Slow Food Dallas’ Blue Ribbon Winners
Twisted Root, Dallas, 9/17

Avocado-Pineapple Rumba
1 large Hass Avocado

½ of red onion diced

4-6 fresh pineapple slices grilled and chopped (reserve the juice) 
¼ cup of extra virgin olive oil (EVVO)

1-2 cloves pressed garlic
1 lemon or lime

Tony Chachere’s Creole (Cayenne/hot & salty) seasoning to taste (Tony’s)

Salt & pepper to taste

Baked Flour Tortillas

· In bowl wisk EVVO, garlic, lemon/lime, reserved pineapple juice, Tony’s, & pepper.  

· Half avocado with knife remove pit-slice each half in 5-6 wedges-remove sections with a tablespoon.

· Combine Red onion, pineapple and avocado in a bowl-gently combine.  Taste for seasonings-add more lemon, lime, Tony’s, salt, pepper, etc. –Taste again and again-If anything is left after you have gotten it right-then refrigerate.
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Roasted Roots

6 baby beets

6 baby globe carrots

2 large sweet potatoes

4 large parsnips

12 to 16 size “C” red potatoes

2 large sweet onions

2 minced shallots

6 cloves garlic, thinly sliced

2 tsp chopped fresh rosemary

1 tsp chopped fresh thyme

2 tsp chopped fresh oregano

1 tsp salt

1 tsp pepper

½ cup plus ¼ cup olive oil

½ cup balsamic vinegar

¼ cup sherry

3 Tbsp honey

salt and pepper to taste

Cut vegetables into bite-sized chunks.  Line shallow pan or cookie sheet with foil.  Spread veggies on pan in single layer.  Drizzle ½ cup olive oil over vegetables and sprinkle with chopped herbs, salt and pepper.  Toss with your hands until all vegetables are evenly coated.  (Use more oil if necessary.)

Roast in 450(F oven for 45 minutes, turning vegetable with tongs every 15 minutes, until evenly browned and tender, but not mushy.  

Meanwhile, combine ¼ cup olive oil, balsamic vinegar, sherry, and honey in a saucepan.  Simmer briskly, stirring occasionally until reduced and syrupy.   Adjust seasonings with salt and pepper.  Drizzle over roasted vegetables and garnish with fresh herbs.  Serve warm or at room temperature.

Serves 6 to 8.
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Caramel Sauce with Pecans and Shortbread

Adapted from Joy of Cooking’s Caramel Sauce Cockaigne

Makes about 1 ½ cups

Place 1 cup of sugar in a small, heavy saucepan. 

Pour ¼ cup of water evenly over the sauce. 

Add about 2 tablespoons of light corn syrup.
Set over medium-high heat and swirl the saucepan gently by the handle until the sugar is all dissolved and the liquid is clear. Avoid letting the syrup boil until all the sugar is dissolved. Increase the heat to high, cover the saucepan and boil the syrup for 2 minutes. Uncover the saucepan and continue to boil the syrup until it begins to darken around the edges. Gently swirl the pan by the handle until the syrup turns a deep amber and begins to smoke slightly.

Remove from the heat and add 8 tablespoons of salted butter (1 stick), cut into pieces.
Gently whisk until butter is incorporated. Then stir in about a ½ cup heavy cream. 

If the sauce gets lumpy, set the pan over low heat and stir until smooth. Turn off the heat and stir in 2 teaspoons of vanilla and a pinch of salt.

Let caramel mixture cool.

Meanwhile, toast ¼ - ½ cup of chopped pecans in a 325°F oven. Let them cool. 

Chop shortbread cookies into 1 cm squares...enough to make about ¼ cup.  

Fold nuts and cookie pieces into cooled caramel sauce.

Serve warm over ice cream.
Submitted by Jennifer Uygur, Slow Food Dallas
