl, combine flour, sugar and salt. Using pastry blender or fingers, cut butter into flour until coarse crumbs form. In small bowl, whisk egg and water together. Drizzle egg mixture over flour mixture and toss to combine. Using hands, bring dough together. On lightly floured surface roll out dough to generous 1/4-inch (5-mm) thick. Using 4-inch (8-cm) round cookie cutter, cut out pastry circles and fit into muffin tins. Re-roll dough to fit 12 muffin tins. Refrigerate. Filling: In pot of boiling water, cook potatoes about 20 minutes or until tender. Drain and let cool slightly; place in large bowl. Using electric mixer, beat potatoes until smooth. Add condensed milk, butter, vanilla, cinnamon, nutmeg and salt and beat until smooth. Beat in eggs, one at a time until well combined. Stir in apricots and cranberries. Remove tart shells from refrigerator and fill with potato filling. Bake in centre of 375 F (190 C) oven 20 to 25 minutes or until pastry is golden and filling is puffed. Let cool completely. Make-ahead: Refrigerate tarts in airtight container for up to 3 days. Bring to room temperature before serving. 


Individual Ontario Potato Souffles – Canada 
4 large long white Ontario baking potatoes (about 2 lb/1 kg), scrubbed 
1 tbsp (15 mL) butter 
1 small onion, chopped 
2 cloves garlic, minced 
1 cup (250 mL) chopped mushrooms 
2 tbsp (25 mL) chopped fresh Italian parsley 
1/2 tsp (2 mL) dried thyme 
1/4 tsp (1 mL) each salt and pepper 
1 cup (250 mL) shredded Gruyere cheese 
3 egg whites 
Prick potatoes with fork a few times and place in 400 F (200 C) oven; bake about 1 hour or until tender when pierced with knife. Let cool slightly. Meanwhile, in skillet, melt butter over medium heat and cook onion, garlic, mushrooms, parsley, thyme and half each of salt and pepper about 8 minutes or until softened and golden brown. Set aside. Cut off top third of potatoes horizontally and scoop out flesh from top piece and entire potato into bowl, leaving 1/2-inch (1-cm) thick shell. Mash potato flesh with remaining salt and pepper and add cheese and onion and mushroom mixture; stir to combine. In bowl, beat egg whites until stiff peaks form. Fold one third of the egg whites into potato mixture to lighten. Fold in remaining egg whites until evenly combined. Mound mixture into potato shells and place in small baking dish; bake in 350 F (180 C) oven about 20 minutes or until lightly golden. Broil about 3 minutes or until golden brown and slightly crisp on top. 


Montreal Peppered Steak – Canada   

1/2 cup olive oil

1/4 cup soy sauce

4 teaspoons McCormick® Grill Mates® Montreal Steak Seasoning

2 pounds sirloin or strip steak

1.  Mix oil, soy sauce and Steak Seasoning in small bowl.  Place steak in large resealable plastic bag or glass dish.  Add marinade; turn to coat well. 

2.  Refrigerate 30 minutes or longer for extra flavor.  Remove steak from marinade.  Discard any remaining marinade.

3.  Grill over medium-high heat 8 to 10 minutes per side or until desired doneness. 

Ontario Mushroom and Chicken Fajitas – Canada 


3 tbsp vegetable oil, divided 50 mL 
1-cup red, green, and yellow pepper strips 250 mL 
1/2 cup sliced celery 125 mL 
1 red onion, thinly sliced 1 
4 cups Ontario Mushrooms, sliced 1 L 
1 lb boneless, skinless chicken breasts, cut into strips 500 g 
1/2 tsp EACH chili powder and cumin 2 mL 
8 large soft flour tortillas, heated 8 
Grated cheese (optional) 


In large skillet, heat 1 tbsp (15 mL) of the oil. Saute peppers, celery and onion 3 minutes or until soft. Add mushrooms; cook 5 minutes, stirring frequently; set aside; keep warm. Add remaining oil to skillet. Coat chicken with seasonings; saute, stirring 6 minutes, or until no longer pink. Return mushroom mixture to skillet; toss gently with chicken to mix. Cook, stirring, for 3 minutes or until heated through. Spoon about 1/2 cup of mushroom, chicken mixture down centre of each tortilla; roll up. Sprinkle with cheese. 


Ontario Potato Crusted Salmon
 
1 each small round white and red Ontario Potatoes, scrubbed 
2 tbsp (25 mL) vegetable oil 
1/2 tsp (2 mL) ground cumin 
1/4 tsp (1 mL) each salt and pepper, divided 
3 tbsp (45 mL) chopped fresh Italian parsley 
1 tsp (5 mL) grated lemon rind 
4 boneless skinless salmon fillets (about 1-1/2 lb/750 g total) 
2 tbsp (25 mL) butter 
4 lemon wedges 
 
Grate potatoes on coarse side of cheese grater into bowl. Squeeze potato and discard liquid. Using fork, toss potatoes with oil, cumin and half each of the salt and pepper. In small bowl, combine parsley, lemon rind and remaining salt and pepper. Rub parsley mixture all over salmon. Coat salmon fillets on both sides with potato mixture, pressing firmly to cover. In large nonstick skillet, heat remaining oil over medium high heat and panfry fillets for about 4 minutes or until golden brown on one side. Turn over and cook for 3 minutes. Transfer fillets to parchment paper-lined baking sheet and roast in 425 F (220 C) oven about 8 minutes or until golden brown and fish fillet is firm. Serve with lemon wedges. 


Original Canadian Tourtiere


1/2 lb Ground pork
1/2 lb Ground veal
1/3 c Chopped onion
1/3 c Water
1/4 ts White pepper
1 ts Salt
1/4 ts Ground cloves
1/4 ts Cinnamon
1/4 ts Celery salt
1/4 ts Savory
1 To 2 potatoes, boiled and mashed
1 Pastry for 8" double-crust-pie

Preheat oven to 425°F. Place pork, veal, onion and water in a saucepan. Simmer until color changes. Adding seasonings; simmer for a little longer. Thoroughly drain meat. Mix in mashed potatoes. Fit bottom pastry into 8" pie plate. Fill with meat mixture. cover with top crust. Seal edges as desired and vent top to allow steam to escape. Bake for 10 minutes; lower oven temperature to 400øF and bake for 20 to 25 minutes or until crust is golden brown and filling is hot. Serves 6.
Shaved Fennel, Radish And Apple Salad With Lemon Vinaigrette - Canadian

2 fennel bulbs

1 to 2 firm apples, like gala or granny smith

5 red radishes

1 black radish for contrast, if desired

2 tablespoons (30 mL) juniper berries, crushed, optional

Lemon Vinaigrette:

1/4 cup (60 mL) fresh lemon juice

2/3 cup (160 mL) olive oil

Kosher salt

Freshly ground pepper

Remove stalks of fennel and set aside the feathery fronds for garnish. With the regular blade of a mandolin or a sharp knife, slice the fennel, apples and radishes finely and place in a serving bowl. For the dressing, whisk together lemon juice and oil; season with salt and pepper. Crush juniper berries with a mortar and pestle or a sharp knife. Add dressing to the salad a bit at a time (you may not need it all) and sprinkle with crushed juniper 

berries. Garnish salad with fennel fronds.

Rustic Tomato, Spinach And Cheese Tart - Canadian

Dough (enough dough for two galettes):

3 tablespoons (45 mL) sour cream

1/3 cup (80 mL) ice water, about

1 cup (240 mL) Passover cake meal

1/4 cup (60 mL) matzoh meal

1 teaspoon (5 mL) sugar

1/2 teaspoon (2.5 mL) salt

7 tablespoons (100 mL) cold unsalted butter, cut into 6 to 8 pieces

Filling:

2 cups (480 mL) spinach, about

1/2 cup (120 mL) grated mozarella or other mild cheese

1 medium-size ripe tomato, sliced thinly

Fresh basil leaves, for garnish

Dough: Stir the sour cream and ice water together in a small bowl, then set aside. Put the cake meal, matzoh meal, sugar and salt in a large bowl and stir with a fork to mix. Drop in the butter pieces, tossing them once or twice just to coat them with the meal. With a pastry blender, work the butter into the meal. Aim for butter pieces ranging in size from crumbs to small peas. Using a tablespoon, sprinkle cold sour cream mixture over the dough, tossing with a fork to distribute evenly. After all the sour cream has been added, dough should be moist enough to stick together when pressed; if not, add more cold water, a teaspoon at a time. With your hands, gather dough together (it should be soft and malleable). Turn it out of the bowl and divide in half. Press each piece into a disk, wrap in plastic and refrigerate for about 30 minutes. Filling and assembly: Saute spinach quickly in olive oil until wilted. Cool and squeeze out as much liquid as possible. Unwrap 1 disk of dough and place on a surface dusted with cake meal. Roll into an 11-inch (28 cm) circle as thinly as possible -- about 1/8 to 1/4 inch (3 to 5 mm) thick. Dough is soft, so you'll have to lift it to put more meal under it and over it. If a crack or split appears, just pinch with your fingers. Roll dough up around rolling pin and unroll onto a baking sheet lined with parchment paper. Preheat oven to 400 F (200 C). Scatter cheese over the dough, leaving a border of 2 to 3 inches (5 to 8 cm). Pat spinach into place over the cheese and top with the tomato. Then fold the border up over the filling, allowing it to pleat. Bake 35 to 40 minutes, or until pastry is golden and crisp and cheese is bubbly. Remove from oven and let rest about 10 minutes. Slip a wide spatula under the galette and slide onto a cooling rack. Serve warm or at room temp, garnished with basil leaves. Makes one 7-inch/18-cm tart (serves 2 to 4)

China

10 Minute Beef Stir-Fry
1 lb beef flank
1/2 tsp salt
1/2 tsp fresh ground black pepper
3 tsp hot chili oil
2 cloves garlic, crushed
8 oz frozen broccoli
8 oz frozen carrot slices
3/4 cup water, divided
1/4 cup creamy peanut butter

Cut beef crosswise into thin slices; sprinkle with ¼ teaspoon each salt and pepper. In 12” nonstick skillet over medium heat, heat 2 teaspoons oil. Add beef; cook and stir 2-3 minutes until browned. Using slotted spoon, remove beef to plate. In same skillet over medium heat, heat remaining 1 teaspoon oil; add garlic; cook and stir 30-60 seconds until fragrant. Add frozen vegetables, ¼ cup water, and remaining ¼ teaspoon salt and pepper; cook, covered, 3 minutes until tender. Meanwhile, in small bowl stir peanut butter and remaining ½ cup water to blend; add to skillet with beef and any juices. Cook, stirring 1-2 minutes longer until heated through and coated with sauce.

Almond Boneless Chicken - Wor Su Gai 

2 whole chicken breasts, skinned, boned, and cut in half
1/2 teaspoon salt
1 tablespoon dry sherry
Sauce: 4 tablespoons cornstarch
3 tablespoons water
3 cups chicken broth, homemade or storebought (low-sodium is best)
1 1/2 cups chopped mushrooms (optional)
3 tablespoons chicken fat or butter
2 teaspoons soy sauce
3 tablespoons chicken bouillon granules
Batter: 3 tablespoons cornstarch
3 tablespoons flour
1/2 teaspoon baking powder
1 egg, beaten
1 tablespoon water
Remaining Ingredients: 1 cup shredded lettuce
1/3 cup toasted, slivered almonds
1 green onion, finely chopped (green and white parts)
Oil for deep-frying, as needed 


Sprinkle chicken with salt and sherry and marinate for 15 minutes. While chicken is marinating, prepare the sauce. Mix together the cornstarch and water in a small saucepan until smooth. Gradually mix in the chicken broth, mushrooms (if using), chicken fat or butter, soy sauce, and bouillon granules. Bring the mixture to a boil, stirring constantly. Let boil for 1 minute, and keep warm. To prepare batter: Beat together the cornstarch, flour, baking powder, egg, and water until smooth. Coat each piece of chicken with the batter. Heat wok or a large skillet and add oil to a depth of 1/2-inch. Heat to 375 degrees. Cook coated chicken pieces in oil until they are golden, turning them once. This should take about 5 - 7 minutes. Drain the chicken on a tempura rack if you have one, or on paper towels. Cut the chicken diagonally into strips. Reassemble the strips into chicken breast shapes and place on a bed of shredded lettuce. Sprinkle with almonds and green onion. Spoon the sauce over the chicken and serve.

Almond Chicken

2 whole skinless boneless chicken breasts 

2 tablespoons soy sauce 

1 tablespoon rice wine 

1/2 teaspoon sugar 

1 teaspoon cornstarch 

2 tablespoons chicken stock 

1 1/2" ginger root slice -- minced 

1 garlic cloves -- minced 

1 egg 

1 cup almonds -- ground 

6 cups peanut oil 

1. Pat chicken dry with paper towels. Cut into strips ½" x 3". 

2. Stir soy sauce, rice wine, chicken stock, sugar, cornstarch, ginger, and garlic together. 

3. Place chicken in marinade, turning to coat. Marinate at least one hour, turning chicken after half an hour. 

4. Remove chicken from marinade and drain on paper towels. Beat egg slightly with 1/2 teaspoon water. 

5. One by one, dip chicken pieces in egg and roll in almonds to coat. 

6. Let almond coated pieces set 15 minutes. Heat oil to 350. Fry chicken pieces in batches one layer deep until crisp, golden brown. Be sure to let oil come back up to 350 between batches. 

7. Drain on paper towels and serve at once.

Almost No Fat Incredible General Tsuo's Chicken
3 skinless boneless chicken breasts, trimmed of fat
6 egg whites, slightly beaten
1 teaspoon cornstarch
3 cups unseasoned bread crumbs (can use dried whole
grain crumbs)
3 tablespoons sesame seeds
1 teaspoon salt cooking spray
1 teaspoon safflower oil2 tablespoons fresh minced garlic
1 cup minced white onion
1 teaspoon soy sauce
3 cups orange marmalade (can use sugar free to save carbs but still add flavor)
1 tablespoon seasoned rice vinegar
1 pound fresh bean sprouts, rinsed and drained
1 bunch scallions, chopped

Rinse and drain chicken. Cut into bite-size chunks. Stir together the egg whites and the corn starch and mix in the chicken pieces. Mix together the bread crumbs with the salt and sesame. Dredge the chicken pieces in the crumbs to coat well and arrange so they are not touching on a nonstick jellyroll pan or baking sheet, either sprayed with cooking spray. Bake in Preheated 350 degree F oven until browned and chicken is done (clear juices and white through and through), about 20 minutes. This step can be done in advance with the chicken kept warm in a 215 degree F oven. Heat the safflower oil in non stick skillet or wok over medium high heat and stir in garlic and onion. Stir fry until brown, reduce heat and stir in soysauce, marmalade and vinegar. Stir until mixture begins to bubble and simmer. Stir in chicken to glaze pieces well but be gentle so crust stays on chicken. (Alternatively, you can pour the glaze over the chicken pieces while still on the tray.) Arrange chicken over bed of sprouts arranged on serving platter. Sprinkle with scallions.

Asian Beef with Snow Peas
3 tablespoons soy sauce
2 tablespoons rice wine
1 tablespoon brown sugar
1/2 teaspoon cornstarch
1 tablespoon vegetable oil
1 tablespoon minced fresh ginger root
1 tablespoon minced garlic
1 pound beef round steak, cut into thin strips
8 ounces snow peas

In bowl, combine soy sauce, rice wine, brown sugar and cornstarch. Set aside. Heat oil in a wok or skillet over medium high heat. Stir fry ginger and garlic for 30 seconds. Add steak and stir fry 2 minutes or until evenly browned. Add peas and stir fry for an additional 3 minutes. Add soy sauce mixture, bring to a boil, stirring constantly. Lower heat and simmer until the sauce is thick and smooth. Serve immediately.


Asian Cashew Chicken
1 1/3 cup uncooked regular long grain white rice
2 2/3 cups water
10 frozen fully cooked breaded chicken breast strips, each cut diagonally into thirds
1/4 cup cashews pieces
2 teaspoons oil
1 (9 ounce) package Green Giant Frozen Sugar Snap Peas
1 (8 ounce) can whole water chestnuts, drained, quartered
1 cup chicken broth
2 tablespoons teriyaki sauce
2 tablespoons hoisin sauce
1 tablespoon cornstarch
Cook rice in water as directed on package.  Meanwhile, heat oven to 400ºF. Place chicken in single layer on ungreased cookie sheet. Bake at 400ºF 10-15 minutes until crisp and thoroughly heated, adding cashews to cookie sheet during last 3 minutes of baking. Heat oil in large skillet over medium high heat until hot. Add peas; cook and stir 3 minutes. Stir in water chestnuts. In bowl, combine broth, teriyaki sauce, hoisin sauce and cornstarch; blend well. Add to vegetables; cook until it boils and thickens, stirring occasionally. Fold in cooked chicken; sprinkle with cashews. Serve over rice.

Asian Coleslaw With Tangy Rice Vinegar Dressing
4 cups shredded red cabbage 
1/2 cup shredded carrot
2 bok choy stalks with leaves
1 1/2 - 2 cups mung bean sprouts
2 teaspoons extra virgin olive oil
1/4 cup rice vinegar
3/4 teaspoon sesame seed oil
Garnish (optional):
2 teaspoons chopped fresh cilantro leaves, or as desired 
1 tablespoon toasted sesame seeds (see directions below for link on how to do this) 
Wash the vegetables and drain thoroughly. Shred the cabbage and carrots. Separate the bok choy stalks and leaves. Cut the stalks diagonally and cut the leaves straight across. Toss the shredded cabbage, carrots, bok choy and mung bean sprouts in a large bowl. Set aside. Stir the olive oil into the rice vinegar. Stir in the sesame seed oil. Place the dressing in the bottom of a bowl, add the vegetables and toss again. Add the cilantro, if using, and sprinkle the toasted sesame seeds on top.

Asian Dry Rub

1 Tbsp black peppercorns, crushed
1/4 tsp salt
1 tsp brown sugar
1/2 tsp ground ginger
1/2 tsp ground cinnamon
1 1/2 tsp anise seeds, crushed
1/4 tsp ground cloves

In a small bowl, stir together the spices. Rub spice mixture evenly over pork, coating the entire surface. Cook pork as desired, or cover and refrigerate for 15 minutes to several hours to boost flavors.

Asian Grilled Chicken

1 can (14 oz.)Chicken Broth (1 3/4 cups) 
2 tbsp. soy sauce 
1 tbsp. vinegar 
1 tsp. sugar 
1 tsp. garlic powder 
1/8 tsp. crushed red pepper 
4 boneless chicken breast halves 

Mix broth, soy, vinegar, sugar, garlic and red pepper in shallow nonmetallic dish. Add chicken and turn to coat. Cover and refrigerate 1 hr. Remove chicken from marinade. Grill or broil chicken 15 min. or until done, turning and brushing often with marinade. Heat remaining marinade to a boil and serve with chicken.

Asian Honey-Tea Grilled Shrimp 
 
1 ½ lb  medium shrimp peeled, deveined 
Salt to taste 
2 green onions thinly sliced 
1 cup  brewed double-strength orange spice tea cooled 
¼ cup  honey 
¼ cup  rice vinegar 
¼ cup  soy sauce 
1 tbl  finely-chopped peeled fresh ginger 
½ tsp  freshly-ground black pepper 

In a plastic bag, combine tea, honey, vinegar, soy sauce, ginger and pepper, to make marinade. Remove 1/2 cup marinade; set aside for dipping sauce. Add shrimp to marinade remaining in plastic bag, turning to coat. Close bag securely and marinate in refrigerator 30 minutes or up to 12 hours. Remove shrimp from marinade; discard marinade. Thread shrimp onto 8 skewers, dividing evenly. Grill over medium hot coals 4 to 6 minutes or until shrimp turn pink and are just firm to the touch, turning once. Season with salt, to taste. Meanwhile, prepare dipping sauce by placing reserved 1/2 cup marinade in small saucepan. Bring to a boil over medium-high heat. Boil 3 to 5 minutes or until slightly reduced. Stir in green onions.

Asian Napoleons

Pastry:

1/3 cup granulated sugar

1/2 teaspoon ground cinnamon

1/4 teaspoon five-spice powder

24 wonton wrappers

1/4 cup LAND O LAKES® Butter, melted

Filling: 1 pint (2 cups) whipping cream

2 tablespoons powdered sugar

1/2 teaspoon almond extract

1 pint strawberries, sliced, reserve 8 whole

Heat oven to 350°F. Line two baking sheets with kitchen parchment paper. Combine sugar, cinnamon and five-spice powder in small bowl. Brush both sides of wonton wrappers with melted butter; sprinkle each side with 1/4 teaspoon sugar mixture. Place wontons on prepared baking sheets. Bake for 7 to 9 minutes or until pastry is caramelized and crispy. Remove from baking sheets; cool on kitchen parchment paper. Store at room temperature until serving time. Beat chilled whipping cream in large mixer bowl at high speed, scraping bowl often, until stiff peaks form (2 to 3 minutes). Gently stir in powdered sugar and almond extract. To serve, place 1 pastry on each serving plate; top with 2 tablespoons whipped cream and 1 tablespoon sliced berries. Cover with 1 pastry, 2 tablespoons whipped cream, 1 tablespoon sliced berries and 1 pastry. For each serving, repeat with remaining ingredients. Garnish with reserved strawberries.

Asian Oven Fried Chicken
1 tsp. unsalted butter
1/4 cup plus 3 Tbs. buttermilk baking mix
2 Tbs. sesame seeds
2 tsp. soy sauce
2 tsp. lemon peel, grated
1-1/4 tsp. parsley
1 tsp. garlic powder
1-1/2 lbs. whole chicken, cut up
Preheat oven to 425F. Melt butter in a 9x13 inch pan in oven until melted. Combine baking mix, next 5 ingredients and salt to taste in a shallow bowl. Coat chicken. Place skin sides down in pan. Bake 35 minutes uncovered. Turn, and bake about 15 minutes more, until chicken is cooked through.

Asian-Spiced Chicken Wings (Crockpot)

3 lbs. chicken wings
1 cup soy sauce
1 cup brown sugar
1/2 cup ketchup
1 tsp. minced fresh ginger
1/4 cup dry sherry
1/2 cup hoisin sauce
1 tbl. fresh lime juice
3 tbls. sesame seeds, toasted
1/4 cup thinly sliced green onions 
1. Broil chicken wings 10 minutes on each side until brown. Transfer wings to slow cooker. Add  remaining ingredients, except hoisin sauce, lime juice, sesame seeds and green onions and stir thoroughly. 
2. Cover and cook on Low 5- 6 hours or High 2-3 hours. Stir once in middle of cooking to baste wings with sauce. Remove the wings from stoneware and reserve 1/4 cup of the juice in  slow cooker. 
3. Combine juice with hoisin sauce and lime juice. Drizzle over wings. Sprinkle with toasted sesame seeds and green onions and mix to coat evenly.

Asian Pork Chops with Chinese Paprika Sauce 
 
PORK CHOPS  ---------------- 
¼ cup  soy sauce 
2 tbl  sesame oil 
2 garlic cloves chopped 
½ tsp  anise seed ground in a spice mill to make a powder 
6 pork loin chops, 1/2" thk - (abt 6 oz ea) 
SAUCE  ---------------- 
1 cup  chicken broth 
2 roasted red peppers quartered 
5 apricots - (abt 1/2 lb) halved, pitted (or 5 dried apricots) 
2 garlic cloves crushed 
1½ tsp  finely-grated lemon zest 
Soy sauce to taste 
Jasmine rice for serving 
 
To make Pork Chops: In a small bowl combine soy sauce, sesame oil, garlic, and anise powder. Place pork chops in large resealable bag. Pour marinade over chops; close bag. Marinate in refrigerator for 2 to 3 hours, turning occasionally. Meanwhile, make Sauce: In a 2-quart saucepan place chicken broth, roasted red peppers, apricots, garlic, and lemon zest. Simmer over low heat for 30 minutes, stirring occasionally. In a blender or food processor, puree until smooth and thickened. Adjust consistency by adding more chicken stock to thin or using heat to reduce and thicken, as needed. Add soy sauce, to taste. Keep warm. Remove chops from bag; discard marinade. Place chops in center of cooking grate. Grill 12 to 16 minutes for medium (160 degrees) or 17 to 20 minutes for well-done (170 degrees), turning once halfway through grilling time. Serve each chop with some sauce and jasmine rice.


Asian-Style Vegetables

Vegetable oil cooking spray
2 teaspoons finely chopped fresh gingerroot
1 clove garlic, finely chopped
1-1/2 cups small broccoli florets
2 medium carrots, thinly sliced
1 small onion, sliced and separated into rings
3/4 cup low-salt chicken broth
1 tablespoon cornstarch
1 tablespoon cold water
1 (8 ounce) can sliced water chestnuts, rinsed and drained
1 cup sliced mushrooms (3 ounces)
1 tablespoon oyster sauce

Spray a work or a 12-inch skillet with cooking spray and heat over medium heat. Add ginger and garlic, and stir-fry about 1 minute or until lightly browned. Add broccoli, carrots, and onion, and stir-fry 1 minute. Stir in broth, cover and cook about 3 minutes or until carrots are crisp-tender. Mix cornstarch and water. Stir into cooked vegetable mixture. Cook, stirring, for about 10 seconds or until thickened. Add water chestnuts, mushrooms, and oyster sauce, and cook 30 seconds. Serve hot.
Calories: 41, Protein: 2 g, Sodium: 41 mg, Cholesterol: 0 mg, Fat: 1 g, Carbohydrates: 7 g
Exchanges: 1-1/2 Vegetable

Asian-Style Honey Vegetable Stir Fry 
1/4 cup honey 
1/4 cup prepared stir fry sauce 
1/4-1/2 tsp crushed red pepper flakes 
4 tsp peanut or vegetable oil 
2 cups small broccoli florets 
2 cups small mushrooms 
1 small onion, cut into wedges and separated, about 1-inch strips 
1 medium carrot, cut diagonally into 1/3-inch slices

1. In small bowl, combine honey, stir fry sauce and crushed red pepper flakes; set aside. 

2. In large skillet, heat oil over medium heat; add vegetables and toss while cooking, about 2-3 minutes. 

3. Add honey sauce, stir until all vegetables are glazed and sauce is bubbly hot, about 1 minute.

Asian Style Roast Pork Tenderloin 
2 tablespoons Chinese rice wine or dry sherry
2 tablespoons soy sauce
2 tablespoons hoisin sauce
1 teaspoon sesame oil
2 teaspoons grated ginger
2 cloves garlic, pressed
1 pound pork tenderloin 


Combine all ingredients except pork. Add pork and marinate, covered and refrigerated, 2 hours or longer. Preheat over to 400 degrees. Drain pork, reserving marinade. Place on a rack over a roasting pan. Roast 25 - 30 minutes, until a meat thermometer registers 160 degrees (the pork should be barely pink inside), turning pork occasionally and basting with reserve marinade. Slice 1/4" to serve. 

Asparagus and Lamb Stir-Fry
1 lb. boneless lamb or beef 
2 tbsps. soy sauce, divided 
1 tbsp. cornstarch, divided 
1/2 cup chicken stock 
1 tbsp. chili-garlic sauce 
1 tsp. sugar 
2 tbsps. vegetable oil, divided 
4 green onions, cut diagonally 
1 tsp. minced ginger 
1 clove garlic, minced 
1 lb. asparagus, cut in 2-inch pieces 
2 tbsps. sesame seeds, toasted

Cut the lamb into thin strips. In a bowl, combine lamb, 1 tbsp. soy sauce and 2 tsps. cornstarch. In a small bowl, stir together stock, remaining soy sauce and cornstarch, chili-garlic sauce and sugar; set aside. Heat a wok or a large frying pan over high heat. Pour 1 tbsp. oil into hot wok, swirling to coat. Add lamb and cook, stirring and tossing, until lightly golden, about 2 minutes. With a slotted spoon, remove to a plate. Reduce heat to medium-high. Pour remaining oil into wok, swirling to coat. Add green onions, ginger and garlic. Cook, stirring, until fragrant, about 30 seconds. Add asparagus and cook, stirring and tossing, until bright green, 30 seconds to 1 minute. Stir sauce and add to pan. Cook, stirring, until sauce thickens, about 1 minute; cover and cook until asparagus is tender-crisp, about 1 minute. Return lamb to pan and just heat through. Garnish with sesame seeds and serve immediately. Serves 4. Calories 434, Carbs 15 g, Fiber 4.

Asparagus Salad - a Chinese Salad Recipe Serves 4 to 6


4 cups water
1 pound asparagus, cut diagonally
2 tablespoons light soy sauce
2 tablespoons sesame seed oil
1/4 teaspoon sugar
1 clove garlic, chopped fine 


Bring 4 cups water to boil in saucepan. Drop in asparagus. Boil 1 minute. Drain. Rinse with cold water. Mix next four ingredients (the light soy sauce, sesame seed oil, sugar and chopped garlic) in a bowl. Pour over the asparagus.
*Note: The dressing may be kept in covered jar in the refrigerator for about a week.

Asparagus with Cashews

1 1/2 pounds asparagus

2 tablespoons olive oil

2 teaspoons sesame oil

1 tablespoon fresh ginger root; finely chopped

1/2 cup roasted cashews; coarsely chopped

1 tablespoon soy sauce

Cut asparagus diagnally into 2 inch pieces. Heat the oils together in a wok over high heat. Add the ginger and stir fry for one minute. Add the asparagus and stir fry until tender but still crisp 4 to 5 minutes. Stir in the cashews and soy sauce. Serve immediately. Serves 6. 

Baked Crab Rangoon 
24 wonton wrappers
Five-spice powder, as needed, optional
Cream Cheese Dip:
8 1/2 ounces crabmeat, drained if using canned meat, and flaked 
8 ounces cream cheese
1 teaspoon chopped red onion
1 - 2 green onions, diced
1/2 teaspoon Lea and Perrins Worcestershire Sauce
1/2 teaspoon soy sauce
Freshly ground black pepper, to taste 


Preheat the oven to 350 degrees Fahrenheit (177 degrees Celsius). Spray 2 baking sheets with non-stick spray. Combine the cream cheese and crab meat mixture. Stir in the remaining ingredients, mixing thoroughly. Take a wonton wrapper and lightly dust it with the five-spice powder if using (about 1/8 teaspoon). Cut the wonton diagonally so that it forms 2 triangles. Continue with the rest of the wrappers. (Cover the remaining wrappers with a damp cloth so that they don't dry out). Arrange the wonton wrappers on the baking sheets. Place in the stove on the middle rack, and bake until they turn brown (5 to 6 minutes). Remove and cool. Place the cream cheese in a medium sized baking dish. Bake until the cream cheese is heated through and just starting to bubble (18 to 20 minutes). Remove and serve with the wonton chips for dipping. If desired, also serve hot mustard and/or sweet and sour sauce.

BAKED TUNA CHOW MEIN CASSEROLE

2 T Butter or margarine

1 c Chopped celery

¼ c Chopped onion

2 T Chopped green pepper

1 T Butter

7 oz Can tuna

10 ½ oz Cream of mushroom soup

Condensed

1  c Chow mein noodles

1/8 t Pepper

1/3 c Chow mein noodles

1. In a deep, 1 1/2-quart, heat-resistant, non-metallic casserole, melt 2 tablespoons butter or margarine in Microwave Oven 30 seconds.

2. Add celery, onion and green pepper to melted butter. Heat, uncovered, in Microwave Oven 3 minutes or until vegetables are tender.

3. Combine remaining ingredients except 1/3 cup chow mein noodles with vegetables. Blend well. Top with 1/3 cup of chow mein noodles. Heat in Microwave Oven, uncovered, 10 minutes or until sauce bubbles.

Basic Beef Stir fry 

3/4 pound flank steak
1/2 cup stir-fry sauce (such as Kikkoman)
2 cloves garlic, chopped
3 tablespoons canola oil or peanut oil, divided
3 – 3 ½ cups frozen stir-fry vegetable mix 


1. Use a sharp carving knife or a cleaver to cut the steak into thin slices that are about 1/8 inch thick and 1 ½ - 2 inches long. If you like, go one step further and lay the strips on top of one another and cut again into thin strips.
2. Measure out the stir-fry sauce into a small bowl or a measuring cup. Chop the garlic.
3. Heat a wok or heavy skillet over medium-high heat until it is almost smoking. Add 2 tablespoons oil into the wok, tilting the pan and drizzling the oil so that it coats the sides of the pan. When the oil is hot, add half of the chopped garlic. (You can test to see if the oil is hot by dropping in a small piece of garlic. If it sizzles, the oil is ready). Stir-fry the garlic for 10 seconds, and then add the beef.
3. Lay the beef flat in the pan. Let it brown briefly, then stir-fry the beef until it loses its redness and is nearly cooked through. Remove the stir-fried beef and drain in a colander or on paper towels.
4. Heat 1 tablespoon oil of oil in the same wok or skillet. When the oil is hot, add the remainder of the garlic. Stir-fry for 10 seconds, then add the frozen vegetables. Stir-fry for 3 – 5 minutes, or according to package directions. Splash the vegetables with a bit of water if the vegetables begin to dry out while you are stir-frying.
5. Add the stir-fried beef back into pan. Add the stir-fry sauce and bring to a boil. Stir-fry for 1 – 2 more minutes to mix everything together. Serve hot over cooked rice.

Bean Curd with Crab

12 oz (350 g) fresh bean curd (tofu) 

2 oz (50 g) crab meat and eggs 

4 1/2 tbsp (140 ml) vegetable oil 

2 tsp scallions, chopped 

5 tsp soy sauce 

1/2 tsp salt, or to taste 

2 tsp sugar 

5 fl oz (150 ml) high stock 

1 tbsp cornstarch (cornflour) dissolved in 1 tbsp water 

2 tsp rice wine 

1/2 tsp ginger, chopped 

1/8 tsp MSG 

1. Cut the bean curd into 1/2 inch (1 cm) cubes. 

2. Heat 3 tbsp of the oil in a wok until the oil surface ripples. Add 1 tsp of the scallions, the bean curd, soy sauce, 1/2 tsp of the salt, sugar, and 3 1/2 fl oz (100 ml) of the stock. Bring to a boil and simmer over low heat for 3 minutes. Turn the heat to high and add the MSG and 2 tsp of the cornstarch-water mixture. Cook, stirring, until thickened. Pour into a dish. 

3. Heat the remaining 1 1/2 tbsp of oil until the surface ripples. Add the remaining 1 tsp of the scallions, the ginger, crab meat and eggs, and the remaining 1/4 tsp of salt. Stir-fry briefly and add the remaining 1 1/2 oz of stock. Bring to a boil and add the remaining of the cornstarch-water mixture. Cook, stirring, until thickened. Pour over the bean curd, and serve. 

Beef and Broccoli Lo Mein With Ramen Noodles

3/4 pound boneless beef steak (sirloin or other tender cut)
2 teaspoons soy sauce
2 teaspoons dry sherry
1 teaspoon cornstarch
2 packages Ramen noodles (chicken flavor)
4 cups boiling water
3 cups broccoli flowerets
1 1/2 tablespoons peanut oil for stir-frying
3 tablespoons oyster sauce
2 teaspoons cornstarch dissolved in 2 tsp water 


Slice beef into thin slices, about 2 inches long. Place in a bowl and stir in soy sauce, sherry, and cornstarch. Break ramen noodle blocks into 6 pieces each. Place in a bowl, sprinkle with contents of seasoning packets and cover with 4 cups of boiling water.
Stir and let soak. Steam broccoli in the microwave until barely tender, about 2 minutes.
Heat oil in a large skillet or wok. When very hot, stir-fry beef until no longer pink. Toss in broccoli and stir.
Pour 2/3 cup of the broth from the soaking noodles into a measuring cup. Add the oyster sauce to the measuring cup and stir. Drain the noodles, discarding the remaining broth.
Add the broth and oyster sauce mixture to the skillet and bring to a simmer. Stir in the cornstarch mixture and cook until thickened. Add the drained noodles and stir and cook until evenly coated and heated through. Serve immediately.

Beef and Broccoli Stir Fry

½ lb. Boneless tender beef steak

1 tblsp. plus 4 tsp. Cornstarch

4 tblsp. soy sauce, divided

1 tsp. Sugar

1 tsp. Minced fresh ginger root

1 clove garlic, minced

1 lb. Fresh broccoli , trimmed

3 tblsp. oil, divided

1 onion, chunked

Cut beef across grain into thin slices. Combine 1 tblsp each cornstarch and soy sauce with nest 3 ingredients and beef; let stand 15 minutes. Cut broccoli flowerets lengthwise in half. Peel stalks; cut crosswise into thin slices. Combine 4 tsp. Cornstarch, remaining 3 tblsp. soy sauce and 1 ¼ cups water; set aside. Heat 1 tblsp oil in hot wok or large skillet over high heat. Add beef  and stir fry 1 minute; remove. Heat remaining 2 tblsp. oil in same pan. Add broccoli and onion; stir fry 4 minutes. Add beef and soy sauce mixture. Cook, stirring until sauce boils and thickens.

Beef and Tofu

1 c Beef broth 

1 tb Cornstarch 

2 tb Water 

1 t Brown sugar 

2 tb Oil 

1/2 lb Lean ground beef 

1 cl Garlic minced 

2 c Shredded Chinese cabbage 

1/2 lb Tofu, cut into 1/2" cubes 

3 c Hot cooked rice 

2 Green onions with tops, Sliced 

1. Bring broth to a boiling medium sauce pan.Combine cornstarch and water in a small bowl, set aside. 

2. Heat oil in wok over high heat.Add beef.Stir fry until no longer pink, break up with a wooden spoon. 

3. Add garlic and Chinese cabbage, cook about 1 minute. 

4. Reduce heat and add broth mixture, stir until thickened. 

5. Add tofu, gently stir until heated, about 1 minute. 

6. Spoon tofu mixture over rice and garnish with green onions. 

Beef n Vegetable Stir Fry for Two

1 cup uncooked instant white rice

1 cup water

1/4 lb. extra lean ground beef

1 small onion, sliced

1 1/2 cups Green Giant Select® Frozen Broccoli Florets, thawed

1/2 red bell pepper, cut into thin bite sized strips

2 tablespoons purchased stir fry sauce

2 tablespoons water

1/2 teaspoon grated gingerroot

1. Cook rice in 1 cup water as directed on package.

2. Meanwhile, in medium nonstick skillet, cook ground beef and onion over medium heat until beef is thoroughly cooked, stirring frequently.  Drain.

3. Add all remaining ingredients; cover and cook 4 to 6 minutes or until vegetables are crisp tender, stirring occasionally. Serve vegetable mixture over rice.

Beef Chow Mein
1 (1 1/2 pound) beef rump steak
3 1/2 tablespoons soy sauce
3 1/2 tablespoons dry sherry
1 tablespoon satay sauce
3 stalks celery
2 medium yellow onions
4 ounces fresh mushrooms
1 red or green bell pepper
4 ounces bean sprouts
12 ounces Chinese egg noodles
4 tablespoons vegetable oil
3/4 cup water
1 tablespoon cornstarch
2 1/2 tablespoons oyster sauce
2 teaspoons instant chicken bouillon 


Remove and discard fat from meat. Cut meat
across the grain into thin slices. Combine 1 1/2 tablespoons of the soy
sauce, 1 tablespoon of the sherry and the satay sauce in glass bowl. Mix
in meat. Cover and let stand 1 hr. Cut celery into 1/2-inch diagonal
slices. Peel onions, cut into wedges and separate layers. Clean and
slice mushrooms. Remove seeds from pepper and cut pepper into thin
strips. Rinse sprouts and drain. Cook noodles until tender according to
package directions. Drain well. Heat 1 tablespoon of the oil in wok over
medium-high heat. Add noodles and 1 tablespoon of the remaining soy
sauce. Stir fry until noodles are light brown, 2 mins. Place noodles on
serving plate; keep warm. Blend water, cornstarch, oyster sauce,
bouillon, remaining 2 1/2 tablespoons sherry and 1 tablespoon soy sauce.
Heat 1 tablespoon of the remaining oil in wok over high heat. Stir fry
onion sin oil 1 min. Add celery, mushrooms, pepper and sprouts. Stir fry
2 mins. Remove vegetables from wok. Heat remaining 2 tablespoons oil in
wok over high heat. Add meat and stir fry until meat is brown, about 5
mins.Stir in water mixture. Cover and cook 3 mins. Return vegetables to
wok. Cook and stir until hot throughout, 1 to 2 mins longer. Spoon
mixture over noodles. 


Beef N Noodle Stir Fry 
500g rump steak, cut into thin strips 
2 teaspoons Olive Lea Spread 
2 cloves crushed garlic 
1 teaspoon grated fresh ginger 
Extra 2 tablespoons Olive Lea Spread 
1 x 425g can baby corn, drained 
1 small red capsicum, thinly sliced 
1 medium onion, peeled and quartered 
2 baby bok choy, washed and dried 
2 - 3 tablespoons oyster sauce 
3 - 4 teaspoons soy sauce 
1 teaspoon chilli sauce (optional) 
1 packet Stir Fry Noodles 


Mix together beef strips, melted Olive Lea Spread, garlic and ginger. Heat 1 tablespoon extra Olive Lea Spread in wok or frying pan. Stir fry beef, in batches, for 2 - 3 minutes until browned but not cooked through. Remove from pan. Heat remaining Olive Lea Spread, stir fry corn, capsicum and onion for 2 minutes. Shred bok choy into thin strips, including stems, add to pan and cook only until slightly wilted. Return meat to pan with sauces to taste and toss together to heat through. Prepare noodles as directed on packet, drain and serve with beef stir fry.
Beef Pot Roast, Oriental Style
5 lb Beef chuck eye roast boneless
2 tb Cooking fat
Salt
Pepper
1/2 c Onion; chopped
1/2 c Green pepper; diced
1/4 c Soy sauce
1/4 c Dry sherry wine
1 ts Ginger; fresh grated; or
1/4 ts ;ground ginger
1/2 c Water
4 oz Sliced mushrooms; drained, save liquid
2 tb Cornstarch
Hot cooked rice

In a Dutch oven, or large pan with a tight-fitting cover, brown meat in fat. Season with salt and pepper and remove from pan. Pour off fat drippings. Add onion, green pepper, soy sauce, wine, ginger, water, and mushrooms; mix well. Return meat to pan. Cover and simmer for 3 1/2 to 4 hours, or until done. (Or cook in a 325 F oven for same amount of time.) Turn meat once to cook it evenly throughout. When done, remove meat and keep warm. For 2 cups of gravy, pour liquid from pan into a 2-cup measuring cup. Let stand for 1 minute to allow fat to come to top. Discard all but 4 Tablespoons (or less) of fat. Add enough water (or other liquid) to measure 1 1/2 cups of liquid. Return to pan. In same cup, measure 1/2 cup cold water and blend in flour. Add mixture slowly to liquid in pan. Bring to a boil, stirring constantly, and cook until thickened, about 3 minutes. Taste gravy and correct seasoning, if necessary, with salt and pepper. Slice meat; serve with sauce over hot rice.

Beef With Chinese Green Beans
3/4 pound green beans
3/4 pound flank steak
1 tablespoon chopped garlic
1 tablespoon chopped ginger
2 scallions (spring onions, green onions), white parts only
1 tablespoon dark soy sauce
1 teaspoon light soy sauce
1/2 teaspoon granulated sugar
4 tablespoons vegetable or peanut oil for stir-frying, or as needed
4 - 6 dried chilis or 1/2 - 1 teaspoon chili paste, according to taste
1 tablespoon Chinese rice wine or dry sherry
Black pepper, to taste
1/2 teaspoon sesame oil, optional

Wash the green beans, drain thoroughly, and trim the ends. Cut the green beans on the diagonal into slices approximately 2 inches long. Cut the beef across the grain into very thin strips about 2 inches long. Chop the garlic, ginger and scallions. In a small bowl, combine the dark soy sauce, light soy sauce and sugar. Set aside. Heat the wok on medium heat. When there is a slight whiff of smoke, add 2 tablespoons oil, drizzling the oil down the sides of the wok. When the oil is hot, add the green beans. Stir-fry for 7 - 10 minutes, until their skins pucker and turn brown and the green beans are tender without being mushy (I find 10 minutes works very well). Remove the beans from the wok. Heat 2 tablespoons oil in the wok on high heat, drizzling the oil down the sides of the wok. When the oil is hot, add the garlic, ginger and scallions. Stir-fry for a few seconds, then add the dried chilies or chili paste and stir-fry for a few more seconds until aromatic. Add the beef strips to the wok. Sear briefly, and then stir-fry until the beef changes colour. Splash the beef with the rice wine while cooking. Add the green beans and the sauce. Stir in the scallions. Taste and adjust seasoning, adding black pepper to taste, and salt if desired. Remove from the heat and add sesame oil if using. Serve hot.

BRAISED BOK CHOY WITH GARLIC - 3 net carbs
2 pound head bok choy
2 tablespoons oil
4 cloves minced garlic
3/4 cup chicken broth
1 teaspoon rice vinegar
1 teaspoon granular Splenda
salt and pepper to taste
Chop off about an inch or two from the bottom of the head of bok choy to remove the stem end. Wash and dry the leaves and stalks. 
Cut the stalks away from the leaves and keep separate from the leaves. Slice the stalks crosswise into bite-size pieces. Cut the leaves in half lengthwise then stack them on the cutting board. Slice the leaves into about 1/2-inch crosswise strips. You may need to do this in 2 or 3 batches. I rolled up the stack into a big "cigar" to make it easier to slice. Heat the oil in a large nonstick skillet or wok over medium-high heat. Add the bok choy stalks and stir-fry 4-5 minutes or until they are a little browned. Add the garlic and stir-fry about 20 seconds. Quickly add the leafy greens and broth. Bring to a simmer, then cover and cook over medium-low heat about 6-7 minutes or until very tender, stirring twice during the cooking time. Remove the cover and cook over high heat 3 minutes to evaporate most of the liquid. Stir in the vinegar and Splenda. Adjust the seasoning with salt and pepper to taste. Serve at once.

Beef With Tomatoes 
1 pound beef, such as sirloin or round
Marinade: 2 tablespoons oyster sauce*
1 tablespoon light soy sauce
1 teaspoon granulated sugar
2 teaspoons vegetable oil
1 1/4 teaspoons cornstarch
Other: 4 large or 6 medium tomatoes
2 ribs celery
2 spring onions (green onions, scallions)
2 slices ginger
1 garlic clove, peeled and chopped
2 1/2 tablespoons oil for stir-frying
2 teaspoons sugar
1/4 teaspoon salt
1 tablespoon cornstarch mixed with 2 tablespoons water, optional
Salt and pepper, to taste 


Cut the beef across the grain into thin slices that are approximately 1 1/2 inches long. Add the marinade ingredients. Cover and marinate in the refrigerator for 15 minutes. While meat is marinating, prepare the remainder of the vegetables. Heat a large pot of water to boiling. Scald the tomatoes, plunging them briefly into the boiling water, then remove the skin and cut each into 4 to 6 equal-sized pieces.** Cut the celery and spring onions along the diagonal into sections about the same length as the beef. Heat a wok over medium-high to high heat. Add 2 tablespoons of oil to the heated wok. When the oil is hot, add the garlic. Cook briefly until aromatic, then add the beef. Let brown briefly, then stir-fry until it changes color and is 80 percent cooked through. Remove from the wok. Clean out the wok if necessary. Heat the wok and 1/2 tablespoon oil. Add the ginger. Stir-fry for a few seconds, then add the celery. Add the tomato. Sprinkle 2 teaspoons sugar and 1/4 teaspoon of salt over top. Cover and bring to a boil. Give the cornstarch/water mixture a quick re-stir. Uncover the wok and push the tomatoes up to the side. Add the cornstarch and water mixture in the middle, stirring quickly to thicken. Add the meat back into the pan. Mix everything together. Taste and adjust the seasonings if desired. Serve hot over rice.


Blackberry Pudding

4 eggs

1 cup sugar

1 cup blackberry jam (8 ounces or more) 1 cup sweet milk

1-1/2 cups flour (self-rising) 1 teaspoon baking powder (optional)

1 teaspoon cinnamon 

1/2 teaspoon nutmeg 

Beat eggs until light, beat in sugar and jam. Combine dry ingredients, Stir with milk, pour into buttered casserole dish and bake in 350 degree oven for 30 to 40 minutes. Serve warm with sweet cream.

Blueberry Tofu Smoothie

6 ounces silken tofu
1 medium banana
2/3 cup soy milk
1 cup frozen blueberries
1 tablespoon honey
2 -3 ice cubes, optional 


Drain the silken tofu to remove excess water (silken tofu has a high water content). Peel and slice the banana. Place on a baking sheet and freeze for about 15 minutes (this helps make the smoothie thicker). Blend the banana, tofu and soy milk for 30 seconds. Add 1/2 cup of the frozen blueberries and process until smooth. Add the remaining blueberries, honey and ice cubes if using and process again until smooth.

Bubble Tea Smoothie 
 2 tablespoons of bubble tea milk pudding powder
2 tablespoons of bubble tea flavored powder
1/2 cup of hot tea
1 ounce of bubble tea sugar syrup
1 cup of ice
1/2 cup of fresh fruit, such as pineapple, papaya, strawberry, mango, banana
1 scoop of cooked bubble tea tapioca pearls or jelly toppings 


Add all the powders and the hot tea into the blender. Add all the remaining ingredients except for the tapioca pearls or jelly toppings into the blender. Blend the ingredients to your preference.
Pour the shaken ingredients over the tapioca pearls or jelly toppings into the drinking cup.
Add extra chopped fresh fruit or whipped cream as a topping if desired.
Use a fat straw to enjoy the smooth texture of the fresh fruit smoothie.


Brussels Sprouts Stir Fry
2 teaspoons cooking oil
1 pound small Brussels sprouts, halved
sliced onions to taste
2 to 3 cloves of garlic, crushed
1 small Bell Pepper, red or yellow for best color
2 tablespoons soy sauce
large pinch of sugar
black pepper to taste
2 tablespoons toasted sesame seeds


Heat oil until hot and stir fry Brussels for 2 minutes. Add onions,
garlic and bell pepper. Fry for 2 minutes. Stir constantly. Toss in
remaining ingredients. Heat through.

Cantonese Roast Duck 
One 4 1/2 lb (2 kg) oven-ready duckling 
2 teaspoons salt 
4 tablespoons maltose or honey
1 tablespoon rice vinegar 
1/2 teaspoon red food coloring (optional0
about 1/2 pint (280 ml) warm water
For the Stuffing:
1 tablespoon oil
1 tablespoon finely chopped spring onion 
1 teaspoon finely chopped fresh ginger root
1 tablespoon caster sugar
2 tablespoons Chinese rice wine (or dry sherry)
1 tablespoon yellow bean sauce
1 tablespoon hoisin sauce
2 teaspoons five-spice powder 


Clean the duck well. Remove the wing tips and the lumps of fat from inside the vent. Blanch in a pot of boiling water for a few minutes, remove and dry well, then rub the duck with salt and tie the neck tightly with string. Make the stuffing by heating the oil in a saucepan, add all the ingredients, bring to the boil and blend well. Pour the mixture into the cavity of the duck and sew it up securely. Dissolve the maltose or honey with vinegar and red food coloring (if using) in warm water, brush it all over the duck - give it several coatings, then hang the duck up (head down) with an S-shaped hook to dry in an airy and cool place for at least 4 - 5 hours. To cook: preheat the oven to 400 degrees F. (200 degrees C./Gas 6). Hang the duck head down on the top rack, and place a tray of boiling water at the bottom of the oven. Reduce the heat to 350 degrees F. (180 degrees C., Gas 4) after 25 minutes, and cook for a further 30 minutes, basting with remaining coating mixture once or twice. To serve: let the duck cool down a little, then remove the string and pour out the liquid stuffing to be used as gravy. Chop the duck into bite-sized pieces, then serve hot or cold with the gravy poured over it.

Cantonese Steamed Chicken 

4 - 6 medium sized Chinese dried mushrooms (reserve 1 tablespoon soaking liquid)
1 1/2 pounds assorted chicken pieces, bone-in
1/4 teaspoon salt 
Pepper, to taste
1 1/2 tablespoons soy sauce (4 1/2 teaspoons)
1 tablespoon Chinese rice wine or dry sherry
1 teaspoon sugar
1 teaspoon sesame oil
1 1/2 tablespoons cornstarch
2 slices ginger, shredded (about 1 tablespoon)
1 green onion (spring onion, scallion), diced 


Soak the dried mushrooms in a bowl of warm water for 20 minutes, or until they have softened. Squeeze out the excess water, cut the stems off the mushrooms and thinly slice. Reserve 1 tablespoon of the mushroom soaking liquid. Use a heavy cleaver to chop the chicken through the bone into bite-sized pieces.  Place in a heatproof bowl and add the salt, pepper, soy sauce, rice wine or sherry, sugar, sesame oil, reserved mushroom liquid and cornstarch. Allow to marinate while bringing water to a boil for steaming. Place the bowl on a rack in a pot for steaming or in a steamer such as a bamboo steamer in a wok. Place the chicken pieces in the middle of the plate and surround with the mushrooms. Sprinkle the shredded ginger and green onion over top. Steam the chicken over boiling water for 15 - 20 minutes, making sure it is thoroughly cooked. Serve over rice.

Char Siu Pork Fried Rice 
2 large eggs
5 tablespoons peanut oil
4 cups cold cooked rice
1 cup chopped green onion (spring onion, scallion)
1/2 cup small frozen peas
1/2 cup diced barbequed pork (Char Siu)
2 tablespoons chicken broth
3 tablespoons soy sauce
2 teaspoons sesame oil 


Pork Fried Rice Directions:
1. Beat the eggs with a little salt in a small bowl.
2. Heat 2 Tblsp of oil in the wok over medium heat 1 minute. Pour in the beaten eggs, stir until eggs are cooked dry and separated into small pieces.
Remove eggs from the wok and set aside.
3. Clean the wok out, then heat 3 Tbsp oil in wok over medium heat 1 minute. Add the rice and green onion, stir-fry 5 minutes. Add the peas and pork, stir-fry for another minute.
4. Add chicken broth, soy sauce, and stir to mix well. Stir in the eggs and sesame oil and stir well. 5. Remove from the wok and serve hot.

CHICKEN and VEGETABLE STIR FRY
 

3 tablespoons oil

1 pound boneless chicken breasts, cut into thin strips

1/2 cup broccoli florets

2 ounces snow peas (about 1/2 cup)

1 medium carrot, thinly sliced

1/2 medium green or red bell pepper, cut into thin strips

1 envelope Lipton Recipe Secrets Golden Onion Soup Mix

1 teaspoon cornstarch

1/2 teaspoon ground ginger

1-1/2 cups water

2 teaspoons soy sauce

1 teaspoon white or rice vinegar

Hot cooked rice

 

1.  In 12-inch skillet, heat oil over medium-high heat and cook  chicken with vegetables, stirring constantly, 10 minutes or until chicken is golden and vegetables are crisp-tender.

2.  Thoroughly blend golden onion soup mix, cornstarch, ginger, water, soy sauce and vinegar

3.  Stir into chicken mixture. 

4.  Bring to a boil, then simmer uncovered 5 minutes or until sauce is  thickened. 

5.  Serve over hot rice. 

6.  Garnish, if desired, with sliced green onion and toasted sesame seeds. 

 

Chicken Broccoli 

12 ounces boneless, skinless chicken breast halves, cut into bite sized pieces

1 tablespoon oyster sauce

2 tablespoons dark soy sauce

3 tablespoons vegetable oil

2 cloves garlic, chopped

1 large onion, cut into rings

1/2 cup water

1 teaspoon ground black pepper

1 teaspoon white sugar

1/2 medium head bok choy, chopped

1 small head broccoli, chopped

1 tablespoon cornstarch, mixed with equal parts water

In a large bowl, combine chicken, oyster sauce and soy sauce. Set aside For 15 minutes. Heat oil in a wok or large heavy skillet over medium heat. Sauté garlic and onion until soft and translucent. Increase heat to high. Add chicken and marinade, then stir fry until light golden brown, about 10 minutes. Stir in water, pepper and sugar. Add bok choy and broccoli, and cook stirring until soft, about 10 minutes. Pour in the cornstarch mixture, and cook until sauce is thickened, about 5 minutes.

Chicken Stir Fry with Nuts
1 tablespoon dark sesame oil

1 1/4 pounds boneless, skinless chicken breast halves, cut into thin strips

1 tablespoon vegetable oil

1/2 pound pre-sliced mushrooms

1 bunch scallions, trimmed and cut into 1-inch pieces

2 cups pre shredded carrots (2/3 of a 10-oz. package)

1 cup bottled stir-fry sauce (your choice)

2/3 cup dry-roasted cashews

Accompaniment: 6 cups cooked rice

Heat sesame oil in large nonstick skillet over high heat.  Add chicken, stir-fry 3 minutes. Remove. Return skillet to heat; add vegetable oil; heat.  Add mushrooms, scallions and carrots; stir-fry 5 minutes.  Add stir-fry sauce and chicken to skillet; stir-fry until chicken is cooked through, 1 to 2 minutes.  Top with cashews and serve with rice.

Chicken Stir-Fry with Rice

2 cups precooked rice, warm

1 lb boneless chicken, cut into 1" cubes 

(can use leftover cooked chicken, too!)

1/4 cup peas

1/4 cup broccoli florets

1/4 cup grated carrot

1 tbsp finely diced onion

1/4 cup teriyaki sauce

1 tbsp veggie/olive oil

 

In a large sauté/frying pan on medium heat, warm up the oil. Cook chicken until JUST done. Add veggies and cook to desired consistency.  Serve this over the rice and pour the teriyaki over the top. 

CHICKEN STIR-FRY WITH SPAGHETTI

1½-lb Chicken thighs (6 to 8) **

2 Egg whites

5 tb Cornstarch, divided

3 tb Minced fresh garlic

¼-lb Thin spaghetti

1-c  Water

½-c  Rice vinegar

3-tb Reduced sodium soy sauce

1-ts Red pepper flakes

2-tb Peanut oil

½- lb Fresh mushrooms, thinly sliced (2-cups)

1-c  Diagonally sliced green onions

Chicken breasts can be substituted for thighs. Remove chicken meat from bones in large pieces.  Shred meat into 1- inch long pieces.  You should have 2-cups. In a large kettle or saucepot, start cooking pasta in boiling water following package directions for al dente stage. While pasta is cooking, whisk together egg whites with 3-tablespoons of the cornstarch and the garlic in medium bowl.  Add the chicken shreds; toss to coat. Let stand for 5 minutes. In another bowl, smooth the remaining 2-tablespoons cornstarch with part of the water.  Stir in remaining water, vinegar, soy sauce, and red pepper flakes; set aside. Coat a large wok or heavy skillet with the oil.  Heat over medium- high heat until the oil begins to sizzle. Lift chicken pieces from egg white mixture, letting excess drip back into bowl.  Stir-fry until golden brown, about 5 minutes.  Lift out with slotted spoon to paper towels. Wipe out wok or skillet. Place wok over medium heat.  Whisk the reserved cornstarch/soy mixture again and pour into wok.  Bring mixture just to a boil.  Add mushrooms and onions. Cook, stirring constantly, until sauce thickens, about 3 minutes. Add the cooked chicken pieces and heat, stirring constantly, until chicken and vegetables are glistening and mixture is hot. Drain pasta and place on a large serving platter.  Top with the chicken/vegetable mixture.

Chicken Stir Fry
2 tablespoons cornstarch

1 can Swanson chicken broth (14 oz.) -- divided

1 tablespoon soy sauce

1 pound boneless skinless chicken breasts -- cut in 1" strips

1/4  teaspoon ground ginger

1/8  teaspoon garlic powder OR 1 garlic glove -- minced

5 cups cut-up vegetables-sweet red peppers, peas, green onions, celery, carrots

4 cups hot cooked rice -- cooked without salt

Mix cornstarch, 1 cup broth and soy sauce. In skillet, stir-fry chicken until no longer pink.  Combine remaining broth, ginger, garlic and vegetables in skillet.  Cover and cook over low 5 minutes until vegetables are crisp-tender.  Add cornstarch mixture.  Cook and stir until it thickens.  Return chicken to skillet and heat through.  Serve over rice.

Chinese Beef

2 lbs. flank steak

2 tomatoes

2 green peppers

2 T. olive oil

1 clove garlic

1 t. salt

pepper

1/4 t. ginger

1/4 c. soy sauce

1/2 t. sugar

1 c. bean sprouts

1 T. cornstarch

1/4 c. water

Cut steak in thin strips - cross grain. Quarter tomatoes and peppers into large bits. Heat oil. Add beef, garlic, salt, pepper and ginger. Fry fast until brown. Add soy sauce and sugar. Cover tightly for 5 minutes cooking it slow. Add tomato, peppers, sprouts. Boil and cover 5 minutes. Add paste of cornstarch and water. Cook until thick. Makes 6 generous servings. Serve over rice.

Chinese Beef Curry
1 pound flank steak
Marinade:
1 tablespoon light soy sauce
1 tablespoon Chinese rice wine or dry sherry
1 teaspoon Asian sesame seed oil
1 1/2 teaspoons cornstarch
Other: 1/2 medium yellow onion
3/4 cup green peas
1/2 cup chicken broth
1 tablespoon dark soy sauce 
1 thin slice ginger
3 tablespoons curry powder 
2 -3 tablespoons water, as needed, to make a paste
1 teaspoon salt, or to taste
1/2 teaspoon sugar
2 tablespoons canola or peanut oil for stir-frying 


1. Cut the beef across the grain into thin strips approximately 1 1/2 inches long and 3/4 inch wide. Add the marinade ingredients, adding the cornstarch last. Marinate the beef for 25 - 30 minutes.
2. While the beef is marinating, prepare the vegetables. Peel and chop the onion. Blanch the peas in boiling water for 1 minute. Rinse in cold water and drain thoroughly. Combine the chicken broth with the dark soy sauce and set aside.
3. Preheat the wok on medium-high heat (the wok is ready when a couple of drops of water sizzle when added to the wok). Add 2 tablespoons oil to the wok, drizzling to coat the sides. When the oil is sizzling, add the ginger. Cook for 2 – 3 minutes, until the ginger is browned. Discard the ginger.
4. Add the beef to the wok (to avoid overcrowding the wok, cook the beef in 2 batches if needed). Sear the beef for about 30 seconds, then stir-fry until it is about 80 percent cooked and changes color. Remove the beef from the wok. Turn the heat down to medium.
5. Add the onion to the wok. Let the onion cook for 2 minutes to brown, then add the curry powder. Add enough water to make a paste. Let the onion cook for a couple of minutes, then add the peas.
6. Add the beef. Return the heat to medium-high and add the chicken broth and dark soy sauce. Bring to a boil. Stir in the salt and sugar. Cook for about another 3 minutes and serve hot.

Chinese Beef Flank Steak and Broccoli
1 pound flank steak - sliced against the grain into very thin slices
2 tablespoons soy sauce
1 tablespoon dry sherry
1 (10 oz) package frozen broccoli, defrosted
1 clove minced garlic
1 slice finely minced ginger root
2 tablespoons peanut oil
1 dash salt to taste


Combine soy sauce and sherry, and pour this mixture over steak. Marinate the meat for 15 minutes. 
Slice broccoli at a diagonal and mince garlic and ginger. 
Heat a wok 30 seconds, add oil, wait about 20 seconds, and add minced garlic and ginger. 
Fry over high heat, stirring constantly for about 20 seconds more, then add the beef. Stir-fry, stirring constantly, for about 1 minute. 
Add broccoli and stir-fry for another 4 to 6 minutes, until the broccoli is cooked but still crisp and still dark green. Serve hot.

Chinese Beef

2 lbs. flank steak

2 tomatoes

2 green peppers

2 T. olive oil

1 clove garlic

1 t. salt

pepper

1/4 t. ginger

1/4 c. soy sauce

1/2 t. sugar

1 c. bean sprouts

1 T. cornstarch

1/4 c. water

Cut steak in thin strips - cross grain. Quarter tomatoes and peppers into large bits. Heat oil. Add beef, garlic, salt, pepper and ginger. Fry fast until brown. Add soy sauce and sugar. Cover tightly for 5 minutes cooking it slow. Add tomato, peppers, sprouts. Boil and cover 5 minutes. Add paste of cornstarch and water. Cook until thick. Makes 6 generous servings. Serve over rice.

Chinese Casserole
Mix and put in the bottom of a large casserole dish:

2 pounds browned hamburger

1 cup chopped celery

1 cup chopped onion

Mix and layer on top of casserole dish:

1 can cream of mushroom soup

1 can cream of chicken soup

¾ cup minute rice uncooked

2 cups hot water

2 tablespoons soy sauce

1 can of mushroom pieces drained

Top with chow mien noodles

Bake for 1 – 1½ hours at 350 degrees.

Chinese Chicken

12-oz Chicken breasts; boneless-cut in 1" pieces

2-tablespoons low-sodium soy sauce

1-tablespoons oil 

3-tablespoons dry sherry

1-cup broccoli flowerets

1-teaspoon gingerroot

1-cup cauliflower              

½-lb mushrooms; sliced                   

1-tsp. arrowroot dissolved in 2 tbsp. water

4 Green onions        

¼-teaspoon sesame oil

Trim any fat from chicken and thinly slice diagonally.  In a large non-stick or wok, heat oil and stir-fry chicken 3 or 4 minutes or until cooked through.  Remove with a slotted spoon and keep warm.  Add broccoli and cauliflower, stir-fry 2 minutes.  Add mushrooms, green onions, soy sauce, sherry and gingerroot; stir-fry 2 minutes.  Add dissolved arrowroot, sesame oil, peanuts and chicken.  Cook until heated through.

Exchange: 3½ low/fat meat + 2 vegetables   

Chinese Chicken Fried Rice 
4 cups cold cooked rice
8 ounces cooked chicken or turkey, chopped
2 eggs (more if desired)
1/2 cup green peas
1 medium onion, diced
1 green onion, diced
Add according to taste: Soy Sauce, Oyster sauce, Salt, Ground black pepper, Oil for stir-frying, as needed

Beat the eggs lightly with chopsticks, add a dash of salt (and a bit of oyster sauce if desired). Chop the chicken meat and dice the onion and green onion.  Heat wok and add oil. When oil is ready, pour 1/2 of the egg mixture into the wok and cook over medium heat, turning over once.  Cook the other half the same way.  Cut the egg into thin strips, and save for later. Stir-fry the onion on high heat for a few moments, remove and set aside. Do the same for the green peas. Add oil, turn down the heat to medium and stir-fry the rice.  Add the soy sauce, salt, pepper and oyster sauce.  Add the chicken, onion and green peas and combine thoroughly. Serve chicken fried rice with the strips of egg on top and the green onion as a garnish. (Alternately, you can mix the green onion and egg in with the other ingredients).

Chinese Chicken Fried Rice
½-tablespoon sesame oil

1 onion chopped

1½- pound cooked, cubed chicken

2-tablespoons soy sauce

2 large carrots, diced

2 stalks celery, chopped

1 red bell peppers, diced

¾-cup fresh pea pods, halved

½ large green pepper, diced

6-cups cooked white rice

2 eggs, scrambled

1/3-cup soy sauce

1. Heat oil in medium saucepan.  Saute onions with chicken and 2 tablespoons soy sauce.  Stir-fry for about 5-6 minutes.

2. Stir in carrots, celery, red and green peppers and pea pods, and stir-fry another 5 minutes.  Add rice and stir.

3. Stir in egg and 1/3 cup soy sauce. Heat completely and serve.

CHINESE CHICKEN WINGS 2
3 lbs. chicken wings Salt and pepper
2 tbsp. vegetable oil
1 c. honey
1/2 c. soy sauce
1 garlic clove
2 tbsp. ketchup

Preheat oven to 375 degrees. Cut wings in half and place in shallow baking pan. Sprinkle with salt,pepper, and vegetable oil. Combine remaining ingredients and blend well. Pour over wings and coat evenly. Bake for 50 minutes. To make ahead, cover with foil and refrigerate. Increase baking time to 20 minutes.

Chinese chicken wings

2 or 3 lbs. chicken wings, throw away tips
1 cup soy sauce
1 tbsp. sugar
1/4 cup white cooking wine
2 cloves garlic, minced or sprinkle wings with garlic
powder
1/4 cup oil
1 tsp. accent
1 tsp. ground ginger

Combine all ingredients, mix well. Pour over wings. Marinate overnight. Bake at 325 for 1½ hours.

CHINESE CHICKEN


1 1/4 cups water
2 chicken bouillon cubes
2 tablespoons butter
2 tablespoons flour
2 tablespoons soy sauce
1/2-teaspoon paprika
Salt and pepper to taste
2 cups diced cooked chicken
Cooked rice 


Heat 3/4-cup water; add bouillon cubes and butter. Mix 1/2-cup water, flour and seasonings; add to bouillon mixture. Cook until thickened. Add chicken; heat thoroughly. Place in chafing dish; top with rice. Sprinkle with paprika. 



Chinese Chilled Melon Fruit Salad

1 cup water
4 ounces rock sugar, or 6 tablespoons granulated sugar
2 tablespoons mango juice, fresh or canned
1 cup mango slices, fresh or canned
1 cup sliced papaya 
1 peach or apple, sliced
2 kiwi fruit, stems cut off, pared and cut into thin slices
1 tangerine, peeled and separated into individual segments
4 to 8 lychees, longans or fresh strawberries, optional
4 hollowed out honeydew melon halves* 


Bring water, rock sugar and mango juice to a boil over medium-low heat, stirring to dissolve rock sugar. Cool. Toss all of the fruit except for the honeydew with the sugar syrup mixture. Spoon 1 to 1/4 cups into each prepared honeydew melon half. Chill until ready to serve. *Melons that have already been hollowed out are frequently available when the melon is in season. The exact amount of fruit needed for each melon halve in this recipe will depend on how much of the honeydew was hollowed out. If you're preparing your own melon halves from whole honeydew melons, feel free to substitute the scooped out honeydew for the papaya, mango or peach as desired.

Chinese Dumplings – Potstickers

Dumpling Dough* 
2 cups all purpose flour
1 cup boiling water
Filling: 8 ounces celery cabbage (Napa cabbage)
3 tsp salt, divided
1 pound lean ground pork
1/4 cup finely chopped green onions, with tops
1 TB white wine
1 tsp cornstarch
1 tsp sesame oil
Dash white pepper
Dipping Sauce:
1/4 cup soy sauce
1 tsp sesame oil
Other: 

2 - 4 tablespoons vegetable oil 


Cut cabbage into thin strips. Mix with 2 teaspoons salt and set aside 5 minutes. Squeeze out excess water. In bowl, mix celery cabbage, pork, onions, wine, cornstarch, remaining 1 teaaspoon salt, 1 teaspoon sesame oil, and white pepper. In a bowl, mix flour and 1 cup boiling water until a soft dough forms. Knead dough on a flour surface about 5 minutes, until smooth. Divide dough in half. Shape each half into a roll 12” long and cut each roll into ½” slices. Roll 1 slice of dough into a 3” circle and place 1 tablespoon pork mixture in center of circle. Lift up edges of circle and pinch 5 pleats up to create a pouch to encase mixture. Pinch the top together. Repeat with the remaining slices of dough and filling. Heat a wok or nonstick skillet until very hot. Add 1 tablespoon vegetable oil, tilting the wok to coat the sides. If using a nonstick skillet, add 1/2 tablespoon vegetable oil. Place 12 dumplings in a single layer in the wok and fry 2 minutes, or until the bottoms are golden brown. Add 1/2 cup water. Cover and cook 6 to 7 minutes, or until the water is absorbed. Repeat with the remaining dumplings. To make a dipping sauce, in a small bowl, mix the soy sauce with 1 teaspoon sesame oil. Serve with the dumplings.

CHINESE FIVE-SPICE PORK WITH GREEN BEANS AND NOODLES

1 1/2 lb. boneless pork loin, cut into 1-inch cubes

2 tsp. Chinese five-spice powder (see note)

Salt and pepper to taste

3 tbsp. all-purpose flour

2 tbsp. canola or vegetable oil

3/4 lb. fresh mushrooms, either common or stemmed shiitake, sliced

1 cup canned chicken broth, low-sodium preferred

1 1/4 cups sliced green onions, including 1/2 of the dark green stalks, divided 

3 tbsp. hoisin sauce

1 tbsp. soy sauce

2 tsp. minced ginger

10 ounces green beans, trimmed, cut into 1-inch pieces on diagonal

12 ounces dried linguine

2 tsp. Asian sesame oil

In medium bowl, combine pork, five-spice powder, salt and pepper;  toss. Add flour; toss to coat (or place in zipper-style plastic bag, seal and shake). Heat oil in large, deep skillet over medium-high heat. Add half of pork; saute, stirring occasionally until browned on all sides, about 5 minutes. Remove pork with slotted spoon and place in bowl. Repeat procedure with remaining pork. Add pork and juices in bowl (first batch of sauteed pork) to second batch. Add mushrooms, broth, 1 cup green onions, hoisin, soy sauce and ginger; bring to boil on high heat. Reduce to low, cover and simmer until pork is cooked, about 25 minutes. Add green beans. Cover and simmer 5 minutes. Meanwhile, cook linguine according to package directions; drain and toss with sesame oil. Divide linguine among 4 dinner plates. Top with pork-green bean mixture. Sprinkle with 1/4 cup green onions.
Chinese Eggs
1 cup minced pork or ham
3 cups cooked rice
1 T. butter
6 eggs
2 T. soy sauce

Heat meat and rice in skillet in butter. Add soy sauce and beaten eggs and stir all together. Keep stirring and cook until eggs are done.

CHINESE FIVE SPICE POWDER - 1
1 T black pepper
1 T ground anise
1 T ground fennel seed Caution: tastes like black licorice.
1 T ground cinnamon
1 tsp ground cloves
1 T salt

Combine all ingredients. Store in a jar with a tight fitting cover.



CHINESE FIVE SPICE POWDER - 2
1. In a dry skillet, roast 2 teaspoons of Szechuan peppercorns by shaking the pan over low to medium heat until the aroma of the peppercorns is released (about three minutes).
2. Grind the roasted peppercorns and 8 star anise in a blender or pepper mill.
3. Strain the blended seasonings.
4. Mix in 1/2 teaspoon ground cloves, 1 tablespoon ground cinnamon, and 1 tablespoon ground fennel seeds.
5. Grind the seasonings until very fine.
6. Store in an airtight container

Chinese Garlic Chicken 

1 pound boneless, skinless chicken breasts
Marinade: 
1 tablespoon light soy sauce
1 tablespoon dry sherry
Other:
4 garlic cloves, finely minced
2 green onions, finely chopped on the diagonal 
a few drops sesame oil
2 tablespoons light soy sauce
1 tablespoon dry sherry
1/4 teaspoon chili paste
Oil for stir-frying 


Cut the chicken into bite-sized cubes. Place in a bowl, mix in the marinade ingredients and marinate for about 20 - 25 minutes. While the chicken is marinating, prepare the garlic and green onions. Combine the sesame oil, light soy sauce, sherry and chili paste in a bowl and set aside. Heat wok and add oil. When oil is ready, add the marinated chicken. Stir-fry briefly on high heat, then add the garlic and green onion. Add the remaining ingredients and combine (total cooking time should be about 5 minutes). Serve hot with rice.

Chinese Green Bean Casserole
 
2 cn Green beans(16oz)
1 cn Bean sprouts,drained(16oz)
1 cn Cream/celery soup(10.75oz)
1 cn Onion rings,Frnch-fried(3oz)

 

1. Mix together green beans, bean sprouts and soup in a greased 2-quart casserole.
2. Bake in preheated 350'F. Oven 30 minutes.
3. Sprinkle with onion rings; bake 5 minutes longer, or until onion rings are golden brown.

Chinese Green Beans

1 pound green beans
Sauce:
1 tablespoon bean sauce
1 tablespoon dark soy sauce
2 teaspoons Chinese rice wine or dry sherry
1 1/2 teaspoons sugar
Other:
1 tablespoon chopped garlic
1 tablespoon chopped ginger
2 scallions, chopped, white part only
1/2 teaspoon chili paste
3 tablespoons vegetable or peanut oil for stir-frying, or as needed

Wash the beans and drain thoroughly. Remove the strings, trim the ends, and cut on the diagonal into pieces approximately 2 inches long. Combine the sauce ingredients and set aside. Heat the wok on medium heat and add 2 tablespoons oil, drizzling the oil down the sides of the wok. When the oil is hot, add the beans. Stir-fry until their skins pucker and turn brown (5 - 7 minutes). Remove the beans from the wok. Heat 1 tablespoon oil in the wok. When the oil is hot, add the chopped garlic, ginger and scallions. Stir-fry briefly for a few seconds until aromatic. Add the chili paste. Add the sauce and the green beans. Toss the ingredients together and serve hot.

Chinese hot dish

1lb. ground beef
2 onions (chopped)
1c. celery
1/2C. rice (uncooked)
3T. soy sauce
1 can cream of chicken soup
1 can cream of mushroom soup
1 c. peas (liquid included)
2c. water


Brown together in small amount of fat the meat, onions and celery. 
combine all ingredients and place in a casserole. Cover and bake 2 hours in a moderate 325 oven.


Heavenly Hash
1 lb. hamburger
1/2 lb. noodles
1 can vegetable soup
salt and pepper to taste
1 small onion, chopped
1 can whole kernel corn
1 medium sizec green pepper, chopped


Brown onion, green pepper, and meat. Cook the noodles lightly, mix all ingredients. Use the liquid of the corn. Top with crushed potato chips and bake in a 350 oven for 30 minutes.

Six Layer Dinner
2c. raw potatoes, sliced
2c. celery, chopped
2c. raw hamburger
1c. raw onion, sliced
2c. canned tomatoes
2 tsp. salt
1/4 tsp. pepper
a little green pepper if you wish


Place ingredients in the order given in a greased baking dish. Sprinkle salt and pepper on each layer. Bake 1 1/2 hrs. in a moderate oven

Chinese Noodles in Peanut Sauce

1 lb or 500 grams Hakka (flat) noodles
2 Tbsp. dark sesame oil 
Dressing:
6 Tbsp. peanut butter 
1/4 cup water 
3 Tbsp. light soya sauce 
6 Tbsp. dark soy sauce 
6 Tbsp. sesame paste (ground sesame seeds)
1/2 cup dark sesame oil 
2 Tbsp. sherry or any wine of your choice 
4 tsp. white vinegar 
1/4 cup honey or sugar syrup 
4 medium cloves garlic, chopped fine 
2 tsp. finely chopped fresh ginger 
1/2 cup hot water 
Garnish (all are optional, depending on your taste) 
1 carrot, peeled, julienned 
1/2 firm medium cucumber, peeled, seeded, and julienned 
1/2 cup roasted peanuts, coarsely chopped 
2 green onions, thinly sliced 


Boil noodles in large pot of unsalted water over medium heat until barely tender and still firm. Drain immediately and rinse with cold water until cold. Drain well and toss noodles with (2 Tbsp) dark sesame oil so they don't stick together.  For dressing, combine all ingredients except hot water in a blender or food processor fitted with steel blade and blend until smooth. Thin with hot water to consistency of whipping cream. For garnish, put carrot julienne in ice water for 30 minutes. Just before serving, toss noodles with sauce. Garnish with cucumber, peanuts, green onion, and carrot. Serve at room temperature.

Spring Garden Stew

2c. carrots, small finger size
2c. green peas, new
2T. onions
1c. potatoes, new-cubed
1c. green beans
1c. bacon or ham, cut up
salt and pepper
1/4c. flour


Place the ingredients in a kettle and cover with water. Cook until vegetables are done. Thicken with 1/4c. flour mixed with water. Cold cash is something no oe can keep long enough to warm up.

Chinese Oven Fried Round Steak

2 lbs. beef top, bottom or full cut round steak
2 eggs
6 T. soy sauce
2 T. water
1/4 t. ground ginger
1 t. garlic powder,
1 1/2 cups dry breadcrumbs

Pound beef portions until thin, (1/4 to 1/2" thick) Beat together eggs, soy sauce, water, ginger, garlic powder in pie plate. Sprinkle breadcrumbs onto wax paper. Dip beef into egg mixture, then press into crumbs, coating evenly on both sides. Arrange in single layer in greased shallow baking pan. Bake at 350 for 30 minutes. Turn and bake for 20 minute longer. Note: Plain or fried rice and oriental mixed vegetables would make this Chinese American meal complete.

Chinese Pepper Steak

1 1/4 lb. top round steak, cut 3/4 to 1" thick
1 T. cornstarch
1/2 t. ginger
1/4 cup soy sauce
3 medium green peppers
2 small tomatoes
2 T. oil
1 clove garlic, minced
1/4 cup water

Partially freeze steak to firm and slice diagonally across the grain into very thin strips. Mix cornstarch, sugar and ginger and stir in soy sauce. Pour mixture over meat and stir. Cut green peppers into thin strips and cut tomatoes into wedges. Quickly brown beef strips, 1/3 at a time in hot oil and remove from pan. Reduce heat. Add green pepper, garlic, and water to pan and cook until green pepper is tender crisp, 5 to 6 minutes. Stir in meat and tomatoes  and heat through.

Chinese Pork and Vegetables
1 1/2 lbs. lean pork shoulder
1 T. oil
1 chicken bouillon cube
1 1/2 cups boiling water
1/3 cup chopped onion
1/3 cup coarsely chopped green pepper
1 can mushroom stems and pieces, drained (4 oz)
2 T. oil
1 can chow mein vegetables, drained (16 oz)
3T. soy sauce
3 T. cornstarch
1/4 cup water
4 cups hot cooked rice

Trim excess fat from meat. Cut meat into 1/4 to 1/2" cubes. Heat 1 T. oil in large skillet. Brown meat. Drain off fat. Dissolve bouillon cube in boiling water. Pour 1/3 cup of the bouillon on meat. Cover and simmer until tender, about 25 minutes. Remove meat and liquid from skillet. Set aside. In same skillet, cook and stir onion, green pepper and mushrooms in 2 T. oil until crisp tender, about 5 minutes. Stir in meat and liquid, chow mein vegetables, remaining bouillon and the soy sauce. Mix cornstarch and 1/4 cup water. Gradually stir into meat mixture. Cook, stirring constantly until mixture thickens and boils. Boil and stir 1 minute. Serve over rice.

Chinese Pork Tenderloin  
2 (1 1/2 pound) pork tenderloins, trimmed
2 tablespoons light soy sauce
2 tablespoons hoisin sauce
1 tablespoon sherry
1 tablespoon black bean sauce
1 1/2 teaspoons minced fresh  ginger root
1 1/2 teaspoons packed brown sugar
1 clove garlic
1/2 teaspoon sesame oil
1 pinch Chinese five-spice powder 


1. Place tenderloins in a shallow glass dish. In a small bowl, whisk together soy sauce, hoisin sauce, sherry, black bean sauce, ginger, sugar, garlic, sesame oil, and five-spice powder. Pour marinade over pork, and turn to coat. Cover, and refrigerate for at least 2 hours or up to 24 hours. 
2. Preheat oven to 375 degrees F (190 degrees C). Remove tenderloins from refrigerator while the oven preheats. 
3. Bake pork in preheated oven for 30 to 35 minutes, or to desired doneness. Let stand for 10 minutes, and then slice diagonally into thin slices. 


Chinese Prawns
1 pound unpeeled prawns
2 tablespoons Worcestershire sauce
1 1/2 tablespoons soy sauce
1 tablespoon dry sherry
1 tablespoon brown sugar


Place prawns into a mixing bowl. Mix together all remaining ingredients and pour over prawns. Let marinate for 30 minutes. Bake in a 300F. degree oven for 25 minutes. Serve hot or cold in their shells. 

Chinese Potato Salad 

1 and 1/3 pounds (4 medium) potatoes, cut into 1-inch pieces 
Salt 
1 red bell pepper, finely chopped 
1/2 cup thinly sliced green onions 
2 tablespoons chopped fresh cilantro 
Dressing:
1/3 cup peanut oil
3 tablespoons rice vinegar
1 tablespoons soy sauce
1 teaspoon sesame oil
1/2 teaspoon finely chopped fresh garlic
1/4 teaspoon cayenne pepper 
1/8 to 1/4 teaspoon white pepper 
In large saucepan, combine 5 cups water, potatoes and 2 teaspoons of salt; bring to a boil. Reduce heat to medium; cover and cook 12 to 15 minutes or until potatoes are tender when pierced with a fork.
Meanwhile, in blender container, combine all dressing ingredients; process until blended. When potatoes are done, drain well. In large bowl, combine potatoes, bell pepper, green onions and cilantro. Add dressing; toss to coat. Season with additional salt, as desired. Cover and refrigerate until ready to serve.

Chinese Potato Salad 
~~~Salad~~~
1-1/3 lb. (4 medium) potatoes, cut into 1 inch pieces 
Salt 
1 red bell pepper, finely chopped 
1/2 cup thinly sliced green onions 
2 TB chopped fresh cilantro 
~~~Dressing~~~
1/3 cup peanut oil
3 TB rice vinegar
1 TB soy sauce
1 tsp. sesame oil
1/2 tsp. fresh garlic, finely chopped
1/4 tsp. cayenne pepper 
1/8 tsp. ground white pepper, or to taste 
In large sauce pan, combine 5 cups water, potatoes and 2 teaspoons of salt; bring to a boil. Reduce heat to medium; cover and cook 12 to 15 minutes or until potatoes are tender when pierced with a fork. Drain well and set aside.In blender container, combine all dressing ingredients; process until well blended. In large bowl, combine potatoes, bell pepper, green onions and cilantro. Add dressing; toss to coat. Season with additional salt, as desired. Cover and refrigerate until ready to serve.

CHINESE ROAST TURKEY
1 16 pound (about 7.5 kg) turkey
Marinade:
4 tablespoons hoisin sauce
2 tablespoons soy sauce
2 tablespoons oyster sauce
4 tablespoons honey
2 teaspoons salt
6 - 8 garlic cloves, crushed
Mix the marinade ingredients and rub over the turkey. Do not stuff. Place in the oven with a tray filled with water underneath. Cook at 375 degrees F. for approximately 3 hours or according to directions.


Chinese Seaweed - Deep-fried Bok Choy


1/2 pound bok choy
1/4 cup toasted almonds
2 cups oil for deep-frying, or as needed
1 teaspoon granulated sugar

Wash the bok choy and drain thoroughly. Finely chop the toasted almonds. When the bok choy has dried, separate the stalks and leaves. Roll the leaves up cigar-style, and then cut into thin shreds. Heat the oil in a wok to between 300 and 325 degrees Fahrenheit. Add a batch of the shredded bok choy. Submerge the bok choy shreds in the hot oil for a few seconds only and remove quickly. (If you have one, a mesh deep-frying  basket is ideal for this). Do not let the leaves turn brown. Drain on paper towels. Continue with the remainder of the bok choy shreds. Place the shreds in a bowl and toss with the sugar and chopped almonds. Serve immediately.

Chinese Sesame Chicken


1/4 teasp. White Pepper
Chicken Thigh
-----Marinade-----
2 tblsp. Light Soy Sauce
1/2 cup Flour
2 tblsp. Chinese Rice Wine
1/2 cup Cornstarch
1/2 teasp. Ginger -- freshly grated
1/2 cup Black Sesame Seed
Egg White -- beaten
oil frying

1. Marinate thighs for 15 mins. Dip each thigh into egg white and dredge in
flour and cornstarch mixed with sesame seeds. Deep fry until tender, 15 mins.

CHINESE SESAME NOODLES

1-tablespoon peanut butter

2-tablespoons lite soy sauce

1-teaspoon sesame oil

3 garlic cloves, minced

1-teaspoon grated ginger

2-cups cooked thin spaghetti noodles

½-cup thinly sliced red pepper

½-cup thinly sliced carrots

¼-cup minced scallions

¼-cup bean sprouts

Red pepper flakes

In a small saucepan, combine the peanut butter, soy sauce, sesame oil, garlic, and ginger. Bring the mixture to a boil, reduce the heat, and simmer for 3 minutes.  Combine the remaining ingredients and pour the hot peanut sesame dressing over the pasta vegetable mixture.  Serve immediately, or chill and serve cold.  

Diabetic Exchanges: 1 Starch, 1/2 Fat

Chinese Steak With Peppers

1 1/2 pounds flank steak or filet mignon
Marinade:
5 teaspoons Chinese rice wine or dry sherry
4 teaspoons soy sauce
1 tablespoon cornstarch
1 tablespoon vegetable oil
Sauce:
2 tablespoons ketchup
1 tablespoon Worcestershire sauce
2 teaspoons barbeque sauce
1 tablespoon soy sauce
1 teaspoon granulated sugar
Other:
2 small tomatoes
1 green bell pepper
1 orange bell pepper
2 cloves garlic
2 green onions
6 tablespoons oil for stir-frying, or as needed

Cut the beef across the grain into 1-inch cubes. Add the Chinese rice wine or sherry, soy sauce, and cornstarch. Marinate the beef in the refrigerator for 30 minutes. Add 1 tablespoon oil and marinate for another 30 minutes. While the beef is marinating, prepare the sauce and vegetables. Combine the sauce ingredients and set aside. Wash the vegetables as needed. Peel the tomatoes and cut into 6 equal wedges. Cut the peppers in half, remove the seeds and cut into cubes. Peel and finely chop the garlic. Cut the green onions on the diagonal into 1-inch pieces. Heat the wok over medium-high to high heat. Add 2 tablespoons oil. When the oil is hot, add half the beef. Brown briefly, then stir-fry until the beef changes colour and is nearly cooked through. Remove from the wok. Cook the remaining beef, adding more oil as needed. Add 2 tablespoons oil to the wok. When the oil is hot, add the garlic and green onion. Stir-fry until aromatic (about 30 seconds). Add the green pepper. Stir-fry for 1 minute, then add the orange bell pepper. Stir-fry for another minute, and add the tomato wedges. Stir-fry until the vegetables are softened. (Total cooking time is about 3 to 4 minutes). Push the vegetables up to the side of the pan. Add the sauce in the middle of the wok. Heat briefly then add the beef back into the pan. Mix everything together. Taste and add extra sugar or soy sauce if desired. Serve hot over rice.

CHINESE STYLE RIBS

2 racks baby back ribs, cut into bite size pieces
1/4 c Hoisin sauce
1/4 c water
3 tbsp dry sherry
2 tbsp honey
2 tbsp soya sauce
2 cloves garlic, minced

Mix all together and marinate ribs 6 hours or overnight. Drain ribs reserving the marinade. Place ribs in pan and cover tightly with foil. Bake at 350 F for 1/12 hours. Uncover & brush with marinade which has been brought to the boil. Bake another 30 minutes or until done.

CHINESE STYLE ROAST TURKEY
6 tablespoons soy sauce
3 tablespoons sugar
2 tablespoons oyster sauce
2 teaspoons five-spice powder
2 cloves garlic, pressed
1 10-12 pound whole turkey
12 scallions, cut up
several sprigs cilantro

Preheat oven to 325 degrees. Combine first 5 ingredients and rub over turkey to coat. Pour remaining sauce into cavity. Add scallions and cilantro. Place turkey in a roasting pan. Roast 20 minutes per pound, until a meat thermometer registers 180 degrees. Let stand 15 minutes before carving.

Chinese Style Wings  30 wings (flappers only)
2 tablespoons cooking oil
1 tablespoon FINELY minced ginger
1 tablespoon FINELY minced garlic
1/4 cup minced green onions
1/8 teaspoon red pepper flakes
2/3 cup rice wine
1 cup soy sauce
3 tablespoons brown sugar *Mix with SOY SAUCE until partially dissolved.


Heat wok and add oil. When oil is hot, add garlic ,ginger, green onions and red pepper flakes. Fry for about 15-20 seconds, stirring and being careful to not burn garlic. Next, add wings and cook for few minutes until light brown. Also it is important during this part of cooking cycle to make sure wings get coated with garlic, ginger, red pepper flakes and green onion. Next, pour rice wine over wings and stir them for 1-2 minutes before adding the brown sugar/soy sauce mixture. Stir for about 1 minute to ensure wings are evenly coated. Turn down fire a little, cover wok and simmer wings for about 20 minutes, removing lid and stirring every three minutes or so. It is VERY IMPORTANT to make sure that when you stir, the wings on the bottom of the wok are stirred to the top so that the sauce flavor will be evenly distributed. At the end of the 20 minutes simmering cycle , remove lid from wok and turn up heat a little bit. Stir wings every minute or so. Cook wings until they have glazed appearance (about 5 to 10 minutes). Serve with white rice. 

Chop Suey
3 tablespoons salad oil
1 pound beef, pork, turkey or
chicken
3 tbsp. soya sauce
3 cups chopped celery
2 large onions
1 tbsp. molasses
2 cups boiling water
2 cups bean sprouts
3 tbsp. corn starch
1/4 cup cold water
3 cups cooked rice
salt and pepper to taste
Brown meat in pan with vegetable oil. Coat with soya sauce. Add celery and onions to pan. Mix molasses with boiling water and pour into pan. Add bean sprouts and mix well. Mix cornstarch with cold water well and add to pan. Serve over cooked rice.

Chinese Szechuan Recipes - Szechuan Noodles 

1 pound fresh noodles (Shanghai thin noodles are good)
1/2 pound chicken breast, cut into strips
4 ounces shrimp, shelled and cleaned
1/2 bok choy, cut into bite-size pieces
1/2 cup carrot, cut on the diagonal
1/2 cup broccoli or cauliflower, trimmed, cut on the diagonal into 1-inch pieces
1 onion, shredded
1 clove garlic, minced
1 tablespoon light soy sauce
2 tablespoons hot bean sauce
1/2 teaspoon salt
5 tablespoons cooking oil for stir-frying


Marinade:
1 teaspoon wine
1 teaspoon light soy sauce
1 teaspoon cornstarch


Sauce: 
1/2 cup stock
1 teaspoon light soy sauce
1 tablespoon chili oil
1 teaspoon sugar
1 teaspoon sesame oil
2 teaspoons cornstarch 


Mix together marinade ingredients. Marinate chicken for at least twenty minutes. 

While marinating chicken, mix together sauce ingredients. Set aside. 

Also while marinating chicken, parboil noodles in a pot of boiling water for three minutes. Loosen up noodles with chopsticks as they are boiling. Drain. 

Heat wok. When heated, add 1 tablespoon of oil. Add garlic and chicken and stir-fry. 

When the chicken is nearly done, push the chicken up to the side of the wok and add the shrimp in the middle of the wok. Stir-fry. 

When the shrimp are done, mix the chicken and shrimp and remove from the wok to a platter. 

Reheat the wok and add 1 tablespoon of oil. Add onions, bok choy, carrot and broccoli and stir-fry until tender and crisp. 

Sprinkle 1/2 teaspoon of salt over the vegetables and mix it in. Remove the vegetables to a platter. Clean out the wok with a paper towel. 

Heat wok again and add 3 tablespoons oil. Place noodles in the wok, using chopsticks to break them up. Add 2 tablespoons hot bean sauce and 1 tablespoon light soy sauce. Stir-fry until the noodles are heated through. 

Add cooked chicken, shrimp and all the vegetables. Restir sauce mixture and add. 

When it comes to a boil, test and adjust the seasoning if desired, then remove and serve.

Clams in Black Bean Sauce 

2 dozen clams, such as littleneck or cherrystone
2 tablespoons fermented black beans
1 tablespoon ginger
1 clove garlic
2 leeks
3/4 cup low-sodium chicken broth
2 teaspoons light soy sauce
2 tablespoons dark soy sauce
1 teaspoon brown sugar
1/4 teaspoon chile paste with garlic
1 teaspoon cornstarch dissolved in 4 teaspoons of water
3 tablespoons oil for stir-frying, or as needed
1/2 teaspoon sesame oil 


Use a stiff brush to scrub the outside of the clams under cold running water. Drain. Steam the clams for 10 minutes, or until the shells open. Discard any clams with unopened shells. Shuck the clams and chop the meat into bite-sized pieces. Rinse the fermented black beans, and chop finely. Mince the ginger. Combine the beans and ginger and mash. Peel the garlic and finely chop. Wash the leeks and cut on the diagonal into 1 1/2-inch pieces. In a small bowl, mix together the chicken broth, light and dark soy sauce, sugar and chili paste with garlic. Set aside. Dissolve the cornstarch in the water and set aside. Heat the wok over medium-high to high heat. Add 1 tablespoon oil. When the oil is hot, add the leeks and stir-fry until they turn a light brown (about 2 minutes). Season the leeks with a bit of soy sauce or salt during stir-frying if desired. Remove the leeks from the wok. Add 2 tablespoons oil. When the oil is hot, add the black bean and ginger mixture. Stir-fry for about 2 minutes, then add the clams. Cook for a minute, mixing the clams in with the black bean sauce. Push up to the sides and add the sauce in the middle. Add the cornstarch and water mixture, stirring to thicken. Add the leeks back into the pan. Cook for a few more minutes. Remove from the pan and stir in the sesame oil. Serve hot.

Crab and Cream Cheese Wontons Recipe

4 oz. Dungeness or lump crab meat

2 oz. cream cheese

1/4 t. grated lemon zest

1/2 t. lemon juice

1/4 t. Kosher salt or to taste

1/8 t. freshly ground black pepper

2 t. snipped chives

18 wonton wrappers

vegetable oil for deep frying

Egg Wash

1 large egg whisked with 2 T. water

The filling:

Pick through the crab to remove any remaining bits of cartilage and shell. Mix the crab, cream cheese, lemon zest and juice, salt, pepper and chives together. Taste and adjust seasoning. 

Folding the wonton:

Place a heaping half-teaspoon of filling on one corner of the wonton skin, leaving the edges clean. Moisten the edges with egg wash. Bring one set of opposite corners together and seal all the edges, making a triangle. Next, bring the long ends of the triangle together, overlapping the corners slightly and sealing with more egg wash. Turn the third corner up if it isn't already, forming a small tortellini or hat-shape.

Crab Won Tons With Blackberry Szechuan Sauce - Chinese
For sauce: 1/2 cup blackberry puree
1/2 cup saki or dry sherry
1 Tbl. cornstarch
1/2 tsp. salt (to taste)
1/2 tsp. red pepper flakes (to taste)
1/2 tsp. grated ginger
1 tsp. lime juice
2 cloves garlic, minced
1 1/2 Tbl. honey
For filling: 2-3 oz. fresh spinach, trimmed & washed
1 Tbl. butter
4 Tbl. onion, chopped finely
3 oz. cream cheese, cut into small chunks
2 Tbl. lemon juice
2 Tbl. dry breadcrumbs
1/2 lb. flaked, cooked crabmeat
dash salt, pepper, tobasco (optional)

For won tons: Approx. 3 dozen won ton wrappers vegetable oil to cover bottom of wok to 1/4"
For sauce: Mix all ingredients in saucepan. Bring to a boil over medium high hear and cook until clear and thickened. (The flavor of this sauce improves after standing overnight.)
For filling: Wash spinach. With water still clinging to leaves, place in large pan over medium high heat. Cook until spinach just begins to wilt and most of water has evaporated. Empty onto cutting board and chop finely. Set aside.
Melt butter in saute pan. Add onion and saute until transparent. Reduce heat to low; add cream cheese. When the cheese begins to soften, add lemon juice to blend. Remove from heat and stir in crab, breadcrumbs, and spinach.
For won tons: Place 1-2 tsp. filling in each wrapper and seal according to package directions. Place single layer of wontons in hot oil and fry 2-3 minutes until golden brown. Drain on paper bags or paper towels, and serve immediately with Blackberry Szechuan Sauce.

Creamy Curried Chicken - Chinese

1 1/2 lb. (750g) chicken, whole or pieces 

1 tbsp fresh ginger, chopped 

2 medium potatoes, about 9 oz (250g), peeled 

7 tbsp (100g) onions, chopped 

4 cups (1 litre) vegetable oil for deep-frying 

2 tbsp curry oil 

2 cups (500ml) chicken stock 

3 tbsp flour 

1 1/2 tsp. salt, or to taste 

2 1/2 fl oz coconut milk 

4 1/2 tsp. sugar 

3 1/2 fl oz (100 ml) milk 

3 dried hot red chili (chilli) peppers, seeded and chopped 

1/4 tsp. MSG (optional) 

1. Wash chicken end chop into 1 1/2 inch (4cm) pieces. Roll-cut the potatoes into pieces the same size. 

2. Heat oil in a wok to 350oF or very hot. Add chicken and deep-fry until cooked. Remove, drain, set aside. Deep-fry potatoes until cooked through but not brown, remove, drain well, and set aside. Pour hot oil out of wok leaving only enough to cover bottom. Add rice wine, chicken stock, salt, sugar, MSG (optional), potatoes and chicken and let come to a boil. 

3. In the meantime, heat 5 oz of oil in another wok, and add hot chili peppers, ginger, onion, and curry oil. Stir-fry until fragrant, then pour into the other wok. 

4. Put the potato and chicken pieces in a large heat-proof bowl, cover with the stock, and place in a steamer to steam until the chicken is very tender. 

5. Heat 1 tbsp oil in the wok and stir in the flour to make a paste, taking care not to burn it. 

6. Place potatoes in serving dish. Arrange chicken on top. Strain stock and discard solids. Add coconut milk and milk to stock. Add flour paste to stock and simmer, stirri until thick. Pour over chicken and serve. 
Creamy Tomatoes - Chinese

9 oz (250 g) tomatoes 

3 1/2 fl oz (100 ml) milk 

2 tsp salt, or to taste 

2 tbsp cornstarch (cornflour) 

2 tsp melted chicken fat 

1/4 tsp MSG (optional)

1. Blanch the tomatoes in boiling water for 30 seconds. Cut in half, squeeze out the seeds, and peel. Cut into six thin slices each and set aside. 

2. Mix the milk, MSG, salt, and cornflour into a thick sauce. 

3. Bring 5 oz (150 ml) of water to a boil in a pot or wok. Add the tomato slices and the sauce. Cook, stirring, until the sauce thickens. Sprinkle with the chicken fat and serve. 

Crispy Chicken Stir Fry

1/2 tsp. pepper

1-cup Bisquick

2-cup diced uncooked chicken breast

2 eggs, slightly beaten

1/4-cup vegetable oil

3 carrots, cut diagonally into 1/2 inch pieces

1 green pepper, cut into strips

1 sm. onion, thinly sliced and separated into rings

1 (20 oz.) can pineapple chunks, drained

Mix pepper and Bisquick in large plastic bag. Stir chicken into eggs; remove with slotted spoon. Shake in bag until coated; remove chicken. Heat 1-tablespoons oil in 10 inch skillet over medium high heat. Stir fry carrots 2 minutes; add green pepper. Stir fry 2 minutes. Remove from skillet. Heat remaining oil. Stir fry chicken until golden; add vegetables. Stir fry until warm, 2 minutes; stir in pineapple.

Crockpot Chinese Country Ribs

2 cups Ketchup
2 tablespoons Honey
2 tablespoons White Vinegar
2 tablespoons Soy sauce
1/4 teaspoon Five spice powder, (opt.)
1 small Onion: finely chopped
2 teaspoons Fresh ginger, minced
1 Garlic clove, minced
1 teaspoon Cornstarch, dissolved in 1 Teaspoon col
4 pounds Country ribs:, cut into individual
Hot cooked rice


In a 3-1/2 quart slow cooker, combine ketchup, honey, vinegar, soy sauce, five-spice powder, onion, ginger and garlic. Position a broiler rack 6 inches from the source of the heat and preheat the broiler. Broil the ribs, turning once, until browned. About 10 minutes. Transfer the ribs to the slow cooker. Stir to coat the ribs with the sauce. Cover and slow cook until ribs are tender, 5-6 hours on LOW.
Transfer the ribs to a platter and cover with aluminum foil to keep warm. Skim the fat from the surface of the sauce. In a medium saucepan bring the sauce to a simmer over a medium heat. Cook until reduced to about 1 cup. (6-8 minutes) Stir in the cornstarch mixture and cook just until thickened. Pour the sauce over ribs and serve immediately with hot cooked rice.

Curry Shrimp for Two - Chinese
3/4 uncooked shrimp
Marinade: 
1 teaspoon cornstarch
1/2 teaspoon salt
dash of pepper
Sauce:
1/3 cup chicken broth 
2 teaspoons Chinese rice wine or dry sherry 
2 teaspoons dark soy sauce 
1/2 teaspoon sugar 
Other: 
1/2 medium onion 
1 large carrot (can substitute peas, sliced bell peppers or 1 potato cut into chunks)
2 tablespoons peanut or vegetable for stir-frying, or as needed
1 slice ginger 
2 teaspoons Chinese rice wine or dry sherry
2 tablespoons curry powder 


Shell and devein the shrimp. Mix the cornstarch with the salt and pepper. Toss the shrimp with the cornstarch and marinate for 15 minutes. While the shrimp is marinating, prepare the sauce and vegetables.
Peel and chop the onion. Wash and dice the carrots. Steam the carrots or cook in boiling water until tender but still firm. Drain if needed. Preheat the wok on high heat (the wok is ready when a couple of drops of water sizzle when added to the wok). Add 2 tablespoons oil to the wok, drizzling to coat the sides. When the oil is sizzling, add the ginger. Cook for 2 – 3 minutes, until the ginger is browned. Discard the ginger.
Add the shrimp to the wok. Stir-fry for 2 – 3 minutes, stirring and splashing with the 2 teaspoons rice wine during cooking, until they turn pink. Remove the shrimp and clean out the wok. Heat the wok on medium heat. Add the chopped onion. Add the curry powder, stirring in 2 tablespoons of water to make a paste. Mix the paste with the onion and cook for 2 minutes. Add the carrots. Add the shrimp. Return the heat to high and add the sauce. Bring the sauce to a boil and then cook for 3 minutes, stirring continually. Taste and adjust the seasoning if desired. Serve hot with rice.


Dofu fa (Soybean Jelly) - Chinese

11 ounces (about 1 lb) soy beans

water for soaking beans

7 cups water

edible terra alba* (about 1 teaspoon)

1 tablespoon cornstarch

Syrup: 

10 ounces sugar or brown sugar

1 cup water 

2 pieces lemon or a little vinegar

Rinse soybeans until water runs clear. Put beans in a pot and add water. (3 times amount of soybeans). Soak beans until they expand to 2- 2½ times their original size. For syrup: Bring sugar to boil. Add water and lemon and set aside. Mix ½ cup water with cornstarch and terra alba and set aside. Drain beans and discard soaking water. Add 6 more cups of water. Blend soy bean and water mixture. Use a gauze like cheesecloth to squeeze out liquid. Retain liquid and remove dregs from processed soybean/water mixture. Pour liquid (soybean milk) into a pot. Add ½ cup water and cook on low until it comes to a boil and is foaming nicely. Remove from heat and filter out any scum, using gauze again. Return to pot and bring to a boil again, adding edible terra alba when boiling. Turn off heat but do not move pot. Cover with a towel for about 30 minutes. Drain off any scum. Add the syrup and serve. 

Durian Ice Cream - Chinese 

4 to 6 segments fresh, frozen or canned durian, as needed to make 4 ounces durian paste
2 large egg yolks
3 tablespoons granulated sugar, or to taste
1 teaspoon vanilla essence 
1 cup light cream
1 cup whole milk 


Remove the seeds from the durian. Use an electric mixer to mix the flesh into a paste. Press the paste through a fine sieve. You should have 4 ounces durian paste at this point. (If not, use more durian).
Chill the durian paste until ready to use. In a medium bowl, whisk the eggs with the vanilla essence and sugar. Bring the milk and cream to a near boil over medium heat. Reduce the heat to low. Pour in the egg mixture, stirring constantly to thicken. Take care not to let the mixture boil, or the milk will curdle (if you see bubbles forming at the edge of the saucepan, take it off the stove element). Allow the custard to cool. Chill the custard in the freezer for 30 to 45 minutes, until it is just beginning to harden. Gradually stir in the durian paste, a tablespoon at a time. Either continue freezing, stirring several times throughout, or finish the ice cream in an ice cream maker.

Easy Chop Suey - Chinese

1 1/2 cups chicken broth
2 cups sliced celery
2 cups cooked chicken, diced or slivered
1 can (16 oz) bean sprouts, drained
4 scallions, slivered
2 T. soy sauce
1 T. cornstarch blended with 2T. cold broth or water
Hot cooked rice


Heat the broth and simmer the celery for 7 minutes. Add the next 4 ingredients and simmer 5 minutes. Stir in the cornstarch. Cook, stirring until thickened and clear. Reseason  and reheat. Serve with rice. 


Egg Bubble Soup - Chinese

4 (250 g) eggs, beaten 

1/8 tsp pepper 

3 1/2 oz (100 g) lard or vegetable oil 

1 tsp scallions, chopped 

1 1/2 tsp salt, or to taste 

1 tsp MSG 

Heat the oil in a work over low heat to about 350oF (175oC), or until a piece of scallion green sizzles and moves around when dropped in the oil. Add the eggs and fry until the egg solution bubbles but has not yet begun to brown. Add 4 cups (1 liter) of water. Stir in the salt, MSG, and pepper. Simmer until fragrant. Pour the soup into a tureen, sprinkle with scallions, and serve. 

Egg Drop Soup – Chinese  

4 cups chicken broth or homemade stock
2 tomatoes, cut into 6 equal pieces
1 tablespoon sugar
1/4 teaspoon white pepper
Salt to taste
2 eggs, lightly beaten
1 -2 green onions, washed and cut on the diagonal into thirds 


In a wok or saucepan, bring the 4 cups of chicken broth to a boil. Add the tomatoes, sugar, white pepper, and salt. Cook for about one more minute. Very slowly pour in the eggs in a steady stream. Use a fork to gently stir the eggs in a clockwise direction until they form thin streams or ribbons. Garnish with green onion and serve hot. 

Egg Drop Soup With Tomato Variations:
(These would all be added after the tomato and seasonings.
Let the soup cook for a few more minutes before adding the eggs).
*1 teaspoon of cornstarch mixed with 2 teaspoons of water. Stir to thicken.
**1/2 cup frozen peas.
**If you are preparing the soup for someone who is ill, try adding a slice of fresh, grated ginger. Among its many benefits, ginger is believed to be helpful in treating colds and flu.

Egg Pancake - Chinese 

3 eggs 

1 tsp. salt, or to taste 

1/2 tsp. scallions, chopped 

5 tsp. vegetable oil 

1. Beat the eggs in a bowl and add the scallions and salt, mixing well. 

2. Heat the oil in a wok over high heat until the surface ripples. Add the eggs and swirl the pan so the egg over the surface evenly. Turn the heat to low and low and cook until the bottom of the pancake is set and browned, turn and cook until browned on the other side. Remove and serve. 

FIVE SPICE POWDER

1 t ground cinnamon
1 t ground cloves
1 t fennel seed
1 t star anise
1 t szechwan peppercorns

Mix all together


Egg Rolls - Chinese

1 package egg roll wrappers (4 1/2" by 5 1/2")

- Filling:

1 pound fresh pork (or barbecued pork)

1 medium onion (sliced)

2 stalks celery, cut diagonally

1/2 pound fresh mushrooms, sliced

6 water chestnuts (fresh if possible), sliced

1/2 pound suey choy (Napa Cabbage), sliced thinly, 1 inch lengthwise

2 green onions, diced

1 pound fresh bean sprouts

- Pork Seasonings: 

1 teaspoon soy sauce

1 teaspoon oyster sauce

salt and pepper to taste

a bit (less than 1 teaspoon) cornstarch 

Gravy Mixture:

4 tablespoons water

1 tablespoon cornstarch

1/2 teaspoon soy sauce

2 teaspoons oyster sauce

salt, pepper, accent (if desired) to taste

2 tablespoons cornstarch mixed with 2 teaspoons cold water*

2 to 4 cups oil for deep-frying

Mix seasoning ingredients together. Cut the pork into thin strips, add the seasonings and marinate the pork for between 10 and 15 minutes. While the pork is marinating, prepare the vegetables, and the gravy mixture. Heat wok and add oil. When oil is ready, add the celery and onion and stir-fry. Taste and add salt and sugar if desired. Remove from wok. Add the pork to the wok and cook until well done (place cover on wok). Remove. Clean the wok and stir-fry separately the mushrooms, water chestnuts, and bean sprouts. Check the seasoning while stir-frying the bean sprouts and add salt and/or sugar as desired. Stir-fry the suey choy, covering and cooking for approximately 1 minute, again adding salt and/or sugar if desired. Combine all the ingredients in the wok. If necessary, drain some of the juice from the vegetables out. Add the gravy, pushing the vegetables up against the sides of the wok to form a "well" in the middle for the gravy, and stir to thicken. Mix thoroughly. Add green onion. Set the filling aside to allow to cool before wrapping. 

Wrapping: Mix the cornstarch and water, slowly adding the water to the cornstarch until you have a "glue" which will be used to seal the wrappers. To wrap, lay the egg roll wrapper out with the short (4 1/2") side directly in front of you. This will be the dry side. The two long sides will be called sides 1 and 3, and the other short side directly across from you will be called side 2. Place approximately 1 tablespoon of filling in the middle of the wrapper, spreading it out but not getting too close to the edges. Using your fingertip, spread a bit of the cornstarch/water glue along edges 1, 2, and 3. Fold over the dry side, then take side 2 and fold it over, making sure the two sides overlap. Press down firmly on sides 1 and 3, making sure they are well sealed.** 

Deep-frying: When oil is ready, slide each egg roll carefully into the wok one at a time. Deep-fry until they are golden brown, then drain on deep-fry rack or paper towels. Keep on a tray lined with fresh paper towels until needed. The egg rolls should not be stacked. If possible do not reheat in the oven, as this can dry the eggrolls out, but if necessary, reheat them on low heat for 10 minutes on each side. Serve with Sweet and Sour Dipping Sauce.

*If desired, instead of cornstarch and water you can substitute beaten egg or egg white.

Five-Spice Stir-Fry

Sauce:
1/2 cup plus 1 tablespoon vegetable broth - divided
3 tablespoons Oriental rice wine vinegar
1 teaspoon Chinese five-spice powder
5 medium cloves crushed garlic
2 tablespoons low-salt soy sauce
2 ounces slivered almonds (about 1/3 cup)
Vegetables:
1 teaspoon canola oil
1/2 medium sliced yellow onion
1 medium sliced red bell pepper
2 medium stalks sliced celery
2 medium sliced carrots
1 (15-oz) can straw mushrooms, drained
1 (15-oz) can whole baby corn - drained and cut in half
1 teaspoon cornstarch

To make the sauce, mix 1/2 cup of the vegetable broth, the vinegar, Chinese five-spice powder, garlic, and soy sauce together. Heat wok or large nonstick frying pan on high heat. Add almonds and toss until golden, about 30 seconds. Remove to a plate and set aside. Add oil and heat on high until smoking. Add onion, red bell pepper, celery, and carrots and stir-fry 3 minutes. Add mushrooms and corn and stir-fry 2 minutes. Remove to a bowl. Add sauce to wok and boil 3 minutes. In a bowl, whisk cornstarch with remaining 1 tablespoon broth and add to wok. Boil about 30 seconds to thicken sauce. Remove from heat and return vegetables to wok. Toss with sauce to coat vegetables.


Fried Bamboo Shoots

3/4 lb (350 g) fresh winter bamboo shoots 

2 1/2 oz (75 g) xuelihong (preserved mustard green) 

1 1/2 cups (350 ml) vegetable oil for deep-frying; uses about 2 oz (60 ml) 

1/2 tsp MSG (optional)                                                                   

1. Remove the husks from the bamboo shoots. Roll-cut into diamond-shaped chunks. Soak xuelihong in water for 5 minutes to reduce its saltiness. Squeeze out the excess water and cut into 1 1/2 inch (3.5 cm) pieces. 

2. Heat the oil in a wok to about 400oF(205oC), or until a piece of scallion green or ginger browns quickly when tossed into the oil and a haze rises above the oil surface. Add xuelihong and deep-fry for 30 seconds. Remove and drain. Add the bamboo shoots and turn the heat to low. Deep-fry the bamboo shoots for 30 seconds, then raise the heat to high and deep-fry for 3 minutes, or until brown outside and tender inside. Remove and drain. Return xuelihong to the oil and deep-fry for 5 minutes. Remove and drain. 

3. Pour all the oil out of the wok. Add xuelihong and bamboo shoots. Stir-fry to blend, then sprinkle with the MSG. Remove and serve. 

General Tso’s Chicken

Marinade: 
2 pounds boneless, skinless chicken, thinly sliced 
1/4 cup low-sodium soy sauce 
1 tablespoon rice vinegar 
1 tablespoon peanut oil 
2 cloves garlic, smashed 
2 slices fresh ginger, smashed 
1 handful fresh cilantro leaves 
Kosher salt and freshly ground black pepper 
Peanut oil, for frying 
1 large egg, lightly beaten 
1/2 cup cornstarch, plus 2 tablespoons for slurry 
1/2 cup water 
1 teaspoon toasted sesame oil 
4 dried red Thai chilies 
4 scallions, thinly sliced, plus more for garnish 
2 cloves garlic, finely chopped 
1 (1-inch) piece fresh ginger, peeled and finely chopped 
3 thick strips orange zest 
1/2 cup low-sodium soy sauce 
1 1/2 cups chicken stock 
2 tablespoons rice vinegar 
1 tablespoon honey 
Cilantro leaves, for garnish, Steamed white rice, for serving
Put chicken into a bowl with remaining marinade ingredients. Stir well to combine all flavors, cover, and marinate in refrigerator 30 minutes. Heat 2” of peanut oil in a wok to 375 degrees F. Mix egg, cornstarch, water, and sesame oil in a bowl until smooth and season with salt and pepper. Add marinated chicken and coat well with batter. When oil is hot, cook chicken pieces in batches until they are brown and crisp, about 4-5 minutes per batch. Drain on paper towels. When you have fried all chicken, pour off all but 2 tablespoons of oil. Over high heat, add chilies, scallion, garlic, ginger, and orange zest. Stir-fry 1 minute then pour in  soy sauce, chicken stock, vinegar, and honey and bring it to a boil. Mix remaining 2 tablespoons cornstarch with 2 tablespoons cold water until smooth. Pour slurry into boiling sauce, in 2 additions, until sauce thickens. Add chicken pieces and cook until they are heated through, about 2 more minutes. Garnish with scallions and cilantro leaves. Serve with white rice.

Ginger Beef Stir-Fry
8 ounces beef top round steak
1/2 cup beef broth
3 tablespoons reduced-sodium soy sauce
2-1/2 teaspoons cornstarch
1 teaspoon sugar
1/2 teaspoon grated fresh ginger
Nonstick cooking spray
12 ounces asparagus spears, trimmed and cut into 1-inch-long pieces (2 cups)
1-1/2 cups sliced fresh mushrooms
1 cup small broccoli flowerets
4  green onions, bias-sliced into 1-inch lengths (1/2 cup)
1 tablespoon cooking oil
2 cups hot cooked rice
1. Trim fat from beef. Partially freeze beef; thinly slice across grain into bite-size strips. Set aside. For the sauce, in a small bowl stir together the beef broth, soy sauce, cornstarch, sugar, and ginger; set aside.
2. Lightly coat cold wok with cooking spray. Preheat over medium-high heat. Add asparagus, mushrooms, broccoli, and green onions. Stir-fry for 3 to 4 minutes or until vegetables are crisp-tender. Remove from wok or skillet.
3. Add oil to wok. Add beef; stir-fry 2-3 minutes. Push beef from center of wok. Stir sauce; add to wok. Cook and stir until thickened and bubbly.
4. Return vegetables to wok or skillet. Stir all ingredients together to coat with sauce; heat through. Serve immediately with hot cooked rice.

Ginger Beef
1 pound flank steak


Marinade:
2 Tbsp dark soy sauce
1 Tbsp Chinese rice wine or dry sherry
1 tsp granulated sugar
2 tablespoons ginger juice (storebought or homemade)


Sauce:
1 Tbsp Chinese rice wine or dry sherry
1 Tbsp light soy sauce
2 Tbsp white or rice vinegar
2 tablespoons granulated sugar
2 Tbsp water
1 teaspoon hot chili oil or crushed red pepper flakes, or to taste


Other:
1 stalk celery
1 red bell pepper
1 carrot
4 to 5 cups oil for deep-frying
2 Tbsp oil for stir-frying, or as needed
3 red chili peppers, seeds left in
1 Tbsp fresh ginger, finely chopped
2 cloves garlic, finely chopped
1 tsp sesame oil


Batter:
1/4 cup flour
1/4 cup cornstarch
1 tablespoon vegetable oil
1 Tbsp hot chili oil (optional)
1/3 cup water, or as needed 

Partially freeze the beef to make it easier to cut. If making homemade ginger juce, grate the ginger and squeeze out the juice until you have 2 tablespoons. Cut the partially frozen beef along the grain into thin strips the approximately length and width of matchsticks.  Add the marinade ingredients and marinate the beef for 25 minutes. In a small bowl, mix together the soy sauce, rice wine or sherry, vinegar, sugar, water and hot chili oil. Set aside. While the beef is marinating, prepare the vegetables and sauce. Cut the celery, red bell pepper, and carrot into thin strips. To prepare the batter, combine the flour and cornstarch. Stir in the vegetable oil, and the hot chili oil if using. Add a much water as is needed to make a smooth batter. It should not be too dry or too runny, but should lightly drop off the back of a wooden spoon. Heat the oil for deep-frying to 360 degrees Fahrenheit. Dip the marinated beef pieces into the batter. When the oil is hot, add the beef and deep-fry until it is golden brown. Remove with a slotted spoon and drain on paper towels. Increase the heat to 400 degrees Fahrenheit. Deep-fry the beef a second time, to make it extra cripsy. Remove and drain. Clean out the wok. Heat 2 tablespoons oil in the wok. When the oil is hot, add the chilies, minced garlic and ginger. Stir-fry until the chilies begin to blister. Add the carrot. Stir-fry briefly, then add the celery, and then the red pepper. Push the vegetables up to the sides of the wok. Add the sauce in the middle. Heat to boiling, then add the deep-fried beef back into the pan. Mix all the ingredients together. Remove from the heat. Stir in the sesame oil. Serve hot.
Harvest Muffins - Chinese
1 cup sugar 
1/2 cup margarine or butter
2 large eggs, separated
1 cup canned or mashed pumpkin
1 tablespoon ground cinnamon
1 teaspoon powdered ginger
1 teaspoon ground nutmeg
1 teaspoon ground allspice
1/2 teaspoon powdered cloves
1/4 cup molasses
2 cups all purpose flour
1 tablespoon baking powder
1 cup cold brewed coffee
1/2 cup raisins 
1/2 cup roughly chopped walnuts 


Preheat over to 350 degrees F. Separate egg white and yolks and set aside. Combine pumpkin spices in a small bowl. In a large bowl, add sugar, butter and egg yolks and beat with an instant mixer until smooth and creamy. Add pumpkin, spices and molasses and mix well with mixer. Sift baking powder into flour. Add flour/baking powder and cold coffee to pumpkin mixture. Stir well until a thick batter is formed. (If you like, grind walnut into smaller pieces with a food processor). Stir raisins and walnuts into batter. Beat egg whites until stiff. Fold beaten egg white into batter. Pour batter into greased muffin tins and bake at 350 degrees for 30 - 35 minutes. The muffins are baked when a toothpick stuck in the middle comes out clean.

Honey Walnut Prawns - Chinese

1 lb of large or medium shrimp, peeled and deveined
1/2 cup walnuts
5 cups water
1 cup sugar
2 cups oil
1/2 cup cornstarch
1/2 cup egg whites
2 Tbs honey
3 Tbs mayonnaise
1 Tbs fresh lemon juice
1/2 Tbs condensed milk
1/2 cup oil 


Rinse walnuts, then boil in 5 cups water, continually changing water until clear. When clear, boil with sugar until sugar dissolves. Heat 2 cups oil until almost smoking, then deep fry walnuts until they're shiny and brown, no longer golden. Place walnuts on cookie sheet, let cool. Mix cornstarch and egg whites together to form a thick, sticky texture and mix well with Shrimp. Set aside. Mix honey, mayonnaise, lemon juice, and condensed milk in a medium bowl until smooth. Heat oil until boiling, then deep fry the shrimp until golden brown. Drain, then fold in honey mayonnaise mixture. Mix well, sprinkle with walnuts, and arrange on platter.

Hot and Sour Shrimp Lo Mein - Chinese 
1 pound fresh medium shrimp, peeled and deveined
1 tablespoon Chinese rice wine or dry sherry
1 teaspoon cornstarch
1/2 pound Chinese egg noodles, or Italian fettucine or linguini
1 teaspoon sesame oil
1 red bell pepper
6 ounces snow peas
1 cup baby carrots
2 1/4-inch slices ginger
Hot and Sour Sauce
3/4 cup chicken broth
2 tablespoons red wine vinegar
1 teaspoon chile paste
1 tablespoon granulated sugar
2 tablespoons light soy sauce
1 tablespoon cornstarch dissolved in 4 tablespoons water
4 tablespoons oil for stir-frying 


Rinse shrimp under warm running water. Cut in half lengthwise. Add rice wine or sherry and cornstarch. Marinate the shrimp for 15 minutes. Fill a large pot of water with 1 quart of water and 1 teaspoon salt. Bring to a boil. Add the noodles, stirring to separate the strands. Cook the noodles until they are cooked "al dente" - tender but still a bit chewy in the middle. Drain the noodles, run under cold water, and drain again. Toss with 1 tablespoon sesame oil. Cut the red bell pepper in half, remove the seeds and cut into 1-inch strips. Blanch the snow peas and carrots briefly in boiling water until they turn a bright color. Submerge in ice cold water, remove and drain thoroughly. Mince the ginger. In a small bowl or measuring cup, mix together sauce ingredients and set aside. Heat a wok over medium-high to high heat. Add 2 tablespoons oil. When the oil is hot, add the ginger and stir-fry until aromatic (about 30 seconds). Add the shrimp. Stir-fry until they turn pink. Remove from the wok. Heat 2 tablespoons oil. When the oil is hot, add the carrots. Stir-fry for a minute, then add the snow peas. Stir-fry for another minute, then add the red bell peppers. Push the vegetables up to the side of the wok. Add the sauce in the middle. Heat to boiling, then add the noodles and shrimp. Mix everything together. Heat through and serve hot.

Leftover Chicken Stir Fry With Bell Peppers - Chinese


1/2 green bell pepper
1 red bell pepper or 1/2 red and 1/2 yellow bell pepper
1 can baby corn 
2 tablespoons soy sauce
3 tablespoons water or chicken broth
1 teaspoon wine or dry sherry
1 teaspoon white sugar
1/2 teaspoon sesame oil
1 teaspoon cornstarch
2 garlic cloves, peeled and chopped
Oil for stir-frying, as needed
2 cups cooked chopped chicken thigh meat 


Wash, remove the seeds from the bell peppers and cut into thin strips. Rinse the can of baby corn in warm water and drain thoroughly. Combine the soy sauce, water or chicken broth, wine or dry sherry, sugar, and sesame oil in a small bowl. Whisk in the cornstarch and set aside. Heat the wok and add oil, drizzling it around the sides. When the oil is hot, add the garlic, and stir-fry until aromatic. Add the baby corn, stir fry briefly, and then add the green bell pepeprs, red bell peppers. Continue stir-frying. Give a the sauce a quick re-stir. Make a well in the middle of the wok and add the sauce, stirring quickly to thicken. Add the chicken, mix everything together, and serve hot over rice or noodles.

Lings Chinese Restaurant Old Fashioned Chop Suey - Chinese

1/2 pound cubed pork

1 tablespoon vegetable oil plus oil to cook pork

1 pound celery, chopped

1/2 onion

Salt, to taste (optional)

1 cup water

1 teaspoon granulatedsugar

Dash of white pepper

1 teaspoon soy sauce

1/2 teaspoon oyster sauce

Dash of sesame oil

1 teaspoon cornstarch mixed with 1 tablespoon water

In sauté pan cook pork in 1 tablespoon oil. When it is three fourths done, add celery and onion and cook until tender. Add salt if desired. Heat wok until water sizzles when sprinkled into pan. When wok is hot, carefully add vegetable oil. Add cooked pork vegetable mixture and stir a few seconds. Add water, cover and cook over high heat, checking every few minutes until water begins to boil. While mixture cooks, in small dish combine sugar, pepper, soy sauce, oyster sauce and sesame oil. When water begins to boil, gradually add cornstarch and water mixture, stirring to combine well. Reduce heat to medium and add soy sauce mixture. Heat through, then remove from heat and serve. Makes 3 to 4 servings.

Mango Chicken Stir-fry - Chinese 

Chicken and Marinade:
3/4 lb (375 g) boneless, skinless chicken breast, sliced
1 1/2 teaspoons (7 mL) soy sauce
1/4 teaspoon (1 mL) salt
pinch white pepper
1 teaspoon (5 mL) cornstarch
Sauce:
2 teaspoons (10 mL) cider vinegar
1 1/2 teaspoons (7 mL) ketchup
1 1/2 teaspoons (7 mL) sugar
2 tablespoons (25 mL) water
Other:
1 star anise
1 tablespoon (15 mL) canola oil
1/2 medium green bell pepper, sliced
1/2 medium red bell pepper, sliced
1 tablespoon (15 mL) grated ginger
1 teaspoon (5 mL) garlic
1 large shallot, chopped
2 large mangoes, peeled, pitted, thinly sliced (see instructions at bottom of recipe directions)
16 toasted pecan halves
2 sprigs cilantro 


Combine chicken and marinade ingredients and marinate for 30 minutes. Combine sauce ingredients and set aside. Break off radial pieces of star anise and discard woody centre. Gently press with knife to crack lightly. In non-stick skillet or wok, heat oil and star anise over high heat. Add chicken and stir-fry for 3 minutes or until chicken just turns opaque. Add peppers, ginger, garlic and shallots and stir-fry for 1 minute. Add sauce ingredients and stir to mix until sauce is slightly thickened, about 1 minute. Add mangoes and mix gently for 1 minute until heated through. Garnish with pecans and cilantro and serve.

Mini Spring Roll Recipe - Chinese
2 tablespoons vegetable oil

2 cloves garlic, finely chopped

2 teaspoons peeled and grated fresh ginger

3 1/2 oz (100 g) ground (minced) pork

3 1/2 oz (100 g) ground (minced) chicken

2 oz (60 g) ground (minced) shrimp

2 stalks celery, finely chopped

1 small carrot, finely chopped

6 canned water chestnuts, drained and finely chopped

4 scallions (shallots), finely chopped

1 cup (3 oz/90 g) shredded Chinese cabbage

2 teaspoons cornstarch (cornflour)

2 tablespoons oyster sauce

1 tablespoon soy sauce

2 tablespoons chicken stock

1 teaspoon Asian sesame oil

20 frozen mini spring roll wrappers, about 4 1/2 inches (11.5 cm) square, thawed

2 teaspoons cornstarch (cornflour) mixed with 2 tablespoons water

4 cups (32 fl oz/1 L) vegetable oil for deep-frying

Mix together the cornstarch, oyster sauce, soy sauce, and chicken stock. Set aside. Heat wok and add 1 tablespoon oil, swirling down the sides of the wok. When oil is ready, add garlic and ginger, stir-frying until fragrant (approximately 1 minute). Add the ground pork, chicken, and shrimp. Stir-fry until they change color (approximately 3 minutes). Remove the ingredients from the wok and set aside. Add 1 tablespoon of oil to the wok. When hot, add, in the following order, the celery, carrot, water chestnuts, scallions, and cabbage. On high heat, stir-fry the vegetables until they have softened (approximately 2 minutes). Add the cornstarch/ oyster sauce mixture. Bring the ingredients to boiling, and then reduce the heat to medium and continue cooking to allow the sauce to thicken (between 1 and 2 minutes). Remove the wok from the heat. When the ingredients have cooled add the pork mixture, stirring it in to mix well. Add the sesame oil. 

Wrappers: Mix together the cornstarch and water. Carefully wet the edges of the spring roll wrapper with the cornstarch/water mixture. Mound 1 tablespoon of filling in the center. Roll the wrapper up diagonally, folding in the sides. Repeat until all the spring rolls are made. Heat the 4 cups of oil in a wok, using a deep-frying thermometer to determine when the temperature reaches 375 degrees F. Cook each spring roll until it turns golden brown, in batches of 4 at a time. Remove and drain on paper towels. Serve hot.

Moo Shu Chicken Wraps

1 lbs. chicken breast - cut into 1/8 - 1/4 inch thick strips 
1 tablespoon peanut oil for stir-frying (optional if using non-stick fry pan instead of Wok)
1 package coleslaw mix - with green and purple cabbage and carrots if you can find it 
2/3 cup green onions
1 teaspoon freshly grated ginger (use more if you'd like)
1 tablespoon cornstarch dissolved in 1/4 cup water
8 flour tortillas (8 inch diameter), warmed
1/3 cup hoisin sauce
Marinade: 2 tablespoons soy sauce - reduced sodium is fine
2 tablespoons water
1 tablespoon sesame oil - Olive oil works fine too
3 cloves garlic, crushed
2 teaspoons freshly grated ginger
2 teaspoons granulated sugar 
Slice chicken into thin strips. In a medium bowl combine marinade ingredients and add chicken, tossing to coat. Cover and marinate in refrigerator 10 - 15 minutes. Remove chicken from marinade, discard marinade. Heat wok and add peanut oil, or just heat large non-stick frying pan. Add chicken and stir-fry until it turns white...about 3 - 5 minutes. Add coleslaw mix, green onions, ginger, and cornstarch mixture. Cook and stir until sauce is thickened and bubbly. To assemble...spread one side of each tortilla with 2 teaspoons of Hoisin sauce, spoon about 1/2 cup chicken mixture in center of each tortilla. Fold bottom edge up over filling. Fold right and left sides to center, overlapping edges. Makes 8 wraps.

Noodles With Meat Sauce - Chinese 

1 pound Chinese egg noodles or spaghetti
6 dried black Chinese mushrooms
1/2 pound ground beef or pork
Marinade:
1 tablespoon Chinese rice wine or dry sherry
1 teaspoon cornstarch
Sauce:
2 tablespoons hoisin sauce
1/4 cup water or mushroom soaking liquid
2 teaspoons granulated sugar
1/4 teaspoon chile paste 
Other:
1 8-ounce can baby corn
8 water chestnuts, fresh or canned
2 green onions
2 cloves garlic
4 tablespoons oil for stir-frying, or as needed
2 tablespoons bean sauce
1 cup shredded cabbage or other green vegetable
1/2 teaspoon sesame oil, or to taste 


Fill a large saucepan with 4 quarts water, add 2 teaspoons salt and bring to a boil. Add the noodles and cook until they are al dente (tender but still chewy in the middle), using chopsticks or a wooden spoon to separate the noodles during cooking. Drain thoroughly. Soften the dried mushrooms by soaking in hot water for 20 to 30 minutes. Squeeze out any excess water. Thinly slice. Combine the ground pork or beef with the rice wine and cornstarch, using your fingers to mix together. Marinate for 20 minutes. Rinse the baby corn under warm running water to remove any "tinny" taste. Drain thoroughly. If using canned water chestnuts, do the same. If using fresh, peel. Finely chop the water chestnuts. Cut the green onion on the diagonal into 1-inch pieces. Peel and finely chop the garlic. Heat the wok over medium-high to high heat. Add 2 tablespoons oil. When the oil is hot, add the ground pork or beef. Stir-fry until it loses its pink color and is nearly cooked through. Remove from the wok. Add 2 tablespoons oil. When the oil is hot, add the bean sauce and garlic. Cook briefly, then add the water chestnuts, followed by the baby corn and the cabbage. Stir-fry all the vegetables, seasoning the cabbage with soy sauce or salt during stir-frying if desired. Push the vegetables up to the side of the wok. Add the sauce in the middle and bring to a boil. Add the meat back into the pan. Cook for a few more minutes. Stir in the sesame oil. To serve, place the noodles on a large serving platter or in individual serving bowls. Pour the sauce over top.

Oriental Beef Skillit

2 packages ramen noodles,
2 cups boiling water,
1 pound lean ground beef,
scallions.
2 cups frozen Oriental vegetables,

Break up noodles into a glass bowl. Pour boiling water over them and let stand while preparing the other ingredients. Brown ground beef and scallions. Use one seasoning packet for the noodles, and season the meat with the other. Add noodles and vegetables to meat.  Simmer about 5 minutes.

Oriental Flank Steak
¼ cup vegetable oil
2 Tbl soy sauce
1 tsp grated lemon (or lime) rind
2 Tbl lemon juice
1 Tbl sugar
½ tsp oregano
½ tsp salt
1/8 tsp pepper
1 medium onion, sliced
1½ pounds flank steak

Combine all ingredients except steak – mix well. Score steak in diamond patter. Place in dish with marinade. Cover and refrigerate at least two hours, turning frequently. Remove steak from marinade. Remove onion. Reserve marinade. Place steak on grill 5" from medium coals; 5 minutes per side or until desire degree of doneness. Baste frequently with reserved marinade. Cook reserved onion in small skillet on low until tender.

Oriental Garden Delight
2 T. butter, melted
1 1/2 C. uncooked brown rice
2 large onions, chopped
3 C. vegetable broth
3 T. soy sauce
1/2 tsp. thyme
1 tsp. salt
3 T. peanut oil
2 cloves garlic, chopped
1 bunch broccoli, cut into flowerettes
1 head cauliflower, cut into flowerettes
2 red peppers, cut into strips
1 C. cashews
2 C. shredded Cheddar or Monterey Jack cheese
Preheat oven to 350ºF. In a large 2 quart casserole dish, mix butter, rice, half of the chopped onion, broth, and soy sauce. Cover and bake 20 minutes. Remove from oven and stir in thyme and salt. Heat oil in a skillet and sauté remaining onion and vegetable flowerettes for 5 minutes over high heat. Pour vegetables over rice mixture, cover and bake for 10 minutes. Remove lid and sprinkle cashews and mound cheese around edges; bake for another 5 minutes or until cheese melts. Serves 6.
Oriental Pate 

1/3 pound chicken livers
10 sprigs cilantro
1 shallot, minced
2 teaspoons ginger, minced fine
1 large garlic clove, minced
1/3 stick butter, softened
2 teaspoons oyster sauce
1 teaspoon dry hot mustard
3/4 teaspoon dried orange peel
1/3 pound cream cheese, softened 
Bring a saucepan of lightly salted water to boil. Drop in livers. Turn heat down and simmer. Meanwhile, set aside several sprigs of cilantro for garnishing and mince the rest. Saute the shallot, ginger, and garlic. Remove and allow to cool. Toss all the ingredients into a food processor (a mixer should work too, although I would suggest chopping the livers into smaller pieces first). Do not overprocess or you will end up with liver soup! Pour into a generously greased 9 x 5 x 2 inch loaf pan. Cover with a clean dish towel and refrigerate until firm. To remove, use a knife to cleanly separate the paté from the side of the pan. Turn it out onto your serving platter. Smooth any unevenness in the surface with a knife and garnish with fresh sprigs of cilantro. I actually take sprigs of three leaves each and lay them flat in the paté.

Panda Express Spicy Chicken - Chinese
3/4 pound seasoned chicken, diced
1/3 cup diced onion
1/4 cup red bell pepper, diced
1/4 cup roasted peanuts
8 pieces whole dry chile pepper
1/2 cup chayote squash, diced
1/2 teaspoon ginger, crushed
1/2 teaspoon garlic, crushed
3/4 tablespoon crushed red chile pepper
1/2 cup vegetable oil
1/2 teaspoon Shao Hsing cooking wine
1 teaspoon soy sauce
2 tablespoons chicken broth
1 teaspoon granulated sugar
1 dash sesame oil
Cornstarch mixture (1 tablespoon cornstarch mixed with 2 tablespoons water)

Heat a pot of boiling water to cook chayote. At the same time, heat 1/4 cup of oil in wok until hot. Add chicken and stir-fry until done. Add onions and bell peppers and stir quickly until crisp. Remove and drain. Set aside. Add chayote to boiling water for 60 seconds or until crisp and done. Remove and drain; set aside. Heat 2 tablespoons of oil in wok until hot. Add whole dry chile peppers, garlic and ginger. Stir fry until fragrant. Add all remaining ingredients except cornstarch mixture. Bring to a boil. Slowly stir in cornstarch mixture. Add chicken and vegetables. Coat evenly with sauce. Add roasted peanuts. Flavor with sesame oil if desired. Remove and serve on platter.

Peppery Hot Pork Slices

9 oz (250 g) lean boneless pork 

1/4 cup meat stock 

1 egg whit, beaten slightly and mixed with a little flour into a paste 

2 cups (500ml) vegetable oil for deep-frying; uses about 5 oz (150ml) 

1/4 tsp. salt, or to taste 

3 1/2 oz (100g) Chinese cabbage hearts ( bok choy), sliced 

1 tbsp hot soybean paste 

1/2 tsp. Sichuan peppercorns , crushed 

1 tbsp soy sauce 

1 tbsp hot chili (chilli) oil 

1/4 tsp. sugar 

2 tsp. sesame seeds, roasted and ground 

1/2 tsp. fresh ginger, chopped 

1/4 tsp. MSG(optional) 

1 1/2 tsp. cornstarch (cornflour ) dissolved in 1 1/2 tsp. water 

1. Cut pork into slices about 2”x1/8”. Mix with the egg white paste and 1/8 tsp. of salt. Set aside. 

2. Mix the soy sauce, sugar, ginger, MSG, cornstarch, and stock into a sauce and set aside. 

3. Heat 2 tbsp oil in wok to med. heat, add cabbage and 1/8 tsp. salt, stir-fry until cooked. Remove, drain, set aside. 

4. Add remaining oil to wok and heat it to about 230oF. Add pork slices, stirring to keep them from sticking together. Cook until done, remove, and drain well. 

5.Pour oil out of wok and reheat it. Add peppercorns and soybean paste and stir-fry until peppercorns turn purplish-red. Add pork, sauce, chili oil, and ground sesame seed, and stir-fry until sauce thickens. Pour meat and sauce over cabbage hearts and serve. 

Pillsbury Hot Beef And Mushroom Turn-overs
1 Pillsbury refrigerated pie crust,soften as package directs
4 thin slices deli-cooked roast beef
2 tbls.purchased steak sauce
1 oz. munster cheese ,sliced
1/2 cup beef gravy(from 12 oz. jar)
1 (2.5-oz. jar) Green Giant, sliced mushrooms, well drained 

1.Heat oven to 425 degrees. Unfold pie crust, press out fold lines.Cut 
crust in half. Place halves on ungreased cookie sheet. 
2.Top 1 side of each crust half with half of the roast beef,folding 
to fit. Top each with steak sauce and cheese.Fold dough over 
filling. Press all outside edges with fork to seal.Cut several slits 
in top of each for steam to escape. 
3.Bake at 425 degrees. for 13 to 18 minutes or until crust is deep 
golden brown. mean while, in small sauce pan, combine gravy and 
mushrooms, cook over medium heat until thoroughly heated. 
Serve gravy over turnovers.

Pina Colada Tofu Shake 

1 brick silken tofu
1 frozen banana
1 cup crushed pineapple with juice
1/3 to 1/2 cup milk or soy milk, as desired
1/2 teaspoon coconut extract 


Drain the tofu and cut into chunks. Chop the banana. Combine all the ingredients in a food processor or blender and blend until smooth. Serve immediately.

Pineapple Beef Stir Fry
1  can (20 ounces) pineapple chunks, in juice 
1  tablespoon grated fresh ginger 
1  tablespoon soy sauce 
1/4  cup chopped fresh cilantro 
3/4  pound round steak, thinly sliced on diagonal 
1  teaspoon vegetable oil 
1  clove garlic, finely chopped 
1/2  teaspoon cornstarch 
1/2  cup fresh green beans, trimmed 
1   sweet red pepper, thinly sliced 
1  tablespoon chopped canned green chiles 
2   scallions, chopped 

 

1. Drain pineapple, reserving 1 cup chunks, 1/2 cup juice. Save remaining chunks, juice for other recipes.  

2. Combine 1/2 cup pineapple juice, ginger, soy, cilantro and meat in bowl. Cover bowl; marinate for 15 minutes.  

3. Heat oil in large nonstick skillet. Add garlic; saut¿ 30 seconds, until fragrant. Remove meat from marinade; add to skillet; stir-fry 5 minutes, until just cooked through. Remove meat; keep warm.  

4. Mix together remaining marinade and cornstarch in bowl.  

5. Add beans, pepper, chiles and marinade mixture to skillet; stir-fry 4 minutes or until vegetables are crisp-tender and mixture is thickened.  

6. Stir in 1 cup pineapple chunks, scallions and meat; heat through. Makes 4 servings. 

Pizza Orientale - Chinese 
2 1/4 pounds (1 k) pizza dough
2/3 pound drained tomato pulp from a can
A chicken breast, diced
2 slices pineapple cut in the long direction, diced
1/4 pound (100 g) cashew nuts
1/2 pound (200 g) mascarpone cheese (mild cream cheese will work as a substitute)
Poppy seeds (as a variation, use sesame seeds)
Olive oil 


Prepare dough, divide it into 4 parts, and let rise for an hour. In the meantime, peel slices of pineapple and dice them. Dice chicken breast and sauté it in a quarter cup of olive oil, seasoning to taste with salt. After about 4 minutes add pineapple, and after a couple more add cashew nuts. Heat through, remove skillet from fire, and spoon out excess oil. Shape dough into 4 disks, and spread tomato over them, seasoning it with a little olive oil and salt. Spread chicken mixture over the pizzas and bake in 450 F oven for 10 minutes, or for about 5 minutes in a pizza oven. Remove pizzas, distribute cheese over them and sprinkle them with poppy seeds, and bake them another 10 minutes in a conventional oven, or another 3 in a pizza oven. Serve at once.

Potstickers With Prawn and Cilantro - Chinese
1 package gyoza or wonton wrappers
Filling:
1 egg, lightly beaten
1/4 teaspoon salt
1 cup ground pork (not lean)
4 ounces shrimp meat, finely chopped
6 shelled and deveined prawns, finely chopped
5 water chestnuts, fresh or canned, finely chopped
4 tablespoons shredded carrot
1/4 cup chopped fresh cilantro leaves
2 tablespoons minced green/spring onion
1 tablespoon minced ginger
1 tablespoon soy sauce
1 teaspoon sesame oil
Freshly ground black or white pepper, to taste 


Lightly beat the egg with the salt. Place the pork in a bowl, add the shrimp, prawns, water chestnuts, carrot, cilantro, green onion, ginger, egg, soy sauce, sesame oil and pepper.  Place a small bowl of water on the work area. Lay out one of the gyoza wrappers in front of you. Dip your finger in the water and moisten the edges of the wrapper. Place a heaping teaspoon of filling in the middle of the wrapper. Fold the gyoza wrapper over the filling and pinch the edges to seal it shut. (You may want to use a cornstarch/water mixture to make this easier). Heat 2 tablespoons oil in a large skillet or wok.When oil is ready, carefully add the dumplings and cook on high heat until golden brown (about 1 minute). Without turning the dumplings over, add 1/2 cup of water and cover. Cook for about 1 minute to cook the raw filling and then uncover and continue cooking until most of the liquid is absobred. Serve the potstickers with the burnt side on top, with potsticker dipping sauce or soy sauce mixed with minced ginger for dipping.


Potstickers Dipping Sauce Recipe 
4 tablespoons soy sauce
1 teaspoon sesame oil
1 tablespoon Chinese red rice vinegar
2 teaspoons ginger, minced
2 teaspoons fresh cilantro leaves, chopped, or chopped green onion 
Combine all the ingredients. For best results, prepare ahead of time to allow the flavors to blend. Store in a sealed container in the refrigerator until ready to use. (Use within 3 to 4 days). Serve with potstickers.

PORK AND PEACH STIR FRY

1-lb. pork tenderloin, cut into cubes

1-T. vegetable oil

1 onion, chopped

2 cloves garlic, minced

3 each green and red bell pepper, cut into cubes

19 oz. can peach slices packed in own juice

¼-C. rice vinegar

2-T. soy sauce

2-T. cornstarch

Saute pork in hot oil in a large skillet until browned on all sides.  Add onion, garlic and peppers; cook and stir until onion is softened.  Drain peach slices, reserving juice. Add cornstarch in peach juice; stir until completely smooth. Stir in rice vinegar and soy sauce. Add to pork mixture in skillet. Cook and stir until mixture comes to a boil and is thickened. Add peach slices to skillet; cook and stir until peaches are heated through.  Serve with freshly cooked rice. Serves 4.

Quick and Easy Pineapple Fried Rice 

1 cup small cooked shrimp 
8 rings canned pineapple, drained
1/2 carrot
1 red bell pepper
1/2 yellow onion, chopped
1 green onion, white and green sections
1 – 2 tablespoons canned hot Japaleno peppers, such as Scarpone’s, or to taste
2 tablespoons oil for stir-frying, or as needed
1 teaspoon minced garlic
1 teaspoon minced ginger
2 cups cold cooked rice, scented jasmine or basmati if possible
1 to 2 tablespoons light soy sauce
1 teaspoon curry powder, or to taste
Sugar, to taste
Garnish as desired (see the recipe directions for suggestions) 


Cut the shrimp in half if desired. Cut the pineapple rings into wedges. Wash and grate the carrot. Wash the bell pepper, remove the seeds and cut into bite-sized chunks. Peel and chop the onion. Wash and finely chop the green onion. Chop the Jalapeno pepper. Heat a wok or frying pan over medium to medium-heat. Add the oil, rotating the pan so that it coats the bottom and sides. When the oil is hot, add the garlic, ginger and chopped Jalapenos. Stir-fry for 30 seconds, then add the onion. Stir-fry for 1 minute, then add the red bell pepper and the grated carrot. Add the pineapple and the shrimp. Stir-fry briefly. Add the rice, and cook for about 2 minutes, continually stirring and tossing until it becomes shiny. Stir in the soy sauce. Stir in the curry powder and sugar. Taste and adjust the seasoning if desired. Stir in the green onion or use as a garnish. Serve hot. Garnish Suggestions: toasted coconut, crushed peanuts, and/or fresh mint sprigs or cilantro

Quick and easy Turkey Stir Fry 

1 lb turkey breast, cubed

2 tablespoons dark soy sauce

1 teaspoon sugar

3 cups Oriental blend frozen vegetables

3 - 4 tablespoons Kikkoman Stir-fry Sauce

2 tablespoons oil

Marinate the turkey in the dark soy sauce and sugar. Heat wok and add oil, drizzling down the sides to coat the wok. Add the turkey and stir-fry for about 3 minutes or until the meat changes color. Remove and set aside. Add frozen vegetables to the wok and begin stir-frying. Add the sauce, and stir-fry until the vegetables are tender but not overcooked. Add the turkey, heat through, and serve hot over rice. 

Quick and Easy Wonton Soup - Chinese
 
 24 frozen potstickers, wontons, or other dumplings
1/4 lb. lean char siu, thinly sliced
4 cups homemade chicken stock, or canned chicken broth
2 quarter-size slices ginger, julienned
1 cup snow peas\raw, cut in half diagonally
1/4 cup canned sliced bamboo shoots
1/4 package firm tofu, drained and thinly sliced
1/2 tsp. sesame oil
1/8 tsp. white pepper
2 green onions, thinly sliced

1. In a large pot of boiling water, cook dumplings according to package directions. Drain, rinse in cold water, and drain again. Place dumplings in 4 to 6 soup bowls. Divide char siu among the bowls.
2. Place broth and ginger in a large pot; bring to a boil. Add snow peas, bell peppers, bamboo shoots, tofu, sesame oil, and pepper; cook until vegetables are tender crisp, about 2 minutes. 
3. Ladle soup into bowls and garnish with green onions.

Roast Turkey - Chinese

1 16 pound (about 7.5 kg) turkey

Marinade: 

4 tablespoons hoisin sauce

2 tablespoons soy sauce

2 tablespoons oyster sauce

4 tablespoons honey

2 teaspoons salt

6 - 8 garlic cloves, crushed 

Mix the marinade ingredients and rub over the turkey. Do not stuff. Place in the oven with a tray filled with water underneath. Cook at 375 degrees F. for approximately 3 hours or according to directions.

Salmon Rangoon - Chinese 
8 ounces canned salmon, flaked
8 ounces cream cheese, softened
2 teaspoons teriyaki sauce
2 teaspoons lemon juice
1/4 teaspoon paprika, or to taste
1 green onion (spring onion, scallion) washed and finely chopped
1 tablespoon finely chopped red onion 
1 large garlic clove, minced
1 package wonton wrappers
4 cups oil for deep-frying, as needed 


Combine the salmon and cream cheese. Mix in the remaining filling ingredients (up to the wonton wrappers) one at a time. On a flat surface, lay out a wonton wrapper in front of you so that it forms a diamond shape. Wet the edges of the wonton. Add 1/2 to 1 teaspoon of filling to the middle, and spread it out toward the left and right points of the diamond so that it forms a log or rectangular shape (otherwise the wrapper may break in the middle during deep-frying). Don't spread the filling right to the edge of the wrapper. Wet the top 2 edges of the diamond, fold over to make a triangle, and press together to seal.
Keep the completed Salmon Rangoon covered with a damp towel or paper towel to keep them from drying out while preparing the remainder. Heat wok and add oil for deep-frying. When oil is ready (the temperature should be between 360 - 375 degrees), carefully slide in the Salmon Rangoon, taking care not to overcrowd the wok. Deep-fry until they are golden brown, about 3 minutes, turning once. Remove with a slotted spoon and drain on paper towels. Serve hot. (To make ahead of time, prepare the filling and stuff the won tons and freeze. Make sure wontons are completely thawed before deep frying.)

Sate Beef Chinese 

1 pound (450 grams) flank steak
Marinade: 2 teaspoons soy sauce
a few drops sesame oil
2 teaspoons water
1 tablespoon cornstarch 
Sauce: 2 tablespoons Sate sauce or barbecue sauce 
2 tablespoons water 
2 teaspoons soy sauce
1/2 teaspoon sugar 
1/4 teaspoon chile paste, or to taste
Other: 1 garlic clove, chopped
1/2 onion, peeled and chopped
1 green onion, washed and finely chopped 
Oil for deep-frying and stir-frying
A pinch of corinader powder (optional) 


Partially freeze the steak. Cut across the grain into very thin strips. Lay in a shallow glass dish. Mix in the soy sauce, sesame oil, water and cornstarch. Marinate for 20 to 30 minutes. While the beef is marinating, prepare the vegetables and heat the oil for deep-frying. Mix together the sauce ingredients and set aside.
Carefully add the steak to the hot oil and deep-fry briefly. Remove and place on paper towels to drain. Drain all but 2 tablespoons oil out of the wok. Add the garlic to the wok and stir-fry briefly until aromatic (about 30 seconds). Add the onion and stir-fry until softened. Push the vegetables up to the side of the wok. Add the sauce and cook for another minute before adding the drained beef back into the wok. Mix everything together, add the green onion and coriander if using and cook for 1 - 2 minutes until all the ingredients are heated through. Serve hot.

SAUCY ASIAN PORK STIR FRY
1/2 cup uncooked rice
10 oz can condensed French onion soup
1 tbs peanut oil
2 cloves garlic, minced
1 tsp grated ginger
1/8 tsp crushed red pepper flakes
16 oz pkg frozen stir fry vegetables
1 pound pork tenderloin, cut into cubes
1 tbs soy sauce
1/4 cup unsalted cocktail peanuts

Cook rice according to package directions without butter and salt, using 1 cup water and 1/3 cup undiluted soup. In skillet, heat oil. Add garlic, ginger, and pepper flakes, cook 1 min. Stir in veggies, cook until heated through. Remove from skillet, reserve. Add pork to skillet, cook until browned. Stir in soy sauce, cook until meat is no longer pink. Reture reserved veggies to skillet. Stir in remaining soup, heat through. Transfer rice to serving platter. Top with meat mixture. SPRINKLE WITH PEANUTS.

Sesame Seed Fried Custard
1/2 cup sesame seeds
1/4 cup powdered sugar
1 cup flour
2 tablespoons granulated sugar
1 1/2 cups water
3 eggs, beaten
1 teaspoon vanilla
1/4 cup cornstarch
2 to 4 cups oil for deep-frying 

Toast sesame seeds in dry pan in 300-degree oven until light brown, about 20 minutes. Cool. Mix with powdered sugar. Set aside. Mix flour with granulated sugar in bowl. Stir in 1/2 cup of water. Add beaten eggs. Mix until smooth. Pour 1 cup water into saucepan. Bring to boil. Add flour mixture. Stir vigorously over moderate heat until it thickens. Add vanilla. Stir well. Pour mixture into greased 8-inch-square Pyrex dish. Pat with hand to 1/2-inch thickness. Cool in refrigerator. Cut in strips 1 1/2-inches long and 1/2-inch wide. Dredge strips with cornstarch. Heat oil to moderately hot. Fry strips, a few at a time, 3 minutes or until light brown. Lift out with strainer as soon as they get brown. Remove to serving plate. Sprinkle with sesame seed mixture. Serve hot.

SHAKE N BAKE® Quick Oven Stir Fry

1 cup each: small broccoli florets, red pepper strips and zucchini slices

1/2 cup each: carrot slices and onion wedges

1 lb. boneless skinless chicken breasts, cut into strips

1 pkt. SHAKE 'N BAKE Barbecue Glaze Seasoned Coating Mix

2 cups MINUTE White Rice, uncooked

PREHEAT oven to 375°F. Spread vegetables into shallow foil-lined baking pan.  COAT chicken with coating mix as directed on pkg.; place evenly over vegetables. Sprinkle with any remaining glaze mix. BAKE 20 min. or until chicken is cooked through. Meanwhile, cook rice as directed on pkg.; place on serving plate. Top with the chicken mixture.

Diet Exchange: 3½ Starch, 1 Vegetable, 2 Meat, ½ Fat

Shredded Stir fry Potatoes - Chinese 
4 large potatoes
1 spring onion (green onion, scallion)
1 tablespoon soy sauce
2 teaspoons Chinese rice wine, dry white wine or dry sherry 
2 tablespoons chicken broth (low-sodium is best)
1/2 teaspoon sugar
2 tablespoons oil for stir-frying, or as needed
1/2 teaspoon crushed Szechuan peppercorn 


Have a bowl of cold water handy. Wash the potatoes, do not peel unless necessary. Cut the potatoes into thin matchstick-sized strips. As you are cutting, place the matchstrips into the cold water to soak. 
When finished, rinse the matchsticks under cold running water and drain (this helps remove excess starch). Fill a large saucepan with enough water to cover the potatoes. Bring to a boil and add the potatoes. Boil the potatoes for 2 minutes, using cooking chopsticks or tongs to separate the pieces. Drain.
Wash and mince the spring onion. In a small bowl, mix together the soy sauce, wine or sherry, chicken broth and sugar. Set aside. Heat the wok over medium-high to high heat and add oil. When the oil is ready, add the crushed peppercorn and stir-fry until aromatic (about 30 seconds). Add the potatoes and stir-fry until browned (2 minutes). Add the sauce and the spring onions. Cook, stirring, for 2 – 3 more minutes to heat through. Serve hot.

Shrimp Balls

2/3 pound medium shrimp, peeled, scored down the back, deveined, rinsed, dried

1/2 cup water chestnuts, blanched in boiling water for 10 seconds, refreshed in cold water, drained, and patted dry

- Shrimp Ball Seasonings:

1 1/2 tablespoons minced fresh ginger

1 1/2 tablespoons minced scallions

1 1/2 tablespoons Chinese rice wine or sake

1 teaspoon toasted sesame oil

3/4 teaspoon salt

1 large egg, lightly beaten

2 tablespoons cornstarch

1/4 pound thin rice stick noodles (vermicelli)

Safflower or corn oil for deep-frying

Plum or duck sauce and hot mustard for dipping

1. In a food processor fitted with a steel blade, process the shrimp to a paste. Transfer to a large bowl: add the water chestnuts, seasonings, egg white, and cornstarch. Stir vigorously until a stiff paste forms. Chill thoroughly.

2. With a towel draped over the hand that holds a sharp knife, cut the noodles into 1/2-inch lengths. The towel prevents the noodles from flying around. Spread evenly on a cookie sheet. 

3. Shape scant teaspoonfuls of the shrimp mixture into balls, then roll in the noodle pieces, pressing lightly to coat. Set on a cookie sheet. 

4. Heat a wok or a deep skillet or saucepan over high. Add the oil and heat to 375 degrees F. Deep-fry the shrimp balls in batches, turning them constantly, until golden brown, 3 to 4 minutes. Remove with a handled strainer or a slotted spoon, drain briefly in a colander, then transfer to paper towels. Between batches, skim the oil with a fine strainer, and reheat until hot. Serve the shrimp balls warm with sauce and mustard. To reheat, warm on a cookie sheet in a 375 degree F. oven, about 10 minutes. 

Shrimp Kung Pai Stir Fry - Chinese


1 tbsp. dark sesame oil
2 cloves garlic, minced
1 shallot, chopped
1 1 inch piece ginger, grated
1 tbsp. chili pepper paste
1/2 tsp. raw cane sugar (may substitute brown sugar)
1/4 c. vegetable stock
16 to 20 large fresh shrimp, peeled, deveined
1 head broccoli, cut into spears
6 large shitake mushrooms, stems removed, quartered
3 Japanese eggplants, ends trimmed off, cut on the diagonal in thin slices
1/2 c. water chestnuts, thinly sliced
1 c. baby corn
1 c. snow peas, strings removed
3/4 lb. jicama, peeled & sliced
2 cups mustard greens, loosely packed, stems removed
1 tsp. kuzu, dissolved in 1 tsp. cold water (may substitute cornstarch or arrowroot)
small bunch cilantro for garnish
paprika for color


Spices for Grilled Shrimp: 

1 tbsp. sea salt 
1 tsp. cayenne pepper
1 tsp. black pepper

Heat oil in a wok over medium heat, stir in garlic, shallot and ginger.  After a moment, add stock, stirring well for about 1 1/2 minutes. Add shrimp, broccoli, mushrooms and eggplants. Cover wok and simmer, 2 minutes. Add remaining vegetables except mustard greens, stir in dissolved Kuzu, cook 1 minute. Serve garnished with cilantro sprigs and add paprika for color. Traditionally, the shrimp is grilled for this dish. Here's how: Preheat gas, electric or stove-top grill. Combine salt and peppers in a bowl, and roll shrimp in mixture to coat. When grill is hot, spread shrimp on grill and cook 2 1/2 minutes on each side, until shrimp is pink and cooked through. Reserve, prepare vegetables as above.

Slow Cooked Chinese Style Ribs

1/4 cup soy sauce
1/4 cup orange marmalade
2 Tbs catsup
1 garlic clove, crushed
3-4 lbs ribs (spareribs, country-style ribs, or baby backs--cook's choice)

Combine soy sauce, marmalade, catsup, and garlic. Brush mixture on ribs, coating both sides, and place in slow cooker. Pour remaining sauce over ribs. Cover and cook on low setting for 8-10 hours.

Shrimp Scallop and Pork Shumai
Filling: 1/2 pound medium shrimp, shelled and deveined 
1/2 pound bay scallops 
1/2 pound ground pork 
2 tablespoons minced fresh ginger 
2 tablespoons minced fresh cilantro leaves 
2 tablespoons minced shallots 
2 teaspoons rice wine vinegar 
1 tablespoon sesame oil 
2 egg white, whipped 
Sea salt and freshly ground black pepper 
2 teaspoons cornstarch 
1/2 lemon, juiced 
1 (10-ounce) package round wonton wrappers (about 40 to 50 wrappers per package) 
1 cup frozen peas 
Canola oil, for brushing the steamer 
Savoy cabbage, for lining the steamer, optional 
Minced green onions, for garnish 
Serving suggestion: soy sauce or dipping sauces of your choice

To make filling: Combine shrimp, scallops, pork, ginger, cilantro, shallots, vinegar, sesame oil and egg whites in a food processor. Season with salt and pepper, add corn starch and lemon juice and pulse to combine. (Alternatively chop the shrimp and scallops finely then add the pork, ginger, cilantro and vinegar and chop together. Transfer  mixture to a bowl and rapidly mix in vinegar, sesame oil, egg whites, seasoning, corn starch and lemon juice.) 

To make shumai: Hold a wonton wrapper in your hand. Spoon 1 tablespoon of filling into center of wrapper (rinse spoon in cold water so filling doesn't stick). Gather edges of the wrapper up around filling and squeeze sides together with your fingers forming a little pleated cup. (The sides will naturally pleat, leaving filling slightly exposed.) Tap dumpling on table so bottom is flat and it stands upright then set aside on a baking sheet. Repeat with remaining wrappers and filling. Top each shumai with a pea. (You can freeze any leftover filling.) Lightly oil bottom of a bamboo steamer then line it with cabbage leaves. Stand dumplings in steamer in a single layer taking care that they don't touch one another. (A 10” steamer will accommodate 12). Bring about 2” of water to a boil in a wok. Set bamboo steamer in wok, cover it with bamboo lid and steam until shumai feel firm, 10 to 12 minutes. Serve shumai immediately garnished with green onions and accompanied by soy sauce or dipping sauces of your choice.

Shrimp with Lobster Sauce (take-out version)

Fresh shrimp, deveined and butterflied, 10 - 15 per person
4 to 8 spring onion (green onions, scallions), chopped
2 large garlic cloves, chopped or minced
2 cups of chicken stock (2 cups water with chicken bouillion powder, or chicken broth)
4 tablespoons of sweet white wine, such as sweet Glen Ellen White Zinfandel
2 tablespoons soy sauce
2 teaspoons sugar
2 1/2 tablespoons of Cornstarch and 1/2 cup of water
4 egg whites, beaten with 1/4 cup of water
2 tablespoons vegetable oil for stir-frying
1 to 2 cups pork fried rice (1 cup for 2 people, 2 cups for 3 or more) 


Rinse the shrimp in warm water and pat dry. Rinse the spring onions, drain and chop. Chop or mince the garlic cloves. Combine the chicken stock, white wine, soy sauce, and sugar and set aside. In a small bowl, dissolve the cornstarch into 1/2 cup water. Whisk the egg whites into 1/4 cup water and set aside. Heat 2 tablespoons of oil in a wok, large pot, or frying pan or skillet on medium high to high heat.  Stir fry the garlic and spring onions for about 30 seconds to a minute, taking care not to burn the garlic. Add the shrimp and stir fry for 2 minutes. Add the chicken broth mixture, bring to a boil and boil about 1 minute.
Re-stir the cornstarch and water mixture and stir it into broth. Immediately afterward, slowly pour in the egg whites, breaking them up by gently stirring them with a fork (the author recommends stirring them twice across and then twice across again in a tic tack toe pattern). Be careful not to overstir the egg whites. The dish is ready when the sauce begins to boil and thicken. Serve over the pork fried rice.

Slow Cooked Sweet and Sour Pork
1 1/2 boneless pork loin cut into cubes
1 can pineapple tidbits in unsweetened juice -- (8 oz.) undrained
1 medium red or green bell pepper -- cut into squares
3 tablespoons brown sugar
1/2 teaspoon ginger
1/4 cup vinegar
3 tablespoons soy sauce
2/3 cup uncooked regular long-grain white rice
1 1/3 cups water
3 tablespoons water
2 tablespoons cornstarch

In 3 1/2 to 4 quart slow cooker, combine pork, pineapple, bell pepper, brown sugar, ginger, vinegar and soy sauce; mix well. Cover; cook on low setting for 6 to 8 hours. About 25 minutes before serving, cook rice in 1 1/3 cups water as directed on package. About 5 minutes before serving, in small bowl, combine 3 tablespoons water and cornstarch; blend well. Stir into pork mixture in slow cooker. Cover; cook on high setting for an additional 5 minutes or until thickened. Serve pork mixture over rice.

Slow Cooker Chow Mien
6 Chicken thighs; skinned
6 oz Mushrooms; sliced
1 Onion; sliced
3 Garlic clove; minced
1/2 c Teriyaki sauce
Parsley
3 ds Tabasco
2 Handfuls of bean sprouts

Put everything except bean sprouts in a slow cooker morning. Mix them up and set to low for 8 hours. Prepare some rice to spoon over. After you start rice put bean sprouts in the crock pot and mix up. When the rice is done, the chow mein is done. Serve over the rice. Note that the chicken is so tender that it will literally fall off the bone. 

SLOW COOKER SWEET SOUR PORK ROAST

3 c. Potatoes, cubed or sliced [ Idaho or Yukon Gold]

3 Onions, sliced - DIVIDED

3 lb. Pork roast trimmed

8 Garlic cloves, minced

1 c. Water

½ c. Ketchup

3 T. Vinegar

2 T. Brown sugar

2 T. Soy sauce

2 t. Dijon

½ t. Pepper

 

Arrange potatoes, half of onions in bottom of slow cooker; place pork on top of potatoes and spread garlic all over; top with remaining onions.  Whisk water, ketchup, vinegar, sugar, soy, mustard, pepper & pour over pork; cover/cook on LOW for 6-8 hours or on HIGH for 3-4 hours.  Slice crosswise into thin slices.

Southeast Asian Beef and Noodle Salad
6 ounces (180 g) Chinese noodles
1/2 teaspoon (2.5 ml) sesame oil
1 pound (480 g) sirloin steak, all fat removed
4 cups (220 g) shredded romaine lettuce
1/4 cup (60 ml) fresh mint, chopped
1/4 cup (60 ml) fresh cilantro, chopped
1/4 cup (60 ml) fresh basil, chopped
1/4 cup (60 ml) fresh flat leaf parsley, chopped
1 English cucumber, seeded, sliced very thin
sauce:
1 tablespoon (15 ml) low sodium soy sauce
2 cloves garlic, minced
2 tablespoons (30 ml) Asian fish sauce
1/4 cup (60 ml) fresh lime juice
1/4 cup (60 ml ) water
1/8 teaspoon (0.6 ml) sugar substitute
1/4 teaspoon (1.25 ml) dried hot red pepper flakes

Cook the noodles in boiling water according to package directions until done. Drain well and run under cold water to stop cooking. Toss with sesame oil and set aside. Place the meat in a heated ridged pan and grill until cooked. Transfer to a cutting board and let stand 10 minutes. Slice very thin. Divide the lettuce between 4 plates. Top with 1/4 of each of the herbs and toss. To make the sauce: Combine the soy sauce, garlic, fish sauce, lime juice, water, sugar substitute, and pepper flakes in a small bowl and whisk until emulsified. Drizzle 1/3 over the steak , 1/3 over the noodles, and 1/3 over the salad and herbs. Toss to coat each. Place 1/4 of the noodles on top of each plate of greens. Top with steak slices. Surround each plate with cucumber slices. Serve immediately.

Spicy Chicken Wing - Chinese

1 kg chicken wings (mid-joint) 

5 TB salt

Freshly Ground Black Pepper 

Clean wings and marinate with 3 TB salt, the longer the better (the wings can be prepared in advance and frozen). Line the wings on a baking tray, and sprinkle with remaining 2 TB salt and freshly ground black pepper. Bake at 230 Celsius (roughly 450 Fahrenheit) for 20 minutes or until golden, turning once. Serve with dipping sauce. Dipping Sauce: Mix ketchup with a bit of honey and tabasco sauce. 

Steamed Eggplant With Asian Dressing 

4 Asian eggplants
2 tablespoons red rice vinegar
2 tablespoons light soy sauce 
1/2 cup vegetable oil, such as canola
1/4 teaspoon sesame oil
1 1/2 teaspoons granulated sugar 


Remove the stalk from the eggplants. Cut in the middle and then cut each half lengthwise so that you have 4 equal pieces. Steam the eggplant over high heat until softened (about 5 minutes). Remove from the heat and cool. Whisk together the remaining ingredients. Pour over the eggplant and serve.

STICKY RICE WITH CHINESE SAUSAGE
3 cups Chinese or Japanese short-grain sticky ("sweet") rice*
1 cup Chinese dried black mushrooms or dried shiitake mushrooms (1 1/2 oz)
5 Chinese sausages* (6 to 8 oz total)
1 tablespoon peanut oil
1 tablespoon minced peeled fresh ginger
1/2 cup thinly sliced scallion (white and pale green parts only; from 1 bunch)
1 1/2 cups bottled peeled cooked whole chestnuts (from a 14- to 15-oz jar), drained and coarsely chopped
1/3 cup Chinese rice wine or medium-dry Sherry
3 tablespoons soy sauce
2 tablespoons oyster sauce
2 teaspoons Asian sesame oil
1 teaspoon salt
1/2 teaspoon white pepper
2 cups reduced-sodium chicken broth
Garnish: thinly sliced scallion greens
Cover rice with cold water by 1” in bowl and soak 2 hours. Drain in a sieve and rinse well under cold  water. Soak mushrooms in warm water 30 minutes, then drain, squeezing excess liquid back into bowl, and discard liquid. Rinse mushrooms, then discard stems and coarsely chop caps. ¼ sausages lengthwise and cut into ½” pieces. Heat a wok over high heat until just smoking. Add peanut oil and heat, swirling in wok, until just smoking. Add ginger and scallion and stir-fry 30 seconds. Add sausage and stir-fry 1 minute, then add mushrooms and stir-fry 1 minute. Add chestnuts and stir-fry 1 minute. Stir in rice wine, soy sauce, oyster sauce, sesame oil, salt, and white pepper and remove from heat. Add drained rice and stir to coat. Transfer mixture to a 4- to 6-quart heavy pot and add broth (broth will not completely cover rice). Bring to a simmer, stir once, then reduce heat to low. Cover and cook 25 minutes more, then remove from heat. Stir from bottom to distribute ingredients and let stand, covered, 10 minutes before serving.


Stir fried Beef With Three Vegetables 
1 pound beef (flank or top sirloin steak), thinly sliced
1/2 large red onion, chopped
1/2 cup fresh mushrooms, washed and thinly sliced
2 bok choy stalks, leaves separated, leaves and stalks cut diagonally
1 clove garlic, crushed and chopped
1 piece ginger, sliced
2 green onions, sliced diagonally (optional) 
Marinade: 2 tablespoons light soy sauce
1 tablespoon Chinese rice wine or dry sherry 
1/4 teaspoon sesame oil
1 tablespoon cornstarch
Sauce: 3 tablespoons dark soy sauce
1 tablespoon sugar
1 tablespoon sherry
juice from the stir-fried meat
Oil for stir-frying 
Cut beef across the grain. Add the marinade ingredients in the order given and marinate beef for 15 minutes. While beef is marinating, prepare the vegetables and sauce. Heat wok and add 2 tablespoons oil. When the oil is hot, add the beef. Stir-fry until it is nearly cooked. Remove from the wok and drain on paper towels. Clean out the wok, saving 2 tablespoons juice to add to the sauce, or more if desired. Add 2 - 3 tablespoons oil to the wok. When the oil is hot, add the ginger and garlic. Stir-fry briefly and add the onions. Stir-fry until onions are tender, then add the bok choy stalks. Stir-fry a bit longer, then add the mushrooms and finally the bok choy leaves. Push the vegetables up to the side and add the sauce in the middle, turning up the heat. Mix the sauce in with vegetables. Return the beef to the wok. Mix well and stir in the green onions if using. Serve hot with rice.

Stir Fried Spicy Sweet Potatoes 

3/4 cup chicken broth or water
3 1/2 tablespoons soy sauce
3 tablespoons Chinese rice wine or dry sherry
1 1/2 tablespoons rice vinegar
2 teaspoons sugar
1 teaspoon sesame oil
1/4 teaspoon pepper
Zest of 1 navel orange, cut julienne
1 tablespoon oil
1 1/2 tablespoons minced garlic
1 tablespoon minced ginger
1/2 teaspoon or more Oriental chili paste
1½# (about 4 medium) sweet potatoes, peeled and cut into 1/2 " julienne, then in 1/2" diagonal lengths
1 1/2 teaspoons cornstarch
2 tablespoons water
1 tablespoon minced scallion greens 


Combine first 7 ingredients for sauce. Set aside. In a small saucepan of boiling water, blanch orange zest 1 1/2 minutes. Drain and pat dry. Heat oil in a wok or large skillet that has a cover. Add orange zest, garlic, ginger, and chili paste and stir-fry until fragrant, about 10 seconds. Add sweet potatoes and stir-fry until coated, about 30 seconds. Re-stir sauce and add to sweet potatoes. Bring to a boil, then cook, covered, over moderate heat until sweet potatoes are tender but not soft, 10 - 12 minutes. Dissolve cornstarch in water and add to sweet potatoes, stirring until thickened. Stir in scallions.

STIR-FRY CASHEW  CHICKEN

3/4 cup orange juice

1/3 cup honey

1/4 cup soy sauce

1  tbsp cornstarch

1 tsp ground ginger

1 tsp garlic powder

5 boneless,  skinless chicken breast halves, cut into 1-inch strips

2 tbsp vegetable  oil

4 green onions, chopped

2 large carrots, sliced

1 celery stalk,  sliced

1 cup cashews

6 cups brown rice, cooked

In a large bowl  combine juice, honey, soy sauce, cornstarch, ginger and garlic powder. In  a wok or large skillet heat 1 tbsp oil until it begins to smoke. Stir-fry  vegetables for several minutes until the onions become fragrant. Remove  veggies from skillet and heat another tbsp of oil until smoking and stir-fry  chicken strips until browned and tender. Now add the cooked vegetables,  cashews and sauce mixture. Continue to cook until sauce bubbles and thickens.  Serve with brown rice. 

Stir Fry Cauliflower and Green Bean With Oyster Sauce


1 head cauliflower - trimmed, bite-size florets
4 ounces freshgreen beans - cut into 1 1/2' pieces
2 tablespoons low sodium soy sauce
1/2 packet Splenda
2 tablespoons canola oil
2 teaspoons ginger root - minced peeled
1 clove garlic - pushed through a press
3 medium chopped scallions
1/4 cup water
2 tablespoons oyster sauce
2 tablespoons slivered almonds
To turn this side dish into a main course, add very thin strips of beef or chicken with the ginger and garlic. 

Steam or boil cauliflower and green beans 6-7 minutes, until tender; drain. Place in a large bowl, add soy sauce and sugar substitute; toss to coat. Heat oil in a wok over medium-high heat. Add ginger and garlic. Stir-fry until fragrant, about 15 seconds. Add green onions; stir-fry about 2 minutes. Add cauliflower and green beans; mix well. Add water and oyster sauce; bring to a boil. Cook 1-2 minutes. Transfer to a serving bowl; sprinkle with almonds.

Strawberry Chicken Stir fry
Strawberry Chicken serves 2 - 3 as a main course, or 3 - 4 as part of a multicourse meal. 

3/4 pound boneless, skinless chicken breast into thin strips about 3 inches long 
Marinade:
1 tablespoon light soy sauce
1 tablespoon Chinese rice wine or dry sherry
1 1/2 teaspoons cornstarch
Other:
12 - 15 fresh strawberries, washed and hulled, and cut into quarters 
1/4 cup water
1 tablespoon orange juice
1 teaspoon lemon juice
1 teaspoon granulated sugar
1 teaspoon cornstarch
2 or 4 teaspoons water, as desired
3 tablespoons vegetable or peanut oil for stir-frying, or as needed
1 teaspoon minced garlic
1 teaspoon minced ginger 


1. Place the chicken in a bowl and combine with the light soy sauce, rice wine or dry sherry, and cornstarch. Marinate the chicken for 15 minutes.
2. In a small bowl, combine 1/4 cup water, orange juice, lemon juice and sugar.
In a separate small bowl, dissolve the cornstarch into 2 or 4 teaspoons water (2 teaspoons for a thicker sauce; 4 teaspoons for a thinner sauce). Set aside.
3. Heat a wok or heavy skillet over medium-high heat. When the pan is hot, add 2 tablespoons oil, swirling the oil so that it coats half-way up the sides as well as the bottom. When the oil is hot, add half the minced garlic and ginger. Stir-fry until aromatic (about 10 seconds), then add the chicken. Let the chicken brown for about 30 seconds, then stir-fry the chicken until it turns white and is nearly cooked through. Remove the chicken and drain in a colander or on paper towels.
4. Heat 1 tablespoon oil in the wok or skillet, swirling the oil so that it coats half-way up the sides as well as the bottom.. When the oil is hot, add the remaining garlic and ginger. Stir-fry for 10 seconds, then add the strawberries. Stir-fry briefly (about 30 seconds), give the sauce a quick stir and add into the pan. Re-stir the cornstarch and water mixture and pour into the sauce, stirring quickly to thicken.
5. When the sauce thickens, add the chicken back into the pan. Stir-fry for another minute to blend the ingredients and make sure the chicken is cooked through. Serve immediately.

Sweet and Sour Chicken With Lemon

Chicken Bits:
2 pounds skinned, de-boned chicken, cut into bite-sized pieces
1 cup all-purpose flour
A little fresh ground black pepper, ground ginger and garlic powder to season flour (not a lot)
1/2 cup milk
2 eggs
Vegetable oil


Vegetables:
1 green bell pepper, washed, seeded and cut into 1/2-inch square bits
1 red bell pepper, washed, seeded and cut into 1/2-inch square bits
1 large yellow onion, skinned, root end removed, cut into 1/2-inch bits
2 medium carrots, peeled and trimed, slice thinly on the diagonal
1 20-ounce can pineapple chunks in juice (no added sweeteners) 


Sweet and Sour Sauce:
1/2 cup reserved pineapple juice
1 cup water
1/4 cup granulated sugar
1/4 cup red wine vinegar
3 tablespoons lemon juice
4 - 6 drops red food coloring
2 rounded tablespoons corn starch mixed in enough cold water to make a slurry 


Directions for Making Chicken Bits
When cutting the chicken into bite-sized pieces, remove any fat, gristle or connective tissue. If the chicken is soft-frozen or almost thawed it is easier to cut. In small frying pan, add 1/2-inch vegetable oil.
Heat to deep-frying temperature. In a bowl mix eggs and milk. Beat until well combined. Place flour and seasonings in a shallow bowl and mix. Dunk pieces of chicken in the egg and milk mixture. Allow excess to drain. Dredge the chicken pieces in the flour coating thoroughly. Here is your chance to practice with your chop sticks and keep the flour off from your fingers. Drop pieces into the hot oil and fry until deep golden brown. Turn as necessary to cook evenly on all sides. When golden brown, remove to paper towel covered plate to drain. Repeat until all chicken pieces are cooked. Set aside until assembly.


Directions for Making Sweet and Sour Sauce
Place pineapple and water in sauce pan. Heat over low flame. Slowly add sugar while stirring. When sugar has dissolved, slowly add the vinegar and the lemon juice while stirring. Add corn starch slurry and stir while heating. Bring to a boil. Stir constantly until thickened. Add food coloring (a couple drops at first and then adjust until you have the red color you like) and stir well to mix. Continue to heat and stir until almost a syrup. Remove from heat and set aside. Note: You will be judging the thickness of the sauce while it is hot. It will thicken considerably when it is set aside and cools. Later, when added to the vegetables, the moisture from the vegetables will thin the sauce quite a bit.


Directions for Assembling Completed Dish
Add a little vegetable oil to a large frying pan or wok. Bring to frying temperature over medium heat. Add vegetables (but not the pineapple) and cook, stirring frequently, until onions begin to caramelize. Add sweet and sour sauce and continue cooking and stirring until vegetable are bite tender and sauce has re-thickened and clings to the vegetables. Add pineapple and chicken bits and fold into the vegetables and sauce. Simmer until heated through. Serve.


Sweet Chilli Sauce 

5 Thai Chillies chopped very small
500 ml maple syrup (I use Bi Lo Maple Flavored Syrup)
3 Tbsp cider vinegar
4 Tbsp sherry
4 Tbsp light soy sauce
2 tsp minced ginger
3 cloves garlic, crushed
1/4 tsp pepper 
1/4 tsp paprika 


Mix together chillies, maple syrup, vinegar, sherry, soy sauce, ginger, garlic, pepper and paprika. Simmer ingredients in a saucepan, stirring frequently over low heat until thickened (about 30 minutes).

Sweet Soybean Milk

2/3 pound soybeans
2 cups sugar 


Rinse the soybeans until the water runs clear. Put the beans in a pot and add water. (The water should be three times the amount of the soybeans). Soak the beans until they expand to 2 or 2 1/2 times. In hot weather, soak the beans for 6 to 8 hours; in cold weather, soak the beans for 12 - 14 hours. Drain the beans and discard the soaking water. Add 7 more cups of water. Blend the beans and water in several batches until the beans are finely blended. Place the beans and 8 cups water in a cheesecloth bag; squeeze out the liquid. Retain the liquid and discard the sediment left in the cheesecloth bag. Bring the retained soybean liquid to a boil over medium heat. Turn the heat to low and cook for 10 minutes to remove the strong taste from the beans. Add sugar to the soybean milk and serve.

Szechuan Beef 

1 pound beef (flank or sirloin steak is good)
2 regular carrots
1 tablespoon minced ginger
2 scallions (spring onions, green onions), white parts only 
1 tablespoon sweet bean sauce (also called bean sauce)
3 teaspoons chili paste or chili sauce
7 1/2 tablespoons oil for stir-frying, or as needed
1/4 teaspoon salt
1 tablespoon Chinese rice wine or dry sherry
1/2 teaspoon sugar
1/2 teaspoon roasted Szechuan peppercorn (see link in recipe directions for instructions) 
Cut the beef julienne style, across the grain into thin slices less than 1/4-inch thick and 2 1/2 - 3 inches long. Wash, peel and julienne the carrots into thin strips about 1/8 inch thick and 2 1/2 - 3 inches long.
Mince the ginger. Cut the scallion into lengths about 2 1/2 inches long, and then into into thin shreds.
In a small bowl, combine the bean sauce and chile paste or sauce. Set aside. Preheat the wok on medium high heat for at least 30 seconds. (The wok is ready when you can feel the heat when holding the palm of your hand 2 - 3 inches above the wok's surface). Add 1 1/2 tablespoons oil to the preheated wok, drizzling down the sides. When the oil is hot, add the julienned carrots. Stir-fry for 2 minutes, stirring in the salt. (Do not brown the carrots). Remove from the wok. Heat 6 tablespoons of oil in the wok over medium high to high heat. When the oil is hot, add the beef. Stir-fry for approximately 10 minutes, until the beef is crispy and dark brown and chewy (you will hear the beef sizzle as it dries out). Splash the beef with the rice wine or dry sherry during the later stages of cooking. Push the beef up to the sides and drain all but 2 tablespoons from the wok. Add the bean sauce and chili paste or sauce mixture. Stir-fry for a few seconds, then add the ginger and scallions. Stir-fry for a few seconds, until aromatic, then return the carrots to the wok. Stir in sugar and the roasted Szechuan peppercorn. Taste and adjust seasonings if desired. Serve hot.

Tangy Beef Stir Fry

Sauce:

1/2 cup Worcestershire sauce

1/2 cup water

2 tbsp sugar

2 tsp cornstarch

1/2 tsp ground ginger

1/2 tsp garlic powder 

Stir-Fry

1 pound thinly sliced beef steak

3 cups sliced bell peppers 

Combine ingredients for sauce. Marinade beef in 1/4 cup sauce for 5 minutes. Heat 1 tbsp oil in a large skillet or wok over high heat. Stir fry beef in batches for 5 minutes or until lightly browned. Add peppers, cook 2 minutes. Add remaining sauce; stir fry until sauce thickens. Serve over hot cooked rice. Serves 4.

Tomato Egg Drop Soup 

4 cups chicken broth or homemade stock

2 tomatoes, cut into 6 equal pieces

2 eggs, lightly beaten

1 -2 green onions, cut diagonally into thirds

1/4 teaspoon white pepper

1 tablespoon sugar

Salt to taste

In a wok or saucepan, bring the 4 cups of chicken broth to a boil. Add the tomatoes, sugar, white pepper, and salt. Cook for about one more minute. Very slowly pour in the eggs in a steady stream. Use a fork to gently stir the eggs in a clockwise direction until they form thin streams or ribbons. Garnish with green onion and serve hot.   

Variations: (These would all be added after the tomato and seasonings. Let the soup cook for a few more minutes before adding the eggs).

*1 teaspoon of cornstarch mixed with 2 teaspoons of water. Stir to thicken.

**1/2 cup frozen peas. 

**If you are preparing the soup for someone who is ill, try adding  a slice of fresh, grated ginger. Among its many benefits, ginger is believed to be helpful in treating colds and flue.

Warm Asian Fruit Compote
2 cups fresh pineapple chunks 
1 cup fresh cantaloupe chunks
2 pears, cored, peeled and chunked 
2 apples, cored, peeled and chunked 
2 cups watermelon puree 
1 cup sugar 
1 tablespoon ginger powder 
1 teaspoon ground cinnamon

Place ingredients in a large, heavy saucepan and bring to a simmer. Simmer gently for 5 minutes. Serve warm or cold.

Xijiang Lamb and Chile Grill (Kao Yang Ruo Chan)
1/4 cup chile oil
1/2 cup fresh lemon juice
2 tablespoons rice wine
4 cloves garlic, minced
2 teaspoons crushed Sichuan peppercorns
1/4 teaspoon salt
1/4 teaspoon sugar
2 pounds lamb, cut in 2-inch cubes
8 whole jalapeño chiles
4 sesame seed buns
Chopped scallions, including the greens
Chopped cilantro 


Combine the chile oil, lemon juice, rice wine, garlic, peppercorns, salt, and sugar. Marinate the lamb and jalapeos in the refrigerator overnight or for 2 to 3 hours at room temperature.
Thread the lamb on skewers, alternating with the jalapeos.
Grill or broil, basting frequently with the reserved marinade until done.
Serve the lamb and chiles in the buns with the chopped scallions and cilantro.

Yangchow Fried Rice 
3 large eggs
6 ounces roast pork
4 ounces frozen medium shrimp
Shrimp Seasonings:
Salt and freshly ground black pepper, to taste
1/2 teaspoon cornstarch
Other:
5 tablespoons oil for stir-frying, or as needed
1 medium yellow onion, diced
1/2 cup peas, fresh or frozen (if using frozen peas, thaw first) 
4 cups cold cooked rice 
Lightly beat eggs and set aside. Dice barbecued pork. Rinse shrimp under warm running water to thaw. Shell, devein, and chop. Toss shrimp with salt, pepper and cornstarch. Heat wok and add 1 tablespoon oil. When oil is hot, add shrimp and stir-fry until pink. Push  shrimp up to side and add roast pork. Stir-fry, then remove both from pan. Clean out  pan. Heat wok and add 2 tablespoons oil. When oil is hot, add onion. Stir-fry until it begins to soften, then add peas. Stir-fry until peas turn bright green and remove from the pan. Heat 2 tablespoons oil in wok. Add cooked rice, stirring to separate  individual grains. Do not let rice brown. Add beaten egg, stirring so that all rice grains are covered. Add  roast pork, shrimp, onion and vegetables into pan. Mix everything together. Season withsalt and pepper. Serve hot.

ZUCCHINI STIR FRY VEGETABLE
4 tablespoons salad oil
3 cups carrot sticks
3 cups celery, sliced
1/2 cup medium onion, sliced and separated into rings
2 zucchini, sliced
1-teaspoon salt
1/4-teaspoon pepper
3/4-teaspoon marjoram
3/4-teaspoon thyme or sage
Cook first 3 ingredients for 10 minutes over medium heat, stirring occasionally. Add, onion rings and zucchini. Cook until crisp and tender. Season with all remaining ingredients.

Cuba

Arroz con pollo (Chicken and Yellow Rice - Cuban
1/4 c. Spanish olive oil
1 1/2 sm. chickens (3 1/2 lb.) cut into quarters
1 med. onion, finely chopped
1/2 med. green pepper, finely chopped
2 cloves garlic, minced
1 lg. ripe tomato, peeled, seeded and chopped
1 tsp. fresh lemon juice
1 bay leaf
1 tsp. chopped parsley
1 tsp. salt
1/4 tsp. hot sauce
Generous pinch saffron
3 1/2 c. chicken stock
2 c. long grain rice
1 can tiny French style peas, heated
1 can pimento, cut in thin strips
Parsley sprigs

Heat 2 tablespoons oil over moderate heat in heavy non-iron 10 inch frying pan until hot (not smoking). Cook chicken 2 or 3 pieces at a time until pale gold, adding more oil when necessary, then transfer to heavy flame-proof casserole with tight cover. Adjust heat to moderately high. Add onion, green pepper and garlic to hot drippings in pan; cook, stirring until onion turns gold. Stir in tomato, blend and spoon mixture over chicken. Add lemon juice, bay leaf, chopped parsley, salt and hot sauce. Add saffron to 1 1/4 cups of stock, bring to a boil and simmer 5 minutes. Add to chicken, cover casserole and simmer over low heat until chicken is tender, 15 to 20 minutes. (Meanwhile preheat oven to 325 degrees.) Bring remaining stock to a boil and add to chicken. Add rice, bring to a boil once more, then cover casserole tightly and transfer to oven. Bake for 20 minutes (until rice is tender and liquid is absorbed). Uncover and garnish with peas, pimento and parsley sprigs
Black Beans - Cuban
1 pound dried black beans 
4 cups of water 
3 cloves of garlic, peeled and crushed 
1 medium onion, peeled and chopped 
¼ pound salt pork, chopped 
1 pound smoked ham hocks, cut in 1 inch pieces 
2 teaspoons paprika 
3 teaspoons ground cumin 
2 bay leaves 
4 cups chicken stock 
½ teaspoon chili powder 
1 tablespoon vinegar 
salt and pepper to taste 

Place black beans and water in large stock pot. Cover and boil two minutes. Turn off heat and let stand covered for 1 hour. Remove the lid and add the rest of the ingredients, except the vinegar, salt and pepper. There should be enough water to just cover the beans, so if necessary add a bit or water. Cover and simmer until the beans are tender, about 2 hours. Take out the hocks and remove the bones. Return the meat to the pot. Add the vinegar, salt and pepper. Simmer long enough to heat the vinegar. 

BLACK BEANS AND RICE CUBAN  STYLE
1 1/2 c. black beans
4 slices bacon, chopped & fried
1 clove garlic, crushed
1 onion, chopped
1 tsp. chili powder
Salt & cayenne pepper
Meat stock or broth
2 c. cooked rice

Wash beans, cover with 5 cups water.  Soak overnight (or bring to boil, boil 2 minutes, cover and let stand 1 hour).  Boil beans in salted water until tender.  Drain.  Add bacon, garlic and onion.  Season with chili powder, salt, cayenne.  Add broth to cover beans and simmer until beans fall apart and make thick sauce.  Pour over rice.

Crock Pot Cuban Pork Wraps 
½ cup lime juice
¼ cup water
¼ cup grapefruit juice
3 cloves garlic, minced
1 tsp. dried oregano, crushed
½ tsp. salt
½ tsp. ground cumin
¼ tsp. ground black pepper
2 bay leaves
1 (3 lb.) boneless pork shoulder roast
1 cup sliced onions
Vegetable flavored flour tortillas or plain flour tortillas
Pico de Gallo or bottled salsa
Lettuce or purchased avocado dip (optional)

For marinade, in a small bowl combine lime juice, water, grapefruit juice, garlic, oregano, salt, cumin, pepper, and bay leaves. Trim fat from meat. If necessary, cut roast to fit into crock pot. With a large fork, pierce meat in several places. Place in a large plastic bag set in a deep bowl or a baking dish. Pour marinade over meat. Close bag. Chill in the refrigerator for 6 to 24 hours, turning occasionally. In a 3-1/2 to 5 quart crock pot, place onions. Top with meat and marinade mixture. Cover; cook on LOW heat setting for 10 to 12 hours or on HIGH heat setting for 5 to 6 hours. Transfer meat to a cutting board; cool lightly. Skim fat from juices; keep warm. Remove bay leaves; discard. Use 2 forks to gently separate the meat into shreds. Transfer shredded meat to a serving platter. With a slotted spoon, remove onions from juices. Transfer onions to same serving platter. Serve meat and onions in tortillas with small bowls of the hot juices and Pico de Gallo. If desired, pass lettuce and guacamole.
~~~Pico de Gallo~~~
In a medium bowl combine:
2 peeled and finely chopped medium tomatoes
2 TB finely chopped red onion
2 TB snipped fresh cilantro
1 tsp. lime juice
1/8 tsp. salt
Dash of sugar


Mix well. Cover; chill in the refrigerator for at least 2 hours or overnight.

Cuban Chicken Fricassee 

1 chicken, cut into serving pieces
1 pod garlic, mashed
1 half onion, minced
1 (8 oz.) can tomato sauce
1/2 tsp. capers
1 c. stuffed olives
1/4 tsp. ground cumin seed
1 can of beer
1 can mushroom soup
4 spoonful of olive oil
1 tbsp. Worcestershire sauce

In a large pot simmer the garlic and the onions in the olive oil, after it turns transparent (5 minutes). Add tomato sauce and Worcestershire sauce, simmer for 3 minutes, then add cumin, capers and olives, also add the chicken and stir until all chicken parts are blended with the sauce. At this time add the beer and a cup of water. Stir. Add salt to taste. Cook at low fire for 20 to 25 minutes, uncover and add mushroom soup, cook at low fire for another 15 minutes. Done. Serve over a bed of white rice.

Cuban Lamb Shanks - Cuban
1 tablespoon olive oil 
3 cloves of garlic, peeled and chopped 
1 medium yellow onion, chopped 
3 pounds of lamb shanks in 1 ½ inch pieces 
8 ounces tomato sauce 
1 tablespoon annatto oil 
salt and pepper 
½ teaspoon oregano 
½ teaspoon cumin 
1 cup of chicken stock 

In a large casserole or stock pot with cover, sauté the garlic and onion in olive oil for about 5 minutes. Add the lamb and remaining ingredients. Cover and simmer until tender about 1 hour 45 minutes. 

Cuban Grilled Chicken Salad
3 cups chopped romaine lettuce 
1 small red onion, diced 
1 (6 ounce) avocado, diced 
1/2 cup red or yellow bell pepper, diced 
3/4 cup canned black beans, drained 
3/4 cup diced fresh or canned pineapple 
2 cups cooked chicken meat, chopped 
2 tablespoons olive oil 
2 teaspoons minced garlic 
salt and pepper to taste 
4 teaspoons fresh lime juice 

Toss the romaine with the onion, avocado, and peppers in a large bowl. Divide among four salad plates. Top each salad with a mound of black beans, some pineapple chunks, and the chopped chicken meat. Whisk together the olive oil with the garlic, salt, and pepper. Drizzle this dressing over each salad along with a little lime juice.

Ensalada de Aguacate Y Piña (Avocado and Pineapple Salad) Cuban 

Mix the following ingredients for a simple Cuban style salad. 

Shredded iceberg lettuce 

2 cups of pineapple chunks 

1 large avocado, peeled and cut in slices 

1 small onion, sliced thin 

olive oil 

red wine or cider vinegar 

salt and pepper 

Cuban Sandwich 
 

1/2 loaf of bread 
butter 
mustard 
mayonnaise 
2 slices of turkey breast 
2 slices of roast pork 
1 slice of ham 
1 slice of Swiss cheese 
aluminum foil

Split the loaf and spread with mustard and mayonnaise. Layer the remaining ingredients and top with the other half of the bread. Lightly butter the OUTSIDE of the bread and wrap the sandwich in aluminum foil. Place on a skillet over low heat. Squish it with a heavier skillet on top of the wrapped sandwich and keep it there for a minute or two. Flip over and repeat for another minute or two. Unwrap and eat. 

Cuban Style Flan 

5 eggs, beaten 
1 14 ounce can sweetened condensed milk 
1 cup of milk 
1 teaspoon vanilla (can use up to 1 tablespoon) 
½ cup of sugar 
1 tablespoon water 

In a small saucepan heat the sugar and water over low heat. Stir constantly, preferably with a wooden spoon until the sugar melts and just begins to turn a light caramel color. Immediately pour into a 1 quart mold. You may want to oil the mold ahead of time. Soufflé molds work well but I have also made this in an oven proof enameled covered iron saucepan. 

Blend all the remaining ingredients. Pour this mixture into the pan that contains the sugar mixture. Cover tightly with aluminum foil. Place in a water bath and bake in an oven preheated to 350 degrees. Bake for about 1 hour or until the tip of an inserted knife comes out clean. Chill overnight without removing the cover. Invert and serve. 

Flan recipes from other countries are available on my desserts page 


Fried Cow (Vaca Frita) Cuban 

2 pounds flank steak 
2 whole bay leaves 
6 black pepper corns 
3 tablespoons dry sherry 
2 tablespoons olive oil 
2 medium yellow onions, sliced 
lemon wedges 
2 medium green bell peppers, sliced 

Seasoning rub 
1 teaspoon garlic powder 
½ teaspoon black pepper 
1 teaspoon ground cumin 
1 teaspoon onion powder 
2 teaspoon salt 

Place the steak in a cover pot with just enough water to cover. Add the bay leaves and peppercorns. simmer covered until tender, about 1 ½ hours. Allow the steak to cool in the liquid, covered. It's common to place the entire covered pot in the fridge and proceed to frying the next day. Mix the dry spices. Cut the meat across the grain into serving size pieces. Pound with a meat mallet until increased in size by 25-50%. Rub each piece with a bit of the dry rub and splash with dry sherry. Heat the olive oil in a skillet or griddle. Fry each piece of meat until it barely browns. Fry the onions and peppers also. Place all on a plate with the lemon wedges as a garnish. 

Moros Y Cristianos (Black Beans and Rice) Cuban 

2 cups of cooked white rice (1 cup of dry uncooked rice) 
1 cup of cooked Cuban black beans (recipe above) 

Drain the beans. Does not have to be well drained, just get rid of the excess liquid. Stir with the white rice until evenly incorporated. 

Picadillo Criollo (Hamburger Skillet Dinner) Cuban
2 lbs. lean ground beef
2 lg. onions
6 lg. garlic cloves
1/4 green pepper
4 bay leaves
1 tsp. oregano
1/2 tsp. cumin
1/4 c. chopped green olives with a little olive juice
1 handful raisins (or more)
1 chopped ripe tomato
Salt to taste

Chop fine onions, garlic, and green pepper. Saute in large skillet with small amount of oil. After it is cooked, add ground beef and mix and brown. Add oregano, bay leaves, cumin, and salt as the meat is browning.  When the meat is cooked all the way through, it may be drained some if needed. Add chopped tomato, raisins, and olives. Mix well and cover. Let simmer for a short time until thoroughly cooked. Season to taste. Eat this picadillo over rice.

Pollo Con Quimbobó y Platanos (Chicken with Okra and Plantains) Cuban

1 cup of chopped okra, fresh or defrosted 

1 whole chicken cut into 8 pieces (about 3 pounds) 

2 tbsp of adobe seasoning or a mixture of the following: 

salt or MSG, black pepper, paprika, cumin, coriander 

vegetable oil 

1 large onion chopped 

4 cloves of garlic minced 

1 green bell pepper, chopped 

1 ½ cups of water 

2 medium ripe plantains 

2 medium tomatoes coarsely chopped 

2 tbsp of lime juice 

Season chicken with adobe or the alternative. In a heavy cast iron skillet brown the chicken pieces in hot oil on all sides. Remove the chicken to a plate. In the remaining oil, stir fry the onion, garlic and bell pepper for about 2 or 3 minutes.  Cut the okra in 1 inch size pieces. Cut away the tips and caps if desired. Peel the plantain and cut into 1 inch pieces. Place the chicken in a deep stewing pot. Add the water and all the other ingredients. Cover and simmer until the chicken is very tender, about 15 minutes  Serve with white rice. 

Denmark

Danish Breads, Rolls, Muffins and Rusk

Aebleskivers – Danish Donuts

2 eggs, separated

2-tablespoons sugar

½-teaspoon salt

2-cups buttermilk

2-cups flour

½-teaspoon baking soda

2-teaspoons baking powder

4-tablespoons melted butter

Vegetable oil

Beat egg whites stiff.  Mix sugar, salt, buttermilk, flour, baking powder and soda, butter and egg yolks all together at once beat until smooth.  Fold in egg whites.  Heat Aebleskivers pan on burner until hot, about 325 degrees.  Put about 1-teaspoon oil in each cup.  Pour approximately 1 large tablespoon of batter in each cup, almost filling each cup.  Cook until brown on all sides, turning with a long pin, or similar device.  Aebleskivers are done when pin or toothpick inserted in center comes out clean.  Keep warm until ready to serve. Makes 1 loaf.

Almond Bread – Mandelbrød - Denmark

3 eggs -- beaten 

½ cup sugar 

2 teaspoons baking powder 

1½ cups flour -- sifted 

½ cup blanched almonds -- chopped 

Add sugar to the beaten eggs and beat until very thick. Add sifted flour with the baking powder. Blend in the chopped almonds and mix well. Place in a greased loaf pan and bake 45 minutes in a preheated moderate oven (375º). Frost with a powdered-sugar glaze if so desired. 

Almond Rusks - Mandelskorpor 

2 eggs 

1 cup brown sugar 

7 tablespoons soft butter -- creamed 

3 tablespoons almonds -- slivered 

3 cups flour 

1 teaspoon baking powder 

Salt 

Beat eggs and sugar together until light. Add the creamed butter and the almonds. Sift dry ingredients and add a little at a time to first mixture, beating well after each addition. Spread the dough 1½ inches thick on a lightly buttered baking sheet. Bake in a preheated 375º oven 15 minutes. Remove from baking sheet and cut rusk diagonally into pieces ¾ inch thick. Cool. 

Anise Loaf - Anisbrød 

2¼ cups flour -- sifted 

2 teaspoons baking powder 

½ teaspoon salt 

½ cup soft butter 

1 cup sugar 

1 teaspoon anise seed 

½ teaspoon almond extract 

5 eggs 

¾ cup almonds, toasted -- ground or chopped 

Sift together twice the flour, baking powder and salt. Cream the butter and sugar together until soft. Add the anise seed and the almond extract and blend well. Add the unbeaten eggs, one at a time, beating well after each addition. Add the sifted dry ingredients, mixing thoroughly. Fold in the ground or chopped almonds. Bake in a preheated 350º oven for 1 hour, in a greased and lightly floured loaf pan (9×5×3). Makes 1 loaf 

Danish Aebleskivers – Donna

2 eggs, separated

2-tablespoons sugar

½-teaspoon salt

2-cups buttermilk

2-cups flour

½-teaspoon baking soda

2-teaspoons baking powder

4-tablespoons melted butter

Vegetable oil

Beat egg whites stiff.  Mix sugar, salt, buttermilk, flour, baking powder and soda, butter and egg yolks all together at once beat until smooth.  Fold in egg whites.  Heat Aebleskivers pan on burner until hot, about 325 degrees.  Put about 1-teaspoon oil in each cup.  Pour approximately 1 large tablespoon of batter in each cup, almost filling each cup.  Cook until brown on all sides, turning with a long pin, or similar device.  Aebleskivers are done when pin or toothpick inserted in center comes out clean.  Keep warm until ready to serve.

Beer Bread - Øllebrød 

2 cups water 

1½ cups beer 

2/3 cup molasses 

1 package dry yeast 

1 tablespoon warm water 

2 teaspoons salt 

5 cups rye flour 

5 cups white flour 

Mix the water, beer and molasses. Add the yeast, softened in the 1 tablespoon of warm water. Add the rest of the ingredients, mixing well. Let rise in a warm place until doubled in bulk. Knead on a floured board. If necessary, use more white flour to make a good stiff dough. This recipe can be made into 1 loaf or into 3 smaller ones. If you prefer one, place the dough in a floured cloth in a large bowl and let rise again until doubled in bulk. For 3 loaves, divide the dough into 3 equal parts and put each portion into its own floured cloth to rise. Turn the dough upside down into a well-greased 11×7×2 pan, or 3 pans measuring 7¾×3 5/8×2½. Bake single loaf in a preheated 400º oven for 10 minutes, then reduce temperature to 325º and bake for 50 minutes more. If you are making 3 small loaves, bake them for 10 minutes at 400º, reduce heat to 325º and bake for an additional 35 to 40 minutes. Makes 3 loaves. 

Blackbread - Surbrød 

2 packages dry yeast 

1 tablespoon water 

1 teaspoon sugar 

4½ cups water 

2 tablespoons salt 

10 cups rye flour, dark 

8 cups white flour 

1 teaspoon caraway seed 

Mix the yeast, 1 tablespoon water and sugar in a large bowl. Add the rest of the ingredients in the order given. Beat well. Put the dough on a floured board and knead well. Let rise on the board in a warm place until doubled in bulk. Knead well again and shape into loaves. (5 small loaves are better the 3 standard-sized ones if you have pans smaller than 9 × 5 × 3.) Put into greased pans and return to warm place to rise until again doubled in size. Bake 10 minutes in a preheated 425º oven, then lower the heat to 325º and bake 1 hour more. Slice very thin. Makes 5 small or 3 standard loaves. 

Butter Rolls - Smørdejgssnitter 

¼ cup boiling water 

½ cup butter 

¼ cup cream 

½ teaspoon salt 

3 eggs -- beaten 

1 teaspoon vanilla 

2 packages dry yeast 

1 tablespoon sugar 

3 cups flour 

1 cup nuts -- ground 

½ cup sugar 

Pour the water over the butter. Cool. Add cream, salt, eggs, vanilla and the yeast mixed with the tablespoon sugar. Let stand 10 minutes. Add the flour. The dough will be stiff but not sticky. Let rise in a warm place until doubled in bulk. Punch down. Cut off pieces of dough with a spoon and roll in the ground nuts mixed with the sugar. Twist each piece into a figure 8. Place on greased baking sheets and let rest 10 minutes. Bake in a preheated 450º oven 10 to 15 minutes. 

Buttermilk Nut Bread - Kærnemælksbrød med Nødder 

5 teaspoons baking powder 

2 teaspoons baking soda 

¾ teaspoon salt 

1 teaspoon cinnamon 

½ teaspoon nutmeg 

1½ cups white flour 

3 cups whole-wheat flour 

1½ cups brown sugar 

2 eggs 

3 cups buttermilk 

2 tablespoons melted butter 

1½ cups nut meats -- chopped 

Sift baking powder, soda, salt and spices together with the white flour. Add the whole wheat flour, sift again. Add the sugar. Beat the eggs until light and frothy and add the buttermilk and the butter, mixing well. Stir in the nuts. Pour into 2 buttered and floured loaf pans (9×5×3) and bake in a preheated 325º oven for 1 hour. Makes 2 loaves. 

Caraway Bread - Kommenbrød 

½ cup brown sugar 

½ teaspoon salt 

4 cups milk -- scalded 

1 package dry yeast 

9 cups rye flour 

1 tablespoon caraway seed 

2 tablespoons granulated sugar 

Put brown sugar and salt in a bowl and pour over them all but 2 tablespoons of the hot milk. When cool, add the yeast which has been dissolved in the reserved milk, cooled somewhat. Stir in the flour, caraway seeds and white sugar. Beat hard with a wooden spoon for 5 minutes. Cover and put in a warm place to rise until doubled in bulk. Knead the dough down on a lightly floured board. Shape into 2 loaves and fill greased pans (9×5×3) half full with dough. Let rise to top of pans. Bake in a preheated 350º oven 1 hour or until the crusts are brown. Makes 2 loaves. 

Cheese Bread - Ostebrød 

1 cup milk -- scalded 

¼ cup sugar 

1 teaspoon salt 

2 packages dry yeast 

½ cup warm water 

5 cups flour 

2 cups sharp cheddar cheese -- grated 

Stir sugar and salt into hot milk and let cool to lukewarm. Soften yeast in the warm water until dissolved. Combine 2 mixtures and blend well. Add 2½ cups flour and stir until smooth. Add grated cheese. Mix well. Add enough of rest of flour to make a stiff dough. Put dough on a floured board and knead it for about 10 minutes. Place it in a greased bowl and let it rise in a warm place until doubled in bulk. Put it back on the board and shape into 2 loaves. Bake in greased loaf pans (9×5×3) about 35 minutes in a preheated 375º oven. Makes 2 loaves. 

Danish Sourdough Bread - Dansk Surdejg 

1 cup flour 

1 cup warm water 

2 cups flour 

1 cup warm water 

1 package dry yeast 

½ teaspoon salt 

1 tablespoon sugar 

1 pinch salt 

¼ teaspoon baking soda 

2 eggs 

flour 

1. Put 1 cup of flour and 1 cup of warm water into a stone crock or earthenware bowl or glass jar and let stand at room temperature. Take a look at the mixture every day to check for the bubbling which means that fermentation has begun. This usually takes about ten days but could happen faster if your kitchen is very warm. When fermentation is well under way, take off a small amount of the clear liquid which has formed on top. Measure the quantity of liquid you have. Mix an equal quantity of half flour and half water. Combine with the starter liquid and return to the crock. 

2. Add the flour, water, yeast, salt and sugar to the starter in the crock and let stand for at least 12 hours, or until it begins to bubble again. Let stand, covered, for 18 hours more. There should be a faint sour odor from the crock. 

3. 10 hours before you want to have fresh loaves of bread on the table, take 2/3 of the dough from the crock and put into a large mixing bowl. Add the salt and soda to the starter right out of the crock. Beat. Add the eggs and beat very well. (Taste the dough now. You don't want it too sour. This is a hard term to define, but your own taste buds are probably your best guide. If it's unpleasantly sour, add a pinch more of soda and beat well.) Add enough flour to make a stiff dough. Fold over and over, kneading as it is turned and folded. If the dough gets too stiff, add a little syrup or a small amount of melted butter. The dough should be so stiff you can hardly stir it before you shape it. Mold into shapes and put in greased small bread pans. Cover and let rise. Turn loaves onto a floured board and knead well. Shape again into loaves and fill the same pans, no more than half full this time. Let rise again, until the pans are full. Bake in a preheated hot oven (400º) for about 1 hour. When loaves slip from the sides of the pan the bread is done. Remove from the oven and tip out on the board. Brush tops with melted butter. Slice very thin and try it with fresh sweet butter and homemade jam for a special treat. If you like sourdough bread and rolls (always best when they're very fresh), you'll find this superior to the finest commercial French and Italian sourdough bread available. Making the starter takes time and patience, but remember that you only have to do this once. Put aside one-third of your starter dough after avery baking. Start again with Step Three when you want to make bread again. If you bake every week, the starter dough can be kept at room temperature. Otherwise, store it in your refrigerator and remove it a day before you want to use it. 

NOTES : Genuine sourdough bread, leavened with a "sour starter," played an important role in the lives of the forefathers of most Scandinavian people. Days before the bread was made, flour and water were mixed together in a stone crock or jar, which was placed on the back of the wood- or coal-burning stove. On cold winter nights when fires got low, especially in the kitchen, my mother wrapped her woolen shawl around the crock. Every day for about ten days the mixture was inspected, and when it began to ferment, a small amount of the clear liquid which formed on the top was removed. This was combined with an identical quantity of flour and water (mixed together first in equal parts) and returned to the crock to make the "sour starter." You can make a starter at room temperature in today's well-heated homes as well as over Grandmother's stove and with this recipe turn out sourdough which tastes just as good as hers. 

Drop Biscuits - Teboller 

6 teaspoons baking powder 

½ teaspoon salt 

3 cups flour 

2 tablespoons soft butter 

1½ cups milk 

Sift baking powder, salt and flour together. Mix in butter with the tips of your fingers. Add the milk and beat to a soft dough. Drop by tablespoonsful about 1" apart onto a greased baking sheet. Bake for 12 to 15 minutes in a preheated 450º oven. 

Easy Crescent Danish Rolls


1 (8-ounce) package cream cheese, softened
1/2 cup granulated sugar
1 tablespoon lemon juice
2 (8-ounce) cans Pillsbury Refrigerated Crescent Dinner Rolls
4 teaspoons preserves or jam

Glaze:
1/2 cup powdered sugar
1 teaspoon vanilla extract
2 to 3 teaspoons milk


Heat oven to 350*F (175*C). In small bowl, combine cream cheese, sugar and lemon juice; beat until smooth. Separate dough into 8 rectangles; firmly press perforations to seal. Spread each rectangle with about 2 tablespoons cream cheese mixture. Starting at longer side, roll up each rectangle, firmly pinching edges and ends to seal. Gently stretch each roll to about 10-inches. On ungreased large cookie sheet, coil each roll into a spiral with seam on the inside, tucking end under. Make deep indentation in center of each roll; fill with 1/2 teaspoon preserves. Bake for 20 to 25 minutes or until deep golden brown. In small bowl, blend all glaze ingredients, adding enough milk for desired drizzling consistency. Drizzle over warm rolls. Makes 8 rolls.

Egg Crackers - Æggecrakers 

2 eggs 

½ teaspoon salt 

1¼ cups flour 

½ teaspoon baking powder 

Mix all ingredients to a doughy consistency. Knead on a floured board until firm. Roll thin and cut into large diamond shapes. Sprinkle with sugar and prick with a fork. Bake on a ungreased, floured baking sheet in a preheated 450º oven for 5 minutes. Turn off heat. If edges of crackers need more browning, leave the baking sheet in the oven for a few seconds after the fire is off. 

Flat Bread - Fladbrød 

4 cups flour 

1 cup graham flour 

1 cup bran flour 

1 cup buttermilk 

1 cup hot water 

½ cup melted butter 

¼ cup sugar 

2 teaspoons baking powder 

1 teaspoon salt 

1 teaspoon baking soda 

Stir all ingredients together. Beat well. Roll out into very thin circles on a floured board. These may be cooked in either of two ways: Bake on a greased griddle on top of the stove over a hot fire until brown and crisp at the edges like pancakes. Or, if you're doubling or tripling this recipe, bake each thin sheet of dough on a greased griddle on top of stove over a moderately hot flame for a few moments, then put on baking sheet and slip them into a 400º oven to finish browning while you're starting the next sheet on the griddle. 

Hickory Bread - Valnøddebrød 

1 cup milk -- scalded 

½ package dry yeast 

2 tablespoons brown sugar 

½ teaspoon salt 

1 cup white flour 

1 cup whole-wheat flour 

¼ pound hickory nuts -- shelled, ground 

When scalded milk has cooled add the yeast, sugar, salt and flours, and beat well. When beaten light, add the ground nut meats. The dough should be stiff; add more flour if necessary. Place in a greased loaf pan (9×5×3) and let rise in a warm place until doubled in size. Bake in a preheated 375º oven 1 hour. Makes 1 loaf. 

Hurry-Up Blackbread - Surbrød 

2 packages dry yeast 

1 tablespoon warm water 

1 teaspoon sugar 

4½ cups water 

1½ tablespoons salt 

10 cups rye flour, dark 

8 cups white flour 

1 tablespoon caraway seed 

melted butter 

Mix the first 3 ingredients, then add the remaining ones in the order given. Knead well and let rise in a warm place until doubled in bulk. Knead again on a lightly floured board. Shape into loaves of desired size. Let rise in greased pans until doubled in size. Bake in a preheated 425º oven for 10 minutes. Reduce temperature to 350º and bake about 1 hour. Brush tops lightly with melted butter while still warm. Makes 3 loaves. 

Hurry-Up Blackbread - Surbrød 

2 packages dry yeast 

1 tablespoon warm water 

1 teaspoon sugar 

4½ cups water 

1½ tablespoons salt 

10 cups rye flour, dark 

8 cups white flour 

1 tablespoon caraway seed 

melted butter 

Mix the first 3 ingredients, then add the remaining ones in the order given. Knead well and let rise in a warm place until doubled in bulk. Knead again on a lightly floured board. Shape into loaves of desired size. Let rise in greased pans until doubled in size. Bake in a preheated 425º oven for 10 minutes. Reduce temperature to 350º and bake about 1 hour. Brush tops lightly with melted butter while still warm. Makes 3 loaves. 

Holiday Bread 

2 envelopes active dry yeast 

¼ cup warm water 

½ cup sugar 

2 cups milk -- scalded, cooled 

2 eggs -- beaten 

½ cup butter 

2 teaspoons salt 

1 teaspoon cardamom seeds -- crushed 

7 cups flour 

1 cup candied fruit (optional) -- diced 

1 cup golden raisins 

1 cup almond slivers (optional) -- blanched 

Egg Glaze 

¼ cup pearl sugar (optional) 

Almond Icing 

Combine yeast, water, and 1 tablespoon sugar; let stand 5 minutes. Stir in remaining sugar, milk, eggs, butter, salt and cardamom. Add 3 cups flour; beat until smooth. Stir in remaining flour to make stiff dough. Turn out onto lightly floured board. Cover with dry cloth; let stand 8 to 10 minutes. Wash & grease bowl, set aside. Grease 3 round 8- to 9-" cake pans; set aside. Knead fruits/nuts into dough, adding flour as needed. Knead for 10 minutes. Place in greased bowl. Cover & let rise in a warm place until doubled in bulk (1½ hours). Turn out dough on lightly oiled surface; divide into thirds. Shape each into a round loaf; place seam-side down in prepared pans. Prepare Egg Glaze (1 egg, 1 teaspoon salt, 2 tablespoons milk). Brush loaves with glaze. Let rise 1 hour. Preheat oven to 375ºF. Again, brush with glaze; sprinkle sugar. Bake 25 to 30 minutes (until golden brown and sound hollow when tapped). Turn out of pans; cool on rack. Prepare Almond Icing (1 cup powdered sugar, 2 tablespoons water, 1 teaspoon vegetable oil, ½ teaspoon almond extract). Spread on loaves. Makes 3 loaves. 

Lenten Bread - Fastelavnsbrød 

1 cup milk -- scalded 

1 cup butter 

½ cup sugar 

1 package dry yeast 

2 eggs -- beaten 

1 egg yolk -- beaten 

½ teaspoon salt 

1 teaspoon cinnamon 

5 cups flour 

1 egg white -- beaten frothy 

almonds (optional) -- ground 

Add the butter and sugar to the scalded milk. Cool. Mix the yeast with the water and add. Add the rest of the ingredients in the order given. Blend well and let rise in a warm place until doubled in bulk. Flatten out with the hands on a shallow, greased baking pan. Brush with the beaten egg white. Sprinkle with sugar and additional cinnamon. To make the loaf tastier, sprinkle with ground almonds. Let rise until doubled in size. Bake in a preheated 325º ovenh 50 to 60 minutes. Makes 1 loaf 

Mother's One-Hour Rolls - Mors Tvebakker 

½ cup milk -- scalded 

4 tablespoons butter 

½ cup water 

1 tablespoon sugar 

¾ teaspoon salt 

3 packages dry yeast 

1/3 cup water 

6 cups flour 

Add the butter, ½ cup of water, sugar and salt to the milk. Let cool. Soften the yeast in the 1/3 cup of water and add to the first mixture. Add the sifted flour. Knead to form a good firm dough. Knead 5 minutes more. Put in a warm place, out in the hot sun or at the back of your stove when the oven has been on. (For this recipe the yeast itself needs to be at a temperature of 88 degrees.) After 15 minutes have elapsed, punch down the dough and form into rolls. Place on a shallow, greased baking pan and let rise in the same warm spot as before until the rolls have doubled in size. Bake in a preheated 400º oven 15 to 20 minutes. 

Nut-Filled Muffins - Nøddefyldte Teboller 

2 cups flour 

½ teaspoon salt 

2 teaspoons baking powder 

2 tablespoons soft butter 

1 cup almonds -- chopped 

2 tablespoons sugar 

¾ cup milk 

Nuts -- chopped 

Sift together the flour, salt and baking powder. Mix the butter in well. Add the chopped almonds and sugar. Mix to a soft dough with the milk. Mold into small balls and place well apart on greased cookie sheets. Brush each ball of dough with additional chopped nuts. Bake in an oven preheated to 450 degrees until lightly browned, 12 to 15 minutes. 

Oatmeal Bread - Havrenelsbrød 

1 package dry yeast 

¼ cup warm water 

4 cups skim milk -- boiled 

2 cups oatmeal 

2 tablespoons butter 

½ cup molasses 

½ teaspoon salt 

10 cups flour 

Soft butter 

Oatmeal 

Dissolve the yeast in the lukewarm water. To the boiled milk add the oatmeal and the butter and let stand 30 minutes. Add the molasses and beat well. Add yeast mixture. Add 10 cups of flour sifted with salt to make a soft dough. If the dough seems too soft, add a little more flour. Turn it out on a lightly floured board and knead the dough until smooth, about 10 or 12 minutes. Place the dough in a greased bowl and let it rise in a warm place until doubled in bulk, about 2 hours, or until an impression remains when you press a finger deep into the dough. Place on a floured board and let rise for 10 minutes. Divide dough into 4 parts and form into loaves. Flatten each loaf with your hands until the dough is as long as your bread pans and twice as wide. Fold from both sides to the center and place loaves in greased pans to rise in a warm place about 1 hour or until doubled in size. Brush the tops of the loaves with soft butter and sprinkle with dry oatmeal. Bake 40 or 50 minutes in a preheated 400º oven. Remove from pans at once and allow to cool. Makes 4 loaves. 

Old Danish Blackbread - Gammelsurbrød 

½ package dry yeast 

2 cups warm water 

2 cups rye meal -- sifted 

1 teaspoon salt 

1 cup rye meal -- sifted 

1 cup wheat flour -- sifted 

¼ cup rye meal 

¼ cup wheat flour 

Dissolve yeast in lukewarm water. Add the 2 cups sifted rye meal and mix well by beating with a spoon for 2 minutes. Cover and set in a warm place to rise and fall. This "sponge" can be mixed the night before to rise. This was the old Danish method. In the morning it will have risen and fallen, or "soured." Beat it well, adding the salt, the 1 cup of rye meal and 1 cup of wheat flour. Beat again for 3 minutes. Cover and let rise until light and spongy. Punch down and turn onto a board sprinkled with equal parts of rye meal and wheat flour - about ¼ cup of each. Knead for 10 minutes, working in as much more meal and flour as necessary for a stiff dough. As a rule, ½ cup of each is plenty. When the dough no longer sticks to the hands and is light in texture, shape into 2 small loaves. Place in greased pans (9×5×3) and cover with slightly dampened tea towels. Let rise until light and the surface starts to crack. Bake 1¼ hours in a preheated 300º oven. Place a shallow pan about ¼ full of warm water under the pans in the oven to prevent the loaves from becoming hard and crusted on the bottom. Brush tops with melted butter while warm. This firm bread should be sliced very thin. Makes 2 loaves.

Potato Bread - Kartoffelbrød 

1 cup mashed potatoes 

½ cup soft butter 

½ cup sugar 

3 eggs 

½ cup potato water 

2 packages dry yeast 

1 teaspoon salt 

1 cup milk 

8 cups flour 

Melted butter 

Peel potatoes and boil until tender. Drain and reserve water. Mash potatoes. Cream butter and sugar until well blended. Beat in eggs 1 at a time, beating well after each addition. Dissolve yeast in ½ cup of potato water and add with mashed potatoes to first mixture. Beat well. Add salt, milk and half flour. Beat until smooth. Add more flour, a little at a time, to make a stiff dough. Cover and let stand in a warm place until doubled in bulk. Place on a floured board and divide dough in half. Knead well. Shape into 2 loaves and put into greased bread pans (9×5×3). Cover with a towel and let rise about 1 hour in a warm place until loaves are rounded. Bake 50 minutes in preheated 375º oven. As soon as you take pans out of oven, brush tops of  loaves with melted butter. Makes 2 loaves. 

Pumpernickel 

2 envelopes active dry yeast 

1½ cups warm water 

½ cup dark molasses 

3 tablespoons butter -- melted 

2 tablespoons caraway seed 

1 teaspoon salt 

2 cups rye meal/cracked wheat 

4 cups flour 

Stir yeast in water; let stand 5 minutes to soften. Stir in molasses, butter, caraway seeds, salt and rye meal. Let stand 10 minutes. Adding 1 cup at a time, beat in flour to make a stiff dough. Turn out onto lightly floured board, cover with dry cloth and let stand 5-15 minutes. Grease bowl and set aside. Grease two 9" × 15" loaf pans and set aside. Adding flour as necessary, knead dough until smooth (about 10 minutes). Place in greased bowl, greasing all sides. Cover and let rise until twice bulk (2 hours). Punch down, divide in half. Place seam-side down in pans and let rise again until doubled. Brush loaves with water, then bake in preheated 375ºF oven for 40-45 minutes. Turn out and cool. Makes 2 loaves.

Pumpernickel Bread I - Surbrød 

¾ cup cornmeal 

1½ cups cold water 

1½ cups boiling water 

1½ teaspoons salt 

2 tablespoons sugar 

2 tablespoons butter 

1 tablespoon caraway seed 

2 cups mashed potatoes 

1 package dry yeast 

¼ cup warm water 

4 cups rye meal 

4½ cups white flour 

Cornmeal 

Stir cold water into corn meal. Add boiling water and cook, stirring constantly, for 2 minutes. Add salt, sugar, butter and caraway seeds. Turn off heat and let stand until lukewarm. Add potatoes and yeast mixed with the lukewarm water. Add the rye meal and flour. Knead until smooth on a board dusted with corn meal. Place in a greased bowl and let rise in a warm place until doubled in bulk. Divide dough in 3 equal parts. Put in greased loaf pans (9×5×3) and bake for 10 minutes in a preheated 400º oven. Lower heat to 300º and bake for 50 minutes more. Makes 3 loaves.

Pumpernickel Bread II - Rugbrød 

1½ cups warm water 

½ cup molasses 

2 tablespoons caraway seed 

1 teaspoon salt 

3 tablespoons butter 

2 packages dry yeast 

2 cups rye meal 

4 cups white flour 

Cornmeal 

Pour the lukewarm water over the mixture of molasses, caraway seeds, salt and butter, and mix gently. Add dissolved yeast mixture or fresh yeast cakes crumbled into very small pieces. Add the rye meal and beat well. Sift white flour and add enough to make a stiff dough. Turn dough onto a floured board. Knead 10 to 12 minutes until smooth and elastic, adding more white flour if necessary. Place in greased bowl, cover and let rise in a warm place (70 to 82 degrees, free from drafts) until doubled in bulk - about 2 hours. Turn onto a floured board, cover and let rest about 10 minutes. Divide dough into 2 equal parts, shape into loaves. Place in greased baking pans (9×5×3 loaf pans, or round pans 9" in diameter). Sprinkle tops with corn meal. Let rise in a warm place until again doubled in size, about 1 hour. Brush tops with cold water. Bake in a preheated 400º oven for 10 minutes. Reduce temperature to 350º and bake 35 to 40 minutes more. Makes 2 loaves.

Quick Oatmeal Bread - Knækkebrød 

¾ cup butter 

1½ cups sour milk 

3 cups flour 

3 cups oatmeal -- finely ground 

1 teaspoon baking soda 

1 teaspoon salt 

Melt the butter and add the sour milk. (To turn sweet milk sour, add 2¼ tablespoons of lemon juice or 2 tablespoons of vinegar to hte above amount of lukewarm milk. Allow to stand a few moments before combining with other ingredients.) Add other ingredients. (If you can't buy finely ground oatmeal, put regular packaged oatmeal through a food grinder, using the finest blade you have, or an electric blender.) 

Roll out to a thickness of ¼" on a floured board. Make a long roll about 1½" thick. Cut off small pieces and roll out into round shapes about the size of a small dinner plate, ½" thick. Bake on a preheated greased griddle until light golden brown on one side. Turn only once, and bake until brown on other side. Makes 1 loaf.

Quick Rusks - Skorpor 

2 cups flour 

½ teaspoon salt 

2 teaspoons baking powder 

1/3 cup soft butter 

1 egg -- beaten 

5 tablespoons sour cream 

Sift together the dry ingredients. Cut in butter until mixture is like dry meal. Combine the beaten egg with the sour cream and stir into first mixture a little at a time. Turn the moist soft dough onto a lightly floured board. Shape into a roll about ¾ inch thick and cut crosswise into about 10 pieces. Place on a greased baking sheet and bake in a preheated 450º oven about 20 minutes. When well risen and light brown, remove and cut each piece into 2 pieces. Return rusks to warm oven to dry out. Makes 10 pieces.

Rice Bread - Risbrød 

1¼ cups raw rice 

16 cups flour 

1 teaspoon salt 

3 teaspoons sugar 

½ package dry yeast 

2 cups milk -- warmed 

Wash the rice and put it in a saucepan. Add enough boiling water to barely cover the rice. Bring to a boil and cook until the grains are soft. Drain, and while rice is still warm, force it through a sieve. Rub it into the flour immediately before it cools. Use your finger tips and make sure the rice is well distributed through the flour. Add salt and sugar. Soften (or dissolve) yeast in 2 tablespoons of the warm milk. Add yeast mixture and remaining milk to other ingredients. Mix well. The dough should be just soft enough to handle. Knead well on a lightly floured board and place in a greased, floured shallow pan (11×7×2). Bake in a preheated hot oven (400º) for 1 hour, or until the edges shrink from the sides of the pan. Makes 1 loaf.

Rusks - Skorpor 

½ package dry yeast 

2 tablespoons sugar 

1 tablespoon warm water 

1 cup milk 

2 tablespoons butter 

½ teaspoon salt 

1 egg -- beaten 

3 cups flour -- sifted 

Mix yeast, sugar and water. Scald milk, add butter and salt. When cool, add yeast mix, egg and flour. Knead briefly. Let rise until doubled in bulk in a warm place and knead again. Shape in an oblong loaf. Let rise again in a draft-free warm spot until doubled in bulk. Bake in a greased loaf pan (9×5×3) in a preheated 450º oven for 10 minutes. Lower heat to 350º and bake 40 minutes more. Cool, slice in thick slices, and return to the warm oven to dry. Makes 1 loaf.

Rye Bread I - Sigtebrød 

1 package dry yeast 

½ cup warm water 

2 cups rye flour -- sifted 

¾ cup molasses 

1/3 cup butter 

1 teaspoon salt 

2 cups boiling water 

6½ cups white flour 

Soften yeast in water. Combine the rye flour, molasses, butter and salt. Add the boiling water and blend well. Cool to lukewarm. Add the softened yeast mixture. Gradually stir in the white flour to make a soft dough, mixing well. Turn onto a floured board and cover with a towel. Let rest 10 minutes on the board. Knead the dough until smooth and satiny, about 10 or 15 minutes. Place it in a greased bowl, turning once to grease both top and bottom. Cover with a thin towel again and put in a warm place to rise until doubled in bulk, about 1½ hours. Punch down in the bowl, turn and let rise until again doubled in bulk, about 30 minutes. Turn out on the floured board and divide into 3 portions; shape roughly into loaves. Cover them on the board with the towel and let them rest again for 15 minutes. Shape the 3 loaves more precisely and put them in greased pans (9×5×3). Cover with the towel and let rise about 1 hour. Brush loaves lightly with beaten egg and bake 35 to 45 minutes in a preheated 350º oven. Makes 3 loaves.

Rye Bread II - Rugbrød 

2 packages dry yeast 

1 quart warm water 

11 cups rye flour 

2 tablespoons salt 

1 teaspoon caraway seed 

Dissolve yeast in water. Add 4 cups flour. Beat into smooth dough. Let rise in the bowl in a warm place until doubled in bulk. Add salt, caraway seeds, and remaining flour. Knead about 15 minutes on a lightly floured board. Divide dough into four equal parts. Shape into loaves, and place in greased pans (9×5×3) to rise in a warm place until doubled in size. Brush tops with cold water. Bake 1 hour in a preheated 350º oven.  Makes 4 loaves.

Salty Rye Rolls - Sigteboller 

1 package dry yeast 

¼ cup warm water 

1 teaspoon salt -- heaped 

1 tablespoon molasses 

1 cup warm water 

1¾ cups white flour 

2¼ cups rye flour 

Oatmeal 

1 teaspoon salt 

2 tablespoons caraway seed 

Dissolve yeast in ¼ cup lukewarm water. Mix salt and molasses, add 1 cup lukewarm water, dissolved yeast mixture and flours sifted together. Place on a floured board and knead until smooth, about 10 minutes. Place dough in a greased bowl, cover with a towel and let rise in a warm place until doubled in bulk, about 2 hours. Punch down and let rise again for 1½ hours. Place again on the floured board, cover and let rest for 10 minutes. Divide into 16 parts and shape each part into a roll. Place each on a greased baking sheet sprinkled with oatmeal. Make a gash lengthwise on top of each roll with a sharp knife. Brush tops with cold water mixed with the 1 teaspoon of salt and caraway seeds. (Use 2 scant teaspoons of salt if you enjoy very salty rolls.) Preheat the oven to 400 degrees. Put the rolls on the lower shelf and a pan of boiling water on the top shelf. Bake for 25 minutes. 

Shrove Tuesday Crumpets - Tirdags Fastelavnskager 

4 eggs -- beaten 

1 cup milk 

3 tablespoons sugar 

2 cups flour -- sifted 

½ teaspoon salt 

Mix ingredients in order given. Drop batter by spoonsful on a preheated greased griddle and brown on both sides over low heat. 

Shrovetide Buns - Fastelavnsboller 

½ pound potatoes 

1 cup potato water 

1 package dry yeast 

½ cup water 

2 cups flour -- sifted 

2 tablespoons soft butter 

1 egg -- beaten 

¾ cup sugar 

½ cup warm water 

1 teaspoon salt 

5 cups flour 

Cook potatoes. Drain and reserve potato water. Mash potatoes. Mix mashed potatoes, potato water, yeast cake soaked in the ½ water, and the 2 cups flour. Let stand overnight. In the morning add the butter, the egg and the sugar, and cream well. Add the lukewarm water, salt and the 5 cups flour. Beat well. Let rise in a warm place until doubled in size. Punch down and roll ½ inch thick. Cut into rounds with a cookie cutter and drop each round into hot fat, browning on both sides. Remove and drain on paper towels. Rolls in sugar while still warm. 

Sour-Milk Graham Bread - Surbrød 

1 egg 

2 tablespoons sugar 

2 tablespoons melted butter 

1 teaspoon baking soda 

2 tablespoons hot water 

2 cups sour milk 

1½ cups graham flour 

1½ cups white flour 

Beat the egg with the sugar. Add the melted butter. Dissolve the soda in hot water, and add the sour milk to the mixture. Stir in the flour, mixing well. Combine all ingredients and blend thoroughly. Bake in a loaf pan (9×5×3) in a preheated 350º oven for 1 hour. Makes 1 loaf.

Sweet Potato Bread - Sødt Kartoffelbrød 

1 package dry yeast 

¼ cup warm water 

1 cup sweet potatoes -- mashed 

3 tablespoons melted butter 

1 cup milk -- scalded 

1 teaspoon salt 

½ cup sugar 

4½ cups flour -- sifted 

In a large bowl soften yeast in the lukewarm water. Blend mashed sweet potatoes with melted butter until light and fluffy. Add with milk, salt, and sugar to yeast. Beat until light. Stir in with a wooden spoon enough of the flour to make a soft dough. Put in a greased bowl and cover with a towel. Set in a warm place until doubled in bulk. Shape into 3 loaves and place in greased pans (9×5×3). Let rise to top of pans. Bake 20 to 25 minutes in a preheated 350º oven until golden brown. Makes 3 loaves.

Sourdough Bread - Surbrød 

½ cup warm water 

1 package dry yeast 

2 cups warm water 

1 tablespoon sugar 

1 tablespoon salt 

2 cups flour -- sifted 

1 cup starter -- 3 days old 

½ cup milk -- scalded 

2 tablespoons sugar 

1 tablespoon butter 

3 ¼ cups flour -- sifted 

melted butter 

Make a starter as follows that will keep in the refrigerator for making sourdough bread: Put the ½ cup of lukewarm water in a bowl. Add yeast and let stand until dissolved, about 10 minutes. Stir. Add the balance of the ingredients to the first mixture and stir well. Cover and let stand for 3 days in a warm place - ideally, one with a constant temperature of about 78 degrees. Stir the mixture daily. 

BREAD

Measure the starter in a bowl. Stir sugar and butter into the milk. Cool to lukewarm, and add this to the starter. Stir in the amount flour specified or enough more to make a soft dough. Turn it out on a floured board. Knead it well for a minute or two. Place the dough in a buttered bowl and brush it lightly with melted butter. Cover the bowl with a towel and let the dough rise in a warm place, free from drafts, until doubled, about 1½ hours. Punch dough down and let rise again for about 30 minutes, or until doubled in bulk. Punch down once more and shape into a round ball. Let rest for 10 minutes. Shape the dough into a loaf, place in a greased 9 × 5 × 3 pan. Cover with the towel, and again let rise in warm place until doubled in bulk, about 55 minutes. Bake in a preheated 400º oven about 50 minutes, or until the crust is crisp and well browned. To continue the starter, add to the remainder of it 1 cup lukewarm water, ½ cup sifted flour and 1 teaspoon sugar. Cover the mixture and refrigerate until you need it to make sourdough bread again. Makes 1 loaf .

White Bread - Franskbrød 

2 packages dry yeast 

1 cup milk -- warmed 

2 tablespoons sugar 

1 tablespoon salt 

2 tablespoons butter 

2 cups milk -- scalded 

2 eggs -- beaten 

6½ cups flour -- sifted 

melted butter 

Soften the yeast in the lukewarm milk. Into a large bowl put the sugar, salt and butter. Pour in the scalded milk and let cool to lukewarm. Add the eggs and the yeast mixture. Beat well. With a wooden spoon stir in 2 cups of flour and beat well. Gradually add enough more flour to make a dough which will pull away from the sides of the bowl. Beat smooth and until no flour pockets remain. Cover the bowl with a thin towel and let rise in a warm place until doubled in bulk, about 1½ hours. Put the dough on a lightly floured board and knead very well. Divide into 2 equal parts. Mold into loaves, kneading as you work to eliminate all bubbles and get a light, smooth dough. Fill buttered 9 × 5 × 3 pans ¾ full. Cover and let rise in a warm place until risen to tops of the pans and well rounded in the center. Bake 10 minutes in a preheated 425º oven, then 40 minutes at 350º. Cool on racks and then brush with melted butter. Makes 2 loaves.

Whole Wheat Biscuits - Helhvede Teboller 

2 cups whole-wheat flour 

1 cup white flour 

3 teaspoons baking powder 

2 tablespoons sugar 

½ teaspoon salt 

¼ cup soft butter 

1 cup milk 

Mix flours, baking powder, sugar and salt, and sift 3 times. With the tips of your fingers work in the butter, mixing to a dough with the liquid. Knead very lightly on a floured board. Roll into a sheet about 1 inch thick and cut into rounds. Bake 15 to 20 minutes on a greased sheet in a preheated 375º oven. 

Whole Wheat Bread - Fuldkornsbrød 

1½ cups milk -- scalded 

2 teaspoons salt 

2 tablespoons honey 

2 tablespoons molasses 

3 tablespoons butter 

1 package dry yeast 

¼ cup warm water 

4¼ cups whole-wheat flour 

Pour the scalded milk over the salt, honey, molasses and butter. Cool to lukewarm, the add the yeast which has been dissolved in the lukewarm water. Add 2 cups of flour and beat well for 2 minutes. Add the remaining flour. Turn dough onto a floured board and knead for 10 minutes. While it is still a little sticky and light, place it in a buttered bowl. Let rise in a warm place for 1½ hours. Return dough to floured board and knead for 2 minutes. Shape into a loaf and place in a greased pan (9×5×3) and let rise in a warm place for 1 hour. Bake 15 minutes in a preheated 450º oven, then lower heat to 375º and finish baking 45 minutes. Let cool before slicing. Makes 1 loaf.

Whole Wheat Muffins - Fuldkorns Teboller 

1 cup whole-wheat flour 

1 cup white flour 

2 tablespoons sugar 

½ teaspoon salt 

¾ teaspoon baking soda 

1 egg 

1½ cups sour cream 

2 tablespoons melted butter 

Sift the dry ingredients. Beat the egg and beat into it the sour cream and melted butter. Add to the sifted dry ingredients in a few quick strokes (prolonged beating or stiring makes muffins tough). Spoon the batter (which should be lumpy) into well-greased muffin tins. Fill the tins 2/3 full. Bake in a preheated 400º oven 20 to 25 minutes. 

Wine Puffs - Teboller med Vin 

2 cups butter 

4 cups flour 

3 eggs -- beaten 

½ teaspoon salt 

5/8 cup red wine 

1 egg yolk 

Cut 2 tablespoons cold butter into the flour. Add the beaten eggs, salt and the wine to form a firm dough. Knead it until you can feel and see dough blisters. Place in the refrigerator to chill for at least ½ hour. 

Place on a floured board and roll thin. Dot generously with butter, fold edges together, then fold top and bottom to center, envelope fashion. Roll thin again. Chill for an additional ½ hour. Place on floured board again and repeat the above procedure until all of the butter has been used, about 4 times in all. Brush dough with beaten egg yolk, shape into small balls. Place on lightly greased and floured cookie sheets. Bake in a very hot oven (preheated to 500 degrees) 15 to 18 minutes. Puffs should rise quickly and must be carefully watched during baking because they burn easily. 

Danish Cakes

Butter Cream Cake - Kage med Smørcrème 

3 eggs 

½ cup sugar 

1 cup flour -- sifted 

4 tablespoons butter 

1 tablespoon strong coffee extract 

Almonds -- chopped 

Beat the eggs and sugar together for 5 minutes. Add the flour, melted butter and the coffee extract, beating well with each addition. Pour into a small buttered square pan. Bake in a moderate oven (350ºF.) ½ hour. 

When done, invert the pan on a cake rack and let cool. When the cake is cold cut it into two layers. Spread one with the filling and put the layers together; spread the rest of the filling over the top. 

Press chopped almonds lightly around the edge of the cake. 

Cherry Cake - Kirsebærkage 

3 tablespoons soft butter 

2/3 cup sugar 

2 egg yolks 

1¼ cups flour 

¼ teaspoon salt 

2½ teaspoons baking powder 

½ cup milk 

1 teaspoon vanilla 

2 egg whites 

1½ cups cherries -- cooked and pitted 

Cream butter and sugar. Beat in the egg yolks. 

Sift together 3 times the flour, salt and baking powder. 

Add flour alternately with the milk to the creamed mixture, beating after each addition. Add the vanilla. Beat egg whites stiff and fold in. 

Drain the cherries. Place them in a buttered spring-form cake pan. Pour the batter over them. Swish the batter with a fork to distribute cherries through the cake. 

Bake 35 to 40 minutes in a preheated 375º oven. 

Chocolate Beer Cake - Chokoladekage 

1/3 cup soft butter 

1 cup sugar 

2 egg yolks 

2 unsweetened chocolate squares 

1¾ cups flour 

1 teaspoon baking powder 

½ teaspoon baking soda 

½ teaspoon salt 

¾ cup beer 

2 egg whites 

Cream butter, add sugar slowly and beat well. Add the egg yolks one at a time, beating well after each addition. Add the chocolate which has been melted over low heat and cooled. Beat until smooth. Sift together three times the flour, baking powder, soda and salt. Add to the butter alternately with the beer, a little at a time, and blend well. 

Beat the egg whites until stiff but not dry and fold in. Bake in a buttered loaf pan (9×5×3) about 30 minutes in a preheated 375º oven plain or frost with a frosting. 

Cider Spice Cake - Ciderkrydderikage 

3 cups flour -- sifted 

3 teaspoons baking powder 

¾ teaspoon salt 

1 teaspoon cinnamon 

1 teaspoon nutmeg 

¼ teaspoon cloves 

¾ cup soft butter 

1½ cups brown sugar 

3 eggs 

1 tablespoon lemon juice 

1 cup apple cider 

½ cup sugar 

¼ teaspoon salt 

3 tablespoons cornstarch 

1 cup apple cider 

2 tablespoons lemon juice 

2 tablespoons butter 

½ cup butter 

3½ tablespoons flour 

¼ teaspoon salt 

½ cup apple cider 

3 cups powdered sugar 

½ cup almonds -- ground 

Measure and sift together the flour and baking powder, salt and spices. Cream the butter and sugar. Add the eggs and beat until thoroughly blended. Add the lemon juice to the cide and add alternately with the dry ingredients to creamed mixture, beating after each addition. Pour the batter into 3 greased and lightly 8-inch round layer-cake tins. Bake in a moderate oven (preheated to 375º) for 25 to 30 minutes. Take from oven and let rest 10 minutes. Turn onto a rack to cool for 10 minutes. Spread a filling between the layers consisting of the second set of ingredients: 

Combine sugar, salt and cornstarch in a saucepan. Add the cider and blend well. Cook over a low flame, stirring often, until thick and clear. Remove from fire and add the lemopn juice and butter, blending well. Top the cake with almond-cider frosting (third set of ingredients):  Melt butter in a saucepan. Blend in the flour and the salt. Add the cider, a little at a time, stirring well after each addition. Bring to a boil and cook for 1 minute over low heat, stirring constantly. Remove from flame and add powdered sugar, stirring continually until the mixture has cooled somewhat. Add the ground almonds and frost the sides and top of the cake. 

Currant Cake - Korendekage 

1 cup dried currants 

1 cup soft butter 

2½ cups sugar 

6 egg yolks 

3¾ cups flour 

3 teaspoons baking powder 

½ teaspoon salt 

¾ cup milk 

6 egg whites 

dry bread crumbs 

Cover currants with cold water and let soak 1 hour. Cream butter and sugar until light. Beat egg yolks and add. Add drained currants and mix well. Sift flour, baking powder and salt together and add alternately with the milk, beating well after each addition. Whip the egg whites until stiff and fold in. Pour into 2 buttered 9-inch layer-cake pans which have been lined with finely rolled bread crumbs. Bake 1 hour in a preheated 350º oven. 

Danish Apple Cake

1 Egg

3/4 c Sugar

1/2 ts Vanilla

2 tb Butter; melted

2/3 c Flour

1/2 ts Salt

1 ts Baking powder

1 c Apple; chopped

1/2 c Nuts; chopped

Cinnamon & nutmeg

Preheat oven to 350F. Beat together egg, sugar, vanilla and melted butter (can add up to 3 tbsp melted butter). Stir in sifted flour, salt and baking powder. Add chopped apple, nuts and cinnamon and nutmeg and mix well. Put in greased pie plate and bake at 350F for 30 minutes.

DANISH KRINGLERS

1 stick margarine 
1 cup flour 
Pinch of soda or baking powder 
1 pint cream 
4 cups flour 


Cut margarine into the 1 cup flour. Add pinch of soda or baking powder Stir in cream and 4 cups flour. Roll into strips 6 inches wide and ¼ inch thick. Roll in sugar. Cut in strips ½ inch wide. Form into bows. Dip in sugar. Bake 10 to 15 minutes at 400° on ungreased cookie sheets.

Dark Christmas Cake - Brun Julekage 

1 pound soft butter 

2 cups sugar 

1 cup dark molasses 

12 eggs -- beaten 

4 cups flour 

2 teaspoons baking powder 

1 cup cream 

2 teaspoons nutmeg 

1½ teaspoons cinnamon 

1 teaspoon allspice 

4 ounces red wine 

4 ounces brandy 

1½ pounds raisins 

1½ pounds currants 

½ pound candied orange peel 

½ pound candied lemon peel 

½ pound candied pineapple 

½ pound candied cherries 

2 pounds almonds -- shelled 

1 cup flour 

Cream butter and sugar. Add molasses, then the eggs. Add the flour. Dissolve the baking powder in the cream and add to the mix. Add spices, wine and brandy. Chop the fruits and nuts and dredge with extra cup of flour. Fold into the batter. Line cake pans with brown paper, and fill 2/3 full. Put cake pans into shallow pans ¼ filled with water. Bake slowly 4 hours in a preheated 275º oven. Cool thoroughly. Remove brown paper. To store, wrap in wine- or brandy-soaked cloth. Keep the cake moist by adding liquor now and then. 

Geranium Cake - Geraniumskage 

2 cups flour 

½ teaspoon salt 

1 teaspoon baking powder 

½ cup butter 

1 cup sugar 

2/3 cup egg whites -- beaten frothy 

Fresh geranium leaves 

Sift flour, salt and baking powder together. Cream butter and sugar well. Add the water and mix. Add the sifted flour, salt and baking powder. Fold in egg whites, then beat hard for 5 minutes with a hand beater. 

Line a loaf pan (9×5×3) with buttered waxed paper. Cover with a layer of crumbled geranium leaves. Pour batter over the leaves. Bake in a moderate oven, preheated to 375 degrees, about 50 minutes. When removing waxed paper, don't worry about the fact that the leaves pull off the cake with the paper. They are for flavor in this case, not for decoration. Shake powdered sugar through a paper doily oven the cake. 

Gingerbread - Ingefærkage 

1 cup soft butter 

1 cup sugar 

1 cup molasses 

2 teaspoons baking soda 

1 cup sour milk 

2½ cups flour 

1 teaspoon ginger 

1 teaspoon cinnamon 

1 teaspoon allspice 

4 eggs -- beaten 

Cream butter and sugar well. Stir in molasses and mix well. Stir soda into the sour milk. (To turn sweet milk sour quickly, and 1½ tablespoons of lemon juice or 1 1/3 tablespoons of vinegar to lukewarm sweet milk. Let stand a few minutes to sour before you use it.) Add milk alternately to the creamed mixture with the sifted dry ingredients and the eggs. Beat well after each addition of the beaten eggs. Pour into 2 greased and floured baking pans (9 × 12). Bake 45 to 55 minutes in a preheated 325º oven. Serve plain or warm with your favorite hard sauce. 

Grandmother's Cake from Kolding - Bedstemoders Kage fra Kolding 

1 egg 

2½ cups flour 

1½ teaspoons baking powder 

1½ teaspoons cinnamon 

½ teaspoon nutmeg 

¼ teaspoon allspice 

¼ teaspoon cloves 

1 cup soft butter 

¾ cup molasses 

¾ cup applesauce 

1½ cups raisins 

1/3 cup candied orange peel 

¼ cup candied lemon peel 

½ cup almonds -- chopped 

½ cup lingonberry preserves 

Beat the egg well. Sift the dry ingredients tegether several times. Cream the butter and add with the molasses and applesauce to the egg. Mix well. Add the sifted dry ingredients. Combine the fruits and nuts and add alternately with the preserves, beating well after each addition. Line a tube pan with waxed paper. Pour the batter into the pan and bake for 1½ hours in a preheated 275º oven. 

Hazelnut Torte - Hasselnødlagkage 

9 egg yolks 

2/3 cup sugar 

¾ cup blanched almonds -- ground 

¾ cup hazelnuts -- ground 

9 egg whites 

¼ cup cherry brandy 

¼ cup raspberry jam 

1 pint whipping cream 

24 whole hazelnuts 

Powdered sugar 

Beat the egg yolks until thick. Add the sugar and beat. Add the ground nuts and mix well. 

Beat the egg whites until stiff. Fold into the yolk mixture. Bake in 2 well-buttered layer-cake tins in a preheated moderate oven (350º) until the top of the cake springs back quickly when you touch it. Remove from oven and let cool. Cover the top of each layer with half of the liqueur, then with a thin layer of the raspberry jam. Place one cake on top of the other. Whip the cream and spread over top. Place whole hazelnuts here and there on the torte. Dust the top with powdered sugar. 

Layer Cake - Lagkage 

4 egg yolks 

3 tablespoons cold water 

1 cup sugar 

1 cup flour 

1½ tablespoons cornstarch 

1½ teaspoons baking powder 

½ teaspoon salt 

4 egg whites 

1 teaspoon vanilla 

Custard Filling: 

2 eggs 

½ cup sugar 

1 tablespoon cornstarch 

1½ cups milk 

¼ teaspoon salt 

Beat the egg yolks until thick and lemon colored. Add the water and slowly add the sugar, beating 2 minutes with a hand beater. Mix and sift the flour, cornstarch, baking powder and salt and add to the first mixture. Beat the egg whites until stiff and carefully fold them into the mixture. Blend in the vanilla. 
Bake in four 9" cake tins, ungreased, in a quick, hot oven (preheated to 450 degrees) for 15 minutes, or until a toothpick comes out clean. Put a custard filling between the first and second layers, raspberry jam between the second and third layers, custard filling between the third and fourth layers. Custart Filling: Mix all custard ingredients in order given and beat well. Cook over low heat until thick, stirring occasionally to keep thickening even. Cream Frosting goes well on this when chilled. 

Nun's Cake - Søsterkage 

1 cup soft butter 

1½ cups sugar 

5 egg yolks 

1 teaspoon almond extract 

2 egg whites 

3 cups flour -- sifted 

2½ teaspoons baking powder 

½ teaspoon salt 

1 teaspoon cinnamon 

¾ cup milk 

1 tablespoon caraway seed 

Cream the butter and sugar until light. Beat the egg yolks one at a time into the mixture, beating well after each addition. Beat egg whites slightly and add with the flavoring. Beat well. 

Sift dry ingredients together twice. Add alternately with the milk to the butter mixture. Beat after each addition. Blend in the caraway seeds. 

Pour batter into a greased and lightly floured tube pan. Bake in a 250º oven for 40 minutes, the 35 minutes more at 325 degrees. 

Old-Time Sour-Cream Chocolate Cake - Chokoladekiksekage 

½ cup soft butter 

1 cup sugar 

1 egg yolk -- beaten 

½ cup sour cream 

1 teaspoon baking soda 

½ teaspoon salt 

1½ cups flour 

½ teaspoon baking powder 

1 teaspoon vanilla 

3 tablespoons cocoa 

¼ cup boiling water 

1 egg white -- beaten stiff 

1 tablespoon cocoa 

1 tablespoon cornstarch 

2/3 cup sugar 

½ cup cold water 

1 tablespoon butter 

½ cup hot water 

1 teaspoon vanilla 

½ cup granulated sugar 

1/3 cup brown sugar 

3 tablespoons hot water 

2 egg whites -- beaten frothy 

Cream butter and sugar. Stir in egg yolk. Stir the soda into the sour cream. Sift the dry ingredients together twice. Add all ingredients to the butter-sugar mixture in the order given. Bake in 2 buttered and lightly floured layer-cake tins about 20 to 25 minutes in a preheated 350º oven. When cool, spread top of one layer with the filling: Mix filling ingredients in order given and cook 20 minutes, stirring often so mixture will not scorch. Center plain layer over filled layer and frost top and sides with frosting: Boil sugars and water until they spin a thread. Pour slowly over the beated egg whites. Frost the cake. Melt 2 ounces (2 squares) of unsweetened chocolate over hot water. Pour over cake and let drip down the sides. 

Plum Cake - Blommekage 

½ cup soft butter 

1½ cups sugar 

½ teaspoon salt 

3 eggs 

2¼ cups flour 

1½ teaspoons baking powder 

1 teaspoon cinnamon 

1 teaspoon baking soda 

1½ cups plum juice 

1 cup raisins 

¾ cup almonds -- chopped 

2 tablespoons sugar 

1½ tablespoons cornstarch 

1 pinch salt 

½ cup light corn syrup 

1 teaspoon butter 

1 teaspoon almond extract 

Cream butter, sugar and salt until light and creamy. Beat the 3 eggs until fluffy and add. Sift the flour, baking powder, cinnamon and soda together and add alternately with the plum juice to the butter mixture. Beat. If the batter seemsa little thin, add a little more flour. Fold in the saisins and almonds. Pour into a 10"-square pan greased and floured lightly. Bake 1 hour in a preheated 350º oven. After the cake has cooled cut it into squares. Serve with the sauce made of the second set of ingredients: Mix sugar, cornstarch and salt in a saucepan. Gradually add plums and juice and blend well. Add syrup and cook over low heat, stirring continuously until it thickens, about 3 minutes. Remove from stove and beat in butter. Add the almond extract. 

One, Two, Three, Four Cake - En, To, Tre, Firekage 

3 cups flour 

4½ teaspoons baking powder 

½ teaspoon salt 

½ cup soft butter 

2 cups sugar 

4 egg yolks 

1 cup milk 

1 teaspoon vanilla 

4 egg whites 

2 tablespoons cornstarch 

¼ cup sugar 

2½ cups crushed pineapple 

1 orange -- juice only 

2 egg whites 

1¾ cups sugar 

6 tablespoons water 

1 teaspoon orange extract 

Sift flour, baking powder and salt together. Cream butter and sugar until lightly and fluffy. Add the egg yolks and beat well. Add milk and dry ingredients alternately and beat. Add vanilla. Beat egg whites until stiff but not dry and fold in gently. Turn the batter into 3 greased and lightly floured 9" layer-cake pans. Bake 30 to 40 minutes in a preheated 375º oven, then remove from tins and let cool. (Cut the 3 layers in halves to make 6 if you prefer.) The filling for 3 layers is as follows: Mix cornstarch and sugar. Add to the crushed pineapple. Cool until smooth and thickened. Add the orange juice and blend. Spread between the layers and frost as follows: Put all ingredients, except extract, in to top of a double boiler and cook over hot water, beating continually, from 7 to 8 minutes, or until thick. Add flavoring, and spread around the sides and over the top of the cake. 

Poppy-Seed Cake - Valmuefrøkage 

½ cup poppy seeds 

1 cup milk 

1 teaspoon vanilla extract 

¾ cup soft butter 

1½ cups sugar 

2 cups flour -- sifted 

2 teaspoons baking powder 

½ teaspoon salt 

4 egg whites 

4 egg yolks 

¾ cup sugar 

2 tablespoons cornstarch 

1½ cups milk 

¼ teaspoon salt 

½ cup hazelnuts 

1 teaspoon vanilla 

1 cup powdered sugar 

3 tablespoons rum 

1 tablespoon water 

½ cup hazelnuts -- ground 

Soak poopy seeds in the milk and vanilla overnight. Cream butter until soft. Add the sugar gradually and cream well. Sift the flour, baking powder and salt together. Blend the flour and poppy-seed mixtures alternately into the creamed butter mix. Blend well. Whip the egg whites until stiff and fold into mixture. Pour the batter into 2 buttered and lightly floured 8" layer cake tines, and bake 30 minutes in a preheated 350º oven. Let cool a little in the pans before turning out onto racks. If you wish you can cut each layer in half and spread filling between four layers. Whichever you choose to do, here's a suggestion for a mouth-watering between-the-layers spread: Beat the egg yolks until frothy. Mix sugar, cornstarch, milk and salt with the beaten yolks and cook in the top of a double boiler over hot water about 5 minutes. Stir constantly to keep the mixture from scorching. Grind nuts and add to cooked mixture with vanilla. Mix well, and spread between layers. Top the cake as follows: Stir the sugar with the rum until smooth. Add  water and beat well. Ice the sides and top of the cake. Sprinkle the ground nuts over the top. 

Pork Cake - Flæskekage 

1 pound salt pork 

2 cups boiling water 

2 cups dark brown sugar 

1 cup molasses 

1 teaspoon baking soda 

1 pound raisins 

1 pound dates -- chopped 

¼ pound candied citron -- chopped 

4 cups flour 

1 teaspoon cinnamon 

1 teaspoon cloves 

1 teaspoon molasses 

1 teaspoon allspice 

1 teaspoon nutmeg 

Put the salt pork through a food chopper. Pour the boiling water over it. Add the sugar, molasses and baking soda and mix well. Blend in the fruits. Sift the flour and spices together and add. Mix well. Pour the batter into a greased and lightly floured loaf pan (9×5×3) and bake 1 hour in a slow oven preheated to 275 degrees. This cake will keep indefinitely in your refrigerator or freezer. 

Pound or Sand Cake - Sand Kage 

1 cup butter 

1 cup sugar 

4 eggs 

½ teaspoon vanilla 

1 5/8 cups flour -- sifted 

1 teaspoon baking powder 

¼ teaspoon salt 

Cream the butter and sugar smoothly together; add the egg yolks one at a time, beating after each addition. Add the vanilla, then gradually the flour, which has been sifted with the baking powder. Beat continually. Whip 3 egg whites stiff with the salt and fold in. Pour into a buttered loaf or funnel pan. Bake in a moderate oven (350ºF.) 50 minutes to 1 hour. Test for doneness. Use the other egg white to make a simple icing for the top; or use it in the cake recipe. 

Prune Cake - Sveskekage 

¾ cup soft butter 

1 cup sugar 

3 eggs 

½ cup buttermilk 

2 cups flour 

1 teaspoon baking soda 

½ teaspoon salt 

1 teaspoon cinnamon 

1 teaspoon allspice 

½ teaspoon cloves 

1 cup prunes -- cooked and pitted 

¾ cup nut meats -- chopped 

Cream butter and sugar. Add eggs and buttermilk and beat until creamy. Sift flour, soda, salt and spices together. Add to creamy mixture. Add prunes (don't cut these up any more than necessary to pit them) and chopped nuts. Mix well. Bake in 2 greased and floured 9" layer-cake pans for 30 minutes in a preheated 375º oven. Cool layers in the pans on a rack for a few minutes. Remove from pans, cool completely and frost with Almond-Cider Frosting, White Frosting, or Fruit Frosting. 

Rum Cake - Rumkage 

1 pound candied cherries 

1 pound candied pineapple 

1 pound seeded raisins 

½ pound candied citron 

1 pound currants 

½ pound candied orange peel 

1 pint rum 

1 pound butter 

2½ cups sugar 

1 teaspoon cinnamon 

1 teaspoon cloves 

1 teaspoon nutmeg 

12 eggs 

2 pounds almonds -- chopped 

1½ pounds filberts -- chopped 

5 cups flour -- sifted 

2 teaspoons baking powder 

Halve or coarsely chop all of the fruits, combine them with the rum and let soak overnight. Cream the butter, the sugar and the spices well together. Beat in the eggs, one at a time, beating well after each addition. Add nuts to the fruit mixture and sprinkle with ½ cup of the flour. Add baking powder with the rest of the flour and (using your hands) blend well into the mixture. Combine with butter, sugar and egg mixture. Fill greased and floured loaf pans (9×5×3) ¾ full of the batter. Bake in a preheated 275º oven about 3 hours (more or less is your pans are larger or smaller than standard loaf tins). To prevent scorching while baking, set loaf pans into shallow pans ¼ full of water. Cool completely and wrap with brandy-soaked cloths. If you wish to store these cakes for some time, moisten them now and then with additional brandy or rum. 

Wedding Cake - Kransekage 

3 pounds almond paste 

1½ pounds granulated sugar 

8 egg whites -- unbeaten 

4 egg whites 

1½ cups powdered sugar 

This cake consists of at least 20 rings called kranse, of graduating sized, placed on top of each other to make a cone. It is decorated with four large candles and as many smaller ones as you wish. Favors, white birds, and candy flowers in gay colors of the bride's choice are stuck on the cake with melted sugar. The traditional miniature bride and groom decorate the top. Mix ingredients well in order given into a stiff paste. Heat the mixture, but do not let it boil, in the top of a double boiler over hot water. Make the layers of the cake as follows: Roll paste into rings about ½ inch thick, taking enough of the mix at a time to make the size ring you wish. Pinch off the end of the dough before you close the circle to make the ring just a fraction smaller than the previous one. One of the easiest ways to get exact circles is to lay a length of waxed paper over a cookie sheet. Use a compass to draw the circumference of the bottom ring - the largest one - and as many more of the progressively smaller rings as you can fit on the cookie sheet. Continue in this fashion until you have marked out as many rings as you plan to have. Butter and dust the cookie sheets with flour. Lay the rings on the sheets after they have been shaped on the wax-paper patterns. With your fingers, squeeze the tops of the rings enough to make them somewhat pointed in the center to build the foundation for the smaller ring which will go on top of each. Bake in a slow oven, preheated to 250 degrees, until edges are browned. Place on a rack to cool. Frost between layers as follows: Beat ingredients be hand until stiff. Squeeze out through a pastry bag to decorate each ring before putting the cake together. 

Rum Torte - Lagkage med Romcreme 

4 egg yolks 

2/3 cup sugar 

¼ cup water 

1 teaspoon vanilla 

¼ teaspoon almond extract 

1/3 cup flour -- sifted 

1/3 cup potato flour 

¾ teaspoon baking powder 

¼ teaspoon salt 

4 egg whites 

1 tablespoon flour 

2 tablespoons butter 

½ cup milk -- scalded 

2 egg yolks -- beaten 

1/3 cup sugar 

2 tablespoons rum 

1 tablespoon vanilla extract 

½ teaspoon salt 

½ cup whipping cream 

1 egg white -- beaten stiff 

1/3 cup apricot preserves 

1 tablespoon sugar 

1 cup whipping cream 

¼ cup toasted almonds -- slivered 

Beat egg yolks until thick and lemon-colored. Slowly beat in the sugar. Add the water and flavorings and beat the mixture well. 

Sift the flours together 3 times. Sift them again with the salt and baking powder. Fold into the egg-yolk mixture with a wire whisk. 

Beat the egg whites until stiff and fold into the above mixture with the whisk. Bake in an ungreased spring-form loaf pan in a preheated 350º oven 50 to 60 minutes. Remove from oven, cool upside down. Ramove from pan slice into 3 layers. Fill between the layers with the filling (second set of ingredients): Mix the flour with the 2 tablespoons of water. Add scalded milk and beat. Beat the egg yolks well with  1/3 cup of sugar. Add the hot mixture, rum, vanilla and salt. Chill until somewhat cooled and thick. Whip the cream and fold it and the beaten egg white into the chilled ingredients. spread between the layers. 

TOPPING: Spread the preserves over the top of the torte, almost to the edge. Whip the cream with the 1 tablespoon of sugar. Put the whipped cream in a pastry tube and pipe around the edge of the torte, decorating the preserves with a few rosettes. Sprinkle with slivered almonds. 

Whipped-Cream Cake - Flødekage 

1 cup whipping cream 

1 cup sugar 

2 eggs 

1½ cups flour 

1 teaspoon baking powder 

1 teaspoon vanilla 

Whip cream until stiff but not too dry. Add sugar gradually and beat until blended. Add the eggs, one at a time, beating after each addition. Sift the flour, measure, and add the baking powder. Sift again. Fold into egg and cream mixture. Add flavoring. Bake either in a 9 × 5 × 3 buttered loaf pan or in 2 buttered 8"layer cake pans. Loaf should be baked at a temperature of 350 degrees in a preheated oven, layers at 375 degrees. Cake is done when golden brown and springs back when touched with your finger tip. 

White Fruit Cake - Lys Frugtkage 

1 cup butter 

1 cup sugar 

6 eggs 

1½ cups flour 

1½ teaspoons baking powder 

1 teaspoon salt 

½ cup white wine 

1 cup dried apricots -- chopped 

1 cup dried figs -- chopped 

1 cup raisins 

1 cup candied lemon peel -- chopped 

½ cup candied citron -- chopped 

2 cups shredded coconut meat 

½ cup flour 

2 teaspoons rum 

2 cups blanched almonds -- chopped 

Soften the butter, gradually add the sugar, creaming well. Add the eggs, one at a time, beating after each addition. Sift the 1½ cups of flour, baking powder and salt and add to the above mixture alternately with the ½ cup of wine. Beat well. Combine all of the fruits and nuts and dredge the ½ cup of flour. With the rum add the fruits and nuts to the batter, blending well. Line 2 loaf pans (9×5×3) or 2 tube pans with brown paper. Pour the batter into the pans, filling about 2/3 full. Decorate with candied fruits or nuts if you wish. Bake about 2½ hours in a slow oven, 275 degrees. (Placing the baking pans in shallow pans ¼ filled with water prevents the cakes from scorching on the bottom while they bake.) Cool in pans on racks 20 to 30 minutes. Turn out. Remove brown paper. Return to racks and cool before storing. 

Danish Candy

Almond Paste Candy 

1 pound almonds -- blanched 

4 egg whites 

¼ teaspoon salt 

2½ cups confectioner's sugar 

Grind almonds 2 or 3 times. Beat egg whites with salt until foamy but not too stiff. Stir in the sugar gradually so it is well blended. Add the ground almonds, mix and knead well until creamy and smooth. If the paste seems too stiff, add a few drops lemon juice, one drop at a time until paste seems right to form into shapes. If it gets too thin, add more sugar. Pack the mixture in a container with a cover and let rest in a cool place for at least 2 days to ripen. Shape into balls or other forms and roll in powdered sugar. It may also be rolled into small jelly-roll shapes and sliced. Let stand overnight to form a crust if you would like to paint your shapes with food colorings to resemble strawberries, bananas, oranges, apricots, carrots, potatoes, etc. Use your own imagination to improvise stems and leaves when you need them. 

Almond Paste for Marzipan 

2 cups almonds -- blanched 

½ cup confectioner's sugar 

½ cup granulated sugar 

Few drops vanilla 

Ice water 

Put almonds through a nut grinder. Measure. Combine all ingredients with enough ice water to form a stiff paste. Pound with a wooden mallet until the grain of the nuts has become very smooth and thoroughly blended. The paste is now ready to use in marzipan. 

Anise Candy 

3 cups sugar 

1 cup light syrup 

½ cup water 

3 tablespoons vinegar 

1 teaspoon oil of anise 

1 teaspoon red food coloring 

Boil sugar, syrup, water and vinegar to the hard-crack stage, 300º, without stirring. Remove from the fire and quickly stir in the oil of anise and the red coloring. Pour at once into a greased shallow pan about 10"×8". When the surface of the mixture is firm enough to hold the impression of a lightly drawn line, mark into 1" squares, or smaller, with a silver knife. When colk, break along lines. 

Chocolate Creams 

1 pound bitter, semi-sweet, or milk chocolate 

Paraffin 

Butter 

Vanilla 

Mold fondant into balls or other shapes with your fingers and let stand overnight on a marble slab, or on waxed paper, until thoroughly hardened. The longer they harden, the better. Melt the chocolate very slowly in the top of a broiler. When melted, add to it a lump of paraffin about the size of a walnut and a lump of butter half the size of the paraffin. Add a few drops of vanilla. Keep the water in the lower part of the double boiler boiling to make sure the chocolate remains melted. Dip the fondant balls with tongs into the chocolate. Slip them onto waxed paper at once. 

Christmas Candy 

2 cups raisins 

1 cup slivered almonds -- blanched 

½ pound semi-sweet or milk chocolate -- melted 

Rinse the raisins in hot water, drain and dry thoroughly. Add raisins and almonds to half the melted chocolate. Mix well. Cover cookie sheets with waxed paper. Pour mixture onto pans. Let cool for five minutes. Spread remaining chocolate over mixture. Let hardena few minutes. Cut into desired shapes. 

Coconut Candy 

1 cup white sugar 

1 cup brown sugar 

1 cup white syrup 

1 cup sour cream 

1 cup coconut -- shredded 

1 teaspoon vanilla 

2 tablespoons butter 

Put sugars, syrup and sour cream in a saucepan and stir until well mixed. Bring to a boil. Boil to a firm-ball stage (245º). Remove from fire and stir in the coconut, vanilla and butter. Pour the mixture into a buttered pan, mark into squares before it cools, and wrap squares individually in waxed paper when cold. 

Cooked Marzipan 

3 cups granulated sugar 

1 cup water 

5 cups almonds -- ground 

almond extract or lemon extract 

Food coloring 

Dissolve the sugar and water in a saucepan and add the ground almonds. Cook, stirring constantly, until the mixture comes away from the sides of the pan. Remove from fire and turn out on a marble slab or spotlessly clean table top. Knead until smooth, adding the extract and coloring a few drops at a time while mixture is still warm. Mold into any desired shapes. 

Danish Candy 

3 cups light brown sugar 

¾ cup water 

¼ teaspoon salt 

2 egg whites 

1 teaspoon vanilla 

Dissolve the sugar in the water. Cook without stirring to 255º (the hard-ball stage). While the syrup is cooking, add the salt to the egg whites and then beat them until frothy. Remove the syrup from the flame when it forms a hard ball and pour gradually over the egg whites, beating constantly. Add the vanilla. Continue beating until candy cools and will hold its shape. Drop by spoonfuls onto a buttered pan and mark into squares. 

Fondant 

6 cups confectioner's sugar 

2 cups water 

¼ teaspoon cream of tartar 

Boil rapidly together over a quick flame to the soft-ball stage. Remove from heat. Let cool to lukewarm before proceeding to use any of the recipes which follow (or others of your choice) for bonbons or creams. Yields about 1½ pounds fondant. 

NOTES : Frequent testing of the syrup is of paramount importance to the success of this. To prepare the fondant which is the creamy foundation for bonbons and exquisite creams, the syrup must be removed from the flame at the soft-ball stage - 238º. Do not stir the syrup while it is cooking. Do stir sugar and water together until the sugar is completely dissolved before cooking. 

If the syrup should grain, add a few drops of boiling water until grains are dissolved. 

Marzipan 

1 pound Almond Paste 

1/3 cup light syrup 

1½ cups marshmallow cream 

6 cups powdered sugar 

Flavoring 

Food coloring 

Mix almond paste, syrup and marshmallow cream in a bowl and mix well. Add the sugar, a little at a time, until the mixture holds its shape. Let stand overnight. Add desired flavoring extract and knead the marzipan well, adding a little more sugar if necessary to make it retain its shape. 

Break off chunks and form into shapes and sizes of your pleasure, using different colorings to suit the objects you're simulating. Roll in powdered sugar. Let stand until dry. 

Marzipan to be stored for later use 

4 cups almonds -- ground 

1¼ pounds fondant 

4 cups sugar 

2 cups water 

1 tablespoon white syrup 

Flavoring extract to taste 

Food coloring 

Rub almonds into the fondant with a wooden spoon. 

Put sugar and water in a pan and heat slowly until sugar is dissolved. Add the syrup and let come to a boil, without stirring, until it forms a hard ball when tested in cold water. Add the fondant-almond blend at once and stir until it begins to harden. 

Turn out on marble slab and knead until smooth. Add flavoring and food coloring while warm. 

Old Danish Recipe for Candied Fruits 

3½ pounds granulated sugar 

1 pint soft water 

Make a syrup by boiling the water and the sugar 3 to 5 minutes. 

Remove from fire. Immerse the fruit in the saucepan of syrup for about 2 hours. Strain off the syrup, which may be used for other candies or frostings. 

Spread fruit on a flat pan or cookie sheet. Place in a warm oven with the door of the oven open and the heat turned off. When moisture has dried off the fruit, the sugar will have crystallized. Remove and store. 

Any of the following fruits can be crystallized in this manner: grapes, plums, cherries, sections of oranges and lemons, grapefruit, tangerines, or pineapple. 

Old-Fashioned Hard Candy 

1 cup water 

2 cups sugar 

¾ cup white syrup 

½ teaspoon oil of anise 

Mix water, sugar and syrup and boil until a few drops of the mixture form hard, brittle threads when dropped into coild water (230-240º). 

Remove from flame and add the oil of anise. Pour into well greased pans. Mark into squares when the candy begins to cool, and break off as soon as possible. 

Powdered Sugar Candy 

4 large potatoes -- cooked and mashed 

4 pounds powdered sugar 

Food coloring (optional) 

½ cup pecans -- crushed 

1 tablespoon vanilla 

Beat as much of the powdered sugar as is required to make a stiff mixture into the mashed potatoes while they are very hot. Add any food coloring desired. Add pecans and vanilla. 

Roll into small balls. 

Uncooked Fondant 

1 egg white -- beaten frothy 

equal amount water 

1 pound confectioner's sugar 

Mix egg white and water together. Whip in sugar a small amount at a time until you have a paste which will stand in a stiff peak and hold any shape you mold it into with your fingers. Color and flavor this as you wish or in accordance with the directionsin your favorite recipe. 

Uncooked Marzipan 

½ cup confectioner's sugar 

½ cup granulated sugar 

2 cups almonds -- ground 

2 egg whites 

almond extract, or lemon extract -- to taste 

food coloring 

Sift the confectioner's and granulated sugars together. Add the ground almonds and mix well. Beat the egg whites until frothy and blend into them the sugar and almond mixture. Add the extract and coloring. Knead on a marble slab or table top until smooth. Add a little more sugar if necessary to form a stiff paste. Allow mixture to stand for a few hours. Then press small pieces into molds, or shape with your fingers as your skill and fancy dictate. Use the entire recipe at once. The mixture can't be saved for later shaping. 

Danish Fowl

Bergen Easter Chicken 

3 pounds chicken -- cut in serving piece 

1 teaspoon salt 

½ teaspoon white pepper 

2 tablespoons butter 

1 cup chicken broth 

¼ cup sherry 

¼ cup parsley, fresh -- chopped 

½ cup whipping cream 

4 ounces cheddar cheese or shredded gjetost 

fresh parsley for garnish -- chopped 

Remove skin from chicken; rub with salt and pepper. Place chicken in large skillet with melted butter. Brown on all sides. Pour broth over browned chicken. Add sherry. Cover, reduce heat to low. Simmer 35 to 45 minutes or until chicken is tender. Use slotted spoon to place cooked chicken on a platter, keep warm. Add ¼ cup chopped parsley and cream to drippings in pan. Simmer, cook and stir sauce until about 1 cup remains and has a glazed appearance. Stir in cheese only until melted. Pour sauce over chicken. Garnish. 

Buttermilk Coating for Chicken - Kærnemælkssauce til Høne 

¾ cup buttermilk 

1 cup flour 

½ teaspoon allspice 

½ teaspoon salt 

Combine all ingredients and mix thoroughly. Cut the chicken into serving pieces and dip each piece in the batter. Roll in crushed corn flakes or bread crumbs, and fry as you wish. 

Champagne Chicken - Stegt Kylling med Champagne 

6 pounds roasting chicken 

Salt 

Pepper 

Stuffing 

6 tablespoons butter 

1 cup champagne 

1 cup cream 

Clean and wash the chicken inside and out. Mix salt and pepper to taste and rub over fowl. Stuff with your favorite dressing. Melt the butter in a roasting pan and brown the fowl on top of the stove. Add champagne, cover and roast in a preheated 350º oven 20 minutes per pound, or until tender. Remove chicken from roaster, add the cream to juices in the pan and cook, stirring frequently, for 10 minutes. Season with additional salt and pepper if necessary. Carve fowl and serve sauce over individual portions. 

Chicken Amager 

2 tablespoons butter 

1 tablespoon vegetable oil 

4 pounds chicken 

1 large onion -- chopped 

1 clove garlic -- crushed 

1½ tablespoons flour 

¼ teaspoon cayenne 

½ teaspoon paprika 

1 teaspoon fresh dill -- or 

½ teaspoon dried dill weed 

2 cups chicken stock 

salt and white pepper 

2 tablespoons Madeira 

1 large bay leaf 

8 ounces shrimp -- peeled & deveined 

8 ounces asparagus -- blanched, or 

11 ounces asparagus spears -- drained 

¼ cup cream 

Brown chicken in oils and remove pieces to casserole. Add onion to skillet. When transparent add garlic and cook 1 minute. Add next 4 ingredients and stir 1-2 minutes. Add stock gradually to keep smooth. Salt and pepper to taste. Add paprika and bay leaf and pour over chicken. Cover and cook in preheated 375ºF oven 40 minutes. Add shrimp and asparagus and cook covered additional 20 minutes. Remove bay leaf. Stir in cream and adjust seasoning before serving. 

Chicken Balls 

1 cup chicken -- chopped, cooked 

½ cup dill relish 

½ cup thick White Sauce 

1 egg 

salt and pepper 

¾ cup cracker crumbs 

4 tablespoons parmesan cheese -- grated 

fat for deep frying 

Mix chicken and pickle and blend with white sauce. Add beaten egg. Season and make into small balls. Roll in crumbs and cheese and deep fry. 

Chicken Fricassee - Hønsefrikassé 

8 pounds chicken -- cut in serving piece 

½ pound butter 

12 pearl onions 

½ stalk celery -- chopped 

Salt 

Pepper 

2 cups white wine 

1 pound mushrooms -- sliced 

3 tablespoons flour 

4 egg yolks -- beaten 

½ cup light cream 

Parsley -- minced 

Chives 

Place chicken pieces in roasting pan with ¼ pound of the butter, onions, celery and seasonings. Simmer over low heat on top of stove for 25 minutes. (If necessary, light two adjecent burners and place pan across both.) Add wine and mushrooms. Cover and let cook for 20 minutes more, or until chicken is tender. 

Melt the remaining ¼ pount butter in another pan and stir in the flour, a little at a time. Blend until smooth, but do not allow to brown. 

Place the chicken with onions, celery and mushrooms on a warm serving platter. 

Add the broth to butter and flour a little at a time, mixing thoroughly. Stir constantly until it begins to boil, reduce heat to simmering poinnt and add the beaten egg yolks mixed with the cream. Allow sauce to cook for a moment or two, stirring frequently. Remove from heat and add parsley and chives. 

Chicken Liver Balls I 

1½ tablespoons butter 

1 cup chicken livers 

½ cup gherkins -- chopped 

paprika 

salt and pepper 

mayonnaise 

Melt butter in saucepan. Sauté liver, voered to cook thoroughly. When cooked, mash fine and cool. Add gherkins and seasoning. Add mayo to form balls. 

Chicken with Prawns and Asparagus 

2 tablespoons butter 

5 pounds chicken pieces 

2 small onions -- finely chopped 

3 tablespoons flour 

1 7/8 cups chicken stock 

1 teaspoon salt 

½ teaspoon black pepper 

½ teaspoon paprika 

¼ teaspoon cayenne pepper 

1 teaspoon dried dill weed (optional) 

1 bay leaf 

2 tablespoons Madeira 

1 pound canned asparagus -- drained 

½ pound prawns -- shelled 

5/8 cup heavy cream 

Melt butter, moderate heat, large flameproof casserole. Add chicken, cook 8-10 minutes, turning until well browned. Remove pieces and add more until all are brown. Add chopped onions until translucent (5 -7 minutes). Remove from heat, stir in flour to make paste. Stir in chicken stock, avoiding lumps. Add salt, pepper, paprika, cayenne, dill, bay leaf, and Madeira. Boil over moderate, stirring constantly. Reduce to low, add chicken, cover, cook 30 minutes. Stir in asparagus and prawns, cook 30 minutes (until chicken tender). Place chicken in deep-sided serving dish; keep hot. Stir cream into casserole, cook, stirring constantly 2 to 3 minutes (until hot). Pour over chicken, discard bay leaf, serve immediately. 

Chicken with Rice - Høne I Ris 

5 pounds stewing chicken 

6 cups water -- salted 

2 cups chicken stock 

¼ cup flour 

½ teaspoon salt 

¼ teaspoon nutmeg 

1/8 teaspoon white pepper 

PREPARING THE RICE

1 cup rice 

1½ cups milk 

½ teaspoon salt 

1 teaspoon sugar 

1 teaspoon paprika 

2½ tablespoons butter 

2/3 cup almonds -- chopped 

3 eggs -- beaten 

2 tablespoons dry bread crumbs -- browned in 

2 tablespoons butter 

1 tablespoon parsley -- minced 

Cut chicken into serving pieces. Place in a deep, heavy skillet, add salted water and simmer until about half done (approximately 1¼ hours). Put chicken in a large buttered casserole. Blend together next set of ingredients: Cook over a very slow fire until consistency of medium cream sauce. Pour over chicken. 

Preparing the Rice - Put the rice in a heavy saucepan which can be covered. Add the milk and salt and let come to a boil. Turn the heat very low, cover and cook 30 minutes, or until grains are nearly dry. Lift the lid from the pans as little as possible, and if you must stir, do it once only, gently, with a fork, to keep the rice flaky. Mix sugar, paprika, butter and nuts and add to the rice slowly. When rice has cooled, mix with beaten eggs, saving 1½ tablespoons of the beaten eggs for the crust. Place rice mixture as a mound over the chicken. Cut a gash in the crust of rice to allow the steam to escape. Bake in a preheated moderate oven (350º) until the chicken is tender (about 1 hour). Brush with the reserved beaten egg mixture. Spread the buttered crumbs over the surface. Sprinkle minced parsley over crust after removing casserole from oven. If you want gravy, remove a small quantity of liquid from the casserole before the rice is placed over the chicken, because the rice will absorb most of the liquid. 

Danish Chicken Casserole 

½ cup flour 

1 teaspoon salt 

½ teaspoon black pepper 

2 teaspoons dried dill weed 

5 pounds chicken, skinned and cut up 

2 eggs -- beaten 

¼ cup butter 

2 tablespoons vegetable oil 

1¼ cups chicken stock 

1 medium green pepper, cut in rings 

2 tomatoes, peeled and sliced 

½ cup heavy cream 

½ cup Samsø or Cheddar Cheese, grated 

Combine flour, salt, pepper and dill. Dip chicken in eggs, then coat with flour mixture. Melt butter and oil over moderate heat in flameproof casserole. Fry chicken until lightly browned (8 minutes), turning frequently. Add to chicken stock; boil. Simmer over low heat for 40 minutes (until tender). Set chicken aside in warmed serving dish. Preheat grill/broiler to moderate. Add green pepper to liquid in frying pan; simmer 4 minutes. Add tomatoes; cook for additional 2 minutes. Arrange vegetables with chicken. Remove pan liquid from heat and stir in cream. Cook gently (over low) for 2-3 minutes. Pour sauce over chicken, sprinkle with cheese and pace on grill/under broiler for 5 minutes (until cheese is bubbling). Serve immediately. 

Roast Chicken - Stegt Kylling 

6 pounds roasting chicken 

¼ pound butter 

3 cups white wine 

1½ cups cream 

Salt 

White pepper 

½ cup blanched almonds -- slivered 

Cut chicken into serving pieces. Bake in butter in a shallow baking pan in a moderate oven (preheated to 375 degrees) until a golden brown. Turn off oven. Add wine and let marinate 1 hour. 

Add the cream and season to taste. Heat oven to 300 degrees and continue cooking for another 30 minutes. Add almonds. Cook for another half hour, or until chicken is tender. 

Roast Chicken in Brandy - Stegt Høne med Cognac 

1 large roasting chicken -- cut in serving piece 

Salt 

Pepper 

3 cups dry white wine 

8 tablespoons butter 

1 cup brandy 

Salt and pepper chicken. Marinate in the dry white wine overnight. 

Sauté the chicken pieces in the butter until golden brown. Place in a roaster with the butter and the marinade. 

Cover and bake 50 minutes in a preheated 375º oven. Add more wine if necessary while baking. Lower heat to 350 degrees. Roast until tender (length of time will depend on the age and condition of the chicken). When ready to serve, place the cut-up fowl on a warm platter and pour the brandy over it. Ignite and bring to the table flaming. Use any leftover juices in the pan to quench the plames after your guests have properly admired the platter. 

Roast Goose - Stegt Gås 

4 pounds goose 

DRESSING #1

8 toast slices 

½ cup soft butter 

1 teaspoon salt 

½ teaspoon white pepper 

1 teaspoon celery seed 

¼ teaspoon nutmeg 

1 cup slivered almonds 

1 small onion -- minced 

½ cup red wine 

POTATO AND ALMOND DRESSING #1

3 cups mashed potatoes 

1 cup dry bread crumbs 

Salt -- to taste 

Pepper -- to taste 

½ teaspoon sage 

6 tablespoons butter 

1 cup slivered almonds 

PRUNE DRESSING

1 onion 

Salt 

Pepper 

1 pound prunes -- cooked and pitted 

2 pounds apples -- peeled cored quarter 

1 pint dry white wine 

2 tablespoons flour 

POTATO AND ALMOND DRESSING #2

2 cups mashed potatoes -- warmed 

1 cup bread crumbs 

¼ teaspoon white pepper 

4 tablespoons melted butter 

1 tablespoon minced onions 

1 cup almonds -- ground 

½ teaspoon salt 

VEAL DRESSING

1 pound veal 

Goose giblets 

1 onion -- chopped 

2 apples -- peeled cored chopped 

2 egg yolks 

1 cup cream 

1 cup soft bread crumbs 

Salt 

Pepper

 FRENCH DRESSING FOR GOOSE

2 pounds chestnuts 

1 teaspoon sugar 

Goose liver -- sautéed briefly 

4 tablespoons soft butter 

Salt -- to taste 

Pepper -- to taste 

POTATO DRESSING

3½ pounds potatoes -- peeled 

2/3 cup celery -- chopped 

2 small onions 

½ cup butter 

4 cups dry bread crumbs 

2 eggs 

1 tablespoon poultry seasoning 

1 teaspoon salt 

¼ teaspoon white pepper 

SAUCE

1 cup port wine 

2 lemons -- juice & rind only 

½ cup brown mustard 

DRESSING #1 - Crush toast with a rolling pin to reduce it to crumbs. Mix well with the remaining ingredients. Stuff goose and roast in a preheated 325º oven on a rack in an uncovered pan. Allow 25 minutes per pound, and prick skin of bird often while roasting to release fat. 

POTATO AND ALMOND DRESSING #1 - Combine all ingredients and mix well. Stuff goose and roast as in preceding recipe until done. 

PRUNE DRESSING - Wash, clean and wipe the goose inside and out, and rub with onion; discard the onion. Season with salt and pepper. Stuff as follows: 
Mix prunes and apples well and stuff the cavities of the goose. Sew with string or use skewers. Fasten neck skin to back with skewers. Loop cord around legs and tighten slightly. Place breast side down on rack of a roasting pan. Roast uncovered at 325 degrees in a preheated oven for 1 hour. Remove accumulated fat. Turn fowl breast side up. Add the wine. Roast until tender. Prick skin often. 
Place fowl on a heated platter. Remove skewers or string. Remove some of the dressing before carving to prevent slipping. 
Add the flour to the liquid in the roaster, stirring until smooth. If necessary, add a little water and a cup of wine to make gravy of the right consistency. 

POTATO AND ALMOND DRESSING #2 - Mix ingredients in order given. Stuff the bird, and roast as directed in preceding recipes for Roast Goose. 

VEAL DRESSING - Grind veal and giblets together in a meat grinder. Add onion and apples. Mix well. Add beaten egg yolks, cream, crumbs and seasoning. Mix thoroughly, stuff goose, and roast according to directions given in preceding recipes. 

FRENCH DRESSING FOR GOOSE - Either in a covered pan or in a cloth bag cook the chestnuts in a preheated oven (500º) until they burst. Peel them and chop them fine. Cook in a small amount of water with the sugar. 
When tender add minced liver, butter, salt and pepper. Mix well and stuff the goose to be roasted as directed in foregoining recipes. 

POTATO DRESSING - Cook the potatoes until tender. Drain. 
Mince or chop the celery and onions and brown in the butter. Remove from heat. 
Put potatoes through a ricer (or an electric blender 1 cup at a time) and then into a bowl. Add the bread crumbs and mix well. 
Beat the eggs until frothy. Add to the mixture with the seasonings. SPoon the stuffing into the cavity of the goose and skewer well. 
This stuffing may be used for any fowl, and for meats as well, but if you use it for goose, try the following sauce to be served with it: 

SAUCE - Mix all ingredients. Heat in the top of a double boiler over hot water and serve at once. 

Roast Goose with Apple Dressing - Stegt Gås Fyldt med Æble 

14 pounds goose 

2 teaspoons salt 

½ teaspoon white pepper 

2 teaspoons caraway seed 

4 cups apples -- diced 

2 tablespoons water 

2 cups dry bread crumbs 

1 small onion -- chopped 

1/8 teaspoon white pepper 

1 cup white wine 

Eight hours before roasting wash goose inside and out and remove any remaining pinfeathers. Dry well. Combine salt, pepper and caraway seeds and rub well into the skin and interior cavities. 

Place disced apples in a sauce pan with the water and cook over low heat until very soft. Mash the apples and add the bread crumbs, onion and pepper. Mix well. Stuff the goose with the dressing and fasten the opening with skewers, or sew with a string. Roast the fowl in a shallow pan in a preheated 350º oven. Skim off fat as it accumulates. When goose has cooked for 3 hours, pour the wine over it carefully. Continue roasting, basting often, for 3 hours more, or until the skin is brown and crisp. 

Roast Goose with Apples and Prunes 

9 pounds goose 

½ lemon 

1 teaspoon salt 

½ teaspoon black pepper 

½ teaspoon cardamom 

4 medium apples -- peeled & chopped 

2 cups prunes -- stoned 

2/3 cup bread crumbs 

1 1/3 cups prunes -- soaked 3 hours in 

1¼ cups port wine 

½ cup sugar 

4 medium apples -- peeled & halved 

1 teaspoon cornstarch -- dissolved in 

1 tablespoon port wine 

1 cup heavy cream 

Rub goose with lemon, inside and out. Sprinkle salt and pepper, inside and over the skin. Mix apples, prunes, bread crumbs, and cardamom. Stuff into goose and secure. Prick skin of goose all over. Place goose in tin in preheated 450ºF oven 15 minutes. Reduce heat to 350ºF and roast for 3 to 3½ hours, allowing 20 to 25 minutes to the pound. Frequently remove fat from pan - basting is unnecessary. Turn goose over after 1½ hours. Goose is done when pale yellow juice runs out when pricked. Keep warm. Simmer prunes in port for 15 minutes over low heat. Dissolve sugar in water over medium heat. Boil for 3 minutes (until thickened slightly). Reduce heat, add apples and poach for 10 minutes (until tender). Transfer apples to goose dish. Add cornstarch and cream to port. Over moderate heat, cook 5 minutes (until thickened & smooth). Pour over goose. 

Roast Pheasant - Fasansteg 

2 pheasants 

4 tablespoons butter 

Salt 

Pepper 

2 cups white wine 

1 pound butter 

¼ cup cream 

4 cups bread crumbs 

1 tablespoon flour 

Salt 

Pepper 

3 egg yolks 

½ pound beef 

Giblets -- game birds, cooked 

1 onion 

½ teaspoon celery salt 

¼ teaspoon white pep 

2 tablespoons cream 

3 tablespoons red wine 

Dress the pheasants. Split down the back into halves. Fill each half with stuffing if you wish. 
Melt the butter in a pan on top of the stove. Brown the birds in the butter until golden brown. Season with salt and pepper to taste. Add the wine and let them simmer in the wine mixture until tender - about 2 to 3 hours in a preheated 350º oven. 

STUFFING

Heat butter and cream to the boiling point. Stir in the crumbs, flour, salt and pepper to taste. Mix until well blended. 
Beat in the egg yolks and stuff the pheasants. 

STUFFING FOR PHEASANTS AND OTHER SMALL GAME BIRDS

Boil the beef. Grind it together with the giblets and onion. Add the spices, cream and wine and mix thoroughly. Stuff the birds. 

Spring Chicken 

1 small frying chicken 

5 tablespoons butter -- divided 

1 sugar cube 

Parsley 

Salt 

1 cup cream -- divided 

Cornstarch 

Roll 2 tablespoons butter into a walnut-sized ball; insert the cube of sugar. Put the butter ball into the handful of parsley. Rinse and pat dry the chicken, then lightly salt the cavity. Place the parsleyed-butter ball into the cavity of the chicken. In a Dutch oven, brown the chicken in the remaining butter. Add a small amount of cream, and partially cover, allowing steam to escape. Simmer until tender, adding cream gradually as needed. Remove chicken and make gravy with drippings by dissolving desired amount of cornstarch in remaining cream and stirring this mixture into drippings until smooth. Serve with new potatoes. 

Roast Wild Ducks - Andesteg 

3 wild ducks 

Gin 

3 crab apples -- pared and cored 

3 tablespoons butter 

3 small onions -- stuck with 

9 cloves -- 3 each apple 

6 sprigs parsley 

Melted butter 

½ cup red wine -- plus 

6 tablespoons red wine -- 2 for each bird 

½ cup cognac 

1 tablespoon flour 

Salt 

Draw ducks (get directions from the hunter or his wife about this if you're not an expert) and clean each inside and out. Wipe them with gin. Place in each cavity an apple, 1 tablespoon butter, 1 small onion studded with cloves, and 2 sprigs of parsley. Sew or skewer the openings, and rub the outside of each fowl with butter and pepper. 

Roast the ducks in a fairly hot oven (preheated to 450 degrees) for 20 to 26 minutes. Baste with melted butter and 2 tablespoons of wine per bird. 

Lower the heat to 350 degrees and roast until the joints move easily, indicating that the ducks are cooked. Remove from oven, pour cognac over birds, ignite, and let flame die. 

Remove to warm platter or serving tray and carve. 

To the juices in the roasting pan add ½ cup red wine, 1 tablespoon butter, flour and salt to taste. Heat the sauce for a few moments, stirring constantly. 

Serve with wild rice tossed with mushrooms and almonds. Prosaic old turnips are a wonderful side dish with wild ducks. 

Stewed Chicken - Stegt Høne 

1 stewing chicken 

½ pound soft butter 

1 bunch parsley 

Wash and dry chicken inside and out. 

Chop parsley and cream it together with ¼ pound of the butter. Stuff hen with this mixture. 

Melt the remaining butter in a Dutch oven or a deep, heavy casserole. Sauté chicken, uncovered, until golden brown. Cover and simmer 3 hours, or until tender. 

Remove chicken from pan. Add a little water to the drippings. Scrape the pan with a wooden spoon and stir to mix the thickened juices with the water. Serve this clear sauce over the chicken. 

Stuffing for Small Birds - Fylding fra små Fugle 

1 cup beef or veal -- cooked 

cooked giblets of birds or chicken 

1 small onion 

4 tarragon leaves 

½ teaspoon salt 

¼ teaspoon pepper 

2 tablespoons cream 

3 tablespoons port wine 

Gring together meat, giblets and onion. Add pulverized tarragon and other ingredients. 

Wild Duck Flambé 

1 duck 

2 tablespoons Cognac 

½ cup cream 

3 tablespoons sour cream 

2 chicken bouillon cubes 

½ teaspoon paprika 

½ teaspoon Tabasco sauce 

salt 

Cook wild duck on rack in roasting pan 20 minutes, basting several times with melted butter, in preheated 450ºF oven. Domestic Duck 30 minutes @ 450ºF, then 30 minutes @ 350ºF, pouring off fat at halfway. 

Mash duck liver, remove all sinews, & keep cold. 

Cut the 2 breast fillets off & place in skillet over low heat with pan juices (no fat!) and cognac; ignite. 

When flame burns out, add cream mixed with sour cream, bouillon, liver, and cook until hot (not boiling). Stir in spices. 

Serving Ideas : Potatoes and Salad 

Danish Meats

Apple and Prune-Filled Spareribs - Ribbenstykke med Æbler

8 pounds spareribs 

1 teaspoon salt 

1 teaspoon celery salt 

2 tablespoons sugar 

1 teaspoon cinnamon 

1 pound apples -- cored and peeled 

1 pound prunes -- cooked and pitted 

2 tablespoons flour 

1 cup milk 

1 cup light cream 

Salt and White pepper 

Rub both sides of spareribs with the salts, sugar and cinnamon. Cut apples into sixths. Make sandwiches of the racks of ribs, a pair at a time, using apples and prunes, mixed, as the filling. Tie securely to retain the filling. 

Brown in butter in a roasting pan, basting with enough warm water to cover the bottom of the pan. Cook slowly for 2½ hours in an oven preheated to 275-300 degreees. Add warm water from time to time if necessary to keep ribs from sticking and scorching. Remove from oven and keep hot while you make the gravy. Add flour to the stock in the pan, stirring until smooth. Place pan over low heat on top of the stove. Slowly add the milk and cream. (If gravy becomes too thick, add more milk.) Stir until it comes just to the boiling point. Season with salt and pepper to taste. 

Place spareribs on a serving platter. Remove string. Pour a small amount of gravy over the ribs, and serve the rest in a gravy boat to be savored over small boiled potatoes.  

Beef Pot Roast in Sour Cream - Oksesteg I Surfløde

5 pounds rump roast, trimmed 

2 teaspoons salt 

White pepper 

3 tablespoons butter 

1 large onion, sliced 

½ cup water 

1 cup sour cream 

¾ cup dry red wine 

2 tablespoons flour 

Rub the roast well with salt and pepper. Brown it on both sides in the butter. Place the onion slices on top of the roast. Add the water, sour cream and wine. 

Cover the pan and cook slowly either on top of the stove or in the oven for 3 hours or until tender, adding a little more wine if necessary. 

Place the roast on a hot platter while you blend the flour into the liquid in the pan to make the gravy. 

Beer Meat Loaf - Kødrulle I Øl

2 pounds lean pork 

1 pound smoked ham hocks 

1½ cups dry bread crumbs 

2 eggs -- beaten 

1 teaspoon salt 

¼ teaspoon white pepper 

Beer 

Have your butcher grind the pork and ham together. 

Mix well with the cracker crumbs, eggs, salt and pepper. Form into a loaf. Roll in cheesecloth and tie the ends securely. 

Place in a kettle and add sufficient beer to cover the loaf. Simmer slowly for 2¼ hours. 

Very good served on thin-sliced open-faced sandwiches. Or serve with cole slaw, your favorite sharp cheese, pickled beets and potato salad. 

Boneless Birds

2 pounds round steak 

Salt and pepper 

1 onion -- cut in 8 wedges 

4 small carrots 

8 slices bacon 

Flour 

Butter -- for browning 

Pound meat to about ¼ inch thick, and cut into 8 pieces. Season with salt and pepper. Place a wedge of onion, a slice of bacon, and ½ of a carrot on each piece. Roll up and fasten with toothpicks or string. Roll each in flour. In a large frying pan melt butter, and brown rolled meat. Add ½ cup water to browned meat and simmer for about 1½ hours, adding more water as needed. Remove from pan and use the remaining water for a gravy by adding a bit of flour to the water and stirring over low heat until smooth. Serve with mashed potatoes. 

Boiled Beef with Horseradish - Oksekød med Peberrod

1 onion 

1 carrot 

1 bay leaf 

1 teaspoon salt 

¼ teaspoon pepper 

4½ pounds boiling beef 

1½ tablespoons flour 

1 cup sour cream 

1 tablespoon fresh horseradish 

1 teaspoon vinegar 

Salt 

Pepper 

4 large potatoes 

1 teaspoon salt 

2 eggs -- beaten 

½ cup flour -- sifted 

½ cup dry bread crumbs 

½ cup melted butter 

Slice onion and carrot. With other ingredients except the flour, place with the boiling beef in a kettle with enough water to cover. Let simmer 4 hours on top of the stove until tender. 
Remove fat from top of broth when cooled. Add flour to fat to make a smooth paste. Add 1 cup of the broth from the pan and cook, stirring, until thick. This is to be served as gravy for plain boiled potatoes. Slice the boiled beef and serve with: 

HORSERADISH SAUCE

Mix all ingredients together, chill, and serve cold over cooled beef. 
For an unusual mixture of hot and cold, accompany the beef with: 

POTATO DUMPLINGS

Cook potatoes in their jackets until done. Peel and put them through a ricer, or mash them, while hot. Salt and let cool. Add eggs and mix well. Add the flour and wark with the fingers until dough is smooth. If too moist, add a little more flour to make it firm enough to form a dozen or more dumplings, depending on their size. 
Drop the dumplings into a kettle of boiling water or into boiling stock if you have some left from the liquid the beef was boiled in. Cover and elt cook 15 minutes. 
Brown the bread crumbs in the melted butter. Pour the buttered crumbs over the dumplings. 

Brandy Sauce for a Large Ham - Cognacsauce til Kold Skinke

1 pint port wine 

1 pint ham stock 

1 cup tomato sauce 

1 tablespoon cornstarch 

2 tablespoons cold water 

½ pint brandy 

Let wine, stock and tomato juice come to a boil. Add the cornstarch moistened with cold water and cook, stirring frequently, until smooth, thick and at the boiling point. 

Add the brandy just before removing heat. 

Breast of Lamb with Dill Sauce - Kalvebryst med Dildsauce

3 pounds lamb breast 

1 quart boiling water 

1 bay leaf 

2 sprigs fresh dill 

1 teaspoon salt 

3 peppercorns 

2 tablespoons butter 

2 tablespoons flour 

2 cups lamb stock 

2 tablespoons dill -- crushed 

1½ tablespoons vinegar 

1 egg yolk 

½ teaspoon salt 

Parsley 

Rinse the meat quickly with hot water. Place in a roaster and cover with the boiling water. Let come to a boil. Skim. Add the bay leaf, dill, salt and pepper. Simmer covered on top of the stove for 1½ hours. Remove lamb and reserve 2 cups of the stock. 

Cut the lamb into small serving pieces and place on a hot serving platter. Serve with the following sauce: 

DILL SAUCE

Melt the butter in a skillet, add the flour and stir continuously until smooth. Add the stock gradually, stirring after each addition. Add the rest of the ingredients alternately, beating a little after each addition. 
When mixture is smooth, remove from the flame and serve over the lamb. Garnish the platter with sprigs of parsley. 

Brown Sauce - Brun Sauce

4 tablespoons butter 

4 tablespoons flour 

3 cups beef stock 

3 tablespoons white vinegar 

Salt and pepper 

3 tablespoons sherry 

Melt butter over low heat. Stir in flour until smooth and lightly browned. 

Add ½ of the meat stock, a little at a time, stirring well after each addition. Add rest of the stock with vinegar and boil slowly, stirring constantly. Add pepper and salt. Add sherry just before removing from heat. Serve hot with beef. 

Cabbage with Forcemeat - Farseret Hvidkål

1 large cabbage 

1½ pounds forcemeat 

1 teaspoon salt 

Wash cabbage, drain and let stand inverted in cold water 1 hour or longer. Drain and rinse. Cut off outer leaves and save them. Scoop out the center of the cabbage, leaving enough of the exterior to make a strong wall. Pour hot water into the cabbage, drain, pour cold water into the head, drain, and fill with force meat. Make a lid of the cabbage leaves you have saved. Tie them in place with a string. Place in a deep kettle. Add salt and enough boiling water to half cover the cabbage. Cover the kettle with a lid and boil gently for 3 hours. To serve, remove the string and the lid of leaves and turn the cabbage onto a warm serving plate with the forcemeat down. Serve with melted butter or cream sauce. 

Calf's Liver - Denmark

3 pounds calves' liver 

salt and pepper 

1 cup olive oil 

½ small garlic bulbs 

1 tablespoon leek -- chopped 

1 cup mushroom -- sliced 

2 onions -- chopped 

2 tomatoes -- sliced 

1 bay leaf -- crushed 

¼ teaspoon dried thyme 

1 tablespoon flour 

Slice rinsed liver thin. Season with salt and pepper. Coat deep fryer/flameproof casserole with oil and  garlic. Arrange some liver on bottom. Add half remaining ingredients. Add remaining liver, then remaining vegetable and herbs. Cover and cook 1 hour over low heat or in 350ºF over . Remove solids to serving dish. Strain sauce, thicken with flour, smoothly stirring over heat. If sauce has cooked away, use a little boiling water to extend pan juices. When hot and boiling, pour over liver. 

Cardamom Sauce - Kardemommesauce

½ cup water 

½ cup honey 

¼ teaspoon cardamom 

6 large mint leaves 

¼ teaspoon salt 

½ cup port wine 

Blend the water and the honey with the cardamom seeds and place over very low heat. Simmer 5 minutes, stirring constantly. Chop the mint leaves and add with the salt to the mixture. Simmer 2 minutes more. Remove from heat and let cool to room temperature. When ready to serve, add the wine and mix well. If the sauce is too thick, add a little more wine and mix again. Wonderful accompaniment for beef roasts or for barbecued beef. 

Champagne Ham - Champagneskinke

15 pounds ham 

10 cloves 

1 teaspoon thyme 

26 ounces champagne 

1 cup sugar 

2 medium onions -- quartered 

4 tablespoons flour 

Place the ham in a roasting pan with water to cover. Bring to a boil on top of the stove over a high heat. Place the cloves in the ham, sprinkle the ham with thyme.  Roast 2½ hours covered in a preheated 350º oven. Drain ham of stock, reserving 2½ cups. Remove as much skin and fat as possible from the ahm. Pour the reserved stock back over the ham and add the bottle of champagne. Return to oven and let cook another hour, basting often. Drain off the stock and reserve. Sprinkle ham with the sugar. Drop the onions in the pan. Raise oven heat to 500 degrees, return ham to oven to brown and glaze. Remove ham to warm serving platter. Mix flour with stock until smooth and cook over low flame, stirring constantly until it boils.  Carve ham and serve sauce individually over slices. A ham this large, depending on how thinly it is sliced, serves a great many people - certainly a sufficiency for a large buffet supper. 

Chartreuse Ragout

2 tablespoons butter 

2 carrots -- half-cooked 

1 medium cabbage -- half-cooked 

salt and pepper 

2 cups ragout of meat, chicken or other poultry 

5/8 cup butter -- melted 

Butter pudding mold/deep round casserole. Cut carrots in small pieces and place in bottom and around sides in pattern. Drain cabbage and chop coarsely; sprinkle with salt and pepper. A 1" layer to mold (bottom and side). Add ragout (no sauce). Cover with another layer cabbage. Pour melted butter over. 

Set in shallow pan hot water and bake in moderate (350ºF) oven about 1 hour. Turn out on warmed serving platter. Serve with Bordelaise or Caper Sauce. 

Cooking Roasts with Beer - Kogekunst med Øl

4 pounds roast 

¼ teaspoon flour 

¼ teaspoon ginger 

12 ounces beer 

3 tablespoons flour 

3 tablespoons water 

Salt to taste 

Beer is wonderful for basting any roast - lamb, veal, beef and especially pork. 

Rub any size or type of pork roast with a little flour mixed with ginger, ¼ teaspoon for each 4 pounds of roast. Put the roast in a preheated 475º oven for 10 minutes, then reduce the heat to 325 degrees. Pour a bottle of beer over the roast and baste every 20 minutes until done (35 minutes per pound). 

Make a brown gravy with the juice in the pan by pouring off as much of the fat as possible and stirring in a paste made of 3 tablespoons of flour and 3 tablespoons of water. 

Stew and meat balls also take kindly to the beer treatment. 

Copenhagen Schnitzel - Københavner Schnitzel 

½ cup whipping cream 

10 almonds (slivered?) 

2 teaspoons lemon juice 

2 apples 

1½ pounds veal fillet 

¼ cup butter 

salt and pepper 

12 grapes 

Whip the cream. Cut the almonds in pieces and mix in the whipped cream with the lemon juice. Peel the apples (and core?) and cut in thick rings. 

Cut the fillet in 4 slices and brown for one minute on each side in an ungreased pan. Turn heat down and brown in the butter 3 minutes on each side. Season with salt and pepper and remove meat to a warm place while cooking the apple rings in the pan. 

Lay an apple ring on each fillet, fill center with whipped cream mixture and decorate with green grapes. 

Corned Beef - Sprængt Oksekød

5 pounds corned beef brisket 

6 whole black peppercorns 

1 bay leaf 

1 medium onion 

3 whole cloves 

4 tablespoons sour cream 

4 tablespoons horseradish 

1 tablespoon vinegar 

½ teaspoon salt 

Paprika -- optional 

After rinsing the meat under running water, cover with water in a kettle. Add the rest of the ingredients, cover and bring to the boiling point. Reduce the heat and let simmer until done, usually an hour to the pound. 

Cabbage may be cooked in the juice after the meat has been removed. Tie the head of the cabbage so when done it will cut easily into good sized wedges. (Cook cabbage until just barely tender.) 

Just before serving, score the fat of the corned beef with a sharp knife. Spread well with a mixture of prepared mustard and brown sugar. Place under the broiler about 15 minutes, or until well glazed. 

Add spice to your corned beef with: 

HORSERADISH SAUCE

Whip the sour cream. 
Blend the horseradish well with the vinegar and salt. Add a pinch of paprika if desired. Blend well with sour cream. 

Danish Meatballs

8 ounces veal -- lean 

8 ounces pork -- lean 

4 ounces beef steak 

4 ounces ham -- cooked 

1 medium onion 

½ teaspoon salt 

½ teaspoon pepper 

1 large egg 

1 teaspoon baking soda 

1 3/8 cups dry bread crumbs 

1/3 cup cream 

oil 

2 tablespoons mayonnaise 

1½ tablespoons heavy cream 

¾ teaspoon dried dill 

½ teaspoon caraway seed 

Grind meats together and add remaining ingredients (except oil) and chill 1 hour. Form into 36 flattened balls and fry in about 1" moderately hot oil, about 8 at a time, for 5 minutes, until golden brown. Drain well. Serve warm or cold with dill mayonnaise (2 tbs mayonnaise, 1½ tbs heavy cream, ¾ tsp dried dill, ½ tsp caraway seeds). 

Danish Cordon Bleu

4 beef sirloin steaks 

1 teaspoon Dijon mustard 

4 slices ham 

4 slices Svenbo or Danbo Cheese 

1/3 cup flour 

1 teaspoon salt 

½ teaspoon pepper 

1 egg -- beaten 

2/3 cup bread crumbs 

1/3 cup butter 

Pound steaks until approximately 4×7 inches. Spread with mustard. Top each with slice of Danish ham and cheese (both slices smaller than steaks). Fold steaks over, secure with skewers. Mix flour with seasonings. Dip each steak in flour on both sides, then in egg, finally in bread crumbs. Fry in butter for 4 minutes on each side until golden brown. Garnish. Serve with vegetables. 

Danish Pork Sausage

5 pounds pork shoulder -- ground twice 

3 tablespoons salt 

1 tablespoon pepper 

1 tablespoon powdered sugar 

1 tablespoon allspice 

¼ teaspoon thyme 

1 teaspoon ginger 

1 cup water 

Casing 

Mix all ingredients very well. Stuff into small lamb, pork or beef casing. Do not fill too firmly. To prepare, place in frying pan and cover with boiling water and bring to a boil. Remove sausage from the broth. Melt butter in pan and brown sausage on both sides. 

Danish Roast Beef

4 pounds beef blade roast 

4 cloves garlic -- crushed 

1 tablespoon peppercorns -- cracked 

1 teaspoon kosher salt 

Rub roast with garlic; press pepper and salt into surface. Place meat on center of buttered foil. Wrap roast. Place on rack in roasting pan. Roast in preheated 375ºF over for 45 minutes for rare or 1 hour for medium rare. Remove foil. Pour meat drippings into a small saucepan. Replace roast on rack. Roast for 10 to 15 minutes at 400ºF (until browned). Boil drippings until reduced to a shiny glaze. Pour glaze over roast before serving. Let roast stand for 20 minutes for easier slicing. 

Danish Style Hamburgers - Dansk Bøf med Løg

2 pound medium/lean ground beef 

2 tablespoons flour 

1 teaspoon salt 

¼ teaspoon pepper 

gravy color 

4 tablespoons butter 

4 onions 

2 cups beef/vegetable broth 

Clean the onions and cut them in medium-sized pieces (half rings ½" width) Brown onions slightly in a skillet with half of the butter until they are just soft and keep them warm in a warming drawer. Divide the meat in 8 and shape them as hamburgers about ¾" thick and press as much air out of the meat as possible. Turn them in the flour, put them in the skillet and brown them quickly on both sides with high emperature in the rest of the butter. Finish cooking over medium temperature about 6-8 minutes and turn often. Place them in a 2" high dish and put the onions on top. Add broth to the skillet and thicken the gravy with flour and add gravy colour and other spices/ingredient to taste. E.g. Paprika, Whipping cream, red current jelly can make a delicious taste. Pour the gravy in the dish and let it marinate the hamburgers and serve. Serve with white potatoes and red beets. Leftovers can easily be reheated in microwave. Notes: medium ground beef shrinks with cooking, but gives more taste than lean beef. It's common in Denmark to put a cold Dansk Bøf on an open face sandwich (smørrebrød) with a warm fried egg on top. 

Fillet of Beef - Oksefilet

4 pounds beef sirloin steak 

½ pound butter 

½ cup flour 

1 cup beef stock 

¾ cup champagne 

2 tablespoons tomato sauce 

1 teaspoon salt 

¼ pound mushrooms -- sliced 

2 tablespoons sherry 

Pepper 

Roast the fillet 1½ hours in a preheated 400º oven. 

Melt 6 tablespoons of the butter in a frying pan. Add the flour, stirring until smooth and browned. Add the beef stock from the roasting pan, stirring until the sauce comes to a boil. Add the wine, tomato sauce and salt. Mix well. Cover and cook over low heat 45 minutes.  Melt the remaining butter in another pan. Sauté sliced mushrooms 5 minutes, stirring occasionally. Add the sherry and pepper to taste. Heap mushrooms and their cooking liquid over the beef. Slice it and serve with a separate bowl of the gravy. 

Forcemeat - Kjødfars

1½ pounds ground beef or veal 

1 tablespoon salt 

1 teaspoon pepper 

2 tablespoons cornstarch 

1/8 teaspoon nutmeg -- grated 

2 cups milk -- scalded 

2 cups cream 

Mix the ground beef and the dry ingredients. Add the milk, a little at a time, and cook a few minutes over moderate heat. Add cream gradually, stirring after each addition. Remove from fire, cool, and stuff the cabbage. 

Forcemeat of Beef - Farseret Oksekød

1 pound lean beef -- cut in small pieces 

1 cup water 

2 teaspoons salt 

½ pound beef suet 

3 pounds tart apples -- peeled and chopped 

2 pounds raisins 

1 pound brown sugar 

1 cup molasses 

1 tablespoon cinnamon 

1 teaspoon nutmeg 

1 teaspoon allspice 

1½ cups brandy 

Put the beef in a kettle with water and salt and cook slowly 1 hour, or until almost tender. Let cool. Reserve broth. 

Put beef and suet through a food grinder. Return to kettle with broth. Add the rest of the ingredients except the brandy and let come to the boiling point. Lower the heat and simmer 2 hours, stirring often. Remove from heat and stir in brandy. 

Cool and store in a covered crock in a cool place, or pack in jars and process in water bath 40 minutes. 

Grilled Lamb's Head - Grilleret lammehoved

Take half a lamb's head for each person. Cut the head in two and remove the brain. Clean the head well and soak it for an hour in cold water before putting it to boil in salted water. The tongue is cooked with it. Tongue and head must boil until they can be easily skinned, then trim and clean well. Take out the roof of the mouth, cut out eyes and ears, but leave the fat behind the eyes. Cut the tongue in halves, dip it and the head in a beaten egg and breadcrumbs mixed with salt and pepper and a little chopped parsley. Put the lamb's head in a frying pan with butter and fry it 'til brown - it is then ready to be served. Garnish with spinach, asparagus, cauliflower or any other vegetable. 

Ham Baked in Wine - Skinke I Vin

10 pounds ham -- smoked 

2 small onions -- chopped 

1 leek -- finely chopped 

1 5/8 quarts red wine 

½ pound mushrooms -- sliced 

2 tablespoons butter 

½ cup water 

Salt 

Pepper 

2 tablespoons butter 

2 tablespoons flour 

Loosen the skin from the ham and simmer with the onions and the leek for 1 hour in a roasting pan with all but ½ cup of the wine. Remove ham from roaster. Cut away and discard tough outer skin. Brown mushrooms in butter. Cut a slash in the top of the ham sufficiently large to hold the mushroom mixture, water, salt and pepper. Skewer the opening to keep the filling in place. Make a sauce of the 2 tablespoons of butter, 2 tablespoon of flour and the liquid from the roaster. Stir over a low heat. Add the reserved ½ cup wine a little at a time and mix well. Pout over the ham in the roasting pan and bake until tender (about 25 minutes to the pound) in a preheated 375º oven. Baste at least every ½ hour with juices from the pan. 

NOTES : There are hams and hams. This recipe is intended not for the canned or cellophane-wrapped hams available at your supermarket but for the so-called "country" or Smithfield ham which requires precooking preparation. A gourmet feast will repay you for the loving care these hams call for. 

Ham in a Blanket - Skinke I Sengetæppe

18 pounds ham 

1½ cups red wine 

3 tablespoons honey 

9 cups flour 

6 teaspoons baking powder 

2 teaspoons salt 

1 teaspoon sage 

1½ cups butter 

2 cups milk 

Score fat of ham and place, fat side up, in a shallow baking pan. Bake until tender (about 25 minutes to the pound) in a preheated 350º oven. 

About 45 minutes before the ham is done remove from oven and drain off liquid from the pan. Mix the wine and honey and pour over the ham. 

Increase oven temperature to 375 degrees and return ham to oven to bake for 45 minutes more, basting often. Take ham from oven, and while it cools, make the crust. Sift the flour, baking powder and salt, and add the sage. Cut in the butter, mixing well. Add the milk and mix quickly. 

Roll the dough out until it is large enough to completely envelop the ham. Place ham on dough, wrap around ham and pinch edges together. 

Preheat oven to 450 degrees and bake the ham for 1 hour, or until the crust is golden brown and crunchy. 

Ham in Beer - Skinke med Øl

1 ham -- tenderized 

½ teaspoon dry mustard 

4 tablespoons water 

1 cup brown sugar 

20 whole cloves 

10 bay leaves 

36 ounces beer 

Candied cherries 

Candied pineapple 

Remove all but a thin layer of fat from the ham. Score the top. Place in a roasting pan. Mix mustard, water and sugar to the consistency of prepared mustard. Cover the ham with this mixture. Stick cloves in the ham surface. Fasten the bay leaves to the ham with smalll skewers or toothpicks broken in half. 

Pour the beer over the ham and bake, uncovered, 30 minutes to the pound in an oven preheated to 425 degrees. Just before serving, decorate with candied cherries and slices of pineapple fastened to the ham with toothpicks. Return to oven to brown for 20 minutes. Use the liquid in the pan as a sauce for the ham. 

Allow 1/3 pound ham per person to be served, and keep in mind that leftover ham has a multitude of uses, as well as being a meat that retains its flavor well in the freezer. 

Hash I - Biksemad

3 cups beef -- boiled and diced 

3 cups potatoes -- boiled and diced 

3 onions -- sliced 

½ cup butter 

1 teaspoon salt 

½ teaspoon pepper 

Cook main ingredients separately. Sauté each in butter, seasoning lightly; then stir together. Serve hot. 

Hash II - Biksemad

Finely sliced onions are fried brown in an iron pot. Dice the remains of cold beef and mix with the onions. WHen the meat is hot, add boiled potatoes likewise cut into squares. Mix well, put in a little browning and season with Worcester sauce, salt and pepper. "Biksemad" is served on a flat dish and garnished with fried eggs. 

Hash III - Hakket Kød

2 pounds boneless beef 

½ pound salt pork 

2 pounds potatoes -- peeled 

1 onion -- finely chopped 

Boiling water 

Salt 

Pepper 

Chop or grind the uncooked beef and salt pork together with the raw potatoes. (If you use a meat grinder, choose a coarse grind.) Put all ingredients in a large, heavy iron frying pan. Cover with boiling water. Let simmer very slowly for 2 hours on top of the stove. The water should be very nearly absorbed, but enough should remain to leave the hash juicy. 

Horseradish Sauce

1 cup cream -- whipped 

2 tablespoons sugar 

3 tablespoons horseradish -- grated 

½ teaspoon salt 

2 tablespoons vinegar -- optional 

Add sugar, horseradish and salt to whipped cream. If sweet cream is used, add 2 tablespoons sharp vinegar. Serve very cold; bury in ice and salt, or put in the freezing compartment of a refrigerator, until frozen. If served frozen, cut into slices and arrange around fowl. 

Liver with Herbs - Leverpostej med Krydderier

5 tablespoons butter 

1½ pounds calves' liver 

6 slices bacon 

1 onion -- minced 

2 tablespoons lemon juice 

2 tablespoons thyme 

1 tablespoon marjoram 

2 tablespoons basil 

1 tablespoon rosemary 

Salt 

Pepper 

¾ cup dry white wine 

Heat 2½ tablespoons of the butter in a heavy iron skillet, and when it begins to froth, brown the slices of liver quickly on both sides. Remove and place on an oven-proof platter. Grill hte bacon and place on top of the liver. Melt the rest of the butter in the skillet. Add the remaining ingredients. Let come to a boil. Pour over the liver and bacon. Place the platter in a preheated 300º oven for 20 minutes. Serve at once. 

Lobscouse (Sailor's Stew) - Skipper labskovs

4 tablespoons butter 

1½ lbs beef cut into 1" cubes 

3 medium chopped onions 

3 cups beer (2 cans) 

3 cups beef stock(made from concentrate cubes) 

1 teaspoon salt 

12 fresh ground black pepper corns 

2 bay leaves 

6 medium Idaho potatoes peeled and cut into 1" cubes 

6 tablespoons butter (yes, more but optional) 

3 tablespoon chopped green onion tops(optional) 

Brown meat and cook onions in the butter, stirring occasionally. Add stock, beer, bay leaves, salt and pepper. Cover and simmer for 20 minutes. Add potatoes and continue to simmer for 2 hours. Mash any remaining pieces of potato, so that you have a thick 'gravy' with just a few pieces of potato. Serve in bowl with 1 tablespoon butter on top. Sprinkle with onion tops. 

Meat Balls - Frikadeller

2 pounds beef chuck roast 

6 tablespoons soft butter 

4 tablespoons bread crumbs 

6 teaspoons flour 

1 cup milk 

1 teaspoon salt 

¼ teaspoon pepper 

½ pint whipping cream 

2 tablespoons horseradish -- grated 

Put the beef through a meat grinder 3 times. Add the butter, bread crumbs, flour, milk, salt and pepper. Mix well with your hands until well blended. Shape into small balls. Boil in salted water 15 minutes.  These meat balls may be used as dumplings to be dropped into beef broth or soups or served with small boiled potatoes with horseradish sauce, as follows: 

HORSERADISH SAUCE: Whip cream until stiff. Beat in grated horseradish. 
If you prefer a heated sauce for the meat balls, prepare your favorite cream sauce and stir in the grated horseradish. 

Meat Balls in Celery Root - Boller I Selleri

1 pound forcemeat

1 celery root 

1 quart water 

2 teaspoons salt 

¼ teaspoon pepper 

4 tablespoons butter 

¼ cup milk 

4 - 5 tablespoons flour 

Boil water with spices. Make balls (1" diameter) with a spoon and put in boiling water. Let slowly boil 6-8 minutes and take out of water. Clean Celery root and peel skin and cut it in cubes (about ½”) and put cubes in water and let it boil in 8-10 minutes until they are soft. Dissolve flour in milk and thicken boiling water to gravy. Add butter. Put meatballs back in gravy/celery mixture. Serve wuth bread and potatoes. 

Meat Balls in Beer - Frikadeller med Øl

1 onion -- minced 

2 tablespoons butter 

1 teaspoon salt 

¼ teaspoon pepper 

½ teaspoon nutmeg -- grated 

1 pound ground pork 

1 pound ground beef, lean 

3 slices dry bread crumbs 

1 egg -- beaten 

Flour 

3 tablespoons butter 

12 ounces beer 

2 tablespoons lemon juice 

Brown onion in butter, salt, pepper and nutmeg. Mix pork, beef and dry bread rolled into crumbs. Combine with onions. Add the egg; mix well, and form into small balls. Roll them in a small amount of flour. Brown the meat balls in the 3 tablespoons of butter. When well browned, add beer and lemon juice. Cover and let simmer 30 minutes. Serve with buttered noodles sprinkled with toasted crumbs. ‘’

Meat Balls in Onion Sauce - Frikadeller I Løgsauce

2 pounds ground beef 

1 pound ground pork 

1 cup bread crumbs 

1 cup milk 

1 egg 

1 teaspoon salt 

2 small onions 

½ cup butter 

3 cups onions -- minced 

1 cup butter 

6 tablespoons flour 

1 teaspoon salt 

3 cups milk 

1 pound mushrooms -- sliced 

4 tablespoons butter 

4 tablespoons flour 

Salt 

Pepper 

4 cups milk 

2 tablespoons Worcestershire sauce 

½ teaspoon dry mustard 

Mix beef, pork and bread crumbs which have been soaked in milk. Add egg, salt and minced onions. Shape into small balls about the size of large walnut. (You should have about 45 meat balls.) Brown the meat balls in the butter. Cover and simmer 1 hour. Serve with either of the following sauces: 

ONION SAUCE: Cook minced onions in butter until transparent. Blend in the flour and salt. Slowly add the milk and stir continually until thickened. Pour over the meat balls. 

MUSHROOM SAUCE: Brown mushrooms in the butter; dredge with flour to which salt and pepper have been added. Add milk slowly when the flour begins to brown. Season with Worcestershire sauce and mustard. Stir until thick and smooth. 

Meat Balls with Salt Pork - Frikadeller

1 onion -- minced 

¾ pound salt pork 

1 pound ground chuck 

1 hard-crust roll 

2 cups milk 

5 eggs 

1 cup dry bread crumbs 

Salt 

Pepper 

1 cup butter 

Mix the onion with salt pork and beef which have been ground together by you or your butcher. 

Soak the hard roll in the milk. Mix with the meats, breaking up the roll to distribute it thoroughly through the meat mixture. 

Beat 4 eggs and add. Shape into balls. 

Beat the remaining egg, mix with dry crumbs, and coat the meat balls with the mixture. Add salt and pepper to taste to each meat ball. Fry in hot butter, turning frequently to brown all over. Cook until done to taste. 

Meat Balls with Sour Cream - Frikadeller I Surfløde

4 pounds beef chuck roast 

Salt 

Pepper 

3 cups rye bread crumbs 

4 cups light cream 

Flour 

¼ pound butter 

½ cup olive oil 

2 cups sour cream 

2 cups dry red wine 

Put chuck twice through a meat grinder. Combine with salt, pepper and bread crumbs. Add cream and mix lightly. Form into small balls. Roll in flour. 

Melt butter, using large skillet. Add oil. Brown meat balls in fat mixture. Add sour cream and wine, stirring until well blended. 

Serve from a tureen or chafing dish. 

Meat Loaf - Oksefars

3 pounds round steak -- ground 

1 large onion -- chopped 

1 egg -- beaten 

½ cup cream 

1 cup bread crumbs 

1 tablespoon chopped parsley 

1 stalk celery -- chopped 

1 teaspoon salt 

½ teaspoon white pepper 

2 teaspoons red wine 

Mix ingredients in order given. Form into loaf shape. 

Bake 1½ hours in a preheated 350º oven. 

Meat Pie – Kødbudding

2 pounds top round steak 

1 pound ham -- cooked 

20 large mushrooms 

3 tablespoons butter 

2 tablespoons flour 

Salt 

White pepper 

½ cup beef stock 

½ cup sherry 

½ cup cognac 

1½ cups flour 

½ teaspoon salt 

7 tablespoons shortening 

4 tablespoons cold water 

Sift flour and salt together twice. Add shortening and cut into flour until particles are the size of peas. Gradually sprinkle cold water over the mixture. Work with a fork or fingers lightly until the dough forms a ball and no longer sticks to the sides of the mixing bowl. Roll dough on a lightly floured board to about ¼-inch thickness. Pat gently into shape about 1 inch larger in diameter than the casserole you wish to use for the meat pie. 

FILLING FOR PIE: Cut the beef and ham in small serving pieces. Wash mushrooms. Cut off and reserve the stems, but other wise leave whole. Sauté the ham in a frying pan in a little butter, and when well browned, place in a deep buttered casserole. Cook the beef in the combination of butter and ham fat until browned and tender. Place beef on top of the ham in casserole. Brown the mushroom tops in the fat left in the pan and distribute over the beef. Sprinkle the mushroom stems with the flour, and season with salt and white pepper. Add the meat stock and simmer a few minutes, using the same frying pan in which other ingredients have been browned. Add the sherry and cognac, stirring well from the bottom to incorporate any tidbits which may be sticking to the pan in the rest of the mixture, and pour over the ingredients in the casserole. Cover with the pastry. Crimp the edges on the rim of the casserole. Cut a few slits in the crust to allow the steam to escape. Place in a preheated 450º oven and bake of 25 minutes, or until well browned. 

Meatballs in Cream

2 pounds ground beef 

2 medium potatoes -- mashed 

½ cup bread crumbs 

1 egg -- beaten 

½ teaspoon allspice 

¼ teaspoon nutmeg 

¼ teaspoon black pepper 

1½ teaspoons salt 

1 teaspoon brown sugar 

½ cup milk 

1 tablespoon butter 

3 tablespoons vegetable oil 

2 tablespoons Madeira 

1¼ cups heavy cream 

Combine beef, potatoes, breadcrumbs, egg, allspice, nutmeg, pepper, salt and sugar. Knead well, gradually adding milk. Shape into 20 balls 1½" in diameter. Melt butter, large frying pan, moderate heat, cover bottom with 1 layer of meatballs. Fry until well browned (6 to 8 minutes). Keep warm, and brown remaining balls. Sprinkle with Madeira. Scald cream over moderate heat (just under boiling). Pour over meatballs in casserole. Bake in preheated 325ºF oven for 40 minutes (until well cooked). Serve with sautéed potatoes and steamed broccoli. 

Mincemeat - Mincerkød

1 pound beef suet -- ground 

1½ pounds raisins 

1½ pounds currants 

1½ pounds brown sugar 

1½ pounds apples -- peeled and chopped 

1¼ cups brandy 

1 pound candied fruit peel -- finely chopped 

1 lemon -- juice and rind only 

½ pound blanched almonds -- chopped 

¼ teaspoon cinnamon 

¼ teaspoon nutmeg 

Mix all ingredients thoroughly and place in a covered crock for 6 weeks for aging in a cool spot. Will keep months in a tightly covered crock orin sterilized, sealed Mason jars. 

Mock Chicken - Forlorne kyllinger

Slices of veal are laid on a board and beaten flat. A few bunches of parsley are plucked from teh stalk adn mixed with cold butter. Put a lump of this mixture on each slice of meat. Roll each slice together adn bind with cotton thread. Dip in flour and fry brown in an iron pot with a big lump of butter. When the "chickens" are fried to a nice brown, cover teh pot and let them simmer slowly for ¾ of an hour. Then pour some boiling cream over. If teh color is not satisfactory add a little browning. Let the sauce boil down. Remove the thread adn place the dainty birds on a dish with the sauce poured over. Serve with boiled potatoes. 

Old Recipe for Danish Stew - Stuvet Oksekød

3 tablespoons butter 

2 onions -- chopped 

1 cup flour 

2 cups beef broth 

2½ pounds top round steak -- cut in small squares 

2 tablespoons vinegar 

1 teaspoon salt 

½ teaspoon white pepper 

¾ teaspoon baking powder 

½ teaspoon salt 

1 tablespoon parsley -- minced 

¼ teaspoon marjoram 

1 pinch pepper 

3 tablespoons butter 

2 tablespoons ice water 

Melt the butter, add onions and brown 10 minutes over low heat. Add 3 tablespoons of flour, stirring until smooth. Slowly add the broth or stock, stirring until the mixture comes to the boiling point. Place meat in a heavy skillet and sprinkle with the vinegar. Add the prepared sauce, 1 teaspoon salt, the ¼ teaspoon of pepper, and mix well. Cover and cook over low heat 2 hours.  Sift the baking powder, remaining flour and ½ teaspoons salt in a bowl. Add parsley, marjoram and pepper, mix well. Cut in the butter, add the ice water and toss lightly until a ball of dough is formed.  Shape into small balls and drop into the kettle of stew, replace the lid, and continue to cook over low heat 35 minutes more. Arrange the meat on a platter with the dumplings around it. Pour the liquid from the skillet over all and serve. 

Pig's Hearts - Svinehjerter

Cut the hearts open lengthwise. Remove veins and sinews. Wash well and stuff with parsley and butter. Sew hearts together, roll them in flour and fry brown in butter in an iron pot. Pout boiling cream or milk over and let them simmer for some hours. They are served in the sauce either with boiled potatoes or potatoes fried in sugar. 

Plum Dumplings - Blommeboller

3 pounds potatoes 

5 cups flour 

4 tablespoons sugar 

2 eggs -- beaten 

1 pinch salt 

4 tablespoons melted butter 

2 pounds plums 

Sugar cubes 

¾ cup bread crumbs 

3 tablespoons melted butter 

Sugar 

Cinnamon 

Cook and peel the potatoes. Mash in a large bowl. Add the flour, sugar, eggs, salt and melted butter and mix well to make a dough. 

Roll out quite thin and cut into rounds the diameter of a teacup. 

Remove pits from the plums and fill each cavity with a sugar cube. Place 1 filled plum in each round of dough and pinch edges together. 

Cook in lightly salted boiling water about 10 minutes. While the dumplings are cooking, mix the bread crumbs with the melted butter. When dumplings are cooked, drain and roll in bread-crumb mixture and then in sugar and cinnamon. 

These are a delicious accompaniment to either roast beef or roast pork. 

Pork and Cabbage - Flæsk og kål

Slice a white cabbage finely, rinse and put some of it in an iron pot. Slightly salted pork, cut in slices, is placed on top of the cabbage adn the pot is then filled with the rest of the cabbage. A little water may be added, but it is better boiled without water. It must simmer very slowly over a gentle fire. It takes rather more than 3 hours before the pork is tender and teh cabbage is brown. A few peppercorns in the pot improves the flavor. 

Pork Chops with Mushrooms - Koteletter med champignoner

Salt and pepper -- to taste 

Bread crumbs 

1 egg 

Shortening -- for frying 

4 pork chops 

Mix salt and pepper with the bread crumbs. Whip egg lightly, turn the pork chops in egg, then in bread crumbs. Heat shortening in skillet, brown pork chops lightly on both sides, and place them in a shallow dish. Cook off the skillet with a little water (very little) and pour drippings over chops. Cover and bake in moderate oven, 325º to 350ºF, about 45 minutes. 

Serve with Creamed Mushrooms. 

Pork Chops with Mushrooms and Tomatoes - Koteletter med Champignoner og Tomater i Flødesovs

4 big or 8 small boneless pork chops 

¼-½ pound mushrooms 

1-2 tomatoes sliced or in wedges 

2-3 tablespoons flour 

4-6 tablespoons butter 

½ cup whipping cream 

gravy color 

½-1 teaspoon salt 

pepper to taste 

Mix spices with the flour. Heat butter (or margarine) in skillet, brown pork chops lightly on both sides, and place them in a shallow overproof dish and put the mushrooms and tomatoes on top. Add water to the skillet and thicken the gravy with flour. Add gravy color and cream. Pour the gravy over the chops so they are covered.
Bake uncovered in moderate over, 325º to 350ºF, about 45 minutes.
Serve with white potatoes, carrots, cauliflower or any other vegetables.
Leftovers can easily be reheated in microwave. 

Karl Karstensen tells me: Here is one of my wife's favorites. When we have guests for dinner it is my favorite too because it can be prepared ahead and I just have to take the finished dish out of the over and put it on the table. 

Pork Loin with Prunes - Mørbrad med Svesker

6 pounds pork loin 

20 large prunes -- cooked and pitted 

Salt 

White pepper 

1 teaspoon ground ginger 

1 tablespoon light brown sugar 

Have your butcher remove the bone from loin. Fill cavity with the prunes. Make another incision if necessary to use all the prunes. Skewer the roast and rub it with the salt, pepper, ginger and brown sugar. Place in a shallow open roasting pan and cook in a preheated 450º oven until browned. Lower the temperature to 250 degrees and roast 3½ to 4 hours, or until very tender. 

Pork Roast and Sauerkraut in Beer - Skinke og Surkål med Øl

2 pounds sauerkraut 

1 teaspoon pepper 

1 clove garlic 

1 quart beer 

3 pounds pork roast 

Simmer the sauerkraut, pepper, garlic and beer on top of the stove for 2 hours. 

Brown the pork roast on all sides. Place the kraut around the roast in a baking or roasting pan. Cook in a preheated 325º oven for 1¾ hours or until very tender. 

Serve with plain boiled potatoes, grated fresh horseradish and beet and apple salad. 

Pork Sausage

5 pounds pork shoulder -- ground 3 times 

1 large onion -- grated 

1 tablespoon salt 

1 teaspoon pepper 

½ teaspoon allspice 

½ teaspoon cloves 

1 cup chicken stock 

Casings 

Add seasonings to the meat, mix well. Add the stock. Press into casings and tie at regular intervals to make links. Fry in a skillet or bake in the oven. 

Pork Tenderloins

12 dried prunes 

2 pork center loin 

salt and pepper 

1 apple -- chopped 

¾ cup water 

¼ cup cold water 

2 tablespoons flour 

¼ teaspoon salt 

1/8 teaspoon pepper 

Boil prunes in water 5 minutes. Drain, remove pits. Cut tenderloins lengthwise almost in half. Sprinkle cut sides with salt and pepper. Place half the prunes and apple down the center of each. Tie up with skewers and string. Roast in 325ºF oven to internal temperature of 170º (1¼-1½ hours). Remove pork to warm platter. Add ¾ cup water to pan, stir to loosen browned bits. Pour into 1 quart saucepan. Bring to a boil. Add ¼ cup water mixed with flour to drippings, heat to boiling, stirring constantly. Add salt and pepper. Boil, stir 1 minute. Cut pork in slices. Serve with gravy. 

Potted Veal Hearts - Kalv Hjerter

3 veal hearts 

9 sprigs parsley 

3 medium onions -- thinly sliced 

2 tablespoons fat 

2 carrots 

1½ stalks celery 

1 bay leaf 

4 peppercorns 

1 teaspoon salt 

1/8 teaspoon white pepper 

2¼ cups water 

1/3 cup heavy cream 

Wash hearts; remove membranes, tubes, sinewy parts from center with sharp kitchen scissors. Place parsley and few slices onion in each. Close each with skewers or sew. 

Brown well in fat in heavy pot; add remaining onions, carrots, celery, bay leaf, peppercorns, seasonings and water. Cover and cook over low heat 2 hours or longer as necessary. 

Should be 1 cup of gravy in pot when hearts tender. Remove hjearts (skewers removed). Add cream to gravy, pour over meat. 

Roast Beef with Béarnaise Sauce - Oksesteg med Bearnaisesaus

3½ pounds top round steak 

Salt 

Pepper 

Butter 

1 horseradish root -- grated 

1 onion -- chopped 

1 carrot -- sliced 

4 tablespoons tarragon vinegar 

1 teaspoon minced onions 

¼ teaspoon white pepper 

½ teaspoon salt 

5 egg yolks 

½ pound melted butter 

¼ teaspoon pepper 

3 tablespoons beef stock -- jellied 

½ teaspoon lemon juice 

Chopped parsley 

1 teaspoon onion juice 

5 egg yolks 

1 teaspoon salt 

¼ cup olive oil 

¼ cup Béarnaise essence 

½ tablespoon chopped parsley 

1¼ cups melted butter 

1 small onion -- minced 

With a mallet pount salt and pepper, to taste, into all sides of the beef. Place the roast, fattier side up, in a roasting pan with a little butter. Place the grated horseradish, onion and carrot on top of the meat. Dot with butter. Roast in a moderate oven (preheated to 325 degrees) for 1 hour and 10 minutes if you like beef rare - more, of course, if you prefer medium or well-done meat. 

Serve with Béarnaise Sauce and crisp French fried potatoes. 

WARM BÉARNAISE SAUCE

Mix vinegar, onion, pepper and salt and let boil until only 1/3 of the original quantity remains. 
Remove from fire. Place pan over, but not in, hot water over low heat. Add egg yolks and butter alternately, a little at a time, beating after each addition. 
Strain the sauce through a cheesecloth and season with the pepper, meat stock and lemon juice. When cool, add a little chopped parsley. 

COLD BÉARNAISE SAUCE

Put onion juice in a glass mixing bowl. Mix with egg yolks and salt and add oil, a little at a time. Stir in the essence and the parsley. Mix well. Add the melted butter, a teaspoon at a time, beat well after each addition. Add the minced onion. Blend thoroughly. 

Pressed Lamb

1 pound salt 

½ teaspoon saltpeter 

¼ cup sugar 

2½ quarts boiling water 

1 lamb breast, double 

1 tablespoon salt 

½ teaspoon pepper 

½ teaspoon allspice 

1 tablespoon onion -- grated 

3 tablespoons chopped parsley 

1 teaspoon saltpeter 

To prepare brine: add salt, sugar, and saltpeter to boiling water; stir until all are dissolved. Remove from heat and chill. 

Remove bones and sinew from meat and wash and dry thoroughly. Sew pieces together for large square or rectangle. Flatten out and sprinkle on entire surface salt, pepper, allspice, onion, parsley, and saltpeter. Also be sure to cut off all the meat from the bones and spread scraps over the surface. 

Roll very tightly and hold with a meat fork while sewing ends and sides. Tie around as you would a rolled roast and place in the brine, which should be chilled thoroughly. 

After 10 days, remove meat from brine and cover with boiling water. Boil slowly for 2 hours. Place in press until cold. If you do not have a press, place between two flat surfaces and place a weight on top. The weight should be evenly distributed. Slice thin as a cold cut or on open-faced sandwiches. 

NOTES : One can also use beef or veal flanks. 

Roast Hare - Haresteg

6 pounds hare 

4 slices salt pork¹ 

¼ cup flour 

salt 

½ cup butter 

3 cups milk 

hot water 

¾ cup cream 

Soak hare in cold water several hours; drain. Lard back and legs with pork. Dredge hare with flour; sprinkle salt. Brown in 3 tablespoons butter, then place roasting pan in moderate oven (350ºF) for 2 hours, basting with hot milk and remaining butter (and hot water as needed). Remove hare to warmed serving platter. 

Skim sauce and strain. Reheat and add cream, serving with hare. 

NOTES : ¹Fat salt pork or bacon ¼"×2½" to 3"×¼", in Larding Needle (from butcher/fine housewares). 

Roast Leg of Venison - Stegt Dyrekølle

7 pounds venison leg 

6 ounces pork fat -- for larding 

1½ teaspoons salt 

¼ teaspoon pepper 

2 tablespoons olive oil 

1 cup butter 

2 cups beef stock 

1/3 cup flour 

2 tablespoons butter 

5 teaspoons dry red wine 

2 tablespoons currant jelly 

¼ teaspoon orange peel -- grated 

¼ cup Madeira 

Currant jelly 

Fresh venison meat should hang in a cool place for 4 or 5 days or longer. Wipe the meat with a damp cloth, or rinse quickly under running water and dry well. Remove all skin and sinews. 

Cut larding pork into strips about 1/3 inch wide and 2 inches long. Roll them in the mixed salt, pepper and ginger and insert in the larding needle. Pull the strips through the meat at evenly spaced intervals, leaving both ends of the fat showing at the surface. Or ask the butcher to do this for you to save kitchen time and nerves. 

Rub the meat with any remaining seasonings, then with the olive oil. Place it in a roasting pan and pour over it the melted butter. Roast in a moderate oven (350º) for 2½ to 3 hours, or until the meat is brown and tender. Baste often with meat stock or bouillon. 

When the roast is tender and cooked through, remove it from the pan to a hot serving platter and keep it warm. Skim the fat from the gravy. Rub the flour and butter together and make a smooth paste with a little meat stock; add this to the gravy in the pan, stir, mix in the dry wine and boil a few minutes. Add the currant jelly, grated orange peel and Madeira or port. Cook until thickened. 

Serve the venison hot, garnished with currant jelly. 

Roast Loin of Pork - Svinesteg

5 pounds pork loin 

Salt 

Pepper 

Apples 

Prunes -- pitted 

Butter 

Cream 

1 cup red wine 

1 egg 

1/3 cup soft butter 

2 cups mashed potatoes 

1 cup dry bread crumbs 

1 small onion -- minced 

1 teaspoon salt 

¼ teaspoon white pepper 

Have your butcher slit the pork loin lengthwise. Salt and pepper it and fill the cavity with slices of pared tart apples and prunes. Tie or skewer the roast. Brown on all sides in butter in a roasting pan. Add a little water at first, then baste with as much cream as you need to keep the bottom of the pan moist. 

Let simmer 25 minutes on top of the stove, uncovered. Roast 3½ hours in a preheated 350º oven. Reduce heat to 275 degrees. Add the wine and baste often for the next 40 minutes. For a change of flavor, try the following instead of the apple-and-prune stuffing (pork does not have to be slit for this): 

PORK DRESSING

Mix ingredients in order given. Place in mounds around the pork loin roast during the last ¾ hour of roasting. Dressing should be nicely browned. 

Roast Reindeer - Rensdyrssteg

8 pounds venison 

Salt 

White pepper 

1 teaspoon ground ginger 

1 tablespoon sugar 

1 teaspoon celery salt 

1 cup olive oil 

2 bay leaf 

6 whole allspice 

6 peppercorns 

1 lemon -- sliced thin 

1 cup water 

2 cups red wine 

1 cup cream 

2 eggs -- separated 

1 tablespoon currant jelly 

Clean, wash and wipe meat with a cloth. Leave in a single piece or cut into serving-size pieces. Rub with salt, white pepper, ginger, sugar and celery salt in generous amounts. 

Brown the meat in hot olive oil in a roasting pan on top of the stove or under the broiler. Turn to brown well on all sides. Add the remaining ingredients except the cream, eggs and jelly. 

Cover and roast slowly in an oven preheated to 300 degrees for 3 hours. Turn every 15 or 20 minutes. Do not pierce the meat. When done, place on a hot platter and return to oven to keep warm. 

Pour the cream into the roasting pan, mix well with juices. Boil about 10 minutes, stirring often. Stir in the beaten egg yolks and the jelly, stirring until mixture thickens. Do not boil. 

Beat the egg whites until stiff and fold into the gravy. 

Garnish with lingonberries if desired. 

Roasted Hare

6 pounds rabbit 

4 slices salt pork 

¼ cup flour 

Salt 

½ cup butter 

3 cups milk 

¾ cup cream 

Hot water 

Clean hare well. Soak in cold water for several hours. Drain. Lard the back and legs with strips of salt pork. Sprinkle with flour and salt. Melt the butter and brown the hare in it on top of the stove. Preheat oven to 350 degrees and roast hare 2 or 3 hours, or until joints move easily in sockets. Roast in covered or uncovered roaster, as you prefer. Baste often with the mixture of milk and cream, adding a little water if necessary at the end of the roasting period. 

Round Steak in Beer - Oksekødsskiver med Øl

3 pounds boneless pork sirloin 

Flour 

Salt 

Pepper 

½ cup butter 

1 small onion 

10 ounces beer 

2 cups beef stock 

2 teaspoons sugar 

2 teaspoons vinegar 

Cut meat into small squares, about 2½” on a side, and dust with seasoned flour. In a large heavy skillet or casserole brown lightly on both sides in the butter. Slice the onion into the pan. Add the beer, stick, sugar and vinegar. Cook slowly on top of the stove or in an oven preheated to 250 degrees for 2 hours, or until tender. Remove meat from pan. If juice is not thick enough for gravy, add a paste of 2 tablespoons of flour and 2 tablespoons colk water. Return meat to pan and let simmer for a few minutes more. 

Smoked Bacon with Apples and Onions

4 tablespoons butter 

1 pound canadian bacon -- sliced 

2 large onions 

3 medium apples -- cored, cut in wedges 

Black pepper 

Melt 2 tablespoons butter in skillet. Add bacon and fry until lightly browned. Remove and drain on paper towel. Add remaining butter to skillet and fry onions until soft and transparent. Add apples; cover pan and simmer 7 to 10 minutes. When apples are cooked, put bacon in skillet and simmer about 5 minutes. Grind pepper over top. 

Smoked Ham in Madeira - Røget Skinke I Madeira

10 pounds ham -- smoked 

4 bay leaves 

6 whole cloves 

6 peppercorns -- optional 

1 quart Madeira 

4 tablespoons butter 

4 tablespoons flour 

2 cups ham stock 

1 cup Madeira 

Salt -- to taste 

Wash ham well. Cover with cold water and let soak for 1 hour, or soak overnight if convenient. 

Drain the ham, cover with boiling water. Add the spices and cook slowly just below the boiling point about 3 hours, or until tender. Drain. Reserve liquid. 

Cover with the wine and let simmer in the over (preheated to 350ºF) uncovered for 30 minutes. Slice, and pass around a bowl of the following sauce to be spooned over individual servings: 

BROWN SAUCE: Melt the butter and stir in the flour to make a smooth paste. Add the ham stock and cook, stirring, until thick. Add the wine, a little at a time, and the salt, stirring to prevent lumps. 

Sour-Cream Pot Roast - Oksesteg I Surfløde

3 tablespoons butter 

1 large onion -- sliced 

4 anchovies -- chopped 

4 pounds beef chuck roast 

2 cups sour cream 

Melt butter in roasting pan. Brown the onion lightly with the anchovies. Remove from pan and set aside. 

Brown the roast on all sides over high heat to seal in the juices. Return onions and anchovies to roaster, pour the sour cream over all, cover and cook over low heat on top of the stove for 3 hours, basting often. 

Wonderful surrounded with cooked, drained noodle and covered with hot Béarnaise or Horseradish Sauce. 

Sour-Cream Swiss Steak - Schweizersteg med Surfløde

1 teaspoon salt 

¼ teaspoon pepper 

4 tablespoons flour 

2 pounds Swiss steak 

3 tablespoons butter 

2 tablespoons onion -- chopped 

3 tablespoons tomato pureé 

½ cup water 

1 cup sour cream 

Mix salt and pepper with the flour and pound it into the steak. Brown the steak in the butter. Add onion, tomato pureé and water. 

Cover and simmer 1 hour over low heat, or bake 1 hour at 250degrees in a preheated oven. 

Add sour cream and mix well. Let simmer ½ hour longer. 

Spiced Danish Meatballs

1 cup bread crumbs 

1 cup milk 

2 small onions -- minced 

2 eggs 

1½ teaspoons salt 

½ teaspoon nutmeg 

½ teaspoon allspice 

¼ teaspoon cloves, ground 

¼ cup flour 

2 pounds ground beef, extra lean 

2 tablespoons butter 

2 tablespoons cornstarch 

2 cups beef broth 

In mixer, blend breadcrumbs and milk. Set aside 10 minutes. Add onions, eggs, salt, nutmeg, allspice, cloves, flour, and meat. Using 1/3 cup at a time, shape like eggs. Flatten balls slightly. Melt butter in large skillet over medium heat. Add meatballs; brown both sides. Place meatballs on warm platter when all are browned. Add cornstarch to skillet and stir until lightly browned. Slowly stir in broth. Stir with a whisk until gravy is thickened. Place meatballs in gravy. Heat through. 

Salad for Christmas Ham

2 cups tart apples -- diced 

2 cups celery -- diced 

1 cup pickled beets 

½ cup pickles -- chopped 

1 tablespoon minced onions 

Mayonnaise 

Mix all the ingredients together carefully, using enough mayonnaise to moisten well. 

Steak in Champagne - Oksesteg I Champagne

½ cup flour 

Salt 

Pepper 

2 pounds top round steak -- 1 inch thick 

2 tablespoons butter 

1 small onion -- thinly sliced 

Champagne 

Mix flour, salt and pepper. Pound the flour mixture into the steak. Cut meat into 2-inch-square pieces. 

Lightly brown the butter in a heavy skillet. Brown the steak in it on both sides. Add the onion and continue to brown for a few minutes more. Add enough champagne to cover the meat. Put a lid on the skillet and cook over low heat for 1½ hours. 

STEAK MOUTARDE FLAMBÉ (Flamed Mustard Steak)

4 beef fillet steaks 

1 tablespoon butter 

salt and pepper 

¼ teaspoon rosemary 

½ teaspoon sage -- crumbled 

¼ cup cognac 

4 teaspoons Dijon mustard 

4 teaspoons brown mustard 

2 tablespoons sour cream 

½ cup cream 

¼ teaspoon paprika 

1 In skillet heat: 1 tablespoon butter. In it sauté over high heat: 4 fillets of beef, 1½ inches thick, for 4 minutes. Turn and sprinkle with: salt, coarsely ground pepper, ¼ teaspoon rosemary, and ½ teaspoon crumbled sage leaves. Cook to desired degree of doneness (4 to 5 minutes per side for rare). 

2 Pour off excess fat from pan and sprinkle fillets with: ¼ cup cognac. Ignite the cognac and when the flame burns out, transfer fillets to a warm serving platter and keep warm. 

3 To skillet add: 4 teaspoons Dijon mustard, 4 teaspoons mild brown or herb-flavored mustard, and ¼ teaspoon rose paprika. Combine: 2 tablespoons commercial sour cream and ½ cup cream and stir into mustard in skillet. Cook, stirring, for 1 minute. Pour the sauce over the fillets and serve. 

Stuffed Calves's Hearts - Fyldte Kalvehjerter

2 calves' hearts 

Stuffing 

Butter 

½ cup water 

1/3 cup butter 

¾ cup celery -- chopped 

3 tablespoons chopped parsley 

2 tablespoons minced onions 

1 quart bread crumbs 

½ teaspoon salt 

¼ teaspoon white pepper 

Wash the hearts, slit to the center cavities. Remove gristle and blood vessels. Fill the cavities with stuffing. Sew up the slits. Brown well in butter. 

Place in a baking pan, add the water and cover. Bake in a preheated 300º oven 1½ hours or until tender. Make a gravy, using the juices in the baking pan as a starter, to serve over the hearts. 

STUFFING

Melt butter in a skillet, add celery, parsley and onion. Cook until onion bits are transparent. Add to the bread crumbs with the seasonings. Combine thoroughly with a few quick strokes of the mixing spoon. Fill cavities of the hearts. 

NOTES : A beef heart may be prepared the same way but must be cooked 4 hours. 

Stuffed Leg of Venison

6 pounds venison leg 

6 ounces pork fat for larding 

1½ teaspoons salt 

¼ teaspoon pepper 

1/8 teaspoon ground ginger 

2 tablespoons olive oil 

1 cup butter 

2 cups beef stock/bouillon 

1/3 cup flour 

2 tablespoons butter 

5 teaspoons dry white wine 

2 tablespoons currant jelly 

¼ teaspoon orange peel -- grated 

¼ cup Madeira or port wine 

Additional currant jelly 

Fresh venison should hang for 4 or 5 days (or longer) in cool place. Wipe, rinse, dry. Remove skin and sinews. 

Cut larding pork-strips 1/3"×2". Roll in mixed salt, pepper and ginger, and insert in larsing needle. Pull strips through meat (evenly spaced intervals), leaving both ends of fat showing at surface. 

Rub meat with any remaining seasonings, then olive oil. In roasting pan, pour butter over it. Roast in 350ºF oven 2½ to 3 hours (until meat is brown and tender), basting often with meat stock/bouillon. 

Remove roast to warmed serving platter and keep warm. Skim fat from gravy. Rub butter and flour together and make smooth paste with a little meat stock; add this to pan drippings, adding dry wine and boil a few minutes. Add the currant jelly, grated orange peel, and Madeira/port. Cool until thickened. 

Serve hot, garnished with currant jelly. 

Stuffed Beef Rolls - Rulle Pølse

12 ounces veal -- ground 

1 egg 

½ teaspoon salt 

¼ teaspoon black pepper 

1 tablespoon parsley sprigs -- chopped 

8 slices beef top round 6"×8" -- pounded to 1/8" 

1 large leek, white part only -- sliced thin 

1 cup cranberry sauce 

½ cup beef stock 

Combine egg, veal, salt, pepper and parsley; mix well. Spread on beef slices. Sprinkle sliced leek. Roll and tie with thread or secure with small skewers. Place in ovenproof casserole closely together. Combine cranberry and beef stock and boil over high heat. Pout over rolls. Cover and bake in preheated 350ºF oven for 1 hour, or until tender. Serve immediately. 

Stuffed Tenderloins - Fyldt Mørbrad

2 pork tenderloin 

2 large apples -- cored peeled diced 

8 dried prunes -- cooked and pitted 

3 tablespoons butter 

1 cup cream 

1 cup sour cream 

2 tablespoons white wine 

Salt 

White pepper 

Slice the tenderloin lengthwise in half. Open and pound flat. Replace top half of each tenderloin. 

Place apples over 1 tenderloin. Drain prunes and pull into chunks. Place prunes over the apples. Place the other tenderloin over the filling. Roll like a long sausage and tie securely. 

Heat the butter in a deep, heavy skillet and brown the tenderloin slightly. Add the cream, wine and seasonings to taste and cook slowly, covered, for 1½ hours. 

Tenderloin of Beef in Sour Cream - Oksemørbrad I Surfløde

2 pounds beef tenderloin 

1 teaspoon salt 

½ teaspoon pepper 

3 tablespoons butter 

1 tablespoon lemon rind -- grated 

2 tablespoons minced onions 

¼ cup celery -- chopped 

¼ cup carrots -- diced 

2 tablespoons parsley -- minced 

2 tablespoons flour 

1 cup sour cream 

Rub fillets with salt and pepper. Melt butter, and when hot, add the fillets. Sprinkle with lemon rind. Mix vegetables and parsley together and spread them in a layer over the beef. 

Roast ½ hour in a preheated 350º oven. Reduce oven to 225º and continue roasting 2 hours or more. 

Remove meat to a hot serving platter. Blend flour with liquid in roaster. Cook slowly on top of the stove until well blended. Add the sour cream, stirring until the sauce is thick and smooth. Season if you wish to serve over the meat. 

Dutch Recipes - Netherlands

Dutch Almond Cups
Pastry:

1-cup melted margarine

1-cup brown sugar

1-teaspoon vanilla

½-teaspoon baking soda

¼-teaspoon salt

2½-cups flour

Sift together flour, soda, and salt.  Stir in margarine, brown sugar, and vanilla, mixing completely during additions.  Divide dough in 32 equal balls.  Flatten 16 balls into bottom of greased cup cake pans.  Put ½-teaspoon filling on top of each flattened ball, and top with another flattened ball, covering filling completely.  Coat each tart with a mixture of egg yolk and 1-teaspoon milk.

Filling:
½-cup white sugar

½-cup almond paste

1 egg

Mix ingredients well.

Dutch Apple Bread
 

1/3 cup all-purpose flour, 

1/4 cup granulated sugar, 

3/4 teaspoon cinnamon, 

1 pinch salt, 

1/4 cup walnuts, chopped 

1 tablespoon apple juice concentrate, thawed 

1 tablespoon canola oil, 

3 large egg whites, 

1/4 teaspoon cream of tartar, 

1 cup granulated sugar, 


1 cup buttermilk, or nonfat plain yogurt 

3 tablespoon canola oil, 

1 teaspoon vanilla extract, 

2 1/4 cup all-purpose flour, 

2 teaspoon baking powder, 

1 teaspoon baking soda, 

1 teaspoon cinnamon, 

3/4 pinch salt, 

2 apple, medium, peeled and chopped 

 

1. In a small bowl, combine 1/3 cup flour [per original recipe], sugar, cinnamon and salt. Stir in walnuts. Drizzle apple-juice concentrate and oil over dry ingredients and rub in with your fingers until crumbly. Set aside. 

2. Preheat oven to 350 degrees F (175 degrees C). Lightly oil 8-by-4-inch loaf pans as needed or coat them with nonstick spray [original recipe makes 2 loaves]. 

3. In a large bowl, beat egg whites with an electric mixer on low speed until foamy. Add cream of tartar, increase speed to medium-high and beat until soft peaks form. Gradually add one-third of the sugar, beating until stiff peaks form. 

4. In a small bowl, combine buttermilk, oil and vanilla. In a large bowl, whisk remaining sugar, flour, baking powder, baking soda, cinnamon and salt. Make a well in the center of the dry ingredients; add wet ingredients and stir with a rubber spatula until just combined. Fold in apples, then beaten whites. Spoon batter into prepared pans, smoothing tops. Sprinkle with reserved streusel. 

5. Bake loaves for 45 to 50 minutes, or until lightly browned and a skewer inserted in the center comes out clean. Cool in pans on a wire rack for 10 minutes. Invert onto rack and cool completely. (The bread will keep, well wrapped, at room temperature for 1 to 2 days or in the freezer for up to 1 month.)

Appeltaart ~ Dutch Apple Tart 


170g-225 (6-8oz) Rich Shortcrust Pastry 
170-225g (6-8oz) Sugar 
5 Apples 
1 tbsp Flour 
½ tsp Cinnamon 
¼ tsp Nutmeg 
2 tsp Butter 

Pre-heat the oven to 180°C: 350°F: Gas 4. 
Line a deep dish with the pastry. 
Peel the apples and cut into quarters. 
Mix half of the sugar and the flour 
together, sprinkle into the base of the dish. 
Sprinkle over the cinnamon and nutmeg and dot 
with butter. 
Bake for around 35 minutes or until apples 
are baked and a rich syrup has formed. 
Serve hot or cold.

Dutch Apple Cake

5 apples peeled, cored and sliced thin

5 tablespoons sugar

2 teaspoons cinnamon

3 cups flour

1 1/2 teaspoons baking powder

1 teaspoon salt

2 cups sugar

4 eggs

1 cup vegetable oil

2 teaspoons vanilla

1/3 cup orange juice

1 cup walnuts, optional

Grease a bundt or tube pan (we used a 10-cup tube pan). Preheat oven to 350 degrees. Mix sugar with cinnamon -- toss with apples, set aside. Sift together flour, baking powder and salt, set aside. Cream sugar and oil. Add eggs, vanilla and orange juice; mix. Add dry ingredients, mix until well combined. Alternate layers of batter (½-¾ cup) and apples (begin and End with batter). Bake for 1½ hours or until tested done. 

Optional glaze: 

1 1/2 cups confectioner's sugar

2 tablespoons cream

1 teaspoon vanilla

1/2 teaspoon maple flavoring

Melted butter

Mix all ingredients. Drizzle over cooled cake.

Dutch Apple Pie 
3-cups pared, sliced apples

9” unbaked pie shell

1-cup sugar

3-tablespoons flour

½-teaspoon cinnamon

1 beaten egg

1-cup light cream

Place apples in shell.  Mix sugar, flour and cinnamon. Combine egg, cream and vanilla and add sugar mixture.  Pour over apples.  Sprinkle with nuts if desired, and dot with butter.  Bake at 350 degrees for 45-50 minutes.

Dutch Apple Pound Cake 
2½-cups flour

1-teaspoon vanilla

½-teaspoon salt

2 eggs

2-cups sugar

½-teaspoon soda

1-cup margarine

1-cup Dutch apple yogurt

Combine ingredients in large mixing bowl.  Blend at low speed.  Beat 3 minutes at medium speed scraping sides occasionally.  Pour into well greased and floured bundt pan.  Bake at 350 degrees for 1 hour.

Glaze: 1-cup powdered sugar

2-tablespoons milk  


1-teaspoon cinnamon

Combine completely and drizzle over cake when cool.

Dutch Bobbraars 
2-cups sugar

½-teaspoon salt

¼-cup vinegar

1/3-cup Karo syrup

1-tablespoon butter

1-teaspoon instant coffee

½-cup water

In saucepan, combine sugar, salt, vinegar, syrup, butter, coffee, and water.  Bring to boil without stirring for 10-15 minutes until mixture resembles hard-ball stage.  Pour on large buttered pan.  When cool enough, butter hands and pull into long strips.  Twist and cut off bite-sized pieces with scissors.  Place in refrigerator to harden.  Store in airtight bags.

Dutch Honey Cake – Don Cook

Mix ingredients in order given:

½-cup shortening

1-cup brown sugar

½-cup white sugar

½-cup honey

1-tablespoon molasses

1½-cup buttermilk

1-cup white flour

3-cups rye flour

2-teaspoons soda

½-teaspoon essence of anis

Pinch of salt

½-teaspoon cinnamon

¼-teaspoon cloves

¼-teaspoon nutmeg

Grease and flour 9x13” pan.  Bake 1 hour at 300 degrees.

Dutch Pea Soup
2-pounds whole peas

1-teaspoon baking soda

6-quarts cold water

8 large onions, chopped

1 ham bone

1 metwurst

Salt and pepper to taste

1 large potato chopped

Soak peas covered in warm water to which baking soda has been added overnight.  Next morning drain and wash peas.   Add cold water, onions, potato, salt and pepper.  Add ham bone and bring to boil.  Cook slowly 4-5 hours.  The last hour of cooking, add metwurst.  When soup is done, remove meat from bone, cut and return to soup.  Remove skin from  metwurst, cut into small pieces and return to soup as well.  

Dutch Potato Pancakes


3 pounds uncooked potatoes
3 eggs, separated
1 1/4 cups sifted flour
1/2 teaspoon salt
1 large tart apple, grated
1/2 teaspoon grated onion


Peel potatoes and let stand in cold water. Grate and drain well.  Add egg yolks, flour, salt, grated apple and onion. Fold in stiffly beaten egg whites. Pour a small amount onto a hot greased griddle to make thin pancakes. Brown on both sides.

Ecuador

Seviche

1 kg white fish fillets, cut into 1" pieces 

300 ml lime or lemon juice 

200 ml Seville (bitter) orange juice, or other orange juice 

200 ml salad oil 

1 hot chilli, seeded and finely chopped 

1 medium onion, finely sliced 

1 clove garlic, chopped 

pinch salt, freshly-ground pepper 

Place the fish in a bowl and pour on the lime or lemon juice. If there is not enough juice to cover the fish, add a little more. Cover the bowl and refrigerate for 3-4 hours, turning the fish once or twice. At the end of the time the fish will be opaque. Drain the fish, discarding the juice. Combine the remaining ingredients (orange juice, oil, chilli, onion, garlic, salt and pepper) and toss the fish gently in the mixture. 

Finland

Finnish Pancakes 

two eggs 

2 tbsp sugar (or to taste) 

pinch of salt 

6 cups milk 

all-purpose flour (approx. 2 cups) 

butter 

Beat eggs, sugar and salt in large bowl until thoroughly mixed. Add milk and mix thoroughly. Beat in flour gradually until batter begins to thicken...you want it just right - not too runny or too heavy. Heat a frying pan to medium-high (a cast iron pan is recommended). Coat pan liberally with butter and pour in batter (about 1 cup) to cover 3/4 of the bottom; tilt pan to cover bottom evenly. When bubbles appear on top, flip pancake over. Don't burn - colour should be golden brown on top and medium brown on bottom when removed from pan. Keep warm in a warming tray or an oven-safe platter on stovetop, on low heat, while you continue. Re-coat pan with butter and repeat procedure until you have a stack of fantastic pancakes!

VARIATIONS & SERVING SUGGESTIONS: 

I often add a teaspoon of grated orange peel to the batter for zesty flavour. 

The Finnish way - rolled up with fruit jams or jellies and a dab of butter...or how about fresh strawberries and whipped cream? 

The Hoito Restaurant way - stacked and doused with pancake syrup...try maple syrup and a dab of butter. 

These pancakes can also be used as crepes. You can serve them as main course meals rolled up and stuffed with cooked shrimp, scallops or chicken with any variation of white cream sauces. I often roll up steamed asparagus in the crapes and serve with Hollandaise sauce.
France

Bouillabaisse For Stock - France
shrimp shells, fish bones from non-oily fish (no salmon etc.), thoroughly rinsed 
9 cups water 
1 teaspoon fennel seeds 
freshly ground black pepper 
10 whole sprigs parsley 
1 teaspoon gray sea salt
For the soup base:
2 large onions, peeled and chopped into small bits 
10 garlic cloves, peeled and crushed 
2/3 cup olive oil 
1 teaspoon fennel seed 
1/2 cup parsley, chopped very finely 
1 teaspoon gray sea salt 
1 large can crushed tomatoes 
2 teaspoons fresh thyme leaves 
3 strips 1/2"x3" orange peel (absolutely no white pith) 
3 bay leaves 
2 teaspoons freshly ground black pepper 
1 teaspoon saffrom 
1 jalapeno pepper, seeded and finely chopped (use gloves) {li}1 lb. frozen cod fillets, defrosted 
1 cup dry white wine 
a few splashes of Pernod
Just before serving add the fish (for example):
l lb. haddock fillets, cut into 8 serving pieces 
1 lb. red snapper, skin on, cut into 8 serving pieces 
1 lb. shrimp, peeled, tails on 
2 dozen mussels, scrubbed and debearded

1. In a large stockpot, combine the shrimp shells and fish bones with the 9 cups of water, 1 teaspoon fennel seed, bay leaves, black pepper, parsley and salt. Bring it to a boil and boil gently for 30 minutes. 
2. Strain the broth and set aside.
3. To finish the soup base: Heat the oil in a large stockpot over medium heat. Add the onions, garlic, fennel seed, chopped parsley and salt and saute until the onions are soft and translucent.
4. Add the tomatoes, thyme, orange peel, bay leaves, pepper, saffron, jalapeno. Stir and simmer together for 20 minutes.
5. Add the fish broth along with the defrosted cod and cook until the fish is done.
6. Remove the bay leaves and the orange peel from the soup, but keep them.
7. Working in batches, puree the soup in the blender and return it to the pot along with the white wine, and reserved orange peel and bay leaves. Allow to simmer another 30 to 45 minutes. Remove stir in some of the Pernod, if desired. The soup may be made ahead to this point and frozen, if you don't plan to use it within 24 hours.
To serve the bouillabaisse:
8. Make the rouille and toast the baguette slices earlier in the day.
9. Just before you plan to serve the soup, heat the soup to a simmer. Add the fish, starting with whatever kind takes the longest, and then adding each in succession until they are all cooked.


Traditional way to serve bouillabaisse: Place two or three of the toasted baguette slices in the soup plate. Ladle the soup on top of the bread and pass the rouille in a separate bowl. Keep the bouillabaisse on the table so that the guests may re-serve themselves.


Another way to serve: You may also serve bouillabaisse as two separate courses. Place the bread in a soup plate and ladle the broth over them. Serve this as a first course. For the second course, arrange the fish on a warmed serving platter, surround with some boiled new potatoes and pour a ladle or two of the broth over it all. Serve them with a bowl of rouille.



Alsatian Plum Tart - France
 
1 recipe pâte brisée or 1 refrigerated pie crust 
1 lb. plums, cut in half, pit removed 
2 Tablespoons kirsch 
2 Tablespoons red currant jelly 
2 eggs 
4-1/2 Tablespoons sugar 
2/3 cup heavy cream 
grated zest of 1/2 lemon 
1/4 teaspoon vanilla 


Preheat oven to 400°F
1. Toss the plums with the 2 tablespoons of kirsch and marinate at room temperature for 30 minutes. 
2. Line a 9-inch tart pan with the pastry. Prick the bottom, line with aluminum foil and dried beans and bake for about 12 minutes. 
The pastry should be dry and firm. Remove the aluminum and beans.
3. Brush the bottom of the tart shell with the red currant jelly. Place back in the oven and cook an additional 4 minutes. Remove from oven and place on a rack to cool. Lower the oven temperature to 350°F.
4. In a mixing bowl, beat together the eggs, sugar, cream, lemon zest and vanilla. Pour in the juice from the marinated plums and mix.
5. Place the plums, cut-side down, in the tart shell. Pour in the egg mixture. 6. Cook for about 30-35 minutes or until a toothpick or knife inserted in the center comes out clean.
To serve: Serve the tart warm or at room temperature.

Crumble de prunes à l'anis Plum Crumble with Pastis - France
 
1 lb. plums
3 apples
3 Tablespoons pastis (Pernod or Ricard)
3 Tablespoons brown sugar
7 Tablespoons unsalted, softened butter + 1 Tablespoon to butter the cake pan
1 cup flour
3/4 cup sugar 


1. Preheat oven to 350°F. 1. Butter an 8-inch round cake pan. Cut the plums in half and remove the pits. 
2. Peel the apples, remove the core and dice them coarsely. Put the plums and apples in a mixing bowl, sprinkle with the brown sugar and pastis and toss to coat. 
3. Transfer the fruits into the buttered cake pan. 
4. Mix the butter, flour and sugar together, using your fingers. It should have "sandy" consistency. 
5. Distribute the topping on the fruit. 
6. Cook for about 30 minutes or until the top is golden. 
To serve: Serve warm from the oven, accompanied by some whipped cream or crème fraîche.

FRENCH BAGUETTES - HARD ROLLS

2 cups warm water

1 teaspoon sugar

2 tablespoons dry yeast

1 tablespoon salt

4 1/2 cups bread flour

For this recipe, use perforated French baguette pans .

In a bowl, dissolve the sugar and yeast in warm water. Let stand about 10 minutes in a warm place. Mix in 4 1/2 cups of the flour and salt. Knead 10 minutes. I use the Kitchen Aid for 5 minutes then knead by hand for 5 minutes. Add more flour if dough is sticky. Turn dough into a greased bowl and cover with a damp cloth. Let rise until doubled in bulk. Punch down and shape into French loaves (baguettes). Slash top of bread with a sharp blade. Place into perforated French baguette pans . Brush the top of bread with a beaten egg white. Sometimes I sprinkle with sesame seeds, or poppy seeds, or just nothing. Cover with a cloth. Let rise in a warm place until doubled in size. Bake at 450 F for about 25 to 30 minutes. Results should be crispy golden crust. Cool on rack. Freezes well. * For hard rolls: shape dough into the size of golf balls. Brush with egg white, slash. Place on a baking sheet sprinkle with cornmeal. Cover; let rise to double size or more. Bake like French loaves. 

Grilled Pork Chops with Orange Sauce - France 
4 1-inch thick center-cut pork chops 
1 lemon, cut in half 
4 oranges, cut in half 
2 Tablespoons minced shallots 
6 Tablespoons butter 
1/2 Tablespoon More than Gourmet glace de viande + 1/2 cup warm water, mixed together 
1/2 cup sour cream 
salt & freshly ground pepper 


1. Squeeze the juice from the lemon and oranges. Discard the seeds and pour the juices over the pork chops. Marinate for 30 minutes in the refrigerator. 
2. Pour juice into a skillet and reduce it by half. Set aside. Preheat the grill. 
3. Dry pork chops and season with salt and pepper. Grill about 8 minutes per side or until juices run clear yellow. 
4. In the meantime, sauté the shallots in 3 tablespoons of the butter until soft. 
5. Add the reduced juices and the reconstituted glace de viande and reduce for 2-3 minutes. 
6. Whisk in the sour cream and reduce, whisking constantly, to 1 cup of sauce. Whisk in the remaining butter, remove from heat and season with salt and pepper. 
To serve: Divide the sauce among 4 dinner plates. Place a pork chop in the middle of each plate on top of the sauce and serve immediately.

Eggs Ala Tripe - French

3 lg. onions, thinly sliced and separated into rings
1/4 cup margarine (1/2 stick)
2 T. flour
1 cup half and half
1 cup milk
1 cup shredded Swiss cheese (4 oz)
1 t. salt
8 hard cooked eggs, sliced
1 T. soft margarine

In large pan, cook onions with the butter until golden and wilted but not brown. Sprinkle with the flour land cook, stirring 2 minutes. Off the heat, gradually stir in the half and half and the milk. Bring to boil. Stir constantly until melted. Stir in the salt. Spread a layer of the onion mixture in bottom of greased shallow baking dish. Top with egg slices and cover with remaining onion mixture. Dot with butter. Put under preheated broiler until bubbly and lightly browned.

Grilled Shrimp Brochettes with Herb Butter - France
2-1/2 lbs. shrimp, peeled
For the marinade:
1 cup oil
1/4 cup sherry
1 Tablespoon lemon juice
1/2 teaspoon freshly ground pepper
For the herb butter
1/2 cup butter
1 Tablespoon chopped parsley
1/2 Tablespoon chopped chives
1/2 teaspoon thyme
1/2 teaspoon basil
salt & freshly ground black pepper 


1. Make the marinade: Mix together the sherry, lemon juice and pepper. Whisk in the oil, a teaspoon at a time so that it emulsifies. Pour over the peeled shrimp, cover tightly and marinate overnight. 
2. Make the herb butter: Melt the butter, then chill until solidified. Discard the milky solids. Melt the clarified butter and add the parsley, chives, thyme, and basil. Season with some salt and pepper and keep warm 
3. Thread the shrimp onto skewers, brush with the herb butter and cook 2-3 minutes per side. Brush often with the herb butter. 
To serve:
Serve hot from the grill.

Herbed and Spicy Steak Tartare - French
 
2 teaspoons Dijon mustard
2 teaspoons French mustard
2 tablespoons lemon juice
2 tablespoons heavy cream
2 tablespoons extra virgin olive oil
2 teaspoons Cognac
1/3 teaspoon ground cumin
1/3 teaspoon ground cayenne pepper
3/4 teaspoon fine sea salt
1/2 teaspoon freshly ground black pepper
6 tablespoons chopped flat-leaf Italian parsley
1 tablespoon chopped basil
2 tablespoons chopped chives
1 1/2 lb chilled ground beef
 
Mix the 2 mustards in a large bowl. Add the lemon juice, cream, oil,
Cognac, cumin, cayenne, salt and pepper. Mix well, and then add the
parsley, basil and chives. Add the ground beef and mix thoroughly with
two forks, aerating the mixture rather than squashing it or turning it.
TO SERVE: Mound the tartare onto serving dishes and serve immediately,
with various salads and toasted bread, or with Potato Cakes.
NOTE: The basil may be replaced by tarragon, chervil, dill or fresh
coriander (cilantro).


Nectarine Compote - France 
4 nectarines, cut in half, pit removed
1 lemon
1/2 cup sugar
2 cups water
1 teaspoon cardamom pods, lightly crushed
1/4 cup pistachio nuts 


1. Pare the zest from the lemon and squeeze the juice from it. 
2. Combine the lemon zest, juice, sugar, water and cardamom pods in a saucepan and heat until the sugar has dissolved. 
3. Bring the poaching liquid to a boil, remove from heat and add the nectarines. They should be completely covered by the liquid. If necessary add more water. 
4. Cover the fruit with a round of parchment paper. Set a heatproof plate on top to weight them down and simmer gently over low heat 5-7 minutes. 
5. Let cool in the poaching liquid before transferring to a bowl to chill. Boil the poaching liquid until it is a thick syrup and reduced by half - about 6 minutes. Strain and chill. 
6. Put the pistachio nuts in a bowl, cover with boiling water and soak for 5 minutes. Drain and rub off the skins with your fingers. 
To serve: Pour the chilled syrup over the nectarines and sprinkle with the pistachio nuts.

Plum Tarte Tatin - France
8-1/2 lbs. (about 8) plums, pitted and cut into quarters
3 Tablespoons unsalted butter
3/4 cup sugar


Pâte Sucrée PREPARATION: 
1. Melt the butter in a 10-inch ovenproof skillet over med-low heat. Remove from heat and sprinkle the sugar evenly over the bottom of skillet.
2. Starting on the outside of the skillet, arrange the plums in circles.
3. Return the skillet to the heat and cook until the juices start to bubble and the sugar is beginning to carmelize ~ 15 to 20 minutes.
4. Holiding the fruit in place with a wide spatula or plate, drain the syrup into a bowl. Set the syrup aside.
5. Rearrange any plums that have moved and allow them to cool for about 10 minutes.
6. Preheat oven to 400F.
7. On a lightly floured surface, roll out the dougn to a 10-inch square. Using a 10-inch round pie plate as a guide, cut out a circle.
8. Place the dough on top of the plums, tucking in the sides a bit and pricking the top with a fork.
9. Bake for 30-35 minutes. If the top starts to brown too much, cover with aluminum foil.
10. While the tart is baking, pour the reserved syrup into a small saucepan and reduce over medium heat until thickened.
11. Remove skillet from the oven and allow to cool for 1 hour.
12. Place a serving plate, top side down, on the tart and quickly invert onto the plate.
To serve:
Serve the tart accompanied with the warm syrup.

Flaky Sweet Pie Crust for fruit and other dessert tarts - France
1-1/4 cups all-purpose flour
1/2 cup (1 stick) unsalted butter, cut into small pieces and chilled
2 teaspoons of sugar
1/8 teaspoon salt
3 Tablespoons ice water 
Makes 1 9"-10" tart shell
1. Put the flour, sugar and salt into the bowl of a food processor. Pulse to combine, about 20 seconds. 
2. Add butter; pulse until mixture resembles coarse meal. 
3. With the motor running, slowly add the ice water and process until dough starts coming together. 
4. Remove from processor and pat the dough into a disk. 
5. Wrap in plastic wrap and chill at least 1 hour before using.

Rouille A garlic, saffron mayonnaise[ - France
3 egg yolks
1/4 teaspoon dry mustard
1-1/2 Tablespoons minced garlic
1/2 gram saffron threads (1 teaspoon)
1 Tablespoon warm fish broth (can be taken from the bouillabaisse broth)
1/4 teaspoon cayenne pepper
1 Teaspoon Pernod or Ricard
1-1/2 cups olive oil
salt
lemon juice 
1. Put the egg yolks, mustard, and garlic in a food processor (or blender) and purée 30 seconds. 
2. With the machine still running, start to add the olive oil, drop by drop until it is thick and smooth. 
When it reaches this consistency, start to add the oil in a slow steady stream until gone. 
3. Dissolve the saffron threads in the fish broth and add to the blender. 
4. Add the cayenne and Pernod and pulse to blend. 
To serve:
Transfer to a bowl and taste. Stir in salt and lemon juice to season. Serve as an accompaniment to bouillabaisse or other fish soup. It may also be used as a dip.
Germany

Baltic German Beet Relish

1 qt Raw cabbage

1 qt Cooked beets

2 c Plus 2 Tbsp. sugar

1 tb Salt

1 ts Black pepper

1/2 ts Red pepper

2/3 c Grated prepared horseradish

White vinegar

Chop cabbage and beets. Add seasonings and horseradish. Mix thoroughly. Cover with cold vinegar. Put into quart jars. Cover and refrigerate. Will keep up to one year in refrigerator.

Cold German Potato Salad 

8-10 potatoes, cooked and cubed
4-5 celery ribs, diced
1 medium onion, diced
10 eggs, boiled and diced
Prepare potatoes, boiled eggs, celery, and onion. Place in large covered bowl and refrigerate while making the cooked dressing.
Dressing:
3 eggs, lightly beaten
1 stick margarine
1-cup sugar
1-cup vinegar
½-cup water
Salt and pepper to taste
1 small can evaporated milk
Parsley flakes, optional
To make the dressing, place beaten eggs, margarine, sugar, vinegar, and water in a medium sauce pan and heat on medium, stirring constantly until margarine is melted and sauce thickens. Do not boil. Remove from heat and let stand a half hour, beating with wire whisk several times. Add salt and pepper to taste. Alternately add a half cup of the cooked dressing and one half of the can of evaporated milk to the potato mixture, stirring well until all of the salad is well coated. If more dressing is necessary, add equal parts cooked dressing and evaporated milk until the consistency is correct. You may also add parsley flakes and salt and pepper to taste at this point. Cover and refrigerate for at least two hours before serving. Cover leftover dressing and refrigerate for use in next salad.

Crisp German Meatballs
1/2 lb. ground pork sausage
1/4 cup onion, chopped 
1 can (16 0z.) sauerkraut, drain & chopped
2 Tbsp. bread crumbs, dry & fine 
1 pkg. (8 oz.) cream cheese, softened
2 Tbsp. parsley
1 tsp. prepared mustard
1/4 tsp. garlic salt
1/8 tsp. Pepper
1 cup mayonnaise
1/4 cup prepared mustard
2 large eggs
1/4 cup milk
1/2 cup flour
1 cup fine bread crumbs
vegetable oil 
Combine sausage & onion in a large pan; cook until sausage is browned, stirring for it to crumble. Drain well. Stir in sauerkraut & 2 Tbsp. bread crumbs. 


German Chocolate Dump Cake

2 c. chopped nuts

1 can coconut

1 pkg. German chocolate cake mix

ICING:--

1 stick oleo

1 (8 oz.) cream cheese

1 box powdered sugar

Butter oblong 9 x 13 inch pan.  Pack pecans in bottom of pan.  Press coconut on top of pecans.  Mix cake by directions on the box and pour into pan on top of coconut and nuts.    Melt 1 stick oleo, add cream cheese and powdered sugar.  Pour over unbaked cake.  Bake at 300 degrees for 1 hour.  This cake is sometimes called earthquake because it falls in center when baked.  

German Apple Cake Recipe

1/4 cup margarine, softened 

5 teaspoons Equal for Recipes or 2/3 cups Equal Spoonful 

2 Tablespoons strawberry spreadable fruit 

1 egg, beaten 

1 teaspoon vanilla 

1/4 cup skim milk 

1 cup self-rising flour 

1 medium Granny Smith apple 

2 teaspoons lemon juice 

1/2 teaspoon cinnamon 

1/4 teaspoon Equal for Recipes or 1 packet Equal sweetener or 2 teaspoons Equal Spoonful 

Beat margarine, Equal®, and spreadable fruit together until combined and creamy. Mix together the egg, vanilla and milk. Add to the margarine mixture alternately with the self-rising flour. (The mixture will be thick.) Spoon mixture into a greased and parchment lined 8-inch round cake pan. Peel and core apple; cut into slices. Dip slices into lemon juice. Place decoratively on top of cake mixture. Bake in preheated 350 degree F oven for 30 minutes, or until toothpick comes out clean. Turn out onto a towel; peel off parchment. Invert onto a wire rack with apple on top. Sprinkle with cinnamon and additional Equal while cake is still warm.

German Apple Cake

2 1/4 c all-purpose flour

2 tsp baking soda

2 tsp cinnamon

1/4 tsp salt

1 c buttermilk

1/2 c. butter

1/2 c brown sugar

1 c granulated sugar

2 eggs

2 heaping c raw apples, sliced thin

TOPPING:

Mix together:

1/4 c. granulated sugar

1/4 c. brown sugar

1/4 tsp cinnamon

Mix dry ingredients together. Cream the butter and sugars and add eggs; Beat well. Add dry ingredients and the buttermilk alternately and then fold in the Raw apples. Bake in a 13x9 pan. Sprinkle with topping. Bake at 350 for 45 minutes or until done.

German Beef Roulade  

1 1/2 lb beef, flank steak   

4 ts mustard, dijon   

6 ea bacon, slices, diced   

3/4 c onion, chopped   

1/3 c pickle, dill, chopped   

1/4 c flour   

13 3/4 oz broth, beef, can  

With meat mallet or rolling pin, flatten meat to approximately a 10x8 inch rectangle. Spread mustard over meat. In large skillet, over medium high heat, cook bacon and onion until bacon is crisp; pour off fat, reserving 1/4 cup. Spread bacon mixture over meat; sprinkle with pickle. Roll up meat from short end; secure with string. In large skillet over medium high heat, brown beef roll in reserved fat. Place in a 13x9 inch baking dish. Stir flour into fat in skillet until smooth; gradually stir in beef broth. Cook and stir over medium heat until thickened. Pour sauce over beef roll. Cover, bake in 325 degree oven for 1 1/2 hours or until done. Let stand 10 minutes before slicing. Skim fat from sauce; strain and serve with meat.

German Beefsteaks

1  Hard roll; large, dry 

4 tb Vegetable oil 

1 lb Ground beef; lean 

1/4 ts Pepper 

1/2 c Water 

1  Onion; medium, chopped 

1/2 ts Salt 

4  Onion; medium, sliced 

In a small bowl soak roll in water. Heat 2 T vegetable oil in a frypan; cook chopped onion until lightly browned. Transfer onion to a bowl. Squeeze roll as dry as possible and mix roll with onion. Add ground beef; blend well. Season with salt and pepper. Shape meat inot 4 patties; cook about 5 minutes on each side or to desired doneness. Remove and keep warm. Add sliced onions to pan drippings; cook until lightly browned. Arrange beefsteaks on a platter and top with onion rings.

German Cabbage Rolls  

SAUCE:

1    28 oz can tomatoes

1    8 oz can tomato sauce

3 tb Brown sugar

3 tb Lemon juice

1    Small onion; chopped

1    Bay leaf

1/2 ts Celery salt

1/2 ts All spice

1/2 ts Pepper

1 c  Water

1/4 c  Chopped parsley (fresh)

ROLLS:

16    Cabbage leaves

2 lb Ground beef

1 c  Cooked white rice

1    Large onion, chopped fine

1/2 c  Chopped parsley

1 ts sage

Salt and pepper

Mix sauce ingredients in saucepan and simmer 30 min. blanch large head of cabbage in boiling water for 3 min.  Peel off 16 leaves. (May have to dip in water again to get all leaves off). Mix ground beef, rice, onion, parsley and spices well.  Pat down in bowl. Cut into 16 (like cutting pie). Place meat mixture on cabbage leaf and fold up. May need to cut a "V" At the core part of the cabbage leaf if too stiff too fold. PLace seam side down in pan. Make all rolls. Pour sauce over all. Top with crushed gingersnap crumbs. (12-14 cookies worth). Bake covered at 350 for 1 hour. Take cover off after first half hour.

German Cauliflower Souffle

1 medium cauliflower, broken into florets, stems and core discarded

4 tablespoons butter or margarine

4 tablespoons all-purpose flour

1 1/2 cups milk

2 eggs, beaten

Salt and freshly-ground pepper, to taste

A grating of fresh nutmeg

1 cup grated Swiss or Gruyere cheese

2 tablespoons bread crumbs 

Steam or boil the cauliflower until tender. Drain and reserve. Melt the butter in a saucepan and stir in the flour. Cook over moderate heat for 3 minutes, stirring frequently. Add the milk and bring to a boil, stirring frequently. Remove from the heat and whisk in the eggs, salt, pepper, and nutmeg. Place the cauliflower in a greased, round soufflé dish or casserole just large enough to hold it. If the dish is too big the dish will not rise properly. Pour the sauce over the cauliflower and sprinkle with the bread crumbs. Bake in a reheated 350 degree F oven for 50 to 60 minutes, or until puffed and golden brown. Serve immediately. Serves 4 to 6.

German Chocolate Bars
1 German chocolate cake mix 

14-oz. pkg. wrapped caramels 

2/3-cup sweetened condensed milk 

¾-cup butter, softened 

1-cup semisweet chocolate chips 

1-cup chopped walnuts 

1. Preheat oven to 350 degrees. Grease and flour 13x9” pan. 

2. Melt caramels with 1/3-cup condensed milk. 

3. In a separate bowl, combine cake mix with melted butter and ½-cup condensed milk. Stir well. 

4. Spread ½ cake mix mixture in pan and bake for 6 to 8 minutes. 

5. Remove from oven and cover with caramels, chips and nuts. Put remaining cake mix on top. Bake for another 10 minutes.
German Chocolate Brownies
1 pkg. German Chocolate cake mix (18.5 oz)
1 egg
1/3 cup water
1/4 cup oil
1 pkg. coconut pecan frosting mix (9.9 oz)

Heat oven to 350. Grease baking pan, 13 x 9". Mix cake mix, egg, water and oil with spoon until smooth. Spread in pan. Bake 30 to 35 minutes. Cool. Prepare frosting mix as directed on package (or use canned frosting instead). Frost brownies. Cut into 2" squares.

German Chocolate Cake Frosting 2
1-cup evaporated milk
1-cup sugar
½-cup butter
3 egg yolks
1-teaspoon vanilla
1-cup coconut
1-cup chopped pecans

Combine all ingredients, except coconut and pecans, in saucepan and cook slowly over low heat, stirring constantly. When thick and bubbly, remove from heat, add coconut and pecans. Mix together.  

German Chocolate Cake Frosting


1-cup sugar
1-cup evaporated milk
3 eggs, beaten
½-cup margarine
1 1/3-cup coconut (flaked)
1-cup chopped nuts
1-teaspoon vanilla
 

Cook sugar, milk, eggs and margarine at medium heat until it boils.  Add 1-teaspoon vanilla. Remove from heat, add coconut and nuts. Let cool before frosting. 
German Chocolate Cookies

1 package German chocolate cake mix with pudding

8 ounce container vanilla yogurt

1 egg

1 can coconut-pecan frosting

Preheat oven to 350 degrees. In a large bowl, combine cake mix, yogurt, and egg; beat until smooth. Drop-teaspoonfuls of dough 2 inches apart on greased cookie sheets. Bake 10 to 12 minutes or until bottoms are lightly browned. Transfer cookies to wire rack. Frost cookies with coconut-pecan frosting while still warm. Store in single layer in airtight container. Makes 6 dozen

German chocolate no cook fudge

3 - 4oz pkgs german sweet chocolate broken into pieces

1 c ( 6oz ) choc chips semi-sweet

1 can ( 14oz ) sweetened condensed milk

1 c chopped pecans

2 tsp vanilla

36 pecan halves ( optional )

butter 8 inch square pan set aside

Melt chocolate and chips in heavy small saucepan over low heat stirring constantly. Remove from heat.  Stir in condensed milk chopped pecans and vanilla until combined spread in pan. arrange pecan halves on fudge cut when firm. store in fridge. bring to room temp before serving

GERMAN CHOCOLATE POUND CAKE

1 (18.25 ounce) German chocolate cake mix

1 (15 ounce) can coconut-pecan frosting

4 eggs

1/2 cup oil

1 cup water

Preheat oven to 350 degrees. Grease and flour 12-cup tube pan or Bundt pan. Mix all ingredients (including the icing) with mixer at medium speed for 2 minutes. Pour into pan and bake 55-60 minutes. Remove from oven to wire rack and allow cooling for 10 minutes. Invert onto serving plate and dust with powdered sugar. Note: Use the large 12-cup pan.

German Chocolate Upside Down Cake

1 cup pecans

1 cup shredded coconut

1 box german choc cake

1 package cream cheese

1 box powered sugar

Preheat oven (follow ger cake mix oven temp)Grease/spray cake pan. Mix pecans and coconut, spread evenly in pan. Make german cake mix as box directs and pour over coconut/pecans In a bowl, mix powdered sugar and cream cheese. Make sure to mix well Using a mixer Spoon cream cheese mixture all over the cake. Make sure to get the edges. Bake until done. The only problem with the cake is getting it out of the pan. It is messy/sticky. I serve it straight from the pan

German Coffeecake

1 stick butter

1 cu sugar

2 eggs

1 cup sour cream

1 teaspoon vanilla

1 teaspoon baking soda

1 teaspoon baking powder

1/2 teaspoon salt

2 cups all-purpose flour

1/4 cup sugar

1/2 cup chopped nuts

1 teaspoon cinnamon

Cream butter and 1 cup sugar thoroughly. Add next seven ingredients.  Beat well. Pour in to a 13 by 9 inch greased pan. Combine 1/4 cup sugar, nuts and cinnamon. Sprinkle over the batter. Lightly marbleize by lightly stirring the topping in too the batter. Bake at 350 degrees for 35 to 40 minutes. 

German Dumplings

2 tablespoons butter or margarine

1 egg, slightly beaten

1/2 cup mashed potatoes

1/2 tablespoon grated cheese

1/2 tsp. salt

1/8 tsp. pepper

1/8 tsp. powdered nutmeg

1/4 cup fine dry bread crumbs

2 cups boiling water plus 1/2 tsp. salt.

Cream butter in a mixing bowl. Stir in the eggs, then potatoes, cheese, salt, pepper and nutmeg. Mix well to form a thick paste. Add the bread crumbs a little at a time until you can shape into small balls. Drop balls into the boiling water with salt. Cover and cook 8-10 minutes. Remove with a slotted spoon. Serve these with a hot thinner variety of soup.

German Fried Potatoes

2 cups potatoes cooked or raw *see note at bottom

6 slices of bacon chopped

salt, pepper and paprika to taste

Cut up 6 slices of good thick smoked bacon. Put in pan till halfway cooked.  Add 2 cups diced or thinly sliced potatoes.Cook till nicely browned. If you do not want the bacon with the potatoes, simply remove them after they are cooked and then add the potatoes to the bacon grease. 

Note* Boil potatoes in water till fork tender. you may keep the skins on or simply peel after they are cool enough to handle. Boiled potatoes and raw potatoes have a different taste when they are fried. I love them both, and it your own personal preference what you choose. 

German Fruit Salad

12 oz. cream cheese

1/4 cup sugar

1/2 tsp. rum or sherry extract

1 tsp. vanilla extract

1/4 Cup fruit juice (from fruit cocktail)

1 large carton cool whip

2 medium size cans fruit cocktail

1 can pineapple chunks

1 can mandarin oranges

1 can dark sweet cherries

1 cup chopped pecans

Drain all  fruit; rinse cherries until water runs clear. Soften cream cheese; add sugar, flavorings and fruit juice. Mix until smooth. Add Cool whip and fruit.  Let set overnight.

German Kasekuchen

CRUST 

2 c Unbleached Flour; Sifted 

4 tb Butter; No Margarine 

1/2 c Sugar; Granulated 

1  Egg; Large 

1 ts Baking Powder 

CHEESECAKE 

3 c Cottage Cheese; 1 1/2 lbs 

1/2 c Cornstarch 

1 ts Baking soda 

1 c Sugar; Granulated 

4  Eggs; Large 

1/2 ts Lemon Rind; Grated 

1/2 ts Vanilla Extract; Real only 

1 c Sour Cream 

1 c Raisins 

CRUST: In a large mixing bowl, blend all the ingredients, cutting in 

the butter and working the mixture with your hands until it is well mixed 

and workable. Divide the dough into 2 equal portions.

Use one half to line the bottom of a greased 9-inch springform pan, the 

other half to line the sides of the pan.

Either roll out the dough or press it in with your fingers.

Chill before filling. 

CHEESECAKE: Preheat the oven to 375 degrees F.

Press the cottage cheese through a sieve.

Combine the cornstarch and the baking powder and set aside.

In a large mixing bowl, combine the cottage cheese with the sugar, 

eggs, lemon rind and vanilla. Beat until very smooth. Add the dry mixture to the cheese and blend well. Stir in the sour cream and raisins.

Pour the cheese mixture into the prepared crust and bake for one hour, 

or until done. The center will remain soft.

Turn off the oven and prop the door open.

Allow the cake to cool to room temperature.

Serve at room temperature as well.

German Lentil Soup With Frankfurters

2 x Med Onions, peeled & chopped 

 Clove Garlic, crushed 

2 x Med Carrots,(scraped,chopped 

2 x Stalks Celery,(cleaned,chopp 

2 tb Salad Oil 

8 c Water 

2 c Lentils, washed & drained 

 Bay Leaf 

1 1/2 ts Salt 

1/4 ts Pepper 

1 lb Frankfurters, sliced thickly 

2 tb Cider Vinegar 

Saute onions, garlic, carrots, and celery in heated oil in a large 

kettle for 5 minutes.

Add water, lentils, bay leaf, salt, and pepper.

Bring to a boil.

Lower heat and cook slowly, covered, about 30 minutes, until lentils 

are just tender.

Add frankfurters and cook another 10 minutes.

Remove from heat and stir in vinegar.

Remove and discard bay leaf.

German pancakes
3 eggs
1/2 cup milk
1/2 cup all-purpose flour
1/2 tsp. salt
2 Tbs. butter, melted
2 Tbs. lemon juice
Confectioners' sugar (powdered sugar)

Preheat the oven to 450 degrees F. Butter (actually, shortening 
works best) a glass pie plate or a 12-inch ovenproof skillet. 
Place the pie plate/skillet in the freezer until the batter is 
ready. This should help to prevent the pancake from sticking to 
the pan. Break the eggs into a mixing bowl and beat until 
thoroughly mixed. Add the milk and blend well. Slowly sift the 
flour and salt directly into the egg mixture, while whisking to 
blend smooth. Add the melted butter and mix briskly so the 
batter is smooth. Pour the batter into the pan and bake for 15 
minutes at 450 degrees F. Do not open the oven door during 
cooking at all! Reduce the heat to 350 degrees and bake for 
another 10 minutes.
Sprinkle the lemon juice over the pancake and dust the tops with 
confectioners' sugar. Serve at once.
Some variations include fruit or berry toppings. Many recipes 
have you put the butter in the pie plate, and melt it in the 
oven while the rest of the batter is being prepared, but that 
seems to make the pancake stick to the pan.

German Hot Dogs

1 pkg. hot dogs

1 small onion, thinly sliced

1 bay leaf

1 (12-oz.) can beer

1 Tbsp. sugar

1 (16-oz.) can sauerkraut

1 package hot dog buns

Hot German mustard   

Score hot dogs; place in plastic container. Top with onion slices and bay leaf. Combine beer and sugar; pour over hot dogs. Seal container; refrigerate overnight to blend flavors.    Drain hot dogs; reserve marinade. Combine marinade and sauerkraut in saucepan. Place hot dogs on top and simmer 15 minutes. Remove bay leaf. Serve sauerkraut over hot dogs with hot mustard.    

German Pancakes 2

6 tbs butter melted in 9 by 13 cake pan I put butter in pan place in oven to melt and tilt the pan back and forth to cover the bottom.

1 1/2 cups eggs 8 eggs aprox

1 1/2 cups milk

Put these two things into a blender and mix well. While blending still Add:

1½-cups flour

1-tbs sugar

¼-tspn salt

Blend until well mixed then pour into pan with melted butter. Cook on 400 degrees for 20 to 25 minutes until brown and looks like it will over flow the pan. Serve with pancake toppings of your shoice.

German Peach Cream Kuchen

2 cups sifted flour

1/4 cup sugar

1/4 teaspoon baking powder

1 teaspoon salt

1/2 cup butter or margarine

28 ounces of peach slices

1/2 cup sugar

1 teaspoon cinnamon

2 egg yolks

1 cup dairy sour cream

Sift the flour, 1/4 cup sugar, baking powder, and salt together into a bowl. Cut in the butter with a pastry blender or 2 knives until the mixture resembles fine crumbs. Transfer to a lightly greased 9x9x2 baking pan and press crumbs firmly against the bottom and sides. Arrange well-drained peach slices evenly over the bottom. Stir half cup of sugar and cinnamon together and sprinkle over the fruit. Bake in a quick oven 400F for 15 minutes. Beat the egg yolks, blend in the sour cream. Spoon over the partially baked kuchen and continue baking for 20 minutes or until golden brown. Serve warm or thoroughly chilled.

GERMAN PLUM COFFEE CAKE

1½kg fresh sweet red plums, pitted,cut into quarters  

400g butter  

300g granulated sugar  

4 eggs  

600g all-purpose flour  

4 teaspoons baking powder  

1 teaspoon cinnamon  

1 lemon, juice of  

80g sliced almonds, toasted  

powdered sugar, for garnish  

1.  Cream together the butter and the sugar until smooth. 

2.  Add eggs,one at a time,blending well after each addition. 

3.  Mix together the flour, baking powder,and cinnamon in a separate bowl. 

4.  Add flour mixture to the butter mixture in small batches, just enough to moisten all of the dry ingredients (do this with  a whisk or wooden spoon, not with an electric mixer). 

5.  Add the lemon juice. 

6.  Grease a jelly roll pan (or large rimmed cookie sheet) and press batter into the pan, spreading evenly over entire surface. 

7.  Sprinkle the plums over the batter. 

8.  Bake in a preheated 175 C oven for 50 minutes or until tests done. 

9.  Sprinkle with toasted almonds slices and dust heavily with powdered sugar. 

10.  Cool and cut into squares to serve. 

German Potato Bake

6 large red potatoes

2 large sweet yellow onions, coarsely chopped

1-lb. bacon

1/3-cup butter

1½-cans (~14 1/2 oz cans) chicken broth

½-teaspoon black pepper

1½- teaspoon spicy brown mustard

1- teaspoon prepared horseradish

2- teaspoon white vinegar

1½-tablesoon sugar

1- teaspoon mustard seed

3-tablesoon cornstarch

Preheat oven to 375* . Spray a 9x13 glass baking dish. Cook potatoes with skins on until tender. Cool, peel and slice. Cook bacon until crisp.  

Drain. Add butter and saute onions 5-8 minutes. Remove.  Add 1 can chicken broth, pepper, mustard, garlic, horseradish, vinegar, sugar, and mustard seed to skillet. Dissolve cornstarch in remaining ½ can of broth.  Whisk well. Gradually add thickener to skillet.  Stir over medium heat until thick. Set aside. Arrange potato slices in baking dish and cover with onions. Sprinkle with crumbled bacon. Bake 30 minutes or until hot, bubbly, and browned slightly. 

German Potato Pancakes
4 potatoes, shredded to make 4 cups, then drained
2 eggs, beaten 
1 onion, chopped
1/4 C. flour
1 tsp. salt 


Heat 2 tablespoons bacon fat or margarine in a skillet. Pour in
one-fourth of the batter per pancake. Flatten to a 4-inch diameter. 
Cook about 2 mins on each side to a golden brown. Drain on paper
towel.Serve hot with sour cream and applesauce. 

German Potato Salad 

5# potatoes, boil until tender, drain, let cool. Peel and then let cool completely. Slice. Use 1/2 cup of oil and one large onion chopped and sauté for about 15 minutes until clear and turning golden. Pour oil and onion over potatoes Dissolve 2 chicken bullions in 1/2 cup water, add 5 Tbsp white vinegar and mix. Add salt and pepper to taste. 2 Tbsp finely chopped parsley (optional) Taste to see if more salt and pepper is needed. If too dry add additional water. (you can used fresh green onions chopped instead of large onion, but do not sauté them)

GERMAN POTATO SALAD
4 c. diced, cooked potatoes
1 med. chopped onion
3 boiled eggs, chopped
1 cucumber or bread & butter pickles, chopped
1/4 c. vinegar
2 tbsp. mustard
1/2 c. mayonnaise
1 c. sour cream
1 tsp. celery seed
1 tsp. dill weed
Salt & Pepper


Mix top 4 ingredients. Heat vinegar, mustard, mayonnaise, sour cream 
in a saucepan. Pour over the top 4 ingredients. Add seasonings. Stir.  
Top with sliced boiled egg and paprika if desired. 

German Red Cabbage

1 red cabbage, shredded

1 tablespoon butter

1 pound of apples

1/2 pound of onions

2 cloves garlic

1/4 teaspoon nutmeg

1/4 teaspoon allspice

1/4 teaspoon cinnamon

1/4 teaspoon thyme

1/4 teaspoon caraway

Salt and pepper

2 tablespoons brown sugar

More than 2 cups of wine

2 tablespoons wine vinegar

Cook cabbage in the butter, while covered, for 5 minutes. Add sliced onions and apples. Add everything else. Cook slowly on stove for 6 hours.

German Restaurant Reuben Soup

1/2 large onion, diced

2 ribs celery, diced

1/2 green bell pepper, diced

1/2 red bell pepper, diced

2 tablespoons butter

2 tablespoons flour

1 bay leaf

3 cups beef stock

3 cups chicken stock

6 ounces corned beef, thinly sliced

8 ounces Swiss cheese, shredded

1 cup sauerkraut

2 ounces roux (see below)

1 pint half-and-half cream, heated until hot

1 cup pumpernickel or rye bread croutons

Combine onion, celery, peppers and butter in 3-quart saucepan; cook

until over very low heat until softened. Add flour; cook a few

minutes, stirring occasionally. Add bay leaf and stocks; bring to

boil. Reduce to simmer.

Cut corned beef into julienne strips; add to soup. Add cheese and stir 

slowly until melted. Add sauerkraut, then roux. Let simmer 30 minutes.

Add half-and-half and heat through. Remove bay leaf.

Ladle soup into bowls and top with croutons.

Roux:

4 tablespoons butter

1 tablespoon flour

Melt butter in small saucepan. Blend in flour. Cook until bubbly, then 

cook another 1 to 2 minutes, stirring.

German Sausage Chowder 

3 cubes chicken bouillon 

5 medium potatoes, cubed 

1 (16 ounce) package kielbasa sausage, sliced 

1 onion, diced 

1 small head cabbage, cored and sliced 

1 (12 fluid ounce) can evaporated milk 

1 pound Swiss cheese, shredded 

Salt and pepper to taste 

Place the bouillon cubes, onion, potatoes, and cabbage into a large soup pot. Pour in enough water to cover the vegetables by about 1 inch. Bring to a boil, then simmer over medium heat for 15 minutes. Add the sausage, and cook for an additional 20 minutes. Reduce heat to low, and stir in cheese and evaporated milk. Cook just until heated through and cheese is melted - do not allow the Soup to boil. Remove from heat, and serve immediately.

German Sausage Chowder 

3 cubes chicken bouillon 

5 medium potatoes, cubed 

1 (16 ounce) package kielbasa sausage, sliced 

1 onion, diced 

1 small head cabbage, cored and sliced 

1 (12 fluid ounce) can evaporated milk 

1 pound Swiss cheese, shredded 

Salt and pepper to taste 

Place the bouillon cubes, onion, potatoes, and cabbage into a large soup pot. Pour in enough water to cover the vegetables by about 1 inch. Bring to a boil, then simmer over medium heat for 15 minutes. Add the sausage, and cook for an additional 20 minutes. Reduce heat to low, and stir in cheese and evaporated milk. Cook just until heated through and cheese is melted - do not allow the Soup to boil. Remove from heat, and serve immediately.

German Sauerbraten  

4 lb Beef Rump Or Sirloin Tip

1 1/2 c  Vinegar

1 c  Coca-Cola

3/4 c  Water

3 md Sliced Onions

2    Stalks Celery, Sliced

2    Sliced Carrots

10    Whole Black Peppers

10    Whole Cloves

3    Bay Leaves

2 tb Sugar

1 1/2 ts Salt

flour

3 tb Oil

3 c  Drippings Plus

Strained Marinade

5 tb flour

5 tb Ginger Snap Crumbs

Two to three days before serving, wipe the meat with a damp cloth, Then place in a large plastic bag.  In a large bowl, thoroughly combine vinegar, Coca-Cola, water, onions, celery, carrots, pepper, cloves, bay leaves, sugar and salt; pour over meat.  Fasten bag tightly and lay flat in a 9" X 13" pan.  Refrigerate, turning bag each day. (If you like sour sauerbraten, let marinate for 4 days.)  When ready to cook, remove meat (saving marinade) and dry well.  Rub the surface lightly with flour. In a Dutch oven, heat oil and slowly brown the meat well on all sides. Add 1 cup of the Marinade liquid plus some of the vegetables and bay leaves. Cover tightly and simmer on surface heat or in a preheated 350oF oven for 3 to 4 hours until the meat is fork tender.  If needed, add more marinade during the cooking time to keep at least 1/2 inch liquid in the Dutch oven. Remove the meat and keep warm until ready to slice. Into a large measuring cup, strain the drippings.  Add several ice cubes and let stand for a few minutes until the fat separates out. Remove the fat, then make the gravy. 

TO MAKE GRAVY: In Dutch oven, combine the gravy ingredients, stir and cook for about 5 minutes over medium heat until gravy has thickened. Taste for seasonings and adjust if necessary.  This makes about 3 cups of gravy. 

German Sausage  

50 lb Beef or venison (ground)

50 lb Fresh pork (ground) not too lean

1 3/4 c  Salt (sack salt, not Iodized)

3 oz Morton quick cure

3 oz Black pepper

2 oz garlic powder (fresh garlic*Is best)

1.   Mix all the ingredients together and add up to 2 quarts cold

water when mixing.

2.   Sausage is ready to put in casings. 

*    3 heads of garlic.  Peel.  Slice and smash.  Put in a pint jar, pour boiling water over it to fill jar.  Strain the garlic out and use juice, as much as desired to taste.  Start the garlic a day before sausage.

German Short Ribs

3 lb to 3-1/2 lb beef short ribs

2 tb Flour

1 ts salt

1/8 ts pepper

2 tb Shortening

2 md Onions; sliced

1/2 c Dry red wine

1/2 c Chili sauce

3 tb Brown sugar

3 tb Vinegar

1 tb Worcestershire sauce

1/2 ts Dry mustard

1/2 ts Chili powder

2 tb Flour

Coat short ribs in mixture of 2 tablespoons flour with salt and

pepper. Melt shortening in large skillet. Add ribs and brown on all

sides. Pour off excess fat. In crockpot, combine ribs, onions, wine,

chili sauce, brown sugar, vinegar, Worcestershire, mustard, and chili

powder. Cover and cook on low for 6 to 8 hours. Turn heat to High.

Thicken with 2 tbs. flour that has been mixed with a small amount of

water. Cook until slightly thickened or about 10 minutes. Serve over

wide egg noodles.

German Skillet Dinner

1 pound ground meat

1/4 teaspoon pepper

Dash of oregano

1 small can sauerkraut, drained

2/3 cup regular uncooked rice

1 medium onion, chopped

1 small can tomatoes, cut up, plus liquid

1 (8 ounce) can tomato sauce

Brown ground meat, pepper and oregano. Remove from skillet and remove any fat. Heat a couple tablespoons of butter and spread the sauerkraut over butter in the skillet. Sprinkle in the rice and chopped onion. Top with the beef mixture. Sprinkle with salt and pepper. Add tomatoes (with their liquid) and tomato sauce. Cook, covered, over low heat, for 30 minutes. DO NOT STIR.

GERMAN SOUP      

1 lb. ground beef

5 c. water

3 tbsp. sugar

2 tbsp. Worcestershire sauce

1 bay leaf

1 lg. can tomatoes, chopped

6 c. cabbage, finely chopped

1 lg. onion, chopped

3 peppercorns

1 tbsp. salt

4 allspice berries

1 (6 oz.) can tomato paste

Saute meat and onion until meat is no longer pink. Drain and discard fat. Add other ingredients except tomato paste. Simmer 1 hour. Add tomato paste. Simmer 15 minutes. Remove the bay leaf, peppercorns and allspice berries before serving.

German Style Baked Chicken

1/2 cup Butter or margarine

1/2 cup Flour

2 cups Chicken broth

1 1/2 cups Milk

2 tsp. Lemon juice; fresh

1/2 tsp. Salt

1/2 tsp. Pepper

1/4 tsp. Nutmeg

8-oz. Egg noodles; cooked & drained

3 cups Chicken; cooked, diced

2/3 cup Parmesan cheese; grated

2 tsp. Paprika    

Preheat oven to 350ºF.     Melt butter in large 

saucepan over medium low heat. Whisk in flour and stir 3 minutes.    Gradually 

whisk in broth and milk. Reduce heat, simmering until thick, about 10 minutes. 

Blend in lemon juice and seasonings.    Combine cooked noodles and half the 

sauce, tossing gently to blend. Place in the bottom of a buttered 2-quart casserole. Top with chicken and remaining sauce.    Combine Parmesan cheese and paprika, sprinkle over casserole.    Bake until bubbling and golden brown, about 30 minutes.    Serve hot.   

GERMAN-STYLE MARINATED CUCUMBER SALAD

2 pounds cucumbers, peeled, scored lengthwise, and sliced thin crosswise

2 teaspoons salt

1/3 cup distilled white vinegar

1 1/2 teaspoons sugar

1/4 teaspoon dried tarragon, crumbled

In a large bowl toss the cucumbers with the salt and let them stand for 20 minutes. While the cucumbers are standing, in a small saucepan combine the vinegar, 1/3 cup water and sugar, and the tarragon, bring the liquid to a boil, stirring until the sugar is dissolved, and let the mixture cool to room temperature. Drain the cucumbers in a colander, rinse them under cold water, and drain them well again. In a bowl strain the vinegar mixture over the cucumbers, tossing them, and let the cucumbers marinate, covered and chilled, for at least 1 hour or overnight. Makes about 4 cups.

German Style Barbecued Spareribs  

2 T  butter

1/4 c  Finely chopped onion

2 T  Dark brown sugar

1/8 t  Pepper

1/2 t  Salt

2 T  Prepared mustard

1/2 c  Catsup

3 c  Sauerkraut, drained

1 lg Apple, pared, cored & choppd

2 t  Carraway seeds

3 lb Spareribs, cut into ribs

1. In a medium-sized, heat-resistant, non-metallic bowl, heat butter in Microwave Oven 30 seconds. 

2. Add onion, brown sugar, pepper, salt, mustard, and catsup. 

3. Heat, uncovered, in Microwave Oven 3 minutes. 

4. In a 3-quart, heat-resistant, non-metallic casserole, place sauerkraut, apple and carraway seeds. Stir to combine thoroughly. 5. Dip each sparerib into sauce and place on top of sauerkraut. Pour remaining barbecue sauce over the top. Heat, covered in Microwave Oven 15 to 18 minutes. pork should always be cooked to well-done.

German-Style Pan Potatoes

1 & 1/2 pound New red potatoes, sliced

1/4-inch thick

2 ounces Bacon, diced

1/2 cup Onion, diced

1/2 cup Sugar

1/2 cup White vinegar

To taste Salt and pepper

Brown the bacon in a heavy skillet. Add the onion and cook until just soft. Add the potatoes and cover. Simmer over low heat until tender (about 25 minutes). Whisk together the sugar and vinegar. Pour over the potatoes and simmer (uncovered) for 15 minutes. Check the seasonings.

Serve warm. 

German Style Red Cabbage

1 small head red cabbage

2  red apples, cored but not peeled

2 Tbs. oil

1/2 tsp.salt

1/8. black pepper

3/4 C. water

3 tbs. cider vinegar

1 tbs. flour

Remove outer leaves of cabbage and discard. quarter, core, and shred cabbage into cooker. Slice unpeeled apples and add to cabbage. Add oil, salt and pepper. Pour in water. Cover and set control at 15 Cook 5 min after control jiggles. reduce pressure at once..Uncover and drain into heated serving dish.  Mix vinegar, sugar and flour.

Stir in liquid from cooker. return to heat and thicken. Add cabbage

and reheat.

German-Style Potato Salad

2 pounds red potatoes, cut into 1/8-inch-thick slices (about 5 cups)

8 bacon slices, cut into 1/2-inch pieces

1/3 cup cider vinegar

2 1/2 teaspoons sugar

3/4 teaspoon salt

1/4 teaspoon black pepper

1/2 cup finely chopped onion

1/4 cup finely chopped red bell pepper

1/4 cup finely chopped fresh parsley

Steam potatoes, covered, 10 minutes or until tender. 

Cook bacon in a large nonstick skillet over medium heat until crisp. Remove 

bacon from pan, reserving 2 teaspoons drippings. 

Combine drippings, vinegar, sugar, salt, and black pepper in a large bowl; stir 

well with a whisk. Add the potatoes, onion, and bell pepper; toss gently to 

coat. Cover and let stand 1 hour, stirring occasionally. Add the bacon and 

parsley; toss gently. 

German Tomato Soup

1 1/2 lbs. ground chuck

1 49 oz. can tomato soup

3/4 head cabbage shredded

4 T. A1 Steak Sauce

3 T. worcestershire sauce

1 C. chopped onion

1 C. water

Brown ground chuck and onion, add cabbage and water. Cook until cabbage 

Is tender. Add A1, tomato soup and worcestershire sauce. Heat through and 

Then add 2 C. milk. Bring to just before a boil and serve.

German Vegetarian soup
1 cup Potato, chopped

1 cup Carrots, chopped

1 cup Onions, chopped

2 cups cabbage chopped

1 cup peas, optional

½ cup celery, optional

Roast , steak or stew meat cut into 1” pieces

Paste beef boulion

Water

1 tablespoon Worchester sauce or less, to your taste

Salt

Pepper

Simmer in crock 8+ hours.

German Wild Duck

2 Ducks

1/2 c Salt to wash

1/2 c Vinegar to wash

2 14 0z cans sauerkraut

4 sl Bacon

3 Stalks celery, chopped

1 sm Orange, peeled and sectioned

1 Apple, chopped

1 sm Onion, chopped

Wash ducks in solution of salt and vinegar. Place a layer of kraut 

(with juice) in a 9x13" pan. Mix celery,orange,apple and onion, stuff ducks 

with this. Place ducks breast up, on top of kraut. Put any remaining stuffing 

mixture around the ducks. Cover with bacon strips and additional onion. Bake at 

300 deg. for 3 hrs. If ducks tend to be a little fatty, remove excess fat 

as they cook..

Germantown Cafe Banana Nut Bread French Toast

Bread:

1/2 pound butter

1 pound confectioners' sugar

4 large eggs

1 pound all-purpose flour

1 tablespoon baking powder

6 ripe bananas

1 cup chopped walnuts

Beat butter until smooth. Add sugar and mix well. Continue mixing while

adding eggs to mixture.

Combine flour and baking powder. Alternate adding flour mixture and 

bananas, starting and ending with flour. Add nuts last and mix well. Pour into a

greased bread pan and bake at 300 degrees F for 65 minutes.

French Toast Batter:

2 cups half-and-half

6 eggs

1 1/2 teaspoons cinnamon

2 tablespoons vanilla extract

Blend all ingredients.

To prepare French Toast: Slice bread 1 inch thick. Coat with batter and

cook on nonstick pan until golden brown. Top with fresh bananas, 

whipped cream and pure maple syrup.

HOT GERMAN GREEN BEAN SALAD

2 (1 lb.) cans green beans, drained

1 cup. liquid from beans

3 slices bacon, fried and crumbled, save drippings

Add these ingredients to bacon drippings: 1/2 tsp. salt 1 tbs. lemon juice 2 tbs. bacon drippings 1 large. onion, sliced 1/4 cup. bean liquid Mix together: 1/4 cup. bean liquid Add to above mixture. Cook until thick and clear. Add beans and heat through. Put into serving dish and sprinkle bacon on top

Mini German Apple Pancakes

2 Tablespoons unsalted butter

1/2 teaspoons cinnamon

1/2 teaspoon salt

2/3 cup flour

3 eggs

1 Tablespoon lemon juice

3/4 cup whole milk

2 Tablespoons butter melted, plus more for tins

1/4 cup light brown sugar

2 granny smith apples peeled and cut into 1 inch pieces, about 1 pound

5 Tablespoons granulated sugar plus more for tin

Preheat oven to 450 degrees.  Brush melted butter inside each muffin cup. Coat with granulated sugar.  Peel, core and slice apples into wedges. Cut each wedge into 3 pieces.  Toss with brown sugar, cinnamon and lemon juice. Melt 2 Tablespoons butter in 10 inch non stick skillet over medium heat. Add the apples turning occasionally, sautéing for 10 to 12 minutes until caramelized.  Remove pan from stove.  Let cool 5 minutes.  Divide apples among muffin cups.  Place flour, salt, granulated sugar, and melted butter, eggs and milk in bowl of food processor.  Process for 3 minutes.  Pour batter over apples, place in oven and lower heat to 400 degrees.  Bake 15 minutes.  Pancakes will puff up during last 5 minutes of baking. Remove from oven, invert pan.  Sprinkle with powdered sugar, and serve with whipped cream.

Old German Muffins

3/4 c Butter or margarine 

1 tb Orange rind; grated 

1/4 c Almonds; ground 

2 1/4 c Flour; unbleached 

2 ts Baking powder 

1/2 ts Cinnamon 

3 tb Milk 

1 ts Vanilla extract 

1 tb Rum 

2  Eggs; large 

1/2 c Sugar 

1/4 c Raisins; if desired 

Cream butter and sugar. Beat in eggs, rum, vanilla, and milk. Mix cinnamon, baking powder, and flour. Add flour mixture to butter mixture. Gently mix in almonds, orange rind, and raisins. Pour batter into greased muffin tins, filling half full. Bake at 375 degrees F. for 25 to 30 minutes, or until browned. Makes 18 muffins.

SCHWARZWALDERKIRSCHTORTE (BLACK FOREST CAKE)
1/2 cup unsalted butter
1-1/2 cup sugar
2 eggs
2 cups flour
1-1/4 cup milk
1-1/2 teaspoons baking soda
1/2-cup cocoa
1/2 teaspoon red food coloring
1-teaspoon vanilla
21 ounce can cherry pie filling chilled
2 tablespoons powdered sugar
1 cup whipped heavy cream
12 maraschino cherries


Cream butter and sugar together.  Add eggs, flour, milk, baking soda, cocoa, red food coloring and vanilla.  Blend on low, scraping constantly.  Beat 3 minutes on high speed.  Pour into two round cake pans that have been greased and floured.  Bake at 350 for 30-35 minutes. Cool thoroughly.  Whip heavy cream with confectioners' sugar.  Slice each cake round horizontally to make four layers. Place one layer on flat plate.  Fill pastry bag with whipped cream and pipe a generous ring around edge of cake layer.  Fill exposed ring of cake with cherry pie filling. Place third layer on top, and frost entire cake with whipped cream. Crumble the fourth layer into fine crumbs and sprinkle on sides of cake.  Using whipped cream, pipe 12 rosettes on top of cake and top each with a maraschino cherry.  Garnish the center top of cake with the rest of the chocolate crumb


WEINKRAUT (SAUERKRAUT WITH APPLES)
1-quart sauerkraut
1/4 cup sliced white onion
2 tablespoons bacon drippings
3 medium-sized granny smith apples
2 cups white wine
1/2-cup beef stock
1-teaspoon brown sugar
1-teaspoon celery seeds


Drain sauerkraut.  Cook onion in drippings until transparent.  Add sauerkraut and stir.  Cook slowly.  Wash, peel and core apples. Dice and add to sauerkraut.  Add wine and stock.  Cook slowly uncovered for 30 minutes.  Add sugar and celery seeds.  Cover and finish cooking in 325 oven for 30 minutes.


WIENERSCHNITZEL/SCHWEINESCHNITZEL (VEAL OR PORK CUTLET)
4 thin boneless pork chops or veal chops
1/2-cup extra virgin olive oil
3/4-cup fine breadcrumbs
2 eggs
1-teaspoon salt
2 teaspoons black pepper
2 lemons
Heat oil in large skillet at medium high heat.  Place each chop between two sheets of plastic and pound until thin.  Beat eggs in a bowl that is wide enough to dip the meat into.  Spread bread crumbs onto a plate or flat surface.  Take each cutlet and season with salt and pepper and dip both sides of meat into eggs to coat.  Then coat the entire cutlet with the breadcrumbs.  Place in hot oil and cook on both sides until golden brown.  Serve each cutlet with half a lemon on the side.


Westphalia German Onion Salad

200 gr (8 oz) mild sausage (delicatessen), cooked ham or the like 

200 gr (8 oz) Swiss (Emmenthaler) cheese

4 medium onions

4 gherkins 

chives

parsley

1 dl (1/2 cup) vegetable oil

1 dl (1/2 cup) wine vinegar

1/2 dl (1/4 cup) fat-free beef stock 

splash beer

1 tsp molasses or honey

1 tsp marjoram

ground cumin

salt

ground black pepper

If you can find German-type beer-flavoured sausage, it'll be nice, but not necessary. The onions should be used raw but if you think they'll taste too bitter that way, you can cook them quickly in lightly salted water (or microwave) after slicing. Cut both the delicatessen and cheese into thin strips. If you cook the onion strips, let them cool down before using. Cut the gherkins into thin strips also. Shred/cut the parsley and chives, too. Put all ingredients into a large bowl and mix gently. Mix the oil, wine vinegar, beef stock, beer, and molasses (or honey) until smooth. Season with marjoram, ground cumin, salt and pepper. Pour the dressing on top of salad and place the salad bowl in the fridge. Let the salad soak up taste for at least 30 minutes. Take out of fridge just before serving. 

ZWEIBELKUCHEN (GERMAN ONION PIE)

4 thick slices of bacon, diced
2 cups peeled and chopped yellow onion
2 eggs beaten
1-cup sour cream
1-tablespoon flour
1/2-teaspoon salt
1/4-teaspoon fresh ground black pepper
9-inch pie shell unbaked


Preheat oven to 400.  Sauté bacon. Drain most of the fat from the
pan. Add the onions and sauté until clear. Do not brown. Set aside
to cool. Beat eggs and sour cream together in a medium-sized bowl.
Sprinkle flour over top and beat in. Stir in salt and pepper.  Prick
bottom of pie shell several times with a fork. Spread onions and
bacon over the bottom of pie shell. Pour sour cream mixture over
top. Bake 15 minutes. Reduce heat to 350 and bake for another 15
minutes.



Greek

CHRISTINES MOUSSAKA

1 lb. russet potato, peeled, sliced 1/4 inch thick

4 tablespoon olive oil

coarse salt and freshly cracked black pepper

Bechamel Sauce:

2/3 cup unsalted butter

1 cup all purpose flour

6 cups milk

coarse salt, and freshly cracked black pepper

large pinch freshly grated nutmeg

6 whole eggs, beaten to mix

Lamb:

3 tablespoon olive oil, plus more for brushing eggplant

1 1/2 lb. ground lamb

2 medium onion, chopped

3 cloves garlic, chopped

1/2 cup dry red wine

1/2 tsp cayenne pepper

2 tsp dried Greek oregano

1 tsp cinnamon

2 cans of 28 ounce Italian style tomatoes, chopped, drained

1 tablespoon tomato paste

pinch of ground nutmeg

8 baby eggplant, ( About 2 1/4 pounds total), cut lengthwise into ¼” thick slices

coarse salt and freshly cracked black pepper

1. Preheat oven to 375 degrees F.

2. Toss the potatoes with the olive oil in a large bowl.

3. Put them in a single layer on a baking sheet and season to taste.

4. Roast until soft and starting to brown, about 35 minutes.

Bechamel Sauce

1. In a medium saucepan melt the butter over medium heat.

2. Add flour and cook, stirring, about 2 minutes until it starts bubbling but does not colour.

3. Gradually whisk in the hot milk.

4. Continue whisking for about 6 to 8 minutes until it thickens.

5. Season with salt, pepper and nutmeg

6. Put the eggs in a large bowl.

7. Whisk the tempered béchamel sauce into the eggs.

8. Continue whisking for a few minutes until the bechamel has cooled slightly (enough so that the eggs wont curdle).

9. Cover bowl with plastic wrap. Make sure to place wrap directly on the surface of the sauce so a skin does not form.

10. Set aside.

Lamb

1. Heat oil in a large, heavy bottomed pot over medium high heat.

2. Add lamb and sauté until cooked through, breaking up with back of spoon, about 6 minutes.

3. Add onion and garlic and sauté until tender, about 6 minutes.

4. Add wine, cayenne pepper, and oregano and cook 2 minutes.

5. Stir in cinnamon stick, tomatoes, tomato paste and nutmeg. Reduce heat to

medium.

6. Cover and simmer until sauce is very thick and reduced to about 6 cups, stirring occasionally, about 60 70 minutes.

7. Season to taste with salt and pepper.

8. Meanwhile, preheat the grill on medium high heat.

9. Brush the eggplant slices with oil and season with salt and pepper.

10. Grill until cooked through and golden, about 2 minutes per side.

11. Set aside.

To Assemble

1. Preheat oven to 400 degrees F.

2. Coat a 14x10x2 inch glass baking dish with oil.

3. Arrange potatoes in bottom of dish.

4. Arrange half of eggplant slices over potatoes.

5. Pour half of lamb sauce over

6. Arrange another layer of eggplant slices on top.

7. Pour remaining sauce over.

8. Pour béchamel sauce over moussaka, covering completely.

9. Bake moussaka uncovered until bubbling around edges, about 1 hour or until topping is softly set and browned.

10. Transfer baking dish to rack and let rest 20 minutes before slicing.

Crockpot Greek Chicken


6 skinless chicken breasts
1 large can tomato sauce
1 small can tomato puree
1 can sliced mushrooms
1 can ripe olives
1 tablespoon minced fresh garlic
1 tablespoon lemon juice
1 teaspoon oregano
1 onion, chopped
1/2 cup wine or brandy, optional
2 cups rice
salt an pepper to taste

Wash and remove fat from chicken. Bake in 350 degree oven for about an hour. Meanwhile, combine all other ingredients except rice. Put chicken and sauce in a crockpot on low heat and cook for at least 4 hours to blend flavors. Before serving, cook rice according to directions on box. Serve chicken and sauce over rice.

EGYPTIAN GREEK MEATLOAF

10 potatoes

1 lb ground beef

2 cloves of garlic minced

3/4-cup dry bread crumbs

2 tbs chopped fresh parsley

1 tbs crushed dried mint

1 egg

1 3/4 tsp salt

1 1/2 tsp pepper

2 hard cooked eggs

3 tbs lemon juice

2 tbs dried oregano

2 tbs olive oil

Peel and quarter potatoes. In large pot, cover potatoes with cold water; bring to boil and cook for 10 minutes. Drain and set aside. In bowl, mix together beef, garlic, bread crumbs, parsley, mint, raw egg, 1 1/4 tsp of the salt and 1 tsp of the pepper; form into an oval loaf. Scoop out 2 spoonfuls of meat from the top of the loaf; place hard-cooked eggs lengthwise into hollows, covering tops with meat mixture. Place meat loaf in shallow roasting pan; surround with potatoes. Combine lemon juice, oregano, oil and remaining salt and pepper; drizzle over potatoes. Pour in 3/4-cup water. Bake in 325°F oven for 1 1/2 hours or until meat thermometer inserted in meat loaf registers 170°F.

GREEK CASSEROLE

6 8 med. potatoes

2 tablespoon. butter

1 lg. can Campbells tomato soup

Salt and pepper, to taste

2 lb. hamburger

1 onion

1/2 cupwater

Boil potatoes in skins until almost tender. Peel and slice. While potatoes are cooking, brown hamburger. Then drain hamburger and add butter and onion and slightly brown onion. Add tomato soup and water to meat and simmer 5 minutes. Make white sauce: 2 cupmilk 3 tablespoon. butter ½ cup Velveeta cheese Melt butter in small saucepan then mix in flour gradually over low heat. After mixed well, slowly add milk while stirring. Cook until thick. Remove from fire and add cheese. Put into greased 13 x 9 pan as follows: layer of potatoes, meat, then sauce and repeat. Then last put all remaining sauce and top with cheese. Bake in preheated oven at 350 degrees until top lightly browned, approximately 35 40 minutes.

Greek Chicken Sandwiches
1/2 cup skim milk
1/2 cup seasoned-seasoned breadcrumbs
1 pound skinned -- boned chicken breast cut into 1/4-inch wide strips
vegetable cooking spray
1 tablespoon vegetable oil
6 romaine lettuce leaves
6 slices unpeeled tomato -- (1/4-inch-thick) cut in half
6 slices green bell pepper -- (1/8-inch-thick) cut in half
6 pita bread rounds -- (7-inch) uncut
3/4 cup commercial reduced-calorie ranch dressing

 

Place milk in a large bowl; set aside. Place breadcrumbs in a large zip-top plastic bag. Add chicken to milk; stir well, and drain. Add chicken to plastic bag with breadcrumbs; seal bag, and shake to coat chicken with breadcrumbs. Coat a large nonstick skillet with cooking spray; add 1ablespoon oil, and place over medium-high heat until hot. Add chicken; sauté 7 minutes or until done. Set aside. Arrange 1 lettuce leaf, 2 pieces tomato, and 2 pieces bell pepper down the center of each pita bread round, and top each with 2 ounces chicken. Drizzle 2 tablespoons dressing over each sandwich, and roll up. Yield: 6 servings

Greek Lamb Stew with Vegetables

 

2 pounds lamb, cut in 2 inch pieces or kept whole as roast
2 tablespoons olive oil
2 large onions, chopped
1 tablespoon tomato paste
3 cups water
1 large bay leaf
1/2 teaspoon oregano
salt and pepper to taste
2 pounds fresh vegetables, variety

 

In Dutch oven, brown meat in oil. Add onions; saute until translucent. Add tomato paste, water, bay leaf, oregano, salt and pepper. Cover and simmer about 2 hours. Chop fresh vegetables and add to meat during the last 45 minutes of cooking. Serve at once. 

Greek Lemon Soup

6-cups chicken stock
½-cup long-grain rice
3 egg yolks
5 packets True Lemon(r)
Dash salt
Pepper to taste
Chopped parsley for garnish

1. Bring broth to a boil in a medium saucepan and add rice.
2. Cover and reduce heat, allowing rice to simmer until tender; about 20 minutes.
3. In a small bowl, whisk egg yolks and True Lemon(r) together until well-combined.
4. When rice is done, remove soup from heat and ladle 1-cup of the hot broth into egg and lemon mixture, stirring constantly.
5. Pour egg mixture into chicken broth, stirring constantly.
6. Simmer on low heat for about 5 minutes, until slightly thickened. Do not let soup boil or it will curdle.
7. Add salt and pepper to taste. Serve with parsley on top and pita bread triangles on the side if desired.


Greek Marinated Leg Of Lamb 

3 pound leg of lamb, boned and tied
3 tablespoons lemon juice
1/4 cup olive oil
2 cloves garlic, minced
1/2 teaspoon thyme
1/2 teaspoon oregano
1/2 teaspoon bay leaf
salt and pepper to taste 


Mix together everything but the lamb. Place lamb leg in a large shallow baking dish. Pour marinade over leg, making sure to coat every inch. Cover with plastic wrap and refrigerate overnight. Preheat grill and prepare rotisserie. Remove leg from marinade and discard the marinade. Tread lamb onto spit and secure tightly. Place on grill over medium to medium low heat and cook until the interior of the meat reaches 145 degrees, about 1 1/2 to 2 hours. 
GREEK MEAT PIE

1 lb. ground beef chuck, lean
1 lb. ground lamb, lean
2 tablespoons olive oil
2 onions, chopped
1 1/2 teaspoons salt
1/2 teaspoon black pepper
1 teaspoon oregano, crushed
1 cup tomato sauce
pinch of cinnamon
2 eggs, lightly beaten
1 cup freshly grated Parmesan cheese
1/2 cup butter, melted
12 sheets Phyllo pastry

In a skillet, saute ground meat in olive oil with onions until browned. Season with salt, oregano and pepper. Add tomato sauce, cinnamon. In a small bowl, beat eggs and stir in cheese. When ground meat has cooled, fold in the eggs and cheese mixture. Butter a 9x13 inch baking pan. Arrange six sheets of Phyllo pastry on bottom of pan, buttering each sheet. Spread a layer of cooled meat mixture evenly on Phyllo. Cover with remaining six sheets, brushing each>with melted butter. rim edges of Phyllo to fit pan with a sharp knife. Slice through top of pastry to form diamond shapes. Bake in a preheated 350°F oven until pastry is golden crisp. May be served hot or cold.

Greek Onion and Squash Pie

olive oil cooking spray

1 8-ounce (240 g) onion, chopped

1/2 pound (240 g) zucchini, grated

1/2 pound (240 g) summer squash, grated

3 ounces (80 ml) liquid egg substitute

1/3-cup crumbled low-fat feta cheese, about 1 ounce (30 g)

1-tablespoon (9 g) all-purpose flour

3-tablespoons 30 g) chopped fresh oregano or 1-tablespoon (15 ml)

crushed dried

8 sheets phyllo dough

Preheat oven to 375°F (190°C), Gas Mark 5. Lightly coat a non-stick skillet with cooking spray. Place over medium heat and add the onion and two squashes. Cook, stirring occasionally, until vegetables are soft and all liquid has evaporated, about 8 to 10 minutes. Place the vegetables in a bowl to cool slightly. Add the egg substitute, feta cheese, flour, and oregano. Stir to combine and set aside. Place a sheet of phyllo dough on a 9-inch (22.5 cm) pie plate, allowing any excess dough to loosely drape over the sides. Lightly coat with cooking spray. Repeat, using three more phyllo sheets, spraying after each addition. Pour the prepared vegetable-egg mixture into the pie shell and smooth out surface. Top the pie with the remaining four sheets of phyllo, spraying each layer with cooking spray before adding another sheet. Cut the phyllo 1 inch (2.5 cm) beyond the rim of the pie pan. Fold this dough over towards the center to make an edge just inside the rim. Bake for 40 to 45 minutes, until nicely browned and puffed. Allow to cool to room temperature before serving.

Diabetic exchanges: 1 carbohydrate (1 bread/starch), 1 vegetable

GREEK SALAD

Garlic
1 head lettuce, broken into pieces
3 tomatoes, quartered
5 green onions, cut
1 green pepper, cut thin
1 cucumber, sliced
1 carrot, shredded
1 tbsp. parsley, chopped
10 ripe olives
1 c. Feta cheese (or Ricotta cheese), crumbled
Salt & pepper to taste

Rub bowl with garlic. Toss all ingredients. Use Greek dressing. Serves 8.

GREEK SALAD DRESSING:

1/2 c. olive oil
1/4 c. vinegar
1 tbsp. oregano
1 tsp. sugar

Beat all together until thick. Pour into salad and toss with wooden spoon.

GREEK SALAD DRESSING 
1/3 c. olive oil
2 cloves garlic, minced
1/2 tsp. dry oregano
Salt and pepper to taste
2 tbsp. vinegar
3/4 tsp. dry basil
1 1/2 tsp. Worcestershire sauce
1/2 c. crumbled Feta cheese
Romaine lettuce is the best
Mix ingredients. Pour dressing over greens tomatoes, etc. Stir. Add cheese and stir again.

Greek Salad I

1 head romaine lettuce- rinsed, dried and chopped

1 red onion, thinly sliced

1 (6 ounce) can pitted black olives

1 green bell pepper, chopped

1 red bell pepper, chopped

2 large tomatoes, chopped

1 cucumber, sliced

1 cup crumbled feta cheese

6 tablespoons olive oil

1 teaspoon dried oregano

1 lemon, juiced

ground black pepper to taste

1. In a large salad bowl, combine the Romaine, onion, olives, bell peppers, tomatoes, cucumber and cheese.

2. Whisk together the olive oil, oregano, lemon juice and black pepper. Pour dressing over salad, toss and serve.

Greek Salad

1 can (14 ounces) artichoke hearts, drained and quartered
1 large cucumber, peeled, halved lengthwise, sliced crosswise
2 medium tomatoes, cut into wedges
1 yellow bell pepper, sliced into thin strips
1 small sweet onion, halved and sliced
1 can (3-1/4 ounces) ripe black olives (can substitute 10-12 kalamata olives for more intense flavor)
5 tablespoons Crisco® Vegetable Oil 
2 -1/2 tablespoons white wine vinegar 
1 -1/2 teaspoons dried oregano 
1 teaspoon grated lemon peel 
1/2 cup crumbled feta cheese 
4 - 6 cups assorted salad greens, washed, dried and chopped or torn

Place artichokes, cucumber, tomatoes, bell pepper, onion and olives in a large serving bowl.
Whisk oil, vinegar, oregano and lemon peel in small bowl to blend.
Season dressing to taste with salt and pepper.
Pour dressing evenly over vegetables and let marinade for about 30 minutes.
Add salad greens, toss to coat and sprinkle with feta cheese. Serve.

Greek Spinach Puff


1 package refrigerated crescent dinner rolls
2 (5.3 ounce) packages goat cheese with garlic and basil
2 cups loosely packed fresh spinach leaves, chopped
1 egg mixed with 1 to 2 tablespoons water


Unroll dough and separate into 8 triangles. Place each piece of
dough on a baking sheet with points extended to edge of baking
sheet, overlapping large edges and sealing base. In small mixing
bowl, combine cheese and stir in spinach. Shape into ball and place
in center of rolls. Pull the pointed end of each dough strip to
center of the cheese ball, overlapping edges to seal. Brush with egg
wash and bake at 375 degrees F for 12 to15 minutes or until golden
brown. Serve with crackers.


Greek-Style Lemon Roast Chicken

1 whole roasting chicken (3-1/2 lb.)

Salt and black pepper

1 medium lemon, washed, halved

1/2 cup KRAFT Greek Vinaigrette Dressing

PREHEAT oven to 350°F. Rinse chicken and pat dry with paper towel. Sprinkle inside and out with salt and pepper. Place in a 13x9-inch baking dish. SQUEEZE the juice from lemon and mix with dressing in a small bowl. Place the squeezed lemon halves inside the cavity of chicken. Drizzle dressing mixture over chicken. Insert meat thermometer into thickest part of one of the chicken's thighs. BAKE 1-1/2 hours or until chicken is cooked through (reaches an Internal temperature of 180°F), basting occasionally.

Greek Style Oven Fries

2 medium baking potatoes

1 teaspoon dried oregano

1/2 teaspoon garlic powder or granules

1/8 teaspoon salt

2 tablespoons olive oil

freshly ground black pepper to taste

Vegetable cooking spray

Cut the potatoes lengthwise into 8 wedges. Cover with ice cold water and soak for 30 minutes. Pat the potatoes dry. Place the potatoes skin side down on a baking sheet sprayed with cooking spray. Blend together the oil, oregano, salt and pepper. Brush over the potatoes. Bake at 400 degrees for about 50 minutes until they are tender and browned.

Greek Turkey Pita
nonfat plain yogurt 
1 cucumber, peeled, seeded and diced 
1/2 tsp. garlic, minced 
1 tsp. lemon pepper 
1 tsp. oregano 
1/2 lb roasted breast of turkey, cut into cubes 
4 pita pocket breads, cut in half 
2 cups lettuce, shredded 
2 small tomatoes, cut into 8 slices 
1 red onion, cut into 8 slices 
8 pitted Kalamata olives 
8 pepperoncini peppers 
8 tbsp. Feta cheese, crumbled 

1. In medium bowl, combine yogurt, cucumber, garlic, lemon pepper, oregano and turkey. Cover and refrigerate for at least 1 hour. 
2. Put approximately 1/4 cup lettuce in each pita pocket. 
3. In each pocket half, spoon 1/8th of turkey/cucumber mixture.Add 1 slice tomato, 1 slice onion, 1 pitted olive, 1 pepperoncini and 1 tablespoon feta cheese.

Green Beans and Zucchini
2 medium onions, chopped
1 lb. fresh green beans topped and tailed
or, 2 pkg. frozen whole green beans, thawed
6 small zucchini
2 cans stewed tomatoes
1 tbsp salt
Dash pepper
Pinch dill weed
¼ c. olive oil

Saute onions and green beans in oil. Add tomatoes, dil weed, salt and pepper; mix thoroughly. Cut unpeeled zucchini into 1-inch thicknesses. Add to mixture and simmer until tender.

Gyros Burgers
1/2 pound lean ground beef
1/2 pound lean ground lamb
1/2 onion, grated
2 cloves garlic, pressed
1 slice bread, toasted and crumbled
1/2 teaspoon dried savory
1/2 teaspoon ground allspice
1/2 teaspoon ground coriander
1/2 teaspoon salt
1/2 teaspoon ground black pepper
1 dash ground cumin

1. Preheat an outdoor grill for medium-high heat, and lightly oil grate.
2. In large bowl, combine ground beef, ground lamb, garlic and bread crumbs. Season with savory, allspice, coriander, salt, pepper and cumin. Knead until stiff. Shape into 4 very thin patties (1/8 inch to 1/4 inch thick).
3. Cook patties for 5 to 7 minutes on each side, or until cooked through.


LEVÁNTE SALAD WITH ANCHOVY DRESSING
4 tablespoons grated Parmesan cheese
2 slices stale white bread
1 ounce butter
2 teaspoons garlic powder 
2 crushed and very finely chopped garlic cloves
4 chopped anchovy fillets
4 tablespoons mayonnaise 
1/2 cup olive oil 


First prepare your garlic croutons. Dice the bread into small cubes.  Heat the butter in a pan and add the diced bread constantly stirring them so they do not burn. Sprinkle the garlic salt evenly over the croutons and as they brown just before removing them from the flame add the garlic and mix it in with a wooden spoon and allow it to gently saute. Remove the croutons from the flame and empty them into a bowl and leave them to the one side for the time being. Place the lettuce in a salad bowl. Sprinkle 3 of the tablespoons of the Parmesan cheese onto it. Place the anchovy fillets, mayonnaise and olive oil in a blender and send them up until they have become a creamy even mixture. Empty the croutons onto the Parmesan topped lettuce and pour the dressing evenly everywhere and enjoy a most refreshing salad.

Tzatziki (Greek-Turkish)
4 cucumbers
3 cloves garlic, peeled and minced
1 tablespoon olive oil
Salt and pepper, to taste
2 cup yogurt, or yogurt and sour cream mixed

Peel and seed the cucumbers, and put through a fine grater (not a blender). Allow to drain in a colander until the juices have stopped running. In a small bowl, mash the garlic with the olive oil, salt and pepper. Stir in the cucumbers and yogurt. Chill, covered, for 1 hour or more. Serve as a dip with crackers or raw vegetables.

Moussaka a la Grecque – Greek  

3 medium eggplants

8 tablespoons extra virgin olive oil

3 onions, chopped

2 pounds ground lamb

3 tablespoons tomato paste

1 1/2 cup red wine

1/2 cup chopped parsley

Pinch cinnamon

6 tablespoons unsalted butter

6 tablespoons all purpose flour

1 quart whole milk, heated

4 large eggs, beaten

Pinch nutmeg

2 cups ricotta

1 cup fresh bread crumbs

1 cup freshly grated Parmesan

Peel the eggplant and slice it crosswise 1/2 inch thick. Sprinkle both sides of each slice lightly with salt, arrange in 1 layer on paper towels and let drain for 30 minutes In a large skillet heat 2 tablespoons of the oil over moderate heat; add as many slices as will fit in 1 layer and brown on both sides. Repeat the procedure with 4 tablespoons of the remaining oil and the remaining eggplant. Drain the eggplant as they are cooked on paper towels. Add the remaining 2 tablespoons oil and the onion to the skillet and cook until the onions are brown. Add the ground meat and cook, stirring occasionally, until the meat is no longer pink. Combine the tomato paste with the wine, parsley, and cinnamon. Add this mixture to the skillet and simmer over low heat, stirring often, until all the liquid has evaporated. Add salt and pepper, to taste. In a sauce pan, over low heat, melt the butter, add the flour and whisk for 5 inutes. Turn up the heat to moderate and add the milk in a stream, whisking. Simmer for 5 minutes, add salt and pepper, to taste, and remove from the heat. Cool slightly and stir in the eggs, nutmeg, and ricotta. Grease and 11 by 16 inch pan and sprinkle the bottom lightly with bread crumbs. Arrange alternating layers of eggplant and meat sauce in the pan, sprinkling each layer with Parmesan and bread crumbs. Pour the egg sauce over the top and bake one hour in a preheat 350 degree oven, or until top is golden. Let cool twenty minutes before slicing.

Sharon's Scrumptious Souvlaki

2 pounds lamb, cut into 1 inch square cubes

1/2 cup olive oil

1 cup red wine

1 teaspoon salt

freshly ground black pepper to taste

1 teaspoon dried oregano

1 tablespoon dried mint, crushed

1 clove garlic, chopped

4 cups plain yogurt

1 cucumber, shredded

4 cloves garlic, minced

2 tablespoons olive oil

1/2 teaspoon dried dill weed

salt and pepper to taste

8 pita bread rounds

2 tablespoons olive oil

1 red onion, thinly sliced

1 tomato, thinly sliced

1. Place lamb in a large bowl. Add 1/2 cup olive oil, red wine, 1 teaspoon salt, pepper, oregano, mint and garlic. Stir until lamb is well coated. Cover, and refrigerate 3 hours, or overnight.

2. Preheat grill, and lightly oil grate. In a small bowl, combine yogurt, cucumber, minced garlic and 2 tablespoons olive oil. Season with dill weed, salt and pepper; set aside.

3. Thread meat onto skewers. Grill 10 minutes, turning once. Lightly sprinkle pita bread with olive oil, and place on grill until warm, about 1 minute.

Serve meat on pita bread along with sliced red onion, sliced tomato and yogurt sauce.

Stuffed Burgers with Feta and Herbs - Greek


2 pounds of lean ground beef
1 medium onion, grated or minced
1 tablespoon of olive oil
2 teaspoons of dried Greek oregano
1 teaspoon of sea salt
1 teaspoon of freshly ground pepper
1 tablespoon of sweet paprika
2 eggs
2 tablespoons of dried breadcrumbs
Stuffing:
1/2 pound of feta cheese, finely diced
1 tablespoon of fresh flat-leaf parsley, finely chopped
1/4 cup of spring onions, finely chopped
4 cloves of garlic, minced
To serve:
1 cup of strained yogurt
1 teaspoon of extra virgin olive oil 


In a large mixing bowl, combine the ground beef, onion, olive oil, oregano, salt, pepper, paprika, eggs, and breadcrumbs. Work together by hand until well blended. Form into 12 thin patties.  In a bowl, combine the feta and one third of the parsley, spring onions, and garlic, and stir until well blended. Mix the remaining herbs and teaspoon of olive oil with the yogurt, cover, and refrigerate. Place a spoonful of the cheese mixture in the middle of 6 of the meat patties (using it all). Place the remaining 6 patties on top, pinching around the edges to seal well. Grill the burgers over medium coals for 6-10 minutes per side and serve with the herb yogurt.

STUFFED GILTHEAD

1 gilthead approximately 2 pounds (if not available bream will do) 
11 ounces medium ripe tomatoes
9 ounces chopped fresh mushrooms
7 ounces breadcrumbs 
2 tablespoons finely chopped parsley 
1 grated onion 
3 teaspoons rosemary 
1 well beaten egg 
1 crushed bay leaf 
2 cups dry white wine 
6 tablespoons olive oil 
Salt and freshly ground pepper to taste

Clean and descale the fish (if not already done by your fishmonger) and remove the central bone. Cut the bone at the height of the head and then at the tail through the slit underneath, which should go from head to almost the end with the tail, with kitchen scissors and gently but firmly remove it. Salt it well and let it stand in a bowl to absorb the salt for 1 hour. Heat 2 tablespoons of the oil in a pan and sauté the onion. Add the mushrooms, parsley, 2 teaspoons of the rosemary, a little salt and pepper, mix them well and pour in one cup of the wine. Allow the pan to cook until the wine evaporates over a strong flame. Remove the pan from the flame and add the egg immediately stirring it in and then add the breadcrumbs. Mix everything well so it incorporates evenly. Spoon the stuffing into the fish and sew the slit shut with clean thread. Grease an oven proof dish and place the stuffed fish into it. Halve the tomatoes and place them around the fish in the dish. Sprinkle the tomatoes with salt, pepper, the crushed bay leaves and pour on the remaining oil. Bake in a medium preheated 350 oven for approximately one hour. Half way through the cooking turn the fish over so it may cook and brown both sides evenly. Great caution must be taken here as the fish is tender and will fall apart. Turning it over is best done with 2 metal spatulas. One at the head facing into the body and the other head the tail section facing into the body so the spatulas almost meet. When you have turned the fish over pour over the remaining wine and allow it to complete its cooking.

Walnut Cake

Batter:
½ lb. butter, softened
1 c. sugar
6 eggs
1 c. flour, sifted
1 c. ferrina
3 c. finely chopped walnuts
3 tsp baking powder
1 tsp cinnamon
1 tsp grated orange peel

Syrup:
1-1/2 c. sugar
2 c. water
1 cinnamon stick
1 slice lemon

Make syrup first and set aside: Bring sugar, water, lemon, and cinnamon stick to boil. Simmer on low heat about ten minutes and let cool. With mixer, cream butter and sugar until light in color—about five minutes. Add eggs, one at a time, beating on low speed. Add flour, ferrina, baking powder, cinnamon, and orange peel. Using wooden spoon, add nuts. Pour batter into a 9- by 13-inch greased baking pan. Bake at dg350. for 30 minutes. Pour cooled syrup over hot cake. Allow cake to cool before cutting.

Hungary

Authentic Hungarian Goulash (Gulyasleves)

2 pounds beef chuck, cubed
1 teaspoon salt
2 white onions
2 tablespoons lard or shortening
3 tablespoons Hungarian paprika
2 bay leaves
1 quart water
4 peeled and diced potatoes
1/4 teaspoon black pepper


Cut beef into 1 inch cubes. Add 1/2 teaspoon salt. Chop onions and brown in shortening then add beef and paprika. Let beef simmer in its own juice along with salt and paprika for 1 hour on low heat. Add water, potatoes and remaining salt. Cover and simmer until potatoes are done and meat is tender. 

Prepare egg Dumpling batter:
1 egg 
6 tablespoons flour
1/8 teaspoon salt 


Add flour to unbeaten egg and salt. Mix well. Let stand for 1/2 hour for flour to mellow. Drop by teaspoonful into Goulash. Cover and simmer 5 minutes after dumplings rise to surface. Serve hot with dollops of sour cream.
AUTHENTIC HUNGARIAN GREEN BEANS


2-packages of green beans
2-tablespoons lard or butter
2-tablespoons flour
1/2-cup sliced onion
1/4-cup good vinegar
2-teaspoons sugar 


Cook beans in salted water till tender, not soft. Melt lard or butter, add onions and sauté till limp, add chopped dill. Then add flour making a roux. Add 1 cup of water, sugar and vinegar and stir  while the sauce gets thick. Add drained beans and mix well. If too thick, add additional water. 



Crock Pot Hungarian Goulash
1/2 lb. bacon
2 lbs. beef stew meat
1 large onion chopped
1 green pepper chopped
1 red pepper chopped
1 28 oz. can diced tomatoes
1 14.5 oz. can chicken broth
3 large potatoes peeled and cubed
1 1/2 lbs. sauerkraut rinsed and drained
2 T. paprika
1 t. caraway seed
salt and pepper to taste
sour cream (optional)

Brown bacon, onion and peppers in a large frying pan until peppers are tender. Transfer to crock pot, reserving the drippings. Brown beef quickly in drippings, until brown. Add to crock pot. Add tomatoes, broth, potatoes, sauerkraut and spices to crock pot. Cook for 8 -10 hours or until meat and potatoes are tender. Top with a dollop of sour cream if desired, when served.

Crockpot Hungarian Goulash

2 lb Round steaks, cut in 1/2" cubes
1 c Onion; chopped
1 Garlic clove; minced
2 T Flour
1 ts Salt
1/2 ts Pepper
1 1/2 ts Paprika
1/4 ts Thyme, dried; crushed
14 1/2 oz Tomatoes
1 c Sour cream
Noodles


Put steak cubes, onion, garlic in crockpot. Stir in flour and mix to coat steak cubes. Add all remaining ingredients except sour cream. Stir well. Cover and cook on Low 8-10 hours Add sour cream 30 minutes before serving, and stir in thoroughly. (High: 4-5 hours, stirring occasionally.) Serve over hot buttered noodles.

Goulash Hungarian (crockpot)
2 pounds round steaks - cubed
1 cup chopped onion
1 clove minced garlic
2 tablespoons flour
1 teaspoon salt
1/2 teaspoon pepper
1 1/2 teaspoons paprika
1/4 teaspoon crushed dried thyme
1 (14.5 oz) can tomatoes
1 cup sour cream

Put steak cubes, onion, garlic in crockpot. Stir in flour and mix to coat steak cubes. Add all remaining ingredients except sour cream. Stir well. Cover and cook on LOW for 8 to 10 hours or on HIGH for 4 to 5 hours, stirring occasionally. Add sour cream 30 minutes before serving, and stir in thoroughly.

Goulash not Hungarian style
1 pound hamburger
1/2 pound pork Sausage
1 belle pepper chopped
1 onion chopped
Brown meat onion and pepper together in skillet.  Then drain and put into crock pot.
Add:
3 cans Tomato sauce
2 or 3 tbs worstishire sauce
1/4 cup brown sugar
1 box elbow noodles cooked

If you like yours chunky use minced, diced, chopped tomatos in place of the sauce but only for two cans leave one can sauce so things combine well. You can also choose a different noodle but nothing to thin or it will totally break up in the cooking. Cook on low covered for 2 to 4 hours until completely hot.


Grandma Varga's Hungarian Cucumber Salad (Uborkasalata) 

8 medium cucumbers or 15 kirby cucumbers, peeled 
1/4 cup finely chopped fresh dill 
1/4 cup kosher salt 
1/2 pint sour cream 
2 tablespoons white vinegar
2 cloves garlic, minced 
1 teaspoon Hungarian paprika

Slice cucumbers very thinly, preferably using a mandolin.
Take a colander, put in a small layer of cucumbers, then sprinkle with a small amount of the salt.
Continue this method until all the salt and cucumbers are used up. Cover the cucumbers with a plate inside the colander, and put a very heavy weight on top. Make sure the colander is in a large bowl, because the cucumbers will lose alot of water. Let them sit for 1 hour.
In the meantime, chop the dill and finely mince the garlic, put aside.
After 1 hour, take a handful of cucumbers, and squeeze out as much juice as you can, and continue until they are all done. After the cucumbers are done, return to the colander, and weight down one more time for about 15 minutes. You do not have to squeeze out the juice again with your hands Combine all ingredients in a large bowl, except the paprika. After mixing thoroughly, put in a nice serving dish, and sprinkle with the paprika. Chill for at least 2 hrs.
 

HUNGARIAN  GOULASH 1

1/4 c. margarine

2 lbs. beef chuck or round, cut in 1 inch chunks

1 c. sliced onion

1 clove minced garlic

1/4 c. catsup

2 tbsp. Worcestershire sauce

1 tbsp. brown sugar

2 tsp. salt

2 tsp. paprika

1/2 tsp. dry mustard

Dash of cayenne pepper

1 1/2 c. water

2 tbsp. flour

1/4 c. water

3 c. hot cooked noodles

Melt margarine in large skillet.  Add beef, onion and garlic; cook and stir until meat is brown and onion is tender.  Stir in catsup, Worcestershire, sugar, salt, paprika, mustard, cayenne and 1 1/2 cups water.  Cover and simmer 2 to 2 1/2 hours.  Blend flour and 1/4 cup water, stir gradually into meat mixture.  Heat to boiling, stirring constantly until mixture thickens.  Serve over hot noodles.  6 to 8 servings. 

HUNGARIAN  GOULASH 2

1 lb. beef cubes

1 med. onion minced

1/4 tsp. dry mustard

1-1/4 tsp. paprika

2 tbsp. brown sugar

1-1/4 tsp. salt

2 tbsp. Worcestershire sauce

3/4 tsp. vinegar

6 tbsp. catsup

1-1/2 c. water

Flour

16 oz. pkg. noodles

Flour meat and brown.  Add onion.  Combine mustard, paprika, brown sugar, salt, Worcestershire sauce, vinegar and catsup.  Add to meat.  Add water; stir and cover.  Cook over low heat until meat is tender.  Boil noodles, drain. Serve meat over noodles. 

Spicy Tomato Sauce

1 T. vegetable oil

1 med. onion, chopped

1 garlic clove, minced

1 can (14 1/2 oz.) tomatoes, crushed, undrained

2 c. chicken broth

2 T. tomato paste

1 t. paprika, Hungarian if possible

bay leaves

1/2 t. salt

dash of freshly ground pepper

Heat oil in lg. saucepan.  Add onion and garlic; cook until tender. Stir in tomatoes with juice and remaining ingredients.  Bring to a boil. Reduce heat; simmer until ready to use.  Remove bay leaves just before serving.

Hungarian Beef Goulash

2 pounds beef stew meat, chuck or round

1/4 cup oil, light flavored olive or vegetable

2 tablespoon. clarified butter + 2 tablespoon. clarified butter for sautéing the

vegetables

1/2 cup flour

2 tsp. kosher salt

1 tsp. ground black pepper

1 quart onions, sliced thin

1 tablespoon. garlic, chopped fine

1 cup fresh green peppers, chopped fine

2 tablespoon. flour

1/4 cup paprika, Spanish style or real Hungarian

1 bay leaf, small like the size of a quarter

1 tablespoon. fresh marjoram or 2 tsp. dried

1 cup dry white wine

2 tsp. sugar

1 quart hot veal stock or canned beef broth

2 tablespoon. tomato paste

additional salt and pepper to your taste

Pre heat a heavy bottom braising or sauté pan over medium heat; mix the flour, salt and pepper together, dredge the meat in the flour and shake off the excess. Add the oil and butter to the pan then add the meat and brown it on all sides. Adjust the heat as you need so that the meat doesnt burn or boil in the pot. You may want to do this in 2 or 3 batches. When brown remove the meat and keep it warm. Now add the additional 2 tablespoon. clarified butter, onions, green peppers and garlic and cook about 2 minutes, add 2 tablespoon. flour and cook slowly for 3 4 minutes longer. Add the remaining ingredients starting with the paprika, stirring after each addition, finishing with the wine, then the hot stock. Stir until smooth then add the browned beef, bring it to a boil, then reduce the heat to a simmer. Cover the pot and cook slowly for about 1 1/2 hour or until tender. Skim off any oil that rises to the top during the cooking and discard it. Check and stir the goulash occasionally so it doesnt stick or burn. To serve adjust the seasonings to your taste, remove the bay leaf. You may adjust the thickness with cornstarch dissolved in a little water to thicken it or add some water to thin it.  The sauce shouldnt be too thick, it should be more like the consistency of heavy cream. Serve over buttered noodles.

Hungarian Beef Rolls

Spicy Tomato Sauce (recipe below)

4 bacon slices, finely chopped

½-c. finely chopped onion

1 small garlic clove, minced

¾-lb. lean ground beef

2 eggs, beaten

Salt

Dash of freshly ground pepper

1 T. paprika, Hungarian if possible

1½-lbs. beef top round, sliced 1/2" thick (about 12 slices)

2 T. vegetable oil

Prepare Spicy Tomato Sauce; keep warm while preparing beef rolls. Cook bacon in med. skillet until partially cooked.  Add onion and garlic; continue cooking until bacon is crisp and onion is tender. Drain. Combine bacon mixture, ground beef, eggs and seasonings in med. bowl; mix lightly.  Set aside. Pound each beef slice to 1/4" thickness.  Spoon approximately 2 T. ground beef mixture onto one end of each beef slice; roll to enclose filling.  Secure with wooden pick or tie closed with kitchen string. Repeat with remaining beef slices and ground beef mixture. Heat oil in lg. skillet.  Add beef rolls in batches; cook until browned on all sides. Add to Spicy Tomato Sauce; bring to a boil.  Reduce heat; cover.  Simmer 50 minutes or until beef is tender.  Remove wooden picks before serving.  Makes 6 servings.

Hungarian Chicken  Stew
1 broiler-fryer chicken, cut in serving pieces
1/2 cauliflower, separated into flowerets
2 potatoes (med.), pared and cubed
2 carrots, pared and sliced
1/2 eggplant, unpared, cubed
1 red or green pepper, sliced into strips
2 onions (med.), sliced
2 celery ribs, cut into 1 inch diagonal slices
1 1/2 tsp. salt
1/4 tsp. pepper
1 (16 oz.) can tomatoes
2 cloves garlic, minced
1 1/2-cup chicken broth or bouillon
1 Tbsp. dried dill weed

 

Place chicken and vegetables in 4 quart casserole. Sprinkle with salt and pepper. Add tomatoes and tomato liquid. Add garlic to chicken broth and pour over ingredients in casserole. Sprinkle with dill. Cover tightly and bake in 350 degree oven 2 hours, stirring after 1 hour.  May also be cooked in crockpot, layering vegetables and chicken, on low for approximately 9-10  hours.

Hungarian Goulash
2 pounds beef round steak cut into 1/2 inch cubes
1 medium onion chopped
1/4 tspn pepper
1 1/2 tsp salt
1/4 cup flour
1 tspn pepereka
1/4 tspn thyme
1 bay leaf
1 12 ounce can whole tomatos
1 cup sour cream


Put flour salt and pepper into crock pot then add meat and onion then stir until well coated. Add remaining ingrediants except for the sour cream this is added when cooking is complete just before serving. Cook on low for 4 to 6 hours Now add the sour cream and stir well allowing it to heat completely before serving over noodles.

Hungarian Pork Roast

3-4 lb. pork loin rib roast

2 T. shortening

1 can golden mushroom soup

1/2 C. water

1/2 C. chopped onion

1 T. paprika

1 medium bay leaf

1/2 tsp. salt

dash of pepper

In large, heavy pan, brown meat in shortening. Pour off fat. Add soup, water, onion, and seasonings. Cover; cook over low heat 2 hours and 15 minutes or until done. Stir occasionally. Remove bay leaf, thicken sauce (if desired). Makes 4-6 servings.

India

Baked Indian Pudding

1/2 c  Cornmeal, yellow
4 c  Milk, whole; hot
1/2 c  Maple syrup
1/4 c  Molasses, light
2    Eggs; Slightly Beaten
2 tb Butter/Margarine; Melted
1/3 c  Sugar, brown; packed
1 ts Salt
1/4 ts Cinnamon
3/4 ts Ginger
1/2 c  Milk, whole; cold

In top of double boiler, slowly stir cornmeal into hot milk. Cook over boiling water, stirring occasionally, 20 minutes. Preheat oven to 300 F. Lightly grease 2-quart baking dish. (8 1/2" round) In small bowl, combine rest of ngredients, except cold milk; stir into cornmeal mixture; mix well. Turn into prepared dish; pour cold milk on top, without stirring. Bake, ncovered, 2 hours, or just until set but quivery on top. Do not overbake. Let stand 30 minutes before serving. Serve warm, with vanilla ice cream or light cream.

Easy Chicken Korma (Indian)

3 tablespoons olive oil 

3 tablespoons butter 

2 large onions, chopped 

6 tablespoons plain yogurt 

2 tablespoons mango chutney 

4 cloves garlic, minced 

2 teaspoons turmeric powder 

1 teaspoon chili powder 

2 teaspoons garam masala 

2 teaspoons salt 

4 boneless skinless chicken breast halves, chopped 

1/3 cup sliced almonds 

1. Preheat oven to 350 degrees F (175 degrees C). Lightly grease a 2 quart baking dish. 

2. Heat oil and butter in a skillet over medium heat. Cook onions in oil until soft. 

3. Place onion, yogurt, mango chutney, garlic, turmeric, chili powder, garam masala, and into the bowl of a food processor. Process into a smooth sauce; it should be about the consistency of thick cream. Add a bit of water or yogurt to thin it if needed. Spread chicken into prepared baking dish, and pour the onion sauce over the chicken. 

4. Bake in preheated oven for 30 minutes, or until the chicken is cooked through. Sprinkle sliced almonds over the top, and serve. 

India Relish

12-cup green tomatoes, chopped

2-cup onions, chopped

2-cup red bell peppers

2-cup green bell peppers

1-cup salt

3-cup sugar

2-cup Heinz white vinegar (5% acid)

2½-cup water

1-tablespoon mustard seed

Combine green tomatoes, onions, red bell peppers, green bell peppers and salt. I use an old-fashioned food chopper and grind all vegetables. Mix well with salt and let stand refrigerated 24 hours. Drain well and add to brine.  Brine: Combine sugar, vinegar, water and mustard seed; bring to boil. Add the drained vegetables and bring to boil.  Simmer for 5 minutes. Pack into hot sterile jars. Makes approximately 9 pints. Process water bath 5 minutes to seal.

Indian Corn Stew

2 medium onions, chopped fine

½ green pepper, chopped fine

2-tablespoon butter

1-lb. ground beef

1 can whole kernel corn (2 c.)

1 medium can tomatoes

2-teaspoon sugar

1-teaspoon salt

2-tablespoons flour with 2-tablespoons cold water

1 can cream tomato soup

Cook onion and green pepper in frying pan with butter for 5 minutes.  Add meat and allow to brown well, stirring frequently. Add corn, soup, sugar and salt. Simmer for about 15 minutes, stir in blended flour and water, cook for a few minutes and then serve. This is a very delightful luncheon or supper recipe. Serve together with a mixed fruit or vegetable salad.

Onion Bhaji
2 Onions

1 Egg; beaten

1½-cup Chickpea flour; bean -OR-

¾-cup all purpose flour &

¾-cup whole-wheat flour

1-cup cold water, approx.

½-teaspoon Cumin, ground

1 pinch Cayenne

2 tablespoon Cilantro, fresh; chopped

Cut onion in half and slice about 1/4 inch thick. Beat together egg, flour and enough water to make a batter as thick as whipping cream.  Beat in spices. Let rest 15 minutes.  Stir onions into mixture and let sit 5 minutes.  Heat about 1" oil in skillet on high heat. When very hot, drop a small mound of onion rings into oil. Press down slightly with spatula. Fry on one side until crisp and brown, turn over and fry second side. Remove bhajis as they cook. Keep warm in 200F oven. Pile on platter with mango chutney. 

Indian Pudding Recipe 
2 c. boiling water
1 c. corn meal
4 c. hot milk
1/2 c. molasses or sorghum
1 t. salt
1 t. ground ginger


Pour boiling water over corn meal, add to the hot milk and cook in a double boiler for 20 mins. Remove from heat. Add molasses or sorghum, salt, and ginger, stirring well. Pour mixture into a greased pudding dish. Bake at 250° for 2 hours. Serve with milk, cream, or ice cream.


Indian pudding

4 cups milk

1 cup maple syrup

1/4 cup butter

2/3 cup cornmeal

1/2 teaspoon ginger

1/2 teaspoon cinnamon

1/4 teaspoon nutmeg

1 cup raisins

In a saucepan over medium heat combine 3 cups milk and maple syrup. Heat until just boiling and then add the butter. In a bowl, combine the cornmeal and the spices. Gradually stir cornmeal mixture into the hot milk. Reduce heat to low and cook, stirring frequently, until thickened, about 10 minutes. Fold in raisins. Spoon mixture into a buttered 2 quart casserole. Pour remaining 1 cup milk over pudding. DO NOT STIR. Bake 2 1/2 hours in a slow oven (300 degrees) until all the milk has been absorbed and the top is golden brown. Serve warm.

Indian Spiced Eggplant

2 1/2 teaspoons garam masala

2 teaspoons ground coriander

1 teaspoon ground turmeric

1 1/2 cups water

2 tablespoons sugar

2 tablespoons red wine vinegar

2 medium eggplants (about 1 1/2 pounds)

1/4 cup unsalted butter

1 1/2 teaspoons salt

1/4 cup chopped fresh cilantro

Serving Suggestion: Basmati rice

In a small bowl, combine the garam masala, coriander, and turmeric; in a measuring cup, stir together water, sugar, and vinegar. Cut eggplant into 2 inch pieces. Heat the butter in a large, heavy nonstick skillet over moderate heat. Add the spices and cook, stirring, until fragrant, about 1 minute. Add eggplant and salt and toss to coat with the spice mixture. Stir vinegar mixture and add to eggplant mixture. Simmer mixture, covered, without stirring, 10 minutes, or until eggplant is just tender. Uncover skillet and cook eggplant mixture at a rapid simmer, without stirring, until liquid is almost evaporated and eggplant is slightly charred (but not burned) on bottom, about 15 minutes. Remove skillet from heat and let eggplant stand, covered, 5 minutes. Transfer the eggplant to a serving bowl, sprinkle with cilantro, and serve with rice.

INDIAN VEGETABLE STEW

1-tablespoon extra-virgin olive oil

3 large onions, coarsely chopped (4 cups)

4 cloves garlic, minced

1-teaspoon cumin seed

1-teaspoon ground cumin

1-teaspoon ground coriander

1/2-teaspoon ground cinnamon

1/4-teaspoon cardamom

1/8-teaspoon cayenne pepper

1 pound new potatoes, scrubbed and quartered

1 1/2-cups water

1/2-teaspoon salt, or to taste

1 can (19 ounces) chickpeas, rinsed

1 can (14 1/2 ounces) crushed tomatoes, preferably fire-roasted

1 pound mini carrots

3/4-cup chopped fresh cilantro

3/4-cup low-fat plain yogurt (optional)

To cook onions, potatoes: Heat olive oil in Dutch oven over medium heat. Add onions. Cook, stirring often, for 5 to 6 minutes or until fragrant and beginning to brown. Add garlic. Cook, stirring, for 1 minute or until fragrant. Add cumin seed, ground cumin, coriander, cinnamon, cardamom and cayenne. Cook, stirring, for 30 to 60 seconds or until fragrant.Add potatoes, water and salt. Bring to a simmer. Cover. Cook for 10 minutes.

To finish stew: Add chickpeas, tomatoes and carrots. Stir to combine. Bring to a simmer. Reduce heat to low. Simmer, partially covered, stirring occasionally and adding 1/2-cup water, if needed, for 30 to 35 minutes or until potatoes and carrots are tender. Stir in cilantro. Serve with yogurt.

Indonesia

Indonesian Fried Rice

 

1 1/2 cups long-grain white rice
2 cups water
3 tablespoons oil -- more for tray
1 clove garlic
1 onion
1 teaspoon dried shrimp paste
1 teaspoon dried hot red pepper flakes
2 eggs
2 scallions
4 ounces large shrimp
1 boneless skinless chicken breasts
2 tablespoons sweet soy sauce or
2 tablespoons dark soy sauce plus 1 tbsp. brown sugar
salt

COOK THE RICE

1. Put the rice in a bowl, cover with cold water, and stir with your fingertips until the water is milky-white. Pour off the water. Repeat once or twice until the water is fairly clear. Drain the rice in strainer.

2. Put the drained rice in the saucepan and add the measured water Bring to a boil over high heat. Stir the rice with the chopsticks. Cover the pan, reduce the heat to low, and simmer until all the water has been absorbed and the rice is tender, about 15 minutes.

3. Remove from the heat and let the rice stand, without lifting the lid, 15 minutes. Uncover, and stir the rice with the chopsticks to fluff it.

4. Lightly oil a tray, using your fingers. Transfer the rice to the tray, and spread out evenly with your oiled fingers. Let the rice cool to room temperature, 30 to 45 minutes. Meanwhile, make the chili-onion paste and the omelet strips, and prepare the remaining ingredients.

MAKE THE CHILI-ONION PASTE: 

1. Set the flat side of the chef's knife on top of the garlic clove and strike it with your fist. Discard the skin and coarsely chop the garlic.

2. Peel onion and trim the top; leave a little of the root attached to hole it together. Finely chop the onion.

3. In a mortar, pound the chopped onion with the pestle until pulpy. Add the garlic, shrimp paste, and red pepper flakes and pound until the mixture forms a coarse paste. Alternatively, puree the ingredients in the food processor. Set the paste aside.

MAKE THE OMELET STRIPS: 

1. Beat the eggs in a small bowl with the chopsticks. Heat the wok over medium high heat until hot.

2. Drizzle in 1 tablespoon of the oil to coat the bottom and sides of the wok. Continue heating until the oil is hot, then pour in the beaten eggs.

3. Quickly tilt the wok so that the egg spreads over the bottom in an even layer about 1/8 inch thick. Cook until the thin omelet is set in the center and appears slightly crisp around the edge, 1-2 minutes.
TAKE CARE...Do not spread the egg too thinly or it may tear when turning the omelet.

4. With the wok spatula, lift the omelet and turn it over. Cook until the other side is lightly browned, 15-30 seconds longer.

5. Slide the omelet out of the wok onto a chopping board. Let cool slightly. Roll up the omelet loosely (Roll omelet loosely so it does not stick). With a chef's knife, cut the omelet across into 1/4 to ½”  strips.

PREPARE THE SCALLIONS, SHRIMP, AND CHICKEN 

1. Trim the scallions and cut them diagonally into 1/4 inch slices, including some of their green tops.

2. Peel the shells from the shrimp with your fingers.

3. Make a shallow cut along the back of each shrimp with the small knife and remove the dark intestinal vein. Rinse the shrimp and pat them dry with paper towels.

4. Separate the small piece of fillet meat from the chicken breast by pulling off with your fingers. Strip the tendon from the fillet, stroking it with the knife to remove it cleanly, then cut the fillet into thin slices.

5. Holding your hand firmly on top of the chicken breast, cut the meat diagonally into very thin slices.

STIR FRY THE RICE 

1. Heat the wok over medium-high heat. Drizzle in 1 tablespoon oil to coat the bottom and sides. When oil is hot, add the chili-onion paste; cook, stirring, until fragrant, about 30 seconds.

2. Increase the heat to high. Add the chicken slices and stir fry until they are opaque, 2-3 minutes.

3. Add the shrimp and stir fry until they turn pink, about 1-2 minutes. Using the spatula, transfer the chicken and shrimp from the wok to a bowl and keep warm.

4. Reduce the heat to medium. Heat the remaining oil in the wok. Add the cooled rice and stir fry until each grain is separate, 1-2 minutes. Cover and cook the rice until it softens, about 3 minutes, stirring twice to prevent it from browning.

5. Add the scallion slices, sweet soy sauce, and a little salt and stir fry, about 1 minute longer.

6. Return the omelet strips, chicken, and shrimp to the wok; stir fry with the rice over high heat until thoroughly combined and very hot, 2-3 minutes. Taste for seasoning, adding more soy sauce, if needed. 

TO SERVE: Transfer the rice to warmed individual bowls, and serve at once. 

Ireland

Bailey's Irish Cream Cake
1 package Duncan Hines yellow cake mix 

1 package instant chocolate pudding 

3/4 cup vegetable oil 

1/2 cup Bailey's Irish Crème 

1/4 cup vodka 

1/8 cup water 

4 large eggs 

For The Glaze: 

1/4 cup Bailey's Irish Crème 

1 cup powdered sugar 
Preheat oven to 350º

Ignore directions on cake box. Combine all ingredients in a mixing 

bowl and beat until smooth. Pour into a greased and floured 10 inch bundt pan. 

Bake at 350º 40 to 50 minutes until a knife inserted comes out 

clean. Remove from bundt pan and allow to cool completely. 

Starting with about 1/4 cup of Bailey's in a small pan, add sugar and 

stir until completely combined. Simmer the mixture over low heat 

until a thick glaze is formed. If necessary add additional sugar to 

get the proper consistency. When ready, pour over the cooled cake. 

Repeat if more glaze is desired.
BAKED IRISH PARSNIPS
 

2 1/2 pounds Parsnips
2 ounces Butter or bacon fat
3 tablespoons Stock
Salt and pepper
Pinch nutmeg
 

Peel parsnips, quarter, and remove any woody core. Parboil for 15 minutes. Place in an ovenproof dish. Add stock and sprinkle with salt, pepper and nutmeg. Dot with butter and bake for 30 minutes On a low shelf at 350º.
Beacan Bruithe Irish Recipe
16 Large field mushrooms
4 oz Chopped onions
4 oz Whole wheat breadcrumbs
4 oz Sausage meat
1 ts Chopped sage
Salt and pepper

Wash and peel mushrooms. Remove stalks and discard. Brush mushrooms with melted butter. Fry onions in remaining butter. When tender, mix onion and butter with breadcrumbs, sausage meat, herbs and
Seasonings. Divide among the mushrooms. Place mushrooms in a shallow ovenproof dish, pour 4 tablespoons of water into the bottom of the dish, and bake for 15-20 minutes in a moderate oven.
Blarney Stone-KISSed Cookies 
1 cup (2 sticks) butter or margarine, softened 
1 cup sugar 
1 egg 
1 teaspoon vanilla extract 
1-3/4 cups all-purpose flour 
1/2 cup HERSHEY'S Cocoa 
1-1/2 teaspoons baking powder 
1/2 teaspoon salt 
QUICK COOKIE GLAZE(recipe follows) 
HERSHEY'S KISSES Brand Milk Chocolates or HERSHEY'S HUGS Brand Chocolates 
Beat butter, sugar, egg and vanilla in large bowl until well blended. Stir together flour, cocoa, baking powder and salt; gradually add to butter mixture, beating until well blended. Divide dough in half; place each half on separate sheet of wax paper. 
Shape each half into log with squared sides, about 7 inches long and 2-1/4 inches wide. Wrap each log in wax paper or plastic wrap. Refrigerate until firm, at least 8 hours. Heat oven to 325°F. Cut logs into 3/8-inch thick slices. Place onto ungreased cookie sheet. Bake 15 minutes or until set. Cool slightly; remove from cookie sheet to wire rack. Cool completely. Remove wrappers from chocolate pieces. 
Prepare QUICK COOKIE GLAZE; drizzle cookies. Immediately place a chocolate piece on each cookie. About 3 dozen cookies
QUICK COOKIE GLAZE: Stir together 3/4 cup powdered sugar, 3 to 4 teaspoons milk, 1/4 teaspoon vanilla extract and 3 or 4 drops green food colour, if desired, in small bowl until of drizzling consistency. 
Brownies with Irish Cream Icing Recipe
Brownies 

4 oz. bittersweet chocolate 

1 oz. unsweetened chocolate 

1/2 C butter 

3/4 C sugar 

2 tsp. vanilla extract 

1/4 tsp. salt 

3 large eggs 

1 C flour 

Topping 

1/3 C Irish Cream liqueur (such as Bailey's) 

8 oz. white chocolate, chopped 

Pre-heat oven to 325ºF.

Line a 8" x 8" baking pan with aluminium foil , leaving at least 2 inches of foil overhanging on all sides (this will help you life the finished brownies out of the pan and eliminate messy pan clean-up). Set aside. Melt chocolate and butter together in a heavy saucepan over medium heat, stirring constantly. Remove from heat and cool slightly. Whisk sugar, vanilla and salt into chocolate mixture, followed by the eggs, one at a time. Continue whisking mixture until it is shiny and smooth. Add flour and whisk just until blended. Pour batter into prepared pan and level top.  Bake for about 35 minutes, or until cake tester comes out with a few moist crumbs clinging to it. Cool completely in pan. 

Topping: Heat liqueur to a boil, remove from heat and whisk in white chocolate until it is completely melted and mixture is smooth. Refrigerate until mixture becomes thick enough to spread, stirring occasionally, about 30 minutes. Spread topping over brownies and refrigerate until cold. Let stand at room temperature for 30 minutes before serving. To cut, simply lift brownies, foil and all out of pan, peel off foil and cut!
Buttermilk Bannock (IRISH)

4 cups all-purpose flour 
3 teaspoons baking powder 
1 teaspoon salt to taste 
3/4 teaspoon baking soda 
1 cup raisins or currents 
2 eggs 
1 1/2 cups buttermilk
 

Stir flour, baking powder, salt, baking soda and raisins together. In another bowl, whisk together the eggs and buttermilk, then add to dry ingredients. Stir until a sticky batter is formed. Scrape batter onto well floured surface and knead lightly. 
Shape batter into ball, then place in round non-stick casserole that has been sprayed with cooking spray or oiled. Mark a cross in the centre, using a sharp knife. Bake uncovered in preheated 350° oven for about 1 1/4 hours. 
Wait 10-15 minutes before attempting to remove bread from casserole, then cool on wire rack. If desired, cut loaf into quarters and then slice thinly.
Corned Beef Casserole
 

8 oz Uncooked elbow macaroni
2 cn Chicken and mushroom soup
2 1/2 c Milk
12 oz Canned corned beef
1 1/2 c Grated cheddar cheese
2 sm Sauteed onions
 

Mix all ingredients and let stand overnight in refrigerator or for at least 12 hours. Cover with buttered crumbs and pour into a large casserole. Bake 1 1/2 hours at 350º
Dublin Coddle (IRISH)

1 pound bacon slices 
2 pounds pork sausage links, bacon fat or oil 
2 large onions, sliced 
2 cloves garlic 
4 large potatoes, thickly sliced 
2 carrots, thickly sliced 
1 large bunch of fresh herbs, tied with string or in a cheesecloth bag 
black pepper 
apple cider 
fresh parsley, chopped, for garnish
Lightly fry bacon in skillet until crisp; drain. Crumble the bacon and place in a large pot. Pour off most of the bacon grease. Brown sausage in the skillet. Remove and add to the pot with bacon. Soften sliced onions and whole garlic cloves in skillet over medium-low heat, then add to pot along with potatoes and carrots. 
Bury the bunch or bag of herbs in the middle of the mixture. Sprinkle with pepper. Cover with cider. Cook 1 1/2 hours over medium-low heat; do not boil. Garnish with chopped parsley. 
Granny's Irish Scones
 
16 ounces self-rising flour 
4 ounces butter 
3 ounce sugar 
milk 
5 ounces raisins or currants 
1 teaspoon baking powder

Mix flour and margarine together with your fingers until the mixture is fine; add sugar, raisins and baking powder. Beat eggs and add. Pour in enough milk to make mixture into a sticky dough (not too wet). 
Lift out onto a floured board and flatten out to 1-1/2" in thickness and cut out scones with a biscuit cutter. Place 6 on a greased baking sheet and brush tops with a little beaten egg (this helps them to brown). Bake 15 minutes in preheated 400 degrees F.

IRELANDS FRUIT COBBLER

1-cup sugar
1-cup milk
1-cup self-rising flour
1 stick butter
16-ounce can fruit (cherry, apple, blueberry) 


Spray pan with cooking spray. Mix sugar, milk, flour, and butter 
together. Place in pan then slowly pour fruit over mixture. Bake at 
425 for 30-40 minutes. 


Irish Beef Stew With Guinness


2 Tbsp Oil
3 Bay Leaves
2 Lb Beef Stew Meat -- Cut Into 2" Cubes
1 Large         Yellow Onion -- chopped
2 Cloves        Garlic -- Chopped
1 Tsp Dried Thyme
3 Tbsp Flour
1/4 Cup Beef Stock
1/2 Cup Guinness Stout
1 Tbsp Chopped Parsley
1/2 Lb Carrots -- Sliced
2 Lb Potatoes, 1 Inch Chunks -- my addition

Heat a 6 quart stove-top casserole and add the oil and bay leaves.  Cook the bay leaves for a moment and then add the meat. Brown the meat on both sides on high heat (I flour the meat first).  add the Chopped onion and cook until the onions are translucent.  Reduce heat to low and add the garlic thyme and flour; stir until smooth.  Add the beef stock and stout.  Simmer, stirring until the stew thickens a bit. Add the remaining ingredients and cover. Place the pot in a 275 degree oven for about 2 hours, stirring a couple of times.  Add salt and pepper to taste.

Irish Beef Stew

¼ cup  vegetable oil
1 ¼ pounds  stew beef -- cut 1" pieces
6 cloves  garlic -- minced
8 cups  beef stock
2 tablespoon  tomato paste
1 tablespoon  sugar
1 tablespoon  dried thyme
1 tablespoon  Worcestershire sauce
2 bay leaves
2 tablespoon  butter
3 pounds  russet potatoes -- peeled and cubed
1 large  onion -- chopped
2 cups  carrots -- 1/2" cubes
2 tablespoon  parsley -- chopped

Heat oil in heavy large pot over medium-high heat. Add beef and sauté until brown on all sides, about 5 minutes. Add garlic and saute 1 minute. Add beef stock, tomato paste, sugar, thyme, Worcestershire sauce and bay leaves. Stir to combine. Bring mixture to boil.  Reduce heat to medium-low, then cover and simmer 1 hour, stirring occasionally. Meanwhile, melt butter in another large pot over medium heat. Add potatoes, onion and carrots. Saute vegetables until golden, about 20 minutes. Add vegetables to beef stew. Simmer uncovered until vegetables and beef are very tender, about 40 minutes. Discard bay leaves. Tilt pan and spoon off fat. (Can be prepared up to 2 days ahead. Cool slightly. Refrigerate uncovered until cold, then cover and refrigerate. Bring to simmer before serving.) Transfer stew to serving bowl. Sprinkle with parsley and serve.


Irish Beef with Guinness Stout Stew

2 tablespoons  olive oil
3 bay leaves
2 pounds  beef stew meat -- cut into 2" cubes
1 large  yellow onion -- sliced 1/4" thick
2 cloves  garlic -- chopped
1 teaspoon  thyme
1 teaspoon  rosemary
2 tablespoons  all-purpose flour
¾ cup  beef stock
½ cup  Guinness stout
1 tablespoon  parsley -- chopped
½ pound  carrots -- sliced
salt and pepper -- to taste


Heat a 6-quart stove-top casserole and add the oil and the bay leaves. Cook the bay leaves for a moment and then add the meat. Brown the meat on both sides on high heat. Add the sliced onion and cook for a few minutes until it is clear. Reduce the heat to low and add the garlic, thyme, rosemary and flour, and stir well until smooth. Add the beef stock and stout; simmer, stirring, until the stew thickens a bit. Add the remaining ingredients and cover. Place the pot in a 275 F oven for about 2 hours, stirring a couple of times. Check for salt and pepper before serving.



IRISH BOILED DINNER
 
1 (3 1/2 lb.) fresh beef brisket
2 (12 oz.) bottles Lager beer
2 c. water (or enough to just cover)
2 bay leaves
10 black peppercorns
1/2 c. chopped parsley
2 tsp. salt
2 tbsp. butter or olive oil
3 cloves garlic, peeled and sliced
2 c. chopped and rinsed leeks (white parts only)
1 med. yellow onion, peeled and sliced
3/4 lb. lg. carrots, cut into lg. Pieces
3/4 lb. sm. red potatoes
1 lb. turnips, peeled and quartered
2 lbs. green cabbage, cut in sixths (secure with toothpicks)
Salt and freshly ground black pepper to taste
 
Place an 8 to 10 quart dutch oven on the burner and add the beef, beer, water, bay leaves, peppercorns, parsley, and salt. Heat a frying pan and saute the garlic, leeks, and yellow onion for a few minutes then add to the dutch oven.
Cover and simmer gently for 3 1/2 hours or until the Meat is very tender. (This will normally take about 1 Hour per pound of brisket.) In the last 25 minutes of cooking, add the carrots and red potatoes. In the last
15 minutes of cooking, add the turnips, cabbage, salt, and pepper. If the vegetables are not done to your liking, cook them longer but do not overcook. Remove the toothpicks from the cabbage before serving.
Irish Carrots and Parsnips
8 oz. carrots
8 oz. parsnips
1 tablespoon vegetable broth
1 tablespoon parsley, chopped
salt and pepper  

In a medium saucepan, simmer carrots and parsnips until tender. Drain. Combine carrots, broth, parsley, salt and pepper in a mixing bowl.  Mash together & serve.
IRISH COOKIES  

 

1/2 lb. butter
1/2 c. sugar
2 c. flour

 

Melt butter. Mix butter, sugar and flour together. Roll dough into
small balls. Make a thumb print. Fill with jam, chocolate chips,
fruit, nuts, etc.  8-10 minutes at 350.

Irish Cream Bundt Cake
1 cup chopped pecans 

1 (18.25 ounce) package yellow cake mix 

1 (3.4 ounce) package instant vanilla pudding mix 

4 eggs 

1/4 cup water 

1/2 cup vegetable oil 

3/4 cup Irish cream liqueur 

1/2 cup butter 

1/4 cup water 

1 cup white sugar 

1/4 cup Irish cream liqueur 

Preheat oven to 325º Grease and flour a 10 inch Bundt pan. Sprinkle chopped nuts evenly over bottom of pan.  In a large bowl, combine cake mix and pudding mix. Mix in eggs, 1/4 cup water, 1/2 cup oil and 3/4 cup Irish cream liqueur. Beat for 5 minutes at high speed. Pour batter over nuts in pan.  Bake in the preheated oven for 60 minutes, or until a toothpick inserted into the cake comes out clean. Cool for 10 minutes in the pan, then invert onto the serving dish. Prick top and sides of cake.  Spoon glaze over top and brush onto sides of cake. Allow to absorb glaze repeat until all glaze is used up To make the glaze: In a saucepan, combine butter, 1/4 cup water and 1 cup sugar. Bring to a boil and continue boiling for 5 minutes, stirring constantly. Remove from heat and stir in 1/4 cup Irish cream.
IRISH CREAM CARAMELS

2 cups/500 mL whipping cream

1 cup/250 mL granulated sugar

1/2 cup/125 mL light corn syrup

2 tsp/10 mL butter or margarine

1 tsp/5 mL Irish Cream Extract—Trial Mark, 2 oz.   

1 tsp/5 mL Original Double-Strength Vanilla (11 oz)   

1/3 cup/80 mL chopped walnuts

Combine cream, sugar, syrup and butter in large heavy saucepan. Using a candy thermometer, heat to 245°F/125°C, stirring constantly. Remove from heat at once. Stir in extracts; pour into a buttered 8 x 8 x 2”/20 x 20 x 5 cm pan. Cool just until firm. Loosen candy around edges with a knife; invert on cutting surface. Cut into 1-inch/25-mm squares with a sharp knife. Cool completely and wrap each in waxed paper. Store in a cool place. 

Note: These caramels keep well, and may be made several weeks in advance.

IRISH CREAM ICED CAPPUCCINO WITH EQUAL
43% calorie reduction from traditional recipe.
1/2 cup cocoa
1/2 cup instant coffee granules
1 cup water
12 packets Equal® sweetener or
3 1/2 teaspoons Equal® for Recipes or
1/2 cup Equal Spoonful™
6 cups fat-free milk
1/2 cup liquid Irish cream coffee creamer
 
Whisk together first 3 ingredients in a large saucepan until smooth. Bring to a boil over medium heat, whisking constantly; boil whisking constantly, 2 minutes. Remove mixture from heat; add Equal®. Cool slightly. Whisk in milk and creamer. Cover and chill at least 4 hours or up to 2 days. Serve over ice.
Irish Lamb Stew
2-pounds boned leg of lamb, cut 2” pieces
2-tablespoons flour
3-tablespoons water
Place lamb in a saucepan or Dutch oven with 1-quart water, parsley, bay leaf, celery tops, salt, and Accent. Cover and simmer 1½-hours or until lamb is tender. Add turnips, onions, and potatoes. Cover and cook until vegetables are tender. Combine flour and water and stir until smooth. Stir into lamb mixture and cook, stirring constantly, until broth is thickened.

Irish Lamb Stew 

2 pounds lamb shoulder or stew meat, cut into 1 inch chunks

1 pound carrots, cut into 1 inch chunks

1 cup coarsely chopped onions

4 cups water

1/4 cup Irish whiskey

1 tablespoon salt

1/2 teaspoon dried thyme leaves

1/4 teaspoon freshly ground black pepper

A few dried lovage leaves or fresh celery leaves

2 cups 1 inch chunks unpeeled boiling potatoes

3 tablespoons all purpose flour mixed with 1/2 cup water until smooth

2 tablespoons minced fresh parsley leaves 

Place the lamb, carrots, and onions in a 4 quart pot. Add the water and whiskey and bring to a boil over medium heat, skimming off any foam. Add the salt, thyme, pepper, and lovage. Stir well, cover,  reduce the heat to medium low, and cook until the meat is tender when pierced with a fork, about 1 hour. Add the potatoes, cover, and cook for 30 minutes. Skim off any fat from the sauce. Restir the flour and water mixture and stir into the stew, cooking until the sauce thickens. Adjust the seasoning and sprinkle with parsley leaves before serving. 

Irish Mexican Dip 
 
1-can corned beef hash
1-can tamales
¼-cup salsa
1-cup grated cheddar or colby cheese
 
Empty tamales into a microwave-safe bowl. Remove paper wraps from tamales and crush. Add corned beef hash and salsa to bowl and mix together. Microwave about five minutes and stir two or three times while heating. When mixture is hot, add cheese to top of mixture and heat an additional one minute. This dip is great served hot with tortilla or corn chips.

IRISH POTATO CANDY


1/4-cup (1/2 stick) butter, softened
4 ounces cream cheese, softened (see Note)
1-teaspoon vanilla extract
1 package (16 ounces) confectioners' sugar
1 package (7 ounces) sweetened flaked coconut (about 2 1/2-cups)
1-tablespoon ground cinnamon


1. In a large bowl, cream together the butter and cream cheese.
2. Add the vanilla and confectioners' sugar and beat until the mixture forms a ball.
3. With a spoon, stir in the coconut.
4. Roll the mixture between your hands to form small potato-shaped candies, or roll into small balls.
5. Place the cinnamon in a shallow dish.
6. Roll the balls in the cinnamon, then place on a cookie sheet, cover, and chill about 1 hour, until firm.
Note: Make sure to use regular cream cheese, not a whipped or reduced-fat type. And if you prefer "dirtier potatoes," roll the candies a second time in additional cinnamon after they've chilled

Irish Potato Casserole

1 1/2 pounds (4 to 5 medium) potatoes, peeled & diced 

1/2 teaspoon salt 

3 tablespoons butter or margarine 

2 tablespoons flour 

Salt and pepper 

2 cups milk 

2 hard-boiled eggs, peeled & sliced 

2 tablespoons chopped onion 

3 tablespoons dried bread crumbs

Preheat oven to 350° F. Place potatoes in large saucepan. Cover with cold water. Add 1/2 teaspoon salt and bring to a boil. Reduce heat to low and cook 20 to 25 minutes or until potatoes are tender, drain; reserve. Melt 2 tablespoons butter in medium saucepan. Add flour, salt, and pepper; cook until bubbly. Add milk; stir well. Cook, stirring constantly, until thickened. Combine potatoes, hard-boiled eggs, onion, salt, and pepper in lightly greased 1 1/2 quart casserole dish. Add white sauce; blend lightly with patula. Melt remaining 1-tablespoon butter. Add bread crumbs; mix well. Sprinkle buttered crumbs over casserole. Bake for 30 minutes. Serve hot! 

Irish Potato Pancakes
1 c  Mashed potato

2 c  Flour

1 ts Salt

1    Tbpp baking powder

2    Beaten eggs

1 c  Milk

4 tb Light corn syrup

1 tb Nutmeg

Mix all ingredients.  Beat well.  Bake on a greased griddle until

brown on both sides.
Irish Soda Bread Recipe
2 C. flour
1 t. baking soda
1/2 t. salt
1/2 t. nutmeg
1 1/2 T. sugar
6 T. shortening
2/3 C. raisins, brown or golden or mixed
2 t. caraway
1 C. buttermilk


Preheat oven to 375°F. In a large bowl sift together the flour, baking soda, salt, nutmeg, and sugar. Using a pastry blender or fingertips, work the shortening into the flour until the consistency is the same as that of small peas. Stir in the raisins and caraway and mix to distribute evenly. Gradually stir in the buttermilk, 1/4 cup at a time, using only enough to allow the dough to come together. Knead the dough for 1 - 2 minutes. Shape the dough into a round loaf and place on a greased baking sheet. Cut a "X" on the top and over sides of loaf. Bake for 45 minutes or until the bread sounds hollow when tapped. Cool on a rack.

Irish stew 
2 1/2 lb boned mutton

4 large potatoes

2 large onions

3 or 4 medium carrots

sprig of parsley

2 cups water

salt and pepper


Cut the meat into good size chunks. Peel the vegetables and slice thickly. Chop the parsley. Choose a pot with a well-fitting lid and put in the ingredients in layers, starting and finishing with potatoes. Pour in the water and season to taste. Cover and put on a very low heat for about 2 1/2 hours until the meat is tender and the potatoes have thickened the liquid. The dish may also be made with lamb, in which case it requires only 1 1/2 hours cooking time.
Irish Stew

3 lb lamb, cubed, browned &amp; drained 

2 1/2 tsp Salt 

1/4 tsp Pepper 

3 Cups Water 

2 Whole Bay Leaves 

4 Medium Carrots, Pared &amp; Cut Into 1/2" Slices

4 small Onions, Sliced Thin

3 Tbls Dried Parsley Flakes

6 Medium Potatoes, Pared &amp; Quartered

2 Cloves Garlic, Crushed

1/3 Cup Quick Cooking Tapioca

20 oz Green Peas

Place the lamb cubes in the slow cooker.  Season with salt and pepper.  Add all the remaining ingredients except the peas. Stir well.  Cover. Cook on LOW for 10 to 12 hours.  Add the peas during the last hour of cooking.

Layered Irish Stew 
2-cups chicken stock
¼-cup biscuit mix
2-pounds boneless lamb shoulder, cubed
1½-pounds sliced, peeled potatoes 
1-pound sliced onions 
1/3-cup chopped fresh parsley
2-teaspoons salt
¼-teaspoon freshly ground black pepper 
In a bowl whisk together stock and biscuit mix. Set aside. Place half of the cubed lamb in bottom of a large stock pot. Top with half of the sliced potatoes, onions, parsley, salt, and pepper. Repeat layers. Pour chicken stock mixture over top. Place stock pot over medium heat and slowly bring to a boil. Reduce heat to a simmer, cover, and cook until lamb and potatoes are tender and sauce is thickened, about three hours.

Luck of the Irish Crispy Treats
 

1/4  cup  butter or margarine
1  10 ounce package  marshmallows
1/2  teaspoon  McCormick® Pure Vanilla Extract
1/2  teaspoon  McCormick® Green Food Color + 10 drops
6   cups  rice ceral
Foil-wrapped chocolate candy coins as garnish
 
Line a 13x9x2-inch pan with foil.  Lightly butter foil or coat with Nonstick cooking spray. Melt butter in a large saucepan or Dutch oven over low heat. Add
Marshmallows and stir constantly until
marshmallows are melted; remove from heat.  OR for microwave preparation, melt butter and marshmallows in a  large microwave-safe bowl on HIGH for 2 minutes, stirring after 1 Minute. Add vanilla and food color; stir until smooth.   Quickly add cereal tom Marshmallow mixture and stir until well coated. Press into pan using a buttered spatula.  Cool. Cut into bars or use a
shamrock-shaped cookie cutter.  Top with foil-wrapped chocolate coins.
ST. PATRICK'S CAKE
 

1 white cake mix
Follow directions on box. Bake in 9 x 13 inch rectangular pan. After baked and cooled slightly poke holes in top of cake with long toothpick
Make lime Jello according to box directions. Pour Jello over cake Slowly allowing Jello to seep down holes.
Pour syrup over cake. 2 tbsp. (approx.) creme de mint
Mix Cool Whip and creme de mint (to taste) together and frost cake.
Refrigerate until ready to serve.
Israel

Israeli Couscous with Prunes and Cashews

1 1/2 cups raw Israeli couscous
2 tablespoons oil
3 cups boiling water
4 prunes, minced
1/3 cup roasted cashews, or pan-roasted raw cashews (I used the
latter)

Saute raw couscous in oil until it just barely starts to brown and
smell like it's cooking.  Add water.  Cover and simmer for 10 minutes,
then set aside for 10 minutes, still covered.  Mix in prunes and
cashews just before serving.

Italy

2 Step Italian Burger Melt

1½-lb. ground beef

1 can Tomato Soup

1/3-cup water

1-teaspoon dried oregano leaves, crushed

1-cup shredded mozzarella cheese

Shape ground beef into 6 patties, 1/2" thick each . Place in 2-qt. shallow baking dish.  Mix soup, water and oregano. Pour over patties. Top with cheese.  Bake at 400 degrees for 20 minutes or until done. Serve on rolls or over pasta. Serves 6.

15 Minute Italian Chicken & Rice with Vegetables
 
1 Tbsp. Oil

1 lb. boneless skinless chicken breasts, cut into strips 
3 cups cut-up fresh vegetables (broccoli, carrots and red pepper) 
1 can (14-1/2 oz.) fat-free reduced-sodium chicken broth 
2 cups MINUTE White Rice, uncooked 
1/4 cup KRAFT Zesty Italian Dressing

HEAT oil in large skillet on medium heat. Add chicken; cook and stir until lightly browned, stirring occasionally. ADD vegetables; cook and stir 3 to 5 min. or until crisp-tender. Stir in broth. Bring to boil. STIR in rice and dressing; cover. Reduce heat to low. Cook 5 min. or until liquid is absorbed and chicken is cooked through.

30 MINUTE ITALIAN PORK CHOP DINNER
2 cups rice, uncooked
4 lean bone-in center-cut pork chops, cut 1/2 inch thick (about 6 
oz. each)
1 tsp. dried oregano leaves
1 each: green and red pepper, cut into strips
1/4 cup  Zesty Italian Dressing
1 can (14-1/2 oz.) Italian-style diced tomatoes, undrained
1/2 cup Mozzarella Cheese

Cook rice as directed on package. Meanwhile, heat large nonstick skillet on high heat until hot. Add hops; cook 2 min. or until browned. Reduce heat to medium; turn chops over. Sprinkle with oregano; top with pepper strips. Drizzle with dressing; top with tomatoes with their liquid. Bring to boil. Reduce heat to low; simmer 12 min. or until chop juices run clear and chops are no longer pink in center. Spoon rice onto serving plates; top with chops. Increase heat under skillet to high. Cook vegetable mixture 1 to 2 min. or until vegetables are tender and sauce is thickened. Spoon over chops; top with cheese.


Amazing Italian Lemon Buttered Chicken

Lemon Butter Sauce:

1/4 cup white wine
5 tablespoons fresh lemon juice
5 tablespoons heavy cream
1 cup butter, chilled
salt and pepper to taste
Chicken and Pasta:
1/2 pound dry farfalle (bow tie) pasta
4 skinless, boneless chicken breast halves   pounded to 1/4 inch thickness
2 tablespoons olive oil
2 tablespoons butter
1/4 cup all purpose flour
salt and pepper to taste
4 ounces bacon
6 ounces mushrooms, sliced
6 ounces artichoke hearts, drained and halved
2 teaspoons capers, drained
chopped fresh parsley for garnish

1. To make the sauce, pour the wine and lemon juice into a saucepan over medium heat. Cook at a low boil until the liquid is reduced by 1/3. Stir in cream, and simmer until it thickens. Gradually add the butter 1 tablespoon at a time to the sauce, stirring until completely incorporated. Season with salt and pepper. Remove from heat, and keep warm.
2. Bring a large pot of lightly salted water to boil. Add pasta, and cook until al dente, about 8 to 10 minutes. Drain, and set aside.
3. To make the chicken, heat oil and 2 tablespoons butter in a large skillet over medium heat. In a bowl, stir together flour, salt, and pepper. Lightly coat chicken with flour mixture. Without crowding, carefully place chicken in hot oil. (If necessary, cook in batches.) Fry until cooked through and golden brown on both sides. Remove the chicken to paper towels. Stir the bacon, mushrooms, artichokes, and capers into the oil; cook until the mushrooms are soft.
4. Cut the chicken breasts into bite size strips, and return them to the skillet. Stir half of the lemon butter sauce into the chicken mixture.
5. To serve, place pasta in a large bowl. Stir the chicken mixture into the pasta. Taste, and adjust seasonings. Stir in additional lemon butter sauce as desired. Toss well, and garnish with parsley.

Basmati Italiano
2 c Basmati (white or brown) cooked according To package instructions
1/2 c Grated parmesan cheese
1 tb Dry basil (or one bunch fresh chopped)
1/2 ts Pepper
1/2 ts Salt; optional
2 Cloves minced garlic; to taste
4 oz Sliced black olives; drained
3/4 c Sun-dried tomatoes; rehydrated and Chopped
1 tb Olive oil; optional

Put cooked basmati into large mixing bowl. Toss hot rice with remaining ingredients using wooden spoons to avoid breaking grains. Serve immediately.

Blue Cheese Chicken Italiano
3 boneless skinless chicken breast halves (about 5 oz. each)
1 can cream of mushroom soup (10.5 oz)
1/4 cup crumbled blue cheese
1/4 cup sour cream
2 whole cloves garlic
Salt and pepper
1 Totino's Party pizza (10.9 oz)
1/2 cup shredded mozzarella cheese

Pound the chicken breasts for flatten, and place them in bottom of a buttered 11" pie plate. Smear half the can of soup on the breasts. In a blender, blend the other half of the canned soup with the blue cheese, sour cream and garlic. Pour over the chicken breasts in the pie plate. Add salt land pepper. Place the frozen pizza upside down on the chicken; cover with foil and bake in a 375 oven for 45 minutes. Remove the foil, sprinkle with the cheese and continue baking for 10 more minutes, or until cheese melts. Tip: We suggest using Totino's "Combination" or one of its three terrific new party pizzas, any of which are excellent. Zesty Italiano, Supreme or Three Meat. Sounds like a commercial....it's not. The new party pizzas are a little larger than the originals, so cut around the edge to fit the pie plate. It's very important to cover this dish with foil so the pizza crust can soak up the delicious sauce and stay tender during cooking. The crust will get crisp when the foil is removed and the dish bakes for 10 more minutes.

Bowties with Almonds String beans Feta and Tomatoes 
12 ounces (320 g) bowties
1/4 pound (100 g) feta, crumbled
2 ounces (50 g) almonds, toasted and slivered
The juice of half a lemon
A small bunch of parsley, minced
1 heaping teaspoon paprika
1 clove garlic, minced
1/2 pound (225 g) string beans
8 firm cherry tomatoes, thinly sliced
Olive oil
Salt and pepper to taste 


Toast paprika for a couple of minutes over a low flame in a non-stick pan, until it begins to release its aromas. Turn it into a blender, together with the almonds, 3/4 of the feta, the juice of the half a lemon, the parsley, the garlic, and 1/4 cup (50 ml) olive oil. Blend until the mixture is uniformly creamy, and transfer it to a bowl large enough to hold the pasta.  Trim the tips of the beans and cut them into thirds on a slant; plunge them into lightly salted abundant boiling water and cook them for 5 minutes. Remove them with a slotted spoon, run them under cold water to keep them from cooking further, and draw a half-cup of water from the pot. Slice the tomatoes. Use same water you boiled the string beans in to cook the pasta, adding more salt to it if necessary (it probably will be). When the pasta reaches the al dente stage, drain it into a colander and run it under cold water to cool it. Dilute sauce with some of the water from the string beans, stir in the pasta and the remaining ingredients, and serve. 

Cacciucco alla Livornese

1 1/2 to 2 pounds of mixed fish (see list below)
A half a medium onion, minced
2 cloves garlic 
A bunch of parsley, minced
2 tablespoons olive oil
3/4 pound sliced fresh or canned plum tomatoes (if they're fresh, blanch and peel them) 
2 tablespoons red wine vinegar diluted in 3/4 cup of water
Salt and crumbled or minced hot red pepper to taste
Toasted Italian bread rubbed with garlic 


The Fish: Whatever is in season (it needn't be expensive), for example, sole, mullet, catfish, dogfish, goby, squid, octopus, fresh shellfish (see The Joy of Cooking for treatment instructions), and shrimp.
Chop the large fish, but leave the small ones whole. Procedure: Sauté the onion, parsley, and garlic in the oil in a deep bottomed pot. Once the onion has turned translucent, stir in the chopped tomatoes and season the mixture to taste. This is one of the few hot North Italian dishes, so don't feel you must be sparing with the red pepper. When the tomatoes are done, stir in the water and vinegar. Simmer the for a few more minutes and remove the garlic. Blend the sauce and return it to the fire with the fish, and, if you wish, sprinkle another tablespoon or two of olive oil into the pot. Simmer the cacciucco until the fish is done, 10-15 minutes. Meanwhile, toast several slices of bread and rub them with a crushed clove of garlic. 
Once fish is done, line the bottoms of your bowls with the toasted bread, ladle the cacciucco over them, and serve.



Cheesy Crockpot Tortellini
1 lb. Italian sausage
26 oz. jar pasta sauce
14 oz. can diced tomatoes with Italian seasonings, undrained
9 oz. pkg. refrigerated cheese tortellini
1 cup shredded pizza cheese OR grated Parmesan cheese 


Cook sausage in heavy skillet over medium heat until browned, about 10 minutes. Stir sausage frequently to break up as it cooks. Drian well and place in 4-5 quart slow cooker. Add pasta sauce and tomatoes and stir well.
Cover and cook on low 7-8 hours. Then stir in tortellini, cover again and ccook on low for 30-40 minutes until pasta is tender and heated. Sprinkle with cheese and let stand 5 minutes before serving. 4 servings

Cheesy Mac-Topped Italian Beef Bake

1 pkg. (14 oz.) KRAFT Deluxe Macaroni & Cheese Dinner Made With 2% Milk Cheese

1 lb. extra lean ground beef

3 cloves garlic, minced

1-1/2 tsp. dried oregano leaves

1 can (28 oz.) diced tomatoes, undrained

1 pkg. (10 oz.) frozen green beans, thawed

1 cup KRAFT 2% Milk Shredded Reduced Fat Mozzarella Cheese

PREHEAT oven to 375°F. Prepare Dinner as directed on package. Meanwhile, brown meat with garlic and oregano in large skillet. Add tomatoes with their liquid and the beans; mix well. SPOON meat mixture into 13x9-inch baking dish; top evenly with prepared Dinner. Cover with aluminum foil. BAKE 30 min. or until heated through. Remove from oven; uncover. Sprinkle with cheese. Let stand 5 min. or until cheese is melted.

Chicken Italiano
1/4 cup flour
2 T. softened butter
1/2 envelope Italian or onion salad dressing mix (2 t)
1/2 t. paprika
3 T. water
1 broiler fryer, cut up

In small bowl, thoroughly ix flour, softened butter, salad dressing mix and paprika. Blend in water. Spread butter mixture over chicken pieces. Put chicken, skin side up in ungreased large shallow baking pan. Bake at 375 until tender, 50 to 60 minutes. Don't turn.

Chicken Piccata
4 boneless, skinless chicken breasts, about 4 to 6 ounces each
1 1/2 tablespoons olive oil
salt to taste
freshly ground black pepper
flour for dredging
1/2 cup low-sodium chicken broth
2 tablespoons lemon juice
2 tablespoons capers
2 tablespoons chopped parsley
1. Lay the chicken between two pieces of waxed paper and flatten each cutlet with the flat end of a mallet until thin. 
2. Heat the olive oil in a large, non-stick skillet until hot. While the oil is heating, season the chicken with salt and pepper and dredge it in flour. 
3. Sauté the chicken over high heat, about 3 minutes on each side. Transfer to a warm platter and cover to keep warm. 
4. Quickly add the chicken broth to the pan and stir with a wooden spoon to release any caramelized bits that may be stuck to the pan. Cook until the broth has reduced by half. Add the lemon juice and capers. Pour the sauce over the meat.

CHICKEN SOUP WITH EGG AND CHEESE - Italian
12 cups canned low-salt chicken broth

2 chicken breast halves with skin and bones, skin removed

3 large carrots, peeled

1 large onion, quartered

1 celery stalk with leaves

1 bay leaf

1/3 cup farina (instant Cream of Wheat) 

3 large eggs

6 tablespoons freshly grated Parmesan cheese

1/4 cup cold water

Chopped fresh parsley 

Combine first 6 ingredients in large pot. Bring to boil. Reduce heat, cover, and simmer until chicken is cooked through, about 25 minutes. 

Remove chicken and carrots from broth. Cut chicken into bite-size pieces; discard bones. Thinly slice carrots. Discard onion, celery, and bay leaf. Bring broth to boil. Gradually whisk in farina; boil until broth is very slightly thickened and smooth, whisking often, about 5 minutes. Whisk eggs, 4 tablespoons cheese, and 1/4 cup water in medium bowl; gradually pour into boiling broth, stirring constantly until small egg threads form, about 3 minutes. Add chicken and carrots to pot; simmer until heated through, about 5 minutes. Season soup with salt and pepper. Ladle soup into bowls. Sprinkle with 2 tablespoons cheese and parsley.

Country Italian Chicken Stew crock pot
2 cups diced raw potatoes
1 cup sliced carrots
1 cup chopped celery
1/2 cup chopped onion
16 ounces  boneless skinless chicken breast cut into 16 pieces
1 10 3/4 ounce can tomato soup
1/4 cup italian dressing

spray slow cooker with oil flavored spray evenly arrange potatoes and vegetables  in cooker sprinkle onion over top. Place chicken pieces evenly over top of vegetables. In small bowl, combine soup and dressing.  Spoon this mixture evenly over top of meat and vegetables. Cover and cook on low 6 to 8 hours. Stir gently just before serving.


Crock pot Italian Beef and Potato Casserole

1 lb Lean ground beef
5 1/2 oz scalloped potatoes
16 oz Canned tomatoes
1 cn pizza sauce
1/2 c Water
1/2 ts Oregano
1/4 ts Basil
1/2 ts Garlic powder
1 c Cubed mozzarella cheese

Brown ground beef, drain well. Put in crockpot with dried potatoes from scalloped potato mix and sauce mix. Add tomatoes, pizza sauce, water, oregano, basil and garlic. Stir to mix. Cover and cook on low for 4 to 5 hours. Turn to high, stir in cubed cheese. Cover and cook for 10 to 15 minutes longer. Serve with garlic bread and a green salad.
Crock Pot Italian Chicken and Potatoes

4 boneless skinless chicken breasts
1 cupItalian salad dressing
2 t. Italian seasoning
1 cupgrated parmesan cheese
5 to 6 potatoes; peeled, cut into wedges


Place chicken in bottom of crock pot. Sprinkle with half Italian dressing, spices, and the grated cheese. Place potatoes over chicken. Sprinkle with remaining ingredients. Cover; cook on low 6 8 hours.
Crock Pot Italian Chicken 

2 lb. chicken pieces

1 can (8 oz.) tomato sauce

1 pkg. dry spaghetti sauce mix

1 cup water

1 can (4 oz.) mushrooms, undrained   

Place chicken in crock pot/slow cooker. Mix remaining ingredients and pour over chicken. Cook on LOW heat setting for 4-5 hours.

Crockpot Chicken Italian Style 

1 4 lb chicken -- cut up 
3 tablespoons olive oil 
2 onions -- sliced 
1 teaspoon salt 
1/2 teaspoon fresh ground pepper 
1 celery ribs -- cut in small chunks 
2 cups potatoes -- diced 
1 cup ripe tomatoes -- chopped 
1 teaspoon oregano 
3 tablespoons chopped parsley 
1 cup frozen peas -- thawed 

Brown the chicken parts in oil. Add salt, pepper and onions and cook for another 5 minutes. Put celery and potatoes in the bottom of the slow cooker and top with browned chicken, onions, tomatoes, 1/2 cup water, oregano and parsley. Cover and cook on low for 6 to 8 hours. Add peas, cover and cook on high 15 minutes.

Crockpot Italian Chicken with Cream Sauce

4 boneless chicken breast halves 
2 envelopes Good Seasons Italian Dressing 
1/2 cup water 
1 (8 oz) pkg. cream cheese, softened 
1 can (10 1/2 oz.) condensed cream of chicken soup. 
1 can (4 oz.) mushrooms, drained 
8 oz. frozen broccoli cuts 
16 oz. linguini, cooked and drained 

Cut chicken in pieces and place in the crockpot. Mix the salad dressing mix with the water and pour over the chicken. Cover and cook on low for about 3 hours. In a small mixing bowl, beat the cream cheese and soup until blended. Stir in the mushrooms and pour the mixture over the chicken. Add broccoli cuts and cook for about 1 more hour. Serve over the cooked pasta.
Crockpot Italian Chicken 

4 to 5 boneless chicken breasts

16 oz can tomatoes (or 2-3 fresh tomato

1 onion, sliced

1 pinch Italian seasoning

1 green pepper, sliced

garlic salt and pepper 

Throw it all in the crock pot and cook on low 8-10 hours. Serve over rice. Makes a good meal after a long day. I have also varied the recipe using beef or pork. I also sometimes throw in other veggies, depending on what's in the frig. Zucchini, green beans, peas are just a few ideas.

Crockpot Italian Style Chicken and Rice 
4 ea Chicken breast bone & skin removed 
1 can Tomato soup 
1 can Diced tomatoes with green Peppers & onion 
4 ea Cloves garlic, chopped 
1/4 cup Celery, chopped 
1/4 tsp Oregano 
1/4 tsp Sweet basil 
1 med Bay leaf 
1/4 cup Red wine 
1 cup Rice 
1 cup Water 

Put soup, tomatoes, seasonings, wine & chicken in crockpot. Cook on low for 5 hours. 1 Hour before done, remove chicken & set aside. Add rice & 1 cup water stir. Replace chicken & let cook on high for 1 hour.

Cucidati I - Italian

2 cups dried figs

1/4 cup golden raisins

1/4 cup currants

1/4 cup candied orange peel

1/4 cup toasted and sliced almonds

1/4 cup toasted pine nuts

2 (1 ounce) squares bittersweet chocolate, chopped

1/3 cup apricot preserves

1/4 cup dark rum

1 teaspoon instant coffee granules

1/2 teaspoon ground cinnamon

1/4 teaspoon ground cloves

3 1/3 cups all-purpose flour

1 cup white sugar

1 teaspoon baking powder

3/4 cup lard

2 eggs

1/3 cup milk

1 egg

1 pinch salt

1/3 cup confectioners' sugar for decoration

1. FOR THE FILLING: Stem the figs and quarter them. Place in a bowl and cover with boiling water; steep 10 minutes. Drain and chop coarsely in the food processor. Combine with yellow raisins, currants, candied orange peel, toasted sliced almonds, toasted pine nuts, bittersweet chocolate, apricot preserves, rum, instant espresso coffee, cinnamon, and cloves. To prepare in advance, cover tightly with plastic wrap and keep at a cool room temperature or in the refrigerator up to 3 days. 

2. FOR THE DOUGH: Combine the flour, sugar and baking powder in a bowl and stir to mix. Rub in the lard finely, leaving the mixture powdery. Beat 2 eggs and milk to combine in a small bowl and stir into the flour mixture to form a dough. Turn the dough out on a lightly floured surface and knead lightly a few times. Wrap the dough in plastic and chill.

3. Divide the dough into 12 pieces and roll each into a cylinder about 12 inches long. Flour the surface and the dough lightly and roll it into a rectangle about 14 inches long and 3 inches wide.

4. Place a line of the filling down the center of each rectangle, using 1/12 of the filling for each piece of dough. Bring up the dough around the filling and pinch to seal. Turn the filled sausage of dough over so that the seam is on the bottom and cut it into 3 1/2- to 4-inch lengths. Using a sharp paring knife or single-edge razor blade, make a series of diagonal slashes in the top of each little sausage. Pull and twist gently, holding the sausage at each end to open the slashes.

5. Transfer to paper- lined cookie sheets, curving them into wide horseshoe shapes. Make an egg wash by beating the egg and salt together with a fork until it is loose. Paint each shape with the egg wash. Bake at 350 degrees F about 20 minutes, or until they are a light golden color. Cool, dust with confectioners' sugar and store in tins, between layers of wax paper.

Cucidati II - Italian

1 pound dried figs

1 cup raisins

2 1/2 teaspoons orange zest

1/2 pound chopped walnuts

1 cup honey

1 teaspoon ground cinnamon

1 cup semi-sweet chocolate chips

1 cup orange marmalade

2 1/2 cups sifted all-purpose flour

1/2 cup white sugar

2 1/2 teaspoons baking powder

1/2 cup shortening

2 eggs, beaten

1/4 cup milk

1/2 teaspoon vanilla extract

1. Grind the figs, raisins, orange zest and walnuts in a food processor, blender or food grinder. If the mixture is too thick, a couple of tablespoons of water can be added. Gradually blend in the honey, cinnamon, chocolate chips and orange marmalade. Set aside. Preheat the oven to 400 degrees F (200 degrees C). Grease two baking sheets.

2. In a large bowl, combine the flour, sugar and baking powder. Cut in the shortening until the mixture resembles coarse crumbs. Stir in the eggs, milk and vanilla until the mixture can be gathered into a ball. Turn the dough out onto a lightly floured surface, and roll out to 1/4 inch thickness. Cut the dough into strips that are 4 inches wide. Spread filling onto one half of each strip lengthwise. Fold the dough over to cover and seal the edges by pressing on them with the tines of a fork. Slice the filled strips crosswise at an angle about every inch or so. This will make diamond shapes. Place the cookies onto the prepared cookie sheet.

3. Bake for 15 to 20 minutes in the preheated oven, until golden brown. Remove from the baking sheet to cool on wire racks. Glaze with your favorite confectioners' glaze and top with sprinkles for added festivity.

Easy Italian Chicken

4 boneless skinless breasts of chicken
1 can of French cut green beans
approximately 1 1/2 cups Italian salad dressing


1. Put some of the dressing on the bottom of a glass casserole dish.
2. Add the chicken and cover it with the rest of the dressing.
3. Drain the beans and add them to the dish. Cover with lid.
4. Bake in the oven for about 30 minutes on 325 degrees, until the chicken is tender. It will be marinated with the dressing which makes a delicious, quick and easy meal.

Easy Layered Italian Meatloaf
 
1 pkg. (6 oz.) STOVE TOP Stuffing Mix for Chicken 
1 jar (26 oz.) spaghetti sauce, divided 
2 tsp. dried oregano leaves, divided 
1-1/2 lb. extra lean ground beef 
2 cups chopped zucchini 
2 cups sliced mushrooms 
3/4 cup KRAFT Shredded Low-Moisture Part-Skim Mozzarella Cheese 

PREHEAT oven to 375°F. Mix stuffing mix with half each of the spaghetti sauce and oregano. Add meat; mix well. Pat into 13x9-inch baking dish. 
MIX zucchini, mushrooms, remaining spaghetti sauce and remaining oregano. Spoon evenly over meat mixture; cover with foil. 
BAKE 25 min. Uncover. Sprinkle with cheese. Bake, uncovered, an additional 10 min. or until meatloaf is cooked through (160°F). Cut into six pieces to serve.

Eggs in Tomato Sauce (Italian)

3 T. oil

1 large Spanish or Bermuda onion, thinly sliced

1 clove garlic, finely chopped

6 ripe tomatoes, peeled and chopped OR 2 cans (1 lb. each) tomatoes

1 t. salt

1/2 t. pepper

1 t. leaf oregano, crumbled

6 eggs

Hot cooked rice

In medium skillet, heat oil. Sauté onion until tender but not browned. Add garlic and cook 1 minutes. Add tomato, salt, pepper and oregano and cook, uncovered, until slightly thickened. The eggs can be dropped into tomato sauce to poach for 4 minutes. Lift out with slotted spoon. Set on rice and spoon sauce over. OR lightly beat eggs and pour into the tomato sauce. Stir briefly. Let cook over medium heat until mixture starts to set and stir gently to scramble. Serve over rice.

Filetto al Pepe Verde 
4 slices beef filet, weighing 8-10 ounces (200-250 g) each
1/4 cup (60 ml) brandy
2 tablespoons olive oil
1/4 cup (50 g) unsalted butter
1/2 cup (125 ml) heavy cream
4 tablespoons pickled green peppercorns (you can also use pink peppercorns if you want, or a mixture)
Salt and pepper to taste 


Begin by coarsely grinding three tablespoons of the peppercorns, ideally in a mortar, though a blender will work. 
Heat the olive oil and butter, and sear the filets on both sides, then reduce the flame and cook them until they reach the stage of doneness you prefer, at the most 10 minutes in all. Remove them to a heated platter. Pour the brandy into the pan, light it, and gently stir until the flames have gone out. At this point stir in the cream (add it slowly) and the peppercorns, season the sauce to taste with salt and pepper, and spoon it over the filets. 

Fondue Italiano 
1# ground beef, hot or mild Italian sausage
1 envelope spaghetti sauce mix, any flavor
2 15-ounce cans tomato sauce
1-pound sharp cheddar cheese, shredded
8-ounces shredded mozzarella cheese
2-tablespoons cornstarch
½-cup dry red wine
Brown beef or sausage and pour off fat. Place in crackpot and add spaghetti sauce mix, tomato sauce, and the shredded cheddar and mozzarella cheeses. Cover and cook on low 2 hours. Dissolve cornstarch in wine. Add mixture to crackpot and stir into meat until thoroughly combined. Turn pot to high. Heat for 15 minutes. Turn back to low, and simmer during party. Serve with French or Italian bread pieces for dipping. Leftovers are great with pasta. This recipe can be doubled. Once doubled it fills a 6-quart crockpot.

Golden Fettuccine, or Fettuccine Dorate 
 
A scant pound (400 g) fettuccine
2 tablespoons unsalted butter
2 tablespoons breadcrumbs
10 basil leaves, shredded
Salt
Freshly grated sharp pecorino Romano 


Set pasta water to boil; salt it and cook the pasta, draining it when it reaches the al dente stage. While the pasta is cooking, heat the butter in a pot large enough to hold the pasta, and briefly fry the breadcrumbs and the shredded basil, stirring them about lest they burn.
Turn the drained pasta into the pot and mix well over high heat to coat the strands. Serve at once with abundant pecorino Romano on the side.

Grilled Sirloin with Herbed Fleur de Sel 

1-1/2 lbs. 1-inch thick, beef sirloin (dry-aged sirloin is very good)
2 teaspoons coarsely chopped garlic
2 teaspoons herbes de Provence
1-1/2 teaspoons finely chopped rosemary
1 teaspoon fleur de sel 


1. Heat the grill. 
2. Chop the garlic, herbes de Provence, and rosemary together on a cutting board until finely mixed. Add to the salt and mix. 
3. Rub the salt mixture on both sides of the steak and let stand at room temperature 5 minutes. 
4 Cook on the grill to desired doneness. About 10-12 minutes per side for medium-rare. 
5. Remove to a cutting board, cover with foil and let stand 10 minutes before serving. 
To serve:
Cut the steak into 1/2-inch thick slices. Makes 4-5 servings.

HAMBURGERS ITALIANO


1 lb. ground beef
1/2 tsp. salt
dash of pepper
1 (2 oz.) can sliced
mushrooms, drained
1 small onion, sliced
1/8 tsp. leaf oregano, crushed
1 small clove garlic, minced
2 Tbsp. butter or margarine
1 (10 3/4 oz.) can condensed
tomato soup
1/4 c. water
 

Combine beef, salt and pepper; shape into 4 hamburgers.
Brown hamburgers along with mushrooms, onion, oregano and
garlic in butter. Stir in soup and water. Cover; cook over
low heat 15 minutes; stir often. Makes 4 servings.
Hearty Italian Chicken Chowder

1/4 cup KRAFT LIGHT DONE RIGHT! Zesty Italian Reduced Fat Dressing

1/2 lb. boneless skinless chicken breast, chopped

1 can (14-1/2 oz.) stewed tomatoes, undrained

1 cup reduced sodium chicken broth

1 medium zucchini, chopped

1/2 cup elbow macaroni, uncooked

1 tsp. dried basil leaves

1/2 cup KRAFT 2% Milk Shredded Reduced Fat Mozzarella Cheese

HEAT dressing in large saucepan on medium heat. Add chicken; cook 3 min., stirring once. ADD tomatoes, broth, zucchini, macaroni and basil. Bring to boil on high heat. REDUCE heat to medium; simmer 8 min. or until macaroni is tender. Sprinkle with cheese.

Hot Peppers Stuffed with Tuna - Peperoncini al Tonno
25 small, round, hot peppers
1/2 pound (200 g) tuna packed in oil (drained weight; you may need less, but won't want to come up short)
1 quart (1 liter) olive oil
1 1/8 cups (300 ml) white wine vinegar 


Set the peppers out to dry in the sun for 2 days. Clean them by rubbing them with a moist cloth. Using a sharp paring knife, remove the stems, seed them, and remove the ribs, being careful not to puncture them.
Put them in a bowl and add vinegar to cover. Let them rest for 3 days, making sure they remain submerged, and then let them drain well on a clean cloth. 
Drain the tuna, break it up with the tines of a fork, and use it to fill the peppers, tamping it down gently lest they split. Arrange the tomatoes in glass jars, add olive oil to cover, seal them, and let them rest for a week before enjoying them. They'll keep for about 6 months.

Irish-Italian Spaghetti

1-pound ground beef

1 medium onion, chopped (1/2 cup)

1 can cream of mushroom soup

1 can condensed tomato soup

½-teaspoon chili powder

½-teaspoon bottled hot pepper sauce

¼-teaspoon black pepper

Dash ground red pepper

1-pound dried spaghetti

½-cup finely shredded Parmesan cheese

1. In a large saucepan cook the ground beef and onion until meat is brown. Add the soups, chili powder, bottled hot pepper sauce, black pepper, and ground red pepper. Bring to boiling, stirring often; reduce heat. Simmer, covered, 45 minutes, stirring often.

2. Meanwhile, cook the pasta according to package directions. Serve sauce over hot cooked pasta. Sprinkle with cheese; pass additional sauce and cheese. 

ITALIAN BEAN SALAD

2 (15 ounce) cans white beans, drained

1 small red onion, minced

3 stalks celery, diagonally sliced

¼-cup sliced scallions

½-cup minced parsley

2-tablespoons balsamic vinegar

1-tablespoon olive oil

Fresh ground pepper to taste

Combine all ingredients in the order given. Add more balsamic vinegar if desired. Refrigerate until ready to serve.  Diabetic Exchanges: 2 Starch

Italian Beef and Green Pepper Sandwiches
1 2 pound fresh beef brisket
1 tablespoon vegetable oil
1 10 1/2 ounce can condensed beef broth
2 cloves garlic finely chopped
1 teaspoon dried oregano leaves
1 teaspoon dried basil leaves
1/2 teaspoon salt
1/4 teaspoon pepper
1/4 teaspoon crushed red pepper
2 medium green bell peppers cut into 1/4 inch strips
12 slices crusty Italian or French Bread each about 1 inch thick

Trim excess fat from beef. Heat oil in 10 inch skillet over medium high heat. Cook beef in oil about 10 minutes, turning occasionally, until both sides are brown. Place beef in 3 1/2 to 6 quart slow cooker. Mix remaining ingredients except bell peppers and bread; pour over beef. Cover and cook on low heat setting 8-10 hours or until beef is tender. Remove beef to cutting board; cut into thin slices. Skim fat from beef juices in cooker if desired. Stir bell peppers into juices. Cover and cook on high heat setting 15 minutes. Return beef slices to cooker. Place 2 slices of bread on each plate. Spoon beef mixture over bread. Makes 6 Sandwiches

Italian Beef 

1 pkg dry Italian dressing 

1-2 cubes beef boullion 

4-5 sweet Italian peppers (optional; I omit for BBQ) 

¼ cup white vinegar 

2-3 lb round roast, boneless(I use about 2 so the meat has more flavor 

absorbed) 

1 cup water 

On stove, brown roast in a pot. Take all fat off. After browning, transfer to crockpot and add water. Sprinkle dressing and pour vinegar over the meat. Remove seeds from peppers and cut into strips. Save for later. Shred meat as it cooks (just pull apart using 2 forks). Add boullion cubes. Cover and cook on low for 6-8 hours or until almost done. Add peppers for last 30-60 minutes, depending on how strong you want the pepper flavor. 

Italian Biscuit Ring
1 (7.5-ounce) can refrigerated buttermilk biscuits
1/4 cup fat-free Italian dressing
1/4 cup (3/4-ounces) grated fat-free parmesan cheese
1/3 cup (1 1/2 ounces) shredded reduced-fat Mozzarella cheese
1 teaspoon dried parsley flakes

Preheat oven to 425\'b0. Spray a 9-inch pie plate with olive-oil-flavored cooking spray. Separate biscuits. Cut each into two pieces. Dip pieces into Italian dressing, then into Parmesan cheese. Place pieces in prepared pie plate. Sprinkle any remaining Parmesan cheese and Italian dressing evenly over biscuits. Evenly sprinkle Mozzarella cheese and parsley flakes over top. Bake 15-20 minutes. Cool slightly on a wire rack. Cut into six wedges

Italian Biscuits
1 can refrigerator biscuits
4 Tbsp Italian bread crumbs

Preheat oven to 425. Spray cookie sheet with a nonstick spray. Gently 
press each biscuit into bread crumbs, covering the biscuit tops completely. With crumb side up, place biscuits on cookie sheet. Bake 20 minutes or until tops are golden brown. Brush tops with melted butter when done. Serve warm.

ITALIAN BURGERS 
1 pound lean ground beef
4 hamburger buns
4 (1-ounce) slices LAND O LAKES® Deli Provolone Cheese
8 rings pepperoncini
8 strips roasted red pepper


Heat gas grill to medium or charcoal grill until coals are ash white. Meanwhile, shape ground beef into 4 (4-inch) patties. Place patties onto grill. Grill, turning once, until cooked through (15 to 18 minutes). To serve, place 1 burger on bottom half of bun; top with 1 slice cheese, 2 rings pepperoncini, 2 strips roasted red pepper and top half of bun. Repeat with remaining ingredients.

Italian Burgers

1¼-pounds lean ground beef

1 package frozen chopped spinach -- thawed and drained

2 cloves garlic -- finely chopped

3-tablespoons Parmesan cheese -- grated

½-cup spaghetti sauce -- bottled

½-cup Italian bread crumbs

½-cup shredded nonfat mozzarella cheese

8 hamburger buns

1. Combine beef, spinach, garlic, Parmesan, sauce and crumbs in bowl. Divide mixture into 8 patties.

2. Broil or grill 4 inches from heat for 6 minutes on each side or until cooked through. Top with 2-tablespoons shredded mozzarella. Broil until cheese melts. Serve on buns.

Italian Cheesecake Cookies
1 pound  ricotta cheese
16 ounces  cream cheese -- softened
1½ cups  sugar
4 eggs
1 teaspoon  vanilla extract
3 tablespoons  corn starch
3 tablespoons  all-purpose flour
½ cup  butter -- melted and cooled
½ pint  sour cream
½ lemon -- juiced
1 cup  cherry pie filling

Cream together ricotta and cream cheese. Add sugar and continue beating until smooth. Add lemon juice, vanilla, flour, and cornstarch, beating well after each addition. Beat in eggs, one at a time. Gradually beat in melted butter. Blend in sour cream, beating wel. Pour into ungreased 9 x 13” pan. Bake at 320 degrees F. for 1 hour. Turn off oven and leave inside for 2 hours. Cut into squares. Top with strawberry, blueberry, or cherry pie filling.


Italian Chicken Cutlets
6 chicken breast halves, skinless and boneless 3/4 cup Italian
breadcrumbs 
1/4 cup freshly grated parmesan cheese
2 eggs
2 tablespoons butter 
2 tablespoons olive oil or vegetable oil
1/2 teaspoon salt 
freshly ground pepper
lemon wedges 


Place chicken breasts between sheets of plastic wrap or waxed paper, and pound with a kitchen mallet or rolling pin until they are evenly about ¼” thick.In a shallow bowl mix the bread crumbs, Parmesan cheese, salt, and pepper.In another shallow bowl, beat eggs. Dip meat in eggs, then in crumb mixture.

Place crumbed cutlets in refrigerator until nearly time to serve.In large skillet, heat butter and oil over medium-high heat until hot.Cook cutlets on each side until golden brown, about 5 mins or until the juices run clear.Serve each cutlet with a wedge of lemon. 


Italian Chicken

6 leq quarters (thawed out)
1 bottle of Italian Dressing (Wish Bone preferably)
Dried Chopped Onion Flakes
Oregano
Garlic Salt/Salt/Pepper Mix

1. Heat over to 350 degrees. 

2. Place Leg Quarters on Broiler Pan. 

3. Sprinkle Chopped Onions, Garlic salt/Salt/Pepper Mix onto chicken. 

4. Put a pinch of Oregano on top of piece of chicken. 

5. Drench Each piece of chicken with Italian Dressing till it is dripping into bottom of pan. 

6. Quick till Skin turns golden brown 6. Spray Chicken w/ dressing and let cook for another five minutes. 

7. Pull from Oven.

Italian Chili 

2-pounds ground beef

½-pound Italian sausage

2-cups diced onion

1-tablespoon minced, peeled garlic

15-oz. can tomato sauce

8-oz. can whole tomatoes, peeled

2-teaspoons dried oregano

1-teaspoon salt

¼-teaspoon pepper

Parmesan cheese

Place meats in Dutch oven over medium heat, stir often, breaking up meat.  Add onion and garlic, cook until soft.  Add remaining ingredients except cheese and bring to boil.  Reduce heat and simmer 30 minutes.  Skim off fat.  Ladle into bowls and top with cheese.

Italian Chocolate Cake 

5 large eggs, separated

1/2 cup butter, softened

1/2 cup shortening

2 cups sugar

2 1/4 cups all purpose flour

1/4 cup unsweetened cocoa

1 tsp. baking soda

1 cup buttermilk

1 cup sweetened flaked coconut

2/3 cup finely chopped pecans

2 tsp. vanilla extract 

Chocolate Cream Cheese Frosting, recipe follows

Garnish: pecan halves

Beat egg whites at high speed with an electric mixer until stiff peaks form; set aside. Beat butter and shortening until creamy; gradually add sugar, beating well. Add egg yolks, 1 at a time, beating until blended after each addition. Combine flour, cocoa, and baking soda; add to butter mixture alternately with buttermilk, beginning and ending with flour mixture. Beat at low speed until blended after each addition. Stir in coconut, chopped pecans, and vanilla. Fold in egg whites. Pour batter into 3 greased and floured 8 inch round cake pans. Bake at 325° F., for 25 to 30 minutes or until a wooden pick inserted in center comes out clean. Cool in pans 10 minutes. Remove cake layers to wire racks, and cool completely.

Chocolate Cream Cheese Frosting

1 pkg. (8 oz.) cream cheese, softened

1/2 cup butter, softened

2 tsp. vanilla extract

1/4 tsp. ground cinnamon

1 pkg. (16 oz.) powdered sugar

1/4 cup unsweetened cocoa

1/4 cup buttermilk

2/3 cup finely chopped pecans


Beat first 4 ingredients at medium speed with an electric mixer until creamy. Combine powdered sugar and cocoa; gradually add to butter mixture alternately with buttermilk, beginning and ending with powdered sugar mixture. Beat at low speed until blended after each addition. Stir in pecans. Spread Chocolate Cream Cheese Frosting between layers and on top and sides of cake. Garnish, if desired.

ITALIAN COUSCOUS WITH ZUCCHINI AND RED PEPPER
1 tablespoon olive oil
1 small onion, diced
1 1/2 cups zucchini, about 1, diced
1 red bell pepper, diced
1 1/2 cups vegetable or chicken stock
1 teaspoon dried basil leaves
1 1/2 cups regular or whole wheat couscous (we used only 1 cup for a
moister dish)
Salt and pepper to taste
Optional: 1/3 cup parmesan cheese

In an 8-cup casserole dish, combine oil, onion, zucchini and red pepper.
Microwave, covered, on High for 3 to 5 minutes (ours took 5) or until
vegetables
are softened.
Stir in stock and basil. Microwave, covered, on High for 4 to 6 minutes
(ours took 6) or until stock comes to a full boil.
Stir in couscous. Let stand, covered, for 5 minutes. Fluff with fork. Add
parmesan. Season with salt and pepper to taste.

ITALIAN EASTER BREAD
1/2 c. milk
2/3 c. sugar
1 tsp. salt
1 1/2 sticks margarine
2/3 c. warm water
2 pkg. yeast
4 eggs
3 1/2 c. flour

Scald milk, stir in sugar, salt and butter. Cool to lukewarm. Pour water into a large bowl, stir in yeast, then the milk, stir in eggs and 1 1/4 cups of flour. Beat until smooth. Stir in enough of the remaining flour to make a soft dough. Let rise until double it's original size. Brush top lightly with melted butter. Turn out onto a heavily floured board. Work dough until not sticky, but also, not heavy. Make any desired shape and let rise again until double it's size. Bake at 350 degrees for 30 minutes. One half cup of white raisins or 1/2 cup of glazed fruit may be added to dough.
Italian Eggs and Asparagus

1 pound fresh asparagus cleaned and cut into 2 inch pieces
1/2 cup olive oil
1 cup mild onion chopped
1/2 cup chicken stock
1/2 cup Parmesan cheese grated
1 teaspoon dried basil
Salt and pepper to taste
6 large eggs


Saute asparagus in oil in a skillet over medium heat, turning often. When asparagus begins to brown add onions. Cook until onions soften. Add chicken stock. Simmer 5 minutes. Add cheese, basil, salt and pepper to taste. Cover and simmer 5 more minutes or until sauce slightly thickens. Drop eggs, one at a time, into skillet on top of  asparagus, careful to keep yolks intact.

Italian Fig Cookies 2

2 1/2 cups all-purpose flour

1/3 cup white sugar

1/4 teaspoon baking powder

1/2 cup shortening

2 tablespoons butter

1/2 cup milk

1 egg, beaten

1 1/2 cups dried figs

3/4 cup golden raisins

1/4 cup slivered almonds

1/4 cup white sugar

1/4 cup hot water

1/4 teaspoon ground cinnamon

1 pinch ground black pepper

1. In a large mixing bowl, combine flour, 1/3 cup sugar and baking powder. Cut in shortening and butter until mixture resembles small peas. Stir in the milk and egg until the dough comes together. Divide dough into two pieces, wrap and refrigerate for about 2 hours or until easy to handle.

2. In a food processor or blender, grind the figs, raisins and almonds until they are coarsely chopped. In a medium bowl, stir together the 1/4 cup of sugar, hot water, cinnamon and pepper. Stir in the fruit mixture, cover and set aside until the dough is ready.

3. Preheat oven to 350 degrees F (175 degrees C).

4. On a lightly floured surface, roll each piece of the dough out to a 12 inch square. Cut each piece into 12 3x4 inch rectangles. Using a heaping tablespoon of filling for each rectangle, spread filling along one of the short sides of the rectangle. Roll up from that side. Place rolls, seam side down, on an ungreased cookie sheet. Curve each roll slightly. Snip outer edge of the curve three times.

5. Bake for 20 to 25 minutes in the preheated oven, until golden brown. Glaze with your favorite confectioners' glaze.

Italian Fig Cookies

2 cups shortening

3 cups white sugar

6 eggs

8 cups all-purpose flour

7 teaspoons baking powder

2 tablespoons vanilla extract

1 pinch salt

2 cups whole milk

4 pounds dried figs

1 pound raisins

2 teaspoons ground cinnamon

1/2 cup white sugar

1 whole orange, with peel

1 small apple

1 1/2 cups chopped pecans

1 cup water (optional)

1. To Make Dough: Cream sugar and shortening. Add eggs, vanilla, and salt. Blend in flour and baking

powder by hand. Knead dough until smooth and workable. Add milk to reach workable consistency. (This takes a while and you will get a workout, but you'll know when it's right.)

2. To Make Filling: Cut up figs, orange, and apple into small pieces. (It is easier to grind this way). Grind figs, raisins, orange, and apple. If the mixture is too dry or thick, mix in up to 1 cup of water, if desired. (I do not use the water, the juice from the apple and orange are enough). The spices and chopped nuts are added to the ground fig mixture. After the fig mixture is ground, I sprinkle them in over the mixture and mix (knead) it in by hand. STICKY! But good.3. Preheat oven to 375 degrees F (190 degrees C).

4. Roll out some dough. (should be kind of thin). Put fig mixture in a line. Wrap dough over mixture, sealing figs inside dough. Trim to desired length, using a diagonal cut. Make small diagonal slits in the sides of the cookies. Bake on ungreased cookie sheet for 10-15 minutes. (Dough makes good cookies without the filling also). Wonderful with coffee.

Italian Flatbread

2-cups Original Bisquick® mix

½-cup hot water

2-tablespoons butter or margarine, melted

¼-cup shredded Cheddar cheese

¼-cup shredded Monterey Jack cheese

¼-cup grated Parmesan cheese

2-teaspoons parsley flakes

½-teaspoon Italian seasoning

1. Heat oven to 450ºF. Mix Bisquick and hot water until stiff dough forms.  Let stand 10 minutes. Turn dough onto surface generously dusted with Bisquick; gently roll in Bisquick to coat. Shape into ball; knead 60 times.

2. Pat dough into 11-inch square on un-greased cookie sheet. Spread butter over dough. Mix remaining ingredients; sprinkle over dough.

3. Bake 10 to 12 minutes or until edges are light golden brown. Serve warm.

ITALIAN GOULASH 
1 lb. hamburger
1/2 c. elbow macaroni
1 1/4 c. boiling water
15 oz. can tomato sauce
1/2 c. sliced stuffed green olives
1/2 c. chopped onion
1/4 c. chopped green pepper
2 tsp. Worcestershire sauce
1 tsp. Italian seasoning
1/4 tsp. garlic salt
4 oz. can mushrooms
1/2 lb. soft cheese, diced
6 slices cheese

Brown ground beef; drain. Stir in remaining ingredients except cheese. Cook over medium low heat, stirring occasionally until macaroni is tender (about 10 minutes). Add cheese. Stir until melted. Top with cheese slices.

Italian Green Beans

1/4-cup butter

1/4-cup Italian dressing

1 pound fresh green beans, rinsed and trimmed

1. Melt butter in a large skillet over medium heat. Stir in Italian dressing and green beans. Cover and cook for 25 minutes, stirring often.

2. Uncover and cook until beans reach desired tenderness.

ITALIAN HAM PIE  (EASTER)

2 c. ham, diced
3 c. flour
3 tbsp. sugar
3 eggs
1/2 c. shortening
1/8 c. milk
1 lb. sweet sausage
2 lbs. ricotta
1 sm. Mozzarella, cut into sm. pieces
1/4 c. grated cheese
1/4 c. chopped parsley
4 raw eggs (additional)
1 tsp. salt
1/4 tsp. black pepper

Mix the flour and sugar together.  Make a well in the center, add the 3 eggs, shortening and milk, mixing together until dough is easy to handle.  Divide in half; roll out one portion and fit into 9x13 inch baking pan.  Cover other half until later.  Parboil sausage 8 minutes and cut into small pieces.  Mix sausage with remainder of ingredients and spread in crust.  Roll out remaining dough and fit on top of mixture.  Seal edges; cut slit in top.  Bake for 45-60 minutes in preheated 350 degree oven until crust is golden brown.  Cool slightly before serving.  Brush tops with a mixture of 1 well-beaten egg and 1 tablespoon of milk (makes crust shiny). 

ITALIAN HERB SEASONING

1 teaspoon oregano

1 teaspoon marjoram

1 teaspoon thyme

1 teaspoon basil

1 teaspoon rosemary

1 teaspoon sage 

Mix all ingredients.

Italian Market Pasta Salad
4  ounces packaged dry mafalda, large bow tie, or campanelle pasta 
6  cups mesclun or other spring greens 
1  cup grape tomatoes or cherry tomatoes, halved lengthwise 
1/2  cup crumbled Gorgonzola, blue, or feta cheese (2 ounces) 
3  tablespoons olive oil 
3  tablespoons white wine vinegar or Balsamic vinegar 
   Salt and freshly ground black pepper 
1/4  cup pine nuts, toasted 

1. If using mafalda, break into irregular pieces, 2 to 3 inches long. Cook pasta according to package directions. Drain, rinse with cold Water, and drain again.  
2. In a large salad bowl, combine cooked pasta, mesclun or other spring Greens, tomatoes, and cheese. Drizzle with olive oil and vinegar, Tossing to coat. Season to taste with salt and freshly ground pepper.

3. Divide salad evenly among four dinner plates. Sprinkle with pine Nuts. Makes 4 main-dish servings. 

talian Meat Loaf
2 lbs Ground beef
1/2 cup chopped onion
1/4 tsp pepper
1 tsp salt
1/2 cup Bread Crumbs
1- 7 oz Tin Tomato Sauce
1/2 tsp oregano
1 cup shredded Mozzarella Cheese

Combine all ingredietns and Bake at 350 for 1 hour

Italian Meat Loaf
2 lbs Ground beef
1/2 cup chopped onion
1/4 tsp pepper
1 tsp salt
1/2 cup Bread Crumbs
1- 7 oz Tin Tomato Sauce
1/2 tsp oregano
1 cup shredded Mozzarella Cheese

Combine all ingredietns and Bake at 350 for 1 hour

Italian Meat Loaf (Slow Cooker)
1 egg, beaten
1 can (8 oz) pizza sauce
1/2 cup seasoned fine dry bread crumbs
2 pounds lean ground beef
1/4 cup shredded Jack, mozzarella or Parmesan cheese

In a large bowl, combine egg, 1/2 cup of the pizza sauce, and the bread crumbs. Add ground meat and stir well. On waxed paper, shape meat mixture into a 6 " round loaf. Crisscross three 18 x 2" soil strips. Place meat loaf in center of strips. Bringing up foil strips, lift and transfer meat to a 3 1/2 or 4 quart slow cooker using the foil strips. Press meat away from sides of cooker to avoid burning. Cover and cook on low heat setting for 6 to 6 hours or on high heat setting for 2 1/2 to 3 hours. Using foil strips. carefully lift meat loaf from the cooker and transfer to a serving plate. Spoon remaining pizza sauce over meat. Sprinkle with cheese. Let stand 10 minutes before serving.

Italian Meat Sauce
1/4 c Butter
1/2 c Oil, olive
1 1/2 c Onion; finely chopped
1 c Carrots; grated
1/2 c Celery; finely chopped
2 1/2 c Mushrooms; finely chopped
2 t Parsley; finely chopped
2 lb Beef, lean ground
2 T Flour
2 T Tomato puree
1 c Wine, red
3 1/2 c Beef broth
1 x Salt; to taste
1 x Pepper; to taste
1 x Oregano; to taste
1 x Garlic; to taste

Combine butter and oil in large frypan and heat. Add onions and sauté for one minute. Add carrots, celery, mushrooms and parsley; cook, stirring frequently for 5 min. Crumble in ground beef and cook, stirring frequently until lightly browned. Sprinkle flour over the ground beef and stir until well blended. Stir in puree'. Add wine gradually, stirring constantly. Add the broth and season with spices as desired. Simmer, stirring occasionally, for about 1 hour or until thickened. Serve with pasta. Makes approximately five cups sauce.

Italian Meatball Sandwich Casserole

1/3 cup chopped scallions

1/4 cup Italian seasoned bread crumbs

3 tablespoons grated parmesan cheese

1 pound ground beef

16 ounces Italian-style bread, cut into 1-inch cubes

8 ounces cream cheese, softened

1/2 cup mayonnaise

1 teaspoon Italian seasoning

1/4 teaspoon freshly ground black pepper

2 cups shredded mozzarella cheese

3 cups spaghetti sauce

1 cup water

2 cloves garlic, minced

Preheat oven to 400 degrees F.

Mix together onions, bread crumbs, cheese and ground beef. Roll into 1 inch diameter balls, and place in a baking pan. Bake for 15 to 20 minutes, or until beef is no longer pink. Reduce the oven temperature to 350 degrees F. Arrange the bread cubes in a single layer in an ungreased 9 x 13-inch baking dish. Mix together the cream cheese, mayonnaise, Italian seasoning and black pepper until smooth. Spread this mixture over each bread cube. Sprinkle with 1/2 cup of the grated mozzarella cheese. In a large bowl, mix together spaghetti sauce, water, and garlic. Gently stir in meatballs. Pour over the bread and cheese mixture in the baking pan. Sprinkle the remaining mozzarella cheese evenly over the top. Bake at 350 degrees F. for 30 minutes, or until heated through.

Italian meatball soup rapido 
1/4 cup olive oil
1 cup frozen chopped onions (about 6 ounces)
4 garlic cloves, chopped
1 celery rib, halved lengthwise and thinly sliced crosswise
2 carrots, halved lengthwise and thinly sliced crosswise
5 1/4 cups reduced-sodium chicken broth (42 fluid ounces)
2 1/2 cups water
20 refrigerated or frozen precooked meatballs (15-20 ounces; do not thaw if frozen)
Two 14-ounce cans small white beans, drained and rinsed
5- to 6-ounce bag baby spinach, coarsely chopped
1/2 cup finely grated Parmigiano-Reggiano cheese
Salt and pepper, to taste
Accompaniment: finely grated Parmigiano-Reggiano

Heat 2 tablespoons oil in a 5-6-quart pot over high heat until hot but not smoking. Cook onions, garlic, celery and carrots, stirring occasionally, until onions are pale golden, about 4 minutes. Stir in broth and water and bring to boil, covered. Meanwhile, heat remaining 2 tablespoons oil in a 12” heavy skillet over high heat until hot but not smoking. Saute meatballs (do not thaw if frozen), turning occasionally, until browned, about 3 minutes. Add meatballs to soup along with beans, and briskly simmer, covered, stirring occasionally, until vegetables are tender and meatballs are heated through, about 15 minutes. Stir in spinach, cheese, salt and pepper and simmer, uncovered, until spinach is wilted, about 1 minute.

Italian One Step Casserole
1 pound sausages
4 potatoes, peeled and cubed
2 carrots, chopped
1 onion, chopped
3 (15 ounce) cans crushed tomatoes with juice
1 1/2 teaspoons salt
1 pinch ground black pepper
1 pinch dried oregano

Preheat oven to 375 degrees. Remove casings from sausages and cut into 1-inch pieces. Place these into a 10x15-inch roasting pan. Layer the potatoes, carrots and onions over the sausages. Then pour the tomatoes over all. Season with salt, ground black pepper and oregano. Cover and bake at 375 degrees for 60 minutes, then uncover and bake for 15 to 20 more minutes.

Italian Meatballs and Sauce
Meatballs:
1-pound ground beef
1-cup Parmesan cheese
1-cup Italian breadcrumbs
2 eggs
Salt and pepper to taste
Preheat oven to 375 degrees. Combine meat, eggs, cheese, and breadcrumbs. If necessary, add more breadcrumbs until mixture is moist, neither liquidy or dry. Spray a baking sheet with cooking spray. Shape mixture into balls (these do not have to be perfect spheres). Bake for twenty minutes. Makes eighteen to twenty-four meatballs, depending on the size.
Sauce:
1 29-ounce can Hunt's tomato sauce 
1 bay leaf
1-teaspoon freshly minced garlic
Pinch crushed red pepper
Handful of sugar
Dash of red wine (any red table wine)
¼-cup olive oil
In a large saucepan, over medium heat, sauté the garlic in the olive oil. Then add the tomato sauce, bay leaf, red pepper, and handful of sugar. Stir until dissolved. Add dash of red wine. Heat to boiling point over medium heat; remove from heat. When meatballs are done, add them to the sauce and cover. Simmer on low for 2 hours. Enjoy!

Italian Onion Chicken Breasts 

4 or 5 Chicken breasts 
1/4 cup Italian Dressing Dry onion soup mix 
1 cup water 

Pour water in crock pot. Place chicken in crock pot.
Pour Italian dressing over top and sprinkle onion soup
mix over chicken. Cover and cook on low for 6 to 8 hrs

Italian Pasta Salad 

3 cups (8 oz.) tri-color rotini pasta, cooked, drained 
2 cups broccoli flowerets 
1 bottle (8 oz.) Italian with Olive Oil Blend Dressing 
1 cup (4 oz.) grated Parmesan cheese 
1/2 cup chopped red pepper 
1/2 cup pitted ripe olives 
1/2 cup sliced red onion 

Toss all ingredients. Refrigerate.

Italian Pasta Salad

10-12 ozs. mixed-type pasta, cooked, rinsed and drained

1½-cups provolone cheese

10 ozs. sliced salami, cut into strips

1-cup cauliflower flowerets, thinly sliced

1 small zucchini thinly sliced (about 1 cup)

1 small red onion thinly sliced and separated

1 small can chopped ripe olives

¼-cup grated parmesan cheese

¼-cup snipped fresh parsley

Toss all of the above in a large bowl, then make dressing. Toss dressing with salad to coat. Cover and chill 4 to 24 hours. Add tomatoes before serving if desired.  

Dressing:

½-cup olive oil

¼-cup red wine vinegar

2 cloves minced garlic

2-tsps. crushed dried basil

1-tsp. dried oregano

½-tsp. pepper

Combine the ingredients in a shaker. Shake well.

Italian Pizza Bake (Cooking For 2)

1/3 cup Bisquick Heart SmartT mix

2 tablespoons fat-free egg product or 1 egg white

1 tablespoon water

1/8 teaspoon garlic powder

1/4 cup diced green or yellow bell pepper

1/4 cup chopped onion

1/2 cup cut-up cooked chicken breast

1/2 cup canned diced tomatoes with Italian herbs, drained

1/4 teaspoon Italian seasoning

1/4 cup shredded reduced-fat mozzarella cheese

1. Heat oven to 400°F. Spray 8x4-inch loaf pan with cooking spray. In small bowl, stir Bisquick® mix, egg product, water and garlic powder; spread in pan.

2. In 10-inch nonstick skillet, cook bell pepper and onion over medium-high heat, stirring frequently, until tender. Stir in chicken, tomatoes and Italian seasoning; cook until hot. Spoon over batter. Sprinkle with cheese.

3. Bake 20 to 23 minutes or until golden brown; loosen from sides.

Italian Pizza Burgers
1 lb. extra lean ground beef 
1/4 cup chopped onions 
2 Tbsp. KRAFT LIGHT DONE RIGHT! Zesty Italian Reduced Fat Dressing 
4 KRAFT 2% Milk Mozzarella Singles
4 hamburger buns, split 
2 Tbsp. ketchup 
1/2 tsp. Italian seasoning
Preheat grill to medium-high heat. Mix meat, onions and dressing. Shape into four 1/2-inch-thick patties. 
Grill patties 4 min. on each side or until cooked through (160°F). Top with the 2% Milk Singles. Place buns, cut-sides down, on grate of grill along with the burgers. Grill 1 min. or until buns are lightly toasted and 2% Milk Singles are melted.  MIX ketchup and seasoning. Fill buns with the cheeseburgers; top burgers with the ketchup mixture.

Italian Pork Chops

½-cup Original Bisquick® mix

1/3-cup Italian dressing

½-cup Progresso® garlic-herb dry bread crumbs

4 pork boneless loin chops, 1/2 inch thick (1 1/2 pounds)

2-tablespoons vegetable oil

1. Place Bisquick mix, dressing and bread crumbs in separate shallow bowls. Coat pork chops with Bisquick mix. Dip coated pork chops into dressing, then coat with breadcrumbs.

2. Heat oil in 12-inch nonstick skillet over medium-high heat. Cook pork in oil about 5 minutes or until golden brown; reduce heat to low. Carefully turn pork. Cook 10 to 15 minutes longer or until pork is no longer pink in center. Serve immediately.

Italian Pork Loin Roast with Roasted Potato Wedges

4 pound boneless pork loin roast - rib end

6 tablespoons Italian seasoning

8 medium potatoes, cut into wedges

1/2 cup Italian salad dressing

Rub Italian seasoning over the surfaces of the roast. Place roast in shallow pan and roast in 350 degrees F. oven for 25 minutes. Place potato wedges and Italian dressing in plastic bag and toss to evenly coat wedges. Add potato wedges to roast and return to oven for 20-30 minutes, or until internal temperature of roast reaches 155-160 degrees F. and potatoes are tender.  Remove from oven and let roast rest for 5-10 minutes before slicing.

Italian Rice Pudding
4 cups milk
3/4 cup sugar
1/2 cup long grain rice
1/2 cup water
Dash salt
2 eggs, beaten
1 t. vanilla
Cinnamon


Mix milk, sugar, rice, water and salt in a 4 quart pan. Bring to boil.
Reduce heat. Simmer uncovered 50 to 60 minutes until rice is tender and
desired consistency is reached. Stir frequently during cooking. Remove from
heat. Stir in eggs and vanilla. Pour into 1 1/2 quart baking dish. Sprinkle
with cinnamon. May be served warm or chilled with milk or whipped cream.

Italian Roast Beef Sandwiches
3 lb. chuck roast
1 can beef consommé
l package beef au jus
l package dry Italian salad seasoning

Place roast in CP. Mix all the ingredients and pour them over roast. Cook
at least l0 hours. Shred roast and return to juice. Serve over hard rolls or
French bread, with or without a dribble of the gravy, and top with a slice
of cheese or sautéed onions or both.

Italian Sausage "Grinders" with Peppers and Onions 
SAUSAGES: 
1 1/2 lb. (750 g) boneless, skinless turkey meat, trimmed and cut into 1-inch (2.5-cm) cubes 
1 1/2 lb. (750 g) boneless pork butt, trimmed and cut into 1-inch (2.5-cm) cubes 
3 Tbs. sugar 
2 Tbs. salt 
1 Tbs. whole fennel seeds 
1 Tbs. chopped garlic 
1 Tbs. sweet paprika 
1/2 tsp. cayenne pepper 
1 tsp. freshly ground black pepper 
2 C. (500 ml) chicken stock or good-quality canned chicken broth 
PEPPERS AND ONIONS: 
1/4 C. (60 ml) extra-virgin olive oil 
1 Tbs. chopped garlic 
3 bell peppers, halved, stemmed, seeded, and cut into 1-inch (2.5-cm) strips 
2 medium white onions, trimmed and cut into 1-inch (2.5-cm) wedges 
1 Tbs. sugar 
1 Tbs. paprika 
2 bay leaves 
3 Tbs. chopped fresh basil 
Salt 
Freshly ground black pepper 
COURT BOUILLON: 
2 carrots, peeled and trimmed 
2 celery stalks 
1 leek, trimmed, halved lengthwise, and thoroughly washed 
1 sprig fresh thyme or 1 pinch dried thyme 
1 bay leaf 
1 tsp. salt 
1/2 tsp. freshly ground black pepper 
2 quarts (2 l) water 
2 C. (500 ml) dry white wine 
GRINDERS: 
6 submarine sandwich-style rolls 
Extra-virgin olive oil 
Dijon mustard 
First, prepare the sausages: In a mixing bowl, combine the turkey, pork and seasonings. Toss well to distribute the seasonings evenly. Cover with plastic wrap and freeze for 30 minutes. Push the chilled mixture through a meat grinder using the large-hole plate. (Alternatively, in batches, pulse in a food processor with the stainless-steel blade until coarsely but evenly chopped.) Transfer to an electric mixer and, using the paddle attachment at lowest speed, mix for 1 minute; increase the speed to medium, slowly pour in the stock, and mix 2 minutes more; then switch to high and mix 30 seconds. (Alternatively, in batches, pulse in the stock in the processor.) To form a sausage, place a 12-by-16-inch (30-by-40-cm) piece of plastic wrap on a work surface. About 6 inches (15 cm) from one narrow end, place 1 C. (250 ml) of the mixture. Fold the 6 inches (15 cm) of wrap over it, and pat into an 8-by-1 1/2-inch (20-by-4-cm) cylinder. Roll up tightly and knot the ends to seal in the meat. Securely wrap again in aluminum foil. Repeat with the remaining mixture to form 6 sausages. Refrigerate. For the peppers and onion, heat the olive oil in a medium saucepan over low heat. Add the garlic and saute until translucent, about 5 minutes. Add the peppers, onions, sugar, paprika and bay leaves. Cover and cook over low heat, stirring occasionally, for 1 hour. Stir in the basil. When the pepper-onion mixture starts cooking, prepare the Court Bouillon: Cut the vegetables into 1/4-inch (6-mm) slices and put them in a large saucepan. Add the remaining ingredients. Bring to a boil and continue boiling for 20 minutes. Reduce the heat to a simmer and add the wrapped sausages. Cook until firm, 10 minutes. With a slotted spoon or wire skimmer, remove the sausages. Leave at room temperature until cool enough to handle. Carefully remove the foil and plastic wrappers. Preheat a grill, broiler, heavy skillet, or griddle. Slice open each roll like a book. Brush the cut sides with olive oil and toast on the heated cooking surface. If you like, spread with mustard. Brown the sausages, turning occasionally, about 5 minutes. On a cutting board and, cut each diagonally into 1-inch (2.5-cm) pieces. Divide half of the pepper-onion mixture among the bottom halves of the rolls. Add the sausage pieces and top with the remaining peppers and onions. Serve immediately.

Italian Sausage and Chicken Ragout
1-1/2 lb chicken thighs
Salt & pepper
2 tb. olive oil
1/2 lb italian sausage (1" pieces)
1 large red pepper cut in 1/4" strips
1 large green pepper cut in 1/4" strips
1-28oz can plum tomatoes
1/2 cup red wine
1/4-cup coarse chopped parsley
2 tb. tomato paste
1 tsp minced fresh garlic
1 tsp dried oregano leaves-crumble

Sprinkle chicken with 1/2 tsp salt & 1/8 tsp pepper. Heat oil in 10" skillet. Add chicken & sausage & cook for 5-8 min. Remove when browned. Remove & discard all but 1 tb. of oil from skillet. Reduce heat to moderately low, add peppers, & cook about 2 min Add tomatoes, chicken, sausage, wine, parsley, tomato paste, garlic, oregano, 1/2 tsp salt & 1/8 tsp pepper. Stir to mix. Cover & simmer 15 min stirring once or twice Heat oven to 350*. Transfer ragout to 1-1/2 qt baking dish Cover with foil & bake for 15 min Uncover & cook 15 min longer.

Italian Sausage Pie

1 lb. sweet Italian sausage

1-cup Mozzarella cheese grated

1 green onion chopped

1½-cups milk

1-cup Bisquick

6-oz. sour cream

3 eggs

Salt and pepper

Brown, drain and crumble sausage. Place in the bottom of a greased pan. Top with onions and cheese Put remaining ingredients in a blender and blend 1 min. Pour over sausage, onion and cheese mixture. Bake at 350º for 35-40 minutes.

Italian Sausage Soup

1pound turkey Italian sausage links, cut into 1-inch pieces

2cups broccoli flowerets

1cup uncooked mostaccioli pasta (3 ounces)

2 1/2cups water

1/2teaspoon dried basil leaves

1/4teaspoon fennel seed, crushed

1/4teaspoon pepper

1can (28 ounces) Progresso® Italian-style peeled whole tomatoes, un-drained

1can (18.5 ounces) Progresso® French onion soup

1.  Cook sausage in 4-quart Dutch oven over medium-high heat, stirring occasionally, until brown; drain. 2.  Stir in remaining ingredients, breaking up tomatoes. Heat to boiling; reduce heat to medium-low.3. Cover and cook about 15 minutes, stirring occasionally, until mostaccioli is tender.

Italian Sausage Soup
2 large onions, chopped
2 cloves garlic, minced
5 cups beef broth
1 pound Italian sausage
1 1/2 cups dry red wine
28 ounces Italian-style tomatoes, broken up
1 tablespoon basil
1 tablespoon sugar
1 medium green pepper, seeded and chopped
2 medium zucchini, sliced 1/4-inch thick
2 cups dry bow tie pasta, 1 1/2-inch size
1/2 cup chopped parsley
salt and pepper

 

In a 5-6 quart pan, combine onions, garlic and 1 cup broth. Boil on high heat, stirring occasionally, until liquid evaporates and vegetables start to brown, 10-14 minutes. To deglaze, stir in 3 Tbsp. water to release browned bits. Cook, uncovered until liquid evaporates and mixture begins to brown again, about 1 minute. Repeat deglazing step 3 more times until mixture is richly browned. Add sausage and 1/2 cup more water. Stir gently until liquid evaporates and meat begins to brown, 8-10 minutes. Add remaining 4 cup broth. Stir to loosen browned bits then add wine, tomatoes and their liquid, basil, sugar, green pepper, zucchini and pasta. Cover and bring to boil over high heat. Simmer until pasta is just tender to bite, about 15 minutes. Serve hot, with parsley, salt and pepper. If made ahead, let cool, then cover and chill up until the next day. Reheat to simmering.

Italian Shepherds Pie
3/4 cup shredded pizza cheese or Italian cheese blend (3 ounces)

2 cups mashed potatoes or refrigerated mashed potatoes

8 ounces lean ground beef

4 ounces bulk sweet Italian sausage

1/2 cup chopped onion

2 cups sliced zucchini or yellow summer squash

1 14 1/2-ounce can diced tomatoes, undrained

1/2 of a 6-ounce can (1/3 cup) tomato paste

1/4 teaspoon ground black pepper

Paprika (optional)

 

1. Preheat oven to 375° F. Stir 1/2 cup of the cheese into the potatoes; set mixture aside.

2. In a large skillet, cook ground beef, sausage, and onion until meat is brown and onion is tender. Drain off fat. Stir zucchini or yellow summer squash,

undrained tomatoes, tomato paste, and pepper into meat mixture in skillet. Bring to boiling.

3. Divide meat mixture evenly among six 10-ounce individual casserole dishes. Spoon mashed potato mixture into mounds on top of hot meat mixture in casseroles. Sprinkle with remaining 1/4 cup cheese. If desired, sprinkle with paprika. Cover with plastic wrap; chill for at least 4 hours or up to 48 hours.

4. To serve, preheat oven to 375° F. Remove plastic wrap; place casseroles in a 15x10x1-inch baking pan. Cover with foil. Bake for 35 minutes. Remove foil. Bake, uncovered, for 5 minutes more. Let stand for 5 minutes before serving.

Italian Sausage Soup 3


1 pound Italian sausage
1 clove garlic, minced
2 (14 ounce) cans beef broth
1 (14.5 ounce) can Italian-style stewed tomatoes
1 cup sliced carrots
1 (14.5 ounce) can great Northern beans, undrained
2 small zucchini, cubed
2 cups spinach - packed, rinsed and torn
1/4 teaspoon ground black pepper
1/4 teaspoon salt

In a stockpot or Dutch oven, brown sausage with garlic. Stir in broth, tomatoes and carrots, and season with salt and pepper. Reduce heat, cover, and simmer 15 minutes. Stir in beans with liquid and zucchini. Cover, and simmer another 15 minutes, or until zucchini is tender. Remove from heat, and add spinach. Replace lid allowing heat from soup to cook the spinach leaves. Soup is ready to serve after 5 minutes

Italian Sausage & Tortellini Soup 

1 lb. sweet Italian sausage, casing removed 
1 med onion, chopped (about 2 c) 
2 large cloves garlic, minced 
2 t dried basil 
2 t dried oregano 
4 c beef broth 
1 can (28 oz.) diced tomatoes 
1 can (8 oz.) tomato sauce 
2 small zucchini, sliced (about 2 c) 
1 large carrot, sliced (about 1 c) 
1 medium red bell pepper, diced (about 1/2 c) 
1/2 c dry red wine 
8 to 10 oz. frozen cheese tortellini 
salt and freshly ground black pepper 
freshly grated parmesan cheese 

 

In a heavy pot, brown sausage over medium-high heat until cooked through, about 10 minutes, crumbling meat with back of a spoon. Transfer cooked sausage to a bowl and set aside. Drain off all but 1 tablespoon of drippings. Add onion and sauté for 3 minutes. Add garlic, basil and oregano and sauté another 2 minutes. Add beef stock, scraping up any bits on bottom of pan. Bring mixture to a boil then reduce to a simmer. Add tomatoes, tomato sauce, zucchini, carrot, pepper and wine. Simmer until vegetables are tender, about 20 minutes. Return sausage to pan. Add tortellini and cook until tender. Season with salt and pepper. Garnish each serving with parmesan cheese. Yields 6 to 8 servings.

Italian Skillet Dinner

1-pound ground beef

1-tablespoon oil

1 package (1.5 oz) McCormick Spaghetti Sauce Mix, Mild Flavor

6 ounces tomato paste

2½-cups water

½-cup chopped onion

½-cup bell pepper

2-cups ziti or elbow macaroni

Shredded cheese

Brown ground beef; drain oil.  Add tomato paste, water, Seasoning Mix, onions, bell peppers, and ziti or macaroni. Bring to boil. Cover; simmer 25-30 min., stirring occasionally.  Top with shredded cheese.

Italian Spaghetti and Meat Balls 
 
~~~Meat Balls~~~ 
1 lb. lean ground beef 
1 cup fresh bread crumbs 
1 TB dried parsley 
1 TB grated Parmesan cheese 
1/4 tsp. ground black pepper 
1/8 tsp. garlic powder 
1 egg, beaten

To make the Meat Balls: 
In a large bowl, combine ground beef, bread crumbs, parsley, Parmesan, pepper, garlic powder 
and beaten egg. Mix well and form into 12 balls. Store, covered, in refrigerator until needed. 

~~~Sauce~~~ 
3/4 cup chopped onion 
5 cloves garlic, minced 
1/4 cup olive oil 
2 cans (28 oz. ea.) whole peeled tomatoes, undrained
2 tsp. salt 
1 tsp. white sugar 
1 bay leaf 
1 can (6 oz.) tomato paste 
3/4 tsp. dried basil 
1/2 tsp. ground black pepper 

To make the Sauce:
In a large sauce pan over medium heat, sauté onion and garlic in olive oil until onion is translucent. 
Stir in tomatoes, salt, sugar and bay leaf. Cover, reduce heat to low, and simmer 90 minutes
Stir in tomato paste, basil, pepper and meat balls; simmer 30 minutes more. Serve.

Italian Spinach and Mushroom Salad 
 
1 package (10 oz.) fresh spinach leaves, rinsed and patted dry 
1 package (8 oz.) sliced mushrooms 
1 can (19 oz.) Progresso chick peas, drained and rinsed 
1/3 cup Betty Crocker Bac-Os bacon flavor bits or chips 
1/2 cup seasoned croutons 
1/2 cup Italian dressing 
 
In large salad bowl, toss all ingredients except dressing. Just before serving, drizzle with dressing and toss gently. 

Italian Stuffed Peppers

Sauté 1 clove garlic in olive oil and then add:

3 slices whole wheat bread, coarsely crumbled

1 can black olives (pitted)

½-cup grated Parmesan or Mozzarella cheese.

Stir over medium heat for 10 minutes, adding water to moisten.

Add and stir in:

½-teaspoon dried basil

½-teaspoon dried parsley

18 oz can crushed tomatoes

Slice the tops off of 4 medium bell peppers (red ones work great).  Stuff them with the mixture and replace the tops. Place them in a baking pan with 1 inch of water mixed with 1 grated carrot.  Bake at 350 for 30 minutes, basting occasionally with the carrot mixture.

Italian Style Breadsticks


1/2 cup shredded mozzarella cheese
2 teaspoons dried basil
1 teaspoon garlic powder
1/2 teaspoon dried oregano
1/8 teaspoon black pepper
1 can (11 ounces) refrigerated breadstick dough
1 egg
1 tablespoon water


Preheat oven to 375 Spray 2 baking sheets with cooking spray. Combine mozzarella, basil, garlic powder, oregano and pepper in a small bowl; mix well and set aside. Unroll dough; separate breadsticks. Cut each strip in half crosswise. On a lightly floured surface, with floured fingertips, twist the 2 halves together. Beat egg with water.  Lightly brush tops of breadsticks with egg mixture. Sprinkle seasoning over breadsticks, turning to coat evenly on both sides. Place breadsticks on prepared baking sheets, 1 inch apart. Press down edges slightly to prevent twists from unraveling. Bake until golden brown, about 15 minutes. Serve warm.

Italian Vegetable Soup

1 lb. bulk Italian sausage
1 medium onion, sliced
1 1/2 C. water
1 T. chopped fresh basil or 1 tsp. dried basil
2 medium zucchini or yellow summer squash, cut into 1/4 inch slices (4 Cups)
1 (16 oz.) can whole tomatoes, undrained
1 (15-16 oz.) can garbanzo beans, drained
1 (10.5 oz.) can condensed beef broth
grated Wisconsin Parmesan cheese, if desired

Cook sausage and onion in 3 quart saucepan over medium-high heat 8-10 minutes, stirring occasionally, until sausage is no longer pink; drain.  Stir in remaining ingredients except cheese, breaking up tomatoes. Heat to boiling; reduce heat. Cover and simmer about 5 minutes or until zucchini is tender. Sprinkle each serving with cheese. Makes 8 servings.

Italian Wedding Soup
Meatballs:

1 small onion, grated

1/3-cup chopped fresh Italian parsley

1 large egg

1-teaspoon minced garlic

1-teaspoon salt

1 slice bread, crust trimmed, torn in pieces

½-cup grated Parmesan

8-ounces ground beef

8-ounces ground pork

Freshly ground black pepper

Soup:

12-cups low-sodium chicken broth

1-pound curly endive, coarsely chopped 

2 large eggs

2-tablespoon Parmesan, plus extra for garnish

Salt and freshly ground black pepper

To make the meatballs: Stir the first 6 ingredients in a large bowl to blend.  Stir in the cheese, beef and pork. Using 1 1/2 teaspoons for each, shape the meat mixture into 1-inch-diameter meatballs. Place on a baking sheet.

To make the soup: Bring the broth to a boil in a large pot over medium-high heat. Add the meatballs and curly endive and simmer until the meatballs are cooked through and the curly endive is tender, about 8 minutes. Whisk the eggs and cheese in a medium bowl to blend. Stir the soup in a circular motion.  Gradually drizzle the egg mixture into the moving broth, stirring gently with a fork to form thin stands of egg, about 1 minute. Season the soup to taste with salt and pepper.  Ladle the soup into bowls and serve. Finish soup with Parmesan cheese if desired.

Italian White Bean Hummus
2 cups white beans, canned, drained and rinsed
1/4 cup tahini
1/4 cup lemon juice
2 teaspoons garlic, minced
1 teaspoon cumin powder
dash cayenne
2 ounces extra-virgin olive oil
warm water

Combine beans, tahini, lemon juice, garlic, cumin, and cayenne in the food processor. Blend and gradually add oil and warm water until the mixture has a creamy consistency. Refrigerate overnight for the best flavor. Serving Ideas - Serve with warm pita triangles.

Lemony Pasta Salad - Italian 
14 ounces (350 g) butterfly pasta
4 carrots, peeled
12 ounces (300 g) drained tuna packed in oil, crumbled
2 cloves garlic, finely minced
3 tablespoons minced parsley and basil
The juice of 2 lemons
The grated zest of an organic lemon
1/2 cup olive oil
Salt & pepper 


Grate the carrots directly into a bowl. Crumble the tuna into the bowl as well, add the garlic, the lemon juice and zest, stir in 5 tablespoons of the oil, season lightly with salt, dust with a healthy grating of pepper, mix well, and chill the mixture, covered, for at least an hour in the fridge.  Bring pasta water to a boil, salt it, and sprinkle 2 tablespoons of oil over it before cooking the pasta. Drain it when it's still fairly firm (you want it to be al dente when you serve the salad, so you don't want it too soft to begin with) and spread it over a cloth to cool. Stir the pasta into the tuna mixture, season the pasta with the minced herbs, and sprinkle the remaining oil over it if necessary.

Lined Penne and a Salmon and Herb Sauce 

14 ounces (350 g) penne rigate (lined penne)
1/2 pound (200 g) smoked salmon, thinly sliced and cut into thin strips
A small bunch parsley, minced
2-3 basil leaves, shredded
2/5 cup (100 ml) cream
The juice of a lemon, strained
A shot of vodka
Salt and pepper to taste
Half a scallion, minced 


Set pasta water to boil, and when it does salt it and cook the pasta. In the meantime, heat the oil in a broad skillet and sauté the scallion until it is golden, taking care lest it overbrown. Add the salmon, stir it about, and add the vodka; cook until the vodka has evaporated and then add the cream, lemon juice, and herbs, and check seasoning.
Remove from the fire and keep warm; when the pasta is done season it with the sauce and serve it at once.

MEAT LOAF ITALIAN-STYLE
1 can (8 ounces) pizza sauce
1 beaten egg
1/2 cup chopped onion
1/2 cup chopped green sweet pepper
1/3 cup dry seasoned bread crumbs
1/2 teaspoon garlic salt
1/4 teaspoon black pepper
1-1/2 pounds ground beef
1 cup shredded mozzarella cheese
Reserve 1/3 cup pizza sauce; cover and refrigerate.


In a mixing bowl combine remaining pizza sauce and egg. Stir in onion, green pepper, bread crumbs, garlic salt and black pepper. Add ground beef and mix well. Fold meat mixture into a loaf and place on 3 strips of foil as described on page 219. Transfer loaf to any size Crock-Pot. Cover and cook 8 to 10 hours on Low or 4 to 6 hours on High. To ensure doneness insert meat thermometer into center of loaf and internal temperature should read 170 degrees. Spread loaf with reserved 1/3 cup pizza sauce. Sprinkle with mozzarella cheese. Cover and let cook 15 minutes more or until cheese is melted. Using foil strips, lift loaf from Crock-Pot and transfer to a serving plate. Discard foil strips. Serve. 


One Dish Italian Fish
2 cups MINUTE White Rice, uncooked 
1/2 cup water 
1 lb. white fish fillets, such as halibut, cod or tilapia 
1 can (14-1/2 oz.) diced tomatoes, undrained 
1/4 cup KRAFT Zesty Italian Dressing 
1/2 cup KRAFT Shredded Low-Moisture Part-Skim Mozzarella Cheese 

MIX rice and water in shallow microwaveable dish. Arrange fish fillets over rice. Pour tomatoes with their liquid and dressing over fish. Cover loosely with plastic wrap. MICROWAVE on HIGH 8 min. Remove plastic wrap; sprinkle with cheese. 

COVER loosely with plastic wrap. Microwave an additional 4 min., or until fish flakes easily with fork and rice is tender.

Pasta with a Tomatoey Olive-and Caper Sauce

1 1/3 pounds (600 g) cherry tomatoes
4 cloves garlic, finely sliced
12 large green olives, pitted and chopped
6 black Kalamata olives, pitted and chopped
1 tablespoon salted capers, rinsed and coarsely chopped
1 teaspoon sugar (optional, if the tomatoes are acidic)
1 tablespoon breadcrumbs
A bunch of arugla (also known as rocket), rinsed and chopped
Olive oil
Salt and pepper to taste
12 ounces (320 g) mafalde (half-inch, wavy-edged strips), or corkscrews 


Begin by washing the tomatoes and blanching them; peel them, discard their stems, and arrange them in a single layer in an oven dish. While you're doing this, preheat your oven to 360 F (180 C). Sprinkle the tomatoes with the chopped olives, capers, and garlic. Sprinkle a quarter cup of olive oil over all, together with the breadcrumbs and the sugar, if you're using it, and bake the tomatoes for about 30 minutes.  In the meantime, bring pasta water to a boil and salt it; cook the pasta, timing the cooking time so that the pasta and the sauce will be done at the same time. You should also steam your fish, figuring 3-5 minutes steaming time, and keep it warm. When the sauce and pasta are done, remove sauce from the oven and turn it into a bowl to cool it slightly. Mix in the chopped arugola, season the pasta, and it's ready.

Peach Charlotte

2 1/4 pounds (1 k) yellow peaches
4 cups (1 k) sugar
3 cloves
1/2 cup water 
1/2 a lemon, sliced 
Savoiardi or ladyfingers to line the mold 
Zabaione (see link below) 


Cut the peaches in half and remove pits.  Take a pot of sufficient size to hold peaches and sugar, add a little water lest mixture stick and burn, add cloves and the sliced lemon, and simmer peaches until done. Put the mixture through a food mill or strainer to remove the skins. Next, take a mold of sufficient capacity to contain the peach mixture, and line it with savoiardi dipped in the peach mixture. Once you have lined it, fill it with alternating layers of peach mixture and savoiardi, finishing with savoiardi, and chill the mold in the refrigerator. Prepare your zabaione in time enough for it to have cooled by the time it comes to serve the Charlotte. Unmold it onto an elegant platter, pour the zabaione over all, and serve.

Peppers Stuffed with Peppers and Cheese 
9 Bell peppers
2 ounces (50 g, a bit more than a half cup) day-old bread, crust discarded
Olive oil
1 clove garlic, minced
2 tablespoons minced parsley
2 basil leaves, shredded
1 cup (50 g) grated pecorino romano
An egg, lightly beaten
Salt to taste 


I haven't found anything quite like what he remembers -- in particular, nothing with hard-boiled eggs, which may have been an addition his stepmother made to the recipe. I have, however, found this, which comes fairly close, and you could add some sliced hard boiled egg to it to give it that special touch. The recipe is from the Abruzzo-Molise area, and serves 6.  Once you have assembled the ingredients listed above, select the six prettiest peppers, cut away the stems, and scoop out the seeds and white ribs through the hole using a spoon. Wash them and dry them.  Slice the remaining three peppers fairly finely, after stemming, ribbing, and seeding them, and sauté them until soft and tender in just a little oil. Let them cool a little. Take a bowl and mix together the breadcrumbs, peppers and their juices, garlic, parsley, basil, cheese, and egg. Season the mixture to taste with salt and pepper. Preheat your oven to 360 F (180 C) and fill the peppers with the mixture. Put them in a baking dish, drizzle them with a little oil, and bake them until done; serve them hot. This is it -- One could, if one wanted, increase the garlic slightly, and add hard boiled eggs to the mixture, while decreasing the amount of sautéed peppers lest there be too much filling.

Pork Chops Italiano
4 boneless pork chops, about 4 oz. each 
1 cup fat-free Italian dressing 

Place pork chops in a shallow dish and pour dressing over. Cover and 
marinate in refrigerator, turning occasionally, 3 hours or overnight. 
Prepare grill or broiler. Remove chops, reserving marinade. Grill or 
broil 7 minutes, basting occasionally with reserved marinade. Turn and 
grill another 6-7 minutes, basting, until just cooked through. 
Poulet en Crapaudine Grilled flattened Chicken with Mustard Coating
 
2 whole chickens (about 3 lbs. each) 
1-1/2 cups dry white wine 
1/3 cup + 2 Tablespoons Dijon Mustard 
3 cloves garlic, peeled & sliced 
1 Tablespoon dried tarragon 
1 teaspoon freshly ground pepper 
1 small onion, thinly sliced 
1/2 cup soft bread crumbs 
1 shallot, minced 
2 garlic cloves, pressed 
2 Tablespoons minced parsley 
sea salt 

1. Remove the wingtips from the chicken. Cut out the backbone (I use poultry scissors, but a sharp knife works). With a knife, crack the breastbone just enough to allow the chickens to lay flat. Lay chickens, skin side up, and press down on them with your hands to flatten.
2. Place the chickens in a glass backing dish and tuck the wings under the breast. 
3. Whisk the wine, 2 tablespoons of mustard, sliced garlic, tarragon, pepper and onion together and pour over the chicken. 
4. Cover and allow to marinate at least 2 hours or overnight. 
5. Preheat the grill. 
6. Stir the bread crumbs, shallot, pressed garlic, parsley and salt together. 
7. Remove the chickens from the marinade and spread the 1/3 cup of mustard over them. Pat the bread crumb mixture into the chickens. 
8. Grill the chickens until the juices run clear. 
To serve:
Cut the chickens into halves and serve. (You may also cut them into quarters to serve more people, if desired.)

Raspberry Peach Jam, Confettura di Lamponi e Pesche

2 1/4 pounds (1 k) peaches (ideally, white) 
3/4 pound (300 g) raspberries 
1 4/5 cup (800 g) sugar 
The juice of a lemon 


Blanch the peaches for a second or two in boiling water, then chill them in cool water, peel them, quarter them, and discard the pits. Rinse the raspberries, discarding any that are blemished, and gently pat them dry.
Interlayer the fruit and sugar in a bowl and let it all sit for 12 hours. 
Transfer everything to a heavy-bottomed pot, and bring it to a boil over a moderate flame, stirring it occasionally. Skim the froth off the surface and cook with a slotted spoon over a lively flame, skimming and stirring, for about 15 minutes, or until it begins to thicken. A drop placed on a cool slanted plate will flow some, but not much, when it's ready. 
The yield will be about 1 1/2 pints (1.5 l). Transfer the jam to jars, cover them, and boil them for 20 minutes to sterilize them.

Rice Crusted Italian Casserole

1 1/2 C. cooked rice
1 egg
2/3 C. shredded Mozzarella cheese
2 C. spaghetti sauce
1/2 medium green bell pepper, cut into rings
1/2 medium red bell pepper, cut into rings
1 T. chopped fresh or 1 tsp. dried basil

Preheat oven to 350ºF. Spray 8 X 8 nonstick pan with cooking spray. Mix rice, egg and half the cheese; press evenly in bottom of pan. BAke about 15 minutes or until set. Spread spaghetti sauce over crust. Top with bell peppers, basil and remaining cheese. Bake about 20 minutes or until cheese is brown and bubbly. Cool slightly before cutting; makes 4 servings.

Risotto with Gamberetti, Small Shrimp
3/4 pound fresh or frozen shrimp
1 1/2 cups rice
3 tablespoons unsalted butter
2 tablespoons olive oil
1 small onion, minced
2 bay leaves 
1 rib of celery
1 garlic clove
1 vegetable bullion cube
1 quart water
1/2 cup dry white wine, warmed, or a sprinkling of vodka
Salt and freshly ground white pepper
1/2 cup heavy cream (optional)
1/2 cup boiled peas (optional) 


Set the water to boil with the celery, garlic, laurel, and a pinch of salt. Meanwhile, wash the shrimp well in cold running water. Add the shrimp to the stock and bring to a boil; let cook for two minutes (if you have to use canned shrimp, add just their liquid to the broth). 
Strain out the shrimp, reserving the liquid.
As soon as the shrimp have cooled, peel them and return the shells to the pot. Let them boil for about fifteen minutes, then strain the broth and return it to the fire, adding the vegetable bullion. 
Sauté the onion in half the butter. As soon as the onion's a golden translucent color, remove it to a plate with a slotted spoon. Next, stir in the rice and sauté, stirring, until the grains have turned translucent, 5-7 minutes. Stir in the warmed wine and cook until it has evaporated, then begin adding the hot broth, a ladle at a time. Continue adding broth till the rice is half cooked, then stir in the shrimp and finish cooking it, adding broth as necessary, and stirring carefully not to break the shrimp. The risotto is done when the rice is al dente. Check seasoning, cover the risotto for two minutes, and serve. 
Note: If you want a richer risotto, stir in a half a cup of cream just before you let it sit. Or, if peas are in season and you like them, boil a half cup separately, and stir them in just before the risotto's done.

Roasted Risotto - - Risotto Rustì

1 1/2 cups (300 g) Carnaroli rice 
1/2 pound (200 g) borlotti beans, soaked and boiled in lightly salted water until tender 
5 ounces (120 g) seasoned lard (buy this from your delicatessen, or use pancetta) 
An onion, minced 
5 tablespoons (60 g) unsalted butter
1 cup freshly grated Parmigiano 
1 glass dry red wine, warmed 
Freshly ground pepper 
1 quart (liter) beef broth (lightly salted bullion will do if need be) 
Bring the broth to a boil and reheat the beans if need be. 


Coarsely grind the lard and sauté the minced onion over a low flame until it is just golden. Remove the onion with a slotted spoon, turn the heat up slightly, and stir the rice into the drippings.
Continue cooking for several minutes, stirring constantly lest the rice stick. 
Return the onion to the pot, stir in the warmed wine and cook until it evaporates, then begin to add the broth, a ladle full at a time. When the rice reaches the al dente stage drain the hot beans and stir them in, then turn off the flame, stir in the butter and grated cheese, dust with pepper, cover for 2 minutes and serve.

Silver Dollar Italian Tuna Sandwiches

3 cans tuna (6 oz each), drained well

1/2 cup red onion, minced

1/2 cup jarred roasted red peppers, chopped

2 TB chopped parsley

1 tsp dried oregano

1 TB extra virgin olive oil

1 TB balsamic vinegar

12 small whole grain dinner rolls or 1 large loaf

French bread

Combine all ingredients with a mixing spoon in a large bowl. Top each roll or the French bread with tuna and keep sandwiches at room temperature for approximately 30 minutes before serving to allow flavors to mingle. You may make the tuna salad the day prior to assembling the sandwiches to save time.

Slow Cooker Italian Beef
1 rump roast, 3-5 lbs
1 pkg Good Seasons Italian Dressing Mix
1 c water
1 pkg au jus gravy packet
2 tsps Italian seasoning
6 pepperocini peppers

Mix together water, gravy mix, dressing and Italian seasoning. Pour over roast in crock-pot. Add peppers, if desired. Cook on LOW about 2 hours. Break up roast and cook 1 hour more.

NOTES: Can also be made with 4 lb chuck roast, 1 pkg dressing mix and 1/2 cup water. 

Slow Cooker Italian Pot Roast

1 cinnamon stick, broken into pieces 

4 whole cloves 

3 allspice berries

6 black peppercorns 

3 tablespoons olive oil 

3 1/2 lbs. beef pot roast, trimmed of excess fat 

1 yellow onion, finely chopped

4 cloves garlic, minced 

2 celery stalks, sliced 

2 carrots, peeled and sliced 

1 cup hearty red wine

1 can (28 oz.) crushed tomatoes

salt 

chopped fresh parsley for garnish 

Combine the cinnamon, cloves, allspice and peppercorns in a mortar or coffee grinder and grind to a fine powder. Heat a large sauté pan over medium-high heat and add the oil. Add the meat and cook, turning, for 10-15 minutes, until browned on all sides. Using tongs, transfer meat to slow cooker. Add the onion to the sauté pan and sauté, stirring frequently, for 10 minutes, or until lightly browned. Add the spice mixture and cook for 2 minutes. Add the red wine and cook for about 10 minutes, until reduced by about one-third. Stir in the crushed tomatoes and salt to taste. Pour the sauce over the meat in the slow cooker. Cover and cook on low for about 8 hours, until the meat falls away from the bone. Transfer to a warmed serving dish and garnish with parsley. Serve immediately.

Spaghetti Carbonara 
 
1 tablespoon extra-virgin olive oil 
10 ounces pancetta, cut into 1/2-inch dice 
1 pound spaghetti 
1 cup heavy cream, plus more if needed 
4 large egg yolks 
2 cups grated Parmesan cheese (about 5 ounces), plus more for garnish 
1 teaspoon salt 
1/4 teaspoon freshly ground black pepper

1. Bring a large saucepan of water to a boil. Heat a medium skillet over medium heat. Add the olive oil and pancetta to skillet, and cook until the pancetta is browned, 3 to 4 minutes. Remove skillet from heat, and keep warm. 2. Cook spaghetti in boiling water until al dente, about 8 minutes. While spaghetti is cooking, whisk cream, egg yolks, Parmesan, salt, and pepper in a medium bowl until combined. Drain pasta, and return to saucepan. Immediately stir in egg-and-cheese mixture until well combined. Add warm pancetta and fat from pan. Toss well. Thin sauce with additional cream, if necessary. Serve immediately, garnished with grated Parmesan cheese.

Steak Italian Style

2 lbs. round steak
2 Tbsp. oil
1 cup onion, chopped
1 1/2 cups beef broth
1 can (16 oz.) tomatoes, diced
1/2 tsp. basil
1/2 tsp. oregano
1/2 tsp. seasoned pepper
1/4 tsp. garlic powder
1 1/2 tsp. salt
2 Tbsp. flour
1 cup creamed (small curd) cottage cheese
1 cup Mozzarella cheese, grated
Hot cooked rice

Cut steak into 1 inch cubes and sauté in oil until brown on all sides. Add
onions and cook 3 minutes longer. Stir in 1 cup broth, tomatoes and
seasonings. Heat to boiling, cover, reduce heat and simmer 30 minutes or
until steak is tender. Blend flour into remaining broth and stir into meat
mixture. Cook until thickened. Stir in cottage cheese. Top with
Mozzarella cheese and allow to melt. Serve on beds of rice.

Sweet Italian Sausage Casserole
 
4 tablespoons Olive Lea Classic Spread 
8 ounces sweet Italian sausage, casings removed 
1 cup diced (1/2-inch) eggplant 
1 cup diced (1/2-inch) zucchini 
1 cup diced (1/2-inch) red or green bell pepper 
1/4 cup chopped onion 
2 cloves of garlic, minced 
1 can (28 ounces) Italian plum tomatoes, drained and chopped 
2 tablespoons chopped fresh parsley 
2 tablespoons chopped fresh basil leaves 
Cayenne or black pepper, to taste 
2 ounces grated mozzarella cheese 
 
Melt Olive Lea Classic Spread in a nonstick pan over medium-low heat. Add the sausage meat and cook for 10 minutes, breaking up the meat with a spoon. Remove to a bowl with a slotted spoon; reserve. 
To the same pot, add the eggplant, zucchini, bell pepper, onion and garlic. Stirring occasionally, cook until softened, about 10 to 15 minutes. Stir in the reserved sausage, the tomatoes, parsley, basil and cayenne. Reduce the heat and simmer for 15 minutes. 
Spoon the mixture into an 8x9-inch, oven-to-table baking dish to fit and sprinkle with the mozzarella cheese. Bake in a 350 F preheated oven until the cheese melts, about 15 to 20 minutes.

The Melting Pot Italian Cheese Fondue
4 to 6 ounces white wine (Chablis)
1 teaspoon minced garlic
2 cup cheese (mixture of Gruyere, Emmenthaler Swiss, add 1 teaspoon flour to mixture)
1 teaspoon marinara sauce
1 heaping teaspoon Romano and Parmesan cheeses
1 teaspoon basil pesto
3 cups bread cubes - Italian, rye, focaccia
1 cup chopped vegetables (cauliflower, celery, broccoli, carrots)

Heat wine on high until it steams. Add garlic; stir with fork. Slowly
add Gruyere mix, whipping continuously with fork. Continue
until "warm honey" consistency is achieved. Stir in Parmesan mixture.
Add marinara sauce and pesto; stir with fork until uniform in
consistency. Dip chopped vegetables into fondue.

Traditional Italian Biscotti

4-tablespoons unsalted butter

¼-cup vegetable shortening

¾-cup granulated sugar

3 eggs

1-teaspoon vanilla

1-2 teaspoons anise extract or 1 to 2 tablespoons aniseed, to taste

1/8-teaspoon lemon oil or 1 teaspoon lemon extract

1-teaspoon baking powder

¾-teaspoon salt

3-cups King Arthur Unbleached All-Purpose Flour

1½-cups (6 ounces) blanched almonds or blanched hazelnuts (filberts), toasted* and coarsely chopped

*Toast almonds or hazelnuts by placing them in a single layer on an un-greased pan and baking them in a reheated 350°F oven for 7 to 10 minutes, or until they smell "toasty" and are beginning to brown.  In a large mixing bowl, cream together the butter, shortening and sugar, then add the eggs one at a time, beating well after each addition and scraping down the bowl midway through. Beat in the vanilla, anise, lemon, baking powder and salt.  Mix in the flour, 1-cup at a time, till you have a cohesive, well-blended dough.  Add the nuts, mixing till they're well-distributed throughout the dough.  Transfer the dough to a work surface (we don't bother to flour the surface; the dough is sticky, but is easily scraped up with a bench knife or dough scraper).  Divide it into three fairly equal pieces, and shape each piece into a rough 10-inch log.  Transfer each log to a parchment-lined or lightly greased baking sheet, leaving about 3 inches between each log; you may need to use two baking sheets. Wet your fingers, and pat the logs into smooth-topped rectangles 10 inches long x 2 1/2 inches wide x 7/8 inch thick.  Bake the logs in a preheated 375°F oven for 20 to 25 minutes, or until they're beginning to brown around the edges. Remove them from the oven, and allow them to cool for 30 minutes. Lower the oven temperature to 300°F.  Gently transfer the logs to a cutting surface, and use a serrated knife to cut them on the diagonal into 1/2-inch wide slices. Because of the nuts and the nature of the dough, the biscotti at this point are prone to crumbling; just be sure to use a slow, gentle sawing motion, and accept the fact that some bits and pieces will break off. (It's the privilege of the cook to eat these warm, tasty bits and pieces as they're created.) Carefully transfer the slices, cut sides up (and down) to a parchment-lined (makes cleanup easier) or ungreased baking sheet. You can crowd them together, as they won't expand further; about 1/4-inch breathing space is all that's required.  Return the biscotti to the 300°F oven, and bake them for 20 minutes.  Remove them from the oven, quickly turn them over, and bake for an additional 20 minutes, or until they're very dry and beginning to brown. Remove them from the oven, cool completely, and store in an airtight container.  Yield: about 60 biscotti.

Trippa alla Romana (Tripe alla Romana) 

3 lb raw beef honeycomb tripe (not partially cooked)
1/3 cup extra-virgin olive oil
1 large onion, chopped
2 carrots, chopped
2 celery ribs, chopped
2 garlic cloves, chopped
1/2 teaspoon salt
1/4 teaspoon pepper
2/3 cup dry white wine
1 (32-oz) can whole tomatoes in juice, with juice reserved
2 cups cold water
1/4 cup fresh mint, chopped
Salt and pepper, to taste
Garnish: Pecorino Romano cheese and chopped mint 

Trim any fat from tripe, then rinse tripe 
under cold water. 
Soak tripe in a large bowl of fresh cold water 
1 hour, then rinse again. 
Put tripe in an 8-quart pot of cold water and 
bring to a boil, then drain and rinse. 
Bring tripe to a boil again in pot filled with 
fresh cold water, then reduce heat and simmer, 
uncovered, turning tripe occasionally and adding 
more hot water to pot if necessary to keep tripe 
covered, until very tender, about 4 hours (tripe 
will have a strong aroma while simmering). 
Drain in a colander and cool completely. 
While tripe is cooking, heat olive oil in a 
6- to 8-quart heavy pot over moderate heat until 
hot but not smoking, then cook onion, carrots, 
celery, and garlic, stirring frequently, until 
softened, about 8 minutes. 
Add salt, pepper, and wine and boil, stirring, 
1 minute. 
Pour juice from tomatoes into sauce, then chop 
tomatoes and add to sauce with the 2 cups cold 
water and mint. 
Simmer sauce, uncovered, 30 minutes. 
Trim any remaining fat from tripe and cut tripe 
into 2- by 1/2-inch strips. 
Add to sauce and simmer, uncovered, stirring 
occasionally, until tripe is a little bit more 
tender but still slightly chewy, 45 minutes 
to 1 hour. 
Season with salt and pepper. 
Serve tripe sprinkled with finely grated 
Pecorino Romano cheese and additional chopped 
fresh mint. 


Traditional Italian Biscotti

4-tablespoons unsalted butter

¼-cup vegetable shortening

¾-cup granulated sugar

3 eggs

1-teaspoon vanilla

1-2 teaspoons anise extract or 1 to 2 tablespoons aniseed, to taste

1/8-teaspoon lemon oil or 1 teaspoon lemon extract

1-teaspoon baking powder

¾-teaspoon salt

3-cups King Arthur Unbleached All-Purpose Flour

1½-cups (6 ounces) blanched almonds or blanched hazelnuts (filberts), toasted* and coarsely chopped

*Toast almonds or hazelnuts by placing them in a single layer on an un-greased pan and baking them in a reheated 350°F oven for 7 to 10 minutes, or until they smell "toasty" and are beginning to brown.  In a large mixing bowl, cream together the butter, shortening and sugar, then add the eggs one at a time, beating well after each addition and scraping down the bowl midway through. Beat in the vanilla, anise, lemon, baking powder and salt.  Mix in the flour, 1-cup at a time, till you have a cohesive, well-blended dough.  Add the nuts, mixing till they're well-distributed throughout the dough.  Transfer the dough to a work surface (we don't bother to flour the surface; the dough is sticky, but is easily scraped up with a bench knife or dough scraper).  Divide it into three fairly equal pieces, and shape each piece into a rough 10-inch log.  Transfer each log to a parchment-lined or lightly greased baking sheet, leaving about 3 inches between each log; you may need to use two baking sheets. Wet your fingers, and pat the logs into smooth-topped rectangles 10 inches long x 2 1/2 inches wide x 7/8 inch thick.  Bake the logs in a preheated 375°F oven for 20 to 25 minutes, or until they're beginning to brown around the edges. Remove them from the oven, and allow them to cool for 30 minutes. Lower the oven temperature to 300°F.  Gently transfer the logs to a cutting surface, and use a serrated knife to cut them on the diagonal into 1/2-inch wide slices. Because of the nuts and the nature of the dough, the biscotti at this point are prone to crumbling; just be sure to use a slow, gentle sawing motion, and accept the fact that some bits and pieces will break off. (It's the privilege of the cook to eat these warm, tasty bits and pieces as they're created.) Carefully transfer the slices, cut sides up (and down) to a parchment-lined (makes cleanup easier) or ungreased baking sheet. You can crowd them together, as they won't expand further; about 1/4-inch breathing space is all that's required.  Return the biscotti to the 300°F oven, and bake them for 20 minutes.  Remove them from the oven, quickly turn them over, and bake for an additional 20 minutes, or until they're very dry and beginning to brown. Remove them from the oven, cool completely, and store in an airtight container.  Yield: about 60 biscotti.

Zesty Italian Chicken & Pasta
1½# boneless, skinless chicken breast 
1 bell pepper, diced
1 can spaghetti sauce
1 can tomato sauce
1 can tomato paste
Optional- 1 finely chopped clove of garlic
Optional- 1 pkg. sliced mushrooms 

Any other favorite spices or herbs desired
16-oz. bottle of Italian salad dressing

Cut boneless chicken breast into bite size cubes. Place chicken into a large skillet or frying pan. Pour entire bottle of Italian dressing over diced chicken. Simmer and brown chicken in Italian dressing on medium heat 20 minutes. Remove pan from heat and drain into a colander. Let that sit and continue to drain off excess liquid completely.  In a crock-pot on high or in a Dutch oven on stove on medium add tomato sauce, spaghetti sauce, mushrooms, pepper and any optional ingredients listed above.  While that is heating stir every few minutes. Now add chicken into the crock-pot or Dutch oven.  Pour sauce in. Let chicken cook in pasta sauce in your crock-pot on high for 2 hours. Leave the lid on but turn off heat  until ready to serve.  For those cooking this on stove, start out on medium until it is good and hot and then turn heat down to medium. You will need to check on and stir regularly to make sure it doesn't stick or become scorched. Let it simmer on medium heat for 2 hours. Leave it covered. 

Boil a separate pot of your choice of pasta, angel hair, regular spaghetti noodles or shells.  

Zesty italian chicken (microwave)
2 tb Margarine or butter
1/2 ts Dried sage, crushed
3 Whole chicken breasts (about -2 1/4 lbs), skinned, Boned and
halved lengthwise
1 Green pepper, cut in thin -strips
1/3 c Sliced fresh mushrooms
15 oz Tomato sauce (1 can)
1 1/2 ts Dried oregano, crushed
1/2 ts Garlic powder
1/2 ts Lemon pepper
6 Thin slices swiss cheese
6 Thin slices ham
Hot cooked rice or spaghetti


Combine the margarine or butter and sage in a 12 x 7 1/2 x 2-inch
microwave-safe baking dish. Microcook, uncovered, on HIGH for 30 to 60
seconds. Rinse chicken and pat dry. Add to dish, turning once to coat well.
Add green pepper and mushrooms. Cover with vented microwave-safe plastic
wrap and cook on HIGH for 8 to 10 minutes or until chicken is tender and no
longer pink, turning chicken over and rearranging once. Remove chicken and
vegetables from dish with a slotted spoon. Stir tomato sauce, oregano,
garlic powder and lemon pepper into the drippings in pan. Cook, covered, on
HIGH until hot and bubbly, about 3 to 4 minutes. Meanwhile, wrap each piece
of chicken with a cheese slice, then a ham slice. Place in dish on top of
sauce. Top with the cooked vegetables. Cook on HIGH, covered, for 3 to 5
minutes until heated through, giving dish a half-turn once. Serve with hot
cooked rice or spaghetti.

Zesty Italian Green Beans 
2 pkgs. (9 oz. each) frozen Italian green beans 
1 8 oz. can tomato sauce 
1 envelope GOOD SEASONS Italian Salad Dressing Mix 

Mix all ingredients in microwavable dish.
Microwave on high 9-10 mins., or until thoroughly heated, stirring 
after 3 mins. 
Makes 6 servings 
Make-Ahead: 
Mix ingredients in microwavable dish as directed; cover. Refrigerate 
1 hr., or until ready to serve. Remove cover. Microwave as directed.

Zucchini Italianne

4 C. sliced zucchini

1/2 C. pitted ripe olives

1/4 C. Italian salad dressing

 

Combine all above ingredients in a 10 inch skillet. Simmer, covered, 20 minutes or until zucchini is tender.

Japan

Awabi Sakami (Japanese Sweet-Cooked Abalone)


15 ounces Abalone (canned or fresh)
1/4 pint Water
2 1/2 tablespoons Sake
1 ounce Sugar
2 1/2 teaspoons Soya Sauce

Empty the can of Abalone into a small saucepan and add water. Bring to boil, re duce heat and simmer uncovered for 10 minutes. Add Sake and Sugar and cook for another 5 minutes, stir in Soya sauce and continnue to cook for 2-3 more minutes. Cool to room temperature, cut the abalone into 1/2" thick slices and serve.

Beef Short Ribs in Sauce Japanese


3 lb lean short ribs
2 tsp ginger
2 tbsp honey
2 tbsp soy sauce
1 garlic clove, minced
1 c pineapple juice

Mix ginger, honey, soy sauce, garlic & ½ c pineapple juice together. Place ribs in mixture & marinate 20 min, turning often. Remove ribs, reserve mixture & place in broiling pan. Broil 30 min, basting often with reserved mixture, turning ribs a few times during cooking. Add remaining ½ c pineapple juice to pan drippings & bring to boil. Use as a sauce for the cooked ribs.
Serves 4


Japanese Coca-Cola Pickled Cauliflower


1 - med. - Cauliflower, seperated into flowerets, washed, and drained.
1 - Green bell pepper, washed, cored, seeded, and cut into 2 inch strips.
Boiling water
1/2 - cup - Celery, very thinly sliced
 3/4 - cup - Coca-Cola?
6 - table spoons - Wine vinegar OR white vinegar
1/4 - cup - Sugar
1 1/2 - tea spoon - Salt 

In a large bowl, combine the cauliflower flowerets and bell pepper strips. Cover with boiling water. 
Let stand for 2 minutes; drain thoroughly. Add the celery. In a small pan, heat the Coca-Cola, wine/white vinegar, sugar, and salt. Pour over vegetables. Toss lightly with a fork, and pack into 1-quart glass jars. Push down lightly so the liquid covers the vegetables. Cover and chill overnight. 
This keeps in the refrigerator for several days.

Potato Salad – Japanese

3-4 potatoes
1/2 cucumber
1/2 onion
1/2 carrot
2 slices ham
2 tsp rice wine vinegar
1 tsp olive oil
1/2 tsp salt
3 tbsps mayonnaise
*2 boiled eggs 

Wash potatoes and boil them in a large pan until soften. Peel the skin and mash the potatoes. Pour vinegar, olive oil, and salt over the potatoes when potatoes are still hot. Thinly slice onion and soak in water.  Slice cucumber into thin rounds. Slice carrots into thin rounds and futher cut them in quarters. Cut ham into strips. Mix potatoes and other vegetables with mayonnaise. Add chopped boiled eggs if you would like.

Korea

Awesome Korean Steak

2 pounds thinly sliced Scotch fillet (chuck eye steaks)
1/2 cup soy sauce
5 tablespoons white sugar
2 1/2 tablespoons sesame seeds
2 tablespoons sesame oil
3 thinly sliced shallots
2 cloves crushed garlic
5 tablespoons mirin (Japanese sweet wine)

In a large bowl, stir together the soy sauce, sugar, sesame seeds, sesame oil, shallots, garlic, and mirin. 
Add the meat, and stir to coat. Cover and refrigerate for 12 to 24 hours. Heat a large skillet over medium heat. Fry the meat for 5 to 10 minutes, or until no longer pink. Serve with salad or fried rice.

Kim Chee - Korean
2 lbs celery, cabbage or white cabbage

½ cup salt

1 quart water

1 T hot red pepper flakes

1 clove garlic

1 T fresh ginger or ½ T dry ginger

1 T sugar

2 green onions, finely chopped

Wash and coarsely chop cabbage.  Sprinkle with salt and add water.  Let stand 10 minutes.

Rinse in cold water and drain.  Add remaining ingredients and pack into quart jars.  Cover and place in fridge 4-5 days. 

Korean bananas with a twist

4 large bananas
1/2 cup hazelnuts, toasted and finely chopped
3/4 cup Shortbread cookies, crushed
Vegetable oil for frying


For the sauce:
1-1/2 tablespoons butter
1 cup brown sugar
1-1/4 cups coconut milk

Peel the bananas and cut them in half lengthwise, then half again, so that you have long strips. Mix the hazelnuts and cookie crumbs in a bowl, and roll the banana pieces in it, pressing to make sure they are well-coated. For the sauce: Heat all the sauce ingredients in a small heavy saucepan, stirring constantly.
Heat the oil in a large saucepan to 350 degrees. Add enough oil so that it will cover the bananas, but never fill the pan more than halfway. Deep-fry the bananas in small batches for about 2 minutes or until golden brown. Place the fried bananas on a piece of paper towel on a plate to let the oil drain. To serve, place the bananas on a plate and pour some sauce over top.

Korean Bulgogi
1 pound beef -- sliced cross thin
2 Tbl soy sauce
1 Tbl sugar
1 Tbl sesame oil
1 Tbl sesame salt -- see below 
1/8 tsp fresh ground black pepper
4 scallions -- chopped into 1" pieces
3 garlic cloves -- peeled/crushed
1 tsp fresh ginger root -- grated
1 Tbl sake, or dry sherry or rice vinegar
1 Tbl red pepper flakes (you may reduce this if too spicy)
1 Tbl peanut oil
sesame seeds -- toasted


Combine soy sauce, sugar, sesame oil, sesame salt (toasted sesame 
seeds ground with salt), pepper, scallions, garlic, ginger, saki and 
red pepper flakes in a medium-size bowl. Add meat and toss. Marinate 
30 minutes or more. 
Cook the meat over medium-high heat on a stove top grill. Heat the 
grill first, making it very hot. Add the oil. Cook meat 1 to 2 
minutes on each side, browning it nicely. Garnish with sesame seeds.
We discovered this dish whilst living in Malaysia and then used it 
for International Food Fair dish when living in Germany. My children 
love it. It looks complicated but it's really not so difficult.

Korean Style BBQ Pork


3 tablespoons soy sauce
3 tablespoons dark Asian sesame oil
6 scallions, cut into 1 inch pieces
4 cloves garlic, finely chopped
4 teaspoons sugar
2 teaspoons grated fresh ginger
3/4 teaspoon red pepper flakes
1/4 teaspoon black pepper
1 1/2 pounds boneless pork chops, diagonally sliced across grain into
1/8 inch thick strips
4 teaspoons sesame seeds

Combine soy sauce, oil, scallions, garlic, sugar, ginger, pepper flakes and pepper in plastic food storage bag. Add meat; seal. Refrigerate at least 20 minutes or up to 3 hours. Toast sesame seeds in small dry skillet over medium high heat, shaking pan, about 3 minutes. Heat broiler. Coat broiler pan rack with nonstick cooking spray. Place pork and scallions on broiler rack. Broil meat and scallions 1 to 2 inches from heat source 2 minutes. With spatula, turn meat and onions over. Broil 2 minutes or until cooked through. Garnish with sesame seeds.

Korean Style Grilled Short Ribs


4 lean beef short ribs, (about 2 1/2 pounds) 3 to 5 inches long
1 cup soy sauce
1/3 cup brown sugar
1/3 cup water
5 to 6 garlic cloves, minced
3 T. sesame oil

Trim any fat from the meaty top side of each rib. Cut down along the rib bone to about 1/2" from bottom. Don't cut all the way through. Turn meat and cut at a 90 degree angle from the first cut, again stopping 1/2" short of cutting through. Repeat until you have unrolled the short rib into a slab of meat as wide as the rib bone is long, 4 to 5" long and 1/2" thick. Put meat in shallow glass dish or plastic bag. In medium bowl, mix soy sauce, brown sugar, water, garlic and sesame oil. Add ribs. Marinate 1 hour before grilling. Remove ribs from marinade. Use sauce for basting. Grill over hot coals 2 to 3 minute son each

Lebanon

Lebanese Chicken with Bulgur Salad


1 cup bulgur
1 cup hot water
1 Tbsp. tomato paste
1 Tbsp. ground cumin
1-1/2 tsps. paprika
3/4 tsp. ground coriander
3 Tbsps. orange juice
3 Tbsps. olive oil
4 boneless skinless chicken breast halves
1 small onion\cooked, finely diced
1 medium tomato\cooked, diced
3/4 cup mixed fresh herbs, such as mint, dill, cilantro, and parsley, minced

Combine first 3 ingredients in a heatproof bowl and stir to mix well. Cover tightly and let stand about 20 minutes, until the water is absorbed. Combine cumin, paprika and coriander in a heavy cast-iron skillet over high heat. Cook 30-60 seconds, stirring occasionally, until spices are fragrant. Transfer to a dish and add salt to taste, orange juice and 1-1/2 Tbs. oil. Add 1 Tbs. of this spice mixture to the bulgur. Use remaining spice mixture to rub onto both sides of chicken. Add onion, tomato, mixed fresh herbs and remaining olive oil to bulgur mixture. Season with salt to taste. Heat skillet over high heat. When it is very hot, add chicken. Cook 8-9 minutes, turning once, until chicken is no longer pink in center. Serve chicken atop the bulgur mixture.

MOUSSAKA
1 lg. yellow onion, chopped
4 tbsp. butter
2 lbs. ground round beef
3 tbsp. tomato paste
1/4 c. red wine
1/2 c. tomato sauce
3 tbsp. chopped parsley
1 egg yolk
6 tbsp. flour
5 tbsp. butter
1/4 tsp. cinnamon
2 tsp. salt
1/4 tsp. pepper
2 eggs
2 med. size eggplant
1 lb. zucchini
1 c. grated Parmesan cheese

 Melt 4 tablespoons of butter in large skillet. Add onion and cook over slow heat until soft but not brown, about 5 minutes. Add 2 lbs. ground round beef and cook over moderately high heat until lightly browned, breaking meat into small pieces. Blend together 3 tablespoons of tomato paste, 1/4 cup red wine, 1/2 cup tomato sauce, 3 table-spoons of chopped parsley, 1/4 teaspoon cinnamon, 2 teaspoons salt and 1/4 teaspoon pepper. Add to the meat and simmer about 5 minutes to reduce the liquid a little, stirring frequently. Remove from heat and let cool. Slightly beat 2 eggs and stir them into the meat. Cut 2 eggplants into 1/2 inch slices, cut zucchini in half lengthwise. Dust with flour, season with salt and pepper and fry until golden brown. Moussaka should be baked in a 9x13x2 inch pan; dust pan with bread crumbs and grated cheese. Arrange 1/2 eggplant and zucchini and sprinkle with cheese. Cover with meat mixture and more cheese. Put the remaining eggplant and zucchini on top of meat. Cover with white sauce and bake for 1 hour at 375 degrees. 

White Sauce: Melt 5 tablespoons of butter; blend 6 table-spoons of flour. Add 2 cups of milk and dash of nutmeg; stir until sauce boils. Beat in egg yolk and remove from heat.

Malaysia

GREEN COCONUT CHUTNEY WITH CILANTRO - Malaysian

1 lime, zest and juice

1 to 2 fresh green chilies, or to taste

handful of fresh mint leaves

1/2 cup (125 mL) cilantro leaves

2 green onions, chopped

1 teaspoon (5 mL) salt

1 cup (250 mL) fresh grated coconut

1 teaspoon (5 mL) olive oil or ghee

2 teaspoons (10 mL) black mustard seed

1/2 teaspoon (2 mL) cumin seed

Peel lime zest into a food processor. Cut off the pith and cut lime into chunks, discarding seeds. Add lime chunks to processor with all remaining ingredients. Process until almost smooth. Use as a dip for hot flatbreads or thosai, if you can find them, or as a sauce for barbecued chicken or shrimps.

Mexican

15 Minute Taco In A Pan

1 lb. extra lean ground beef

2 cups water

1 pkg. TACO BELL HOME ORIGINALS Taco Seasoning Mix

2 cups MINUTE White Rice, uncooked

1 cup KRAFT Mexican Style Shredded Cheese

2 cups shredded lettuce

2 cups chopped tomatoes

BROWN meat in large nonstick skillet; drain. ADD water and seasoning mix; stir. Bring to boil. STIR in rice. Sprinkle with cheese; cover. Reduce heat to low; simmer 5 min. Top with lettuce and tomatoes.

ACAPULCO CHICKEN 

2 cups canned unsalted chicken broth, defatted

2 tablespoons pickling spice

1 pound boneless skinless chicken breast halves

1 onion, halved, thinly sliced

1/3 cup rice wine vinegar

3 large garlic cloves, minced

1 tablespoon olive oil

2 teaspoons ground cumin

1/2 red bell pepper, sliced

1/2 yellow bell pepper, sliced

2 tablespoons minced jalapeno chili with seeds

1/4 cup fresh cilantro leaves

Baked (no oil) tortilla chips 

Boil broth and pickling spice in heavy large saucepan 10 minutes. Strain and return liquid to saucepan. Add chicken, onion, vinegar, garlic, oil and cumin to pan. Simmer over very low heat until chicken is just cooked through, about 10 minutes. Transfer chicken and onions to shallow dish. Top with bell peppers and minced chili. Boil cooking liquid until reduced to 2/3 cup, about 10 minutes. Pour liquid over chicken and let cool 30 minutes. Add cilantro to chicken mixture. Cover and refrigerate until well chilled, turning chicken occasionally, about 4 hours. (Can be prepared 1 day ahead.) Slice chicken and transfer to plates. Top with marinated vegetables and some of the juices. Pass tortilla chips to use as "pushers".    Serves 6.

 

Addictive Sweet Potato Burritos
1 tablespoon vegetable oil

1 onion, chopped

4 cloves garlic, minced

6 cups canned kidney beans, drained

2 cups water

3 tablespoons chili powder

2 teaspoons ground cumin

1 tablespoon and 1 teaspoon  prepared mustard

1 pinch cayenne pepper, or to taste

3 tablespoons soy sauce

4 cups cooked and mashed sweet potatoes

12 (10 inch) flour tortillas, warmed

1/2 pound shredded Cheddar cheese

1. Preheat oven to 350 degrees F (175 degrees C).

2. Heat oil in a medium skillet, and sauté onion and  garlic in until soft. Stir in beans, and mash.          Gradually stir in water, and heat until warm. Remove from heat, and stir in the chili powder, cumin, mustard, cayenne pepper and soy sauce.

3. Divide bean mixture and mashed sweet potatoes evenly between the warm flour tortillas. Top with cheese. Fold up tortillas burrito style.

4. Bake for 12 minutes in the preheated oven, and serve.

 

AGUACATES RELLENOS STUFFED AVOCADOS

2 TBS olive oil

1 tsp wine vinegar

juice of 1/2 key (aka mexican) lime

salt and freshly ground pepper

2 avocados

 

for the stuffing:

3 TBS olive oil

1/2 stick butter or margarine

1 onion, finely chopped

1 garlic clove, minced

1 1/2 cups chopped mushrooms

1 red or green chile serrano or jalapeno (red will give more color to the stuffing)

1 tbs chopped fresh cilantro  

For the garnish: crema mexicana or sour cream

Preheat the oven to 325 degrees. Make the dressing for the stuffed avocados: blend the olive oil with the wine vinegar and line juice in a small bowl until thoroughly combined.  Season with salt and freshly ground black pepper. Cut the avocados in half and remove the pits. Brush the inner surfaces of the avocado halves with the lime dressing: this will add flavor and prevent the avocado halves from discoloring. Set the avocados aside while preparing the stuffing. Heat the olive oil in a heavy skillet and sauté the onion and garlic over low heat until soft and golden. Be careful because garlic can quickly go from golden to burnt, due to the sugar content. I usually start the onion first, let them cook a little, then add the garlic. Add the chopped mushrooms and chile. Continue cooking for a few minutes, moving occasionally until sautéed. At the very last minute, stir in the cilantro. Immediately remove from the heat. Stuff the avocado halves with the stuffing mixture, mounding it evenly on all halves. Place on a greased casserole or cookie sheet. Warm the halves thoroughly, about 10 minutes. Serve immediately with the sour cream on the side. Accompany with warmed corn or flour tortillas.

Alfalfa Restaurant Sour Cream Bean Burritos

Refried Beans

2 (15 ounce) cans kidney beans

1/2 medium white onion, diced

1 tablespoon vegetable oil

2 tablespoons chili powder

1/2 teaspoon cumin

1/2 teaspoon oregano

1 clove garlic, chopped

Salt and pepper to taste

Rancheros Sauce

1 (28 ounce) can crushed tomatoes, undrained

2 tablespoons chili powder

1 teaspoon cumin

1 teaspoon oregano

2 cloves garlic, minced

Salt and pepper to taste

Toppings

8 ounces sour cream

12 ounces or so white Cheddar cheese, grated

8 (8-inch) flour tortillas

Drain beans, reserving liquid, and set aside. In a medium saucepan, cook onion in oil over medium-high heat until onions are transparent, with slightly browned edges, about 5 minutes. Add chili powder, cumin, oregano, garlic and salt and pepper. Sauté for 1 minute, stirring constantly to prevent the spices from burning. Add drained beans to the pot and cook on medium-low heat for about 1/2 hour. If the beans seem too dry, add a little of the reserved bean juice, 1 or 2 tablespoons at a time. Remove from heat and mash mixture with a potato masher or large fork. Taste for seasoning, and adjust if it needs more flavor.

For the sauce: Stir all ingredients together. If mixture seems too thick, add a few tablespoons of water, until it is as thin as you like it. Heat mixture slowly on low heat, as this sauce has a tendency to spatter. Cover and cook until heated through, about 15 minutes.

To assemble: Spread each tortilla with a good spoonful of sour cream and a few tablespoons grated white Cheddar cheese. Meanwhile, heat a large skillet over low heat. Place the topped tortillas on the skillet one at a time; cover and warm each about 2 minutes, or until the cheese begins to melt. Or heat each tortilla about 30 seconds in a microwave set on HIGH. Roll a few spoonfuls of beans inside each warmed tortilla; place on a plate; top with rancheros sauce and more grated cheddar cheese

Authentic Mexican Tortillas
 3 cups all-purpose flour
2 teaspoons baking powder
2 teaspoons salt
3/4 cup shortening
3/4 cup hot water

1. Combine the flour, baking powder, and salt. Either by hand or with a pastry cutter, cut in the shortening till the mixture is crumbly. If the mixture looks more floury than crumbly, be sure to add just one or two more tablespoons of shortening till it is crumbly. Add about 3/4 cup hot water to the mixture, or just enough to make the ingredients look moist.
2. With your hand or a large fork, knead the mixture making sure to rub the dough against the sides of the large mixing bowl to gather any clinging dough. If the dough still sticks to the side of the bowl, add a couple more tablespoons of flour until the dough forms a soft round shape. The dough is ready to roll out now, but it is best to let it rest. Cover it with a dish towel, and let it sit for about an hour or so.
3. Take the dough, and pull it apart into 10 to 12 balls. Lightly flour your rolling area, and roll each ball with a rolling pin to about 1/8 inch thickness. 

4. Place each tortilla on a medium hot cast iron skillet. Cook for about 1 to 2 minutes on each side, or until the tortilla does not look doughy.

Arroz Con Leche (Mexican Rice Pudding) 
Cinnamon stick, 2" 
Lime zest, 2" strip x 3/4" wide 
1 cup  Rice 
1 qt  Milk 
3/4 cup  Sugar 
¼ tsp  Salt 
4 lrg  Egg yolks 
½ tsp  Vanilla extract 
¼ cup  Raisins 
1 tbl  Butter, sweet, cut into bits 
Ground cinnamon, for garnish 

The rice. Bring 2 c water to boil in med saucepan, add cinnamon stick and lime zest, cover and simmer over med heat for 5 min. Pour in rice, let mix return to boil, stir once, then cover and cook over med-low hea for 20 min, until all the liquid is absorbed and the rice is tender. The pudding. Stir in milk, sugar, and salt and simmer over med to med-low heat, stirring frequently, until the liquid shows the FIRST signs of thickening, 20-25 min. Take from the heat and remove the cinn stick and zest. Beat the egg yolks until runny, stir in the vanilla and a few T of the hot rice, the stir yolk concoction back into the rice mixture, Mix in HALF the raisins, then spoon the rice pudding into a decorative 8"square baking dish. Browning and finishing the pudding. Preheat the broiler and dot the rice pudding w/butter. Set the dish under the heat long enough to brown the top, 3 or 4 min. Sprinkle with remaining raisins and the ground cinnamon, and serve warm or at room temperature. Timing and Advance Preparation The rice pudding can be ready in an hour, much of which won't involve your direct participation. It may be prepared through Step 2 a day or two in advance, then buttered and broiled shortly before serving.


Arroz Con Pollo
1 cut up frying chicken (2-1/2 lbs)
1 tsp crumbled dried oregano
2 peppercorns
1 garlic clove, peeled
3-1/4 tsp salt
2 tsp olive oil
1 tsp vinegar
1tbsp lard or oil
2 oz cured ham, chopped
1 oz salt pork or 1 strip bacon, chopped
1 onion, peeled
1 green pepper, seeded
1 sweet chile pepper, seeded
2 leaves cilantro
6 green olives, pitted
1 tsp capers
1 tomato
2 tbsp lard or oil
1/4 cup tomato sauce
2-1/4 cups uncooked rice, washed and drained
2 cups (one 1-lb, 1-oz can) green peas
1/4 cup pimientos

Mash in a mortar oregano, peppercorns, garlic, salt, olive oil, and vinegar, and rub mixture into chicken pieces. Place lard or oil into a large, deep kettle. Add cured ham and salt pork or bacon, and brown over high heat. Add chicken and brown lightly. Reduce heat to moderate. Chop next 7 ingredients (onion thru tomato) and add; cook for 10 minutes. Add next 3 ingredients and cook for 5 minutes. Drain liquid from peas; measure and add enough water to make 3 cups. Reserve peas to be added later. Heat the 3 cups liquid to boiling and add to kettle. Mix well and cook rapidly, uncovered, until dry. With a large spoon turn rice from bottom to top. Cover and cook on low for 20 minutes. Add peas, turn rice once more, cover, and cook for 10 minutes longer. Heat pimientos, drain, and garnish. 

Serve at once.

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

5 serrano peppers

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

1 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.

2 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.

3 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. 

4 Fill or top tortillas with shredded chicken, then extra green sauce. Top with crumbled cheese, chopped onion, and chopped cilantro.

Avocado and Crab Enchiladas

1/4 cup onion, finely chopped

1/4 cup black olives, chopped

1/4 cup fresh mushrooms, sliced

2 tablespoons butter

1 pound crab meat, fresh or frozen

1 avocado, mashed

1 1/2 cup sour cream, divided

1 teaspoon Lemon juice

3 dashes Tabasco sauce

12 tortillas

peanut oil

1 cup Cheddar cheese, grated

Saute onion, chopped olives and mushrooms in butter.  Remove from heat and stir in crabmeat, avocado mixed with 1 cup sour cream, lemon juice and Tabasco sauce. Dip each tortilla into hot oil and drain on absorbent paper. Fill each tortilla  with some of the crab mixture, roll and place seam-side down in buttered 9 by 11 inch casserole.  Cover with remaining sour cream and sprinkle with cheese. Bake at 350 for 20 minutes and serve immediately. Cooked, chopped shrimp may be substituted for crab.  

 

Avocado Mousse   
3 large avocados, peeled and pitted
2 cups sour cream 
2 cloves garlic 
One quarter cup green onion, chopped 
One quarter cup fresh cilantro 
One half tsp. chili powder 
One half tsp. ground cumin 
One half tsp. salt
Juice of 1 lime 
One third cup chicken broth or dry white wine 
2 envelopes unflavored gelatin 

Place first 9 ingredients in a blender or food processor and blend until smooth. Heat chicken broth or wine and dissolve gelatin envelopes in liquid. Add to avocado mixture and blend. Grease an 8-cup mold and line with plastic wrap. Pour mixture in mold and refrigerate for several hours or until set. Serve with tortilla chips and/or crackers. The Skinny: Use light sour cream and fat free chicken broth or alcohol free white wine. Avocados contain a lot of fat but it is supposed to be the good kind of fat. 

Aztec Casserole

9 (6 inch) corn tortillas, cut in half

2 (10 ounce) cans enchilada sauce

2 cups sour cream

2 cups shredded Cheddar cheese

2 (4 ounce) cans diced green chiles

1 cup fresh corn kernels

1 pound skinless, boneless chicken breast halves - boiled

1. Preheat oven to 350 degrees F (175 degrees C).

2. In a medium bowl, combine sour cream, cheese, chile peppers, corn, and chicken. Mix together well.

3. Dip 9 tortilla halves in enchilada sauce, and arrange them in the bottom of a lightly greased 9x13 inch baking dish. Spread 1/2 chicken mixture over the tortilla layer. Repeat.

4. Bake in the preheated oven for 25 to 30 minutes, or until center is heated through.

Baja Sea food & Cactus Stew 
1 (14  ounce) can hatch green enchilada sauce  
1 (4  ounce) can sliced black olives  
1 (14  ounce) can chicken stock  
1 (4  ounce) can chopped green chilies  
1 (1  pint) jar cactus pieces, rinsed in water (nopalitos)  
1  cup dry white wine  
1  bunch green onions, chopped  
1 1/2  tablespoons ground cumin  
2-3  red potatoes, diced into bite size pieces (optional)  
Seafood 
1  lb large shrimp or jumbo shrimp  
3-4  pieces red snapper or cod (4")  
1/2  lb scallops  

Dice the potatoes and add them to a hot sauté pan or Dutch oven with a tbsp of olive oil. Fry until the potatoes are getting soft (5- 8 min) add all the rest of the base ingredients. Bring to a boil and lower heat to simmer. Then add the fish, followed a minute later by the shrimp, and then the scallops. Everything will be cooked in a few minutes when the shrimp is red.  Serve with warm tortillas or quesadillas. 


Baked Chile Rellenos 
6 canned whole green or fresh chilies -- roasted & peeled

6 pieces monterey jack cheese (2", 1/2" thick)

6 pieces cheddar cheese (2", 1/2" thick)

flour for dusting

8 eggs -- separated

1/4 cup butter -- melted

 picante sauce

1  Rinse the chiles and discard the seeds.

2  Insert 1 strip of Jack and 1 strip Cheddar cheese in each chile, cutting a slit in one side of the chiles.

3  Dust the chiles with flour.

4  Beat egg whites until stiff.

5  Beat egg yolks and fold into whites.

6  Add melted butter (should not be hot) to the egg mixture.

7  Grease generously a 8x8 baking dish.

8  Pour a thick coating of batter on bottom of dish.

9  Place chiles on top of batter, and spoon remaining batter over chiles.

10  Bake at 375º for 15 minutes.

11  Top with Picante sauce.  Or the sauce of your choice

Baked Mexican Dip Recipe

2 10 oz. cans bean dip

1 lb. ground chuck

1 package taco mix

1 C. shredded Monterey Cheese

1 4 oz. can chopped green chilies

1 C. shredded Cheddar Cheese

4 T. hot taco sauce

1/4 C. chopped green onions

1 can black olives sliced

1/2 C. finely chopped tomatoes

Sour Cream on the side

Guacamole on the side

Tortilla Chips

Spread the bean dip in the bottom of a 9 x 13 inch pan. Cook ground  Beef with taco mix as directed on package. Spread over bean dip. Top with Monterey Cheese. Spread chilies over cheese. (to taste) Sprinkle taco  Sauce over chilies. Layer Cheddar cheese. Bake at 350° F. for 30 minutes. Cool slightly, add olives, green onion and tomatoes. Serve with chips.

Baked Mexican Jalapeno peppers 
25  medium jalapeno peppers  
1 (8  ounce) package cream cheese, softened  
3  cups shredded cheddar cheese  
1 1/4  teaspoons Worcestershire sauce  
4  slices bacon, cooked and crumbled  

Cut jalapeno peppers in half lengthwise; remove seeds. Place peppers in boiling water for 5 minutes. Drain well. Combine cream cheese, cheddar cheese and worchestershire sauce, stir well. Place one heaping tsp cheese mixture on each pepper half. Sprinkle with bacon; Place on a baking sheet. Bake at 400 degrees for 5 minutes or until cheese is melted. 
 

Baked Prickly Pears Recipe 
3  prickly pears  
2/3  cup sugar  
1/3  cup butter  
1/2  teaspoon cinnamon  
2  tablespoons lemon juice  

  
Gather large ripe fruit.  Wash and slit to remove seeds.  Preheat oven to 325- 350 degrees.  Spread fruits in a sigle layer in a buttered 8 inch pan.  Combine sugar, cinnamon, and butter and mix well with fingers.  Add lemon juice and stir well with a spoon.  Sprinkle mixture evenly over fruits.  Bake 30- 35 minutes and serve warm with cream. 


 

Baked Steak Burritos

1/2 cup butter or margarine

1 package (1.25 oz) Old El Paso® taco seasoning mix

1 1/2 lb beef boneless sirloin tip steak, cut into thin bite-size strips

1 can (16 oz) Old El Paso® refried beans

1 package (10.5 oz) flour tortillas for soft tacos & fajitas (12 tortillas)

2 cups shredded Cheddar cheese (8 oz)

3 medium green onions, thinly sliced (3 tablespoons)

1 can (10 oz) Old El Paso® enchilada sauce

1 cup shredded Mexican cheese blend (4 oz)

1. Heat oven to 400°F. In 10-inch skillet, melt butter over medium heat. 

Stir in taco seasoning mix. Add beef strips; cook 5 to 6 minutes, stirring occasionally, until desired doneness; drain.

2. Meanwhile, place refried beans in microwavable dish. Microwave uncovered on High 2 minutes, stirring once or twice.

3. Spread each tortilla with refried beans to within 1/4 inch of edge. Top each with beef, Cheddar cheese and onions. Roll up, folding in sides. In un-greased 13x9-inch (3-quart) glass baking dish, place burritos with seam sides down. Pour enchilada sauce over burritos. Sprinkle with Mexican cheese blend.

4. Bake uncovered 7 to 12 minutes or until burritos are thoroughly heated and cheese is melted.

Baked Taco Sandwich

1-pound ground beef

1 envelope (1.25 ounces) Old El Paso® taco seasoning mix

1-cup Original Bisquick® mix

1/3-cup cold water

¾-cup shredded Cheddar cheese (3 ounces)

Sour cream, if desired

Shredded lettuce, if desired

Chopped tomato, if desired

1. Heat oven to 450ºF. Grease square pan, 8x8x2 inches. Cook beef and taco seasoning mix as directed on envelope of seasoning mix.

2. Mix Bisquick mix and cold water until soft dough forms; spread in pan.  Spread beef mixture over dough.

3. Bake uncovered 25 to 30 minutes or until edges are golden brown and toothpick inserted in center comes out clean. Immediately sprinkle with cheese. Let stand 1 to 2 minutes or until cheese is melted. Serve with remaining ingredients.

Barbacoa Recipe 
1  leg of lamb  
5  red tree chilies  
1  can chicken broth  
2  cups chickpeas  
2  nopal leaves  
1/4  cup salt  
2  potatoes  
1  cup rice  
2  tomatoes  
1  onion, sliced  
1/2  cup water  

  
Cut the tomatoes by half. Cut the potatoes by half.  In a pressure dale, add the potatoes, tomatoes, onion, broth, water, salt, rice, chilies chickpeas.  Add the nopal leafs like if you were covering the ingredients, like a cap. Then add the lamb leg, it wont fit so cut it in pieces, if you cutt it cut it in big pieces. Putt it on the fire for about 45 min. or 60 min.  check the meat if it is very well cooked. In Mexico this is a very tradicional plate, so people eat it in corn tortillas, with salsa, and some drops of lime juice. After you take the nopal leafes, and the lamb out of there, youll see that looks like a soup but very geace, so you can take the greace out with a spoon, and serve it, without the cillis, the tomatoe, and the potatoes. Add some lime juice and enjoy it. 


Barbecue Quesadillas  

8 (10-inch) flour tortillas

12 ounces smoked or barbecued meat

2 cups shredded Cheddar cheese

1 cup sautéed red bell peppers, julienne

1 cup sautéed onions, julienne

1 cup sautéed sliced mushrooms

Barbecue sauce

Sauté onions, peppers and mushrooms and place in bowl. Shred or chop your meat and coat lightly with barbecue sauce. Preheat nonstick skillet on medium. Spray pan with Pam. Place on tortilla in pan and cover entire tortilla with layer of cheese. Top cheese with smoked sauced meat and sautéed vegetables. Cover everything with another tortilla. Spray top of second tortilla with Pam and turn over after the bottom is browned. When the bottom of the second tortilla is browned, remove from pan and cut into wedges. Repeat process until all tortillas are used.    Serve on a large platter with salsa, sour cream and guacamole

Basic Green Chile Sauce 
8 oz.  New Mexico Green Chiles (Hatch, Anaheim, Big Jim's) roasted, peeled, and chopped

1 3/4 cup Chicken Stock

2 Tbs.  Butter or Margarine

2 tsp.  New Mexico Green Chile Powder

1 Tbs.  Corn Starch

Handful Favorite Cheese (shredded)

Salt

 

Melt butter in saucepan over med. High heat. Add chopped green chiles, Sauté 1-2 min. Add chicken stock and green chile powder.  Cook med-high for 5 min. Add cornstarch to cup cold water, mix.  Stir into pan, Bring to boil then remove from heat. Salt to taste Add handful of shredded cheese, stir until fully incorporated. Eat alone with tortillas, use as sauce to smother meat and eggs, or add to burritos.

Bean and Cheese Enchiladas 


1 tbl  High polyunsaturated oil 
1/3 cup  Green bell pepper, chopped 
½ cup  Onion, chopped 
1/8 tsp  Chili powder 
¼ tsp  Rosemary 
1 x  Green chili pepper, seeded and finely chopped 
1 lb  Canned tomatoes 
6 oz  Tomato paste 
15 oz  Canned kidney beans, drained and mashed 
½ cup  Lowfat creamed cottage cheese 
¼ tsp  Pepper 
2 oz  Monterey Jack cheese, grated 
8 x  Frozen corn tortilla 

Allow tortillas to thaw, if using frozen. Cook onion in oil until transparent. Add green pepper and chili pepper, lower heat and add spices, tomatoes (reserve liquid), 3 tablespoons tomato paste, mashed beans and cottage cheese. Mix well. Place 3 tablespoons of bean and cheese mixture in each thawed tortilla. Roll closed and place in baking dish. Mix remaining tomato paste and liquid from tomatoes and pour evenly over enchiladas. Top with grated cheese and bake at 350 degrees F. for 30 minutes. Serve with a tossed green salad and fresh fruits.


Bean and Veggie Enchilada Casserole

1 medium bell pepper, chopped

1 large onion, chopped

2 cloves garlic, minced

1-tablespoon canola oil

1 can (14 oz.) black beans, not drained

1 can (14 oz.) pinto beans, not drained

1 package (16 oz.) frozen corn, thawed

1 can (28 oz.) puréed or crushed tomatoes

1-tablespoon chili powder

½-teaspoon ground cumin

Dash of Tabasco, or to taste

Salt and freshly ground pepper, to taste

12 corn tortillas

1-cup grated low fat Jack cheese

Preheat oven to 350 degrees. In a large saucepan, sauté bell pepper, onion and garlic in oil for five minutes. Add beans, corn, tomatoes and all seasonings, including salt and pepper if desired. Simmer over low heat for 15 minutes. Assemble casserole in a 9 x 13 inch baking dish. Cover bottom with one-third of bean mixture. Layer six tortillas on top of beans. Repeat once more, then end with bean mixture on top. Sprinkle cheese over the casserole and bake until hot and bubbly, about 30-40 minutes.  

Beef and Bean Chimichangas

1 pound lean ground beef

3/4 cup chopped onion

3/4 cup diced green bell pepper

1 1/2 cups whole kernel corn

2 cups taco sauce

2 teaspoons chili powder

1 teaspoon garlic salt

1 teaspoon ground cumin

1 (16 ounce) can refried beans

8 (12 inch) flour tortillas

1 (16 ounce) package shredded Monterey Jack cheese

1 tablespoon butter, melted

shredded lettuce

1 tomato, diced

1. Preheat the oven to 350 degrees F.

2. Brown ground beef in a skillet over medium-high heat. Drain excess grease, and add onion, bell pepper, and corn. Cook about 5 more minutes, until vegetables are tender. Stir in the taco sauce, and season with chili powder, garlic salt and cumin, stirring until blended. Cook until heated through, then remove from heat, and set aside.

3. Open the can of beans, and spread a thin layer of beans onto each of the tortillas. Spoon the beef mixture down the center, and then top with as much shredded cheese as you like. Roll up the tortillas, and place them seam-side down onto a baking sheet. Brush the tortillas with melted butter.

4. Bake for 30 to 35 minutes in the preheated oven, or until golden brown. Serve with lettuce and tomato.

Beef and Salsa Burritos

1-1/4 pounds ground beef

1-1/2 tablespoons chili powder

1/2 teaspoon salt

1/2 teaspoon ground cumin

1/4 teaspoon pepper

1 package (10 ounces) frozen chopped spinach, defrosted, drained well

1-1/4 cups prepared chunky salsa

1 cup shredded Cheddar cheese

8 medium flour tortillas (8-inch diameter), warmed

Brown ground beef in large nonstick skillet over medium heat 8 to 10 minutes or until beef in not pink, breaking up into 3/4-inch crumbles. Pour off drippings; season with chili powder, salt, cumin and pepper.  Stir in spinach and salsa; heat through. Remove from heat; stir in cheese.  Spoon about 1/2 cup beef mixture down center of each tortilla, leaving 1-1/2-inch border at bottom. Fold bottom edge up over filling. Fold right and left sides to center, overlapping edges.   Makes 4 Servings

Beef Chimichangas

1 lb. ground beef 

1 3/4 cups water 

1 pkg. (1.5 oz.) ORTEGA Burrito Seasoning Mix 

8 (8-inch) soft taco-size flour tortillas, warmed 

1 cup (4 oz.) shredded cheddar cheese 

Vegetable oil 

ORTEGA Salsa - Homestyle Recipe 

Guacamole (optional) 

BROWN beef; drain. Stir in water and burrito seasoning mix. Bring to a boil. Reduce heat to low; cook, stirring constantly, for 5 to 6 minutes or until mixture is thickened. Place beef mixture evenly on each tortilla; sprinkle with cheese. Fold into burritos; secure ends with wooden picks. ADD vegetable oil to 1-inch depth in medium skillet; heat over high heat for 3 to 4 minutes. PLACE 1 or 2 burritos in oil; fry, turning frequently, for 1 to 2 minutes or until golden brown. Remove with slotted spoon; drain. Repeat with remaining burritos. Remove wooden picks. Serve with salsa and guacamole.

Beef Enchilada Casserole 
1 pound ground beef
1 can each cream of mushroom soup, 
tomato soup, cream of chicken soup
1 small can diced green chiles 
1 small can (15 ounce) hot enchilada sauce
1 pound longhorn cheese, grated 
1 dozen corn tortillas 


Cook ground beef in large skillet until meat is done. Then add each can of soup, chiles, and hot sauce.Heat mixture to boil and allow to simmer for 5 mins.Take mixture off heat. Put four corn tortillas in bottom of 9 x 13-inch baking dish. Add one third of the meat mixture and one-third grated cheese. Continue making layers of tortillas, meat mixture and cheese until all ingredients are used. Bake in 350 degree F oven for 20 mins. 


Beef Enchiladas

1 cup chopped onion

1 pound sirloin steak, cut into bite size strips



1 teaspoon minced garlic



2 (7 ounce) cans diced green chile peppers



4 cups tomato sauce, divided



2 teaspoons chili powder



1 (12 ounce) package corn tortillas



1/2 cup fresh salsa



3/4 cup chopped black olives, drained



2 cups shredded Cheddar cheese



1/2 cup sour cream



1/3 cup chopped green onion



 

In a skillet over medium heat, saute onions until almost translucent. Stir in beef, garlic and chile peppers; saute until the meat is no longer pink. Pour in the tomato sauce and chili powder. Mix thoroughly and heat through. Remove from heat.



Spoon a little of the meat mixture into a corn tortilla and add small amounts of salsa, Cheddar cheese and olives. Fold the tortilla up and place in a large casserole dish. Repeat for the remaining tortillas using up all of the meat mixture. Reserve 1/2 cup of Cheddar cheese for topping. Pour the other half of the tomato sauce and sour cream over all of the tortillas. Top with green onions and 1/2 cup of reserved Cheddar cheese. Bake in a preheated oven for 30 minutes or until hot and bubbly.

Beef Machaca 
1 1/2  lbs boneless beef chuck roast  
1  large onion, sliced  
1 (4  ounce) can chopped green chilies  
2  beef bouillon cubes  
1 1/2  teaspoons dry mustard  
1  tablespoon minced garlic  
1  teaspoon seasoned adobo seasoning (note that this Latino seasoning is made with salt, cumin and garlic and is not the Phillipine versio) or salt  
6-8  peppercorns  
1  cup salsa  

6-8 servings 
  
Place beef in crockpot. Cover roast with remaining ingredients except salsa. Cover crockpot and cook on low for 8-10 hours or until roast is tender and can be pulled with a fork. Remove the beef from the crockpot and set the cooking liquid aside. Using two forks, shred beef. Mix beef with salsa, and if you like it a little moister, add some of the cooking liquid to the meat. Adjust the seasoning and add salt and pepper if necessary.  Use as a filling for tacos, burritos, enchiladas, chimis, etc. 
 

Beef Mole Tamale Pie 


1 1/2 lbs ground beef 
1 medium onion, chopped 
1 green bell pepper, chopped 
2 garlic cloves, minced 
1 (10 ounce) pkg frozen whole kernel corn, partially thawed 
1 1/4 cups salsa, medium-hot (or to taste) 
1 tablespoon unsweetened cocoa powder 
2 teaspoons ground cumin 
1 1/2 teaspoons salt, divided 
1 teaspoon dried oregano 
1/4 teaspoon cinnamon 
2 cups monterey jack cheese or cheddar cheese, shredded 
1/3 cup fresh cilantro, chopped 
1 cup all-purpose flour 
3/4 cup yellow cornmeal 
3 tablespoons sugar 
2 teaspoons baking powder 
2/3 cup milk 
3 tablespoons butter, melted 
1 egg, beaten 
fresh cilantro leaves 
chili peppers 
sour cream (optional) 

Preheat oven to 400 degrees F.  Spray 11"x7" baking dish with nontick cooking spray.  Brown beef with onion, bell pepper and garlic in large deep skillet or dutch oven over medium heat. Drain fat. Stir in corn, salsa, cocoa, cumin, 1 tsp salt, oregano and cinnamon. Bring to a boil.  Reduce heat to medium-low; simmer uncovered 8 minutes, stirring occasionally. Remove from heat; stir in cheese and cilantro. Spread into prepared dish.  Combine flour, cornmeal, sugar, baking powder  and remaining 1/2 tsp salt in large bowl. Add milk, butter and egg; stir just until dry ingredients are moistend.  Drop by spoonfuls evenly over meat mixture; spread batter evenly with spatula. Bake 15 minutes. Reduce oven temperature to 350 degrees F and bake 20 minutes or until topping is light brown and filling is bubbly. Let stand 5 minutes before serving. Garnish with cilantro, chile pepper and sour cream.

Beef 'n' Bean Burritos 

1 lb. ground beef or shredded beef

1 small onion, chopped 

1 canCampbell's® Fiesta Chili BeefSoup 

1/4 cup water 

8 flour tortillas (8") 

Shredded Cheddar cheese 

1 cup Pace® Chunky Salsa orPicante Sauce 

Sour cream (optional) 

COOK beef and onion in skillet until browned. Pour off fat. 

ADD soup and water. Heat through. 

 SPOON meat mixture down center of each tortilla. Top with cheese, salsa andsour cream. Fold tortilla around filling. Makes 8 burritos. 

Beef Stew withtortillas

3/4 pound beef round, cutinto cubes

1 teaspoonsalt

1/2 teaspoonpepper

1 tablespoon vegetableoil

2 1/4 cups choppedOnions

2 cloves Garlic,minced

1/2 teaspoonmarjoram

1 bayleaf

1/2 teaspoonthyme

1/2 cup redwine

1 pound red potatoes,peeled, and cut into 1 inch chunks

Season beef with salt andpepper.

Heat oil in a casserole andsaute beef until lightly browned. Remove&set aside. 

Add onion to pan and cook5-7 minutes, until it begins to brown. Add garlic and cook 1 minute more.

Return beef and any juicesto pan, add marjoram, bay leaf, thyme, wine and 2 1/2 cups water, or tocover. Lower heat and cook for 1hour.

Add potatoes and carrots andcook for 35 minutes. Add beans andsimmer until beef and vegetables are tender, about 10 minutes, Check potatoes to be sure they are soft.

Remove 1 cup of potatoes,mash with fork, and return to casserole to thicken gravy. Heat through. Adjust seasonings and serve.

BEEF TACO BAKE

Crust: 

1-3/4 to 2 c flour

1 pkg dry yeast

1 tbsp sugar

2 tsp finely chopped onion

3/4 tsp salt

2/3 c very warm water(120-130ø)

2 tbsp oil

1/2 c crushed tortilla chips

Filling: 

1 lb ground beef

1/2 c chopped onion

2 tbsp chili powder

1/2 tsp cumin

1/4 tsp garlic powder

3/4 c water

Topping: 

1 c shredded cheddar cheese

1 c shredded lettuce

1-1/2 c chopped tomatoes

In medium mixing bowl,combine 1 cup flour, yeast, sugar, onion, and salt; mix well. Add warmwater and oil. Mix by hand until almost smooth. Stir in chips andenough flour to make a stiff batter. Spread in well-greased 10-inch piepan, forming a rim around edge. Cover; let rise in warm place 20minutes. Brown ground beef withonion. Add seasonings and water; simmer 25 minutes. Preheat oven to 375degrees. Spread meat mixture overdough. Bake 30-35 minutes, until edge is

crisp and light goldenbrown. Sprinkle cheese, lettuce, and tomatoes on top. Serve immediatelywith sour cream and taco sauce.

Beef Taco Skillet
1 lb. ground beef
1 can (10 3/4 oz.) Campbell's? Tomato Soup
1 cup Pace? Chunky Salsa
1/2 cup water
8 corn tortillas OR flour tortillas (6"), cut into 1" pieces
1 cup shredded Cheddar cheese


COOK beef in skillet until browned. Pour off fat.

ADD soup, salsa, water, tortillas and half the cheese. Heat to a boil. Cover 
and cook over low heat 5 min. or until hot.

TOP with remaining cheese.

Beef Taco Wraps
3/4 pound thinly sliced deli roast beef
1/2-cup fat-free black bean dip
4 large (about 10-inch diameter) flour tortillas
1-cup thinly sliced lettuce
3/4-cup chopped tomato
1-cup (4 ounces) shredded reduced-fat taco seasoned cheese
Salsa (optional)

 

Spread black bean dip evenly over one side of each tortilla. Layer deli roast beef over bean dip, leaving 1/2-inch border around edges. Sprinkle equal amounts of lettuce, tomato and cheese over each tortilla. Fold right and left sides to center, overlapping edges. Fold bottom edge of tortilla up over filling and roll closed. Cut each roll in half. Serve with salsa, if desired.

Beef Topped BeanEnchiladas

1 1/2 pounds groundbeef

1 medium onion --chopped

1 jar salsa (16 oz.)

1 can tomato sauce (8oz.)

1 teaspoon ground cumin (1-2teaspoons)

1/8 teaspoon garlicsalt

1 can refried beans (16oz.)

12 flour tortillas (7")

1 1/2 cups shredded cheddar cheese (6oz) --divided

1 1/2 cups shreddedmontereyjack cheese (6oz) --divided

2 cans sliced ripe olives (2 1/4 oz.ea.) --drained

In a skillet, cook beef andonion until meat is no longer pink; drain.

Stir in salsa, tomato sauce,cumin and garlic salt; cook for 3 minutes or until heatedthrough. Meanwhile, spread 2-3tablespoons refried beans over each tortilla; sprinkle each with 1 ablespooncheddar cheese, 1 tablespoonmontereyjack cheese, and 1tablespoon olives. Roll up and place seam sidedown in a greased 13x9x2-in. baking dish. Top with beef mixture.Sprinkle with remaining cheeses and olives. Bake, uncovered, at 350F for20 minutes or until heated through.

Beef Tamales

4 pounds boneless chuckroast

4 clovesgarlic

3 (8 ounce) packages driedcorn husks

4 dried ancho chiles

2 tablespoons vegetableoil

2 tablespoons all-purposeflour

1 cup beefbroth

1 teaspoon cuminseeds

1 teaspoon groundcumin

2 cloves garlic,minced

2 teaspoons chopped freshoregano

1 teaspoon red pepperflakes

1 teaspoon whitevinegar

 salt to taste

3 cupslard

1 tablespoonsalt

9 cups masaharina

1. Place beef and garlic ina large pot. Cover with cold water and bring to a boil over high heat. As soon as water boils, reduce heat to asimmer and cover pot. Let simmer for 3 1/2 hours, until beef is tender andshreds easily. When beef is done, remove from pot, reserving 5 cups cookingliquid and discarding garlic. Allow meat to cool slightly, and shred finely withforks.

2. Meanwhile, place cornhusks in a large container and cover with warm water. Allow to soak for 3 hours,until soft and pliable. May need to weight down with an inverted plate and aheavy can.

3. Toast ancho chiles in acast iron skillet, making sure not to burn them. Allow to cool and then removestems and seeds. Crumble and grind in a clean coffee grinder or with a mortarand pestle.

4. Heat oil in a largeskillet. Mix in flour and allow to brown slightly. Pour in 1 cup beef broth andstir until smooth. Mix in ground chiles, cumin seeds, ground cumin, mincedgarlic, oregano, red pepper flakes, vinegar and salt. Stir shredded beef intoskillet and cover. Let simmer 45 minutes.

5. Place lard and salt in alarge mixing bowl. Whip with an electric mixer on high speed until fluffy. Addmasa harina and beat at low speed until well mixed. Pour in reserved cookingliquid a little at a time until mixture is the consistency of soft cookiedough.

6. Drain water from cornhusks. One at a time, flatten out eachhusk, with the narrow end facing you, and spread approximately 2 tablespoonsmasa mixture onto the top 2/3 of the husk. Spread about 1 tablespoon of meatmixture down the middle of the masa. Roll up the corn husk starting at one ofthe long sides. Fold the narrow end of the husk onto the rolled tamale and tiewith a piece of butchers' twine.

7. Place tamales in asteamer basket. Steam over boiling waterfor approximately one hour, until masa is firm and holds its shape. Make suresteamer does not run out of water. Serve immediately, allowing each person tounwrap their own tamales. Allow any leftovers (still in husks) to cool,uncovered, in the refrigerator.

Beefy Nachos      
1 lb. Tortilla Chips 

1 1/2 lb. Ground Beef 

2 pkg. (1 oz. each) Taco Seasoning Mixdivided 

1 cup Water 

1 can (1 lb.) Refried Beans 

2 cups (8 oz.) grated Monterey JackCheese 

2 Tbsp. Milk 

1 can (4 oz.) diced Green Chiles drained(reduce for milder version) 

2 cups (4 oz.) grated Cheddar Cheese 

1 can (2 1/2 oz.) sliced Olives drained

1: Brown ground beef; drain fat. Add 1 1/2packages Taco Spices and water, bring to a boil. Reduce to low and simmer,uncovered, 7 to 10 minutes; set aside. 

2: Separately, combine beans, remaining tacospices, 1 cupmontereyjack cheese and milk; blendwell. 

3: Spread a layer of tortilla chips(overlapping) on baking sheet. Cover with bean mixture, meat mixture, chilies, olives, and top with cheeses. Bake, uncovered at 400 degrees F 15 minutes oruntil cheese melts. Serve with salsa, guacamole, sour cream, chopped greenonions. 

Beefy Chimichangas

1 pound ground chuck

1/2 cup onion --minced

1 can refried beans (16oz.)

1 teaspoon chilipowder

1/2 teaspoon groundcumin

2 cloves garlic --minced

1/2 cup tomato sauce

10 flour tortillas(10")

1 1/2 cups cheddar cheese --shredded

1/2 cup sour cream

Brown ground chuck in alarge skillet over medium heat, stirring until it crumbles; drain well. Stir inonion and next 4 ingredients; add 1/2 cup tomato sauce. Spoon about 1/3 cup of meatmixture off center of tortilla. Fold edge nearest filling up and over filling,just until mixture is covered. Fold in opposite sides of tortilla to center;roll up. Secure with wooden picks. Repeat with remaining filling andtortillas. Pour oil to depth of 3inches in a deep fat fryer; heat to 375 degrees. Fry chimichangas 2 minutesor until golden, turning once. Drain well on paper towels. Remove wooden picks.Arrange chimichangas on serving plates. Garnish with sour cream andsprinkle with shredded cheese.

Beefy Nacho Crescent Bake

1 pound lean groundbeef

1/2 cup choppedonion

1/4 teaspoon salt

1/8 teaspoon blackpepper

1 tablespoon chilipowder

1 teaspoon groundcumin

1 teaspoon dried oreganoleaves

1 11 ounce can condensed nacho cheese soup --undiluted

1 cup milk

1 8 ounce can refrigerated crescent rolldough

1/4 cup shredded cheddarcheese

chopped fresh cilantro --optional

salsa -- optional

PREHEAT oven to 375°F. Spray13x9-inch baking dish with nonstick cooking spray.

PLACE beef and onion inlarge skillet; season with salt and pepper. Brown beef over medium-high heatuntil no longer pink, stirring to separate meat. Drain fat. Stir in chilipowder, cumin and oregano. Cook and stir 2 minutes; remove fromheat.

COMBINE soup and milk inmedium bowl, stirring until smooth. Pour soup mixture into prepared dish,spreading evenly.

SEPARATE crescent dough into4 rectangles; press perforations together firmly. Roll each rectangle to 8x4inches. Cut each rectangle in half crosswise to form 8 (4-inch)squares.

SPOON about 1/4 cup beefmixture in center of each square. Lift 4 corners of dough up over filling tomeet in center; pinch and twist firmly to seal. Place squares indish.

BAKE, uncovered, 20 to 25minutes or until crusts are golden brown. Sprinkle cheese over squares. Bake 5minutes or until cheese melts. To serve, spoon soup mixture in dish over eachserving; sprinkle with cilantro, if desired. Serve with salsa, ifdesired.

Big Mamma's  Mexican Cornbread


2 pkgs. Martha Whites Cornbread mix
1 can creamed corn
2 cups shredded cheddar cheese
1 lb. hamburger milk
1 can chopped green chilies
1 onion chopped
1/2 cup Salsa
1 pkg. taco seasoning

Mix cornbread according to directions on pkg., substituting 1 can creamed corn and 1/2 cup salsa for milk. Do add a small amount of milk to keep mix from being too dry. Add 1 cup cheddar cheese to cornbread mix.  Put aside. Brown hamburger meat with onion and taco seasoning. When brown, drain and add green chilies.  Pour half cornbread mixture into 9x13 pan. Layer meat mixture on top of cornbread. Layer remaining cornbread on top of meat mixture. Cover with cheddar cheese. Bake at 400 deg. for 20-30 min. untill cornbread is done.

Big Mamma's Layered Mexican Dip


1 lb. ground beef
1 pkg. taco seasoning
1 can refried beans
1 carton sour cream
1 small jar salsa
lettuce-chopped and shredded
tomatoes chopped
1 chopped onion
Mexican or cheddar cheese-large pkg.-shredded
Black olives chopped
Jalapenos chopped(if desired)

Brown hamburger and add taco seasonings according to directions. Place hamburger mixture in bottom of 9x13 pan. Layer each ingredient in above order. Refrigerate and serve with taco chips.

Big Mamma's Sour Cream Chicken Enchiladas
2 cans cream of chicken soup
2 cups sour cream
1 can chopped green chilies
1 chopped onion
4 chicken breast, diced
(can use canned chicken)
1 pkg. large flour tortillas
1 cup Monterey Jack cheese
1 cup cheddar cheese

Mix soup, sour cream, and chilies. Set aside. Saute onion and chicken until chicken is cooked. In a 9x13 baking dish, add a thin layer of soup-sourcream mixture. Stuff tortillas with chicken mixture and a little of both cheese. Roll tortillas and place in dish seam side down. Cover with remaining soup-sour cream mixture. Sprinkle the rest of the cheese on top. Bake for 30 min. at 350 deg.

Black Bean Mexicali Salad
1 can (15 ounces) black beans, rinsed and drained 

1 cup fresh or thawed frozen corn 

6 ounces roasted red bell peppers, cut into thin strips or coarsely chopped 

1/2 cup chopped red or yellow onion, divided 

1/3 cup mild chipotle or regular salsa 

2 tablespoons cider vinegar 

2 ounces part-skim mozzarella cheese, cut into 1/4-inch cubes   

1. Place all ingredients except cheese and 1 tablespoon onion in medium
bowl. Toss gently to blend well. Let stand 15 minutes to blend flavors.
2. Just before serving, gently fold in all but 2 tablespoons of cheese.
Sprinkle remaining cheese and reserved tablespoon onion on top. Note
 Serve within 30 minutes to take advantage of flavors at their peak. 
Nutrients per Serving (1/2 cup ) Calories 124 Calories from Fat 13 % Total Fat 2 g Saturated Fat 1 g Cholesterol 5 mg Carbohydrate 22 g Fiber 5 g Protein 7 g Sodium 278 mg 
Dietary exchanges 1-1/2 Starch 1/2 Mea


Black Beans and Butternut Burrities
1 Tbsp. oil 
1 small or medium-sized onion, chopped 
3-4 cups butternut squash, cut into 1/2" cubes 
1/2 tsp. cumin 
1/4 tsp. cinnamon 
1/2 tsp. salt 
2 cups cooked, or a 15-oz. can, black beans, drained 
8 tortillas 
1 1/2 cups grated cheese 
sour cream 
cilantro, if you wish 
salsa 
In a large skillet or saucepan, heat oil. Sauté onions until tender. 
Add butternut. Cover and cook over medium heat until tender. 
Add cumin, cinnamon, and salt. Add beans. Cover, and heat through. 
Put 1/3 of mixture in each tortilla, top with 3 Tbsp. cheese, and roll up. Place seam-side down in a greased 9 x 13 baking pan. 
Bake uncovered in 350º oven for about 15-20 minutes, until heated through. 
Serve with sour cream and salsa, and cilantro if you wish.  

Black Eyed Peas Mexican Style

1.00 lb dried black-eyed peas
6.00 cup water
0.25 lb salt pork; cut into
1 slices
1.00 centiliter garlic; minced
1.00 teaspoon salt
0.25 teaspoon pepper
0.25 teaspoon oregano
In slow cooking pot, combine black-eyed peas with water. Soak overnight. Cook soaked beans in water on high for 2 1/2 hours or until tender, but not mushy. Turn control on low. Stir in salt pork, garlic, salt, pepper and oregano. Cover and cook on low 8-10 hours. Drain and serve. 


Breakfast Burritos 

4 flour tortillas 
4 eggs 
1 large tomato, diced
1/2 lb. sausage 
1 large potato, peeled and shredded 
1-cup Mozzarella or Cheddar Cheese, shredded 
Salsa 

Sauté ground sausage in pan, add potatoes, sauté until brown. Drain fat. Warm tortillas according to package. Scramble eggs. Divide all ingredients evenly among the four tortillas. Season to taste with salsa or salt and pepper. Fold tortillas and serve immediately.


Breakfast Enchiladas

6 eggs, cooked scrambled with a pinch of salt
6 corn tortillas
3 tablespoons oil
3 cups of green chile sauce
1 1/2 cups grated queso blanco or jack cheese
1/4 cup cotija, crumbled
1 teaspoon serrano chile, seeded and diced (optional for spiciness)* 


Brush oil onto tortillas and bake in a 400 degree oven for 5 minutes. Turn oven down to 300 degrees. Fill each warm tortilla with eggs and shredded cheese. Fold the edges over to form a roll and turn over seam side down. Place in a baking dish. Continue with the rest of the tortillas. Drizzle sauce over the top of the enchiladas and bake in 300 degree oven for 8-10 minutes, or until cheese is melted. Sprinkle cotija cheese over the top and serve immediately. *Add serrano chile to eggs before scrambling them.

Brunch Enchiladas

2 cups cubed fully cooked ham

1/2 cup chopped green onions

10 flour tortillas (8 inches)

2 cups (8 ounces) shredded cheddar cheese, divided

1 tablespoon all-purpose flour

2 cups half-and-half cream or milk

6 eggs, beaten

1/4 teaspoon salt, optional

Combine ham and onions; place about 1/3 cup down the center of each tortilla. Top with 2 tablespoons cheese. Roll up and place seam side down in a greased 13-in. x 9-in. x 2-in. baking dish. In a bowl, combine flour, cream, eggs and salt if desired until smooth. Pour over tortillas. Cover and refrigerate for 8 hours or overnight.

Remove from the refrigerator 30 minutes before baking. Cover and bake at 350° for 25 minutes. Uncover; bake for 10 minutes. Sprinkle with remaining cheese; bake 3 minutes longer or until the cheese is melted. Let stand for 10 minutes before serving. Yield: 10 enchiladas.

Buñuelos de Navidad -Christmas Sweet Fritters_Mexican

2-cups water

1 lb. flour

2 whole eggs

1 egg yolk

1/2 tsp salt

2-tablespoon  anisette

9 oz. lard

9 oz. piloncillo -raw sugar

Boil one-tablespoon anisette in a-cup of water and leave to cool. Mix And sift the flour, baking powder and salt. Mix in the eggs, the yolk and The anisette in water, as required, and knead until the dough stiffens. Form into Small balls and roll out on a floured board until very thin. Continue Flattening by hand on a napkin and place on a floured table. Heat the lard .Fry one by one in the lard. Heat the piloncillo in one-cup of water with the remaining-tablespoon Of anisette. This mixture will thicken to a light syrup. remove from heat and strain. Serve the fritters, broken into pieces, in bowls and pour the syrup over them.

Burrito BLT Sandwiches

8 slices bacon, crisply cooked and crumbled

2 cups bite-size pieces lettuce

1 1/2 cups shredded Cheddar cheese (6 ounces)

1 large tomato, chopped (1 cup)

1/3 cup mayonnaise or salad dressing

6 Old El Paso® flour tortillas (8 inches in diameter)

1. Toss all ingredients except tortillas.

2. Spread one-sixth of bacon mixture on each tortilla. Fold up bottom third of each tortilla; roll up to form cone shape with folded end at bottom.

Burrito Pie

2 pounds ground beef

1 onion, chopped


2 teaspoons minced garlic


1 (2 ounce) can black olives, sliced


1 (4 ounce) can diced green chili peppers


1 (10 ounce) can diced tomatoes with green chile peppers


2 1/2 cups red taco sauce


2 (16 ounce) cans refried beans


12 (8 inch) flour tortilla


9 ounces shredded Colby cheese


 

1 Preheat oven to 350 degrees F (175 degrees C).



2 In a large skillet over medium heat, sauté the ground beef for 5 minutes. Add the onion and garlic and sauté for 5 more minutes. Drain any excess fat, if desired. Add the olives, green chile peppers, tomatoes and green chilies, taco sauce and refried beans. Stir mixture thoroughly, reduce heat to low and let simmer for 15 to 20 minutes.


3  Spread a thin layer of the meat mixture in the bottom of a 4 quart casserole dish. Cover with a layer of tortillas followed by more meat mixture, then a layer of cheese. Repeat tortilla, meat, cheese pattern until all the tortillas are used, topping off with a layer of meat mixture and cheese. 



4 Bake at 350 degrees F (175 degrees C) for 20 to 30 minutes, or until cheese is slightly brown and bubbly.
Cactus Fries (Nopalitos Fritos) 
 
2  lbs fresh cactus pieces, paddles (nopalitos)  
3  tablespoons cornstarch  
2  tablespoons achiote paste (look for it in the Mexican specialty-foods section)  
2/3  cup all-purpose flour  
1  teaspoon baking powder  
1  egg white  
3/4  cup ice water (approximately)  
 peanut oil (for frying)  

  
Remove thorns and “eyes” from cactus, and trim off the edges of pads. Blanch cactus for 2 minutes in a covered pan with enough boiling salted water to cover; drain. Cut cactus in 3- to 4-inch strips similar to French fries; set aside. Combine cornstarch and achiote paste in a blender or food processor, and pulse until smooth. In a medium-size bowl, combine flour and baking powder, add cornstarch mixture, and blend well. In another bowl, beat egg white to stiff meringue. Fold into the flour mixture, alternating with enough ice water to make batter the consistency of unbeaten egg white; chill. Dredge cactus strips in batter, and fry in deep hot oil (375° on the thermometer) until crisp and golden, approximately 3 minutes. Drain well and serve. 


Café De Olla: Sweet Cinnamon Coffee 


6  cups water  
3  teaspoons medium-grind ground coffee (not instant)  
1  cinnamon stick  
4  tablespoons mexican dark brown sugar or piloncillo cones or brown sugar (to taste)  

6 servings 
10 minutes 5 mins prep 

Bring the water to a boil. Add the coffee, cinnamon and sugar, and continue boiling for 30 seconds. Stir and strain into hot mugs. 


 

Calabacitas Con Queso - Zucchini with Cheese

1 1/2 pounds zucchini, cut into bite sized pieces
1 (15.25 ounce) can whole kernel corn
1 medium onion, sliced
1 medium green bell pepper, coarsely chopped
1 medium tomato, coarsely chopped
1 tablespoon vegetable oil
2 teaspoons white sugar
1 1/2 pounds Monterey Jack cheese, cubed

In a saucepan with a lid, combine zucchini, corn, onion, green pepper, 
tomato, and vegetable oil. Cover, and cook over medium heat until tender.
Gently stir in the sugar; add cheese on top, but do not stir. Cover, and 
continue cooking until cheese is melted. Stir, and add remaining cheese; 
cover, and continue cooking until melted. Serve warm.

CARNE ASADA TACOS2

8 corntortillas

1 teaspoon vegetableoil

6 ounces flank steak, welltrimmed, cut lengthwise in half

3/4 teaspoon garlicsalt

2 small tomatoes,diced

1/2 small onion,diced

1/2 avocado,diced

Chopped freshcilantro

Hot pepper sauce (such asTabasco)

Wrap tortillas in plasticwrap. Microwave on High until soft and heated through,approximately 1 minute. Heat oil in heavy largeskillet over high heat. Season steak with garlic salt. Addsteak to skillet and cook until just cooked through, turningonce, about 4 minutes. Transfer steak to cuttingboard and cut into small pieces. Divide beef among tortillas.Top with tomatoes, onion, avocado and cilantro. Serve,passing hot pepper sauce separately.

Carne AsadaTacos

1 1/2 pounds boneless beef top sirloin, cut into thin bite-size slices

1/2 teaspoonsalt

1 teaspoon freshly groundblack pepper

 crushed red pepper totaste

1lime

1 (28 ounce) cantomatillos

2 fresh jalapeno peppers,seeded

4 tablespoons canola oil,divided

1 (10.5 ounce) can beefbroth

 12 (6 inch) corntortillas

1/2 large onion,chopped

2 tomatoes, chopped

1 avocado - peeled, pitted andsliced

1 bunch fresh cilantro,chopped

1 lemon

1. Place sliced meat into ashallow bowl, and season with salt, black pepper, and crushed red pepper.Squeeze the lime juice over the meat, and turn until evenly coated. Cover, andrefrigerate for 30 minutes.

2. In a blender or foodprocessor, combine tomatillo and jalapeno. Puree for 15 to 20 seconds, or untilthick. Heat 1 tablespoon oil in a large skillet over medium high heat. Carefullypour in tomatillo mixture. Cook, stirring frequently, for 5 minutes. Stir inbeef broth. Reduce heat, and simmer for 20 to 30 minutes, or until mixture coatsa spoon. Transfer mixture to a serving dish.

3. Heat tablespoon oil in a large skillet over highheat. Stir in 1/3 of the beef, and saute for 1 minute. Transfer to serving dish.Repeat with remaining beef. Meanwhile, heat tortillas in the oven or microwave,according to package instructions.

4. To serve, place twotortillas on top of each other. Add desired amount of meat, spoon over sometomatillo mixture. Top with onions, tomatoes, avocado and cilantro. Garnish witha wedge of lemon, to be squeezed over taco beforeeating.

Carne Asada Tacos

2 cups carne asada, finely diced
16 corn tortillas
1/2 cup onion, diced
1/2 cup cilantro leaves, chopped
8 squares of foil 
2-3 tablespoons of oil
salt to taste 


Heat oil in a medium pan over high heat. Fry the shredded beef until the edges become browned a crispy. Add salt to taste. Place two tortillas on top of eachother and top with hot beef, onions and cilantro.
Fold the two tortillas in half and wrap tightly in foil. Let it sit for 5 minutes to warm the tortillas.

Carne Con Chilies

4 large boneless pork chops, fat trimmed and reserved

1/4 teaspoon ground black pepper, or to taste

1/2 teaspoon garlic powder, or to taste

1/2 teaspoon seasoning salt, or to taste

1 lime, cut into 4 wedges

10 tomatillos, husked and cut in half

1 tomato, quartered

2 jalapeno peppers, seeded and halved

3 dried red chile peppers, chopped

1 clove garlic

1/2 teaspoon salt, or to taste

 

1. Slice pork chops into strips, and season with pepper, garlic powder and seasoning salt. Squeeze lime juice over pieces.

2. Heat a skillet over medium heat. Add fat, and cook, stirring until pan is coated. Remove fat, and put the seasoned meat in the pan. Fry until browned, about 5 minutes.

3. At the same time, make the green sauce. Combine the tomatillos, tomato, jalapenos, and dried chilies in a saucepan. Bring to a boil, and cook until soft. Drain excess liquid, and transfer to a blender or food processor along with the garlic and salt. Blend until smooth.

4. Pour sauce over the meat in the pan, and simmer for 15 minutes to blend all of the flavors. Taste, and adjust salt and pepper if necessary.

 

Carne De Puerco Enchile Verde (Pork with Green Chile)

1 lb. pork or beef

Oil or lard

4 green chilies, toasted, peeled and chopped, or 1 can diced green chilies, drained (4 oz)

2 cloves garlic, crushed

1 medium onion, chopped

1 medium tomato, chopped

1 cup boiling water

Salt

Pepper

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

Carne Guisada 1

 

2 pounds round steak, cubed

1 Tbs garlic powder

2 Tbs ground comino (cumin) 

salt and pepper to taste (about 1/2 tsp salt & 1 tsp pepper) 

2 Tbs vegetable oil or olive oil

3 Tbs flour

1 (14 oz) can diced tomatoes

1 1/2 cups water

1 onion, chopped

1/4 cup green bell pepper, chopped 

 

Season the meat with the garlic powder, comino, salt and pepper. Heat the oil in a large caste iron or other heavy skillet over medium high heat. 

Add the meat and brown well. 

About halfway through the browning, add the onion and bell pepper. When meat is browned, add diced tomatoes and water and bring to a boil. 

Turn down heat to a slow simmer and cook covered for at least an hour, stirring often. 

The longer you cook this, the more tender the meat becomes. 

Carne Guisada is meant to be a stewed meat dish in a medium

gravy, so add water if it starts to dry out. 

Once the meat is tender, mix the flour with enough water to make a thin paste. 

Stirring well, add flour mixture to the skillet crushing any flour lumps. Cook the carne guisada for an additional five minutes to allow gravy to thicken. 

Check seasoning and add salt and pepper if needed. 

 

 

Carne Guisada 2

 

1/2 tablespoon shortening

1 1/2 pounds cubed stew meat

1  onion, chopped

1 (14.5 ounce) can stewed tomatoes

2  fresh jalapeno chile peppers, seeded and diced

2  chopped tomatoes

1/2 teaspoon ground cumin

1 clove garlic, minced

 salt and pepper to taste

 water as needed

 

1. Melt the shortening in a large saucepan over medium high heat. Add the meat and brown well on all sides. Add the onions and saute for 5 minutes, or until tender. Add the canned tomatoes, jalapeno chile peppers, fresh tomatoes, cumin, garlic, and salt and pepper to taste.

2. Reduce heat to low, cover and simmer for 30 minutes to 1 hour, or until meat is tender. (Note: If mixture is too thick, add water as needed. Or if mixture is too thin, combine some cornstarch and water and add to thicken.)

Carne Guisada
1/2 tablespoon shortening

1 1/2 pounds cubed stew meat

1 onion, chopped

1 (14.5 ounce) can stewed tomatoes

2 fresh jalapeno chile peppers, seeded and diced

2 chopped tomatoes

1/2 teaspoon groundcumin

1 clove garlic, minced

salt and pepper to taste

water as needed


1. Melt the shortening in a large saucepan over medium high heat. Add the meat and brown well on all sides. Add the onions and saute for 5 minutes, or until tender. Add the canned tomatoes, jalapeno chile peppers, fresh tomatoes, cumin, garlic, and salt and pepper to taste.

2. Reduce heat to low, cover and simmer for 30 minutes to 1 hour, or until meat is tender. (Note: If mixture is too thick, add water as needed. Or if mixture is too thin, combine some cornstarch and water and add to thicken.)

Carnitas Recipe
1 4 - 5 pound Lean boneless pork loin roast, with excess fat removed
1 cup salsa verde
1 Large onion, minced
4 cloves Garlic, minced
1 tbsp Seasoned salt
2 tsp Pepper


Place pork roast in 9 x 14 pan. Rub garlic into the roast. Sprinkle with salt and pepper. Cover with salsa verde and onions. Loosely cover the pan with aluminum foil. Bake at 300 degrees for four and a half hours, or until fork tender.Remove roast from oven. Cool until you can touch the meat comfortably. Remove from pan and place on cutting board. Skim fat off pan juices. Using two forks, shred the pork. Remove fat from meat. When all meat is shredded, return it to the pan and mix the pan juices thoroughly into the pork.Return to oven. Cook, uncovered for 30 minutes or until pork is crispy on top. Remove from oven. Turn pork. Return to oven and cook another 20 minutes, until pork is crispy on top and there is almost no liquid left in the pan. Serve as suggested above.

Carol Burnett's Mexican Chicken
3 pounds  boneless chicken breast
1 tablespoon  butter
salt and pepper -- to taste
1 package  corn chips -- coarsely crushed
½ cup  green onions -- thinly sliced
1 can  sliced black olives
1 can  enchilada sauce
1 cup  grated cheese

Melt butter in a 9x13 baking dish.  Roll chicken pieces in melted butter to cover all sides.  Arrange chicken evenly in the baking dish: season to taste.  Sprinkle generously with paprika.  Bake 45 minutes at 325. Remove from oven.  Sprinkle corn chips to cover chicken.  Sprinkle onions and olives over chips.  Pour on sauce evenly.  Spread grated cheese to cover entire dish.  Sprinkle entire top of dish with 
additional paprika.  Return to oven and bake an additional 30 minutes at 350.  Serve at once.

Ceviche – Mexican

2 Pounds Raw Shrimp

2 Cucumbers Peeled (Seeds Removed)

5 Lemons or 5oz lemon juice

2lbs Pico-de-Gallo

8oz Clamato

12oz V8 Juice

1 Onion

1. Chop Shrimp into desired size

2. Chop Onions and mix with shrimp

3. Add lemon juice to mixture and set aside for 30 minutes - 1hour

4. Shrimp will turn pink color when done

5. Add Pico-de-Gallo, Cucumbers, Clamato and V8 Juice mixing well

6. SALT if needed

7. Place in refrigerator and let stand for al least 30 minutes

Chalupas

2 1/2 pounds pork loin roast (with bone in, for more flavor)
2 cups pinto beans, rinsed and picked over
4 large fresh tomatoes (about 2 pounds), peeled and cut up
6 fresh long green chiles, roasted, peeled, seeded and diced
2 cups chopped onions
1 tablespoon finely chopped garlic
1 tablespoon oregano
2 tablespoons chili powder
2 teaspoons ground cumin
Salt and freshly ground pepper
3 or 4 cups water (to cover)

Suggested condiments
1 bag (10 1/2 ounces, about 7 cups) small corn chips
1 1/2 cups grated Cheddar or Colby cheese
1 cup sour cream
2 cups salsa
2 cups guacamole
1 cup diced tomatoes
1 cup sliced green onions (with some green tops)
1 cup sliced black olives
1/2 head iceberg lettuce, shredded or chopped

Place pork roast in large stockpot. Add pintos, tomatoes, chiles, onion, garlic, oregano, chili powder, cumin, salt, pepper and enough water to cover. Bring to a boil and lower to a gentle simmer. Cover and slowly cook 3 hours; remove meat and set aside to cool. Continue cooking uncovered until beans are tender, an additional 2 hours, stirring occasionally. Meanwhile, remove cooled meat from bone, shred or pull off in bite-size pieces. Discard bone and fat. Return to pot and cook 1 hour longer. Stir often and add more water when necessary to thin slightly. (Chalupas should have the consistency of stew). Serve hot in bowls, with corn chips on the bottom and condiments of your choice on top. Chalupas keep in refrigerator  up to 1 week.

Chayote and Onions 
 
2  chayote  
2  medium white onions  
2  tablespoons butter or margarine  
1  tablespoon lite olive oil  
1/2  teaspoon oregano (dried)  
1/4  teaspoon salt  
1/4  teaspoon pepper  

  
Pare and seed the chayote. 
Cut lengthwise into 1/2" thick slices. 
Cut onions lengthwise into halves. 
cut halves lengthwise into 1/4" slices and separate into slivers Heat butter and Oil in a skillet over medium heat until foam subsides. 
Add onions and Oregano; saute over medium-low heat until onions are golden (8-l0 Min) Add Chayote saute 3 min Cover and cook until chayote is crisp tender (apprx. 8 min). 
Add salt and Pepper. 
 


CHEDDAR JALAPENO QUESADILLA SALAD WITH CILANTRO-LIME VIAIGRETTE 

VINAIGRETTE: 

1/4-cup Dijon-Lemon Vinaigrette 

2 tablespoons minced fresh cilantro 

1-tablespoon lime juice 

QUESADILLAS: 

1 (15oz) can black beans 

8 (6 inch) corn tortillas 

1-cup (4oz) shredded reduced-fat sharp cheddar cheese 

3 to 4 tablespoons chopped pickled jalapeno peppers 

Cooking spray 

Remaining ingredients: 

6-cups chopped iceberg lettuce 

2-cups chopped tomato 

1-cup bottled salsa 

1/2-cup chopped onion 

1/4-cup low-fat sour cream 

1. To prepare vinaigrette, combine first 3 ingredients; stir with a whisk. Set aside. 

2. To prepare the quesadillas, drain beans through a sieve over a bowl, reserving 1-tablespoon bean liquid; discard remaining liquid. Combine 1/2-cup beans and 1-tablespoon reserved bean liquid in a small bowl; mash with a fork. Reserve remaining beans. Spread bean mixture evenly over 4 tortillas. Sprinkle each with 1/4-cup cheese and about 1-tablespoon jalapeno; top with remaining tortillas. 

3. Heat a large nonstick skillet coated with cooking spray over medium heat. Cook quesadillas for 4 minutes on each side or until golden brown. Remove the quesadillas from the pan, and cut each into 4 wedges. Combine vinaigrette with lettuce, and toss well. Arrange 1 1/2-cups lettuce mixture on each of 4 plates. For each serving, spoon 3 tablespoons reserved beans over lettuce mixture, and place 1/2-cup tomato over the beans. Top each serving with 1/4-cup salsa, 2 tablespoons chopped onion, and 1-tablespoon sour cream. Serve each with 4 quesadilla wedges. 

Cheese and Chile Tortilla Stack

 

3 (8 inch) fat free flour tortillas

cooking spray

1 1/2 cups (6 ounces) shredded part skim mozzarella cheese

1 tbsp plus 1 tsp chopped canned jalapeno peppers, drained or Ortegas

3/4 cup chopped green onion (about 3) divided

2 cups shredded iceberg lettuce

1/4 cup nonfat sour cream

1/4 cup thick and chunky salsa

2 tbsp chopped fresh cilantro or parsley

 

1.  Place 1 tortilla on a baking sheet coated with cooking spray: sprinkle with 3/4 cup cheese, 2 tsp jalapeno pepper, and 1/4 cup green onion.  Top with another tortilla, pressing down gently.  Sprinkle with remaining cheese, remaining pepper, and 1/4 cup green onions.  Top with remaining tortilla, pressing down gently.  Coat tortilla stack with cooking spray.

2.  Bake at 400 for 6 to 8 mins. or until cheese melts. Remove from oven, and transfer to a serving platter.  Top with lettuce, sour cream, and salsa.  Sprinkle with remaining 1/4 cup green onions, and cilantro. 

 

Cheese and Chili Tacos

Oil or lard
8 corn tortillas
3 cups shredded jack or mild cheddar cheese
1 cup mild green chilies, seeded and chopped
1 1/2 cups shredded lettuce
1 1/2 cups chili tomato sauce (recipe follows)
1 avocado, peeled and sliced and dipped in lemon juice
1 container sour cream (8 oz)

In skillet, heat enough oil or lard to make a 1/4" layer. Drop tortillas in one at a time. Cook quickly on both sides. Fold in half and return to oil to crisp. You can use store bought taco shells if desired, but they won't have the same flavor. Drain on paper towels. Keep warm in slow oven while cooking rest of tortillas. Assemble tortillas and fill with cheese, chilies, lettuce, sauce, avocado, and sour cream in that order.


Chili Cheese Sauce:


Mix 1 small onion, finely chopped
1 1/2 cups fresh or canned tomatoes, peeled, seeded and drained
1 jalapeno pepper, seeded and finely chopped and
1 t. salt


Chill at least 1 hour before serving.

Cheese and Mushroom Enchiladas
1/2 cup chopped onion
1 clove garlic, minced
1 Tbsp. cooking oil
28-ounce can tomatoes, cut up
1 Tbsp honey
1 Tbsp chili powder
1/2 tsp. ground cumin
1/2 tsp. ground coriander
Dash ground red pepper
12 ounces fresh mushrooms, sliced
2 Tbsp. margarine or butter
8-ounce package cream cheese, cut up
1 cup dairy sour cream
3/4 cup thinly sliced green onion
Eight 7-inch flour tortillas
3/4 cup shredded Monterey Jack
cheese with jalapeno peppers
(3 ounces)

Cook onion and garlic in hot oil until tender. Stir in undrained tomatoes, honey, 1 tsp. of the chili powder, cumin, coriander and red pepper. Bring to boiling; reduce heat. Simmer, uncovered, about 30 minutes or until thick, stirring occasionally; set aside. Cook mushrooms and remaining chili powder in margarine for 4-5 minutes or until mushrooms are tender and liquid evaporates. Reduce heat; stir in cream cheese until melted. Stir in 1/4 cup of the sour cream and green onion. Spoon 1/3 cup of the cheese mixture in center of each tortilla. Roll up; place, seam side down, in greased 12 x 7 ½ x 2" baking dish. Spoon tomato mixture over tortillas. Bake, covered, in 350 degree oven 30 minutes or until hot. Top with shredded Monterey Jack cheese and remaining sour cream. Bake, uncovered, 4 to 5 minutes or until cheese melts.
Cheesy Chicken Enchiladas

2 cups chopped cooked chicken

1 can (10-3/4 oz.) reduced-sodium 98% fat-free condensed cream of chicken soup

8 TACO BELL HOME ORIGINALS Flour Tortillas

1 can (14-1/2 oz.) chili- or Mexican-flavored stewed tomatoes, undrained

1 cup KRAFT Mexican Style Shredded Cheese

PREHEAT oven to 350°F. Combine chicken and soup; spoon evenly down centers of tortillas. Roll up. PLACE, seam-sides down, in 13x9-inch baking dish; top with tomatoes and cheese. Cover with aluminum foil. BAKE 30 to 35 min. or until cheese is melted and enchiladas are heated through, removing the foil after 20 min.

Cheesy Chicken Quesadillas

1 can of Cream of Chicken soup

1 1/2 cups chopped cooked chicken

1 cup of shredded cheddar cheese, (4 ounces)

1 fresh or canned Jalapeno pepper, seeded and finely chopped (about 1 Tbsp.) (optional)

8 flour tortillas (8 inch)

Salsa

Sour Cream

In small bowl, combine soup, chicken, 1/2 cup cheese and pepper. Top half of each tortilla with 1/4 cup soup mixture, spreading evenly to within ½” of edge. Moisten edges of tortillas with water; fold over, pressing edges to seal. On two large baking sheets,arrange tortillas.Bake at 400 degrees 8 minutes or until hot. Sprinkle with remaining 1/2 cup of cheese. Serve with salsa and sour cream. Cut each into quarters. Makes 32 appetizers.

Cheesy Chicken Tortilla Lasagna

1 can (10oz) enchilada sauce
2 packages (9oz) frozen southwestern-seasoned cooked chicken breast strips, thawed, diced
1 container (8oz) sour cream
1/2 cup sliced green onions (8 medium)
1 TBS taco seasoning mix
8 corn tortillas (6") halved
2 cups shredded colby-monterey jack cheese (8oz)
1 cup tortilla chips
1 cup chopped tomatoes (2 medium)
2 TBS ripe olives


Heat oven to 375°F. Spray 13x9" glass baking dish with cooking spray. Reserve 1/4 cup enchilada sauce. In large bowl, mix remaining sauce, chicken, sour cream, 1/4 of the onions and taco seasoning. 
Spoon 1/4 cup enchilada sauce in bottom of baking dish. Arrange 8 tortilla pieces over sauce, overlapping as necessary. Spoon half of chicken mixture over tortillas; sprinkle with 2/3 cup of the cheese. Repeat layers. Cover w/ foil. 
Bake 30-35min. or until throughly heated. Uncover, layer tortilla chips, tomatoes, olives, remaining onions and remaining cheese over top of casserole. Bake uncovered about 5min longer. Let stand 10 min before serving. 
Cheesy 'Chilada Casserole 

 

1  pound lean ground beef   

1   onion, peeled and chopped   

1   green bell pepper, seeded and chopped   

2   garlic, crushed   

1  can (15.5-oz.) pinto beans, drained   

1  can (15-oz.) tomato sauce   

8  ounces picante sauce   

1  teaspoon ground cumin   

1/2  teaspoon salt   

12   (6-in.) corn tortillas   

2  cups shredded cheddar cheese   

1   lettuce, shredded   

2   tomatoes, chopped   

1   (16-oz.) container sour cream   

8  ounces ORTEGA® Salsa Prima Thick & Chunky Medium   

Preheat oven to 350°F.

In a large skillet, brown ground beef with onion, green bell pepper and garlic; drain. Stir in pinto beans, tomato sauce, picante sauce, cumin and salt. Simmer for 15 minutes. Transfer half of the mixture to a 13x9x2-inch baking dish. Top with half the corn tortillas. Repeat layers. Sprinkle with cheddar. Cover tightly with aluminum foil and bake for 20 minutes. Remove foil and bake an additional 10 minutes. Serve with lettuce and tomatoes and top with sour cream and salsa. 

 

 

Cheesy Mexican Chicken

1 teaspoon ground black pepper

1/4 teaspoon ground red pepper

1/2 teaspoon paprika

1/2 teaspoon garlic powder

4 skinned and boned chicken breast halves

1 tablespoon butter or margarine

1 4.5 ounce can diced green chilies

1 cup 4 ounces shredded Monterey Jack cheese

paprika optional

 

Combine first four ingredients. Sprinkle evenly over chicken. Melt butter in a large skillet over medium-high heat. Add chicken and cook 2 to 3 minutes on each side or until golden brown. Remove from heat. Top evenly with chilies and cheese. Cover and let stand 2 to 3 minutes or until  cheese melts. Sprinkle with paprika if desired. Makes 4 servings.

 

  

Chi Chi s Baked Chicken Chimichangas

2 1/2 cup chicken, cooked, shredded

2 Tbsp Olive oil

1/2 cup Onion, chopped

2 garlic cloves, minced

1/2 tbsp chili powder

16 Ounce salsa (choice of hotness)

1/2 Teaspoon cumin, ground

1/2 Teaspoon cinnamon

pinch of salt (if necessary)

6 -10 inch flour tortillas, nice flexible ones; if stiff, warm before filling

1 cup refried beans

Olive oil (for basting)

Sour Cream

Guacamole

 

In large saucepan, sauté onion and garlic in oil until tender. Stir in chili powder, salsa, cumin and cinnamon. Stir in shredded chicken. Let cool. Heat oven to 450. Grease rimmed 15 x 10 x 1 baking pan. Working with one tortilla at a time, spoon a heaping tablespoon of beans down center of each tortilla.

Top with a scant 1/2 cup of the chicken mixture. Fold up the bottom, top and sides of tortilla; secure with wooden toothpicks if necessary. Place chimichangas in greased baking pan, seam side down. Brush all sides with the oil. Bake 20 to 25 minutes or until golden brown and crisp, turning every 5 minutes.

 

Chicana

1 pound top round steak, cut into 1/2 inch pieces

1/2 large bell pepper, cut in strips

1 (15 ounce) can tomato sauce

1/2 onion, sliced into strips

1 teaspoon ground cumin

1 clove garlic, minced

1 tablespoon chili powder

 

Heat a large skillet over medium heat. Throw in the round steak, bell pepper and onion. Pour the tomato sauce over all, and season with garlic, cumin and chili powder. Cover and simmer for 45 minutes.

Chicken and Bean Enchiladas

Sauce:

2 Tbsp flour

1 1/2 Tbsp chili powder

1 1/2 Tbsp cocoa powder, unsweetened

1/2 Tbsp sugar

1/4 tsp salt

2 1/2 cups tomato sauce, canned

1 1/2 cups water

3 ounces tomato paste

Filling:

1 pound boned and skinned chicken breast, uncooked

1 2/3 cups beans, canned, (one 15-ounce can)

1 1/2 cups reduced fat Monterey Jack cheese, shredded, divided

4 ounces green chili peppers, diced (one 4-ounce can)

2 tsp cumin powder

1 tsp garlic powder

6 or 7 flour tortillas, 10-inches round

 

To make sauce: In a small bowl, combine flour, chili powder, cocoa powder, sugar and salt; set aside. In a medium saucepan, add tomato sauce, water and tomato paste. Heat and stir in flour mixture using a whisk. Continue stirring over medium heat while sauce thickens. Simmer slowly for 30-60 minutes, stirring occasionally.

To make filling: Cook chicken breasts in a pot of boiling water until done, approximately 20 minutes. Cool and cut into 1/2-inch pieces. Drain and rinse canned beans. In a medium bowl, combine chicken, beans, 1 cup cheese, green chilis, cumin and garlic powder.

Preheat oven to 400°F (205°C).

Spray a 9x12-inch shallow baking pan with vegetable oil spray. Pour one cup enchilada sauce into the baking dish and spread evenly. One at a time, moisten each tortilla by dipping it briefly in the enchilada sauce. Place approximately 1 cup of filling on each tortilla and roll it up. Put in baking dish seam side down. Continue this process until all enchiladas have been assembled. Pour remaining sauce over enchiladas.

Bake in the oven uncovered for 20-25 minutes. Remove and sprinkle over remaining cheese. Return to oven for 5 more minutes.

Serve with salsa and light sour cream.

 

Chicken & Corn Quesadillas

1/2 lb. boneless skinless chicken breasts, cut into thin strips

2 tsp. chili powder

2 cups frozen corn, thawed, drained

1/2 cup TACO BELL HOME ORIGINALS Salsa

8 flour tortillas (7 to 8 inch)

1 cup KRAFT Mexican Style Shredded Cheese, divided

PREHEAT broiler. Spray large nonstick skillet with cooking spray. Heat on medium heat. Add chicken and chili powder; cook and stir 2 minutes. Add corn and 2 Tbsp. of the salsa; cook and stir 3 minutes or until chicken is cooked through and sauce is thickened. SPRAY tops of 4 of the tortillas with cooking spray. Place, sprayed sides down, on large foil-covered baking sheet. Sprinkle with half of the cheese; top with chicken mixture, remaining cheese and remaining tortillas. Spray tops of tortillas with cooking spray. BROIL, 4 to 5 inches from heat, 3 minutes or until golden brown. Turn quesadillas over with large spatula; continue broiling an additional 3 minutes or until second side is golden brown and cheese is melted. Cut each into 4 wedges. Serve with the remaining salsa.

CHICKEN AND CREAME CHEESE ENCHILADAS
3 C chicken cooked & chopped 

1 C bell pepper,chopped
1/2 C green onions, sliced
12 oz salsa, divided
8 oz cream cheese
12 flour tortillas
12 oz velveeta cheese
1/3 C milk
1/2 TSP garlic powder
 

1.Stir chicken, bell pepper, onions, 6 oz salsa and cream cheese in saucepan over low heat until smooth. 
2.Spoon 1/3 C chicken mixture into each tortilla and roll up. 
3.Place seamside down in a 12 x 8" baking dish that's been sprayed with pam.
4.Stir Velveeta and milk together over low heat until smooth. 
5.Add garlic powder,mix well. 
6.Pour sauce over enchiladas. 
6.Cover with foil and bake at 350* for 20-25 min until heated well.
7. Pour remaining 6 oz salsa over before serving.

Chicken and Sour Cream Enchiladas 

1   (16-oz.) container sour cream   

2  cups shredded cooked chicken   

8  ounces shredded Monterey Jack cheese   

1   (16-oz.) ORTEGA® Salsa Prima Homestyle Mild   

2  tablespoons fresh chopped cilantro   

8   (8-inch) corn tortillas   

 

Preheat oven to 350°F.

Combine 1/2 of sour cream, chicken, 1/2 of the cheese, 1/4 of the salsa and cilantro. Divide evenly among the tortillas. Roll up; place seam side down in a 13x9x2-inch baking dish. Top with remaining salsa and cheese; cover. Bake for 35 minutes or until cheese is melted and sauce is bubbling. Serve hot with remaining sour cream. 

CHICKEN CHILI 

1 T olive oil 

1 pound skinless, boneless chicken breast halves, cubed 

1 onion, chopped 

1 1/4 cups chicken broth

1 (4-ounce) can diced green chiles

1 tsp garlic powder

1 tsp ground cumin

1/2 teaspoon dried oregano

1/2 tsp dried cilantro

1/8 tsp cayenne pepper 

1 (15-ounce) can cannellini beans, drained and rinsed 

2 green onions, chopped 

2 oz shredded Monterey Jack cheese 

 

Heat oil in a large saucepan over medium to high heat. Cook chicken and onion in oil for 4 to 5 minutes, or until onion is tender. Stir in the chicken broth, green chiles, garlic powder, cumin, oregano, cilantro and cayenne pepper. Reduce heat, and simmer for 15 minutes. Stir in the beans, and simmer for 5 more minutes, or until chicken is no longer pink and juices run clear. Garnish with green onion and shredded cheese, and serve immediately. 

Chicken Enchilada Casserole (White)

 

1 cup chopped onion

1/2 cup chopped green/red bell pepper

2 tablespoons butter/margarine

2 cups chopped, cooked chicken (or turkey)

4 oz can green chiles, seeded, and chopped or 1 roasted green pepper, 

chopped

3 tablespoons butter or margarine

1/4 cup all purpose flour

1 teaspoon ground coriander seed

3/4 teaspoon salt

2 1/2 cups chicken broth

1 cup sour cream

1 1/2 cups shredded Monterey Jack cheese, (with or w/o jalapenos)

12 6-inch corn tortillas 

 

In a large saucepan, cook onion and green pepper in the 2 tablespoons butter until tender.  Combine in a bowl with the chopped chicken and green chili peppers. Set aside. In the same saucepan, melt the 3 tablespoons butter, blend in flour, coriander, and salt.  Stir in the chicken broth all at once; cook and stir until thickened and bubbly.  Remove from heat; stir in 1/2 cup of the grated cheese, then add the sour cream.  Scoop out 1/2 cup of the sauce and add it to the chicken mixture. Take each tortilla in turn, and dip it into the hot sauce (this softens the tortilla so it does not break), then fill with 1/4 cup of the chicken mixture.  Roll up.  Arrange rolls in a 9X13" baking dish; pour remaining sauce over the rolls.  Sprinkle the remainder of the shredded cheese on top.  Bake, uncovered, at 350*F for about 25min or until bubbly.  Serves 4-6 .

Chicken Enchilada Casserole  

 

1 Large whole chickens 

1 (6 oz) tub sour cream 

1 Large onions, diced 

20-30 white corn tortillas 

1 can ortega chili peppers, diced 

1/2 lb mild cheddar cheese, grated 

1 Tbsp margarine 

1/2 lb Monterey Jack cheese, grated 

2 or 3 cans cream of chicken soup 

Preheat oven to 350 degrees. 

Boil and debone chickens. 

Retain 1 quart broth in sauce pan. 

Shred chicken. 

Dice onions and 3 jalapenos. 

Saute onions and jalapenos in margarine and 3 Tbsp juice from jalapenos. Add cream of chicken soup, sour cream, and chicken meat. Cook two minutes over medium heat. Heat chicken broth in sauce pan. Dip tortillas in broth to soften and put one layer of tortillas in bottom of large roasting pan. Put approximately 3/4" layer of sauce mixture over tortillas. Add a thin, even layer of both cheeses.  Layer tortillas, sauce, and cheeses again and continue until all sauce is used. Finish with remaining cheeses. Bake uncovered 45 minutes. 

 

Chicken Enchilada Pie


1 lb ground chicken
1/2 ts garlic powder
1/8 ts salt
1/8 ts pepper
3 TB all-purpose flour
1 c milk
1 TB jalapeno -- seeded and minced
1 ts ground cumin
3 flour tortillas -- (8-inch)
3 c tomato -- chopped 
1/2 c shredded sharp cheddar cheese -- (2 ozs)
6 TB picante sauce 
Cilantro sprigs (optional) 


Combine first 4 ingredients in a medium nonstick skillet; cook over medium heat until chicken is browned, stirring to crumble. Drain in a colander, and set aside. Place flour in skillet. Gradually add milk, stirring with a wire whisk until blended. Bring to a boil; reduce heat to medium, and simmer 2 mins or until thickened. Remove from heat; stir in chicken mixture, jalapeno pepper, and cumin. Wrap tortillas in damp paper towels.Microwave at HIGH 15 secs or until softened. Place 1 tortilla in bottom of a 9-inch pie plate. Spread ¾ cup chicken mixture over tortilla. Spoon 1 cup tomato on top of chicken mixture, and sprinkle with 2 tablespoons of cheese. Repeat layers, ending with cheese.Cover dish with heavy-duty plastic wrap, and vent. Microwave at MEDIUM-HIGH (70% power) for 6 mins, rotating dish a half-turn after 3 mins.Let stand, covered, 2 mins. Cut into 6 wedges, and top each wedge with 1 tablespoon of picante sauce. Garnish with cilantro sprigs, if desired. 


Chicken Enchilada Soup 2

 

1 tablespoon vegetable oil

1 pound boneless, skinless chicken breast halves

1/2 cup diced onion

1 clove garlic, minced

4 cups chicken broth

1 cup masa harina

3 cups water, divided

1 cup enchilada sauce

1 pound processed cheese, cubed

1 teaspoon salt

1 teaspoon chili powder

1/2 teaspoon ground cumin

 

1. Heat oil in a large pot over medium heat.  Brown chicken breasts for 4 to 5 minutes on each side.  Shred and set aside.

2. To the pot add onions and garlic; saute for 2 minutes, or until onions are translucent.  Pour in chicken broth.

3. In a medium bowl combine masa harina with 2 cups of water and whisk until well blended.

4. To the onions and garlic add the masa harina mixture, remaining water, enchilada sauce, cheese, salt, chili powder and cumin.  Bring to a boil; add shredded chicken.  Reduce heat to low and simmer 30 to 40 minutes, or until thickened.

 

 

Chicken Enchiladas

8 soft corn tortillas

Filling: 3 cups chicken broth

4 pieces boneless skinless chicken breast, 6 to 8 ounces

1 bay leaf, fresh or dried

2 sprigs fresh oregano

1 small onion, quartered

2 tablespoons tomato paste

1 teaspoon chili powder, 1/3 palm full

1 teaspoon ground cumin

Salt

Sauce: 2 cups tomato sauce

2 teaspoons hot cayenne pepper sauce, several drops

1/4 teaspoon ground cinnamon, 2 pinches

1 teaspoon chili powder

2 1/2 cups Monterey Jack shredded cheese, available on dairy aisle

 

Preheat the oven to 275 degrees F.

Wrap corn tortillas in foil and warm in the oven. Bring broth to a boil in a sauté pan. Set chicken into broth with bay and oregano and onion. Return to a boil, cover and reduce heat to simmer. Poach chicken in broth 10 minutes. Remove chicken breasts to a bowl and shred with 2 forks. Add 1/2 cup of cooking liquid and tomato paste, spices and salt and work through the chicken using the forks. Combine all sauce ingredients and heat through, keeping warm until needed. Remove tortillas from oven and switch broiler on high. Pile chicken mixture into warm corn tortillas and roll. Line casserole or baking dish with enchiladas, seam side down. Pour hot tomato sauce over the chicken enchiladas and top with cheese. Place in enchiladas in hot oven 6 inches from broiler and broil 5 minutes to melt cheese and set enchiladas. Serve.

Chicken Enchiladas 3

3 chicken breasts

½ to ¾ lb. shredded cheese (equal amounts sharp cheddar cheese & jack cheese)

2 large cans of Las Palmas Enchilada Sauce

1 doz. medium size flour tortillas

2 small cans sliced black olives

1 bunch green onions

1 bunch of fresh cilantro

1 medium sized tomato

3 yellow peppers

3 jalapeño peppers

lots of crushed garlic

a gob of fresh oregano

Boil the chicken in water until done and shred by hand into a bowl. Grate the two types of cheese and mix together in another bowl. Cut up everything else into very small pieces and mix together in a third bowl. Dip a flour tortilla very quickly in hot olive oil and blot with a paper towel, Then dip the oiled tortilla in warmed up echilada sauce. Then evenly fill the wet tortilla with the grated cheese, pieces of chicken & diced vegetable mix. Roll the tortilla into an enchilada and place into a baking dish. Repeat the process, placing the enchiladas as tightly packed in the dishes as possible. Pour the leftover warm enchilada sauce over the top of the enchiladas. Bake at 300 degrees in a prewarmed oven for about 20-30 minutes. Have a cold beer or two while they are cooking because the fragrance will drive you crazy, otherwise! Remove from oven and let them cool for a bit so that don't fall apart

when you serve them.

Chicken Enchiladas Suisas

 

2 spanish/yellow onions

8 oz. canned green chiles (or 8 fresh)

1 clove garlic

2 tbs. butter

2 tbs. flour

1-1/2 cups chicken broth

1/4 tsp. ground cumin

1 cup grated monterey jack cheese

1 cup grated cheddar cheese

2 scallions/green onions

Vegetable Oil

12 corn tortillas

1-1/2 cups shredded, cooked chicken

1 cup heavy cream or milk

 

Preheat oven to 350, grease rect. baking pan. Chop onions & chiles (if fresh).  Mince garlic. Melt butter in saucepan, medium heat. Add onion and saute until soft (2 minutes). Stir in flour and chicken broth.  Add chiles, garlic, salt to taste and cumin; simmer about 15 minutes.  Turn off heat, leave in pan. Grate cheeses and slice scallions. (This part optional)  Fry tortillas in hot, hot oil for 15-20 each and drain oil.  Do not let them get crisp. Dip tortillas in the pan (just to get them a little soggy).  Roll chicken, cheeses in tortillas, place in baking dish, seam side down.  Pour remaining sauce over rolled-up tortillas. Pour cream/milk over tortillas, and sprinkle chopped scallions over top.  Bake about 20 minutes.

Chicken Enchiladas

4 bone-in chicken breast halves

2 tablespoons olive oil

4 ounces diced green chilies, drained

1 jalapeno pepper, chopped (optional)

1 clove garlic, minced

8 ounces cream cheese

2 cups Monterey jack cheese, shredded and divided

1/2 cup water

8 10-inch flour tortillas

1 cup heavy cream

Place the chicken breast halves into a saucepan and fill with enough 

Water to cover. Bring to a boil and cook until the chicken is cooked through.

Remove from the water and set aside to cool. Preheat the oven to 375

degrees. Remove the chicken meat from the breasts, and discard the skin 

and bones. Set aside. Heat the olive oil in a large skillet over medium heat. Add the green chilies, jalapeno and garlic. Cook and stir for a few minutes, until fragrant, then stir in the cream cheese and half of the Monterey Jack.  As the cheese begins to melt, gradually stir in the water. Chop the chicken meat, and stir into the skillet. Remove from the heat. Spoon the chicken mixture into tortillas and roll up. Place the rolls seam side down in a 9x13-inch baking dish. Sprinkle the remaining Monterey Jack cheese over the top, then pour cream over all. Bake for 30 minutes in The preheated oven, or until the enchiladas are golden brown on the top. Serve with your favorite toppings -- salsa, sliced black olives, guacamole, sour cream, chopped lettuce, diced fresh tomatoes, sliced green onions, etc.

Chicken Gravy Enchilada Casserole

 

4 cups diced skinless, boneless chicken breast meat

4 cups chicken gravy

1 cup water

1 onion, chopped

3 stalks celery, chopped

1 (7 ounce) can diced green chiles

1 teaspoon garlic salt

salt and pepper to taste

12 (6 inch) corn tortillas

2 cups shredded Cheddar cheese

 

1. In a large skillet combine chicken, gravy, water, onion, celery, chile peppers, garlic salt, salt and pepper. Stir together to mix. Cover skillet and simmer over low heat for 1 to 2 hours.

2. Preheat oven to 350 degrees F (175 degrees C).

3. In a 11x14 inch baking dish layer 6 tortillas, then 1/2 of the chicken mixture, then 1/2 of the cheese. Repeat layers. Bake in the preheated oven for 30 to 40 minutes or until cheese is melted and bubbly.

 

Chicken Lime Taquitos 
 
1  teaspoon salt  
1  teaspoon chili powder  
1/2  teaspoon garlic powder  
1/8  cup oil  
1/4  cup fresh lime juice  
2  lbs chicken breasts  
1/2  teaspoon salt  
2  teaspoons minced garlic  
1/4  cup roasted red peppers, julienned  
1/3  cup pasilla chilies, julienned  
1/4  cup yellow onions, julienned  
1/3  cup shredded monterey jack cheese  
1/2  ounce fresh lime juice  
18  corn tortillas  
 oil (for frying)  

Combine first 5 ingredients for marinade. Marinate chicken in mixture for at least 2 hours. Drain chicken well and grill (I use indoor grill) until done. Allow to cool and shredd into 1/8 inch by 3 inch pieces. Place chicken in bowl and sprinkle with salt and minced garlic. Mix well. Add red pepper, pasilla, onion, cheese and 1/2 ounce lime juice. Mix thoroughly. To assemble, warm tortilla on griddle until soft and pliable. If necessary, add a little oil to the pan to help soften the tortillas. Spoon 2 ounces of chicken filling over tortilla and roll tightly, securing with toothpick. Deep-fry in oil at 350º for 2 minutes or until golden brown and crispy. 
Drain well. 
Serve with guacamole, sour cream, and or salsa. 


 

Chicken Mexican Stuffed Breasts

6 skinless boneless chicken breast halves

2 ounces cheddar cheese -- cut into strips

4 tablespoons chopped cilantro

1 can green chilies

1/4 teaspoon red pepper flakes

1 egg beaten

1/3 cup cornmeal

1/2 package taco seasoning mix

2 ounces cheddar or monterey Jack cheese

8 ounces salsa

 

Rinse chicken and pat dry. Pound chicken to 1/8 inch thickness. In a bowl combine cornmeal and seasoning mix. Place egg in another bowl. For each roll place chili peppers cheese strips, cilantro and crushed red pepper near edge of one pounded breast. Fold in sides, and roll, starting from the cheese/ pepper side. Dip rolls in egg, then cornmeal mixture. Place rolls, seam side down in shallow  baking pan. Bake, uncovered at 375 degrees for 25 to 30 minutes. Sprinkle with grated cheese the last 5 minutes of baking. Serve topped with heated salsa.

 

Chicken Stuffed Chilis

2 to 3 large chicken breasts cooked and shredded

4 cups lightly packed shredded cheddar cheese (divided) 

24 whole green chilis (approximately) (roasted, peeled, rinsed)

3 cups enchilada sauce (divided)

Black olives for garnish

Sour cream for garnish

 

Place shredded chicken, 2 cups of the cheese and 1 cup of enchilada sauce in a large bowl and mix together.  Take each chili and slit down the side.  Holding the chili in one hand put about l heaping tablespoon of chicken mixture on the chili and fold it over to almost close.  Place chili in a large casserole dish.  Repeat with the rest of the chilis and chicken mixture placing side by side until all used. Pour the rest of the enchilada sauce over the whole thing.  Cover with foil.  Bake in the oven at 350 degrees about 40 minutes or until hot and bubbly.  Spread the rest of the cheese over the top of chilis and return to oven just until  cheese melts.  Garnish with sour cream and black olives. Serve with Spanish rice and a salad to complete meal.

 

Chicken Taco Salad

1 pound ground chicken or chicken breasts, diced or shredded

1 package prepared taco seasoning

1 onion, diced

1 head Romaine lettuce, chopped

2 tomatoes, chopped

1 cup black olives, sliced

1 avocado, diced

1 8-oz. bag tortilla chips

1 8-oz. jar Catalina dressing (or your choice)

2 cups Monterey Jack cheese, shredded

Sour cream

Jalapeno slices

Salsa and/or taco sauce

Cook ground chicken with taco seasoning according to package directions. Combine cooked and seasoned chicken with diced onion, lettuce, tomatoes, black olives and avocado in a large bowl. Just before serving, pour tortilla chips on top of the salad followed by the dressing and cheese. Toss well. Use the sour cream, jalapeno slices and salsa for garnish if desired.
 Chicken Tacos Recipe 
 
3/4  cup shredded monterey jack cheese or cheddar cheese (or a mixture)  
12  taco shells  
3  cups cooked chicken  
1  cup salsa  
1  large avocado, diced  
2  cups shredded lettuce  
1  cup light sour cream  
 chopped green chilies (optional)  

Sprinkle 1 Tbs cheese in bottom of each taco shell and warm in 300° oven 5 minutes. Mix chicken with salsa and avocado.  Put lettuce in taco shells, then chicken mixture, then sour cream. If desired, sprinkle chopped green chilis over the top. 


Chicken Tacos

 

5 - 6 (diced)Chicken breasts (Tenders work great, dice before spice!)

1/2 - 1 T. Olive Oil

Spice Mix: 1 tsp.each: Basil, Cumin, & Garlic Powder- mixed (divided)

1/2 package "Lawrys Chicken Taco Seasoning"

1 5-6 oz. can "Herdez Chili Verde" or same amt. blended green chili

3 oz. water

salt & pepper to taste

 

Cook chicken in large fry pan w/oil on Medium heat. Add ½ spice mix at beginning, and remainder as chicken is turned during cooking. When chicken is tender, (still a little pink), add Lowry's seasoning and green chili. Mix well. Turn heat up to Med./High, add water, continue stirring. When sauce begins to bubble, turn heat to Low or Simmer, add some salt and pepper & stir. Let sauce cook down. Stir occasionally.

Chicken Tortilla Casserole

 

6 corn tortillas

1/2 c. milk

1/2 lb. Cheddar cheese, shredded

1 can green chili salsa

1 can cream of mushroom soup

1 can cream of chicken soup

3 chicken breasts, cooked and cut up

 

Cut or tear the tortillas in 1/2-inch squares. Put half of them on the

bottom of a baking dish and cover with 1/2 of the cheese. Mix salsa, both soups and chicken together. Add half of this mixture to the baking dish. Repeat the layers and top with cheese. Cover and put in the refrigerator for 24 hours. Bake at 350 degrees for 45 minutes. Uncover for the last 15 minutes to brown.

Chicken Tamale  

 

40 to 50 dried corn husks

cooking spray

1 large onion, chopped

2 large cloves garlic, pressed or minced

1 teaspoon ground cinnamon

1 teaspoon cumin,

1 teaspoon chili powder,

1/4 teaspoon salt,

1/2 teaspoon fresh ground black pepper

1 28-oz. can chopped tomatoes

1 can tomato paste

2 teaspoons chicken base or bouillon

1 lb. boneless skinless chicken breasts or tenders with tendons removed

1 to 2 fresh roasted Poblanos or pasilla chilies

16 to 18 small green olives, thinly sliced

 

Masa Ingredients:

1 cup yellow corn meal

3 1/2 cups cold water

3 teaspoons chicken base or bouillon

1/2 teaspoon salt

1 egg plus 2 egg whites

1 cup masa harina (corn flour)

1/8 to 1/4 cup stock or warm water*

 

1. Place corn husks in large pot; add very hot water to cover. Top husks with plate or heavy jar to keep them submerged. Let husks stand for at least 3 hours or overnight. 

2. Preheat a large stick-resistant pan or skillet on medium. Sauté onion and garlic and until soft, about 4 minutes. Stir in cinnamon, cumin, salt and chili powder; add tomatoes, tomato paste, and bouillon. Increase heat to medium-high, add chicken and bring and sauce to a low boil. Cover, reduce heat to low and simmer until chicken is tender, 20 minutes for breasts, 10 to 15 for tenders. Remove chicken from sauce and set aside to cool. 

3. Increase medium. Stirring frequently, cook until the consistency of thick tomato sauce, then reduce heat to low. 

4. Cut or shred chicken into small pieces; add chicken and olives to sauce. Cook all ingredients together 2 to 3 minutes; cover and remove from heat. Drain corn husks; rinse and if necessary, rub each husk under running water to remove any silk or debris. Drain well; pat dry and wrap in a towel to keep pliable. 

5. Combine cornmeal, salt, bouillon and 3 1/2 cups cold water in a medium saucepan. Stirring constantly with a wooden spoon, bring to boil over high heat. Continuing to stir constantly, reduce to medium and cook until cornmeal mush pulls away from sides and bottom of pan, 4 to 5 minutes. Remove from heat and allow to cool 3 to 5 minutes. 

6. Transfer cornmeal mush to large mixer bowl; add egg and egg whites and beat 1 to 2 minutes. A fourth of a cup at a time, beat masa harina into mixture until thoroughly blended. If dough seems too thick to spread easily, beat an additional 1/8 to 1/4 cup stock or warm water into dough. 

7. To prepare tamales: Lightly spray a corn husk with cooking spray; place 1 heaping tablespoon of dough in center of husk. Spread dough evenly into a 3- to 4-inch square about 1/4-inch thick and top with 2 to 3 tablespoons chicken mixture. Fold right, then left sides of husk over filling. Set tamale aside seam-side-down and repeat the process. 

8. Line a large steamer pot with some of remaining corn husks. Stack tamales either standing up side by side or laying seam side down inside pot. Cover top or last layer of tamales with corn husks and/or a kitchen towel. Place pot above 3- to 4- inches boiling water; cover pot and reduce heat to maintain gentle boil. Steam tamales about 1½ to 2 hours; remove a tamale from the center of pot and carefully unwrap. If dough pulls easily away from husk, it's done. If necessary, steam longer and test again until done. Serve tamales hot. 

 

Chicken Tostadas

1/2 pound medium-size mushrooms 

1 large onion 

1 large yellow pepper 

2 medium-size skinless, boneless chicken-breast halves (about 3/4 pound) 

1 small cucumber 

1/2 small head romaine lettuce 

1 medium-size tomato 
•
1 teaspoon salad oil 

1 tablespoon soy sauce 

Four 6- to 8-inch flour tortillas 

1/2 teaspoon salt 

1/4 cup shredded reduced-fat Cheddar cheese (1 ounce) 

cilantro sprigs for garnish 

 

1. Slice mushrooms and onion. Cut yellow pepper and chicken into ½” strips. Set chicken aside. Thinly slice unpeeled cucumber. Thinly slice enough lettuce to equal 2 cups loosely packed. Dice tomato. 

2. In nonstick 10-inch skillet over high heat, in hot salad oil, cook mushrooms, onion, and yellow pepper until lightly browned. Add soy sauce and 3 tablespoons water. Reduce heat to medium-low; cover and cook until vegetables are tender. Remove vegetables to medium bowl; set aside. 

3. Wipe skillet clean. In same skillet over high heat, heat tortillas, one at a time, until lightly browned on both sides. Remove to 4 dinner plates. 

 4. In same skillet over high heat, cook chicken strips and 1/2 teaspoon salt until they lose their pink color throughout. Return yellow-pepper mixture to skillet; heat through. 

5. Place some sliced lettuce onto tortillas; spoon chicken mixture onto lettuce;

Chicken With Peanut Mole Sauce

2 2-2 1/2 lb frying chicken

8 c water

4 stalks celery with leaves

1 medium carrot, sliced

1 small onion, cut in eights

2 sprigs parsley

2 tsp chicken bouillon granules

1/4 tsp pepper

1/2 10 ounce can tomatoes with green chiles

2 slices white bread, torn

2 tbls peanut butter

4 whole cloves

3 whole black peppercorns

1/2 inch stick cinnamon

3/4 tsp chili powder

1 small clove garlic, minced

 

Cut chicken into serving pieces, saving backs for another purpose. Place chicken pieces in Dutch oven with water. Add celery, carrot, onion, parsley, bouillon granules, and pepper. Bring to boiling. Cover and cook over low heat 1 to 1 1/2 hours or till chicken is tender. Remove chicken pieces. Place in a 2 quart casserole. Strain broth; skim off fat. Reserve 1 1/2 cups of the broth for sauce (cover and refrigerate remaining broth for another use). To prepare mole sauce; in a blender or food processer container place the reserved chicken broth, tomatoes with green chilies, bread, and peanut butter. Cover add blend till smooth. Turn into 2 quart saucepan.  With mortar and pestle crush cloves, peppercorns, and cinnamon well; add to saucepan along with chili powder and garlic. Bring to boiling. Reduce heat and simmer, uncovered, 15 to 20 minutes or till thickened, stirring often. Spoon Mole sauce over chicken in casserole. Bake, covered, in 350° oven 30 to 40 minutes or till heated through.

Chicken Wraps 

 

2 Tbsp. olive oil 

2 and 1/2 pounds chicken breasts, cut into 1/2 inch pieces 

1 onion, chopped 

1 package taco seasoning 

1 16-oz carton sour cream 

2 cups cheddar cheese, shredded 

2 fresh tomatoes, chopped 

1 avocado, peeled, pitted and diced 

1 small head of Romaine heart lettuce, shredded 

8 burrito size flour tortillas 

 

Place olive oil in a large skillet and heat, add chicken and onion and cook until chicken is done and onions are tender. Remove from heat. Place chicken and onion mixture in a large bowl and add taco seasoning, sour cream, cheese, tomatoes, avocado, and lettuce and stir well. Place equal amounts of mixture in the center of each tortilla and roll up. Slice in half and serve. 

Chilaquile Casserole 

 

12   (6-in.) corn tortillas   

2  cans (4-oz.) ORTEGA® Diced Green Chiles   

3  cups shredded Monterey Jack cheese   

2  cups buttermilk   

4   eggs   

1/2  teaspoon salt   

1/4  teaspoon ground black pepper   

 

Preheat oven to 375°F. Spray a 2-quart casserole dish with vegetable cooking spray.

Tear half the tortillas into bite-sized pieces and spread evenly into prepared casserole. Distribute half the chiles and half the cheese over the layer of tortillas. Spread, sprinkle, or place any desired topping over cheese. Tear remaining tortillas and spread over top. Follow with remaining chiles and cheese. 

In a bowl, with an electric mixer at low speed, beat buttermilk, eggs, salt and pepper. Slowly pour over casserole. Bake uncovered for 35 minutes. Serve hot, warm or at room temperature.

 

 

Chilaquiles de Huevos (Tortilla Hash)

6 tortillas, cut in eighths
2 T. margarine
2 T. minced onion
2 medium sized tomatoes, peeled and cubed
3 eggs, beaten
Salt and pepper
1T. grated Parmesan cheese

Fry tortillas lightly in butter. Add onion and tomatoes and fry until onion
is limp. Then quickly add eggs, salt and pepper. Stir with a fork, as you
would scrambled eggs. Cook until eggs are desired consistency. Sprinkle with
cheese and serve at once. Serve 4


Chile Rellenos Pie l

4 eggs

1/2 cup milk

1/8 cup chopped fresh cilantro

1 red bell pepper, diced

1 pinch salt

1 pinch ground black pepper

2 dashes jalapeno sauce

1 cup shredded Cheddar-Monterey Jack cheese blend

1 (4 ounce) can diced green chiles

1 tomatillo, diced

1 recipe pastry for a 9 inch single crust pie

 

1 Beat the eggs. Combine with milk, cilantro, bell pepper, spices, cheese, chiles, and tomatillo. Pour filling into the pie shell.

2 Bake at 350 degrees F for 45 to 50 minutes, or until knife inserted in center comes out clean. Cool to room temperature. Garnish each individual piece of pie with a dollop of sour cream and drizzle with your favorite salsa!

Chiles Rellenos Casserole 
2 (7 ounce) cans whole green chiles, seeded
1/2 pound Cheddar cheese, grated
1/2 pound Monterey jack cheese, grated
2 cups evaporated milk
4 eggs
1/3 cup all-purpose flour
1 teaspoon salt 


Preheat oven to 350 degrees F. In a 12 x 8-inch baking dish, layer green
chiles, Cheddar cheese and Monterey Jack cheese.Put the evaporated milk,
eggs, flour, and salt in a blender; blend thoroughly. Pour over the
chiles and cheeses. Bake for 45 mins. 


Chiles Rellenos Con Queso

2 cans (4 oz ea) peeled green chilies

1/2 lb shredded Jack cheese

2 eggs

1 tbsp flour

1/8 tsp salt

Cooking oil for frying

 

Rinse seeds from chilies, divide large chilies into thirds, smaller 

ones into halves, and drain on paper towels.  Press cheese into little "sausages," using 2  tablespoons for each one, then wrap in a chili strip.  Beat eggs until thick and light; fold in flour and salt. 

Have 2 inches of hot oil ready in a deep skillet.  Put stuffed 

chilies, one at a time, in the batter, spoon some over them, and take up in a spoon so that some of the batter is included.  Slip into hot oil and turn almost at once, so both sides are covered with hot oil.  Add another chili unitl the pan is full but not crowded.  Cook until golden on both sides and serve at once, or reheat in a good enchilada sauce mixed with 2 cups chicken bouillon.  They will puff up again in the sauce.  Makes 6 servings

Chiles Rellenos Pie

6 fresh poblano chile peppers

2 cups Monterey Jack cheese, shredded

2 cups mild Cheddar cheese, shredded

1 1/2 cups diced cooked chicken

4 tablespoons all-purpose flour

 1 cup evaporated milk

1 cup sour cream

3 eggs

2 cups salsa

1 Preheat oven on broiler setting. Roast chiles under broiler on cookie sheet until skin is brown and charred on all sides. Cool until you are able to touch peppers, then peel off skin. Make a slit down one side of the pepper, and remove stem and seeds. Reduce oven temperature to 350 degrees F .

2 Line the bottom of an 11 inch square baking dish with chiles. Layer Monterey Jack cheese and Cheddar cheese evenly over chilies. Spread cooked chicken over cheese. In a medium bowl, using a wire whisk, mix flour with a small amount of evaporated milk until it forms a smooth paste, then whisk in remaining milk and sour cream. Beat in eggs, one at a time. Pour evenly over chicken.

3 Bake in preheated oven for 40 minutes, or until center of pie becomes firm. Spread salsa over top, and bake for 15 minutes.

Allow to cool 10 minutes before serving.

 

CHILI PIE WITH CORNBREAD TOPPING

1 cup chopped onion

1 cup chopped green bell pepper

1/2 pound ground chuck

1 cup corn, low sodium -- canned & drained

2 teaspoons chili powder

1 teaspoon ground cumin

1/2 teaspoon sugar

1/2 teaspoon garlic powder

3/4 cup water

16 ounces pinto beans, canned -- drained

14 1/2 ounces stewed tomatoes -- canned--undrained and chopped

6 ounces tomato paste -- canned

4 ounces chopped green chiles -- canned & drained

1/2 cup all-purpose flour

1/2 cup yellow cornmeal

1 teaspoon baking powder

1/8 teaspoon salt

1/2 cup nonfat buttermilk

1 egg white -- lightly beaten

 

Cook onion, green bell pepper, and ground chuck in a large, ovenproof skillet over medium heat until meat is browned, stirring to crumble.  Drain well; set aside.

Wipe drippings from skillet with a paper towel. Return meat mixture to

skillet; add corn and next 9 ingredients, stirring well. Bring to a 

boil; cover, reduce heat to medium-low, and cook 10 minutes, stirring

occasionally. Remove from heat; set aside.

Combine flour and next 3 ingredients in a bowl. Combine buttermilk 

and egg white; add to dry ingredients, stirring just until moistened. Spoon evenly over meat mixture.

Bake at 400 degrees for 13 minutes or until wooden pick inserted in 

Center of corn bread comes out clean. Yield: 5 servings (serving size: 2 cups).

Chili Dogs in a Mexican Blanket
10 6-inch flour tortillas
10 wieners (hot dogs)
15 oz. can chili with beans
1 1/2 c. shredded American or Cheddar cheese
Sour cream, if desired

Place each tortilla on sheet of heavy-duty foil. Place one wiener in center of each tortilla. Tope each with about 2 tablespoons of chili and cheese. Fold tortilla over filling, securing with toothpick. Wrap securely with foil with double fold seal.
When ready to barbecue, place foil packets on grill 4 to 6 inches from medium-high coals. Heat 10 to 15 minutes or until thoroughly heated. Serve with sour cream if desired.

Chili Relleno Casserole

1 1/2 lbs lean ground beef

1 small onion

1 lbs Monterey Jack cheese, grated

1 lg can whole chili peppers, seeded

1 tsp garlic

1 tsp chili powder

salt and pepper 

Brown beef with chopped onion, garlic, chili powder, salt and pepper. Spray a 9X13" casserole dish with cooking spray. 

Layer in casserole dish:

1/2 of the peppers

1/2 of the cheese, 

beef 

the rest of the peppers

the rest of the cheese 

In a blender mix:

1 1/2 cups of milk

1-cup flour

2 eggs. 

Pour over casserole and bake at 350 for about 40 minutes. Serve with your favorite salsa and tortillas. 

 

CHILI RELLENOS CASSEROLE 

1 Can (4 Oz.) Whole Green Chilies

½ Cup Grated Monterey Jack Cheese

½ Cup Grated Cheddar Cheese

2 Egg

½ Cup Sour Cream

2/3 Cup Milk

1/4 Tsp. Salt

3 Tbs. Flour

1/8 Tsp. Baking Powder

Salsa 

 

Slit Chilies Lengthwise. Remove Seeds. Arrange In A Buttered Baking Dish. Sprinkle Cheese Over Chilies. Mix Remaining Ingredients Together. Pour Over Chilies. Bake In A 350-Degree Oven For 40 Minutes, Or Until Set. Top With Salsa If Desired.

Chili Rellenos  

6 tablespoons flour 

6 eggs, separated 

2 tablespoons water 

6 Long green chilies (fresh or canned) 

1/2 teaspoon salt 

1/2 lb. monterey jack cheese 

1/2 lb. cheddar cheese 

oil for frying 

 

If using fresh chilies, roast under broiler until skins blister and turn golden brown in spots. Watch carefully so they do not burn. Keep turning with prongs so they brown evenly. As they finish cooking, place in a brown paper bag. Keep closed for several minutes and the steam will help loosen the skins from the chilies. When all are roasted and steamed, peel carefully (leave stems on). Split along one side and remove seeds with a teaspoon. Discard the seeds. Cut cheeses into fingers 2 1/2 inches long and 1/2 inch in diameter. Stuff one finger of each kind of cheese into the cavity of the chili. Make a batter by beating the egg yolks until creamy. Add water, flour and salt. Fold in stiffly beaten egg whites.* 

Spread about 1/3 of the batter on a dinner plate. Lay stuffed chilies in the batter. Heat oil 1/2 inch deep in a 10 inch frying pan. Take 1 heaping tablespoon of batter and make a bed for each chili in the hot oil: place a stuffed chili on the 'bed' and cover with more batter. Turn when lightly browned. Cook two or three at a time, Drain on paper towel. 

* 1/2 teaspoon cream of tarter helps whites to stiffen. 

Serve with "Easy Relleno Sauce". 

 

Chili Verde

3 tablespoons Worcestershire sauce

1 tablespoon garlic pepper

3 pounds pork picnic roast

1 large onion, diced

1 (14.5 ounce) can chicken broth

2 (4 ounce) cans diced green chilies, drained

3 (7 ounce) cans green salsa

2 (15.5 ounce) cans Great Northern beans, drained (optional)

 

1 Pour half of the Worcestershire sauce into the pan of a slow cooker, and half of the garlic pepper. Place the roast in the pan, and sprinkle remaining Worcestershire sauce and garlic pepper over the top. Add the onions, and chilies, and pour in the chicken broth. Cover, and cook on Low for 8 to 10 hours. 

2 When the roast is tender enough to pull apart with a fork, add the green salsa, and the beans, if desired. Continue cooking until heated through. Serve as soup or over  chimichangas.

Chilies Rellenos Bake 2

3/4 pound ground chicken breast 

1/3 cup chopped onions 

12 ounces green chili peppers, halved lengthwise and seeded 

1/8 teaspoon black pepper 

1 cup shredded nonfat cheddar cheese 

1/2 cup shredded reduced-fat extra-sharp cheddar cheese 

1 cup evaporated skim milk 

3/4 cup fat-free egg substitute 

3 tablespoon unbleached flour 

Hot-pepper sauce (to taste) 

1 cup chunky salsa, warmed


 

Coat a 10-inch nonstick skillet with nonstick spray and warm the pan over medium-high heat for 1 minute. Add the chicken, onions, chili peppers and black pepper. Cook, stirring frequently, until the chicken is no longer pink and the onions are tender. Coat a 1 1/2-quart casserole with nonstick spray. Spoon in the chicken mixture. Combine the cheeses and sprinkle over the chicken. In a medium bowl, whisk the milk, egg substitute, flour and hot-pepper sauce until well blended. Pour over the casserole. Bake at 350 degrees until a knife inserted in the center comes out clean, 35 to 40 minutes. Serve hot with the salsa.

Chili's Chicken Enchilada Soup
1 tablespoon vegetable oil
1 lb. of chicken breast fillets (approx. 3 fillets)
1/2 cup diced onion
1 clove garlic, pressed
4 cups chicken broth
1 cup masa harina
3 cups water
1 cup enchilada sauce
16 ounces Velveeta
1 teaspoon salt
1 teaspoon chili powder
1/2 teaspoon cumin
Garnish:
shredded cheddar cheese
crumbled corn tortilla chips
pico de gallo
  

1. Add 1 tablespoon of oil to a large pot over medium heat. Add chicken breasts to pot and brown for 4-5 minutes per side.Set chicken aside.
2. Add onions and garlic to pot and sauté over medium heat for about 2 minutes, or until onions begin to become translucent. Add chicken broth.
3. Combine masa harina with 2 cups of water in a medium bowl and whisk until blended. Add masa mixture to pot with onions, garlic and broth.
4. Add remaining water, enchilada sauce, cheese and spices to pot and bring mixture to a boil.
5. Shred the chicken into small, bite-size pieces and add it to the pot. Reduce heat and simmer soup for 30-40 minutes or until thick.
6. Serve soup in  bowls, and garnish with shredded cheddar cheese, crumbled corn tortilla chips, and pico de gallo.

Chocolate Caliente_Mexican

6-cups of milk

6 oz  sweet chocolate

6 oz  semi sweet chocolate

1/2 tsp vanilla

dash of cinnamon

Heat the milk over medium flame. Break the chocolate into pieces. When the milk is hot, dissolve in it the chocolate pieces, moving constantly until everything is dissolved. Increase heat and let the mixture slowly boil.  Add the vanilla and the cinnamon. Continue beating until frothy.

Serve immediately and enjoy!

Classic Enchilada Casserole 

1  pound ground beef  (I use thin strips of beef) 

2  tablespoons ORTEGA® Diced Green Chiles   

1   garlic, peeled and chopped   

1  teaspoon salt   

1/2  teaspoon ground black pepper   

1/2  teaspoon ground cumin   

12   corn tortillas   

1  cup chopped black olives   

1   onion, peeled and chopped   

1  pound grated cheddar cheese   

1   lettuce, chopped   

2  tomatoes, chopped

Preheat oven to 350°F. In a skillet, brown ground beef then remove the meat to drain. Sauté green chili peppers and garlic. Add the meat, salt, pepper and cumin. In a baking dish, arrange layers using first the corn tortillas on the bottom, then the meat, black olives, onion and cheddar cheese on top. Repeat for 3 layers. Bake 15 minutes, or until bubbly. Serve with lettuce and tomatoes.  Serving Size:  6 

CLUB BURRITO

1 sl Deli-Style Turkey

1 sl Deli-Style Ham

1 sl Swiss Cheese

1 Soft Flour Tortilla

Shredded Lettuce

Sprouts

Layer the tortilla, cheese, ham and turkey, with the tortilla on the outside. Place some lettuce and sprouts in the middle. Add any other veggies, if desired. Roll, and secure with a toothpick.

Club Quesadillas
8 slices OSCAR MAYER Ready to Serve Bacon 
8 slices OSCAR  MAYER Oven Roasted Turkey Breast 
4 large flour tortillas (10 inch) 
2 medium  tomatoes, chopped 
1 cup shredded lettuce 
1/2 cup KRAFT Shredded Cheddar Cheese  
1/4 cup MIRACLE WHIP Dressing
       
ARRANGE 2 slices each bacon and turkey on top  of each tortilla. Top evenly with the tomatoes, lettuce and cheese; fold  in half. COOK, one at a time, in nonstick skillet on medium heat 2 min.  on each side or until crisp and golden brown on both sides. Cut into wedges. SERVE  each quesadilla with 1 Tbsp. of the dressing.


Corn and Green Chile Casserole 
2 large eggs, beaten
1 cup low-fat sour cream
1/2 cup yellow cornmeal
6 tablespoons butter, melted
1 teaspoon salt 
2 cups whole kernel corn, fresh or frozen
8 ounces Monterey jack, cubed or shredded 1 (4 ounce) can diced green
chiles 


Preheat oven to 350 degrees F.In bowl, mix eggs, sour cream, cornmeal, butter and salt. Stir in corn, cheese and chiles. Turn into a greased 2-quart casserole. Bake for 1 hr. Makes 6 cups. 

Corn Chip or Taco Salad

1 pound ground beef

1 large head lettuce, chopped

1 1/2 cups diced tomatoes

1 large onion, diced

1 1/2 cups diced sharpCheddar cheese

1/2 cup diced Monterey Jack cheese

8 ounces thousand island salad dressing

2 (15 ounce) cans kidney beans, drained

1 (16 ounce) package corn chips

 

1. In skillet over medium heat, cook ground beef  until evenly browned. Drain fat and set aside to cool.

2. In a large bowl, mix together the ground beef, lettuce, tomatoes, onion, Cheddar cheese, Jack cheese and kidney beans. Cover and chill for at least an hour.

3. Right before serving, add the dressing and corn chips and toss until evenly coated.

Cornmeal and Cumin Pork Loin

1 1/4 lbs boneless pork loin
2-3 tablespoons cornmeal
1 tablespoon cumin seeds, roasted and crushed (or good powdered cumin)
2 tablespoons olive oil

1. Season pork with salt and pepper.
2. Mix cornmeal and cumin together.
3. Turn pork in this mixture to coat.
4. Heat oil in a skillet until hot ,but not smoking.
5. Brown pork, turning, about 3 minutes.
6. Transfer pork to a roasting pan.
7. Roast at 350 for 25 to 30 minutes until internal temperature registers 155 F Let stand 10 minutes loosly covered.
8. Slice and serve.


Crab Quesadillas

SALSA

4 Tomatoes -- chopped and seeded

1 clove  Garlic -- minced

1/2 medium Yellow Onion -- minced

1/2 cup Coriander leaf -- fresh, minced

1 medium Jalapeno Chile Pepper -- seeded and chopped

Salt

Black Pepper -- freshly ground

GUACAMOLE

1 medium Plum Tomato -- minced

1 medium Jalapeno Chile Pepper -- fresh or pickled

1 medium Lime

1 tablespoon Coriander leaves -- fresh, chopped

1 medium Avocado

Salt

Black Pepper -- freshly ground

QUESADILLAS

1 pound Monterey Jack Cheese -- shredded

6 medium Jalapeno Chile Peppers -- sliced

6 ounces Butter

12 8-inch Flour Tortillas

1 pound Crab Meat -- fresh or imitation

 Salt

 Black Pepper -- freshly ground

For the salsa, seed and chop the tomatoes.  Mince the garlic, onion, and coriander.  Seed and mince the jalapeno.  In a bowl, mix together tomatoes, garlic, onion, coriander, and jalapeno, and season to taste with salt and pepper.  Put half of the mixture in the bowl of a food processor and purée. Return puréed mixture to bowl with remaining salsa and blend well.  This can be made a few hours ahead. For the Guacamole, peel, seed and mince the tomato.  Mince the jalapeno.  Squeeze 2 tablespoons juice from the lime.  Chop the coriander.  Peel the avocado.  In a bowl, mash avocado with a potato masher or a fork.  It shouldn't be perfectly smooth.  Combine avocado, tomato, jalapeno, juice, and coriander and season to taste with salt and pepper.  Press plastic wrap on surface of guacamole if making ahead. Shred the cheese.  Cut jalapenos into thin slices.  Recipe can be made to this point a couple of hours ahead. Cooking & Serving:  Melt 2 tablespoons of the butter in frying pan over medium heat.  Put 1 flour tortilla in the pan and sprinkle with 1/6 of the crab meat.  Season with salt and pepper and sprinkle with 1/6 of the cheese.  Lay another tortilla on top and cook gently, turning once, until cheese begins to melt, about 5 minutes total.  Repeat with remaining tortillas, melting 2 tablespoons of butter for each quesadilla. Cut each quesadilla into six wedges.  Put 3 wedges on each plate and garnish with jalapenos, Salsa, and Guacamole.

Creamy Cheese Enchiladas

6 flour tortillas
3 cups shredded jack cheese
6 T. chopped green onions
Sauce:
1/4 cup butter
1.4 cup flour
2 cups chicken broth
1 cups our cream
1 can green chilies, seeded and chopped (4 oz)

Fill each tortilla with 1/2 cup cheese and 1 T. green onion. Roll each individually and put in shallow 8" square baking dish. Melt butter in pan over medium heat. Add flour, stirring constantly. Stir in chicken broth, to make a thick sauce. Remove from heat and add sour cream and green chilies. Stir until smooth. Pour sauce over tortillas. Bake at 350 for 20 minutes.


Creamy Taco Casserole 


1 (10 count) tube refrigerator biscuits
1 (8 count) tube jumbo biscuits
1 (16 ounce) container sour cream
1 can cream of chicken soup
1 can black olives 
8 ounces shredded Cheddar or Colby cheese 

1 pound ground beef, browned and drained 


Lay 10 biscuits in a greased 9 x 13-inch pan side by side and roll or pat out to make a solid base. Mix half of the sour cream and soup together and sprinkle ground beef on top. Put remainder of sour cream on top, then sprinkle with olives. Sprinkle cheese and top with 8 biscuits evenly spaced apart and not touching. Bake at 400 degrees F for 25 mins.
Crock Pot Mexican Fiesta

12 to 15 oz bag white corn tortilla chips 

1 pound lean ground beef

1 can ranch style beans

3 cups cheddar cheese, grated

1 can cream of mushroom soup

1 can cream of chicken soup

1 can mild rotel tomatoes and chilies

2 teaspoons chili powder

1/2 cup onion, chopped

Spray crock pot with non-stick spray and cover the bottom with slightly crushed chips. Combine soups, rotel, chili powder, and onion in a separated bowl and blend well with a whisk. Brown ground beef in a skillet and add ranch style beans to it and mix together. (Do not drain the beans). Layer half of the beef mixture over the chips, then half of the soup mixture over the beef, ending with half the cheese over the beef. Repeat these layers once more beginning with chips and ending with cheese. Cook on high for three hours.

Crock Pot Taco Casserole
1 lb. ground beef or turkey 
1 med. onion, chopped 
1 clove garlic, minced 
1/2 c. green pepper, chopped 
2 drops Tabasco sauce 
15 oz. can tomato sauce 
1 tsp. chili powder 
1 c. frozen corn 
2 (16 oz.) cans chili with beans 
3/4 lb. grated cheese 
Nacho cheese tortilla chips 

Brown ground meat and drain. Add onion, garlic and pepper and cook until transparent. Add remaining Tabasco, tomato sauce, and chili powder. Grease crock pot and layer in 5 layers, beginning with meat mixture and nacho cheese tortilla chips, then corn, chili, and cheese. Cover and cook 6-8 hours on low.

Crockpot Chicken Taco Meat 
3  tablespoons taco seasoning, 
1  cup chicken broth  
1  lb boneless skinless chicken breasts  

Dissolve taco seasoning into chicken broth. 
Place chicken breasts in crockpot and pour chicken broth over. 
Cover and cook on low for 6-8 hours. 
With two forks, shred the chicken meat into bite-size pieces. 
To freeze, place shredded meat into freezer bags with the juices. 
Press out all the air and seal. 


Crockpot Chili Verde

1 Onion -- coarsely chopped

1 Bell pepper, green -- coarsely

4 Garlic clove -- minced

1 tablespoon Olive oil

4 ounces Green chile -- canned diced

1 Jalape#o -- diced (opt)

7 Tomatillo

2 pounds Pork, lean -- trimmed & cubed

2 teaspoons Oregano

2 teaspoons Sage

1 teaspoon Cumin

1 teaspoon Red pepper flakes

1/2  cup Beer

First, saute one onion and one green pepper, coarsely chopped, with three or four cloves of garlic, minced, in olive oil.  Throw into the crockpot. Also throw in a small can of diced green chiles.  Depending on your propensity for spicy food, you may add from one to three jalapenos, sliced. Then, add the tomatillos to the pot.  Peel off the husk and coarsely chop.  Take about 2 pounds of lean pork, cubed, and brown in the pan in which you sauteed the onion.  Salt and pepper to taste.  Add to the pot. This crockpots all day, or could be simmered for probably about 2 hours.

 

Crockpot Meatball Taco Soup

1-16 oz, pkg. frozen Italian style meatballs

1 medium onion, chopped

1 medium green pepper, chopped

3 cloves garlic, minced

2 14-1/2 oz. cans ready-to-serve beef broth

16 oz. jar salsa or picante sauce 

1 Tbsp. chili powder

1 cup ditalini pasta

1 cup shredded Cheddar cheese

Combine meatballs, onion, green pepper, garlic, beef broth, salsa or picante sauce, and chili powder in a 3-4 quart crockpot. Cover and cook on low for 5-7 hours. Add pasta and seasonings, stir well, cover, and cook on low an additional hour or until pasta is tender. Sprinkle with cheese and serve. 4-6 servings 

Crockpot Mexi
 

3 pound Roast
1 pkg taco seasoning
Shredded Cheddar/Jack Cheese
Chopped lettuce, cucumber, tomatoes
Sour Cream
Salsa ( heat level your choice )

 

Take a roast of beef cross rib, london broil, flank steak - 3 pounds Place meat in crockpot . Sprinkle 1 pkg of taco seasoning on top. Cook on low all day ( about 8 hours ). About 1 hour before dinner take meat out of cooker and shred fine with two forks. Mix juices back in with meat and place back in slow cooker to keep warm. Serve meat wrapped up in flour/corn tortillas with shredded cheddar/jack cheese,
chopped lettuce, cucumber, tomatoes, sour cream/yogurt, and salsa .

Crockpot Mexican Chicken
 

2 lbs boneless chicken breasts, cut in small pieces

1 can Ortega chilies, chopped

1 can nacho cheese soup

1 can cream of mushroom soup

1 can cream of chicken soup

1/2 lb Monterey Jack cheese, shredded

1-3/4 lbs nacho cheese Doritos

 

Place chicken in bottom of Crock-Pot slow cooker. Add chilies and soups. No need to stir or mix. Cover and cook on low for 8 to 9 hours. Serve with Doritos. Sprinkle with cheese before serving

 

 

Crockpot Pulled Pork Tacos and then Some 
FOR THE PORK (use 3 cups of the finished pork roast) 
2 1/2-4  lbs boneless pork shoulder  
1  tablespoon brown sugar  
2  tablespoons cajun seasoning  
1  tablespoon salt  
1  tablespoon cumin  
1  tablespoon paprika  
1  tablespoon fresh ground black pepper  
1  tablespoon chili powder  
1/2  tablespoon mesquite powder  
1/2  cup frozen apple juice concentrate  
1/2  cup cider vinegar  
FOR THE TACOS 
8 (6  inch) corn tortillas  
1/2  cup sour cream  
2  avocados, cut into 1/4 slices  
1/2  cup fresh cilantro leaves, may be chopped  
 mild green taco sauce, to taste  
1/2  cup onions, chopped (optional)  
1/2  cup cheddar cheese, shredded (optional)  
1  cup vegetable oil, enough to cover tortillas in a small fry pan  

  
Making the pork: COMBINE BROWN SUGAR THROUGH MESQUITE POWDER. Spread over entire roast. Refrigerate roast in a ziplock bag for up to 24 hours. 
PLACE APPLE JUICE and VINEGAR in a crockpot and add the spiced shoulder being careful not to lose the rub. Cook on high for two hours, then reduce to low for 10 more hours. 
REMOVE THE ROAST and let rest for 30 minutes. PULL roast apart with two forks. Making the tacos: HEAT OIL in small fry pan on medium-high until hot. Fry tortillas for about 30 seconds on each side so they're starting to turn crispy but are still quite pliable. Drain on paper towels or paper bag. 
SPREAD SOUR CREAM down the center of each tortilla along with slices of avocado and some cilantro. 
DIVIDE THE PORK equally and top each taco with a portion. Finish with mild green taco sauce to taste and the optional onions and/or cheese. FOLD TACO IN HALF and eat. 

Crockpot Spanish Chicken 

2 1/2 pounds fryer chicken - (to 3 lbs) -- cut up, rinsed, and dried

Salt -- to taste

Freshly-ground black pepper -- to taste

4 carrots -- diced

1 large onion -- diced

1 cup frozen green beans

1 jar sliced mushrooms - (2 to 4 oz)

2 teaspoon salt

2 bay leaves

1/2 teaspoon tarragon

1/2 teaspoon summer savory

1/4 teaspoon garlic powder

1/4 teaspoon coarsely-ground black pepper

1 can tomatoes - (16 oz) -- chopped

1/3 cup regular rice -- uncooked

1/2 cup water

 

Place salt and peppered chicken, carrots, onion, beans, mushrooms, salt, bay leaves, tarragon, summer savory, garlic powder, pepper and tomatoes in the pot. Cover and cook on LOW for 4 to 5 hours. Stir in the rice and water. Continue cooking for a total of 7 1/2 to 9 hours. Stir a couple of times and taste for more salt. Serve with hot garlic toast.

 

CrockPot Taco Casserole

 

1 1/2 pounds extra lean ground beef

1 small onion, chopped

2 garlic cloves, finely minced

1 (1.25-ounce) package taco seasoning mix

1 teaspoon salt

1/2 teaspoon pepper

9 yellow or white corn tortillas

1/2 cup chicken broth

1/2 cup tomato sauce

1 (10-ounce) can enchilada sauce

1 1/2 cups (6-ounce)shredded cheddar cheese

2 (15-ounce) cans pinto, black or kidney beans, drained, rinsed

1 (11-ounce) can Mexican-style whole corn, drained

1 (4.5-ounce) can chopped mild green chilies

1 (2 1/4-ounce) can chopped ripe olives

Sour cream for accompaniment

 

Grease the inside of 3 1/2 or 4-quart slow cooker  In large skillet, brown ground beef with onion and garlic over medium- high heat until thoroughly cooked, stirring frequently. Drain. Stir in taco seasoning mix, salt and pepper. Place 3 tortillas in bottom of prepared slow cooker. Top with beef mixture, broth, tomato sauce and enchilada sauce. Sprinkle with 1/2 cup of the cheese. Layer 3 more tortillas. Top with beans, corn, green chilies, half of the olives and 1/2 cup cheese. Top with remaining 3 tortillas. Sprinkle with remaining 1/2 cup cheese and olives. Cook on high setting for 2 1/2 to 3 hours or on low setting for 6 to 7 hours. Uncover slow cooker for last 30 minutes of cooking time. Top individual servings with dollops of sour cream. 

Crockpot Taco Soup 


1 (16  ounce) can pinto beans  
1  can white beans or kidney beans  
1 (11  ounce) can niblet corn  
1 (11  ounce) can Rotel tomatoes & chilies  
1 (28  ounce) can diced tomatoes  
1 (4  ounce) can diced green chilies  
1  envelope taco seasoning mix  
1  envelope hidden valley ranch dressing mix  
1  lb shredded chicken, ground beef or any meat  

8-10 servings 


Cook meat and drain. Shred if needed. Add all ingredients to crockpot. DO NOT DRAIN CANS. Stir. Cook on high for 2 hours or low for 4 hours. Keep on low until serving to keep hot. Garnish with sour cream, shredded cheese, chopped green onions, or tortilla chips. 


 

Delicious Black Bean Burritos

2 (10 inch) flour tortillas

2 tablespoons vegetable oil

1 small onion, chopped

1/2 red bell pepper, chopped

1 teaspoon minced garlic

1 (15 ounce) can black beans, rinsed and drained (I would use pinto beans)

1 teaspoon minced jalapeno peppers

3 ounces cream cheese

1/2 teaspoon salt

2 tablespoons chopped fresh cilantro

 

1. Wrap tortillas in foil and place in oven heated to 350 degrees F. Bake for 15 minutes or until heated through.

2. Heat oil in a 10-inch skillet over medium heat. Place onion, bell pepper, garlic and jalapenos in skillet, cook for 2 minutes stirring occasionally. Pour beans into skillet, cook 3 minutes stirring.

3. Cut cream cheese into cubes and add to skillet with salt. Cook for 2 minutes stirring occasionally. Stir cilantro into mixture.

4. Spoon mixture evenly down center of warmed tortilla and roll tortillas up. Serve immediately.

 

Don Pablo's Tortilla Soup
2 (14 1/2 ounce) cans chicken broth
1 cup mild salsa
1 cup dried tomato halves, snipped into thin strips
1 teaspoon ground cumin
1/4 cup chopped cilantro
2 tablespoons lime juice
2 cups broken tortilla chips
1 (7 ounce) can corn kernels
1 small avocado, peeled, seeded and cut into 1/2-inch dice
1/2 cup shredded Monterey jack cheese

In 2-quart saucepan, mix broth, salsa, dried tomatoes and cumin. Bring to a boil, reduce heat and simmer gently, 8 to 10 minutes, until dried tomatoes are tender. Mix in 2 tablespoons. of the cilantro and the lime juice. Ladle hot soup into four bowls, dividing equally. Divide the remaining cilantro, the tortilla chips, corn, avocado and cheese among four bowls. You can also add a little sour cream to the individual bowls.


Double Decker Tacos
1 lb. ground beef
3/4 c. Taco Bell home originals pour 'n simmer taco seasoning
10 Taco Bell home originals soft tortillas
1 can (16 oz.) Taco Bell home originals refried beans
10 Taco Bell home originals taco shells

Brown meat; drain.  Add seasoning; simmer 5 min.
Spread warm soft tortillas ea. with 2 T. beans.  Place crisp taco shell
on bean; fold soft tortilla over taco shell.
Fill each crisp taco shell with seasoned meat. Top with you favorite
taco fixings, such as shredded Cheddar cheese, sour cream, tomato,
lettuce and taco sauce.

Easy Crispy Taco Turnovers 
1  lb lean ground beef (can use ground turkey if you like)  
1/2  cup chopped onions  
1  clove garlic, minced or pressed (optional)  
1  teaspoon salt  
1/2  teaspoon chili powder (I like mine spicy and use a little more)  
2  cups shredded monterey jack cheese (or cheese of your choice)  
1  cup diced tomatoes  
1  cup diced jalapenos or green chilies (optional)  
4  large wheat flour tortillas  
 oil, for frying  

 

Brown together the ground beef or turkey, onion and garlic in a heavy frying pan over medium heat, until meat looses pinkness. Add salt and chili powder to meat, mixing well. Put 1/2 cup of the ground beef filling, 1/2 cup of cheese, and 1/2 cup of tomatoes onto one half of each tortilla adding your jalapeno/

green chilies now if you want to use them. Fold the other half of tortilla over and press to remove any air pockets. Heat oil in pan to medium high, and when hot, place filled tortillas into the pan 1 or 2 at a time, size of pan ermitting. Saute over medium high heat until golden brown on each side, approximately 45 seconds per side. Remove and place on paper towels to remove any excess oil. Cut into wedges and serve! 

Easy Enchilada Casserole

1 medium onion chopped

2 tablespoons vegetable oil

1 19 ounce can enchilada sauce

1 16 ounce can black beans rinsed and drained

1 14 1/2 ounce can diced tomatoes with jalapenos

1 11 ounce can Mexican style corn drained

1 teaspoon fajita seasoning or chile powder

1 teaspoon ground cumin

1 10 ounce package 6 inch corn tortillas

3 cups chopped cooked chicken 2 pounds lean ground beef cooked  may be substituted 3 cups 12 ounces shredded Mexican four cheese blend.

 

Sauté onion in hot oil in a large skillet over medium-high heat until

tender. Stir in next six ingredients. Reduce heat to low and cook  stirring often 5 minutes or until thoroughly heated. Spoon 1/3 of sauce mixture in bottom of a lightly greased 13 by 9 inch baking dish. Layer with 1/3 of tortillas, half of chicken and 1 cup cheese. Repeat layers with 1/3 each of sauce mixture and tortillas, remaining chicken and 1 cup cheese. Top with remaining tortillas, sauce mixture and 1 cup cheese. Bake at 350 degrees for 15 to 20 minutes or until golden and bubbly.

 

Easy Enchilada Sauce

3 tablespoons vegetable oil

1 tablespoon flour

1/4 cup chili powder

2 cups chicken stock

10 ounces tomato paste

1 teaspoon dried oregano

1 teaspoon ground cumin

1/2 teaspoon salt

 

In a medium saucepan heat oil, add flour, smoothing and stirring with a wooden spoon. Cook for 1 minute. Add chili powder and cook for 30 seconds. Add stock, tomato paste, oregano, and cumin. Stir to combine. Bring to a boil, reduce heat to low and cook for 15 minutes. The sauce will thicken and smooth out. Adjust the seasonings. Serve atop your favorite enchiladas

Easy Mexican Calzones 

1  package (15-oz.) refrigerated pie crust, room temperature   

1  pound ground beef   

1  can (4-oz.) ORTEGA® Diced Green Chiles    

1/4  cup water   

1  package (1.25-oz.) ORTEGA® Taco Seasoning Mix    

1  cup shredded mild cheddar or Monterey Jack cheese, divided   

Garnish suggestions: ORTEGA® Salsa Prima, shredded lettuce, sour cream, diced tomatoes, sliced green onions

PREHEAT oven to 425°F.

BROWN beef in large skillet; drain. Add chiles, water and seasoning mix; mix well.

PLACE unwrapped pie crusts on cutting board; unfold. Cut each crust in half, making 4 half circles. Place 1/2 cup beef filling on half of each half circle. Place 1/4 cup cheese on top of each. Dampen edge of crust with water. Fold sides over filling; crimp edges with tines of fork. Place on ungreased baking sheet.

BAKE for 10 to 15 minutes or until golden brown. Cool on baking sheet for 5 minutes. Garnish as desired. 

Easy Mexican Shrimp Casserole

3 6-ounce cans tomatillo sauce

1 1/2 pounds small shrimp (more than 55 per pound)

6 tablespoons olive oil

18 corn tortillas

1 1/2 cups shredded Cheddar

1/2 cup shredded Monterey Jack

 

Preheat the oven to 350 degrees F. Spray a 9-by-13-inch pan with vegetable cooking spray. Bring 2 quarts salted water to a boil in a large pot over high heat. Add the shrimp and cook until pink and firm, about 3 minutes. Drain and set aside. Place a small skillet over high heat and add 1 teaspoon of the oil. When it is hot but not smoking, add 1 tortilla. Cook for 10 seconds, then flip the tortilla over and cook for another 10 seconds, or just until it softens slightly. Remove tortilla and repeat with remaining tortillas and olive oil. OR Alternately, you can brush the tortillas with the oil, stack them on a plate, cover with plastic wrap, and microwave on high for 2 minutes. Place 6 tortillas in the prepared baking dish, overlapping them so that the entire bottom of the dish is covered. Top with one can of the tomatillo sauce, half of the shrimp, and half of the Cheddar. Repeat with 6 more tortillas, another can of the sauce, and the remaining shrimp and Cheddar. Top with the last 6 tortillas and the last can of tomatillo sauce, and sprinkle with the Monterey Jack. (The casserole can be prepared to this point and frozen, well wrapped, for up to 1 month. Defrost completely in the refrigerator before baking.) Bake the casserole for 45 minutes, or until lightly browned and bubbling. Let it stand for 10 minutes before serving.

Easy Oven Soft Chicken Tacos 

10 (8-in.) flour tortillas 
1 tablespoon vegetable oil 
1 pound boneless, skinless chicken breast halves, cut into bite-size pieces 
1 (1.25-oz.) package Ortega Taco Seasoning Mix, divided 
2 tablespoons water, divided 
1 (16-oz.) can Ortega Refried Beans 
3/4 cup Ortega Thick & Smooth Taco Sauce 
2 cups shredded Monterey Jack cheese 
Toppings: chopped tomatoes, sliced green onions 

Preheat oven to 375 degrees. Place tortillas on baking sheets. Heat oil in large skillet. Add chicken; cook until no longer pink. Add 2 tablespoons seasoning mix and 1 tablespoon water; mix well. Combine refried beans, remaining seasoning mix and remaining water in small bowl. Spread bean mixture evenly over each tortilla. Layer each with a drizzle of taco sauce. Top evenly with chicken mixture, cheese and desired toppings. Bake for 5 to 10 minutes or until cheese is melted. Fold each in half. 

Easy Relleno Sauce 

2 tablespoons oil 

2 green onions chopped 

2-3 tablespoons flour 

2 cups chicken stock or bouillon 

2 cans (8oz. each) tomato sauce 

1 teaspoon oregano 

 

Sauté chopped onions in oil. Remove from heat and add the flour and mix well. Slowly add chicken stock, tomato sauce and oregano. Return to heat and while stirring constantly, bring to a boil. 

 

Easy Taco Salad

1-cup TVP granules or chunks

7/8-cup boiling water

1-tablespoon olive oil

½-cup chopped onions

1 can (8 oz.) tomato sauce

1 can (16 oz) pinto beans, drained

2-teaspoons chili powder

1-teaspoon cumin

½-teaspoon oregano

Tortilla chips

Shredded lettuce

Chopped fresh tomatoes

Grated cheese or soy cheese, sour cream, and avocados (optional)

Mix together TVP and water and let stand for 5 minutes. Heat oil and onions in microwave for 3 minutes or sauté in skillet. Stir in tomato sauce, beans, chili powder, cumin, oregano, and TVP. Mix well. Cover tightly and microwave on high for 5 minutes, stirring once, or simmer on top of stove for 15-20 minutes. Place tortilla chips on each plate, add shredded lettuce, and spoon the TVP mixture over lettuce. Top with tomatoes, cheese, sour cream, and avocados, if desired, or use toppings of your choice. 

El Dorado Beef Casserole
1 pound ground beef

1 tablespoon instant minced onion 

1/2 teaspoon garlic salt

2 (8 ounce) cans tomato sauce

1 cup chopped black olives

1 cup sour cream

1 cup ricotta cheese

3 (4 ounce) cans diced green chili peppers

6 ounces corn tortilla chips

1 (8 ounce) package shredded Monterey Jack cheese

1 Preheat oven to 350 degrees F (175 degrees C). Lightly butter a 2 1/2 quart casserole dish.

2 In large skillet, brown the ground beef and drain. Stir in instant minced onion, garlic salt, tomato sauce and olives.

3 In a mixing bowl, combine sour cream, ricotta cheese and green chiles.

4 Reserve a few chips to use as garnish and crush remainder. Put half of the crushed chips in the prepared 

casserole dish and cover with half of the meat mixture. Cover meat mixture with half of the sour cream mixture, then add half of the Monterey Jack cheese. Repeat layers.

5 Bake uncovered for 30 to 35 minutes. Garnish with reserved whole tortilla chips

El Torito Banana Loca Tropical

2 baked plantains

6 tablespoons butter, softened

6 tablespoons brown sugar

6 teaspoon toasted coconut

18 ounces Häagen-Dazs Dulce de Leche ice cream

6 ounces warmed Cajeta Rum Sauce, see recipe

3 ounces or about 1/2 cup Sweet Tortilla Chips, see recipe

1 1/2 ounces or 3 tablespoons whipped cream

6 mint sprigs

Powdered sugar, as needed

Cook's Notes: Baked plantains are often available in Mexican or Latin American markets. Raw plantains can be substituted; just make sure they are completely cooked. Cut plantains into 1/4-inch slices on an angle. Lightly sauté plantains with butter and brown sugar; do not allow to get too mushy. Spread plantains over center of plate, sprinkle with 1 teaspoon coconut and top with about 1/2 cup of ice cream. Mound a few Sweet Tortilla Strips over plantains and ice cream. Pipe whipped cream onto left side of ice cream, and garnish with mint. Sprinkle powdered sugar over entire plate. Serve with Cajeta-Rum Sauce

Cajeta-Rum Sauce

6 fluid ounces Cajeta, see note

1/2 teaspoon lime juice

1 ounce or 2 tablespoons milk

1 teaspoon rum

Cook's Note: Cajeta is a type of Mexican caramel sauce and can be found in most Mexican markets. Place ingredients in saucepan and heat over low flame, stirring constantly, until hot.

Sweet Tortilla Strips

3 (6-inch) flour tortillas

2 teaspoons granulated sugar

1/2 teaspoon ground cinnamon

Slice tortillas into 3 x 1/8-inch strips and deep fry until crisp and golden brown, approximately 45 seconds. Drain well and sprinkle with sugar and cinnamon.

Enchilada Casserole 

1  pound lean ground beef   

1  cup (1 small) chopped peeled onion   

2   garlic, finely chopped   

2  cans (10-oz.) ORTEGA® Enchilada Sauce  ( I make my own ) 

1  can (2 1/2-oz.) sliced ripe olives, divided   

10   (6-inch) corn tortillas, cut in half, divided   

2  cups (8-oz.) shredded cheddar cheese, divided   

 

Preheat oven to 375º F. Grease bottom of 9-inch-square baking dish. Combine beef, onion and garlic in large skillet. Cook over medium-high heat, stirring occasionally, for 4 to 5 minutes or until beef is no longer pink. Stir in enchilada sauce and 1/4 cup olives. Bring to a boil. Reduce heat to low; cover. Cook, stirring occasionally, for 5 to 8 minutes. Layer half of tortillas on bottom of prepared baking dish. Cover with half of beef mixture; sprinkle with 1 cup cheese. Repeat layers; cover. BAKE for 20 minutes. Uncover; bake for additional 5 minutes or until bubbly and cheese is melted. Sprinkle with remaining olives and green onions.   Serving Size:  8 

Enchilada Gravy Sauce

1 cup vegetable oil

2 cups all-purpose flour

1/4 cup chili powder

1 tablespoon ground cumin

1 tablespoon garlic powder

1-1/2 tablespoons salt

1/4 teaspoon pepper

2 quarts water

Heat the oil in a large heavy saucepan over medium heat. Add the flour And cook, stirring constantly, until the flour is browned (this mixture is called a roux); be careful not to let the flour burn. Stir in the chili powder, cumin, garlic powder, salt, and pepper and cook, stirring constantly, for 2 to 3 minutes. Gradually add the water, stirring until smooth. Cook, stirring frequently, for 5 minutes, then reduce the heat and boil gently for 15 minutes. Makes 3 quarts. Use this sauce for enchiladas stuffed with cheese, beef, or chicken. Top them off with chili con carne and grated cheese. You can assemble them ahead of time and freeze them for future use. To serve, thaw them in the refrigerator, then heat in a conventional oven or the microwave.

Enchilada Pie

1 lb. Ground Beef or shredded beef

3 cups Cheddar Cheese grated

4 1/2 oz. can Olives chopped

1 Onion chopped

10 Mission® Corn Tortillas

2-10 oz. cans Enchilada Sauce or make your own

 

1. Brown ground beef. Set aside some olives for garnish. In a large bowl combine chopped onion, olives, 2 1/2 cups grated cheese, 1 can enchilada sauce. Add cooked ground beef to the mixture.

2. Cover the bottom of a 9 x 13 inch pan with 5 tortillas. Spoon meat mixture over tortillas. Place remaining 5 tortillas on top of meat mixture.

3. Pour the other can of enchilada sauce over it, and top with remaining cheese. Bake at 350 degrees F for 20 minutes. Garnish with olives.

 

 

Enchilada Sauce Mexican  

2x 14oz tins Chopped Tomato

1/2 Green Capsicum (sweet pepper), de-seeded and chopped

1 Stick Celery, chopped

1/2 Onion, chopped

2 tbsp Fresh Parsley

2 Garlic Cloves, chopped

2 Hot Chilies, deseeded

1 teasp Dried Basil

1 teasp Dried Oregano,

1/2 teasp Ground Coriander,

1/2 teasp Ground Cumin

 

1. Place all the sauce ingredients (apart from one of the tins of tomatoes) in a food processor or blender and process until relatively smooth.

2.  Transfer to a medium saucepan, add the remaining tin of tomatoes, bring to the boil then reduce the heat and simmer, uncovered, for 20 minutes, stirring from time to time. 

Enchiladas Con Pollo
1 Small onion, chopped
2 Tbls. vegetable oil
1 Clove garlic, minced
1 Cup tomato puree
1 4-ounce can diced green chiles
2 Cups cubed white chicken breast
1/2 Tsp. salt
2 Cups heavy cream
1 Chicken bouillon cube
10-12 Flour tortillas
Vegetable oil for frying
4 Ounces Monterey Jack cheese, grated
1 Avocado, peeled and diced
1 21\2 Ounce can sliced black olives salsa

Saute onion until soft and translucent. Add garlic, tomato puree, chilies, chicken and salt. Simmer, stirring occasionally, for 8 minutes. Set aside. Heat Cream with bouillon cube. Set aside. Fry tortillas in 1/4 inch hot vegetable oil. Do not allow to crisp. Remove to paper towels. Dip tortillas into cream mixture. Place 2 Tbls. of the chicken filling on each tortilla and roll up. Arrange seam-side down in a greased 9 x 13 inch baking dish. Pour remaining cream over enchilladas. Top with cheese and bake at 350 degrees for 30 minutes. Serve garnished with avocado slices and olives. Pass salsa.

Enchiladas Suisas 

2 tablespoons butter

2/3 cup chopped Spanish onion

2 tablespoons all-purpose flour

1 1/2 cups chicken broth

1 cup chopped green chile peppers

1 clove garlic, minced

3/4 teaspoon salt

1 dash ground cumin

12 (8 inch) corn tortillas canola oil for frying

1 cup shredded Monterey Jack cheese

1 cup shredded mild Cheddar cheese

2 cups shredded, cooked chicken breast meat

1 cup heavy cream

1/4 cup chopped green onion

1/2 cup sliced green olives

1 pint cherry tomatoes 

 

1. Prepare salsa verde: Melt butter in saucepan over medium heat. Sauté the onion until soft. Stir in the flour. Add the broth, then add the chiles, garlic, salt, and cumin. Simmer about 15 minutes to blend flavors, then set aside. Preheat oven to 350 degrees F.  

2. In a heavy skillet, lightly fry tortillas in shallow oil, being careful not to make them too crisp to roll. Combine the cheeses and keep 1/2 cup aside for topping. Dip each tortilla in salsa verde (both sides.) Place 2 heaping tablespoons chicken and about 2 tablespoons cheese down the center of each; roll and place seam side down in a shallow dish. 

3. After all the rolled tortillas are in the dish, spoon additional salsa verde over them and then cover evenly with heavy cream. Sprinkle with remaining 1/2 cup cheese mixture, and with the green onions. 

4. Bake uncovered in preheated oven for 20 minutes. Serve immediately, garnished with the olives, cherry tomatoes, and with additional salsa on the side. 

Enchiladas Verdes

1 pound tomatillos

2 garlic cloves

2 tablespoons vegetable oil

1/2 onion, finely chopped

salt and pepper to taste

vegetable oil for frying

12 corn tortillas, homemade or store-bought

2 cups shredded cooked chicken or shredded Monterey Jack Cheese 

3/4 cup sour cream

chopped cilantro

To make the sauce, soak the tomatillos in a bowl of cold water to loosen the husks. Drain, and peel off the husks. Place the tomatillos and garlic in a saucepan with water to cover the tomatillos halfway and bring to a boil. Boil until the tomatillos are soft, about 10 minutes. Drain, Transfer The tomatillos and garlic to a blender and blend to a puree. Heat the 2 tablespoons oil in a medium saucepan over medium heat. Add The pureed tomatillos and the onion, and season with salt and pepper. Bring to a simmer, and simmer for about 5 minutes. Meanwhile, pour 1/2-inch of vegetable oil into a large skillet and heat Over medium-high heat until hot. One at a time, dip the tortillas into the hot oil to soften them, just a few seconds. Transfer to paper towels to drain. Fill the center of the tortillas with the chicken or cheese and fold Over the sides. Place seam side down on individual plates and top with the warm sauce. Garnish with the sour cream, and enjoy. Serves 6.

Variation: You can also use this sauce as a dipping sauce for tortilla Chips or as a salsa in other dishes. Add 1 serrano chile, finely chopped, and 1 to 2 tablespoons chopped cilantro, to taste.

Ensalada de Navidad - Christmas Salad_Mexican

2 small cooked beats, peeled and diced

1 large cooked carrot diced

1 orange, peeled and chopped

1 apple, peeled and diced

1/4 fresh pineapple, peeled, cored and diced

1 large banana, diced

1/2-cup unsalted nuts, almonds  or peanuts

seeds of 1/2 small pomegranate

1-tablespoon lime or lemon juice

3-tablespoon salad oil

1/2-teaspoon sugar

dash of salt

Mix all the fruits.  Put lime or lemon juice, salad oil, sugar and salt Into a screw top jar. Shake until blended and sugar has dissolved. Pour the dressing over the fruit salad and toss well. Pile the salad into a salad bowl and garnish with the nuts and pomegranate seeds. Let it stand in the refrigerator until chilled. Serve chilled.

Enchilada Squares

1 lb. ground beef

1/4 C chopped onion

4 eggs

1 (5 1/2 oz.) can evaporated milk

1 envelope enchilada sauce mix

1/3 C sliced pitted ripe olives

2 C corn chips

1 C shredded cheddar cheese

1 8 oz. can tomato sauce

 

Cook beef and onion in skillet until beef is browned and onion is tender; drain off fat.  Spread beef in bottom of 10x6 inch baking pan.  Beat together eggs, milk, tomato sauce and enchilada sauce mix; pour over meat layer.  Sprinkle with sliced ripe olives; top with corn chips.  Bake, uncovered, for 15 to 25 minutes or till firm in center.  Sprinkle with cheese and return to oven for 3 to 5 minutes.  Set oven at 350 degrees.

ERnesto's Shrimp Fajitas

6 plump jumbo shrimp

1 tablespoon butter

Pinch garlic

Pinch pepper

Pinch salt

6 slices red pepper

6 slices green pepper

6 slices onion

Few slices mushroom

Few slices zucchini

Few slices carrots

1 ounce cooking wine

Place butter in a sauté pan. Add onions, red pepper, green pepper, and carrots. Sauté for a couple minutes. Add mushrooms, zucchini and shrimps. Add salt, pepper and garlic to taste. Stir lightly and let cook for another 3 minutes. Finally, add the cooking wine and let reduce, and cook for another four minutes until you see the shrimps get that pink color. Serve with your favorite rice and beans.

Fajita Chicken Lasagna

4 chicken breasts 
2 onions 
1 bunch fresh cilantro 
2 packages fajita seasoning 
1/2 tsp. cayenne pepper, divided 
1 box lasagna noodles 
1 small container cottage cheese 
1 small container ricotta cheese 
1 jalapeno pepper (chopped) 
1 head garlic 
1 can Ro-tel 
1 large can tomato sauce 
1 can whole kernel corn (drained) 
16 oz. Mexican or taco blend cheeses 

Boil chicken with 1 package fajita seasoning, 1 whole onion, 3-5 cloves garlic, 1/2 the cayenne pepper and several leaves of cilantro. Cool and cut into bite sized pieces. Mix chicken with 1 onion (diced), Ro-Tel, tomato sauce, corn and other package of fajita seasoning. Set aside. Mix cottage and ricotta cheese together. Add chopped jalapeno, 4-5 cloves garlic, about 20-25 sprigs of cilantro (chopped) and remaining cayenne pepper. Boil noodles according to package directions. Layer in a baking dish sprayed with Pam. Add 1/3 of the cottage cheese mixture. Top with 1/3 the chicken mixture and 1/3 the cheese. Repeat layers, ending with cheese on top. Bake in a preheated 375°F oven 45 minutes or until bubbly and golden brown. Serve topped with pico de gallo and a dollop of sour cream.

Fajita Seasoning Mix

1 Tbs. cornstarch

2 tsp. chili powder

1 tsp. salt

1 tsp. paprika

1 tsp. sugar

3/4 tsp. crushed chicken bouillon cube

1/2 tsp. onion powder

1/4 tsp. garlic powder

1/4 tsp. cayenne pepper

1/4 tsp. cumin

Combine all ingredients in a small bowl. Pour into small glass or plastic container, seal tightly and store in a cool, dry place. Makes the equivalent of 1 packet of commercial or purchased Fajita Seasoning Mx.

Fajitas De Res Al Tequila - Beef Fajitas With Tequila 
2  lbs skirt steaks  
3  garlic cloves, peeled and mashed  
1/3  cup vegetable oil, plus  
2  tablespoons vegetable oil  
4  tablespoons tequila  
1  teaspoon salt  
4  tablespoons fresh lime juice (from real limes)  
1  large white onion, sliced into thin crescents (half rings)  
3  green bell peppers or assorted color bell peppers, cut into strips  
1  teaspoon ground cumin  

Cut the steak into pieces that will fit on your grill, or into your grill pan or skillet. Place the pieces of meat into a non-reactive bowl. Mix the garlic, lime juice, cumin, tequila, salt, and 1/3 cup vegetable oil. Pour over the meat and marinade for 2 hours. Remove the meat from the marinade and grill over hot coals or in a grill pan or skillet over med-high heat. Do not allow meat to dry by overcooking. Heat the remaining 2 tbsp vegetable oil and sautee peppers and onions over med-high heat until they are crisp/tender. Cut the grilled meat into strips and serve with pepper and onion mixture. Serve with warm flour or corn tortillas. Can also serve with optional sides: sour cream, avocados, guacamole, salsa, cheese, lettuce, etc. 
 


Fast Chicken Enchiladas  
1  cup cooked chicken  
4  flour tortillas  
1  can fat-free refried beans  
2  cups salsa  
1  cup light sour cream  
1  cup shredded taco cheese  
cheese (of your choice)  


Spread 1/4 cup refried beans, down the middle of each tortilla. Add 1/4 cup of chicken, 1/4 cup salsa, 1/4 cup sour cream on each tortilla. Roll eaach tortilla and place seam side down in baking dish side by side. Cover with remaining salsa and cheese. Cover and bake at 350 degrees for about 30 minutes or until warmed through.

Fiesta Chicken Tacos

1 lb. skinless, boneless chicken, cut into 1/4" strips

2 Tablespoons Tabasco brand green pepper sauce

1 Tablespoon vegetable oil

½-cup onion, chopped

1 (15 1/4 oz.) can Del Monte Fiesta Corn, drained

1-cupsalsa

12 taco shells, warmed

Shredded cheddar cheese, shredded lettuce, chopped tomatoes and sour

cream (optional)

1. Sprinkle chicken with Tabasco brand green pepper sauce and toss until well coated. Heat oil in large skillet over med. heat.

2. Add chicken and onion and cook 8 to 10 min. or until done.

3. Add corn and salsa to skillet, heat thoroughly.

4. Fill each taco shell with filling and top with shredded cheddar cheese lettuce, tomatoes and sour cream, as desired.  

Fiesta Taco Salad

6 (6-inch) flour tortillas

1 pound ground beef

1 (15-ounce) can chili beans

1 head iceberg lettuce, chopped

1 bunch green onions, chopped

2 tomatoes, chopped

1 medium package tortilla chips, crushed 

1-cup shredded Monterey Jack cheese with jalapeno peppers 

Preheat oven to 425 degrees. Line 2 backing sheets with foil. Divide 6 inverted 6-ounce custard-cups among backing sheets, placing 3 inches apart. Spray tortillas with cooking spray; drape one over each-cup. Bake until lightly browned and crisp, about 8 minutes. Let stand until cool. Meanwhile, cook beef in a large skillet over medium heat, stirring until beef is browned and crumbly, about 5 minutes; drain. Add beans; simmer, stirring frequently, for 5 minutes. Invert tortilla bowls. Layer lettuce, beef mixture, green onions and tomatoes in bowls. Sprinkle with chips and cheese. Top with Salsa (optional).

Fiesta Taco Skillet  


1 lb. ground beef

1 can (11 oz.) Mexican-style corn, drained

2/3 cup water

1 packet (1.25 oz.) ORTEGA Taco Seasoning Mix - Regular

1 cup (4 oz.) shredded cheddar cheese

3/4 cup ALBERS Yellow Corn Meal, (see note below)

1/4 cup all-purpose flour

2 tablespoons granulated sugar

2 teaspoons baking powder

3/4 teaspoon salt

1 cup CARNATION Evaporated Milk

1 large egg, lightly beaten

PREHEAT oven to 400° F.

BROWN beef in well-seasoned 10-inch cast-iron skillet; drain. Stir in corn, water and seasoning mix. Cook over low heat for 6 to 8 minutes or until mixture thickens. Top with cheese.

COMBINE corn meal, flour, sugar, baking powder and salt in medium bowl. Combine evaporated milk and egg in small bowl; mix well. Add milk mixture to corn meal mixture; stir just until blended. Spread over top of meat-cheese mixture.

BAKE for 20 to 25 minutes or until wooden pick inserted in center comes out clean.

Fiesta Tacos 

1 pound ground beef or ground turkey

1 package (1.25 ounces) taco seasoning

3/4 cup water

12 taco shells

assorted toppings such as lettuce, tomato, cheese

1. Brown ground beef or ground turkey. Drain fat.

2. Stir in seasoning and water. Bring to a boil, reduce and simmer 5 minutes, stirring occasionally.

3. Spoon into warmed taco shells. Top with tomato, shredded Cheddar cheese, and/or shredded lettuce.

Fire and Ice
2 cups vanilla ice milk or low-fat ice cream 

2 teaspoons finely chopped jalapeño pepper* 1 teaspoon grated lime peel, divided 

1 cup water 

¼ cup sugar 

1 cup peeled and chopped kiwifruit 

1 tablespoon lime juice 

1 cup fresh raspberries *Jalapeño peppers can sting and irritate the skin, so wear rubber gloves when handling peppers and do not touch your eyes.   

1. Soften ice milk slightly in small bowl. Stir in jalapeño pepper and 1/2 teaspoon lime peel. Freeze until firm. 2. Combine water, sugar and remaining 1/2 teaspoon lime peel in small saucepan; bring to a boil. Boil, uncovered, 5 minutes or until reduced by about one third. Remove from heat; cool to room temperature. 3. Place kiwifruit and lime juice in blender or food processor; process until smooth. Stir in water mixture. Pour through fine strainer to remove kiwifruit seeds and lime peel, pressing liquid through strainer with back of spoon. Refrigerate kiwifruit mixture until cold. 4. Pour 1/4 cup kiwifruit mixture into each of 6 chilled bowls. Scoop 1/3 cup jalapeño ice milk in center of each bowl. Sprinkle raspberries evenly on top. Garnish with lime peel strips, if desired. 

Nutrients per Serving Calories 152 Calories from Fat 11 % Total Fat 2 g Saturated Fat 1 g Cholesterol 7 mg Carbohydrate 32 g Fiber 3 g Protein 4 g Sodium 58 mg Dietary exchanges 1-1/2 Starch


Firehouse Machaca Taco Filling

2 quarts water

3 pounds beef chuck

1 small onion, quartered

2 tablespoons vegetable oil

1 cup chopped onion

1/2 cup chopped green bell pepper

1 cup green salsa

1/4 cup chopped fresh cilantro

1 tablespoon chopped jalapeno pepper

 

1.    In a stockpot, combine, water, beef and quartered onion. Bring to a boil, reduce heat to medium low, and simmer covered for 1 1/2 to 2 hours, or until meat is very tender. Strain and reserve broth. Shred meat with 2 forks; set aside.

2.    Heat oil in a heavy skillet over medium high heat. Saute chopped onion and bell pepper until tender. Stir in 1 cup of the reserved broth, shredded beef, salsa, cilantro and jalapenos. Cook, stirring occasionally, for 4 to 5 minutes, or until heated through.

Flaming Fajitas
1-1/2 pounds very lean skirt or bottom-round steak, cut 1/4-inch thick and trimmed of visible fat
1 lime
4 large garlic cloves, pressed through a garlic press
1 to 2 tsp pequin quebrado or crushed red pepper flakes
2 tsp vegetable oil
1/4 cup brandy
4 to 6 (12-inch) flour tortillas
4 to 6 romaine lettuce leaves, cut crosswise into 1-inch strips
Salsa, chopped onions, chopped tomatoes, chopped fresh cilantro, sour cream, & guacamole, for serving with the fajitas, if desired

Cut the steak into 4 to 6 equal-size rectangles. Pound the steak pieces to flatten them as thin as possible. Cut the lime in half and squeeze the juice over both sides of each piece of steak. Stack the steaks on a plate and let stand for about 30 minutes. Preheat the oven to 250 degrees F. Place a large, well-seasoned, cash-iron skillet over high heat until very hot (it should smoke). At the same time, stack the tortillas, wrap in foil, and place in the oven along with 4 to 6 dinner plates. Add the oil to the skillet and quickly sear the meat on both sides. Add the brandy to the hot skillet. Flame the meat by touching the brandy with a lighted match and let the flames burn down. (Keep a large piece of foil or a skillet lid nearby in case the flames rise too high. Just cover them until they subside.) Top the warm tortillas with lettuce and pieces of steak. Garnish with salsa, onions, tomatoes, cilantro, sour cream, and guacamole, if desired. To serve, roll each tortilla around the mixture.

Foil Pack Taco Chicken Dinner

4 small boneless skinless chicken breast halves (1 lb.)

4-tsp. TACO BELL HOME ORIGINALS Taco Seasoning Mix

2-cups thinly sliced peeled potatoes

1-cup KRAFT Mexican Style Shredded Cheese

½-cup TACO BELL HOME ORIGINALS Garden Salsa

¼-cup BREAKSTONE'S or KNUDSEN Sour Cream

PREHEAT oven to 400°F. Sprinkle chicken evenly with seasoning mix.  Place 1/2 cup of the potatoes on center of each of 4 large sheets of heavy-duty foil; top each with 1 chicken breast, 1/4 cup of the cheese and 2 Tbsp. of the salsa.  BRING up foil sides. Double fold top and both ends to seal each packet, leaving room for heat circulation inside. Place in single layer in 15x10x1” baking pan.  BAKE 30 to 35 min. or until chicken is cooked through and potatoes are tender. Remove packets from oven. Let stand 5 min. Place 1 packet on each of 4 dinner plates. Cut slits in foil with sharp knife to release steam before opening. Top each serving with 1 Tbsp. of the sour cream.

Frijoles Con Queso Dip

 2 cups nonfat refried beans
1/4 cup fresh salsa
4 ounces reduced fat Cheddar cheese, grated
1/4 cup fresh cilantro, chopped, optional
reduced fat or fat free chips

Combine all ingredients except cilantro in a small saucepan, and heat just until cheese melts, about 5 minutes over medium heat. Alternately, place in a microwaveable dish and heat for 2 to 3 minutes.

Fried Chicken Mexican Style

1 tender chicken
Salt and pepper to taste
1 clove garlic
1 seeded green pepper
2 large tomatoes
5 tablespoonfuls Crisco
Corn croquettes
For Croquettes
2 tablespoonfuls Crisco
1 can or 14 ears corn
2 tablespoonfuls flour
2 cupfuls milk
½ teaspoonful sugar
Pepper and salt to taste
1 egg
Breadcrumbs 

To prepare this Fried Chicken, Mexican Style Recipe, first for chicken. Draw, wash and dry chicken, then cut into neat joints, sprinkle with salt and pepper. Heat Crisco in frying pan, add clove of garlic and pepper cut in small pieces. When garlic turns brown take out, put chicken in, fry till brown, then cover closely, allow to simmer till ready. A short time before covering chicken, add tomatoes peeled and cut in small pieces.

For croquettes. Drain liquor from can of corn, or grate ears, and chop kernels fine. Blend Crisco and flour together in pan over fire, add milk, stir till boiling and cook five minutes, stirring all the time, add seasonings, and corn, and cook five minutes, then allow to cool. When cold, form lightly with floured hands into neat croquettes, brush over with beaten egg, toss in crumbs and fry in hot Crisco to a golden brown. Drain. Place chicken on hot platter, garnish with croquettes and serve hot.

Gerry's Chicken Enchiladas

4 boneless, skinless chicken breast halves

1 tablespoon vegetable oil

1 onion, chopped

1 (10 ounce) can diced tomatoes with green chile peppers

1 (14.5 ounce) can stewed tomatoes

12 small chile peppers, diced (optional) or a can of ortega

1 (10.75 ounce) can condensed cream of chicken soup

1 (14.5 ounce) can chicken broth

1 bunch green onions, chopped

1/2 pint heavy cream

6 (6 inch) corn tortillas or more

3 cups shredded Cheddar cheese or more

1 (10 ounce) can enchilada sauce or your own sauce

1. Place in a medium bowl with desired marinade, and marinate in the refrigerator for at least 3 hours.   

2. Preheat oven to 350 degrees F (175 degrees C).

3. Heat oil in a large skillet over medium heat. Sauté chicken and onions until chicken is evenly brown. Stir in diced tomatoes with green chile peppers, stewed tomatoes, chile peppers, soup and broth. Bring mixture to a boil. Reduce heat, cover skillet, and simmer for 20 to 30 minutes, or until chicken is no longer pink and juices run clear.

4. Remove chicken from skillet, and shred when cool enough to handle. Meanwhile, allow skillet mixture to simmer and reduce to about 2 1/4 cups. In a medium bowl, combine shredded chicken and about 1/4 cup skillet mixture (just enough to make a paste like mixture). Mix together with half the chopped green onions. Pour remaining 2 cups of skillet mixture into a 9x13 inch baking dish.

5. In a second skillet, heat cream over low heat, being careful not to boil. Dip tortillas in the warm cream to soften and coat. Spoon about 1/3 cup chicken mixture onto each tortilla. Top chicken mixture with half the shredded cheese, and roll up tortillas. Place rolled tortillas in baking dish, seam side down, and drizzle with enchilada sauce. Cover  with remaining shredded cheese, and sprinkle remaining chopped green onion over cheese. Bake uncovered in preheated oven for 25 minutes, or until cheese is melted and bubbling.

 

Gilly's Fajitas

16 Ounces  Choice Skirt Meat
1  Pkg  Gilley's Mesquite Marinade
2  Large  Green Bell Peppers -- Cut Into Match Stick
1  Medium  Red Bell Pepper -- Cut Into Match Stick Size Pieces  
1  Medium  Yellow Onion -- Cut Into Match Stick Sized Pieces  
½ Lime
2  Cups  Shredded Lettuce
2  Cups  Grated Cheddar And Jack Cheese
2  Cups  Pico De Gallo Sauce
12  6 Inch  Flour Tortillas -- Heated And Browned Slightly

Marinate beef according to instructions on the Gilley's mesquite marinade package.  Char broil or sauté beef and cut into strips.  Saute onion and bell peppers, Serve on a sizzling hot platter.  Squeeze fresh lime over beef, bell peppers, and onions to finish.  Serve shredded lettuce, cheese, pico de gallos, and tortillas on the side.  Enjoy!


Green Chicken Chilaquiles Casserole 

 
2 whole chicken breasts, split 

Salt and freshly ground black pepper 

2 cups chicken stock 

3 1/2 cups Tomatillo Salsa, recipe follows 

1/2 cup heavy cream  (use condensed non fat milk to save calories)

1 onion, sliced paper-thin 

1/2 cup vegetable oil 

12 day-old Corn Tortillas,  

1 cup grated Manchego cheese 

1 cup grated Panela cheese 

1/2 cup grated Anejo cheese

 

Season the chicken all over with salt and pepper. Bring the chicken stock to a boil in a large saucepan. Place the breasts in the stock, reduce the heat to moderate, cover and cook until the meat is tender, about 15 minutes. Set aside to cool in the stock. When cool, remove the skin and bones and shred the meat into bite-sized pieces. Strain and reserve the stock for another use. 

In a large mixing bowl, combine the fresh tomatillo salsa, heavy cream, 1 teaspoon salt, 1/2 teaspoon pepper, the onion and shredded chicken pieces. 

Heat the vegetable oil in a medium skillet over medium-low heat. Cook the tortillas just about 5 seconds per side to soften, and then transfer to a large colander to drain. 

Preheat the oven to 350 degrees F. Butter a 4 quart casserole or 6 to 8 individual casseroles (at the restaurant, we use small soup bowls). 

Combine the cheeses in a mixing bowl. 

To assemble the chilaquiles, spread a thin layer of the cheese mixture over the bottom of the baking dish. Push the solids in the bowl of chicken and tomatillo sauce to the side so the liquids form a pool in the bottom. Dip all the softened tortillas in the pool to moisten. Layer one third of the moist tortillas over the cheese and top with half of the chicken mixture with its sauce. Sprinkle half of the remaining cheese over the chicken. Repeat the layers, ending with a layer of tortillas on top. Cover tightly with aluminum foil. 

Bake 30 minutes or until the edges are slightly brown. Let sit for 10 minutes before slicing and serving or unmolding.

 

TOMATILLO SALSA (GREEN SALSA) 

1 pound tomatillos, husked, washed and cut into quarters 

2 - 4 large jalapeno chiles, stemmed, seeded if desired and roughly chopped 

1/2 cup cold water 

1/2 medium onion, cut in half 

2 bunches cilantro, stems and leaves 

2 teaspoons salt

 

In blender place tomatillos, jalapenos and water. Puree until just chunky. Add remaining ingredients and puree about 2 minutes more, or until no large chunks remain. This salsa keeps in the refrigerator, in a covered container, about 3 days. 

 

 

Green Chile Cheese Rice Casserole 

1  tablespoon butter or margarine   

1   small onion, chopped   

4  cups cooked white rice   

2  cups shredded sharp cheddar cheese, divided   

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

1 1/2  cups sour cream   

3  cans (4-oz.) ORTEGA® Diced Green Chiles   

3/4  cup NESTLÉ® CARNATION® Evaporated Milk   

 

PREHEAT oven to 375° F. Lightly grease 2-quart casserole.

MELT butter in large skillet. Add onion; cook, stirring occasionally, until tender. Remove from heat. Stir in rice, 1 ½ cups cheese, spinach, sour cream, chiles and evaporated milk. Spoon into prepared casserole.

BAKE for 45 to 50 minutes or until bubbly around edges. Sprinkle with remaining cheese; bake for an additional 5 to 7 minutes or until cheese is melted. Season with salt and ground black pepper. 

 Serving Size:  4 

Green Chile Chicken Enchiladas

 

1 can cream of mushroom soup

1/2 can chicken broth

1 clove garlic, minced

4 chicken breasts, cooked, cut into small (1/2 inch) pieces

1 pound green chile, chopped

1 onion, chopped, if desired

12 oz longhorn colby cheese, grated

12 corn tortillas

 

Combine soup and broth over medium heat, add garlic, onion and chile. Add chicken pieces, continue to cook until mixture is heated through. In a 12x9x2 baking dish, ladle a small amount of soup mixture into bottom of pan, spread around. Using tongs, dip 6 tortillas into soup mixture, layer in baking dish. Ladle soup mixture over tortillas, sprinkle cheese over this. Repeat the layering process. Bake 350 degrees for 30 minutes . Allow to sit a few minutes before serving. Serve with sour cream, fresh tomatoes, and fresh flour tortillas.

 

 

Green Chili and Chicken Casserole

 

27 oz can of whole green chilies

2 15 oz can of green enchilada sauce

1 15 oz can diced tomatoes

3 cups cooked diced chicken

2 cups shredded cheese  (Jack, cheddar, or mozzarella)

8 corn tortillas

1 chopped onion

2 cups water or chicken broth

 

Combine the green chili enchilada sauce, water, chicken, water, tomato and onion in a large 

(4 qt) saucepan.  Stir and heat at medium temperature until bubbly.  Allow to simmer 15 minutes.

Spoon 1/3 of mixture into a 9X13 inch casserole dish.  Lay 4 tortillas on top of the mixture in the casserole dish. (May overlap).  Spoon 1/3 of mixture over tortillas and spread evenly.

Place a layer of whole green chiles over the mixture.  Next, sprinkle with 1 cup of the cheese.

Cover this layer with the remaining tortillas.  Spoon remaining mixture over the tortillas.  Place a layer of green chiles on top and the remaining cheese on top of all of it.  Bake in a preheated 400-degree oven until bubbly (15 to 20 minutes).

Cut into serving size pieces.  Can be topped with black olives or sour cream,

 

Green Chili Casserole

 

2 (7 ounce) cans whole green chile peppers, drained

1 1/2 cups shredded Cheddar cheese, divided

1/3 cup milk

4 eggs, lightly beaten

salt and pepper to taste

1. Preheat oven to 350 degrees F (175 degrees C). Grease an 8x12 inch baking dish.

2. Line the bottom of dish with green chiles. Sprinkle with 1/2 cup shredded cheese. Repeat layers twice more. In a medium bowl, whisk together milk and eggs. Season with salt and pepper. Pour egg mixture over chiles and cheese.

3. Bake in preheated oven for 25 to 30 minutes, or until filling is set. Let stand 5 to 10 minutes before serving.

 

Green Chili Sauce

 

10 large fresh green chilies 

2 cloves garlic, minced 

Salt to taste

 

Heat oven to 500 degrees. Place chilies directly on oven racks and roast until the skins begin to brown. Turn chilies over and roast the other side, being careful not to let them burn. Remove from the oven and place in a large bowl, cover with wet paper towels and let steam for about 45 minutes. Slip the skins off and remove as many seeds as possible. Place the chilies on a cutting board and dice, mix in the garlic and salt to taste. Be Careful not to touch your eyes without first washing your hands as the chili juice will burn. The green chili is now ready to use as a relish for hamburgers or sandwiches. It may be heated with about 2 cups of water and used on burritos, quesadillas, or tostadas. As soup, it is referred to as a bowl of green.

Green Chili

2 lbs pork, cubed

4 cloves garlic, crushed

2 med tomatoes, chopped

1/2 cup Ortega chilies, chopped

1 1/2 Tbs oil

3 stalks celery, chopped

2-3 T salsa jalapeno

Salt to taste

Brown pork in oil; add garlic, celery, tomatoes, chilies, salsa, salt and enough water to just cover.  Simmer, covered until tender.  If to juicy, take lid off and continue cooking until thickened.

  

GREEN CORN TAMALE CASSEROLE

1 (4 oz.) can whole green chilies

3 c. fresh corn or frozen

1/3 c. yellow cornmeal

2 tbsp. melted butter

2 tsp. sugar

1/2-1 tsp. salt

1 c. cheese, grated

 

Preheat oven to 350 degrees.  Butter baking dish.  Cut chilies in wide strips.  Combine corn, cornmeal, butter, sugar and salt in blender.  Layer 1/2 cornmeal mixture, chili strips and cheese.  Top with rest of cornmeal mixture and put cheese on top.  Cover with foil and bake 1 hour at 350 degrees.

Green Enchilada Casserole - 

1.5 Lb hamburger meat 

large bag of tortilla chips 

graded cheese 

can of cream of mushroom 

can of cream of chicken 

green enchilada sauce

small can of green chilies 

can of evaporated milk 

 

You cook the meat until fully brown, then drain the grease. Then add all five cans, then stir until it gets a little thick and its boiling. Then get a casserole dish, put a layer of chips and cheese then pour some sauce over the top of it. You should be able to make about two layers, then fully cover the top with chips and cheese. Then stick it in the oven until cheese is melted and your good to go, and its some good eating. 

Grilled Chicken Pizza Mexicana

2 cups shredded taco-flavored cheese (8 ounces)

1 package (16 ounces) ready-to-serve original pizza crust (12-14 inches in diameter)

1 1/2 cups chopped cooked chicken

2 roma (plum) tomatoes, thinly sliced

1 small jalapeño chili, seeded and finely chopped

1. Heat coals or gas grill for direct heat.

2. Sprinkle cheese evenly over pizza crust. Top with remaining ingredients.

3. Cover and grill pizza 4 to 6 inches from medium heat 8 to 10 minutes or until crust is crisp and cheese is melted. (If crust browns too quickly, place a piece of aluminum foil between crust and grill.)

Hearty Chicken Enchiladas

1-pound boneless skinless chicken breasts

2 cans (15 ounces each) enchilada sauce

1 can (4 ounces) chopped green chilies

1 can (15 ounces) black beans, rinsed and drained

8 flour tortillas (6 inches)

1-cup (4 ounces) shredded Mexican cheese blend

Sour cream, optional

In a 3-qt. slow cooker, combine the chicken, enchilada sauce and chilies. Cover and cook on low for 8 hours or until a meat thermometer reads 160°.  Remove chicken and shred with two forks. Reserve 1-2/3 cups cooking juices. Pour the remaining cooking juices into a large bowl; add the beans and shredded chicken.  Coat two freezer-safe 8-in. square baking dishes with nonstick cooking spray; add 1/2 cup reserved juices to each.  Place about 1/3 cup chicken mixture down the center of each tortilla.  Roll up and place seam side down in prepared dishes. Pour remaining reserved juices over top; sprinkle with cheese.  Cover and freeze one dish for up to 3 months. Cover and bake the second dish at 350° for 20 minutes. Uncover; bake 5 minutes longer or until cheese is lightly browned. Serve with sour cream if desired.  To use frozen enchiladas: Thaw in the refrigerator overnight. Remove from the refrigerator 30 minutes before baking. Bake as directed.

HONEYMOON MEXICAN LASAGNA 


1 lb. turkey meat 
1/2 package taco seasoning 
1 tbsp. cumin 
1/4 tsp. crushed red pepper (optional) 
1 tsp. hot sauce 
3 tbsp. salsa 
1 can undrained Mexican chili beans 
1 can stewed tomato/chili's 
1 tsp. parsley 
4 tortilla shells 
Colby cheese for grating or pre-grated Mexican or yellow cheese. 


Preheat oven to 350°F degrees. 
Brown turkey meat in a large skillet. Add all other ingredients except
tortilla shells, parsley and cheese, saving 1/4 cup of chili and bean juice
aside. Simmer for 5 minutes. 
Lay one tortilla shell on bottom of baking dish. Grate cheese over this
shell and then layer a portion of meat on top. 
Gently press the tortilla shell down to wet the edges. Repeat this process
for each layer. Put the last tortilla shell on top. Grate cheese over top,
pour bean/chili mixture over top and sprinkle with parsley. Gently press
down. 
Bake for 20-25 minutes at 350°F. 
Serves 2-4 depending on slices. 
Great reheated and eaten on your honeymoon!

Hot and Spicy Tacos
8 taco shells
1 pound lean ground beef
2 cloves garlic minced
1 tablespoon chili powder
11 ounce can condensed zesty tomato soup
½-cup water
1-tablespoon seeded and chopped hot jalapeno pepper
1-tablespoon lime juice
shredded lettuce
shredded cheddar cheese
sliced pitted ripe olives

Heat taco shells according to package directions. Meanwhile in a 10” skillet over medium heat, cook beef, garlic and chili powder until meat is brown, stirring to separate meat.  Spoon off fat.  Stir in soup, water, jalapeno pepper and lime juice.  Reduce heat to low.  Simmer, uncovered, 10 minutes, stirring ocassionally.  Spoon ¼ cup beef mixture into each taco shell.  Top each with lettuce, cheese and olives.  Makes 8 tacos or 4 servings.


Hot or Cold Vegetable Frittata

3 tablespoons vegetable oil

1 1/2 cups chopped zucchini



1 1/2 cups chopped fresh mushrooms



3/4 cup chopped onion



3/4 cup chopped green bell pepper



1 clove garlic, minced



6 eggs, beaten



1/4 cup half-and-half cream



2 (8 ounce) packages cream cheese, diced



2 cups shredded Cheddar cheese



4 slices whole wheat bread, cubed



1 teaspoon salt



1/4 teaspoon ground black pepper

 

Preheat oven to 350 degrees F (175 degrees C). Lightly grease a 9x13 inch baking dish. In a large skillet or frying pan, heat oil over medium high heat. Add zucchini, mushrooms, onion, green pepper and garlic; saute until tender. Remove from heat and let cool slightly.
 In a large bowl, beat together the eggs and cream. Stir in cream cheese, cheddar cheese, bread cubes and sauteed vegetables. Season with salt and pepper. Mix well and pour into prepared baking dish.  Bake in preheated oven for one hour, or until center is set. Serve hot or cold.


 

Indianas Enchiladas

2 dozen Corn Tortillas

4 Chicken breasts, cooked, cooled and shredded

4 cans Cream of Chicken condensed soup

3 cans Diced green chilies (or more to taste)

1 cup White onion, diced

3-4 cups Grated yellow cheese

½ cup Chili powder (to taste)

4 cans Sliced olives (reserve 2 for topping at the end)

2 large cans Enchilada sauce (red or green your choice, or both this makes a lot)

 

In large bowl combine chicken, half cheese, chilies, 2 cans olives, condensed soup, onion, and chili powder to taste. Stir and taste, add more chili powder if needed. In a large casserole pan, spray with oil; pour 2 Tbsp. of enchilada sauce on bottom of pan. Take 1 corn tortilla, spoon 2-3 Tbsp. of chicken mixture on to left side of tortilla. Spread top to bottom. Roll towards the right. Place seam side down in casserole pan. Once all enchiladas are in  pan, pour remaining enchilada sauce across outside edges of tortillas, then pour remaining sauce down center of pan. Add a handful of cheese down center of each casserole. Place in pre-heated oven at 350° F and bake for 35-40 minutes. Place on a bed of lettuce, garnish with a dollop of sour cream, and a sprig of cilantro.

 

Irish Mexican Dip 
1-can corned beef hash
1-can tamales
¼-cup salsa
1-cup grated cheddar or colby cheese
 
Empty tamales into a microwave-safe bowl. Remove paper wraps from tamales and crush. Add corned beef hash and salsa to bowl and mix together. Microwave about five minutes and stir two or three times while heating. When mixture is hot, add cheese to top of mixture and heat an additional one minute. Serve hot with tortilla chips.

Jack O Lantern Chicken Taco Cups

8 slices (3/4 oz each) American cheese

1 can (16.3 oz) Pillsbury® Grands!® refrigerated buttermilk biscuits

1 container (20 oz) Old El Paso® refrigerated taco sauce with seasoned shredded chicken

1 1/2 cups Green Giant® Niblets® frozen corn

1 can (4.5 oz) Old El Paso® chopped green chiles

1/2 cup sour cream

1 medium tomato, cut into 8 thin slices

Shredded lettuce

1. Heat oven to 375°F. With top edge of custard cup as a pattern, cut out round from each cheese slice. In each round, cut out small triangles for eyes and nose, and small shape for mouth to resemble jack-o'-lantern. Set aside. Spray outside bottom and sides of eight 6-ounce custard cups lightly with cooking spray.

2. Separate dough into 8 biscuits. Roll or pat each biscuit into 4 1/2-inch round. Place biscuit rounds over outside of sprayed cups; press to fit over bottom and part way down sides of cups. Place cups, upside down, in ungreased 15x10-inch pan with sides.

3. Bake 15 to 20 minutes or until deep golden brown. 

4. Meanwhile, in medium saucepan, cook taco sauce with chicken, corn and chiles over medium heat 10 to 15 minutes, stirring occasionally, until mixture is thoroughly heated. Stir in sour cream. Cook 3 to 5 minutes, stirring frequently, just until thoroughly heated.

5. Remove pan from oven. Carefully remove biscuit cups from custard cups; place biscuit cups, right side up, in same baking pan. Spoon chicken mixture evenly into each biscuit cup. Top each with tomato slice and jack-o'-lantern cheese slice.

6. Return to oven; bake 2 to 4 minutes longer or until cheese is melted. Sprinkle tops of cheese with shredded lettuce to resemble hair.

JACKIES TORTILLA CASSEROLE

1-1/2 pounds ground beef

1 onion, chopped

1 package dry taco seasoning

1 cup water

Garlic salt, salt and pepper to taste

1 cup medium hot red taco sauce

10 corn tortillas

2 (10-ounce) packages frozen chopped spinach

3 cups shredded Monterey Jack cheese

1/2 pound cooked ham, diced

1 cup sour cream

 

Cook ground beef with onion until meat is crumbly. Add taco seasoning and water. Cover and cook 10 minutes. Add salt, pepper and garlic salt. In a 9" x 13" casserole, pour 1/2 cup taco sauce. Turn 5 tortillas in it to coat and spread in bottom of dish. Press water out of spinach. Add half to the beef mixture. Spoon mixture over tortillas. Sprinkle with half of the cheese. Cover with remaining tortillas. Pour taco sauce over. Sprinkle with diced ham on top. Spoon sour cream over and top with remaining spinach and cheese. Cover and bake at 375{d} for 25 minutes. Uncover and bake 25 minutes longer. Serves 10.

 

Jalapeno Lime Dressing
 
3  cups commercial ranch dressing  
1/4  cup roasted green chilies  
1/4  cup jalapeno chilis, pickled or marinated  
1  tablespoon lime juice, freshly squeezed  
1/3  bunch fresh cilantro  
1/2  roma tomato, diced  

3 Cups 


Place all ingredients in blender and blend until smooth. Chill and use as a salad dressing or dip for tortilla chips. 
 

Kraft Macaroni and Cheese Mexicali

1 pkg. Kraft macaroni and cheese dinner (7.25 oz)
1 1/2 cups chopped cooking chicken
1 cup chopped tomato
1/2 cup green onion slices
1/2 cup sour cream
1/2 t. crushed red pepper
Corn chips
Peeled avocado slices (optional)

Prepare dinner as directed on pkg. Add chicken, tomato, onion, sour cream, and seasoning. Mix well. Pour into 10 x 6" baking dish. Top with corn chips. Bake at 375 for 20 minutes. Garnish with avocados if desired.

Layered Enchilada Casserole

14 1/2 oz Canned Whole Tomatoes
1 small Onion, Cut Into Pieces
1 Clove Garlic, Minced
1/2 tsp Cayenne
1/2 tsp Salt
6 oz Tomato Paste
1 lb Ground Beef, Browned
8 oz Cheddar, Shredded
9 Corn Tortillas

Prepare the sauce first: Place the whole canned tomatoes, the liquid from the tomatoes, the onion and the garlic in a blender or food processor. Blend. Pour into a medium saucepan. Add the cayenne, salt and tomato paste. Bring to a boil. Simmer for 5 to 10 minutes. Place 1/3 of the tortillas in the bottom of the slow cooker. Spoon over 1/3 of the ground beef, 1/3 of the sauce and 1/3 of the cheddar in layers. Repeat each layer twice more. Cover. Cook on LOW for 6 to 8 hours. Yields 6 Servings.

Leftover Beef Enchiladas
 
1  tablespoon lite olive oil  
1  onion, sliced  
1  sweet green pepper, sliced  
1  sweet red pepper, sliced  
1  yellow pepper, sliced  
2  cloves garlic, minced  
2  cups cooked roast beef, cubed  
1 1/2  cups taco sauce  
1  teaspoon cumin  
6  flour tortillas  
1  cup cheddar cheese, shredded  
1/2  cup sour cream  
1  tablespoon green onions, chopped  

6 servings 
  
Saute the onion & garlic until the garlic is fragrent & the onion is soft. Add the sweet peppers for a minute. Remove from heat add beef and 1/2 cup taco sauce. Spoon about 3/4 cup of the meat mixture down the middle of each tortilla. Sprinkle with 1 tbsp of cheese. Fold the tortilla sides up so they overlap slightly. Place them side by side, seam side down, in a 11x7 baking dish. Spoon the remaining Taco sauce over them. Spoon the sour cream in a line down the middle. Sprinkle with the remaining cheese. Bake in 350F degrees oven for about 30 minutes. 


LITTLE LATIN MEATBALLS (Albondiguitas)

2 jalapeño peppers (I would use otegas)

1 lb. ground beef

1 egg

1/2 C. dry bread crumbs

1/4 C. milk

1/4 C. shredded Monterey Jack cheese

1 small onion, finely chopped

1 tsp. salt

1/4 tsp. pepper

Salsa

 

Remove stems, seeds and membranes from peppers; chop peppers. Mix peppers, beef, egg, bread crumbs, milk, cheese, onions, salt and 

pepper. Shape mixture into 1-inch balls. Place in an ungreased 13 x 9-inch baking dish. Bake uncovered at 400°F until brown, 15 to 20 

minutes. Serve with salsa. Makes 36 meatballs.

 

Salsa

1 (8 oz.) can tomato sauce

1 medium tomato, chopped

2 cloves garlic, finely chopped

2 T. snipped parsley

1 T. vinegar

1/8 tsp. ground cumin

1/8 tsp. salt

 

Heat all ingredients.

Layered Tortilla Pie       
 

1 lb. Ground Beef  

1 medium Onion chopped  

2 1/4 oz. can sliced Olives drained  

10 oz. can Enchilada Sauce   (or your own sauce)  

5 Corn Tortillas  

2 cups Cheddar Cheese grated  

1/2 cup Water

1: Brown ground beef with onion. Drain and add enchilada sauce and olives.  

2: In a round 2 quart casserole, alternate layers of tortillas, meat sauce, and 1/2 cup cheese. Sprinkle remaining cheese over top. Cover and bake at 400 degrees F for 25 minutes.  

3: Remove and allow to stand 5 minutes. Cut into wedges (Optional: garnish with sour cream).  

 

 
Lubys Cafeteria Cheese Enchiladas With Chili Sauce Recipe
 

Chili Sauce

1 1/2 lbs lean ground beef

1/2 cup chopped onions

2 teaspoons garlic powder

1/2 teaspoon salt

1/2 teaspoon pepper

8 cups beef broth

2 (14 1/2 ounce) cans whole canned tomatoes

3 tablespoons chili powder

1 tablespoon paprika, plus

1 1/2 teaspoons paprika

1 tablespoon ground cumin

1/3 cup cornstarch

1/3 cup water

 

Enchilada

96 inches corn tortillas

vegetable oil, enough to cover bottom of skillet

6 cups shredded cheddar cheese

1 cup chipped onions

1 cup shredded American cheese

 

To make sauce, brown ground beef in a large saucepan or Dutch oven along with the onions, garlic powder, salt and pepper. Drain meat on paper towels. Return meat to saucepan and add broth, tomatoes, chili powder, paprika and cumin. Mix well, breaking up tomatoes with a spoon. Bring to a boil. Reduce heat and simmer uncovered for one hour. In a small bowl, mix cornstarch and water until cornstarch is completely dissolved. Gradually add the cornstarch mixture to the chili sauce, stirring constantly. Continue cooking sauce for about 5 more minutes. For enchiladas, heat oven to 350°F. Heat about 1/2-inch vegetable oil in a small skillet, until hot but not smoking. Quickly fry each tortilla in hot oil to soften, about 2-4 seconds on each side; drain on paper towels. In a large bowl, combine Cheddar cheese and onions. Mix well. Spoon 1/3 cup cheese mixture down the center of each warm tortilla. Roll up and place seam side down into two 11X7-inch baking dishes. Top enchiladas with chili sauce. Cover each dish with foil. Bake for 10 minutes or until hot. Remove foil. Sprinkle with american cheese and continue baking 2 minutes or until cheese melts.

Manchego Chorizo Puffs 
 
1/2 (450  g) package puff pastry, thawed  
3/4  cup chorizo sausages, finely chopped, about 3 ounces  
1/2  cup cheese, Manchego (or monterey jack)  
1  egg  
1  teaspoon mild paprika  

Preheat oven to 450f degrees. 
On flowered surface, unroll pastry. Roll out to approximately a 10 inch square, about 1/4 inch thick. Using a 3 inch round cutter, cut out 16 rounds, gathering and rerolling scraps as necessary. In a bowl , mix chorizo with cheese; place scant 1 tablespoon in centre of each round. Lightly brush edges with water; fold pastry over to create half moon shapes. Pinch edges to seal. Place on parchment paper-lined rimmed baking sheet. In a small bowl, whisk together egg, 2 teaspoons water and paprika; brush on tops of puffs. Bake on centre rack of 450f degree oven, 10 to 12 minutes until golden.

Mashed Potato Shell Taco Pie

1/4-cup Liquid butter buds, for potatoes

2/3-cup Skim milk

1 ea Pk (1 1/4oz) taco seasoning mix

2 1/2-cup Instant mashed potato flakes

1/2 lb Ground white meat skinless turkey

1/2-cup Chopped onion

2-cup Refried beans*

1/2-cup Kraft hickory flavor bbqsauce

1-cup Shredded lettuce

1 md Tomato, chopped

1-cup Grated nonfat cheddar cheese

1 **refried beans**

2-cup Cooked or canned pinto beans

1/2-cup Liquid butter buds or -fatfree chick

2 ea-tablespoon chili powder

2-teaspoon )or3) cumin

1/2-teaspoon Lite salt, optional

1/8-teaspoon Pepper

1/2-cup Chopped cooked onions

1/2-cup Salsa

*Or 2 cans Old El Paso fatfree refried beans. Over medium heat in a nonstick skillet, combine beans and Butter Buds, stirring occasionally, about 5 minutes. Mash beans; stir in chili powder, cumin, salt and pepper. Add more liquid Butter Buds to the sklillet if necessary. Add onions and salsa. cook and stir until a smooth paste forms. In a medium saucepan combine Butter Buds, milk, and 2 tablespoons of the taco seasoning mix. Remove from heat; stir in potato flakes. Press mixture over the bottom and up the sides of a 10" quiche pan or pie plate that has been sprayed with a nonstick cooking spray. Microwave ground turkey and chopped onion covered with waxed papaer aor about 5 minutes on high. Stir after 2 minutes. Drain mixture in a colander to remove any fat. Place the turkey mixture in a large nonstick skillet. Stir in remaining seasoning mix, refried beans and BBQ sauce. cook until bubbly. Pour into prepared crust. Bake uncovered at 350F. 30-35 minutes. Let stand 5 minutes. cut Into 6 wedges and top each wedge with lettuce tomatoes and grated cheese. you can also serve taco or hot sauce on the side.

Meatloaf Mexicana

1 pound ground pork

3/4 pound ground beef

1 1/4 cups (5 oz) Shredded Monterey Jack or Colby-Jack cheese

1 cup plain dried bread crumbs

2 eggs, lightly beaten

1 cup salsa, divided (mild, medium or hot)

1 tablespoon chopped fresh parsley

2 teaspoons diced jalapenos

1 teaspoon salt

 

Combine pork, beef, 1 cup cheese, bread crumbs, eggs, 1/2 cup salsa, parsley, jalapenos and salt in large bowl. Place meat mixture into lightly greased 9x5 inch loaf pan. Bake in preheated 350 deg F oven for 55 to 60 minutes or until no longer pink in center. Remove from oven; drain. Cool on wire rack for 10 minutes; remove from pan. Top with remaining salsa and cheese before serving.

Mexi Beef Bites
1 lb. ground beef
1 c. (4 oz.) shredded cheddar cheese
1 c. (4 oz.) shredded Monterey Jack cheese
1 can (4 oz.) chopped green chilies, drained
1/2 c. bottled green taco or enchilada sauce
2 large eggs, beaten
tortilla chips (optional)

 

Cook and stir beef in large skillet over med. high heat until beef loses pink color.  Pour off drippings.   Stir in cheeses, chilies, taco sauce and eggs.  Transfer mixture to 8x8" baking pan.  Bake at 350 F. 35 to 40 mins. or until knife inserted in center comes out clean and top is golden brown.  Cool in pan 15 mins.  Cut into 36 squares.  Serve with tortilla chips.  

Mexi Chicken Casserole
1 large onion, chopped
1 Tbsp. oil
3 med. tomatoes, chopped
2 c. cooked chicken, chopped
1/2 c. chicken broth
2 t. chili powder
1 t. salt
1 t. dried oregano
1 t. ground cumin
1 c. shredded sharp Cheddar cheese
6 corn tortillas, cut into fourths and divided

Cook chopped onion in oil in a Dutch oven over medium heat, stirring constantly until tender. Add tomatoes, chicken, chicken broth, chili powder, salt, oregano and cumin. Bring chicken mixture to a boil; reduce heat and simmer 5 m inutes.
Layer half of each - chicken mixture, tortillas and cheese in a lightly greased 11x7 baking dish. Repeat procedure with remaining chicken mixture and tortillas. Cover with foil and bake at 350 for 25 minutes. Uncover and sprinkle with remaining cheese and bake for additional 5 minutes to melt cheese.

Mexi Chicken Rice

1 cup enriched white rice

2 tablespoons butter

2 cups chicken broth

2 tablespoons cilantro, chopped

2 tablespoons chopped pimiento

2 scallions, thinly sliced

In a medium saucepan, sauté rice in butter over medium high heat 2 or 3 minutes. Add broth and bring to a boil. Cover and reduce heat to simmer. Cook rice 18 to 20 minutes. Fluff with a fork and add cilantro, pimiento and scallions. Stir to combine ingredients and serve.

Mexicali Cheddar Bean Salad

1 can (16 oz.) black beans, rinsed, drained

1 can (16 oz.) kidney beans, rinsed, drained

1 can (16 oz.) navy or great Northern beans, rinsed, drained

6 oz. KRAFT 2% Milk Reduced Fat Sharp Cheddar Cheese, cubed

1 small red pepper, chopped

1/2 cup TACO BELL HOME ORIGINALS Thick 'N Chunky Salsa

1/2 cup sliced green onions

1/4 cup chopped cilantro (optional)

1 Tbsp. lime juice

12 lettuce leaves

TOSS all ingredients except lettuce in large bowl. Refrigerate several Hours or until chilled. SERVE on lettuce-lined plates.

Mexican Atole

5 oz. tortilla- masa dough

2-tablespoon. cornstarch

3-cups milk

3-cups water

7 oz sugar

2 cinnamon sticks

1 tsp vanilla extract

Dissolve the dough  in the water. Strain the mixture, add the cinnamon sticks, and heat. When boiling add the milk, sugar, cornstarch.  and vanilla. Let it boil, stirring constantly until it thickens. If too thick, add milk to achieve preferred consistency. Remove Cinnamon stick and serve.

Mexican Avocado And Egg Scramble
1 fully ripened Mexican Hass avocado 
1 tablespoon vegetable oil 
1/2 cup chopped onion 
1 cup diced red pepper 
6 eggs 
2 tablespoons chopped fresh cilantro 
3/4 teaspoon hot red pepper sauce 
1/2 teaspoon salt 
3/4 cup broken tortilla chips 
1/2 cup shredded Jack cheese 
 
Cut avocado lengthwise around the middle; twist to separate halves and scoop out flesh. Dice avocado and set aside. Heat oil in a large skillet over medium-high heat. Add onion and bell pepper; cook and stir until onion begins to brown, about 4 minutes. Whisk together eggs, cilantro, hot sauce and salt. Add to skillet along with tortilla chip pieces. Cook and stir gently until eggs are set but still soft. Sprinkle cheese on top. Cover; remove from heat; let stand until cheese melts, 1 minute. Divide mixture among four plates; top with reserved avocado.

Mexican Baked Fish
1 1/2 pounds cod

1 cup salsa

1 cup shredded sharp Cheddar cheese

1/2 cup coarsely crushed corn chips

1 avocado - peeled, pitted and sliced

1/4 cup sour cream

1 Preheat oven to 400 degrees F (200 degrees C). Lightly    grease one 8x12 inch baking dish.

2 Rinse fish fillets under cold water, and pat dry with    paper towels. Lay fillets side by side in the prepared baking dish. Pour the salsa over the top, and sprinkle evenly with the shredded cheese. Top with the crushed corn chips.

3 Bake, uncovered, in the preheated oven for 15 minutes, or until fish is opaque and flakes with a fork. Serve topped with sliced avocado and sour cream.

Mexican Bean Soup
2 lbs ground beef
1 med. onion, chopped
1 quart water
3 cans (14 1/2 oz. each) diced tomatoes, undrained
2 cans (15 1/2 oz. each) hominy, drained
2 cans (15 oz. each) ranch-style or chili beans
16 oz. can kidney beans, rinsed and drained
4 oz. can chopped green chilies
2 envelopes taco seasoning mix
1 oz. envelope original ranch dressing mix
2 Tbsp. brown sugar
1/4 t. cayenne pepper
Shredded cheddar cheese and sour cream, optional

In a Dutch oven or soup kettle, brown beef and onion, drain. Add the next 10 ingredients; bring to a boil. Reduce heat; cover and simmer for 30 minutes. Garnish with cheese and sour cream if desired.

Mexican Beef and Rice Wraps
1-lb lean ground beef
1-medium onion, chopped
1-clove garlic, chopped
1-red pepper, chopped
1-stalk celery, diced
1-28oz can stewed tomatoes
1-14oz can kidney beans, drained
1-12oz can corn niblets
1/2-tsp chili powder
11/4-cup instant rice
1 1/2-cup grated cheddar cheese
6 to 8 -10 inch tortilla wraps

Brown the ground beef with the onion, garlic, red pepper, and celery in oil until meat is cooked
Add the stewed tomatoes, kidney beans, corn, and chili pepper. Bring to a boil. Stir in the instant rice, cover. Remove from heat and let stand 5 minutes. Spread the mixture on the tortillas and sprinkle the cheese on top. Roll up

Mexican Beef Stew

2 1/2  lbs chuck roast, trimmed of fat and cubed

4 tablespoons flour

2 tablespoons olive oil

1 large onion, chopped

2 cloves garlic, minced

2 jalapeno peppers, seeded and minced

3-cups beef stock

2 tablespoons tomato paste

2 teaspoons cumin

2 teaspoons chili powder

Preheat oven to 350 degrees F. Coat the meat pieces with the flour, then brown in the oil in an ovenproof Dutch oven. Add the onion, garlic, jalapeño, beef stock, tomato paste, cumin and chili powder; bring to a simmer on the stove. Cover Dutch oven and place in preheated oven, baking for 2 to 2-1/2 hours, until meat is tender. Serve with warmed tortillas.

Mexican Beef Supreme

1 tablespoon olive oil

1 onion, diced

1 pound cubed beef stew meat

1 1/2 teaspoons minced garlic

1/2 lime, juiced

1 jalapeno pepper, seeded and chopped

3 green onions, chopped

1/4 cup chopped fresh cilantro, or to taste

1 teaspoon dried oregano

1 (7 ounce) can green salsa

 

1 Heat olive oil in large skillet over medium heat. Add onion, and cook for a few minutes, then stir in beef, and garlic. Cook, stirring frequently until meat is evenly browned.

2 While meat is cooking, stir together lime juice, jalapeno, cilantro and green onion. When meat is browned, stir in  cilantro mixture and oregano. Pour in salsa, cover and cook for about 10 minutes, stirring occasionally, until meat is cooked through.

 

 

Mexican Beef

1-1/2 pounds round steak, cubed
1/4 teaspoon pepper
1/2 teaspoon garlic powder
1 tablespoon chili powder
1 tablespoon mustard
1 onion, chopped
1 beef bouillon cube, crushed
1 16-ounce can chopped tomatoes
1 16-ounce can kidney beans, drained
Hot cooked rice

In crock pot, combine steak, salt, garlic powder, chili powder and mustard; mix well. Cover with onion, bouillon cube, tomatoes, and kidney beans. Cover; cook on LOW for 8 hours. Stir well; serve over rice.

Mexican Casserole

1 1/2 cups crushed tortilla chips

1 pound shredded cooked chicken meat

1 can (15 1/2 ounces) garbanzo beans, drained

1 can (15 1/2 ounces) kidney beans, drained

1 can (15 1/4 ounces) corn kernels, drained

1 can (8 ounces) tomato sauce

1 cup prepared salsa

1 cup chopped red onion

1 green bell pepper, cut into 1/4-inch dice

1/4 cup chopped fresh cilantro leaves

1 tablespoon minced garlic

Salt and freshly ground black pepper, to taste

6 ounces grated Monterey Jack cheese

6 ounces grated sharp Cheddar cheese

Garnishes:

2 cups diced (1/4-inch) ripe tomatoes

1 cup sour cream

1/2 cup chopped fresh cilantro leaves

Preheat oven to 350F. Grease a 13x9” baking dish, then scatter crushed tortilla chips evenly on bottom. Combine chicken, beans, corn, tomato sauce, salsa, onion, bell pepper, cilantro, garlic, salt and pepper in a bowl. Place half 

mixture evenly in the baking dish. Combine heeses, then sprinkle half over mixture. Cover with remaining half of chicken and bean mixture and sprinkle remaining cheese over top. Bake for 30 minutes. Garnish with tomatoes, sour cream and cilantro.

Mexican Casserole 3

 

1 pound ground beef

1 (15 ounce) can ranch-style beans

1 (14.5 ounce) can peeled and diced tomatoes

1 (10.75 ounce) can condensed cream of mushroom soup

1 (12 ounce) package corn tortillas

4 cups shredded Cheddar cheese

2 tablespoons chili powder

1. Preheat oven to 350 degrees F (175 degrees C).

2. Brown the ground beef in a large skillet over medium high heat. Add chili powder, beans, tomatoes and soup; mix 

well and heat thoroughly.

3. Line a 13x9 inch dish with tortillas. Then make a layer with the meat mixture. Make another row of tortillas, then 

finish off with rest of meat mixture. Top with grated cheese.

4. Bake in a preheated oven for 30 minutes.

 

  

MEXICAN CASSEROLE

1 1/2 lbs. ground beef

1 pkg. chili or taco mix

1 cupgrated cheese

1/2 cupmilk

1 can Campbells baked beans

1 cuppancake mix

1 egg

1 can tomato soup

Brown and drain ground beef. Add can of beans and liquid, chili or taco Mix (keeping aside 1 teaspoon) and tomato soup. Simmer 5 10 minutes. In Another dish mix a cup (plus a little more) pancake mix with grated cheese, egg, milk and reserved chili or taco mix, stirring well to make a batter. Place meat mixture in casserole dish and spread batter mix on top of meat. Sprinkle on some chopped parsley. Bake at 350 degrees for 20 minutes.

Mexican Cheese Cookies
1/2 cup sugar 
1/3 cup margarine 
1 cup monterey jack cheese -- shredded 
1 cup all-purpose flour 
1 teaspoon baking powder 
1/4 teaspoon salt 
1 large egg -- beaten

Heat oven to 375 degrees Mix sugar and softened margarine; stir in cheese. Stir in remaining ingredients except egg.  Roll dough by teaspoonsful into sticks, about 3 1/2 by 1/2 inch. Place on lightly greased cookie sheet. Press sticks lightly to flatten. Brush with beaten egg. Bake until light brown around edges only, 8-10 minutes. Immediately remove from sheet and cool on wire racks. Yield: about 2 dozen.

Mexican Cheese Dip

1 pound processed American cheese, cubed

1/2 pound fresh, ground spicy pork sausage

1 (12 ounce) package frozen chopped broccoli

1 green bell pepper, minced

Place processed cheese spread in a microwave-safe bowl. Microwave on high in 2 minute increments (stirring at each pause) until the cheese spread is melted. While the processed cheese spread is melting, brown sausage in a small skillet. Drain well. Place broccoli in a microwave-safe bowl, cover, and microwave on high for 5 minutes. In a large mixing bowl, combine melted cheese, sausage, broccoli, and chilis. Stir well before serving.

Mexican Cheese Dip 2

10 oz Pepper jack cheese; grated

1 med Onion

Butter to cook the onion

1 tsp Garlic; crushed

Tablespoons of flour

1 can Tomato paste

1 cup Whipping cream

Cook the onions in what is preferably a teflon-coated cast-iron pot, until browning or even slighter burning. When the onions are acceptable, add the flour, garlic, cream, and tomato paste. When that becomes soft and hot, gradually add the cheese until bubbly. Serve with tortilla chips.

Mexican Cheese Dip 3

1 cup Plain low-fat yogurt

1/2 cup Low-fat cottage cheese

2 Tbsp Unsalted margarine

1 Minced garlic clove

2 Tbsp Chopped green chilies

1 tsp Chili powder

1/8 tsp Ground black pepper

In small bowl, mix all ingredients. Cover and refrigerate about 1 hour. Stir well before serving. Turn into serving bowl Serve with assorted fresh vegetables.

MEXICAN CHEESE SQUARES

5 lg Eggs

1/4 c All purpose flour

1 pinch Salt

3/4 ts Baking powder

4 oz Can green chile peppers or diced fresh jalapeno peppers, deveined, seeded

1 c Sour cream

2 c Packed, grated Cheddar cheese (1/2 lb.)

1 To 2 tb. Mexican hot sauce

1 tb Fresh cilantro leaves; torn, no stems

1 tb Unsalted butter

In a large mixing bowl, whisk together eggs, flour, salt and baking powder until smooth. Stir in diced chile peppers, sour cream and cheese. Add hot sauce to taste and cilantro. Melt butter in an 8" square baking dish. Pour mixture into dish and Spread with a spatula. Bake at 400°F for 15 minutes, then turn heat down to 350°F and bake an 

additional 30 minutes, or until toothpick inserted in center comes out clean. Cool slightly, then cut into squares to serve. To freeze, wrap   uncut   in foil, then place in airtight freezer bag. Reheat, unthawed, in foil wrapping in a moderate oven until heated through, about 5 minutes.

Mexican Chicken Casserole 1

6 cups crushed tortilla chips 

2 chicken breasts, boiled and shredded (4 halves)

2 cups cheddar cheese

1 can cream of chicken soup

1 container fresh salsa

1 container sour cream

1 can olives (chopped)

Mix all ingrediants together well in baking dish and bake for 45

min on 375.

MEXICAN CHEF SALAD

1 head lettuce

4 tomatoes, chopped

1 can black olives, chopped

1 onion, chopped

1 green pepper, chopped

1 1/2 lbs. hamburger, cooked, drained

& cooled1 can kidney beans, drained

1 can garbanzo beans, drained

8 oz. grated cheese

1 bag tortilla chips, crushed

Mix all above ingredients except chips together. Add chips last. Pour

dressing over salad.

DRESSING

2 c. mayonnaise

12 oz. (or less) green taco sauce, mild

1 tsp. lemon juice

1 tsp. vinegar

 
Mexican Chicken Casserole 1

6 cups crushed tortilla chips 

2 chicken breasts, boiled and shredded (4 halves)

2 cups cheddar cheese

1 can cream of chicken soup

1 container fresh salsa

1 container sour cream

1 can olives (chopped)

Mix all ingrediants together well in baking dish and bake for 45 min on 375.

 

Mexican Chicken Casserole 3

1   cup fat-free, less-sodium chicken broth

2  (4.5-ounce) cans chopped  green chiles, divided

1 3/4  pounds skinned, boned chicken  breasts

2  teaspoons olive oil

1  cup chopped  onion

1  cup evaporated skim milk

1  cup (4 ounces)  shredded Monterey Jack cheese

1/4  cup (2 ounces) tub-style light  cream cheese

1  (10-ounce) can enchilada sauce

12  (6-inch) corn  tortillas

Cooking spray

1/2  cup (2 ounces) shredded reduced-fat  extra-sharp cheddar cheese

1  ounce tortilla chips, crushed (about  6 chips)

Combine broth and 1  can of chiles in a large skillet; bring to a boil. Add chicken; reduce heat, and  simmer 15 minutes or until chicken is done, turning chicken once. Remove chicken  from cooking liquid, reserving cooking liquid; cool chicken. Shred meat with two  forks, and set aside. Preheat oven to 350°. Heat oil in a large nonstick skillet over medium-high heat. Add 1 can of chiles and onion; sauté 3 minutes or until soft. Add reserved cooking liquid, milk, Monterey Jack, cream cheese, and enchilada sauce; stir well. Stir in shredded hicken; cook 2 minutes. Remove from heat. Place 4 tortillas in the bottom of a 2-quart casserole coated with cooking spray. Spoon 2 cups chicken mixture over tortillas. Repeat layers twice, ending  with chicken mixture. Sprinkle with cheddar cheese and chips. Bake at 350° for 30 minutes or until thoroughly heated. Let stand 10 minutes before serving.

Mexican Chicken Casserole

3 C. cooked chicken, cut into cubes
1 C. chicken broth
1 can cream of chicken soup
1 can cream of mushroom soup
3 T. Picante sauce or hot taco sauce
8 oz. shredded Cheddar cheese
13 oz. bag of Doritos, slightly crushed

Preheat oven to 350ºF. Mix chicken, broth, soups and picante (or taco) sauce together. In a greased 9 X 13 pan make a layer of crushed Doritos, then chicken  mixture, then cheese; repeat, ending with cheese. Bake 30-40 minutes. NOTE: Do not add salt to chicken while cooking it, as there is enough salt in the Doritos and cheese to make it salty enough).
Mexican Chicken Casserole
 

4 boned chicken breasts, cooked, cubed 
1 can tomatoes with green chilies 
1 can cream of mushroom soup 
1 can cream of chicken soup 
1 can taco sauce, (4 oz) 
1/2 cup chicken broth 
1 package taco chips 
1/2 cup grated American cheese or blend of Cheddar and American 


Combine and heat tomatoes, soups, taco sauce and broth. Line bottom of casserole dish with taco chips. Add mixture of chicken and sauce. Top with grated cheese. Bake at 350 degrees until bubbly and hot. Serve with warm tortillas and Mexican rice. Serves 4. 

Mexican Chip Casserole

 

1 pound ground beef or stew meat chopped small

1 medium onion, chopped

1 clove garlic, minced

10 3/4-ounce can condensed cream of mushroom soup, undiluted

11-ounce can Mexicorn

4-ounce can chopped green chilies

10 1/2-ounce package corn chips

10-ounce can enchilada sauce

2 cups shredded Co-Jack cheese

 

In a skillet, cook beef, onion, and garlic until meat is browned and onion is tender; drain. Add soup, corn, and chilies; mix well. In an ungreased shallow 3-quart baking dish, layer meat mixture, corn chips, and enchilada sauce; top with cheese. Bake, uncovered, at 350: for 8 - 10 minutes or until heated through
Mexican Chocolate Sheet Cake 
½ pound butter
1 cup sour milk (fresh milk plus 1 teaspoon white vinegar)
5 tablespoons cocoa
2 eggs
1 ½ teaspoon ground cinnamon
½ cup water
1 teaspoon vanilla
1 teaspoon baking soda
2 cups flour
2 cups sugar
½ teaspoon salt
Icing:
¼ pound butter
4 tablespoons cocoa
6 tablespoons milk
1 pound confectioners' sugar
1 teaspoon vanilla
½ teaspoon ground cinnamon 

Preheat oven to 375°F. Grease an 11 x 18-inch jelly roll pan. Bring butter, sour milk, cocoa and cinnamon to a boil in a small saucepan. In a small bowl, beat the eggs with water, vanilla, baking soda. In a large bowl, sift together flour, sugar and salt. Add butter mixture and egg mixture to flour, mixing gently. Pour into prepared pan. Bake 20 minutes or until the cake tests done. Meanwhile, make the icing: bring the butter, cocoa and milk to a boil in a small saucepan. In a separate bowl, combine Confectioners' Sugar, cinnamon and vanilla. Add butter mixture and blend thoroughly. Spread icing on the hot cake when it comes out of the oven.

Mexican Coffee Balls

1 (9 ounce) box chocolate wafers, crushed

1/2 pound ground blanched  almonds

1/3 cup unsweetened cocoa powder

1/4 cup granulated sugar

2 tablespoons instant coffee

1/3 cup brewed coffee

1/2 cup light corn syrup

Put the wafer crumbs, ground almonds, cocoa, and sugar in a large bowl And stir to combine.  Put the brewed coffee in a large cup or small bowl.  Add the instant coffee crystals and stir until dissolved.  Add the coffee And corn syrup to the crumb mixture and stir until well combined.  Roll the mixture into small balls and roll  in cinnamon sugar.  Store in the refrigerator.

Mexican Cornbread Casserole

1 lb. lean ground beef; browned, drained

3/4 cup yellow corn meal

1 1/2 cups milk

1 egg; beaten

1 pkg. dry chili seasoning mix

1 tsp. seasoned salt

16 oz. can diced tomatoes

16 oz. whole kernel corn; drained

2 1/4 oz. sliced ripe olives; drained

1 cup shredded Cheddar cheese

Combine all ingredients, except cheese, in crockpot. Cover and cook on HIGH for 3-4 hours. 5 minutes before serving sprinkle cheese on top. Cover; let cook another 5 minutes. Serves 6.

 

 Mexican Cube Steaks 
4 cube steaks, about 5oz each
1 pkg taco seasoning
1 tbsp butter
1 (16oz) jar salsa
1 cup grated cheddar cheese


Sprinkle cube steaks with taco seasoning.  Heat butter in skillet.  Brown cube steaks in butter on both sides until brown.  Reduce heat, cook until cooked to your liking. Pour salsa in and let simmer until warmed through.  Sprinkle cheese on top, cover with a lid a minute (until cheese melts) and serve.


Mexican Dorito Casserole

1 lb ground hamburger meat

1 medium chopped onion

1 can mild or hot enchilada sauce

1 small can evaporated milk

1 can cream chicken soup

1 can cream mushroom soup

1 small can chopped chilies

1 bag dorito chips

1 cup grated cheddar cheese

Cook the meat and onion til meat is done; drain. In the meantime combine rest of ingredients except cheese and chips. Be sure to stir everything together real good. After meat is drained well, add it to the mixture. Can add doritos at this time and mix. Add some on top along with the cheese. Put in 350 oven that been preheated til cheese is bubbly.

 

Mexican Fiesta Taco or Burrito Mix

2 cups frozen Mexican Fiesta Corn (or one 15.5 ounce can)

1/2 medium onion

1 tablespoon canola oil

1-1/2 teaspoons ground cumin

3/4 teaspoon dried oregano

1/2 teaspoon paprika

1/8 teaspoon ground red chile (or chili powder)

3/4 pound ground turkey

1/4 teaspoon salt

1 lime

 

1. Drain and rinse canned corn; if using frozen corn, don't rinse or thaw. 

2. Peel and chop onion. 

3. Heat the oil in skillet and cook onion on high until it begins to soften, about 1 to 2 minutes. 

4. Stir in the corn, cumin, oregano, paprika, and ground red chile. 

5. Spread mixture in single layer and cook on medium-high until lightly browned on the bottom, from 2 to 5 minutes depending on the cookware used. 

6. Stir and cook in single layer until browned further, with little charred spots on the edges (from 1 to 3 minutes). 

7. Spoon the corn mixture into a serving bowl and set aside. 

8. Brown the ground turkey with salt on high in the same pan, breaking up the turkey until crumbly. Cook until the turkey is no longer pink, about 5 to 8 minutes. 

9. Stir the corn mixture back into the pan. 

10. Cut lime in half. Squeeze the lime's juice on top. Cook until heated through. 

11. To serve, spoon taco mixture into the same serving bowl, and serve with your favorite taco fixings like shredded lettuce, cheese, salsa, tomatoes, or green onion. Scoop the mixture up with Taco Shells, or roll into soft flour or corn tortillas to make burritos. 

 

 Mexican Fiesta

1 bag white corn tortilla chips
1 lb. lean ground beef
1 can ranch style beans
3-cupCheddar cheese, grated
1 can Cream Of Mushroom soup
1 can Cream Of Chicken soup
1 can mild Ro-tel tomatoes and chilies
2 tsp. chili powder
1/2-cuponion, chopped

Spray crock pot with non-stick spray, and cover the bottom with
slightly crushed chips. Combine soups, Ro-tel, chili powder, and onion in a separate bowl, and blend well with a whisk. Brown ground beef in a skillet, and add ranch style beans to it, and mix together. Do not drain the beans. Layer half of the beef mixture over the chips, then half of the soup mixture over the beef, ending with half the cheese over the beef. Repeat these layers once more beginning with chips, and ending with cheese. Cook on high for 3 hrs.



Mexican Fire Rice


2 2/3 cups water
1 1/3 cups uncooked long grain white rice
1 pound ground pork breakfast sausage
1 (16 ounce) jar picante sauce
1 (8 ounce) container sour cream
8 ounces Cheddar cheese, shredded

 

1. In a medium saucepan, bring the water to a boil. Stir in the rice. Reduce heat, cover, and simmer 20 minutes.

2. Preheat oven to 350 degrees F (175 degrees C).

3. In a skillet over medium heat, cook the sausage until evenly brown.

4. In a medium baking dish, mix the cooked rice, cooked sausage, picante sauce, and sour cream. Top with Cheddar cheese.

5. Bake 20 minutes in the preheated oven, until cheese is bubbly.

Mexican Fried Corn

3 c. fresh corn
1/2 c. diced onion
1/4 c. butter or margarine
4 oz. can chopped green chilies
Salt and pepper to taste

In a skillet, cook corn and onion in butter until tender. Add chilies, salt and pepper. Cook and stir over medium heat for about 5 to 7 minutes. Serve immediately.

Mexican Fried Potatoes 


1/3 cup vegetable oil
2 pounds potatoes, scrubbed and diced
1 medium onion, diced
1 poblano chile, seeded and sliced thin 
2 medium tomatoes, peeled and coarsely chopped Salt, to taste 


Heat oil in a large heavy skillet. Add potatoes, stir to coat with oil, then pat into a flat layer. Cook over medium heat until they begin to sizzle and turn golden around the edges, about 10 minutes.  Stir in the onion and chile and pat into a flat layer again. Cook over medium heat until the potatoes are browned on the bottom, about 5 minutes. With a spatula, turn the potatoes over to brown the other side.  If using tomatoes, stir them in and pat into a layer again. Sprinkle with salt to taste, raise the heat to medium-high, and cook until the potatoes are nicely browned on the bottom again, about 5 minutes.  If using cheese, sprinkle over the top and cook 2 minutes more, or until the cheese softens. Serve immediately.

MEXICAN FRITOS PIE

1 lb. extra lean ground beef 

1 (10 oz.) can mild Ro-Tel Tomatoes and Green Chiles 

1 can cream of mushroom soup 

1 (15 oz.) can ranch style beans 

3 C. regular Fritos Corn Chips 

2 C. shredded Cheddar cheese

 

In large skillet, brown ground beef; drain well. Add tomatoes, soup, and beans. Simmer over low heat for 10 minutes. Line bottom of 9 x 13-inch baking dish with Fritos. Cover with hamburger mixture. Bake at 325 degrees for 0 to 25 minutes. Cover with cheese and bake an additional 5 minutes.

Mexican Frittata


4 cups leftover Spaghetti, Thin Spaghetti, or Vermicelli (about 8 oz. uncooked)
1 8 oz. carton egg substitute
1 cup evaporated skim milk
1 cup shredded, reduced fat Cheddar cheese
1 4 oz. can chopped green chiles, drained
1/2 cup sliced scallions
1/2 tsp ground cumin
1/2 tsp salt
Vegetable oil cooking spray


Combine first 8 ingredients in a large bowl; set aside. Spray a 9 inch non stick skillet with cooking spray and heat over medium high heat. Pour 1/3 of the pasta egg mixture into the pan and cover. Cook 4 to 5 minutes until set and lightly golden. Slide out onto a plate, invert the skillet over the frittata on the plate, and flip the frittata back into the skillet. Cook another 3 to 4 minutes, covered. emove to a serving dish and keep warm. Repeat with remaining mixture. Top each frittata with salsa and serve immediately


Mexican Fruit 
1½-cup oil

1½-cup sugar

3 eggs

2-cups sliced bananas

1-cup crushed pineapple

1-cup nuts

1-cup coconut

1½-teaspoon vanilla

3-cups flour

1-teaspoon baking soda

1-teaspoon salt

1-teaspoon cinnamon


Stir oil, eggs, fruit, coconut, sugar, nuts, and vanilla until well blended.  Stir in flour and remaining ingredients.  Do not beat.  Divide batter between two greased loaf pans.  Bake at 350 degrees for 1 hour or until toothpick inserted comes out clean.

MEXICAN FRUIT CAKE
2 cups sugar
2 cups flour
20 ounce crushed pineapple in juice, not drained
1/2-cup raisins
1/2-cup walnuts, broken
2 tablespoons baking soda

Mix all ingredients and spread in pan. Bake at 350 for 45 minutes. Remove from pan. When cool, dust with powdered sugar.

Mexican Fudge

2lbs sharp cheddar cheese, grated
6oz salsa verde-green sauce
3 eggs, beaten

Spread 1/2 of the cheese in 11x7" baking dish. Combine eggs & green sauce and pour over cheese. Add remaining cheese. Bake at 350 for 20mins. Allow to cool before cutting. If using 9x13" dish increase
cheese to 4lbs.

Mexican Gazpacho
1 large cucumber, peeled, seeded and coarsely chopped
1 large green bell pepper\raw, seeded and coarsely chopped
1 large onion\raw, coarsely chopped
1 clove garlic, minced
1/4 cup sun dried tomatoes, chopped
3 cups tomato juice
1/4 tsp. ground cumin
1/2 tsp. Worcestershire sauce
1/4 tsp. pepper
3 Tbsps. lemon juice
2 Tbsps. fresh cilantro or parsley, chopped
4 scallions, trimmed and thinly sliced
1 lemon, thinly sliced

Combine all ingredients, except scallions and lemon slices, in a non-reactive bowl. Refrigerate at least 30 minutes before serving. Serve gazpacho sprinkled with scallions and sliced lemon.

MEXICAN GOULASH
 
1/2 pound lean ground beef
1/2 cup onion, chopped
1/4 cup green pepper, chopped
3 cups tomato juice 
1 1/2 cups uncooked macaroni
1/4 teaspoon garlic powder
1/4 teaspoon pepper
1/4 teaspoon chili powder

Add Macaroni to boiling water and cook for 7 minutes. Cook the first 3 ingredients in cast-iron skillet until meat is brown and vegetables are tender. Drain off fat. Add tomato juice, macaroni, and spices. Simmer until liquid is almost absorbed. Cook in crockpot 2 hours or until completely heated.

Mexican Grilled Chicken
 

1 package chili seasoning mix or taco seasoning mix
1 (15 ounce) can tomato sauce
2 tablespoons vegetable oil
1 teaspoon garlic salt
2 tablespoons lemon juice
1/2 cup water
3 pounds chicken pieces

 

Combine all ingredients except chicken, mixing well. Add chicken pieces; cover and marinate in refrigerator 2 or 3 hours, turning occasionally. Grill chicken over medium coals, turning and basting with marinating sauce frequently. Cook 45 minutes or until done. While chicken is cooking, heat remaining marinating sauce in heatproof pan on back of grill. Serve hot sauce with grilled chicken.

Mexican Hamburger and Rice
1 pound ground round
1 onion, chopped
1 (10 oz.) can diced tomatoes
1 cup rice
1 cup water
1 package taco seasoning
1 and 1/2 cups lettuce, chopped
1 tomato, chopped
1 cup black olives, sliced
1 avocado, diced
2 cups Monterey Jack cheese, shredded
1 cup sour cream
Tortilla chips 

Cook hamburger and onion together in a skillet until meat is well done. Drain off fat. Add canned tomatoes, water, rice and taco seasoning. Cook over medium heat until rice absorbs the water. Remove from heat and add lettuce, tomato, black olives, avocado, cheese and sour cream to the top of the hamburger and rice. Serve with tortilla chips. This dish is a sort of hybrid taco salad. The rice takes up much of the room that would otherwise be occupied by tortilla chips so the end result should be healthful.

MEXICAN HASH 

1 lb boneless beef eye of round, fat trimmed, cut in 1/2" cubes 

 1 quart water 

 Vegetable cooking spray 

 1 large tomato, chopped 

 2 large poblano chilies, sliced 

 1 large onion, chopped 

 1 lb Idaho potatoes, unpeeled, cooked, cut into 1/2" cubes 

 Chili powder, to taste 

 Salt and pepper, to taste 

 

Heat beef cubes and water to boiling in large saucepan; reduce heat and simmer, covered, until beef is tender, 30 to 45 minutes. Drain; shred beef. Spray large skillet with cooking spray; heat over medium heat until hot. Cook beef over medium-high heat until beginning to brown and crisp, about 5 minutes. Add tomato; cook over medium heat 5 minutes. Remove mixture from skillet and reserve.  Add poblano chilies and onion to skillet; cook until tender, 5 to 8 minutes. Add potatoes and cook until browned, about 5 minutes. Add reserved meat mixture to skillet; cook until hot, 3 to 4 minutes. Season to taste with chili powder, salt and pepper. 

Mexican hen and noodle soup 
chicken quarters 
zuchini 
corn on cob 
onions 
green onions 
potatoes 
garlic(minced) 
knorr or maggi cube 
salt & pepper to taste 
Vermicelli noodles 

Put a bit of oil, about 3 tbs. vegetable or mazola is fine, in pot. FRry the vermicelli noodles, until they turn golden. Remove & set aside. Chop all veggies and place aside. Saute the chicken in oil, with veggies. Then add water that covers everything after sauteeing everything. Add the noodles at the end.Till soft. Serve with lemon, and sprinkle with fresh cilantro.

Mexican Heroes
6 French rolls, 8" long, split
1 cup sour cream
1 head lettuce, finely shredded
1 lb. rare roast beef, thinly sliced
Salt
1 onion, thinly sliced and separated into rings
Chopped parsley, optional
2 avocados, peeled and thinly sliced
2 T. chili powder
1 can red chile sauce or enchilada sauce (10 oz)
1 cup shredded Jack cheese

Remove some bread from inside surfaces of rolls. Spread bottom half of each roll thickly with sour cream. Add some lettuce. Spread with another layer of sour cream, then roast beef, season to taste with salt and top with onion rings, chopped parsley, if desired, avocado slices and more sour cream. Sprinkle with about 1 t. chili powder, then top with more lettuce and drizzle with chile sauce. Top with Jack cheese. spread cut surface of top half of roll with chili sauce. Put on top of cheese. Heat until warm.

Mexican Lasagna 2
1 lb ground round
12 oz chunky salsa
6 corn tortillas
1 can refried beans
1 cup sour cream
2 cups Mexican style shredded cheese

Fry the ground beef. Stir in 1/2 cup of the salsa. Set aside. Spread the remaining salsa in the bottom of a pie pan. Top with 3 of the tortillas. Spread half of the beans over the tortillas, then half of the meat mixture, then 1/2 cup of the sour cream, then 1 cup of the cheese. Top with the remaining 3 tortillas and repeat the layers, ending with all but 1/4 cup of the cheese. Cover loosely with aluminum foil. Bake the lasagna until it is hot throughout and the cheese has melted, 20-25 minutes. Remove from the oven, let it rest 5 minutes, then cut into wedges, garnishing with the additional 1/4 cup cheese and chopped tomato adn scallions, if desired. 


Mexican Lasagna

Heat oven to 350°F.
In a large bowl, mix: 
1 15 oz can black beans, drained and rinsed
1/2 c. thick-n-chunky salsa
1 t chili powder
1/2 t cumin
1 small container ricotta cheese
1 c. taco cheese
1 egg 

Brown: 
1 pound of hamburger
1 onion-chopped
1 bell pepper-chopped
1 c. fresh mushrooms-chopped 

Layer in this order. Meat mixture; no boil lasagna noodles; cheese/bean mixture; salsa. Top with taco cheese. Bake about 30 minutes or until cheese is brown and bubbly and noodles are done. Uncover and let stand 15 minutes. Serve with sour cream if desired.
Mexican Lasagna

1 lb ground beef
1/2 onion, chopped
1 can chili beef soup
1 can cheddar cheese soup
1 can tomato paste
1 can water
1 pkg taco seasoning
1 pkg tortilla shells
1 pkg shredded cheddar


Brown beef. Add onion, 2 soups, paste, water and taco seasoning. Simmer for 15 minutes. Layer tortilla shells, meat sauce and cheese. Bake at 350 degrees for 15 minutes.

Mexican Lasagne
1 ½  pound ground beef

1 clove garlic  -  minced

10 oz can red chili sauce

1 tablespoon salt

8 corn tortillas

½ pound ricotta cheese

1 med onion, chopped

1 pound can whole tomatoes

4 oz can ripe olives

¼ cup salad oil

½ pound jack cheese

1 egg

½ cup Shredded cheddar cheese

 

Brown meat, onion and garlic in large skillet.  Add tomatoes, chili sauce, olives and salt and mix. Simmer 20 minutes, stirring occasionally.  Heat oil in small skillet and heat tortillas to soften, one at a time.  Drain on paper towel.  Slice cheese into thin slices.  Mix ricotta cheese with egg.  Spread 1/3 of meat  mixture in a 9 x 13 x2” Baking pan.  Top with ½ of the jack cheese, then ½ of the ricotta mixture.  Add a double layer of softened tortillas cut in half.  Repeat layers reserving 1/3 of the meat mixture for the top, and then top that off with chips and cheese.  Bake for 20 minutes.  Let stand for 5 minutes before serving.

Mexican Layered Dish

10 oz pkg large flour tortillas

2 lbs ground beef

1 cup chopped onion

1 can pinto beans

8 oz shredded cheddar cheese

1 can cream of mushroom soup

1 can cream of chicken soup

salt and pepper to taste

 

Lightly grease 9x13x4 inch pan.  Brown ground beef, salt, pepper and onions in skillet and drain. In separate bowl, mix soups together.  Layer in order:  5 torn tortillas, beans, meat mixture, cheese; 5 torn tortillas, soup mixture.  Cover with foil and bake at 350 degrees for 45-60 minutes.

Mexican Meal
1 pound ground beef
1 package taco seasoning mix
1 (16-ounce) jar salsa 

1 small can of chilies
1 can black beans (drained)
3/4 cup sliced green onions

2 cups shredded cheddar cheese

flour tortillas

 

Brown ground beef and drain.  Add package of taco seasoning mix with 1/2 cup water.  When mixed add jar of salsa, small can of chilies, green onions, and black beans.  Cook until hot through.  Put mixture in flour tortillas and sprinkle with cheese.

Mexican Layered Tortillas and Pinto Beans

¾-cup dried pinto or kidney beans

2 yellow onions, chopped

3 cloves of garlic, minced

2 small green peppers, seeded. Dribbled and chopped

1 can (28 oz.) plum (Roma) tomatoes, drained, with juices reserved, and chopped

¼-½-teaspoon cayenne pepper, optional

6-Tbl.-chili powder

1-Tbl. ground cumin

Salt and freshly ground black pepper

8 corn tortillas, each 6 inches in diameter

2-cup coarsely grated Cheddar or Monterey Jack cheese

2-cup coarsely chopped lettuce

2 tomatoes, coarsely chopped

For garnish, a dollop of guacamole, and/or sour cream, and chopped green onions

Pick over and discard any damaged beans or stones. Rinse the beans. Place in a bowl, add plenty of water to cover and soak for about 3 hours. Drain the beans and place in a saucepan with water to cover by 2 inches. Bring to a boil, reduce the heat to low and simmer, uncovered, until the skins begin to crack and the beans are tender, 45 to 60 minutes. Drain. In a large frying pan, combine the beans, onion, garlic, bell peppers, canned tomatoes and their juices, cayenne pepper (if desired), chili powder, cumin and salt and pepper to taste. Bring to a simmer, stirring occasionally, for 20 minutes. Meanwhile, preheat an oven to 350 degrees F. Spread 1/3 of the bean mixture in a 9 X 13 X 2 inch baking dish. Top with 4 of the tortillas, overlapping evenly, and 1-cup of the cheese. Repeat the layers, using 1/2 of the remaining bean mixture and all of the tortillas and cheese. Tope with the remaining bean mixture. Cover with aluminum foil and bake until the edges are bubbling, about 35 minutes. Strew the lettuce and fresh tomatoes evenly over the top and serve immediately.

Mexican Meat Loaves For Two

1 egg -- lightly beaten
3/4 cup canned diced tomatoes -- drained
1/2 cup crushed tortilla chips
1/4 cup shredded cheddar cheese
1/4 cup salsa
2 tablespoons taco seasoning mix
2 tablespoons diced onion
2 tablespoons diced ripe avocado
1/8 teaspoon salt
1/8 teaspoon pepper
1/2 pound lean ground beef

In a small bowl, combine the first 10 ingredients. Crumble beef over mixture and mix well. Shape into two loaves; place in an 8-in. square baking dish coated with nonstick cooking spray. Bake at 350 F. for 30-40 minutes or until meat is no longer pink and a meat thermometer reads 160 F.

Mexican Meatloaf 2
1 sprays cooking spray

1 1/2 pound uncooked lean ground beef (with 7% fat)

1 cup rolled oats

1 medium onion(s), finely chopped

1/2 tsp garlic powder

4 oz canned green chili peppers, mild, diced

1 large egg(s)

1 Tbsp chili powder

2 tsp ground cumin

8 oz canned tomato sauce, divided

1. Preheat oven to 375°F. Coat a loaf pan with cooking spray. 

2. Combine all ingredients, except half of tomato sauce, together in a large mixing bowl; set remaining tomato sauce aside. Spoon meatloaf mixture into prepared pan and smooth top.

3. Bake for 60 minutes; spoon remaining sauce over meatloaf and cook 5 minutes more. Slice into eight pieces.

Mexican Meatloaf

1 can (10 3/4 oz.) Campbell's(R) Southwest Style Pepper Jack Soup

1 1/2 lb. ground beef

1/2 cup dry bread crumbs

1 egg, beaten

1 medium onion, chopped

1 tsp. garlic powder

MIX 1/2 can soup, beef, bread crumbs, egg, onion and garlic powder thoroughly . Shape firmly into 8"x4" loaf in baking pan. BAKE at 350°F. 30 min. SPOON remaining soup over meatloaf. Bake 30 min. more or until done. Serves 6. Serving Suggestion: Serve with Idahoan(R) Original Mashed Potatoes and steamed broccoli flowerets. For dessert serve vanilla pudding topped with cinnamon.

Mexican Monterey Chicken 

 

2  pounds fresh boneless, skinless chicken breasts   

4  ounces Monterey Jack cheese, sliced   

1  can 4-oz. diced green chile peppers   

2  cups crushed crackers   

1  package 1.25-oz. ORTEGA® Taco Seasoning Mix   

On a clean work surface, pound chicken breasts with a meat mallet until they're about ¼-inch thick. Preheat oven to 350°F. Lightly grease a 13x9x2-inch baking dish; set aside.

Divide Monterey Jack cheese slices and green chiles evenly among the chicken breasts. Roll each breast tight and secure with toothpicks. 

Combine crushed crackers and taco seasoning mix in a shallow pan. Press the crumb mixture onto the chicken rolls and place them in a prepared baking dish. Sprinkle any remaining crumbs on top, then bake for 30 minutes or until the chicken is tender (see NOTE).

 

MEXICAN MUNCH MIX

2 (3 oz) cans french fried onion rings
2 c corn, wheat or rice Chex cereal
1 (4 oz) can shoestring potatoes
1 c dry roasted peanuts
1/2 to 1 c toasted pecans
1 or 2 c Cheese Nips crackers (my own addition and we love it!) 
3/4 c melted butter or margarine
1 (1 1/8 oz) pkg taco seasoning mix
cajun seasoning mix or seasoned salt to taste

 

In a 13x9x2-inch pan, combine first 6 ingredients. Drizzle melted butter  over this mixture. Stir and sprinkle with seasonings. Mix well. Place in  250*F oven for 30 minutes, stirring every 10 minutes. Cool and store in  airtight container. Makes approx 8 cups.

MEXICAN OMELET WITH CHICKEN
1/2 cup water
1/2 cup tomato peeled and seeded 1 medium
1 tablespoon vegetable oil
2 teaspoon chili powder
1 teaspoon instant chicken bouillon
1 cup cooked chicken or turkey
8 each eggs large
1/4 cup water
1/2 teaspoon salt
1/8 teaspoon pepper
4 tablespoon margarine or butter
 

The chicken or turkey should be chopped into small chunks. In a blender container, combine the 1/4 cup of water, tomato, oil, chili powder, and chicken bouillon granules. Blend until very smooth. Transfer to a small saucepan. Cook, stirring constantly, until thick, about 7 minutes. Stir in the chicken or turkey. Season with a little salt and pepper. Keep warm. With a fork, beat the eggs with the second 1/4 cup of water, the salt and pepper, until well blended but not frothy. In an 8-inch omelet pan heat 1 Tablespoon of the butter until it sizzles and browns slightly. Tilt the pan to coat the bottom and sides. Pour about 1/2 cup of the egg mixture, leaving the heat on medium-high. As the egg sets, lift the edges to allow the uncooked portion on top to run under the cooked portion. Continue until all of the egg is cooked. Spoon about 1/4 cup of the chicken mixture down the center of the omelet. Fold the sides of the omelet up over the chicken mixture. Tilt the omelet pan to roll the omelet over and out onto a hot plate. Repeat with the remaining butter, egg mixture and chicken filling, three more times and serve hot.


Mexican Party Wings

1 cup purchased ranch salad dressing

1 (4.5-ounce) can Chopped Green Chiles

1/2 cup Pillsbury Best all-purpose or unbleached flour

1 (1.25-ounce) package Old El Paso Taco Seasoning Mix

2 teaspoons oil

24 chicken drummettes (about 2 pounds)

Dried parsley flakes

 

Heat oven to 350 degrees. Spray large cookie sheet with nonstick spray. In blender, combine salad dressing and chiles; blend until smooth. Spoon into small serving bowl. Refrigerate while preparing drummettes. Lightly spoon flour into measuring cup. In shallow dish, combine flour and taco seasoning mix; mix well. Add oil; stir with fork until well combined. Coat drummettes with flour mixture twice to use all flour. Place on sprayed cookie sheet. Bake at 350 degrees for 15 minutes. Turn drummettes; bake an additional 14 to 17 minutes, or until chicken is fork-tender and juices run clear. Sprinkle parsley on salad dressing mixture. Serve with drummettes.

 

Mexican Pasta Bake 

1 cup cooked corkscrew noodles
1 lb ground beef, browned
1 pkg taco seasoning
15 oz tomato sauce
1 tsp garlic powder
1 tsp dried oregano
1 cup shredded cheddar
1/2 cup sour cream

In skillet, mix taco seasoning, tomato sauce, and spices. Bring to a boil; remove from heat. Meanwhile, combine pasta, ½ cp cheese, and sour cream. Spoon into bottom of greased 2 quart baking dish. Top with meat mixture and remaining cheese. Bake uncovered at 350º for 30 minutes. Yield: 4 servings


Mexican Pasta Toss

8 ounces ziti or any short pasta

1 can Mexican-style stewed tomatoes -- 14.5-oz.

1 can Mexicorn -- 11-oz.

1 can black beans -- 15-oz.

1/2 cup shredded taco-style cheese

Boil pasta until tender, about 9 minutes.  Pour tomatoes and their juice in large serving bowl. Drain corn and add to the bowl. Rinse and drain black beans and add to the bowl.  Stir to mix well.  Drain ziti and add to the bowl. Toss to mix. Sprinkle cheese over it and serve.  Note: garnishes the dish with scallions or chopped cilantro.

Mexican Pierogi Lasagna
 
1 pound ground beef
1.25-ounce package taco seasoning
3/4 cup water
2 16-ounce jars salsa
2 14.1- or 16.9-ounce packages frozen Mrs. T's Pierogies
2 cups shredded Monterey Jack cheese
2 cups shredded mozzarella cheese
2 cups crushed tortilla chips
 
Preheat oven to 350 degrees. Grease a 13x9” baking dish. In large skillet over medium heat, cook beef, stirring occasionally, until browned. Stir in taco seasoning and water; cook for 10 minutes; stir in salsa and simmer gently until ready to assemble. Meanwhile, cook pierogies following package directions; drain well. Spoon half the beef mixture into prepared dish; top with half the pierogies and half of both cheeses; repeat layers. Sprinkle tortilla chips on top. Cover with foil. Bake for 15 minutes; remove foil and bake until mixture bubbles and topping is light brown.

Mexican Pigs in a Blanket 
1 cup canned refried beans  
8 10-inch flour tortillas  
4 (1 ounce) slices individually wrapped cheese slices  
1/2 cup mild salsa  
1 (16 ounce) package hot dogs  
2 tablespoons vegetable oil  

 

Spread refried beans evenly on 1 side of each tortilla. Place half of a cheese slice on each tortilla; top with 1 tablespoon salsa and 1 hot dog. Roll up tightly, jellyroll fashion, and place seam side down on a baking sheet. Brush with oil. Bake at 400 degrees for 5-7 minutes. 

MEXICAN PINTO BEAN DIP

3-cup Pinto Beans; Cooked

1/4-cup Water

1/2-cup Monterey Jack; Shredded

1/2-teaspoon to 1-teaspoon Chili Powder

1 1/2-teaspoon Salsa Verde; Hot Green Salsa

 

Puree beans to a coarse paste in a blender . Place the bean paste in a Saucepan with the water and heat. Mix in all the other ingredients, blending well, and simmer until the cheese is melted, about 5 minutes. Put in chafing dish and serve hot. Makes about 3 3/4-cups of dip. Dip with: Tortilla Chips, Black Cocktail Rye Bread, Bell Peppers, Celery, Monterey Jack Cheese Cubes or Sticks

Mexican Pinwheels 

2-cups shredded Cheddar 
½-cup sour cream 
8-oz. pkg. cream cheese, softened 
4½-oz. can chopped green chiles, drained 
2½-oz. can sliced black olives (opt) 
2/3-cup chopped green onions 
1 clove garlic, pressed 
¼-teaspoon seasoned salt 
8-8" flour tortillas 
Salsa 
 

Combine first 8 ingredients.  Spread ½-cup mixture over each tortilla; roll up, jellyroll fashion.  Wrap each one separately & chill up to 8 hours before serving.  Unwrap each roll and cut into 12 slices.  Serve with salsa.

Mexican Pork and Bean Soup

½-pound lean ground pork 

1 small onion, diced 

1 clove garlic, minced 

14½-oz. can chicken broth 

14½-oz. can Mexican-style chopped tomatoes 

15-oz. can pinto beans, drained 

1-teaspoon chili powder 

1-teaspoon ground cumin 

½-teaspoon oregano 

½-teaspoon salt 

¼-teaspoon cayenne 

In large heavy saucepan brown and crumble ground pork. Stir in onion and garlic; cook and stir until onion is soft, about 3 minutes. Stir in all remaining ingredients, bring to a boil, lower heat and simmer about 10 minutes. Makes six one-cup servings.

MEXICAN PORK CHOPS WITH TOMATOES AND CORN  

 

4 lean center-cut pork chops, 3/4 inch thick (about l/2 pounds), trimmed. 

1 tablespoon vegetable oil 

1 large onion, chopped 

1 large clove garlic, finely chopped 

1 medium-size sweet green pepper cut into 1/2-inch squares. 

1/2 medium-size sweet red pepper cut into 1/2-inch squares. 

2 tablespoons cornmeal OR: 1 tablespoon all-purpose flour 

1 tablespoon chili powder 

1/2 teaspoon leaf oregano, crumbled 

1/2 teaspoon ground cumin 

1 can (16 ounces) stewed tomatoes 

1 package (10 ounces) frozen whole-kernel corn 

1/4 teaspoon salt 

1/8 teaspoon pepper 

1 lime, cut into 4 wedges 

 

Trim excess fat from chops. Heat oil in heavy skillet, just large enough to hold chops in single layer, over moderately high heat. Carefully add chops and sear about 2 minutes. Turn and brown other side, about 2 minutes. 

Cook about 4 minutes longer on each side, turning several times, until just cooked through. Remove to platter. Add onion to skillet; saute over moderately high heat until softened, about 3 minutes. Add garlic; saute 1 minute. Add sweet peppers; saute 2 to 3 minutes. Stir corn meal, chili powder, oregano and cumin; cook 30 seconds. Add 

tomatoes with their liquid; cook, stirring constantly, until sauce thickens and boils. Lower heat; simmer 3 to 4 minutes. Add corn; cook 2 minutes. Return chops with juices from platter to skillet; spoon some sauce over chops. Heat just to serving temperature. Season with salt and pepper. Serve with lime wedges. 

 

 

Mexican Pork Stew
2 ears frozen corn, thawed and cut in 1 1/2-inch pieces
1 1/2 pounds lean boneless pork, well trimmed and cut in 1 1/2-inch 
pieces
1 can (14 1/2 ounces) kidney beans, drained and rinsed
1 can (15 ounces) pinto beans, drained and rinsed
1 can (14 1/2 ounces) stewed tomatoes
1 can (8 ounces) tomato sauce
1 package (1.25 ounces) McCormick® Taco Seasoning 
2 tablespoons McCormick® Minced Onions 
2 teaspoons McCormick® Parsley Flakes *
(OR McCormick® Cilantro Leaves )

1. Cut pork into 1 1/2-inch pieces. In a 3 1/2 or 4-quart crockery 
slow cooker, place corn, pork, and beans in order listed. 

2. In medium bowl, stir together stewed tomatoes, tomato sauce, taco 
seasoning, and minced onion. Pour into cooker and lightly stir.

Mexican Pot Pies with Turkey

1 Tbsp. oil

1 onion, diced

1 ½ lbs. Ground Turkey

1 Tbsp. Chili Powder

3/4 tsp. Salt

1/2 tsp. Pepper

1  (13 3/4 oz. can Chicken Broth

3 Tbsp. flour

1  (10oz.) can mexicali corn

4-1/2oz. can of chopped green chiles.\

1 large tomato

1 tube of 8 refrigerated corn biscuits


Heat oil in large skillet. Add onion, and cook until softened but not browned. Add Ground Turkey, Chili Powder, Salt and Pepper Cook 5 minutes breaking up turkey with edge of spoon.  If you have much liquid when turkey is done, drain well. Whisk Chicken Broth with flour in small bowl. Stir in skillet with mexicali corn and chopped green chiles.  Cook 5 minutes, stirring constantly. Remove from heat. Add tomato, and transfer to disposable tart pans.  Open tube of corn biscuits.  Remove and separate.  Roll or pat out corn biscuit until it's big enough to fit the top of the tart pans to create a crust.  Lay crust on top of tart pan and seal to edges of pan all the way around by fluting the edge like you do for pie.  Place on heated cookie sheet.  With fork prick the crust one time through center of crust.  Bake in 350 degree oven for 16 minutes or until it gets bubbly around the vents you made in top.

Mexican Potato Salad
4 potatoes, peeled or scrubbed, cut into 1/4-inch cubes
1 tablespoon Dijon mustard
8 large green olives, sliced
2 pickled jalapeños, stemmed, seeded and coarsely chopped
12 radishes, trimmed and sliced thin
4 scallions, trimmed and minced
3/4 cup chopped cilantro leaves
2 tablespoons cider vinegar
2 tablespoons olive oil
1/2 teaspoon salt
1/2 teaspoon freshly-ground black pepper

Put the potatoes in a pot; add water to cover and bring to a boil. Reduce heat to simmer until the potatoes are soft all the way through but not disintegrating, about 8 minutes. Drain and set aside to cool and dry out a bit, 15 to 20 minutes. Transfer the potatoes to a large bowl, add the mustard, and toss to coat. Add remaining ingredients and gently mix. Serve right away at room temperature or serve chilled.

Mexican quiche 2
1 Tortilla, 6" flour
3 oz Chorizo Sausage
1 Egg
1/8 tsp Salt
2 oz Monteray Jack
1 Tbsp Green pepper, chopped
1/4 c Milk

Heat tortilla and place in small greased dish. Top with half of the cheese. Cook sausage and pepper and add to dish. Mix together remaining ingredients and pour over dish. Top with rest of cheese. Bake at 350 degrees for 30 to 35 minutes.


Mexican Potstickers
1 lg. onion, chopped fine
2 T. oil
1/2 lb. ground turkey
1/2 tsp. hot chili peppers, red, crushed, dried
1/2 tsp. ground cumin
1/2 tsp. dried oregano
1/4 c. green chilies, canned, diced
1/4 c. cilantro, fresh, minced
1/4 c. chicken broth
1 T. flour
3 doz. potsticker gyoza wrappers
sour cream

Combine onion and 2 tsp. oil in a 10-12" non-stick pan. Stir often over med-high heat until onion is browned, about 10 mins. Add turkey, crushed chilies, cumin and oregano. Stir just until turkey is no longer pink and liquid evaporates, 5-8 mins. Add green chilies, cilantro and broth with the 1 T. of flour. Stir until boiling. Let cool. Lay wrappers, 6 at a time, on a flat surface and mound 1 rounded tsp. turkey filling in the center of each. Moisten wrapper edge with water. Fold edge of a wrapper over filling and press against opposite edge. Pinch rim to seal. Repeat to seal remaining pot- stickers. Cover wrappers not in use with plastic. As potstickers are shaped, set pinched rim up and push down gently to flatten bottoms. Place slightly apart on lg. flat pans.(If making ahead, chill up to 4 hrs. To store longer, freeze on pans, then transfer to freezer containers, seal and freeze up to 3 months.) Heat 1/2 the remaining oil in a non-stick 10-12" frying pan over med-high heat. Fill pan with 1 layer (about 1/2 the batch) freshly made or frozen potstickers, flat bottom down. Cook, uncovered, until bottoms are golden, 1 1/2-3 mins. Add 1/3 c. water to pan. Reduce heat, cover tightly and simmer until skins look translucent, about 4 mins. Uncover and boil over high heat until liquid evaporates. Transfer to a platter as cooked and keep warm. Repeat, using remaining oil to cook the rest of the potstickers.

Mexican Quiche
1-1/2 tsp Cooking oil
7 Corn tortillas
1/3 cup All-purpose flour
1-1/2 tsp Chili powder
1/2 tsp Salt
2 Medium tomatoes, chopped
2/3 cup Salsa
6-8 Green onions, sliced
1 Or 2 jalapeno peppers, seeded and finely chopped (1 to 2 Tbsp)
8 Slightly beaten eggs
1 cup milk
1 10-oz Package frozen chopped spinach, thawed and well drained
1 cup Shredded Monterey Jack cheese (4 oz)

Lightly brush the oil on the bottom and up the sides of a 2-quart rectangular baking dish. Place tortillas in the bottom of the baking dish, overlapping and cutting to fit as necessary; set aside. Combine the flour, chili powder, and salt. Sprinkle half of the flour mixture over tortillas. Combine tomatoes, salsa, green onions, and chopped jalapenos. Spoon over tortillas. Sprinkle with remaining flour mixture. In a medium bowl combine the eggs, milk, and spinach. Pour egg mixture evenly over the veggie mixture in baking dish. Bake, uncovered at 350 for 30 minutes. Sprinkle with cheese and bake 5 minutes more. Let stand for 10 minutes before serving. If desired, garnish with sliced jalapenos.

Mexican Rice 

 

1 cup long grain white rice

1 tablespoon vegetable oil

1 1/2 cups chicken broth

1/2 onion, finely chopped

1/2 green bell pepper, finely chopped

1 fresh jalapeno pepper, chopped

1 tomato, seeded and chopped

1 cube chicken bouillon

salt and pepper to taste

1/2 teaspoon ground cumin

1/2 cup chopped fresh cilantro

1 clove garlic, halved

 

1 In a medium sauce pan, cook rice in oil over medium heat for about 3 minutes. Pour in chicken broth, and bring to a boil. Stir in onion, green pepper, jalapeno, and diced tomato. Season with bouillon cube, salt and pepper, cumin, cilantro, and garlic. Bring to a boil, cover, and reduce heat to low. Cook for 20 minutes.

 

 

Mexican Rice and Vegetables 

 

2  tablespoons vegetable oil 

2/3  cup chopped green bell pepper   

1/2  cup chopped onion   

1  cup white rice   

2  cups chicken broth   

1  can (4-oz.) ORTEGA® Diced Green Chiles   

1   large tomato, diced   

1/3  cup shredded cheddar cheese   

Heat oil in medium skillet. Add bell pepper and onion; cook until tender. Add rice; cook for 3 minutes. Add broth, chiles and tomato; bring to a gentle boil. Cover; cook for 25 to 30 minutes or until rice is tender and liquid is absorbed. Fluff rice; season with salt and ground black pepper. Sprinkle with cheese. 

 

 

Mexican Rice Dessert (Arroz a la Cajeta) 
 
1 1/2  cups brown rice  
2  cups milk  
2  strips cinnamon bark (not complete rolls)  
1  cup cajeta caramel sauce (bottled Mexican caramel sauce available in Mexican food stores)  
1  cup chopped pecans or walnuts  

Soak rice in hot water for 15 minutes. Drain and place in a cooking pot. Add milk and cinnamon. Simmer on stovetop until rice is well cooked. Discard liquid by sieving. Reserve rice. Heat the"cajeta" on a double boiler until it thins somewhat and cook for 3 minutes. Remove from stovetop and add the chopped nuts. Incorporate cajeta and nut mixture to the rice. 
 

Mexican Rice Tart

 

CRUST

1 1/4 c  Long-grain rice

2 tb Green onion: sliced

2    Egg whites

 

FILLING

1/3 c  Jack Cheese; shredded

1 c  Chicken Breast; cooked

2 tb Green onion; sliced

2/3 c  Picante Sauce; bottled

OPTIONAL TOPPINGS

Sour cream

Green onions; sliced

Prepare Crust: Cook rice following package directions, salt optional. Drain to remove any excess liquid. Cool slightly. Lightly beat egg whites in small bowl; stir green onions. Stir egg-white mixture into rice. Coat inside of 10-inch tart pan with removable bottom with nonstick vegetable-oil cooking spray. Spoon the rice into the pan to cover the bottom evenly and make a high rim. 

Prepare the filling: Scatter half the cheese over the crust. Shred the cooked chicken breast and combine with green onion and picante sauce in a medium-size bowl. Spread on the crust. Preheat oven to 350~. Bake tart for 20 minutes. Scatter the remaining cheese over top and bake for another 10-15 minutes or until the cheese is melted. Let stand for 10 minutes. Remove the pan sides; place the tart on a serving dish. Garnish with dairy sour cream and serve with additional picante sauce.

 

 
Mexican Rice 2

2 large garlic cloves, cut into halves

2-Tablespoon vegetable oil

1-cup uncooked long grain white rice

2-cups chicken broth

¼-cup mild or spicy salsa(your preference)

Cook and stir garlic in oil in a 2-quart saucepan over medium heat until light brown, remove garlic. Cook and stir rice in oil until golden, about 5 minutes. Stir in chicken broth and salsa. Heat to boiling, stirring occasionally, reduce heat. Cover with lid and simmer 20 minutes.(Do not lift lid or stir.)

MEXICAN SALSA

1/2-teaspoon lemon juice

1/2-teaspoon salt

1 pound fresh tomatoes, cored and chopped

1/2 medium onion, diced

1-tablespoon fresh chopped jalapeno pepper

1 small garlic clove, chopped fine

1-teaspoon fresh chopped cilantro

In a mixing bowl, combine the lemon juice and salt. Stir to dissolve the salt. Add the tomatoes and coat them with the juice. Add the onion, jalapeno, garlic, and cilantro and stir.

Mexican Sausage Pie
1 pound pork sausage
1 package dry onion soup mix
3 cups water
2 cans tomato paste
1 package frozen corn
2 tablespoons chili powder
1/4 teaspoon red pepper
1/4 teaspoon powdered garlic
2 cups cornmeal
1 egg
1 cup milk

Brown sausage: drain off fat. Add soup mix, water, tomato paste, corn and seasonings. Simmer for 5 minutes: pour in to baking dish.  Mix cornmeal, egg and milk:  spoon over top. Bake at 450 degrees for 20 minutes.

Mexican Seafood Filled Avocados (Aquacates con Mariscos) 

1 tablespoon fresh lime juice

1 tablespoon cider vinegar

1 clove garlic -- minced

1/2 teaspoon lime zest

1/4 teaspoon salt

1/4 teaspoon chili powder

3 tablespoons vegetable oil

4 ounces crab -- cooked  --You can use artificial

8 ounces tiny cooked shrimp

2 tablespoons fresh cilantro -- chopped

2 firm ripe avocados

2 cups shredded lettuce

4 green olives -- garnish

4 lime wedges -- garnish

 

1. Combine lime juice, vinegar, garlic, and lime zest, salt & chile powder.

2. Gradually add oil as you whisk continuously (or use you blender) until the dressing is thoroughly blended.

3. Break crab into course shreds.

4. Combine crab, shrimp and cilantro, add dressing and using two forks blend well.  Refrigerate 1-2 hours covered.  At serving time cut the avocados in half lengthwise, remove pit and fill with the seafood salad. 

5. Decorate 4 serving plates with the lettuce, an olive and a wedge of lime. 

6. place an avocado half on each plate and serve

Mexican Skillet Rice

3/4 pound lean ground pork or lean ground beef

1 medium onion, chopped

1 1/2 tablespoons chili powder

1 teaspoon ground cumin

1/2 teaspoon salt

3 cups cooked brown rice

1 16-ounce can pinto beans, drained

2 4-ounce cans diced green chiles

1 medium fresh tomato, seeded and chopped (optional)

Fresh cilantro for garnish

Cook meat in large skillet over medium-high heat until brown, stirring to crumble; drain. Return meat to skillet. Add onion, chili powder, cumin and salt; cook until onion is soft but not brown. Stir in rice, beans and chiles; thoroughly heat. Top with tomato; garnish with cilantro. Serve immediately. Serves 6.

Mexican Soup

1 large can of chicken broth

2-cups of cooked, shredded chicken

2-cups of salsa

1-cup cooked rice

1-cup frozen corn kernels

¼-cup fresh squeezed lime juice

¼-cup fresh cilantro torn or chopped

Heat it all together and enjoy... My husband also eats it cold right from the refrigerator. You can serve it with a dollop of sour cream, avocado slices & lime wedges as garnishes. 

Mexican Stiffed Chicken

2 cups crushed corn flakes
1 tablespoon chili powder
1 (1.27 ounce) packet dry fajita seasoning
1/4 cup chopped red bell pepper
1/4 cup chopped yellow bell pepper
1/4 cup chopped orange bell pepper
1/3 cup chopped fresh mushrooms
1/2 medium red onion, diced
4 skinless, boneless chicken breast halves   pounded thin
1 cup shredded Cheddar cheese, divided
1/4 cup salsa
toothpicks

1. Preheat oven to 350 degrees F (175 degrees C). Lightly grease a baking dish.
2. In a shallow bowl, mix the corn flakes, chili powder, and fajita seasoning. In a separate bowl, mix the red bell pepper, yellow bell pepper, orange bell pepper, mushrooms, and onion.
3. Dredge the chicken in the corn flakes mixture to evenly coat. Sprinkle one side of each breast with 2 tablespoons Cheddar cheese, and layer with 1/4 the vegetable mixture. Top with equal amounts salsa. Carefully roll the breast halves over the filling. Seal seams with toothpicks, then dredge again in the corn flakes mixture.
4. Arrange the rolled chicken breasts in the prepared baking dish. Bake 30 minutes in the preheated oven. Top with remaining cheese, and continue baking 10 minutes, or until chicken juices run clear and cheese is melted.

Mexican Stir-Fry 2
4 chicken breasts, sliced into 1/2 inch strips
2 tablespoons chili powder
1 teaspoon cumin
4 garlic cloves, finely chopped
1 red onion, coarsely chopped
2 tablespoons oil
1 can pinto beans, drained
3 cups Spanish rice
salt to taste 


Heat oil in a wok or skillet over medium heat. Add in chicken and stir-fry for 10 minutes. Add in onion and garlic and cook together for another 3 or 4 minutes or until chicken is cooked through. Reduce heat to low. Add in spices, rice and beans and stir-fry for 3-4 minutes or until heated through. Add salt to taste.

Mexican Stir Fry

2 tablespoons Italian Dressing

2 tablespoons fresh lime juice

1 pound beef strips (like stir-fry)

1 medium onion -- sliced

2 medium bell peppers (any color) -- sliced

1 medium tomato -- chopped

1/2 cup fresh cilantro -- chopped

Flour Tortillas

Grated Cheese

Salsa

Heat dressing and lime juice together in a large skillet over medium to medium-high heat. Add meat; cook for 2 to 3 minutes, then remove from skillet and reserve. Place sliced onion and bell peppers in skillet for 1 to 2 minutes. Add chopped tomato and cilantro along with reserved meat. Continue to cook for 1 to 2 minutes. Warm tortillas. Serve meat mixture sizzling hot from pan with warm tortillas, grated cheese and salsa. 

Mexican Straw Hats

1 pound lean ground beef

1 can kidney beans

1 can chili beans or 1 can of spicy chili beans

1 medium onion, chopped

Mexican blend cheese

Corn chips

jalapeno peppers, canned, sliced (optional)

Cook the ground beef and half the onions in a skillet. Drain. Add both cans of beans and cook on medium heat about 10 minutes. To serve, spoon on top of a bed of corn chips. Top with cheese and reserved chopped onion and jalapeno peppers (optional) Serve with guacamole and extra corn chips!

Mexican Stuffed Chicken

2 cups crushed corn flakes

1 tablespoon chili powder

1 (1.27 ounce) packet dry fajita seasoning

1/4 cup chopped red bell pepper

1/4 cup chopped yellow bell pepper

1/4 cup chopped orange bell pepper

1/3 cup chopped fresh mushrooms

1/2 medium red onion, diced

4 skinless, boneless chicken breast halves - pounded thin

1 cup shredded Cheddar cheese, divided

1/4 cup salsa

toothpicks

1. Preheat oven to 350 degrees F. Lightly grease a baking dish.

2. In a shallow bowl, mix the corn flakes, chili powder, and fajita seasoning. In a separate bowl, mix the red bell pepper, yellow bell pepper, orange bell pepper, mushrooms, and onion.

3. Dredge the chicken in the corn flakes mixture to evenly coat. Sprinkle one side of each breast with 2 tablespoons Cheddar cheese, and layer with 1/4 the vegetable mixture. Top with equal amounts salsa. Carefully roll the breast halves over the filling. Seal seams with toothpicks, then dredge again in the corn flakes mixture. 

4. Arrange the rolled chicken breasts in the prepared baking dish. Bake 30 minutes in the preheated oven. Top with remaining cheese, and continue baking 10 minutes, or until chicken juices run clear and cheese is melted.

Mexican Stuffed Mushrooms
12 lg. mushrooms, 2 1/2" diameter
1/3 c thinly sliced green onions
1 garlic clove, minced or pressed
3/4 tsp. ground cumin
3/4 tsp. chili powder
1 can tomato sauce
1 can diced green chilies
1/4 lb. Jalapeno Jack cheese, shredded
2 c. unseasoned stuffing mix
2 tsp. salad oil

Twist mushroom stems free, trim off dried ends, and finely chop stems. Saute stems, onions, garlic in oil. Add cumin, chili powder, tomato sauce, and chilies. Mix into stuffing.  Mix and stuff mushrooms. Cover all with Jack cheese, and bake at 350, for 30 mins., or until cheese is bubbling.

Mexican Style Bow Ties

8 oz Bow Ties, Elbow Macaroni or other medium pasta shape, uncooked

8 oz lean ground beef

16 oz can kidney beans or pinto beans, drained

1/8 tsp ground cumin

1 tsp chili powder

2 med tomatoes, seeded and chopped

8 oz whole kernel corn, drained

1 small green bell pepper, chopped

1/2 cup shredded Cheddar cheese

1/2 cup sliced green onions

1 cup low-fat, plain yogurt

1/2 cup medium salsa

1/2 cup broken tortilla chips

Prepare pasta according to package directions; drain. In a medium skillet, brown ground beef and drain.

Add beans, cumin and chili powder; heat through. In large bowl, combine pasta, meat mixture, tomatoes, corn, green pepper, cheese and onions. In small bowl, combine yogurt and salsa. Add to salad mixture and toss well. Serve warm or cold. Garnish with tortilla chips and serve with additional salsa.

MEXICAN STYLE CEVICHE
1¼ pounds fresh scallops, cut into bite-size pieces
¾ cup freshly squeezed lime juice ( from 5 to 6 limes )
3 to 4 green chili peppers, peeled and chopped
½ cup chopped red onion
3 medium fresh tomatoes, peeled and cut into wedges
½ teaspoon coarse sea salt
Pinch of oregano
3 tablespoons olive oil
1/3 cup chopped cilantro
4 leaves iceberg lettuce
1 avocado, peeled, pitted, and sliced into wedges

1. Place the scallops into a wide, shallow, glass casserole, and pour the lime juice evenly over them. Cover and place in the refrigerator for 2 hours, stirring occasionally.
2. Add the rest of the ingredients, except the lettuce and avocado, and marinate for another hour, stirring occasionally.
3. Line 4 chilled wineglasses with the lettuce leaves, then top with the ceviche. Garnish with avocado wedges. Or serve on tortillas or with crackers.

Mexican Style Scrambled Eggs

6 large eggs, lightly beaten

1 cup baked tortilla chips (2 ounces), broken into 1/2-inch pieces

1/4 teaspoon salt

1/8 teaspoon pepper

2 tablespoons butter

1 onion, chopped medium

1 red bell pepper, stemmed, seeded and chopped medium

2 garlic cloves, minced

1 jalapeno chile, stemmed, seeded and minced

2 ounces pepper jack cheese, shredded (1/2 cup)


In bowl, whisk together eggs, tortilla chips, salt and pepper. In 10-inch non-stick skillet over medium-high heat, melt butter, swirling to coat pan. Add onion, red pepper, garlic and jalapeno and cook until softened, about 5 minutes. Add egg mixture and cook while gently pushing, lifting and folding eggs from one side of the pan to the other until nicely clumped, shiny and wet, about 2 minutes. Quickly fold in cheese and remove mixture from pan. Makes 4 servings.

Mexican Style Stroganoff

2 pounds round steak

1 cup onion, chopped

2 teaspoons garlic, minced

2 tablespoons oil

1/3 cup red wine vinegar

1 3/4 cups water

1/2 cup chili sauce

1 tablespoon paprika

1 tablespoon chili powder

2 teaspoons seasoned salt

1 teaspoon soy sauce

8 ounces mushroom

8 ounces sour cream

3 tablespoons flour

2 ounces egg noodles


Cook bite size pieces meat with onion and garlic in oil in large sauce pan until brown.  Drain.  Stir vinegar, water, chili sauce, paprika, chili powder, salt, soy sauce and mushrooms into steak mixture. Bring to boil; reduce heat, cover and simmer 1 hour. Cool and freeze.  Thaw.  Stir sour cream and flour together.  Heat meat in sauce pan.  Stir in sour cream.  Heat to a boil, stirring constantly.  Reduce heat.  Simmer and stir.  Serve with hot, cooked noodles. 

Mexican Sundaes
3 ounces semisweet chocolate
2/3 cup heavy cream
Dash cinnamon
1 pint vanilla ice cream
2 small sliced bananas
1/3 cup Spanish peanuts
Whipped cream (optional)

Place the chocolate, heavy cream, and cinnamon in a medium heavy saucepan. Cook over low heat, stirring occasionally, until the chocolate melts and the sauce is smooth. Remove from the heat and cool for 10 minutes. Distribute the ice cream and banana slices among four dishes. Top with the cooled sauce and sprinkle the peanuts overtop. Add whipped cream if desired, and a  sprinkle of cinnamon on top.

Mexican Surprise Meatballs Recipe

2 slices firm-textured bread, torn into small pieces

1/2 C. milk

2 lbs. lean ground beef

2 eggs, slightly beaten

1 small onion, finely chopped

3 cloves garlic, minced

1/4 C. finely chopped fresh parsley

1/2 t. pepper

50 pimento-stuffed salad olives

Prepared picante sauce

Soak bread in milk. Mix thoroughly beef, eggs, onion, garlic, parsley, bread mixture and pepper. Shape into 1-inch balls, placing an olive in center of each. Place in large baking pan. Bake in 350° F. for 25 minutes or until done. Place meatballs in saucepan. Add picante sauce and heat through. Serve with wooden picks.

Mexican Sweet Pepper Avocado Salad

6 green onions, chopped

2 tomatoes

Sweet peppers - 2 red, 1 yellow and 2 green ( to whatever you have on hand)

1 bunch Asparagus, steamed and halved

1 cup Kidney beans, cooked ( from can is fine)

1/2 cup coriander

1/4 cup parsley

2 avocados

Dressing

4 cloves of garlic

2 tbsp sour cream

2 tbsp lemon juice

2 tbsp Dijon mustard

1/2 tsp cayenne pepper

Salt & Pepper to taste

Make dressing and let meld for a couple hours if possible. Combine veggies together in large bowl. Just before serving slice Avocados add to salad then add dressing and toss lightly and well.

MEXICAN TUNA SALAD

1 (6 ounce) can chunk light tuna in water, drained and flaked

1 green bell pepper, minced

2 scallions, minced

1/4 cup prepared green salsa

6 pimiento-stuffed green olives, chopped

2 tablespoons reduced-fat mayonnaise

1 tablespoon lime juice

1/2 teaspoon ground cumin

Freshly ground pepper to taste

Combine tuna, bell pepper, scallions, salsa, olives, mayonnaise, lime juice and cumin in a medium bowl. Mix with a fork; season with pepper.

MEXICAN TURKEY CASSEROLE

2 c. chopped cooked turkey

1 can cream of chicken soup

1 c. milk

1/4 c. diced green chilies

2 c. crushed tortilla chips

1/4 c. sliced green onion

1 c. shredded Monterey Jack cheese

1 c. shredded Cheddar cheese

Paprika for garnish

In a 1 quart bowl, combine turkey, soup, milk and chilies. Microwave on full power for 4 minutes, or until hot throughout. Sprinkle 1/3 of tortilla chips on bottom of 2 quart casserole. Pour in half of turkey mixture; sprinkle on half of onion and half of each cheese. Layer another 1/3 of the chips, remaining turkey mixture, onion and cheese. Top with remaining chips. If desired, sprinkle with paprika over chips for added color. Cover and microwave at full power 5 minutes. Turn 1/4 round and microwave 5 minutes longer. Let stand 5 minutes before serving. NOTE: It can also be baked in regular oven at 350 degrees for 45 minutes. Good with rice and green beans.

Mexican Turkey Wraps 

2 lb frozen turkey thighs -- thawed and skinned
1-4-oz can chopped green chiles 
1/3 c chopped onion
2 tbsp Worcestershire sauce
2 tbsp chili powder
1 8-oz can tomato sauce
1/4 tsp garlic powder 
8 lg flour tortillas -- at room temp
3/4 c shredded cheddar cheese 
2/3 c sour cream
Diced fresh tomatoes
Shredded lettuce 

 

Place turkey thighs in crockpot. Add tomato sauce, chiles, onion, Worcestershire, chili powder and garlic powder. Cover and cook on low for 10 to 12 hrs. Remove turkey from bones; discard bones. Shred turkey and return to pot. Stir to combine well with sauce. Spoon meat and sauce onto a tortilla and roll up. Garnish with cheese, sour cream, tomatoes and lettuce. Repeat with remaining tortillas.

MEXICAN ZUCCHINI SOUP 
1 small onion, chopped (1/3 cup)
1 1/2 teaspoons butter
2 cups broth (chicken or vegatable)
2 cups unpeeled, diced zucchini (10 ounces, or 2 small)
1 1/2 cups corn kernels (about 8 ounces)
2 tablespoons finely chopped jalepeno peppers
1/2 teaspoon salt, if desired, or to taste
1/8 teaspoon freshly ground black pepper
1 cup low-fat or skim milk
2 ounces monterey jack cheese, cut into 1/4-inch cubes
minced fresh parsely and ground nutmeg for garnish

In a large saucepan, sauté the onion in the buter or butter until it is tender, about 3 minutes. Stir in the broth, zucchini, corn, peppers, salt, and pepper. Bring the soup to a boil, reduce the heat, cover the pan, and cook the soup until the zucchini is tender, about 5 minutes. Stir in the milk, and heat the soup until it is hot but not boiling. Remove the soup from the heat, and stir in the cheese. Garnish the soup with parsely and nutmeg.

Mexicana Salsa
1 avocado, diced
1 tsp. Lemon juice
1 small onion 
2 medium tomatoes, diced
1 Tbs. Fresh cilantro, diced
Pinch of Salt


Mix all ingredients together. Chill. Serve as dip, for sauce over burritos or taco salad.

Mexicanish Chicken And Rice Soup

1 tablespoon oil (or pam olive oil spray)

2  chicken thighs, skinned, boned, cut; in 1/2 chunks

1 large onion, diced

4  cloves garlic, minced

1 pkg (10oz) froz chopped spinach

1 can chicken broth, low-salt

3/4 cup salsa, medium

1/2 teaspoon jalapeno sauce    opt

2 tablespoon chili powder or as desired

1/2 teaspoon cayenne pepper  opt

1 can stewed tomatoes or-

1 can ro*tel diced tomatoes with green ch; ilies

1  bay leaf

2/3 cup raw brown rice (not instant)

Put oil in very hot pan, add chicken, onion and garlic. Stirfry rapidly till chicken is lightly browned & sealed on all sides. Put in 2.5 quart crockpot with all other ingredients. Add enough water to come within 1" of top. Cook on low all day. Whoever gets home from work first, stir it and check the water level. If you need to add more water, be sure and turn the pot to "High". AND KEEP THE LID ON FIRMLY! Makes a thick soup, almost a stew consistency. It is slightly spicy. If you want it spicier, use hotter salsa, more chili powder, more cayenne, and/or more jalapeno sauce. Serve with a spoonful of fat-free sour cream and some chopped green onion on the soup. Looks pretty. Stir it in tastes heavenly!

Mexicorn Bake  

1  pound ground beef   

1   green bell pepper, seeded and chopped   

1   ORTEGA® Taco Seasoning Mix   

3/4  cup water   

1  can corn soup   

1/4  cup 2% milk   

1  package refrigerated biscuits   

1/2  cup cheddar cheese, grated 

In a large skillet, cook ground beef with green bell pepper; drain. Add taco seasoning mix and water. Simmer for 5 minutes. Pour into a 1-quart casserole. Add corn soup and milk and thoroughly combine everything together.  Preheat oven to 375°F. Bake for 10 minutes. Remove from the oven and stir. Open refrigerated biscuits and slice in half. Place the cut side down on top of meat mixture and sprinkle grated cheddar cheese over the top. Return to the oven and bake for 15 minutes or till the biscuits are browned. 

Mexistrone Soup
 
1 Tbsp canola oil

1 medium onion, diced

1 carrot, sliced

1 large garlic clove, finely chopped

1 small zucchini, halved lengthwise and sliced

1 cup yellow corn 

1 cup cooked black beans, rinsed and drained

1 cup cooked pinto beans, rinsed and drained

1 can (14.5 oz) stewed tomatoes with jalapenos* (reserve the liquid)

2 tsp dried oregano

1 tsp dried basil

1 1/2 cup spicy tomato juice

1 freshly ground black pepper, to taste

1 cup corn chips, lightly crushed, for garnish (optional) * 

 

Heat the oil in a medium Dutch oven over medium-high heat. Saute onion and carrot for 3 minutes. Add garlic and squash. Cook, stirring, 2 minutes. Add corn, black and pinto beans, stewed tomatoes with their liquid, oregano and basil. Pour in juice, and 1/2 cup water. Bring mixture to a boil and simmer 5 minutes. Season to taste with pepper and garnish with corn chips, if using. Soup can be made ahead and refrigerated for up to 2 days. 

Variations: *As a substitute for stewed tomatoes with jalapenos, saute a finely chopped fresh jalapeno pepper in with the other vegetable ingredients. 

 

 

Mexican Stiffed Chicken

2 cups crushed corn flakes
1 tablespoon chili powder
1 (1.27 ounce) packet dry fajita seasoning
1/4 cup chopped red bell pepper
1/4 cup chopped yellow bell pepper
1/4 cup chopped orange bell pepper
1/3 cup chopped fresh mushrooms
1/2 medium red onion, diced
4 skinless, boneless chicken breast halves   pounded thin
1 cup shredded Cheddar cheese, divided
1/4 cup salsa
toothpicks

1. Preheat oven to 350 degrees F (175 degrees C). Lightly grease a baking dish.
2. In a shallow bowl, mix the corn flakes, chili powder, and fajita seasoning. In a separate bowl, mix the red bell pepper, yellow bell pepper, orange bell pepper, mushrooms, and onion.
3. Dredge the chicken in the corn flakes mixture to evenly coat. Sprinkle one side of each breast with 2 tablespoons Cheddar cheese, and layer with 1/4 the vegetable mixture. Top with equal amounts salsa. Carefully roll the breast halves over the filling. Seal seams with toothpicks, then dredge again in the corn flakes mixture.
4. Arrange the rolled chicken breasts in the prepared baking dish. Bake 30 minutes in the preheated oven. Top with remaining cheese, and continue baking 10 minutes, or until chicken juices run clear and cheese is melted.

Mexican Stir-Fry 2
4 chicken breasts, sliced into 1/2 inch strips
2 tablespoons chili powder
1 teaspoon cumin
4 garlic cloves, finely chopped
1 red onion, coarsely chopped
2 tablespoons oil
1 can pinto beans, drained
3 cups Spanish rice
salt to taste 

Heat oil in a wok or skillet over medium heat. Add in chicken and stir-fry for 10 minutes. Add in onion and garlic and cook together for another 3 or 4 minutes or until chicken is cooked through. Reduce heat to low. Add in spices, rice and beans and stir-fry for 3-4 minutes or until heated through. Add salt to taste.

Mexican Stir Fry

2 tablespoons Italian Dressing

2 tablespoons fresh lime juice

1 pound beef strips (like stir-fry)

1 medium onion -- sliced

2 medium bell peppers (any color) -- sliced

1 medium tomato -- chopped

1/2 cup fresh cilantro -- chopped

Flour Tortillas

Grated Cheese

Salsa

Heat dressing and lime juice together in a large skillet over medium to medium-high heat. Add meat; cook for 2 to 3 minutes, then remove from skillet and reserve. Place sliced onion and bell peppers in skillet for 1 to 2 minutes. Add chopped tomato and cilantro along with reserved meat. Continue to cook for 1 to 2 minutes. Warm tortillas. Serve meat mixture sizzling hot from pan with warm tortillas, grated cheese and salsa. 

Mexican Straw Hats

1 pound lean ground beef

1 can kidney beans

1 can chili beans or 1 can of spicy chili beans

1 medium onion, chopped

Mexican blend cheese

Corn chips

jalapeno peppers, canned, sliced (optional)

Cook the ground beef and half the onions in a skillet. Drain. Add both cans of beans and cook on medium heat about 10 minutes. To serve, spoon on top of a bed of corn chips. Top with cheese and reserved chopped onion and jalapeno peppers (optional) Serve with guacamole and extra corn chips!

Mexican Stuffed Chicken

2 cups crushed corn flakes

1 tablespoon chili powder

1 (1.27 ounce) packet dry fajita seasoning

1/4 cup chopped red bell pepper

1/4 cup chopped yellow bell pepper

1/4 cup chopped orange bell pepper

1/3 cup chopped fresh mushrooms

1/2 medium red onion, diced

4 skinless, boneless chicken breast halves - pounded thin

1 cup shredded Cheddar cheese, divided

1/4 cup salsa

toothpicks

1. Preheat oven to 350 degrees F. Lightly grease a baking dish.

2. In a shallow bowl, mix the corn flakes, chili powder, and fajita seasoning. In a separate bowl, mix the red bell pepper, yellow bell pepper, orange bell pepper, mushrooms, and onion.

3. Dredge the chicken in the corn flakes mixture to evenly coat. Sprinkle one side of each breast with 2 tablespoons Cheddar cheese, and layer with 1/4 the vegetable mixture. Top with equal amounts salsa. Carefully roll the breast halves over the filling. Seal seams with toothpicks, then dredge again in the corn flakes mixture.

4. Arrange the rolled chicken breasts in the prepared baking dish. Bake 30 minutes in the preheated oven. Top with remaining cheese, and continue baking 10 minutes, or until chicken juices run clear and cheese is melted.

Mexican Stuffed Mushrooms
12 lg. mushrooms, 2 1/2" diameter
1/3 c thinly sliced green onions
1 garlic clove, minced or pressed
3/4 tsp. ground cumin
3/4 tsp. chili powder
1 can tomato sauce
1 can diced green chilies
1/4 lb. Jalapeno Jack cheese, shredded
2 c. unseasoned stuffing mix
2 tsp. salad oil

Twist mushroom stems free, trim off dried ends, and finely chop
stems. Saute stems, onions, garlic in oil. Add cumin, chili powder, tomato sauce, and chilies. Mix into stuffing.  Mix and stuff mushrooms. Cover all with Jack cheese, and bake at 350, for 30 mins., or until cheese is bubbling.

Mexican Style Bow Ties

8 oz Bow Ties, Elbow Macaroni or other medium pasta shape, uncooked

8 oz lean ground beef

16 oz can kidney beans or pinto beans, drained

1/8 tsp ground cumin

1 tsp chili powder

2 med tomatoes, seeded and chopped

8 oz whole kernel corn, drained

1 small green bell pepper, chopped

1/2 cup shredded Cheddar cheese

1/2 cup sliced green onions

1 cup low-fat, plain yogurt

1/2 cup medium salsa

1/2 cup broken tortilla chips

Prepare pasta according to package directions; drain. In a medium skillet, brown ground beef and drain. Add beans, cumin and chili powder; heat through. In large bowl, combine pasta, meat mixture, tomatoes, corn, green pepper, cheese and onions. In small bowl, combine yogurt and salsa. Add to salad mixture and toss well. Serve warm or cold. Garnish with tortilla chips and serve with additional salsa.

MEXICAN STYLE CEVICHE
1¼ pounds fresh scallops, cut into bite-size pieces
¾ cup freshly squeezed lime juice ( from 5 to 6 limes )
3 to 4 green chili peppers, peeled and chopped
½ cup chopped red onion
3 medium fresh tomatoes, peeled and cut into wedges
½ teaspoon coarse sea salt
Pinch of oregano
3 tablespoons olive oil
1/3 cup chopped cilantro
4 leaves iceberg lettuce
1 avocado, peeled, pitted, and sliced into wedges

1. Place the scallops into a wide, shallow, glass casserole, and pour the lime juice evenly over them. Cover and place in the refrigerator for 2 hours, stirring occasionally.
2. Add rest of ingredients, except the lettuce and avocado, and marinate for another hour, stirring occasionally.
3. Line 4 chilled wineglasses with the lettuce leaves, then top with the ceviche. Garnish with avocado wedges. Or serve on tortillas or with crackers.

Mexican Style Scrambled Eggs

6 large eggs, lightly beaten

1 cup baked tortilla chips (2 ounces), broken into 1/2-inch pieces

1/4 teaspoon salt

1/8 teaspoon pepper

2 tablespoons butter

1 onion, chopped medium

1 red bell pepper, stemmed, seeded and chopped medium

2 garlic cloves, minced

1 jalapeno chile, stemmed, seeded and minced

2 ounces pepper jack cheese, shredded (1/2 cup)

In bowl, whisk together eggs, tortilla chips, salt and pepper. In 10-inch non-stick skillet over medium-high heat, melt butter, swirling to coat pan. Add onion, red pepper, garlic and jalapeno and cook until softened, about 5 minutes. Add egg mixture and cook while gently pushing, lifting and folding eggs from one side of the pan to the other until nicely clumped, shiny and wet, about 2 minutes. Quickly fold in cheese and remove mixture from pan. Makes 4 servings.

Mexican Style Stroganoff

2 pounds round steak

1 cup onion, chopped

2 teaspoons garlic, minced

2 tablespoons oil

1/3 cup red wine vinegar

1 3/4 cups water

1/2 cup chili sauce

1 tablespoon paprika

1 tablespoon chili powder

2 teaspoons seasoned salt

1 teaspoon soy sauce

8 ounces mushroom

8 ounces sour cream

3 tablespoons flour

2 ounces egg noodles

Cook bite size pieces meat with onion and garlic in oil in large sauce pan until brown.  Drain.  Stir vinegar, water, chili sauce, paprika, chili powder, salt, soy sauce and mushrooms into steak mixture. Bring to boil; reduce heat, cover and simmer 1 hour. Cool and freeze.  Thaw.  Stir sour cream and flour together.  Heat meat in sauce pan.  Stir in sour cream.  Heat to a boil, stirring constantly.  Reduce heat.  Simmer and stir.  Serve with hot, cooked noodles. 

Mexican Sundaes
3 ounces semisweet chocolate
2/3 cup heavy cream
Dash cinnamon
1 pint vanilla ice cream
2 small sliced bananas
1/3 cup Spanish peanuts
Whipped cream (optional)

Place the chocolate, heavy cream, and cinnamon in a medium heavy saucepan. Cook over low heat, stirring occasionally, until the chocolate melts and the sauce is smooth. Remove from the heat and cool for 10 minutes. Distribute the ice cream and banana slices among four dishes. Top with the cooled sauce and sprinkle the peanuts overtop. Add whipped cream if desired, and a  sprinkle of cinnamon on top.

Mexican Surprise Meatballs Recipe

2 slices firm-textured bread, torn into small pieces

1/2 C. milk

2 lbs. lean ground beef

2 eggs, slightly beaten

1 small onion, finely chopped

3 cloves garlic, minced

1/4 C. finely chopped fresh parsley

1/2 t. pepper

50 pimento-stuffed salad olives

Prepared picante sauce

Soak bread in milk. Mix thoroughly beef, eggs, onion, garlic, parsley, bread mixture and pepper. Shape into 1-inch balls, placing an olive in center of each. Place in large baking pan. Bake in 350° F. for 25 minutes or until done. Place meatballs in saucepan. Add picante sauce and heat through. Serve with wooden picks.

Mexican Surprise Meatballs
 2 slices bread, torn into small pieces
1/2 cup milk
2 lb. lean ground beef
2 eggs, beaten
1 small onion, finely chopped
3 cloves garlic, minced
1/4 cup finely chopped fresh parsley
1/2 tsp. ground black pepper
50 pimento-stuffed Spanish olives
2 jars (16 oz. each ) Pace(R) Picante Sauce

 

SOAK bread in milk. Mix beef, eggs, onion, garlic, parsley, bread mixture and black pepper thoroughly and shape firmly into 1" meatballs, placing 1 olive in center of each meatball. Place in baking dish.  BAKE at 350°F. 25 min. or until meatballs are done.  PLACE meatballs in saucepot. Add picante sauce and heat through. Serve with wooden picks. Makes 50 meatballs.

Mexican Sweet Pepper Avocado Salad

6 green onions, chopped

2 tomatoes

Sweet peppers - 2 red, 1 yellow and 2 green ( to whatever you have on hand)

1 bunch Asparagus, steamed and halved

1 cup Kidney beans, cooked ( from can is fine)

1/2 cup coriander

1/4 cup parsley

2 avocados

Dressing:

4 cloves of garlic

2 tbsp sour cream

2 tbsp lemon juice

2 tbsp Dijon mustard

1/2 tsp cayenne pepper

Salt & Pepper to taste

Make dressing and let meld for a couple hours if possible. Combine veggies together in large bowl. Just before serving slice Avocados add to salad then add dressing and toss lightly and well.

MEXICAN TUNA SALAD

1 (6 ounce) can chunk light tuna in water, drained and flaked

1 green bell pepper, minced

2 scallions, minced

1/4 cup prepared green salsa

6 pimiento-stuffed green olives, chopped

2 tablespoons reduced-fat mayonnaise

1 tablespoon lime juice

1/2 teaspoon ground cumin

Freshly ground pepper to taste

Combine tuna, bell pepper, scallions, salsa, olives, mayonnaise, lime juice and cumin in a medium bowl. Mix with a fork; season with pepper. 

MEXICAN TURKEY CASSEROLE

2 c. chopped cooked turkey

1 can cream of chicken soup

1 c. milk

1/4 c. diced green chilies

2 c. crushed tortilla chips

1/4 c. sliced green onion

1 c. shredded Monterey Jack cheese

1 c. shredded Cheddar cheese

Paprika for garnish

In a 1 quart bowl, combine turkey, soup, milk and chilies. Microwave on full power for 4 minutes, or until hot throughout. Sprinkle 1/3 of tortilla chips on bottom of 2 quart casserole. Pour in half of turkey mixture; sprinkle on half of onion and half of each cheese. Layer another 1/3 of the chips, remaining turkey mixture, onion and cheese. Top with remaining chips. If desired, sprinkle with paprika over chips for added color. Cover and microwave at full power 5 minutes. Turn 1/4 round and microwave 5 minutes longer. Let stand 5 minutes before serving. NOTE: It can also be baked in regular oven at 350 degrees for 45 minutes. Good with rice and green beans.

Mexican Turkey Wraps 

 

2 lb frozen turkey thighs -- thawed and skinned
1-4-oz can chopped green chiles 
1/3 c chopped onion
2 tbsp Worcestershire sauce
2 tbsp chili powder
1 8-oz can tomato sauce
1/4 tsp garlic powder 
8 lg flour tortillas -- at room temp
3/4 c shredded cheddar cheese 
2/3 c sour cream
Diced fresh tomatoes
Shredded lettuce 

 

Place turkey thighs in crockpot. Add tomato sauce, chiles, onion, Worcestershire, chili powder and garlic powder. Cover and cook on low for 10 to 12 hrs. Remove turkey from bones; discard bones. Shred turkey and return to pot. Stir to combine well with sauce. Spoon meat and sauce onto a tortilla and roll up. Garnish with cheese, sour cream, tomatoes and lettuce. Repeat with remaining tortillas.

MEXICAN ZUCCHINI SOUP 

1 small onion, chopped (1/3 cup)
1 1/2 teaspoons butter
2 cups broth (chicken or vegatable)
2 cups unpeeled, diced zucchini (10 ounces, or 2 small)
1 1/2 cups corn kernels (about 8 ounces)
2 tablespoons finely chopped jalepeno peppers
1/2 teaspoon salt, if desired, or to taste
1/8 teaspoon freshly ground black pepper
1 cup low-fat or skim milk
2 ounces monterey jack cheese, cut into 1/4-inch cubes
minced fresh parsely and ground nutmeg for garnish

In a large saucepan, sauté onion in buterabout 3 minutes until tender. Stir in broth, zucchini, corn, peppers, salt, and pepper. Bring the soup to a boil, reduce the heat, cover the pan, and cook the soup until the zucchini is tender, about 5 minutes. Stir in the milk, and heat the soup until it is hot but not boiling. Remove soup from heat, and stir in the cheese. Garnish the soup with parsely and nutmeg.

Mexicana Salsa


1 avocado, diced
1 tsp. Lemon juice
1 small onion 
2 medium tomatoes, diced
1 Tbs. Fresh cilantro, diced
Pinch of Salt


Mix all ingredients together. Chill. Serve as dip, for sauce over burritos or taco salad.

Mexicanish Chicken And Rice Soup

1 tablespoon oil (or pam olive oil spray)

2  chicken thighs, skinned, boned, cut; in 1/2 chunks

1 large onion, diced

4  cloves garlic, minced

1 pkg (10oz) froz chopped spinach

1 can chicken broth, low-salt

3/4 cup salsa, medium

1/2 teaspoon jalapeno sauce    opt

2 tablespoon chili powder or as desired

1/2 teaspoon cayenne pepper  opt

1 can stewed tomatoes or-

1 can ro*tel diced tomatoes with green ch; ilies

1  bay leaf

2/3 cup raw brown rice (not instant)

Put oil in very hot pan, add chicken, onion and garlic. Stirfry rapidly till chicken is lightly browned & sealed on all sides. Put in 2.5 quart crockpot with all other ingredients. Add enough water to come within 1" of top. Cook on low all day. Whoever gets home from work first, stir it and check the water level. If you need to add more water, be sure and turn the pot to "High". AND KEEP THE LID ON FIRMLY! Makes a thick soup, almost a stew consistency. It is slightly spicy. If you want it spicier, use hotter salsa, more chili powder, more cayenne, and/or more jalapeno sauce. Serve with a spoonful of sour cream and chopped green onion on soup. 

Mexicorn Bake  

1  pound ground beef   

1   green bell pepper, seeded and chopped   

1   ORTEGA® Taco Seasoning Mix   

3/4  cup water   

1  can corn soup   

1/4  cup 2% milk   

1  package refrigerated biscuits   

1/2  cup cheddar cheese, grated 

In a large skillet, cook ground beef with green bell pepper; drain. Add taco seasoning mix and water. Simmer for 5 minutes. Pour into a 1-quart casserole. Add corn soup and milk and thoroughly combine everything together. 

Preheat oven to 375°F. Bake for 10 minutes. Remove from the oven and stir. Open refrigerated biscuits and slice in half. Place the cut side down on top of meat mixture and sprinkle grated cheddar cheese over the top. Return to the oven and bake for 15 minutes or till the biscuits are browned. 

 

Mim's Mexican Chicken Casserole
2 cups chicken -- cooked and cubed
12 ounces cheddar cheese -- grated
1 can cream of chicken soup
1 can cheddar cheese soup
1 can tomatoes with green chilies -- (Ro-Tel) 
1 1/4 cups milk
1 onion - chopped
1 package tortillas
1 freezer bag -- jumbo

Chop cooled, cooked chicken meat into largish chunks. Tear tortillas into 1-inch wide strips. In a large baking dish, alternate layers of tortillas, chicken meat and cheese (reserve 1/2 cup of cheese for topping) until all the chicken is used. Combine the remaining ingredients and pour over the layered mixture. Top with reserved cheese. Cover with plastic wrap, then seal with aluminum foil. To freeze: flash freeze casserole, then place frozen, covered dish into jumbo freezer bag. To prepare: thaw casserole before baking. Bake covered casserole at 350-degrees until hot and bubbly. Cut with patula and serve.

Mexistrone Soup
1 Tbsp canola oil

1 medium onion, diced

1 carrot, sliced

1 large garlic clove, finely chopped

1 small zucchini, halved lengthwise and sliced

1 cup yellow corn 

1 cup cooked black beans, rinsed and drained

1 cup cooked pinto beans, rinsed and drained

1 can (14.5 oz) stewed tomatoes with jalapenos* (reserve the liquid)

2 tsp dried oregano

1 tsp dried basil

1 1/2 cup spicy tomato juice

1 freshly ground black pepper, to taste

1 cup corn chips, lightly crushed, for garnish (optional) * 

 

Heat the oil in a medium Dutch oven over medium-high heat. Saute onion and carrot for 3 minutes. Add garlic and squash. Cook, stirring, 2 minutes. Add corn, black and pinto beans, stewed tomatoes with their liquid, oregano and basil. Pour in juice, and 1/2 cup water. Bring mixture to a boil and simmer 5 minutes. Season to taste with pepper and garnish with corn chips, if using. Soup can be made ahead and refrigerated for up to 2 days. 

Variations: *As a substitute for stewed tomatoes with jalapenos, saute a finely chopped fresh jalapeno pepper in with the other vegetable ingredients. 

 

 

Mini Chicken Tostadas

1 cup chicken breast, cooked, chopped

1/2 cup onion, chopped

1/2 cup shredded cheddar cheese

1/4 cup mayonnaise

1 tablespoon red bell pepper, chopped

1 4 ounces can chopped green chiles, drained

6 corn tortillas (6 inch)

Combine chicken, onion, Cheddar cheese, mayonnaise, bell pepper and green chilies in a small bowl. Stir well and set aside. Cut each tortilla into 6 circles using a 2-inch biscuit cutter, or cut each tortilla into 6 wedges. Place tortilla chips on an ungreased baking sheet.   Bake at 350ºF for 6 minutes. Turn chips and bake an additional 2-3 minutes or until golden and crisp.   Spread the chicken mixture evenly over the chips (about 1 tablespoon per chip). Broil 5 1/2 inches from heat - with electric oven door partially opened - for 3 minutes or until hot and bubbly. Serve warm.

Mini Mexican Pizzas       
6 Flour Tortillas  
16 oz. jar Spaghetti Sauce  

1/2 cup Scallions or Green Onions chopped  

2 1/4 oz. can Black Olives sliced  

1 cup Monterey Jack Cheese shredded  

Preheat broiler. Place tortillas on cookie sheets, without overlapping. On each tortilla, spread approximately 1/4 cup spaghetti sauce. Top tortillas with onions, olives, and cheese. Place under broiler until cheese begins to melt.  

 

Mini Tacos Recipe 


24  wonton wrappers  
1  lb hamburger  
1  package taco seasoning  
1/2  cup salsa or picante sauce  
3  tablespoons salsa  
1  cup shredded cheese (cheddar is good, but a mexican blend would be good too)  
 sour cream (optional)  
 olives (optional)  
 guacamole (optional)  

Cook hambuger until browned. Drain the fat and stir in taco mix and 1/2 cup salsa/picante sauce. Simmer for 3-5 minutes. Press wonton wrappers into mini muffin cups. Spoon beef mixture in cups and top with the 3 tbls of salsa and cheese, evenly divided. Bake in preheated 425F oven for 8 minutes, or until the wontons are nicely browned. Serve with extra salsa, sour cream, olives and Guacamole if desired. 


Moms Mexican Style Potatoes


3 tablespoon Oil (vegetable)
1 Chicken bouillon cube
4 Diced russet potatoes (medium sized)
½ cup Chopped onion
1 Minced garlic clove
¾ cup Thin-diced tomato
¼ cup Chopped cilantro
½ jalapeno pepper

In a pan on medium-high heat add the oil. Add your potatoes, bouillon cube, and a few sprinkles of salt and pepper. Cover for about 5 minutes. Add the rest of the ingredients and mix it all up. Bring your heat to medium-low and cover for about 10 to 15 minutes. 
Note: The amounts of ingredients may vary depending on the servings you desire. You may modify the amounts of each ingredient. For example, if you like more onion, add more onion, tomato, and so on. For the jalapeno lovers, you know what to do. Enjoy!

Monterey Chicken Fajita

2 tbsp. vegetable oil 

1 lb. boneless chicken breasts, cut into strips 

1 medium green pepper, cut into strips 

1 medium onion, sliced 

1 can (10 3/4 oz.) Cream of Mushroom Soup 

1/2 cup Pace Chunky Salsa  (or your favorite salsa)

8 flour tortillas (8")

1 cup shredded Monterey Jack cheese 

 

HEAT oil in skillet. Add chicken and cook until browned, stirring often. ADD pepper and onion and cook until tender-crisp. ADD soup and salsa and heat through. Spoon about 1/2 cup chicken mixture down center of each tortilla. Top with cheese and additional salsa. Fold tortilla around filling. Serves 4. 

Monkey Meat

4 pounds tri tip roast or whatever is on sale

3 teaspoons salt, divided

3/4 teaspoon ground black pepper, divided

3 tablespoons chili powder, divided

3 tablespoons ground cumin, divided

1/3 cup olive oil, divided

2 large onions, chopped

4 cloves garlic, chopped

2 Anaheim chile peppers, chopped

1 poblano chile pepper, chopped

2 jalapeno chile peppers, chopped

1 green bell pepper, seeded and chopped

1 carrot, chopped

2 stalks celery, chopped

4 roma (plum) tomatoes, chopped

1 whole dried red chile pepper, seeded and chopped

1 (14 ounce) can beef broth

  
1. Trim the beef roast of excess fat and tissue, and cut into 4 or 5 large chunks. In a cup or small bowl, mix together 2 teaspoons of salt, 1/2 teaspoon of pepper, 1

tablespoon of chili powder, and 1 tablespoon of ground cumin. Rub this mixture into the meat, and let stand at room temperature for 15 minutes.

2. Heat 3 tablespoon of olive oil in a large deep skillet or Dutch oven over medium-high heat. Sear the meat on all sides. Remove meat from the pan, and pour in the remaining olive oil. Reduce heat to medium, and add onions, garlic, Anaheim peppers, poblano peppers, jalapeno peppers, green pepper, carrot and celery. Cook, stirring frequently, for about 5 minutes to release the flavors.

3. Add roma tomatoes to the pan, and season with remaining chili powder, cumin, salt and pepper, as well as the dried chile pepper. Bring to a simmer and cook for 5 minutes.

4. Return the meat to the pan, and stir in the beef broth. Bring to a boil, then simmer over low heat for 3 to 3 1/2 hours, until meat is very tender. Taste and adjust seasonings if necessary. Remove meat from the pot, shred, and return to the pot. Reheat if necessary before serving.

Mushroom Soup with Roasted Tomatillos and Cactus(Sopa de Nopalitos )

1  lb nopales cactus pieces, paddles  
 olive oil  
1/2  lb fresh tomatillos, husked and washed (about 5 medium)  
1/2  lb ripe tomatoes (about 2 medium)  
8  cloves garlic, peeled and finely minced  
1/3  cup sliced jalapeno peppers  
1  onion, cut into 1/2 inch-thick slices  
1/4  teaspoon ground aniseed  
6  cups vegetable stock  
9  sprigs cilantro  
1/2  lb fresh shiitake mushrooms, stems removed and thinly sliced  
salt and pepper, to taste  

  
Preheat broiler. If nopales have thorns, carefully trim them from cactus paddles with scissors, then rub paddles with clean plastic scouring pad to get rid of the very small ones. Rinse with water and brush each side with a little olive oil. Set on a cookie sheet and broil, turning occasionally, until limp, (10 to 15 minutes). Set the cooked cactus paddles aside to cool. When cool, cut in half lengthwise, then cut each half into 1/4-inch-wide slices. Place the tomatillos and tomatoes whole on baking sheet and broil until soft and blackened in spots, about 4 minutes. Turn and broil on other side. Set aside to cool; peel tomatoes when cool. While the cactus is being cooked, combine the garlic, jalapenos, onion, anise seed and olive oil in large stockpot. Saute until onions are tender (not browned) and garlic is fragrant, about 6 minutes. Combine roasted vegetables in food processor with 2 cups of the vegetable stock and the cilantro. Puree until chunky smooth. Add the puree to the garlic and onion mixture with remaining stock and simmer over medium flame. Add mushrooms, reduce heat to low, cover and simmer approximately 20 minutes. Add cactus pieces to soup and simmer 5 more minutes. Serve hot. 


Muy Bueno Queso


1 chopped tomato
1 chopped bell pepper
1 chopped onion
1 1/2 cups water
1 pound Mexican Velveeta cheese
1/2 cup oil
1/2 cup flour
garlic powder


Heat oil, mix in flour together stirring well. Don't brown. Stir in onion, pepper tomato and water. Bring mixture to a boil. (will be thick) Reduce heat and add Mexican velveeta cheese. Cover and let cheese melt on low. Stir occasionally. 


Nachos
 
1 1/2 lb. Ground beef
1 can cream of celery soup
1 can cream of mushroom soup 
2 cans chili hot beans
1 package taco seasoning
1 can rotel tomatoes
4 cups shredded cheddar cheese                                    
1/2 cup onion chopped
Tortilla chips ( as many as you like )

Cook meat, onions & taco seasoning, drain. Mix together soups, beans & tomatoes. Mix meat & bean mixture together. In 13 x 9 inch pan, Layer chips, meat mixture & cheese. Repeat  Ending with cheese on top. Bake 350 oven for 30 to 40 minutes.
NEW MEXICAN PORK AND GREEN CHILI STEW 

 

2 medium onions, chopped

8 garlic cloves

3 tablespoons vegetable oil

4 1/2 pounds boneless pork shoulder, trimm fat and cut into 1-inch pieces

5 pounds frozen roasted New Mexican green chilies*, thawed, peeled, seeded, and chopped (wear rubber gloves)

7 cups water

2 teaspoons salt

1 1/2 pounds boiling potatoes 

 

In a large heavy kettle cook the onions and 6 of the garlic cloves, minced, in the oil over moderate heat, stirring, until the onions are softened, add the pork, the chilies, the water, and the salt, and simmer the mixture, uncovered, adding more water if necessary to keep the pork barely covered, for 1 1/2 hours. 

Stir in the potatoes, peeled and cut into 1-inch pieces, making sure they are covered by the cooking liquid, and simmer the mixture, stirring occasionally, for 30 minutes, or until the pork and the potatoes are tender. Stir in the remaining 2 garlic cloves, minced, and salt to taste and simmer the stew for 5 minutes. The stew may be frozen or made 3 days in advance, cooled, uncovered, and kept covered and chilled. 

 

New Mexican Pork Tamales
Filling:
1 1/2 pounds pork loin or other tender, lean cut, fat removed
1 medium white onion, chopped
2 cups water
2 tablespoons vegetable oil
2 cloves garlic, minced
1 tablespoon flour
1/2 cup dried ground chile (Chimayo if available)
3/4 teaspoon salt
1/4 teaspoon cumin
1/8 teaspoon oregano
Tamales:
1 (6 ounce) package dried corn husks
6 cups Masa Harina
2 cups oil
2 tablespoons salt
4 1/2 cups water or more as needed

Preheat oven to 350 degrees F. Place pork and onion in med. baking dish and cover with water. Bake for approximately 1 1/2 hours or until meat pulls apart easily. Remove pork from broth. Refrigerate broth. When cool, shred meat with 2 forks or with dough blade of food processor. Strain broth after fat has solidified on surface. (All of this can be done day before.) If broth doesn't measure 2 cups, add water to make 2 cups of liquid. Reserve pork and liquid. In large skillet, heat oil, add minced garlic and pork. Sprinkle flour over mixture and stir constantly for about a minute as the flour begins to brown. Add ground chile, broth and seasonings. Cook over medium-low heat until thickened and almost dry, stirring regularly, about 30 minutes. Remove from heat. Prepare corn husks by submerging in bowl or baking pan of hot water for 30 minutes. Separate husks and rinse them under warm running
water to wash away any grit or brown silks. Soak them in warm water until ready to use. Prepare masa. Measure Masa Harina in large bowl. Add water, while stirring. Add oil and salt and stir well. Use spoon, powerful mixer, or your hands. When well blended should have the consistency of moist cookie dough. If it begins to dry out, add more water. Cover with damp cloth if necessary. Assemble tamales. Spread dough on smooth side of husk with back of spoon to about 1/2 inch from side edges, 1 inch from top edge, and 2 inches from bottom edge. Spoon about 2 tablespoons of filling down center. Roll husk over so that masa covers filling and should come loose from husk. Then roll up husk and fold bottom end under. Repeat until all masa and filling is used. Stand tamales loosely packed in a steamer/blancher/spaghetti cooker, or lay flat in a crisscross pattern so steam can penetrate effectively. Cover pot and steam for about 1 hour to 1 1/4 hours or until the masa is firm and pulls away from husk easily. Serve tamales warm in the husks. May be topped with green chile sauce, chili con carne, or cheese and onions if desired.

New Mexican Rubbed Pork Tenderloin with Sweet Potato Tamale and Pecan Butter
2-tablespoons olive oil

2-pound pork tenderloin

Salt

New Mexican Spice Rub, recipe follows

Bourbon-Ancho Sauce, recipe follows

Sweet Potato Tamale with Pecan Butter, recipe follows

Preheat oven to 400 degrees F. Heat olive oil in a medium saute pan, over high heat.  Season pork with salt on both sides. Dredge pork in the spice rub and tap off any excess. Sear the pork on both sides until golden brown. Cook in the oven to medium doneness, about 8 to 10 minutes.  Let pork rest for 5 minutes before slicing into 12 slices. Plate 3 slices per plate.  Drizzle with the Bourbon-Ancho Sauce. Place a Sweet Potato Tamale, topped with Pecan Butter next to the slices of pork.  

New Mexican Rub:

2-tablespoons ancho chile powder

2-tablespoons light brown sugar

1-tablespoon pasilla chile powder

2-teaspoons chile de arbol

2-teaspoons ground cinnamon

2-teaspoons allspice

Combine all ingredients in a small bowl.  

Bourbon-Ancho Sauce:

2-tablespoons olive oil

1 large red onion, finely chopped

2-cups plus 2 tablespoons bourbon

3 ancho chiles, soaked, seeded, stems removed and pureed

6-cups homemade chicken stock

1-cup apple juice concentrate, thawed

8 whole black peppercorns

¼-cup light brown sugar

Heat olive oil in a medium saucepan over medium-high heat. Add the onions and cook until soft. Add the bourbon and cook until completely reduced. Add the remaining ingredients and cook until reduced by half. Strain through a fine mesh strainer, return mixture to the pan, and cook to sauce consistency, add the remaining 2 tablespoons of bourbon and cook for 2 minutes. Season with salt.  Sweet Potato Tamales: 20 dried corn husks 1 1/2 cups fresh or frozen corn kernels, preferable fresh 1 medium onion, coarsely chopped 1 head roasted garlic, cloves removed 2 cups chicken stock or water 6 tablespoons unsalted butter 6-tablespoons vegetable shortening 1 1/2 cups yellow cornmeal 1 tablespoon honey Salt and freshly ground pepper 1 large or 2 medium sweet potato, roasted at 375 degrees for about 1 hour or until soft, then peeled and flesh mashed 1 teaspoon ground cinnamon ½-teaspoon ground cloves 1 teaspoon ground allspice 3 tablespoons maple syrup Pecan Butter, recipe follows About 2 hours before you plan to form the tamales, clean the husks under running water. Soak them in warm water for 2 hours, or until softened.  Puree the corn, onion, roasted garlic, and stock in a food processor. Transfer the mixture to a mixing bowl and cut in the butter and shortening. Using your fingers, mix in the cornmeal, honey, and salt and pepper until there are no visible lumps of fat. Fold in the sweet potato puree, cinnamon, cloves, allspice, and maple syrup.  The mixture will be a lot looser than you think it should be, but when the tamales are steamed it will dry out.  Remove the cornhusks from the water and set aside the best 20 husks. Drain and pat dry. Tear the remaining husks into 1-inch wide strips to be used for tying. Lay 2 husks flat on a work surface, with the tapered ends facing out and the broad bases overlapping by about 3 inches. Place about 1/3 cup of masa mixture in the center.  Bring the long sides up over the masa, slightly overlapping, and pat down to close.  (If the masa drips out a little at the seam, that is no problem.) Tie each end of the bundle with a strip of cornhusk, pushing the filling toward the middle as you tie. Trim the ends to about 1/2-inch beyond the tie.  Arrange the tamales in a single layer on a steaming rack, cover tightly with foil, and steam over boiling water for 45 minutes. To Serve: slice a slit on top of each tamale and push both ends of the tamale toward the middle to expose the masa. Top each with 1 tablespoon of Pecan Butter.  Pecan Butter: 1 stick unsalted butter, softened 1/4 cup toasted pecans, finely chopped 3 tablespoons maple syrup Pinch cinnamon Salt and freshly ground pepper Combine all ingredients in a bowl. Scrape into a ramekin and refrigerate until solid, about 2 hours. 

Nuevo León's Green Quesadillas (Quesadillas Verdes de Nuevo León) 
1 onion, finely chopped
2 tablespoons vegetable oil
2 pounds pork ribs, cooked and boned
3 tomatoes, grilled and peeled
Salt and pepper to taste
5 small poblano chiles, stems and seeds removed, grilled and peeled 
1/2 cup cream
1 1/3 cups corn masa
1/2 teaspoon baking powder
1 cup wheat flour
Vegetable oil for frying 

In a large skillet, fry the onions in 2 tablespoons oil until done. Add the rib meat and tomatoes, and cook over medium heat until the tomatoes liquify. Season with salt and pepper and set aside. In a medium bowl, mix the chiles with the cream. Add the masa, baking powder, flour, and salt. Break the masa into small sections and roll out each one on a floured surface. Place a small amount of the pork mixture in each one, then fold over to form the quesadillas and fry in oil in an electric skillet until done.

PASTA MEXICANA
2 medium onion    coarsely chopped
5 chili peppers
28 ounces plum tomatoes    Italian style
15 ounces chili    either beef or turkey
8 ounces linguini    or spaghetti

Place onions and chilis into heavy skillet or roasting pan. Cover and cook over high heat until onions are browned and chile skins are charred on all sides (8 10 minutes). Remove chiles; peel and discard skin and seeds; chop chiles, and return to pan. Stir in tomatoes and chili.. Cook over medium heat, stirring occasionally, 15 to 20 minutes. Meanwhile, cook pasta according to package directions. Serve sauce over pasta.
 
Pico De Gallo With Cactus

4 ripe tomatoes, finely chopped
1/2 small white onion, finely chopped
1/2 cup cilantro leaves, chopped (or more to taste!)
2 jalapeno peppers, seeded and finely chopped (to taste)
3-4 stalks cactus pieces

Mix all together. Add salt and garlic salt to taste. 


 PIPIAN DE GALLINA, INGREDIENTES: 
1/2 lb. pumpkin or squash seed, check Mexican or South American market. 
1/4 cup Masa Harina, again, Mexican market 
2 cloves garlic 
4 large, dry red chiles 
2 Tbl lard (or cooking oil) 
1 quart of the chicken broth 

Brown the masa, seeds, chiles and garlic a bit in the lard. Grind together well into a paste. Stir in the chicken broth and simmer up a bit until well blended. Add the cut-up chicken, simmer a bit more and serve.

Poblano Chicken Enchilada Casserole

 

6 tablespoons butter, divided

6 skinless, boneless chicken breast halves

2 fresh poblano peppers, seeded and sliced into strips

4 fresh jalapeno peppers, seeded and diced

2 cloves garlic, chopped

1 lime, halved

1/4 cup all-purpose flour

1 pint half-and-half

1 bunch fresh cilantro, chopped

1 (8 ounce) package fresh mushrooms, sliced

2 ounces sour cream

12 (6 inch) corn tortillas

4 cups shredded mozzarella cheese

 

1. Melt 2 tablespoons butter in a large skillet over medium heat. Place the chicken breasts in the skillet. Mix in the poblano peppers, jalapeno peppers, and garlic. Squeeze the juice from one lime half over the chicken, and place the skin into the skillet. Cover, and simmer 25 minutes, stirring occasionally, until chicken juices run clear. Remove from heat, cool, and cut chicken into cubes.

2. Preheat oven to 350 degrees F (175 degrees C).

3. Melt 1/4 cup butter in medium saucepan over low heat. Gradually stir in flour and half-and-half. Mix in cilantro, mushrooms, sour cream, and juice of remaining lime half. Cook and stir 10 minutes, until mushrooms are tender.

4. Line the bottom of a 9x13 inch baking dish with 6 tortillas. Arrange 1/2 the chicken and pepper mixture over the tortillas. Sprinkle with 1 cup cheese, and cover with remaining tortillas. Layer with remaining chicken and pepper mixture, and pour the cilantro sauce evenly over the casserole. Top with remaining cheese.

5. Bake 25 minutes in the preheated oven, until cheese is melted and lightly browned.

 

Poblano Chile Rolls (Envueltos de Chiles Poblanos) 

8 poblano chiles, seeds and stems removed, cut into strips
3 large tomatoes, grilled
3 cloves garlic, peeled and chopped
1 tablespoon water
1/3 cup vegetable oil
8 squash blossoms, cleaned
18 corn tortillas
3 tablespoons onion, chopped
1/2 cup shredded Monterey Jack cheese
1 avocado, pitted, halved and sliced
1 poblano chile, seeds and stem removed, 
grilled and sliced lengthwise 

In a skillet, add the chiles, tomatoes, garlic, and water, then sauté. When the ingredients are cooked, stir in squash blossoms, then remove mixture from stove and set aside. In a separate skillet, heat oil and quickly dip tortillas into it, then remove and drain them on a paper towel. Fill tortillas with equal amounts of blossom mixture and onion, then roll each one up and place on platter and top with salsa, cheese, avocados, chile strips and serve.

Pollo Asado al Carbon

 

1 can unsweetened pineapple juice (3/4 cup) -- (6 oz.)

2 TBS Lime juice

1 TBS Distilled white vinegar

2 large garlic cloves crushed -- minced

1 tsp. Salt

1/2 tsp. Dried leaf oregano -- crumbled

1/4  tsp. Mild chili powder -- preferably ground California chile

1/8 tsp. Pepper

8 drops yellow food color (about 1/8 tsp)

1 TBS Vegetable oil

1 chicken -- (3 1/2 to 4 lbs.) cut up

Combine all ingredients except chicken in a small bowl for a marinade.  Place chicken pieces in a shallow glass baking dish.  Add marinade.  Cover and refrigerate overnight.  Turn once.  Bring chicken to room temperature before cooking.  Prepare barbecue.  Coals should be medium hot. Drain chicken, reserve marinade for basting.  Cook chicken 25 to 45 minutes, until chicken juices run clear.  Smaller pieces will cook more rapidly.  Turn chicken every 10 minutes.  After turning, baste upper side with the reserved marinade.  Do not overcook, or skin will become charred. 

 

Pollo con Calabaza y Elote
1 1/2 to 2 lb. Boneless Chicken Breasts
1 Tbsp. Cooking Oil
1 Tsp. Garlic Powder
1/2 Tsp. Ground Cumin
1/4 Cup Onion, Chopped
1/4 Cup Green Bell Pepper, Chopped
Salt and Pepper to taste
1 Large Tomato, cut in wedges
1 Medium Zucchini, cut in 1/4 inch cubes
2 Small Yellow Squash, cut in 1/4 inch cubes
1 1/2 to 2 Cups Water
1 8 oz Can Tomato Sauce
1 16oz Can Whole Kernel Corn, drained
1 Tbsp. Flour 
Boil chicken in a pan or large pot for 10 to 15 minutes until tender, drain and slice chicken into bite size pieces. 
Brown chicken in oil. Stir in garlic powder, cumin, onions, green bell peppers, salt and pepper and cook covered for 2 minutes. Stir in zucchini, yellow squash, water, tomato sauce, and tomato wedges. Reduce to medium heat and cook covered for 10 minutes. Add corn and flour. Continue to cook covered until zucchini and yellow squash are tender, stirring occasionally. About 10 to 12 minutes 
Pollo Con Naranjas (Chicken With Oranges)

4 lbs skinless chicken, fat removed, cut in pieces
1/8 teaspoon ground cinnamon
1/8 teaspoon ground cloves
2 tablespoons canola oil
3 garlic cloves
1 medium onion, chopped
1 cup orange juice
1 cup water
salt and pepper
1 pinch saffron
2 tablespoons raisins
1 tablespoon capers
1/2 cup almonds, unsalted, blanched, coarsely chopped
2 valencia oranges, peeled and sliced

1. Sprinkle chicken with salt, pepper, cinnamon, and cloves; brown over moderately high heat in the oil.
2. Add the whole garlic and chopped onion. Continue cooking until chicken is well browned but not crusted.
3. Add the orange juice, water, saffron, raisins, and capers.
4. Cover and cook slowly, over medium low heat, until chicken is  tender for about 40 minutes.
5. Add almonds 5 minutes before serving. Remove garlic.
6. Decorate with the orange slices.


 

Pollo Fajitas 1

 

1 tablespoon Worcestershire sauce

1 tablespoon cider vinegar

1 tablespoon soy sauce

1 teaspoon chili powder

1 clove garlic, minced

1 dash hot pepper sauce

1 1/2 pounds boneless, skinless chicken thighs, cut into strips

1 tablespoon vegetable oil

1 onion, thinly sliced

1 green bell pepper, sliced

1/2 lemon, juiced

 

1. In a medium bowl, combine Worcestershire sauce,vinegar, soy sauce, chili powder, garlic and hot pepper sauce.

Place chicken in sauce, and turn once to coat. Marinate for 30 minutes at room temperature, or cover and refrigerate for several hours.

2. Heat oil in a large skillet over high heat. Add chicken strips to the pan, and sauté for 5 minutes. Add the onion and green pepper, and sauté another 3 minutes. Remove from heat, and sprinkle with lemon juice.

 

Ponche Navideño: Punch

12 quarts water

10 oz tejocotes

6 oz walnuts

5 oranges juiced

8 guavas

4 sugar canes

10 oz prunes

3 sticks cinnamon

2 lb. sugar

1 quart brandy (optional)

Wash fruit. Cut the sugar cane into strips. Cut guava. Boil everything together, except the sugar. When cooked add the sugar and brandy.

Prickly Pork
2  lbs boneless pork blade roast, trimmed of fat (may substitute boneless pork chops)  
1  teaspoon salt  
1/2  teaspoon black pepper  
1  teaspoon ground cumin  
4  cloves garlic, minced  
1  teaspoon Mexican oregano  
1 (14  ounce) jar cactus pieces, rinsed,drained,and sliced (nopalitos)  
1  yellow onion, sliced (rings separated)  
3/4  cup ranchera salsa (or other salsa)  
Suggested Serving Accompaniments 
 fresh flour tortillas (optional)  
 taco shells (optional)  
 shredded lettuce (optional)  
 shredded cheese (optional)  
 sour cream (optional)  
 salsa (optional)  

Cut roast into large chunks and either season roast (or chops) with salt, pepper, cumin, garlic, and oregano. 
Place meat in the bottom of the crockpot. Cover meat with rinsed/drained/sliced nopalitos (cactus) and sliced onions and top with salsa. Cover crockpot and cook on low for 6 hours or until pork is cooked through, tender, and pullable with fork. Strain meat and vegetables from crockpot. Using 2 forks, shred meat and mix with vegetable mixture (may add juice from the crockpot if you like it more moist) Serve shredded meat mixture as desired: with tortillas, taco shells (with or without toppings), or alone. 


Quesadilla for One
2 flour tortillas for burritos (8")
1/4 cup shredded cheddar cheese (1 oz)
2 T. real bacon pieces
1 medium green onion, sliced (1 T)
1/4 cup Thick 'n Chunky Salsa

Heat closed contact grill 5 minutes. When grill is heated, place 1 tortilla on bottom grill surface. Quickly top with cheese, bacon and onion, Place remaining tortilla on top. Close grill; cook 4 to 5 minutes or until tortillas are crisp and cheese is melted. Cut into wedges and serve with salsa.

Pueblo Chile Balls

1 cup chopped green New Mexican chile,

roasted, peeled, stems and seeds removed

1 pound lean ground pork

1/4 cup chopped onion

1/2 cup raisins

1/2 cup sugar

2 eggs, separated

3 tablespoons flour

2 teaspoons salt

Flour

Vegetable oil

Brown pork; add onions, then sauté until onions are soft. Pour off fat as it accumulates. Stir in chile, raisins and sugar. Beat egg whites until peaks form. Combine flour and egg yolks and mix thoroughly. Fold egg-yolk mixture into whites until combined to form a batter. Roll about 1 teaspoon of the meat mixture in the flour and shape into a 1-inch ball. When all the meat mixture has been shaped into balls, dip the chile balls into the batter and deep fry at 350 degrees F until golden. Drain on paper towels.

QUARTERBACK QUESADILLA
2  Tablespoons Extra Virgin Olive Oil 

1 Each Yellow Onion, peeled and finely diced 

1 Tablespoon Fresh Garlic, peeled and minced 

12 Ounces Cooked Bay Shrimp 

2 Sprigs Fresh Green Onions, chopped 

1/2 Cup  Fresh Cilantro, roughly chopped 

3  Tablespoons Fresh Lime Juice 

1 Tablespoon Tabasco Sauce 

1 Each Avocado, peeled, pits removed, and diced 

4 Each 10-inch Flour Tortilla, regular, spinach, or sun-dried tomato. 

2  Cups Pepperjack Cheese shredded 

1 Pint Knudsen Hampshire Sour Cream 

Heat Olive Oil over medium high heat in a large sauté pan. Add Yellow Onion and cook until soft, about 3 minutes. Add Garlic and sauté until golden. Add Roma Tomatoes, Bay Shrimp, Green Onions, and Cilantro, mix well and cook for about one minute. Remove from heat and drain all the liquid. Cool slightly and add Lime Juice and Avocado, combine well. Place a tortilla on a pancake griddle or a large sauté pan over medium heat. Sprinkle with 1/2 cup of Pepperjack Cheese, cook for about 1 minute. Spoon a quarter of the shrimp mixture on one half of the tortilla. Fold tortilla over to form a quesadilla and cook until the cheese melts and the tortilla turns golden. Remove from heat and place on a warm platter. Repeat the procedures with the remaining tortillas and shrimp mixture. Cut Quesadilla into wedges and serve with Knudsen Hampshire Sour Cream.

 

Quesadillas
1 cup shredded Mexican Chihuahua, Monterey Jack,Pepper Jack, or brick cheese 
1 green onion, minced 
1-3 tablespoons canned chopped green chilies (to taste) 
4 8-inch flour tortillas 
Chunky salsa, for topping or dip 


In a medium bowl, toss together the cheese, green onion, and chilies; set aside. Spray a medium skillet with nonstick cooking spray and place over medium heat. When hot, add 1 tortilla and sprinkle it with one-fourth of the cheese mixture. When the cheese begins to melt, about 1 minute, fold the tortilla in half. Continue cooking until lightly browned and crisp on both sides, about 1 min. Transfer to a cutting board. Repeat with the remaining tortillas and filling. Cut into 4 wedges with a knife or pizza cutter and serve immediately with the salsa. 

Quick and Easy Green Chile Chicken Enchilada Casserole
 

4 skinless, boneless chicken breast halves

garlic salt to taste

18 (6 inch) corn tortillas, torn in half

1 (28 ounce) can green chile enchilada sauce

1 (16 ounce) package shredded Monterey Jack cheese also some cheddar

1 (8 ounce) container reduced fat sour cream

1 can black olives 

 

1. Preheat oven to 350 degrees F. Lightly grease a medium baking dish.

2. Season chicken with garlic salt.  Cook & Shred.

3.  Tear the tortillas into fourths so they absorb the sauce better.

4. Pour about 1/2 inch enchilada sauce in the bottom of a medium baking dish, and arrange 6 tortillas in a single layer. Top with 1/2 the chicken, 1/3 cheese, 1/2 the sour cream, and 1/3 of the remaining enchilada sauce. Repeat. Coat remaining tortillas thoroughly with remaining enchilada sauce, and arrange on top of the layers. Sprinkle with remaining cheese, and top with any remaining enchilada sauce.

5. Cover, and bake 45 minutes in the preheated oven. Cool slightly before serving.

 

 

Quick Chicken Mole

 

2 tablespoons butter 

1 onion, chopped 

1 clove garlic, minced 

1 bay leaf 

6 black peppercorns 

1/2 teaspoon ground cloves 

1 cup tomato sauce 

1 cup chicken broth 

1/4 teaspoon anise seed 

1/2 teaspoon ground cinnamon 

1 teaspoon white sugar 

3 tablespoons dried red chile pepper 

2 tablespoons sesame seeds 

1/2 cup slivered almonds 

1 slice white bread, torn into pieces 

1 1/2 ounces Mexican chocolate, grated 

1 (4 pound) whole chicken, cut into pieces 

 

1. Place butter, onion and garlic in a 3 quart microwave safe casserole dish. Cover and microwave on low for 2 to 3 minutes, or until butter is melted and onion is starting to soften. 

2. Mix in the bay leaf, peppercorns, cloves, tomato sauce, chicken broth, anise seeds, cinnamon, sugar, red pepper flakes, sesame 

seeds, almonds and bread. Cover and microwave on high for 10 minutes, stirring after 5 minutes. 

3. Stir in chocolate until it is melted, then add chicken pieces, coating each piece with mole sauce. Cover and microwave on high for about 

30 minutes, or until chicken is cooked through and juices run clear (meat will be starting to fall away from the bone). 

Note: While cooking chicken, rearrange pieces after 10 and 20 minutes to ensure even cooking. 

 

 

Ranchero Beef Taco Bake
 
1 lb. ground beef
1 can (10 3/4 oz.) Campbell's(R) Creamy Ranchero Tomato Soup
3/4 cup Pace(R) Chunky Salsa
3/4 cup water
8 corn tortillas (6") OR 6 flour tortillas (8"), cut into 1" pieces
2/3 cup shredded Cheddar cheese

COOK beef in skillet until browned. Pour off fat.  ADD soup, salsa, water, tortillas and half the cheese. Spoon into 2-qt. shallow baking dish. Cover.  BAKE at 400°F. 30 min. or until hot. Sprinkle with remaining cheese. Serves 5.  Dale's  TIP: Serve with a cucumber salad topped with your favorite vinaigrette. For dessert serve vanilla ice cream.  

Real Homemade Tamales

Tamale Filling:

1 1/4 pounds pork loin

1 large onion, halved

1 clove garlic

4 dried California chile pods

2 cups water

1 1/2 teaspoons salt

 

Tamale Dough:

 2 cups masa harina

1 (10.5 ounce) can beef broth

1 teaspoon baking powder

1/2 teaspoon salt

2/3 cup lard

1 (8 ounce) package dried corn husks

1 cup sour cream

1. Place pork into a Dutch oven with onion and garlic, and add water to cover. Bring to a boil, then reduce heat to low and simmer until the meat is cooked through, about 2 hours.

2. Use rubber gloves to remove stems and seeds from the chile pods. Place chiles in a saucepan with 2 cups of water. Simmer, uncovered, for 20 minutes, then remove from heat to cool. Transfer the chiles and water to a blender and blend until smooth. Strain the mixture, stir in salt, and set aside. Shred the cooked meat and mix in one cup of the chile sauce.

3. Soak the corn husks in a bowl of warm water. In a large bowl, beat the lard with a tablespoon of the broth until fluffy. Combine the masa harina, baking powder and salt; stir into the lard mixture, adding more broth as necessary to form a spongy dough.

4. Spread the dough out over the corn husks to 1/4 to 1/2 inch thickness. Place one tablespoon of the meat filling into the center. Fold the sides of the husks in toward the center and place in a steamer. Steam for 1 hour.

5. Remove tamales from husks and drizzle remaining chile sauce over. Top with sour cream. For a creamy sauce, mix sour cream into the chile sauce.

 

 

Red Chili Sauce 

2 cups boiling water 

1 tbsp. vegetable oil 

3 tbs. New Mexico pure ground red chili 

Pinch of sugar

1/2 tsp. beef bouillon or miso 

1 tsp. cornstarch dissolved in 3 teaspoons cold water 

2 cloves garlic peeled and minced 

Salt to taste

 

Have water boiling in a kettle. Heat oil in a large heavy frying pan, add minced garlic and fry lightly, remove pan from heat and stir in the chili powder (chili burns quickly, so watch closely). Return pan to heat and add the boiling water stirring all the while. Slowly bring to a boil, add a pinch of sugar, the beef bouillon or miso, the corn starch and water, continue stirring until the chili thickens slightly, salt to taste. The chili is now ready to use. Red chili may be added directly to beans and eaten with tortillas. It may be used as enchilada sauce or served with fried eggs. As soup, it is referred to as a Bowl of Red. 

 

Red Enchilada Sauce

1 tablespoon olive oil

2 cloves garlic, minced

1 teaspoon minced onion

1/2 teaspoon dried oregano

2 1/2 teaspoons chili powder

1/2 teaspoon dried basil

1/8 teaspoon ground black pepper

1/8 teaspoon salt

1/4 teaspoon ground cumin

1 teaspoon dried parsley

1/4 cup salsa

1 (6 ounce) can tomato sauce

1 1/2 cups water

 

1. Heat the oil in a large saucepan over medium heat. Add the garlic and saute for 1 to 2 minutes. Add the onion, oregano, chili powder, basil, ground black pepper, salt, cumin, parsley, salsa and tomato sauce.

2. Mix together and then stir in the water. Bring to a boil, reduce heat to low and simmer for 15 to 20 minutes.

 

Reduced Calorie Taco Salad

4 6- or 8-inch corn tortillas

Nonstick spray coating

3/4 pound lean ground beef or turkey

1 medium onion, chopped

1 clove garlic, minced

1 8-ounce can tomato sauce

1 tablespoon vinegar

1/2 teaspoon ground cumin

1/4 teaspoon crushed red pepper

4 cups shredded lettuce

1/2 cup chopped green or sweet red pepper

1/4 cup finely shredded cheddar cheese (1 ounce)

12 cherry tomatoes, halved

 

1. For tortilla bowls, wrap tortillas in foil. Warm in a 350 degree F. oven for 10 minutes. Spray four 10-ounce custard cups with nonstick spray coating. Carefully press 1 tortilla into each cup. Bake in a 350 degree F. oven for 15 minutes or until crisp. Cool; remove from custard cups.

2. In a large skillet cook meat, onion, and garlic until meat is no longer pink and onion is tender. Drain fat.

3. Stir in tomato sauce, vinegar, cumin, and red pepper. Bring to boiling; reduce heat. Simmer, uncovered, for 10 minutes.

4. Divide lettuce among 4 serving plates. Place a tortilla on each plate. Spoon beef mixture into tortillas. Sprinkle with green or sweet red pepper and cheese. Serve with cherry tomato halves.

Roast Beef Quesadillas 


6 oz deli beef
1   small onion
1/4 c green bell pepper
1/2 c medium salsa
3/4 c cheese
4   flour tortilla 

 

Place onion and bell pepper in small microwave-safe bowl. Cover and microwave at HIGH 3 to 4 mins, stirring halfway through cooking time. Stir in 3 tablespoons salsa; reserve. Sprinkle equal amount of reserved vegetable mixture. Fold tortillas over to close. Meanwhile heat 10-inch nonstick skillet over medium heat 5 mins. Cook two quesadillas in skillet 2 to 2 1/2 mins, turning once. Repeat with remaining quesadillas. Serve with remaining salsa.

Micriwave Directions: Place two quesadillas on 12-inch microwave-safe plate. Cover with moistened paper towel. Microwave at HIGH 1 to 1 1/2 mins or until hot. Repeat with remaining 2 quesadillas.*Shredded Monterey Jack, Colby or Cheddar cheese may be substituted for Co-Jack cheese.

Sacramento Taco Soup       
4 Mission® Corn Tortillas halved  

1 lb. Breast of Chicken skinned, boned and cut into bite-sized pieces  

2-14 1/2 oz. cans unsalted Whole Tomatoes chopped and undrained  
2-14 1/4 oz. cans fat free Chicken Broth  

4 1/2 oz. can Green Chiles chopped and undrained  

1/4 tsp. Salt  

1/2 cup Scallions or Green Onions chopped  

1/2 cup reduced fat Monterey Jack Cheese shredded  

1/4 cup fresh Cilantro chopped  

1/4 cup green Taco Sauce 

1: Combine chicken, tomatoes, chicken broth, green chiles and salt in a large saucepan; bring to a boil. Reduce heat, and simmer, uncovered, 30 minutes.  

2: Tear each tortilla half into 1-inch pieces; place 1 torn tortilla half into each of 8 soup bowls. Ladle soup into bowls; top each with 1 tablespoon green onions, 1 tablespoon cheese, 1 1/2 teaspoon cilantro, and 1 1/2 teaspoons green taco sauce.  

 

Salmon Salad Burritos

1 7.5-oz can Vital Choice Wild Red salmon
1 Tbs mayonnaise
2-3 Tbs chopped jalapeno peppers
4-6 Tbs diced celery
Romaine lettuce leaves

Mix everything together, spoon liberal servings down the middle of big Romaine lettuce leaves, fold like burritos, and then enjoy a healthy taste of heaven.
 

Salsa Chicken

 

4 skinless, boneless chicken breast halves

4 teaspoons taco seasoning mix

1 cup salsa

1 cup shredded Cheddar cheese

2 tablespoons sour cream (optional)

1. Preheat oven to 375 degrees F (190 degrees C) 

2. Place chicken breasts in a lightly greased 9x13 inch baking dish. Sprinkle taco seasoning on both sides of chicken breasts, and pour salsa over all.

3. Bake at 375 degrees F (190 degrees C) for 25 to 35 minutes, or until chicken is tender and juicy and its juices run clear.

 4. Sprinkle chicken evenly with cheese, and continue baking for an additional 3 to 5 minutes, or until cheese is melted and bubbly. Top with sour cream if desired, and serve.

 

 

Salsa de Tomatillo

10 tomatillos, husked
1 small onion, chopped
3 cloves garlic, chopped
2 jalapeno peppers, chopped
1/4 cup chopped fresh cilantro
Salt and pepper to taste

Place the tomatillos in a nonreactive pan with enough water to cover. Bring to a boil. Simmer until the tomatillos soften and begin to burst, about 10 minutes. Drain the tomatoillos and place in a food processor or blender with the onion, garlic, jalapeno, cilantro and salt and pepper. Blend to desired consistency.
Notes from the cookbook: This is the salsa de tomatillo I grew up with. It can be used as a sauce for grilled chicken, fish or shrimp, as a dipping sauce for chips and as the basis for green chilalquiles (just pour the salsa over tortilla chips, shredded cooked chicken and shredded Monterey Jack, then heat under the broiler). Delicioso!


Salsa Mexicana (Fresh Tomato and Chiles)
 
2  large tomatoes, chopped  
4  jalapenos, seeded and chopped  
2  small white onions, chopped  
2  garlic cloves, peeled and minced  
18  sprigs cilantro, chopped  
1  teaspoon salt  
2  teaspoons lime juice or cider vinegar  

  
Toss tomato, jalapeno, onion, garlic, and cilantro together. 
Add salt and lime juice (or cider vinegar). 
Stir, and let stand 30 minutes before serving. 


Salsa Mexicana

2 large ripe tomatoes, finely chopped
1/2 cup white onion, finely chopped
2 serrano or jalapeño peppers, or to taste, finely chopped
1/2 cup fresh cilantro, finely chopped
1 Tbsp. fresh lime juice
salt to taste

Mix all ingredients together in a glass or ceramic bowl and serve immediately.
Salsa Ranchera 

4  tomatoes (2½" - 3" in diameter -- the redder the better)  
1/2  yellow onion (2½" - 3" in diameter)  
2  dried arbol chiles (3" long, stems removed)  
1  serrano chili pepper (3" long, stem removed)  
1  lime, juice and pulp of  
1/2  cup of loosely packed cilantro leaves  
4  cloves garlic (Aprox 1½ - 2 Tblsp chopped Garlic)  
1/4  cup ground cumin  
1  teaspoon salt  
1  tablespoon paprika (for color) (optional)  

1 Quart Change 
  
Section the tomatoes and onion into pieces small enough for your food precessor or blender to work effectively. 
In a blender, slowly add all the ingredients, starting with the tomatoes and onions. 
Make sure not to put too much into your blender bowl at any one time, or it will not chop properly. Once the tomato and onion mixture is nice and smooth, continue to blend and incorporate all the other ingredients. 
**In a food processor, add all ingredients to the bowl and pulse until the mixture can withstand the continuoius operation of the food processor. Process until smooth. 
FINAL INSTRUCTIONS-- Get some chips and a family member or a friend to help with the final adjustments. 
 

Salsa Roja Cocida

3 pasilla chiles
3 large ripe tomatoes
2 Tbsps. oil
1 medium white onion, finely chopped
1 sprig of epazote, fresh or dried
salt to taste

 Toast the chiles lightly on a griddle or skillet. Let cool, devein and seed. In a saucepan, place tomatoes and chiles, cover with water and simmer for about 5 minutes or until soft. Cool slightly and puree in the blender. In a saucepan, heat oil and sauté onion until translucent and slightly golden. Strain sauce into the pan, season with salt to taste and simmer on low heat until well seasoned, about 15 minutes.

Salsa Verde Cocida

1 lb. fresh tomatillos, husk removed, washed
2 Serrano chiles, chopped
2 garlic cloves, chopped
1/4 cup white onion, chopped
1/2 cup fresh cilantro
salt to taste

In a medium saucepan, simmer tomatillos in just enough water to cover for about 5 minutes, until they’re soft and their color changes. Drain and reserve cooking liquid. In a blender, place chiles, onion, garlic, cilantro and salt with half of the cooking liquid. Process lightly, then pulse and add tomatillos alternating with more cooking liquid until desired texture is achieved. For a table salsa, it should be slightly coarse and have medium consistency. For a cooking sauce it can be smoother. Taste and add salt if needed.
Salsa Xnipek

1 fresh habanero pepper, seeded and chopped
2 ripe tomatoes, chopped
1 medium red onion, finely chopped
fresh lime juice, (1/2 lime)
fresh orange juice, (1/2 orange)
1/2 cup fresh cilantro, chopped
salt to taste

Mix all ingredients together in a glass bowl. Great on fish tacos and other seafood dishes. Note: To seed and chop chile habanero, use latex gloves or hold it with a fork while chopping and handle carefully. Do not touch directly or your hands will burn for hours. This salsa will keep for 2-3 days in refrigerator if cilantro is added at serving time.
Santa Barbara Steak Wrap

 

1 1/2  Pounds Sirloin

2 Tablespoons Extra Virgin Olive Oil 

1 Tablespoon Fresh Garlic, minced 

1/4 Pound  Mushroom, sliced 

1 Each  Red Bell Peppers, julienned thinly 

1 Each  Romaine Lettuce, shredded 

1/2 Pound Hot House Tomatoes, cubed 

8 Ounces The Silver Palate Balsamic Salad Splash 

1/2 Each Mission Sun-dried Tomato Large Flour Tortilla 

 

Grill Sirloin for about 7 minutes per side or until medium well, slice thinly, keep warm. Heat Olive Oil in a sauté pan and add garlic. Sauté garlic until golden brown and add mushroom and red bell peppers, season with Kosher Salt and freshly ground Black Pepper. Remove pan from heat after 2 minutes and set aside. Toss shredded Romaine, cubed Tomatoes, sliced Steak, sauteed mushrooms and bell peppers with Balsamic Salad Splash. Divide the mixture evenly on four Tortillas and fold to form burritos. 

 

Seafood enchiladas

10-oz. can cream of chicken soup

1/2 cup onion, chopped

1/2 cup sliced mushrooms (optional)

Dash Tabasco (optional)

Dash nutmeg

Dash pepper

10 to 12 oz. crab (real or imitation), chopped

1 1/2 cups grated Monterey Jack cheese

8 flour tortillas (6 inch)

1 cup milk

 

In a mixing bowl, stir together soup, onion, mushrooms (if using), Tabasco (if using), nutmeg and black pepper. Set aside one half of mixture for the sauce. To the first bowl, add crab, 1 cup of cheese. Mix well and set aside for filling. Stack the tortillas in damp paper towels, microwave on High for 30 to 60 seconds. Place 1/3 cup of the filling mixture on each tortilla; roll up. Place tortillas seam-side down in a greased 12- by 8-inch pan. Stir milk into reserved soup mixture, and then pour sauce over enchiladas. Bake at 350 F (180 C) for about 30 minutes, covered. Sprinkle with  remaining cheese. Let stand for 5 minutes before serving. Taste-tester notes: If desired, use cooked shrimp in place of crab. I recommend sauting onions and mushrooms (if using) before adding to soup mixture

Senorita O'le
Ground chuck
2 cans enchilada sauce
2 cans chili hot beans
Lettuce, tomato, onion, cheese, Fritos, Rice

IN large kettle, brown and drain ground chuck. Add 2 cans enchilada (mild) sauce and 2 cans chili hot beans. Stir and heat. On the side, prepare a medium bowl of chopped lettuce, a bowl of chopped onions, bowl of chopped tomatoes, bowl of grated cheese, bowl of prepared white rice, bag of Fritos. Alternate layers of vegetables, chips and rice. Pour meat mixture on top. Top with cheese. Ingredients can be doubled for larger crowd. Note: Meat mixture can be frozen for later use.

SEVEN LAYER BURRITO PIE

1/2 pound ground beef

1 small onion, chopped

1 clove garlic, minced

10 3/4 ounces cream of mushroom soup, condensed

1 cup Cheddar cheese, grated

8 ounces tomato sauce

1/2 cup picante sauce

6 flour tortillas

1/4 cup sour cream

1/4 cup black olives, sliced

 

Crumble ground beef into 1-quart microwave-safe baking dish. Add onion and garlic. Microwave on high for 3 to 4 minutes or no longer pink. Stir once during cooking time. Drain off fat. Add soup and cheese then set aside. Combine tomato sauce and picante sauce. Place 3 flour tortillas in bottom of 8-inch round microwave-safe baking dish. Spread with 1/2 each of meat and tomato mixtures. Repeat with remaining ingredients. Cover with wax paper. Microwave on medium-high (70%) for 8 to 10 minutes or until heated through. Top with dollops of sour cream, garnish with olives. Let stand a few minutes before cutting.

Serves 8.

 

Seven Layer Mexican Dip

2 Cans Refried Beans

2 Packages Taco Seasoning

16 Ounces Sour Cream

2 Cans green chilies

1 Onion

1 cup salsa

3 Avacados

16 oz. Shredded Cheese

2 Tomatoes, diced

1 can Black Olives, chopped

Corn Chips for dipping

Combine the refried beans and taco seasoning. Place in bottom of serving bowl. Top with sour cream. Sprinkle green chilis on top of sour cream. Next combine avacados, onion and salsa, place this mixture on top of green chilies. Sprinkle cheese on top. Next sprinkle tomatoes. Finally, top with black olives. Microwave until cheese is melted, if desired.

Seven Layer Tortilla Pie

 

1 tablespoon olive oil

1 cup chopped red bell pepper

3/4 cup chopped green bell pepper

1/2 cup chopped red onion

1 (4.5-ounce) can chopped green chiles, drained

2 tablespoons minced fresh cilantro

1 teaspoon dried oregano

1 teaspoon chili powder

1/2 teaspoon ground cumin

2 cups no-salt-added tomato juice

2  (15-ounce) cans black beans, drained or other beans

2  (15-ounce) cans cannellini beans or other white beans, drained

1 cup (4 ounces) shredded reduced-fat Monterey Jack cheese

1 cup (4 ounces) shredded reduced-fat sharp cheddar cheese

  Vegetable cooking spray

7  (8-inch) flour tortillas     Cilantro sprigs (optional)

 

Heat oil in a large nonstick skillet over medium heat. Add red bell pepper and next 7 ingredients (red bell pepper through cumin); saute 5 minutes or until tender. Add tomato juice; cook 8 minutes or until reduced to 2-1/2 cups. Combine black beans and half of tomato juice mixture in a bowl; stir well.  Stir cannellini beans into remaining tomato juice mixture. Set both aside. Combine cheeses in a bowl; toss well. Line a 9-inch pie plate with foil, allowing 6 inches of foil to extend over opposite edges of pie plate. Repeat procedure with another sheet of foil, extending foil over remaining edges of pie plate. Coat foil with cooking spray, and place 1 tortilla in bottom of dish. Spread 1 cup cannellini bean mixture over tortilla; sprinkle with 1/4 cup cheeses. Place 1 tortilla over cheeses, pressing gently. Spread 1 cup black bean mixture over tortilla; sprinkle with 1/4 cup cheeses. Place 1 tortilla over cheeses, pressing gently. Repeat layers, ending with the remaining cannellini bean mixture and cheeses. Bring edges of foil to center; fold to seal. Bake at 325 degrees for 40 minutes. Remove from oven; let stand, covered, 10 minutes. Remove foil packet from dish; unwrap pie, and slide onto serving plate using spatula. Cut into wedges; garnish with cilantro, if desired. Yield: 8 servings

 

Shredded Beef Quesadillas 

2½-3 c. cooked shredded beef (use leftover beef roast, or slow cook roast until tender, shred with 2 forks) 

1 T. oil 

1 small onion, chopped

1 seeded and minced jalapeno pepper 

1 T. chili powder 

1/4 tsp. Salt 

1/4 c. reserved cooking liquid from pot roast, or beef broth 

8 flour or corn tortillas 

3/4 cup shredded Monterey Jack or Cheddar cheese 

 

Heat oil in small frying pan over medium-low heat. Add onion and  chili powder; cook 5 minutes. Add shredded beef, jalapeno, and salt;  mix lightly. Stir in cooking liquid heat through. Place an equal amount of beef mixture evenly on one-half of each tortilla; sprinkle cheese over beef. Fold tortillas over to close. Meanwhile heat a non-stick frying pan and place two quesadillas in pan and heat 2 to 2 1/2 minutes. Turn once. Repeat with remaining quesadillas. 

Shrimp and Crab Enchiladas

12 (12 inch) flour tortillas

8 ounces Monterey Jack cheese, shredded

1 (6 ounce) can crab meat, drained

1 pound cooked medium shrimp, shelled and deveined

1 (20 ounce) can green enchilada sauce

1 (8 ounce) container sour cream

1 bunch green onions, chopped

 

1. Preheat oven to 350 degrees F. 2 Lay tortillas on a flat surface. In the middle of each tortilla place equal amounts of cheese, crab, and shrimp. Set aside some cheese to sprinkle on top of the tortillas. Roll the tortillas to form enchiladas. Arrange side by side in a 9x13 inch baking pan. 3 Pour green enchilada sauce over all of the enchiladas; the green sauce should cover the enchiladas completely. Sprinkle the remaining cheese over the enchiladas. 4 Cover, and bake for 30 minutes in the preheated oven. Remove cover, and continue baking 15 minutes. Top enchiladas with sour cream and green onions to serve.

Shrimp Burritos

2 tablespoons vegetable oil

1/2 cup chopped onion

3/4 cup long-grain white rice

3/4 teaspoon cumin

3/4 teaspoon garlic salt

1 1/2 cups chicken broth

1/2 cup canned diced tomatoes

1 (16 ounce) can refried beans

3/4 teaspoon garlic salt

1/2 teaspoon ground black pepper

12 ounces frozen cooked shrimp without tails, thawed

2 teaspoons minced garlic

1/2 cup plain yogurt

1/2 cup mayonnaise

2 teaspoons pureed chipotle peppers in adobo sauce

6 (10 inch) flour tortillas, warmed

3 cups shredded Cheddar cheese

1/3 cup salsa

 

1. Heat the vegetable oil in a saucepan over medium heat. Add the onion, and cook until tender, stirring frequently. Stir in rice, and season with cumin and 3/4 teaspoon of garlic salt. Cook and stir until the rice is lightly toasted, about 5 minutes. Pour in the chicken broth and the diced tomatoes. Bring to a boil, then cover and cook over low heat for 15 to 20 minutes, until all of the liquid has been absorbed.

2. In a small saucepan, stir together the refried beans, 3/4 teaspoon of garlic salt, and black pepper. Cook over low heat, stirring occasionally until heated through.

Shrimp Enchiladas   
2 pounds medium shrimp 
2 10-oz. cans cream of shrimp soup 
1 cup salsa (use your favorite) 
1 cup sour cream
2 cups Monterey Jack cheese, grated 
One quarter cup fresh cilantro, chopped
One quarter cup shallots, peeled and chopped 
One half tsp. ground cumin 
1 tsp. chili powder 
1 Tbsp. lemon juice 
8 flour tortillas 

Boil shrimp until they just turn pink, allow to cool. When shrimp are cooled peel them. Combine 1 can of cream of shrimp soup, salsa, sour cream, 1 cup of the Monterey Jack cheese, cilantro, shallots, cumin, chili powder and lemon juice in a saucepan and heat thoroughly. Add shrimp and heat for a couple more minutes. In a separate pan heat the other can of cream of shrimp soup and 1 cup of Monterey Jack cheese until cheese melts. Warm tortillas by placing them in a warm oven for several minutes. Place about one quarter cup shrimp mixture on each tortilla and roll up. Place tortillas in a baking dish and pour soup and cheese mixture over them. Bake in a 350-degree oven for about 25 minutes. 

Simple Mexican Rice 
1/4  cup vegetable oil  
1/2  cup chopped onions  
1/2  cup chopped pepper (your preference, sweet or hot)  
1 1/2  cups raw converted rice  
1  cup frozen vegetables (such as peas, corn, chopped carrots, or a combination)  
2  teaspoons chicken bouillon powder  
1  tablespoon minced garlic  
2 1/4  cups water  
chopped cilantro (amount to your taste, either as a garnish only, or a few tbsp chopped, mixed in)  
salsa, on the side  

Heat oil in a non-stick sauce pan that has a tight fitting lid. Add onion and pepper. Saute until tender. Add rice. Saute rice until opaque. Add vegetables, bouillon, garlic and water. Bring to a boil. Keep tightly covered and simmer 15- 20 minutes- do not peek. Serve with chopped cilantro on top or mixed in dish. Pass the salsa. Note, I have used chopped fresh or frozen spinach instead of the frozen vegetables and it was very good. 
 

Six Can Chicken Tortilla Soup

1 (15 ounce) can whole kernel corn, drained

2 (14.5 ounce) cans chicken broth

1 (10 ounce) can chunk chicken

1 (15 ounce) can black beans

1 (10 ounce) can diced tomatoes with green chile peppers, drained

Optional:

Tortilla Chips

Shredded Cheese

 

1 Open the cans of corn, chicken broth, chunk chicken, black beans and diced tomatoes and green chilies. Pour everything into a large saucepan or stock pot. Simmer over medium heat until chicken is heated through. Serve over tortilla chips and shredded cheese on top if desired

 

Slow Cooker Chicken Taco Soup
1 onion, chopped
1 (16 ounce) can chili beans
1 (15 ounce) can black beans
1 (15 ounce) can whole kernel corn, drained
1 (8 ounce) can tomato sauce
1 (12 fluid ounce) can or bottle beer
2 (10 ounce) cans diced tomatoes with green chilies, undrained
1 (1.25 ounce) package taco seasoning
3 whole skinless, boneless chicken breasts
shredded Cheddar cheese (optional)
sour cream (optional)
crushed tortilla chips (optional)
 

Place the onion, chili beans, black beans, corn, tomato sauce, beer, and diced tomatoes in a slow cooker. Add taco seasoning, and stir to blend. Lay chicken breasts on top of the mixture, pressing down slightly until just covered by the other ingredients. Set slow cooker for low heat, cover, and cook for 5 hours. Remove chicken breasts from the soup, and allow to cool long enough to be handled. Stir the shredded chicken back into the soup, and continue cooking for 2 hours. Serve topped with shredded Cheddar cheese, a dollop of sour cream, and crushed tortilla chips, if desired.
 

Slow Cooker Fajita Stew

2 1/2 pounds boneless beef top round steak

1 onion -- chopped

1 can diced tomatoes -- (14 oz.) undrained

1 envelope fajita seasoning mix (about 2 Tbsp.)-recipe follows -- (1 oz.)

1 red bell pepper -- cut into 1" pieces

1 green bell pepper -- cut into 1" pieces

1/4 cup flour

1/4 cup water

4 cups hot cooked rice

Trim excess fat from beef and cut into 2" pieces. Combine with onion in a 3-4 quart slow cooker. Mix together fajita seasoning mix (either purchased or your own homemade) and undrained tomatoes and pour over beef. Place peppers on top. Cover crock pot and cook on low for 7-9 hours until beef is tender. Combine flour with water in a small bowl and stir well to mix. Add gradually to crock-pot and stir well. Cover slow cooker and cook on high for 15-20 minutes until thickened, stirring occasionally. Serve stew with hot cooked rice. 

Smoked Turkey Quesadillas

1 ripe avocado, pitted and peeled

4 oz cream cheese

1/2 t cumin

1/4 t garlic powder

1/4 t salt

1/8 t pepper

1/2 c julienne-cut oil-packed sun-dried tomatoes, drained

4.5 oz can chopped green chiles, drained

4 oz shredded hot pepper monterey jack or monterey jack cheese

8 flour tortillas for burritos

8 1.5-oz slices smoked turkey breast

4 oz shredded cheddar cheese

2 T butter or margarine

4 ripe olive slices, if desired

Mash avocado in medium bowl.  Add cream cheese, cumin, garlic powder, salt and pepper; blend well.  Stir in tomatoes and chiles. Sprinkle 3/4 c of the monterey jack cheese on 4 of the tortillas.  Top each with turkey, slice.  Spread avocado mixture over turkey.  Top with remaining tukey slices.  Sprinkle with 3/4 c of the cheddar cheese. Top with remaining tortillas. Melt 1/2 T of the butter in 12" skillet over medium heat. Add 1 quesadilla; cook 2 to 4 min or until golden brown, turning once.  Repeat with remainign butter and quesadillas.  Garnish with remaining monterey jack and cheddar cheese.  Top each with olive slice.

Smoky Mexican Pork Stir Fry
1 small pork tenderloin (about 12 ounces)
4 slices bacon, diced
1 chipotle chile (drained, if canned in adobo 
sauce; rehydrated in warm water if dried), chopped*
1 tablespoon vegetable oil
1 teaspoon ground cumin
1 teaspoon dried oregano
2 cloves garlic, crushed
1 red or green bell pepper, cut into thin strips
1 small onion, cut in half and thinly sliced
3 cups coarsely chopped romaine or iceberg lettuce


Slice pork tenderloin in half lengthwise, and then cut crosswise thinly. Toss pork, bacon and chipotle pieces together in small bowl, set aside. Combine oil, cumin, oregano and garlic and heat in large nonstick skillet over medium-high heat. Add the bell pepper and onion, stir-fry 2 to 3  minutes or until crisp-tender. Remove and reserve. In same skillet, stir-fry the pork, bacon and chile for 2 to 3 minutes, until pork is just done and bacon crisp. Return the vegetables to the skillet and heat through. Serve over lettuce.


Soft tacos
1/2 cup canned pinto beans, drained and rinsed
1/2 cup shredded green-leaf lettuce
1/2 cup chopped green or red bell pepper
1/2 cup chopped broccoli
1/2 small tomato, chopped
2 tablespoons shredded part-skim mozzarella cheese
2 tablespoons salsa
5 pitted ripe olives, chopped
1 corn tortilla (6-inch diameter)

In a medium bowl, mix the beans, lettuce, bell pepper, broccoli, tomato, cheese, salsa, and olives. Warm the tortilla in a microwave oven according to the package directions. Transfer it to a plate and spoon the bean and vegetable mixture onto one half. Fold the other half over and serve.



Sonora Chicken Casserole

1 (6 ounce) package Stove Top chicken flavor stuffing mix

1 cup hot water

1/4 cup butter

1 (12 ounce) jar salsa, divided

1 (7 ounce) can whole kernel corn, drained

3 cups cut-up, cooked chicken or turkey breasts

2 tablespoons sour cream

1 cup (4 ounces) shredded Monterey jack cheese

 

Preheat oven to 325 degrees F. Combine contents of vegetable/seasoning packet, water and butter in a 9-inch square pan. Add stuffing crumbs and 1/2 cup of the salsa; stir just enough to moisten crumbs. Spread evenly in pan. Layer corn, then chicken over stuffing. Mix remaining salsa with sour cream. Spoon over chicken. Sprinkle with cheese. Bake for 30 minutes or until heated through. Serve with additional sour cream, if desired.

 

Sopa de Albondigas

 

1 medium onion, chopped (1/2 cup)

1 clove garlic, minced

2 tablespoons cooking oil

4 cups water

2 10-1/2-ounce cans condensed beef broth

6-ounce can tomato paste

2 medium potatoes, peeled and cubed (2 cups)

2 medium carrots, sliced (1 cup)

1 beaten egg

1/4 cup snipped cilantro or parsley

1 teaspoon salt

1/2 teaspoon dried oregano, crushed

1/8 teaspoon pepper

1 pound ground beef

1/4 cup long grain rice

 

In large saucepan, cook onion and garlic in hot oil until onion is tender but not brown. Stir in water, broth, and tomato paste. Bring to boiling; add potatoes and carrots. Simmer for 5 minutes. Meanwhile, combine egg, cilantro or parsley, salt, oregano, and pepper.  Add ground beef and uncooked rice; mix well. Form mixture into 1-inch meatballs. Add, a few at a time, to the simmering soup. Return soup to boiling;reduce heat and simmer about 30 minutes or until meatballs and vegetables are done.

Sour Cream Chicken Enchiladas 

 

4 chicken breasts 

1 onion, chopped 

1 tablespoon margarine 

1 can (4oz.) chopped green chilies 

2 cans ( 4oz.) sliced mushrooms, drained 

1 1/4 cups shredded Cheddar cheese 

1/2 teaspoon garlic powder 

1/2 teaspoon chili powder 

1 cup sour cream 

12 flour tortillas 

1/4 cup flour 

1/4 cup melted butter 

1 1/2 cups broth 

1 cup shredded Monterey Jack cheese 

1 1/2 cups sour cream 

Chili powder to taste 

1 1/2 cups Monterey Jack cheese 

 

Rinse and pat dry chicken. Cook in water to cover in a saucepan until tender. Drain reserving broth. Cool and chop chicken. Sauté onion in margarine in skillet. Add chicken, green chilies, mushrooms, Cheddar cheese, garlic powder, 1/2 teaspoon chili powder and 1 cup of sour cream, mix well. Microwave tortillas on HIGH for 1 minute or until softened. Spoon chicken mixture onto tortillas. Roll to enclose filling. Place seam side down in greased 9 x 13 baking dish. Blend flour into butter in saucepan. Stir in reserved broth. Cook until thickened and bubbly, stirring constantly.  Stir in 1 cup of Monterey Jack cheese, 1 1/2 cups sour cream and additional chili powder to taste.  Pour over enchiladas. Bake at 350 degrees for 30 minutes. Sprinkle with remaining 1 1/2 cups Monterey Jack cheese. Bake just until cheese melts. 

Sour Cream Enchilada Casserole

1-cup water

¼-cup plus 2 TBLSPS picante sauce, divided

12 corn tortillas

2-pounds ground beef

1 onion, chopped

1 to 1½-tsps salt

1/8-tsp pepper

2-tsps ground cumin

1-TBLSP chili powder

1-tsp garlic powder

¾-cup ripe black olives, sliced

½-cup butter

2-TBLSPS flour

1½-cups milk

1, 16 oz carton sour cream

2-cups shredded cheddar cheese

Combine water and 2 TBLSPS picante sauce in a large, shallow dish.  Place tortillas in sauce mixture.  Let stand 5 minutes.  Drain.  In a large skillet, brown beef and onion.  Drain off drippings.  Stir in salt, pepper, cumin, garlic powder, chili powder, olives and 1/4 cup picante sauce. Simmer meat mixture 5 minutes.  Melt butter in a heavy saucepan over low heat;  add flour, stirring until smooth.  Cook 1 minute, stirring constantly.  Gradually stir in milk; cook over medium heat, stirring constantly, until thickened and bubbly.  Remove from heat and stir in sour cream until well blended.  Place half of tortillas in a 9 by 13" pan.  Pour half of sour cream sauce over tortillas; spoon in half of meat mixture evenly over sauce. Sprinkle half of cheese over meat mixture.  Repeat layers with remaining ingredients.  Bake at 375 degrees for 25 minutes.

Sour Cream Enchiladas

2-Tablespoon vegetable oil

1-large onion, chopped

1-teaspoonsalt

1-large clove garlic, minced

2-cups tomato sauce

1-teaspoonoregano

½-teaspoonbasil

½-teaspooncumin

2-lbs.lean ground beef

1-teaspoon chili powder

3-cups cheddar cheese, divided

Flour or corn tortillas (your preference)

8 oz. carton sour cream

Heat oil in skillet. Add onions and garlic and lean hamburger. Cook until hamburger is done and onions are tender. Add tomato sauce, salt and spices. Simmer 20 minutes. (Drain sauce from meat, put sauce back into pan) Turn off heat and briefly soak tortillas one at a time, fill with meat and small amount of cheese and roll up tortillas. Place seam side down in 9” by 13 inch baking dish. Add sour cream to reserved sauce, stir well to mix. and pour over enchiladas in pan. Top with cheddar cheese. Bake at 325 degrees for 20-30 minutes or until heated through and cheese is melted. Serve with shredded lettuce and diced tomatoes. 

SOUTH OF THE BORDER PIZZAS

3 (10 inch) flour tortillas

1/2 pound ground round or ground turkey

1 (15 ounce) can no salt added black beans, rinsed and drained

1 (1.25 ounce) package reduced sodium taco seasoning

1/4 cup water

2 large tomatoes, finely chopped

1/2 cup sliced green onions

2 tbsp chopped fresh cilantro or parsley

1 tbsp minced jalapeno pepper

1 cup shredded reduced fat mexican cheese blend

 

1.  Place tortillas on two baking sheets, and bake at 450 for 2 mins.  or until slightly crisp.

2.  While tortillas bake; cook ground  round in a nonstick skillet over medium heat until browned, stirring until crumbles.  Drain and pat dry with paper towels; return to skillet.  Add beans, taco seasoning, and water; bring to a boil.  Reduce heat to low, and simmer 3 mins., stirring often.

3.  Spread beef mixture over tortillas, leaving a 1/2 inch border.  combine tomato and next 3 ingredients; sprinkle over beef  mixture.  Top with cheese. 4.  Bake at 450, for 4 mins. or until cheese melts and tortillas are lightly browned.  Remove pizzas to a cutting board; let stand for 5 mins. before cutting into wedges.  Yield: 6 servings.

 

SOUTHWEST CHICKEN SALAD WITH RICE, CORN, AND CHILIES 

3/4 cup olive oil

4 green onions, sliced

3 tablespoons fresh lime juice

1 tablespoon minced canned chipotle chilies*

1 tablespoon ground cumin

3/4 cup chopped fresh cilantro 

4 skinless boneless chicken breast halves

4 ears fresh corn, shucked

2 poblano chilies,** quartered lengthwise, seeded

2 red bell peppers, quartered lengthwise, seeded 

3 1/2 cups water

1 teaspoon salt

2 cups long-grain white rice 

Whisk first 5 ingredients and 1/2 cup cilantro in small bowl. Season dressing to taste with salt and pepper. Place chicken, corn, chilies and bell peppers on rimmed baking sheet. Brush 1/2 cup dressing over both sides of chicken and vegetables. Let stand 30 minutes. 

Bring 3 1/2 cups water and 1 teaspoon salt to boil in heavy large saucepan. Mix in rice. Cover, reduce heat to low and cook until rice is tender and water is absorbed, about 15 minutes. Remove from heat. Keep pan covered and let rice stand 5 minutes. Transfer rice to large bowl; fluff with fork. Pour 1/2 cup dressing over hot rice and toss; let cool. Prepare barbecue (medium heat). Grill chicken and vegetables until chicken is cooked through and vegetables are tender and slightly charred, about 6 minutes per side. Cut chicken, peppers and chilies into strips. Cut corn off cobs. Toss chicken and vegetables in medium bowl with enough dressing to coat; add to rice and toss again. Season to taste with salt and pepper. Divide salad among 6 plates. Sprinkle with remaining 1/4 cup cilantro and serve. 

*Chipotle chilies canned in a spicy tomato sauce, sometimes called adobo, are available at Latin American markets, specialty foods stores and some supermarkets. 

**Fresh green chilies, often called pasillas; available at Latin American markets and some supermarkets. 

 

Southwest Chicken
 

4 skinless, boneless chicken breast halves

1 (10 ounce) can diced tomatoes with green chile peppers

1 (15 ounce) can black beans, rinsed and drained

1 (8.75 ounce) can whole kernel corn, drained

1 pinch ground cumin

1 In a large skillet, heat oil over medium high heat. Brown chicken breasts on both sides. Add tomatoes with green chile peppers, beans and corn. Reduce heat and let simmer for 25 to 30 minutes or until chicken is cooked through and juices run clear. Add a dash of cumin and serve.

Southwestern Bake
 

1 pound lean ground beef



2 cloves garlic, minced



1 onion, chopped



2 teaspoons chili powder



2 (15 ounce) cans black beans, rinsed and drained or red kidney

2 (8.75 ounce) cans whole kernel corn, drained



1 (16 ounce) package sour cream



2 cups fresh salsa



5 cups crushed plain tortilla chips



3 cups shredded Cheddar cheese



1 large fresh tomato, finely chopped



3 green onions, chopped, if desired

Preheat oven to 375 degrees F (190 degrees C). In a medium skillet over medium heat, brown the ground beef with the garlic and onion; drain. In a large mixing bowl, combine the meat mixture, chili powder, black beans, corn, sour cream and salsa. Stir until well blended. Into a 9x13 inch baking dish, spoon enough of the beef mixture to cover the bottom. Arrange half of the crushed tortilla chips on top of the meat mixture and layer with 1 cup of Cheddar cheese. Spoon another layer of the meat mixture on top of the cheese layer, cover with remaining chips and layer with 1 cup of cheese. Spread final layer of meat mixture on top and sprinkle the remaining 1 cup of cheese on top. Top with diced tomato and green onions. Bake in preheated oven for 40 minutes. Cool 10 minutes before serving. 

 

 

Southwestern Bundles 

 

1/4  cup fat free ranch salad dressing   

4   (8-10 in.) flavored flour tortillas (vegetable, tomato-basil or spinach)   

1/2  cup ORTEGA® Salsa Prima Thick & Chunky Medium   

1  cup grated reduced-fat Monterey Jack cheese   

1/4  cup sliced black olives (optional)    

6 ounces thinly sliced roast beef  

Mix all ingredients, and wrap in tortilla shell.

Southwestern Chicken & Veggie Wraps  

 

2 tbsp. vegetable oil  

1 lb. boneless chicken breasts, cut into strips or shredded 

1 medium red pepper, cut into 2" strips  

1 medium green pepper, cut into 2" strips  

1 small onion, sliced  

1 can Campbell's Golden Mushroom Soup  

1 cup water  

1 cup canned black beans, rinsed and drained (optional)  

1 cup uncooked Minute® White Rice  

8 flour tortillas (8")  

 

 HEAT 1 tbsp. oil in skillet. Add chicken and cook until browned, stirring often.  ADD remaining oil. Add peppers and onions and cook until tender-crisp.  ADD soup, water and beans. Heat to a boil. Stir in rice. Cover and remove from heat. Let stand 5 min.  SPOON  about 3/4 cup chicken mixture down center of each tortilla. Fold tortilla around filling. Serves 4.  

 

SOUTHWESTERN CHICKEN

 

1 Tbs. oil

1 Tbs. reduced calorie margarine

2 garlic cloves, minced

4 chicken breasts, sliced

taco seasoning

1 cup fat free chicken broth

4 oz canned green chiles

1 tsp. prepared mustard

1 cup fat free sour cream

8 oz Sargento 4-cheese low fat  Mexican blend 

 

Melt oil and margarine in frying pan. Add chicken, sprinkle with taco seasoning, and brown. Add garlic and saute. Add chicken broth, undrained chiles and mustard. Simmer, uncovered, until liquid cooks down and is syrupy. Add sour cream and heat. Sprinkle with cheese. Cover and simmer few minutes until cheese melted. 

 

Southwestern Turkey Soup
 

1-1/2 cups shredded cooked turkey

4 cups vegetable broth

1 (28 ounce) can whole peeled tomatoes

1 (4 ounce) can chopped green chile peppers

2 roma (plum) tomatoes, chopped

1 onion, chopped

2 cloves garlic, crushed

1 tablespoon lime juice

1/2 teaspoon cayenne pepper

1/2 teaspoon ground cumin

salt and pepper to taste

1 avocado - peeled, pitted and diced

1/2 teaspoon dried cilantro

1. In a large pot over medium heat, combine turkey, broth, canned tomatoes, green chiles, fresh tomatoes, onion, garlic, lime juice, cayenne, cumin, salt and pepper. Bring to a boil, then reduce heat and simmer 15 to 20 minutes.

2. Stir in avocado and cilantro and simmer 15 to 20 minutes more, until slightly thickened.

Spanish Rice Bake

1 pound ground beef or ground turkey

1/2 cup finely chopped onion

1/4 cup chopped green bell pepper

1 (14.5 ounce) can canned tomatoes

1 cup water

3/4 cup uncooked long-grain rice

1/2 cup chile sauce

1 teaspoon salt

1 teaspoon brown sugar

1/2 teaspoon ground cumin

1/2 teaspoon Worcestershire sauce

1 pinch ground black pepper

1/2 cup shredded Cheddar cheese

2 tablespoons chopped fresh cilantro (optional)

1 Preheat oven to 375 degrees F (190 degrees C). 

2 Brown the ground beef in a large skillet over medium-high heat. Drain excess fat and transfer beef to a large pot over medium low heat.. Stir in the onion, green bell pepper, tomatoes, water, rice, chile sauce, salt, brown sugar, cumin, Worcestershire sauce and ground black pepper.

3 Let this simmer for about 30 minutes, stirring occasionally, then transport this to a 2-quart casserole dish. Press down firmly and sprinkle with the shredded Cheddar cheese.

4 Bake at 375 degrees F (190 degrees C) for 10 to 15 minutes, or until cheese is melted and bubbly. Garnish with chopped fresh cilantro.

Spanish Rice  

1/2 cup rice cooked in 1 cup water with salt 

1/2 to 1 LB ground beef 

1 can of tomatoes 

1 medium onion 

1 small green pepper 

Salt & pepper 

 

Cook rice. Brown ground beef with green pepper and onion. Combine with tomatoes and cooked rice and season to taste with salt & pepper. Place in casserole. Cover with crumbs. Bake at 350 F for 1/2 to 1 hour until brown.

Spicy Chicken Tortilla Casserole 

1 tablespoon vegetable oil   

1 cup chopped green bell papper   

1 cup chopped onion   

2 cloves garlic, finely chopped   

4 boneless, skinless chicken breasts, cut into bite-sized pieces   

1 (24-oz) jar ORTEGA Salsa - Thick & Chunky (Medium)   

1 can (2.25-oz) sliced ripe olives   

6 corn tortillas, cut into halves, divided   

2 cups shredded Monterey Jack* cheese, divided   

1 cup sour cream, (optional)   

PREHEAT oven to 350º F. HEAT vegetable oil in large skillet over medium-high heat. Add bell pepper, onion and garlic; cook, stirring occasionally, for 2 to 3 minutes or until vegetables are tender. ADD chicken; cook, stirring frequently, for 3 to 5 minutes or until chicken is no longer pink. Stir in salsa and olives. PLACE half of tortillas onto bottom of 9-inch-square baking dish. Top with half of chicken mixture and 1 cup cheese; repeat layers. Cover. BAKE for 20 to 25 minutes or until bubbly and cheese is melted. Serve with sour cream.

*Cheddar cheese can be substituted for Monterey Jack cheese. 

 

Spicy Chocolate Jalapeno Cake

Jalapeno Cake:
1 cup chocolate chips, melted an cooled
1 1/4 cups sugar
3/4 cup butter, softened
1 teaspoon vanilla extract
3 eggs
2 cups all-purpose flour
1 tablespoon ground cinnamon
1 teaspoon baking soda
1/2 teaspoon salt
1 cup milk
1-2 tablespoon canned jalapenos, chopped finely

Chocolate Frosting:
3-3 1/4 cups powdered sugar, sifted
1/3 cup milk
1/2 cup butter, softened
2 teaspoons vanilla extract
3 teaspoons cocoa powder
1/4 teaspoon salt
1 1/2 cups sliced almonds

1. Preheat oven to 350 degrees F Grease two 9 inch round baking pan.
2. Beat sugar, butter and vanilla in large mixer bowl. Add eggs,  beat for a minute. Beat in the melted chocolate. Combine flour,  cinnamon, baking soda and salt, then beat into chocolate mixture  alternatively with the milk. Stir in jalapenos and pour into pans.
3. Bake for 30-35 minutes or until a wooden pick inserted in the  middle comes out clean. Cool in pans for for 20 minutes, then invert  into wire racks to cool completely.
4. For the frosting, beat sugar, milk, butter, cocoa, vanilla and  salt in a small bowl until mixture is smooth. Frost the cake and  decorate the side with almonds.


Spicy Fried Chicken Mexican
2 T. shredded coconut
1/2 cup plus 2 T. flour, divided
1 T. beef bouillon, dry
1/4 t. cayenne,divided
Dash hot pepper flakes
Dash ginger powder
1 t. mustard powder
1 t. basil
8 pieces chicken, (4 breasts, halved and 4 whole legs)
2T. olive oil, divided
2 T. margarine, divided
2 medium onions, chopped
3 cloves garlic, minced
1 cup chicken broth
2 T. dry white wine
2 T. lemon juice
1 tomato, chopped

In large bag, mix coconut, 1/2 cup flour, bouillon, 1/8 t. cayenne, the pepper flakes, ginger, mustard and basil. Add chicken. Coat well. Use a plastic bag for this procedure. In skillet, heat half the oil and butter. Add half the chicken, skin side down and cook over low heat until chicken is browned, and juices run clear. Turn and brown other side. Transfer to platter. Repeat with remaining oil, butter and chicken. Transfer to platter. Add onions and garlic to skillet. Cook over low heat until onions are wilted. Stir in remaining cayenne and flour. Blend thoroughly Add chicken broth, wine, lemon juice and tomato. Cook 5 minutes. Stir often until sauce is thickened. Pour 1/3 of the sauce over chicken. Serve remainder on the side.

Spicy Mexican Salad 

1 head Romaine lettuce, torn into bite-sized pieces
1 small red onion, sliced 
1 pint cherry tomatoes 
1 avocado, peeled pitted and diced
1 seedless cucumber, sliced 
2 oranges, peeled and sliced 
One half cup goat cheese, crumbled 
One third cup olive oil 
One half cup orange juice 
2 serrano chiles, chopped 
1 Tbsp. orange zest 
1 tsp. ground coriander 

Combine first 7 ingredients in a large bowl and toss. Combine last 5 ingredients in a cruet and shake well to make dressing. Just before serving, dressing pour over salad and toss.

Spinach and Cheese Tortillas

1 cup lowfat cottage cheese

1 bunch spinach, washed, drained and torn into bite-size pieces

7 oz avocado, roughly chopped

1 cup canned pinto beans, drained

3/4 cup corn kernals, drained

2 large tomatoes, coarsely chopped

1/2 cup red onion, diced

1 medium zucchini squash, coarsely grated

8 corn tortillas (8")   or flour

1 cup lowfat mozzarella cheese, shredded

 

Pre-heat broiler. Blend together or process (in food processer) the cottage cheese and spinach until smooth. Set aside. In a separate bowl combine the avocado, beans, corn, tomato, onion and zucchini. Set aside. Lightly spray an oven tray with cooking spray. Place eight tortillas on the oven tray. Spread the cottage cheese-spinach mixture evenly over half of each tortilla, leaving a 1" border around the edge. Place the avocado mixture evenly over the spreaded cottage cheese-spinach mixture. Fold over the tortilla to seal in the filling. Press around the edges of the tortilla to seal. Sprinkle mozzarella cheese over the top of the sealed tortillas and place under a preheated broiler. Broil until the cheese just melts and browns lightly.

 

Spinach and Mushroom Enchiladas 

1  tablespoon vegetable oil   

1  cup chopped peeled carrot   

1/2  cup chopped onion   

1   garlic, finely chopped   

3  cups chopped fresh spinach, or 10-oz. frozen spinach, thawed and well drained   

2  cups sliced fresh mushrooms   

2  cans (10-oz.) ORTEGA® Enchilada Sauce, divided   

1/4  cup vegetable oil   

12   (6-in.) corn tortillas   

1 1/2  cups crumbled cotija or shredded Monterey Jack cheese, divided 

 

PREHEAT oven to 350°F. HEAT 1 tablespoon vegetable oil in large skillet over medium-high heat. Add carrot, onion and garlic; cook, stirring frequently, for 3 to 4 minutes or until carrot is crisp-tender. Add spinach and mushrooms; cook for 2 to 3 minutes or until spinach is cooked through and mushrooms are soft. Stir in 1/2 cup enchilada sauce. Pour remaining enchilada sauce in small skillet; heat until warm. HEAT 1/4 cup vegetable oil in separate small skillet over medium-high heat for 2 to 3 minutes. Pass tortillas, using tongs, through oil to soften; add more oil as needed. Place on paper towels to soak. Pass tortillas through enchilada sauce in skillet. PLACE 1/4 cup vegetable mixture and 1 tablespoon cheese down center of each tortilla; roll up. Place seam-side down in 12x8-inch baking dish. Top with remaining enchilada sauce; sprinkle with remaining cheese. Bake for 10 to 12 minutes or until heated through and cheese is melted. 

Spooky Eyeball Tacos

1-pound ground beef

1.1/4-ounce package Taco Bell Home Original Taco Seasoning Mix

12 Taco Bell Home Originals Taco Shells

¾-cup Taco Bell Home Originals Thick 'N Chunky Salsa

¾-cup Breakstone's or Knudsen Sour Cream

2.1/4-ounce can sliced pitted ripe olives

1. Mix meat and seasoning mix. Shape into 36 (1-inch) balls; place in 15x10x1” baking pan.

2. Bake at 350°F for 15 to 20 minutes or until cooked through.

3. Fill each taco shell with 1 meatball; drizzle with salsa.

4. Top with 2 meatballs dipped in sour cream.

5. Garnish with olives to make "eyeballs."

Stacked Red Chile Enchiladas 

3 blue or yellow corn tortillas (6 in. wide)

1 cup chopped onion 

2 tablespoons ground New Mexico chilies (also called chili powder)

2 teaspoons all-purpose flour

3/4 cup vegetable or chicken broth

Salt

1/2 cup shredded reduced-fat (made with 2% milk) cheddar cheese 

Nonfat or low-fat sour cream (optional)

1 can (8 oz.) pinto or black beans, heated

1 cup shredded lettuce

2 tablespoons diced tomato

1. In a 10- to 12-inch nonstick frying pan over high heat, cook tortillas, in a single layer, until soft and lightly toasted, turning once, about 3 minutes per batch. Set aside as toasted.

2. Reduce heat to medium. Add onion and stir until limp, about 5 minutes; remove from pan.

3. Mix ground chilies and flour in pan and stir over low heat until chilies smell lightly toasted, about 2 minutes. 

4. Whisk in broth until smooth. Stir over high heat until sauce boils, about 2 minutes. Add salt to taste.

5. Dip 1 tortilla in chili sauce, coating both sides, then set on a microwave-safe plate. Top tortilla with half the onion and a third of the cheese. Repeat layers, using all tortillas and onion. Pour remaining chili sauce (it thickens as it cools) over this stacked enchilada, then sprinkle with remaining cheese. 

6. Heat enchilada in a microwave oven at full power (100%) until hot in center, 1 1/2 to 2 minutes. 

7. Top with sour cream and accompany with beans, lettuce, and tomato. 

 

Stuffed Chilis

4 large poblano chiles, rinsed and dried or canned Ortega Chilies

1 large can refried beans

1 small can kernel corn

1 small jar salsa

4 ounces cheese shredded

cooked white rice, optional

cilantro chopped, optional

onion chopped, optional

olives slices, optional

Roast and peel peppers.  Remove seeds and clean well, making one slit in the pepper from stem to end and place peppers in foil to be folded individually.  Mix ingredients together in a bowl and stuff peppers.  Fold foil so ingredients can't escape.  Grill about 20 minutes on low heat.  You can add sour cream to top it if you like.

 SWEET CORN TAMALE "PIE" 

All the flavor of individual tamales, but much easier to make. 

1 cup yellow cornmeal

1/3 cup sugar

1 tablespoon baking powder

1/2 teaspoon salt

1 16-ounce container nonfat cottage cheese

1 16-ounce package frozen petite corn kernels, thawed

3 green onions, finely chopped

4 egg whites

2 14 1/2-ounce cans Mexican-style stewed tomatoes 

 

Preheat oven to 350°F. Spray 8x8x2-inch glass baking dish with nonstick vegetable oil spray. Whisk first 4 ingredients to blend in large bowl. Mix in cottage cheese, then corn and green onions. Beat whites until stiff but not dry in another large bowl. Fold whites into cornmeal mixture in 2 additions. Transfer batter to prepared pan. Bake until top is golden and feels firm in center, approximately 50 minutes. Let stand 10 minutes. Boil stewed tomatoes in heavy medium saucepan over medium-high heat until reduced to sauce consistency, approximately 10 minutes. Cut "pie" into squares. Spoon tomato sauce over and serve. 

Sweet Potato Burritos

3 teaspoons vegetable oil

1 onion, chopped



4 cloves garlic, minced



6 cups canned kidney beans, drained



2 cups water



3 tablespoons chili powder



2 teaspoons ground cumin



4 teaspoons prepared mustard



1 pinch cayenne pepper, or to taste



3 tablespoons soy sauce



4 cups cooked and mashed sweet potatoes



12 (10 inch) flour tortillas, warmed



8 ounces shredded Cheddar cheese



1.  Preheat oven to 350 degrees F (175 degrees C).



2.  Heat oil in a medium skillet, and saute onion and garlic in until soft. Stir in beans, and mash. Gradually stir in water, and heat until warm. Remove from heat, and stir in the chili powder, cumin, mustard, cayenne pepper and soy sauce.



3.  Divide bean mixture and mashed sweet potatoes evenly between the warm flour tortillas. Top with cheese. Fold up tortillas burrito style.



4.  Bake for 12 minutes in the preheated oven, and serve.

Taco Bake

1-lb. ground beef

1 can tomato soup

1-cup salsa or picante sauce

½-cup milk

6 flour or 8 corn tortillas cut into 1 inch pieces

1-cup shredded cheddar cheese (halved)

Preheat oven 400 degrees.  Brown and drain ground beef.  Add soup,salsa, milk, tortillas and 1/2 cup cheese.  Stir and spoon into 2 quart baking dish along with ground beef.  Cover and bake for 30 min.  Sprinkle other ½-cup cheese over top.

Taco Burgers - Mexican
1 1/2 lbs. ground beef
1 package taco seasoning
1 small can chopped green chilies
1/2 C. finely chopped onion
salt and pepper to taste
6 pieces pepper jack cheese

Mix all ingredients together in a bowl. Shape into 6 patties. Grill or pan fry until desired doneness. Top with cheese and melt. Serve with salsa mayonnaise, lettuce, tomato and onion.

Taco burgers
1 pound ground chuck
1/4 pack taco seasoning mix
1 cup saulssa divided
1 cup refryed beans
3 tablespoons chopped fresh salantro
4 large hamburger buns
1 medium tomato diced
1 cup shredded ice burg lettuce
1 small purple onion sliced
1 cup shredded zaesty mexican cheese, or cheddar cheese for garnish 

fresh salantro spregs


Combine beef & taco seasoning mix shape into 4 patties, cook in a large nonstick skillet, coated with nonstick cooking spray, over low heat 4 to 5 minutes on each side, or until done. combine 1/4 cup saulssa the beans & salantro spread on the cut sides of the buns. stir the remaining 3/4 cup saulssa & the tomatoes together, serve the patties on buns, with saulssa mixture & lettuce, onion & cheese. garnish if desired. note may use hot saulssa

Taco Casserole

1 pound ground beef



8 ounces macaroni



1/2 cup chopped onion



1 (10.75 ounce) can condensed tomato soup



1 (14.5 ounce) can diced tomatoes



1 (1.25 ounce) package taco seasoning mix



2 ounces shredded Cheddar cheese



2 ounces shredded Monterey Jack cheese



1 cup crushed tortilla chips



1/2 cup sour cream (optional)



1/4 cup chopped green onions



 

1.
Preheat oven to 350 degrees F (175 degrees C).



2.
Cook pasta in a large pot of boiling water until al dente. Drain.



3.
In a large skillet, cook and stir ground beef and chopped onion over medium heat until brown. Mix in tomato soup, diced  tomatoes, and taco seasoning mix. Stir in pasta.



4.
Spoon beef mixture in a 9x13” baking dish. Sprinkle crumbled taco chips and grated cheese on top. 


5.
Bake for 30 to 35 minutes, until the cheese is melted. Serve with chopped green onions and sour cream, if desired.

 

Taco Hashbrown Bake
Two pounds of hamburger
two packs of taco seasoning
20 pack of hash browns
2 cups of shredded cheddar or fiesta cheese
cup of water

Brown hamburger meat and drain.  Add taco seasoning and water; cook till liquid mostly evaporated, I leave some liquid in to soak into potatoes. At same time put hash browns in oven for recommended time and temperature.  When done break up hash browns into small chunks (I then add a little essence or mexican seasoning to the potatoes, but will be spicier) put cheese on top then mix in hamburger meat stir all together in big bowl.  I just add sour cream to mine but my son and husband add salsa jalepinos anything else they can find in the fridge.  Enjoy.


Taco Lasagna

2 lbs. ground beef 
2 taco seasoning packets 
cloves pressed garlic 
1/2 tsp cayenne pepper 
1 1/2 cups water 
1 Tbs cornmeal 
24 count bag of corn tortillas 
24 oz jar of salsa 
1 cup chopped green onion 
1 pint sour cream 
1 Tbs chili powder 
3 cups shredded Monterey Jack 
3 cups shredded cheddar

Preheat oven to 375 : F 
Mix chili powder and sour cream. Set aside. 
Cook and drain the ground beef. Add taco mix, garlic, cayenne, and water. Simmer for 10 minutes. Set aside. Sprinkle cornmeal in bottom of 13 by 9 inch pan. Place 6 tortillas in bottom of pan, overlapping and extending up edges slightly. layer one cup salsa, 1/2 of meat, 1/2 cup green onion, = sour cream, and 1 cup of each cheese. 
Repeat , starting again with 6 tortillas. Place 6 tortillas and remaining salsa on top. Bake 40 minutes. Remove and sprinkle with remaining cheese. Bake 10 minutes. Let stand 10 minutes before serving.

Taco Pie
1 tube crescent rolls
nacho chips
1 pound ground beef
sour cream
taco cheese shredded

In a pie pan, arrange crescent rolls to resemble pie crust. Brown ground beef & mix with taco seasoning according to package directions. On top of crescent rolls, put 1 layer crushed nacho chips, ground beef mixture, sour cream, shredded cheese, & more crushed nacho chips. Bake at 325º for 20 to 25 minutes.

Taco Salad 2

1  pound ground beef or ground raw turkey

3  cloves garlic, minced

1  15-ounce can dark red kidney beans

1  8-ounce jar taco sauce

1  tablespoon chili powder

2  cups chopped tomatoes

2  cups shredded cheddar cheese (8 ounces)

1  cup chopped green sweet pepper

1/2  cup sliced pitted ripe olives

1/4  cup sliced green onion

Lettuce leaves

1 medium avocado, seeded, peeled, and sliced (optional) 

Lime wedges (optional)

Dairy sour cream (optional)

Salsa or taco sauce (optional)

For meat mixture, in a large skillet cook beef or turkey and garlic until meat is brown. Drain off fat. Stir in undrained kidney beans, taco sauce, and chili powder. Bring to boiling; reduce heat. Cover and simmer for 10 minutes. Meanwhile, in a large mixing bowl combine tomatoes, cheddar cheese, green pepper, olives, and green onion; add hot meat mixture. Toss lightly to mix. Line 6 salad plates with lettuce leaves. Divide salad mixture among plates. If desired, garnish with avocado slices and lime wedges, and serve with sour cream and salsa or additional taco sauce. Makes 6 servings.

Taco Salad

1 head lettuce, broken into bite-size pieces

4 medium tomatoes, diced

1-1/2 lb. hamburger

3/4 cup water

1 (8 oz) bottle Thousand Island dressing

1/2 cup sugar

1 onion, diced

8 oz. cheddar cheese, shredded

1 pkg. taco seasoning mix

1 pkg. taco flavored corn chips

 

Brown the burger.  Reserve 1 tablespoon taco seasoning mix.  Add the rest to the meat with about 3/4 cup water.  Simmer for a few minutes then remove from heat.  Let cool.  Layer lettuce, tomatoes, onion, meat, and cheese.  Repeat layers until all is used refrigerate. Sauce:  Mix 1/2 cup sugar, 8 ounces Thousand Island dressing, and 1 tablespoon taco seasoning mix.  Just before serving, add sauce and broken taco chips to vegetables and toss. 

Taco Salad 

2 cups romaine lettuce, shredded
1/4 cup tomato, seeded and diced
1/2 cup seasoned ground beef
1/4 cup cheddar
2 green onions, diced
1 tablespoon oil
1 teaspoon lemon juice
pinch of salt 


In a large bowl combine oil, juice and salt. Add in lettuce and toss to coat. Sprinkle crumbled tortilla strips on lettuce then top with ground beef, cheddar, tomatoes and onions. A sprinkle of crumbled cotija cheese rounds out this delicious salad. Top with Ranchero Ranch or your favorite salad dressing for more flavor.

Taco Salad Deluxe 

1½-2 pounds ground beef 

1 (1 1/4-ounce) package taco seasoning mix 

1 (8-ounce) can tomato sauce 

1 (16-ounce) can pinto, black or kidney beans, drained and rinsed 

1 bag tortilla chips, slightly crumbled 

Condiments: 

1 medium-size iceberg lettuce, shredded 

2 medium-size tomatoes, diced 

1 large onion, chopped 

2 cups cheddar cheese, shredded 

1 avocado, diced 

1 (4-ounce) can sliced black olives 

1 bunch fresh cilantro, stems removed and chopped 

Sour cream 

Taco Dressing (recipe follows) 

Bottled taco sauce (optional) 

Lime wedges (optional) 

I.  n a large skillet, brown ground beef over medium heat.  Drain. 

2. Add taco seasoning mix and cook according to package directions. 

3. Stir in beans and heat thoroughly. To Serve: Allow each person to build their own taco salad. To serve, place a handful of slightly crumbled tortilla chips on each individual plate. Top with the beef mixture, and layer with the suggested condiments in the order given or as desired. Garnish with a dollop of sour cream, sprinkle with chopped 

cilantro and drizzle with the Taco Dressing. Pass the taco sauce and lime wedges for additional flavor. Taco Dressing: Combine 1 cup mayonnaise with 1 cup bottled salsa and mix well. 

TACO SALAD

1 lb.-ground beef, cooked and crumbled

¼-lb. grated Cheddar cheese

1 small onion, chopped

Sliced black olives

2 small tomatoes, chopped

1 small head lettuce

Doritos chips

Pinto beans or chili pinto beans

Taco chips (if you like)

Combine ingredients in a salad bowl. Add dressing.  Combine 2 to 4 tablespoons taco sauce with a small amount of

Catalina dressing. Mix dressing with other salad ingredients.  Use pinto beans or chili pinto beans if you like and use taco chips if you like.

TACO SEASONING

2 tablespoons flour

2 teaspoons chili powder

1 teaspoon paprika

1 teaspoon salt or salt substitute

1/2 teaspoon cumin

1 teaspoon dried minced onion

1/4 teaspoon onion powder

1/4 teaspoon cayenne pepper

1/4 teaspoon garlic powder

1/4 teaspoon sugar or equivilant substitute

1/8 teaspoon ground oregano

Combine seasoning mixture with 1 lb. Drained ground beef and ¾ C. water. Bring to a boil, then reduce heat and simmer for 15 minutes.

Taco Soup - Mexican
1 1/2 lbs. ground beef
1 cup chopped onion
28-oz. can diced tomatoes, un-drained
1 16-oz. can kidney beans, un-drained
1 17-oz. can corn, drained
1 8-oz. can tomato sauce
2 pkg. dry taco seasoning
2 cups water
salt and pepper to taste
1 cup shredded cheddar cheese
1 small bag nacho chips, crushed
sour cream

Brown beef in dutch oven. Drain fat and add onion. Cool until tender.  Add remaining ingredients except cheese, chips, and sour cream. Simmer 15 minutes. Ladle into bowls. Top with cheese, nacho chips and sour cream.  This soup has a better flavor if it is made the night before and let set in the refrigerator all night.

Taco Soup

1½-lb. ground chuck- browned/drained

1 can mexi- corn

1 can whole kernel corn

1 can black beans

1 can pinto beans

1 can dark red kidney beans

1 can Rotel

1 can(reg.) tomatoes- crushed

4 cans water 

1 package dry Ranch dressing mix

1 pkg. taco seasoning

Mix all ingredients in stockpot cooking 20-30 minutes. Serve with corn chips, sour cream, and jalapenos.

Taco Squares 

 

2 c. Bisquick mix

1 lb. ground beef

2 tbsp. chopped onion

8 oz. sour cream

1/3 c. mayonnaise

1/2 c. cold water

1 chopped green pepper

8 oz. can tomato sauce

1 c. shredded cheese 

 

Combine mix and water, stirring until blended. Press into greased 12 x 8 x 2 inch baking dish. Bake at 375 degrees for 9 minutes. Cook beef, green pepper and onion until meat is brown; drain. Stir in tomato sauce; spoon over crust. Combine sour cream, cheese and mayonnaise. Spoon over meat mixture. Sprinkle with paprika. Bake uncovered for another 25 minutes

 

Taco Twist

1 lb. ground beef
1 pkg. taco seasoning mix
1 can tomato sauce
1/4 cup chopped green pepper
3 cups corkscrew macaroni, cooked and drained
1 cup shredded cheddar cheese
1/2 cup sour cream

Brown beef; drain. Stir in seasoning mix, tomato sauce and green pepper. Bring to boil. Remove from heat. Mix cooked macaroni, 1/2 cup cheese and sour cream. Put on bottom of 6 x 10" baking dish. Top with meat mixture and remaining cheese. Bake at 350 for 30 minutes.

Tacos a la Ninfa 
 
1  lb beef steaks (your favorite kind)  
1  cup orange juice  
1  cup pineapple juice  
1/2  cup Worcestershire sauce  
1/2  cup soy sauce  
 flour tortillas (fresh is best, if you can make them or get them)  
 salsa or pico de gallo (your favorite)  

4-6 servings 
 
Make marinade with orange juice, pineapple juice, Worcestershire sauce and soy sauce. 
Marinate steak in the marinade at least one hour. Grill the steak medium rare, brushing with the marinade. 
When done, cut the steak into small cubes. Place a row of steak cubes near the edge of a tortilla, and roll it up. 
Grill tortilla with meat for one minute on each side until the tortilla is piping hot and a little browned. 
Serve with salsa, pico de gallo, rice and beans. 
 

Tacos de Manchaca

1 pound boneless beef chuck

1 cup water

6 peppercorns 

1/4 medium onion

salt, to taste 

Place meat in a large saucepan. Add water, peppercorns, onion, and salt. Bring to a boil; reduce heat. Cover and simmer until meat is very tender, about 1-1/2 hours. Cool meat in broth. Drain, reserving 1/3 cup broth. Shred meat with two forks; set aside.

 

1 clove garlic, peeled and chopped

1/4 teaspoon salt

1 tablespoon vegetable oil

1/2 medium onion, chopped

freshly ground pepper, to taste 

1 California chile or 1 Poblano, roasted and peeled or 1 canned whole green chile

2 small tomatoes, peeled and chopped (1/2 pound)

1/4 teaspoon ground cumin 

Mash garlic with salt to make a paste. Heat oil in a large skillet. Add chopped onion and garlic paste. Cook until onion is tender. Cut chile into short strips. Add chile strips and chopped tomato to cooked onion; cook 3 to 4 minutes. Add shredded meat, cumin, and freshly ground pepper. Cook and stir until meat is heated through. Stir in reserved broth. Taste and add salt, if needed; keep warm.

 

6 to 8 corn tortillas

salsa

1 avocado

juice of 1/2 lime 

salt, to taste

1 onion, chopped

cilantro leaves, chopped 

Preheat oven to 350 degrees. Wrap tortillas in foil and place in oven until softened, about 15 minutes. Prepare salsa, if making fresh. Mash avocado in a small bowl. Stir in lime juice and salt. Beat until smooth. Place avocado mixture, onion, cilantro, and salsa in separate bowls; set aside. 

For each taco: Place a spoonful of Manchaca on a warm tortilla. 

Top with avocado mixture, onion, cilantro, and salsa, to taste. 

Fold tortilla around filling. Serve immediately.

 

Tamale  Recipe  

5 lbs. lean pork or beef, cooked and shredded

6 to 7 lbs. fresh masa 

1 1/2 lbs lard

1 tablespoon salt

1 1/2 pts. Red chili sauce

1 bundle oujas (corn shucks) 

 

To make tamales, cook meat by boiling in a large covered pot with enough water to cover completely.  Add salt to taste and slow boil till completely done.  Cool meat and save broth.  When meat has cooled, shred and mix in the chili sauce.  Clean oujas (corn shucks or outer husk) in warm water (make masa by hand or with mixer).  Mix the masa, lard, salt and enough broth to make a smooth paste.  Beat till a small amount (1 tsp) will float in a cup of cool water. Spread masa (1/8 to 1/4 inch thick layer, or to preference) on ouja, add a small amount of meat and roll up.  Fold up ends of ouja and place (fold down) on a rack in a pan deep enough to steam.  Add 1 to 2 inches water, cover with a tight fitting lid and steam about 1 1/2 hours (a cloth can be used under the lid to make a tighter fit). Many variations of ingredients can be used in making tamales.  You can use a combination of beef and pork, or use chicken or even fried beans.  One or two olives may be added to the center or try adding a few raisins. This recipe will make 4 to 5 dozen Mexican tamales.

 

Tamale Pie Casserole
4 tablespoons oil 

1 large bell pepper chopped 

1 large onion chopped 

1 1/2 LB ground beef 

1 can cream style corn (I also use a can of mexi-corn)

1 med or lg. can peeled whole tomatoes 

2 1/2 cups tomato juice (or V-juice)

Dash of cayenne pepper 

1 tablespoon chili powder 

2 teaspoons salt 

2 cloves garlic chopped fine 

1 cup yellow corn meal 

1 can pitted ripe olives (I use 2 cans) 

1/2 LB. grated cheddar cheese or more to your choice

 

Sauté bell pepper and onion in the oil; when soft add the ground beef and brown. Add the cream corn and the can of whole tomatoes and the tomato juice, cayenne pepper, chili powder, salt, and garlic. Bring to a boil. Slowly add the corn meal while stirring. Simmer for 20 minutes. Add the olives and put in a greased casserole dish. Bake at 350 F about 20 minutes. Add the grated cheese on top and bake another 10 minutes. Total baking time, 30 to 35 minutes

 

TAMALE PIES WITH BEANS AND CORN
Ground Chicken, 4 pounds
Garlic, 1 tbs minced
Red Kidney Beans, 2 cans, 15 oz each
Corn Niblets, 2 cans, 11 oz each
Diced Tomatoes with Chilies, 4 cans, 14 oz each
Enchilada Sauce, 4 cans, 10 oz each
Scallions, 3 bunches, chopped
Flour Tortillas, 2 pkgs, soft taco size
Mexican Cheese Blend, 3 pkgs, 8 oz each
 

Coat FOUR 9 INCH ROUND FOIL PANS with cooking spray. Heat a skillet. Add chicken and garlic, saute until meat is no longer pink. Spoon into a bowl, stir in beans and next 4 ingredients until mixed. Place foil pans in a row. Put 1 tortilla in each, spread each with 1 1/4 cups meat mixture, sprinkle with 1/4 cup cheese. REPEAT LAYERS IN EACH 3 TIMES. Top with a tortilla, then flip tortillas over so theres some sauce on top. Sprinkle with remaining cheese. HEAT OVEN TO 375 DEGREES. Cover with foil, bake 1 hour 20 min. or until center is hot. Let stand 5 min. before cutting in wedges. GOOD WITH A TOSSED GREEN SALAD.*

Tamales

4 pounds pork shoulder

6 cups water

8 tablespoons chile powder

1/8 teaspoon oregano

1/4 teaspoon cumin

2 garlic

salt

5 pounds masa harina

1 pound lard

pork broth

1 package corn husks

 

Boil meat in water until tender.  Remove the meat from broth, saving broth for dough and chile.  Chop meat into 1/4 in. pieces and place in pan. Dissolve chile powder in 1 1/2 cups of the broth, and add to meat, add garlic, spices and salt, cook until done. Cream lard in a mixing bowl.  Add masa flour and mix.  Add enough of the broth to make the dough speadable with a table knife.  Rinse the husks and soak in water until pliable.  Spread the center portion of the husk with 2 tbs. of masa.  Top with chile meat mix. Fold the sides of husks toward the center, the bottom up and the top down.  Tie each husk with a narrow corn husk strip.  Pour 2 inches of water into a large kettle and arrange the tamales on a rack above the water level.  Steam the tamales for about 40 minutes.

Tex Mex Lasagna 2

2 pounds ground beef 
1 package Taco Seasoning Mix 
1 large can tomato sauce 
1 can (14 1/4 ounces) diced tomatoes, divided 
1 can (4 ounces) green chiles 
4 8" flour tortillas 
1 cup shredded Mexican blend cheese, divided 

Preheat oven to 350°F. Brown ground beef. Drain. Stir in Seasoning Mix tomato sauce, one-half of tomatoes and green chiles. Simmer 5 minutes. 
Place 2 tortillas in a 12x8" baking dish. Layer with half of meat mixture and half of shredded cheese. 
Top with remaining tortillas, meat mixture and tomatoes. Bake 25-30 minutes. Sprinkle with remaining cheese last 5 minutes of baking. 
Side dishes: Mixed green salad; garnish with guacamole, salsa or sour cream. 


Tex Mex Lasagna

3/4 cup bottled salsa 
1 1/2 tsp ground cumin 
1 (14.5 oz) can no salt added diced tomatoes (I used salted) 
1 (8 oz) can no salt added tomato sauce (I used salted) 
Cooking Spray 
6 Precooked lasagna noodles (such as Barilla or Vigo) 
1 cup frozen whole-kernel corn, thawed 
1 (15 oz) can black beans, rinsed and drained 
2 cups (8 oz) preshredded reduced fat 4 cheese Mexican blend cheese 
1/4 cup chopped green onions.

1. Preheat oven to 450°F
2. Combine first 4 ingredients, spread 2/3 cup sauce in bottom of an 8" square baking dish coated with cooking spray. Arrange 2 noodles over sauce, top with 1/2 cup cheese; top with 2/3 cup sauce. Repeat layers once; top with remaining 2 noodles. Spread remaining sauce over noodles. Sprinkle with remaining 1 cup cheese. Cover and bake at 450°F for 30 minutes or until noodles are tender and sauce is bubbly. Let stand 15 minutes. Sprinkle with onions.

Tex-mex Rice 
 
2  cloves peeled and halved garlic  
2  tablespoons vegetable oil  
1  cup long grain white rice (not instant or fast cooking)  
1 (14 1/2  ounce) can chicken broth or vegetable broth  
1/4  cup salsa (any store brand will do)  
1/4  cup chopped diced carrots (fresh, optional)  
1/4  cup frozen corn or fresh corn (optional)  

  
In a heavy pot, cook garlic in oil over high heat until browned, stirring often. Discard garlic cloves. Add rice to infused oil and reduce heat to medium high. Stirring constantly, brown rice. Add broth, salsa, carrots and corn and reduce heat to low. Cover and cook for 20 minutes. Fluff rice before serving. 
 

Texas Chicken Quesadillas

 

2 tablespoons vegetable oil, divided

1 onion, sliced into rings

1 tablespoon honey

2 skinless, boneless chicken breast halves - cut into strips

1/2 cup barbeque sauce

1/2 cup shredded sharp Cheddar cheese

1/2 cup shredded Monterey Jack cheese

8 (10 inch) flour tortillas

1 Preheat oven to 350 degrees F.

2 In a large, deep skillet, heat 1 tablespoon oil over medium high heat. Slowly cook and stir onion until translucent. Mix in honey. Stir until onion is golden brown, about 5 minutes. Remove from skillet and set aside.

3 Place remaining oil and chicken in the skillet over medium high heat. Cook until chicken is no longer pink. Stir in barbeque sauce and evenly coat chicken.

4 Layer 4 tortillas individually with chicken, onions, Cheddar cheese and Monterey Jack cheese. Top with remaining tortillas. 

5 One or two at a time, place layered tortillas on a large baking sheet. Bake uncovered in the preheated oven 20 minutes, or until cheese is melted. Do not let tortillas become too crisp. Remove from heat. Cut into quarters to serve.

 

TOMATILLO SALSA (GREEN SALSA) 

 

1 pound tomatillos, husked, washed and cut into quarters 

2 - 4 large jalapeno chiles, stemmed, seeded if desired and roughly chopped  (or Ortega chiles)

1/2 cup cold water 

1/2 medium onion, cut in half 

2 bunches cilantro, stems and leaves 

2 teaspoons salt

 

In blender place tomatillos, jalapenos and water. Puree until just chunky. Add remaining ingredients and puree about 2 minutes more, or until no large chunks remain. This salsa keeps in the refrigerator, in a overed container, about 3 days. Yield: 3 1/2 cups

 

Tortilla Chicken Stack

 

1 1/2 cups shredded cooked chicken 

2 3/4 cups meatless spaghetti sauce 

1 can (4 ounces) chopped green chilies, drained 

1 can (2 1/4 ounces) sliced ripe olives, drained 

5 flour tortillas (8 to 10 inches in diameter) 

1 cup shredded Monterey Jack cheese (4 ounces) 

 

1.  Heat oven to 400ºF. Grease pie plate, 10x1 1/2 inches.  

 2.  Mix chicken, spaghetti sauce, chilies and olives. Place 2 tortillas in pie plate. Top with 3/4 cup of the chicken mixture, 1/4 cup of the cheese and 1 tortilla. Repeat twice with 3/4 cup of the chicken mixture, 1/4 cup of the cheese and 1 tortilla. Top with remaining chicken mixture.  

3.  Cover and bake 30 minutes. Sprinkle with remaining 1/4 cup cheese. Bake uncovered about 15 minutes or until center is hot and cheese is melted.   

Tortilla Lasagna 

1  tablespoon vegetable oil   

1  pound ground chicken or turkey   

2   small green or red bell peppers, seeded and chopped   

1   small onion, peeled and chopped   

1  can (4-oz.) ORTEGA® Diced Green Chiles   

1   (1.25-oz.) ORTEGA® Taco Seasoning Mix   

1   (16-oz) jar ORTEGA® Medium Taco Sauce   

10   (6-in.) fajita-size flour tortillas, divided   

2  cups shredded Mexican blend or Monterey Jack cheese, divided   

 

PREHEAT oven to 375° F. Grease a 13x9” baking dish. HEAT oil in large skillet. Add chicken; cook, stirring, until no longer pink. Stir in bell peppers, onion, chiles and seasoning mix. Reduce heat to low; cook, stirring occasionally, until vegetables are slightly tender. SPREAD ½ cup taco sauce onto bottom of prepared baking dish. Cover with 5 tortillas. Spread with half chicken mixture and another ½ cup taco sauce. Sprinkle with 1 cup cheese. Repeat with remaining ingredients. BAKE for 15-20 minutes until heated through and cheese is melted. 

Tortilla Stack

1 lb ground beef, lean
5 1/3 corn tortillas — cut into 6 wedges
2/3 can cheddar cheese soup, undiluted
2/3 pkg taco seasoning mix
2 med tomatoes — chopped
1/4 c sour cream
1 1/3 c lettuce — shredded
any other desired toppings

Crumble 1/4 of ground beef into bottom of slow cooker. Top with 1/4 of tortilla wedges. In a small bowl mix soup and taco mix. Spread 1/4 of soup over tortillas. Sprinkle with 1/4 of tomatoes. Repeat layering until all ingredients are used. Cover and cook on LOW 4-5 hrs. Spoon onto individual plates. Top each serving with sour cream, lettuce, etc. NOTES : Could be used for dip if tortilla wedges were left out. Use chips to dip after cooking. 

Tres Leches (Three-Milk Cake) 
8  large eggs  
1 1/2  cups sugar  
2  cups all-purpose flour  
1  tablespoon baking powder  
1 (14  ounce) can sweetened condensed milk  
1 (12  ounce) can evaporated milk  
1  cup milk  
1/4  cup Kahlua (or strong coffee)  
1  teaspoon vanilla  
 lightly sweetened softly whipped cream  
 sliced strawberries  

  
In a large bowl, with a mixer on high speed (use whip attachment if available), beat eggs and sugar until thick and pale yellow, 5 to 6 minutes. In a small bowl, mix flour and baking powder. With mixer on medium speed, gradually add flour mixture in small increments and beat until smooth. Scrape batter into a buttered 9 by 13 inch baking pan. Bake in a 325 degree oven until a toothpick inserted in the center comes out clean, 30 to 40 minutes. Meanwhile, in a blender, whirl condensed milk, evaporated milk, regular milk, Kahlua, and vanilla until well blended. Pour evenly over hot cake; let cool about 15 minutes, then cover and chill until cake has absorbed all the milk mixture, at least 3 hours, or up to 1 day. Cut cake into squares or rectangles, lift out with a wide spatula, and set on plates. Top each piece of cake with a spoonful of whipped cream and garnish with strawberries. 

 

Turkey Burrito
 

3 cups cooked turkey, chopped

3 cups prepared stuffing

3 cups mashed potatoes

3 cups leftover gravy

3 cups turkey broth

1 onion, chopped

 10 (10 inch) flour tortillas

1 pound shredded Cheddar cheese

1/4 cup self-rising flour

3 jalapeno peppers, seeded and minced

 

1 In a slow cooker, combine turkey, dressing, mashed  potatoes, gravy, broth, and onion. Cook for 2 hours, or until  onion is soft. When ready to serve, thicken with flour if needed.

2 Warm tortillas in a dry frying pan over medium heat. Spoon turkey mixture onto a warm tortilla, sprinkle with cheese, and roll into a burrito! Repeat with remaining ingredients. 

3 Spread more cheese on top and add another spoonful of the turkey mixture over the cheese. Serve hot.

 

Turkey Enchiladas 1

 

3 Cups Cooked turkey, shredded

2 Cups Sour cream

2 Cups Shredded cheddar cheese

1 Tsp Salt

12 10" corn or flour tortillas

1/3 Cup Corn oil

 

SAUCE FOR TURKEY

2 - 4 Oz Can green chili peppers

1 Lg Garlic, minced

2 Tbs Salad or olive oil

2 Cups Chopped onions

1 Tsp Salt

1/2 Tsp Oregano

1/2 Cup Water

1 1/2  Lb Stewed tomatoes

 

Combine turkey with sour cream, cheese and 1 tsp salt.  Heat 1/3 cup oil and dip tortillas in until soft and drain.  Stuff with turkey mix and roll. Arrange side-by-side with seam side down in shallow pan.

 

TURKEY SAUCE 

Rinse seeds from chilies and chop. Sauté with garlic in oil.  Add stewed tomatoes, onions, 1 tsp salt, oregano and water. Simmer uncovered until thick, about 1/2 hour. Pour chili sauce over enchiladas and bake at 350 degrees 20-30 minutes.  Let set 5-10 minutes before serving.

 

 

Turkey Enchiladas 2

10 oz enchilada sauce

1 1/2 c sour cream

 1/2 c onion, chopped

1/4 c butter

2 c cooked turkey, chopped

17 oz cream-style corn

16 oz whole tomatoes, undrained

1/4 c corn meal

3 ts chili powder

1 ts salt

1/4 ts garlic powder

18 corn tortillas

oil

1 c cheese, shredded or more

 

Combine enchilada sauce and sour cream, stir until smooth. In large skillet saute onion in butter until crispy tender. Stir turkey, corn, tomatoes, corn meal and seasonings.  Simmer, uncovered, 15 minutes. Dip tortillas in hot oil.  Spread about 1/4 cup filling on each tortilla, roll up and place seam side down in a shallow baking dish. Pour Sauce over tortillas: sprinkle with cheese. Bake at 350 for 20 to 30 minutes.

 

Turkey Enchiladas 
3 cups chopped turkey
2 cups picante sauce
2 (3 oz) pkgs cream cheese, cubed
1 cup sliced green onion
1 1/2 tsp ground cumin
1/2 tsp oregano
3 cups shredded Monterrey Jack cheese
8 (8") flour tortillas

Combine the turkey, half of the picante sauce, cream cheese, onion, cumin and oregano in a skillet. Place over low heat until the cheese melts. Stir in 1 cup of shredded Monterrey Jack cheese. Spoon mixture evenly onto the tortillas. Roll up and place with the seam side down in a greased baking dish. Spoon over the rest of the picante sauce and sprinkle on the rest of the cheese. Bake at 350 degrees for 15 minutes.

Turkey Enchiladas

1 can (10 3/4 ounces) Campbell's Cream of Chicken Soup (regular or 98% fat free)

1/2 cup sour cream

1 tablespoon butter or margarine

1 medium onion, chopped

1 teaspoon chili powder

2 cups chopped cooked turkey or chicken

1 can (about 4 ounces) chopped green chiles

8 flour tortillas (8-inch), warmed 

1 cup shredded Cheddar or Monterey Jack cheese

MIX soup and sour cream. HEAT butter in saucepan. Add onion and chili powder and cook until tender. Add turkey, chiles and 2 tablespoons soup mixture. SPREAD 1/2 cup soup mixture in 2-quart shallow baking dish. Spoon about ¼ cup chicken mixture down center of each tortilla. Roll up and place seam-side down in dish. SPOON remaining soup mixture on top. Sprinkle with cheese. Bake at 350°F for 25 minutes or until hot. Serves 4 

VEGETARIAN TACO DIP

2 cupshredded Cheddar cheese

2 cupshredded mozzarella cheese

2 3 green onions, chopped with tops

1/3 cupgreen pepper, chopped

1 large tomato, chopped

Tabasco sauce, to taste (up to 20 drops)

8 oz. Green Goddess salad dressing

Mix well. If made ahead, add tomato just before serving. Serve with taco chips.

VERDES ENCHILADAS GUACAMOLE

1 (16-ounce) jar of salsa verde

8 ounces cooked chicken or salad shrimp (drained, defrosted from frozen, canned or freshly cooked)

8 to 10 corn tortillas

8 ounces monterey jack cheese, grated

1 cup prepared guacamole

In a 2-quart saucepan, heat the salsa verde with the cooked chicken or shrimp. Cook until heated through.

Steam corn tortillas between 2 plates in the microwave for 1 minute.  To assemble, use a slotted spoon to put meat onto the center of each tortilla. Cover meat with cheese and a tablespoon of guacamole.  Roll up and place on a plate. Ladle more salsa verde over the rolled enchiladas, and garnish with more cheese. Unlike some other enchiladas, these do not require oven time.  Serve with black beans, rice or a salad. Makes 2 to 4 servings.

Walking Tacos

2-ounce bag of Fritos corn chips

1 to 2 tablespoons ground meat cooked with taco seasoning

Shredded lettuce

Grated cheddar cheese

Salsa (optional)

Tomatoes and onions, chopped (optional)

Brown the ground meat and add the taco seasoning, keep warm in a crock pot. Shred lettuce. (Optional: chop tomatoes and onions.) To serve: Crush bag of Fritos corn chips. Open bag and put taco meat in the bag on top of the crushed chips. Top with cheese, lettuce and salsa, tomatoes and onions, as desired. Add a fork and serve.

Wet Burrito Casserole
1 1/2  cups sour cream  
1 (10 3/4  ounce) can cream of mushroom soup  
1  lb lean ground beef  
1  onion, chopped  
1  red bell pepper, chopped  
1 (1 1/4  ounce) package taco seasoning mix  
1/2  cup mushrooms, finely chopped  
1 (16  ounce) can refried beans  
1 (10  count) package flour tortillas  
4  cups shredded cheddar cheese  
 sliced black olives (optional)  
 sliced jalapenos (optional)  

  
Stir together sour cream and condensed soup. Pour half of this in the bottom of a large casserole or 9x13-inch baking dish, spreading it evenly across the bottom. Brown and cook through the ground beef with the onion and bell pepper; drain any fat. Stir in taco seasoning, mushrooms and refried beans, mixing well. Spoon mixture onto tortillas, rolling tortillas up and placing them seam-side-down in the casserole dish. Top with remaining soup/cream mixture and sprinkle with the cheese. Place a few sliced black olives or jalapeno slices on top of the cheese, if desired. Bake at 350F for 30-35 minutes or until cheese is melted and dish is heated through. 

Wet Burritos

1 lb. ground beef or turkey or diced stew meat

1 pkg. taco seasoning

1 can refried beans

8 - 10 large soft flour tortillas

1/2 pint sour cream

1 can cream of mushroom soup

1 8oz. pkg of cheddar cheese, shredded

1 8oz. pkg. of mozzarella cheese, shredded

Brown ground beef or turkey and drain off excess fat. Add taco seasoning, according to package. After simmering, add refried beans and let heat through. Place meat and bean mixture in tortillas. Roll and place in 13x9 greased pan. Mix together 1/2 pint of sour cream and cream of mushroom soup. Spread on top of burritos in pan (like frosting a cake). Bake in 350 degree oven for 15 to 20 minutes, or until hot and bubbly on top. Remove from oven and sprinkle on both cheeses (cheddar & mozarella). Put dish back in oven for 10 minutes or until melted. Cut and serve with your favorites like shredded lettuce, Chopped onions, green pepper, tomatoes, sour cream and salsa.

White Enchiladas

1 tablespoon butter

1 tablespoon oil

2 garlic cloves, minced

4 cups cooked chicken or turkey, shredded 

1 cup chicken broth

1 can chopped green chiles, (4 oz)

2 teaspoons dijon mustard

1 can cannelloni, (white) (15 oz) beans, rinsed and drained

1 cup heavy cream

6 large flour tortillas

6 ounces Monterey jack cheese, shredded

 

Preheat broiler or oven.  Heat a large skillet over medium high heat with the butter and oil.  When butter has stopped foaming, add garlic and chicken and saute, stirring, until chicken has started to brown.  Add chicken broth and stir to loosen any browned particles.  Add undrained chiles, mustard and cannelini beans. Simmer, uncovered for 5 minutes, until thickened slightly. Add cream and simmer for another five minutes.  Meanwhile, warm tortillas according to package directions.  Place one tortilla in a 9" x 11" (or similar) baking dish.  Using a slotted spoon, place 1/6 of the chicken/bean mixture in a line down the center of the tortilla.Sprinkle with about 1 tablespoon of cheese and quickly roll up, folding the sides in.  Push the rolled tortilla to one end of the baking dish.  Repeat with remaining tortillas.  Pour remaining sauce over all the rolls and sprinkle with the remaining cheese. Place in broiler or oven to melt cheese.

Wild West Sizzlin Chicken Tacos

2-cups cooked chicken strips

½-teaspoon ground cumin

½-teaspoon paprika

4 Old El Paso® Stand 'N StuffT taco shells (from 4.7-oz box)

1 medium red bell pepper, cut into thin strips

1-cup barbecue baked beans (from 16-oz can)

1-cup shredded Monterey Jack cheese (4 oz)

4 slices bacon, crisply cooked, crumbled

1. Heat oven to 400°F. In small bowl, toss chicken strips with cumin and paprika to coat. In 8-inch square (2-quart) glass baking dish, stand taco shells side by side.

2. Fill each shell evenly with seasoned chicken. Divide pepper strips evenly over chicken. Top each with 1/4 cup baked beans and 1/4 cup cheese. Sprinkle with bacon.

3. Bake 8 minutes or until thoroughly heated and cheese is melted. Garnish with grape tomato if desired.

Witchs Brew Burritos 

 

2 boneless skinless chicken breasts

salt and pepper

1 tablespoon oil

1 teaspoon chili powder

1 tablespoon lime juice

2 cloves garlic -- minced

4 cilantro or spinach flavored tortillas -- burrito-size

1 cup refried beans*

1 peeled avocado -- thinly sliced

2 cored tomatoes -- diced

2 cups grated mild Cheddar cheese or

grated Mexican-blend cheese

1/2 cup mild taco sauce

1/2 cup sour cream 

*You can use a spicy black bean dip instead of refried beans, if you prefer. 

Slice chicken breasts into strips, and slice strips in half. Season with salt and pepper. Heat oil in medium skillet over high heat. Add chicken and sprinkle with chili powder, lime juice and garlic. Cook until chicken is no longer pink inside, stirring occasionally, about 5 minutes. Divide tortillas between 2 baking sheets. Spread each tortilla with 1/4 cup beans, 1/4 cup sliced avocado, 1/4 cup tomatoes and 1/2 cup cheese. Broil until cheese is melted and bubbly, 1 to 3 minutes. Pour 2 tablespoons taco sauce over melted cheese on each burrito. Divide chicken among tortillas. Top with 1 to 2 tablespoons sour cream. Roll up tortillas by folding bottoms up 1/4 of the way, then sides so that they overlap each other.

 

Zesty Enchilada Casserole 

 

1  can (28-oz.) crushed tomatoes   

2  teaspoons chili powder   

1/2  teaspoon ground cumin   

12   corn tortillas   

3  cups shredded cooked chicken   

2  cups shredded Monterey Jack cheese   

12  ounces sour cream   

1  can (7-oz.) ORTEGA® Diced Green Chiles, drained   

3   scallions, trimmed and chopped   

1  can (2.25-oz.) sliced olives, drained 

Preheat oven to 350°F. 

In a medium bowl, mix tomatoes with chili powder and cumin until well blended; set aside. In a 14” shallow baking dish, place 4 tortillas, overlapping as necessary to cover the bottom of the dish. Layer one-third each of the tomato mixture, chicken, cheese, sour cream, chiles, scallions and olives over tortillas. Top with 4 more tortillas and another layer of tomato mixture, chicken, cheese, sour cream, chiles, scallions and olives. Repeat the layers with the last of the tortillas, chicken, sour cream, chiles, scallions and olives. Top with remaining tomato mixture and cheese. Bake, uncovered, until edges are bubbly and the casserole is heated through, about 30 minutes.

Serve warm 

New Zeeland

MINI CHOCOLATE CROSS BUNS – New Zeeland

3/4 cup (175 mL) milk, lukewarm

1 teaspoon (5 mL) sugar

1 pkg. instant yeast

2 1/4 cup (550 mL) flour

1/4 teaspoon each (1 mL each) salt, nutmeg and ginger

2 tablespoons (30 mL) melted butter

1 egg

1/4 cup (50 mL) sugar (second addition)

20 small pieces milk chocolate

Stir warm milk and sugar together. Sprinkle with yeast. Cover and leave in a warm place until it foams. Stir together flour, salt and spices. Whisk yeast mixture together with melted butter, egg and sugar. Stir into flour mixture and mix until a dough forms. Turn onto a floured board and knead until smooth and elastic, about five minutes. Cut dough in half. Cut each half into 10 pieces and flatten into a small round. Place a piece of chocolate in 

the middle of each piece and mould dough to enclose it. Place seam side down on a parchment-lined cookie sheet. Cover and leave in a warm place for an hour, or until doubled in size. Spray buns with an oil mist. Bake at 350 F until golden brown, about 15 to 20 minutes. Pipe a cross on top with milk chocolate icing.

New Zealand Glazed Snapper and Arugula Salad
 
4 vine-ripened tomatoes 
12 baby gourmet potatoes 
4 medium fillets of fresh snapper 
1 cup fresh arugula 
 
Place tomatoes on tray of rock salt in oven at 320 F and roast until skins begin to split. Remove from oven and keep warm. Slice potatoes in thin slices and pan fry in olive oil with sea salt till golden and crispy. In a large pan, fry snapper skin-side-down until golden. Turn  fillets over to finish cooking the fish. To stop the fillets from curling up, use a fish slice to press down on the fillets as soon as they go in the pan. Hold for 20 seconds at the start. Toss arugula in a bowl with 1 teaspoon of New Zealand or regular extra-virgin olive oil. Arrange potato slices on warmed dinner plates and squeeze "circles" of vanilla saffron aioli around the potatoes. Place snapper on top with arugula and roast tomato to the side. Brush with lemon caramel and serve while hot.

Nicaragua

Chicken Tamales with all the Extras (NICARAGUA)

Dough

4 cups (1 pound) flour

2 cups skim milk

1½ cups low-sodium chicken broth (remove fat)

½ cup mashed potatoes

1 tablespoon vegetable oil

1 tablespoon lemon juice

½ teaspoon salt

Filling

¼ cup lemon juice

½ teaspoon salt

2 cloves garlic, minced

½ pound boneless, skinless chicken breasts cut into 20 strips, ½-inch by 2 inches

Garnishes

2 medium potatoes, peeled, and thinly sliced (20 slices)

40 raisins

2 tomatoes, thinly sliced (20 slices)

1 onion, thinly sliced

½ red bell pepper, thinly sliced (20 slices)

2 fresh green chilies, thinly sliced (20 slices)

20 fresh mint sprigs

 

To make the dough

In a large saucepan, stir the dough ingredients with a wooden spoon. Cook the dough over medium-low heat for 20 to 25 minutes, until firm but still moist. Cool to room temperature and wrap in plastic until needed. The dough may be made one day in advance and refrigerated.

To make the filling

In a medium mixing bowl, stir together the lemon juice, salt, and garlic. Stir in the chicken. Cover and refrigerate for at least 2 hours and up to 24 hours.

To assemble and cook

1. If you are using packaged corn husks, separate them, put in large bowl, cover with water and set aside for several hours or overnight.

2. Divide the dough into 20 pieces. Form each piece into a cylinder about 3 inches long and place it in the center of a husk or foil. Press into the dough a piece of chicken, 2 raisins, and a slice of potato. On top of the dough place a slice of tomato, some onion slices, and slice each of chile and pepper. Top with a sprig of mint.

3. Fold the ends of each foil or husk wrapper over the filling and

garnishes, and then fold the sides of the wrapper tightly. To tie them into waterproof packages, use thin strips torn from several husks or use 5-inch pieces of string. If you are using foil instead of husks, tying is not necessary.

4. Fill the bottom half of a large steamer with water. Stand all the tamales upright in the top of the steamer and cover them with corn husks. Cover the pot tightly, bring the water to a boil, adjust heat to maintain a simmer, and let the tamales cook for about 1½ hours. To check for doneness, open a tamale; the dough should come away solidly from the husk or foil. As the tamales cook, check the water level occasionally and replenish if necessary.

5. Unwrap and serve immediately.

Norway

Norwegian Beet Salad

1 (6 oz) beet
1 (6 oz) carrot
1 (6 oz) apple
1 cup chopped pecans or walnuts
1/2 cup shredded dried coconut (sweetened or unsweetened)
2 tablespoons lemon juice
1 tablespoon minced fresh ginger
1 tablespoon Asian (toasted) sesame oil (or olive oil)
chopped fresh parsley

Peel and shred beet, carrot, and apple. Combine in a bowl.
Add nuts, coconut, lemon juice, ginger, and oil to beet mixture. Stir and sprinkle with parsley.
Season salad with salt to taste.

Peru

Anticuchos (Skewered Spiced Beef Heart) Peru

5 lb Beef heart -- trimmed and cut Into 1 inch cubes

Freshly ground black pepper

1/2 c Dried hontaka chilies

1 c Red wine vinegar

1 tbsp Annatto (achiote) seeds Pulverized with a mortar and Pestle

1 tbsp Fresh hot red chili – finely Chopped, seeded -- & deribbed

4 tsp Garlic -- finely chopped

1 tbsp Olive oil

2 tsp Ground cumin seeds

1 tsp Salt

2 tsp Salt

In a large bowl, combine the vinegar, fresh chili, garlic, cumin, salt and a few grindings of pepper. Add the cubes of beef hear. If the marinade doesn't cover the beef heart, add more vinegar. Refrigerate, covered for 24 hours.  Remove the beef heart from the marinade and set them both aside. Break the dried chilies in half and brush out the seeds. Place the chilies in a bowl, pour 3/4 cup of boiling water over them and let them soak for 30 minutes. Drain the chilies and discard the soaking water. Combine the chilies and 3/4 cup of the reserved marinade, the annatto, oil and salt in the jar of a blender and puree at high speed for 15 seconds. (To make the sauce by hand, puree the soaked chilies through a food mill into a bowl.  Discard any pulp  left in the mill. Stir in 3/4 cup of marinade, the annatto, oil and salt.) Light a layer of coals in a charcoal broiler and let them burn until white ash appears on the surface.  Or preheat the broiler of the oven to its highest point. String the beef heart cubes on skewers and brush them with sauce.  Broil 3 inches from the heat for 3 to 4 minutes, turning the skewers frequently and basting once or twice with the remaining sauce. Serve hot as an hors d'oeuvre.

Ceviche
2 lbs mixed seafood including a firm fish, clams, shrimp, whatever is available

1 very large onion, thinly sliced

1/4 c chopped parsley

5 ribs thinly sliced celery

Serrano chile peppers to taste

Salt and pepper to taste

Lime juice to cover

Combine all ingredients and refrigerate two hours.  Serve with arroz con pollo made with beer and lots of cilantro.

Cupos (Ground Beef Peruvian Dish)

1 Head cabbage

1 Lb. ground beef

3 onions

1/2 Lb. rice (white)

5 Pieces bay leaf

4 Cans tomato sauce

2 Long sausages (pork or beef)

Boil cabbage, takes about 30 minutes. Take cabbage and start peeling the leaves. Ground beef and rice; put in the cabbage. Mix tomato sauce and chopped onions together with bay leaves. Cook the ground beef until turn brown. Mix sauce and meat together. Cut sausages in small portion. Let it cook for 45 minutes, then ready to eat.

Lamo Saltado - Peru
1 Tablespoon Oil

2 medium Onions-sliced

1 teaspoon Oregano

2 cloves Garlic-minced

1 medium Tomato-chopped

1 medium Green Pepper-sliced

1/2 pound Sirloin Steak-cut into thin strips

4 medium Potatoes-cut into french fries

2 Tablespoons Rocoto (Peruvian Red Hot Pepper)(or any hot pepper you can get)

1- Fry french fries then set aside to add to dish later.

2- Season steak strips with salt and pepper.

3- Heat oil in pan and sauti garlic.

4- Place steak strips into pan, add rocoto (hot pepper), cook until brown, stirring occasionally.

5- When steak strips are cooked, add onions, green pepper, tomato, oregano.  Stir.

6- Cover and let sauti for approx.. 5-7 minutes.  Do not over cook.  You do not want your vegetables to be too soft.

7- Add french fries. Stir.

8- Serve over white rice.  Enjoy

Empanadas - Peru

8 cups flour

1/2 cup dry white wine

6 teaspoons margine

1/2 cup milk

2/3 cup vegetable oil

1 1/2 teaspoons salt

1 1/2 cups water

3 very large onions, coarsely chopped (6-

3 pounds ground beef

3 cloves garlic -- minced

2 teaspoons black pepper

1 teaspoon salt

3 envelopes sazon seasoning (can use paprika

3 teaspoons ground cumin

Put the oil and margarine in a small sauce pan and put over low heat until the margarine is melted. Add water, milk and salt and bring pot a boil over medium heat. In a big bowl put the flour, the wine, and the hot mix. Stir gently as for a pie dough (don't work it too much). Cover and let rest for at least 45 minutes. Roll out the part of the dough (only as much as you can comfortably work in 5-10 minutes, keep the rest under cover) on a lightly floured surface to 1/16th inch thickness. Cut into a circles about 8 inches in diameter for meal-sized empanadas or smaller for appetizer sized ones. For large ones, use about 1/4 cup filling, place on half the circle. Paint the edges with a little water and fold the dough over the filling, pressing the air out. Seal the edges (you can roll them over like a hem, or use a fork, or any number of other methods). Just before baking, prick with a fork 3 times on top. Put empanadas on an ungreased cookie sheet and cook for 10 minutes at 400. Reduce heat to 350 and cook for about 20 more minutes. You can also cook them by frying them in oil. Heat vegetable oil in deep pan (2-3 inches of oil). Fry empanadas a few at a time until golden brown, turning once (about 5 minutes). Drain on a paper towel. These freeze well either cooked or uncooked. If cooking from a frozen state, let them thaw out on a cookie sheet then bake as directed.

Filling:

Saute the onions until translucent, add the beef and brown it. Drain off the excess fat. Add the seasonings and a mix of 2 tbsp. flour in 1/2 cup water. Heat for 3 minutes or so, until it is thick and quite dry. Let cook and refrigerate until ready to use. You can make the filling a day or two ahead, so you don't have to do everything all at once. For each empanada, add 2-3 black raisins and a slice of hard boiled egg. 

Peruvian Lomo Saltado

2 Tablespoons Vegetable Oil

1/2 Cup Onion -- sliced

2 Cloves Garlic -- minced

1/2 Cup Bell Pepper, Red Or Yellow -- chopped

1 1/2 Cups Potato -- cubed and cooked

1 Tablespoon Jalapeno Pepper -- diced

1/2 Pound Sirloin Steak -- sliced thin

1 Tomato -- chopped

1 Teaspoon Fresh Oregano

Salt And Pepper -- to taste

Heat oil in a non-stick pan and saute onion, garlic and bell pepper.  Add potato and cook, stirring occasionally, until potato just begins to brown. Add chile and steak. Saute a few more minutes. Stir in tomato, oregano, salt and pepper.

PERUVIAN POTATO AND CHICKEN PLATTER

POTATOES AND CHICKEN

2 cn Reduced-sodium chicken broth (14 1/2 ounces each)

1 1/3 lb (4 medium) potatoes- cut into 1-inch chunks

2 lemons -- halved

2 Jalapen~o peppers (fresh or canned), quartered lengthwise

2 ts Ground cumin

1 lb Chicken breasts(boneless and skinless)

1 cup Cilantro sprigs

-ACCOMPANIMENTS-

2 Hard-cooked eggs -- quartered

1 Red bell pepper cut into thin strips

3/4 cup Pimiento-stuffed olives green)

4 Whole green onions

1 cup Chunky tomato salsa (prepared)

To prepare potatoes and chicken, in 3-quart saucepan combine broth, potatoes, lemons, jalapen~o peppers and cumin.  Bring to boil, reduce heat, cover and cook 5 minutes.  Add chicken; cover and cook about 15 minutes longer until potatoes are tender and juices run clear when chicken is pierced.  Remove from heat; add cilantro to saucepan.  Let potatoes and chicken cool in broth.  Drain potatoes and chicken, reserving ¾ cup broth.  Remove cilantro, jalapen~os and lemons. To assemble, mound potatoes in center of large platter.  Shred chicken and arrange on platter with remaining ingredients except reserved broth and salsa. Serve reserved broth in sauceboat.  Serve salsa in bowl on the side.

Phillipean

Pork Menuda

5 pieces chorizo Bilbao (also cut in small pieces)
4 potatoes (peeled, cut in small cubes, fried)
1 green and 1 red bell pepper (diced)
1 cup chickpeas
1/4 cup raisins
1/2 teaspoon paprika
1 cup pork or chicken stock
2 teaspoons of patis (fish sauce)
3 tablespoons oil
1 tablespoon atsuete oil (optional)
3 tomatoes (diced)
1 small head of garlic (minced)
1 medium size onion (diced)

In a pan or wok, heat cooking oil and atsuete oil. Saute garlic, onion. Then add the pork, liver, chorizo de Bilabo, tomatoes, bell pepper, paprika, patis and the stock. Cover and bring to a boil. Simmer for 20 minutes or until the pork is tender. Add the chickpeas, potatoes and raisins. Boil of another 2 minutes. Salt and pepper to taste.
Serve hot with white rice.
Poland

Barley Soup (Krupnik)

Pour 3 ½ pints water over 1lb beef and 1lb bones and cook over low heat. After 1 hour add mixed vegetables (carrots, parsley, celeriac root, leek, and onion) and 4 small dried mushrooms. When meat is tender, put the broth through a sive. Cut the meat into cubes and the vegetables and mushrooms into thin strips. Cook ¾ pint of the cooked broth, salted to taste, with 4-6 oz. of pearl barley. When kasha is cooked, add 1 TBS butter and mix the kasha for a while with a spoon, until it turns white. Add cooked kasha to the remaining broth and after adding 3 potatoes diced into cubes, cook for another 15-20 minutes. Add diced meat, mushrooms and vegetables to the broth and salt to taste. Sprinkle with minced parsley.
Beet and Horseradish Relish Cwikla
1 lb. cooked beets
2 TBS horseradish
1 tsp. sugar


Mix ingredients in blender until coarsely chopped. Cover and let stand in refrigerator for 2 days to blend

BIGOS  (From A Secret Family Recipe) 
One 33 ounce jar of Sauerkraut
One Savoy Cabbage
Two pounds beef
Two pounds pork
One pound of “breakfast” sausage links
½ pound smoked bacon
One pound Kielbasa
One onion
One SMALL can of Tomato paste or sauce
3 to 5 Bay Leaves

salt, pepper, oil, sugar, allspice


First, get a jar of Polonaise Sauerkraut and a pound of kielbasa.  Don’t use watered down sauerkraut that comes in a plastic sack with lots of water and vinegar.  The final product is only as good as the best ingredients you can get. Then, get the best beef and pork with a minimum of fat.  Cut off all that you can before cooking.  Get a half pound of thick sliced bacon.  If you cannot find a Savoy cabbage a regular cabbage works just fine. Start by getting a large pot of water boiling.  Add the sauerkraut. Let it bubble away. Cut up the beef and pork into little fork size squares and brown. Generally this takes two frying pans (one each for beef and one each for pork).  Season with secret herbs and spices. Grate the cabbage. Throw it into the boiling pot. Chop up the onion and in it goes too. When the beef and pork is browned. Pour both in the pot.  Drippings and all. Cut the kielbasa into short pieces and sear in one of the frying pans. The searing keeps kielbasa from mushing up when it spends a lot of time in hot water.  When seared, into the pot it goes. Cut all the bacon, except one slice, into half inch long pieces and fry. Drain off the extra fat as necessary.  When the bacon is done eat the single strip and throw the pieces in the pot.  It’s ok to cook the sausage in the same frying pan with the bacon. Little chunks, any size. Add a little (teaspoon full) of salt, a half teaspoon of pepper (go light on this), one eighth cup sugar, and the bay leaves to the pot. And here’s the final touch.  Dump in a SMALL can of tomato paste or tomato sauce. Stir.  Add water as necessary. Cook at low heat.  They call this simmer.  The longer it simmers, the better it gets.  Leftovers can be frozen and thawed. Or you can just store in the refrigerator and reheat through the week'

Cabbage Casserole

3 strips of bacon
3 med. onions, chopped
1 clove garlic, minced
2 lbs. ground beef
1/2 c. rice, parboiled
1 tbsp. Worcestershire sauce
Dash garlic powder
Dash paprika
Dash onion salt
Pepper
Salt (about 2 tsp.)
1 (8 oz.) can of tomato sauce
Cabbage leaves, parboiled
1 can tomato soup
1/2 can water

Fry bacon until brown. Add onions and garlic, brown nicely. Add this mixture to ground beef along with rice. Add Worcestershire sauce, garlic powder, paprika, onion salt, pepper and salt to taste, and tomato sauce. Separate cabbage leaves as for holupky. Line baking pan with a small amount of chopped cabbage leaves taken from the tight segment of the heat. Over this place a layer of leaves then a layer of meat and repeat once more. Top casserole with 1 layer of leaves. Pour 1 can of tomato soup mixed with 1/2 can of water over all. Cook well covered at 350 degrees about 2 hours or until done. Let rest before cutting into squares.

CABBAGE ROLLS (HOLUPKI)

1 lg. head cabbage (or 2 sm. heads) (New, crisp cabbage is best.)
2 c. UNCLE BEN'S® converted rice, cooked
2 1/2 lb. meatloaf mix (beef, veal & pork, ground twice)
1 to 1 1/2 c. celery, chopped fine
1 egg
2 lg. onions, chopped
1 tbsp. parsley, chopped
Salt to taste
Pepper to taste
Onion salt to taste

Cook head of cabbage in large pot. Cut around core so that whole leaves can be easily lifted as they become softened. Set aside. In large skillet, saute the onions in butter; add celery and some chopped celery tops. Heat through until slightly cooked. Add the rice to the onion mixture. Add to the meatloaf mix and add seasonings to taste. Add beaten egg and mix well. Trim the core end of each leaf slightly to make it easier to roll. Fill each cabbage leaf with the meat mixture. Fold sides to make a nice cabbage roll. Place in roasting pan, in layers; add the extra cabbage leaves and cut up cooked cabbage over the top of rolls. Heat 1 can tomato soup, 1 cup tomato juice and 1 cup water. (Season juices, if desired.) Pour over the cabbage rolls and put a few slices of bacon on top. Bake for about 2 1/2 hours in 350 degree oven.

Cabbage (Kapusta)

Bake a 1 to 1 &1/2 lb. pork butt @350 degrees, with 1 cup water, covered. After baking for 1 hour, and the pork has begun to brown lightly, add 1 large onion, sliced. Continue baking for 45 minutes, or when meat is falling apart. While the pork butt in baking, drain juice from 1 (27 oz.) can of sauerkraut, reserving the juice for later. Parboil sauerkraut and drain. Sherd a large head of cabbage and rinse under hot water and drain. Combine the sauerkraut and cabbage in a large pot. Add the cut-up pork, and all the juices, onion and fat from baking pan to the pot. Add 1 to 2 cups water, salt and pepper. In a frying pan, sauté 1 large chopped onion till light brown, in 1/4 cup butter; add to pot. In same frying pan, lightly brown 1 cup chopped salt pork; then add to pot. Cook all in the pot on the top of the stove on low heat, or just to a low simmer, for 1 hour. Taste. At this point add as much of the reserved sauerkraut juice to your liking.  Continue cooking and tasting for another 30 minutes or until the cabbage is of the texture you like.
Easter Baba with Icing Babka Wielkanocna Lukrowana
Dough:
1 envelope of dry yeast
½ cup light cream or half-and-half
1/3 cup sugar
2 cups flour
3 eggs
1 tsp. vanilla
½ tsp. almond extract
1 tsp. grated lemon rind
1 TBS melted butter
¼ cup raisins
Icing:
½ cup confectioners sugar
1 TBS rum or lemon juice

Dissolve yeast in cream. Combine with half the sugar and flour and let double in size. Add all the remaining ingredients except the raisins and knead until smooth. Add raisins, while continuing to knead. Grease and flour baba pan. Place dough in pan, cover with a clean cloth, and leave in a very warm, draft-free place until doubled in size. Bake at 350F for 35 to 40 minutes. When cool, remove from pan. Mix well ingredients for icing and drizzle over baba.
Easter Basket

3 cups of flour
2 packs of dry yeast
1 cup of milk
4 TBS of butter
1 tsp. sugar
½ tsp. salt
2 egg yokes

Combine flour with yeast. Heat milk, add butter, let it melt. Add milk, salt and sugar to flour mixture. Mix well with electric mixer. Form a ball and leave it to rise. On a flat surface, roll ¾ of dough with rolling pin until you get a 10” square. Cut into 24 strips. Lay 12 strips next to each other, and use the other 12 to weave between them. Cover ovenproof bowl with butter. Place it upside down on a cookie sheet. Place the strips on top of the bowl, cut the ends. Cover the strips with egg yolk. Bake for 45 minutes in 350 oven. After 20 minutes, cover the strips with aluminum foil so they would not burn. Remove from the oven and let it cool. Roll the remaining dough into a rectangle; cut it into 3 strips (to create a rim for a basket). Braid the strips and place them on a cookie sheet. Cover with egg yolk and bake for 20 minutes. Gently remove basket from a bowl and pin the rim into it with toothpicks
Faworki (Chrust) - made for Tuesday before Ash Wednesday.

2 cups of flour
2-3 egg yolks
2 TBS soft butter
2 TBS of confectioners sugar
1/3 cup of sour cream
1 TBS of 6% white vinegar or alcohol 
2 TBS of rum
lard or oil for frying

Mix butter, egg yolks, sugar and alcohol or vinegar together. While mixing, slowly add flour. Knead the dough. Keep beating and kneading the dough for 15 minutes. When ready, put it in a bowl, cover, and let stand in a cool place for an hour. Roll dough on the board till it is very thin. Cut 2x7 inch strips, make a slit in the middle and pull one end through it. In a deep frying pan heat the lard (oil). To test readiness of oil, put a small piece of dough in it, if it immediately comes to the surface the temperature is right. Put 4-5 strips at a time and deep fry on both sides. Take out and place on a paper towel. Sprinkle with confectioner’s sugar.
Golabki  (Cabbage Roll-Ups)

1 large head of cabbage, center core removed 
1 lb.each of ground beef, ground pork & ground veal
2 cups cooked white rice
1 cup chopped onion
1/2 cup finely chopped salt pork
1 cup ketchup
2 cans tomato soup
1&1/2 cans water
1 TBLSP. brown sugar
1/2 tsp. each of salt, pepper
1/4 tsp. each of celery salt, sweet basil, nutmeg and worchestire sauce
1/2 stick of butter or margarine 


Parboil cabbage in a large pot, removing leafs as they fall off into the water and are tender. Cook till all leaves are tender, but not ripping apart; usually 15. Run under cold water and drain. Cut the thick membrane off back of each leaf. While cabbage is cooking saute onion in butter or marg. until lightly browned. Put all the uncooked meat into a large mixing bowl. Add the sauted onions. In same pan, brown the salt pork, then using a slotted spoon, add salt pork to meat. Next add dry seasonings, worchestire sauce and ketchup, along with the cooked rice. Mix thoroughly; I find my hands work best! Lay out leaves and depending upon their size, place 2-3 TBLSPS. of meat mixture on the wider side. Roll leaf up and over meat, tuck in sides of leaf, and continue to roll. Place rolls, seam down into a greased roasting pan. Continue rolling remainder cabbage rolls. Mix together the tomato soup, water and brown sugar and pour evenly over all the rolls. If your roaster doesn't have a lid, cover with heavy-duty aluminum foil. Bake @325 degrees for 2 - 2&1/2 hours.  Note: after baking for 1&1/2 hours, check to make sure there's enough liquid; additional water can be added. To serve, spoon sauce over rolls. 

Gypsy Mazurek Mazurek Cyganski

6 egg whites
½ cup sugar
6 egg yokes, lightly beaten
1 tsp. vanilla extract
1 cup chopped figs
1 cup chopped dates
1 cup raisins
½ cup candied orange rind
1 ¾ cups crushed walnuts
3 TBS grated lemon rind
6 TBS cornstarch

Whip egg whites, gradually adding sugar until meringue forms peaks. Beat in the yolks and vanilla, then combine with the fruit mixture, which has been blended with the cornstarch. Place on greased and floured cookie sheet and bake at 325F for 30 minutes
Halupki   

3 heads cabbage 

2 ½ pounds meat - beef, pork, or a combination 

1 ½ cup cooked rice 

3 cans beef broth 

1 big can V-8 vegetable juice 

Get cabbage ready by cutting out core completely. Dunk one head at a time into a big pot of boiling water, and take off leaves one-by-one with tongs as they separate. Lay each leaf flat and slice off top of  tough stems in middle of  leaves so they are more flexible to roll. Mix meat and rice together. Roll cabbage leaves by taking about 2 tblsps. meat, and placing it at top in middle. Roll leaf over once, covering meat, then fold sides in, and roll  rest of the way. 

Put halupki in a big roaster in layers and add beef broth and V-8. Bake at 325 for 2½ hours, basting regularly. 

Herring Salad (Salatka ze Sledzia)

10 herring filets 

1 jar (370ml) of dill pickles, 

1 jar (370ml) of beets, 

1 jar (370ml) of pickled onions, 

3 apples, 

½ cup of white vine vinegar, 

½ cup of olive oil, 

2 tsp. of horseradish; 

salt and pepper.


1.cut herrings into wide slices. Wash, core, and slice apples. Slice pickles, onions and beets. Mix all the ingredients together.
2. Combine vinegar with horseradish, salt, and pepper. Add oil constantly mixing. Pour mixture over salad, and let stand for 2 hours before serving.
Karpatka Cake
½ package (125g) of sweet butter, 

1 cup of water,

1 cup of flour, 

1tsp of baking powder, 

4 eggs. 


Dissolve butter in water, add flour and baking powder – boil for 3 minutes. Set aside; add eggs mixing at the same time. Bake in 350 degrees two cake layers.


Cake Filling
1pt of milk, 1 cup of sugar, 2 TBS of potato starch, 2 TBS of flour, 1 package (250g) of sweet butter, vanilla. Mix milk with flour and starch while boiling. Add vanilla. Set aside to cool and then add butter. Place filling between the cake layer.

Kolaczki
Make a dough like for a yeast cake. When the dough "rises" , roll it out with a rolling pin for the thickness of an inch, cut out circles of 3-4" in diameter, place them on a cookie sheet and leave covered in a warm place. When they "rise" , make a hole (with your thumb) and fill it with whatever filling you want: poppy seed, cheese, jelly. Brush kolaczek with mixed egg  and place it in the 350F oven for 25-30 minutes.

Mazurek Royale Mazurek Krolewski
1 cup butter
1 cup plus 2 TBS sugar
8 oz ground almonds
1 tsp. vanilla extract
1 orange rind, grated
6 egg whites
1 ½ flour, sifted


Thoroughly cream the butter and sugar. Combine with the almonds, vanilla and orange rind. Beat the egg whites until stiff. Alternately add the flour and the egg whites to the mixture. Roll out thin and place on a buttered cookie sheet. Spread dough with fingers to cover sheet entirely. Bake at 350F for 35 minutes. Cool slightly, then cut into “diamond” squares.

Orange Mazurek Mazurek Pomaranczowy
2 cups ground almonds
1 cup sugar
juice of 1 lemon
Topping:
1 lemon
2 oranges
2 cups sugar
½ cup orange juice


Grease and flour a cookie sheet. Mix the ingredients to form a paste that will spread. Place mixture evenly on pan and bake at 200F for 15 minutes. Grate both the pulp and the rinds of the lemon and oranges, removing only the seeds, or chop coarsely, and puree in blender. Combine all ingredients and cook over medium heat until mixture thickens. Cool, and then beat lightly with wooden spoon until mixture begins to take on a pearlized, or frosted, coloration. Spread on the cake and let set before slicing.
Paczki (Doughnuts)
1 1/2 cup of milk
2 yeast cakes
1 tsp salt
1/2 cup sugar
3 eggs
1 tsp vanilla
1/2 tsp nutmeg 
1/2 cup butter
4 1/2 cups flour


Scald milk and cool to lukewarm. Break yeast into the lukewarm milk. Beat sugar and butter until fluffy, add eggs, salt, and flavoring. Add flour and milk gradually, beating well. Let rise in warm place until double in bulk, about 2 1/2 hour. Punch down, knead and let rise again. Place dough on lightly floured board, stretch toward you and fill with thick filling - rose jams, apricot or peach preserves, prune butter. Fold over and cut into desired size and shape like a ball, place on lightly floured surface and let rise. Fry in deep hot fat, turning only once. Paczki should have a very dark brown color before turning, to insure baking thoroughly. Drain on absorbent paper. Sprinkle with confectioner’s sugar

Polish Cabbage / Cabbage Rolls 
With cabbage leaves in hot water, mix:

1-pound hamburger

½-cup raw rice (let stand in boiling water 5 mins., drain)

1 large chopped onion sautéed in butter

Salt and pepper to taste

½-pound of sliced bacon

1-cup tomato juice

Roll mix of first 4 ingredients in wilted cabbage leaves.  Lay slice of bacon on top of each cabbage roll.  Bake at 300 degrees for 2 hours, with a little water in pan.  Pour 1 cup tomato juice over rolls, and cook 2 hours more.

Polish Kielbasa and Braised Red Cabbage

2 Tablespoons Vegetable oil

1 medium red onion, sliced

1/2 cup brown sugar

1 Granny Smith apple, shredded

1/4 cup red wine vinegar

1 cup red wine

1 cup orange juice

1 teaspoon cinnamon

1 1/2  teaspoons ginger powder

Salt and pepper

2 pounds red cabbage, shredded

2 rings Polish Kielbasa,

Preheat oven to 350 degrees F. Heat a heavy casserole. Add peanut oil. Sauté red onion until translucent. Sprinkle in brown sugar and cook for a few minutes until it starts to caramelize.Add  apples and deglaze with the red wine vinegar. Bring to a boil. Add Red wine and orange juice, cinnamon , ginger powder and salt and pepper. Simmer for 5 minutes.  Add red cabbage and continue to cook for about 10 minutes on top of the stove. Cover cabbage with foil and cook in 350 degrees F. oven for about 15 minutes.  Mean while, cut the Kielbasa into 3 inch chunks. Remove cabbage from oven and place Kielbasa on top of cabbage.  Recover and continue to cook for 30 minutes.

Polish Reuben Casserole
2 cans cream of mushroom soup
1 1/3-cups milk
½-cup chopped onion
1-tablespoon prepared mustard
2 cans (16 oz) sauerkraut, rinsed and drained
4 oz uncooked medium‑width noodles
1½-pounds Polish sausage, in ½” pieces
2-cups shredded Monterey Jack cheese
¾-cups breadcrumbs
2 tablespoons butter, melted
Cut Polish sausage lengthwise and then into ½” pieces.  Set aside. In a large bowl combine cream of mushroom soup, milk, onion, and mustard. Blend together well and set aside. Spread sauerkraut in greased 9x13” pan. Top with uncooked noodles. Spoon soup mixture evenly over top. Top with sausage, then cheese. Combine melted butter and bread crumbs in small bowl; sprinkle over top. Cover pan with foil. Bake in 350-degree oven 1-hour or until noodles are tender.

Polish Style Herring (Sledz po Polsku)

Soak 4 fine salt herrings in cold water for 24 hours, changing the water several times while soaking. Remove skin, milt, cut off the tail and head, divide into fillets and remove the bones. Arrange the fillets in layers in a glass jar. Between the layers place very thin slices of 2 onions, 10 grains of pepper, 6 grains of allspice, one bay leaf broken into parts, 5 slices of lemon without rind or pits. Combine ½ pint sour cream with the juice of 3 large lemons. Do not salt the sauce. Pour over fillets in the jar (shake the jar to cover fillets evenly. Place covered jar in cool place. Ready to eat in 24 hours. Baked potatoes are served with herring.
POLSKE PACZKI (Polish Doughnuts)

1 cake yeast

1 pt. milk, scalded and cooled

4 yolks

1 whole egg

1/2 c. sugar

1/4 lb. butter

1/2 tsp. vanilla

1/8 orange or lemon rind grated

7 c. all-purpose flour

1 tsp. salt

Dissolve yeast in lukewarm milk. Add 2 cups flour. Let stand in warm place 1/2 hour, then beat sugar, eggs, vanilla, grated rind or and scant teaspoon of salt until light. Add this to the sponge. Melt butter and add this to the sponge. Add 5 cups of flour. Cover and allow to rise for about one hour or until double in bulk. When light turn out on floured board and pat with hands until dough is half inch thickness. cut with doughnut cutter, cover and let rise again until light. Drop in deep hot fat and fry until done. Drain on paper towel and sprinkle with powdered sugar or cinnamon sugar. You may make a hole in the side and fill with a fruit preserve or a cream or custard.

Poppy Seed Filling
1 cup poppy seed
½ cup sugar
1 cup water
2 tablespoons honey
½ teaspoon raisins
½ teaspoon cinnamon
1 teaspoon grated lemon peel

Crush poppy seed, about ¼ cup at a time, by placing it between sheets of waxed paper and rolling with rolling pin; or give it a spin, ¼ cup at a time, in a blender. Mix sugar and ½ cup water in saucepan. Bring to boiling point and boil 5 minutes or until it is the thickness of syrup. Add remaining water and next three ingredients. Cook 3 minutes. Remove from heat and stir in lemon peel. Cool. Use as directed.


Prune Dessert Filling
1 pound cooked prunes
½ cup sugar
½ teaspoon cinnamon
1 tablespoon lemon juice
½ cup chopped walnuts, optional

Pit and chop prunes, combine with remaining ingredients. If chopped prunes too thick, first cook with sugar until mixture thickens, and then add remaining ingredients. Fresh berries in season, cherries, or jam can be used as sweet filling. When used, sweeten to taste add sprinkling of flour to keep juices from running out.
Raisin Mazurek Mazurek z Rodzynkami
2 cups raisins
2 cups finely chopped almonds
2 eggs
1 cup sugar
3 TBS grated lemon rind

Mix all ingredients thoroughly. Grease and flour cookie sheet. Pour mixture evenly over tin and bake for 25 minutes at 200F. Top with the same topping used for the Orange Mazurek

Stuffed Cabbage Rolls Polish Golumpki

2 c. cooked rice
1 to 1 1/2 lbs. raw ground beef
1/4 c. diced, minced onion
1/4 tsp. salt & pepper
1 med. green head of cabbage

SAUCE:

1 can tomato soup
1 bouillon cube, dissolved in 1/2 can of water
2 tbsp. sour cream

Mix together the rice, raw ground beef and onion. Boil the head of cabbage after coring it, just to loosen the leaves for about 3 to 5 minutes. Take 1 leaf out at a time and fill it with approximately 2 tablespoonfuls of rice-meat mixture. Fold it over horizontally and then bring in the sides of leaf to make a pocket. Arrange in a covered casserole dish or roasting pan and bake at 350 degrees for 1 hour. Mix the sauce ingredients until creamy and spoon over the finished golumpki. Serve with rye bread and Polish sausage. Serves about 6 to 8 people.

Zur Soup

The soured juice (white borsch) for the zur should be prepared earlier. It is made the following way:
Scald 2 cups of whole-wheat flour with boiling water, pouring it enough to get a thin dough. When it cools, add 1 ¾ pints lukewarm water and place a piece of whole wheat bread crust in it. Pour into a glass jar, tie with gauze and leave in warm place for three days.
Cook 1 ¾ pints of vegetable stock with dried mushrooms and add ¾ pint white borsch to the hot stock. Do not strain, as the soup should be slightly thick. If the zur is not sour enough, add some more white borsch. Add a crushed garlic clove along with 4 potatoes cut into cubes. When the potatoes are ready, salt to taste.
Polyonesia

Polynesian Beef

1 lb ground beef (browned)
1/2 onion, chopped
1 bag frozen peas
1 T soy sauce
1 tsp. curry powder
1/2 c beef broth
1 tsp. garlic
salt & pepper to taste
1/2 c raisans
(I also added some chopped carrots for color & more veggies)
1 small can mandarin oranges
1/4 cup chopped cashews

Preheat oven to 350 F. Brown ground beef & onions (and carrots if you use them). Place all ingredients but the oranges & cashews in a 9x13 inch pan and mix them together. Heat in oven for 30-35 minutes until heated through. Serve over rice and top with oranges and chopped cashews. 

Portugal

Christmas Golden Soup (Sopa Dourado)

 6 oz (175 g) of sponge cake (it can be stale cake) cut in thin slices
12 oz (350 g) of granulated sugar
7 egg yolks
1/4 pint (150 ml) water
cinnamon

Mix the sugar with the water and bring to the boil to make a thick syrup. Remove from heat. Using a slotted spoon, dip each slice of cake into the syrup, and place them in a large serving dish.When they are all soaked in the syrup, beat the egg yolks and mix them with the remaining syrup. Bring to the heat for one moment and stir, to thicken, without allowing the yolks to curdle. Pour this custard over the slices, sprinkle with cinnamon and serve when cold.

Hake with Everything (Pescada com todos)

4 good pieces of fish
8 medium potatoes
4 eggs
4 small onions
greens in season

Clean and salt the fish an hour before cooking, to allow the salt to penetrate the flesh. Wash and cook it in just slightly salted boiling water. Use enough water to cover the fish. Cook about 10 minutes, taking care that it is cooked but not overdone. In a separate pan boil the potatoes and the greens. In another, boil the eggs for 10 minutes. When everything is ready, place the drained ingredients in a large serving dish and serve immediately. Garnish with onions

Portuguese cod 

25 gr (1 oz) low-fat spread 
1 onion, chopped 
1 garlic clove, crushed 
4 tomatoes, skinned and chopped 
juice of 1 lemon 
4 x 200 gr (7 oz) cod fillets salt and freshly ground black pepper 
chopped parsley, to garnish 

Heat the low-fat spread and soften the chopped onion over medium heat, without allowing it to brown. Add the crushed garlic, chopped tomatoes and lemon juice. Season to taste with salt and pepper and stir well. Spoon about one-third of this sauce into a shallow ovenproof dish. Arrange the cod fillets on top, then pour over the remaining sauce. Cover the dish with a lid or with aluminium foil and bake in a moderately hot oven at 190° C (375° F) Gas Mark 5 for 25-30 minutes. Remove from the oven and sprinkle over a little chopped parsley to garnish before serving.

PORTUGUESE ORANGE PANCAKES - AVOS

1 1/2 cups all-purpose flour
1/4 cup sugar
2 teaspoons baking powder
grated zest of 1 orange
pinch of table salt
2 tbsp butter, melted
2 cups milk
2 egg yolks
2 egg white, beaten to soft peaks

Combine the dry ingredients in a bowl,stirring well to evenly distribute the ingredients. In the middle of the flour, stirring,add the yolks, melted butter and 1/2 of the milk. Gradually stir in the remaining milk. Don't over mix. Let the batter stand for 1/2 hour. Heat medium skillet or griddle until a bead of water dances on it. (Non-stick work very well for this) Lightly butter or oil the pan. Drop 1/4 cup of batter on the pan. When you see bubbles starting to burst around the edges, flip and cook the other side. Repeat with remaining batter. Serve with toasted almond slivers and the optional maple syrup!

Peurto Rica

Alcapurrias
5 very green bananas (guineitos verdes)
2 pounds of yautia (taro root)
2 teaspoons of salt
1 packet of Sazon with achiote 
1 tablespoon of melted cooled shortening 
1 lg bowl hot water
1 lg bowl salted water
Fill a bowl with hot water. Cut the ends of the guineitos and cut a slit lengthwise. Then place the guineitos in the hot water (hot water makes them peel easier). 
Peel the guineitos and yautía and as you peel place them in the salted water. If you are going to use a hand grater use the fine side and grate the vegetables into a plastic bowl. Note: If you have a food processor cut the vegetables into small pieces and process until fine. Add the salt, Sazon and shortening and mix well. Refrigerate for 3 hours or for best results overnight.
The meat stuffing (picadillo): 
1/2 pound of ground pork meat or beef 
1/2.ounces of tocino (salt pork)
1 ounce of jamón de cocinar (cooking ham) 
2 tablespoons of recaíto 
1/2 teaspoons of dried oregano 
1/2 teaspoon of olive oil 
1/2 teaspoon of Sazon with achiote
1/2 teaspoon of salt
1/4.teaspoon of black pepper
4 large pimento stuffed olives (chopped) 
1/2 teaspoon of alcaparras (capers)

In a frying pan brown the meat. Once browned add all the remaining ingredients and stir well then cook at medium heat for 15 minutes. Taste the meat for seasoning, add more salt if needed to taste. Heat 2 cups of vegetable oil to 375 degrees. Take a large piece of aluminum paper and place a little oil on top and smear it around. Spread about 1/4 cup of the alcapurria dough onto the aluminum paper. Place a tablespoon of the meat filling in the middle and flip one side of the dough over using the aluminum paper to cover the meat. Using a spoon help glide the dough gently into the hot oil. Cook until golden brown and blot on paper towels.  Makes appx. 15 
Arroz Con Gandules 


2 cups short grain rice (rinsed) - long grain will work too
4-5 cups of hot water - appx.
½ cup ready made sofrito 
16 ounce can of gandules (cooked green pigeon peas) 
2 tablespoons of alcaparrado (cappers and olives mixed together)
1 packet of Sazon with achiote
1 can tomato sauce 
3 tablespoons of oil 
Salt & pepper to taste 

In a medium size caldero add the oil, tomato sauce, alcaparrado, sofrito and sazon. Cook over medium heat for 4 minutes. Add all other ingredients, and enough water to cover the rice 1" above the rice line. Start with 1 teaspoon of salt stir and keep adding and mixing well until you are satisfied with the taste. Bring to a boil and cook over high heat until most of the water is absorbed. Once the water has been absorbed, stir gently from bottom to top - once or twice only, cover and turn the heat down to low.  Cook for 30 minutes or until the rice is tender. 

Arroz Con Pollo 

2 cups uncooked rice 
1 lb. chicken parts
1 small can tomato sauce 
2 tablespoons of sliced Spanish Olives, use a bit of the         liquid and the red peppers too. 
1 teaspoon alcaparras (capers)
½ cup sofrito 
1 teaspoon garlic powder 
1 teaspoon black pepper 
1 tablespoon salt 
½ cup vegetable oil 
4 cups of boiling water 
In a large caldero brown the chicken parts in the oil, 5 minutes each side. Remove chicken from the pot and set aside. Don't put them on paper towels - we want any grease back in the pot. Leave the chicken drippings inside the pot and add all the other ingredients except for the rice, water and chicken. Mix well and cook sofrito for 5 minutes over medium heat. Add the chicken and rice to the pot and stir. Add the boiling water until the water is about 1 inch above the rice, stir once only. Boil uncovered, over high heat, until water is absorbed. Once the water is absorbed gently stir from bottom to top. Just a couple of turns only. Cover and continue to cook over LOW heat for another 30 minutes or until the rice is tender. 
Arroz Con Salchichas
3 cups of rice
3 tablespoons of Sofrito (See The Sofrito Recipe)
2 small packets of Sazon
2 cans of Vienna Sausages (5 oz. can and save the liquid for the rice)
2 cans of tomato sauce (8 oz. size)
1 envelope of onion soup (MY SECRET INGREDIENT)
2 teaspoons of salt (omit salt if onion soup is used)
¼ cup of canola oil (to avoid high cholesterol)
4 ¾ cups of hot water
15 olives (pimiento stuffed)
2 teaspoons of alcaparras (capers)
* Rule of Thumb- 1 tablespoon of sofrito for every cup of rice
* If you forget the oil, be prepared to eat yummy (but mushy) rice

Use a 5qt. pot (or a pot big enough for the rice to expand) over medium heat. Do not use a stainless steel pot. Trust me... it is a mess to clean.
Add sofrito, sazón, vienna sausages (and a taste for the chef), tomato sauce, onion soup (or salt), canola oil, olives and alcaparras.
Rinse the rice well (Mama says always rinse twice) and add to the other ingredients.
Add the hot water (liquid of the sausages and water to equal the amount of water specified). Turn heat up to medium high and stir well.
When it starts boiling, lower the heat to medium, and let the rice completely dry out. By now, most of the liquid will be absorbed and you will not see the edges around the rice bubbling with the yummy liquid.
Stir the rice with a large spoon, bringing the rice at the bottom to the top.
Cover the pot to a tight fit with the lid and aluminum foil and reduce the heat to low.
After about 20 minutes, uncover carefully (watchout for the steam) and turn the rice again using the large spoon.
Cover the pot again with the lid and aluminum foil and cook for another 10 minutes.
Remove the pot and set it on a cool burner. DO NOT leave it on a hot burner or it will continue to cook and all you will end up with is pegao (crusty rice). Speaking of pegao, it is the last and best part of the rice because lots of the ingredients have sunk to the bottom and it is very tasty.
Let stand for about 5 minutes then remove the lid and enjoy.
Serve with Habichuelas (Beans) and of course a banana, or tostones (Fried Plantains).

Asopao de Pollo 

1-1/2 cup short-grained rice
3 garlic cloves, pressed 
2 peppercorns
2 medium onions, peeled
2 sweet chili or banana peppers 
4-6 culantro leaves or 6-8 sprigs of cilantro (fresh coriander)
2-1/2 teaspoon salt
3 tablespoons plus one teaspoon olive oil
1 whole chicken cut into pieces
1/2 teaspoon oregano
1/2 cup tomato sauce
8 cups water or chicken stock
1 cup of frozen sweet peas
1 4-ounce can of whole, roasted pimento peppers, sliced
1 can asparagus tips 
Rub chicken with salt, pepper and oregano and one teaspoon olive oil and set aside for 30 minutes. In blender, purée garlic, onions, peppercorns, chili peppers culantro and sweet peppers, with remaining olive oil. In a heavy soup pot sauté sofrito purée for 5 minutes over medium-low heat. Brown chicken pieces to seal in their flavor. Add tomato sauce and chicken stock or water to chicken and bring to a boil. Cover, reduce heat and simmer for 10-15 minutes. Rinse rice under cool running water until it runs clear. Drain rice and stir into soup pot. Raise heat and bring to a boil once more. Reduce heat to medium and cook uncovered for 20 minutes, stirring occasionally. Add  peas and cook for an additional 5-10 minutes or until asopao is as liquid or dry as you prefer. Heat sliced pimentos and the asparagus in their juices. Drain and use to garnish each plate of asopao. (Serves 6) Serve with tostones. 
Carne Bif (Corned Beef - traditional dish) 
Olive oil
½ cup sofrito 
¼ cup alcaparrado
1 can tomato sauce
¼ cup water
1 can corned beef 
Salt and pepper to taste. 
Cook sofrito in olive oil. Add alcaparrado, tomato sauce and water. Simmer for 5 minutes. Add beef, salt and pepper. This should be watery - may add more water is needed. Serve with fried amarillos, white rice, and a salad.
FUNCHE (Polenta) 
1½ cup cornmeal
1½ cup milk
1½ cup water
3/4 tsp. salt
3 tablespoons butter 
Boil all ingredients, except cornmeal. Remove from heat and gradually add cornmeal continually stirring. Cook over medium-low heat until it thickens. Serve warm. Add more sugar or milk if desired. This may be served as breakfast. 
Coconut Rum Flan 
1½ cups sugar 
Pinch of salt 
3 large whole eggs 
5 large egg yolks 
1 3/4 cups coconut milk 
1 cup milk 
3 tablespoons dark rum 

1. Heat oven to 325°. Have ready a 9” round glass pie dish. Place clean kitchen towel in bottom of shallow baking pan large enough to hold pie dish. Fill baking pan with enough boiling water to come halfway up sides of dish; carefully transfer baking pan to oven. 
2. Place 3/4 cup sugar in a heavy-bottomed, medium skillet. Place over medium heat; cook until sugar begins to melt, swirling pan. Continue cooking until melted and medium-dark brown, about 5 minutes. Remove from heat; pour caramelized sugar into pie dish. Swirl dish until sugar evenly coats bottom; let cool. 
3. In large bowl, whisk together remaining 3/4 cup sugar, salt, eggs, and yolks until combined. Whisk in remaining ingredients until combined. Pour into pie dish; transfer to hot-water bath in oven. Bake until flan is almost set (it  appears loose in center but continue cooking as it cools), 45 to 50 minutes. Transfer baking pan to a wire rack until water cools; then transfer pie dish to wire rack to cool. 
4. When ready to serve, run a knife between flan and pie dish. Place a serving dish on top of flan; invert. Slice, and garnish with any remaining syrup.

PAN DE AGUA
4½ cups flour for bread
1½ cups water
1 tablespoon dry yeast
1 teaspoon salt 
Disolve the yeast in warm water (80º F). Let is sit for 25 minutes until the water is foamy. Mix it with the salt and the flour. Knead the dough for 10 minutes until the consistency is elastic. Let it rise for 1 hour and 45 minutes. Punch it and let it rise again for another 45 minutes. Give the dough shape, cut a slit down the middle, and bake it at 450-475ºF for 20 minutes or until it reaches a golden color. For a crunchy crust put a small ovenproof container with water in the oven when baking the bread.
Pasteles de Guayaba: Guava Pastries
1 pound cream cheese 
1 pound butter, softened 
1 pound flour 
1 1/2 pounds guava paste 
Sugar, for sprinkling 

Blend the cream cheese, butter and flour until well mixed. Wrap in plastic wrap and refrigerate for at least 30 minutes. Preheat oven to 375 degrees F. Roll out the dough into a 1/4-inch thick square. Cut the rolled dough into 16 to 20 squares. A little off center of each square, place 1 tablespoon guava paste. Fold the dough over the guava paste, forming a triangle. Press the edges shut. Place the pasteles onto a cookie sheet and sprinkle them with a thin layer of sugar. Bake until the pasteles are evenly browned, about 25 minutes.

Pasteles De Yuca

4 cups yuca (grated)
4 tablespoons of Annatto Oil (Achiote)***
¼ cup milk
1 teaspoon salt
1 pound fresh pork
1 tomato
1 ounce fresh bacon
1 spring cilantro (culantro)

1 sweet pepper (aji dulce)
4 tablespoons Crisco lard
2 teaspoons capers
¼ cup olives
1 onion
1 green pepper
2 ounces ham
Banana leaves

1. Shred the Yucca (Careful with the nails) and squeeze thru some cheesecloth (Not those nasty old socks) to get some of the starch out. 

2. Mix the oil, salt, and milk, mixing well to form a smooth mixture. 

3. Cut the ham (yum yum- que rico), bacon, and pork meat into very small pieces. Mince the rest of the ingredients and don’t eat anything more, too many calories. 

4. In a large saucepan, cook all the meat along with salt, tomato, cilantro, peppers and onion until the meat is tender. (Seasonings to your taste). 

5. Once everything is cooked, add the olives and capers. 

6. Cut the banana leaves into APPROIMATELY 10x10 squares and wilt them over low heat on the stove, not the Bar-B-Q, so jibaro. 

7. Wet the center of the leave with annatto oil (achiote for the ricans) and place about 5 or 6 tablespoons of the yucca mix in the center. 

8. Using a spoon, form a well in the center of the mixture and place about 2 tablespoons of the meat mixture in the well. Carefully fold the leaf over, in order to cover the meat with yucca on all sides. DO NOT over stuff them. Tie them with cooking twine, (not little Pedro’s chiringa string, he’ll have you running around looking for string later). 

9. Repeat this procedure until all the yucca mixture has been used. You can now freeze or cook them when you are ready.

**How to cook the pasteles: 

1. In a large, large pot, heat about 4 litres of water and add some salt. 

2. Place about 12 pasteles in the water and bring them to a boil. 

3. They should cook for about 45 minutes. If you unwrap them and they are not done, don’t panic, (No se acabó el mundo), re-wrap with the same leave and boil for 10 minutes more.

*** Recipe For Annatto Oil (Achiote) ***
 1 Cup Vegetable Cooking Oil (or leftover used oil from frying)
½ Cup of Achiote (annatto) Seeds


1. Heat the oil in a saucepan, on medium heat, and when it gets hot,turn down the heat to low, and add the achiote seeds. 

2. Stir every now and then, for about 5 minutes, or until the oil turns a bright orange. 

3. Cool the Achiote oil completely and strain through a paper lined sieve, into a glass container or a can. You can use cheesecloth, if you prefer. 

4. Cover, refrigerate and use this oil in the quantities called for in various Rican recipes like this one.

Sofrito- Puerto Rican 
1 large pimiento del país or bell pepper 
½ a bunch of cilantro
4 stems of recao
1 large onion 
3 garlic cloves 
1 tsp. oregano
5 ajíes dulces

Wash, peel, seed and coarsley chop everything. Put in a blender and puree. Store in a glass jar covered in the refrigerator for later use. You can freeze it in ice-cube trays and later dump the frozen cubes in a freezer bag. That way you can use just what you need. This will be fried in achiote or tocino as the first step in recipes.

Tembleque (Puerto Rican Coconut Custard)


4 cups coconut milk 
1/2 cup cornstarch 
2/3 cup sugar 
1/2 tbs. of salt 
1 tbs. orange blossom water (if available)

Put the milk in a saucepan over medium-heat and stir in the cornstarch until it dissolves. Stir in the rest of the ingredients. Keep stirring until it becomes very thick. Pour into molds, cups, or a pan. Refrigerate for 2 hours. Sprinkle cinnamon or nutmeg over it before serving.

Tortilla de guineitos


1 very ripe banana (an every day banana, or 3 guineitos niños - dwarf or finger bananas)
1 egg
oil for frying
Peel and slice the guineitos into thin slices. Fry them in medium oil (see fig. 1 below), turning after they begin to get soft and brown. Fry the other side a few minutes. When almost done use a spatula to squish them down and cut them up. When ready for eggs they should look like fig.2 below. Add a scrambled egg and cook until done. The finished tortillas should look like the first picture on top. Serve with French or Italian toasted and buttered bread slices and café con leche. This is a typical meal, you can serve it for breakfast, for lunch, for dinner as a side dish, or for snack.
Russia

Russian Dressing Chicken 
1-cup Russian salad dressing
1 envelope Lipton's onion soup mix
1 20-ounce jar apricot preserves
6 to 8 boneless chicken breasts
In a bowl blend all ingredients, except chicken pieces. Pour mixture over chicken arranged in a single layer in a baking dish and bake at 350 degrees until chicken is cooked thoroughly (approximately 45 minutes). Sauce can be transferred to a pitcher and passed at the table.

Russian Kulich (Sweet Bread)


5- 5 1/2 cups all-purpose flour
1/2 cup sugar
2 packages Fleischmann's® Active Dry or Rapid Rise Yeast
1 teaspoon salt
3/4 cup milk
1/2 cup water
1/3 cup butter or margarine
2 eggs ; at room temperature
3/4 cup chopped ; blanched almonds  toasted
1/2 cup chopped candied orange or lemon peel or ci

 

ALMOND FROSTING:
2 cups confectioners' sugar
2 tablespoon milk ; 2 to 3 tablespoons
1/2 teaspoon almond extract

 

In large bowl, thoroughly mix 1 1/2 cups flour, sugar, un-dissolved yeast & salt. Heat milk, water & butter until very warm (120-130ºF). Butter does not need to melt. Gradually add to dry ingredients; beat 2 mins at medium speed of electric mixer, scraping bowl occasionally. Add eggs & 1/2 cup flour; beat at high speed 2 mins, scraping bowl
occasionally. Stir in almonds, candied fruit & enough remaining flour to make soft dough. Knead on lightly floured surface until smooth & elastic, about 6-8 mins. Place in greased bowl, turning to grease top. Cover; let rise in warm, draft-free place until doubled in size, about 1 hour. (For Rapid Rise Yeast, cover kneaded dough. Let rest on floured surface 10 mins. Proceed with recipe.)Punch dough down. Divide dough into 3 equal pieces. Shape each into ball; place in 3 greased 14-16 ounce coffee cans. Or, divide dough into 8 pieces, shape into balls & place in 8 greased 11-ounce soup cans. Cover; let rise until doubled in size, about 45 minutes (small cans) or 1 hour (large cans). Bake @ 350ºF for 30 mins (small cans) or 35 mins (large cans) or until done. If needed, cover tops with foil during last 10 mins to prevent excess browning. Remove loaves from cans & place on their sides on wire racks to cool. Top with Almond Frosting.

Almond Frosting: Combine 2 cups confectioners' sugar, 2-3 tablespoons milk & 1/2 teaspoon 
almond extract; beat with fork until smooth.

 

Russian Potato Salad 

2 medium Yukon gold potatoes, boiled, peeled, and chopped
3 medium beets, boiled, peeled, and chopped
2 medium carrots, minced
1 cup fresh green beans, briefly blanched, and chopped
1 cup fresh or frozen green peas (briefly blanched, if using fresh)
1 cup chopped fresh dill
1 cup Basic Balsamic Vinaigrette (see below)
Sea salt, to taste

 In a large bowl, toss the vegetables, chopped dill, Balsamic Vinaigrette, and salt together. 


Basic Balsamic Vinaigrette

1/2 cup chopped onion
1/2 cup balsamic vinegar
1/2 cup olive oil
1 1/2 teaspoons sea salt, or to taste
1/2 teaspoon black pepper, or to taste

1. Puree onion and vinegar in a blender. Then, with blender on low 
speed, gradually add oil. salt and pepper.

Russian Roll Cake 
1-tablespoon Knox gelatin

2-cups scalded milk

3 egg yolks

½-cup sugar

¼-teaspoon salt

1-teaspoon vanilla

1-cup whipping cream

Dissolve gelatin in ½-cup water.  Do this first of all.  Then add the scalded milk, salt and sugar, then add the 3 beaten egg yolks and stir this mixture constantly in double boiler, stirring until it gets thick.  If boiled too long it may curdle, if this happens, just remove from stove and beat with eggbeater.  It doesn’t get too thick.  Set in a cold place, and when cold add beaten whipped cream. Spread on top and between layers of angel food cake. Put chopped nutmeats and a cup of red cherries on top. 

Russian Tea 
½-cup instant tea

3-cups white sugar

1¼-cups Tang or instant orange drink

1 pkg. unsweetened lemon Kool-aid

1-teaspoon cinnamon

½-teaspoon ground cloves

Put 2 heaping teaspoonfuls into a cup of boiling water.

Scotland

Scottish Shortbread Cookies
1 pound real butter, unsalted

pinch salt

1 cup granulated sugar

4 cups flour (all purpose)

Cream butter, sugar and salt; works best to have butter out at room temperature. Last, knead in the flour by hand; do not add any extra flour. After kneading for a good while, batter should hold together in a  firm ball, and your hands will no longer be messy! Drop by marble-sized balls onto an ungreased cookie sheet; dip the bottom of a little juice glass into granulated sugar and flatten each ball thin; leave about 2 inches space between each cookie. Bake at 350 degrees F. for from 9 to 10 minutes. Do not over bake. Leave on baking sheet for about 2 minutes before putting on paper towels.

Spain

Big Mamma's Spanish Pork Chops


4 to 6 pork chops
1 onion sliced into rings
1 bell pepper sliced into rings
1 1/2 cups ketchup
1 cup sweet pickle juice
garlic, salt, and pepper to taste

Place pork chops in bottom of iron skillet or baking dish. lay onion and pepper rings over chops. Pour ketchup and pickle juice over chops. Season with spices. Bake in oven at 350 deg. for one hour. Serve with rice.

Homemade Spanish Rice

1 Cup Long-grain Rice
2 tsp Bacon Drippings (or Butter or Canola Oil)
1 Onion, chopped
1 Green Bell Pepper, diced
1 Can (14 oz) Diced Tomatoes
1 Can (8 oz) Tomato Sauce
1 tsp Garlic Powder
1 tsp Italian Seasoning
1 tsp Seasoned Salt

Brown rice in bacon drippings.  After rice is browned, stir in the rest 
of the ingredients; mix well.
Cover pot and cook till rice is done, stirring occasionally to prevent 
scorching.  Turn off heat, remove lid, let stand for five minutes before 
serving.


Royal Eggs (Huevos Reales)
2 Tbs (30 ml) raisins
1/2 cup (125 ml) dry sherry
12 egg yolks
2 cups (500 ml) sugar
1 cup (250 ml) water
1 cinnamon stick
2 Tbs (30 ml) toasted pine nuts (pignoli)
Combine the raisins and the sherry in a small cup and allow to steep for at least 30 minutes. Beat the egg yolks until they make a ribbon. Pour into a shallow greased pan which is set in a larger pan partially filled with hot water. Bake in a preheated 350F (180C) oven until the eggs are set, about 20 minutes. Cool to room temperature and cut into cubes or diamond shapes. Meanwhile combine the sugar, water, and cinnamon stick in a pot and bring to a boil over high heat. Boil for 5 minutes, remove the cinnamon stick, add the egg cubes, and simmer over very low heat until the egg cubes are saturated with the syrup. Stir in the raisins and sherry and serve garnished with pine nuts.

Spanish Beef Stew (Estofado)
1 pound  beef stew meat
1 cup  red wine
1 onion -- sliced
1 8 oz. can  diced tomatoes
1 green pepper -- diced
¼ cup  raisins
¼ cup  dried apricots
1 cup  water
½ cup  mushrooms -- sliced
¼ cup  ripe olives -- sliced
1 teaspoon  tarragon
1 teaspoon  thyme
1 clove  garlic -- minced
1 bay leaf


Brown beef; add all ingredients but mushrooms and olives. Cook 1 hour.
Add mushrooms and olives; cook 1/2 hour. Thicken slightly. Serve over rice.


Spanish Carrots

3 bunches carrots

2 cans (4-ounce size) pimientos

6 tablespoons butter

1 clove garlic

½ teaspoon salt

Dash of pepper

2 to 3 tablespoons chili sauce

Scrape carrots and cook in enough boiling salted water to cover, cook until tender.  Drain and chop rather fine.  Drain pimientos and chop. Melt butter in a saucepan, add the garlic clove cut in half and cook slowly for about 3 minutes.  Pick out garlic and discard. To the garlic-flavored butter add the carrots, pimientos, salt, pepper and chili sauce. Serve hot.

Spanish Delight

1 lb. ground chuck
1 bell pepper, chopped
2 medium onions, chopped
1 tsp. garlic powder
salt & pepper to taste
15 oz. can tomatoes
5 oz. pkg. noodles, cooked
1/2 cup grated cheese

Cook meat, bell pepper and onion together until meat is done. Drain and add garlic powder, salt and pepper. Stir in cooked noodles and tomatoes and mix well. Pour into a casserole dish and bake at 350° for 15 minutes. Sprinkle grated cheese on top and continue baking until cheese is melted and bubbly.

SPANISH EGGS

1 dozen eggs, beaten

1 (4-ounce) can chopped green chiles, drained

1 (4-ounce) jar chopped pimiento, drained

1 bunch green onions, finely chopped

1 large tomato, peeled and chopped

1/2 cup sliced fresh mushrooms

1/4 cup butter

Salt and cayenne to taste

1/2 pound bacon, fried crisp and crumbled

Steps: Combine the eggs, chiles and pimiento in a mixing bowl and set aside. Sauté

the onions, tomatoes and mushrooms in the butter in a skillet until soft.

Add: the egg mixture and cook over medium heat, stirring often until the eggs are

firm but still moist. Season with salt and cayenne. To serve top with

crumbled bacon.

Spanish Meatballs


1/2 cup chopped green pepper
2 T. margarine
1 can (28 oz) tomatoes, cut up
1 can (3 oz) chopped mushrooms
1/4 cup chili sauce
1 t. sugar
1 t. prepared horseradish
1/2 t. salt
4 oz. uncooked medium noodles
1/3 recipe basic frozen meatballs (see above recipe) about 24

In skillet, cook green pepper in butter until tender. Add tomatoes, undrained mushrooms and next 5 ingredients. Mix well. Bring to boiling. Stir in frozen meatballs. Simmer, covered 25 to 30 minutes. Stir frequently.

Spanish Ratatouille

2 medium Yukon Gold or Idaho potatoes

canola oil

1/4 cup olive oil

1 large Spanish onion, slice

1 large red bell pepper, cored, seeded and cut into 1-inch dice

1 large yellow bell pepper, cored, seeded and cut into 1-inch dice

5 cloves garlic, sliced

1 medium zucchini, trimmed and cut into 1-inch pieces

1 teaspoon chopped fresh thyme

1 teaspoon chopped fresh oregano

fine sea or kosher salt

freshly ground black pepper

one 12-oz. bag of cherry tomatoes on the stem, stemmed and quartered

Peel the potatoes and cut them into 1-inch cubes. Rinse in a colander under cold water and pat them dry thoroughly. Pour enough canola oil (about 2 inches) into a deep, heavy pot to cover the potatoes when they are added. Heat over medium heat until the tip of the handle of a wood spoon gives off a lively sizzle when submerged in the oil (about 350 degrees). Slip the potatoes into the oil and cook, stirring gently from time to time, until golden brown and tender, about 5 minutes. Scoop them out with a slotted spoon and drain on a plate lined with paper towels. Heat the olive oil over medium heat in a large skillet. Add the onion, peppers and garlic, and cook until the onion and peppers are crisp-tender, about 4 minutes. Add the zucchini, thyme and oregano, and season lightly with salt and pepper. Raise the heat to high, add the cherry tomatoes, and toss just until the tomatoes are heated through. Taste and add more salt and pepper if you like. Sprinkle potatoes over the top.

Spanish Steak
 
1/4 c. flour
2 lbs. round steak, cut into serving pieces
2 Tbsp. oil
16 oz. can diced tomatoes
15 1/2 oz. can ranch-style beans
1/3 c. chopped onion
2 Tbsp. vinegar
1 Tbsp. sugar
1 t. salt
1 t. chili powder
1/2 t. ground cumin
1/3 c. chopped green pepper

Pound flour into meat. Brown in hot oil. Drain excess fat. Combine remaining ingredients and pour over steak. Cover and simmer 45 to 50 minutes or until tender. Great served over rice.

Switzerland

Swiss Chicken Casserole 
8 boneless, skinless chicken breasts
8 thin slices of Swiss cheese
8 ounce can of sliced mushrooms
1 can cream of mushroom soup
1/4 cup of dry white wine
1-6 ounce box of Stove Top Stuffing, chicken flavor
1 stick butter, melted 

Preheat oven to 350-degrees. 
Butter a 13 x 9-inch pan. Lay chicken breasts on bottom of pan. Put a layer
of Swiss cheese on top of chicken breasts, layer mushrooms on top of the
Swiss cheese. Combine soup and dry white wine. Spoon over top of casserole.
Combine dry stuffing mix (season packet and dry stuffing), sprinkle over top
of casserole. Drizzle melted butter over top of stuffing. Bake uncovered for
one hour at 350-degrees. Do not overbake.

Thailand

Easy Thai Poached Fish
3 small shallots or 1 small onion, peeled and coarse chopped
2 inches fresh ginger, peeled and coarse chopped
1/2 bunch fresh coriander, with roots cleaned and coarsely chopped
2 tablespoons nam pla fish sauce or 1-teaspoon anchovy paste
1-tablespoon tamarind paste or 1 1/2 tablespoons dark raisins (soaked at least 10 minutes in 2 tbs white or cider vinegar or lime juice)
1-teaspoon dark brown sugar
2 small fresh chili peppers, stemmed or 1-tablespoon fresh chili  
paste or Tabasco sauce or 1-teaspoon dried red pepper flakes
3-cups good quality chicken broth or vegetable broth
salt or soy sauce, to taste, if needed
1-1½# thick fish fillets, divided in 3-6 serving-size pieces (snapper, cod, halibut, bass, haddock, salmon)
Garnish:
2 scallions
3 tablespoons fresh minced basil
1/4-cup fresh coriander leaves
1-teaspoon minced fresh green chilies or red chilies (optional)
1-teaspoon very thin sliced/slivered fresh ginger or pickled ginger
1. Put first 7 ingredients in blender and process to a puree (use  some of the broth if necessary).
2. Add this puree to the rest of the broth in a wide heavy based  pan (you will be poaching fish in this pan), bring to a boil, lower  heat and simmer 5 minutes.
3. Taste now for seasoning, adding salt/soy if necessary.
4. Optional Extra Step: Sear fish pieces in a separate very hot saute pan in some butter or oil-- no more than 30 seconds each side (This adds color and flavor, but isn't strictly necessary).
5. Add fish pieces to simmering (it should be bubbling when you  add fish) liquid and poach on slightly lowered heat, turning once,  about 5 to 8 minutes total (depends on type and thickness of fish and  
if you have seared it).
6. Do not overcook!
7. Remove fish and serve in a platter, with sauce poured over fish.
8. Sprinkle with garnishes.
Mini Thai Fish Cakes 
 
300g boneless fish fillets 
2 tablespoons red or green Curry Paste 
1 teaspoon fish sauce 
2 green shallots, finely chopped 
Salt and pepper to taste 
2 tablespoons Olive Lea Spread 
Dipping Sauce 
1/4 cup sweet chilli & ginger stir-fry sauce 
1 tablespoon natural yoghurt 
 
Mince, shred or finely chop fish fillets and mix with curry paste, fish sauce, shallots, salt and pepper. Shape mixture into small patties approx. 5 cm in diameter, using a tablespoon of mix for each pattie. Heat Olive Lea Spread in a large frying pan and shallow fry patties approx. 2 minutes each side until cooked and golden brown. Serve with Dipping Sauce. Dipping Sauce: Mix ingredients together.

Pad Thai Vegetarian Noodles 

12 oz dried flat rice noodles
1 package wheat gluten “chicken”, sliced into small pieces OR 5-6 squares deep-fried tofu, cut into small pieces
3 sliced shallots
1-2 fresh green chillies, depending on desired spiciness (for mild noodles, remove seeds)
2 eggs (omit if vegan)
1 cup snow peas
1 cup bean sprouts
¼ cup ground peanuts (unsalted)
3 spring onions, finely sliced
1 cup fresh coriander, roughly chopped
3 Tbsp peanut or coconut oil
SAUCE:
4 Tbsp light soy sauce
½ tsp. dark soy sauce
2 Tbsp lime juice
1 Tbsp. sugar 
½ Tbsp. tamarind paste mixed with ½ cup water
3 Tbsp tomato ketchup 


Boil rice noodles until soft (5-6 minutes). Drain and toss with 1 Tbsp. oil to keep from sticking (or rinse with cold water). Mix all sauce ingredients together in a cup. Set aside. Place remaining oil in wok. Over medium-high heat, stir-fry shallots and chillies until fragrant (about 1 minute). Add wheat gluten or tofu and stir fry (1 minute). 
Add snow peas and stir-fry another minute until bright green. If using eggs, clear a space in the center of the wok. Crack eggs into it and stir-fry until cooked. 
Add noodles and sauce, then stir-fry, lifting and turning the noodles to combine all ingredients (1-2 minutes). 
Taste for saltiness. If not salty enough, add up to 2 Tbsp. fish or soy sauce. 
Take off the heat and add bean sprouts, mixing well to combine (note that bean sprouts should retain some of their crunchiness) . 
To serve, place noodles on a platter. Sprinkle with spring onions, ground nuts, and coriander. For those who like it extra hot, serve with a bottle of “sambal” (red chilli sauce).

Siamese Subgum

1 1/2 cups rice
3 eggs
Salt
Pepper
Oil
3 onions, chopped
8 oz. cooked chicken meat, diced
8 oz. cooked ham, diced
3/4 cup frozen peas, cooked
Soy sauce

Cook the rice and drain well. Beat the eggs only slightly with about 1/4 t. salt and fry them in a T. of oil. Stir well so that they are sort of scrambled when cooked. Set aside. Heat a little more oil. Cook onions for 1 minute, then add the cooked rice and stir until the rice and onions are well mixed and heated through. Mix in chicken , ham and peas and add salt and pepper to taste. Heat through again, mix in scrambled eggs and serve with soy sauce either separate or stirred in (about 2 T. soy sauce), just before serving.

Thai Beef Salad
 
1 lb. ground sirloin
1 tsp. fresh ginger, grated
1 clove garlic, minced
3 Tbsps. lime juice
2 Tbsps. Asian fish sauce
1/4 tsp. crushed red pepper
6 red lettuce leaves
1 small red onion\raw, thinly sliced
1 scallion, chopped
3 Tbsps. fresh cilantro, chopped

Place a heavy nonstick skillet over medium-high heat. Sauté ground beef, ginger, and garlic 5 minutes, stirring often to break up lumps of meat, until beef is browned. Stir in lime juice, fish sauce, and pepper. Bring to a boil and cook 1-2 minutes, until liquid is evaporated by half. Arrange lettuce on a serving dish. Mound hot beef mixture in center. Garnish with red onion, scallion, and cilantro.

Thai Fried Bananas


4 fresh, firm bananas
2 tbsp. butter
4 tbsp. brown sugar
Lime juice


Peel bananas. Slice lengthwise, then cross-cut in half. Heat the butter 
in a wok or frying pan until the butter bubbles. Add the banana slices and 
fry them on both sides over medium heat until they are golden and soft. 
Sprinkle the brown sugar and stir until it dissolves and makes thick syrup. 
Transfer to serving bowls and sprinkle with lime juice.

Thai Lemon Grass Chicken
1 (2 1/2 to 3lb) whole chicken, cleaned & patted dry
1 c water
1 small onion, minced fine
2 T red pepper flakes
10 6″ pieces of lemon grass stalk (available at oriental markets, or a weed if you grow it!) salt & pepper to taste
1/2 c heavy cream
1 lb fresh mushrooms of choice, sliced thin

Stuff half the lemongrass shoots into the chicken cavity. Put the chicken in the slow cooker. Dump the rest in, and cook on low for 4-6 hrs until the chicken is fork tender. Note: If you like spicy food, use more than 2 T red pepper flakes — to taste, really. I like hot food, so I’ve added up to 5 T. Season also with salt and black pepper to taste. Serve the chicken with rice and veggies. Save the stock for soup. If you prefer a creamier soup, you can add sour cream to get the desired consistency, or if you like more authenticity, try coconut milk.

Thai Lemongrass Chicken
1 (2 1/2 to 3lb) whole chicken, cleaned & patted dry
1 c water
1 small onion, minced fine
2 T red pepper flakes
10 pieces of lemon grass stalk 

salt & pepper to taste
1/2 c heavy cream
1 lb fresh mushrooms of choice, sliced thin

Stuff half the lemongrass shoots into the chicken cavity. Put the chicken in the crockpot. Dump the rest in, and cook on low for 4-6 hrs until the chicken is fork tender. Note: If you like spicy food, use more than 2 T red pepper flakes — to taste, really. I like hot food, so I’ve added up to 5 T. Season also with salt and black pepper to taste. Serve the chicken with rice and veggies. Save the stock for soup. If you prefer a creamier soup, you can add sour cream to get the desired consistency, or if you like more authenticity, try coconut milk.

THAI MEATLOAF
1 lb ground beef
1 cup milk
1 cup unseasoned dry bread crumbs
1/4 cup garlic chili pepper sauce
2 lg egg
2 cloves garlic, minced
1/2 cup onion
1/2 cup green bell pepper
1/4 cup fresh parsley

Preheat oven to 350°.
In a large bowl, combine ground beef, milk, bread crumbs,
garlic chili pepper sauce, eggs, garlic, onion, green bell pepper and
parsley. mix well. Form mixture into a loaf, in a shallow baking dish
or in a loaf pan. Bake for 45 minutes or until meat thermometer reads
150° when inserted into middle of loaf.

Thai Peanut Soup


1/3 cup finely chopped onion
1/3 cup finely chopped celery
2 tablespoon finely chopped red sweet pepper
1 tablespoon margarine or butter
3 tablespoon all-purpose flour
1 tablespoon very finely chopped lemongrass (white portion only) or 
1 teaspoon finely shredded lemon peel
1/4 teaspoon ground red pepper
1 (14-ounce) can chicken broth (about 1 3/4 cups)
1 (13 1/2-ounce) can unsweetened coconut milk (about 1 1/2 cups)
1/2 cup creamy peanut butter
1 tablespoon soy sauce
1/4 cup chopped peanuts (optional)
2 to 3 teaspoon snipped fresh cilantro (optional)
4 to 5 thin red sweet pepper strips (optional)


In a medium saucepan cook onion, celery, and finely chopped red sweet pepper in hot margarine or butter about 4 minutes or until vegetables are tender, stirring occasionally. Stir in flour, lemongrass or lemon peel, and ground red pepper. Add chicken broth and coconut milk all at once. Cook and stir until mixture is slightly thickened and bubbly. Cook and stir for 1 minute more. Add peanut butter and soy sauce; stir until well blended and heated through. If desired, top each serving with peanuts, cilantro, and red pepper strips. Makes 8 appetizer or side-dish servings.
 

Thai Pork Burritos


1 pound lean ground pork
2 tablespoons grated ginger
1 garlic clove, crushed
1 small onion, thinly sliced
2 cups coleslaw mix with carrots
1 teaspoon olive oil
3 tablespoons soy sauce
2 tablespoons lime juice
1 tablespoon honey
2 teaspoons ground coriander
1/2 teaspoon crushed red pepper flakes
4 (10-inch) flour tortillas, warmed
Fresh cilantro, chopped


Heat large nonstick skillet over high heat. Add pork, cook, crumble and stir until pork is no longer pink, about 3 to 4 minutes. Add ginger, garlic, onion and coleslaw mix and stir-fry with pork for 2 minutes, until vegetables are wilted. Stir constantly to blend all ingredients well, about 1 minute. Spoon equal portions of mixture onto warm tortillas, garnish with cilantro, roll up to encase filling and serve.

Thai Prawn and Pumpkin Soup 
10-12 medium tiger prawns (for vegetarian version, substitue 1 cup cooked chickpeas)
1 small pie pumpkin (or 1/2 butternut squash), deseeded, cut into cubes, and peeled
1 red bell pepper
2 heads of baby bok choy
handful of fresh coriander, roughly chopped
4 cups chicken or vegetable broth
1 can coconut milk
2 Tbsp. ready-bought Thai yellow curry paste, or make your own as follows:
YELLOW CURRY PASTE:
1-2 yellow chillies depending on desired spice level (if unavailable, substitute 2 green or red chillies)
1/2 stalk lemon grass, sliced (removing bulb and tough outer leaves)
2 shallots. sliced
3 cloves garlic
1 tsp. ground coriander
1 thumb-sized piece of galangal or ginger, peeled and sliced
3 Tbsp. fish sauce (or soy sauce if vegetarian)
1 tsp. regular mustard
1/4 tsp. nutmeg (or 1/2 tsp. cinnamon)
1 kaffir lime leaf, snipped into small pieces with scissors
1 can coconut milk
1/2 tsp. turmeric
salt to taste
1-2 extra kaffir lime leaves 


To make curry paste, place all paste ingredients in a food processor (or blender). Process well, then do a taste test, adding more salt if necessary. Set aside. In a large soup pot, heat stock. Add paste, stirring to combine. Add pumpkin or squash and extra kaffir lime leaves. Bring to a boil, then lower heat to medium-high, simmering for 5-8 minutes, or until pumpkin softens. Add prawns, bell pepper, and bok choy. Cover and cook for an additional 5 - 7 minutes. Add coconut milk and reduce heat to low. Taste test for salt, adding up to 1/2 tsp. salt if needed (if too salty, add up to 2 Tbsp. lime or lemon juice). If not spicy enough, add another chilli. If too spicy, add more coconut milk or a dollop of fresh yogurt and stir. Ladle into bowls and serve with fresh coriander sprinkled over.

Thai Turkey Roll Up
1/2 lb roasted breast of turkey, cut into 1/4 inch strips 
1 loaf soft lavosh 
1/4 tsp crushed red pepper flake 
1 minced tsp garlic 
1 minced tsp fresh ginger 
1 tbsp brown sugar 
1 minced tbsp fresh cilantro 
2 tbsp chunky peanut butter 
2 minced tbsp green onion 
2 tbsp soy sauce 
1 with pulp fresh lime juice 
1/2 grated tsp lime rind 

1. In medium bowl, combine lime juice, soy sauce, green onions, cilantro, peanut butter, brown sugar, ginger root, garlic, lime rind, pepper flakes and turkey strips. Cover and refrigerate for at least 1 hour. 
2. Unfold lavosh; drain turkey mixture, if necessary, and spread evenly along lower quarter of bread. 
3. Roll up tightly and cut into four equal portions. 


Thai-spiced Grilled Salmon with Asparagus
 
4 salmon steaks (or an equal amount of salmon fillets)
1 bunch of asparagus, hard ends snapped off
3 Tbsp. healthy oil (for frying) 
MARINADE:
5 Tbsp. regular soy sauce
2 tsp. dark soy sauce
1 stalk lemongrass, minced (discard outer leaves and lower bulb) - or 1 Tbsp. frozen, prepared lemongrass
juice of 2 limes
6 Tbsp. honey 
1 tsp. freshly ground coriander seeds (grind them in a coffee grinder, or use a pestle & mortar)
1/4 tsp. cinnamon
pinch of nutmeg
pinch of salt
1 thumb-size piece galangal (or ginger), peeled and grated
2 Tbsp. fish sauce
2 spring onions, thinly sliced
1/2 cup fresh coriander stems, cut into small pieces
2 Tbsp. water
GARNISH (optional):
1 red chilli, sliced and de-seeded 
 
To make the marinade: combine all marinade ingredients in a sauce pan. Stir while you bring this sauce to a boil. Remove from heat and do a taste test for a balanace of saltiness and sweetness (note that the honey is this recipe's key ingredient - the marinade should taste sweet). Set marinade aside. 
To prepare salmon: if using steaks, cut them in half lengthwise, removing the central bone. If using fillets, simply cut in strips, lengthwise. As you cut the salmon, place the strips in a wide-bottomed bowl or pan (with sides). 
Pour half the marinade over the salmon strips - reserve the rest for later. Carefully turn the salmon to ensure every side is covered with marinade. Cover and refrigerate until ready to grill/fry/BBQ (at least 30 minutes, or overnight).
If grilling/barbequing: use a pair of tongs to gently remove salmon from dish and place on hot grill. Grill the salmon strips over hot coals - 2-3 minutes per side should be enough (salmon is done when it flakes apart easily and is no longer dark pink).
If stir-frying salmon, place a little oil in a wok or frying pan. When hot, add the salmon pieces together with any remaining marinade from the bottom of the dish. Fry 2-3 minutes each side, or until the salmon is no longer dark pink inside. Tip: when wok/pan becomes too dry or sticky, add a little water 1 Tbsp. at a time.
To cook asparagus, place a little oil in a wok or frying pan and place it either over the BBQ, or on the stove over medium to high heat. (If you used a wok/frying pan to cook the salmon, you can use the same one to cook the aspagarus - just keep salmon warm in the oven). 
When the wok/pan is hot, add the asparagus. Now add 2-3 Tbsp. of the remaining marinade and stir-fry until asparagus has turned bright green and is tender but still crisp (2-3 minutes). Add a little water to the wok/pan if it becomes too dry or sticky.
To serve, place salmon strips on one side of a serving platter. Place asparagus on other side next to the salmon, and pour remaining marinade/sauce over salmon. Sprinkle both with fresh red chilli (if using). Enjoy with plenty of Thai jasmine-scented rice (white or brown). Japanese sushi rice also works very well with this teriyaki-like dish. 

Turkey

Balkan Ajvar from Turkey
8 to 12 fresh red New Mexican chiles, or substitute green
4 medium-sized eggplants
1/2 to 3/4 cup olive oil or corn oil
1 large onion, minced
3 large garlic cloves, finely chopped
1 to 2 tablespoons lemon juice (or 1 tablespoon red wine vinegar)
Salt and pepper to taste
Chopped fresh parsley for garnish 

Roast the chiles and eggplants over charcoal or a gas flame--or bake them in a preheated 475 degree F oven--until the skins are blistered and black. Place the roasted vegetables in a paper bag and let them steam in their own heat for 10 minutes. Peel off and discard the burnt skins along with the stems and seeds of the chiles. Mash the peppers and eggplant pulp together to form a homogenous mass--completely smooth or slightly chunky, as desired. You can do this in a food processor. Heat 3 tablespoons oil in a large skillet, and saute the onion until very soft. Add the garlic and cook 2 minutes longer. Remove from the heat and stir in the pepper-eggplant pulp, mixing well. Slowly drizzle the remaining oil into the mixture, stirring constantly to incorporate all of the oil. Add lemon juice or vinegar, salt, and pepper, to taste. Transfer to a serving bowl and garnish with the parsley.

Gavurdagi Salad (Gavurdagi Salatasi)

4 tomatoes

1 medium onion

2-3 green/banana peppers

3 Tbsp fresh parsley

4 sprigs fresh mint

3 Tbsp olive oil

2 Tbsp pomegranate molasses

½ lemon’s juice

1 cup walnuts, coarsely crushed

1 tsp salt to taste

1 tsp chili pepper flakes (optional)

Chop all the vegetables finely. Take olive oil, pomegranate molasses, lemon juice and salt into a small bowl. Mix them well. Then, add the sauce to chopped vegetables and toss gently. Let the sauce to be absorbed for 5-10 minutes.

Add walnuts, toss gently and serve.

Turkish Halwa

1 1/2 cups water

1 1/2 cups molasses

1/2 cup unsalted butter

2 cups all-purpose flour

1/4 cup chopped walnuts

Bring water and molasses to a boil in a saucepan. Meanwhile, melt the butter in a separate saucepan over low heat. Stir in the flour and cook, stirring occasionally, for a few minutes until the dough begins to pull away from the sides of the pan.

Pour the molasses mixture into the flour, stirring to form a ball. Fold in chopped walnuts. Drop onto waxed paper by the spoonful, and allow to cool completely before serving. Store in an airtight container.

Ekmek Turkish Bread

1 1/2 cups bread flour, divided

3/4 cup water, divided

5 teaspoons active dry yeast

1 teaspoon white sugar

2 cups warm water (110 degrees F/45 degrees C)

6 cups bread flour

2 teaspoons salt

To make the starter: Place 1/2 cup flour and 1/4 cup water in a coverable bowl; stir well. Cover and let sit at room temperature overnight. The next day, add 1/2 cup flour and 1/4 cup water to the bowl. Cover and let sit at room temperature overnight. On the third day, add 1/2 cup flour and 1/4 cup water to the bowl. Cover and let sit at room temperature overnight.

To make the dough: In a large bowl, dissolve the yeast and sugar in the warm water. Let stand until creamy, about 10 minutes.

Break the starter into small pieces and add it to the yeast mixture. Stir in 4 cups of flour and the salt. Stir in the remaining flour, 1/2 cup at a time, beating well after each addition. When the dough has pulled together, turn it out onto a lightly floured surface and knead until smooth and elastic, about 8 minutes. Sprinkle a little flour over the dough and then cover it with a dry cloth. Let it raise until double in size.

Put the dough back onto a lightly floured work surface and punch out the air. Divide the dough in half and knead each piece for 2 to 3 minutes. Shape each piece into a tight oval loaf. Sprinkle two sheet pans with corn meal. Roll and stretch two loaf until they are 15x12 inch ovals. Dust the tops of the loaves with flour. Cover with a dry cloth and let raise in a warm place until doubled in size. Meanwhile, preheat oven to 425 degrees F (220 degrees C).

Bake in preheated oven for 30 to 40 minutes. Mist with water 3 times in the first 15 minutes. Loaves are done when their bottoms sound hollow when tapped. Let cool on wire racks before serving.

Tava or Turkish Stew

2 tablespoons olive oil, divided

1 1/2 pounds skinless, boneless chicken breast halves - cut into 1 inch cubes

1/2 (12 ounce) jar roasted red bell peppers, drained

1 (14.5 ounce) can diced tomatoes with juice

1 (6 ounce) jar mushrooms, drained

1 onion, diced

1 tablespoon minced garlic

salt and pepper to taste

1 (16 ounce) package shredded mozzarella cheese

Preheat oven to 350 degrees F (175 degrees C). Lightly grease a medium casserole dish.

Heat 1 tablespoon oil in a skillet over medium heat, and cook the chicken until juices run clear.

Puree the roasted red peppers in a blender or food processor until smooth. In the prepared casserole dish, mix the cooked chicken, roasted red peppers, tomatoes, mushrooms, onion, and garlic. Season with salt and pepper. Drizzle with remaining 1 tablespoon olive oil, and top with mozzarella cheese.

Bake 30 minutes in the preheated oven, until cheese is melted and bubbly.

Pogaca (Feta Dumplings)

3 1/2 cups all-purpose flour

2 teaspoons baking powder

1/2 cup canola oil

1/4 cup butter, melted

1 cup plain yogurt

3 beaten eggs

1 tablespoon sour cream

1 tablespoon white sugar

1 1/2 teaspoons salt

1 cup crumbled feta cheese

1 cup finely chopped fresh parsley

1 tablespoon olive oil

2 teaspoons paprika

2 egg yolks

2 tablespoons sesame seeds

Preheat oven to 375 degrees F (190 degrees C). Line a baking sheet with parchment paper. Mix the flour with baking soda in a bowl; set aside.

Mix the canola oil, butter, yogurt, eggs, sour cream, sugar, and salt together in a large mixing bowl until smooth. Gradually stir the flour mixture into the wet ingredients to form a soft dough. Knead and squeeze the dough in the bowl until it is no longer sticky, about 5 minutes. Stir the feta cheese, parsley, olive oil, and paprika together in a bowl with a fork to make a filling.

Make each dumpling by pinching off about 2 1/2 tablespoons of dough; roll into a ball about 1 3/4 inches across between your hands, and press it into a flat circle 3 inches across on your palm. Spoon 1 scant tablespoon of filling into the center of the circle. Bring the edges of the circle together over the filling, and pinch them together to make a fat, round little stuffed dumpling. Set the dumplings onto the parchment paper-lined baking sheet, seam sides down. Beat the egg yolks in a small bowl, and brush the pogaca tops with the egg yolk. Sprinkle each with about 1/4 teaspoon of sesame seeds.

Bake in the preheated oven until the tops are shiny, brown, and crackled, 20 to 30 minutes.

Bazlama - Turkish Flat Bread

1 (.25 ounce) package active dry yeast

1 tablespoon white sugar

1 tablespoon salt

1 1/2 cups warm water (110 degrees F/45 degrees C)

1/2 cup Greek-style yogurt

4 cups all-purpose flour

Dissolve the yeast, sugar, and salt in the warm water. Add the water and yogurt to the flour and mix well. The dough will be soft but not sticky. Turn the dough out onto a lightly floured surface and shape it into a ball. Cover the dough with a damp cloth and allow it to rise at room temperature for 3 hours.

Cut the dough into four portions. Shape the dough into rounds and flatten each round as though you're making pizza dough. Cover the rounds with a damp cloth and let the dough rest for 15 minutes.

Heat a cast iron skillet or griddle over medium-high heat. Place one dough round in the skillet and bake until brown spots appear on the bottom, about 1 minute. Flip the bread and bake for an additional minute. Remove the bread and wrap it in a clean kitchen towel to keep warm.

Repeat with the remaining dough rounds. Store any leftover flatbreads in an airtight container.

United States

There are thousands and thousands of great recipes from the US, but I have picked some of those classic dishes that we have known and loved throughout the years.

7-Layer Salad

¾ head lettuce

1 cup onions - cut fine

1 cup celery - cut fine

16 oz. Froz peas (cook or 1 can)

1 cup Miracle Whip

4 Tbs. Sugar

1 lb. bacon

1 cup shredded Cheddar cheese

Put torn up lettuce in bottom of a 9x13” dish.  Then making separate layers, add onions, then celery and then peas. Mix Miracle whip with sugar, and spread over peas. Fry bacon & crumble over top. Finish with shredded cheese.  Don't stir. Cover & refrigerate for flavors to blend. 

Cheesy Hash Brown Potato Casserole

2# frozen hash browns

1 cup chopped onion

1 can cream of chicken soup

1# carton sour cream

½ stick butter

8 - 12oz cheddar cheese

1 cup crushed potato chips

Mix all ingredients except chips in greased 13x9 pan. Top potato mixture with crushed potato chips. Bake in preheated 350 degree oven for 1 hour.

Chicken Noodle Soup–Slow Cooker

2 frozen chicken breasts

1 box chicken stock

1 medium onion chopped

2 stalks celery chopped

½ pound regular or mini carrots, sliced

1 teaspoon poultry seasoning

½ teaspoon garlic powder

Any other spices you desire

8 ounces uncooked medium egg noodles

Place chicken into the bottom of a greased crockpot.  Pour stock into slow cooker, and add onions, celery, carrots and spices, and cook on low for 8 hours or high for 4-5 hours.  At low heat, add noodles and cook for another 1 hour, or until noodles are soft and pliable. On high, noodles will take 45 minutes or less.

Crock Pot Broccoli Cheese Ham Potato Soup

½ cup green pepper, chopped small

½ cup onion, chopped amall

2 tablespoons butter 

10 oz can cream of chicken soup

1½ cups milk

1 lb Velveeta cheese, cut in 1” cubes

10 oz package frozen chopped broccoli

1 cup chopped ham

1-2 potatoes, chopped in ½” cubes  

1. Sauté onion and green pepper in butter over medium high heat.

2. Combine all ingredients, including sautéed onions and peppers, on low in crockpot. Cook for 4+ hours, until potatoes are as tender as desired. Do not add salt.

*You can leave out the ham and /or potatoes if desired.

Crock Pot Pork Loin Slices or Chops

3-6 slices ¾” pork loin or chops

1 medium onion, sliced thin, sections separated

cooking spray

1 can mushroom soup, undiluted

sliced mushrooms, if desired

Spray the inside of crockpot with vegetable spray.  Place separated onion slices or pieces into the bottom of the crockpot.  Top with slices of pork loin or pork chops.  Top pork with undiluted mushroom soup. Cover and cook on low for 4 hours.  If desired, place sliced mushrooms on top of soup the last hour.  Serve with a mashed or baked potato and green beans, using the liquid off the pork loins to pour over them.

Dirt Cake Centerpiece 

1 package of Oreo cookies

2 lg. packags Instant Chocolate pudding + Milk

1 largest tub of Cool Whip thawed

Silk flowers and gummy worms, if desired

Using blender or food processor chop up the entire package of Oreo Cookies and set aside.  In another dish mix up your pudding according to the package directions and set aside.  Make sure you Cool Whip is thawed.  You can use a clean plastic flowerpot as your container or any other dish. Use your imagination.  You may need something to cover the holes in flowerpot like plastic wrap or aluminum foil.

The three ingredients will be layered as follows:

1st layer = 1/3 crushed cookies on the bottom

2nd layer = ½ pudding

3rd layer = ½ Cool Whip

Do this until all ingredients are gone.  End up with enough cookie crumbs to cover the top.  If using the flowerpot put gummy worms on top or throughout the layers.  Then put into the refrigerator.  Before guests arrive you can add the silk flowers right on top.  You can use this as a centerpiece and surprise your guests when you tell them the centerpiece is for dessert!

Garlic Mashed Potato Casserole

3 pounds potatoes (9 medium)
1 (8 oz.) pkg. Cream Cheese
1-cup Sour Cream
1 tsp. Salt
pepper
1 tsp. garlic powder 
¼-cup chopped Chives
½ stick Margarine or Butter
Paprika

Cook potatoes cut in pieces in water until tender, drain well.  Add cream cheese and next 5 ingredients. Beat until fluffy.  Then add butter and mix again.
Grease 3-quart casserole dish.  Spoon potatoes into dish. Sprinkle with paprika.  Bake in preheated 350 degrees oven for 30-45 minutes.  May be made ahead of time, refrigerate and then bake for 45 minutes to an hour when ready to use.  

Green Bean Casserole

2 cans French style green beans

1 can cream of mushroom soup 

½ can French fried onion rings +/-

Pinch of oregano

Drain beans and mix with mushroom soup. Add dash of oregano. Heat over low heat until warmed through. Place in buttered casserole and sprinkle generously with French fried onion rings. Heat in moderate oven (350 degrees) for 5 minutes until onion rings are golden brown.

Meatloaf

1½-2 pounds Ground Beef

1 can tomato soup

4Tablespoons Ketchup (plus extra for garnish)

½ cup chopped onion or more 

¾ cup Italian breadcrumbs +/-

1 cup shred Colby jack cheese

1 egg

1 teaspoon ground black pepper

salt to taste

Combine all ingredients in a large bowl, using your hands to mix completely.  Put into a greased loaf pan.  Bake at 350 degrees for 1 hour and 15 minutes or more if necessary to reach desired doneness.  If desired, adorn meatloaf with additional ketchup before cooking.

Mom’s Roast Turkey

1 turkey, approx. 15 lbs.*

Juice of a lemon

Salt and pepper

Olive oil or melted butter

1/2 yellow onion, peeled and quartered

Tops and bottoms of a bunch of celery

2 carrots

Parsley

Sprigs of fresh rosemary, thyme

1. Preheat the oven to 400 degrees F.

2.  Wash out the turkey with water. Pull out any remaining feather stubs in the turkey skin. Pat the turkey dry with paper towels. Lather the inside of the cavity with the juice of half a lemon. Take a small handful of salt and rub all over the inside of the turkey.

3. In this method of cooking a turkey, we don't make the stuffing in the turkey because doing so adds too much to the cooking time. For flavor, put in inside the turkey a half a yellow onion, peeled and quartered, a bunch of parsley, a couple of carrots, and some tops and bottoms of celery. You may need to cap the body cavity with some aluminum foil so that the stuffing doesn't easily fall out. Close up the turkey cavity with either string (not nylon string!) or metal skewers. Make sure that the turkey's legs are tied together, held close to the body, and tie a string around the turkey body to hold the wings in close.
The neck cavity can be stuffed with parsley and tied closed with thin skewers and string.

4. Rub either melted butter or olive oil all over the outside of the turkey. Sprinkle salt generously all over the outside of the turkey (or have had it soaking in salt-water brine before starting this process). Sprinkle pepper over the turkey.

5. Place turkey BREAST DOWN on the bottom of a rack over a sturdy roasting pan big enough to catch all the drippings. This is the main difference between the way mom makes turkey and everyone else. Cooking the turkey breast down means the skin over the breast will not get so brown. However, all of the juices from the cooking turkey will fall down into the breast while cooking. And the resulting bird will have the most succulent turkey breast imaginable.

Add several sprigs of fresh (if possible) thyme and rosemary to the outside of the turkey.

6. Chop up the turkey giblets (gizzard, heart). Put into a small saucepan, cover with water, add salt. Bring to simmer for an hour or so to help make stock for the stuffing (see stuffing recipe).

7. Put the turkey in the oven. Check the cooking directions on the turkey packaging. Gourmet turkeys often don't take as long to cook. With the turkeys mom gets, she recommends cooking time of about 15 minutes for every pound. For the 15 lb turkey, start the cooking at 400 F for the first 1/2 hour. Then reduce the heat to 350 F for the next 2 hours. Then reduce the heat further to 225 F for the next hour to hour and a half.

If you want the breast to be browned as well, you can turn the bird over so that the breast is on top, and put it in a 500°F oven or under the broiler for 4-5 minutes, just enough to brown the breast. Note that if you do this, you will have a higher risk of overcooking the turkey breast.

Start taking temperature readings with a meat thermometer, inserted deep into the thickest part of the turkey breast and thigh, an hour before the turkey should be done. You want a resulting temperature of 175°F for the dark meat (thighs and legs) and 165°F for the white meat (breast). The temperature of the bird will continue to rise once you take it out of the oven, so take it out when the temperature reading for the thigh is 170°F, and for the breast 160°F. If you don't have a meat thermometer, spear the breast with a knife. The turkey juices should be clear, not pink.

8. Once you remove the turkey from the oven, let it rest for 15-20 minutes. Turn the turkey breast side up to carve it. 

 

Making Turkey Gravy

Scrape all the drippings off of the bottom of the roasting pan. Pour drippings into a smaller skillet. Ladle off excess fat with a gravy spoon and save for possible use later. In a separate small bowl take a quarter cup of corn starch and add just enough water to dissolve the corn starch. Beat cornstarch with a spoon to remove lumps. Slowly add the cornstarch mixture to the drippings, stirring constantly. You may not end up using all of the cornstarch mixture. Only add as much as you need to get the desired thickness. Allow time for the cornstarch to thicken the gravy. Add salt, pepper, sage, thyme, or other seasonings to taste. 

 

Save Bones for Stock:

When you are finished with your turkey, save the bones from the carcass to make a delicious turkey soup.
Mom’s Turkey Stuffing Recipe

Yield: Serves 8-10.
1 loaf of day old French bread, cut into 3/4-inch cubes (about 10-12 cups)
1 cup walnuts

2 cups each, chopped onion and celery

6 Tbsp butter

1 green apple, peeled, cored, chopped

3/4 cup of currants or raisins

Several (5 to 10) chopped green olives (martini olives, the ones with the pimento)

Stock from the turkey giblets (1 cup to 2 cups) (can substitute chicken stock)

1/4 cup chopped fresh parsley

1 teaspoon poultry seasoning or ground sage (to taste)

Salt and freshly ground pepper (to taste)

1. If you haven't already made the stock, take the turkey giblets - heart and gizzard - and neck if you want, and put them in a small saucepan, cover with water and add a little salt. Bring to a simmer; simmer for about an hour, uncovered. Strain the stock into a container for use with the stuffing. Alternatively, you can use chicken stock or just plain water with this recipe.
2. Toast the walnuts by heating them in a frying pan on medium high heat for a few minutes, stirring until they are slightly browned (not burned) OR put them in the microwave on high until you can smell the aroma of them toasting, about a minute or two. Let them cool while you are toasting the bread, then roughly chop them.

3. Heat a large sauté pan on medium heat. Melt 3 Tbsp butter in the pan, add the bread cubes, and stir to coat the bread pieces with the melted butter. Then let them toast; only turn them when they have become a little browned on a side. Note, if you aren't working with somewhat dried-out day-old bread, lay the cubes of bread in a baking pan and put them in a hot oven for 10 minutes to dry them out first, before toasting them in butter on the stove top. The bread should be a little dry to begin with, or you'll end up with mushy stuffing.

4. In a large Dutch oven, sauté chopped onions and celery on medium high heat with the remaining 3 Tbsp butter until cooked through, about 5-10 minutes. Add the bread. Add cooked chopped walnuts. Add chopped green apple, currants, raisins, olives, parsley. Add one cup of the stock from cooking the turkey giblets or chicken stock (enough to keep the stuffing moist while you are cooking it). Add sage, poultry seasoning, salt & pepper.

5. Cover. Turn heat to low. Cook for an hour or until the apples are cooked through. Check every ten minutes or so and add water or stock as needed while cooking to keep the stuffing moist and keep it from sticking to the bottom of the pan.
Mom’s Apple Pie

9-inch piecrust

6-7 cups sliced and cored apples 

¾ cup sugar

1-teaspoon cinnamon

1½-tablespoon margarine

Preheat oven to 425 degrees.  Mix sugar and cinnamon and add to apples.  Place all in pie shell.  Dot with margarine.

Crumble topping:

½ cup sugar

½ cup softened margarine

1-cup flour

Mix ingredients well, and put on top of the pie.  Place foil under pie pan and cook for 50-60 minutes.

Potato Salad

2-3 pounds potatoes

2 stalks celery, chopped

1 medium onion, chopped

3 hard boiled eggs, 2 chopped, 1 sliced

1-cup miracle whip

1½ teaspoons Lawrys or all season salt 

1 tablespoon white vinegar

2 teaspoons yellow mustard

Wash and peel potatoes. Cover in a saucepan with water and boil for 20 minutes, until fork inserted into potato does not stick.  Remove potatoes, cool a bit and cut into ½” – ¾” cubes.  Place in refrigerator.  While those cool, prepare vegetables and eggs.  Add vegetables and the two chopped eggs to cooled potatoes (retain the sliced egg).  Mix Miracle Whip, season salt, vinegar and mustard together.  Add to potatoes, vegetables and eggs and mix well.   Top your potato salad with egg slices and serve cold.

Veggie Pizza – Alyce

2 packages crescent rolls

8-ounce cream cheese

¼-cup sour cream

1 pkg. Hidden Valley Ranch dressing mix

Dash of Worcestershire sauce

Chopped Veggies (carrots, broccoli, peppers, cauliflower, gree onions, mushrooms, etc.)

1 cup shredded cheddar cheese

Spread crescent rolls onto large cookie sheet.  Bake at 375 degrees for 11-13 minutes.  Cool completely.  Mix remaining ingredients except veggies and cheese,  and spread onto cooled crescent rolls.  Top with finely cut veggies and shredded cheese.

Southern Fried Chicken

3 eggs

1/3 cup water

About 1 cup hot red pepper sauce (recommended: Texas Pete)

2 cups self-rising flour

1 teaspoon pepper

House seasoning, recipe follows

1 (1 to 2 1/2-pound) chicken, cut into pieces

Oil, for frying, preferably peanut oil

House Seasoning:

1 cup salt

1/4 cup black pepper

1/4 cup garlic powder

In a medium size bowl, beat the eggs with the water. Add enough hot sauce so the egg mixture is bright orange. In another bowl, combine the flour and pepper. Season the chicken with the house seasoning. Dip the seasoned chicken in the egg, and then coat well in the flour mixture.

Heat the oil to 350 degrees F in a deep pot. Do not fill the pot more than 1/2 full with oil.

Fry the chicken in the oil until brown and crisp. Dark meat takes longer then white meat. It should take dark meat about 13 to 14 minutes, white meat around 8 to 10 minutes.

House Seasoning:

Mix ingredients together and store in an airtight container for up to 6 months.

Viet Nam 

Vietnamese Chicken Salad
1/2 (7- to 8.8-ounce) package vermicelli rice noodles 
1/3 cup Asian fish sauce 
3 tablespoons brown sugar 
2 tablespoons fresh lime juice 
1 small garlic clove, crushed with press 
1 pound chicken-breast tenders 
1/4 cup water 
1/2 head iceberg lettuce, thinly sliced 
2 medium carrots, shredded 
2 small Kirby (pickling) cucumbers, shredded 
1/2 cup loosely packed fresh mint leaves, chopped 
1/4 cup unsalted dry-roasted peanuts, chopped (optional) 

1. Prepare outdoor grill for direct grilling over medium heat.
2. Heat medium covered saucepan of water to boiling over high heat. Add rice noodles and cook as label directs; drain.
3. In small bowl, combine fish sauce, sugar, lime juice, and garlic. Transfer 3 tablespoons fish-sauce mixture to medium bowl; add chicken and toss to coat. Stir water into remaining fish-sauce mixture.
4. Place chicken on hot grill rack and cook 5 to 6 minutes or just until chicken loses its pink color throughout, turning over once. Transfer chicken to cutting board; cut into 1-inch chunks.
5. Divide noodles among 4 large dinner plates. Top with lettuce, carrots, cucumber, mint, chicken, and, if using, peanuts; drizzle with remaining fish-sauce mixture.

Vietnamese Egg Rolls

1 pound ground pork

3 medium mushrooms, diced

1/4 cup carrots, diced

1 small onion, diced

1/2 teaspoon salt, optional

1/4 teaspoon pepper

1/4 teaspoon of seasoning salt

1/3 teaspoon sugar

1 egg, slightly beaten

1 bag egg roll wrappers

1 bag of angel hair pasta (Vietnamese clear type)

Substitutions: Replace pork with 1 (6-ounce) can of drained crab meat or 1/2 pound cooked salad shrimp. Soak pasta in hot water until soft, rinse under water and drain. Dice mushrooms, carrots and onion into small pieces. Mix meat, mushrooms, carrots, onion, salt, pepper, seasoning salt, sugar and egg together. Place approximately 2 tablespoons of filling in the middle of each wrapper, spreading out but not getting too close to the edges. Brush edges with egg. Fold one corner in just beyond center. Fold corners on either side into center, overlapping one another slightly. Then roll down remaining corner to form cylinder. Cover with damp cloth. Heat oil to 375ºF. Fry egg rolls, three at a time, until wrappers are crisp and golden brown. Drain on paper towels, serve warm. Makes 24 egg rolls. 

Vietnamese fried egg rolls

1 lb. ground pork or ground chicken
1/2 c. crabmeat or small shrimp, mashed
3/4 c. chopped onion
1/3 c. finely chopped wood ears or other mushrooms
1 tsp. salt
1/4 tsp. black pepper
10 (8 1/2 inch square) egg roll wrappers, cut in half diagonally
2 egg whites, beaten slightly
vegetable oil
nuoc cham (optional) (recipe follows)

Combine first 6 ingredients; set aside.
Lay wrapper triangle with right angle pointing away from you. 
Place 2 Tblsp. stuffing in a 3 inch long strip across wrapper about 
2 inches from bottom in the center. Roll up wrapper halfway (toward 
the point) into a cylinder. Fold both sides of wrapper inward, 
enclosing filling, and continue to roll up. Brush edges with a 
little egg white to seal. Repeat procedure, using remaining 
stuffing. (You may have leftover wrappers).
In a 3 to 4 qt. pan, pour oil to a depth of at least 2 inches and 
heat to 350 to 375. Fry egg rolls, a few at a time, until crisp and 
light golden (about 6 minutes). Drain on paper towels. Serve alone 
or wrapped in lettuce and dipped in Nuoc Cham. Yield: about 14 
large rolls.

Nuoc cham

2 garlic cloves
1/2 to 1 tsp. crushed red pepper
1 T. sugar
1/4 plus 2 T. nuoc mam (fish sauce)
1/4 c. plus 1 T. fresh lime juice or rice wine vinegar
1/4 c. water

Using a mortar and pestle, mash garlic with red pepper. Add sugar 
and pound to a glossy paste. Add remaining ingredients and stir 
well. Yield: about 3/4 C.

Viet-Tex Redfish Noodle Soup - Vietnam 
1 whole redfish, three to four pounds, cleaned, scaled, and gilled
1 packet fresh flour-and-vegetable-based Vietnamese noodles, which you'll find in the produce section. You can substitute dried rice sticks, or rice vermicelli, which must be soaked in water before cooking.
1 pickled serrano pepper (jalapeno is okay too)
12-15 cherry tomatoes, or 2 medium tomatoes, peeled, seeded, and chopped
1 bunch cilantro
1 bunch scallions
1 shallot
2 medium onions
1 bell pepper, preferably red
1 can bamboo shoots
1 packet dried lily buds
2 stalks fresh lemongrass
Fish sauce
Salt
Pepper
Bay leaves
White wine
Coriander
Olive oil
2 cloves garlic

Filet and skin the redfish, and cut the filets into good-sized chunks. Put them in a bowl and pour about a tablespoon of fish sauce over them. Meanwhile, put half a cup of lily buds in a bowl of water and let them soak. Take the body of the fish, break it in half, and put it in a pot with a cup of white wine, one onion (peeled and quartered), pepper, a bay leaf, two sprigs of coriander, and water to cover. Bring to a boil, simmer for twenty minutes, and strain - this is the stock for the soup. Chop up the other onion and shallot and cook in a quarter cup of  olive oil over medium-high heat. When the onion and shallot are soft, chop the bell pepper, mince the garlic, and chop the lemongrass (you do this after first removing the outer leaves and cutting off the top 2/3 of the stems, so that the part you're chopping is fairly soft.) Add to the onion and stir. Chop the serrano pepper and add it, along with a bay leaf, salt, and pepper. Let it cook, stirring occasionally, for about five more minutes. Add the tomatoes, stir briefly, then add 2/3 cup of white wine. Cover and cook for five to ten minutes, while bringing three cups of the stock to a simmer in a separate pot. Add the stock, the fish chunks, marinating in fish sauce, and a handful each of lily buds - with their tough ends pulled off - and bamboo shoots to the pot of seasonings. (Another ingredient you might add here is chopped Vietnamese straw mushrooms.) Cover and cook five minutes. Add the noodles, roughly chopped. Cover and cook one or two more minutes. Chop a mixture of cilantro and scallion greens, sprinkle on top, and serve with hot French bread and cold beer.
Vietnamese Sandwich 

2 tbsps. vegetable oil 
1 tbsp. chopped garlic 
1 1/2 tsps. 5-spice powder 
1/2 tsp. cayenne 
1 tbsp. soy sauce 
2 tsps. sugar or substitute
1/3 lb. ground pork 
4 mini baguettes 
1/3 lb. cooked pork butt or shoulder, thinly sliced 
1/4 lb. Vietnamese pork sausage or headcheese or ham, thinly sliced 
1/3 cup marinated daikon and carrots or marinated mixed Asian vegetables 
1/3 english cucumber, seeded, cut into thin strips 
8 sprigs fresh cilantro 
1 serrano or jalapeno chile, thinly sliced on the diagonal 
salt and pepper, to taste

Heat the oil in a medium skillet over moderate heat. Add the garlic, 5-spice powder, cayenne, soy sauce and sugar and stir until fragrant, about 10 seconds. Add the ground pork and stir a few times. Reduce the heat and cook until the meat is done, about 3 to 4 minutes or until no longer pink. Remove from the heat and set aside. 
Heat the baguette in a 300 degree oven so the outside is warm and crusty, about 5 minutes. Cut each baguette in half lengthwise without separating. Spread 2 to 3 tbsps. of the ground pork mixture (including pan juices) on the bread. Add one-fourth of the pork slices and one-fourth of the pork sausage, making sure the meat is evenly spread on the bread. 
Garnish the sandwich with marinated vegetables, cucumber, cilantro and chile along with salt and pepper. Repeat with remaining baguettes.

