(((   RECIPES   (((

QUICK CHICKEN JAMBALAYA

4 cups chopped bacon

1 cup chopped green pepper

1 cup chopped onion

1 cup finely chopped parsley

1 pkg. (12 oz.) Oscar Meyer Beef “Smokies” (cut into ½ in. pieces)

1-½ cup chopped cooked chicken

1 cup of minute long-grain rice (uncooked)

½ cup BBQ sauce

1 tsp salt

¼ tsp ground red pepper (optional)

1 can (14 ½ oz.) of tomatoes (chopped)

1-½ cup of water 

Cook bacon and veggies in 3qt saucepan or large skillet until veggies are tender and bacon is crisp.

Add Smokies, chicken, water, rice, BBQ sauce, salt and pepper.

Bring to boil and cover.

Reduce heat to low, simmer 15 min., while stirring.

Stir in tomatoes. Cook until thoroughly heated.

ITALIAN CHICKEN AND RICE

1 - 2 tbsp oil

4 small boneless/skinless chicken breast halves (1 lb) 

1 can (10 ¾ oz) Campbell’s Mushroom soup

1-½ cups water or milk

½ tsp dried oregano leaves (crushed)

2 cups minute white rice (uncooked)

1 cup frozen peas, thawed

¼ cup Kraft grated Parmesan cheese 

Heat oil in large non-stick skillet on medium-high heat.

Add chicken, cover; cook 4 min each side or until cooked through. Remove chicken. Add soup, water, oregano to skillet; stir; bring to a      boil.

Stir in rice, peas and cheese. Top with chicken; cover and cook on low heat for 5 min. 

Sprinkle with additional cheese and black pepper if desired.
SPICY TURKEY- PEPPERCORN RANCH WRAP

2 oz cream cheese

4 oz peppercorn ranch dressing

2 flour tortillas (12 in)

1 pkg. (5 oz.) oven-roasted turkey breast 

8 bread and butter pickle chips

Combine cream cheese and dressing in medium bowl until blended.

Spread mix on tortillas. Divide turkey.

Roll up tortillas, cut into 4 slices.

Top each with pickle chip and secure with toothpick.
BLACK-EYED PEA JAMBALAYA

4 oz “tasso” sausage, diced into small pieces

¼ lb chorizo sausage, sliced lengthwise and cut into quarters

¼ lb smoked sausage, sliced lengthwise and cut into quarters

1 cup chopped yellow onion

1/2 tsp salt; ¼ tsp cayenne pepper

4 cloves garlic

4 bay leaves; 5 sprigs fresh thyme; 3 tsp chopped parsley

12 cups chicken stock

1 lb black-eyed peas

1 tbsp minced garlic

½ lb med shrimp, peeled, de-veined and chopped

Essence to season

½ lb long grain rice

¼ cup chopped green onions 

In a large pot over medium heat, add the olive oil.

When oil is hot, add tasso, chorizo and sausage, render for 5 min.

Stir in onions, salt, cayenne, garlic, bay leaves, thyme and parsley.

Sauté 5 minutes, or until onions are wilted.

Stir in chicken stock, peas and garlic.

Bring to a simmer and cook for 1 hour.

Sprinkle shrimp with essence to season.

Add shrimp and rice to mixture and cook for 30 more minutes, or until peas and rice are tender.

Stir in green onions. Serve warm.
BOUDIN WITH JAMBALAYA GRITS

2 lbs fresh Boudin sausage links; water to cover

1 tbsp olive oil

1 cup chopped yellow onions

½ cup chopped green bell peppers; ½ cup chopped celery

Salt & pepper

1 tbsp chopped garlic

½ cup fresh tomatoes peeled, seeded, chopped

4 oz. Small diced chicken

Essence

4 oz. Small diced smoked sausage; 4 oz. Small diced ham

5 cups milk; 1 cup of veal reduction

2 cups grits; 1 cup grated white Cheddar cheese

1 cup chopped green onions

Bring a large saucepan of salted water to boil.

Add boudin sausage and poach for 4-5 min. or until sausage is firm. Drain and set aside.

In a medium saucepan heat the olive oil.

Add onions, pepper, celery. Season with salt and pepper.

Sauté for 2-3 min. or until celery and onions are wilted. Add garlic and tomatoes. Season with salt and pepper. Sauté for 2 minutes.

Season chicken with essence, add chicken and sauté for 2 min. while stirring. Add sausage and ham; cook 2 min. 

Add milk and veal reduction; bring to boil. Reduce to simmer and stir in grits. Stir 30 sec. And add cheese and stir till cheese melts. Cook uncovered for 4-5 minutes, or until grits are tender and creamy. Stir in green onions.

In a sauté pan heat the remaining oil.

Pan-sear the boudin sausage for 2 min. on each side

To serve, mound the grits in center of each plate.

Lay 2 links of sausage on top of grits. Spoon the sauce over the sausage. Four appetizer servings.

PRONTO PESTO PASTA SALAD

1pk (9 oz) “Di Giorno” mozzarella garlic tortellini

1 green pepper thinly sliced

1 tomato, cut into wedges

½ cup thinly sliced red onion

½ cup “Di Giorno” pesto sauce

½ cup mayonnaise

Prepare pasta as directed on package.

Rinse with cold water and drain.

Toss pasta and remaining ingredients in large bowl. Sprinkle with grated Parmesan cheese. Refrigerate at least 1 hour.

CHUNKY CHICKEN VEGGIE SOUP

½ lb boneless skinless chicken breast cubed

1 tsp oil

1 can chicken booth

1-½ cups of water

*2 cups shredded carrots, chopped onion & thinly sliced celery

1 envelope of “good seasons” salad dressing mix – any flavor

½ cup minute white rice (uncooked)

2 tsp chopped parsley

Or use 1 pkg. (10 oz) of frozen mixed vegetables (thawed).

Cook and stir chicken into hot oil in a large saucepan till browned.

Add broth, water, veggies and salad dressing and bring to boil.

Reduce heat to low, cover and simmer 5 min.

Stir in rice and parsley and cover.

Remove from heat. Let stand 5 min.

WRAPPED TURKEY CLUB

4 8-inch flour tortillas

1/4 cup of mayonnaise

8 single cheese slices

1 pkg. (6 oz) roasted turkey breast

1 large tomato, cut into 8 slices

½ cup shredded lettuce

8 slices bacon, cooked

Spread each tortilla with mayo.

Top with 2 cheese slices, 3 turkey slices, 2 tomato slices, 2 tbsp lettuce, 2 bacon slices.

Roll up, secure with toothpick.

EGG SALAD SANDWICHES

½ cup chive and onion cream cheese

2 tbsp of mayonnaise

2 whole dill pickles chopped

4 sandwich rolls

Mix cream cheese, mayo and pickles in medium bowl.

Add eggs; mix lightly.

Fill each roll.
CRISPY FRIED CHICKEN

1 whole fryer cut into 8 pieces

Essence

2 cups and 2 tbsp buttermilk

Vegetable oil for frying

2-½ cups flour

2 eggs, beaten

Salt & pepper

Season chicken pieces with essence. Pour 2 cups buttermilk over the chicken and cover with plastic wrap. Place chicken in fridge and marinate for 1 hr.

Heat oil in a large cast iron skillet. Remove chicken from fridge and drain. Season flour with essence.

In a shallow bowl whisk remaining eggs with remaining buttermilk.

Coat each piece of chicken completely with seasoned flour.

Carefully lay chicken in hot oil. Fry chicken for 4-6 min. on each side, or until golden brown and juices run clear. Remove chicken from oil and drain on paper-lined plate. Season with salt and pepper.

PHOLOURIE  (About 70)
2 cups all-purpose flour

1cup chickpea flour

2½ tsp baking powder

½ tsp turmeric (for color)

2 – 3 tsp cumin powder

2 tsp curry

1 tsp salt (or 1 ½ tsp)

1 tsp sugar 

1 ½ tsp garlic powder (or six small grated garlic heads)

Approx 2 cups water (enough for a cake batter consistency)

Optional: small thyme leaves or chopped curry leaves

Mix all to a cake batter consistency. Deep fry

FRIED EGGPLANT

Use a thicker and more seasoned version of pholourie batter (add crushed coriander seeds).

Do not peel eggplant. Dip sliced eggplant into batter and fry.

BROCCOLI-GRAPE SALAD

(Prepare the night before and marinate overnight)

· 2 bunches of broccoli

· ¼ lb green and red seedless grapes

· ¼ lb pine nuts

· 3-4 stalks of green onions (chopped)

· 1 cup mayonnaise

· 4 tbsp vinegar

· ¼ lb bacon

· 3 tbsp sugar (white)

· ½ tsp salt to taste

Fry bacon, dry and chop finely – set aside.

Use only broccoli tops (florets). Wash and cut up.

Cut all grapes in half.

Fry pine nuts in butter until golden brown.

Drain and allow to cool.

Mix dressing as follows:


Mix mayonnaise, vinegar, sugar, salt and chopped green onions.

Mix in broccoli florets and allow salad to sit overnight.

Add grapes in the morning; about 1 hour before serving, mix in chopped bacon and pine nuts.

