Just For The Fun Of It

Sometimes it’s fun to make a dish just for the heck of it. The reason could be that you’re bored with nothing to do or the kids want a special treat. Of course these same dishes could be used for a casual party as well. 

The first recipe is something that I love with a passion. I don’t care too much for sweets, but I love salty foods. Of the salty foods, soft pretzels are my absolute favorite. Don’t let the rising and proofing deter you; this is an easy recipe to make. You work on it a few minutes and then leave it alone for a couple of hours. It’s worth the effort.

I also love olives. I like all kinds of olives. This recipe is a great snack for a party or as an appetizer. It’s so simple to make that you will find it’s a regular go-to item when you need easy, tasty appetizers.

The mushroom and feta cheese mini-turnovers in recipe number three will be a favorite if you give them a try. Puff pastry is one of the wonders of the modern world and you owe it to yourself to get familiar with it if you aren’t already. It makes finger foods interesting and tasty and gives them a different twist. You can also add other things to this mixture; such as diced chicken or diced, cooked veggies.

The last recipe is a bit spicy. It’s Caribbean Chicken Wings. You can always make it hotter or milder by adding more or less hot sauce. I prefer less, but then I don’t really like hot food. The celery sticks and blue cheese dressing serve a dual purpose. They serve as a side dish and also help take the sting out of your tongue when you eat hot foods. That is why you will often find them served with hot wings in restaurants, so don’t leave them out. Remember that drinks are not the answer to cooling the burn from spicy food. Try the celery and blue cheese or try bread or crackers.

Soft Pretzels

1 Tbsp Active Dry Yeast

1 Cup Warm Water

2 Tbsp Olive Oil

2 Cups All-Purpose Flour, plus more for rolling

Kosher Salt

Mix the yeast and water in the mixing bowl of a mixer fitted with a dough hook, in a food processor with a plastic blade, or simply in a bowl. Let sit for 5 minutes. Add the oil, then the flour, and then 1 Tbsp regular salt. Mix, and then knead for 8-10 minutes, until you have a silky dough.

Lightly oil a large bowl or other container. Put the dough in the bowl, cover in plastic wrap and set it in a warm place until the dough doubles in bulk – about 1 1/2 hours. Punch down the dough and form it into roughly 1/2-cup balls. Cover and let sit for 10 minutes to let the dough relax.

Lightly spray a baking sheet with cooking spray. Take a dough ball and roll in into a rope, 8-10 inches long by 1/2 inch thick. Fold to form a pretzel shape or whatever shape you want. Place the formed pretzel on a baking sheet. Brush the top with water and sprinkle with Kosher salt. Keep the baking sheet covered with a damp towel while you form the remaining pretzels. Proof the dough, covered with plastic, in the refrigerator for 2 hours.

Preheat the oven to 400. Bake for 12-15 minutes, until browned, but still chewy. Serve hot. 

Great served with mustard or brush uncooked pretzels with melted butter and sprinkle liberally with cinnamon sugar instead of water and salt.

Spiced Olives

1 Pint Assorted Olives

2 Lemons

Zest from the 2 Lemons

2 Tbsp Minced Garlic

1/2-Cup Extra Virgin Olive Oil

Pepper, to taste

Put the olives in a mixing bowl. Cut the zest in strips from the lemons and add the zest to the olives. Add the juice from one of the lemons. Add the garlic, the olive oil, and pepper to taste. Mix well and marinate for at least 2 hours and preferably overnight.

You can also add your favorite fresh herbs, chopped fine, such as Oregano, Thyme or Rosemary.

Mushroom and Feta Mini-Turnovers

1/2 Lb Mushrooms

1/2-Cup Feta Cheese

1 Sheet puff Pastry Dough, thawed (9x10 inches)

2 Tbsp Olive Oil

Wash and dry the mushrooms and cut the bottom half-inch off the stems. Put the mushrooms in a food processor and mince.

Heat a medium-sized sauté pan or skillet over high heat, pour in the 2 tbsp oil, then add the mushrooms. Season with salt and pepper and cook, stirring until the mushrooms give out, then reabsorb, their liquid, about 8-10 minutes. Remove from heat and add the feta cheese.

Preheat the oven to 400. Put the puff pastry on a floured flat surface and roll the dough until quite thin. Cut into 2-inch squares. Put a teaspoon or so of the mushroom mixture on the center of each square, moisten the edges of the dough with water, then fold over to form a triangle. Press the edges of the triangles with the back of the tines of a fork to seal.

Put the triangles on a baking sheet and bake for 10-12 minutes, until golden brown.

Caribbean Chicken Wings

1 Lb Chicken Wings

1 Cup Jarred, fresh-packed mango pieces, plus 3 tbsp juice from the jar

1/4 Cup Hot sauce, or to taste

Preheat oven to 350 degrees.  Spread the wings on a baking sheet and cook for 25-30 minutes, until just done. In the meantime, put the mango and juice in a food processor with the metal blade and puree. Mix the mango puree and hot sauce, along with salt and pepper to taste, in a large mixing bowl. Add the hot wings and mix to coat them well. Put the wings back on the baking sheet and bake for 5-8 minutes more.

You can serve with traditional sides such as celery sticks and blue cheese dressing.

Did You Know?

Ketchup can be used to clean copper bottom pots. Smear the ketchup on liberally, let it stand for an hour, then wash it off. If the stain is really bad, you may still have to scrub a little. Adding some lemon juice will also help with hard to clean pots.

Kool-aid: Use to clean dishwasher pipes and toilets. Just pour powdered Kool-aid into the detergent section of your dishwasher, and run it through a full cycle. The Kool-Aid will rinse clean and won’t stain. To clean the toilet, pour a packet into the bowl, swish with a brush, and let stand for a few minutes. Then just flush the grime away.

Peanut butter: this yummy reat can remove stubborn label adhesive from glass and plastic. After you’ve pulled off as much of the sticker as you can, spread  a little creamy peanut butter on the remaining stucky stuff and gently scrape it away. Wash the item thoroughly to remove any oily residue from the peanut butter. Baby oil will also remove labels most of the time.

Clogged Drain: Pour 1/2 cup of baking soda down the drain and chase with a cup of vinegar. Wait until it foams  and then flush with boiling water.

Food stuck in the microwave: Boil a cup of water in the microwave. The steam will loosen the stuck on food and you can easily remove it. Be careful when removing the cup of boiling water so that you don’t burn yourself.

