Father’s Day

I have recently learned how important Father’s Day is. My Dad is not only my father; he’s my friend. I love spending time with him. We like all the same things. My Dad has been sick lately and it brought home to me how special that relationship is. So, take time to spend time with your Dad this weekend and make sure that he knows how special he is to you.

How do we show Dad how much we love him? By gathering the family for a Father’s Day cookout and serving Dad’s favorite foods. Whether your dad loves steak, seafood or chicken, serve up his favorite and grill it to perfection to make his day.

The recipes this week are courtesy of Omaha Steaks. They have lots of great recipes one their website. For a free “Great Gathering Guide and Cookbook” filled with more mouth-watering recipes for steaks, chicken and fish, call 1-800-228-9872 or visit www.omahasteaks.com.  

Our first recipe is beautiful and delicious. I love the look of kabobs. It ‘s beautiful but it’s also faster to cook because the pieces are smaller. This recipe is put together ahead of time so that it can marinate for 8-12 hours.  The great advantage to this recipe is that you buy the skewers already made. You only have to thaw them and marinate them.

The second recipe is the Mexican Rice for the first recipe. It’s an easy recipe to create but is colorful and tasty. You puree the tomatoes and sauté the rice. Pile it on plate and lay the chicken skewers on top and you’re ready to enjoy.

Recipe number three is a classic Porterhouse steak. To make it special you add blue cheese and sun-dried tomato butter. Dad will love this one. There isn’t much that smells or tastes better than a steak on the grill. For me 

The last recipe will be one of our favorites for all year. It’s blackened salmon with a smoky mustard sauce. You get the Omega 3 fatty acids that come with eating seafood and the zing of eating it blackened. You can make it as spicy or as mild as you wish, but blackened foods are terribly hot anyway, so don’t tone it down too much.

Lemon Chipotle Chicken Skewers With Mexican Rice
4 6-Ounce Chicken Skewers With Vegetables, thawed (from Omaha Steaks) 

Lemon Chipotle Marinade 

1/4 Cup Fresh Lemon Juice

1 Tablespoon Garlic, chopped

1 Tablespoon Rosemary, chopped

1/4-Cup Olive Oil

1-Teaspoon Kosher Salt

1/4-Teaspoon Ground Black Pepper

2 Tablespoons Canned Chipotle In Adobo Sauce, puréed

For marinade, place all ingredients in bowl and mix well. In a gallon zipper-close bag, add chicken skewers and marinade. Roll up bag to push air out before sealing. Refrigerate skewers 8-12 hours.

Preheat grill to high; grill chicken skewers 4-5 minutes each side. Discard marinade.

To serve, plate Mexican Rice (see recipe). Remove skewers from grill and place atop rice.

Mexican Rice
Makes: 4 cups


8 Plum Tomatoes


1 Tablespoon Cilantro, chopped


2 Cups Water


1 Teaspoon Garlic, chopped


2 Teaspoons Canned Chipotle In Adobo Sauce, puréed


2 Teaspoons Kosher Salt


1/3 Cup Canola Oil


2 Cups Long Grain White Rice


1/2 Cup Yellow Onion, chopped

In a heavy skillet over high heat, char tomatoes until skins split; transfer to a blender or food processor and purée. Stir in cilantro. 

In large saucepan, combine water, puréed tomatoes, garlic, chipotle purée and salt. Bring to a slow boil. 

In separate large saucepan, heat oil over high heat until hot. Add rice and onions; sauté until grains are bright white or slightly brown, approximately 7 to 10 minutes.

Add tomato mixture to saucepan with rice and onions. Simmer 15 minutes.

Remove saucepan from heat, cover and let stand 20 to 30 minutes, stirring twice.

Fluff rice with a fork. Keep warm until ready to serve.

Porterhouse Steak With Maytag Blue Cheese and Sun-Dried Tomato Butter

Serves: 4

4 24-Ounce Porterhouse Steaks (from Omaha Steaks) 

Omaha Steaks All Natural Steak Seasoning To Taste

Maytag Blue Cheese And Sun-Dried Tomato Butter

1 Teaspoon Olive Oil 

1/2 Cup Unsalted Butter, sliced

1/4 Cup Sun-Dried Tomatoes, minced

1 Tablespoon Garlic, minced

1 Tablespoon Lemon Juice, freshly squeezed

1-Tablespoon Worcestershire Sauce

1/2 Cup Maytag Blue Cheese, crumbled

1 Tablespoon Basil, minced

For blue cheese and sun-dried tomato butter, heat oil over medium heat in small saucepan. Add garlic; cook until brown. Add sun-dried tomatoes; cook about 1 minute. Stir in lemon juice, Worcestershire sauce and basil and immediately transfer contents to a food processor or blender.

Turn on food processor; add blue cheese and purée.

Add sliced butter to food processor allowing butter to be whipped into puréed cheese mixture.

Transfer mixture to a sheet of parchment paper. Roll into a tube about 1 1/2 inches in diameter and twist paper at the ends. Refrigerate 4 to 6 hours. 

When ready to serve, slice into 1 1/2-inch coins as needed. Unused butter can be refrigerated for up to 1 week.

Thaw steaks over night in the fridge or quick thaw by placing sealed steaks in a sink with water about 1 hour.

Preheat grill to high. Season both sides of steaks. Grill steaks to desired doneness. 

Just before removing steaks from the grill, place a butter slice on each steak so butter is partially melted as you serve the steaks.

Blackened Wild Alaskan Salmon With Smoky Mustard Sauce

Serves: 4


1 Tablespoon Canola Oil


4 Omaha Steaks 6-Ounce Wild Alaskan Salmon Fillets, thawed


2 Tablespoons Omaha Steaks Blackening Seasoning


1/4 Cup Omaha Steaks Smoky Mustard Sauce

In a well-ventilated area, heat oil in a large nonstick sauté pan on high until hot.

Pat dry salmon fillets with a paper towel. Spread out seasoning on a clean plate; coat both sides of salmon with seasoning. 

Carefully place salmon in hot oil and cook 2 minutes on each side. Place 1 tablespoon Smoky Mustard sauce on each plate; remove salmon from pan and place on top of Smoky Mustard sauce.

Did You Know?

Grilling Tips

Picking a Safe Grilling Area

Place your grill on a flat, level surface so it won't tip over. Make sure it's located away from overhangs, fences, deck railings and shrubbery that could be ignited by a sudden flare-up or flying spark. 

Position the grill in a well-ventilated location. Never barbecue indoors as toxic, odorless fumes (carbon monoxide) can build up. 

Keep children and pets away from the grill when it's in use. 

Starting a Charcoal Grill

For great-tasting barbecue, the makers of KC Masterpiece® Barbecue Sauces, Marinades and Seasonings recommend grilling with Kingsford® charcoal briquets. Follow these easy steps:

Arrange charcoal briquets in a pyramid at the bottom of the grill. 

Add approximately four squirts (2oz) of Kingsford® lighter fluid to the center of the briquets and carefully light with a match. 

When coals are ready for cooking, spread them in a single layer or bank them, set the grilling grid in place and put on the food. 

Additional tips:

If coals are slow to start, never add lighter fluid directly to warm coals – it can be dangerous. Instead, place several new briquets in a small metal can and apply lighter fluid. Add these briquets, using a pair of long-handled tongs, to the pyramid and light with a match. 

Wait to put a lid on the grill until you are ready to cook. Keeping the lid on your grill can help foods retain their natural juices and deepen flavor. However, putting it prematurely on the grill can prevent the lighter fluid from completely burning off and may impact the taste of your food. 

Charcoal Cooking Methods

Direct grilling method:

Cooking directly over the coals is best for foods that take less than 30 minutes to grill, including boneless chicken, steaks, fish fillets, hamburgers and hot dogs.

Position and cook food directly over briquets. 

Indirect Grilling Method:

Similar to oven roasting, this method is recommended for foods that are higher in fat and take longer than 30 minutes to cook. These foods include roasts, whole turkeys, bone-in chicken, ribs and briskets. It's a good way to prevent burning since heat circulates around the food.

Bank charcoal briquets on one or both sides of a drip pan on the lower grid. 

Place food on the grill, centered over a drip pan. 

Close the grill lid to contain heat and seal in smoky flavor. 

Add water, apple juice or other flavored liquids to the drip pan to provide extra moistness and flavor to food, if desired. 

How Much Charcoal to Use

The number of charcoal briquets required for grilling depends on the size and type of grill, the type of food being cooked and the weather. Use the following as general rules of thumb:

For food cooked using the direct grilling method, it takes about 30 briquets to grill one pound of meat or poultry. Charcoal should extend about one inch beyond the area the food will cover so the food cooks evenly all around. 

For foods cooked using the indirect grilling method on a full-size covered grill, use approximately 25 briquets on each side of the drip pan for up to one hour of cooking time. For each additional 50 minutes of cooking time, add eight new briquets to each side of the drip pan. 

For foods that require more than one hour to cook, new briquets should be added periodically to make sure the food is cooked thoroughly. Add 16 to 18 new briquets for each additional hour of cooking time. Additional briquets should be added to the outside edges of the charcoal as the original coals reach their cooking temperature. Move the new briquets to the center of the fire when they're ashed over. 

If you're grilling on an especially windy day, in cold temperatures or in high humidity, use a few more briquets than normal to make sure the fire stays hot enough to thoroughly cook food. 

How to Tell When Coals Are Ready

Good quality charcoal briquets – like new Kingsford® Sure Fire Charcoal – should be ready in about 15 minutes. They should be at least 70 percent covered with ash and have a slight red glow. 

To estimate the temperature of the coals, hold your hand, palm side down, about six inches above the coals. Count "one thousand one, one thousand two, etc.," until the heat is uncomfortable and you have to pull your hand away. If you can keep your hand in place for: 

2 seconds – it's hot, about 375 degrees or more 

3 seconds – it's medium-hot, about 350 to 375 degrees 

4 seconds – it's medium, about 300 to 350 degrees 

5 seconds – it's low, about 200 to 300 degrees 

(http://kcmasterpiece.com/tips_grilling.html) 

