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Appetizers

Gary’s Bruscetta #1 – Rustica!

Toast rounds of baguette ½ inch thick.  Cut a piece of garlic in ½ and rub on toasted baguette.  Drizzle with a very good extra virgin olive oil, such as Montioni.  Sprinkle with sea salt and enjoy.

Gary’s Bruscetta #2 – 

Cut up 4 Roma tomatoes (meat only – no seeds!) into small dice.  Sprinkle with sea salt to draw out the moisture in the tomatoes.  Mince 1-2 garlic cloves and mix with tomatoes.  Chop 4 basil leaves and mix.  Sprinkle fresh ground pepper to taste.  Drizzle with a very good olive oil, such as Regusci to taste.  

Garlic-Infused Oil

Extra Virgin Olive Oil, 4-6 cloves garlic

Peel papery covering off of 4-6 garlic cloves. Smash and place in small bowl.  Heat 1 cup of oil in a saucepan until it is hot to the touch but not so hot that it smokes. Pour the heated oil over the smashed garlic. Let sit for at least 1, but preferably several hours. (May be done well in advance. Oil will keep in refrigerator around 3 days – discard if not used within 3 days.)

Pizzette 

This is an easy to make appetizer that is always a hit. It is also a good recipe to make with your kids. 
Preparation time: 30 minutes        Serves: 4

1 8oz. sheet Puff pastry
about a 1/2 cup Tomato sauce
mozzarella
oregano
extra virgin Olive oil 

salt 


1. Thaw the Puff Pastry and put it on a cutting board. 
2. Prepare a baking sheet with oven paper. 
3. Cut the Puff pastry into circles using a small drinking glass (approximately 2-1/2 " in diameter).
4. Put the pastry disks on the baking sheet and add one really small spoon of tomato sauce (about a 1/8 to 1/4 tsp.). The sauce should not be so much that covers the borders. It should stay in the middle without running off.
5. Add a small piece of mozzarella to each one. Then sprinkle with oregano, a tiny bit of salt and add a few drops of extra virgin olive oil. 
6. Put in a preheated oven and bake for 10 - 15 minutes at 400° or until done. 
7. Put them on a serving dish in the middle of the table and watch how fast they disappear. 

Scallops and Bacon with Pumpkinseed Oil

2 T Canola Oil or Grape seed Oil

1 clove garlic, cut in half

12 large scallops, cleaned and halved or quartered

Salt and freshly ground black pepper to taste

6 thin slices smoked bacon, cut into fourths horizontally

2 Tbs. Pumpkinseed Oil

49 uncolored wooden toothpicks, soaked in water for an hour

1. Heat the oil and garlic in a large sauté pan over very high heat.  Season the scallops lightly with salt and freshly ground pepper, and add them to the hot oil.  Sear for only 1 minute on each side..  Reserve the scallops and dry them on paper towels.

2. Cut each bacon slice into 4 pieces, each long enough to wrap around a scallop piece, stretching them if necessary.  Begin wrapping the scallops, using a soaked toothpick to secure the bacon around the scallop.  Place them onto an ungreased jelly roll pan as they are wrapped.  They may be prepared up to this point several hours ahead, and kept refrigerated.

3. One half-hour before you are ready to serve, preheat an oven to 400.  Bake the scallops, turning once, until the bacon is cooked and the scallops are warmed through, about 15 minutes.

4. Sprinkle 1-2 drops of pumpkinseed oil over each scallop and serve immediately.  

Makes 24

Pesto Cheese Ball




4 oz Cream Cheese


5 tsp. Pesto


Combine Cream Cheese and Pesto.  Roll into Ball.  Chill if you’re 


not using right away.  Serve with crackers.

Hot Artichoke Feta Dip

 


½ cup Artichoke Lemon Pesto


¼ cup Mayonnaise


¼ cup Feta Cheese


½ cup grated Parmesan


Combine ingredients.  Place in microwave.  Heat for 1 minute.  


Stir and heat for 30 seconds.  Serve with crackers.  Enjoy.

Feta Cheese with Pumpkinseed Oil 

Feta cheese
Syrian pumpkinseed oil
Ground pepper
Ground, hulled pumpkin seeds
Cut the feta cheese in slices. Dress with pumpkinseed oil, ground pepper and pumpkin seeds.

RETURN TO TOP
Pestos and Dressings

Styrian Pesto
1 cup roasted pumpkin seeds
1/3 cup grated Parmesan cheese
1 teaspoon rind from the lemon
2 teaspoons lemon juice
1/2 cup Styrian pumpkin seed oil
Put all the ingredients into a bowl and combine using a mixer until it results in a rough spreadable pulp. Cut a French baguette into slices, spread with olive oil, pour over a few crushed garlic cloves, place the slices into a baking tin and roast to golden brown. Spread with pesto.
The remaining pesto is preservable in a closed pot in the fridge for some weeks.
 Pumpkinseed Oil Salad Dressing
5 tablespoons Styrian pumpkin seed oil
2 1/2 tablespoons vinegar
salt and pulverized pepper at your taste
Mix oil, vinegar, salt and pepper until the salt is dissolved. This salad dressing is best poured over potato salad, field salad, cabbage salad, bean salad.
 Wasabi Vinaigrette

Combine 1/3 cup Balsamic Vinegar with 2/3 cup Olive Oil (can use garlic-infused or plain, depending on your mood). Add 1 teaspoon of Wasabi Squeeze and taste. If you want more kick, add more.  

Warm Balsamic Vinegar Dressing  

8 to 10 large cloves garlic, cut into 1/4 to 1/2 inch dice 

about 1/2 cup fruity extra-virgin olive oil 

salt and freshly ground black pepper 

about 6 to 7 tablespoons high-quality balsamic vinegar

about 4 to 5 tablespoons red wine vinegar 

1-1/2 tablespoons dark brown sugar

In a medium skillet combine garlic, oil and some salt and pepper. Cook over medium low until garlic is soft and barely blonde. (If it darkens , it will turn bitter. Throw everything away and start again.) Stand back and add the vinegars and sugar. Simmer 2 to 3 minutes. Taste by cooling a sample first (it will be scorching), and seeing if there's soft acidity and good sweet/tart balance. If too acid, continue simmering. If acid is lacking, add a little more vinegar. Remove from heat, cover and hold until shortly before serving (up to 3 hours). Taste again, adjusting seasonings if necessary. Heat up and spoon over salad.

Make your Own Herbed Butter

1 stick butter, softened

1 T herbs, such as Herbes de Provence

1 T honey

Mix this all up together.  Taste.  Add more herbs or honey to suit yourself.  Use a ice cream scoop to make a ball and put in refrigerator until ready to serve.

RETURN TO TOP
Sauces

Asiago Sauce 

4 cups heavy whipping cream

1/8 tsp. chicken bouillon

1 ¼ c. Asiago cheese, grated

1 Tbsp. Cornstarch

2 oz. water

To make the sauce:  Heat cream to very hot and just bubbly (but not a boil).  Add chicken bouillon and cheese.  Stir constantly with a wire whisk and bring temperature back to just bubbly.  Dissolve cornstarch in the cold water and ad to sauce.  Bring to a slow simmer to cook out the starch.  Transfer sauce to a container, cover and refrigerate until needed.  (Challenge:  This is a great recipe – any thoughts on a low-fat version?)
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Soups and Salads
Bounty Blend Butternut Squash Apple Soup
2 lbs butternut squash 
1 tablespoon butter or olive oil
2 Granny Smith apple or any old apple will do or 2 pears peeled and chopped

1 1/2 cups finely chopped onion
1/2 cup thinly sliced celery

1 Tablespoon Chef’s Prep Bounty Blend
1 head roasted garlic or 2 cloves minced garlic

2(14 1/2-ounce) cans fat-free, less-sodium chicken broth or homemade chicken stock
2 cans evaporated milk regular or fat free

1/8 teaspoon salt

1 teaspoon minced fresh ginger

Pepper to taste
Puncture squash and microwave 1 at a time for 5-10 min until the skin is soft. Let stand until needed.

Melt butter in a Dutch oven over medium-high heat. Add apple, onion, celery, sauté 10 minutes. Stir in 1 tablespoon Bounty Blend, garlic and stock; cook 1 minute, stirring constantly. Add squash, and milk, salt; stir well.  

Reduce heat to medium-low; simmer, uncovered, 30 minutes. Partially mash mixture with a potato masher or immersion blend or blender until creamy or thick and chunky; stir well with a spoon. Season with additional Bounty Blend, ginger and Pepper-to taste.  Not sweet enough—add a little sugar or sugar substitute.

Garnish with pumpkin seeds (pepitos) and or pumpkin oil.
D Lee Anderson www.thecopperspices.com 
Himalayan Red Rice Salad
1 cup Himalayan Red Rice           ¼ cup pine nuts

3 cups chicken broth                     2 tbs Kalamata –Feta Squeeze
1 small red onion, diced                salt & pepper to taste

¼ cup diced semi-dried tomatoes
In large heavy sauce pan, sauté onions in a little olive oil until translucent. Stir in pine nuts & toast lightly. Add rice & stir to coat. Stir in remaining ingredients. Bring to boil. Lower heat & cover tightly. Simmer for about 45 minutes or until rice is tender. Serve warm or at room temperature.

B.J. Harms – The Copper Spices www.thecopperspices.com 
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Vegetables

Grilled Vegetables with Balsamic Marinade

Marinade:


4 minced garlic cloves


2 tsp. fresh rosemary


1 tsp. fresh oregano


2/3 c. olive oil


1/3 c. balsamic vinegar


1/3 c. Worcestershire Sauce


1 c. dry red or white wine

Also:  4 cups mixed vegetables, cut for grilling and skewered

4 oz. crumbled Feta cheese

Combine Marinade elements together.  Marinate vegetables in marinade for at least an hour.  Grill vegetables over hot coals until somewhat charred on the outside and tender on the inside (about 10-20 minutes, depending on the vegetable).  Remove from grill and place hot vegetables on plates and top with Feta cheese

Spuds McBride

Cooking Spray
2 t. olive oil
6 c. (1/8 inch thick) sliced red potatoes (about 2 lbs)
1 jar Pesto Sauce
6 t. finely grated Romano cheese
1/2 c fat-free, less-sodium chicken broth

1. Preheat oven to 425
2. Spread oil in an 11x7 - inch baking dish coated with cooking spray. Arrange 2 cups potatoes in bottom of baking dish; spread 3 teaspoons Pesto sauce over potatoes; sprinkle with 2 teaspoons cheese. Repeat the procedure with 2 cups potatoes, 3 teaspoons Pesto Sauce, and 2 teaspoons cheese. Top with 2 cups potatoes.
3. Microwave 1/2 cup broth at HIGH 1 1/2 minutes or until very hot. Pour over potatoes; spread remaining Arugula sauce over potatoes. Cover with foil; bake at 425 for 45 minutes. Uncover; sprinkle with 2 teaspoons cheese, and bake an additional 15 minutes or until tender. 
Yield: 6 - 3/4 cup servings.

Courtesy of Janet and Michael McBride  Frisco, Texas USA       Serves 4 to 6

Beans – Nancy’s Navy Bean Balsamic East Texas Surprise

1 lb. Navy beans

½ cup onions, chopped

2 cloves minced garlic

3 Tblsp. Olive oil

2 cans chicken broth

½ 14-oz can tomatoes

1 can Rotel tomatoes

4 Tblsp. Balsamic Vinegar

Great for raiding the pantry – try with other beans.  Here’s what I did.  Rinse beans and cover with 2 inches water over top of beans.  Bring to a boil and let sit for 1 hour.  Rinse.  Sauté onions and garlic in olive oil until translucent (don’t let garlic get dark brown and crunchy-bitter).  Add peas and stir.  Add chicken broth, ½ 14-oz can tomatoes, 1 can Rotel tomatoes, and Balsamic.  Simmer 2 hours or until done.  The Balsamic adds a dense and meaty taste to these low-fat beans.  

Mashed Potatoes

1 ½ pounds potatoes, fat-free half-and-half or milk (for thicker mashed potatoes, use the half & half or you can use heavy whipping cream as well)

Chop potatoes into 1” chunks and place into large saucepan. Boil until tender.  Drain water and mix in 1 tablespoon Garlic-Infused Oil, 1 cup plus 1 tablespoon fat-free half-and-half, 2 tsp Wasabi Squeeze, and 2 tbl of butter. Mash with electric beater or by hand. You should be able to taste the Wasabi, but not the “heat”. Add salt & pepper to taste. Adjust Wasabi, salt & pepper as necessary.
Grilled or steamed vegetables of your choice
Marinade:


4 minced garlic cloves


2 tsp. fresh rosemary


1 tsp. fresh oregano


2/3 c. olive oil


1/3 c. balsamic vinegar


1/3 c. Worcestershire Sauce


1 c. dry red or white wine

Also:  4 cups mixed vegetables, cut for grilling and skewered

4 oz. crumbled Feta cheese

Combine Marinade elements together.  Marinate vegetables in marinade for at least an hour.  Grill vegetables over hot coals until somewhat charred on the outside and tender on the inside (about 10-20 minutes, depending on the vegetable).  Remove from grill and place hot vegetables on plates and top with Feta cheese.

Stir-fried Snow Peas and Tomatoes

8 oz. snow peas (about 2 cups)

20 cherry tomatoes

2 large shallots (or one small onion)

5 T olive oil

Italian Seasoning
Wash Snow Peas and remove stems and strings.  Wash cherry tomatoes and remove stems.  Thinly slice shallot or small onion.   

Heat oil over medium-high burner.  Add peas, tomatoes, and shallots/onion.  Add 1 tsp. of Italian herbs, then season to taste with salt, pepper, and Italian herbs as desired.  Stir-fry until peas are bright green and tomatoes are heated through, about 3 minutes.  

Chef Mick’s Teriyaki Green Beans

Fresh green beans, stems removed     Juice of ½ lemon
Honey Ginger Teriyaki Sauce            Pinch of sugar (optional)   
Red onion, sliced very thin
Cilantro or Italian parsley
 
Boil the green beans like pasta in salted water for four minutes.  Drain immediately and plunge into ice water to fully cool, keeping them there for several minutes.  Drain again and let fully dry on paper towels, patting them lightly if desired.
Toss green beans with Honey Ginger Teriyaki Sauce, adding lemon juice and a little sugar for extra sweetness if you like.  Very thin slices of red onion, cut into small pieces, make a great addition, as does a bit of chopped cilantro or Italian parsley.
Serve cold or at room temperature.  To serve hot, lightly stir-fry the beans in a small amount of corn or peanut oil instead of boiling them... and prepare as above (excluding the lemon juice).  

                                            Mick Weisberg     (214) 827-3328      mickbyte@aol.com
RETURN TO TOP
Risotto and Rice

Microwave Risotto (note – this is a quick and easy risotto where you use the microwave instead of standing by the stove, – it’s good and easy as a 1st try at risotto, but for a great recipe that will really show off your Carnaroli rice, use the Basil Risotto recipe below – it takes longer so find a time when you feel like cooking. 

4 T olive oil (divided use)

½ c chopped onion

1 c Carnaroli or Riso Nano rice

3 cups chicken broth (divided use)

½ cup water

1 c Parmesan cheese (freshly grated if you have the time)

Use Microwave on high power.  Place 2 T olive oil in covered, 2-quart casserole and cook for 1 minute.  Add onion and cook 2 minutes.  Add rice and cook 1 minute, stir to coat.  Add 2 cups chicken broth and water and cook for 12 minutes.  Stir and add ½ cup broth and cook for 5 minutes. Stir and if broth is absorbed, stop cooking.  If not, cook 1 or 2 minutes longer.  Remove from microwave and add Parmesan cheese and remaining 2 tablespoons olive oil, stirring to combine.  Add remaining broth in small increments until desired creaminess is reached (don’t overdo it – the rice while hot is still cooking and absorbing broth).  Serve immediately.

Jan’s Amazing Artichoke Risotto

1 small onion, finely chopped    

 2 tablespoons Olive Oil

1 cup Carnaroli or Riso Nano Rice    

 
 ½ cup White wine 

6 cups chicken broth 

1 8oz jar Artichoke Lemon Pesto   
Salt & Pepper to taste

¼ cup grated Parmesan cheese

Heat chicken broth to a brisk simmer.

Sauté onion in olive oil.  Add Carnaroli rice and stir until hot and

Evenly coated. Add White wine and stir.

Add broth ½ cup at a time, stirring constantly and adding more

Broth when absorbed. Keep broth at a brisk simmer.

Cook until rice is al dente and creamy. 18 to 25 minutes. 

Remove from heat. Add Artichoke Lemon Pesto, salt and pepper to

Taste, and grated Parmesan cheese.   Serves 4.

Courtesy Jan Mathews, Chicago IL
Awesome Basil Risotto – for when you’ve got the time and inclination to cook
This recipe can be prepared in 45 minutes or less. 
5 1/2 cups chicken broth (44 fluid ounces)
2 medium onions
1/4 cup plus 1 tablespoon extra-virgin olive oil
1 1/2 cups Carnaroli or Riso Nano rice (about 10 1/2 ounces)
1/2 cup dry white wine 

2 T Pesto

½ cup grated Parmesan


In a saucepan bring broth to a simmer and keep at a bare simmer. 

Finely chop onions. In a 4- to 5-quart heavy kettle cook onions in 1/4 cup oil, covered, over moderately low heat, stirring occasionally, until soft but not browned, about 10 minutes. Add rice and cook, uncovered, over low heat, stirring, 10 minutes. Increase heat to moderate and add wine. Cook mixture, stirring constantly, until wine is absorbed. Stir in 1 cup simmering broth and cook at a strong simmer, stirring constantly, until broth is absorbed. Continue adding broth, about 1/2 cup at a time, and cooking mixture at a strong simmer, stirring constantly and letting each addition be absorbed before adding the next, until rice is tender and creamy-looking but still al dente, about 18 minutes total. (There may be broth left over.) 

Remove kettle from heat and stir in pesto, Parmesan cheese, remaining tablespoon oil, and salt and pepper to taste.  Add additional pesto to taste

Options:  Try adding a small pinch of saffron, ½ cup of English peas, and/or ½ cup of toasted pine nuts to customize the rice to your taste. Serve risotto immediately.   Serves 4 as a main dish or 6 as a side dish.

Asian Risotto – A Far-Out Far-East Twist

This is basically the same recipe as the Awesome Basil Risotto above – but with a twist.  Leave out the Pesto, add carrots, celery, and Honey-Ginger Teriyaki to taste.  This is great!

5 1/2 cups chicken broth (44 fluid ounces)
2 medium onions                                                                                                                                    ½ cup chopped celery                                                                                                                            ½ cup chopped carrots









    ½ cup Honey Ginger Teriyaki Sauce
1/4 cup plus 1 tablespoon extra-virgin olive oil
1 1/2 cups Carnaroli or Riso Nano rice (about 10 1/2 ounces)
1/2 cup dry white wine 
½ cup grated Parmesan


In a saucepan bring broth to a simmer and keep at a bare simmer. 

Finely chop onions. In a 4- to 5-quart heavy kettle cook onions, celery, and carrots in 1/4 cup oil, covered, over moderately low heat, stirring occasionally, until soft but not browned, about 10 minutes. Add rice and cook, uncovered, over low heat, stirring, 10 minutes. Increase heat to moderate and add wine. Cook mixture, stirring constantly, until wine is absorbed. Stir in 1 cup simmering broth and cook at a strong simmer, stirring constantly, until broth is absorbed. Continue adding broth, about 1/2 cup at a time, and cooking mixture at a strong simmer, stirring constantly and letting each addition be absorbed before adding the next, until rice is tender and creamy-looking but still al dente, about 18 minutes total. (There may be broth left over.) 

Remove kettle from heat and stir in Honey Ginger Teriyaki, Parmesan cheese, remaining tablespoon oil, and salt and pepper to taste. Add additional sauce to taste.

Stir-fried Rice with Pumpkinseed Oil

1 cup rice – try something exotic like Jasmine or Himalayan Red rice

      1 T Pumpkinseed Oil

                   ½ T soy sauce

     Cook the rice according to directions.

     Heat oil in saucepan until a drop of water bounces when 

     dropped on the oil.

     Place rice in sauce pan and add soy sauce.  Stir until heated 

     through.

RETURN TO TOP
Pastas

Penne with Tomato and Balsamic Vinegar Sauce

1 lb penne or pasta

1 bottle Tomato/Basil, Tomato/Vodka, or Tomato/Artichoke sauce

3 T butter, melted

3 T balsamic vinegar

3 T Parmesan cheese (freshly grated if you have time)

1. Warm sauce

2. Cook paste until al dente.  Drain

3. In a large bowl, toss pasta with butter.  Add balsamic vinegar, and toss again.

4. Add sauce and Parmesan cheese and toss, and serve immediately

Penne Rigate Primavera        Serves 4


3 garlic cloves 
1 tablespoon extra-virgin olive oil 
1 pound chopped cherry tomatoes, plus 1 cup halved cherry tomatoes 
Salt 
Pepper 
1 cup grated Pecorino 
1 pound penne or penne rigate
Basil leaves, for garnish 

Using a large skillet, lightly brown the garlic cloves in the olive oil. Add the chopped tomatoes and season with salt and pepper. Cook on low heat until sauce begins to thicken. Once sauce starts to thicken, add the cheese. 

Cook the pasta in boiling, salted water for approximately 8 minutes. Drain and add to the sauce. Serve on platter with basil leaves, halved cherry tomatoes, and grated Pecorino. 

Fusilli col Buco with lemon pesto and grilled chicken
Fusilli col Buco is a fun pasta. It is a hollow corkscrew pasta that is twice the length of spaghetti. The intense lemon flavor of the pesto sauce goes well with grilled chicken. 

1 lb. Fusilli col Buco 
2-3 chicken breasts, grilled and then coarsely chopped 
½ cup extra virgin olive oil 
2 lemons, skin and white pith removed and quartered 
2 T Pesto Sauce

Salt and freshly ground pepper to taste 
Chopped basil for garnish 

Set a large pot of water to boil. Add 1 heaping Tablespoon salt to the boiling water and add the pasta. Cook the pasta until al dente. 

In the meantime, place the lemons in a blender and blend at high speed until pureed. Add to pesto.  Season to taste with salt and pepper. Drain the pasta and in a large serving bowl, add the pesto, lemon and chicken and mix well. Add more pesto to taste, if needed.  Garnish with chopped basil. Serve immediately. 


Serves 4 

Chilled Pasta with Rosemary and Tomato

For the roasting oil: 

· 1 potato, cubed 

· 1/8 cup extra-virgin olive oil 

· 1/8 teaspoon thyme 

· 1/8 teaspoon oregano 

· 1 bottle Tomato/Basil, Tomato Vodka, or Tomato/Artichoke Sauce

For the spaghetti: 

· 1/2 pound penne or Orechiette

· salt 

Make the roasting oil: Brown the potatoes in a pan with the olive oil, thyme, and oregano over a medium flame. Remove the potatoes and let the olive oil cool. Serve the potatoes with meat or poultry; reserve the roasting oil for the spaghetti. 

Cool and refrigerate the tomato sauce.

Make the pasta: Cook the pasta until al dente in a large pot of boiling salted water. Strain and place under cold running water for 10 minutes. Meanwhile, prepare a tray large enough to hold the pasta in a thin layer and pour two-thirds of the roasting oil into it. Drain the pasta thoroughly, and mix it with the roasting oil in the tray. Mix the pasta with your hands until each strand is lightly coated with the oil. Add the remaining roasting oil if the pasta is not well coated. Cover the tray and keep it in the refrigerator, mixing every 24 hours, until ready to serve. Serve the pasta with the tomato sauce on the side. Keep in mind that since the sauce is cold, you will have to use much more of it than if it were warm. Serves 4

Lasagna L’Amore Pinwheels – a la Gary and Nancy

Makes 16-20 pinwheels – (4 pinwheels is a light meal for 1)

4 lasagna sheets

2 containers frozen spinach

1 cup light ricotta

2 eggs

1 jar Sundried Tomato Pesto Sauce

2 cups of Tomato Vodka Sauce

Parmesan to taste

Cook 4 Lasagna sheets as directed (3-5 min)

Thaw 2 containers frozen spinach

Drain all liquid out of spinach.  Then mix in 1 cup of ricotta and 2 eggs.

Flatten out one cooked Lasagna sheet and spread 1/4 of the spinach mixture on it.  

Dab ¼ of a jar of Sundried Tomato Pesto Sauce on top of the spinach mixture.  

Sprinkle with Parmesan cheese.

Roll the lasagna up in a log.  Repeat with other 3 sheets.

Grease a pan and place rolls in it.  Heat for 30 minutes at 350 degrees.

Slowly heat up Tomato Vodka sauce (or other good sauce)

Take out and cut logs crossways to make spirals.

Spoon heated sauce in the bottom of a plate.  Place spirals on top of sauce.  Sprinkle with Parmesan.

Chilled Pasta

Pasta – cooked per directions on package

Roasted red & yellow peppers

Fresh chopped green onions

Flavors From Afar Balsamic Vinegar & Garlic Oil

Mix all ingredients and chill

Recipe Courtesy of Chef Joseph, owner, A Private Affair - at 214.521.1887

Chef Mick’s Asian Confetti Noodles

½ lb. Asian rice noodles                      2 T unsalted butter
Asian Dipping Oil
2 bell peppers, different colors (red, yellow or orange preferred)
juice of 1/2 lemon

Soak rice noodles in warm water until thoroughly softened, about 20 minutes.  Finely chop half of each bell pepper, discarding seeds, stem and and pith and reserving the other half for another use.  Saute chopped peppers lightly in butter, adding the drained noodles when the peppers have softened slightly.  Add Asian Dipping oil to coat the noodles in the pan, plus the juice of half a lemon.

Cook for a few minutes only, then remove from heat and toss lightly.  Serve warm or at room temperature.
Mick Weisberg     (214) 827-3328      mickbyte@aol.com
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Chicken

Carol Ann’s Cool Chicken

4 Boneless, Skinless Chicken Breasts   2 tablespoons olive oil

2 tablespoons chopped cilantro             1 cup plain bread crumbs

½ 8oz jar mushrooms                            Sundried Tomato Pesto

Mix Cilantro with bread crumbs. Dredge chicken in bread crumbs. Sauté in olive oil until browned on both sides.

Cover with mushrooms and Sundried Tomato Pesto. Cover and cook about 20 to 30 minutes on low until done.

Can be served over a bed of Fettuccine.

Serves 4

Courtesy Carol Ann Ward, McKinney, TX

Grilled Chicken with Artichoke/Pepper/Cheese topping

4 Chicken breasts (boneless, skinless)

4 tablespoons Artichoke Lemon Pesto

4 tablespoons Sundried Tomato Pesto Sauce

4 slices Swiss or other premium cheese
Grill Chicken out using the following recommendations.

	Boneless Breast
	Internal Temperature 
	Maximum Grilling Times

	Small piece (120 g raw)
Large piece (170 g raw)
	170F (77C)
	 10 minutes per side
15 minutes per side


When chicken is cooked, place breasts in pan seasoned with cooking spray.  Top with ¼” layer Artichoke-Lemon pesto and thin layer of Red Pepper Sauce.  Top with 1 slice cheese.  Heat in 350 degree oven 10 minutes or until cheese bubbles and browns.

Chicken Breasts with Honey-Ginger Teriyaki

4 Chicken breasts (boneless, skinless)
Use ¼ cup of Honey-Ginger Teriyaki per chicken breast. Marinate the breasts for 1 hour.

Grill out!

	Boneless Breast
	Internal Temperature 
	Maximum Grilling Times

	Small piece (120 g raw)
Large piece (170 g raw)
	170F (77C)
	 10 minutes per side
15 minutes per side
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Beef

Zesty Meatballs – 

1 lb Extra lean hamburger 

3/4 tsp onion powder

1/3 tsp garlic salt

Mix well – roll into balls

Boil until done (about 10 minutes) – drain

Add 12 oz Honey Ginger Teriyaki Sauce 

Bring back to simmer and cook for an additional 30 to 35 min.

Gary’s Asian Meatloaf

Try this twist on a weeknight!

Mix together the following ingredients:

1 cup Honey Ginger Teriyaki Sauce 

2 lbs. Ground Beef

2 green onions

1 celery stalk

1 cup breadcrumbs

1 egg

¼ cup fat-free half-and-half

Cook in preheated 350 degree oven for 1 hour or until done.

Serve with stirfried snow peas instead of greenbeans, and try garlic-flavored olive oil in your mashed potatoes instead of butter!

Hamburgers with A Squeeze – Try Hot Wasabi, Spicy Chipotle, Roasted Yellow Pepper, or Kalamata-Feta

1 ½ to 2 pounds ground beef (Gary prefers the 4% fat Laura’s beef at Kroger)

Hamburger buns (Make them from scratch with our Baguette mix – included free of charge)

Lettuce, tomato, sliced onion

Fresh grated cheese (Optional)

Form hamburger into 6 oz to 8 oz patties - 1” thick

Slice tomatoes 3/4 inch to 1 inch thick

Prepare lettuce

Heat grill (or cook in frying pan)

Cook hamburgers per the chart below.

The time to cook hamburger is dependent on thickness not weight. The total cooking time should be divided in half with each side cooked for 1/2 of the total time. (Tip: if using Laura’s 4% beef, the burger will not shrink, causing the cooking time to increase as much as 50%.)

There are many variables in cooking hamburger, so cooking times may vary. The following times apply to a frying pan at 350°F, to have the center reach 160°F. 

	Thickness
	Time Per Side
	Total Time 

	1 inch
	10 min.
	20 min.

	3/4 inch
	6 min.
	12 min. 

	1/2 inch
	3 min.
	6 min. 


Add cheese if desired and melt.  Brown buns if desired.

Squeeze a thin layer of the Wasabi, Spicy Chipotle, Roasted Yellow Pepper, or Kalamata Feta Squeeze on grilled burger, place on bun, add lettuce and tomato if desired.

Fusion Fajitas with Pico de Gallo and Guacamole Dip

2 lbs. flank steak, halved crosswise and cut into 1-inch thick strips

1 large can Pineapple juice

Honey – Ginger Teriyaki BBQ & Grilling Sauce

Fire Roasted Tomato Salsa

6 Roma Tomatoes

2 large yellow onions

1 large green pepper

1 bunch green onions

1 small can of diced green chiles

3 jalapeno peppers

1 bunch cilantro

1 small bottle lime juice

Flour tortillas

3 ripe avocados

Fusion Fajitas

Using a meat tenderizer, pound the flank steak. Place in a zip lock bag and cover completely with pineapple juice. Let stand for 10 to 15 minutes (this helps break down the meat and make it more tender)

To make the marinade, mix equal parts of Honey-Ginger Teriyaki BBQ & Grilling Sauce and light beer. (You can add some Habanero hot sauce to kick it up – the amount depends on the brand and your taste) You can also add a little salt and pepper to taste if you like.

Remove the steak from the pineapple juice and cover with the marinade. Let stand for 1 to 2 hours.

Prepare grill for grilling.  Place the meat on the grill. Cook on high for about 5 minutes and turn. When it is cooked to your taste, remove from grill, slice and serve with flour tortillas, sautéed onions and green peppers, Fire-Roasted Tomato Salsa, Pico de Gallo, and guacamole dip.

Sautéed onions and green peppers

Slice 1 large onion and green pepper. Place a little olive oil in a frying pan. Add the onions and peppers. Sauté until soft.  

Fresh Pico de Gallo

3 medium roma tomatoes

1 medium sweet yellow onion

1 green onion with stalk (optional)

3 jalapenos or Serrano peppers (depends on the spiciness of the pepper) to taste

½ cilantro bunch (equal to about half cup or more chopped)

salt to taste

Dice the onions into little cubes. Place in small bowl and cover with lime juice. This will take away the harshness of the raw onion. Let stand for about 10 to 15 minutes.


Seed the tomatoes and dice into little cubes.  The cilantro and jalapenos should be finely chopped. Once you've done this, toss all the ingredients together evenly. Drain the onion and add to the mixture.

Optional: You can add a bit of fresh lemon or lime juice if you're going to serve the Pico de Gallo on fajita tacos or with seafood. 

Yield: About 2 cups

Guacamole Dip

3 medium avocados, peeled & seeded

3 tablespoons green onion, finely chopped

3 tablespoons drained, diced tomatoes

2 tablespoons canned green chiles, finely chopped

1 tablespoon lemon or lime juice

salt to taste

Mash avocado with a fork, leaving some chunkiness for texture, if desired. Add the remaining ingredients, mix well. Makes about 2 cups.

RETURN TO TOP
Pork

Grilled Pork Medallions with Honey-Ginger Teriyaki Sauce
1 to 1-1/2 lbs pork tenderloin  

½ cup Honey Ginger Teriyaki Grilling Sauce
Slice pork tenderloin into 1” wide medallions (about 10 to 12 medallions). Marinate in ½ cup of Honey Ginger Teriyaki. (Hint: if you marinate in a large Ziploc-style bag, you can make sure the marinade is distributed evenly and turn regularly.)

Prepare grill. Remove marinated pork medallions from Ziploc bag and place on grill. Cook on high for about 6 to 8 minutes. Pour a little more marinade over pork and turn. Pour more marinade on pork and cook another 4 to 5 minutes until done. Ensure that internal temperature of pork is at least 160 degrees. Enjoy!

RETURN TO TOP
Wraps

6 oz. cream cheese

6 oz. ricotta cheese

4 tbls artichoke lemon pesto

1 tbl hot wasabi squeeze

1 tsp onion salt

Field greens tossed with Flavors From Afar Balsamic Vinegar and Extra Virgin Olive Oil

Spread filling on tortilla – add greens – roll up & enjoy

Recipe Courtesy of Chef Joseph, owner, A Private Affair - at 214.521.1887

Desserts

Easy Tiramisu

· POUND CAKE, 3 cups, 1/2-inch cubes 

· MAXWELL HOUSE CAPPUCINO, amaretto flavor, 2 envelopes divided 

· COLD MILK, 1/2 cup + 1-1/2 cups 

· CREAM CHEESE, 1 8-oz package, softened 

· INSTANT VANILLA PUDDING MIX, 4-serving size 

· FROZEN DESSERT TOPPING, 2 cups thawed 

1. Spread cake cubes over bottom of 8-inch square dish. 

2. Dissolve one envelope of cappuccino mix in 1/2 cup milk and sprinkle over cake. 

3. Beat cream cheese in large bowl until smooth. 

4. Gradually beat in remaining 1 1/2 cups of milk until smooth. 

5. Add pudding mix and remaining envelope of cappuccino. 

6. Beat on low speed until blended. 

7. Stir in whipped topping. 

8. Spoon over cake cubes. 

Refrigerate for 3 hours.

Ice Cream with Hot Chocolate Habanero Sauce 

Vanilla ice cream

Scoop out ice cream.  Open jar of Chocolate Habanero sauce and remove top.  Place uncovered glass jar

in microwave.  Heat 30 seconds.  Stir and heat 10 seconds

more if needed.  Spoon over ice cream.  Enjoy!

Coconut Rice Pudding Parfaits with Mango and Pineapple
Coconut rice pudding
3 cups water
1 cup Jasmine rice 
1 cup plus 2 tablespoons sugar
2 large eggs
2 large egg yolks
3 tablespoons cornstarch
4 teaspoons vanilla extract
1 1/2 cups whole milk
1 cup canned unsweetened coconut milk*
1 teaspoon salt
1 cup shredded coconut, toasted
1 cup whipping cream 

Macaroon crumble
1 1/2 cups sweetened flaked coconut
2/3 cup all purpose flour
1/2 cup (packed) golden brown sugar
1/4 cup sugar
3/4 teaspoon salt
4 1/2 tablespoons chilled unsalted butter, diced 

2 cups chopped peeled fresh pineapple
1 cup chopped peeled pitted fresh mango 

For rice pudding: 
Bring 3 cups water to boil in heavy medium saucepan. Add rice; reduce heat to medium and simmer uncovered until very tender, about 18 minutes. Drain if necessary. Whisk 1/2 cup plus 1 tablespoon sugar, eggs, egg yolks, cornstarch, and vanilla in large bowl to combine. Bring whole milk, coconut milk, remaining 1/2 cup plus 1 tablespoon sugar, and salt to boil in heavy medium saucepan. Pour over sugar-egg mixture, whisking constantly. Strain mixture back into saucepan and bring to boil over medium heat. Whisk gently until slightly thickened. Remove from heat. Fold in cooked rice and coconut. Pour into bowl, pressing plastic wrap onto surface, and refrigerate until cold, about 4 hours. (Can be prepared up to 1 day ahead. Keep refrigerated.) Stir in cream. 

For macaroon crumble: 
Preheat oven to 350°F. Line large rimmed baking sheet with parchment paper. Toss coconut, flour, both sugars, and salt in large bowl to combine. Using fingertips, rub butter into mixture until clumps form. Spread mixture on baking sheet, patting down slightly. Bake until golden brown, about 20 minutes. Cool. Break crumble into bite-size pieces. 

Toss pineapple and mango in bowl to combine. Spoon 1/4 cup rice pudding into each of 6 wineglasses. Top each with 1/4 cup fruit mixture. Sprinkle each with 2 tablespoons macaroon crumble. Repeat with remaining pudding and fruit mixture (reserve remaining pudding for another use). Sprinkle each parfait with 2 tablespoons macaroon crumble and serve. 

* Unsweetened coconut milk is available at Indian, Southeast Asian, and Latin American markets and many supermarkets.
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